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Tlie  new  De  Laval  Whey  Separator  in  the  plant  of  the  Fairview  Dairy  Association,  Tillamook,  Ore. 

The  greatest  opportunity  for  larger 
profits  from  your  cheese  factory 


The  separation  of  whey  gives  you  a 
profitable  by-product  which  is  easily 
disposed  of.  Some  cheese  factories 
which  are  equipped  with  the  new  De 
Laval  Whey  Separator  are  paying  their 
entire  running  expenses  by  the  sale  of 
whey  cream  or  butter. 

If  you  are  using  an  old-style  whey 
separator  or  a  cream  separator,  your 
profits  from  whey  butterfat  can  be 
greatly  increased  by  installing  a  new  De 


Laval.  It  does  twice  the  work  of  an  old- 
style  machine  in  the  same  time,  or  the 
same  work  in  half  the  time.  Therefore  it 
reduces  operating  costs  about  fifty  per 
cent. 

New  De  Laval  Whey  Separators  are 
made  in  capacities  up  to  7,000  pounds 
per  hour.  And  a  new  De  Laval  of  this 
size  requires  no  more  power  to  operate 
than  an  old-style  machine  of  smaller 
capacity. 


The  De  Laval  Separator  Company 

NEW  YORK  CHICAGO  SAN  FRANCISCO 

165  Broadway        29  E.  Madison  Street  61  Beale  Street 

Sooner  or  later  you  will  use  a 

De  Laval 


Gentlemen:  Please  send  catalog  giving  infor- 
mation regarding  the  extra  profits  we  can  make 
by  installing  a  new  De  Laval  Whey  Separator. 


Name .  .  . 
Company . 
Address .  . 
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The  Model  50  Cherry  Perfection 
Brine  Ice  Cream  Freezer 


This  medium-sized,  medium-priced,  big-capacity  freezer  exactly 
fits  the  needs  of  the  average  ice  cream  plant. 

Read  this  interesting  letter  from  a  user  of  the  Model  50: 

"Regarding  the  Cherry  Freezer  we  are  using,  we  have  been  using 
only  one  of  them  this  season,  as  we  run  500  gallons  per  day  with  one 
machine.  We  cannot  ask  for  better  work  as  we  get  a  good  overrun  and 
tlie  finished  ice  cream  has  a  fine,  velvety  body.  We  have  not  spent  a 
cent  for  repairs  this  season." 

Send  for  I^ullelin  No.  2011,  which  describes  the  Model  50  and  other 
styles  of  Cherry  bVeezers.    You  will  find  it  interesting. 
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VOIGT  ANTI-FILLED  MILK 
BILL 


Passed  by  House 


Washington,  D.  C— The  Voigt 
Anti-filled  !Milk  Bill  passed  the  House 
of  Representatives  May  25th  by  a 
vote  of  250  to  40,  ydth  one  amend- 
ment. 

In  addition  to  the  250  congressmen 
who  voted  for  the  bill,  36  more  were 
paired  in  favor  of  it,  making  286 
members  of  the  House  of  Represen- 
tatives who  have  become  convinced 
of  the  vital  value  of  honest  milk  as  a 
food  and  the  fraud  and  deception 
involved  in  the  manufacture  and  sale 
of  bogus  milk. 

As  a  measure  of  the  effectiveness  of 
the  educational  campaigns  now  being 
carried  on  by  the  dairy  interests 
generallv,  this  is  a  most  significant 
fact. 


DAIRY  DAY  AT  DYERSVILLE, 
IOWA 


On  June  8th 
Iowa  Butter  Scoring  Contest. 


Program 

2:00  P.  M.— Meeting  called  to 
order  by  D.  T.  Broers,  president  of 
Unit  Xo.  9,  Iowa  Buttermakers' 
Association. 

Song — Male  quarterre. 

Addre.ss  of  Welcome — H.  B.  Wil- 
lenborg.  Mayor  of  Dyersville. 

Response — A.  L.  Landis,  president 
of  Iowa  Buttermakers'  Association. 

"Buttermakers'  Duties" — M.  E. 
McMurray,  Deputy  State  Dairy  Com- 
missioner. 

"Quality  of  Cream  and  Co-oper- 
ation"— Prof.  A.  W.  Rudnick  of 
Ames. 

Talk  by  C.  R.  Conway  on  State 
Association  plans. 

1  :(X)  P.  M.,  Butter  Jud^in^ 
Contest 

Three  prizes  will  be  given  in  this 
contest.  The  judging  will  be  open  to 
all  members  of  the  Iowa  Butter- 
makers' Association.  Prizes  have 
been  donated  by  the  following: 

Jaeger  Butter  Tub  Factory,  .'$25.00; 
Colonial  Salt  Co.,  .$5.00;  Mayor  H. 
B.  Willenborg,  .S5.00. 

6:00  P.  M.— Banquet 
By  Dyersville  Commercial  Club 
Music. 

Address — Prof.  M.  Mortensen  of 
Iowa  State  College. 

Song — Moo  Cow  Moo,  lead  by 
Prof.  A.  W.  Rudnick. 

Awarding  of  prizes  by  F.  W.  Ste- 
phenson of  State  Dairy  and  Food 
Department. 


Denison,  la. — Fire  destroyed  the 
farmers'  co-operative  store  and  cream 
station. 


MINNESOTA  CO-OPERATIVE 
CREAMERIES  ASSOCIATION 


One  More  Unit  Organized — New 
St.  Paul  Headquarters — 
Educational  Meetings. 


Unit  No.  13,  of  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  was  formally  organized  at  a 
meeting  of  representatives  of  cream- 
eries, held  at  Glenwood  May  25th. 
The  unit  covers  Douglas,  Pope,  Grant, 
Chippewa,  Yellow  Medicine,  Lac  Qui 
Parle,  Swift,  Stevens,  Traverse  and 
Wilkin  counties.  There  are  thirty- 
eight  co-operative  creameries  in  the 
territory,  manufacturing  over  4,000- 
000  pounds  of  butter  a  year. 

The  meeting  was  well  attended  by 
creamery  representatives,  the  officers 
of  one  creamery  driving  a  distance  of 
over  eighty  miles  to  attend. 

Executive  Committee 

C.  T.  Kirkwold,  Glenwood,  pres- 
ident of  the  Starbuck  creamery,  is 
state  director  and  ex-officio  chairman 
of  the  unit.  The  meeting  elected 
other  members  of  the  executive  com- 
mittee as  follows: 

Peder  Streed,  Carlos,  first  vice 
chairman;  C.  J.  La  Count,  Villard, 
second  vice-chairman;  H.  N.  Johns- 
hoy,  Starbuck,  secretary;  N.  P.  Nor- 
ling,  Forada,  treasurer. 

Glenwood  was  selected  as  unit 
headquarters,  and  N.  J.  Hedlund, 
who  has  been  temporary  fieldman  in 
the  unit  for  the  past  two  months,  was 
employed  as  permanent  fieldman  at 
a  salary  of  $2,500  per  year.  The 
directors  were  voted  a  per  diem  of 
.$3.00,  and  necessary  traveling  ex- 
penses. 

Mr.  Hedhind  gave  a  report  of  his 
work  in  the  unit  for  the  past  two 
months,  his  report  showing  the  ship- 
ping of  thirty-eight  carloads  of  butter 
with  a  net  saving  of  a  little  over 
$4,000  in  freight  charges. 

(Concluded  on  Pa^e  10) 


CREAMERY  DIRECTORY 


For  North  Dakota  Shows  Fifty- 
ei^ht  Plants. 


Dairy  Commissioner  R.  F.  Flint  of 
North  Dakota,  has  issued  a  creamery 
directory  for  that  state,  showing 
fifty-eight  plants,  eight  of  them  not 
making  butter,  but  manufacturing 
ice  cream  only,  or  making  ice  cream 
and  handling  milk,  poultry  and  eggs. 

The  list  is  well  gotten  up  and  gives, 
besides  the  name  and  address  of  the 
plants,  their  ownership  and  names 
of  managers  and  ice  cream  or  butter 
makers.  It  also  indicates  just  what 
products  are  made  and  handled.  A 
I)age  of  the  folder  advertises  cream 
cooling  tanks. 


PRESIDENT  HARDING  INVITES 
NATIONS 


To  International  Dairy  Con^res.s. 

Washington,  D.  C,  May  19th.— 
Invitations,  asking  150  nations,  col- 
onies and  commonwealths  to  send 
representatives  to  the  World's  Dairy 
Congress,  which  is  to  be  held  in  one 
of  the  leading  cities  of  the  United 
States  in  October,  1923,  left  this  city 
today  for  every  part  of  the  globe. 
In  issuing  the  invitations.  President 
Harding  acted  under  an  authoriza- 
tion, contained  in  the  Federal  Agri- 
cultural Act  which  was  approved 
March    3,  1921. 

The  World's  Dairy  Congress  will 
be  the  first  international  dairy  meet- 
ing ever  held  in  the  United  States, 
and  the  plans  on  foot  will  make  it  the 
biggest  and  broadest  meeting  of  the 
sort  ever  held  anywhere.  For  the  first 
time,  the  various  branches  of  the 
American  dairy  industry,  accounting 
for  billions  of  dollars  in  investments, 
have  got  together  in  one  effort  and 
have  made  possible  the  formation  of 
the  World's  Dairy  Congress  Asso- 
ciation, which  will  manage  the  meet- 
ing and  have  the  co-operation  of  the 
United  States  Department  of  Agri- 
culture. 

President  H.  E.  Van  Norman,  of 
the  association,  went  to  Europe  on 
April  22nd,  where  America's  diplo- 
matic representatives  will  aid  him  in 

(Continued  on  pa^e  34) 


BACTERIAL  STUDY 


Of  Butter  in  N.   C.   B.   A.  Cold 

Storage  Contest  Offered  by 
Prof.  Hammer. 

Prof.  B.  W.  Hammer,  Iowa  State 
College,  Ames,  la.,  offers  operators 
entering  the  Cold  Storage  Butter 
Contest,  to  be  held  by  the  National 
Creamery  Buttermakers'  Association, 
his  services  in  bacterial  study  of  their 
entries,  in  order  to  determine  the 
relation  between  the  types  of  bacteria 
in  the  cream  and  the  keeping  quality 
of  the  butter.  Prof.  Hammer  wiil 
send  a  sterile  container  and  directions 
for  taking  sample  to  any  operator  in 
the  contest,  who  will  write  to  him  and 
request  it. 

June  20th  is  Entry  Date 

If  the  operators  will  avail  them- 
selves of  this  generous  offer,  they  will 
render  themselves  and  the  dairy 
industry  a  service  and  make  the  X. 
C.  B.  A.  cold  storage  contest  excep- 
tionally valuable. 

The  butter  for  this  contest  must 
reach  St.  Paul  not  later  than  June 
20th.  Entry  blanks  and  directions 
may  be  had  by  wTiting  EmU  G. 
Oman,  Secretary,   Cokato,  Minn. 
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WEDNESDAY,  MAY  31,  1922 


THE  HEART  OF  A  DAIRY  COMMUNITY 

At  Spring  Grove,  Minn.,  the  local  co-operative  cream- 
ery association  is  to  build  a  new  plant,  and  a  recent  issue 
of  the  Spring  Grove  Herald  contains  a  communication  in 
which  objections  are  made  to  a  creamery  site  "in  the  very 
heart  of  the  business  district  and  facing  the  city  park." 
The  city  council  is  urged  to  refuse  permission  to  erect  the 
new  creamery  on  such  site  on  the  main  street  for  these 
reasons:  creation  of  disagreeable  odors,  attraction  of 
flies,  detriment  to  health,  marring  of  the  landscape  and 
the  "town  beautiful,"  and  leaving  a  bad  impression  of  the 
town  on  all  tourists. 

Unless  Spring  Grove,  Minn.,  is  laid  out  very  differently 
from  a  hundred  other  towns  of  its  size  and  no  adequate 
sewer  system  can  be  pi'ovided,  its  good  citizens,  city 
council,  commercial  club  and  community  improvement 
society  should  get  together  and  see  to  it  that  the  new 
creamery  is  built  on  the  main  street,  in  the  heart  of  the 
business  district  and  opposite  its  beautiful  park.  Truly,  in 
a  dairy  district  the  creamery  is  the  heart  of  the  community, 
and  if  the  farmers  have  gunption  sufficient  to  secure  a 
prominent  and  desirable  site  for  their  new  creamery,  they 
should  be  encouraged  rather  than  discouraged. 

A  modern  creamery  is  not  a  nuisance,  and  attracts  no 
more  flies  than  a  general  store,  a  produce  business  or  a 
restaurant.  Provided  with  a  proper  sewer  system  and 
ventilation,  and  when  properly  kept  up — and  creameries 
now-a-days  are  properly  kept  up — the  creamery  will 
create  no  disagreeable  odors.  So  far  from  being  detri- 
mental to  the  health  of  the  town  on  account  of  its  location 
in  the  center  of  things,  it  will  create  health  because  it  will 
constantly  advertise  dairy  products,  and  being  readily 
accessible,  will  increase  their  consumption,  whicih  will  be  a 
good  thing  for  every  man,  woman  and  child,  in  Spring 
Grove,  Minn.,  or  any  other  town.  Modern  creameries 
are  not  ugly,  cheap  frame  structures  soon  dilapidated, 
but  substantial,  clean  and  good  looking  buildings,  planned 
by  architects  and  oftentimes  the  most  beautiful  building 
in  town.  And  as  for  leaving  a  bad  impression  on  tourists, 
the  location  of  a  fine,  well-kept  creamery  right  on  Main 
Street  is  the  best  advertisement  any  town  can  have. 
To  the  tourists  the  fronts  of  banks  and  stores  make  all 
towns  look  pretty  nearly  alike,  but  place  a  creamery  where 
they  can  see  it,  and  they  will  always  remember  the  town 
by  it.  And  if  the  creamery  is  associated  in  their  minds 
with  a  V)eautiful  park,  so  much  the  better  for  the  town  as 
well  as  the  creamery.  "Prosperity  follows  the  dairy 
cow,"  and  if  a  town  so  places  ils  creamery  that  it  becouu^s 
the  hub  of  its  activities,  it  advertises  itscslf  as  a  (ronimunity 
into  which  money  is  flowing  (ionslantly,  atid  that  it  knows 
where  the  money  comes  from. 

A  modiTU  cr<!amery  should  not  be  Ixiiit  in  fine,  (%\('hi- 
sive  remdence  districts  of  a  town,  but  certainly  it  sliould 


be  built  right  in  the  main  business  block  of  Main  Street. 
The  creamery  brings  the  farmers  and  the  money  to  town 
oftener  and  in  greater  quantities  than  any  other  business. 
Surely,  it  is  part  of  town  wisdom  to  have  the  farmers  do 
business  right  in  the  heart  of  town  and  make  them  feel 
at  home  right  there,  rather  than  to  shunt  them  and  their 
enterprise  off  on  a  site  on  the  edge  of  the  town  where  they 
will  feel  themselves  just  tolerated  and  a  group  apart  from 
the  town. 

The  heart  of  the  dairy  community  is  the  creamerj\ 
Place  it  in  the  heart  of  town,  if  the  town  would  be  the 
center  of  things.  Such  location  will  stimulate  business 
and  community  life,  and  such  location,  in  turn,  will  stim- 
ulate proper  upkeep  and  good  work  all  around  on  the  part 
of  the  creamery.  Many  towns  in  dairj^  territory  have 
seen  the  point  and  have  gone  out  of  their  way  to  get  the 
modern  creamery  placed  right  in  the  heart  of  things  where 
it  belongs  and  have  not  regretted  it.  For  now-a-days  a 
town  in  the  Northwest  is  known  by  the  creamery  it  keeps, 
and  a  progressive  town  takes  pains  to  show  off  its  best 
asset — its  modern,  substantial  creamery,  which  '  means 
prosperity. 


SHOULD  BE  SUPPORTED 

Regardless  of  objections  raised  by  co-operative  and 
other  local  creameries  to  certain  activities  of  the  National 
Dairy  Council,  apparently  influenced  by  centralized 
creamery  interests,  the  fact  becomes  more  and  more  plain 
that  in  the  matter  of  increasing  the  consumption  of  dairy 
products  and  in  placing  the  dairy  industry  before  the 
country  in  its  proper  place  and  light,  the  Council  has 
shown  by  the  results  of  its  work  that  it  benefits  all  dairy 
interests.  For  that  reason,  all  dairy  interests  should 
support  it.  The  Council,  in  a  recent  pamphlet,  claims 
that  it  has  been  instrumental  in  stabilizing  the  dairy 
markets  by  educating  the  public  to  a  greater  use  of  dairy 
products.  Anybody  at  all  conversant  with  dairy  produc- 
tion and  dairy  consumption  during  the  past  two  years 
knows  that  this  claim  is  true,  and  that  the  National 
Dairy  Council  has  been  a  very  substantial  factor  in  assur- 
ing the  prosperity  that  follows  the  dairy  cow. 

The  same  pamphlet  points  out  that  the  consumption 
of  creamery  butter  alone  increased  during  1921  more  than 
150,000,000  pounds  over  1920,  "all  of  which  tends  to 
promote  better  health,  a  better  nation,  and  at  the  same 
time  to  stabilize  and, develop  the  dairy  industry."  This 
also  is  a  fact.  Considering  that  this  increase  has  taken 
place  in  the  face  of  industrial  depression,  unemployment 
and  hard  times,  it  is  logical  to  conclude  that  factors,  not 
present  heretofore,  must  have  been  at  work,  and  there  can 
be  no  doubt  that  the  Avork  of  the  National  Dairy  Council 
is  one  of  them  and  probably  the  most  important  one. 
This  increased  butter  consumption,  of  course,  has  bene- 
fited all  farmers  whether  patrons  of  small  or  large  cream- 
eries. 

The  results  of  the  city  milk  campaigns  which  the 
National  Dairy  Council  has  put  on  or  has  been  instru- 
mental in  getting  under  way,  are  more  readily  traced. 
For  instance,  a  milk  campaign  in  Philadelphia  resulted  in  a 
fourteen  per  cent  increase  in  milk  consumption;  in  Canton, 
Ohio,  in  a  twelve  and  one-half  per  cent  increase.  Now, 
wherever  milk  consumption,  or  cheese  or  ice  cream  con- 
sumption, is  increased,  that  increase  is  bound  to  be 
reflected  on  the  butter  industry  too,  for  the  butterfat 
consumption  has  been  increased,  and  the  butterfat  pro- 
ducer gets  the  benefit. 

In  the  face  of  tli(>  facts  it  is  impossible  for  any  forward 
looking  creamery  man  to  deny  that  the  National  Dairy 
Council  is  of  benefit  to  all  dairy  industry  interests.  By 
securing  for  dairying  and  its  i)rodu(^(s,  in  a  national  way, 
the  place  in  the  sun  to  which  the  industry  is  rightfully 
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I  ntitled,  it  serves  consumers  and  producers  alike.  By 
reating  a  greater  consumption  for  butter,  it  serves  all 
creamery  interests  and  all  of  them  should  help  pay  for 
this  service.  Then,  as  the  people  "get  the  habit"  it  will 
be  up  to  those  creameries  that  have  the  best  butter  to 
come  along  with  a  campaign  of  their  own  and  convince 
that  percentage  of  the  consumers  who  can  afford  the 
best,  that  their  butter  is  the  butter  to  buy.  This,  it  would 
seem,  is  the  right  waj'  for  all  creameries,  small  and  large, 
to  look  upon  the  National  Dairy  Council,  and  act  accord- 
ingly. 


A  REAL  SERVICE 
Large  manufacturing  concerns  of  one  kind  and  another 
publish  magazines  of  their  own,  naturally  designed  to 
push  the  sales  of  the  goods  manufactured  by  such  con- 
cerns. One  of  the  high  class  magazines  of  this  kind  is 
The  De  Laval  Monthlj',  published  by  the  De  Laval 
Separator  Co.  Always  a  good  one,  its  May  issue  strikes 
us  as  being  especiallj^  so.  We  have  already  taken  liberty 
to  reprint  an  article  by  Mr.  Jarvis,  showing  why  cream 
sold  to  a  creamery  should  test  at  least  thirty  per  cent, 
and  there  are  other  articles  equally  interesting  and  timely. 
Prof.  M.  Mortensen,  for  instance,  pleads  for  a  better 
quality  of  cream  and  butter;  Pren  Moore  shows  the 
profit  of  the  cow  and  hen  combination,  and  other  well 
known  authorities  write  on  subjects  of  special  interest 
to  all  dairy  farmers.  The  magazine  is  of  real  service  to 
separator  users,  and  creameries  desirous  of  making 
themselves  solid  with  their  patrons  might  study  De  Laval 
methods  of  doing  that  same  thing  with  separator  users, 
to  good  advantage.  It  is  extra  service  such  as  this,  thrown 
in  for  good  measure,  that  makes  an  implement  or  a  butter 
manufacturing  concern  stand  out  from  among  its  com- 
petitors and  creates  good  will  of  a  kind  not  to  be  grained 
entirely  by  good  products  and  right  prices. 


ADVISE  THE  RECEIVERS 
Once  more  we  suggest  to  creameries  that  go  together 
in  carlot  shipping  of  their  butter,  that  each  one  advise 
its  own  receiver  in  the  market  of  the  number  of  tubs  for 
that  receiver  in  the  car,  the  date  shipp(;d  and  the  name 
of  the  receiver  to  whom  the  car  is  consigned.  This  is  the 
time  of  the  year  when  the  creameries  are  especially  solicited 
for  shipments  and  no  doubt  changes  of  houses  occur. 
By  each  creamery  giving  its  receiver  the  information 
suggested  every  week,  the  creamery  as  well  as  the  receiv- 
er will  be  insured  against  confusion  when  the  butter 
arrives,  and  that  means  better  service  and  more  money 
to  the  creameries. 


CO-OPERATE  WITH  PROF.  HAMMER 
Prof.  B.  W.  Hammer,  of  the  Iowa  State  College,  at 
Ames,  la.,  comes  forward  with  an  offer  of  bacteriological 
study  of  the  cream  from  which  butter  in  the  coming 
N.  C.  B.  A.  cold  storage  contest  is  made.  This  is  an 
effort  to  secure  data  on  the  relationship  between  the 
bacteria  in  the  cream  and  butter,  and  the  keeping  quality 
of  the  latter.  Prof.  Hammer  will  furnish  containers  and 
directions  for  sampling  to  any  operator  entering  this 
contest,  and  who  writes  to  him  for  them. 

Here  is  a  fine  chance  for  the  men  in  the  creameries 
to  co-operate  with  a  wide-awake  dairy  scientist  in  making 
this  contest  of  very  much  value  to  themselves  and  to  the 
dairy  industry.  No  doubt  Prof.  Hammer's  offer  will  be 
accepted  by  many  of  them — better  write  him  now.  And 
Emil  G.  Oman,  Cokato,  Minn.,  secretary  of  the  N.  C.  B. 
A.  will  be  glad  to  send  you  entry  blank  and  directions 
for  the  contest,  the  entry  date  of  which  is  June  20th. 


Good  butter  always  sells.  It  is  the  other  kind  that  is 
a  drag  on  a  weak  market. 
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fTheVHooern'Method  oFfMainiaininq  Vn^mi  d^mj>erature  ~^ 

W  You  can  stop  the  waste  of  faulty  cream  ripening,  of  molds,  bacteria 
and  costly  shrinkage  that  "eat-up"  your  profits  if  you  will  modernize 
your  plant  with  an  up-to-date  CP  Refrigeration  System. 

Temperature  is  everything  in  the  butter  business.  Control  it  through  every  stage  and  you 
have  the  key  to  better  butter.  Uniform  temperature  means  uniform  quality— a  firm,  rich  flavored 
product  that  will  always  bring  you  top  prices. 

CP  Mechanical  Refrigeration  facihtates  cream  ripening  under  ideal  conditions.    Cold  storage 

room  is  constantly  kept  at  low  dry  temperature.  There  is  no 
harmful  fluctuation — no  mold  inviting  dampness— no  shrinkage. 

If  you  have  not  read  booklet  entitled  "How  Modern  Re- 
frigeration Increased  Brown's  Bank  Account"  send  for  it 
today.   It's  interesting  and  instructive. 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  ( Write  to  nearest  one) 


CP  Horizontal  Refrigerating  Machine 


CHICAGO.  61-67  W.  Kinzie  St. 
BUFFALO.  N.  Y..  133-137  E.  Swan  St. 
KANSAS  CITY,  MO.,  1408-10  W.  12th  Street 
MINNEAPOLIS,  318-20  Third  St.  N. 
OMAHA,  113-116-117  S.  Tenth  St. 


BOSTON,  MASS..  138-140  Wa.<*hington  St.  N. 


PHILADELPHIA.  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N. Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


The  creamery  patron  is  a  busy 
man  most  of  the  time,  but  he  is  es- 
pecially busy  during  the  summer 
months,  something  that  every  "wide- 
a-wake  operator  should  keep  in  mind. 
It  is  no  doubt  true  that  there  are 
patrons  who  are  expecting  entirely 
too  much  of  the  creamery  operator 
and  his  assistants,  but  we  also  know 
that  the  patrons  sometimes  have  a 
kick  coming.  The  operator  who 
wishes  to  keep  on  the  best  of  terms 
with  his  patrons  should  make  an 
effort  to  please  them  at  all  times,  and 
we  know  of  nothing  that  is  more 
pleasing  to  the  average  patron  than 
to  be  waited  on  quickly  when  he 
delivers  his  cream. 

There  are  a  number  of  creameries 


that  are  not  properly  arranged  or 
equipped  for  handling  large  quanti- 
ties of  cream  in  a  short  space  of  time, 
while  other  creameries  are  short  of 
help,  especially  during  the  flush 
season.  It  would  often  prove  to  be  a 
good  investment  to  so  arrange  the 
intake,  that  two  teams  or  automobiles 
can  unload  at  the  same  time.  Where 
there  is  a  large  number  of  patrons  to 
serve,  and  only  one  intake  and  one 
weighing-in  scale,  it  may  be  found 
practical  to  have  two  men  in  the 
weigh  room  during  the  rush  hours, 
one  man  to  weigh  and  record  the 
figures,  and  another  to  take  samples 
and  assist  in  dumping  cream  and 
handing  back  the  empty  cans.  Some 
of  the  modern  local  creameries  are 
equipped  with  conveyors  for  carrying 
the  empty  cans  to  another  part  of  the 
building  where  the  patron  can  load 
them  when  he  drives  ahead;  this 
system  seems  to  help  materially  in 
relieving  the  congestion  at  the  intake 
and  assists  in  hurrying  the  weighing 
along. 


We  are  Contracting 

for  long  lines  of  CREAMERY  BUTTER  suitable 
for  storage.  We  can  pay  top  prices  as  we  have 
the  outlets.  Send  us  a  sample  of  your  make ;  let 
it  be  large  enough  to  fairly  represent  your  goods 
and  we  will  tell  you  what  we  can  do  regiilarly. 
SEND  IT  NOW. 

Carlot  Shippers 

Write  or  wire  us  when  you  have  a  car  to  offer 
specifying  score.  We  are  in  the  market  to  buy  to 
to  fill  our  orders.  It  will  pay  you  to  trade  with  us. 

c.E.  McNeill  &  CO. 

I  ="rhe  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Vs  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids ;  Farmers  Cooperative  Creamery  Association,  Hawley ;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
IH5  ROSS  STREKT  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


When  daily  testing  is  practiced,  we 
sometimes  find  that  the  man  in  the 
weigh-room  weighs  out  the  samples 
for  testing  as  fast  as  the  cream  is 
received,  and  we  have  no  fault  to 
find  with  this  method  provided  the 
weighing  doesn't  delay  the  work  of 
taking  in  cream,  but  we  would  not 
approve  of  the  man  in  the  weigh-room 
taking  time  to  weigh  out  samples, 
if  there  is  a  string  of  patrons  on  the 
outside  waiting  to  unload.  It  would 
then  be  far  better  to  place  the  samples 
in  glass  jars  and  do  the  weighing  when 
the  rush  is  over. 


The  weighing  out  of  cream  samples 
for  testing  should  always  be  done  in 
the  most  careful  and  painstaking 
manner,  and  this  work  should  never 
be  hurried  along,  as  errors  are  liable 
to  result.  When  cream  samples  are 
not  carefully  weighed  out,  the  testing 
can  not  possibly  be  accurate,  and 
inaccurate  testing  may  result  in  all 
kinds  of  trouble.  The  patron  has  a 
right  to  kick  when  his  cream  is  not 
properly  tested,  and  he  usually  does 
kick,  and  then  every  operator  knows 
what  it  means  to  have  an  abnormally 
high  or  low  overrun,  and  poor  testing 
may  cause  either. 

The  mistake  is  sometimes  made  of 
assigning  an  inexperienced  helper  to 
weigh  out  samples  and  do  the  testing, 
when  such  person  does  not  fully 
understand  or  realize  the  importance 
of  doing  accurate  work.  When  a 
helper  with  limited  experience  is 
assigned  to  do  any  work  in  the  cream- 
ery which  requires  special  care,  he 
should  first  receive  careful  instruc- 
tions and  should  be  given  such  aid  as 
is  necessary  to  insure  absolutely 
accurate  work. 

The  young  helper  should  always  be 
willing  to  learn  to  do  good  work;  if  he 
is  not,  he  had  better  quit  the  creamery 
business  before  he  does  any  serious 
damage.  We  believe  that  some 
creamery  helpers  would  turn  out  to 
be  far  better  men  and  more  compe- 
tent operators,  if  they  were  more 
thoroughly  trained  right  from  the 
start,  and  were  instructed  so  as  to 
fully  appreciate  the  importance  of 
the  creamery  operator's  job.  The 
helper  should  be  made  to  realize  that 
there  is  little  or  no  chance  for  him  in 
the  creamery  field,  unless  he  is  pre- 
pared to  spend  sufficient  time  in 
learning  right;  if  his  only  ambition  is 
to  draw  a  good  salary  regardless  of  the 
quality  of  service  he  can  render,  it 
will  only  be  a  short  time  before  he 
will  fall  by  the  wayside,  making  room 
for  the  ambitious,  aggressive,  and 
efficient  man  who  puts  forth  a  real 
effort  to  deliver  high  class  service. 

The  writer  visited  nine  creameries 
on  a  recent  trip  and  found  every  one 
of  them  to  be  pasteurizing.  All  of 
tile  operators  appeared  enthusiastic 
about  pasteurization,  and  some  of 
tlu^m  dc^clarod  that  they  would  not 
consider  making  butter  from  raw 
cream.  Where. is  the  fellow  who  says 
he  doesn't  believe  in  pasteurization? 
lie  is  either  a  back  number,  or  else 
there  are  a  lot  of  oj)erat()rs  that  are 
on  the  wrong  trac^k.  W(<  guess  that 
tlie  majority  will  rule  in  this  as  in 
everytliiiig  <'lse,  and  the  vote  is  over- 
whelmingly in  favor  of  pasteuriza- 
tion. 
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BITTER 


Our  Customers  Are  Winning 


Waxm  weather  is  coming  on  and  the 
starters  get  more  active.  Therefore 
they  should  be  watched  more  closely 
than  ever  and  cooled  down  or  used  as 
soon  as  they  begin  to  get  thick. 

The  value  of  a  good  starter  is  often 
entirely  spoiled  by  being  overripened. 
The  mother  starters  are  preferably 
ripened  in  day  time  as  they  can  then  be 
watched  closely. 

The  large  starters  should  be  set  late 
in  the  afternoon  with  a  sufficient 
amount  to  have  them  ripe  just  in  time 
for  adding  to  the  cream  the  next  day. 
The  startermilk  must  be  kept  cold  be- 
tween the  time  it  is  pasteurized  and  the 
time  it  is  inoculated.  If  there  is  no 
steam  available  for  warming  up  the 
startermilk  before  setting  it,  hot  water 
from  the  boiler  may  be  poured  into 
the  water  space  in  the  starter  can  for 


warming  the  milk  to  ripening  tem- 
perature. 

If  the  large  starters  are  set  about 
noon  and  then  stand  in  a  warm  cream- 
ery during  the  afternoon  and  at  night 
the  ripening  temperature  is  raised  too 
high  and  the  starter  will  be  entirely  too 
ripe  before  it  is  used. 

Overripening  of  starters  cause  poor 
keeping  quality  of  the  butter,  while 
mild,  pleasant  flavored  starters  with 
smooth  body  are  always  a  good  improve- 
ment on  both  the  flavor  and  keeping 
quality  of  any  butter. 

In  the  last  Minnesota  Educational 
Butter  Scoring  Contest  our  Customers 
were  again  at  the  top: 

1st — A.  W.  Dahlsgaard,  Lowiy,  .  95 
2nd — Geo.  Deeg,  Owatonna  94 j 


SEND  FOR  A  FREE  SAMPLE 


Elov  Ericsson  Co. 


1098  Lexington  Ave. 
ST.  PAUL,  MINN. 


Announcement 

THE  MINNESOTA  CO-OPERATIVE  DAIRIES  ASSOCIATION 
is  now  located  in  their  new  cjiiarters  at 

No.  14  Jay  Street^  New  York 

Our  business  having  outgrown  our  location  at  8  Harrison  St.,  we  have 
secured  a  twelve-year  lease  of  the  entire  building,  five  stories  and  basement 
at  14  Jay  St.  Have  installed  a  refrigerator  room  with  3,000-tub  capacity, 
and  are  better  prepared  than  ever  to  give  all  shippers  the  best  of  service. 

Our  finances  are  in  A  No.  1  shape  and  can  make  prompt  returns  on  all 
shipments.  Thanking  our  shippers  for  patronage  in  the  past  which  has 
made  our  growth  possible,  we  solicit  a  liberal  share  of  your  business  for 
the  coming  season. 

Help  our  business  to  grow  and  share  in  the  profits. 


LLEWELLYN  WATTS,  MANAGER,  NEW  YORK 


J.  R.  Morley,  Pres.  and  Mgr., 
Owatonna,  Minn, 


J.  H.  Lawrence,  Sec.'Treas., 
Litchfield,  Minn. 
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Thank  You,  Henry! 

Mr.  Sam  Haugdahl, 

St.  Peter,  Minn. 
Dear  Friend: 

I  have  for  years  been  reading  your 
column  in  The  Dairy  Record,  and  I 
wish  to  say  I  always  enjoy  them.  They 
are  educational  and  inspiring,  and 
describe  conditions  as  nearly  as  it  is 
possible  for  anyone  to  do.  I  have 
noticed  a  few  who  do  not  agree  with 
you,  like  for  instance  Gust  Skoglund, 
but  let  me  say  some  day  he  may  see  it 
just  as  you  do  now. 

You  have  a  way  of  your  own  to  write 
up  things  interesting  to  the  creamery 
operators.  I  can  not  think  of  anyone 
who  has  done  so  much  for  improving 
the  quaUty  of  cream  as  you  have. 

Wishing  you  continued  success,  I  am 
Yours  as  ever, 


Well,  that  certainly  was  a  nice 
friendly  letter,  Henry,  and  we  wish 
to  thank  you  very  much  for  thinking 
of  us  and  for  your  expressions  of 
appreciation  of  the  dope  we  write. 
It  may  be  putting  it  pretty  strong  to 
say  that  it  is  educational  and  in- 
spiring, but  this  depends  largely 
upon  the  state  of  mind  of  the 
reader — if  he  reads  to  learn  and 
enjoy  or  to  bemoan  and  find  fault. 
It  is  easy  enough  to  criticise  what 
a  man  says,  writes  or  does,  if  one 
is  of  that  disposition  and  is  out  for 
that  purpose. 

It  is  not  so  easy  to  think,  write 
or  do  something  constructive.  Even 
if  we  try  ever  so  hard,  we  are  apt  to 
fail  in  oiir  efforts.  Then,  oui  dispo- 
sitions and  state  of  mind  differ,  so 
it  is  useless  to  expect  that  we  should 
all  see  and  do  things  edike.  Those 
who  read  our  dope  know  our  dis- 
position and  state  of  mind.  We 
long  ago  became  convinced  that 
pasteurization  of  cream  and  the  use 
of  starter,  when  properly  applied, 
are  beneficial  to  the  quality  of 
butter,  so  we  have  advocated  the 
use  of  these  methods  strongly,  and 
shall  continue  to  do  so  until  we 
become  convinced  otherwise.  Then 
we  know,  and  have  always  known 
that  the  better  the  quality  of  cream 
is,  the  better  the  quality  of  the  but- 
ter made  therefrom  will  be,  and 
believing  that  the  system  of  paying 
alike  for  good  and  poor  cream  is 
wrong,  unjust  and  discouraging  to 
the  producer  of  good  cream,  we 
have  long  advocated  the  grading  of 
cream  and  payment  according  to 
quality  as  right  in  principle  and  as 
an  inducement  to  the  delivery  of 
good  cream. 

We  realize  that  some  men  hold 
different  views  on  this,  as  well  as 
on  the  advisability  of  pasteuriza- 
tion and  the  use  of  starters,  etc., 
but  we  can't  help  that,  neither  can 
they  help  that  we  see  things  the  way 
we  do.  It  is  nothing  to  get  smart 
about.  Men  will  differ  and  are 
entitled  to  their  opinion-  right  or 
wrong.  The  past  has  proven,  and 
the  future  will  prove  who  is  right. 


FOX  RIVER 
BUTTER  CO. 

( In  rnrporu  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


DAIRY  MARKETING  RESEARCH 


Prof.  Macklin  in  Charge  of  Farni 
Bureau  Scholarships. 


H.  W.  Moorhouse,  director  of  the 
Research  Department  of  the  Ameri- 
can Farm  Biireau  Federation,  an- 
nounces that  Theodore  H.  Maeklin, 
professor  of  agricultural  economies 
at  the  University  of  Wisconsin,  will 
have  charge  of  the  Farm  Bureau 
research  scholarships  in  co-operative 
marketing  of  dairy  products.  Pro- 
fessor Macklin's  appointment  and  the 
entire  scholarship  plan  has  been  ap- 
proved by  the  Research  Department 
Advisory  Committee,  which  is  com- 
posed of  Dr.  H.  C.  Taylor,  Chief  of 
the  Bureau  of  Agricultural  Econom- 
ics of  the  Department  of  Agriculture; 
Prof.  B.  H.  Hibbard  of  the  University 
of  Wisconsin;  Prof.  W.  F.  Handschin 
of  the  University  of  Illinois,  and 
Prof.  E.  G.  Nourse  of  the  Iowa  State 
College  of  Agriculture. 

Arrangements  have  already  been 
made  in  co-operation  with  the  respec- 
tive state  farm  bureau  federations  to 
establish  fellowships  in  Missouri,  Ohio, 
Iowa  and  Illinois.  Several  other  state 
federations  have  the  project  under 
consideration.  Under  the  plan  each 
fellow  will  be  allotted  $60.00  per 
month.  This  will  be  paid  by  the  state 
farm  bureau  federations.  The  Ameri- 
can Farm  Bureau  Federation  pays 
all  the  overhead  expenses  connected 
with,  the  studies,  including  Prof. 
Macklin's  compensation.  Only  grad- 
uate students  will  be  eligible  for  the 
scholarships. 

To  Outline  Study  Plan 
Professor  Macklin  is  outlining  the 
plan  to  study  which  will  be  assigned 
to  the  graduate  students  to  be  fol- 
lowed in  their  researches  in  their 
respective  states.  The  work  will  con- 
tinue throughout  the  college  year. 
The  reports  will  be  submitted  to  Prof. 
Macklin,  who  will  analyze  the  sepa- 
rate investigations  and  make  a  final 
report. 

It  is  hoped  that  the  Farm  Bureau 
Research  Scholarships  will  make  avail- 
able new  material  on  co-operative 
marketing.  While  the  research  for 
the  coming  year  will  be  confined  to 
the  co-operative  marketing  of  dairy 
products,  it  is  hoped  eventually  to 
enlarge  it  to  include  all  the  important 
farm  commodities  in  all  the  states. 


MINNESOTA  CO-OPERATIVE 
CREAMERIES  ASSOCIATION 


(Concluded  £rom  Pa^e  5) 

Now  St.  Paul  Offices 

The  headquarters  of  the  associa- 
tion, which  so  far  has  been  with  the 
Farm  Bureau  in  the  Old  Capitol, 
St.  Paul,  early  last  week  wore  movcid 
to  ))(^rnianent  quarters  at  2386  ITni- 
vorsity  Ave.,  St.  Paul.  The  location 
is  at  the  corner  of  University  and 
Raymond  Avenues,  across  the  str<>et 
from  the  offices  of  the  Twin  City 
Milk  Producers'  Association,  in  the 
Midway  dislricL  The  offices  are 
easily  r(^a(die(l  from  (Utlier  down  town 
St.  Paul  or  from  Miniieai)olis,  being 
on  the  main  thoroughfare  betw<!eu 
the  two  cities. 

The  Jieadquarters  are  on  the  first 
floor  of  the  building  formerly  occu- 
])i(Hl  by  the  Interurban  State  Bank, 
iiiid  the  offices  consi.st  of  a  main 
ollice  about  1'2  x  20,  a  private  office 


about  10  X  12,  and  a  large  office  that 
may  be  used  as  a  meeting  place  for 
the  board  of  directors  and  also  as  a 
work  room  for  mineographing,  mail- 
ing, etc.  The  new  headquarters  are 
provided  with  a  6  x  10  fire  proof 
vault. 

Educational  Meetings 
The  third  of  the  educational  meet- 
ings in  the  units,  on  standardization 
of  butter  and  marketing  of  eggs  was 
held  by  Unit  No.  11  at  Wadena 
May  25th.  The  meeting,  which  was 
entirely  in  charge  of  the  unit,  was 
attended  by  about  one  hundred 
creamery  officers  and  operators,  and 
was,  according  to  Prof.  J.  R.  Keith- 
ley  who  presented  the  subject  of  the 
standardization  of  Minnesota  co-op- 
erative creamery  butter,  the  best 
meeting  of  its  kind  that  he  has  ever 
attended. 

Similar  meetings  have  already  been 
held  at  Hinckley  and  Winthrop  by 
Unit  No.  2  and  Unit  No.  3,  respect- 
ively, and  another  will  be  held  by 
Unit  No.  8  at  Mankato  tomorrow, 
June  1st. 

A  Success,  Says  Mr.  McGuire 
"I  would  like  to  point  out  one  sin- 
gular feature  of  these  meetings," 
says  A.  J.  McGuire,  organization 
manager,  "and  that  is  that  the  attend- 
ance, the  interest,  and  the  fact  that 
the  meetings  were  gotten  up  and 
handled  by  the  districts  themselves, 
would  indicate  that  the  work  is  prov- 
ing a  success. 

"We  have  believed  from  the  begin- 
ning that  the  success  of  this  associa- 
tion can  be  truly  assured  only  by  the 
extent  to  which  the  creamery  men 
themselves,  including  the  operators, 
take  an  active  part  in  the  work  and 
management  of  the  association 
through  their  respective  districts." 


Increase  Continues- — Creamery 
Out  of  Debt 
Little  Sauk,  Minn.^ — Little  Sauk 
co-operative  creamery,  Wm.  Holt- 
berg,  operator,  increased  its  butter 
output  for  1921  52,000  pounds  over 
1920.  So  far  this  year  the  increase  is 
32,000  pounds  over  the  same  period 
in  1921. 

A  creamery  will  hold  a  picnic  June 
24th,  celebrating  the  fact  that  it  is 
entirely  out  of  debt.  An  invitation  is 
extended  to  everybody  to  take  a  drive 
out  to  Cedar  Lake  that  day  and 
enjoy  a  real  get-together  event. 


Boone,  la. — Boone  county  farmers 
are  contemplating  the  erection  of  a 
dairy  plant  for  handling  dairy  prod- 
ucts. 

Bemidji,  Minn. — The  Bemidji 
creamery  is  now  erecting  a  large 
addition  to  its  plant  at  the  corner  of 
Bemidji  Avenue  and  Third  Street. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N.  MINNEAPOLIS 


r 
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"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Estahlislied  IH94 

CREAMERY 
BUHER 

CARLOTS 
OR  LESS 


Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street    :     :  CHICAGO 


PREPARATION  AND  COLLECTION  OF  LOSS  AND  DAMAGE  AND  OVERCHARGE  CLAIMS 

Distributors  of  Consolidated 
Butter  and  E^^  Shipments 

WE  ARE  NOT  DEALERS  IN  DAIRY  PRODUCTS 

MERCANTILE  TRAFFIC 
&  SERVICE  BUREAU 

100  Hudson  Street  ::       ::  New  York,  N.  Y. 


PROMPT  SERVICE  FREIGHT  BILLS  AUDITED  TRAFFIC  EXPERTS 
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MARGARINE  OUTPUT 


Influenced  by  Price  of  Butter. 


A  close  relation  of  the  production 
of  margarine  to  the  average  monthly 
price  of  butter  is  shown  by  a  recent 
study  made  by  the  Bureau  of  Markets 
and  Crop  Estimates,  United  States 
Department  of  Agriculture.  Appa- 
rently, the  price  of  the  ingredients 
entering  into  the  manufacture  of 
margarine  plays  little  part  in  the 
quantity  of  margarine  produced. 

Since  1917,  the  Bureau  states, 
there  have  been  but  two  occasions 
when  margarine  production  fell  while 
the  price  of  butter  rose.  In  1918  this 
condition  was  preceded  by  a  large 
increase  in  the  production  of  marga- 
rine, which  probably  left  the  manufac- 
turers with  larger  stocks  than  usual, 
and  the  demand  for  margarine  did 
not  react  to  the  increased  butter 
price  as  anticipated  by  the  manufac- 
turers. In  April,  1920,  the  preceding 
weak  butter  market  apparently  put 
the  margarine  manufacturers  on  guard 
for  an  earlier  seasonal  break. 

Variation  in  Prices 

The  relation  between  the  produc- 
tion of  oleomargarine  and  the  price  of 
butter  exists  almost  independently 
of  the  price  of  the  principal  ingredi- 
ents of  margarine.  Cocoanut  oil, 
cottonseed  oil,  and  oleo  oil  represented 
something  like  seventy  per  cent  of 
the  total  ingredients  of  margarine 
exclusive  of  milk  and  salt  during  the 
fiscal  3'ear  1921. 

During  the  five-year  period  under 
review  the  prices  of  these  ingredients 


show  a  gradual  upward  and  down- 
ward trend  irrespective  of  the  fluc- 
tuations in  the  production  of  marga- 
rine and  the  price  of  butter.  The 
peak  in  prices  of  these  ingredients  was 
reached  in  July,  1919,  a  time  when 
the  production  of  margarine  was  only 
24,000,000  pounds  as  compared  with 
a  peak  production  of  44,000,000 
pounds  in  October,  1918,  when  the 
prices  of  margarine  ingredients  were 
only  comparativelj'  slightly  lower. 
Use  of  Oils  Increases 

A  remarkable  increase  in  the  use  of 
vegetable  oils  in  the  manufacture 
of  margarine  is  indicated.  During 
the  period,  1912  to  1918,  for  which 
data  are  available,  the  materials  used 
in  the  manufacture  of  oleomargarine, 
exclusive  of  milk  and  salt,  were  on  an 
average  sixty-three  per  cent  animEri 
fat  and  thirty-seven  pei  cent  vege- 
table oil.  The  percentage  of  vegetable 
oil  ranged  from  twenty-seven  per 
cent  in  1914  to  forty-five  per  cent  in 
1918.  Of  a  total  production  of  370,- 
700,000  pounds  of  oleomargarine  dur- 
ing 1920,  about  191,000,000  pounds 
or  fifty-one  per  cent,  was  made  exclu- 
sively from  vegetable  oil.  In  1918, 
the  proportion,  according  to  Depart- 
ment of  Agriculture  figures,  was  about 
89,999,999  pounds,  made  exclusively 
from  vegetable  oils  out  of  a  total  pro- 
duction of  355,500,000  pounds  of 
margarine. 

The  situation  for  1918  is  summar- 
ized as  follows:  Twenty-five  per  cent 
of  the  total  production  of  margarine 
was  made  exclusively  from  vegetable 
oil,  seventy-four  per  cent  was  made 
from  combined  animal  and  vegetable 


oil,  and  one  per  cent  exclusively  from 
animal  fat,  yet  during  that  year 
forty-five  per  cent  of  the  ingredients 
were  vegetable  oils.  In  1920,  when 
"nut  margarine"  production  was 
fifty-one  per  cent  of  the  total,  and 
"animal  margarine"  still  only  one 
per  cent,  it  appears  that  of  the  ingre- 
dients used,  vegetable  oil  predom- 
inated and  probably  constituted  as 
much  as  sixty-five  per  cent  of  the 
total,  exclusive  of  milk  and  salt.  In 
1918  cocoanut  and  cottonseed  oils 
comprised  more  than  seventy-seven 
per  cent  of  the  vegetable  oils  used  in 
the  oleomargarine  industry,  and  in 
view  of  the  large  increase  in  the  pro- 
duction of  "nut  margarine,"  the 
chief  ingredient  of  which  is  cocoanut 
oil  it  would  seem  reasonable  to  assume 
that  this  ratio  was  even  greater  in 
1920.  Assuming,  however,  that  it 
remained  the  same  and  that  vegetable 
oil  represented  sixty-five  per  cent  of 
the  materials  used,  the  cocoanut  and 
cottonseed  oils  going  into  the  man- 
ufacture of  oleomargarine  during  1920 
represented  fifty  per  cent  of  the  total 
ingredients  used,  exclusive  of  milk 
and  salt.  In  1912  oleo  oil  represented 
forty-two  per  cent  of  the  ingredients 
used,  and  in  1918  it  was  nearly  thirty- 
five  per  cent. 

Margarine  Ingredients 
Reports  of  the  Commissioner  of  the 
Internal  Revenue  show  that  the 
materials  used  in  the  manufacture  of 
oleomargarine  for  the  fiscal  year  end- 
ing June  30,  1921,  were: 

Pounds 

Cocoanut  oil  103,111,916 

Milk.  ,   79,715,584 

Oleo  oil   49,675.749 

Neutral  oil   29,267,960 

Salt   25,365,499 

Cottonseed  oil   18,532,860 

Peanut  oil   16,332,498 

Vegetable  oil   6,559,034 

Oleo  stearine   4,857,972 

Oleo  stock   2,065,231 

Butter   1,498,625 

Corn  oil,   925,999 

Soy  bean  oil   461,129 

Edible  tallow   233,227 

Mustard  seed  oil   109,748 

Coloring   25,915 

Miscellaneous   3,216,742 

Total  341,955,688 

From  these  ingredients  281,081,514 
pounds  of  oleomargarine  was  pro- 
duced. The  difference  of  about  60,- 
874,000  pounds  between  the  quantity 
produced  and  the  materials  used  is 
chiefly  accounted  for  by  the  moisture 
content  of  the  milk  which  was  expelled 
from  the  finished  margarine. 


LARGE  NORTH  DAKOTA 
DELEGATION 


At  National  Dairy  Exposition. 

Officers  of  North  Dakota  Develop- 
ment Association  held  a  meeting  at 
(lie  agricultural  co'lege  at  Fargo,  N. 
1).,  May  22ml  and  formulated  plans 
for  sending  a  largi^  delegation  from 
the  state  to  the  National  Dairv 
Exposition  in  St.  Paul,  October  7th 
to  14th.  Dairy  Commissioner  R.  F. 
Flint  and  others  prominent  in  dairy 
work  in  the  state,  attended  th(>  mojc^t- 
ing,  wliicdi  was  ca'led  by  President 
Sam  F.  Crabbe,  Fargo. 

Plans  for  a  dairy  (whibit  at  the 
N'ortli  Diikota  state  fair,  to  be  held 
at  Fargo  the  week  of  July  ]7lh,  wore 
also  considered. 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

IP  Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       ButtCT    3.11(1     E>^^S     j.  a.  CRONHOLM 
Aetna  National  Bank   «^«r>^^J„    0<-       1VT«m  Vfxfh-  2126  Dupont  Ave.  No. 
FidelityTruBtCompanyI47  Keade    JSt.,   JNeW   I  OFK     Minneapolis^  Mi„„ 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 
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'^'Satisfaction  In 
Every  RespectP^ 


"We  have  had  one  of  your  Manning 
Ripeners  since  the  first  part  of  March, 
1921  and  have  had  it  in  operation  every 
day,  giving  it  a  good  test.  This  ripener  has 
given  us  satisfaction  in  every  respect." 

This  letter  from  Glenn  F.  Borg,  oper- 
ator at  the  Parkers  Prairie  Co-operative 
Creamery  Company,  Parkers  Prairie,  Minn., 
is  typical  of  letters  we  get  from  creameries 
to  whom  we  have  sold  the  Manning  Ripe- 
ner. 


We  carry  a  complete  stock  of 
Manning  Ripeners  and  can 
make  prompt,  shipment  on  a 
vat  of  any  specification. 


E  Q.  U   I    P  /A  IE    N  T 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is^ 

is  Practically  the  Last 


A 


to 


We  Know  the 
Butter  Business 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 

There's  a  difference 
in  ''knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Jenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  yational  Bank 
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TRANSPORTING  POULTRY 
AND  EGGS 


By  Harrison.  F.  Jones,  Executive 
Secretary,  National  Poultry, 
Butter  and  EM 
Association. 


(This  paper  was  given  at  a  special 
short  course  for  produce  men  at  Iowa 
State  College,  Ames,  la.,  and  is 
reprinted  here,  in  part,  from  the  New 
York  Produce  Review.) 

In  the  transportation  of  these  com- 
modities (poultry  and  eggs)  we  are 
confronted  with  the  fact  that  they  are 
perishable  and  for  this  reason  require 
expedited  service  and  what  was  orig- 
inally designated  as  special  equip- 
ment. Expedited  service  means  a 
class  of  service  that  takes  into  con- 
sideration the  character  of  the  freight 
and  the  exigencies  that  occur  in  its 
line  of  travel  from  the  producer  to 
the  consumer,  and  the  object  is  to 
transport  the  freight  to  destination 
with  all  reasonable  dispatch  to  prevent 
the  deterioration  that  delays  might 
cause  and  to  avoid  those  fluctuations 
of  market  which  are  particularly  felt 
on  all  seasonal  and  perishable  com- 
modities. Expedited  service,  by  com- 
parison, means  a  class  of  service  that 
is  not  ordinarily  required  to  be  ex- 
pended on  dead  freight.  To  render 
expedited  service  railroads  operate 
under  fast  freight-train  schedules,  as 
for  example  they  will  accept  a  car  of 
live  poultry  at  Chicago  on  a  certain 
date,  and  agree  to  set  it  down  in  New 
York  on  the  morning  of  the  third  day, 
barring  accident  or  fortuitous  hap- 
pening. 

By  way  of  special  equipment  they 
provide  live  poultry  cars  or  refriger- 
ator cars  as  the  case  may  be,  and  in 
the  matter  of  these  special  vehicles, 
the  carriers  are  not  required  to  own 
them,  their  duty  to  the  public  being 
performed   when   they   provide  the 


public  with  them  and  in  this  regard, 
they  may  rent  them  from  private 
individuals  under  any  terms  the  Inter- 
state Commerce  Commission  may 
consider  just  and  reasonable.  Live 
poultry  cars  are  special  equipment, 
designed  for  a  special  service.  In 
them  are  facilities  for  feeding  and 
watering  and  such  others  as  are 
intended  to  make  the  transportation 
of  this  class  of  freight  pleasant  and 
profitable  to  its  owner.  Live  poultry 
in  transit  requires  feed  and  water  and 
constant  attention. 

Private  Caretakers 

Because  a  common  carrier  is  not 
usually  skilled  in  the  care  and  man- 
agement of  live  poultry,  and  because 
men  who  are  so  skilled  are  not  readily 
available  to  carriers  when  required, 
the  carriers  have  sought  by  various 
means  to  divest  themselves  of  this 
responsibility  and  to  this  end  they 
encourage  shippers  to  send  along  with 
the  cars  their  own  caretakers.  While 
the  duty  of  properly  caring  for  the 
poutry  primarily  rests  upon  the 
shoulders  of  the  carrier,  and  while  the 
carrier  would  be  required  to  perform 
it  in  the  absence  of  a  private  care- 
taker, the  duty  will  cease  the  moment 
a  private  caretaker  takes  charge, 
because  in  such  cases  there  is  no  such 
thing  as  divided  responsibility. 

In  all  classification  territories,  as  an 
inducement  for  the  shipper  to  provide 
the  caretaker,  the  carriers  will  provide 
free  transportation  with  the  loaded 
movement  and  in  some  territories 
with  free  transportation  back  home, 
in  addition.  In  some  territories  also, 
the  caretaker  is  required  to  execute  a 
contract  or  a  release  to  the  carrier, 
exempting  it  from  liability  for  any 
personal  injuries  that  may  be  sus- 
tained by  him,  and  also  providing 
that  he  will  do,  or  abstain  from  doing, 
certain  things  on  the  trip. 

Some  of  the  clauses  in  this  contract 
or  release  do  not  bear  the  sanction  of 


law  and  in  this  regard  if  any  serious 
questions  should  arise  the  suggestion 
is  made  that  those  questions  should 
be  submitted  to  a  lawyer  for  solution, 
or  better  still,  submit  them  to  the 
National  Poultry,  Butter  and  Egg 
Association.  The  mere  fact  that 
certain  stipulations  appear  in  printed 
forms  of  bills  of  lading  or  contracts 
of  carriage  is  no  warrant  that  they 
have  legal  sanction,  and  for  this  rea- 
son the  suggestion  is  made  that  ship- 
pers should  always  get  expert  advice 
before  abandoning  a  just  cause. 

Because  live  poultry  must  be  fed  in 
transit,  carriers  will  permit  shippers 
to  transport,  free  of  charge,  all  the  feed 
that  may  be  required  for  the  trip.  If 
any  remain  over  at  destination,  and 
this  be  delivered  to  the  consignee, 
then  for  this  the  carrier  is  permitted  to 
charge,  and  does  charge,  its  regular 
class  rate  on  the  less  than  carload 
basis,  point  of  shipment  to  destina- 
tion. 

Live  Poultry  Rates 

In  the  transportation  of  live  poul- 
try, in  order  that  the  shipper  may  get 
the  minimum  weight  required  by  the 
carriers  to  constitute  a  carload  and 
the  incidental  carload  rate,  it  fre- 
quently becomes  necessary  for  the 
shipper  to  secure  the  poultry  from 
more  than  one  loading  station.  In 
such  a  case  the  car  may  be  stopped 
for  loading  at  several  stations.  For 
each  of  these  stops  the  carrier  is 
permitted  to  make  a  charge  of  $7.00 
over  and  above  the  line-haul  rate  and 
the  line-haul  rate  will  be  applied  for 
the  entire  carload  from  the  first  point 
of  loading  to  final  destination  and  not 
from  each  station  where  poultry  was 
loaded  into  the  car. 

In  Western  Territory  (the  territory 
that  lies  west  of  the  Mississippi)  the 
minimum  carload  is  20,000  pounds, 
and  in  eastern  territory,  18,000 
pounds.  By  minimum  carload  is 
meant  the  smallest  number  of  pounds 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  Eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[  First  National  Bank  of  Chicago 
References  J  National  Produce  Bank  of  Chicago 
1  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Re/ermncet:  Atlantic  National  Bank: 
Dun's;   Bradstreets;    Dairy  Record 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


fFirst  Nat'l  Bank,  Chicago 
REFERENCESlThis  Paper,  Your  Banker. 

I  Commercial  Agencies. 


ORDINARY  SALT 

The  above  illustrates  how  slow 
dissolving  are  all  other  salts 
whether  of  flake  or  granular 
tezture  because  their  flakes  or 
grains  are  hard  and  non-porous. 


Dissolves  Instantly 

—WORKS  IN  EASIEST 

Eliminates  all  danger  of  overworking 
the  butter  and  destroying  the  texture. 

The  tiny  flakes  of  Colonial  Butter  Salt  are  so  soft  and 
porous  that  they 

"Melt  like  snow  flakes  and  dissolve  like  mist" 

at  the  very  moment  your  butter  is  of  the  finest  texture 
all  of  the  Colonial  Butter  Salt  is  dissolved  and  evenly 
distributed  throughout  the  whole  butter  run.  No  imdis- 
solved  grits  remain  to  wash  out.  Colonial  is  so  mild, 
that  you  can  get  a  maximum  overrun  without  losing  the 
delicate  flavor  that  is  most  popularly  enjoyed.  Ideal  for 
preparing  butter  for  storage.  If  you  have  never  tried 
Colonial,  let  us  send  you  a  trial  sack. 

COLONIAL 

BUTTER  SALT 


COLONIAL  SALT 

In  the  same  scientific  laboratory 
tests  Colonial  Special  Farmers 
Salt,  because  of  its  soft,  porous 
flakes  disolved  in  a  fifth  to  one- 
quarter  the  time  of  most  others 
and  in  three-fourths  the  lime  of 
the  next  best  salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Haked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  FaUs,  S.  D.; 
Nortiiern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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the  carrier  deems  to  be  a  carload,  to 
be  moved  at  a  carload  rate.  For 
example,  in  this  territory,  if  a  car 
should  contain  17,000  pounds  the 
carrier  could  charge  and  collect  on  the 
basis  of  20,000  pounds  if  the  shipper 
wanted  the  benefit  of  the  carload  rate, 
because  20,000  pounds  and  no  less,  is 
deemed  to  be  a  carload.  If  the  car 
should  contain  22,000  pounds,  then 
the  carrier  should  charge  and  collect 
on  the  basis  of  22,000  pounds. 

Because  the  carriers  do  not  own 
live  poultry  cars,,  the  charges  for 
carrying  live  poultry  are  peculiarly 
assessed.  Taking  the  movement  of  a 
minimum  car  from  Des  Moines  to 
New  York  as  typical,  the  charges 
would  be  assessed  as  follows: 
20,000  pounds,  Des  Moines  to 

the  river,  at  27 ^c  $  55.00 

18,000  pounds,  from  the  river 

to  New  York,  at  $1.22   219.60 

Car  rental   58.00 

Making  a  total  of  $322.60 

The  carrier  up  to  the  river  from  the 
West  would  be  entitled  to  27 5  cents 
per  100  pounds,  the  carriers  east,  to 
$1.22  per  100  pounds.  The  $58.00 
which  the  shipper  has  paid  for  rental 
is  paid  by  the  carrier  to  the  car  owner 
and  in  addition  the  carrier  also  pays 
to  the  car  owner,  for  the  use  of  the 
8ar,  a  rental  charge  based  on  mileage. 
That  is  to  say,  the  railroad  pays  to 
the  owner  of  the  car,  a  cent  and  a  half 
for  each  mile  the  car  travels,  loaded  or 
empty,  during  the  period  of  time  the 
car  remains  in  possession  of  the  car- 
riers. In  addition  to  these  charges 
the  shipper  would  also  pay  the  fare 
of  his  caretaker  from  New  York  to 
Chicago.  His  fare,  Chicago  back 
home,  is  covered  by  the  free  trans- 
portation that  carriers  in  western 
territory  are  permitted  to  issue. 
While  the  term  free  transportation 


is  used,  technically,  this  is  not  a  fact, 
because  the  price  of  return  passage  is 
included  in  the  charges  made  for  the 
loaded  movement. 

Concerning  the  transportation  of 
dressed  poultry,  it  may  be  said  that 
it  requires  expedited  service  and 
special  equipment  by  way  of  refriger- 
ator cars. 

Refrigerator  Gars 

The  question  of  equipping  railroads 
with  refrigerator  cars  is  a  very  serious 
one,  and  has  been  uppermost  in  the 
minds  of  the  Interstate  Commerce 
Commission.  One  of  the  principal 
drawbacks  which  confronts  the  car- 
rier is  that  even  though  it  were  to 
equip  itself  with  a  requisite  number  of 
cars  to  care  for  the  normal  business 
originating  on  its  rails,  and  if  every 
other  carrier  did  likewise,  then  all 
would  find  themselves  with  great 
amounts  of  money  tied  up  in  this 
class  of  equipment  which  would  be 
idle  most  of  the  year,  because 
"freight"  which  requires  this  class  of 
equipment  is  seasonal  and  for  the 
most  part  moves  in  one  direction.  To 
conduct  the  transportation  business 
successfully  requires  loaded  move- 
ments in  both  directions  and  to  get  a 
loaded  movement  for  the  return  of 
the  refrigerator  car  to  the  originating 
line,  would  require  that  it  be  loaded 
with  dead  freight  and  it  is  claimed 
that  the  loading  of  dead  freight  in  a 
refrigerator  car  soon  destroys  the  ear 
for  refrigerating  purposes,  and  be- 
sides, its  original  cost  precludes  its 
use  for  dead  freight.  Again:  if  the 
carrier,  on  whose  rails  the  freight 
originates,  should  equip  itself  with 
cars  and  if  the  connecting  carrier 
over  whose  rails  the  freight  would 
finally  move,  failed  to  equip  itself, 
then  we  would  find  the  first  carrier 
providing  the  equipment  for  the 
second  carrier.    In  this  case  the  first 


carrier  might  have  a  revenue  haul  of 
only  fifty  miles  while  the  second  car- 
rier might  have  a  haul  of  a  thousand 
miles.  In  such  cases  the  first  carrier 
would  soon  find  all  of  its  equipment 
on  the  rails  of  its  connections  and 
ultimately  it  would  find  itself  worse 
off  than  the  second  carrier  which 
owned  no  cars  of  its  own.  These  are 
a  few  of  the  reasons  why  carriers  hes- 
itate to  equip  with  refrigerator  cars 
and  to  overcome  the  difficulties  that 
the  condition  creates  for  the  public, 
the  plan  has  been  suggested  of  having 
all  refrigerator  cars  placed  in  a  pool, 
to  be  drawn  from,  by  each  carrier,  as 
occasion  requires.  Such  a  pool  would 
be  drawn  from  to  move  the  apple 
crop  of  the  Northwest  at  one  season 
of  the  year;  the  fruits  and  vegetables 
from  the  South,  Southwest  and  South- 
east at  another  season,  and  from  the 
dairy  producing  sections  at  another 
season..  Those  in  favor  of  this  plan 
say  that  the  needs  of  the  entire  coun- 
try could  be  cared  for  more  econom- 
ically and  more  efficiently  than  by 
any  other  means.  Certain  objections 
have  been  made  to  the  plan  but  I 
believe  it  is  being  followed  to  a  greater 
or  less  extent — at  any  rate,  distribu- 
tion during  the  last  year  is  more 
efficient  than  for  years  past.  I  cite 
this  at  this  time  merely  to  show  that 
a  so  common-place  vehicle  as  a  refrig- 
erator car,  which  you  men  meet  in 
your  everyday  business,  is,  after  all,  a 
highly  specialized  vehicle  designed 
for  a  special  purpose.  The  rate 
charged  for  moving  freight  in  such 
vehicles  must  of  necessity  command  a 
premium  over  freight  moving  in  an 
ordinary  vehicle  just  the  same  as 
your  fancy  milk-fed  poultry  is  entitled 
to  command  a  premium  over  "gen- 
eral run." 

Dressed  Poultry  Rates 
Concerning   the   rate   on  dressed 


Refrigerators 


We  carry 

Pure  Cork  Board 


Refrigerator 
Doors 

Asphalt 
Etc. 

In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  roOm 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satder,  Swift  &Rosenbaum,  Inc.     ^u"*""'  ^^'"^^'^  ^^^^ 

(Suc.«.or.  to  W.  t.  Young  &  Co..  .„rf  John  A.  Ro,enhaum  &  Co.)      149  RCade  StfeCt  -  NEW  YORK 

References:    Irving  National  Bank,  Nev?  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "DaUy  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  lo 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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poultry :  For  what  appear  to  be  good 
and  sufficient  reasons,  rate  structures 
usually  rest  upon  the  foundation  that 
raw  products  should  move  at  a  lower 
rate  than  the  finished  product.  An 
example  is  the  case  of  live  stock. 
Contrary  to  this  general  rule,  is  the 
case  of  dressed  poultry,  for  here  we 
'find  that  dressed  poultry  moves  at 
the  same  class  rate  as  live  poultry  or 
a  class  lower.  For  example  in  western 
territory  both  live  and  dressed  move 
at  the  third  class  rate,  while  in 
southern  territory,  dressed  poultry 
moves  at  fourth  class  and  live  moves 
at  third.  On  carloads  in  addition  to 
the  line-haul  rate,  a  charge  is  made 
for  ice;  in  less  than  carloads,  the 
charge  for  refrigeration  is  included  in 
the  line-haul  rate.  (At  least  this  is 
the  contention  of  the  National  Poul- 
try, Butter  and  Egg  Association,  and 
the  Interstate  Commerce  Commis- 
sion, in  a  certain  case,  has  indicated 
to  the  carriers  that  the  burden  of 
proving  that  the  contention  of  the 
National  Poultry,  Butter  and  Egg 
Association  is  not  correct,  rests  upon 
them  and  it  is  my  understanding  that 
the  carriers  are  now  investigating  to 
uncover  this  proof.) 

We  now  come  to  one  of  the  most 
vexatious  transportation  problems 
that  the  poultry  industry  has  to  con- 
tend with,  viz.,  transportation  of 
eggs. 

Transportation  of  E^^s 

There  are  so  many  rules  and  regula- 
tions concerning  this  that  time  will 
not  permit  of  more  than  a  casual 
examination  of  them.  Suffice  it  to 
say  that  to  enable  you  to  take  advan- 
tage of  the  lowest  possible  rate  at 
which  eggs  may  be  shipped,  the  car- 
riers have  prescribed  the  specifica- 
tions for  flats  and  fillers;  the  specifica- 
tions of  a  standard  egg  case,  of  what 
material  it  must  be  made,  how  cleated 
and  how  many  nails  on  tops,  bottoms 
and  sides.  They  have  prescribed 
various  methods  of  loading  and  stow- 
ing in  the  car.  All  of  these  rules  and 
regulations  are  familiar  to  you  gen- 
tlemen. After  you  have  complied 
with  all  of  them  to  the  best  of  your 


ability  and  have  employed  all  the 
foresight  and  prudence  with  which 
the  average  business  man  is  endowed, 
it  would  seem  that  your  obligations 
have  been  met  and  that  from  this 
point  the  obligations  of  the  carrier, 
as  an  insurer,  would  attach.  This, 
however,  in  practice,  is  not  the  fact, 
because  after  your  car  has  arrived  at 
destination,  it  must  undergo  certain 
delivery  and  inspection  rules.  Here 
again  the  time  is  too  short  to  go  into 
detail,  but  I  will  try  to  point __out  how 
these  packing,  loading,  delivery  and 
inspection  rules  work  out  in  practice, 
but  before  doing  so,  I  must  suggest, 
that  if  you  would  reduce  controver- 
sies with  the  carriers  to  a  minimum, 
that  you  must  comply  with  all  of 
them.  1  may  say  that  for  the  most 
part,  the  rules  are  not  he'd  in  them- 
selves, but  I  must  add,  that  in  the 
interpretation  of  many  of  them,  the 
conduct  of  the  carriers  is  simply 
indecent  and  that  relief  will  come  only 
after  the  entire  egg  shipping  public 
uni^e  under  one  cover  and  demand 
more  fair  treatment.  We  will  exam- 
ine flats  and  fillers:  Because  the  car- 
riers demand  of  you  a  guarantee  that 
the  flats  and  fillers  you  use  must 
measure  up  to  certain  specifications, 
it  becomes  necessary  that  you  protect 
yourself,  because  during  the  last  year 
flats  and  fillers  which  did  not  measure 
up  to  the  specifications  were  found  in 
the  eastern  markets  and  by  reason  of 
them,  claims  for  breakage  were  de- 
clined by  the  carriers.  In  the  absence 
of  such  a  guarantee  as  I  have  in  mind, 
you  gentlemen  would  be  compelled 
to  weigh  and  measure  the  flats  and 
fillers  in  each  case.  To  overcome  this, 
the  executive  committee  of  the  Na- 
tional Poultry,  Butter  and  Egg  Asso- 
ciation, suggested  that  in  ordering 
your  supplies  from  your  favorite 
supply  house,  that  you  demand  a 
guarantee  with  each  order  you  place. 
To  accomplish  this  your  order  should 
include  something  about  like  the 
following: 

E^^  Case  Specifications 
"It  is  hereby  understood  that  you 
will  provide  me  (us)  with  a  written 


guarantee  that  all  flat  dividing  boards 
and  tray  fillers  which  I  (we)  purchase 
from  you  will  be  of  hard  calendared 
strawboard  weighing  not  less  than 
three  and  one-half  pounds  to  the  set 
of  ten  trays  and  twelve  dividing 
boards,  all  to  be  of  sufficient  size  to 
fill  the.  compartments  of  a  standard 
egg  case,  to  prevent  shifting." 

As  stated  before,  the  carriers  de- 
mand that  kind  of  a  guarantee  from 
you,  and  you  should  demand  it  from 
the  person  from  whom  you  purchase 
your  supplies. 

Then  you  must  use  a  standard  case. 
These  are  the  specifications: 

"Egg  cases  must  be  made  of  hard- 
wood and  the  following  construction 
requirements  must  be  complied  with: 
Sides,  top  and  bottom  must  be  not 
less  than  three-sixteenths  inch  in 
thickness;  center  partition  must  be 
not  less  than  seven-sixteenths  inch  in 
thickness;  end  cleats  must  be  not  less 
than  one  and  one-fourth  by  seven- 
sixteenths  inch  in  thickness;  three 
penny  fine,  cement  coated,  large 
headed  nails,  eighteen  on  each  side, 
twenty- one  on  bottom  and  eight  on 
top  (four  in  each  end,  except  where 
drop-cleat  cover  is  used,  three  nails 
in  each  end  will  suffice);  ends  must  be 
not  less  han  seven-sixteenth  inch  in 
thickness  and  (-ither  of  one  piece,  or 
two  pieces  cleated,  but  when  two  end 
pieces  cleated  are  used,  two  nails 
must  be  used  in  each  end  of  each 
piece,  nails  clinched;  panel  ends  may 
be  used  ir'  made  of  five-sixteenth  inch 
material  completely  surrounded  by 
one-half  by  one  and  one-fourth  inch 
cleats  securely  nailed  with  not  less 
than  six  nails  in  each  cleat,  nails 
clinched;  center  partition  must  be  of 
not  more  than  two  pieces,  and  so 
placed  when  nailed  that  it  will  be 
squarely  across  the  case,  plumb  and 
level  with  the  top  and  bottom  of  the 
ease,  each  compartment  to  be  not 
less  than  eleven  and  three-fourths 
inches  inside  measurement;  sides, 
bottom  and  top  must  be  not  more  than 
two  pieces  each,  staples  may  be  used 
in  lieu  of  nails  if  clinched  on  the 
inside." 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


BtitteTf  Egga,  Cheese  and  Poultry 

Lonft  DUtance 
Garfield  3808 


ST.  PAUL,  MINN. 


G.  F.  ADAMS  Si  CO.  Butter  and  Ed^s 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yon  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REPERSNCES:  Irvine  Natiooal  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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AN  EXPERIENCE  WITH 
SPRUCE  TUBS 


To  Mr.  Haugdahl's  ad  appearing  in  a  recent 
issue  of  the  Dairy  Record  Mr.  Andreasen  of 
Amherst  Junction,  Wis.,  makes  the  following 
voluntary  reply: 


DAIRY  RECORD 


April  26,  1922 


We  have  used  the  spruce  tub  for  several 
months  and  so  far  we  have  had  no  com- 
plaint, and  all  our  tub  butter  is  shipped 
East.  Neither  have  we  had  any  shrinkage, 
and  one  thing  is  certain  as  far  as  our  exper- 
ience goes,  the  spruce  tub  will  not  grow 
mold.  We  have  tried  everythmg  with  a 
couple  of  tubs,  right  here  at  the  creamery,  to 
get  them  moldy  but  after  two  months  in 
water  and  damp  places  we  cannot  find  a 
mold  spot  on  them.  Furthermore,  you  do 
not  need  to  soak  and  boil  this  spruce  tub  in 
order  to  get  it  in  shape  for  use.  All  we  ever 
do  is  just  to  rinse  them  out  and  if  dirty  on 
the  outside,  scrub  them. 

If  you  soak  them  as  you  do  ash  tubs,  you 
no  doubt  will  have  trouble  with  wet  and 
dirty  looking  tubs,  and  that  perhaps  has 
been  the  trouble  with  the  tubs  Mr.  Haug- 
dahl  has  seen.  Our  experience  has  been  that 
you  cannot  break  a  spruce  tub  as  easily 
as  an  ash  tub,  for  the  reason  that  the  staves 
in  the  spruce  tub  is  grooved  and  matched 
together.  Probably  Mr.  Haugdahl  can  tell 
us  the  reason  that  the  ruling  was  changed 
on  the  call  board  in  New  York  some  time 
ago,  so  that  now  butter  packed  in  spruce 
tubs  can  be  offered  and  sold  on  the  board 
the  same  as  butter  packed  in  ash  tubs.  The 
wTiter  has  nothing  against  ash  tubs  with  the 
exception  that  in  recent  years  some  manu- 
facturers have  been  placing  some  very  poor 
tubs  on  the  market  and  charged  as  much  for 
them  as  the  best  cost. 


C.  P.  ANDREASEN, 

Amherst  Junction,  Wis. 


Mr.  Andreasen,  like  hundreds  of  other  pro- 
gressive creamery  men  ever3rwhere  uses 

Menasha  Spruce  Tubs 

because: 

1.  Butter  receivers  are  pleased  with 
the  style  and  uniformity  of  the 
package. 

2.  No  shrinkage  is  experienced. 

3.  No  mold  has  developed. 

4.  Their  light  weight  saves  freight. 

5.  Have  equal  privileges  with  other 
packages  on  New  York  and  Chi- 
cago call  boards. 

6.  The  tongue  and  grooved  staves 
prevent  collapse. 

Daily  Capacity,  12,000  Tubs 


Write  for  prices  and  further  particulars  on  how 
Menasha  Spruce  Tubs  are  made. 

Menasha  Wooden  Ware  Company 

Menasha,  Wis. 

NEW  YORK  ST.  LOUIS  CHICAGO  TACOMA  CINCINNATI 
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SIXTY -TWO  YEARS  OLD 


tFhat  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


There  seems  to  be  every  conceivable  kind 
of  a  shop  along  the  avenue,  dealing  in  every 
conceivable  kind  of  a  human  want.  Their 
advertising  patter  is  an  interesting  study  in 
the  curiosities  of  English  literature.  Amid 
breathless  silence,  so  to  speak,  the  announce- 
ment is  made  that  orders  for  such  and  such  a 
"model"  will  now  be  "accepted."  Which 
always  reminds  one  of  the  country  weekly 
solemnly  informing  an  expectant  world  that 
"Mr.  William  Smith  has  resigned  from  the 
Livery  Stable  to  accept  a  position  with  the 
railroad."  Freely  translated,  this  means 
that  BiU  was  fired  out  of  one  job  and  grabbed 
another  one  as  quickly  as  he  could.  "Corset- 
iere"  means  just  a  corset  maker.  "Togs" 
means  clothes  when  the  writer  can't  think 
of  anything  else  to  say.  "Lingerie"  or  "under- 
things"  means  the  shirts,  drawers,  nightgowns 
of  the  Victorian  Age.  A  simple  dress  is  a 
"gown."  An  expensive  one  is  a  "creation." 
"Style"  is  "model."  A  "coatee"  is  a  short 
coat.  Shades  are  "heavenly,"  laces  are 
"foamy;"  it's  "breeches"  uptown  and  "pants" 
downtown.    "Artistry"  is  skill  in  design. 

(.Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atk 

Tee 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  OP 

Will  look  after  your  shipments  person)  1 

We  solicit  your  shipcj^ 

See  That  Your  Next  Shipment  is  foi 

N.  J.  or  to  Oil 

ASK  US  FOR  OUR  CHICAGO  STENI 

Sliipper  to  receive  even  more  prompt  returns  than  ever  b<ai 
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ntic  Sk  Pacific 
Co. 

I      Chicago,  Illinois 

UALITY  BUTTER 


) THE  BUTTER  DEPARTMENT 

i  nd  advise  you  as  to  market  conditions 

[Its  and  correspondence 

^rded  to  Us  Either  at  JERSEY  CITY, 

l  ihicago  Branch 

«« 

j|  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
>  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
)«l    Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Our  Shippers 

are  the  "Back-for-More"  kind.  Will  you 
join  them? 

They  have  tried  out  "Direct  to  the  Consumer 
Service,"  they  know  that  it  pays  them  to  ship 
to  the  firm  that  has  no^middleman  to  share 
the  profit  with.  That's  why  you  should  write 
us  today  for  our  proposition. 

We  need  more  butter  than  ever  before  and 
we  are  in  a  position  to  give  you  a  price  that 
will  cause  you  to  mark  your'next  and  succeed- 
ing shipments  to  us. 

If  you  do  not  decide  today,  you  will  find  us 
here  tomorrow. 


J .  A.  FISK,  Western  Representative 


Phone  Mttlicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Loading  the  E^^s 
You  are  now  ready  to  pack  your 
eggs.  Doctor  Pennington  has  said 
that  the  hen  lays  five  per  cent  of  her 
eggs  in  such  condition  that  they  will 
not  permit  of  handling  between  the 
nest  and  your  packing  them  in  the 
case  without  breaking.  In  other 
words,  five  per  cent  of  all  the  eggs 
you  handle  are  broken  or  cracked 
before  the  carrier  gets  them,  conse- 
quently you  must  repack  and  re- 
handle  to  get  rid  of  this  five  per  cent. 
Your  eggs  are  now  packed  and  you 
commence  loading  them  in  the  car. 
The  carriers  have  prescribed  certain 
methods  for  this  enterprise  and  be- 
cause they  favor  what  is  known  as  the 
straight  joint  system  I  will  tell  how 
right  they  say  you  must  "ram"  the 
straw  or  excelsior.  Here  are  the 
exact  words:  "The  straw  or  excelsior 
must  be  rammed  so  tightly  that  the 
load  can  not  shift."  I  presume  that 
to  do  this  you  are  all  equipped  with  a 
straw  press  or  some  other  approved 
appliance  because  if  the  straw  is  not 
"rammed"  so  tightly  that  the  "load 
can  not  shift,"  your  car  is  not  properly 
loaded,  as  will  hereafter  appear. 

Five  hundred  pounds  of  this  straw 
the  carriers  graciously  carry  free  as 
they  say.  If  you  use  more  than  five 
hundred  pounds,  you  must  pay  for 
carrying  the  excess  at  the  same  rate 
you  pay  for  carrying  the  eggs  and 
this  in  spite  of  the  fact  that  risks  of 
carriage,  by  comparison,  between 
straw  and  eggs,  are  entirely  different 
and  besides,  on  arrival  at  destination 
the  straw  is  destroyed.  The  straw 
you  use  to  prevent  freezing  is  carried 
on  the  same  basis  and  only  very 
recently  in  my  office  we  had  the  his- 
tory of  a  car  which  contained  1,380 
pounds  on  which  the  shipper  had  to 
pay  for  carrying  every  pound  of  it, 


at  the  egg  rate  and  this  in  spite  of  the 
fact,  that  included  in  the  egg  rate,  the 
carrier  collects  a  certain  amount  for 
providing  this  protective  service.  In 
other  words,  the  carriers  charge  you 
for  protecting  your  shipments  and 
then  compel  you  to  provide  the 
equipment  and  perform  the  service. 
Bill  of  Ladini 

You  have  now  loaded  your  car  and 
you  go  to  the  carrier  for  a  bill  of  lad- 
ing. Because  the  carrier  has  not 
checked  the  number  of  cases  that  you 
placed  in  the  car,  the  first  notation  is 
"shipper's  load  and  count."  Right  at 
the  outset  of  the  movement  of  the  car, 
the  carric  has  attempted  to  limit  its 
liability  and  to  pave  the  way  for 
excuses  for  any  thefts  that  may  occur 
while  the  car  is  in  its  possession, 
because  this  notation  on  the  bill 
throws  on  you  the  burden  of  proving 
that  you  loaded  a  certain  number  of 
cases.  However,  the  notation  does 
not  change  the  carrier's  liability  to 
you — it  merely  shifts  the  burden  of 
proof  and  puts  you  to  that  much  more 
trouble.  The  notation  also  takes  from 
the  credit  of  your  bill  of  lading  for 
loan  purposes,  because  the  bank  doea 
not  really  know,  from  the  bill  of  lad- 
ing, that  a  certain  number  of  cases  is 
in  the  car — it  knows  only  that  you 
say  there  are  a  certain  number  of 
cases  and  a  strange  bank,  under  such 
circumstances,  will  not  give  your 
statements  the  same  faith  and  credit 
they  would  give  to  a  railroad  com- 
pany. With  that  notation  out  of  the 
way,  you  must  have  stamped  on  the 
face  of  the  bill  of  lading  this  notation: 

"Repacked  and  rehandled  eggs," 
or  words  of  like  import.  If  we  have 
repacked  and  rehandled,  but  fail  to 
meet  the  doctor  when  getting  the  bill 
of  lading  and  forget  to  use  the  rubber 
stamp,  then  in  the  event  of  damage  in 


transit.  Dr.  Pennington's  five  per  cent 
is  deducted,  arbitrarily,  from  your 
claim  for  damages.  If,  as  a  matter  of 
fact,  you  have  repacked  and  rehandled 
the  eggs,  but  have  failed  to  so  stamp 
the  bill  of  lading,  you  should  not  per- 
mit the  carrier  to  make  this  arbitrary 
deduction.  You  should,  however, 
support  your  claim  with  an  affidavit 
setting  out  the  facts  and  insisting  upon 
payment  ia  full.  Such  a  claim  is 
legitimate  and  can  be  enforced.  The 
carriers  know  this  to  be  a  fact  and  for 
that  reason  they  have  re  ently  pro- 
posed to  revise  the  rule  and  to  give 
you  one  that  more  nearly  answers 
their  purpose. 

Improper  Loading 
You  have  now  procured  your  bill  of 
lading  and  your  car  moves  on  to  desti- 
nation. On  arrival  there  it  comes 
\inder  the  observation  of  an  inspection 
bureau,  and  the  application  of  the 
packing,  loading,  delivery  and  inspec- 
tion rules  takes  place.  Here  is  where 
all  the  joy  is  taken  out  of  life.  Some- 
where in  transit  the  ear  has  had  rough 
handling.  The  load  has  shifted — 
maybe  four  or  five  inches — the  eggs 
are  broken — across  the  face  of  the 
freight  bill  is  written  "so  many  cases 
bad  order  due  to  improper  loading." 
Your  straw  press  or  other  approved 
appliance  did  the  best  it  could  but  the 
load  shifted  and  because  it  shifted,  no 
matter  from  what  cause,  the  blame  is 
placed  on  you  and  you  must  stand  the 
loss.  It  may  be  you  used  certain 
wooden  braces  instead  of  straw.  One 
piece  had  a  knot — it  broke  in  close 
proximity  to  the  knot  and  because  of 
this  breakage  was  "due  to  improper 
loading"  and  again  you  stand  the  loss. 
In  constructing  the  ease  you  failed  to 
use  a  sufficient  number  of  nails  and 
for  the  want  of  a  few  nails,- — a  small 
handful — your  rate  is  set  up  some 


FOOITDED  IN  1887  £  ^ 

T\AAla»e  ^^^^^^ 


TiiM 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


TffB  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


■III 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit         Reed  Butter,  Eggs  and  Clieese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Tnut  Co.;  Columbia  Bank 
or  your  own  banker 
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BOTTLES  FREE 

Just  for  the  Askings 


YES — all  you  have  to  do  is  to 
send  us  a  request  on  your 
regular  business  stationery, 
and  a  sample  milk  or  cream  test 
bottle  will  be  sent  you  gratis  by 
return  mail. 

We  want  you  actually  to  see  this  new 
and  improved  Kimble  Bottle — to 
examine  it  carefully  ~  to  compare  it 
with  the  milk  and  cream  test  bottles 
you  have  been  using. 

After  that,  we  are  willing  to  let  our 
case  rest  on  the  merits  of  the  bottle 
itself.  If  there  is  any  gambling  in  this 
proposition  we  are  doing  it.  It  doesn't 
cost  you  anything  but  letter  postage. 


But  we  want  you  to  become  acquaint- 
ed with  this  heavier,  better,  stronger 
bottle. 

You  will  be  interested  in  the  new 
Sand  Blast  Spot  which  gives  a  per- 
manent, durable  writing  surface  that 
doesn't  wear  smooth  like  the  commonly 
used  Acid  Mark. 

In  fact,  the  entire  package — from  the 
individual  bottle  carton  to  the  bulk 
gross  container — is  as  handy  and  con- 
venient as  we  can  make  it. 

Made  from  the  molten  glass  to  the 
graduations  all  in  our  own  plant. 
Guaranteed  to  meet  the  requirements  of 
your  state  laws.  Send  for  a  Sample  today — 
now — and  let  the  bottle  itself  convince  you. 


Kimble  Glass  Company 

Chicago,  111.         Vineland,  N.  J.         New  York,  N.  Y. 
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Ship  To 


trelease 
Underhill 

ESTABLISHED  1864 

Prompt   and  Reliable. 

BufTE.R 

AND  ^ 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St., New  York,N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


sixty  dollars,  more  or  less.  I  have 
previously  drawn  your  attention  to 
the  straw  you  use  for  buffing  purposes. 

But  the  story  is  too  long.  I  have 
had  the  venturesome  baldness  to  try 
to  cover  a  subject  in  a  half  hour  which 
took  some  sixty  odd  shippers  and 
receivers  two  days  to  merely  scratch 
the  surface — I  realize  my  inability'  to 
do  this. 

From  our  viewpoint,  the  transporta- 
tion of  our  products  is  paramount. 
From  the  viewpoint  of  the  railroad 
world,  the  administrative  world  and 
the  legislative  world,  it  constitutes 
but  a  "drop  in  the  bucket."  Let  us 
view  for  a  moment  the  "bucket." 
Co-operation  Necessary 

Today,  it  seems,  every  industry  is 
fighting    every    other    industry  for 
"place."    In  other  words: 
"We  follow  still  the  good  old  rule. 
The  very  simple  plan, 
That  they  should  take,  who  have  the 
power 

And  they  should  keep  who  can." 

If  this  be  the  present  day  phi- 
losophy, then  the  temptation  of  every 
individual  is  to  go  out  and  get  "his." 
We  are  distributers  of  farm  products. 
In  getting  "ours,"  we  must  see  to  it 
that  a  fair  division  is  made  with  the 
producer,  lest  he  fail  to  produce  or 
supplant  us  in  business.  The  railroads 
are  our  partners  in  distribution.  In 
a  partnership  there  must  be  the 
closest  kind  of  co-operation.  Part- 
ners, as  between  themselves,  can  not 
fly  the  flag  of  the  "Jolly  Roger"  and 
prosper. 

Another  subject  of  paramount  im- 
portance. Transportation  today  is 
sold  in  wholesale  and  at  retail.  Certain 
signs  point  to  the  discontinuance  of 


retail  transportation.  In  other  words, 
carlot  movements  seem  to  be  favored 
over  less  than  carlot  movements.  The 
less-than-earlot  shipper  must  study 
his  condition  and  be  prepared  to  act 
at  the  proper  time. 


THE  HOUSING  OF  DAIRY 
CATTLE 


By  H.  M.  Jones,  Brookings,  S.  D. 


In  order  to  carry  on  dairying  suc- 
cessfully, one  must  be  fully  supplied 
witt  barn  facilities.  To  be  sure,  there 
is  a  great  deal  of  dairying  done  in 
cramped  and  unsatisfactory  quarters, 
but  it  is  questionable  whether  such  a 
practice  proves  to  be  profitable  in 
the  long  run.  Success  in  dairying 
depends  to  just  as  great  an  extent 
upon  having  suitable  stables  as  it  does 
upon  securing  good  cows  and  improv- 
ing them. 

By  the  statement  that  every  dairy- 
man should  have  a  suitable  barn,  it  is 
not  meant  to  imply  that  a  fortune 
should  be  invested  in  one.  Under 
present  conditions,  it  is  doubtful 
whether  any  farmer  is  justified  in 
incurring  great  expense  for  the  erec- 
tion of  an  elaborate  dairy  barn.  The 
times  demand  that  buildings  be  ade- 
quate and  convenient  but  just  as 
inexpensive  as  possible. 

Dairy  Barn  Essentials 

There  are  a  few  qualifications  which 
go  to  make  a  barn  a  suitable  place  in 
which  to  keep  a  producing  dairy  herd. 
The  first  prime  essential  is  warmth. 
Unlike  the  beef  animal,  or  other  farm 
animals,  the  dairy  cow  is  not  blessed 
with  a  thick  covering  of  flesh.  Her 
substance  goes  into  the  milk  pail  and 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 


SettlemeDts 

We  Pay  Liberal 
Drafts 


Reference! :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  RepresentatlTe 

H.  B.  VKOBdAN 


"Looking  for  Businesn" 
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Pe  rf  e  c  t  Butte  r  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C— r|*'»  Free 

Baker  Ice  Machine  Co.Jnc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


the  natural  protection  of  which  she  is 
thus  deprived  must  be  provided  in 
some  other  way.  The  only  solution  is 
to  have  a  warm  barn  ^-ith  no  drafts 
and  vath  a  fairly  even  temperature. 

To  make  a  barn  warm  does  not 
mean  the  outlay  of  a  great  deal  of 
money.  Warm  barns  may  be  con- 
structed or  remodeled  from  old  barns 
with  comparatively  little  cash.  Add- 
ing a  layer  of  building  paper,  banking 
with  straw,  or  building  with  sod  will 
provide  warm  and  comfortable  quar- 
ters. The  spirit  of  the  times  is  re- 
flected in  the  case  of  one  farmer  who 
used  some  unsalable  baled  flax  straw 
to  construct  the  walls  of  a  dairy 
barn.  This  winter  he  is  keeping  a  few 
head  of  cows  in  this  improvised  barn 
and  is  making  money. 

Warmth  is  not  the  only  require- 
ment of  a  good  dairy  barn.  If  some 
one  were  to  dig  a  cave  and  use  it  as  a 
dairy  barn,  it  would  have  plenty  of 
warmth,  but  it  would  lack  a  great 
deal  in  other  respects.  There  would 
be  a  lack  of  light,  ventilation  and 
sanitation.  These  important  features 
of  a  barn  must  not  be  overlooked. 
Light  and  Ventilation 

When  driving  through  the  country, 
it  is  interesting  to  take  notice  of  the 
number  of  windows  in  barns  where 
dairy  cattle  are  kept.  The  average 
number  of  windows  per  cow  is  sur- 
prisingly low.  A  barn  should  have 
all  the  windows  that  the  construc- 
tion of  the  barn  •v.nW  permit.  Those 
who  have  studied  the  matter  state 
that  in  order  to  maintain  health  and 
produce  her  maximum,  a  dairy  cow 
must  hav£  the  amount  of  light  which 
is  admitted  through  four  square  fest 
of  glass.  This  means  at  least  five 
9x12  panes  per  cow.  Probably  not 
one  barn  in  ten  contains  this  amount 
of  window  space  per  cow.  Here  is 
one  reason  why  reactors  to  the  tuber- 
culin test  are  found  now  and  then. 
Some  dairy  barns  are  provided  with 
no  light  at' all. 

Many  dairymen  disregard  ventila- 
ion.  Some  barns  are  built  tightly 
and  make  no  provision  for  a  circula- 
tion of  air.  Other  V>arns  are  very 
poorly  constructed  and  permit  too 
much  change  of  air.  In  order  to  be 
built  warmly,  and  thus  fulfill  the 
first  requirement,  a  dairy  barn  must 
necessarily  be  built  tightly.  With 
such  a  condition  there  arises  the  need 
for  some  means  to  remove  the  foul 
air  and  introduce  fresh  air.  The 
average  cow  requires  about  sixty 
cubic  feet  of  air  per  minute.  A  flue 
one  foot  by  two  feet,  inside  measure- 


Guarding  the  Supply 

While  it  is  true  that  milk  as  it  leaves  the  healthy  cow  is 
nature's  purest,  richest  food;  it  is  also  true  that  milk  and 
milk  foods  are  most  easily  contaminated  and  rendered 
inferior  through  impurities  which  enter  the  milk  during  hand- 
ling and  holding  processes. 

It  is  because  experience  has  proven  the  profitable  use  of 


in  preventing — through  the  sweet,  safe,  dependable,  sanitary 
cleanlmess  it  creates — these  quality  losses  that  thousands  of 
dairymen,  cheesemakers  and  creamerymen  have  standardized 
its  use  for  all  dauy  cleaning. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  contains 
only  pure  ingredients  of  exceptional  detergent  qualities. 
There  is  no  grease  or  soap  to  leave  unpleasant  soapy  odors. 
Every  particle  is  guaranteed  to  be  a  working  cleaning  par- 
ticle— harmless  to  hands  or  metal,  but  the  relentless  enemy 
of  dirt. 

An  order  on  your  supply  house  carries  with  it  an  uncon- 
ditional guarantee  of  efficiency  and  economy. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Co.-  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rTiK/l  Ti  A  XTV  2314  Wycliffe  Street 
V>iV^iVlr/\i>  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  an(f  AUDITORS 
Special  Department  — Creameries  and  Milk  Pro* 
incU  Cos.  Amlil  Systems  and  Income  Tax  Service 

St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Mianea  polls— Wilmac  BIdg 


C.  F.  Lynch  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


ments,  Mnll  remove  the  foul  air -given 
off  by  ten  cows.  No  dimension  of  a 
foul  air  flue  should  be  less  than  twelve 
inches.  The  size  necessary  for  a 
large  or  smaller  number  of  cattle  may 
be  figured  on  the  same  basis. 

If  a  barn  is  provided  with  light  and 
ventilation  in  abundance,  it  is  not 
difficult  to  have  good  sanitation.  Sun- 
light and  fresh  air  are  the  greatest 
known  foes  of  disease  germs.  If  in 
addition  to  having  plenty  of  sunlight 
and  air,  the  barn  is  cleaned  frequently 
and  regularly  there  is  notliing  to 
worry  about  from  the  standpoint  of 
sanitation. 

A  Paying  Investment 
Convenience  in  the  arrangement  of 
a  barn  is  not  to  be  overlooked. 
Everything  should  be  arranged  so 
that  the  cows  can  be  fed,  milked  and 
moved  with  the  least  possible  amount 
of  work  and  in  the  least  possible 
time.  Have  the  grain  storage  near 
the  feed  alley,  the  milk  room  toward 
the  middle  of  the  barn  if  possible,  the 
silo  opening  onto  the  feed  alley,  and 
the  driveway  arranged  so  that  the 
barn  may  be  readily  cleaned. 

Feed,  especially  silage,  ought  not  to 
be  kept  in  the  vicinity  of  the  milk 
room.  The  dust  or  odor  may  taint  the 
milk.  Feed  should  be  kept  where  it 
can  be  handled  conveniently,  and 
mixed  and  ground  if  necessary. 

A  good  dairy  barn  is  a  paying 
investment.  It  can  be  built  cheaply 
and  yet  give  good  results.  A  good 
place  in  which  to  care  for  a  dairy  cow 
may  mean  the  difference  between 
large  profits  and  no  profits.  One  barn 
equipment  firm  is  advertising  a  barn 
which  costs  $1.75  per  cow  per  month. 


-This  may  seem  high  but  even  with 
such  an  expensive  barn  as  this  there 
are  times  when  a  cow  will  produce 
that  much  profit  over  and  above  what 
profit  she  would  have  produced  in  a 
poorer  bam.  It  is  not  the  cost  of  a 
barn  that  matters  so  much  as-  the 
results  which  it  gives.  In  a  dairy 
barn  there  need  not  be  elegance,  but 
there  must  be  efficiency. 


FILLING  UP  THE  PAPER 

This  Applies  Also  to  Trade  Papers. 

"A  newspaper  is  always  in  search 
of  the  real  live  news  of  the  community. 
But  because  an  editor  is  always  eager- 
ly in  search  of  such  news  and  is  willing 
to  go  to  much  trouble  and  expense  in 
obtaining  it,  people  sometimes  forget 
that  newspaper  space  is  an  expensive 
proposition,  and  get  the  impression 
that  the  editor  is  glad  of  anything 
to  fill  up. 

"  'No  editor  has  the  slightest 
trouble  to  fill  up  the  paper,'  says  the 
Ladysmith  News-Budget.  'The  real 
problem  is  to  keep  from  filling  the 
columns  of  the  paper  with  'stuff'  the 
readers  will  not  want  to  wade  through 
to  the  exclusion  of  the  news  matter 
that  they  pay  to  get.  There  isn't 
an  issue  that  an  editor  does  not  con- 
sign to  the  waste  basket  or  'turn 
down'  enough  matter  to  fill  the  paper 
twice,  without  room  for  a  line  of  news 
or  advertising.' 

"  'People  often  forget  that  a  news- 
paper 'space'  is  a  valuable  and  costly 
commodity,  to  be  disposed  of  as  care- 
fully as  any  merchant  disposes  of  his 
stock  of  goods.     Every  day  people 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexceUed— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY.  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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Akron  Heavy -Service  Apron 


A  protective,  comfortable-wearing,  durable  rubber  apron  for 
the  worker  in  the  city  milk  plant,  ice  cream  factory,  creamery  or 
cheese  factory.  Guaranteed  steam,  water  and  acid  proof;  will  not 
harden  or  crack.  Its  heavy  weight  material  insures  perfect  protec- 
tion and  long,  continued  use.  Always  so  soft  and  pliable,  you'll 
find  it  the  most  comfortable  apron  you  have  ever  worked  in.  It's  a  dependable, 
durable  rubber  apron  especially  adapted  to  the  dairy  industry,  and  a  mighty  good 
buy  at  $2.60.  Sold  thru  jobbers  only.  Your  jobber  stocks  it  or  can  get  it  for  you 
Be  sure  to  specify — Akron  Heavy  Service  Apron — for  protection — comfort — wear 
— satisfaction. 

Akron  Apron  &  Rubber  Sales  Company 

20  E.  Miller  Avenue,  Akron,  Ohio 


PURE 

WHITE 

RUBBER 

.Sire 

33x39 

inches 


bring  in  propaganda  for  every  eoD- 
ceivable  proposition.  During  the 
week  just  about  every  department  of 
government,  county,  state  and  na- 
tional, comes  to  our  rescue  by  donat- 
ing a  column  or  two  to  'fill  up  the 
paper.'  The  fact  that  an  article  has 
merit  has  no  bearing  on  whether  it 
should  be  printed.  If  it  isn't  news, 
the  only  question  to  be  considered 
is  whether  it  wil!  be  sufficiently  inter- 
esting to  the  majority  of  our  readers 
that  they  will  like  to  read  it,  and 
whether  it  is  more  interesting  and  of 
more  value  than  other  matter  that 
will  have  to  be  omitted  if  the  article 
under  consideration  is  given  space.'" 
— Barron.  Wis.,  News-Shield. 


MAKING  MORE  EGG  MONEY 


Past* 


These   Rules  on 
House  Door. 


the  Hen 


Here  are  seven  rules  suggested  by 
the  Missouri  College  of  Agriculture 
that  will  increase  the  profits  from  the 
summer  flock: 

Produce  infertile  eggs  by  removing 
the  roosters  from  the  flock  in  the 
summer  time. 

Pro\'ide  clean  nests  and  keep  eggs 
clean. 

Do  not  wash  eggs. 

Gather  eggs  t^vice  daily  during  the 
summer  to  prevent  them  from  being 
heated  by  the  hen. 

Keep  them  in  a  cool  dry  place, 
away  from  the  flies. 

Market  them  at  least  twice  each 
week. 

Insist  that  they  be  bought  on  a 
quality  ba.sis. 


Over  100  Per  Gent  Increase 
Walnut  Grove,  Minn. — The  local 
co-operative  creamery,  J.  D.  Volinger, 
operator,  is  making  a  little  over  100 
tubs  of  butter  a  week  at  the  present 
time,  as  compared  with  forty-three 
tubs  a  week  last  year  at  this  time. 


No  Co-operative  Creamery 
Elbow  Lake,  Minn. — At  a  meeting 
of  a  hundred  farmers  held  hero  May 
20th,  onli'  five  voted  in  favor  of 
establishing  a  f;o-operative  creamery. 
Another  effo  t  will  be  made  when 
one  hundred  farmers  in  the  territory 
have  subscribed  at  least  $0,000  and 
800  cows,  but  prospects  for  organizing 
are  thought  to  be  poor  at  this  time, 
the  J.  A.  Simpson  creamery,  having 
many  friends  and  giving  good  service. 


When  Your 
Telephone  Rings 

Think  how  quickly  you  answer  it. 

So  it  is  with  us,  when  we  receive  your 
shipments  of  Butter,  our  entire  force  is 
on  the  job. 

Weights  are  carefully  made,  we  price 
the  butter  right  and  our  check  is  on  the 
way  to  you  within  24  hours  from  date  of 
arrival. 

We  need  butter,  we  want  lots  of  it 
and  we  will  pay  the  price  that  satisfies. 

Start  shipping  our  way  this  week. 

J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL. 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Abutter  House 

WANTS  MORE 

■DTT'T"T'T7'D 
BV  i  iil/K 

It  is  the  only  commodity 

that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer  the   very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oiu  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 

John  V.  McCarthy 

&  Co. 

136  West  Lake  St.  ' 

Chicago,  111. 

Warehouse 

163  West  South  Water  St. 

Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  Stole  Secretary 
Telephone:  Garfield  2901 


Butter  Judging  Advancing 

The  association  office  is  receiving 
the  results  of  butter  judging  contests 
pulled  off  by  the  districts,  and  judging 
by  the  close  scoring  done  by  many  of 
the  members,  there  Avill  be  no  shortage 
of  butter  judges  for  many  years  to 
come. 

If  the  operators  in  Minnesota  con- 
tinue their  training  in  butter  judging 
between  now  and  fall,  we  can  see  a 
fine  chance  for  the  next  silk  banner  to 
stay  in  Minnesota  when  the  contest  is 
concluded  next  October. 

Every  member  should  invest  in  a 
small  butter  trier,  and  not  forget  to 
bring  it  along  to  the  next  district 
meeting;  the  fellow  who  carries  his 
own  butter  trier  has  the  ear  marks  of 
being  a  real  butter  judge. 

Weeding  Out  Incompetents 

Now  and  then  a  member  is  sus- 
pended because  of  poor  service,  and 
this  work  must  continue  if  our  asso- 
ciation is  to  live  up  to  its  opportu- 
nities. No  member  is  ever  suspended 
without  a  careful  investigation  of 
charges  made  against  him.  The 
district  associations  are  ever  on  the 
job  and  are  keeping  watch  on  any 
member  who  is  not  delivering  the 
right  kind  of  service,  and  this  con- 
stant vigilance  ought  to  result  in  a 
poor  chance  for  the  incompetent  man. 

If  our  association  can  drive  the 
incompetent  creamery  operator  from 
the  field,  it  has  delivered  a  service 
to  the  dairy  industry  that  is  worth 
every  bit  of  effort  put  forth  by  the 
membership. 

Don't  miss  any  of  your  district 
meetings,  but  meet  up  and  do  vour 
bit. 


ONE   MEMBER  SUSPENDED 


By  District  No.  7. 

District  No.  7,  at  a  good  meeting 
attended  by  fifteen  members,  at 
Delano,  May  25th,  suspended  one 
member  after  receiving  the  report  of 
an  investigating  committee.  Butter 
was  scored  as  follows: 

Louis  Ilahn,  942;  Fred  Noreen.  94; 
E.  R.  Danielson,  94;  Alfred  Wright, 
9:ih;  E.  C.  Eppler,  9;H;  And  Norberg, 
93;  E.  Rngelhardt,  98;  E.  T.  Johnson, 
93;  L.  C.  Peterson,  92^;  Theo.  Peter- 
son, 92^;  E.  H.  Peterson,  92 J;  F.  C. 
Gaulke  (.Jr.),  9l\;  C.  J.  Meyer,  91; 
Aug.  F.  Treiehler,  90. 


Picnic  Juno  18th 

The  meeting  deciided  to  hold  tlu^ 
annual  picnic  Sunday,  June  18th,  at 
Lake  Pulaski,  Buffalo.  E.  C.  Eppler, 
Fred  Noreen  and  R.  EngcOhardt  were 
appointed  a  committee  to  mak((  the 
necessary  arrangements. 


Bill  tor  Scoring  in  No.  2 

At  a  l)usin<!ss  mec^ting  of  District 
No.  2.  h(^ld  at  New  Ulm  May  2()tli, 
Sain  llaiigdalil,  St.  Peter,  scortui  the 
butler  as  follows: 

Cvril  Wright,  94;  Verne  Johnson, 
9:5;  Peter  Sveum,  92i;  John  Solilberg, 


92;  F.  W.  Dehn,  91;  R.  M.  Becker, 
91. 

It  was  decided  to  hold  the  next 
meeting  at  Winthrop  June  22nd, 
Secretary  Cj^ril  Wrignt,  Courtland, 
to  arrange  the  program. 


BUTTER  JUDGING 


Lake  and  Rail  Route. 

Members  of  District  No.  24  held 
an  open  meeting  at  Ogihde  May  25th, 
at  which  a  butter  judging  contest 
took  place.  Mr.  Fisher,  of  the  Nor- 
thern Cold  Storage  and  Warehouse 
Co.,  Duluth,  gave  a  talk  in  which  he 
explained  thoroughly  the  advantages 
of  shipping  butter  over  the  Lake  and 
Rail  route  via  Duluth,  and  the 
manner  in  which  the  butter  is  hand- 
led. 

The  meeting  was  held  under  the 
trees  on  the  banks  of  a  nearby  brook, 
and  was  open  in  that  respect  too. 
The  enjoyment  of  the  meeting  was 


RETINNING 

Dollar  Saved  is 
a  Dollar  Earned" 

NOW 

IS  THE  TIME  TO  HAVE 
that  old  ripener  returned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 

Are  you  aware  of  the  great 
saving  that  can  be  made  by 
retinning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholetalo  Dealert  in 

Butter- Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Egga,  Cheese  and  Poultry 

LonA  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


heightened  by  M.  A.  Nielsen's  pop 
and  ice  cream,  and  JSIr.  Fisher's  box 
of  cigars. 

Will  Have  Picnic 
It  was  decided  to  hold  the  annual 
picnic  at  Cove,  Mille  Lacs  Lake,  all 
members  to  meet  at  Milaca  in  the 
morning  of  the  picnic  day  and  proceed 
together  to  the  lake. 


DISTRICT   NO.    8   TO  PICNIC 


Jointly  With  Sauk  Centre 
Creamery. 

District  No.  8  will  hold  its  annual 
picnic  in  connection  with  the  Sauk 
Lake  Creamery  picnic  at  the  Sauk 
Centre  Tourist  Park,  June  8th. 

Every  member  is  requested  by  the 
committee  in  charge  to  bring  along 
his  own  lunch  basket  so  well  filled 
that  each  member  can  invite  one  or 
two  members  of  the  traveling  fra- 
ternity to  partake  of  the  luncheon. 
Free  coffee,  buttermilk  and  ice  cream 
will  be  furnished.  The  program  fol- 
lows : 

Program 
12:00-2:00  o'clock— Farmers'  lunch- 
eon.   Music  bv  Sauk  Centre  Band. 
2 :00-;3 :00— Addresses. 
3:00-3  :.30— Races    for  suitable 


between 


prizes. 

3:30-4:30— Ball  game 
farmers  and  business  men. 

4:30-6:00 — Bowery  dance. 

6:00-8:00 — Luncheon  b\'  operators, 
their  families  and  friends. 

8:00-12.00— Dance. 

Come  to  Sauk  Centre  for  a  good 
time.  Everybody  is  invited.  Come, 
and  come  ail  I 


Three  New  Members 
Three  new  members  were  accepted 
bj'  District  No.  21  at  a  good  meeting 
held  at  Glencoe,  May  11th,  according 
to  report  of  Secretary  Andrew  B. 
Jorgensen,  Hutchinson. 

Emi]  R.  Brockoff,  Glencoe,  pre- 
sided at  the  meeting,  and  Alexander 
Johnson,  Lafayette,  treasurer  of  the 
association  and  fieldman  with  Minne- 
sota Co-operative  Oeamc^ries'  As- 
sociation, Inc..  addressed  the  meet- 
ing. A  genertfl  discussion  of  pasteur- 
ization temperatures  followed,  show- 
ing from  the  reports  of  the  members 
present  that  District  No.  21  practises 
efficient  pasteurization. 


Butter  Ju(l^in4  by  No.  28 

At  a  meeting  held  by  District  No. 
28  at  Slay  ton.  May  21st,  five  samples 
of  butter  were  scored  by  the  mem- 


Mrs.  O'Grady's  Cow 

Mrs.  O'Gracly's  cow  wasn't  a  prize  animal. 

It  didn't  amount  to  much  as  a  cow  at  all. 

But  when  it  kicked  over  the  lantern  that  started  the  Chicago 
fire  it  probably  cost  more  people  more  money  than  any  other 
cow  ever  did. 

And  that's  the  way  of  all  "scrubs"  whether  cows  or  bulls  or 

salt. 

They  are  costly  propositions. 
At  best  they  are  gambles. 

And  gambling  has  no  part  in  modern  dairying. 

You  know  what  to  expect  from  pure  bred  cattle. 

You  can  depend  upon  them. 

And  you  can  depend  upon  Worcester  Salt. 

Its  fine,  uniform  grains  never  vary. 

The  purity  and  strength  are  always  the  same. 

Worcester  will  always  dissolve  quickly  and  distribute  evenly 
through  butter. 

And  here's  something  else  that  is  too  often  forgotten: 

The  distinctively  sweet  and  pleasant  flavor  imparted  by 
Worcester  Salt  to  butter  is  worth  far  more  than  Worcester  Salt 
costs  you. 

Make  a  Uttle  brine  of  Worcester  Salt  and  the  taste  will  tell 
you  one  good  reason  why 


It  Takes  the, 
To  Make  the  I  '^^^  ^ 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 

FACTORIES  OFFICES 

Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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BUTTER 

WANTED 


Will  Pay 
Extra  Good 
Prices 


MARK  NEXT 
SHIPMENT  TO  US 


We 

GUARANTEE 
Satisfaction 

We  want 
all  Grades 
of  Creamery 
Butter 


RUSSEL 

GREGOiSON 

167  Chambers  St. 

NEW  YORK 

J.  B.  FRISBIE 

FOREST  CITY,  IOWA 

Western  Representative 

WRITE  FOR  CONTRACT 
PROPOSITION 


bers  present,  J.  Christiansen,  Slayton, 
acting  as  official  judge,  and  Fred 
Jacobsen,  Lake  Benton,  coming  out 
first,  his  scores  being  nearest  the 
official  ones.  S.  H.  Carlson  was 
second.  Mr.  Carlson  presided  and 
refreshments  were  served  by  Mr.  and 
Mrs.  Christiansen. 

The  next  meeting  will  be  held  at 
Arco,  June  18th,  when  another  butter 
judging  contest  will  be  held.  Th- 
butter  for  the  contest  must  be  at  least 
a  week  old. 


Peace    and    Harmony  in    No.  17 

Peace  and  harmony  prevailed  at  a 
meeting  of  District  No.  17,  held  at 
Ostrander.  May  10th,  reports  C.  O. 
Johnson,  Fountain,  acting  secretary. 
Wm.  Boettcher,  Ostrander,  presided. 
Committees  were  appointed  to  inves- 
tigate matters  at  two  creameries  of 
general  interest  to  the  membership. 
Oscar  Ause,  fieldman  for  Minnesota 
Co-operative  Creameries'  Association, 
addressed  the  meeting  briefly,  and 
F.  Brown  and  Mr.  Boettcher  fur- 
nished refreshments.  In  the  butter 
judging  contest  C.  O.  Johnson  came 
out  nearest  the  official  scores,  set  by 
Mr.  Ause  and  Mr.  Brown,  with  R. 
J.  Rick,  Preston,  second. 


Engagements  and  Resignations 
H.  C.  Burgan,  Adams,  has  taken 
charge    of    the    new    creamery  at 
Lincoln. 

C.  H.  Caswell  has  resigned  as  oper- 
ator of  the  creamery  at  Foreston  to 
accept  a  like  position  with  the  larger 
creamery  at  Mora. 

Carl  P.  Olson,  Mcintosh,  is  at 
present  with  the  Clay  County  Farm- 
ers' Creamery  Company  at  Moor- 
head. 

J.  H.  Cockrell,  formerly  of  Black- 
duck,  has  been  engaged  as  operator 
of  the  co-operative  creamery  at  Shev- 
lin.  His  compensation  will  be  ac- 
cording to  the  association  scale. 

C.  L.  Gulsvig  has  been  engaged  as 
operator  of  the  Sunburg  Farmers' 
Creamery  Association  for  another 
year,  his  salary  to  be  according  to 
the  association  minimum  scale. 


Among  the  Members 
E.  P.  Gardner,  Grove  City,  junior 

member,  is  now  at  Hibbing. 

Clifford    Morstad,    Fergus  Falls, 

junior  department,  has  gone  to  Grove 

City. 

Siegfried  G.  Englund,  junior  mem- 
ber at  Maple  Plain,  has  changed  his 
address  to  Minneapolis. 

The  sincere  sympathy  of  the  mem- 
bership is  extended  to  O.  J.  Hoium, 
Lansing,  and  his  children  in  the  loss 
of  Mrs.  Hoium,  who  passed  away 
about  two  weeks  ago  after  a  long 
illn(!ss. 

H.  J.  Roth,  Winthrop,  newly  ap- 
pointed fieldman  with  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  was  in  St.  Paul  last 
week.  Mr.  Roth  has  just  bought  a 
car  and  is  ready  to  go  to  work.  His 
headquarters  will  be  at  Kenyon. 


30,000  Pounds  a  Wo«»k 

Sparta,  Wis. — The  local  creamery 
is  making  about  30,000  pounds  of 
butter  a  week  at  i>rosont.  Tlieo. 
Lonnartz  is  the  operator. 


North  Bend,  Neb.— J.  A.  Steele  is 
1h«!  new  cream  buyer  for  Kirsclibaum 
&  Sons  of  Omaha  at  North  Bend. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


A  FINE  MEETING 


By  District  No.  18. 

A  well  attended  meeting  was  held 
Maj'  17th  by  the  members  of  Disitrct 
No.  18,  at  Jefferson. 

They  all  enjoyed  a  trip  to  the 
County  Farm.  Jefferson  County 
Farm  has  one  of  the  leading  Holstein 
herds  in  the  state.  Of  their  one  hun- 
dred and  fifty-three  heads  there  are 
many  first  prize  winners  at  last 
year's  National  Dairy  Show.  So 
watch  for  the  showing  they'll  make  at 
the  National  this  year. 

The  spirit  of  the  meeting  was 
greatly  aroused  by  the  pleasure  of 
that  trip,  when  it  was  called  to  order 
in  the  Jefferson  County  Bank  to 
proceed  with  the  business  of  the 
meeting. 

For  High  Quality 

J.  A.  Boettcher,  chief  of  the  Butter 
Di\'ision,  Dairy  and  Food  Depart- 
ment, encouraged  the  boys  to  go 
ahead  with  renewed  energy.  When- 
ever butter  makers  get  together  the 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.76  for  2Uinch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


THE  DAIRY  RECORD 


31 


"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

/Midwest  Iwgmeermc  rbvMRrvENT  fo. 


82S  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1 198 


big  word  quality  is  the  main  subject. 
Cream  grading  was  discussed,  and 
many  interesting  and  valuable  points 
were  brought  out.  We  feel  sure  not 
one  could  afford  to  miss  those  ideas. 

Secretary  H.  C.  Larson  discussed 
the  coming  butter  scoring  contests  and 
asked  everyone  to  do  their  part  in 
winning  the  National  honors  for 
Wisconsin. 

Co-operation  With  Farm  Bureau 

The  county  agent  was  authorized 
to  carry  the  following  message  to  the 
County  Farm  Bureau  and  different 
dairy  associations: 

"That  we,  members  of  District 
No.  18,  Wisconsin  Buttermakers' 
Association,  extend  to  them  our  close 
co-operation  in  any  way  it  may  be 
for  the  betterment  of  dairying  in 
the  community." 

It  was  decided  to  join  the  Farm 
Bureau  in  getting  up  picnics  which 
may  be  held  in  different  parts  of  the 
county  during  the  summer,  so  that  we 
would  be  able  to  get  some  valuable 
speakers.  It  was  also  decided  to 
hold  a  butter  scoring  contest  in  con- 
nection with  the  county  fair,  if  an 
arrangement  can  be  made. 

Butter  Scores 

The  secretary  was  appointed  to 
work  for  the  National  Dairy  Exposi- 
tion and  to  get  in  touch  with  the 
Farm  Bureau.  Eight  samples  of 
butter  was  brought  along  and  scored 
by  J.  A.  Boetteher  and  .lames  Van 
Duser,  dairy  inspector.  The  scores 
were  as  follows: 

A.  Neilsen,  93.50;  E.  F.  Patchen, 
93.2.5;  A.  Dabereiner,  93;  August 
Schultz,  93;  Schildt  &  Heberlein,  92; 
L.  F.  Braaten,  92;  E.  H.  Miller, 
91.2.5;  B.  B.  Greenleaf.  90. 

A.  Nielsen,  Secretary, 

Jefferson. 


No.  17  to  Meet  June  8th 
District  No.  17  will  meet  at  Barron, 
Thursday,  .June  8th,  at  three  P.  M. 
All  members  are  urged  to  be  present 
and  bring  butter  for  scoring.  A  cor- 
dial invitation  is  also  extended  to  the 
traveling  men.  Let  us  all  turn  out 
and  make  this  a  good  meeting,  says 
Secretary  Nick  Garlie,  Shell  Lake. 


Needs  The  Record 
Editor  Daird  Record:  Please 
change  the  address  on  my  Record 
from  Klossner,  Minn.,  to  Winthrop, 
Minn.  Took  charge  of  the  creamery 
here  May  20th  and  7ieod  the  Record 
here  as  well  as  at  Klosstu  r. — E.  L. 
Sjostrom. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  WUl  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Ptiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 
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("General  Call  to  all  Stations") 


Our  Broadcast: — 

SAFETY  FIRST 

When  you  change  houses 

SAFETY  ALWAYS 

While  you  are 
shipping  to 

Enyard  & 
Godley,inc. 

ESTABLiSHED  1845 

BUTTER  &  EGGS 

171  Duane  St.,  New  York 

American  Products 
Exclusively 

9 


SIX  EXCELSIOR  PADS  PER  CASE 


To  Insure  Safe  Transportation  of 


At  a  conference  of  representatives 
of  the  trade,  including  committees  of 
tile  National  Poultry  Butter  and  Egg 
Association,  the  American  Farm  Bu- 
reau Federation  and  the  National 
Railway  and  Express  Committee  on 
Egg  Breakage,  held  early  in  the 
year,  it  was  resolved  that  a  national 
campaign  should  be  undertaken,  in 
which  all  interested  organizations 
would  participate,  to  educate  shippers 
in  the  most  approved  methods  of 
packing  and  loading  shipments  of 
eggs. 

The  following  are  extracts  from 
answers  to  letter  of  inquiry  from 
Committee  on  Freight  Claim  Pre- 
vention, American  Railway  Associa- 
tion, Chicago,  and  published  with 
writers'  perrnission: 

Extracts  From  Letters 

"The  writer,  while  operating  a 
concentrating  plant  at  Eau  Claire, 
Wisconsin,  shipped  150  cars  packed 
as  we  used  to  pack  them  in  No.  1 
fillers  with  three  excelsior  pads  on 
each  side  and  with  plenty  of  straw 
in  the  car  for  buffers,  and  we  never 
filed  a  claim  but  on  two  cars,  and 
both  of  these  cars  were  in  smash  ups 
which  only  shows  just  what  results 
can  be  obtained  from  correct  pack- 
ing."— S.  Edwards  Davis,  Chicago 
Mercantile  Exchange,  Chicago. 

"We  have  been  using  the  six  pads 
for  two  years  and  find  it  much  more 
satisfactory  than  the  four  pads.  In 
fact,  the  six  pads  are  as  big  an  ad- 
vance over  the  use  of  four  pads  as 
the  four  pads  was  over  the  use  of 
loose  excelsior." — Chippewa  Valley 
Prod.  Co.,  Eau  Claire,  Wis. 

"We  have  been  using  six  excelsior 
pads  per  case  for  several  years  now 
on  all  the  eggs  we  have  shipped  and 
packed  for  storage,  and  find  that 
they  carry,  when  so  packed,  in  very 
good  condition." — Iowa  Grain  and 
Produce  Company,  Burlington,  Iowa. 

"We  are  using  six  excelsior  pads 
to  the  case  and  there  has  been  no 
damage  reported  on  any  of  our  cars." 
- — M.  and  J.  R.  Hakes,  Laurens, 
Iowa. 

"The  six-pad  method  is  the  proper 
way,  as  it  eliminates  the  shift  of  the 
upper  filler  where,  to  our  knowledge, 
the  greatest  breakage  has  alwaj's 
been,  and  eggs  being  broken  in  this 
filler  would  then  run  down  and  soften 
up  the  lower  ones.  In  the  past  two 
seasons,  and  so  far  this  year,  we 
have  practically  eliminated  breakage 
in  transit  through  our  method  of 
packing." — H.  M.  Noack  &  Sons, 
Arlington,  Minn. 

"I  have  been  packing  eggs  for 
shipm<int  using  six  excelsior  pads 
for  three  years,  and  I  pr<isume  that 
during  that  time  I  have  shipped  not 
less  than  one  hundred  (larloads  of 
eggs,  and  my  damage  claims  on  sanui 
I  do  not  think  have  reached  .f'i.'i.OO." — 
Homer  C.  Smith,  Centerburg,  (). 

"We  find  from  exi)erien('e  that  the 
])urciiaser  is  always  willing  to  pay 
for  (|iiaiity  and  wi;  do  not  mw  how  any 
egg  shi|)per  (^au  fail  to  sec  that  it  pays 
him  W(^ll  1<)  use  six  excelsior  pads  lo 
the  case  instead  of  loose  (ixcclsior."  - 
A.   B.   Winford,   Jjewisburg,  T(uin. 

"We  believe  where  there  are  six 
<'Xceisior  pads  used,  it  will  very 
jruileriaily  r<Mluc()  the  loss  in  breakage. 


Where  loose  excelsior  is  used  on  the 
tops  and  bottoms  it  is  never  very 
evenly  distributed,  and  no  doubt  the 
cause  of  considerable  breakage  in 
handling  eggs.  We  think  in  every 
respect  the  excelsior  pads  are  a  won- 
derful improvement  over  the  loose 
e.xcelsior." — The  Rock  Island  Butter 
Co.,  Toledo,  Ohio. 

"We  use  six  pads  to  the  case  on  all 
our  eggs.  By  this  way  of  packing  we 
have  eliminated  almost  all  our  break- 
age in  shipping.  We  also  find  that 
pads  on  top  of  cases  does  away  with 
all  our  breakage  in  hauling  in  from 
country  stores.  It  costs  a  little  more 
to  pack  with  pads  than  with  excelsior, 
about  three  cents  per  car,  but  more 
than  this  is  saved  in  time  and  break- 
age."— The  Griffis  Produce  Company, 
Delphos,  O. 

"  We  have  not  had  a  single  com- 
plaint on  breakage  since  we  started 
using  six  pads  to  the  case.  Do  not 
know  just  what  per  cent  the  breakage 
is  reduced  by  this  method  of  packing, 
but  we  certainly  feel  it  is  a  step  in 
the  right  direction  toward  a  perfect 
package." — J.  Lawton  Poultry  and 
Egg  Co.,  Lawton,  Okla. 

"We  have  been  users  of  pads 
nearly  ever  since  they  were  intro- 
duced, and  have  used  them  exclusively 
for  the  past  two  years  and  have  done 


AraUR  DAHLSTKOM 

Architect  ^  b  ^ 

305  ESSEX  BUILk'!K»G 
MINNEAPOLIS  MiNiJ 

CORRESPONDENCE  INVITED 
IF  YOU  PLAN  TO 

Build  ^  Remodel 

SPECIALIZING  IN 

CREAMERIES 
ICE  CREAM  PLANTS 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 
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CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  ■^^^  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank:  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.  Y. 


EFFICIENT 

SERVICE 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


all  we  could  to  introduce  them,  and 
in  fact  this  season  we  have  become 
rather  radical  about  it  and  are 
insisting  that  eggs  must  be  packed 
vnth  excelsior  pads  in  order  to  com- 
mand the  prices  we  are  offering  for 
them.  If  they  are  packed  with  any 
other  sort  of  packing,  they  are  sub- 
ject to  cut  in  price  if  anj^  bad  order  is 
developed.' — BloomingtonProduce 
Company,  Bloomington,  111. 

"So  far  as  the  extra  expense  in- 
curred between  using  excelsior  pads 
and  loose  excelsior,  we  believe  it  is 
too  small  to  be  considered.  Of  course 
the  pads  first  cost  is  considerably 
higher,  but  the  saving  in  time  and 
the  insurance  of  proper  packing,  we 
think,  fully  offsets  the  extra  expense. 
We  regard  the  excelsior  pads  as  the 
best  kind  of  packing  that  has  ever 
been  offered  egg  shippers,  and  we 
believe  this  be  agreed  to  by  every 
shipper  that  has  used  them." — Bloom- 
ington Produce  Co.,  Bloomington, 
111. 

"We  are  well  pleased  with  what 
excelsior  pads  have  done  for  us  in 
reducing  claims.  We  had  claims  in 
1920  while  packing  with  loose  excel- 
sior of  approximately  S600;  in  1921 
our  claims  were  $23.40." — Brecken- 
ridge  Produce  Company,  Breeken- 
ridge,  Mich. 

"Since  we  have  been  packing  our 
eggs  with  six  excelsior  pads  we  have 
not  had  a  bad  order  claim.  We  use 
one  on  the  bottom,  one  below  the 
second  filler  from  the  top  and  one  on 
the  top.  The  six  pads  cost  the  shipper 
about  one  cent  each,  or  six  cents  per 
ease.  We  know  of  no  dealer  but  will 
pay  ten  cents  per  case  more  for  eggs 
packed  this  way,  so  in  the  long  run 
it  costs  the  merchants  nothing  for 
the  pads.  If  the  eggs  that  we  receive 
from  our  shippers  are  not  packed  in 
the  above  way  we  have  to  handle 
every  egg,  so  you  can  readily  see 
that  it  costs  us  more  than  ten  cents 
per  case  to  rehandle  these  eggs.  In 
all  the  shipments  that  we  have  re- 
ceived, we  never  have  had  a  bad 
order  case  where  the  pads  were  used 
right." — Enid  Poultry  and  Egg  Co., 
Enid,  Okla. 

"We  use  s'x  pads  in  packing  all 
our  eggs  for  shipment,  and  have 
reduced  our  claims  practically  100 
per  cent." — Anamosa  Produce  Com- 
pany, Anamosa,  Iowa. 


Davenport,  la. — The  old  offices  of 
the  American  Railway  Express  Co. 
are  being  remodeled  for  the  Blessing 
P>uit  and  Produce  Company. 


THE 
IMPROVED 
JALCO 


TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

MADE  IN  FOUR  SIZES: 

Model  B —  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed   34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed   40.00 

Write  Your  Supply  House  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference :   Fourth  Atlantic  National  Bank. 
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PRESIDENT  HARDING  IN\^TES 
NATIONS 


(Continued  fronv  pa^e  5) 


establishing  contact  with  Government 
officials,  scientists,  health  workers  and 
business  men.  For  the  first  time  at 
an  international  dairy  meeting,  busi- 
ness will  have  an  equal  standing  with 
science  at  the  Congress  sessions.  This 
fact  and  the  stress  which  will  be  laid 
on  the  new  discoveries  in  child  and 
adult  feeding  are  expected  to  attract 
a  great  amount  of  attention  at  home 
and  abroad. 

Cites  Bidding  for  Congress 

The  cities  of  the  country  are  already 
beginning  to  realize  the  business  ad- 
vantage to  be  won  through  the  hold- 
ing of  the  Congress,  and  are  entering 
into  negotiations  to  have  themselves 
selected  as  the  meeting  place.  Among 
those  that  have  filed  their  names  and 
facilities  are:  Washington,  D.  C; 
Syracuse,  N.  Y.,  the  headquarters  of 
the  New  York  State  Fair;  St.  Paul 
and  Minneapolis,  Philadelphia,  Indi- 
anapolis and  Boston.  The  National 
Dairy  Association  will  hold  its  annual 
show  in  the  week  following  the 
congress.  It  is  expected  that  half  a 
million  people  will  attend  the  congress 
sessions  and  view  the  show  exhibits. 

The  World's  Dairy  Congress  has 
been  in  the  minds  of  the  leaders  of  the 
American  dairy  industry  since  1919. 
A  temporary  organization  was  formed 
at  the  National  Dairy  Show  of  1920 
to  plan  for  the  congress  and  a  per- 
manent organization  was  effected  on 
October  12,  1921,  at  the  show  of  that 
year.  In  the  following  month,  per- 
manent headquarters  was  established 
at  the  Star  Building,  Washington, 
D.  C. 

Officers  of  Congress 
The  chairman  of  the  temporary 
organization  and  president  of  the  per- 
manent association  is  H.  E.  Van 
Norman,  Professor  of  Dairy  Manage- 
ment of  the  University  of  California, 
and  until  granted  a  leave  of  absence 
last  July,  Dean  of  the  University 
Farm  at  Davis.  Dr.  Van  Norman  is 
ser\dng  his  tenth  term  as  president  of 
the  National  Dairy  Association,  and 
has  iiad  a  wide  experience  in  conduct- 
ing dairy  meetings.  The  vice-pres- 
ident of  the  association  is  Robert 
Scoville,  member  of  the  New  York 
City  law  firm  of  Dwight,  and  Scoville 
and  president  of  the  American  Guern- 
sey Cattle  Club.  The  board  of  vice- 
presidents  is  made  up  of  the  presidents 
or  secretaries  of  the  nineteen  national 
organizations  interested  in  the  various 
branches  of  the  dairy  industry,  and 
of  twenty-eight  other  men  and  women 
who  are  prominent  in  scientific  re- 


search, in  child  welfare  work  and  in 
the  commercial  phases  of  the  industry. 
Secretary  Henry  C.  Wallace,  of  the 
Agricultural  Department,  is  honorary 
president,  and  C.  W.  Larson,  chief 
of  the  Department's  Dairy  Division, 
and  B.  H.  Rawl,  ex-chief,  are  honorary 
vice-presidents. 

Program  Committee 
The  first  gathering  of  the  officials 
of  the  association  was  held  at  Secre- 
tary Wallace's  office  on  March  13, 
1921.  At  that  time,  it  was  arranged 
to  divide  the  program  of  the  congress 
into  four  parts.  The  program  is 
being  designed  to  touch  on  every 
phase  of  the  dairy  industry,  from 
production  to  consumption,  that  can 
be  handled  from  an  international  point 
of  view.  For  the  first  time  in  the 
history  of  international  dairy  meet- 
ings, ijusiness  will  be  given  an  equal 
share  with  science.  Eminent  author- 
ities from  all  parts  of  the  world  are 
expected  to  present  papers. 

The  work  of  selecting  speakers  and 
topics  is  in  charge  of  a  general  pro- 
gram committee,  headed  by  L.  A. 
Rogers,  director  of  the  Dairy  Divis- 


ion's research  laboratory.  The  other 
members  are: 

Professor  C.  H.  Eckles,  of  the  Uni- 
versity of  Minnesota,  chairman  of  the 
committee  on  research  and  education. 

O.  F.  Hunziker,  manager  of  the 
manufacturing  department,  Blue  Val- 
ley Creamery  Company,  Chicago, 
chairman  of  the  sub-committee  on 
industry  and  economies. 

Fred  Rasmussen,  secretary  of  agri- 
culture for  Pennsylvania,  chairman 
of  the  sub-committee  on  regulation 
and  control. 

Professor  H.  C.  Sherman,  of  Colum- 
bia University,  chairman  of  the  sub- 
committee on  national  health. 

Executive  Committee 
The  World's  Dairy  Congress  will 
be  carried  on  by  the  association  with 
the  co-operation  of  the  Department 
of  Agriculture.  Funds  will  be  handled 
by  Henry  N.  Brawner,  Jr.,  head  of  the 
Chestnut  Farms  Dairy,  Washington, 
D.  C,  as  treasurer.  The  most  ardu- 
ous work,  aside  from  the  selection  of  a 
program,  will  fall  on  the  executive 
committee,  which  is  composed  of: 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  RepresenUtivet 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


Brown  Sf  Root  Co. 

Cheese  *  'iSil^l  tS"'  Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


ESTABLISHED  1815 


IN  coupon  ATED  1900 


J.  D.  STOUT  &  CO.  Z'^l^Ju 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  US 


PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Aftencies;  Banks  or  Dairy  Record 


WeKtffrn  Heprenentntivft: 

S.  C.  IIAUGDAHL,  DETROIT  MINN 
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Dr.  Van  Xorman,  Mr.  Scovnlle,  Mr. 
Rasmussen,  W.  C.  Da\'is,  president 
of  the  Da\"is-Watkins  Dairymen's 
Manufacturing  Company,  Chicago; 
Loton  Horton,  president  of  the  Shef- 
field Farms  Company,  Inc..  New 
York  City,  and  J.  A.  Walker, 
founder  of  the  National  Dairy  Asso- 
ciation and  vice-president  of  the  Blue 
Valley  Creamery  Company,  Chicago. 
Board  of  Vice-presidents 

The  board  of  ^^ce-presidents  con- 
sists of: 

E.  M.  Bailey.  Pittsburgh,  Pa.,  pres- 
ident of  the  International  Milk  Deal- 
ers' Association. 

H.  E.  Bowman,  Somerville.  Mass., 
president  of  the  International  Asso- 
ciation of  Dairy  and  Milk  Inspectors. 

M.  D.  Campbell,  Coldwater.  Mich., 
president  of  the  National  Milk  Pro- 
ducers' Federation. 

H.  J.  Chisholm,  New  York  Cit5^ 
representing  the  Aj'rshire  Breeders' 
Associations. 

W.  C.  Da^ds.  Chicago,  president 
of  the  National  Creamery  Machinery 
Manufacturers'  Association. 

C.  H.  Eckles,  St.  Paul,  Minn.,  pres- 
ident of  the  American  Dairj-  Science 
Association. 

W.  B.  Hale,  of  Rochester,  N.  Y., 
president  of  the  Brown  S"Rass  Cattle 
Breeders'  Association. 

F.  H.  Harwood,  Detroit,  Mich., 
president  of  the  National  Association 
of  Dairy  Supply  Jobbers. 

F.  L.  Houghton,  of  Brattleboro, 
Vt.,  secretary  of  the  Holstein-Friesian 
Association  of  America. 

N.  P.  Hull,  Lansing,  Mich.,  pres- 
ident of  the  National  Dairy  Union. 

W.  H.  Lee,  Orange,  Conn.,  presi- 
dent of  the  Certified  Milk  Producers' 
Association  of  America. 

G.  L.  McKay,  Chicago,  secretary 
of  the  American  Association  of  Cream- 
ery Butter  Alanufacturers. 

W.  W.  Marple,  Chicago,  president 
of  the  Allied  States  Creamery  Asso- 
ciation. 

C.  G.  Morris,  New  Haven,  Conn., 
president  of  the  National  Association 
of  Ice  Cream  Manufacturers. 

M.  Mortensen,  Ames,  Iowa,  pres- 
ident of  the  National  Creamery  But- 
termakers'  Association. 

M.  D.  Munn,  Chicago,  president 
of  the  National  Dairy  Council  and 
also  of  the  American  Jersey  Cattle 
Club. 

Robert  Scoville,  New  York,  pres- 
ident of  the  American  Guernsey 
Cattle  Club. 

J.  L.  Sammis,  Madison,  Wis., 
president  of  the  National  Cheese 
Association. 

H.  E.  Van  Norman,  president  of 
'  lie  National  Dairy  Association. 

F.  J.  Arend,  New  York  City,  pres- 
ident of  the  De  Laval  Separator  Com- 
pany. 

John  A.  Bell,  Jr.,  Pittsburg,  Pa., 
Holstein  breeders. 

R.  S.  Breed,  Geneva,  N.  Y..  bac- 
••riologist  at  Agricultural  Experiment 
station. 

E.  W.  Chandler,  Chicago,  president 
of  the  Creamery  Package  Manufac- 
turing Company, 

W.  L.  Cherry,  Cedar  Rapids,  Iowa, 
president  of  the  J.  G.  Cherry  Com- 
pany. 

J.  H.  Frandsen,  Lincoln,  Neb., 
editor  of  Dairy  Science. 

C.  E.  Gray,  San  Francisco,  pres- 
ident of  the  California  Central  Cream- 
<'ries. 


JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it' 


Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  little  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.   Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  your  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy. 

All  users  are  always  happy.   Let  us  do  the  same  for  you. 
If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  MicUyatt,  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y,  Duns'  & 
Bradatrset's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 


Samuel  H.  Greene,  San  Francisco, 
secretary  of  the  California  Dairy 
Council. 

E.  B.  Hart,  professor  of  agricultural 
chemistry,  University  of  Wisconsin. 

E.  B.  Heaton,  Chicago,  director  of 
dairy  marketing,  American  Farm 
Bureau  Federation. 

Loton  Horton,  New  York,  pres- 
ident of  the  Sheffield  Farms  Com- 
pany, Inc. 

W.  D.  .James,  Ft.  Atkinson,  Wis., 
president  of  the  James  Manufactur- 
ing Company. 

Miss  Sally  Lucas  Jean,  New  York, 
director  of  the  Child  Health  Organi- 
zation of  America. 

A.  T.  Johnston,  New  York  assistant 
to  the  president  of  the  Borden  Com- 
pany. 

John  Le  Feber,  Milwaukee,  presi- 
dent of  the  Gridley  Dairy  Company. 

E.  B.  Lewis,  New  York,  president 
of  the  J.  M.  Horton  Ice  Cream  Com- 
pany. 

E.  V.  McCollum,  discoverer  of 
vitamines,  professor  of  chemical  hy- 
giene, .John  Hopkins  University. 

E.  G.  Miner,  Rochester,  N.  Y., 
president  of  the  Pfaudler  Company. 

Walter  Page,  Seattle,  vice-persident 
of  the  Carnation  Milk  Products  Com- 
pany and  chairman  of  the  milk  sec- 
tion of  the  American  Canners'  Asso- 
ciation. 

L.  S.  Palmer,  professor  of  dairy 
chemistry.  University  of  Minnesota. 

H.  L.  Russell,  Dean  of  Agricultural 
College,  University  of  Wisconsin. 

P.  M.  Sharpies,  West  Chester,  Oa., 
president  of  the  Charples  Separator 
Company. 

H.  C.  Sherman,  professor  of  food 
chemistry,    Columbia  University. 

Theobald  Smith,  director  of  the 
Department  of  Animal  Pathologv, 
Rockerfeller  Institute  for  Medical  Re 
search. 

C.  H.  Staples,  dairy  specialist, 
Louisiana  State  University. 

J.  A.  Walker,  Chicago,  vice-pres- 
ident of  the  Blue  Valley  Creamery 
Company. 

Mrs.  Ira  Couch  Wood,  Chicago, 
director  of  the  Elizabeth  McCormick 
Memorial  Fund. 

To  Interest  General  Public 

President  Van  Norman  went  to 
Europe  to  discuss  subjects,  speakers 
and  plans  for  the  World's  Dairy  Con- 
gress with  officials,  scientists,  indus- 
trial leaders,  child  welfare  workers, 
etc.,  in  Italy,  Switzerland,  France, 
Belgium,  Holland,  Denmark,  Ger- 
many, Sweden,  Norway  and  the  Brit- 
ish isles.  He  expects  to  return  to 
Washington,  D.  C  in  July.  Before 
his  departure,  the  Secretary  of  State 
appointed  him  a  delegate  of  the 
United  States  to  the  General  Assem- 
bly of  the  International  Institute  of 
Agriculture,  meeting  at  Rome,  Italy, 
May  8th  to  18th,  and  the  Secretary 
of  Agriculture  appointed  him  an 
Honorary  Commissioner  of  Agricul- 


ture to  report  on  the  dairy  situation 
of  Europe. 

The  effort  will  be  made,  not  only 
to  interest  people  directly  engaged  in 
some  branch  of  the  dairy  industry  in 
the  World's  Dairy  Congress,  but  also 
the  general  pulalic — especially  the 
parents  of  children.  Investigations  of 
recent  years  have  shown  that  milk 
and  milk  products  are  vital  neces- 
sities to  growing  children.  Nutrition 
workers  hold  that  Americans  are 
not  using  enough  milk  and  milk 
products,  and  this  was  borne  out  by 
an  examination  conducted  among 
50,000  pupils,  ranging  in  age  from 
four  to  fifteen,  by  the  Los  Angeles, 
Calif.,  school  authorities.  They  found 
that  nearly  forty-two  per  cent  of  the 
children,  rich  and  poor  alike,  were  not 
receiving  milk  regularly.  They  also 
found  that,  in  each  year,  the  children 
who  received  a  pint  of  milk  a  day 
averaged  three-quarters  of  an  inch 
in  height  and  two  pounds  in  weight 
more  than  the  children  who  did  not 
use  milk.  Similar  conditions  have 
been  found  to  prevail  in  many  other 
cities.  Out  of  a  population  of  108,- 
540,000,  continental  United  States 
has  25,228,000  children  less  than  nine 
years  old  and  several  millions  more 
in  the  growing  stage. 

Industrial  Background 
The    following    table    shows  the 
industrial  background  in  the  United 
States  of  the  World's  Dairy  Congress: 

Total  No.  of  farms  in 

1919  $  6,448,000 

No.   reporting  dairy 

cattle   4,567.000 

Average  acreage  of  all 

farms   148.2 

Estimated  acreage  of 

farms    with  dairy 

cattle   677,000,000 

Average    value  of 

lands,  buildings, 

machinery  per  farm  10,248 

Estimated  value  of 
farms  with  dairy 
cattle  $47,000,000,000 

Total  agricultural 

population   32,500,000 

Estimated  No.  on 
farms    with  dairy 

cattle   23,000,000 

No.  of  dairy  cows   23,619,000 

No.  of  dairy  cattle — 

cows,  bulls,  calves. .  31,400,000 

Estimated    value  of 

dairy  cattle   1,900,000,000 

Gallons  of  milk  pro- 
duced in  1920   10,425,000,000 

Value  of  dairy  prod- 
ucts  on   farms  in 

1920   3,025,000,000 

Approximately  half  the  milk  pro- 
duced each  year  is  used  for  household 
purposes  and  half  is  manufactured 
into  butter,  cheese,  condensed  milk, 
i('e  cream,  etc.  No  estimate  has  ever 
been  made  of  the  dollars  invested  and 
the  people  intxu-ested  as  employes  or 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

S«  S>  BORDEN  CO> 

ANY  OUANTITY      BUXXER  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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employers  in  creameries,  factories  for 
dairy  products  and  utensils  and  ma- 
chinery, in  milk  disributing  systems 
Prices  in  one  part  of  the  world 
influence  prices  elsewhere,  and  in  view 
of  this,  the  congress  will  make  a  study 
of  international  trade  conditions. 


STANDARDIZATION  OF 
BUTTER 


Recommendations  of  Minnesota 
Co-operative  Creameries' 
Association  to  Its 
Members. 


The  following  are  the  recommenda- 
tions on  standardization  of  butter 
being  made  to  its  member-creameries 
by  the  ^Minnesota  Co-operative 
Creameries'  Associations,  Inc.,  and 
which  are  discussed  and  explained  at 
meetings  of  the  association's  units: 

"(1)  That  cream  be  graded  and 
paid  for  on  the  basis  of  quality. 

"(2)  That  for  the  manufacture  of 
butter  that  shall  bear  the  association 
brand,  cream  shall  not  contain  over 
.27  per  cent  acidity  when  received 
at  the  creamery,  and  if  ripened,  not  to 
contain  over  .40  per  cent  acidity 
when  churned,  and  shall  be  delivered 
to  the  creamery  by  noon. 

"(3)  That  all  cream  be  pasteur- 
ized to  a  temperature  of  145  degrees 
Fahrenheit  and  held  for  thirty  min- 
utes, or  at  175  degrees  by  the  flash 
method. 

"(4)  That  the  composition  of 
butter  be  determined  before  packing 
and  a  standard  composition  worked 
for  of  15.5  per  cent  moisture,  3.5  per 
cent  salt  (unless  a  lower  salt  content 
is  required),  .5  per  cent  curd  and  80.5 
per  cent  butterfat. 

"(5)  That  all  butter  be  weighed, 
marking  net  weight  on  package  and 
number  of  churning. 

"(6)  That  samples  of  butter  be 
held  for  scoring  for  comparison  with 
market  score. 

"(7)  That  color  rods  be  used  to 
gauge  the  uniformity  of  color." 


AMERICAN  SWISS  CHEESE 


In  Switzerland. 


The  last  three  years  have  witnessed 
he  invasion  of  the  home  of  the  world's 
most  famous  cheese— Switzerland — 
by  the  product  of  American  cheese 
manufacturers,  and  the  Swiss  cheese 
has  had  to  make  room  for  its  foreign 
relation,  according  to  Consul  Murphy, 
at  Lucerne.  The  consul  thinks  that 
perhaps  this  is  temporary,  but  there  is 
no  doubt  that  the  constant  improve- 
ment of  American  types  of  Swiss 
cheese  has  had  much  to  do  with  their 
introduction  into  Swiss  and  other 
new  markets.  Swiss  cheese  is  not 
made  exclusively  in  large  manufac- 
turing establishments,  but  throughout 
scores  of  small  villages,  and  the  uni- 
formity of  the  various  varieties  is  not 
obtained  by  any  process  of  manufac- 
turing, but  is  attributed  to  a  pecu- 
liarity in  the  fodder  eaten  by  the 
cattle  in  the  various  districts. 


Oik;  Hundred  Fifty  Per  (3ent 
Increase 
Hendrum,  Minn. — The  butter  out- 
put of  the  local  creamery,  of  which 
E.  E.  Thorson  is  operator,  is  150 
per  cent  greater  at  the  present  time 
than  it  was  a  year  ago. 


I 


Our  Returns  Reach  You  Like  LIGHTNING 

W.  H.  MAPES  CO. 

137  Reade  Street 

NEW  YORK 

BUTTER 


Western  Representative 
M.  V.  BICKEL, 
Mason  City,  Iowa 


Western  Representative 
J.  H.  ENGELKING, 
Waterloo,  Iowa 


REFERENCES:— Your    Own    Bank;    Dairy  Record 


J.  BARNETT  8i  CO. 


DEALERS  IN 


Butter^  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 


References:  Dairy  Record 


Ficken,  Coffin  &.  Co.,inc. 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  ovir  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

May  27 

May  20 

Jan.  1 

84,070 

69,559 

1,183,686 

85,635 

66,858 

974.764 

40,171 

30,575 

329.143 

Philadelphia .... 

22,308 

17.453 

353.657 

Total  

332,184 

184,445 

2.841.250 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  27, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

1,237,923 
384,444 
323,999 
124,350 

72,111 
161,310 
70,462 
21,640 

1.797,721 
396.112 
321.666 
178.240 

Philadelphia 

Total .... 

2,070,716 

325.523 

2,693,739 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


May  22. 
May  23. 
May  24. 
May  25. 
May  26. 
May  27. 


Ch'go  N.  Y. 


30,649117,121 
37,786  20,944 


30,714 
28,901 
29,887 
32.138 


23,004 
25,578 
31,299 
33,076 


Boston  Phila 


12.655 
15,602 
14,936 
16,338 
15,711 


8,489 
8,267 
9,737 
9,983 
11,411 


17,277,11,243 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  20-26,  1922 


Whilesale  Prices  of  92  Score  Butter  for 
Week 


May 

Mav 

May 

May 

May 

May 

Markets 

20  ■ 

22 

23 

24 

25 

26 

New  York .  . 

36i 

364 

37 

37 

361 

35 

Chicago .... 

34 

34i 

34 

341 

34i 

34 

Philadelphia 

37 

37 

37^ 

374 

37 

36i 

Boston  

37 

37 

37 

37 

37 

37 

Heavy  Receipts  Cause  Easier  Markets 
Under  influence  of  the  heavy  consuming 
demand  and  comparatively  light  receipts 
of  the  previous  week  the  butter  markets  of 
the  week  ending  May  27th  opened  steady  to 
firm  and  continued  that  way  throughout 
a  greater  part  of  the  week.  A  retarded 
season  had  checked  the  increase  in  receipts 
until  they  were  only  barely  sufficient  to 
supply  buyer's  regular  needs.  Despite  the 
late  season  some  of  the  butter  is  showing 
storage  quality,  and  since  it  costs  the 
dealers  high  prices  it  is  being  moved  into 
storage.  This  demand,  together  with  an 
excellent  consuming  demand  was  suffi- 
cient to  clear  current  receipts  and  keep  the 
markets  steady  to  firm  with  price  tendency 
upward  rather  than  downward  as  is  usually 
the  case  at  this  season.  This  steady  to  firm 
condition  prevailed  till  toward  the  close  of 
the  week,  when  it  became  apparent  that 
receipts  would  be  much  heavier  than  during 
the  preceding  week.  It  was  at  this  time 
that  the  markets  all  began  to  show  signs  of 
weakness  which  later  resulted  in  general 
price  declines. 

Lack  of  Sufficient  Storing  Demand 
Causes  Accumulation 

Stocks  of  fine  butter  nearly  at  all  times 
were  barely  sufficient  to  supply  the  trade, 
and  when  they  became  slightly  excessive, 
dealers  moved  the  most  desirable  lots  into 
storage  rather  than  take  a  loss  by  forcing 
goods  on  the  market  at  a  concession.  This 
usually  relieved  the  situation  enough  to 
prevent  a  reduction  in  prices.  Medium 
grades  also  found  a  good  demand  during 
the  greater  part  of  the  week.  There  were 
fewer  complaints  of  garlic  and  weedy 
butter,  and  while  the  quality  generally  is 
not  fine  there  has  boon  an  improvement  of 
the  undorgrades  causing  much  of  this  to 
be  thrown  in  a  class  with  the  medium 
grades.  As  a  result  stocks  of  undergrades 
were  not  excessive,  and  usually  moved  at 
fairly  firm  prices.  Cars  of  centralized 
scoring  90  and  higher,  were  scarce  nearly 
all  week,  and  in  excellent  demand  both  for 
consumption  and  for  delivery  on  May  con- 
tracts. Eiglity-nino  score  found  a  fair 
demand,  but  there  were  more  of  these 
available  and  the  market  for  them  loss 
regular.  The  bulk  of  the  receipts  of  cen- 
tralized butter  consisted  of  (iighty-seven 
to  eighty-nine  score,  the  lower  scores  of 
which  at  times  were  rather  hard  to  move. 
At  the  clos(!  of  the  week  stocks  of  all  grades 
except  possibly  top  scores,  were  excessive. 
RcscciptH  niwl  1 11  ( <i-Htora;^«  Movement 
M  u<;li  IIeavi<M- 

The  consuming  demand,  while  very 
good,  was  also  fairly  constant,  and  unable 
to  care  for  the  increase  in  rec.eii)ts  at  the 
four  mark(!ls  over  th(!  previous  week,  which 
by  the  middle  of  the  week  had  amounted 
to  over  thirty-five  thousand  tubs.  To 
absorb  this  Incn^ase  it  was  net'cssary  either 
to  reduce  valucss  and  thereby  ii)creas(!  the 
demand,  or  store  sorn(!  of  the  butter.  There 
was  a  rapid  Increase  in  the  movement  of 


butter  into  storage  which  for  the  week 
approximated  close  to  two  hundred  thou- 
sand pounds  a  day  and  some  days  amounted 
to  over  half  a  million  pounds.  The  factors 
prevented  a  more  rapid  into-storage  move- 
ment. First,  many  of  the  trade  felt  that 
prices  were  too  high  to  store  butter  safely, 
and  second,  the  quality  of  receipts  generally 
was  not  such  that  dealers  were  convinced 
of  its  holding  up  in  storage.  The  resiilt  of 
this  was  that  more  goods  were  offered  for 
sale  than  could  be  readily  absorbed,  and 
the  market  became  weaker. 

Undergrades  Show  Largest 
Accumulation 

The  Chicago  market  being  nearer  the 
producing  sections,  received  butter  made 
later  in  the  season,  which  for  this  reason 
was  of  better  quality  and  more  suitable  for 
storing.  It  is  also  probable  that  shippers 
fearing  a  break  in  prices  favored  the  nearest 
market  with  their  shipments.  This  is  not 
indicated  by  the  receipts  which  show  a 
heavier  increase,  if  anything,  at  the  eastern 
markets  than  they  do  at  Chicago,  but  the 
increase  in  eastern  market  receipts  was 
at  least  in  part  due  to  shipments  from 
Chicago  which  diu-ing  the  week  were  quite 
large.  Storing  of  butter,  wliich  was  heaviest 
in  Chicago,  was  the  sustaining  influence 
at  that  market  and  a  good  consuming  de- 
mand in  the  East  where  the  into-storage 
movement  was  lighter  than  the  biillish 
factor  in  the  eastern  markets.  Both  tlie 
demand  for  storage  and  consumption,  how- 
ever, is  largely  for  fine  butter,  leaving  the 
medium  and  under  grades  to  accumulate, 
and  it  was  on  these  grades  the  market  at 
the  close  of  the  week  was  weakest.  This 
includes  the  poor  centralized  which  went 
begging  for  buyers  toward  the  close. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson,  L.  R. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price  Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

MonMay22.37    ©37^365   35  @36 

Tues  May  23.37  4  @38    36^  ©37    35J  @36i 

Wed  Mav  24  .371  @38    37   35i@36  4 

Thu  May25.37    @37h  361  ©364  35  @36 
Fri    May  26.351  @364  35   ©354  34  @i344 
Sat    May  27. 35i  ©364  35   ©354  33|  ©344 

Friday,  May  26th — 
Creamery — 

Higher  scoring  than  Extras  35|  @364 

Extras  (92  score)  35   ©35  4 

Firsts  (90  to  91  score)  34  ©344 

Firsts  (88  to  89  score)  33  J  @33.| 

Seconds  (83  to  87  score)  32  @33 

Lower  grades  30  ©31 

Centralized,  cars,  91  score   ® 

Centralized,  cars,  90  score  34i  ©344 

Centralized,  cars,  89  score  33 1  ©34 

Centralized,  cars,  88  score  33 i  ©33  4 

Centralized,  cars,  84  to  87  score.  .32  ©33 

Unsalted,  higher  than  Extras  37  4  ©38 

Unsalted,  Extras  (92  score)  364  ©37 

Unsalted,  Firsts  (90  ©91  score). .  .35  ©36 
Unsalted,  Firsts  (88  ©89  score). .  .34  @344 

Unsalted,  Seconds  32  4  ©33  4 

Unsalted,  lower  grades  31  ©32 


CHICAGO    BUTTER    AND  CHEESE 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

80-C.  L. 

.344 .... 

334 

344 

.34  

334 

344  

.34  

334 

34  4  @34  J 

.34  

334 

34  

.334  ©34 

33 

334  

.34  

33 

34   @34  4 

Mon  May  22 
Tues  May  23 
Wed  May  24 
Thu  May  25 
Fri    May  26 


Saturday,  May  27th — 

Creamery,  Extras  (92  scores)  

Higher  scoring  lots  command  a 

premium. 
Firsts  (91  scores),  short  lines  . .  . 

Firsts  (88  to  90  scores)  30  _ 

Seconds  (83  to  87  scores)  28   ©29  4 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  34   ©i34  4 


@34 


633 
©32  4 


Chcoso 
Cheddars  

Twins  

White  

Doiibl(!  Daisies  

Singles  

Longliorns,   

Young  Americas  

S(|uares  

Swiss,  Block  (old)  

Wintiu'  Make  

Round  Swiss,  Fancy  

No.  1  

LImburger,    1   pound,    Sept. -Oct 


18 

18 

18} 

18 

18J 

18  5 

18i 

18J 

22 

18 

43 

39 


2  pounds  

Fresh  Make,  1  pound. 

2  pounds  

Brick,  J'aucy  


.22 
.21 
.14i 
.  I3J 


©18  4 
©  1 8  4 

(atl8l 
©184 
©19 
(0)10 

mi<) 

(0)23 
©18  4 
(ni45 
© 

©23 
©22 
©15 
©14 
©155 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittjmce  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


flelp  Warded 


Helper  Wanted  at  once;  experience  not 
necessary;  one  willing  to  learn  the  trade; 
up-to-date  methods  used;  cigaret  fiend  or 
one  looking  for  a  snap  need  not  apply; 
state  wages,  with  room  and  board  fiu-- 
nished.  Theo.  Dummer,  Henderson,  Minn., 
Route  1.  6-7 


EGG  MARKETS 

New  York 

(From  Producers'  Price  Current.) 

Fresh  Gath.  Fresh  Oath. 

Extras  Ex.  Firsts 

Mon.,  May  22.  .  .30   ©304  274  ©28 

Tues.,  Mav  23  ..  .31    ©314  28  ©29 

Wed.,  Mav  24.  .  .31    ©314  28  ©29 

Thu.,  May  25.  .  .304  ©314  274  ©284 

Fri.,     May  26... 30   ©304  27  ©274 

Sat.,    May  27.  .  .294  ©30i  27  ©274 

CHICAGO 
(From  Daily  Trade  Bulletin.) 

Mon..  May  22   Fresh 

Tues..  May  23  24   ©24  4 

Wed.,  May  24  24  ©244 

Thu.,  May  25  24  ©244 

Fri.,     May  26  24  ©244 

Sat.,    May  27  24   ©24 i 

MINNEAPOLIS  BUTTER  MARKET 

Mon.,  May  22  33 

Tues.,  May  23  33 

Wed.,  May  24  33 

Thu.,  May  25  33 

Fri.,     May  26  33 

Sat.,    May  27  33 

BOSTON  BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash  Firsts  Spruce 

Mon.,  May  22.  .37  35   ©365  374  ©38 

Tues.,  May  23.  .37  35   ©36  4  37  4  ©38 

Wed.,  Mav  24..  37  35   ©30  4  37  4  ©38 

Thu..  Mav  25.. 37  35   ©304  374  ©38 

Fri.,     May  26.. 37  344  ©36    374  ©38 

Sat.,    May  27.. 364  34   ©354  37  ©374 

PHILADELPHIA    BUTTER  MARKET 
(From  ('<>  ni  morcial  I..181.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Mon.,  May  22.  .  .37  35       32  ©34 

T lies..  Mav  23.  .   38  36        32  («i34 

Wed.,  May  24..  38  36        32  (n34 

Thu.,  May  25..  374  344      30  ("334 

Fri.,     May  26..  37  34       30  ©33 

American     Association     of  Creamery 
Butter  Manufact  urors 

Eighty-four  nuunl)er-cr(>anu?ries  report 
an  output  of  5, '133, 313  pounds  of  butter  for 
week  ending  May  20th,  an  increase  over 
the  previous  week  of  10.9  per  cent,  and  an 
increase  of  11.04  per  cent  over  the  same 
week  last  year. 


WISCONSIN   CHEESE  EXCHANGE 

Plymouth.  Wis.,  May  22nd. —  On  the 
Wisconsin  (Hveeso  Exchange  today,  2,750 
b()X('s  of  ehe<\se  were  olferc'd,  and  all  sold 
;i,s  follows;  75  boxes  Twins  at  17  Jc,  1,650 
Daisies  at  17ic,  400  at  \7lc.  150  at  17  4c, 
Double  Daisies  at  171c,  and  75  cases 


100 

Longhorns  at  171c. — A.  C. 
Auctlonoor, 


Erbsloes/.er, 
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John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  tiial  shipment. 

M.  V.  BICKEL,  Western  Representative  ^  ^  ^  • 

Mason  City,  Iowa  Reference:  Dairy  Record 


riROSTE  8i  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  17  GGS -BUTTER  O  CfERVICE 
EWIS  EjBERT  Cfe  OONS 


^l^rf^^'iVr^^oT.  READE  STREET.  NEW  YORK       Western  Representative: 

geByers,211  7thSt."' 
Little  Falls,  Minn. 


PR'vfNVNAT^LBANK      BUTTER  ttud  EGGS  G-rgeByers  2U7thSt.N.E. 


Helper  Wanted  at  oncp;  must  be  neat 
and  williiiK  to  work  and  learn;  wo  have 
ice  machine  and  electric  power;  year  around 
job:  state  wages  wanted.  Soren  Kristen- 
sen.  Forest  City.  la.  5-31 

"  FOR  MEMBERS 

Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  Ust  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  257 — Operator  wanted  for  new  co- 
operative creamery  to  open  for  business 
about  July  1st;  South  Western  Minnesota, 
town  of  230. 

No.  258 — Ice  cream  maker,  willing  to 
assist  in  creamery:  co-operative  creamery. 
Central  Western  Minnesota,  town  of  about 
1.200.   


Position  Wanted  as  assistant  butter- 
raaker  or  general  helper,  in  an  up-to-date 
creamery  by  an  e.vperienced  man;  can  come 
at  once;  state  wages.  John  W.  Kelzen- 
berg,  Genola,  Minn.,  Route  1,  Box  62  5-3tf 


Position  Wanted  as  assistant  butter- 
maker  or  general  helper  in  creamery:  experi- 
ence in  local  and  central  plants;  also  imder- 
stand  candling  and  grading  eggs.  Address 
2907,  Dairy  Record,  St.  Paul,  Minn.  5-31 


Position  Wanted  as  assistant  butter  or 
ice  cream  maker  by  man  with  experience; 
can  come  at  once:  not  afraid  of  work. 
Address  Albert  Johnson,  Route  No.  1; 
Morris,  Minn.  5-31 


Position  Wanted  as  assistant  butter- 
maker  or  helper:  have  experience;  can 
speak  English  and  German  fluently.  Ad- 
dress Louis  Ethan,  Richmond.  Minn.  6-14 


Wanted  at  Once — A  year  round  posi- 
tion in  an  up-to-date  creamery  as  assistant 
buttermaker;  have  experience;  can  furnish 
very  good  references.  Address  2901,  Dairy 
Record,  St.  Paul,  Minn.  6-7 


Position  Wanted  as  helper;  am  em- 
ployed until  June  1st;  have  had  four 
months'  experience;  state  wages;  can  fur- 
nish reference.  William,  Osher,  Walling- 
ford,  la.  5-31 


For  Sale  on  easy  terms;  milk  depot  in 
town  of  3,000,  in  southeastern  South 
Dakota;  good  reason  for  selling;  new  up- 
to-date  equipment;  must  sell  by  June  20th. 
.\ddress  2903,  Dairy  Record,  St.  Paul, 
Minn.  5-31 


For  Sale — If  you  have  the  cash  here  is 
our  chance;  we  are  offering  for  sale  our 
I  tinning  business  and  plant,  located  in 
he  Twin  Cities,  and  which  is  fully  adver- 
tised znd  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good:  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery   man;    83,000    cash.     Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 


For  Sale — Creamery  in  live  Minnesota 
town  with  two  railroads;  good  location  and 
large  territory:  year  round  business  with 
good  local  trade:  electric  power,  city  water, 
etc.;  price  reasonable:  will  give  reason  for 
selling.  For  further  information  address 
-")06.  Dairy  Record,  St.  Paul,  Minn.  6-14 


Creamery  on  a  good  paying  basis  for 
sale  in  Western  Washington.  Charles 
Nelson,  Sultan.  Washington.  '  5-31 


For  Sale — Creamery  in  Murray  county 
in  good  farming  and  dairy  country:  ready 
for  business  with  summer's  supply  of  ice. 
Inquire  of  Farmers'  State  Bank,  lona. 
Minn.    William  Fredericks.  6-7 


For  Sale — Ice  cream  factory  and  bot- 
ing  worKs;  plant  and  machinery  in  good 
ondition:  a  going  business;  located  on 
'/real  Northern  and  .Northern  Pacific 
railroads;  an  opportunity  that  will  bear 
investigation.  For  information  write  to 
lohn  L.  Townley,  .Ir.,  Trustee,  Fergus 
FalU,  Minn.  6-7 


For  Sale — Creamery  lease  expiring  Oc- 
tober 1,  1927;  making  from  five  tliousand 
to  six  thousand  pounds  butter  per  week: 
cheap  rent,  $35.00  per  month:  machinery 
in  good  condition:  if  more  information  is 
desired,  address  2908,  Dairy  Record,  St. 
Paul,  Minn.  6-7 


]vre^dviivenjAS\ipplic^ 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  samng  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


One-fourtii  H.  P.  Electric  Motors — 
New;  S15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 


For  Sale — One  90-pound  Friday  but- 
ter printer,  complete  with  old  style  eccen- 
tric clamps;  one  Universal  ripener,  three 
hundred  gallon  capacity.  Clark  Co-op- 
erative Creamery  Co..  Clark,  South  Dakota. 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  fifteeu-H.  P.  Vertical  boiler, 
used  about  two  years,  in  first  class  shape: 
first  check  for  .15150  takes  it.  Bemidji 
Creamery  Company.  Bemidji,  Minn.  6-14 

Wanted — One  three  or  four  hundred 
gallon  cream  vat;  m\ist  be  in  good  condi- 
tion: state  price  in  first  letter.  Paul  A. 
Peterson,  Bemidji,  Minn.,  care  Rosby  Co- 
operative  Creamery  Association.  5-31 

Wanted — A  seventy-five  gallon  starter 
can;  must  be  in  perfect  condition  and  a  bar- 
gain for  cash.  Wire  or  write.  Gottfried 
Meyer,  Verndale,  Minn.,  Route  3.  6-7 

For  Sale — Perfection,  factory  over- 
hauled, forty-quart  batch  ice-cream  freezer 
with  brine  box  and  pump  as  good  as  new; 
never  used  after  overhauled;  this  freezer 
has  only  froze  about  twelve  thousand  gal- 
lons ice  cream  and  is  tlie  latest  model, 
witli  new  scrapers  and  everything  in  A  No.  1 
shape;  regular  price,  $800;  will  sell  for 
.$500  cash.  Lake  Pepin  Co-operative 
Creamery  Association,  Lake  City,  ^Iinn.  6-7 

Barron,  Wis. — Work  on  the  new 
brick  addition  to  the  Barron  co- 
operative creamery  has  been  started. 

Sioux  Falls,  S.  D.— John  Morrell  & 
Company  will  start  remodeling  one  of 
their  present  buildings  at  once,  for 
creamery  purposes. 

Anamosa,  la.  The  Anamosa  Prod- 
uce Company  is  ha^-ing  some  exten- 
sive improvements  made  at  the  plant. 
W.  C.  Horton,  secretary  and  treas- 
urer. 
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Andrew  Helgaas,  of  Dallas,  Tex.,  is 
now  with  the  Southern  Creamery 
Co.,  Muskogee,  Okia. 

Among  the  creamery  mer  who  have 
changed  their  addresses  the  past  week 
are:  Ernest  Kath,  Tioga  to  Rugby, 
N.  D.;  Louis  H.  Nelson,  St.  Paul, 
Minn.,  to  Fort  Dodge,  la. 

Wm.  M.  Lippincott,  manager  of 
the  butter  department  of  Nice  & 
Schreiber  Co.,  one  of  the  oldest  butter 
and  egg  houses  in  Philadelphia,  and 
A.  J.  Mimnagh,  representing  the 
same  firm,  are  at  present  in  Minne- 
sota calling  on  their  many  friends 
and  shippers  among  the  creameries. 

Henry  Doscher,  of  the  well-known 
butter  and  egg  house  of  John  Doscher 
&  Co.,  New  York,  has  been  in  this 
territory  during  past  weeks  calling 
on  his  friends  and  shippers  among 
the  creameries.  Mr.  Doscher  has 
ijeen  coming  out  every  spring  for 
many  years  and  can  point  with  pride 
to  some  creameries  that  have  shipped 
butter  continuously  to  his  house  for  a 
record  length  of  time. 


Mr.  Whirry,  who  takes  the  place 
of  the  late  Charles  Sundberg,  is  well 
known  throughout  the  Northwest  as  a 
creamery  man  and  butter  solicitor, 
and  his  host  of  friends  in  the  cream- 
eries will  be  glad  to  see  him  back 
among  them.  He  will  continue  his 
headquarters  in  Minneapolis,  but 
expects  to  spend  most  of  his  time 
among  the  butter  shippers,  and  a 
part  of  the  year  in  the  New  York 
market. 


MILK  IS  BEST  FOOD 


Whirry  With  Narzisenfeld 
F.  S.  Whirry,  Minneapolis,  returned 
last  week  from  a  two  weeks  stay  in 
the  New  York  butter  market,  pre- 
paratory to  representing  J.  Narzisen- 
feld, well-known  wholesale  dealer  in 
butter  and  eggs  in  that  market. 


Gothenburg,  Neb.— B.  D.  Coe,  of 
Adair,  la.,  will  open  a  produce  and 
cream  station  at  this  place. 

Reynolds,  Neb. — John  Polfus  is  the 
manager  of  the  Fairmont  Creamery 
Company's  new  cream  station  here. 

Ord,  Neb. — Ed  Finley  will  erect  a 
building  at  Ord  to  house  a  modern 
cream  station  which  he  will  operate. 

Tecumseh,  Neb. — Chas.  F.  Kava- 
naugh  is  the  new  manager  of  the 
Swift  &  Company  cream  station 
here. 

Atwater,  Minn. — The  produce  busi- 
ness formerly  conducted  by  Vernon 
E.  Peterson  has  been  sold  to  the 
Johnson  Produce  Company  of  Co- 
kato. 

Lemmon,  S.  D. — Work  is  in  prog- 
ress on  remodeling  a  building  for  a 
new  creamery  which  will  be  opened 
in  Lemmon  soon  by  J.  C.  Jensen,  of 
Wells. 

Eau  Claire,  Wis. — Chippewa  Val- 
ley Produce  Company,  Putnam  St., 
will  erect  an  egg  and  poultry  ware- 
house. Plans  have  been  made  by 
C.  A.  Pear,  Architectural  Service  Co., 
Eau  Claire. 


WE  NEED  YOUR 
SHIPMENTS 


BUTTER 


EGGS 


The  S.  S.  BROWN  CO.  IUl*r  New  York 

References:  Irving  National  Bank  Aetna  Branch.   Mercantile  Agencies. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  PULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS. 

output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 


If  yout 


References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


TO  WHOM  IT  MAY  CONCERN:  ^^^j^^^ 

H.R.  AIKEN  ~ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints'and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


Say  Wisconsin  Chemists. 


"For  countless  ages  the  varied 
races  of  the  world,  doing  many  kinds 
of  work  and  li\-ing  in  different  cli- 
mates, have  been  unconsciously  taking 
part  in  a  huge  food  experiment,  the 
results  of  which  show  man  what  to 
eat  and  what  not  to  eat,"  declare 
H.  Steenbock  and  E.  B.  Hart  of  the 
Wisconsin  Experiment  station  in  a 
new  bulletin,  "Milk  the  Best  Food." 

"Some  peoples  have  lived  exclu- 
sively on  plant  materials — seeds 
roots,  leaves  and  stems;  others  have 
added  thereto  meat,  fish  or  eggs; 
some  have  used  milk  from  the  cow, 
goat,  mare  and  buffalo;  and  still  others 
have  lived  on  meat  with  small  addi- 
tions of  plant  material. 

"Results  show,"  they  announce, 
"that  the  more  wile  peoples  which 
today  are  the  leaders  in  the  onward 
march  of  civilization,  have  made  use 
of  the  animal  as  a  provider  of  food, 
particularly  of  milk  and  dairy  prod- 
ucts. 

"For  the  young,  milk  is  a  perfect 
food;  it,  like  the  egg,  is  a  product  of 
nature  which  sustains  and  allows 
development  of  the  helpless  young. 
In  it  are  concentrated  many  valuable 
substances  found  sparingly  in  plants 
which  often  are  temporarily  contri- 
butions from  the  tissue  of  the  mother 
herself  when  her  diet  is  not  complete. 
Milk  represents  the  final  result  of 
ages  of  experimentation  where  the 
failures  have  been  buried  with  the 
past. 

"For  the  adult,  milk  alone  is  not  a 
satisfactory  food.  It  is  too  dilute  to 
be  satisfying  or  convenient;  it  is  too 
low  in  iron  to  prevent  anemia;  and 
finally  it  is  not  bulky  enough  for 
proper  elimination  of  the  waste  prod- 
ucts from  its  digestion.  Milk  is 
valuable  for  the  adult  as  a  supple- 
ment to  the  ordinary  diet,  however. 

Banks  and  Pure-Bred  Sires 
The  banks  of  Charlottesville,  Va., 
are  co-operating  with  farmers  of  the 
surrounding  county  in  obtaining  pure- 
bred sires.  According  to  reports  re- 
ceived by  the  United  States  Depart- 
ment of  Agriculture,  if  a  farmer  will 
sell  his  grade  or  scrub  sires  and  pur- 
chase purebred  animals,  the  banks 
supply  the  necessary  funds  to  cover 
the  purchase  of  the  purebred  sire 
over  the  amount  received  for  the 
inferior  animal.  The  loan  is  made 
on  the  basis  of  a  year's  time. 

Sentiment  among  bankers  regard- 
ing the  use  of  purebred  live  stock  in 
practical  farming  operations  appears 
to  be  growing  more  favorable,  and 
the  attitude  of  the  Charlottesville 
banks  is  evidence  of  this  point.  Pure- 
bred sires  of  good  quality,  as  shown 
by  information  obtained  by  the  Bu- 
r(\au  of  Animal  Industry,  increase  the 
earning  power  of  herds  and  flocks  in 
which  they  are  used. 


Iak«"  Missing  a  Meal 
Editor,  Dairy  Record.  Please 
change  my  address  from  Grove  City, 
Minn.,  to  llibbing,  Minn.  It  is  just 
like  mis.sing  a  meal  to  miss  a  copy  of 
the  Record. ^ — E.  P.  Gardner. 


Alarshfield,    Wis. — Weigelsdorf  ' 

('he<ise   and    Butter    ("Company    will  ( 

r((l)nild   the  chc(>sc   factory   reconlly  i 

burned.  ! 
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A.    J.    McGUIRE   IS  ELECTED 
GENERAL  MANAGER 


Of  Minnesota  Co-operative 
Creameries'  Association ^ 
Inc. 


Wm.  Harpel,  Glencoe,  President — ■ 
Henry  Arens,  Jordan,  Vice- 
President. 


The  board  of  directors  of  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc..  held  a  meeting  in 
the  association  offices  in  St.  Paul  on 
May  31st  and  elected  A.  J.  McGuire, 
who  has  been  in  charge  of  the  organ- 
ization work,  general  manager. 

Wm.  Harpel.  Glencoe,  \ice-pres- 
ident.  was  elected  president,  succeed- 
ing N.  B.  Nickerson,  Elk  River.  Mr. 
Niekerson  has  been  president  since 
the  organization  was  started  a  year, 
but  asked  that  his  resignation  be 
accepted,  as  his  duties  as  vice-pres- 
ident of  the  Twin  City  Milk  Pro- 
ducers' Association  and  other  activ- 
ities made  it  impossible  for  him  to 
give  the  state  association  his  time  as 
president.  He  will  continue  as  a 
member  of  the  board  of  directors, 
representing  Unit  No.  16,  the  Twin 
City  Milk  Producers'  Association. 

Henry  Arens,  Jordan,  was  elected 
vice-president,  succeeding  INIr.  Har- 
pel. 

Lon^  in  Dairy  Work 
Mr.  McGuire,  the  new  general 
manager  of  the  association,  has  been 
organization  manager  since  the  asso- 
ciation was  started  a  year  ago,  and 
was  one  of  the  chief  promoters  of  the 
project  from  its  inception.  He  be- 
came interested  in  this  undertaking 
some  years  ago  when  as  a  member  of 
the  agricultural  extension  division  of 
the  University  of  Minnesota  he  began 
gathering  statistics  on  co-operative 
creameries  and  making  a  study  of 
them.  Later  he  was  instrumental  in 
forming  local  organizations  of  co- 
operative creameries  in  various  parts 
of  the  state  of  a  more  or  less  informal 
nature,  and  he  was  very  active  in  the 
work  preliminarj'  to  the  first  organiza- 
tion meeting  in  June,  1921.  Since 
then  he  has  been  on  leave  of  absence 
from  the  University. 

Born  on  a  Minnesota  farm  and 
today  the  owner  of  that  farm,  Mr. 
McGuire  worked  his  way  through  the 
Minnesota  School  of  Agriculture  and 
graduated  from  the  College  of  Agri- 
culture, specializing  in  dairying  under 
Prof.  T.  L.  Haecker.  Subsequently 
he  took  charge  of  the  experiment 
station  at  Grand  Rapids,  Minn.,  mak- 
ing an  «!xceedingly  fine  record  espec- 
ially in  demonstrating"  th(!  feasibility 
of  building  up  a  very  profitable  dairy 
herd  from  scrub  cows,  bj'  the  use  of 
pure  bred  sires  and  proper  feeding  and 
care.    He  has  always  been  interested 


WISCONSIN  CO-OPERATIVE 
CREAMERIES'  ASSOCIATION 


Holds  Annual  Meeting  at  Chip- 
pewa Falls  Today. 


The  Wisconsin  Co-operative  Cream- 
eries' Association,  an  organization  as 
yet  somewhat  local  rather  than  state- 
wide in  character,  holds  its  annual 
meeting  at  Chippewa  Falls,  Wis., 
today. 

The  organization,  patterned  some- 
what after  the  Wisconsin  Butter- 
makers'  Association,  proposes  to  di- 
vide its  membership  into  districts, 
requiring  only  a  stated  amount  in 
dues  to  the  state  association,  and 
leaving  the  districts  largely  to  develop 
such  work  as  may  be  most  practical 
and  of  greatest  benefit  under  existing 
conditions. 

Present  Officers 

So  far  only  District  No.  1,  covering 
Polk  county,  has  been  definitely 
organized,  and  this  district  met  at 
Balsam  Lake  last  week  a"d  elected 
delegates  to  the  annual  meeting. 
Two  other  districts,  it  is  expected, 
will  soon  be  organized,  and  an  effort 
will  be  made  at  today's  meeting 
to  elect  officers  that  will  also  represent 
these  districts.  The  present  officers 
are: 

President,  Hon.  Geo.  A.  Nelson, 
Milltown;  vice-president,  Jens  Jen- 
sen, Bone  Lake;  secretary-treasurer, 
Mrs.  L.  Mattson,  Amery,  with  State 
Department  of  Markets;  directors, 
Leander  Johnson,  Frederic;  Frank 
Kjngsley,  Grantsburg;  S.  B.  Vassau, 
Amery,  and  N.  J.  Larson,  Centuria. 

A.  j.  McGuire,  general  manager  of 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  will  address  today's 
meeting. 


in  co-operative  creameries,  and  they 
have  had  a  good  friend  in  him. 

Mr.  McGuire  is  a  fine  speaker  and 
writer  and  is  well  known  throughout 
the  state.  He  has  a  large  following 
among  co-operative  creamery  officers, 
perhaps  especially  in  the  northern 
part  of  the  state  where  most  of  his 
dairy  production  work  has  been  done. 
The  organization  of  the  Minnesota 
Co-operative  Creameries'  Association 
is  largely  due  to  his  efforts,  and  his 
election  as  general  manager  is  de- 
served recognition  of  his  services. 
The  choice  without  a  doubt  will  meet 
with  the  approval  of  the  member- 
creameries  of  which  the  association 
now  has  320  of  the  600  or  more  co- 
operative (ireameries  in  the  state. 


Antigo,  Wis. — The  new  cheese  fac- 
tory of  the  American  Dairy  Produce 
C-ompany  at  Kennedy's  Corners,  is 
practically  completed  and  is  ready  for 
business.  James  Payne,  cheesemaker, 
will  have  charge  of  the  new  factory. 


NEW  YORK  MERCANTILE 
JUBILEE 


Celebrates  Fifthieth  Anniversary. 


The  New  York  Mercantile  Ex- 
change, the  members  of  which  are  the 
wholesalers  and  receivers  of  butter, 
eggs,  cheese  and  poultry  in  the  New 
York  market,  celebrated  its  fiftieth 
anniversary  May  24th  and  25th  in 
api)ropriate  style. 

After  the  call  on  the  Exchange  floor 
on  the  forenoon  of  May  24th,  an  en- 
tertainment and  a  program  of  ad- 
dresses were  given.  The  latter  in- 
cluded an  opening  address  by  Julius 
D.  Mahr,  president  of  the  Exchange, 
an  address  by  Alton  E.  Briggs.  exec- 
utive secreta;ry  of  Boston  Fruit  and 
Produce  Exchange;  Samuel  S.  Con- 
over,  president  of  Fidelity-Interna- 
tional Trust  Company;  S.  Edward 
Davis,  executive  secretary  of  Chicago 
Mercantile  Exchange,  and  Harrison 
F.  Jones,  executive  secretary  of  the 
National  Poultry,  Butter  and  Egg 
Association. 

Secretary  of  Agriculture  Speaks 
A  great  banquet  was  given  in  the 
grand  ball  room  of  Hotel  Astor  on 
the  evening  of  May  25th,  attended  by 
the  largest  gathering  of  New  York 
butter  and  produce  merchants  ever 
assembled.  The  affair,  presided  over 
by  Mr.  Mahr,  was  in  every  appoint- 
ment worthy  of  the  occasion,  the 
speeches  and  entertainment  being  of 
the  highest  order. 

The  address  of  the  evening  was 
made  by  Henry  C.  Wallace,  Secretary 
of  Agriculture,  who  came  from  Wash- 
ington for  the  occasion  and  in  his 
speech  pointed  out  the  great  factor 
which  the  Exchange  membership  is 
in  the  economics  of  the  country. 
Souvenir  Edition 
The  New  York  Produce  Review  and 
American  Creamery  published  its 
May  24th  issue  in  two  sections,  the 
second  being  a  souvenir  edition,  giv- 
ing the  history  of  the  Exchange  and 
its  members.  Nicely  gotten  up,  the 
magazine  is  well  illustrated  and  is  a 
most  interesting  review  of  the  Ex- 
change, its  officers  and  the  firms  and 
men  who  do  the  butter  business  of 
New  York,  a  great  many  of  the  names 
and  faces  being  well  known  and  fa- 
miliar to  creamerymen  in  the  North- 
west. 


Creamery  Picnics 

Erhard,  Minn. — The  Erland  cream- 
ery will  picnic  June  6th. 

Webster,  Minn. — Webster  Co-oper- 
ative Dairy  Association  will  hold  its 
annual  picnic  June  8th. 

Belgrade,  Minn. — A  picnic  will  be 
held  here  June  13th  by  the  farmers' 
co-operative  creamerv. 

Goodhue.  Minn.— The  Belle  Creek 
creamery  will  hold  a  picnic  June  14th. 
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A  VICTORY 

The  dairy  industry  woii  a  decisive  victory  the  other 
day  when  the  National  House  of  Representatives  passed 
the  Voigt  "filled  milk"  bill  by  an  overwhelming  majority. 
To  become  law  the  bill  must  still  pass  the  Senate  and 
probably  will  do  so  without  much  trouble,  but  the  signifi- 
cance attached  to  the  victory  in  the  House  lies  in  the  fact 
that  the  great  majority  of  the  congressmen  showed  that 
they  understand  the  importance  of  the  country's  dairy 
industry,  the  food  values  of  dairy  products  and  the  neces- 
sity of  guarding  these  values  jealously.  It  gives  assurance 
that  also  in  other  questions  affecting  the  dairy  industry 
the  Congress  will  be  found  vigilant.  All  of  which  to  a 
large  extent  is  due  to  the  good  work  of  our  national  dairy 
organizations  representing  the  industry  in  Washington. 

The  Voigt  Bill  prohibits  interstate  commerce  in 
"filled"  milk,  milk  from  which  the  butterfat  has  been 
extracted  and  vegetable  oil  substituted.  Another  pending 
bill,  the  Fordney  Bill,  would  regulate  the  traffic  by  tax- 
ation, somewhat  on  the  order  of  taxation  of  colored  oleo- 
margarine. Some  of  our  dairy  leaders  favor  the  latter 
bill,  but  why  not  pass  them  both?  If  one  should  prove 
ineffective  or  impractical,  we  shall  have  the  other  to  fall 
back  on. 


GOOD  PAY  FOR  GOOD  WORK 

More  and  more  creameries  are  coming  to  see  that  the 
cheap  operator  is  the  most  expensive  in  the  long  run. 
Some  of  them  have  had  to  learn  the  lesson  by  actual 
experience,  while  others  have  learned  by  the  experience 
of  their  neighbors.  An  incompetent  operator  can  lose 
more  money  for  his  employers  in  three  months  than  it 
would  cost  them  to  employ  a  good  man  for  a  year. 

Operators  who  offer  their  services  way  below  what 
good  men  are  earning  eilher  are  incompetent  workmen 
or  else  there  is  something  wrong  in  their  mental  make- 
up, and  sooner  or  later  the  deficiency  is  bound  to  show 
up  to  the  detriment  of  the  employer.  Certainly  such  men 
have  no  regard  for  their  own  future,  nor  for  that  of  their 
profession  and  their  fellow-craftsmen,  and  the  wise  cream- 
ery directors  are  learning  to  shun  them. 

The  better  compensation  which  has  been  paid  cream- 
ery operators  througliout  tluj  Northwest  in  recent  years 
has  been  a  big  factor  in  its  better  creamery  industry,  its 
better  butter  and  its  better  net  returns  to  the  farmers. 
It  has  put  pep  and  pride  and  loyalty  into  the  men  and  has 
shown  them  that  the  creamery  offers  as  good  a  field 
for  talent  and  service  as  any  other.  The  creamery  oper- 
ators' organizations,  as  well  they  may,  are  most  anxious 
^  see  to  it  that  their  nuanbers  give  good  work  for  good 
-  pay,  and  the  fact  that  these  organizations  are  dropping 
from  their  membership  lists  men  who  can  not  or  vfiW  not 
do  good  work,  is  tlie  sort  of  co-operation  that  will  insure 


creameries  employing  these  members  against  throwing 
money  away  in  good  compensation  for  poor  service. 
There  is  room  for  neither  cheap  men  nor  poor  work  in 
these  organizations,  nor  in  the  creameries. 


BUTTER  STANDARDS  AGAIN? 

Word  comes  from  Washington  that  our  old  friend, 
the  Joint  Committee  on  Definitions  and  Standards,  will 
meet  on  June  19th  and  probably  will  consider  certain 
dairy  products  standards,  including  buttermilk  and, 
perhaps,  butter.  When  Attorney-General  Daugherty 
ruled  that  butter  made  from  neutralized  cream  is  not 
adulterated  butter  under  the  revenue  laws,  and  conceiv- 
ably not  "butter"  under  the  pure  food  law,  he  left  the 
door  wide  open  for  the  Standards  Committee  to  act  on 
the  matter,  and  if  it  takes  up  an  official  standard  for 
buttermilk,  that  action  will  have  a  bearing  on  its  official 
definition  of  "butter." 

If  co-operative  and  other  local  creameries  desire  to 
push  the  anti-neutralization  movement  and  secure  a  short- 
cut to  protection  for  their  butter,  now  would  be  a  good 
time  for  their  organizations  to  bestir  themselves. 


"PROSPERITY  FOLLOWS  THE  DAIRY  COW" 

The  above  is  the  official  slogan  selected  by  the  publicity 
committee  of  the  National  Dairy  Show  for  the  1922  show, 
to  be  held  at  the  Minnesota  State  Fair  Grounds,  October 
7th  to  14th.  The  slogan  is  true  and  forceful,  and  epito- 
mizes the  reason  for  and  purpose  of  the  dairy  show. 
Creamerymen  everywhere  should  see  to  it  that  the  slogan, 
in  connection  with  the  dates  of  the  show,  is  plastered  all 
over  the  country,  in  order  that  every  man,  woman  and 
child  may  know  from  where  prosperity  comes.  And,  by 
the  way,  right  now  is  a  good  time  to  get  the  creamery 
patrons  planning  on  attending  this  year's  National  Dairy 
Exposition. 


THE  LOGICAL  CHOICE 
In  electing  A.  J.  McGuire  general  manager  of  the 
Minnesota  Co-operative  Creameries'  Association  its  di- 
rectors made  the  logical  choice  which  no  doubt  will  meet 
with  the  hearty  approval  of  the  member-creameries.  The 
association,  with  its  320  co-operative  creameries,  is  a 
new  development  in  the  co-operative  creamery  industry, 
there  being  no  organization  just  like  it  anywhere,  and 
hence  its  general  managership  is  of  interest  to  all  creamery 
men.  Being  the  father,  or  at  least  one  of  the  fathers,  of 
the  new  association,  Mr.  McGuire  in  many  respects  is 
better  qualified  than  any  other  man  to  carry  out  its  pur- 
poses, and  we  feel  assured  he  will  have  the  hearty  co- 
operation of  the  creamery  operators,  creamery  officers  and 
fieldmen  concerned.  He  has  always  been  a  staunch  friend 
of  the  co-operative  creameries,  and  regardless  of  whatever 
official  position  he  held,  has  never  hesitated  to  get  right 
out  in  the  front  line  and  fight  for  them  and  their  rights. 
Hence  we  wish  him  success  in  this,  his  biggest  job,  and 
bespeak  for  him  that  chance  to  make  good  to  which  every 
sincere  worker  is  entitled. 


USELESS  APPLICATIONS 

Creamery  operators  throughout  the  Northwest  appa- 
rently are  not  using  as  much  discretion  as  might  be  well, 
in  .'vi)plying  for  positions.  This  is  a  free  country  and  any 
man  has  a  right  to  seek  any  position  that  is  open,  but  that 
is  no  reason  wliy  thirty  or  forty  operators,  most  of  them 
already  in  fairly  good  positions,  should  rush  to  apply  for 
a  position  about  which  most  of  them  know  little  or  noth- 
ing and  Avhich,  to  many  of  them,  would  prove  far  less 
desirable  than  the  positions  they  now  hold.  That  is  just 
what  happened  recently  in  a  certain  instance,  and  all 
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that  at  least  seventy-five  per  cent  of  the  applicants  accom- 
plished and  ever  could  accomplish — for  they  would  not 
have  •wanted  the  job  anyway,  had  they  stopped  to  learn 
something  about  it — was  to  create  the  impression  that 
there  "are  plenty  of  good  buttermakers  to  be  had,"  which 
is  not  true  and  which  is  not  a  good  impression  for  the 
profession  to  create. 

In  an  effort  to  furnish  creameries  suitable  operators 
and  their  members  suitable  positions,  the  creamery  oper- 
ators' and  managers'  associations  in  Minnesota,  Wiscon- 
sin and  Iowa  furnish  members  who  ask  for  it,  information 
as  to  openings.  How  the  Iowa  and  Wisconsin  organiza- 
tions handle  this,  we  do  not  know,  but  the  Minnesota 
association  publishes  a  description  of  each  opening  in  this 
paper,  under  a  number,  and  advises  members  by  postal 
card  of  the  name  and  address  of  each  member.  Evidently 
many  of  the  members  don't  stop  to  read  the  descriptions 
in  the  paper,  but  rush  to  apply,  probably  on  the  natural 
if  not  wise  suppostion  that  no  harm  comes  from  taking  a 
chance  in  the  lottery.  The  Minnesota  system  needs 
improvement  and  no  doubt  will  be  improved,  so  far  as  its 
management  can  do  it,  but  it  can  never  be  satisfactory  all 
around  without  intelligent  co-operation  of  the  member- 
ship. Based  on  long  observations  and  for  the  common 
good,  we  submit  the  following  suggestions  which,  of 
course,  are  general  and  do  not  apply  to  exceptional  cases: 

It  is  better  to  try  one's  utmost  to  make  one's  present 
position  the  most  desirable  one,  than  to  believe  that  all 
other  positions  are  to  be  preferred. 

A  good  living  house,  suitable  school,  church  and  social 
life  count  for  more  to  the  wife  and  family  than  a  little 
increase  in  salary.  A  man  can  live  anywhere,  for  he  has 
his  business  to  occupy  him;  the  happiness  of  the  family, 
and  especially  of  the  wife,  depends  largely  on  other  con- 
siderations. And  in  the  long  run  their  happiness  is  the 
thing  that  must  be  served. 

An  agreeable  creamery  board  counts  for  more  than  a 
brand  new  creamery  outfit. 

The  operator  who  is  successful  in  one  position  is  not 
always  successful  in  the  next.  Round  pegs  don't  fit  into 
square  holes. 

Don't  sit  in  one  position  and  apply  for  any  position 
you  hear  of  and  that  promises  to  be  just  a  little  better  as 
to  salary,  just  on  a  chance  that  they  may  send  for  you. 
The  chances  are  a  thousand  to  one  that  somebody  who 
really  wants  and  needs  the  position  will  go  for  it  much 
harder  than  you  do,  and  get  it. 

Don't  apply  for  a  position  unless  you  actually  need  it 
or  are  convinced  that  you  would  better  yourself  substan- 
tially. 

Don't  apply  for  a  position  unless  you  feel  you  can  make 
a  real  success  in  it  and  are  determined  to  do  so. 

Unless  you  are  broke  and  desperate,  don't  apply  for  a 
position  with  an  80,000  pound  inland  creamery  and  one 
with  a  500,000  pound  creamery  at  one  and  the  same  time. 
Few  men  would  fit  into  and  be  satisfied  and  satisfactory 
in  both  positions. 

Don't  apply,  unless  you  mean  business. 

Give  the  management  of  your  association  the  benefit 
of  your  criticisms  of  the  manner  in  which  it  is  handling 
this  matter  and  of  your  suggestions  for  improvement. 
Both  criticisms  and  suggestions,  we  are  sure,  will  be 
received  gratefully,  for  the  common  good. 


Especially  right  now,  watch  the  moisture  content  of 
the  butter.  The  operator  who  has  no  time  to  test  for 
moisture  should  ask  for  the  nesessary  help. 


''Satisfaction  In 
Every  RespectF^ 


"We  have  had  one  of  your  Manning 
Ripeners  since  the  first  part  of  March, 
1921  and  have  had  it  in  operation  every 
day,  giving  it  a  good  test.  This  ripener  has 
given  us  satisfaction  in  every  respect." 

This  letter  from  Glenn  F.  Borg,  oper- 
ator at  the  Parkers  Prairie  Co-operative 
Creamery  Company,  Parkers  Prairie,  Minn., 
is  typical  of  letters  we  get  from  creameries 
to  whom  we  have  sold  the  Manning  Ripe- 
ner. 


We  carry  a  complete  stock  of 
Manning  Ripeners  and  can 
make  prompt  shipment  on  a 
vat  of  any  specification. 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 
MINNEAPOLIS,  MINN. 


Now  is  a  good  time  to  convince  the  creamery  man- 
agement of  the  need  of  an  ice  machine  next  year,  if  you 
are  still  using  natural  ice. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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JAMES  SORENSON 


Minnesota 


in  the  future  for  the  man  who  insists 
on  producing  low  grade  cream.  Not 
only  will  he  be  discouraged  by  the 
man  at  the  weighroom  door,  but  he 
will  find  that  his  poor  cream  will  not 
sell  for  the  same  price  as  good  cream. 


The  writer  has  had  an  opportunity 
to  visit  quite  a  number  of  creameries 
during  the  past  month,  and  we  really 
believe  that  the  operators  generally 
are  making  more  of  an  el¥ort  than 
ever  before  to  do  good  work  and  turn 
out  the  best  possible  product.  We 
find  that  cream  grading  is  gaining 
favor  right  along,  and  it  would  seem 
that  the  old,  stale  cream  business  has 
been  dealt  a  knockout  blow  from 
which  it  will  never  recover.  We  do 
not  want  to  make  the  reader  believe 
that  low  grade  cream  and  second 
grade  butter  have  disappeared,  but 
we  do  claim  that  there  has  been  a 
great  improvement  in  quality  during 
the  past  couple  of  years,  and  judging 
by  the  determined  effort  being  made 
by  the  managements  of  the  various 
creameries,  we  feel  safe  in  stating 
that  there  will  be  a  hard  row  to  hoe 


Many  creameries  are  now  paying 
from  two  to  five  cents  less  per  pound 
for  fat,  when  the  cream  is  sour  and 
stale  or  otherwise  off  in  flavor;  in  fact, 
the  patron  who  produces  and  delivers 
a  good  grade  of  cream  is  being  re- 
warded for  his  efforts.  It  may  be 
true  that  there  are  farmers  so  sit- 
uated that  they  do  not  find  it  profit- 
able to  deliver  sweet  cream  to  the 
creamery;  they  may  have  only  a  few 
cows,  or  they  may  have  a  long  dis- 
tance to  haul,  and  do  not  find  it 
profitable  to  deliver  their  cream  three 
to  four  times  a  week,  but  there  are 
also  thousands  of  farmers  that  could 
produce  and  deliver  sweet  and  good 
cream,  if  they  would  put  forth  a  little 
effort,  and  if  they  had  the  right  kind 
of  equipment  for  handling  their  cream. 


One  operator  whose  creamery  we 
visited,  stated  that  some  of  his  patrons 


who  delivered  cream  three  times  a 
week  never  failed  to  have  sour  cream, 
while  other  patrons  delivering  cream 
twice  a  week  would  always  have 
sweet  cream.  This  proves  that  the 
trouble  is  not  altogether  in  the  deliv- 
ery of  cream,  and  illustrates  that 
many  of  the  wrongs  in  the  dairy 
business  are  on  the  farms  where  the 
cream  is  produced.  The  main  trouble 
is  a  general  lack  of  sanitation  and 
cooling  facilities;  too  many  are  care- 
less when  milking  and  fail  to  take 
even  ordinary  precautions  to  prevent 
contamination  of  the  milk. 


Then  there  is  the  hand  separator,  a 
rnost  necessary  evil  on  the  farm;  some- 
times it  is  cleaned  after  the  skimming 
is  done,  but  altogether  too  often  it  is 
not,  and  many  of  the  off  flavors  found 
in  cream  can  be  traced  to  the  hand 
separator.  We  really  don't  know  why 
so  many  neglect  to  clean  the  separator 
after  each  skimming,  as  it  is  only  a 
very  short  job  to  wash  a  separator, 
but  the  fact  remains  that  by  far  the 
largest  majority  of  cream  producers 
wash  their  separators  only  once  a  day, 
usually  after  the  morning  skimming, 
and  we  fear  that  there  are  many  sep- 
arators that  fail  to  get  their  daily 
washing,  only  being  washed  when  the 
accumulations  in  the  bowl  interfere 
with  skimming. 


If  farmers  only  knew  how  much  fat 
they  are  losing  by  skimming  with  an 
unclean  separator,  we  believe  that 
many  of  them  would  wake  up  and 
insist  on  more  frequent  washing,  and 
if  they  then  also  would  consider  the 
loss  in  quality  due  to  running  warm 
milk  through  a  separator  that  has  not 
been  properlj'  cleaned,  they  should 
be  able  to  see  that  it  is  profitable  to 
clean  the  separator  after  each  skim- 
ming. 


A  most  important  step  in  cream 
production  is  the  quick  and  efficient 
cooling  of  the  cream  after  skimming. 
The  can  of  cream  should  be  placed  in 
fresh,  cold  water  as  soon  as  skimmed, 
and  if  the  cream  is  stirred  a  few  times 
it  will  materially  assist  in  eliminating 
the  animal  heat,  and  will  also  hurry 
the  cooling  along.  The  cover  should 
not  be  placed  on  the  can  before  the 
temperature  of  the  cream  has  been 
lowered  to  about  sixty  degrees.  It 
is  quite  generally  known  that  cold  and 
warm  cream  should  never  be  mixed, 
and  yet  there  s  ?em  to  be  many  cream- 
ery patrons  that  are  ignorant  or 
careless  in  this  respect. 

The  creamery  operator  who  expects 
to  receive  good  cream  must  contin- 
uously talk  car«>  of  cream  to  his 
l)atrons  and  enlighten  them  on  the 
many  little  points  that  must  be  con- 
sidered in  the  care  of  cream.  A 
patron  may  not  be  ignorant  regarding 
t  he  viire,  of  cream,  and  yet  he  m.ay  not 
fully  rt^alize  how  lUH'essary  it  is  that 
lie  pra<^ti(ie  the  right  methods  at  all 
times,  and  if  he  is  never  told  anything 
jit  tlu!  (creamery,  or  has  his  mind  re- 
freshed on  the  importance  of  giving 
his  cream  proper  care,  he  may  become 
forgerful  or  carcdoss,  and  his  cream 
fall  billow  standard.  Tbo  operator 
who  n(>glocts  to  talk  care  of  cream  to 
his  patrons  is  neglecting  an  opportu- 
nity to  improve  or  luaintain  the  qual- 
ity of  his  output. 

Keej)  one  eye  on  tho  moisture  and 
the  other  on  the  mold  spores. 


Wonderful  Scores  made  by  Iowa  Boys  who  use 
Champion.  The  Winners  in  the  Fifth  Contest  are : 

SCORE 


1st— Ed  Anderson,  Manly  96.00 

Otto  Wegn,  Strawberry  Point  94.00 

H.  C.  Stendell,  Northwood  94.00 

Peter  Refsdahl,  Grafton  93.50 

C.  N.  Hart,  Playmouth  93.50 

H.  C.  Ladage,  Tripoli  93.00 

Wisconsin,  Dist.  No.  1,  Meeting  at  Milltown 

1st — Albert  Erickson,  Amery  95.00 

Elmer  Erickson,  Luck  94.00 

C.  J.  Back,  Luck  94.00 

STARTERS 

1st  — Albert  Erickson,  Amery  96.00 

Sienof         2nd— Dudley  Herrell,  Frederic  95.50 

^4;^       3rd  —Dudley  Herrell,  Frederic  95.00 


J^^^^V  Use  Champion  and  win.  Send  for 

j^lM^lj'J  FREE  Samples  and  Instructions. 

Anderson  Chemical  Co. 

i>f.i'<*^  ALFRED  ANDERSON,  Manager 

The  Best  LITCHFIELD,  MINN. 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -   -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN, 
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We  Have  It  and  You  Want  It! 

The  house  where  you  find  just  what  you  want — Financial  resources, 
correct  weights,  and  price  returns  just  what  you  are  looking  for. 
Get  the  habit;  use  our  service  52  weeks  in  the  year. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  4  Bradstreef;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Wettern  Reprementativm 

ALBERT  LEA,  MINN. 


"Used 
Five 
Years" 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


"It  is  still  in  the  same  condition  

Given  good  satisfaction.^^ 

Read  what  Mr.  F.  D.  Newell,  of  the  De  Sota  Creamery  &  Produce  Co.. 
has  to  say  about  WATERPROOF  LITH: 

Minneapolis,  Minn., 'April  8,  1921- 

UNION  FIBRE  CO.,  Inc., 
Winona,  Minn. 
Gentlemen: 

We  are  in  receipt  of  your  letter  of  March  30th  regarding  shipments  of 
Lith  made  us  on  July  17th  and  July  25th,  1915. 

This  Lith  was  used  in  insulating  a  room  which  has  been  maintained  at  a 
temperature  of  from  thirty  to  thirty-five  degrees.  It  has  been  in  use  now  off 
and  on  for  somewhat  over  five  years,  and  it  is  still  in  the  same  condition  as 
when  erected,  as  far  as  we  can  see,  having  given  good  satisfaction. 

Very  truly  yours, 

DESOTA  CREAMERY  &  PRODUCE  CO.. 
(Signed)  F.  D.  Newell. 

Material  purchased  in  1916. 

Do  you  know  the  story  of  our  success? — it  is  founded  on  value  giving. 

A  guarantee  by  us  means  satisfaction  to  you  without  quibbling.  We 
guarantee  WATERPROOF  LITH. 

There  is  only  one  reason  for  our  being  so  particvilar  about  the  goods 
we  manufacture — we  want  to  please  you.  Let  us  have  your  next  order  for 
insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulatiort 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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"There  is  no  Difference 
Generally  Speaking" 

The  Wisconsin  Department  of 
Markets  is  a  preamble  to  their 
report  of  the  1921  Wisconsin  Cheese 
Producers'  Federation  says,  in 
part: 

"Farmers  organize  a  co-operative 
association  when  they  find  that 
through  combination  of  effort  they 
can  take  over  certain  business 
operations  and  carry  them  on  more 
efficiently  than  private  individuals 
or  concerns.  Outside  of  the  general 
economic  benefits  resulting  from 
organizations  such  as  stabilization 
of  prices  and  a  greater  power  of 
bargaining,  the  benefits  that  are 
derived  from  a  co-operative  asso- 
ciation consist  mainly  in  saving. 

"This  means  that  profits  of  farm- 
ers lie  in  the  profits  which  they  make 
by  performing  certain  business 
functions  themselves,  instead  of 
letting  a  private  individual  perform 
them. 

"This  simple  statement  should 
make  it  clear  that  a  farmers'  co- 
operative association  is  not  a  pan- 
acea for  all  the  ills  from  which 
farmers  suffer.  For  one  thing,  a 
co-operative  association  is  nothing 
else  but  a  business  enterprise  and 
is  subject  to  the  same  ups  and 
downs  as  any  other  private  business 
concern.  Thus  a  general  business 
depression  such  as  the  country  is 
passing  through  does  not  spare  a 
co-operative  association  any  more 
than  any  other  business  enterprise. 
The  reason  for  this  is  that  the  suc- 
cess of  the  business  venture  de- 
pends upon  the  market,  and  as 
every  one  who  has  kept  his  eyes 
open  knows,  the  forces  which  are 
influencing  the  market  are  beyond 
the  power  of  control  of  a  single 
business  enterprise. 

"While,  then,  there  is  no  differ- 
ence generally  speaking,  between  a 
co-operative  association  and  a  busi- 
ness concern,  a  co-operative  asso- 
ciation suffers  from  certain  handi- 
caps from  which  a  private  business 
enterprise  is  exempt. 

"For  one  thing,  a  co-operative 
society  has  got  as  many  bosses  as 
there  are  members  and  besides, 
these  members  are  scattered  some- 
times over  quite  a  large  area.  The 
members  can  not,  therefore,  be 
constantly  in  touch  with  the  affairs 
of  the  co-operative  society,  as  can 
a  business  man  who  knows  at  every 
moment  what  happens  in  his  busi- 
ness. 

This  sounds  like  the  Wisconsin 
Federation  has  had  some  business 
experience  and  is  beginning  to  tell 
the  truth. 


FOX  RIVER 
BUTTER  CO. 

{In  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


PASSAGE  OF  VOIGT  BILL 


National  Dairy  Union  Summar- 
izes Debate  in  House  of  Repre- 
sentatives in  Favor  of  the  Voi^t 
Anti-Filled  Milk  Bill. 


The  Voigt  Anti-Filled  Milk  passed 
the  House  of  Representatives  Mav 
25th  by  a  vote  of  250  to  40,  with  one 
amendment,  as  announeed  in  last 
week's  issue  of  The  Dairy  Record. 

As  a  measure  of  the  effectiveness  of 
the  educational  campaigns  now  being 
carried  on  by  the  dairy  interests  gen- 
erally, this  is  a  most  significant  fact, 
says  the  National  Dairy  Union,  A. 
M.  Loomis,  secretary,  who  states: 

The  Congressional  Record  of  May 
14th  carries  the  full  text  of  most  of 
the  debate  which  lasted  all  day. 
Speeches  were  made  by  several  mem- 
bers of  the  House  which  are  not 
printed  in  this  issue  of  the  record, 
but  were  withdrawn  for  revision. 
This  includes  some  of  the  best 
speeches  made  but  not  the  principal 
ones,  including  Miss  Alice  Robertson 
of  Oklahoma,  Representative  Tucker 
of  Virginia,  Representative  Narsey 
of  Maine,  Representative  Clague  of 
Minnesota,  Representative  Reed  of 
New  York,  Representative  Ketcham 
of  Michigan  and  Representative  Wil- 
liamson of  South  Dakota. 

Author  of  Bill  Speaks 

Congressman  Voigt  of  Wisconsin, 
author  of  the  bill,  opened  the  debate, 
basing  his  argument  upon  the  hearings 
before  the  committee,  the  testimony 
of  Dr.  McCoUum  as  to  the  vital  neces- 
sity of  the  food  elements  contained  in 
the  butterfat  in  milk,  and  the  undis- 
puted evidence  that  filled  milk  as 
defined  in  the  bill  did  not  carry  suffi- 
cient food  elements  to  permit  it  to 
take  the  place  of  milk  in  the  diet.  He 
answered  questions  about  the  legal 
and  constitutional  questions  involved, 
basing  his  defense  of  the  bill  upon  the 
fact  that  it  was  to  prevent  fraud. 

Hansen  Favors  Bill 

Chairman  Haugen  was  the  next 
specker.  He  opened  his  address  with 
the  following: 

"Mr.  Chairman,  the  object  of  the 
legislation  proposed  in  the  so-called 
filled  milk  bill,  now  before  the  House, 
is  to  suppress  fraud  and  deception  by 
prohibiting  the  manufacture  and  ship- 
ment of  filled  milk  in  interstate  or 
foreign  commerce,  a  counterfeit  gen- 
erally conceded  to  be  a  gross  menace 
to  public  health,  especially  to  that  of 
infants  and  invalids.  The  manufac- 
ture and  use  of  filled  milk,  the  bogus 
milk,  has  resulted  in  undernourish- 
ment and  faulty  diet,  and  has  un- 
douhtiidly  (caused  muc^h  disease  and 
loss  of  life. 

He  said  the  bill  should  be  passed 
because  of  its  influence  on  the  pros- 
perity of  agriculture.  "All  agree  that 
upon  the  tiller  of  the  soil  (hopends  tho 
stability  of  our  nation  and  tlui  happi- 
ness of  our  people."  *  *  *  "The 
fertility  and  productivity  of  the  soil, 
the  yield  and  the  crops,  are  dependent 
upon  the  dairy  cow.  Without  the 
dairy  the  rejuvenating  of  tho  soil,  we 
would  liave  a  shrinkage  in  yield  and 
depletion  of  the  soil,  and  as  a  result 
the  farms  would  be  deserted."  Bi^fore 
concluding,  he  compared  the  counter- 
feiting of  l)utter  by  oleomargarine 
with  tiu'  counterfeiting  of  milk. 
Frmid  l'f>rp<>lriil««<l 

Judge  Towner  of  Iowa  spok(>  briefly, 
lie  said,  in  part:    "Perhaps  the  most 


valuable  element  in  milk  is  the  butter- 
fat,  which  in  filled  milk  has  been 
entirely  removed.  The  most  valuable 
constituent  of  butterfat  is  that  mys- 
terious and  hitherto  almost  unknown 
substance  that  we  call  'vitamine,'  and 
without  which  it  is  virtually  impos- 
sible to  sustain  human  life.  The  sub- 
stitute which  is  used  for  butterfat  is 
entirely  without  vitamine.  The  evi- 
dence before  the  committee  shows 
quite  clearly  that  this  product  is  sold 
in  the  neighborhoods  where  in  many 
cases  the  people  are  either  so  ignorant 
or  so  unacquainted  with  the  English 
language  that  they  can  not  know  and 
do  not  understand  the  labels  that  are 
placed  upon  it,  and  in  that  way  it  is  in 
fact  a  fraud  that  is  perpetrated  upon 
them.  The  evidence  also  shows  that 
it  is  represented  in  many  cases  by 
the  dealers  in  milk  to  be  really  evap- 
orated or  condensed  milk,  which  it  is 
not.  The  evidence  in  this  case  clearly 
establishes  the  fact  that  there  is  a 
fraud  being  perpetrated  in  the  sale 
of  this  milk  in  interstate  commerce, 
and  it  it  is  a  fraud,  then  it  is  constitu- 
tional to  prohibit  its  transportation 
in  interstate  commerce." 

Like  Oleo,  Says  Knutson 
Mr.  Knutson  of  Minnesota  spoke  in 
favor  of  the  bill.  "Years  ago,"  he 
sais,  "Congress  legislated  on  oleomar- 
garine and  it  was  upheld  by  the 
courts.  This  legislation  is  on  all  fours 
with  the  oleomargarine  legislation, 
and  if  it  is  carried  into  the  courts  it 
will  surely  be  upheld.  There  is  abso- 
lutely nothing  that  can  be  said  for 
filled  milk.  It  is  an  indefensible 
fraud  that  has  been  perpetrated  on 
iinsophisticated  foreigners  for  the  past 
six  or  seven  years." 

An  Elaborate  Argument 
Congressman  Clarke  of  New  York 
made  the  most  complete  and  elaborate 
argument  which  was  made  in  support 
of  the  measure.  He  reviewed  the 
Supreme  Court  cases  parallel  with  this 
subject,  concluding  with  this  state- 
ment: "On  the  face  of  the  proposi- 
tion these  manufacturers  of  "filled 
milk"  come  before  you  with  their 
product  packed  in  cans  similar  to 
those  of  the  long-established  whole- 
milk  manufacturers,  bearing  labels 
intended  to  resemble,  and  copies 
almost,  of  the  very  labels  of  the  whole 
milk  containers,  the  very  language  of 
which  is  intended  to  deceive  the  poor, 
the  ignorant,  and  the  careless  reader; 
so  I  claim  with  the  above  statement: 
of  the  facts  and  the  decisions  of  our 
highest  court,  they  do  not  come  into 
court  with  clean  hands,  and  it  is  up  to 
this  Congress,  having  set  up  the 
standards  under  the  pure  food  and 
drugs  act,  to  see  to  it  that  those 
standards  arc  lived  up  to  by  all  and 
make  impossible  the  interstate  ship- 
ments of  this  product." 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      GItc  Ui  a  Trial 

The  Dairy  Supply  Co. 

110-112  Stnni  Su  N.  MINNEAPOLIS 
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"When  you  wani  the  Coin, 
Ship  to  Coyne" 


Established  IH94 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Soutliwater  Street 


CHICAGO 


I  pi 


ALRIGHTS 

/or  Cottage  Cheese 

Neat,  sanitary,  easy-to-carry,  efficient  and 
economical.  They  keep  cottage  cheese  in  perfect 
condition  because  of  their  air-tight  and  leak-proof 
features. 

"  Sealrights"  are  made  in  six  sizes:  half-gallon, 
quart,  pint,  twelve-ounce,  half-pint  and  quarter- 
pint;  packed  in  dust-proof  cartons.  When  so 
ordered,  your  brand  printed  in  one  or  two  colors 
direct  on  tops  or  on  extra  discs. 

Order  Thru  Your  Jobber- Write  Us  for  Samples 

Sealright  Co.  Inc.,  Fulton  ,N.Y. 

Largist  Manufacturers  in  the  World  of  Cylindrical  Liquid 
Tight  Paper  Containers. 
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"This  bill  (Voigt  Bill)  has  for  its 
direct  object  the  prevention  of  fraud 
upon  the  public,  the  elimination  of 
dishonest  competition,  the  preven- 
tion of  tricky  practices  that  fall  down 
when  put  to  the  test  of  morals.  The 
whole  object  of  this  bill  is  shutting 
the  door  to  these  practices  that  do  not 
meet  the  standards  of  common  hon- 
esty. The  dairy  farmers,  of  whom  I 
am  one,  are  entitled  to  be  protected 
from  trickery  and  artifice  and  fraud 
in  the  marketing  of  their  products." 
Not  "Condensed  Milk" 

Mr.  Gornerd  of  Pennsjdvania  made 
a  strong  argument  in  support  of  the 
bill,  reviewing  the  history  of  pure 
food  legislation  and  drawing  a  strong 
parallel  between  the  necessity  of  pro- 
tecting the  health  of  people  of  fifty 
years  and  over,  with  the  necessity 
for  protecting  the  health  of  infants, 
alleging  that  apoplexy,  heart  failure 


and  Bright's  disease,  which  he  inti- 
mated could  be  prevented  by  a  proper 
milk  diet,  "have  proven  far  more 
deadly  to  the  men  of  fifty  than  all  of 
the  fearful  and  tragic  attacks  of  the 
enemy  in  the  world  war."  He  further 
stated  it  has  been  shown  that  156 
stores  in  the  city  of  Washington  have 
been  selling  it  (filled  milk)  as  a  milk 
product  and  classing  it  with  condensed 
milk.  "Unfortunately,  very  few  mer- 
chants that  sell  this  compound  are 
aware  that  it  does  not  possess  the 
same  food  value  as  condensed  milk, 
and  in  their  ignorance  they  stimulate 
its  sale  for  the  reason  that  <hey  can 
buy  this  substitute  for  $1.40  per  case 
less  than  they  can  purchase  the  legit- 
imate article.  Thousands  of  mothers 
are  compelled  to  use  condensed  milk 
in  the  feeding  of  their  infants.  Every- 
one has  absolute  confidence  in  its 
food  value.    So  universal  has  become 


The  Minnesota 
Co-operative  Creameries 
Association 

is  now  an  established  business 

It  has  320  member  creameries. 

It  is  shipping  50  cars  of  butter  weekly. 

It  has  12  fieldmen  in  Mimiesota. 

It  has  a  New  York  Office — 105  Hudson  Street,  with  M.  Sonder- 
gaard  in  charge. 

It  is  prepared  to  give  creameries  service. 

In  improving  the  quaUty  of  butter. 

In  operating  the  creamery  for  best  results. 

In  getting  cream  to  the  creamery  that  is  going  to  cream 
stations. 

In  shipping  and  marketing  butter  and  eggs. 

In  keeping  creamery  accounts  and  records. 

In  purchasing  supplies. 

In  advertising  Dairy  products. 

The  Association  invites  the  co-operation  and  good  will  of  non- 
member  creameries,  and  of  all  the  Dairy  Organizations  of  the 
State. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


WM.  HARPEL,  Glencoe 
President 


A.  J.  McGUIRE,  St.  Paul 
General  Manager 


ST.  PAUL,  MINN. 

JOHN  BRAND,  Litchfield 
Secretary 


its  use  that  last  year  we  consumed 
approximately  1,500,000,000  pounds 
of  condensed  milk.  How  can  we,  then, 
in  view  of  these  facts,  permit  an 
imitation  milk  product  which  to  all 
appearances  possesses  all  of  the  char- 
acteristics of  real  condensed  milk  as 
to  color,  taste,  and  consistency  and 
which  requires  an  expert  to  make  a 
chemical  analysis  in  order  to  discover 
the  deception." 

A  Counterfeit 

Mr.  Browne  of  Wisconsin  spoke  in 
favor  of  the  bill.  "I  favor  this  bill 
because  it  will  protect  the  public  from 
a  counterfeit  that  when  used  in  place 
of  milk  will  undermine  health,  espec- 
ially the  health  of  children.  Second, 
I  favor  this  bill  because  it  places  the 
dairy  farmer  in  unfair  competition 
with  the  manufacturers  of  a  product 
which  no  one  except  a  chemist  can 
tell  from  the  original  and  which  can 
be  manufactured  at  one-fifth  of  what 
it  takes  to  produce  the  genuine 
article.  Already  eleven  states  repre- 
senting a  total  population  of  31,- 
330,197,  have  passed  stringent  laws 
prohibiting  the  sale  and  manufacture 
of  filled  milk  within  their  territory. 
Dr.  McCollum,  of  Johns  Hopkins 
University,  a  very  high  authority  on 
the  subject  of  nutrition,  testified 
before  the  Agricultural  Committee 
that  the  vitamines  that  are  absolutely 
necessary  to  promote  growth  in  the 
human  body  are  found  most  abund- 
antly in  butterfat,  and  that  milk  is  the 
chief  article  of  food  relied  on  for  vita- 
mines;  that  there  is  not  an  effective 
substitute  for  milk;  that  filled  milk  is 
almost  entirely  lacking  in  vitamines. 
These  imitations  are  put  up  in  the 
same  size  cans  as  regular  condensed 
milk  and  are  advertised  by  retail 
dealers  as  evaporated  milk.  In  five 
cities  there  were  340  separate  adver- 
tisements by  fifty-three  retail  gro- 
ceries of  these  brands  of  filled  milk. 
The  dairy  industry  is  connected  more 
closely  with  the  lives  and  health  of 
every  community  and  with  the  na- 
tional welfare  than  any  other."  He 
quoted  Herbert  Hoover  as  follows: 

"In  its  broad  aspect,  the  proper 
feeding  of  children  revolves  around 
the  public  recognition  of  the  inter- 
dependence of  the  human  animal 
upon  its  cattle.  The  white  race  can 
not  survive  without  dairy  products.' 

Protection  For  By-Products 

Representative  Pish  of  New  York 
spoke  briefly.  He  said:  "The  dairy- 
men in  our  section  of  the  country  are 
eking  out  a  very  precarious  living. 
The  gentleman  from  Texas  seems 
worried  about  the  pri(?e  of  milk.  If 
you  permit  imitations  to  be  passed 
off  for  condensed  milk,  you  are  wiping 
out  one  of  the  main  by-products  of  the 
milk  producers,  and  of  course  if  you 
do  that,  the  price  of  milk  is  bound  to 
go  up  or  the  dairy  industry  will  be 
wiped  out.  The  question  is  simply 
this,  is  the  production  of  milk  an 
essential  industry  or  is  it  not?  Should 
we  protcict  (essential  industries?  That 
is  what  the  dairymen  nrv  asking  for 
hvrv.  We  ask  this  [)rotectioii  for  an 
essential  industry,  for  the  protection 
of  hundreds  of  thousands  of  cliildren 
of  this  country  and  the  consuming 
public." 

No  F<>«)<1  Al)cnit  It 

Mr.  Tincher  closed  the  debate  with 
tile  following  coiiiinent: 

"Mr.  Chairman  and  gcuitlemeii  of 
the  committee,  at  the  time  the  hear- 


THE  DAIRY  RECORD 


15 


MORE  TESTIMONIALS 


Chisago  City,  Minn.,  May  18,  1922. 

Anderson  Chemical  Co., 
Litchfield,  Minn. 

Gentlemen : 

Please  ship  another  five-gallon  jug  of  BEST  STERILIZER  at  once.  I  have  found  it  so  effective 
that  I  can  not  be  without  it. 

Respectfully, 

A.  A.  Hunke. 


The  effectiveness  of  S.  B.  is  just  one  reason  why  all  creameries  should  use  it  for  purification  around 
the  creamery.  It  is  a  fresh  Minnesota  product;  that  is  another  reason  you  should  buy  no  other.  You 
have  a  chance  to  win  a  prize  of  either  Five,  Three  or  Two  Dollars  if  you  buy  a  five-gallon  jug. 

We  stand  behind  every  gallon  sold.   Insist  on  the  BEST  from  your  creamery  supply  house.  It 
will  help  you  make  better  butter,  it  will  increase  our  sales,  it  will  leave  the  money  in  Minnesota.  Car- 
ried in  stock  by  Crane  &  Ordway  Co.;  J.  G.  Cherry  Co.,  St.  Paul;  Northern  Creamery  Supply  House^ 
Albert  Lea,  and  Owatonna  Creamery  Supply  Co.,  Owatonna.      Get  it  from  your 
supply  house  or  direct  from  us. 

Anderson  Chemical  Company 

MINNESOTA 


LITCHFIELD, 


[ALFRED  ANDERSON] 
L  Manager  J 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Fall  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  Natioasl 
Bank  of  Chicago;  Commer- 
cial Agencies;  An;  Trade 
Papers;  Aslc  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kiode  St. 

Chicago 

Western  RepreseotatlT* 

H.  E.  VROMAN 


"Looking  for  Business" 
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ings  were  had  on  the  bill  tihs  product 
was  being  sold  in  the  city  and  used  as 
food  for  infants.  The  attention  of  the 
manufacturer  having  been  called  to 
the  fact  that  it  was  not  fit  for  infants' 
food,  the  label  was  changed.  The 
evidence  discloses  that  there  was  no 
nutrition  in  the  substance,  and  the 
only  reason  that  they  should  not  be 
compelled  to  label  it  "not  fit  for 
adults,"  is  that  it  was  not  shown  that 
it  was  particularly  injurious  to  adults. 
But  there  is  no  food  about  it,  and  no 
reason  why  it  should  be  carried  in 
commerce  or  manufactured.  I  do 
not  know  why  anyone  should  vote  to 
permit  the  sale  of  an  article  used  as 
food  that  has  no  nutritious  element 
in  it." 

At  the  close  of  the  debate,  the 
Towner  Amendment  was  offered,  ad- 
ding to  Section  2  of  the  bill  the  fol- 
lowing language: 

"And  as  such  is  an  adulterated 
deleterious  article  of  food,  and  when 
marketed  as  such  constitutes  a  fraud 
upon  the  public." 

Voi^t  Bill  as  Passed 

This  was  passed  and  the  bill  was 
passed  by  the  connittee  of  the  whole 
by  a  large  majority.  It  was  then 
engrossed,  read  the  third  time  and 
passed  third  reading  by  the  over- 
whelming vote  of  250  to  40.  The 
bill  as  passed,  reads: 


Be  it  enacted  by  the  Senate  and 
House  of  Representatives  of  the 
United  States  of  America,  in  Congress 
assembled.  That  whenever  used  in 
this  Act — 

(a)  The  term  "person"  includes  an 
individual,  partnership,  corporation  or 
association; 

(b)  The  term  "interstate  or  for- 
eign commerce"  means  commerce  (1) 
between  any  state,  territory,  or  pos- 
session, or  the  District  of  Columbia, 
and  any  place  outside  thereof;  (2)  be- 
tween points  within  the  same  state, 
territory  or  possession,  or  within  the 
District  of  Columbia,  but  through 
any  place  outside  thereof;  or  (3) 
within  any  ter  itory  or  possession,  or 
within  the  District  of  Columbia;  and 

(e)  The  term  "filled  milk"  means 
any  milk,  cream,  or  skimmed  milk, 
whether  or  not  condensed,  evaporated, 
concentrated,  powdered,  dried,  or 
desicated,  to  which  has  been  added, 
or  which  has  been  blended  or  com- 
pounded with,  any  fat  or  oil  other  than 
milk  fat,  so  that  the  resulting  product 
is  in  imitation  or  semblance  of  milk, 
cream,  or  skimmed  milk,  whether  or 
not  condensed,  evaporated,  concen- 
trated, powdered,  dried,  or  desiccated, 
and  as  such  is  an  adulterated  and 
deleterious  article  of  food,  and  when 
marketed  as  such  constitutes  a  fraud 
upon  the  public. 


Section  2.  It  shall  be  unlawful 
for  any  person  to  manufacture  within 
any  territory  or  possession,  or  within 
the  District  of  Columbia,  or  to  ship 
or  deliver  for  shipment  in  interstate 
or  foreign  commerce,  any  filled  milk. 

Section  3.  Any  person  violating 
any  provision  of  this  Act  shall  upon 
conviction  thereof  be  subject  to  a 
fine  of  not  more  than  $1,000  or  im- 
prisonment for  not  more  than  one 
year,  or  both;  except  that  no  penalty 
shall  be  enforced  for  any  such  viola- 
tion occurring  within  thirty  days 
after  this  Act  becomes  law.  Whien 
construing  and  enforcing  the  provis- 
ions of  this  Act,  the  act,  omission,  or 
failure  of  any  person  acting  for  or 
employed  by  any  individual,  part- 
nership, corporation,  or  association, 
within  the  scope  of  his  employment 
or  office,  shall  in  every  case  be  deemed 
the  act,  omission,  or  failure,  of  such 
individual,  partnership,  corporation 
or  association,  as  well  as  of  such 
person. 


STANDARDIZATION 


Of  Milk  Plant  Equipment. 

A  great  deal  of  progress  has  been 
made  in  the  development  of  milk  plant 
machinery  and  equipment  in  the  last 
ten  or  fifteen  years.  Has  this  develop- 
ment kept  pace  with  the  development 
of  the  milk  business,  and  has  it  been 
wholly  along  the  right  lines?  There 
is  as  yet  a  considerable  lack  of  stand- 
ardization in  milk  plant  equipment. 
Sanitary  milk  pipe  fittings  made  by 
different  manufacturers  are  often  not 
interchangeable — although  we  find 
steam,  water,  and  gas  pipes  and  fit- 
tings of  standardized  size  and  design,  . 
whatever  manufacturer  puts  them 
out.  Tubes  of  milk  coolers  put  out 
by  different  manufacturers  are  usually 
not  standardized.  Milk  bottles  are 
more  nearly  uniform,  but  even  these 
vary  somewhat  in  height  and  size. 
There  are  a  great  variety  of  types  and 
sizes  of  milk  cans  in  use,  although 
there  has  been  a  tendency  towards  a 
can  of  standard  size  and  type  in 
recent  years. 

There  is  no  good  excuse  for  milk 
plant  equipment  not  being  standard- 
ized as  well  as  other  lines  of  equip- 
ment. As  early  as  1904  the  National 
Wagon  Manufacturers'  Association 
took  up  the  standardization  of  wagons 
as  to  height  of  wheels,  type  of  tires, 
etc.  The  manufacturers  of  milk 
plant  machinery  and  supplies  should 
be  encouraged  to  produce  standard- 
ized equipment. 

There  is  a  standing  committee  on 
standardization  of  equipment  in  the 
International  Milk  Dealers'  Associa- 
tion, and  no  doubt  much  will  be 
accomplished  along  this  line  in  the 
near  future. — Milk  Plant  Letter, 
United  States  Dairy  Division. 


Twonty-four  Per  Cont  Increase 
Bronson,  Minn. — Oliver  RishofT, 
manager  and  operator  of  the  Kittson 
(M)uiity  creamery,  reports  tliat  the 
butter  output  of  that  i)lant  for  the 
first  four  mouths  of  1922  was  twenty- 
four  per  cent  greater  than  for  the 
same  period  of  1921. 


Mantorvillo,  Minn. — The  Queen 
City  ProducHi  Company,  of  Rochester, 
started  the  erection  of  a  cream  and 
pro(hi(H>  station  here. 


We  are  Contracting 

for  long  lines  of  CREAMERY  BUTTER  suitable 
for  storage.  We  can  pay  top  prices  as  we  have 
the  outlets.  Send  us  a  sample  of  your  make ;  let 
it  be  large  enough  to  fairly  represent  your  goods 
and  we  will  tell  you  what  we  can  do  regularly. 
SEND  IT  NOW. 

Carlot  Shippers 

Write  or  wire  us  when  you  have  a  car  to  offer 
specifying  score.  We  are  in  the  market  to  buy  to 
to  fill  our  orders.  It  will  pay  you  to  trade  with  us. 

c.E.  McNeill  &  CO. 

I  ="r/ie  House  of  ^rrrirr" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


Ficken,  Coffin  &  Co.,  Inc. 

^'dIS  Butter,  Eggs,  Cheese 

168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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When  you  figure  you  are  saving  money  by  buying  a 
butter  tub  that  is  two  or  three  cents  cheaper  than  Schmidt 
Bros,  tubs,  you're  wrong. 

When  you  feel  that  any  ordinary  kind  of  butter  tub  is 
good  enough  to  ship  your  butter  in,  you're  wrong  again. 

It  is  "penny-wise  and  pound  foolish"  to  buy  cheap 
tubs  made  of  thin  staves  and  under  dimension  stock. 
These  cheap  tubs  with  their  soft  wood  covers  and  bottoms, 
their  flimsy  rims  and  hoops,  lose  you  ten  times  more  than 
they  save  you  when  they  reach  the  market,  and  your 
butter  gets  a  lower  scoring  because  of  their  "battered  up" 
appearance. 

You  can  never  go  wrong  when  you  buy  and  ship  your 
butter  in  Schmidt  Brothers  Tubs.  They  are  not  only  the 
best,  but  also  the  strongest,  butter  tubs  made.  Standard, 
full  thickness  white  ash  all  the  way  through.  They  cost  a 
few  cents  more, — but  they're  worth  it,  because  they  look 
just  as  good  at  the  end  of  a  rough  journey  as  at  the  start, — 
and  they  bring  you  higher  prices  for  your  butter. 


Be  sure  you  specify  none  but 
the  Schmidt  Bros.  Butter  Tubs 
and  you'll  never  go  wrong  again. 


ELGIN  BUTTER  TUB  CO. 


SCHMIDT  BROS  ,  Props. 


ELGIN,  ILLINOIS 


STERILIZE^/^^lWaJ 


The  best  disinfectant  sterilizer  and  deodorizer 
for  milking  machines  and  dairy  utensils  is  STER- 
ILAC.  It  kills  the  germs  and  reduces  bacterial 
count.  STERILAC  is  powerful;  it  is  non-poison- 
ous— it  is  more  permanent  than  other  disinfectants 
and  far  more  economical  because  you  make  your 
own  solutions  by  dissolving  STERILAC  powder  in 
water — one  ounce  to  thirty  gallons  or  less,  according 
to  strength  desired. 

Try  STERILAC  once  and  you  will  always  use  it. 

Send  at  once  for  Free  Trial  Sample  and  Liter- 
ature. 

Ask  for  Bulk  Prices. 

See  that  your  dealer  carries  STERILAC. 

The  Abbott  Laboratories 

1778  Laurence  Ate.         :         CHICAGO.  ILL. 
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CREAMERY  OVERHEAD 


By  Chris  Johnsen,  United  States 
Dairy  Division,  at  Oregon 
Buttermakers'  Convention. 

Upon  inquiry  I  have  found  that 
many  include  all  the  manufacturing 
costs  as  overhead,  while  others  think 
that  only  the  costs  of  superintendency, 
advertising  and  bookkeeping  is  to  be 
considered  as  such.  Either  conten- 
tion may  be  right;  but  inasmuch  as 
the  including  of  all  manufacturing 
costs  would  involve  such  a  great  field 
that  it  would  be  practically  impossible 
to  do  justice  to  it  in  one  paper,  I  am 
confining  myself  to  the  items  of  super- 
intendency, bookkeeping  and  labor, 
and  incidentally  the  bearing  of  these 
factors  on  the  cost  of  manufacture. 

To  start  with,  I  wish  to  make  it 
clear,  that  high  salaried  superinten- 
dency does  not  necessarily  mean  high 
overhead;  such  supposition  would 
involve  the  proposition  that  high 
salaried  men  are  incompetent.  Such 
is  not  likely  to  be  the  ease.  In  fact 
the  belief  is  general  that  high  sal- 
aried men  have  qualities  which  ac- 
tually tend  to  reduce  overhead,  in 
short  a  case  of  the  higher  the  overhead 
the  lower  it  may  be.  This  does  not 
seem  to  sound  very  clear;  somehow  it 
sounds  to  me  like  a  funny  thing  that 
happened  the  other  day  in  Salt  Lake 
when  I  went  to  the  ticket  office  to 
get  my  sleeping  car  ticket  to  Butte. 

The  agent  asked  whether  I  wanted 
an  upper  or  lower  berth,  and  I  in- 
quired what  difference  it  would  make. 
He  explained  the  matter  very  thor- 
oughly, assuming  no  doubt  that  this 
was  my  first  experience  with  travel 
in  a  Pullman.  He  said  "The  upper 
is  higher  up  than  the  lower,  so  you 
must  go  up  when  you  lie  down.  The 
price  is  lower  because  it  is  higher, 
while  the  lower  is  higher  because  it  is 
lower.  It  is  this  way,  if  you  take  the 
higher  it  will  be  lower,  and  if  the 
lower  it  will  be  higher,  but  if  you  take 
the  higher  up,  you  will  go  down  when 
you  go  up." 

I  said:  "This  is  too  deep  for  me 
and  if  it  is  so  that  I  go  higher  when 
I  go  lower  and  lower  when  I  go  higher, 


then  I  wall  do  nothing  of  the  kind,  I 
will  sit  down  and  be  up  from  here  to 
Butte." 

I  hope  this  has  made  it  sufficiently 
clear  that  there  is  more  to  this  than 
appears  on  the  surface,  and  my  aim 
in  this  paper  is  to  emphasize  a  few 
main  factors,  the  absence  or  presence 
of  which  I  believe  are  mainly  respon- 
sible for  success  or  failure.  However, 
it  may  be  well  to  add  that  while  I 
believe  my  contentions  to  be  right  as 
a  general  rule,  there  may  be  some 
notable  exceptions  to  that  rule. 

Some  of  you  may  be  of  the  opinion 
that  the  co-operative  creameries  in 
particular  are  the  places  where  over- 
head is  high.  Such  is  not  the  case, 
however,  in  fact,  some  of  our  most 
efficiently  operated  creameries  are 
co-operative  concerns.  This  calls  to 
my  mind  the  fact  that  in  one  county  I 
know  of,  where  there  is  not  a  co- 
operative creamery,  the  cost  of  man- 
ufacture in  1920  was  4.96  cents  per 
pound  of  butter,  while  in  another 
county  where  there  are  no  central- 
izing creameries  the  cost  of  manufac- 
ture for  the  same  period  was,  accord- 
ing to  state  reports,  3.32  cents  per 
pound  of  butter.  A  difference  of 
1.64  cents. 

The  Wron^  Idea 

In  taking  this  matter  up  it  will  be 
necessary  for  me  to  relate  some  of  my 
observations  from  my  visits  to  the 
different  creameries,  but  I  shall  en- 
deavor to  camouflage  them  so  you 
will  not  recognize  any  of  them,  unless 
in  cases  where  the  observations  reveal 
exceptional  display  of  efficiency.  And 
the  receipt  for  cutting  overhead  may 
be  obtained  largely  by  the  adoption  of 
methods  contrary  to  the  ones  which 
are  used  in  the  factories  which  I  will 
tell  you  about,  where  impressions 
were  not  faborable. 

Many  years  ago  I  overheard  a 
conversation  between  two  farmers 
outside  the  creamery.  One  said  "I 
can't  see  why  one  of  our  own  boys 
can  not  run  that — blank — butter  and 
run  that — blank — separator,  so  we 
would  not  need  to  have  a  greenhorn 
from  the  old  country  to  do  it." 

A  short  while  ago  I  called  on  a 
creamery  where  a  new  manager  told 


me  that  in  his  opinion  it  was  not 
necessary  to  know  anything  about 
the  creamery  business  in  order  to  be 
a  successful  creamery  manager. 

While  far  apart,  as  far  as  time  goes, 
these  opinions  applied  in  practice 
have,  I  believe,  caused  a  heavy  loss 
to  the  dairy  industry.  I  am  of  the 
opinion  that  more  creameries  have 
failed  on  account  of  having  some 
influential  man's  son  to  run  the  home 
creamery  than  through  the  cause  of 
actual  crookedness.  This  is  not  to 
be  understood  as  that  the  home  boj' 
is  no  good;  on  the  contrary  he  is 
likely  to  be  as  good  as  anyone,  but 
in  case  he  is  not,  then  he  is  harder 
to  be  rid  of  than  the  outsider  who  has 
no  local  pull.  And  on  the  theorj'  that 
knowledge  of  work  is  not  needed  in 
order  to  do  it  well,  anybody  could 
run  a  large  railroad  system  or  any 
other  business  in  creation.  However, 
the  theory  does  not  work  satisfactory 
in  actual  practice.  The  successful 
man  in  all  lines  is  the  one  who  has 
acquired  a  thorough  knowledge  of  his 
particular  business. 

Why  a  Manager? 

The  man  who  has  got  a  pull  and 
the  man  who  knows  nothing  of  the 
work  he  is  undertaking  to  do  are 
everywhere  elements  detrimental  to 
efficiency,  and  add  to  th^  cost  of 
overhead  and  manufacture  at  a  fear- 
fid  rate.  It  is  my  opinion  that  if  you 
eliminate  these  two  factors  and  one 
more,  then  the  principal  obstacles  in 
the  way  of  cutting  overhead  are  re- 
moved, incompetents  are  dear  at  any 
price,  even  if  they  work  for  nothing, 
while  a  competent  man  will  earn  his 
salary  over  many  times,  and  thus 
make  money  to  the  concern  employing 
him.  This  is  what  we  aim  after,  for 
the  object  in  building  creameries  is  to 
make  them  money  making  and  not 
pensioning  institutions. 

I  wish  to  refer  back  to  the  manager 
who  did  not  think  practical  knowl- 
edge of  the  work  necessary.  He  com- 
plained about  his  men,  who  he  said, 
did  not  know  hcw  to  time  themselves 
or  arrange  the  work,  so  the  different 
steps  would  cause  as  little  friction  as 
possible.  He  frankly  stated  he  did 
not  know  how  to  direct  them  himself, 


GALLAGHER  BROS. 

Want  Shipments  of  — 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Announcement 

THE  MINNESOTA  CO-OPERATIVE  DAIRIES  ASSOCIATION 
is  now  located  in  their  new  quarters  at 

No,  14  Jay  Street^  New  York 

Our  business  having  outgrown  our  location  at  8  Harrison  St.,  we  have 
secured  a  twelve-year  lease  of  the  entire  building,  five  stories  and  basement 
at  14  Jay  St.  Have  installed  a  refrigerator  room  with  3,000-tub  capacity, 
and  are  better  prepared  than  ever  to  give  all  shippers  the  best  of  service. 

Our  finances  are  in  A  No.  1  shape  and  can  make  prompt  returns  on  all 
shipments.  Thanking  our  shippers  for  patronage  in  the  past  which  has 
made  our  growth  possible,  we  solicit  a  liberal  share  of  your  business  for 
the  coming  season. 

Help  our  business  to  grow  and  share  in  the  profits. 


LLEWELLYN  WATTS,  MANAGER,  NEW  YORK 

J.  R.  Morley,  Pres.  and  Mgr.,  J.  H.  Lawrence,  Sec.-Treas., 

Owatonna,  Minn.  Litchfield,  Minn. 


PREPARATION  AND  COLLECTION  OF  LOSS  AND  DAMAGE  AND  OVERCHARGE  CLAIMS 

Distributors  of  Consolidated 
Butter  and  E^^  Shipments 


WE  ARE  NOT  DEALERS  IN 
DAIRY  PRODUCTS 


Mercantile  Traffic  Sl  Service  Bureau 

100  Hudson  Street  ::      ::  New  York,  N.  Y. 


PPtOMFP  SERVICE  FREIGHT  BILLS  AUDITED  TRAFFIC  EXPERTS 
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and  expected  that  the  men  should  be 
able  to  do  it.  A  fimnj^  reasoning! 
Why  in  the  name  of  common  sense 
hire  a  manager  then? 

The  Man  With  Pull 

It  would  seem  reasonable  that:  to 
direct  the  men  under  him  so  that  the 
work  can  be  done  with  the  least  pos- 
sible friction,  to  plan  for  the  arranging 
of  equipment  or  the  erection  of  build- 
ings in  a  manner  which  will  jinsure 
ease  in  operation  are  manifestly  two 
of  the  important  duties  of  a  manager. 

Last  year  I  was  asked  by  the 
extension  director  of  one  of  our 
western  states  to  visit  a  creamery  and 
see  why  it  did  not  pay  better  than  it 
did.  I  found  it  a  small  creamery 
turning  out  about  3,000  pounds  of 
butter  as  month,  handling  about  ten 
cases  of  eggs  a  week  and  making  an 
occasional  freezer  full  of  ice  cream, 
which  the  buttermaker  said  did  not 
sell  well.  For  this  work  the 'creamery 
employed  a  managing  foreman,  who, 
the  buttermaker  claimed,  did  not 
do  any  other  work  than  fish  and  sign 
checks  at  a  salary  of  .$22,5  per  month, 
and  a  buttermaker  at  $125  per  month. 
The  cost  of  labor  amounted  to  over 
ten  cents  per  pound  of  butter.  These 
men  were  related  to  the  influential 
people  in  the  community  without 
any  previous  training  except  one  had 
been  a  cream  buyer.  The  creamery, 
instead  of  being  a  profitable  one, 
seemed  to  be  maintained  as  a  pen- 
sioning institution  for  these  two  men. 

Another  extension  director  asked 
me  to  go  to  a  certain  creamery  and 
see  why  it  did  not  do  a  successful 
business.  It  went  in  the  hole  to  the 
tune  of  $20,000  in  1919.  This  cream- 
ery was  turning  out  2,000  pounds  of 
butter  daily.  The  cream  being  mostly 
shipped  in,  and  the  butter  packed  in 
cubes  and  shipped  to  a  distant  mar- 
ket except  what  was  printed  on  a 
Friday  printer  for  the  local  trade  in  a 
town  of  600  population.  The  cream- 
ery employed  a  manager,  an  assistant 
manager,  two  bookkeepers,  a  butter- 
maker and  assistant,  a  tester,  two 
men  to  take  in  cream  and  wash  cans, 


Baker  ICE  Machine  Co 

OMAHA 


and  a  fireman  to  fire  and  oil  the  com- 
pressor. The  creamery  used  electric 
power.  There  were  ten  full  grown 
people  working  in  that  factory,  and  I 
have  seen  a  number  of  creameries 
where  an  equal  amount  of  work  was 
done  by  a  buttermaker  and  one  or  two 
helpers  and  farmer  secretary  at  $300 
per  year. 

The  factory  might  qualify  as  a 
pensioning  institution,  as  a  money 
making  institution  it  was  a  failure. 

I  came  across  a  creamery  where  a 
manager  was  employed  at  $225  per 
month,  his  wife  was  employed  as  a 
bookkeeper  although  the  creamery 
had  twice  a  month  payments.  These 
two  were  there  to  oversee  the  work 
of  a  buttermaker  at  aboiit  $160  per 
month.  The  business  amounted  to 
about  half  of  the  business  in  many 
other  creameries  where  a  buttermaker 
and  helper  will  do  all  the  work  includ- 
ing bookkeeping  and  general  manag- 
ing. 

A  high  salaried  manager  should 
produce  the  goods  or  get  out,  so 
should  the  buttermaker,  but  if  they 
are  the  sons  of  the  local  banker  or 
influential  men,  and  everyone  knows 
them  to  be  good  boys,  then  they  are 
hard  to  move,  for  it  will  cause  local 
disturbance.  In  most  of  our  pro- 
gressive schools  today  local  teachers 
are  not  wanted,  some  states  even 
have  laws  prohibiting  the  employment 
of  blood  relations  to  any  raeml)er  of 
the  school  board.  And  this  reminds 
me  of  the  board  of  directors  in  a  farm- 
ers' creamery  where  all  the  patrons 
were  Germans. 

There  were  two  applications  for 
the  position  as  buttermaker,  one  was 
of  German  and  the  other  of  Danish 
stock.  Although  the  German  was 
equally  well  qualified  and  offered  to 
work  for  $25.00  less  than  his  com- 
petitor, he  failed  to  land  the  job. 
Afterwards  the  secretary,  a  farmer 
born  in  Germany,  said:  "That  man 
spoke  my  mother's  tongue  too  plain 
to  suit  me."  This  was  in  1905,  and 
at  that  time  no  national  reasons 
existed  against  the  use  of  the  German 


language,  but  these  farmers  had  two 
German  churches  in  their  town  and 
they  did  not  want  a  man  who  could 
belong  to  either  and  thus  acquire  a 
pull  so  it  should  be  hard  to  get  rid  of 
him  in  case  he  should  prove  unsatis- 
factory. These  farmers  wanted  a  man 
to  make  money  for  them,  and  not  a 
pensioner. 

Many  people  think  that  in  a  Swed- 
ish community  the  buttermaker 
should  be  Swede;  these  Germand  had 
the  right  idea,  I  think,  that  an  Irish- 
man should  be  employed  in  a  Swedish 
locality,  because  he  would  have  to  be 
continually  on  his  mettle  to  hold  his 
job,  in  other  words  he  would  do  good 
work. 

Gutting  the  Overhead 
A  manager  should  have  practical 
experience  in  the  work  he  is  to  over- 
see, otherwise  where  will  he  look  for 
the  leaks  if  any  occur?  If  he  has  not 
this  experience  he  will  fail  in  many 
ways,  foremost  of  which  is  his  lack 
of  ability  to  direct  others,  as  he  is  not 
capable  of  judging  if  he  is  getting  the 
full  capacity  out  of  his  men.  In  many 
cases  he  desires  to  keep  up  an  appear- 
ance of  knowing  everything,  and 
therefore  will  not  accept  help  from 
sources  where  he  can  get  it,  if  it  is 
found  necessarj'.  Many  such  men 
will  plan  and  erect  creamery  buildings 
and  superintend  the  placing  of  equip- 
ment and  thus  may  be  the  cause  of 
having  buildings  and  equipment  put 
^ip  which  is  unhandy  and  requires 
more  people  to  do  the  work  than 
would  be  necessary  in  a  properly 
designed  factory. 

When  I  first  came  out  West,  I 
called  at  a  creamery  where  they  were 
erecting  a  new  plant  at  a  cost  of 
about  $50,000.  I  asked  the  manager 
who  the  designer  was  and  he  said: 
"We  asked  your  department  to  sub- 
mit plans,  but  I  did  not  like  these  and 
made  my  own." 

I  made  no  more  comments  except 
to  say:  "It  is  too  bad  you  are  not 
making  such  a  valuable  building  a 
fireproof  one."    He  answered:  "We 

(Continued  on  Page  24) 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
, — the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ash  for  Bulletin  45-c — No  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


C.  F.  ADAMS  8i  CO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WUI  Keep  You  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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Wet  Insulation 
Is  No  Insulation 


No  matter  how  good  insulation  may  be  when  new  and  dry,  if 
it  ever  absorbs  moisture,  it  is  useless  as  an  insulator.  No 
"selling  talk"  can  get  around  the  fact  that  wet  insulation  won't 
insulate.  And  no  "waterproofing"  treatment  of  a  naturally 
absorbent  material  will  protect  it  permanently  from  moisture. 

Nonpareil  Corkboard  Insulation 

For  Butter  and  Cream  Storage  Rooms 

is  not  artificially  waterproofed.  Cork  itself  is  practically  non- 
absorbent.  In  the  process  of  manufacture,  the  natural  gum, 
liquefied  by  heat,  spreads  over  each  granule,  cementing  the  mass 
together  and  effectually  moisture-proofing  each  particle.  This 
gum  is  a  natural  product.  It  is  not  affected  by  time,  by  ordinary 
variations  of  temperature,  or  by  other  cold  storage  conditions. 
Nonpareil  Corkboard  is  thus  permanently  protected  and  retains 
indefinitely  its  insulating  efficiency  and  structural  strength. 

Because  of  the  excess  of  moisture  constantly  present,  creamery 
refrigeration  affords  as  hard  a  test  of  insulation  as  any  other  cold 
storage  service.  Nonpareil  Corkboard  is  the  best  assurance  that 
your  insulation  will  stand  up  to  the  test. 


Send  for  the  36-page  book, 
*'Sma//  Cold  Storage  Rooms,^^ 
It  icas  written  for  the  practical 
man  building  a  small  room. 
You'll  like  it  and  it  ivili  help 
you.    JVo  charge. 


Armstrong  Cork  &  Insulation  Company,  110  Twenty  Fourth  St.,  Pittsburgh,  Pa. 

Also  manufacturers  o/  Nonf^areil  Cork  Covering  for  brine  and  ammonia  lines,  coolers,  tanks  and  coldlsur/aces  generally:  .\on- 
pareil  High  Pressure  Covering  /or  steam  lines,  feed  water  heaters,  boilers,  etc  .  Nonfjareil  Insulating  Brick  for  furnaces, 
ovens,  boiler  settings,  etc.;  Nonpareil  Cork  Machinery  Isolation  for  noisy  machines,  and  Linotile  and  Arm- 
strong's Cork.    Tile  for  floors  in  residences,  offices,  etc. 
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SIXTY -TWO  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


SAMPLE  ANNOUNCEMENTS  IN 
THE  EARLY  DAYS 

Isaac  Roosevelt,  having  repaired  his  Sugar 
House  is  now  carrying  on  his  business  of 
refining  as  formerly,  and  has  for  sale  (by  him- 
self and  Son)  at  his  house,  159  Queen  Street, 
opposite  the  Bank,  Loaf,  Lump,  and  strained 
Muscovado  Sugars  and  Sugar  House  Treacle. 
The  New  Emission  money  will  be  received  in 
full  value  as  payment. — N.  Y.  Journal,  1786. 

Jacob  Astor,  No.  81  Queen  Street,  two  doors 
from  the  Friends'  Meeting  House,  has  just 
imported  from  London  an  elegant  assortment 
of  Musical  Instruments,  such  as  piano  fortes, 
spinnits,  piano  forte  guitars,  hautboys,  fifes, 
the  best  violin  strings  and  all  other  kind  of 
strings,  music  books,  and  papers,  and  every 
other  article  in  the  musical  line,  which  he  will 
dispose  of  on  very  low  terms  for  cash.  -Lbid. 

(Continued  l\ext  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  Ath 

Teai 

Jersey  City,  N.  J. 

THE  HOUSE  0F( 


GUS  LUDWIG,  MANAGER  Of 

Will  look  after  your  shipments  persons! 

We  solicit  your  shipct 

See  That  Your  Next  Shipment  is  fo^ 

N.  J.  or  to  Ov 

ASK  US  FOR  OUR  CHICAGO  STENtt 


STRONG  FINANCIALLY 


hipper  to  receive  evea  more  prompt  returns  than  ever  bor 
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latic  &  Pacific 


lO. 

Chicago,  Illinois 


JUALITY  BUTTER 


THE  BUTTER  DEPARTMENT 

nd  advise  you  as  to  market  conditions 

i:s  and  correspondence 

Tded  to  Us  Either  at  JERSEY  CITY, 
'hicago  Branch 

\  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
.  creameries  at  Chicago  paying  tliem  top  prices,  enabling  the 
I   Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


We  are  Here  for  Your 
Service 

With  our  5,700  retail  stores,  with  our  "Direct 
to^^the  Consumer  Service"  at  your  service,  and 
our  large  force  of  salesmen  constantly  on  the 
job,  we  give  you  a  service  that  beats  the  hap- 
hazard way. 

Are  you  making  the  most  of  your  opportu- 
nity? Our  necessity  is  your  opportunity.  We 
are  way  short  of  Fancy  Creamery  Butter  for 
our  ever  increasing  trade.  Help  us  out  by 
marking  your  next  shipment  to  us. 

We  are  waiting  to  hear  from  you. 


J.  A.  FISK,  Western  Representative 


Phone  MiUicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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NEW  YORK  BUTTER  AND  EGG 
MARKET 


A  Message  From  M.  Sonder^aard, 
Manager  New  York  Office, 
Minnesota  Go-operative  Cream- 
eries' Association,  Inc. 


To    Member    Creameries    and  Co- 
workers : 

We  see  the  figures  on  the  big  black 
board  at  the  Butter  Exchange  or  we 
may  glance  over  them  in  the  papers 
publishing  daily,  weekly,  monthly  or 
yearly  receipts  of  butter  to  this  mar- 
ket, but  seldom  do  we  stop  to  think  of 
the  immensity  of  the  New  York  butter 
market. 

Statistics  for  th^  year  1921  show 
that  New  York  City  received  2,- 
853,039  tubs  of  butter.  Out  of  the 
thirty  states  shipping  butter  to  New 
York  City,  Minnesota  was  by  far  the 
largest  shipper,  having  shipped  30.4 
per  cent  of  the  entire  amount,  Iowa 
coming  next  with  15.8  per  cent. 

The  receipts  last  week  were  89,000 
tubs,  or  approximately  200  carloads 
of  butter.  That  practically  every 
pound  of  this  butter  went  into  imme- 
diate consumptive  channels  is  a  pleas- 
ing feature.  In  other  years  at  this 
time,  the  market  was  often  clogged 
with  a  lot  of  butter  which  was  diffi- 
cult to  move  because  of  its  suspicious 
character,  due  to  the  change  between 
the  dry  feed  and  grass,  a  condition 
very  familiar  to  dairymen. 

Higher  Quality  Wanted 
While  future  prospects  are  encour- 
aging and  point  in  the  direction  of 
high  prices  and  a  good  demand  for 
dairy  products,  certain  changes  in 
the  market  are  taking  place,  which 
should  be  given  serious  consideration 
by  Minnesota  co-operative  creameries. 
We  have  in  mind  the  constant  drift 
of  the  market  to  higher  quality.  A 
few  large  concerns  in  this  market  who 
formerly  used  undergrades  are  now 
endeavoring  to  draw  their  enormous 
supply  from  butter  scoring  92  or 
better.  The  secret  of  this  changed 
condition  is  due  to  the  fact  that 
experience  has  taught  that  higher 
quality  of  butter  sold  at  small  profit 
never  fails  to  draw  a  crowd.  Several 
dealers  have  informed  us  that  the 


demand  for  undergrades  has  decreased 
during  the  last  few  months  to  a  sur- 
prisingly large  extent. 

What  will  happen  to  the  creameries 
making  undergrades  confronts  us  now. 
The  answer,  however,  is  not  far  off; 
for  them  there  is  "trouble  ahead." 
Nevertheless,  judging  from  the  quality 
of  the  bulk  of  the  butter  arriving  at 
this  market  at  the  present  time,  ap- 
parently many  have  already  seen 
"the  handwriting  on  the  wall"  and 
are  tightening  up  on  the  grading  of 
the  cream,  pasteurization  and  the 
use  of  good  starters,  indicating  that 
co-operation  between  patrons,  direc- 
tors and  operators  prevails. 

The  fast  increasing  practice  of  the 
organization  to  ship  carload  lots  has 
undoubtedly  caused  some  speculation 
among  the  railroads  and  butter  deal- 
ers. We  have  no  doubt  that  when 
the  plan  is  completed  to  consign  the 
cars  to  this  office,  everything  will 
work  out  to  better  advantage  to  all 
concerned. 

E^^  Shipments 

It  is  gratifying  to  announce  that  the 
remarks  picked  up  about  the  few 
Association  shipments  of  eggs  which 
have  arrived  in  the  market  have  all 
been  of  praise.  There  is  a  good  possi- 
bility of  developing  this  industry 
alongside  of  the  creamery  business, 
because  of  the  demand  for  fancy  eggs 
in  the  New  York  market.  Efforts 
shoidd  be  made  to  encourage  this  by 
conducting  exhibitions  and  egg  pro- 
ducing contests,  similar  to  those  held 
in  England  and  Denmark.  It  is  a  well 
known  fact  that  a  poor  producing 
cow  will  never  make  dairying  profit- 
able. The  same  is  also  true  of  a  poor 
producing  flock  of  hens. 

The  great  problem,  however,  now 
confronting  our  association  is  the 
producing  of  a  uniform  high  grade 
butter,  which  will  meet  the  demand 
of  the  trade,  make  a  name  for  itself 
in  the  market  and  command  prices 
that  will  make  our  creameries  pros- 
perous. Our  organization,  315  cream- 
eries strong,  with  a  staff  of  int  lligent 
officers,  a  number  of  experienced 
fieldmen  and  other  co-wo  kers,  can 
not  fail  in  anything  it  undertakes  to 
do.  Yours  for  service. 
May  31,  '22.  M.  Sondergaard. 


CREAMERY  OVERHEAD 


(Continued  from  pa^e  20) 

are.  We  are  going  to  put  up  corru- 
gated galvanized  iron  sheets  under  the 
joists  instead  of  the  regular  ceiling." 
I  said,  "That  certainly  will  help  some 
when  the  rafters  are  on  fire." 

This  factory  was  not  arranged  on 
labor  saving  principles  or  on  any 
other  principles,  and  a  year  after  the 
creamery  company  asked  me  to  help 
remodel  the  plant. 

The  manager  and  the  buttermaker 
are  the  main  factors  in  the  cutting  of 
the  overhead.  If  they  are  competent, 
they  will  devise  means  whereby  the 
utmost  efficiency  can  be  achieved  by 
the  working  force.  If  they  are  ineffi- 
cient the  whole  thing  lumbers  along 
like  a  water  logged  ship  with  all 
hands  at  the  pumps  to  keep  the  thing 
afloat. 

If  they  are  competent  the  other 
problems  influencing  cost  of  overhead 
will  be  easily  solved.  If  building  a 
new  creamery,  they  will  see  that  the 
designing  is  done  by  someone  who 
specializes  in  that  kind  of  building 
instead  of  by  someone  who  knows 
only  the  making  of  warehouses.  Equip- 
ment will  be  placed  so  it  is  labor  sav- 
ing and  work  is  handy. 

Lon^  Hours  Bad 

Cutting  overhead  is  possible  only 
where  the  men  are  endowed  with  the 
utmost  efficiency  in  their  line.  The 
use  of  long  hours  to  my  mind  is  fatal 
to  low  overhead.  It  is  my  opinion 
that  if  short  hours  are  the  rule  men 
will  exert  themselves  in  devising 
means  to  do  the  work  quickly  and 
much  better  than  weree  a  policy  of 
dragging  all  through  the  day  is  prac- 
tised. Therefore,  it  is  important  to 
have  regular  hours  for  receiving  cream 
so  the  work  of  pasteurizing  and  cool- 
ing of  cream'can  be  done  in  good  time 
and  not  late  in  the  evening  so  the  men 
will  rush  through  without  doing  it  as 
well  as  it  should  be  done.  The  men 
are  entitled  to  some  spare  time  with 
their  family.  I  am  a  firm  believer  in 
short  hours  and  time  for  recreation 
after  the  work  is  finished.  It  not  only 
gives  the  men  time  to  rest  up,  but  if  he 
can  get  off  early  he  will  be  planning 


Refrigerators 


We  carry 

Pure  Cork  Board 

Refrigerator 
Doors 

Asphalt 
Etc. 


In  stock  in  the 
Twin  Cities. 


Creamery  Refrigerators  are  our  specialty.  We  use  the 
best  insulation  obtainable — CORK.  Take  advantage 
of  the  present  low  prices  on  pure  cork  board  and 
build  a  new  one  or  repair  the  old  one.  It  never  can 
be  done  at  lower  cost.  Write  us  for  estimate  for  room 
erected  complete,  or  on  cork  on  square  foot  basis. 

CAN  MAKE  PROMPT  DELIVERY 

Insulation  Sales  Company 

Builders  Exchange      Minneapolis,  Minn. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  domg? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1S66 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  aU  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


PYRAMlia 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 


26 


THE  DAIRY  RECORD 


to  make  the  most  of  his  time  while 
there.  In  a  small  creamery  or  one 
where  the  business  does  not  warrant  it, 
there  is  no  excuse  for  employing  a 
laigh  salaried  manager  to  oversee  one 
man,  such  is  not  done  in  any  other 
kind  of  business.  Therefore,  it  is 
necessary  to  have  a  class  of  butter- 
makers  in  such  places,  who  are  more 
than  workers  or  machines,  but  are 
men  who  can  manage  the  whole  thing. 
Men  Who  Fit  In 

If  the  business  is  large  enough  to 
employ  a  regular  manager,  it  would 
seem  along  good  business  lines  to 
employ  one  who  is  more  efficient  in 
any  line  of  the  regular  work  than  any 
man  in  the  factory.  In  addition  he 
must  be  a  good  mixer  and  well  posted, 
so  he  will  take  his  place  among  the 
prominent  citizens  of  the  community. 

In  the  beginning  I  mentioned  an- 
other factor  which  influences  over- 
head. This  is  the  employment  of  men 
who  are  congenial  to  the  work.  There- 
by I  mean  men  who  are  not  interested 
in  anybody  elses  business.  There  is 
some  sentiment  involved  in  creamery 
work,  and  I  am  of  the  opinion  that  a 
manager  or  buttermaker  who  is  very 
strongly  in  favor  of  the  co-operative 
creamery  will  not  fit  in  very  w?]l  with 
the  eentralizers.  Likewise  the  co- 
operative turn  of  mind  can  not  be 
acquired  over  night  by  men  who  up 
to  that  moment  have  been  trained 
.  to  consider  the  co-operative  creamery 
in  an  unfavorable  light. 

Factors  in  Overhead 

Do  not  employ  men  with  a  local 
pull.  Nor  men  whose  training 'has 
been  antagonistic  to  the  kind  of  con- 
cerns you  run  or  own.  Let  them  go 
where  they  must  be  on  their  merits. 

Employ  well  posted  men,  large 
visions,  with  creative  ability;  men 
who  can  direct  not  only  themselves 
but  others.  See  that  they  have  time 
to  keep  abreast  of  the  times,  by  pro- 
viding time  for  recreation  and  study. 
Large  manufacturing  concerns  pay 
attention  to  this.    Why  not  you? 

Have  trained  people  in  your  office 
force,  if  you  employ  one.  It  is  my 
opinion  that  in  most  cases  one  such 
will  equal  three  or  four  untrained. 
Likewise  when  I  come  to  the  shipping 


room  and  see  that  it  takes  four  labor- 
ers to  truck  out  the  concentrated 
product  of  what  is  reduced  to  one- 
third  of  the  product  weighed  in  and 
manufactured  in  the  factory  by  an 
equal  number,  it  occurs  to  me  there  is 
room  for  improvement. 

Remember  that  cutting  overhead 
is  not  likely  to  be  done  effectively  in 
any  other  way  than  by  intelligent 
application  of  every  ounce  of  brain 
and  muscle  to  the  work  in  hand,  there- 
fore, train  yourself  like  a  prize  fighter 
for  that  task. 


QUICK  ICING  OF  CARS 


At  New  Buffalo  Ice  Plant. 

A  notable  new  facility  for  efficient 
handling  of  perishable  food  products 
on  the  New  York  Central  Lines  was 
brought  into  operation  with  the  open- 
ing last  week  of  the  big  modern  re- 
frigerating and  ice  manufacturing 
plant  of  the  Empire  State  Ice  Com- 
pany at  East  Buffalo. 

This  plant  is  declared  to  be  abso- 
lutely the  last  word  in  ice  manufacture 
and  embraces  numerous  inventions 
and  improvements  making  for  speed, 
and  saving  of  labor  and  material  not 
existing  in  any  other  refrigeration 
plant  up  to  this  time. 

Great  interest  has  been  manifested 
among  shippers  of  perishable  goods 
and  railroad  officials  in  the  inaugura- 
tion of  service  at  the  East  Buffalo  in- 
stitution. A  striking  demonstration 
of  this  occurred  on  May  24th  when 
more  than  fifty  prominent  representa- 
tives of  shipping  interests  and  railroad 
officials  journeyed  from  the  various 
big  cities  to  make  a  personal  inspec- 
tion of  operations  as  guests  of  Pres- 
ident L.  B.  Patterson  of  the  Empire 
State  Ice  Company  of  Chicago. 

The  new  plant  has  trackage  to  per- 


mit the  icing  of  forty  ears  at  one  time, 
the  average  time  necessary  for  the 
icing  of  one  car  being  one  and  one-half 
minutes.  For  reicing  each  car  re- 
quires from  500  to  3,000  pounds  of 
ice.  The  trackage  is  flanked  by 
elevated  platforms  equipped  with  me- 
chanical conveyors  and  dumping 
chutes,  surmounted  by  crushers  which 
reduce  the  ice  cakes  to  sizes  required 
for  the  car  tank. 

The  manufacturing  capacity  of  the 
plant  is  500  ton'  of  clear  ice  every 
twenty-four  hours,  and  there  is  a  total 
storage  capacity  of  20,000  tons.  The 
ammonia  process  is  used  with  a  superb 
power  plant  for  the  pumping  of  the 
ammonia  through  the  floor  tanks  of 
brine.  There  are  4,560  rectangular 
sheet  iron  forms  which  hold  fifty-six 
gallons  of  water  each,  and  these  are 
handled  automatically  by  traveling 
cranes  in  units  of  six.  They  are  filled 
with  pure  water  simultaneously,  car- 
ried and  lowered  into  position  for 
immersion  and  dumped  entirely  by 
machinery. 

After  the  water  containers  are 
lowered  into  the  brine  metal  pipe 
"agitators"  are  inserted  to  blow  air 
through  the  water  and  make  the  ice 
freeze  crystal  clear.  It  requires 
twenty-four  hours  to  transform  each 
tank  of  fifty-six  gallons  of  water  into 
a  solid  cake  of  ice  weighing  about  400 
pounds.  At  the  dumping  slide  sprays 
of  warm  water  thrown  on  the  outside 
of  the  containers  release  the  ice  cakes 
to  glide  onto  traveling  chains  which 
conduct  them  to  the  great  storage 
rooms  or  the  car  icing  platforms.  The 
crushers  have  a  capacity  of  more  than 
100  tons  per  hour  and  perform  this 
service  at  a  height  which  delivers  the 
crushed  ice  by  gravity  into  cars.  Con- 
venient facilities  are  arranged  for 
salting  the  ice  in  the  refrigerator  car 
tank. 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  yonr 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


«'OUR    PRODUCE     SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  IBI  #1%  I  1  Fj  1^       V^V-T*  EstabUshed 

DAIRY  RECORD  i*-^  •  ^  — . — -  — —  —  w  18   7  9 

ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,inc.  ^Al' 


149  Reade  Street 


n.  f  V  .  n       ^        ^  c  ,     x^y  avv.««c  -  NEW  YORK 

(SueceMor*  lo  W.  I.  Young  &  Co.,  and  John  A.  Ro»enhaunx  &  Co.;     *         ^^.■www*.^  •^>.« 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies,    WRITE  US 
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of  Quality 


Does  the  appearance  of  your  carton 
help  or  hinder  the  retail  . sale  of  your 
print  butter? 

Modem  consumers  are  more  and  more 
critical  in  their  selection  of  package  goods. 

ATTRACTIVE  CARTONS  CREATE  SALES 

A  specially  designed  MENASHA  carton 
will  stimulate  the  sale  of  your  brand. 

Your  assurance  that  your  butter  will  make 
a  favorable  impression  is  the  "MENASHA" 
"Imprint  of  Quality  on  the  end  flap  of 
the  carton. 


MENASHA  PRINTING  &  CARTON  COMPANV 


Chicago  -1606  (bnway  Uldg: 
'St.w  YoKK- 200  TifthUve.  - 


MENASHA,  WISCONSIN 

  Cis.VElASV-i5iHippoa/omelildg.Anna  — 


Los  ANG^■hEs-4^lI.WHeU^mW(^g■ 
Kansas  G!TY-3cyi  Scanitt  Arcade  Mg. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa, 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 


163  West  South  Water  St. 


FREEBORN  CO.,  MINN., 
CREAMERIES 


1921  Was  Their  Greatest  Year. 


The  following  is  part  of  an  article 
entitled  "1921  Greatest  Butter  Year," 
appearing  in  the  May,  1922,  issue  of 
The  Albert  Lea  Community  Mag- 
azine, of  Albert  Lea,  Minn.  The 
information  and  comments  are  based 
on  a  table  of  statistics  covering  every 
creamery  in  Freeborn  county  and 
collected  and  tabulated  by  County 
Agent  Ben  W.  Rieke,  the  Freeborn 
County  Farm  Bureau  having  carlot 
shipments  of  butter  and  other  cream- 
ery improvements  work  as  one  of  its 
projects.  The  article  reads,  in  part: 
14.74  Geiits  Per  Pound  Over  1913 
The  largest  amount  of  butter  that 
was  ever  produced  in  Freeborn  county 
was  produced  during  the  year  1921 
In  the  year  1920,  our  report  showed  a 
total  of  3,833,171  pounds  of  butter 
produced  during  the  fiscal  year.  Dur- 
ing the  corresponding  length  of  time 
in  the  year  1921,  the  creameries  of  the 
county  and  also  the  milk  companies  of 
Albert  Lea  purchased  butterfat  from 
the  farmers  of  Freeborn  county  which 
was  made  into  4,735,134  pounds  of 
butter,  an  increase  in  poiinds  of 
butter  of  901,963  pounds  over  the 
previous  year.  A  comparative  study 
of  the  production  of  butter  in  the 
county  and  the  price  paid  for  butterfat 
and  total  amount  of  money  received 
by  the  farmers  for  a  period  of  the 
last  ten  years  is  extremely  interesting, 
the  table  follows: 


1911 
1912 
1913 
1914 
1915 
1916 
1917 
1918 
1919 
1920 
1921 


Butt#r 
4,418,862 
4,629,069 
4,351,001 
4,456,726 
3,933,478 
3,764,826 
3,696,875 
3,888,872 
3,969,831 
3,833,171 
4,735,134 


Price 
32.05 
33.18 
31.06 
31.63 
33.40 
38.23 
49.30 
58.74 
68.65 
67.14 
45.80 


Value 
51,132,944.91 
1,229,069.93 
1,181,441.36 
1,127,732,15 
1,051,318.86 
1,151,712.17 
1,458,130.15 
1,827,674.19 
2,180.443.59 
2,0.58.872.27 
1,735,234.60 


45,677,845  16,134,624.18 
The  average  price  paid  for  butterfat 
in  the  last  ten  years  in  Freeborn 
county  was  40.86. 

Frequent  references  are  made  Jjy 
everyone  now-a-days  comparing  pres- 
ent business  conditions  with  the  year 
1913.  The  price  paid  for  butterfat 
clearly  shows  that  there  is  no  com- 
parison whatsoever  by  the  price  re- 
ceived in  1921  and  the  price  received 
in  1913.  In  fact  there  is  a  difference 
in  favor  of  our  present  time  of  14.74 
cents  per  pound  of  butter.  The 
farmers  of  Freeborn  county  received 
$686,495  more  for  their  butter  in  1921 
than  they  would  have  received  had 
the  1913  pi'ice  prevailed. 
Twenty-five  Per  Cent  Production 
Increase 

The  figures  above  would  indicate 
that  the  ])roduction  of  butter  in  the 
(iounty  during  the  four  years  from 
1911  to  1914,  inclusive,  were  almost 
the  same  as  in  the  year  1921.  This  is 
due  to  the  fact  that  during  Ihosc;  four 
years  a  (leritrali/.ing  i)lant  was  oper- 
ated in  Albert  Lea  which  secunid 
butterfat  from  outside  Freeborn  coun- 
ty. 

It  may  also  ho.  of  interest  to  know 
the  nutiilxir  of  ])atr<)ns  of  the  cream- 
eries of  this  county  and  of  the  milk 
stations  of  Albeit  Lea.  There  is  a 
total  of  2,411  t)atrons.    The  a\'erage 


patron  in  the  county  produces  a  ton 
of  butter  a  year.  To  be  exact,  the 
figure  for  1921  shows  that  the  average 
patron  produced  1,963  pounds  of 
butter. 

In  studying  the  tabulations  of  the 
chart  giving  all  information  relative  to 
the  various  creameries,  you  will  find 
that  among  the  co-operative  cream- 
eries of  the  county,  there  was  exactly 
an  increase  over  last  year's  business 
of  twenty-five  per  cent,  not  a  bad 
increase.  And  when  you  study  these 
increases  more  carefully  you  learn 
that  they  are  not  primarily  due  to 
increased  number  of  patrons  in  the 


Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesaln  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter^  Eggs,  Cheeae  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Diatance 
Garfield  3808 


ST.  PAUL,  MINN. 


creamery  nor  to  the  increased  number 
of  cows  per  patron,  but  the  chief 
reason  for  the  increase,  the  factor 
■which  has  caused  the  largest  per  cent 
of  the  increase  is  the  fact  that  farmers 
in  1921  fed  more  liberally  than  they 
ever  have  done  before.  Oats  and  corn 
were  marketed  through  the  cows. 
Cost  of  Manufacture 

There  is  considerable  variance  be- 
tween the  lowest  cost  of  manufacture 
and  the  highest  cost,  as  shown  by  the 
figures  of  the  chart.  The  highes  cost 
given  is  5.114.  The  average  for  the 
year  among  all  the  creameries  is  3.7. 
The  lowest  cost  given  is  2.78.  We  are 
satisfied  from  studying  the  cost  of 
manufacturing  a  pound  of  butter  that 
there  is  considerable  room  for  stand- 
ardizing their  methods  of  book-keep- 
ing with  reference  to  depicting  the 
business  of  the  farmers"  co-operative 
creameries.  We  do  n^t  believe  that  it 
is  possible  for  creameries  with  prac- 
tically the  same  amount  of  butterfat 
to  show  such  a  wide  variance  of  cost 
of  manufacturing  a  pound  of  butter. 
It  is,  however,  fortunate  that  with 
the  farmers'  co-operative  creamer- 
ies, the  method  of  accounting  does  not 
effect  the  amount  of  money  returned 
to  the  farmer.  However,  for  the  pur- 
pose of  comparing  figures  and  for  the 
sake  of  satisfied  customers,  and  clean 
competition,  a  uniform  system  would 
be  an  advantage. 

Hi^h  Butter  Scores 

Seventeen  of  the  twenty-five  co- 
operative creameries  receive  on  an 
average  a  score  of  93.  We  know  that 
this  is  a  very  high  percentage.  We 
doubt  if  there  are  twenty-five  cream- 
eries in  any  locality  in  the  state  who 
can  show  a  record  of  quality  such  as 
is  demonstrated  by  the  creameries  of 
Freeborn  county. 

There  are  only  two  creameries  in 
the  county  that  are  using  starter  in 
the  manufacture  of  their  butter,  and 
only  five  who  are  not  making  pasteur- 
ized sweet  cream  butter. 

22.98  Per  Cent  Overrun 

Occasionally  an  attack  is  made  on 
the  farmers'  co-operative  creamery 
method  of  manufacturing  butter,  by 
its  enemies,  saying  that  th(!  farmers' 
co-operative  creameries  make  abnor- 
mal overruns.  By  studying  the  col- 
umn on  overruns  we  learn  tliat  this 
is  not  the  case;  that  the  averaf^e  per- 
centage of  overrun  in  Freeborn  county 
during  the  year  1921  was  22. 9S. 
Price  and  P'rofiucncy  of  ('ream 
DeJivericH 

ft  is  also  interesting  to  compare  the 
imeries  in  groups.    If  we  take  the 


When  Your 
Telephone  Rings 

Think  how  quickly  you  answer  it. 

So  it  is  with  us,  when  we  receive  your 
shipments  of  Butter,  our  entire  force  is 
on  the  job. 

Weights  are  carefully  made,  we  price 
the  butter  right  and  our  check  is  on  the 
way  to  you  within  24  hours  from  date  of 
arrival. 

We  need  butter,  we  want  lots  of  it 
and  we  will  pay  the  price  that  satisfies. 

Start  shipping  our  way  this  week. 

J.  H.  HOAR  &  CO. 

"Tfie  House  With  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL. 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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("General  CaU  to  aU  Stations") 

Our  Broadcast: — 

SAFETY  FIRST 

When  you  change  houses 

SAFETY  ALWAYS 


While  you  are 
shipping  to 


Enyard  & 
Godley,inc. 

ESTABLiSHED  1845 

BUTTER  &  EGGS 


171  Duane  St.,  New  York 

American  Products 
Exclusively 


creameries  that  insist  on  their  cream 
being  hauled  six  times  a  week  in 
summer  we  discover  that  they  paid 
during  1921  an  average  of  46.08. 
That  the  creameries  that  take  cream 
four  times  a  week  in  summer  paid  on 
an  average  of  43.43.  That  the  cream- 
eries that  only  took  cream  three  times 
a  week  in  summer  paid  on  the  average 
of  41.28  for  butterfat. 

Price  For  Butter 
In  analyzing  the  column  on  the 
price  above  New  York  Extras  that 
the  creameries  received,  we  discover 
some  very  interesting  information. 
There  are  two  who  receive  one  and 
one-half  cents  above  Extras.  It 
should  be  said  that  one  of  these  cream- 
eries is  selling  print  butter.  There  is 
one  creamery  that  receives  one  and 
one-fourth  cent  above  Extras.  This  is 
tub  butter.  Sixteen  of  the  creameries 
receive  one  cent  above  Extras,  for  tub 
butter.  Three  of  them  receive  one- 
half  cent  above  Extras  and  three  of 
them  do  not  receive  a  premium.  In 
out  last  year's  report  we  did  not  have 
any  creameries  that  received  more 
than  one  cent  above  Extras.  The  cus- 
tomary one  cent  above  Extras  as  the 
highest  price  for  our  butter  was 
replaced  with  another  standard  of 
one  and  a  half  cent  above  Extras, 
through  the  instrumentality  of  the 
Farm  Bureau  Association.  In  the 
year  1920  there  were  only  twelve 
creameries  that  received  one  cent 
above  Extras.  The  increase  in  price 
again  a  result  of  Farm  Bureau  activ- 
ities. 

The  average  price  received  for 
butter,  as  the  tabulation  will  show, 
is  40.65.  The  average  price  paid  for 
butterfat  in  the  county  during  the 
year  was  45.80. 

Carload  Shipping 

It  is  interesting  to  know  that  in  the 
year  1921  there  were  only  four  cream- 
eries in  Freeborn  county  who  prac- 
ticed carload  shipments  of  butter.  At 
the  time  that  this  material  reaches 
you,  every  creamery  in  the  county  is 
receiving  the  benefits  of  carload  ship- 
ments of  butter.  In  round  figures 
that  simply  means  a  saving  to  the 
producers  of  one-half  cent  a  pound  of 
butter.  The  change  from  local  to 
carload  shipments  of  butter  has  been 
caused  by  the  activities  of  the  Free- 
born Coiinty  Farm  Bureau  Associa- 
tion who  adopted  as  their  main 
project  during  the  past  year,  the 
matter  of  better  marketing.  In  the 
accomplishment  of  securing  carload 
shipments  of  butter,  a  saving  was 
made  to  Freeborn  county  of  approx- 
imately $20,000  during  the  past  fiscal 
year.  If  all  the  butter  that  is  pro- 
duced in  the  county  were  sold  on  the 
New  York  market,  the  saving  in 
carload  rates  would  bo  approximately 
•123,675.67.  The  creameries  of  Free- 
born county  do  not  belong  to  the 
Minnesota  Co-operative  ('reamery  As- 
so(!iation,  Inc.,  whose  chief  projet^t  lias 
been  the  securing  of  carload  shipments 
of  butter.  The  Farm  Bureau  of 
Freeborn  county  adopted  carload 
shipments  of  butter  as  part  of  their 
work,  with  the  above  results. 

In  conclusion  may  we  say  that  we 
are  convinced  that  the  creameries  of 
Fr(^('born  (u)unt-y  made  rapid  stri(l<'s 
for  advaiicenieni  during  tii(^  yv.ir  1921 . 
Tiiey  not.  only  handhui  twenty-fi\e 
per  cent  more  butterfat  hut  tliey  got 
a  better  price  for  their  ])r()(luct  than 
ever  b(^fore  and  they  did  business 
more  economically.    The  accomplisli- 


ment  of  getting  creameries  to  work 
together  is  also  worthy  of  mention. 
At  present  all  the  creameries  are  more 
or  less  co-operating,  especially  in  the 
matter  of  carload  shipments  of  butter 
which  is  also  a  distinct  mark  of  ad- 
vancement. The  future  still  has  many 
hidden  problems.  We  predict  that 
the  creameries  of  Freeborn  county 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2j-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Ship  To 


trelease 
Underhill 

ESTABLISHED  1864 

Prompt  and  Reliable 

BUTTE.R 

AMD  ,  ■ 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Itcffproncos:  Any  Hank  and  This  I'apor 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avaU  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


'ft-ill  tackle  these  problems  one  by  one 
as  they  present  themselves,  and 
prove  their  masters. 


MILK  CONSUMPTION  INCREAS- 
ES TWENTY  PER  CENT 


As  Result  of  National  Dairy 
Council  Cleveland 
Campaign. 

Over  eight  months  ago  the  Cleve- 
land Milk-for-Health  Campaign  be- 
gan, as  a  result  of  which  there  has  been 
an  increase  of  approximately  twenty 
per  cent  in  the  consumption  of  milk 
in  this  city. 

The  campaign  was  begun  under  the 
direction  of  the  National  Dairy  Coun- 
cil, the  Ohio  State  University  and  the 
Ohio  Farm  Bureau  Federation.  The 
Cuyahoga  Public  Health  Association, 
a  local  organization  of  Cleveland,  took 
active  leadership  in  the  work. 

The  National  Dairy  Council  placed 
two  of  its  representatives  in  Cleve- 
and,  one,  Mr.  Newbill,  who  acted  as 
general  manager  of  the  campaign; 
another  one,  Miss  Greenebaum,  who 
had  charge  of  the  Milk  Fairy  Play 
work. 

The  National  Dairy  Council  has 
found  in  practically  all  of  its  cam- 
paigns, that  the  Milk  Fairy  Play  is  a 
most  effective  means  of  getting  the 
story  across  to  the  children.  The 
Milk  Fairy  Play  has  now  been  staged 
in  practically  every  school  in  the  city 
of  Cleveland,  and  as  a  result,  the  milk 
service  has  been  placed  in  102  city 
and  suburban  schools.  Dr.  Peterson, 
head  of  the  Public  Health  Association 
of  Cleveland,  states  that  sixty-six 
out  of  ninety-nine  schools  in  Cleve- 
land proper  now  have  milk  service 
which  is  a  direct  result  of  the  milk  for 
health  campaign. 

Nowsboy.s  Fecdiiig 
DemonKtrations 

Newsboys  f(!eding  demonstrations 
have  been  conducted  where  various 
teams  of  undijr-nourished  boys  con- 
tested to  see  which  team  could  make 
the  greatest  gains  over  a  limited 
period  of  time.  Each  of  the  boys 
cut  out  smoking,  also  discontinued  the 
use  of  tea  and  coffee,  and  arranged 
to  go  to  bed  early  and  practise  regular 
health  habits  and  drink  at  least  a 
quart  of  milk  each  day.  This  they 
aid  in  order  to  arouse  public  interest, 
they  were  weighed  and  measured  each 
month  at  the  Public  .Square  where 
thousands  of   people,   including  the 


Gone  Forever 

The  days  are  past  when  business  men  follow  methods 
or  choose  materials  merely  because  custom  has  in  the  past 
decreed  their  use. 

Today  men  judge  only  by  the  measure  of  performance  or 
results. 

It  is  these  new  standards  of  performance  which  have 
made  the  use  of 


^airy/nan  s 


so  almost  universal  throughout  the  dairy  industry. 

And  this  result  is  only  logical  when  you  realize  how 
efficient,  dependable  and  uniform  is  the  work  of  this  econom- 
ical cleaner ;  how  easily  it  cleans ;  how  harmless  it  is  to  hands 
and  metal;  how  fresh,  sweet  and  wholesomely  sanitary  it 
leaves  everything  it  cleans;  and  how  many  uses  it  has  in  the 
dairy,  creamery  and  cheese  factory. 

Your  investment  in  this  quality  cleaner  is  protected  by 
an  unconditional  guarantee  of  efficient  performance  and 
economical  cost. 

Order  from  your  supply  house. 


Indian  in  Circle 


The  J.  B.  Ford  Co.  Sole  Mfrs., 
Wyandotte,  Mich. 


In  Every  Package 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


MacGre^orSi  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Mayor  and  numerous  health  officials 
witnessed  the  performance. 

Another  of  the  activities  of  Cleve- 
land which  has  aroused  great  interest 
was  the  securing  of  support  from  the 
hotels  and  restaurants  by  getting 
them  to  attach  to  their  menus  a  little 
slip  gently  reminding  the  reader  to 
take  a  glass  of  milk  at  "this"  meal. 

Very  generous  support  has  been 
given  by  the  Kiwanis,  Lions,  Ex- 
change, Gyro  and  the  Optimus  Clubs. 
Each  of  these  clubs  joined  in  pushing 
the  campaign.  They  received  their 
first  stimulus  when  they  were  ad- 
dressed on  "food  and  business  effi- 
ciency." 

Another  very  special  activity  in  the 
Cleveland  campaign  has  been  the 
development  of  the  food  budget  les- 
sons for  women.  Over  1,500  mothers 
enrolled  for  regular  courses,  covering 
six  lessons  on  foods  selection  and  the 
importance  of  food  upon  healtli. 
The  Parent-Teacher  associations, 
through  Mrs.  J.  A.  Smith,  are  100 
per  cent  back  of  the  work. 

Some  of  the  schools,  as  a  result  of 
weighing  and  measuring  the  boys  and 
girls,  found  seventy-two  per  cent  of 
the  children  under  weight.  The  low- 
est percentage  was  twenty-five  per 
cent.  An  average  of  all  the  schools 
tabulated,  showed  thirty-four  per  cent 
of  the  boys  and  girls  under  weight. 

Animal  Demonstrations 
Still  another  activity  of  the  cam- 
paign has  consisted  of  the  animal 
feeding  demonstrations.  These  were 
introduced  to  arouse  attention  on  the 
part  of  the  general  public  to  the  effect 
of  diet  upon  animal  growth  and  devel- 
opment. Animals  were  placed  in 
prominent  windows  in  the  down-town 
business  section  so  the  public  could 
see  the  results  of  varioiis  foods.  For 
example:  Oleomargarine  vs.  butter — 
milk  vs.  no  milk — and  so  on.  In  the 
case  of  oleomargarine  vs.  butter,  some 
very  striking  examples  were  on  ex- 
hibit showing  that  animals  receiving 
butter  were  three  times  as  large  as 
animals  receiving  oleomargarine.  It 
is  estimated  that  over  100,000  people 
got  the  me.; sage  of  the  importance  of 
milk  by  seeing  these  animals  on  dis- 
play. 

"Real  Milk  Drinks" 

One  hundred  and  sixty-three  soda 
fountains  in  the  city  placed  posters 
in  their  windows  and  advertised 
"Real  Milk  Drinks,"  and  proceeded 
to  make  these  and  sell  them  over  the 
counter.  The  consumption  of  milk 
was  in  many  cases  tripled  and  in  some 
cases  quadrupled  over  the  soda  water 
stands  as  a  result  of  this  kind  of 
publiciity. 

Moving  picture  films  have  been 
used,  also  bill  board  posters  and  street 
car  cards.  Newspaper  advertising 
is  being  used  to  some  extent  and  con- 
siderable free  newspaper  publicity  has 
been  received. 

To  date,  the  amount  of  money 
spent  in  Cleveland,  has  amounted  to 
$2M,,S00.    The  work  is  still  going  on. 

Special  activities  for  the  summer 
inoutlis  will  consist  of  tlic  develop- 
ment of  milk  booths  and  work  in 
conjun(!tion  with  recreation  centers. 
Some  very  splendid  information  will 
bo  secured  from  the  recreation  (renters 
as  to  the  value  of  milk  for  lioys  and 
girls  in  their  physical  development. 

Ord,  Neb. — Ed  Finley  has  bought 
the  Blessing-Bailey  corner  lots  and  is 
l)reparing  i)lans  for  a  cream  station. 


CANNING  THE  GULLS 


By  H.  M.  Jones,  Brookings,  S.  D. 

No  one  wants  to  have  culls  around, 
whether  it  be  poor  chickens,  cattle, 
hogs  or  horses.  A  poor  animal  can 
lose  a  farmer  as  much  money  in  the 
course  of  a  year  as  can  a  poor  hired 
hand  with  the  added  disadvantage 
that  its  poor  qualitieslare  not  dis- 


Butter  Cartons 


0$ 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  cotmtry  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY 


Minnesota  Transfer, 


Minn. 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

Midwest  Iwemeermc  FompftENT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


covered  so  readily  as  are  those  of  the 
hired  hand. 

For  example,  there  are  a  great 
many  cows  kept  for  milking  purposes, 
out  of  which  the  owner  gets  nothing 
but  the  exercise  of  milking,  and  for 
which  pri\-ilege  he  sometimes  pays 
dearlj'.  The  foregoing  is  not  the 
general  rule  but  nevertheless  it  does 
occur.  Looking  the  facts  squarely 
in  the  face,  it  must  be  admitted  that 
there  are  a  great  many  cows  occuojang 
barn  space  yet  failing  to  return  their 
owner  any  profit  at  the  end  of  the 
year. 

A  farmer  may  review  his  records 
and  discover  that  during  the  past 
year  he  has  fed  his  cattle  to  the  extent 
of  $800,  and  going  over  the  stubs  of 
his  cream  checks,  he  mav  also  find 
that  he  received  §1,200  iii  the  form 
of  cream  checks.  The  man  says  he 
made  some  monej'  on  his  dairy  herd 
last  year  and  in  this  statement  he  is 
probably  right.  The  fact  neverthe- 
less remains  that  there  may  be  one 
or  more  individual  cows  in  the  herd 
which  are  returning  no  profit  at  all 
and  are  thus  decreasing  the  total 
profit  of  the  herd. 

A  Dead  Loss 

It  is  always  possible  and  often  true 
that  in  a  herd  of  ten  cows,  five  of 
them  produce  all  of  the  profit  while 
the  other  five  are  kept  at  a  dead  loss 
to  the  owner.  If  some  means  could 
be  devised  to  weed  out  such  cows  the 
entire  herd  could  be  kept  at  a  greater 
profit  and  with  less  work. 

It  is  not  alwaj's  the  fault  of  the 
cow  when  she  fails  to  produce  a  profit. 
Such  items  as  insufficient  feed  and 
poor  housing  conditions  result  in  low 
production  when  it  is  not  the  fault  of 
the  cow  at  all. 

When  keeping  a  herd  of  cows  it  is 
easy  to  forget  the  merits  and  faults 
of  each.  For  instance,  it  maj'  be 
remembered  that  a  certain  cow  pro- 
duced fourteen  quarts  of  milk  night 
and  morning  when  she  was  fresh,  but 
too  often  it  is  forgotten  that  the  same 
cow  kept  this  up  for  only  a  month  or 
two  and  was  practically  dry  for  the 
remainder  of  the  year.  In  this  way 
one  gets  a  false  idea  of  a  cow.  Mem- 
ory is  not  to  be  relied  upon  when  it 
comes  to  picking  out  the  good  cows 
from  the  "star  boarders." 

Use  Paper  and  Pencil 

Paper  and  pencil  are  more  reliable 
than  memory.  Bv  tacking  up  a  sheet 
of  paper  in  the  barn  and  ruling  off 
.some  squares  thereon,  it  is  a  simple 
matter   to   jot   down   morning  and 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  |— QX  SDNS  CD 
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evening  the  amount  of  milk  which 
each  cow  gives.  At  the  end  of  the 
year  there  is  then  a  complete  record 
of  the  milk  production  of  each  cow. 
Such  records  may  reveal  the  fact  that 
one  cow  produced  as  much  as  8,000 
pounds  of  milk  last  year  while  one  of 
her  stable  mates  produced  only  5,000 
pounds. 

The  milk  sheet  referred  to  above 
tells  only  one  side  of  the  story.  Al- 


lowance must  also  be  made  for  the 
test  or  the  per  cent  of  butterfat  which 
the  milk  of  each  cow  contains.  If 
the  milk  is  tested  one  day  each  month 
and  the  per  cent  of  fat  in  the  milk  for 
that  day  is  applied  to  the  milk  pro- 
duction for  the  entire  month,  it  would 
give  a  very  close  approximation  of  the 
amount  of  butterfat  produced  by  each 
cow  for  the  month,  and  for  the  year. 
At  the  end  of  the  year,  then,  we 


might  find  that  the  cow  giving  8,000 
pounds  of  milk  prodiiced  only  200 
pounds  of  butterifat  while  the  cow 
giving  only  5,000  pounds  of  milk 
might  have  produced  aboiit  300 
pounds  of  butterfat.  Thus  we  see 
that  neither  the  test  nor  the  milk 
sheet  are  complete  in  themselves.  We 
must  use  the  two  together. 

There  are  various  means  for  having 
this  testing  done.  It  may  be  done  by 
the  farmers  themselves,  by  boys  milk 
testing  clubs,  by  a  creamery,  a  cream 
station  or  by  means  of  an  organized 
cow  testing  association  employing  a 
man  for  that  purpose. 

Try  This  Experiment 

Just  as  an  experiment  it  is  well  for 
each  farmer  to  try  the  following: 
Take  a  sample  of  milk  from  each  cow, 
being  sure  that  the  cow  is  milked  dry 
and  that  the  milk  is  thoroughly 
mixed.  From  the  evening  milking 
fill  a  four-ounce  bottle  about  half  full, 
and  from  the  morning  milking  fill 
the  rest  of  the  bottle.  Take  these 
samples  to  the  creamery  or  cream 
station  and  ask  to  have  them  tested. 

These  tests  will  not  necessarily  be 
a  perfect  index  to  the  value  of  each 
cow  but  they  will  at  least  indicate  the 
great  variations  that  exist  in  the 
qualities  of  individual  dairy  cows. 
In  more  cases  than  one,  such  little 
experiments  as  this  have  gotten  farm- 
ers interested  to  the  extent  of  testing 
their  herds  regularly  and  thus  getting 
rid  of  the  cows  that  fail  to  pay  for 
their  keep.  It  is  an  effective  method 
of  canning  the  culls. 


INSIDE  THE  CREAMERY 


A  Fine  Western  Creamery. 


In  a  former  article  concerning  the 
appearance  of  creamery  buildings, 
very  little  was  said  about  the  inside 
of  them.  The  inside  is  the  vital  part, 
and  what  goes  on  there  determines  to 
a  great  extent  the  success  or  failure  of 
the  creamery,  says  the  Monthly  News 
Letter  of  the  Western  Office,  United 
States  Dairy  Division,  Salt  Lake. 
City,  Utah. 

A  certain  creamery  out  West  is  in 
a  brick  building  of  the  flat  roof 
variety,  which  does  not  appear  to  any 
special  advantage  when  viewed  from 
the  outside.  "However,  we  observed," 
writes  Chris  Johnsen  of  that  office, 
that  rambler  roses  were  being  trailed 
up  the  walls,  and  in  the  rose-flowering 
season  would  add  greatly  to  the 
attractiveness  of  the  building. 

The  buttermaker.  who  is  also  secre- 
tary of  the  creamery,  is  responsible 
for  the  inside  conditions.  Our  first 
impression  on  entering  the  creamery 
was  that  here  was  a  place  where 
people  would  instinctively  look  down 
lo  s(H^  if  their  shoes  were  clean  enough 
to  allow  the  wearer  to  enter.  Every- 
thing was  spotlessly  clean.  The  walls 
and  ceiling  seemed  newly  painted.  A 
farmer  happened  to  come  in  with  the 
I)resi(lent  of  the  creamery  and  he 
comnuinted,  "Just  painted;"  but  was 
informed  that  it  was  done  a  year  ago 
in  May.  There  was  not  a  moldy  spot 
on  the  ceiling  or  dirt  spots  near  the 
floor  anywhenv  The  windows  had 
hvi'u  polished  so  they  were  as  spotless 
as  the  walls;  the  oIVuhi  windows  and 
the  i)aiie  in  the  office  door  had  snowy 
whitii  curtains  without  a  single  fly 
or  dust^  speck;  and  tlu*  oiVwv  door  was 
further  graced  by  the  sign  of  the  Red 
Cross. 


JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it< 

Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  Uttle  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.  Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  your  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy. 

YORK  users  are  always  happy.  Let  us  do  the  same  for  you. 

If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  „  .  . 
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Uttle  Falls.  Minn 


PR^J^NGNAT'^?BANK      BUTTER  Ond  EGGS   George Byers^^ 2^ 


Jolin  Scholl  &  Bro.,  Inc. 

REFERENCES:       ButtCl*    3.11(1    E>^^S     j.  a.  CRONHOLM 

Fidelity  Trust  Company  147  Reade  St.,  New  York  ' 

Minnea'polls,  Minn 
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It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

^Menafha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA,  WIS. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEnRDWAV 

V   SAINT  \J    PAUL  / 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agent*  in  Minnesota,  North  and  South  Dakota  and  Montana 


There  was  not  an  odd  piece  of 
paper  floating  around  anywhere  in  the 
office,  and  we  mentally  made  com- 
parison between  that  office  desk  and 
many  others  we  had  seen,  including 
our  own.  In  looking  over  the  different 
ealenda  s  on  the  wall  we  found  that 
each  one  had  the  leaf  torn  off  at  the 
right  month,  indicating  system  in 
everything.  There  was  a  place  for 
everything,  and  the  tools  and  other 
things  w-ere  in  their  places.  The  but- 
termaker  and  his  assistant  apparently 
knew  where  things  were.  There  was 
a  painstaking  method  applied  every- 
where, and  yet  it  seemed  as  though  the 
work  moved  without  fuss  or  effort. 

The  buttermaker,  upon  noticing 
that  we  were  making  rather  close 
observations,  finally  asked  if  there 
was  anything  special  we  ^vished  to 
see,  and  I  answered:  "Looking  for  a 
speck  of  dirt  or  a  misplaced  article. 
This  is  positively  uncanny  for  a 
factory.  It  is  like  coming  into  a 
perfect  housewife's  well-ordered  kitch- 
en." The  president  afterwards  asked 
our  opinion  about  the  creamery,  and 
we  did  not  hesitate  to  say  that  it  was 
one  of  the  bright  spots  west  of  the 
Red  River. 

A  Good  Advertisement 
The  creamerj'  is  located  on  a  con- 
crete state  highway.  There  is  heavy 
auto  traffic  past  the  creamery.  The 
attractive  appearance  of  the  factory 
would  naturally  make  a  very  favor- 
able impression  on  any  autoist  going 
by  and  casually  stepping  inside  to 
refresh  himself  with  a  cold  drink  of 
buttermilk.  A  place  looking  like 
that  would  naturally  make  the  vi.sitor 
think  that  this  was  just  the  place  for 
him  to  get  his  butter  regularly.  If 
the  patrons  could  be  induced  to 
deliver  absolutely  sweet  cream,  as 
palatable  as  when  first  separated  from 
the  milk,  the  autoist  would  have  the 
pleasure  of  a  drink  of  buttermilk  fit 
for  the  gods,  and  also  butter  which 
would  make  his  mouth  water  for  more. 

There  are  cafes,  hotels,  yes,  even 
creameries,  which  have  coined  gold 
by  specializing  along  certain  lines. 
Their  fame  is  spread  by  every  passer- 
by. It  is  free  advertisement  to  have 
everyone  sound  their  praise,  and  yet 
have  them  pay  for  the  chance  to  do  so. 
Who  can  foresee  the  possibilities  in  a 
case  like  this?  It  would  b(!  worth 
while  seeing  what  such  a  combination 
could  accomplish.  A  model  plant  in 
tidinc!ss,  an  efficient  operator,  and  the 
farmers  making  up  their  minds  to 
deliver  a  cream  of  bettf^r  quality  than 
the  cream  found  anywhere  else. 


An  omce  of  'i)aittdetiottButtct  CoXot 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Miimeapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"DandeUon"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  —  Creameries  and  Milk  Pro- 
ducts Cos.  Awlil  Systems  and  Income  Tax  Service 
St  Paul— Globe  Bid.  Fargo.  N.  D.— Fargo 
Nat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


NEW  MEMBERS 


Must  Gome  up  to  Standard. 

Several  applications  for  membership 
came  in  during  the  month  of  May, 
and  during  the  same  period  it  was 
found  necessary  to  suspend  a  few 
members. 

Those  in  charge  at  the  association 
office  are  of  course  always  pleased  to 
register  new  members,  and  it  is  always 
with  regret  that  we  announce  the  sus- 
pension of  a  member.  It  is  true  that 
our  strength  and  usefulness  as  an 
association  depends  very  largely  on 
the  size  of  our  membership  roll,  and 
yet  it  is  well  to  keep  in  mind  that  it  is 
necessary  to  keep  uo  the  standard 
of  our  membership  if  our  association 
is  to  serve  the  purpose  for  which  it  is 
organized.  We  must  not  at  any  time 
tolerate  within  our  ranks  a  member 
whose  only  ambition  is  to  draw  a, 
salary;  every  good  member  will  de- 
liver service  that  will  be  a  credit  to 


himself  and  his  association,  and  the 
managements  of  creameries  are  more 
and  more  coming  to  realize  the  value 
of  good  service,  and  are  willing  to 
remunerate  fairlv  the  operator  who 
fills  the  bill. 

Let  us  suggest  that  when  a  new 
member  is  voted  upon  at  a  district 
meeting,  such  applicant  should  be 
asked  to  leave  the  hall  during  the 
brief  time  that  the  voting  is  in  prog- 
ress. It  is  perfectly  proper  that  the 
district  meeting  discuss  the  qualifica- 
tions of  an  applicant  before  he  is 
accepted  as  a  member,  and  this  can 
not  generally  be  done  without  embar- 
rassment, unless  the  applicant  is 
absent. 

If  the  incompetent  and  undesirable 
applicant  is  turned  down  by  the  dis- 
trict meeting,  it  will  save  a  lot  of 
trouble  getting  rid  of  him  later,  and 
it  may  save  a  creamerj-^  from  employ- 
ing a  man  who  is  unfit  to  carry  the 
name  of  creamery  operator. 

Constant  vigilance  on  the  part  of 
the  district  associations  is  of  inesti- 
mable value  in  building  up  our  asso- 
ciation and  protecting  the  dairy 
industry. 


PASTEURIZATION,  TWENTY- 
THREE  AND  FIVE-TENTHS 
PER  CENT  OVERRUN 


Recommended  by  No.  9. 


District  No.  9,  at  a  meeting  held  at 
Albert  Lea  May  25th,  adopted  the 
following  resolutions: 

"Be  It  Resolved,  That  we  strongly 
advocate  pasteurization  for  the  benefit 
of  health,  and  of  the  keeping  quality 
and  uniformity  of  the  products  we 
produce. 

"Be  It  Further  Resolved,  That  we 
go  on  record  favoring  a  maximum 
overrun  not  to  exceed  23.5  per  cent 
average  for  the  year." 

"Be  It  Further  Resolved,  That  we 
extend  our  heartfelt  sympathy  to  our 
brother  member,  O.  J.  Hoium,  and 
family  in  the  loss  of  his  wife  and  their 
mother." 

Other  resolutions  thanked  the  Busi- 
ness Men's  League,  Mr.  Knatvold  of 
the  Northern  Creamery  Supply  House 
and  County  Agent  Rieke  for  their 
assistance  in  making  the  district 
meetings  a  success. 

No.  10  Invited  to  Picnic 

County  Agent  Rieke  and  State 
Secretary  James  Sorenson  addressed 
the  meeting.  One  new  member  was 
admitted,  and  another  application  for 
membership  was  laid  over  for  further 
investigation. 

The  meeting  decided  to  hold  a  pic- 
nic on  the  Freeborn  County  Fair 
Grounds  some  time  the  latter  part  of 
Juno  and  extend  an  invitation  to  the 
members  of  District  No.  10  to  take 
part  in  it.  Picnic  committees  were 
appointed  as  follows: 

Amusements:  James  Rasmussen, 
H.  H.  .Jensen,  Haldor  Knatvold,  Ben 
Kiciko,  O.  J.  Hoium;  refreshments: 
Fred  Peterson,  Iljalmer  Johnson,  A. 
E.  Groth. 

Butter  .Tud^in^ 

State  Secretary  Sorenson  scored  the 
butter  and  a  judging  contest  took 
place,  Elmer  Anderson,  Myrtle,  being 
first  with  one  and  one-half  point  off 
from  the  official  scores,  and  James 
.Jensen,  Oakland,  second,  with  two 
points  off.   The  butter  scores  were: 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


Are  You  Losing  Money 

Because  you  use 

INACCURATE  or  BRITTLE 
TESTING  GLASSWARE? 

Nafis  Scientific  Glassware 

Is  guaranteed  accurate,  serviceable  and  economical. 
Every  bottle  is  retested  for  accuracy  and  specially  an- 
nealed for  strength. 

If  your  jobber  does  not  stock  NAFIS  Glassware  write 
for  our  catalog  and  names  of  distributors  in  your  territory. 

Louis  F.  Nafis,  Inc. 

Mnnufacturert  of  Scientific  GlasHtvare 
for   Testing  Milk  and  Its  Products. 


544  W.  Washington  Blvd. 


Chicago,  111. 


ASK  THE  MAN  WHO  VSES  IT 
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CHESTER  E.  SAXTON  CO. 

  {INCORPORATED) 

BUTTER  1^=^  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y. 


EFFICIENT 

SERYICf 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


A.  J.  Anderson,  Otisco  94^ 

Gust  Kundson.  Armstrong  94^ 

Carl  Morek,  Mansfield  94 

A.  E.  Groth,  Albert  Lea  93^ 

James  Jensen,  Oakland  93^ 

A.  J.  Anderson,  Otisco  93^ 

Fred  Peterson,  Manchester  93^ 

H.  A.  Hendrix,  Lyle  93 

Julius  Ramsey,  Glenville  93 

Elmer  Anderson,  Myrtle  93 

Fred  Jorgenson,  Freeborn  93 

Hjalmer  Johnson.  Twin  Lakes.  .  .  .93 

Fred  Peterson,  Manchester  93 

Fred  Jorgenson,  Freeborn  93 

Bert  Jensen,  Moscow  92^ 

Elmer  Anderson,  Myrtle  92^ 

New  Richland  Creamerj-  92^ 

A.  E.  Groth,  Albert  Lea  92 1 

New  Richland  Creamery*.  92^ 

Alfred  Siraonson,  Foster  92 

Svend  Anderson,  Hayward  92 

Plum  Valley  Creamery  92 

C.  O.  .Johnson.  Easton  92 


NO.  19  PICNIC  GRAND  SUCCESS 


Another  One  at  Vasa  June  18th. 


The  Get-Together  at  Kellogg  of  the 
members  and  their  families  of  Dis- 
trict No.  19  on  Sunday,  May  28th, 
was  a  grand  success.  The  day  was 
ideal,  the  roads  were  fine,  the  park 
ample,  and  the  number  present  indi- 
cated that  a  sociable  time  spent 
together  was  well  worth  while.  After 
the  gorgeous  spread,  of  which  upwards 
of  sixty  partook,  the  '.vents  followed 
in  rapid  succession. 

Standing  long  jump  was  hotly  con- 
tested and  resulted  in  a  tie  between 
Barbaree  and  Pfeilsticker.  In  the 
running  high  jump  Mrs.  X.  S.  Jacob- 
sen  was  the  winner.  One  hundred- 
yard  dash  in  four  heats  proved  that 
Paulson  and  Jacobsen  were  ties  in 
making  their  get-away.  The  three- 
legged  race  was  won  by  IVIoline  and 
Barheree,  while  Miss  Buol  and  Mrs. 
Jacobsen  brought  up  the  rear.  In 
the  chair  stunts  Hanson.  Beyersdorf 
and  Moline  proved  their  ability,  while 
Muriel  Barberee  won  in  the  long  drop, 
and  Anderson  as  acrobat.  As  junior 
acrobats  Gladys  Hugger,  and  Masters 
Gaebe  and  Barberre  tied  in  the  rolling 
summersault. 

The  ball  game  victors  were  Hanson 
and  his  crack  nine.  His  star  players 
wore  Mrs.  Barberre  and  N.  I.  Hugger, 
who  along  with  Hanson  himself 
brought  in  the  scores  so  fast  that 
score  keepers,  Mrs.  Paulson  and 
Pfeilsticker  had  difficulty  in  keeping 
the  records.  Mr.  Paulson  umpired 
the  game  and  by  the  spectators  is 


THE 
IMPROVED 
JALCO 


J  TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

MADE  IN  FOUR  SIZES: 

Model  B —  4  Bottle  Enclosed  $30.00 

Model  C —  8  Bottle  Enclosed   34.00 

Model  D— 12  Bottle  Enclosed  36.00 

Model  E— 24  Bottle  Encloseid  40.00 

Write  Your  Supply  House  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<lA.  e.  mills  cs,  son 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference :  Fourth  Atlantic  National  Bank. 
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thought  to  be  somewhat  partial  in 
favoring  the  ladies,  but  will  be  excused 
this  time  on  a  faithful  promise  never 
to  do  it  again. 

Mr.  and  Mrs.  Hugger  dished  the 
ice  cream  until  all  felt  that  they  had 
enough,  and  then  the  people  of  the 
town  were  called  in  to  help  reduce 
the  overrun.  Mrs.  Hugger  held  out 
the  longest  with  the  dishing  ladle,  as 
Mr.  Hugger  soon  commenced  to 
unload  his  stump  speech  which  proved 
the  most  forceful  of  the  day  and  which 
will  carry  him  through  to  victory  in 
the  coming  June  election.    The  Hug- 


ger Brand  ice  cream  and  sandwiches 
were  furnished  by  Hugger  and  Hanson. 

Everyone  present  will  long  remem- 
ber the  good  time  spent  and  the 
hospitality  of  Kellogg  town. 

A  similar  meeting  is  to  be  held  at 
Vasa  on  Sunday,  June  18th,  aad  all 
members  and  their  families  and  friends 
are  requested  to  be  present,  the  main 
difference  being  that  even  a  better 
time  is  anticipated. 

Meet  at  Vasa  Sunday,  June  18, 
1922. 

G.  L.  Barberre,  Secretary, 

Hammond. 


TWO  NEW  MEMBERS 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET.  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excbange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  ,the 
Babcock  Test. 


Price 


.25 


K 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventor*  and    Manufarturerm  of  SCIENTIFIC 
GLASSWARE  and  APPARATVS  pertaining 
to  the  tenting  of  milk  ami  its  products. 


And   Two   Juniors   Admitted  bv 
No.  8. 


District  No.  8,  at  a  meeting  held  at 
Sauk  Center  May  25th,  admitted  two 
new  members,  also  two  junior  members, 
reports  Secretary  Carl  Person,  Osakis. 
A  third  application  for  membership 
was  tabled  with  the  recommendation 
that  the  applicant  seek  admittance  to 
the  junior  department. 

L.  Lohnbakken,  of  the  Dairy  and 
Food  Department,  and  new  creamery 
inspector  in  the  district,  addressed 
the  meeting  briefly  and  solicited  the 
co-operation  of  the  members  in  his 
work. 

As  announced  in  The  Dairy  Record 
of  last  week,  the  meeting  decided  to 
hold  its  annual  picnic  jointly  with  the 
Sauk  Lake  creamery  at  Sauk  Centre 
on  .June  8th.  District  No.  8  will  fur- 
nish the  orchestra  for  the  occasion. 
Butter  Scores 

The  following  are  the  butter  scores 
obtained  at  the  meeting: 

Fred  Beck,  93;  W.  Menzhuber, 
92 1;  Chas.  Bohlig,  92^;  Anton  Baltes, 
92i;  H.  B.  Otte.  92i;  John  A.  John- 
son, 91  f;  A.  T.  Tollefsen,  91  f;  Grant 
Kittelson,  911;  Wm.  Holtberg,  91^; 
A.  W.  Mejerton,  9U;  J.  S.  Orbeck, 
91i;  A.  H.  Overmiller,  9U;  Geo. 
BaLtes,  9U;  N.  F.  Thielman,  91;  Carl 
Person,  91. 


NO.  3  IN  JUDGING  CONTEST 


First  Butter  Judging  Contest 
,  June  18th. 


District  No.  3,  at  a  meeting  held  at 
Thief  River  Falls  May  24th,  decided 
to  enter  the  state  butter  judging  con- 
test next  fall.  Secretary  S.  Loveid, 
Middle  River,  reports.  The  first  local 
try  will  be  in  connection  with  the 
picnic  at  Squaw  Point,  Thief  River 
Falls,  June  18th. 

Butter  must  reach  the  Thief  River 
Falls  crramery  not  later  than  June 
8th,  and  the  meeting  decided  to  en- 
force its  by-law,  fining  any  member 
failing  to  send  butter  to  this  contest. 
State  Secretary  James  Sorenson  will 
act  as  official  judge. 
Co-operation   With  Fieldman 

The  meeting,  with  President  A.  J. 
Hed,  St.  Hilaire,  in  the  chair,  adopted 
a  motion  that  District  No.  3  "suppo  t 
and  co-operate  with  N.  C.  Lindberg, 
fieldman,  and  the  Minnesota  Co- 
operative Creann^ries'  Association." 

Butter  was  scored  by  Inspector 
Leonard  Houskc  of  the  Dairy  and 
Food  Department,  and  Fieldman 
Lindberg  as  follows: 

Butter  Scores 

O.  W.  Guslafson,  931;  I-  L-  Hanson, 
93J;  O.  Stamnes,  93;  A.  Martin,  93; 
C.  M.  Olson,  92;  S.  Loveid,  92;  F.  M. 
Magnusen,  9U;  Chris  llorion.  91  i;  A. 
.].  Hed,  91;  O.  C.  IVterson,  91;  O. 
iiohdegaard,  91;  Paul  Hanson,  90. 

Harold  Olson,  N.  C.  Lindberg  and 
Oscar  Peterson  were  appointed  a  com- 
mittee to  arrange  for  the  picnic. 


Thanks  Api)li<"aiits 
John  Alf.  Carlson,  scuM'etary  of  the 
Farmers'  Co-o|)erati ve  Oeamerv  Co. 
at   Foreston,  asks  us  to  publish  the 
following: 

"On  account  of  receiving  thirty- 
four  ai)plications  for  position  as  but- 
ter maker  1  can  not  take  time  to 
answer  all  the  letters,  hut  wish  to 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


express  our  thanks  for  the  applica- 
tions. Mr.  Granlund,  of  Bock,  was 
vinanitnously  elected  for  the  position." 


Butter  For  No.  4 

E.  E.  Thorson,  Hendrum,  secretary 
of  District  Xo.  4,  reminds  the  mem- 
bers of  that  district  that  a  butter 
judging  contest  ^vill  be  held  in  con- 
nection with  the  picnic  at  Mentor  on 
Sunday,  June  2.5th,  and  that  all  mem- 
bers must  send  butter  for  scoring  to 
the  Mentor  ereamerj-,  Mentor,  Minn., 
in  advance  of  the  meeting.  The  but- 
ter must  be  at  least  ten  days  old  when 
■ored. 

The  traveling  men  are  cordially 
invited  to  the  picnic. 


Butter  Judging  by  No.  10 
District  Xo.  10.  so  Secretary  H.  C. 
Hansen,  Faribault,  announces,  will 
hold  a  meeting  and  butter  judging 
contest  at  Owatonna,  Thursday,  June 
8th,  at  one  P.  M.  All  members  are 
requested  to  bring  butter  for  scoring. 


Picnic  By  No.  1.3 
"On  Sunday,  .June  11th,  District 
No.  13  wli  hold  its  annual  picnic  at 
Detroit  City  Park,"  Secretary  Henry 
C.  Werbes,  Ottertail  announces. 
"There  will  be  a  baseball  game  be- 
tween the  traveling  men  and  the 
creamery  operators  and  other  sports. 
Bring  your  lunch  baskets  and  spend 
the  dav!" 


Second  .Judging  by  No.  11 

District  N'o.  11  will  hold  a  meeting 
in  the  City  Hall  at  Little  Falls  at  two 
P.  M.,  tomorrow,  Thursday,  June 
8th.  The  district's  second  butter 
judging  contest  of  the  year  will  take 
place  and  all  members  are  expected  to 
be  on  deck  and  take  part.  "Yours  in 
the  interest  of  the  association  and 
District  X'o.  11  in  particular,"  is  the 
way  Walter  Anderson,  secretary,  .signs 
the  announcement. 


Kngagoments  and  Resignations 
M.  C.  Kimlinger,  formerly  of  Ros- 
coe,  has  accepted  the  position  as 
operator  of  the  Wabasso  creamery, 
which  at  present  is  making  three 
hundred  tuV)s  of  butter  a  week. 

M.   M..  Sorenson  has  resigned  as 

'[jerator  of  the  Lily  creamery  at  Lake 
'  rystal,  to  take  charge  of  the  eo- 

perative  creamery  at  Madison  as 
iiiana'ger  and  operator.  Mr.  Soren- 
son's  salary  at  Madison  will  be  better 
tliari        ;i--o'-iNtion  scale. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Wafer  St.,  PHILADELPHIA 
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Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


C.  G.  Heyd  &  Co. 

25  Soolb  Water  St.,  PHILADELPHU 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  (or  butter  baviiig 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 


ESTABLISHED  ISM 


Nice  &  Schrieber  Company 


23  South  Water  St. 


PHILADELPHIA,  PA. 


BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
SafMMce  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Wester*  RepresentatiTCi 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.      :      Brooklyn,  New  York 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter^  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

If'fislern  Representative 

REFERENCES:   American  ExchanKe  Bank;  Manhattan  Company,  Fidelity  International 

Tniat  Company. 


W,  E.  Granlund  has  resigned  as 
operator  at  Bock  td  take  charge  of  the 
creamery  at  Foreston. 

W.  H.  Donney  has  resigned  his 
temporary  position  as  fieldman  with 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  to  become 
operator  of  the  co-operative  creamery 
at  New  Prague,  succeeding  E.  Glass- 
brenner,  resigned.  Mr.  Donney  was 
formerly  at  Montgomery. 

Verne  Johnson  has  resigned  as 
operator  of  the  Pemberton  creamery 
to  take  charge  of  the  Klossner  plant. 


Amon^  the  Members 
P.  R.  Johnson  has  removed  from 

St.  Paul  to  St.  Cloud. 

J.  A.  Yerken,  Foreston,  has  gone^to 

Mora. 

John  N.  Stuckmayer,  Pierz,  is  now 
in  St.  Paul. 

B.  F.  Uecker  has  changed  his  ad- 
dress from  Grey  Eagle  to  Longville. 

Arthur  H.  Zabel,  junior  member 
has  changed  his  address  from  Buffalo 
Lake  to  Good  Thunder. 

N.  C.  Nelson,  Henderson,  who 
recently  sold  his  creamery  at  that 
place  to  the  farmers'  co-operative  as- 
sociation, has  gone  to  Detroit. 

A.  G.  Quist,  Blue  Earth,  reports 
the  arrival  of  a  ten-pound  baby  girl 
at  his  home,  with  mother  and  baby 
doing  fine  and  daddy  a  happy  man. 
The  membership  congratulates. 

Helmer  Olson,  operator  of  the  Pine 
Creek  Valley  creamery  near  LaCrosse, 
underwent  an  operation  for  ulcers  of 
the  stomach  at  St.  Mary's  Hospital 
at  Rochester  May  26th.  He  is  getting 
along  nicely,  and  we  wish  him  a 
speedy  and  complete  recovery. 

E.  J.  Lanphear,  Brooks,  returned 
last  week  from  a  winter  spent  in  Cal- 
ifornia. With  his  wife  and  grandson 
he  motored  out  there  last  fall,  never 
sleeping  in  a  hotel  or  eating  a  meal 
in  a  restaurant  all  the  way  out.  He 
reports  a  wonderful  trip. 

John  Piersoii,  formerly  of  Bertha, 
now  teaching  in  the  dairy  department 
of  the  Pennsylvania  State  College, 
sends  his  memljersh'P  dues  and  wants 
to  be  rememliered  t6  all'  the  boys 
with  his  best  wishes  for  health,  hap- 
piness and  constant  success.  Same 
to  you,  Mr.  Pierson,  and  if  you  get 
tired  of  Pennsylvania,  come  back  to 
Minnesota  and  help  us  make  some 
more  good  butter! 


BUFFALO  FOUNDRY  AND 
MACHINE  CO. 


Acquire  Coppersmithin^ 
Business. 


The  Buffalo  Foundry  and  Machine 
Co.,  of  Buffalo,  N.  Y.,  well-known 
manufacturers  of  Buflovak  apparatus, 
have  acquired  the  coppersmithing 
business  formerly  conducted  by  W. 
A.  Case  &  Son  Mfg.  Co.  of  that  city, 
including  all  their  shop  equipment. 

This  new  department  enables  the 
big  Buffalo  company  to  render  a  more 
(H>inpU<te  service  to  their  customers, 
and  fits  right  in  with  their  other  lines. 
Users  of  copper  equipment  will  benefit 
by  tlu'  experience  gained  by  their 
engiiuM-rs  in  designing  and  building 
tlieir  general  line  of  chemi(;al  and 
vacuum  apparatus. 


Hrookings,  S.  D.— J.  N.  Molin  has 
ncccptcd  the  position  of  Assistant 
Dairy  Expert  at  the  State  Agricul- 
tural College. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  G.  LARSON,  State  Secretary 


Are  You  Going  To  Build? 


NATIONAL  COLD  STORAGE 
CONTEST 


Entry  Blanks  Sent  Out. 


To  Wisconsin  Buttermakers: 

The  entry  blanks  and  shipping 
tags  to  be  used  in  connection  with 
making  a  cold  storage  exhibit  of 
butter  in  connection  with  the  Na- 
tional Creamery  Buttermakers'  As- 
sociation convention  meeting  next 
fall  were  sent  out  May  30th;  however, 
should  any  buttermaker  in  Wisconsin 
fail  to  receive  the  same  please  let  me 
know  and  they  will  be  promptly 
mailed. 

Butter  for  the  cold  storage  class 
must  be  expressed  to  the  National 
Creamery  Buttermakers'  Association, 
care  Booth  Cold  Storage  Company, 
St.  Paul,  Minnesota,  so  as  to  arrive 
there  not  later  than  June  20th,  and 
the  entry  blank  mailed  to  M.  J. 
Moriarty,  care  State  Dairy  and  Food 
Commission,  St.  Paul,  Minnesota. 

Be  sure  and  send  a  tub  of  your  very 
best  possible  make  of  butter  for  this 
National  Cold  Storage  Contest. 

Yours  very  truly, 
WISCONSIN  BUTTERMAKERS' 
ASSOCIATION 
H.  C.  Larson, 

State  Secretary. 


MILKY  WAY  TO  HEALTH 


Made  Sweet  and  Easy. 


Try  some  of  the  flew  home  made 
milk  drinks.  They  are  easy  to  mix, 
have  a  high  food  value  and  a  most 
pleasant  taste.  People  who  have 
never  eared  for  milk  before  like  these 
drinks. 

Some  of  the  finest  drinks  known  are 
made  by  mixing  common  pantry-shelf 
flavors  with  milk. 

Milk  drinks  can  be  mixed  in  any 
home  and  especially  in  the  farm  home, 
according  to  J.  L.  Sammis,  of  the 
dairy  department.  University  of  Wis- 
consin. The  evening's  milk  should 
be  used,  placing  it  in  a  cool  place  till 
morning.  If  ice  is  available,  it  should 
be  used.  To  a  glass  of  milk  about  one 
teaspoonful  of  any  pleasing  flavor, 
such  as  vanilla,  lemon,  strawberry,  or 
pineapple  and  about  two  teaspoonsful 
of  sugar  are  added  and  mixed  thor- 
oughly. The  amount  of  flavoring  and 
sugar  can  be  varied  according  to  taste, 
but  the  flavoring  should  be  a  pure 
product.  In  the  city,  powdered  milk 
can  be  used,  stirring  the  mixture  with 
an  egg  beater.  Where  carbonated 
water  can  be  had,  it  may  be  added. 


Monroe,  Wis. — The  Badger  Cheese 
Company  let  a  contract  for  a  new 
storage,  office  and  warehouse  building 
to  L.  S.  Wagner  &  Son.  The  new 
plant  will  be  erected  on  Racine  Street, 
between  .Jefferson  and  .Jackson 
Streets.  W.  E.  Wenger,  George  W. 
Stuart,  and  Ray  A.  Young  have  been 
named  as  a  committee  to  look  after 
the  work. 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  plarmed  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is]. the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER.  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 
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j                  The  1 

1      Old Tieliable  Concern  1 

\  John  Doscher  &  Co,  | 

I      133  Reade  Street  ^New  York  City  | 

I     Needs  More  Butter  \ 

1                 and  Wants  Yours  | 

S5  ^ 

M  — 

I         Efficiency      y      Honesty  | 


E    Correspond  with  Us  References:  Any  Bank  = 
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U.  S.  BUREAU  OF  MARKETS 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  27-JUNE  2,  1922 


Lower   Prices   and   Heavy   Demand  for 
Storage  Causes  Markets  to  React 

From  Weak  to  Stronj^  Position 
A  heavy  demand  for  butter  for  storing 
purposes  was  the  factor  of  most  importance 
in  tlie  butter  markets  duiing  t)ie  ^veelv 
ending  June  3rd.  The  first  half  of  the  week 
was  in  May  and  during  this  time  tlie  mar- 
kets were  generally  weak  and  unsettled. 
Considerable  quantities  of  ljutter  were  car- 
ried over  from  the  week  before  and  to  tliis 
was  added  liberal  receipts.  With  the  excep- 
tion of  ninety  score  cars  of  Centralized 
which  were  firm  because  of  demand  for 
delivery  on  May  contracts,  the  stipply  of 
all  grades  of  butter  was  excessive.  The 
price  trend  of  the  markets  was  lower,  and 
by  Wednesday  there  was  a  decided  weak 
feeling  on  the  markets.  On  Thursday. 
June  1st,  however,  true  to  the  expectations 
of  most  of  the  trade  there  was  a  heavy  in- 
crease in  the  demand  for  btitter  for  storing 
purposes,  which,  with  a  good  consuming 
demand  and  some  demand  for  speculation, 
soon  absorbed  the  excess  supplies  and 
caused  the  markets  to  react  to  a  much 
firmer  position. 

June  Buying  for  Storage  Active 
A  lower  level  of  prices,  quality  suitable 
for  storage  and  the  possibility  of  putting 
away  June  butter  were  the  leading  factors 
responsible  for  the  improvement  in  the 
demand.  Buyers  and  receivers  for  some 
time  had  considered  storing  some  of  the 
better  lots  of  butter,  but  were  largely 
restrained  by  the  prices  which  were  con- 
sidered too  high  for  safe  investment. 
Quality  unstiitable  for  storing  also  held  the 
buying  for  storage  in  check,  but  when  these 
two  influences  were  overcome  during  the 
week  and  June  arrived,  making  it  possible 
to  get  a  June  stamp  on  butter  stored  there 
was  not  only  a  rapid  increase  in  the  move- 
ment into  storage,  but  speculators  also 
stepped  in,  hoping  to  get  a  profit  by  holding 
for  a  short  time.  Receipts  for  the  first  half 
of  the  week  were  about  the  same  as  during 
the  same  period  of  the  week  before,  but 
were  much  heavier  than  for  the  second  week 
previous.  Still  the  demand  was  good 
enough  to  clean  up  the  accumulations  and 
keep  current  receipts  moving.  The  storage 
movement  showed  a  big  increase  to  an 
average  for  the  first  half  of  the  week  of 
over  half  million  pounds  a  day  with  indica- 
tion that  it  might  become  larger. 

Fine  Butter  Firmest 
Though  the  quality  of  receipts  is  very 
good,  showing  a  large  percentage  of  fine 
full  grass  butter,  the  better  grades  were 
scarcest  on  the  markets.  Top  grades  early 
in  the  week  were  slightly  in  excess  of  the 
demand,  but  they  were  the  first  to  cleanup 
when  the  demand  began  to  improve.  This 
is  only  natural  because  the  bulk  of  both 
the  storing  and  consumiijg  demands  are  for 
the  better  grades  of  butter.  Medium  and 
undergrades,  however,  did  not  share  in  the 
improved  demand  to  the  same  extent  as 
Fancy  butter.  Very  little  of  these  are 
stored  for  any  length  of  time  and  the  con- 
suming outlets  are  limited.  Early  in  the 
week  the  supply  was  very  large,  and  while 
there  was  an  improvement  in  the  demand, 
the  price  range  between  scores  gradually 
spread  and  at  the  close  there  were  stiil 
plenty  undergrades  on  the  market ;  90-score 
Centralized  held  fairly  firm  all  week,  and 
8!»-score  while  weak  at  the  opening  were 
cleaned  up  in  fair  shape  at  the  close. 

Quality  Generally  Good 
Quality  showed  some  interesting  changes 
during  the  week.  Part  of  the  receipts  were 
very  fXnc,  of  full  grass  flavor  and  showed  a 
big  irnjirovement  over  the  week  before. 
Other  lots  whicli  had  b(>ei)  running  fair  to 
line  began  to  show  heated  and  oily  flavors, 
throwing  them  into  a  much  lower  class  than 
previously.  Ciarlic  and  weedy  butter  was 
less  pr(!valent,  but  in  it's  place  many  lots 
ai)[)(^ared  showing  flshy  flavors.  Speaking 
generally,  however,  the  quality  of  the 
rer  i^ipts  was  good. 

«  ■        .  H,  C.  TAYLOK. 

Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
I>ocal  Rrpresontali ve. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  May  2!Mli.— On  (lie  Wis- 
<'onsin  ("lieese  Exchange  today  ,  2. HIT,  boxes 
of  cheese  were  oltcicd  and  all  sold  as  Col- 
lows;  17.')  boxes  Twins  al  171c,  25  at  I7il(- 
•J.Or.O  Maishrs  at  17ic.  \r,()  at  17]<:,  400 
Double  Daisies  at  17c,  50  cases  Longhorns 
at  l7ic.  anil  25  at  17 |c, — A.  C.  Erbstoeszor, 
A  uctioneer. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  May  29  35i  (a  36    34;  ©35  33J€!34^ 

Tues  May  30  Holiday 

Wed  May  31  34  J  (5  35  J  34  ^-34^  33  J  @  33  } 
Thu  June  1 .  .  35  i  %3(i     34i  @35     33  h  ({i-  34  ' 

Fri     June  2  .  .35i  (§!36     35   33J@34i 

Sat    June  3  ..  36  i  (5  37     36   34jg355 

Saturday,  June  3rd — 


Creamery — 

Higher  scoring  than  Extras  3„ 

Extras  (92  score)  36 

Firsts  (90  to  91  score)  34 

Firsts  (88  to  89  score)  33 

Seconds  (83  to  87  score)  31 

Lower  grades  30 

Centralized,  cars,  91  score  

Centralized,  cars,  90  score  34 

Centralized,  cars,  89  score  33 

Centralized,  cars,  88  score  33 

Centralized,  cars,  84  to  87  score.  .32 

Unsalted,  higher  than  Extras  38 

Unsalted,  Extras  (92  score)  37 

Unsalted,  Firsts  (90  @91  score),  ,  .36 
Unsalted,  Firsts  (88  ©89  score) .  .  .34 

Unsalted,  Seconds  33 

Unsalted,  lower  grades  31 


6^  @37 
"  @ 
@S5i 
@34 
@32^ 
@31 
@ 

@34| 
@34 
(5  33i 

(5:32^ 

@38i 
@ 

@37 
@36 
@34 
@32i 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  C.L.-90 
Men.,  May  29..  33^  33  34i 

Tues.,  May  30  Holiday 

Wed.,  May  31..  33i  33  34" 

Thu.,  June  1  .  .  .  33h  33  33i 

Fri..     June  2...  34^  33j  34i 

Sat.,    June  3 ...  35  34  35 

Saturday,  June  3rd. — 

Creamery,  Extras  (92  scores)   (£35 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   (a;34 

Firsts  (88  to  90  scores)  31  (3)33 

•    Seconds  (83  to  87  scores)  26  @30 

Centralized,     Standards  (meaning 
Centralized),  90  scores  and  better, 

full  cars,  fresh,  ,  .  ,   @35 

Cheese 

Cheddars  18  @,18i 

Twins  18  @18i 

White  181  @i8i 

Double  Daisies  18  @18J 

Singles  18J  @18J 

Longhorns  18|@18i 

Young  Americas  18i@19 

Squares  18|  @19 

Swiss,  Block  (old)  22  @23 

Winter  make  18  @18J 

Round  Swiss,  Fancy  43  @45 

No.  1  39  @ 

Limburger,    1   pound,  Sept.-Oct. 

make  22  @23 

2  pounds  21  @22 

Fresh  make,  X  pound  14^  @15 

2  pounds  13i  @14 

Brick,  Fancy   (glSJ 


PHILADELPHIA    BUTTER  MARKET 
(From  "Commercial  List.") 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Mon.,  May  29  .  .  .  36^        33  @34    30  (ai32 

Tues.,  May  30  Holiday 

Wed..  May  31,  ,,  35  5  33  @34  30@32 
Thu.,  June  1  ,  ,  .  .  36  34  ,  ,  .  .     30  @32 

BOSTON   BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash        Firsts  Spruce 
Mon.,  May  29 .  ,  ,  .  36      34@355  36@36  S 

Sues..  May  30  Holiday 

Wed.,  May  31  ...  .   35       33  ®34  ;  35  Oi355 

Thu.,  June  1    35      33  @34 ',  35(<i35J 

Fri..     June  2   35^     33}  (g!35  3(i  


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current.) 

Fresh  Oath.      Fresh  Oath. 
Extras  Ex.  Firsts 

Mon.,  May  29,    30    @304  27  (n)28 

Tues.,  May  30   .  .  .  Holiday 

Wed.,  May  31.  30   (ajSOi  27  <iii28 

Thu.,  June  1  ...  295  fe305  27(5)28 
Fri.,     June  2...  29   @30  26  C*27 

Sat.,    June  3...  29    @30  26  ©27 


Mon. 

Tui's. 

Wed. 

Thu., 

Fri., 

Sat., 


(MIICAGO 
(From  Daily  Trade  liulloliii.) 

Fresh 
Firsts 

,  May  27  23 J  (A2a'i 

,  May  30  Holiday 

May  31  23   ("  23  ; 

Juno  I  23   ("  23  I 

June  2  23  (n.23i 

June  3  23  @23l 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  259 — Manager  and  operator  wanted 
by  July  1st  or  sooner,  by  co-operative 
creamery  making  about  225,000  pounds  of 
butter  a  year;  fair  plant;  good  dairy  com- 
munity, Bohemian  and  Polish;  town  of 
110;  North-Eastern  Minnesota. 

No.  260 — Operator  wanted  by  about 
June  15th,  if  possible,  by  co-operative 
creamery  making  about  350,000  pounds  of 
butter  a  year;  North-Eastern  Minnesota; 
town  of  seventy-flve,  on  railroad. 


Position  Wanted  as  assistant  butter- 
maker  or  helper;  have  exp^ience;  can 
speak  English  and  German  fluently.  Ad- 
dress Louis  Ethan,  Richmond,  Minn.  6-14 

Wanted  at  Once — A  year  round  posi- 
tion in  an  up-to-date  creamery  as  assistant 
buttermaker:  have  experience;  can  furnish 
very  good  references.  Address  2901,  Dairy 
Record,  St.  Paul,  Minn.  6-7 

Position  Wanted  as  assistant  butter- 
maker  or  helper:  have  experience;  can  speak 
English  and  German  fluently.  Address 
Lotus  Ethen.  Richmond,  Minn.  6-7 

Helper  Position  Wanted  by  young 
man;  have  no  bad  habits;  have  experience; 
furnish  references  and  can  come  at  once. 
H.  W.  Wilson,  Frederic,  Wis,  0-7 

Position  Wanted  as  assistant  butter- 
maker  or  general  helper  in  up-to-date 
creamery  by  an  experienced  man;  can  come 
at  once;  state  wages.  Jacob  Jacobson. 
Shelly,  Minn,,  Route  No.  1,  Box  No,  68.  0-7 


Walkor,  Minn. — A  now  crdamory 
liiiilding  i,s  l)cinp  crcftcd  for  C'.  E. 
J{aus(;li,  of  Hcaul'ord,  on  .Mjiiii  Street. 


American     AHHociation     of  Creamery 
Butler   M  ii  n  n  f  lie, I  ti  r<'rH 
Elglity-six  Illellll)er-crealnt'ri(^s  report  an 
output  of  6. 13 1,456  poiindN  of  butter  for 
week  ending  May  27Hi,  an  increase  of  11.9 


Roslyn,  S.  D.— The  Roslyn  Cream- 
ery Company  is  again  open  for  bvisi- 
no,ss.  H.  A.  Dibbl(\  Pet«r  Lardy, 
(Jilhcrt  (iiil)(>rls()n,  Mike  Htavig;  arid 
Kiiiilo  Strand  conipristi  the  now  board 
of  directors. 

per  cent  over  the  previous  week  and  an 
increase  of  12.8  per  cent  over  the  same 
week  last  year. 

MINNEAPOLIS  BUTTER  MARKET 
('reanierv  Extras 

Mom.,  May  29  32 

Tues.,  May  30   Holiday 

Wed,,  May  31    32 

Thu.,  June  1  32 

KrI.,     ,Iune  2,  .  .   33 

Sat,,    June  3.  .  ,   34 
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For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  for  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised znd  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good'  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 

For  Sale — Creamery  in  live  Minnesota 
town  with  two  railroads;  good  location  and 
large  territory;  year  round  business  with 
good  local  trade;  electric  power,  city  water, 
etc.:  price  reasonable;  will  give  reason  for 
selling.  For  further  information  address 
2906,  Dairy  Record,  St.  Paul.  Minn.  6-14 

For  Sale — Creamery  in  Murray  county 
in  good  farming  and  dairy  country;  ready 
for  business  with  summer's  supply  of  ice. 
Inquire  of  Farmers'  State  Bank.  lona. 
Minn.    'William  Fredericks.  6-7 

For  Sale — Ice  cream  factory  and  bot- 
tling worKs;  plant  and  machinery  in  good 
condition;  a  going  business;  located  on 
Great  Northern  and  Northern  Pacific 
railroads;  an  opportunity  that  will  bear 
investigation.  For  information  write  to 
John  L.  Townley,  Jr.,  Trvistee,  Fergus 
Falls.  Minn.  6-7 

For  Sale — Creamery  lease  expiring  Oc- 
tober 1,  1927;  making  from  five  thousand 
to  six  thousand  pounds  butter  per  week; 
cheap  rent,  $35.00  per  month;  machinery 
in  good  condition;  if  more  information  is 
desired,  address  2908,  Dairy  Record,  St. 
Paul.  Minn.  6-7 

Creamery  on  a  good  paying  basis  for 
sale  in  Western  Washington.  Chas.  Nelson. 
Sultan.  Washington.  6-7 

Wanted — Business  man  or  promoter 
with  good  personality  and  $10,000  cash  to 
assist  in  establishing  cheese  factories;  I  have 
the  experience,  cash  and  territory;  farmers 
and  businessmen  ready  and  anxious  to 
invest;  your  money  fully  secured  and 
returned  with  big  profits  if  you  can  qualify. 
J.  A.  Vance,  538  So.  Fremont,  Los  Angeles, 
California. 

Co-operative  Creamery  for  Sale  or 
rent  at  La  Porte,  Minn. — A  thriving  town 
of  two  hundred  in  Northern  Minnesota  on 
M.  &  I.  Railroad;  good  high  school  and 
churches;  a  good  dairy  country.  Write  E. 
B.  Scott.  Secretary,  La  Porte,  Minn.  6-7 


^r6^dvii\cri}AS\ipplic^ 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  Now  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-6t 

Wanted — A  seventy-five  gallon  starter 
can;  must  be  in  perfect  condition  and  a  bar- 
gain for  cash.  Wire  or  write.  Gottfried 
Meyer,  Verndale,  Minn.,  Route  3.  6-7 

For  Sale — Perfection,  factory  over- 
hauled, forty-quart  batch  ice-cream  freezer 
with  brine  box  and  pump  as  good  as  new; 
never  used  after  overhauled;  this  freezer 
has  only  froze  about  twelve  thousand  gal- 
lons ice  cream  and  is  the  latest  model, 
with  new  scrapers  and  everything  in  A  No.  1 
shape;  regular  pri(;e,  $800;  will  sell  for 
•^500  cash.  Lake  Pepin  Co-operative 
Creamery  Association,  Lake  City,  Minn.  6-7 


J.  BARNETT  8i  CO. 


DEALERS  IN 


Butter^  Eggs  and  Cheese 

8  South  Water  St.,  PHILADELPHIA 


References:  Dairy  Record 


QROSTE  £l  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  Tork,  and  the  Fidelity  Trust  Co.,  New  Tork 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


EstabUshed  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
Keferences:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


WE  NEED  YOUR 
SHIPMENTS 


BUTTER 


The  S.  S.  BROWN  CO. 


43  JAY 
STREET 


EGGS 


New  York 


References:  Irving  National  Bank  Aetna  Branch.   Mercantile  Agencies. 


Brown  Sf  Root  Co- 

Cheese  ^  'laifa^^d  "sl^ir  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 

For  Sale — A  fifteen-H.  P.  Vertical  boiler, 
used  about  two  years,  in  first  class  shape; 
first  check  for  $150  takes  it.  Bemidji 
Creamery  Company.  Bemidji,  Minn.  6-14 

For  Sale — Twelve-H.  ¥.  Horizontal 
Dutton  Boiler  and  Engine;  Fargo  "D" 
combined  churn;  three-hundred  gallon 
Eclipse  Ripener;  Moore  deep  well  pump: 
starter  can;  wash  sink;  two  twelve  barrel 
steel  tanks;  shafting;  puUies;  piping,  etc.; 
located  in  North  Dakota;  sell  all,  or 
by  piece.  .7.  A.  Vance,  538  So.  Fremont, 
Los  Angeles,  Calif.    6-7 

For  Sale — One  four-hundred  gallon 
Wizard  Ripener,  replaced  with  larger  ma- 
chinery; good  condition.  Address  Water- 
ville  Co-operativo  Creamery  Association. 
Waterville.  Minn.  6-14 

Appleton,  Wis. — The  Valley  Dairy 
Products  Company  has  filed  articles 
of  incorporation.  The  company  has 
a  plant  two  miles  north  of  Mackville 
and  an  office  at  597  Durkee  Street, 
Appleton.  The  officers  are  Ernest 
Turton,  president;  Walter  Turtin, 
secretary,  and  Miss  Kitty  Wiggins, 
treasurer. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 


Waterloo,  la. —  Sanitary  Dairy 
Company;  incorporated  capital  stock, 
$60,000;  N.  P.  Sorensen.  president; 
William  E.  O'Neill,  secretary;  L.  J. 
Gayman,  treasurer. 

Gann  Valley,  S.  D. — J.  J.  Johnson 
has  moved  his  cream  station  into  the 
new  Gilbert  building. 

Monroe,  Wis. — The  annual  meeting 
of  the  stockholders  of  the  Badger 
Cheese  Company  was  held,  and  Fred 
J.  Stauffacher  was  reelected  pres- 
ident; other  officers  elected  are:  vice- 
president,  Jacob  Karlen;  secretary, 
Ray  T.  Bast;  treasurer,  Ralph  H. 
Wenger;  manager.  Will  E.  Wenger, 
and  Jacob  Regez  is  assistant  manager. 
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Wm.  Cummings,  formerly  with  the 
creamery  at  Morton,  Minn.,  is  now 
situated  in  Minneapolis. 

A.  W.  Willander,  Inwood,  la.,  has 
accepted  the  position  as  operator  of 
the  co-operative  creamery  at  Walker, 
that  state. 

F.  E.  Brown,  Owatonna,  Minn., 
popular  representative  of  the  J.  G. 
Cherry  Company,  St.  Paul,  while  at 
headquarters  last  week,  made  The 
Dairy  Record  a  pleasant  call. 

Among  the  creamery  folk  who  have 
changed  their  address  the  past  week 
are:  W.  J.  Buchmiller,  La  Valle  to 
Westboro,  Wis. ;  Arthur  J.  Anderson, 
Howard  Lake  to  Montrose,  Minn.; 
Hans  Witzke,  Saratoga  to  Decorah, 
la.;  W.  M.  Tweeten,  Thompson  to 
Leland,  la.;  Syver  Larson,  Lake 
Crystal  to  Cambria,  Minn. 

Elov  Ericsson,  St.  Paul,  of  Elov 
Ericsson  Co.,  manufacturers  of  Eric- 
son's  butter  culture,  left  a  big,  fat 
cigar  on  ye  editor's  desk  one  day  last 
week,  wlen  the  latter  was  out  huntirg 
news,  in  token  of  the  arrival  of  a  baby 
girl  at  his  home.  Mrs.  Erics=-on  and 
the  little  girl  are  fine,  and  we  join  the 
family's  host  of  friends  in  all  kinds  of 
best  wishes. 

Alfred  Anderson,  of  the  Anderson 
Chemical  Co.,  Litchfield,  Minn.,  man- 
ufacturers of  Champion  butter  cul- 
ture, Best  sterilizer  and  other  dairy 
preparations,  lost  his  Chandler  tour- 
ing car  last  week.  It  was  stolen  from 
in  front  of  his  garage,  fired  and 
abandoned  a  little  way  from  town. 
The  top  and  tonneau  were  burned 
off,  also  one  of  the  wheels.  The  engine 
and  chassis  were  practically  intact, 
and  Mr.  Anderson  may  have  the  car 
rebuilt. 


Meeting  at  St.  James,  Minn. 

The  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  an- 
nounces a  meeting  of  creamery  offi- 
cers, operators,  fieldman  and  others 
of  Unit  No.  10  at  St.  James,  Minn., 
June  1.5th.  The  meeting  will  be  an 
educational  one,  similar  to  those  held 
in  other  units  of  the  association,  for 
the  ourpose  of  instructing  in  and  dis- 
cus; i.ig    standardization    of  butter. 
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and  manufacturing  methods  as  well 
as  co-operative  marketing  of  eggs, 
through  the  creameries  that  are 
members  of  the  association. 


ANTON  H.  NELSON,  FIELDMAN 


For  Minnesota  Co-operative 
Creameries'  Association,  Inc. 


Anton  H.  Nelson,  of  Litchfield, 
Minn.,  has  been  engaged  as  a  field- 
man  by  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  working 
out  of  the  St.  Paul  headquarters  and 
doing  special  work  wherever  needed 
among   the  member-creameries. 

Mr.  Nelson  is  well  fitted  for  the 
position,  having  had  about  twenty 
years'  experience  as  a  creamery  oper- 
ator. He  has  been  in  charge  of  some 
of  the  best  creameries  in  the  state, 
operating  the  Star  Lake  creamery,  in 
Meeker  county,  four  years,  and  the 
Danielson  creamery,  also  in  Meeker 
county,  ten  years.  There,  as  well  as 
in  other  creameries  he  has  operated, 
part  of  the  time  in  Canada,  he  has 
proven  himself  a  first  class,  progres- 
sive creamery  man.  During  the  past 
year  he  has  spent  much  of  his  time 
assisting  Fieldman  S.  G.  Gustafson 
of  the  Litchfield  creamery  unit  in  the 
consolidation  of  carload  shipments  of 
butter  and  in  other  association  work, 
and  so  comes  to  his  new  position  well 
qualified.  The  Dairy  Record  wishes 
him  success  and  bespeaks  for  him  the 
co-operation  and  support  of  the  oper- 
ators to  which  his  high  standing 
among  them  entitles  him. 


Milk  Fairies  at  Picnic 
Northfield,  Minn. — The  Annual 
Northfield,  Minn.,  Community  Picnic 
will  be  held  this  year  at  the  W.  F. 
Schilling  farm  today,  June  7th.  There 
will  be  a  concert  by  the  St.  Olaf  Band 
which  has  won  fame  far  and  near  in 
many  lands  for  their  unusual  musical 
ability. 

The  Milk  Fairies,  a  beautiful  little 
pageant,  bringing  a  message  of  good 
health  and  patriotism  to  all  will  be 
given  by  a  cast  of  120  school  children 
from  the  Longfellow  and  Washington 
Schools  of  Northfield.  This  pageant 
will  be  directed  by  Miss  Alice  Stevens, 
the  dramatic  worker  for  the  National 
Dairy  Council,  under  auspices  of  the 
the  Twin  City  Milk  Producers'  Asso- 
ciation and  the  Community  Club  of 
Northfield. 


Off  to  Denmark 

Albert  Andersen,  the  Flora  Daneca 
butter  culture  man  of  Erskine,  Minn., 
passed  through  St.  Paul  last  week  on 
his  way  to  Denmark  and,  perhaps, 
other  European  countries,  where  he 
will  visit  creameries,  markets  and 
laboratories  in  order  to  study  the 
latest  and  best  in  the  starter  and 
butter  culture  field.  He  has  been 
getting  his  own  business  so  systema- 
tized that  all  his  customers  are  as- 
sured the  best  of  service  during  his 
absence,  and  when  he  returns  in 
August  he  will  bring  with  him  a  lot 
of  information  that  will  come  in 
handy  to  the  renewed  interest  in 
starter  work  throughout  the  North- 
west. 

Whi'e  on  his  visit  to  Denmark 
Albert  will  visit  the  scenes  of  his 
childhood  and  the  places  where  he 
learned  the  buttermaking  business  in 
his  young  days.  He  has  been  oper- 
ating creameries  steadily  in  South 
Dakota  and  Minnesota  for  twenty- 
nine  years  and  has  earned  a  little 
vacation.  He  asks  The  Dairy  Record 
to  tell  the  boys  that  he  is  olf  on  the 
big  adventure  by  this  time,  sailing  the 
Atlantic  Ocean  and  getting  nearer  and 
nearer  to  the  land  of  good  eats  and 
fine  starters. 


Green  Bay,  Wis. — Fire  completely 
destroyed  the  Fashbender  cheese  fac- 
tory at  Hollandtown,  hear  here. 
Loss,  $30,000. 

Morris,  Minn. — The  Morris  Cream- 
ery Company,  successor  to  the  Ste- 
vens county  creamery,  has  been 
entirely  renovated.  J.  J.  Michlish  is 
the  owner.  Archie  Peterson  has  been 
employed  as  buttermaker. 

Minneapolis,  Minn. — A  building 
permit  was  obtained  for  a  two-story 
creamery,  already  under  construc- 
tion at  2108  Washington  Avenue  N., 
by  the  Franklin  Co-operative  Cream- 
ery Association.  It  will  cost  about 
.«90,000,  and  will  be  completed  by 
September  15th. 

Waterloo,  la. — Sanitary  Dairy;  in- 
corporated capital  stock.  $60,000, 
shares  $100  each;  to  buy,  sell,  make 
and  handle  dairy  products,  including 
ice  cream;  first  officers  and  directors 
are:  N.  P.  Sorenson,  president;  Wil- 
liam E.  O'Neill,  secretary,  and  I.  J. 
Gaman,  treasurer. 

Crosby,  Minn. — A  farmers'  co- 
operative creamery  has  been  organ- 
ized in  Crosby.  Officers  elected  were: 
President,  Wm.  Carlson,  of  Rabbit 
Lake;  vice-president,  George  Hughes, 
of  Little  Pine;  secretary,  Wm.  Stock- 
man of  Rabbit  Lake;  treasurer,  Rob- 
ert Kagel  of  Little  Pine. 

Graceton,  Minn. — Secretary  M.  D. 
Weeks,  and  Arthur  Tanem,  vice- 
l)resident  of  the  Clover  Leaf  Cream- 
ery, have  made  arrangements  for  the 
reopening  of  the  cream  stations  at 
Pitt  and  Graceton.  The  Pitt  Co- 
oi)erativo  Store,  in  charge  of  William 
Avotte,  will  take  charge  of  the  cream 
at  Pitt. 

Appleton,  Wis. — The  Valley  Dairy 
Products  Company;  incorporated  cap- 
ital stock,  $20,000.  The  now  com- 
pany will  engagi^  in  the  numufac^turo 
of  butter  and  shij)tn(MU  of  (^nuim,  and 
will  (continue  llie  foriiuu"  Jacnjuot 
Sales  Comj)any.  Ollict^rs  are  F.  A. 
I'd crson,  ()r<\sid(Uit;  C.  A.  (Jerlach, 
vic('-i)r(^sident ;  W.  W.  JacHjuot,  s(H!re-. 
lary.  Office  is  located  at  .')9r)  State 
Street. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 


Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  mora  fancy  prints  and '  solids.  ^ 
Make  a  trial  shipment  and  state  price  you^desire.  X; 
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X.    C.    B.    A.    COLD  STORAGE 
CONTEST 


Dairy    Division,    Minnesota  Uni- 
viTsity,  to  Analyze  Butter. 


June  20th  is  Entry  Date. 


In  order  that  the  cold  storage  con- 
test, conducted  co-operatively  by  the 
National  Ci'eamery  Buttermakers'  As- 
sociation and  the  National  Dairy 
Association,  may  be  of  the  greatest 
educational  value.  Professors  Eckles 
and  Keithley,  of  the  University  of 
Minnesota,  have  offered  to  make 
chemical  analysis  of  the  butter  entered 
in  the  cold  storage  sontest,  and  also 
to  make  quantitative  determinations 
of  enzymes  and  study  same  as  corre- 
lated to  keeping  qualities  of  butter. 
This  work  fits  in  with  one  of  the  pres- 
ent experiment  station  projects  of  the 
University  and  results  will  be  pub- 
lished in  bulletin  form  later. 

There  is  an  excellent  opportunity 
for  obtaining  valuable  experimental 
data  from  a  cold  storage  exhibit  col- 
lected from  most  of  our  states,  and  the 
directors  of  the  National  Creamerj' 
Buttermakers'  Association  are  grate- 
ful to  Professors  Eckles  and  Keithley 
for  offering  such  splendid  co-oper- 
ation. 

As  many  inquiries  are  received  in 
reference  to  the  rules  governing  the 
cold  storage  contest,  it  may  be  of 
interest  to  some  of  our  buttermakers 
to  have  the  rules  published  the  second 
time. 

Contest  Rules 
Butter  for  this  contest  should  be 
shipped  so  as  to  arrive  at  St.  Paul  not 
later  than  .June  20th,  and  should  be 
addressed  to  National  Creamery  But- 
termakers' Association,  care  Booth 
Cold  Storage  Co.,  St.  Paul,  Minn. 

f Concluded  on  Page  8) 


CREAMERY    UNIT  PICNIC 
.At  Rushford,  Minn.,  June  loth. 

As  announced  some  time  ago,  a  big 
creamery  picnic  and  summer  gather- 
ing will  be  held  all  day  and  evening  of 
tomorrow,  June  15th,  at  Rushford, 
Minn.,  by  Unit  No.  4  of  Minnesota 
Co-operative  Creameries'  Assfx-iation, 
with  memV)er-creameries  in  Houston, 
P"'illmore,  Mow<'r  and  Winona  r-oun- 
ties.  Band  concert,  movies,  liall 
games  and  all  kinds  of  athletic  sjjorts 
all  free  to  everybody. 

The  speakers'  list  include'?!  Con- 
gressman .Sidney  Anderson,  State 
Auditor  H.  1'.  Chase,  Mayor  Thos. 
Ferguson  of  Houston;  President  Frank 
L.  Farley  of  Crcarnvry  Unit  No.  4; 
Secretary  James  Sorenson  of  the 
Operators'  and  Managers'  Associa- 
tion; Secretary  John  Brandt  of  the 
Stale  Creamery  Association, 
and  others. 


CREAM  TESTER  BURSTS 


Operator  Seriously  Injured. 


Vergas,  Minn. — The  steam  turbine 
tester  at  the  co-operative  creamery 
here  bursted  on  the  afternoon  of  June 
5th  and  seriously  injured  Charles 
Kawlewiske,  operator  of  the  cream- 
ery. The  explosion  occurred  just  as 
Mr.  Kawlewiske  had  shut  off  the 
steam  on  his  last  run  of  tests  for  the 
day.  He  was  standing  directly  in 
front  of  the  machine,  when  the  tur- 
bine burst  through  the  case,  the 
turbine  and  the  case  being  broken  into 
fragments,  many  of  which  were  hurled 
into  his  face  and  arms. 

Mr.  Kawlesiske  received  a  very 
severe  cut  over  the  eyes  and  both 
arms  were  badly  lacerated.  If  the 
piece  of  easting  that  struck  him  in  the 
forehead  had  struck  three-fourths  of 
an  inch  lower,  it  would  undoubtedly 
have  taken  both  eyes.  As  it  is,  he  is 
in  very  bad  shape,  and  it  will  be  at 
least  six  weeks  before  he  will  be  able 
to  take  charge  of  the  creamery  again. 


WISCONSIN  JUNE  SCORING 


At  Dairy  School,  Madison,  Wis. 


The  next  butter  scoring  exhibition 
will  be  held  at  the  dairy  school,  Mad- 
ison, Wis.,  on  June  21st.  We  hope  to 
have  a  large  number  of  entries  of 
June  butter  at  this  scoring  so  that  we 
may  get  a  good  idea  of  the  quality  of 
butter  which  is  being  made  in  June 
this  year  for  storage  purjioses. 

We  are  still  receiving  packages  of 
butter  from  creameries  where  the 
buttermaker  is  trying  some  experi- 
ments fprincipally  in  grading  cream) 
entering  a  sample  from  each  of  two 
churnings  made  the  same  day.  Others 
are  sending  packages  for  the  purpose 
of  checking  up  their  moisture  and  salt 
results  at  their  own  factory. 

June  21st,  Scorin;^  Date 

The  main  scoring  of  the  month, 
however,  will  be  held  on  June  21st, 
when  we  expect  a  large  number  of 
entries  for  the  judges  to  discuss  at 
that  time. 

Every  buttermaker  making  an  en- 
try this  month,  should  endeavor  to 
ship  his  butter  from  home  so  that  it 
will  arrive  in  Madison  on  the  16th  or 
17th  in  order  that  we  may  keep  it  in 
cold  storage  before  the  judges  are 
asked  to  inspect  it. 

Remember  the  date,  .lune  21st,  and 
join  the  large  number  of  entries  which 
We  are  planning  to  take  care  of  at 
that  time. — E.  H.  Fari-ington. 


Sturgis,  Wis. — Victor  Limstrom  has 
been  engaged  as  manager  of  the 
creamery  at  Sundance,  which  has  been 
reopened  after  having  been  closed  for 
four  years. 


OTTO    WECjER,  STRAWBERRY 
POINT,  HIGHEST 


At  Fine  Dyersville,  la.,  Meeting. 

The  gold  medal  in  the  whole  milk 
class  was  won  by  Otto  Weger  of 
Strawberry  Point,  with  a  score  of  95^. 
The  gold  medal  in  the  gathered  cream 
class  was  won  by  0.  E.  Bollman  of 
McGregor,  with  a  score  of  95.  Second 
in  the  gathered  cream  class,  silver 
medal,  was  won  by  Ed  Andreasen, 
Manly,  score  94 i,  and  second  in  the 
whole  milk  class  with  a  score  of  94^ 
was  won  by  Robert  Wagner,  Grove- 
hill  creamery,  Fairbank. 

The  meeting  at  Dyersville  on  June 
8th  was  one  of  the  most  successful 
district  meetings  which  has  been  held 
this  year.  The  meeting  was  called  to 
order  by  D.  T.  Broers,  president  of 
Section  9,  Iowa  Buttermakers'  Asso- 
ciation. Mr.  and  M  s.  Angelo  Rock- 
well gave  some  very  fine  musical 
numbers  at  the  beginning  of  the 
program.  Hon.  H.  B.  Willenborg,  the 
mayor  of  Dyersville,  welcomed  the 
boys  most  heartily.  A.  L.  Landis  of 
Colesburg  responded  and  gave  a  very 
pleasing  address. 

Deputy  State  Dairy  Commissioner 
W.  E.  McMurray,  gave  a  talk  on  the 
buttermakers'  duties,  emphasizing  the 
fact  that  the  buttermaker  was  not 
doing  justice  to  his  work  if  he  included 
only  that  which  comes  before  him  in 
the  creamery,  but  that  he  must  get 
out  and  meet  the  business  men  and 
the  farmer.'  in  order  to  raise  the  pres- 
tige of  his  creamery  and  of  the  butter- 
making  profession,  that  if  the  butter- 
maker would  follow  this  sort  of  work 
he  would  find  his  patrons  more  loyal 
and  would  be  able  to  get  the  necessary 
equipment  and  quality  to  build  up  a 
creamery. 

For  Better  Cream 

A.  W.  Rudnick  of  Ames  gave  a  talk 
on  quality  of  cream  and  co-operation, 
stating  that  the  buttermakers  were 
not  using  the  local  papers  and  the 
county  agents  in  getting  publicity 
matter  before  the  patrons.  The 
county  agent  will  in  every  case  get 
out  mimeographed  letters  for  the 
buttermakers,  providing  a  copy  is 
furnished  him.  Paying  a  difference 
for  the  quality  of  cream,  drawing  a 
sharp  line  between  sweet  and  sour,  is 
one  of  the  best  means  of  bringing 
about  an  increase  in  the  quality. 
The  cream  scoring  contest  can  be 
used  to  bring  about  a  gradual  change, 
and  the  patrons  will  of  their  own 
accord  demand  the  difference  in  price 
for  various  grades  of  cream.  At  one 
creamery  first  and  second  grade  butter 
was  sold  at  a  difference  of  five  and' 
one-half  cents  a  pound. 

Butter  Jiid^in^  Contest 

C.    R.   Conway,   secretary   of  the 

(Continued  on  Page  28) 
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TRULY  EDUCATIONAL 

The  Cold  Storage  Butter  Contest,  to  which  the  Na- 
tional Creamery  Buttermakers'  Association  invites  entries, 
to  arrive  in  St.  Paul  not  later  than  June  20th,  promises  to 
be  truly  educational  not  only  to  the  individual  contestants 
but  to  the  creamery  industry  as  a  whole,  and  much  more 
so  than  any  other  butter  scoring  contest  in  recent  years. 
Hence  it  deserves  and  no  doubt  will  receive  a  butter  entry 
from  every  live  creamery  operator  in  the  country. 

The  subject  of  keeping  quality  in  butter  is  one  about 
which  the  industry  knows  none  too  much — too  little,  in 
fact,  considering  the  big  factor  which  cold  storage  butter 
plays  as  to  prices  during  the  three  months  of  heaviest 
production.  This  coming  contest  promises  to  furnish 
much  valuable  data  and,  on  account  of  the  large  number  of 
entries  and  the  wide  variety  of  production  and  manufac- 
turing interests  these  entries  will  cover,  the  contest  may 
be  of  even  greater  value  than  experimental  material  already 
on  hand.  This  educational  value  of  the  contest  is  greatly 
enhanced  by  the  offer  of  Professors  Eckles  and  Keithley  of 
Minnesota  to  test  the  entries  for  composition  and  analyze 
them  for  bacteria  and  enzymes,  as  well  as  the  offer  of 
Prof.  Hammer,  of  Iowa,  to  analyze  the  cream  from  which 
the  entries  are  made.  It  is  earnestly  to  be  hoped  that  a 
great  many  of  the  operators  take  advantage  of  the  latter 
offer.  Besides  greatly  increasing  the  educational  value  of 
the  contest,  these  offers  show  a  fine  willingness  on  the  part 
our  dairy  professors  to  co-operate  with  the  industry  in  a 
very  practical  way. 

Now,  then,  it  is  all  up  to  the  creamery  men  themselves 
as  to  just  how  valuable  the  contest  will  be  in  an  educational 
way.  The  more  entries  it  numbers,  the  greater  its  educa- 
tional value  to  the  industry.  The  time  has  prettjf  well 
passed  when  only  the  hope  of  winning  a  prize  or  diploma 
would  attract  entries  to  a  contest.  It  is  well  understood 
that  many  operators  enter  contests  now-a-days  in  order 
to  learn  the  truth,  and  that  is  the  right  way  to  look, 
especially  on  this  contest.  It  should  contain  entries  from 
all  kinds  of  creameries,  co-operative  and  centralizer,  and 
from  all  kinds  of  cream. 

Will  you  do  your  share?  Then  act  at  once.  The  entry 
date  is  June  20th. 


CLEANLINESS 

Cleanliness  is  still  the  fundamental  rule  in  successful 
buttermaking.  Wo  may  not  lioar  so  much  about  it, 
because  since  buttermaking  first  became  a  manufacturing 
business  new  and  interesting  factors  in  the  success  of  that 
business  have  constantly  developed.  Cleanliness,  however, 
from  cow  to  consumer,  remains  one  of  the  fundamentals, 
and  ho  who  overlooks  that,  is  bound  to  fail  in  the  creamery 
as  ■wcM  as  in  any  other  branch  of  dairy  manufacture. 

With  ail  our  progress,  the  degree  of  cleanliness  prac- 


ticed by  the  butterfat  producer  is  not  much  greater  than 
it  was  twenty  years  ago,  if  any.  There  are,  in  fact,  men 
who  would  say  that  the  degree  of  cleanliness  in  this  part 
of  buttermaking  has  decreased,  but  we  do  not  agree  with 
them.  It  is  true  that  cream  shipping  and  the  hand  sep- 
arator have  not  decreased  the  number  of  undesirable 
bacteria  in  cream,  nor  has  that  other  mechanical  device, 
the  milking  machine,  been  an  unmixed  blessing  along  this 
line,  but  on  the  whole  we  are  progressing.  The  standards 
of  living,  including  those  of  personal  cleanliness,  are  higher 
throughout  the  country  than  they  were  twenty  years  ago; 
a  new  generation  of  farmers  are  milking  the  cows  and 
there  is  a  better  understanding  of  the  importance  of  clean- 
liness. This  makes  it  easier  for  the  creamery  to  get  results 
in  campaigns  for  greater  cleanliness  in  the  handling  of 
dairy  products,  especially  when  such  campaigns  take  the 
form  of  cream  grading  and  paying  for  the  cream  according 
to  grade.  There  is  no  doubt  whatever,  that  the  grading 
of  cream  already  has  increased  the  quality  of  an  enormous 
quantity  of  butter  as  has  nothing  else,  and  the  creamery- 
man,  company  or  system,  that  still  refuses  to  practice 
cream  grading  and  paying  for  the  cream  according  to 
grade,  condemns  itself  as  an  obstruction  to  progress  in  the 
butter  industry  and  as  a  nuisance  not  entitled  to  any 
consideration  whatever. 

But — we  still  have  with  us  the  hand  separator  and  the 
milking  machine,  the  latter  as  yet  in  so  small  numbers, 
comparatively,  that  its  cleanliness  is  not  of  great  moment 
to  the  average  creamery,  and  besides,  the  milking  machine 
usually  is  in  the  hands  of  real  dairy  farmers  who  appre- 
ciate what  cleanliness  means.  The  hand  separator,  on 
the  other  hand,  and  keeping  it  as  clean  as  it  ought  to  be, 
is  still  a  problem  the  real  solution  of  which  awaits  the 
genius  of  an  organizer  and  propagandist  who  by  some  sort 
of  system  can  convert  thousands  of  farmers  and  their 
households  from  the  belief  that  taking  the  separator  apart 
and  washing  it  clean  once  a  day  is  enough,  so  long  as  it  is 
flushed  with  a  little  water  after  the  other  skimming. 
Just  as  all  cream  will  not  be  cooled  and  cared  for  on  the 
farm  properly  until  every  farm  is  equipped  with  some 
sort  of  cream  cooling  tank,  so  wiU  hand  separators  and' 
milking  machines  not  be  properly  cleaned  after  every  use, 
until  every  farm  is  equipped  with  a  combination  wash 
sink  and  water  heater  handy  for  use  at  all  times,  and  a 
supply  of  washing  powder  and  disinfectant  or  sterilizer 
always  on  hand. 

The  better  creameries  buildings,  better  ventilation  and 
much  better  equipment,  although  much  more  of  it,  which 
the  butter  industry  now  has  as  compared  with  twenty 
years  ago,  makes  cleanliness  at  the  factory  end  easier  than 
it  Avas  then,  and  there  is  no  doubt  whatever  that  the 
average  creamery  is  much  cleaner  now  than  it  was  in  the 
earlier  period.  But  eternal  vigilance  is  necessary.  Neither 
a  high  overrun,  nor  fine  control  of  moisture,  nor  sweet 
cream,  nor  good  starter,  nor  any  other  turn  or  trick  of  the 
trade  can  take  the  place  of  cleanliness  through  and  through. 
In  the  daily  ceremonial  of  creamery  buttermaking  plenty  of 
elbow  grease,  hot  water,  steam,  brushes,  washing  powder 
and  sterilizing  solution  continue  -to  be  the  main  standby 
and  must  be  lived  up  to  and  practiced  fervently  every 
day  as  the  most  important  part  of  the  creamery  operator's 
religion.  And,  by  all  means,  let  the  ceremonial  include 
the  workers  in  the  plant.  Many  creameries  are  equipped 
with  wash  rooms  with  shower  bath  and  wash  sink  with 
hot  and  cold  water  connections,  and  they  should  be  used 
freely.  The  wise  operator  will  include  a  daily  shave,  too. 
It  tunes  him  up  for  l)etter  work,  gives  him  more  self 
respect,  keeps  his  wife  loving  him  and  gives  him  no  small 
advantage  in  meeting  his  patrons.  Also,  ho  never  knows 
when  opportunity  comes  looking  for  him,  and  opportunity 
will  recognize  him  more  certainly  when  it  doesn't  have  to 
look  through  whiskered  shrubbery. 
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In  one  respect,  in  the  matter  of  cleanliness,  may  the 
local  creameries  well  adopt  a  practice  of  the  large  central 
plants,  although  in  all  others  they  are  more  than  equal  to 
the  latter.  That  is  in  washing  and  sterilizing  the  patrons' 
empty  cans  before  returning  them  at  the  weighroom,  or 
perferably,  at  some  other  creamery  door.  We  believe  the 
next  step  in  creamery  cleanliness  will  be  the  general 
installation  of  mechanical  can  washers,  and  this  step 
should  be  taken  as  soon  as  possible.  It  is  right  in  line 
with  the  principle  that  thorough  cleanliness  is  the  founda- 
tion in  the  manufacture  of  high  quality  dairy  products. 


LIABILITY  INSURANCE 

We  do  not  know  if  any  creamery  now-a-days  fails  to 
carry  liability  insurance.  We  do  not  wish  anybody  anj^ 
bad  luck,  but  if  there  is  any  such  creamery  left  and  an 
accident  should  happen  to  one  of  its  employes,  this  paper 
would  gladly  get  back  of  such  employe  and  see  to  it  that 
said  creamery  paid  for  the  damage  to  the  limit  of  the  law. 
It  would  only  be  justice  to  the  injured  employe  and  a 
healthy  object  lesson  to  the  management  of  that  and  any 
other  creamery  still  li\'ing  in  the  nineteenth  century. 

Accidents  are  bound  to  occur  in  the  creamery.  A  few 
weeks  ago  an  operator  burned  his  arm  badly;  last  week 
another  operator  was  severely  injured  when  the  tester 
bursted  right  in  front  of  him  and  nearly  caused  him  to 
lose  his  sight.  We  do  not  know  if  liability  insurance  was 
carried  in  the  latter  case;  if  not,  the  creamery  will  pay 
hea\ily  for  its  neglect.  In  the  former  case  such  insurance 
was  carried  with  this  result,  and  that  is  the  point:  the 
injured  operator  did  not  go  around  several  days  applying 
home  remedies  to  his  burns  in  an  effort  to  avoid  a  doctor 
bill,  at  the  same  time  taking  a  chance  on  complications, 
and  certainly,  a  bad  scar.  He  knew  the  insurance  com- 
pany and  not  he  or  the  creamery  would  have  to  pay  the 
bill  and  he  sought  at  once  the  best  medical  skill  in  his 


town.  Result:  quick  and  normal  healing  and  speedy 
return  to  work. 

The  law,  at  least  in  Minnesota  and  in  some  of  the  other 
dairy  states,  makes  the  employer,  in  this  case  the  creamery, 
liable  for  any  injury  sustained  by  the  employe,  in  this  case 
the  operator,  manager  or  help,  while  engaged  in  his  work, 
even  though  the  injury,  may  have  been  caused  at  least  in 
part  by  the  operator's  own  neglect.  Hence  failure  to 
carry  liability  insurance  is  inexcusable,  especially  in  states 
such  as  Minnesota  where  a  mutual  company  does  business 
just  for  that  purpose  at  an  exceedingly  low  rate  of  pre- 
miums (Chris  Heen,  Sec'y,  Old  State  Capitol,  St.  Paul). 
It  is  up  to  the  creamery  to  carry  this  insurance,  but  while 
the  operator  and  the  helpers  are  protected  whether  it  does 
so  or  not,  it  is  clearly  to  the  advantage  of  the  operator  that 
it  does.  In  case  of  accident,  he  will  then  have  no  trouble 
with  his  employers.  Hence  he  should  make  it  a  point  to 
have  them  insure,  and  the  operators'  organizations  should 
help  explain  the  matter  to  creameries  that  may  not  as 
yet  have  seen  the  point. 


If  flivvering  interferes  with  buttermaking,  cut  out  the 
flivvering. 


Sweet  to  the  sweets.  High  prices  to  the  patrons  with 
the  sweet  cream. 


The  operator  who  shows  up  at  his  creamery  at  eight 
thirty  these  mornings  should  hunt  up  some  other  occupa- 
tion. 


It  is  rush,  rush,  rush  in  the  creameries  these  days. 
The  operator  who  is  just  as  courteous  to  his  patrons  now 
as  when  he  has  more  time  is  the  man  who  will  get  more 
business  when  the  rush  is  over  and  he  needs  it. 


\Cp9i0ehanicat  ^frkreration 

I  fjne '\Modemmethoo  ofS^aintaining Vni^mi  UemJ^erature 

You'can  stop  the  waste  of  faulty  cream  ripening,  of  molds,  bacteria 
andjcostly  shrinkage  that  "eat-up"  your  profits  if  you  will  modernize 
your  plant  with  an  up-to-date  CP  Refrigeration  System. 

Temperature  is  everything  in  the  butter  business.  Control  it  through  every  stage  and  you 
have  the  key  to  better  butter.  Uniform  temperature  means  uniform  quality— a  firm,  rich  flavored 
product  that  will  always  bring  you  top  prices. 

CP  Mechanical  Refrigeration  facilitates  cream  ripening  under  ideal  conditions.    Cold  storage 

room  is  constantly  kept  at  low  dry  temperature.  There  is  no 
harmful  fluctuation — no  mold  inviting  dampness — no  shrinkage. 

If  you  have  not  read  booklet  entitled  "How  Modern  Re- 
frigeration Increased  Brown's  Bank  Account"  send  for  it 
today.   It's  interesting  and  instructive. 


The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 


CP  Horizontal  Refrigerating  Machine 


CHICAGO.  61-67  W.  Kinzie  St. 
BUFFALO,  N.  Y.,  133-137  E.  Swan  St. 
KANSAS  CITY,  MO.,  1408-10  W.  12th  Street 
MINNEAPOLIS.  318-20  Third  St.  N. 
OMAHA,  113-116-117  S.  Tenth  St. 


BOSTON,  MASS.,  138-140  Washington  St.  N. 


PHILADELPHIA.  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  St. 
WATERLOO,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


We  met  a  man  the  other  day  who 
spends  practically  all  of  his  time 
traveling  among  the  creameries,  and 
we  were  very  much  astounded  when 
he  told  of  the  very  untidy  condition  of 
a  certain  creamery  that  he  had  re- 
cently visited.  The  creamery  in 
question  is  in  charge  of  a  man  who 
has  had  a  number  of  years'  experience 
in  the  creamery  operation,  and  it  is 
surprising  that  he  hasn't  learned  that 
cleanliness  and  neatness  are  funda- 
mentals that  no  first  class  creamery 
operator  can  ignore. 


he  may  not  be  posted  on  all  of  the 
finer  points  with  reference  to  compo- 
sition of  butter,  nor  have  the  technical 
knowledge  relative  to  the  many  tests 
used  in  the  modern  creamery  today. 
He  may  have  a  fair  knowledge  of 
pasteurization,  and  yet  be  found 
wanting  when  it  comes  to  an  examina- 
tion covering  the  subject  from  a  tech- 
nical standpoint.  We  know  a  number 
of  very  good  operators  who  are  not 
fully  familiar  with  all  of  the  finer 
points  involved  in  controlling  the 
moisture  in  butter,  while  others  have 
but  a  limited  knowledge  of  acidity, 
as  this  applies  to  butter  manufacture. 


We  realize  that  much  is  required  of 
the  creamery  operator  of  today,  and 
that  it  is  not  always  possible  for  him 
to  have  every  bit  of  creamery  knowl- 
edge at  his  finger  tips.    For  instance. 


We  can  readily  forgive  an  operator 
for  being  deficient  to  some  extent 
when  it  comes  to  any  of  these  finer 
points  of  buttermaking,  but  we  have 
no  patience  with  the  man  who  lacks 
the  knowledge  or  ambition  to  keep 
his  plant  neat  and  clean.  A  man 
whose  standard  of  neatness  and  clean- 
liness is  so  low  that  he  permits  filth 
to  accumulate  and  lets  things  in 
general  lie  around  in  a  way  that  is 


It  Takes  Years 

of  constant,  earnest,  honest  effort  to  build  up  a  large 
following.  It  takes  ability  too  and  fair  methods  to 
hold  customers.  We  have  succeeded  so  well  that  we 
can  offer  satisfactory  outlets  to  many  more  shippers  of 

Creamery  Butter 

for  all  the  goods  they  can  send  us  regardless  of  quality. 
Large  lots  are  especially  desirable.  Liberal  drafts 
honored;  prompt  accountings  assured. 

c.E.  McNeill  &  CO. 

I  ="The  House  of  Service"   : 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


detrimental  to  the  appearance  of  the 
plant,  such  a  man  should  mend  his 
ways,  and  do  it  quickly,  or  else  quit 
the  business. 


There  was  a  time  when  the  finer 
points  relating  to  creamery  operation 
did  not  count  for  so  much,  but  that 
time  has  gone  by,  and  there  should  no 

longer  be  any  chance  whatsoever  for  ^ 

the  slovenly,  careless,  indifferent  or  | 

inefficient  operator.     There  are  still  i 

a  few  of  this  type  of  men  playing  ! 

havoc  with  the  creamery  business,  \ 

and  if  they  fail  to  see  the  handwriting  i 

on  the  wall,  they  must  be  prepared  j 
for  mighty  rough  treatment  in  the 
very  near  future. 

It  is  only  fair  to  state  that  the  rank  , 

and  file  of  creamery  operators  in  the  ! 

Northwest,  with  few  exceptions,  will  i 
measure  up  very  well  when  it  comes 

to  a  test  of  general  efficiency,  and  it  is  1 

apparent  that  through  their  organiza-  j 

tions  they  will  insist  on  having  their  j 
ranks    purged    of    the  incompetent 

individuals  that  are  a  detriment  to  the  i 

profession  and  a  barrier  to  successful  | 

creamery  operation.  | 

Conditions  at  the  present  time  are 
most  favorable  for  the  entrance  into 
the  creamery  business  of  men  Avho  at 
the  best  are  very  poor  raw  material 

from  wliich  to  develop  high  grade  ; 
creamery  oi^erators.    The  salaries  of 
competent  operators  are  alluring  to 

the  lower  grade  young  men  in  any  ' 

community,  and  the  increased  pro-  ■ 
duction   of   bxitter   often   makes  it 

necessary  to  hire  additional  help  in  a  ' 
hurry,  whifli  leaves  a  fine  opening  for 
the  poor  stick  to  slip  in  and  get  a  job, 

and  when  he  once  has  a  few  months'  '  ( 

experience  he  is  liable  to  stay  in  the  j 

business  and  become  a  heavy  burden  ] 

on  the  dairy  industry  before  he  is  s 

found  out.  5 

We  can  not  too  strongly  urge  the  i 
operators  of  creameries  to  be  careful 

in    their    selection    of    helpers,    and  , 

especially  when  a  green  man  is  taken  | 

in.    If  he  doesn't  show  the  ear  marks  | 

of  ambition  and  efficiency,  and  if  he  \ 

fails  to  respond  to  training,  such  as  j 

he  would  obtain  under  the  supervision  ! 

of  a  first  class  operator,  then  he  should  '■ 

be  discouraged   by  all   means  from  ■ 

continuing  in  the  business.  ! 

If  a  young  man  is  lazy,  or  if  he  is  S 

more  interested  in  dances,  ball  games,  ^ 

auto   rides   and    cigarette   smoking,  -{ 

then  he  is  in  the  creamery  business,  \ 

then  there  is  little  hope  for  him,  and  ; 

ho  should  drop  buttermaking  at  on(!e  J 

and    enter    other    work    where    real  ! 

(^ificiency  doesn't  count  for  as  mu<;h  1 

as  it  does  in  the  (creamery  business.  i 

Everyone  interested  in  the  progress  j 

of  the  dairy  and  (rr(\am<u'y  i)usiness  ! 

may  well  nunember  that  the  helper  of  ^ 

today   will   be  the  operator  of   to-  v 

morrow.  j 

Teach   your  helper  to  test  every  ^ 

cluirning  for  moisture,  and  then  prac-  ; 

tice  what  you  preach.                ■  , 

It  is  tough  on  ihv  color  man  to  have  ; 

the  old  cow  do  Ikm-  own  coloring,  but  j 

(loti't^  l)lam('  the  cow.  '^^ 

Some  ojx^rators  are  talking  cooling 
tanks  to  tlu^ir  ])atrons  these  days,  and 

some  (iream(^ri(>s  ani  selling  the  tanks  i 

at  wholesale  ])rices.  | 


1 
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B^uTTER 


Our  Customers  Are  Winning 


Warm  weather  is  coming  on  and  the 
starters  get  more  active.  Therefore 
they  should  be  watched  more  closely 
than  ever  and  cooled  down  or  used  as 
soon  as  they  begin  to  get  thick. 

The  value  of  a  good  starter  is  often 
entirely  spoiled  by  being  overripened. 
The  mother  starters  are  preferably 
ripened  in  day  time  as  they  can  then  be 
watched  closely. 

The  large  starters  should  be  set  late 
in  the  afternoon  with  a  sufficient 
amount  to  have  them  ripe  just  in  time 
for  adding  to  the  cream  the  next  day. 
The  startermilk  must  be  kept  cold  be- 
tween the  time  it  is  pasteurized  and  the 
time  it  is  inoculated.  If  there  is  no 
steam  available  for  warming  up  the 
startermilk  before  setting  it,  hot  water 
from  the  boiler  may  be  poured  into 
the  water  space  in  the  starter  can  for 


warming  the  milk  to  ripening  tem- 
perature. 

If  the  large  starters  are  set  about 
noon  and  then  stand  in  a  warm  cream- 
erj'  during  the  afternoon  and  at  night 
the  ripening  temperature  is  raised  too 
high  and  the  starter  will  be  entirely  too 
ripe  before  it  is  used. 

Overripening  of  starters  cause  poor 
keeping  quality  of  the  butter,  while 
mild,  pleasant  flavored  starters  with 
smooth  body  are  always  a  good  improve- 
ment on  both  the  flavor  and  keeping 
quality  of  any  butter. 

In  the  last  Minnesota  Educational 
Butter  Scoring  Contest  our  Customers 
were  again  at  the  top: 

1st — A.  W.  Dahlsgaard,  Lowiy.  .  .  .95 
2nd — Geo.  Deeg,  Owatonna  94j 


SEND  FOR  A  FREE  SAMPLE 


Elov  Ericsson  Co.  ^"t'^a^I^minn^^ 


"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street     :      :  CHICAGO 
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A  BATTLEFIELD  OF 
MANY  DEFEATS 

It  is  interesting  indeed  to  watch 
the  "ups  and  downs"  of  some 
creameries. 

Some  twenty-three  years  ago 
when  we  started  out  to  inspect 
creameries  for  the  State  of  Minne- 
sota, one  of  the  first  we  inspected 
was  the  Henderson  creamery,  then 
owned  and  operated  by  a  local  store- 
keeper. At  that  time  we  found 
quite  a  few  such  proprietary  cream- 
eries erected  and  operated  by  store- 
keepers, evidently  not  only  for  the 
purpose  of  gaining  trade  from  the 
farmers  through  the  store  but  pos- 
sibly just  as  much  for  the  purpose 
or  with  the  intent  of  assisting  them 
in  making  more  money  from  their 
cows  so  they  could  make  farming 
more  profitable  and  thus  inciden- 
tally at  least  pay  their  store  bills. 

Money  was  scarce  "them  days," 
much  more  so  then  than  now.  Well, 
few  if  any  ot  these  storekeepers  ever 
made  any  money  out  of  these 
creameries.  They  generally  lost 
money,  due  mainly  to  small  nms, 
and  often,  poor  quality. 

The  Henderson  creamery  strug- 
gled along  for  many  years  under 
Mr.  Poehler's  management  imtil 
he  finally  disposed  of  it  to  Edwin 
Hed,  if  we  remember  correctly. 
Hed  sold  out  to  Mat  Langenfeld 
and  Nissen,  and  they  worked  up  a 
good  business  there  and  erected  a 
new  building,  but  after  a  few  years 
sold  out  to  the  Peterson  Brothers. 
They  again  took  in  "Fatty"  Holt 
as  a  partner  (we  have  never  seen 
"Fatty"  so  worried  and  fatigued  as 
he  looked  then)  and  later  on  Schu- 
deiske  bought  in  or  out,  or  at  least 
a  part,  and  it  seems  to  us  that  Geo. 
Westman  also  had  a  share  in  it. 

Well,  then  came  Tolstrup  and 
Nelson  away  down  from  Penn- 
sylvania and  bought  out  the  whole 
blooming  thing.  Poor  N.  C.  Nelson 
finally  got  stuck  with  the  affairs,  as 
Tolstrup  pulled  out.  We  felt  sorry 
for  Nelson,  do  so  now,  as  he  was  a 
very  find  fellow  and  tried  his  best 
to  make  it  go.  He  finally  sold  out 
to  the  farmers  this  spring  and  was 
glad  to  get  out.  His  creamery  ven- 
ture had  been  a  nightmare. 

J.  A.  Lind  is  now  running  the 
creamery  for  the  farmers  and  it 
looks  like  a  winner  now.  Lind  is  a 
good  man  and  the  farmers  seems  to 
stick  by  him.  Well  done,  Lind! 
We  wish  you  success  on  the  scarred 
Henderson  battlefield. 


FOX  RIVER 
BUTTER  CO. 

(incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14,  1922 


What  The  National  Dairy 
Exposition  Means  to  The 
Greameryman 
"Less  labor  and  increased  returns 
in  dairying"  is  the  slogan  of  one  group 
of  interests  which  is  taking  the 
coming  National  Dairy  Exposition 
most  seriously,  inasmuch  as  it  repre- 
sents much  expense  and  considerable 
investment  on  their  part.  The  average 
layman  does  not  comprehend  the 
scope  of  an  undertaking  of  this  kind, 
nor  can  he  know  the  amount  of  work 
involved.  The  intelligent  co-operation 
of  the  manufacturers  and  their  dona- 
tion of  the  services  of  men  trained  in 
this  work,  puts  the  life  into  these 
dairy  shows  and  makes  them  a  power 
for  good  to  the  state  and  to  the 
nation. 


Creamerymen  have  noted  from  year 
to  year  the  steady  improvement  in 
these  shows.  Once  a  year  the  cream- 
eryman  is  enabled  to  check  himself 
up  in  his  methods  and  his  machinery. 
Once  a  year  he  is  brought  face  to  face 
with  the  advancement  of  his  chosen 
business  and  every  home  town  paper 
should  take  special  pride  in  publishing 
the  fact  that  "Mr.  So-and-So,  our 
enterprising  creameryman,  will  attend 
the  National  Dairy  Exposition  at  St. 
Paul-Minneapolis,  October  7th  to 
14th.  He  will  return  with  new  ideas 
and  a  better  understanding  of  his 
business.  This  community  will  profit 
from  his  visit  to  the  exposition,  and 
we  wish  him  success  and  a  good  time." 


The  National  Creamery  Butter- 
makers'  Association  wiW  hold  its 
convention  in  conjunction  with  the 
exposition,  and  the  whole  butter 
exhibit  and  contest  has  been  turned 
over  to  them.  The  prize  winning 
butter  will  be  exhibited  at  the  exposi- 
tion. Turning  this  portion  of  the 
exhibit  over  to  the  creamery  butter- 
makers  themselves  places  the  respon- 
sibility where  it  belongs  and  where  it 
will  create  the  greatest  amount  of 
interest  and  creamerymen  everywhere 
are  urged  to  attend  and  lend  their 
co-operation  to  the  big  event. 


N.  C.  B.  A.  COLD  STORAGE 
CONTEST 


(Concluded  from  Pajje  3) 


Only  one  entry  to  be  made  by  the 
buttermaker  making  the  butter  will 
be  received  from  each  creamery. 

A  twonty-pound  tub  is  the  only  size 
package  accepted. 

All  express  charges  must  be  prepaid. 

An  entry  fee  of  $2.00  will  be 
deducted  from  the  sale  of  the  butter, 
and  in  addition  thereto  one  dollar  as 
meinborship  fee  for  those  who  liave 
not  already  taken  out  membeership 
in  the  N.  C.  B.  A.  for  the  year  1922. 
The  balance  will  be  returned  to  the 
exhibitor.  fm-'sJ 
Two  Scorings  ZZ^^  ^ 

The  butter  will  bo  scored  June  ifitli 
and  tli<(  s()ores  will  be  published,  but 
will  not  bo  considered  in  making  tlio 
awards.  Only  one  sample  is  taken  by 
each  judge  for  scoring,  and  the  three 


samples  will  be  taken  from  one  side 
of  the  tub  and  close  together.  The 
holes  are  properly  sealed  and  the 
butter  is  placed  in  cold  storage  where 
it  will  be  held  until  immediately 
before  the  convention  in  October, 
when  it  is  finally  judged  and  the 
awards  made  on  the  final  scoring.  It 
is  judged  tAvice  as  it  is  the  object  to 
have  the  contest  one  of  the  greatest 
possible  educational  value  to  the  con- 
testants. 

Official  Judges 

The  official  judges  for  this  and  the 
final  contest  are  James  Sorenson, 
Secretary  of  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, St.  Paul,  Minn.;  H.  C.  Larson, 
Secretary  of  Wisconsin  Buttermakers' 
Association,  Madison,  Wis.,  and  H.  D. 
Reynolds,  representing  James  Row- 
land &  Co.,  Mason  City,  Iowa. 
Prizes  and  Diplomas 

The  following  premiums  are  offered 
to  the  winners  in  the  cold-storage 
butter  contest.  First  prize  in  each 
of  the  whole  milk  and  gathered  cream 
class,  "Gold  Medal."  Second  prize, 
"Silver  Medal."  Diplomas  will  be 
awarded  to  all  entries  of  93  or  over. 

Entry  blanks  may  be  obtained  from 
the  secretary  of  the  Association,  Mr. 
Emil  G.  Oman,  Cokato,  Minn.,  or  if 
no  entry  blank  is  secured  the  following 
statement  should  be  mailed  to  Super- 
intendent M.  J.  Moriarty,  care  State 
Dairy  and  Food  Commission,  St. 
Paul,  Minn. 

Entry  Blank 

Name  of  Exhibitor  

Address  of  Exhibitor  

Whole  Milk  or  Gathered  Cream  

Acidity  of  Cream  when  churned  

(If  you  have  no  acidity  test,  state 
whether  acidity  was  low,  medium,  or 
high  or  if  butter  was  made  from  sweet 
cream.) 

Kind  of  Starter  used  

Kind  of  Salt  used  

Kind  of  Color  used  

This  statement  should  be  signed  by 
the  exhibitor  and  the  proprietor  (or 
secretary)  of  the  creamery. 

It  is  now  time  to  get  ready  to  enter 
this  contest.    Let  us  boost  for  the 
biggest  contest  ever  held.  ^ 
National  Creamery  Buttermakers 
Association, 
Per  M.  Mortensen,  President. 

Gan  You  Beat  It? 
Wabasso,  Minn. — L.  A.  Torney, 
secretary  of  the  Wabasso  Creamery 
Co.,  reports  that  from  May  16th  to 
31st,  inclusive,  the  creamery  shipped 
out  683  tubs  of  butter,  besides  selling 
about  1,000  pounds  locally.  During 
the  same  period  last  year  the  creamery 
shipped  173  tubs,  and  in  1920  the 
output  for  the  same  period  was  sixty- 
four  tubs. 


Dairy  Supply  Service 


.  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      GWe  Us «  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N.  MINNEAPOLIS 


THE  DAIRY  RECORD 


9 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865  (First  Nat'l  Bank,  Chicago 

REFERENCES /This  Paper,  Your  Banker. 

[Commercial  Agencies. 


Mmsha 

Butter 

Tub 


St 


Ton 


1^ 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3^-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jookin^ 

Made  from  clear,  thoroughly  kihi  dried  spruce,  planed 
and  sanded  both  inside  and  out — 

You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  'of  MENASHA  TUBS.  Our  new  booklet  "A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
Winona 
Mankato 
Fargo 


c 


RANE 

SAINT 


Aberdeen 
Watertown 
Great  Falls 
Billings 
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MILK  POWDERS  AND  REMADE 
MILK 


Studies  by  L.  S.  Palmer  and  C.  D. 
Dahle,  University  of 
Minnesota. 

"A  Study  of  the  Chemical  and 
Physical  Properties  of  Remade  Milk," 
and  "  Structure, of  Powdered  Milk  and 
its  Possible  Relation  to  the  Keeping 
Quality  of  Whole  Milk  Powders"  are 
the  titles  of  two  papers  published  in 
special  reprints  from  recent  issues  of 
Journal  of  Dairy  Science.  The  authors 
of  both  papers  are  L.  S.  Palmer  and 
C.  D.  Dahle,  divisions  of  biochemistry 
and  dairy  husbandry,  University  of 
Minnesota. 

The  first  paper  reports  a  study  of 
certain  of  the  chemical  and  physical 
properties  of  milk  either  reconstituted 
from  whole  or  partially  skimmed  milk 


powders  or  reconstructed  from  skim 
milk  powder  and  butter.  Say  the 
authors: 

Three  Types  of  Powder 
"In  undertaking  this  study  it  was 
not  our  purpose  to  try  to  find  a  test 
for  remade  milk,  but  merely  to 
examine  its  properties  from  a  general 
point  of  view.  In  so  doing  it  was 
recognized  at  the  outset  that  there 
are  essentially  only  three  types  of 
powdered  milk  on  the  market  at  the 
present  time.  One  type  has  been 
dried  at  atmospheric  pressure  in  a 
thin  film  on  a  slowly  revolving  heated 
drum  according  to  the  basic  patents 
now  known  as  the  Just-Hatmaker 
process.  Another,  more  recent  type, 
has  been  dried  by  spraying  the  pre- 
viously condensed  milk  under  hydrau- 
lic pressure  into  an  essentially  closed 
chamber  through  which  a  stream  of 
heated    air   is    continually  passing. 


This  process  is  exemplified  by  the  milk 
manufactured  by  the  Merrill-Soule 
process.  A  third  type  differs  from  the 
Merrill-Soule  process  in  that  the  milk 
which  may  or  may  not  be  previously 
condensed,  is  spraj'ed  by  centrifugal 
force  into  a  tower  through  which 
heated  air  is  being  circulated  in  a 
cyclonic  or  some  similar  manner. 
Patents  controlled  by  the  California 
Central  Creameries  Company  of  Los 
Angeles,  California,  and  the  Inter- 
national Dry  Milk  Company  of 
Minneapolis,  Minn.,  illustrate  this 
type  of  process." 

In  the  experiments  conducted  as  to 
the  physical  properties  of  lemade 
milk  the  freezing  point,  specific  grav- 
ity, viscosity,  specific  conductivity, 
creamery  ability  and  general  physical 
appearance  on  standing  were  noted; 
as  to  chemical  properties  of  remade 
milk,  the  soluble  proteins  and  rennet 
coagulability,  also  the  butter  value 
and  enzyme  activity.  The  results  of 
the  experiments  are  summarized: 

Summary 

A  study  of  the  physical  and  chem- 
ical properties  of  milk  remade  from 
three  types  of  whole  milk  powder  and 
reconstructed  skim  milk  powder  and 
butter  led  to  the  following  results: 

Remade  milk  shows  the  freezing 
point  of  fresh  milk  when  made  with 
the  proper  proportions  of  powder  and 
water.  For  the  drum  process  powder 
this  was  found  to  be  10.6  per  cent 
powder,  for  the  centrifugal  spray  12.8 
per  cent  powder,  for  the  pressure  spray 
12.5  per  cent  powder,  and  for  the  re- 
constructed milk,  9.16  per  cent  pow- 
der and  4.16  per  cent  butter. 

The  specific  gravity  of  the  remade 
milks  was  found  to  lie  within  the 
limits  of  variation  of  fresh  milk  when 
made  up  in  the  proportioiis  which  give 
a  normal  freezing  point. 

The  viscosity  of  the  remade  milks 
was  higher  than  normal.  This  was 
especially  true  of  milk  remade  from 
the  drum  process  powder. 

The  specific  electrical  conductivity 
of  each  type  of  milk  except  the  drum 
process  was  normal  when  the  milks 
were  made  up  in  the  proportions  which 
gave  a  normal  freezing  point.  The 
drum  process  milk  exhibited  a  high 
conductivity  which  may  hav^e  been 
due  to  the"  fact  that  this  powder  is 
made  from  partially  skimmed  milk. 

The  milk  mad(>  from  the  centrifugal 
spray  powder  was  the  only  one  which 
gave  a  normal  cream  layer  on  stand- 
ing. 

The  milk  made  from  the  cc^ntrifugal 
spray  ])owdor  showed  no  defitnency  of 
soluble  proteins,  but  the  soluble  pro- 
t<'iu  content  of  the  other  milks  was 
less  than  normal.  This  was  especially 
true  of  the  milk  made  by  the  drum 
nu>l  hod 

The  (Iriini  i)i()c<'ss  milk  and  the  re- 
constructed milk  failed  to  coagulate 
with  rennet.  The  spray  i)rocoss  milks 
showed  a  rennet  coagulability  and 
<'haracter  of  curd  sonicwbal  like  that 
of  pasteuri/o(l  milk,  the  centrifugal 
sp  ay  milk  being  the  nearest  to  the 
pasteurized  milk  in  this  regard. 

At  a  low  concentration  of  added 
acid  and  alkali  all  the  remade  milks 
showed  less  buffer  than  normal  milk 
in  terms  of 

Peroxidase  was  absiMit  from  the 
drum  process  milk,  but  was  strongly 
active  for  the  other  remade  milks 
mi  ned. 


The  Minnesota 
Co-operative  Creameries 
Association 

Has  a  big  job — 

But  it  shall  succeed  without  a  single  fall  down — 

If  every  creamery  officer,  director  and  operator  will  say  to 
himself  "this  is  a  job  that  should  be  done  and  I  will  help  to 
do  it." 

We  can  not  succeed  without  your  help — we  cannot  fail  with 

it. 

Won't  you  please  keep  a  lookout  for  the  places  that  show 
weakness  in  the  work  of  the  Association  and  the  things  that  are 
not  working  well,  and  when  you  see  them,  we  shall  be  greatly 
ol^liged  if  you  will  point  them  out,  and  suggest  ways  for  improve- 
ment. 

We  are  all  trying  to  learn  how  to  do  this  thing,  and  do  it  so 
that  the  work  will  pay  every  creamery  $2.00  and  more  for 
every  $1.00  the  creamery  pays  for  having  the  work  done. 

We  are  out  to  find  the  best  paying  ways,  and  we  would  like 
to  pay  you  for  every  good  working  plan  you  help  us  to  put  into 
operation.  We  certainly  shall  thank  you  and  you  Avill  be  paid 
in  the  greater  success  of  your  creamery. 

The  organization  of  the  districts,  tlu>  moving  of  over  fifty 
cars  of  butter  a  w(>ek,  the  development  of  tlu^  New  York  service, 
are  all  exceedingly  important,  but  the  most  importtmt  thing  is 
to  have  you  feel  that  the  job  is  also  yours. 

Next  week  we  want  to  introduce  the  fieldmen.  They  are 
out  to  give  you  a  lift  with  your  work,  and  to  carry  tlu^  especially 
good  ideas  and  system  you  have  to  other  creameries. 

.\.  .r.  McCilMKK, 

(icncral  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.    '       ST.  PAUL,  MINN. 

WM.  HAKPEI..  Glencoe         Ma'J?ag^e?N?wY^fk*  Office      JOHN  BRANDT,  Litclifield 
President  108  Hudson  St.,  N.  Y.  Secretary 
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Is  This  "Honest 
Opinion^^  Worth 
Anything  to  You? 


The  following  letter  is  from  C.  S.  Sum- 
mers, operator  at  the  Nicollet  Creamery 
Asssciation,  NicoUet.  Minn. 

"Yours  received  in  which  you  ask  for  an 
honest  opinion  of  the  Manning  Ripener  and 
Pasteurizer.  I  have  this  to  offer.  They  are 
a  very  good  ripener  and  pasteurizer,  very 
simple  to  handle,  and  will  pasteurize  to  175 
or  180  degrees  with  no  trouble  whatsoever. 
The  Manning  will  also  cool  very  quickly  if 
given  a  fair  chance,  by  which  I  mean  if  they 
get  a  good  supply  of  water. 

"Of  course  the  temperature  of  cream  is 
more  or  less  apt  to  rise  over  night  but  I  find 
that  the  Manning  holds  temperature  over 
night  in  good  shape.  The  Manning  is  very 
easy  to  clean  and  to  keep  clean  on  account 
of  the  perfect  style  of  cover." 


P   /A  S    M  Tit 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 


to 


We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 

There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Jenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dairy  Record,  Irving  National  Bank 
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Structure  of  Powdered  Milk 

The  other  paper,  "Structure  of 
Powdered  Milk  and  its  Possible 
Relation  to  the  Keeping  Quality  of 
Whole  Milk  Powders,"  describes  the 
structure  of  whole  milk  powders  made 
by  the  spray  and  drum  methods.  It 
is  suggested  "that  the  presence  of 
air  within  the  granules  of  powder 
made  by  the  spray  process  has  an 
important  bearing  on  the  fact  that 
this  type  of  while  milk  powder  is 
especially  prone  to  undergo  tallowy, 
i.e.,  oxidative,  deterioration." 


BUTTERFAT  PRODUCTION  AND 
PRICES 


By    R.    F.    Flint    North  Dakota 
Dairy  Commissioner. 


DAIRY  MOVIE  HOLDS  CROWD 


New  Film  Available  Thxou^h 
National  Dairy  Council. 


Highland  Lassie  is  the  name  of  the 
most  recent  film  available  through 
the  National  Dairy  Council.  High- 
land Lassie  was  prepared  in  Philadel- 
phia under  the  supervision  of  Mr. 
Robert  Balderston,  secretary  of  the 
Philadelphia  Inter-State  Dairy  Coun- 
cil, and  a  very  splendid  film  has  re- 
sulted. 

This  film,  of  1,000  feet,  is  distinctly 
original.  Highland  Lassie  is  an  Ayr- 
shire cow,  who  is  introduced  in  the 
first  secne,  and  as  the  story  develops 
one  sees  how  milk  is  produced  on 
farms,  what  cows  eat,  the  farmer's 
care  and  daily  toil  that  the  city  con- 
sumer be  given  a  steady  supply  of 
safe  milk.  This  film  shows  the  process 
of  chewing  "cud"  and  other  intimate 
farm  scenes. 

When  shown  in  a  leading  Philadel- 
phia theatre  recently  it  held  a  crowd 
after  the  "feature"  was  through.  It 
was  given  distinct  applause,  which  is 
very  unusual  for  an  educational  film 
when  shown  to  an  audience  expecting 
only  to  be  entertained. 

The  film  is  now  ready  for  distribu- 


A  noted  humorist  said  the  best 
thing  he  had  seen  on  milk  was  cream. 
One  of  the  strongest  points  favorable 
to  the  production  of  cream  is  that  it 
can  be  made  an  "everbearing"  indus- 
try. As  now  conducted  it  is  largely  a 
seasonable  production.  As  long  as 
this  condition  prevails  we  are  not 
securing  and  can  not  secure  the  most 
satisfactory  returns  on  our  dairy 
investment  and  labor;  nor  will  the 
industry  fit  into  an  economical  system 
of  agriculture  as  it  should.  Every 
farmer  should  keep  a  sufiicient  number 
of  cows  freshening  at  various  seasons 
of  the  year  to  provide  the  household 
with  an  abundance  of  milk  and  dairy 
products.  Only  after  the  household  is 
supplied  should  enter  the  factor  of 
production  for  market. 

A  compilation  of  the  data  on  the 
butterfat    marketed    by    months  in 
North    Dakota,    covering    the  past 
several  years,  strikingly  illustrates  the 
uneven  market  supply.  Considering 
the  butterfat   marketed  throughout 
an  average  year  as  represented  by  100 
per  cent,  the  percentage  sold  each 
month  is  as  follows:  January,  3.2 
February,  3.1;  March,  4.3;  April,  5.1 
May,    8.8;    June,    16.9;   Jidy  18.8 
August,   14.5;  September,  10.3;  Oc 
tober,  7.5;  November,  4.3;  Decem 
ber,  3.2 

What  Records  Show 

More  than  sixty  per  cent  of  the 

tion.  It  can  be  supplied  to  any  con- 
cern for  $150,  including  shipping  case. 
All  orders  should  be  sent  to:  The 
National  Dairy  Council,  910  S.  Mich- 
igan Avenue,  Chicago,  111. 


butterfat  is  sold  during  four  summer 
months — the  portion  of  the  year  of 
heaviest  demand  for  labor  in  con- 
nection with  cropping  activities  and 
of  lowest  prices  for  butter.  Forty 
per  cent  of  the  butterfat  is  marketed 
during  the  other  eight  months — the 
period  of  lesser  farm  activities  and 
higher  butter  prices.  An  average  of 
eleven  years  shows  a  fourteen  per  cent 
higher  value  per  pound  for  butter  of 
high  quality  for  the  eight  months  of 
low  production  over  that  for  the  four 
months  of  our  high  production. 

The  spread  in  price  between  the 
butter  of  high  grade  and  that  of  low 
grade  varies  at  different  seasons  of  the 
year.  The  average  of  this  spread  in 
cents  per  pound  bj'  months  for  the 
past  six  years  on  the  market  of  New 
York  City  is  as  follows:  January,  6; 
February,  6;  March,  4;  April,  3.5; 
May  3.3;  June  3.3;  July,  3.2;  August, 
3.7;  September,  5.3;  October,  7; 
November,  8,  and  December,  8. 

Quality  and  value  are  inseparable 
factors.  The  lower  scale  of  the  spread 
represents  the  quality  of  butter  made 
from  cream  produced  and  marketed 
by  farmers  of  North  Dakota.  There 
is  an  opportunity  to  raise  the  relative 
value  by  improving  the  quality,  and 
the  spread  between  the  lower  and 
higher  grades  in  winter,  being  greater, 
serves  as  an  added  inducement  for 
higher  quality  winter  production. — 
From  "The  Cow  Path." 


Swanville,  Minn. — Wm.  Dahlke, 
who  has  been  employed  in  the  cream- 
ery here,  has  resigned  his  position. 

Mederville,  la. — The  farmers  inter- 
ested in  the  new  creamery  here  met 
and  decided  to  go  ahead  with  the 
work.  Officers  were  elected  as  fol- 
lows: President,  Henry  Klahr;  vice- 
president,  Jim  Henry;  secretary,  Ar- 
thur Dittmer. 


GALLAGHER  BROS. 

Want  Shipments  of  

Butter  and  Eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  8i  CO.  Butter  and  E^is 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  MaU  or  Wire 
Stencil  or  Stamps  Sent  on  Beqoeat 

REFERENCES:  Irving  Natiofu)  Bank;  Fidelity  Trust  Oo. 
The  Dairy  Record. 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  domg? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mafson  Citf,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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CO-OPERATIVE  EGG 
MARKETING 


Minnesota  Association's  Project. 

Secretary  C.  L.  McNelly,  of  the 
egg  marketing  committee  of  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  outlines  that  com- 
mittee's recommendations  for  mar- 
keting eggs  through  the  member- 
creamei'ies  of  the  organization  as 
follows: 

Member-Creameries'  Part 

1.  Secure  license  from  the  State 
Dairy  and  Pood  Commission. 

2.  Provide  cooling  facilities. 

3.  Provide  egg  receiving  room. 

4.  Hire  a  special  egg  man. 

5.  Secure  adequate  report  blanks 
and  bookkeeping  system. 

6.  Put  on  educational  campaign 
for  improving  product. 

7.  Provide  new  cases,  fillers,  excel- 
sior pads,  etc. 

8.  Arrange  to  handle  eggs  on  pool- 
ing basis  or  pay  cash. 

(Expense  of  handling  eggs  in  most 
eases  should  not  exceed  one  cent  a 
dozen.) 

Association's  Part 

1.  Work  out  a  definite  plan. 

2.  Assure  local  workers  of  support 
and  co-operation  and  assist  in  organ- 
ization work. 

3.  Provide  experts  to  assist  in 
starting  work. 

4.  Standardize  report  blanks  and 
bookkeeping  system  for  local  units. 

5.  Assist  in  carload  shipping  with 
butter.  Arrange  for  straight  carloads 
where  feasible. 

6.  Direct  shipments,  catering  to 
market  demands. 

7.  Assist  in  standardizing  market 
grades. 

8.  Assist    on    terminal  markets. 


particularly  with  reference  to  distri- 
liution,  losses,  collections,  etc. 

9.  Assist  in  co-operative  purchase 
of  supplies. 

10.  Advertise  Minnesota  quality 
of  eggs  after  quality  in  pi-oduction  has 
been  established. 

11.  Eventually,  develop  storage 
facilities. 

Handling  E^gs  With  Butter 
Eggs  are  practically  the  only  farm 
commodity  left  in  which  co-operation 
has  not  played  a  part  in  shortening 
the  road  from  producer  to  consumer. 
At  the  present  time  there  is  a  demand 
from  all  over  the  state  for  an  organiza- 
tion along  this  line.  The  State  Co- 
operative Creameries'  Association  is 
organized  so  that  it  may  handle  eggs 
with  butter. 

So  far  as  distribution  is  concerned 
eggs  may  be  considered  a  dairy 
product.  The  farmer  takes  them  with 
him  to  market  when  he  takes  his 
cream  to  the  creamery.  Eggs  may  be 
shipped  with  butter  in  car  lots  to 
great  advantage.  They  take  the  same 
rate,  both  requiring  refrigeration  and 
both  handled  by  the  same  commercial 
firms  and  chain  stores  in  the  East. 

That  five  million  dollars  may  be 
saved  the  farmers  of  the  state  through 
the  co-operative  marketing  of  eggs  is 
the  belief  of  many  who  have  made  a 
study  of  our  marketing  systems.  The 
directors  of  the  State  Co-operative 
Creameries  Association  feel  that  even 
greater  savings  may  accrue  from  the 
co-operative  handling  of  eggs  than 
butter  for  the  reason  that  co-operation 
has  already  greatly  shortened  the 
route  in  the  distribution  of  butter, 
whereas  practically  nothing  has  been 
done  co-operatively  in  the  handling 
of  eggs. 

In  many  local  communities  where 
we  have  one  good  co-operative  cream- 


ery, there  are  six  or  eight  firms  hand- 
ling eggs.  In  very  few  cases  are  these 
firms  equipped  with  refrigeration  ca- 
pacity. Eggs  often  stand  for  several 
days  in  warm  receiving  room  or  damp 
basement,  causing  considerable  dete- 
tioration  in  quality  for  which  the 
farmers  get  the  blame;  for  which  he 
ultimately  stands  the  loss. 

Savings  Expected 

As  always,  co-operation  aims  to 
reduce  unnecessary  expense  and  loss, 
and  provide  the  most  direct  route 
from  producer  to  consumer.  In  the 
co-operative  handling  of  eggs  savings 
should  be  made: 

First — Through  elimination  of  un- 
necessary waste  and  deterioration. 

Second — By  reducing  transporta- 
tion cost  through  carlot  shipment. 

Third — Eggs  handled  in  this  way 
will  reach  the  market  quicker  and  in 
better  condition. 

Fourth — Under  the  plan  considered 
by  the  Co-operative  Creameries'  Asso- 
ciation eggs  should  greatly  facilitate 
carlot  shipping  as  where  butter  and 
eggs  are  shipped  together  fewer  set- 
outs  will  be  required. 

Fifth — There  should  be  a  direct 
saving  through  elimination  of  unneces- 
sary handling  and  unnecessary  mid- 
dlemen. 

Sixth — Better  prices  will  accrue 
through  grading  of  eggs.  The  first 
thing  co-operation  does  is  to  improve 
the  quality  of  the  product.  Certain 
markets  call  for  certain  grades  of 
eggs.  It  is  proposed  to  cater  to  mar- 
ket demands.  Thus  higher  prices  may 
be  secured. 


Warren,  Minn.— Ned  Dunham  has 
been  engaged  as  buttermaker  at  the 
creamery  at  this  place. 


FODNMD  IN  1827  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  tiie  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


9 

I 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


F.  C.  DIEDRICH.  Representing 


Direct  Receivers  of 


Pettit  ^  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  FideUty  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitat  ngly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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MILK   AND   CREAM  TESTING 


For  Butterfat,  Approved  by  Amer- 
ican Dairy  Science  Association — 
By  O.  F.  Hunziker,  and  Pub- 
lished in  the  Journal  of  Dairy 
Science. 


1.    Apparatus  and  Chemicals. 
Milk  Test  Bottle 


Eight  per  cent  18-gram  milk  test 
bottle,  graduated  to  0.1  per  cent. 
Gradiiation.  The  total  per  cent  grad- 
uation shall  be  8.  The  graduated 
portion  of  the  neck  shall  have  a  length 
of  not  less  than  63.5  mm.  (2^ 
inches).  The  graduation  shall  repre- 
sent whole  per  cent,  five-tenths  per 
cent  and  tenths  per  cent.  The  tenths 
per  cent  graduations  shall  not  be  less 
than  3  mm.  in  length;  the  five-tenths 
per  cent  graduations  shall  be  1  mm. 
longer  than  the  tenths  per  cent  grad- 
uations, projecting  1  mm.  to  the 
left;  the  whole  per  cent  graduation 
shall  extend  at  least  one-half  way 
around  the  neck  to  the  right  and 
projecting  2  mm.  to  the  left  of  the 
tenths  per  cent  graduations.  Each 
per  cent  graduation  shall  be  num- 
bered, the  number  being  placed  on 
the  left  of  the  scale. 

The  maximum  error  in  the  total 
graduation  or  in  any  part  thereof 
shall  not  exceed  the  volume  of  the 
smallest  unit  of  the  graduation. 

Neck.  The  neck  shall  be  cylindrical 
and  of  uniform  diameter  throughout. 
The  cylindrical  part  of  the  neck  shall 
extend  at  least  5  mm.  below  the 
lowest  and  above  the  highest  gradua- 
tion mark.  The  top  of  the  neck  shall 
be  flared  to  a  diameter  of  not  less 
than  10  mm. 

Bulb.  The  capacity  of  the  bulb  up 
to  the  junction  of  the  neck  shall  not 
be  less  than  45  cc.  The  shape  of  the 
bulb  may  be  either  cylindrical  or 
conical  with  the  smallest  diameter  at 
the  bottom.  If  cylindrical,  the  out- 
side diameter  shall  be  between  34  and 


36  mm.;  if  conical,  the  outside  diame- 
ter of  the  base  shall  be  between  31  and 
33  mm.,  and  the  maximum  diameter 
between  35  and  37  mm. 

The  charge  of  the  bottle  shall  be  18 
grams. 

The  total  height  of  the  bottle  shall 
be  between  150  and  165  mm.  (51  and 
65  inches). 

Cream  Test  Bottle  1 

Fifty  per  cent  9  gram  short-neck 
cream  test  bottle,  graduated  to  0.5 
per  cent.  Graduation— The  total  per 
cent  graduation  shall  be  50.  The 
graduated  portion  of  the  neck  shall 
have  a  length  of  not  less  than  63.5 
mm.  (2 1  inches).  The  graduation 
shall  represent  5  per  cent,  1  per  cent, 
and  0.5  per  cent.  The  5  per  cent 
graduations  shall  extend  at  least  half 
way  around  the  neck  (to  the  right). 
The  0.5  per  cent  graduations  shall  be 
at  least  3  mm.  in  length,  and  the  1 
per  cent  graduations  shall  have  a 
length  intermediate  between  the  5 
per  cent  and  the  0.5  per  cent  grad- 
uations. Each  5  per  cent  graduation 
shall  be  numbered,  the  number  being 
placed  on  the  left  of  the  scale. 

The  maximum  error  in  the  total 
graduation  or  in  any  part  thereof  shall 
not  exceed  the  volume  of  the  smallest 
unit  of  the  graduation. 

Neck.  The  neck  shall  be  cylindrical 
and  of  uniform  internal  diameter 
throughout.  The  cylindrical  part  of 
the  neck  shall  extend  at  least  5  mm. 
below  the  lowest  and  above  the  high- 
est graduation  mark.  The  top  of  the 
neck  shall  be  flared  to  a  diameter  of 
not  less  than  10  mm. 

Bulb.  The  capacity  of  the  bulb  up 
to  the  junction  of  the  neck  shall  not 
be  less  than  45  cc.  The  shape  of  the 
bulb  may  be  either  cylindrical  or 
conical  with  the  smallest  diameter  at 
the  bottom.  If  cylindrical,  the  outside 
diameter  shall  be  between  34  and  36 
mm.;  if  conical,  the  outside  diameter 
of  the  base  shall  be  between  31  and 
33  mm.  and  the  maximum  diameter 
between  35  and  37  mm. 

The  charge  of  the  bottle  shall  be 


9  grams.  All  bottles  shall  bear  on  top 
of  the  neck  above  the  graduations,  in 
plainly  legible  characters,  a  mark 
defining  the  weight  of  the  charge  to 
be  used  (9  grams). 

The  total  height  of  the  bottle  shall 
be  between  150  and  165  mm.  (5|  and 
6 1  inches),  same  as  standard  milk  test 
bottles. 

Cream  Test  Bottle  2 
Fifty  per  cent  9  gram  long-neck 
cream  test  bottle,  graduated  to  0.5 
per  cent.  The  same  specifications  in 
every  detail  as  specified  for  the  50 
per  cent  9  gram  short-neck  bottle 
shall  apply  for  the  long-neck  bottle 
with  the  exception,  however,  that  the 
total  height  of  this  bottle  shall  be 
between  210  and  235  mm.  (8?  and  9 
inches),  that  the  total  length  of  the 
graduation  shall  be  not  less  than  120 
mm.,  and  that  the  maximum  error  in 
the  total  graduation  or  in  any  part 
thereof  shall  not  exceed  50  per  cent 
of  the  volume  of  the  smallest  unit  of 
the  graduation. 

Cream  Test  Bottle  3 
Fifty  per  cent  18  gram  long-neck 
cream  test  bottle  graduated  to  0.5 
per  cent.  The  same  specifications  in 
every  detail  as  specified  for  the  50 
per  cent  9  gram  long-neck  shall  also 
apply  for  the  18  gram  long-neck 
bottle,  except  that  the  charge  of  the 
bottle  shall  be  18  grams.  All  bottles 
shall  bear  on  top  of  the  neck  above 
the  graduation,  in  plainly  legible 
characters,  a  mark  defining  the  weight 
of  the  charge  to  be  used  (18  grams). 

"Pipette,  capacity  17.6  cc.  of 
water  at  20°C.  Total  length  of  pipette 
not  more  than  330  mm.  (13y  inches). 
Outside  diameter  of  suction  tube  6  to 
8  mm.  Length  of  suction  tube  130 
mm.  Outside  diameter  of  delivery 
tube  4.5  to  5.5  mm.  Length  of  deliv- 
ery tube  100  to  120  mm.  Distance 
of  graduation  mark  above  bulb  15  to 
45  mm.  Nozzle  straight.  To  dis- 
charge when  filled  with  water  in  5  to 
8  seconds.  The  maximum  error  shall 
not  exceed  0.05  cc.  In  the  operation 
of  the  test  the  last  drop  of  milk  should 


You  realize  the  necessity  for  perfect  lefrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 

Baker  Ice  Machine  GoMlnc.  Omaha,  Neb. 


704-70S  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefiferson  Street  /<n 
CHICAGO,  ILL.  fir 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Graces — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  he.  Cheese  and  eus 

(SuecM<or«  to  W.  I,  young  &  Co.,  mnd  John  A.  Rotenbaunx  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:   Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.   WRITE  US 
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SUGAR  CREEK  CREAMERY  COMPANY 
Danville,  111. 

Five  Simplex  motor  driven  Churns 
with  automotive  gearing 


Simplex— the  Short 
Barrel  Churn 

You  will  find  that  with  the  Simplex  you 
can  churn  your  cream  at  a  lower  temper- 
ature and  get  better  results; 

That  the  distribution  of  moisture  and  salt 
through  the.  entire  mass  of  butter  is  far 
more  uniform  than  with  the  long  barrel 
churn;  will  not  vary  more  than  3/10  of  1^; 

That  you  can  handle  the  butter  more  con- 
veniently, with  greater  cleanliness,  and 
that  the  churn  is  easier  to  clean; 

That  greater  sanitation  is  assured,  due  to 
the  entire  absence  of  stuffing  boxes  or 
bearings  in  the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate,  and  re- 
pairs, when  necessary,  are  easily  and  quickly  made. 

Let  us  tell  you  more  about  it.   Quick  delivery. 


bARBEK 

IF  you  want  to  keep  closely  in  touch  with  the  latest  developments  in  equip- 
ment and  supplies  for  your  business,  you  have  only  to  keep  your  name 
on  the  Barber  mailing  list.  As  large  distributors,  we  keep  fully  informed 
on  new  machinery  and  improvements  brought  out  by  the  various  manufac- 
turers, and  the  things  which  are  practical  and  worth-while  are  quickly 
passed  along  to  our  customers.  This,  with  our  Chicago  and  St.  Paul  loca- 
tions, and  our  excellent  shipping  facilities,  is  a  great  convenience  and  valu- 
able to  the  dairy  industry  throughout  the  Middle  West. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

9fome  office ;  3oo  WAustin  Ave.,  Chicago 

TWIN  CITY  OFFICE  ,2490  UNIVERSITY  ftVt.,ST.  PAUL 


Danf orth  Jet  Rinser 
and  Sterilizer 

A  can  steamer,  to  be  satisfactory,  must  be  fast — 
thorough — and  convenient  in  operation. 

The  Danforth  steam  jet  is  located  directly  beneath 
the  orifice.  The  action  of  the.jet  breaks  the  water 
into  a  fine  spray  and  greatly  accelerates  its  speed. 
The  water  is  heated  by  the  steam  as  it  passes 
through-  the  ejector. 

Note  the  convenient  operation  of  the  valves  direct- 
ing the  water  and  steam.  A  flexible  foot  tread, 
simply  by  moving  the  ball  of  the  foot  one  inch  to 
the  right,  shifts  from  water  spray  to  live  steam. 
The  rinsing  is  instantly  follo\Ved  by  sterilizing. 
Nothing  could  be  speedier  or  more  convenient.  The 
hands  of  the  operator  are  left  free  to  hold  the  can. 

It  is  low  enough  in  price  to  make  it  practical  for 
the  smallest  plant— large  enough  in  capacity  to  meet 
the  needs  of  the  plant  handling  300  cans  per  day. 
A  thoroughly  practical  and  dependable  piece  of 
equipment  at  a  moderate  cost. 

Price,  painted  gray,  $45;  galvanized,  $50 
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SIXTY -THREE  YEARS  OLD 


ffhat  We  Want:      (Jae  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


Archibald  Gracie  has  moved  his  Counting- 
Room  from  his  dwelling-house,  No.  110 
Broadway,  to  his  new  Fire  Proof  Store,  No.  52 
Pine  Street,  where  he  has  for  sale,  a  few  chests 
very  fine  Hyson  and  half  chests  Souchong 
TEA. 

Robert  Lenox  has  for  sale,  remaining  from 
the  cargo  of  the  ship  Sansom,  from  Calcutta, 
an  assortment  of  White  Piece  Goods;  and,  as 
usual,  old  Madeira  wine  fit  for  immediate  use. 

Peter  Goelet,  at  the  Gold  Key,  No.  48  Han- 
over Square,  has  imported  in  the  last  vessels 
from  London,  a  very  large  and  general  assort- 
ment of  ironmongery.  Cutlery,  Saddlery  and 
Hardware. 

A  person  lately  from  London,  now  stopping 
at  27  Little  Dock  Street,  has  a  composition  for 
sale  that  will  destroy  the  very  troublesome 
vermin  commonly  called  bugs. 

(Ctintinued  l\cxt  U'eek) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  Financially 


The  Great  Ati* 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF  I 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  person:* 

We  solicit  your  shipnj; 

See  That  Your  Next  Shipment  is  foii^ 

N.  J.  or  to  Ou 

ASK  US  FOB  OUR  CHICAGO  STENCH 

shipper  to  receive  evea  more  prompt  returns  than  ever  befrc 
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]ntic  £i  Pacific 
Co. 

Chicago,  Illinois 

;UALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

ns  and  correspondence 

i  ded  to  Us  Either  at  JERSEY  CITY, 
(licago  Branch 

^  We  are  receivmg  at  least  90%  of  our  Minnesota  and  Iowa 
^creameries  at  Chicago  paying  them  top  prices,  enabling  the 
».  Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Reliable  Insurance 

By  shipping  to  us  it  is  just  the  same  as 
placing  your  insurance  with  one  of  the  old 
line  companies,  because  there  is  no  com- 
pany stronger  financially,  and  more 
reliable.  We  have  been  in  business  over 
sixty-three  years  with  a  long  established 
reputation  for  honesty  and  square  deal- 
ing. Besides,  you  are  shipping  to  a  house 
that  cuts  out  the  middleman's  profit,  that 
enables  us  to  pay  you  the  price  that 
makes  all  shippers  contented.  Our 
fifty-seven  thousand  retail  stores  are 
demanding  Fancy  Creamery  Butter.  Are 
you  making  that  quality?  If  so,  use  our 
ever-ready  stencil.  If  you  do  not  have 
one  just  write  us.  We  have  just  put  in  a 
large  supply  and  we  want  to  get  them 
working. 

Ship  us  today. 


J.  A.  FISK,  Western  Representative 


Phone  >i»OM.a>  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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be  blown  out  of  the  pipette  into  the 
test  bottle." 

Acid  measure,  capacity  17.5  cc. 

Cream  testing  scales.  Sensibility 
reciprocal  of  30  mgm.,  i.e.,  the  addi- 
tion of  30  mgm.  to  the  scales,  when 
loaded  to  capacity,  shall  cause  a 
deflection  of  the  pointer  of  at  least  one 
di^-ision  on  the  graduation. 

Weights,  9  gram  weights  for  9  gram 
test  bottles  and  18  gram  weights  for 
18  gram  cream  test  bottles,  preferably 
stamped  correct  by  the  United  States 
or  State  Bureau  of  Standards. 

Tester.  Standard  Babcock  test  cen- 
trifugal and  speed  indicator. 

Dividers  for  measuring  far  column. 

Water  bath  for  cream  samples,  with 
proper  arrangement  for  regulating  and 
recording  temperature  of  samples. 

Water  bath  for  test  bottles,  of  suffi- 
cient size  and  with  necessary  equip- 
ment to  insure  proper  control  of  tem- 
perature. The  following  dimensions 
for  a  twenty-four  bottle  water  bath 
are  recommended:  Metal  box,  14 
inches  long,  11  inches  wide  and  8| 
inches  deep  and  equipped  with  a 
bottle  basket  9 5  inches  long  and  65 
inches  wide,  capacity  twenty-four 
bottles,  a  steam  and  water  inlet,  a 
drain,  a  thermometer  holder  with 
thermometer. 

Chemicals.  Commercial  sulphuric 
acid,  specific  gravity  1.82  to  1.83; 
glymol,  or  white  mineral  oil,  high 
grade. 

II.  Manipulation  of  Test 
A.  Milk  Test 
Milk  samples.  Single  samples  are 
preferred  to  composite  samples.  If 
composite  samples  are  used  they 
should  be  kept  in  clean  jars  sealed 
air-tight,  and  containing  a  sufficient 
amount  of  preservative.  Corrosive 
sublimate,  potassium  bichromate  and 
formaldehyde  may  be  used  as  satis- 
factory preservatives.    For  the  keep- 


ing of  composite  samples  a  cool 
location  should  be  chosen.  They 
should  be  the  product  of  not  over  one 
week  and  should  be  tested  as  soon  as 
possible. 

If  transported  by  mail,  express  or 
otherwise  the  sample  bottle  should  be 
completely  full  and  tightly  stoppered, 
and  the  samples  should  be  preserved 
as  above  directed. 

Immediately  before  testing  the 
sample  is  thoroughly  mixed  until  it  is 
homogeneous.  If  lumps  of  cream, 
butter  or  ice  do  not  completely  dis- 
appear, heat  to  100°  to  120°  Fahren- 
heit, mix  thoroughly  and  pipette  at 
once.  Avoid  incorporation  of  air 
bubbles  while  mixing  the  sample. 
Curdy  and  churned  samples  are  not 
dependable. 

Testing.  Measure  18  grams  of  milk 
from  properly  mixed  sample  into 
standard  milk  test  bottle,  by  using 
17.6  ce.  standard  pipette;  add  17.5  cc. 
of  standard  commercial  sulphuric 
acid,  and  shake  until  all  curd  has  dis- 
appeared, and  then  continue  the 
shaking  for  a  few  moments  longer. 
Milk  and  acid  before  mixing  should 
have  a  temperature  of  50°  to  70° 
Fahrenheit. 

Whirl  in  Babcock  centrifuge  for 
five,  two  and  one  minutes,  respec- 
tively, filling  the  bottle  with  hot  water 
(temperature  140°  Fahrenheit  or 
above)  to  the  bottom  of  the  neck  after 
the  first  whirling  and  to  near  top 
graduation  after  the  second  whirling. 
The  proper  speed  of  the  centrifuge 
is  800  revolutions  for  an  18-inch 
diameter  wheel  and  1,000  revolutions 
per  minute  for  a  12-inch  diameter 
wheel. 

Set  the  test  bottles  into  water  bath 
and  read  after  a  temperature  of  135° 
to  .140°  Fahrenheit  has  been  main- 
tained for  not  less  than  three  minutes. 
Read  test  by  measuring  fat  column 
from  bottom  of  lower  meniscus  to  top 


of  upper  meniscus.  Use  dividers  for 
reading. 

B.  Cream  Test 
Cream  samples.  Cream  samples 
should  be  tested  as  soon  as  possible 
and  not  later  than  three  days  after 
they  are  taken.  Composite  samples 
representing  portions  of  consecutive 
deliveries  of  the  same  patron  are 
iinreliable.  Samples  should  at  all 
times  be  kept  in  nonabsorptive  con- 
tainers, sealed  air-tight  and  held  in 
the  cold. 

Immediately  before  testing  mix  the 
sample  until  it  pours  readily  and  a 
uniform  emulsion  is  secured.  If  in 
good  condition  shake,  pour  or  stir 
until  properly  mixed.  If  very  thick, 
warm  to  85°  Fahrenheit  and  then 
mix.  In  case  of  lumps  of  butter  heat 
the  sample  to  100°  to  120°  Fahrenheit 
by  setting  in  water  bath,  mix  thor- 
oughly and  weigh  out  at  once.  For 
commercial  work  on  a  large  scale  it  is 
advisable  to  temper  all  samples  to 
100°  to  120°  Fahrenheit  in  a  water 
bath  previous  to  mixing.  Great  care 
should  be  exercised  to  avoid  over- 
heating the  sample,  causing  the  cream 
to  "oil  off."  This  precaution  is 
especially  necessary  with  thin  cream. 

Testing.  Weigh  9  grams  or  18 
grams,  respectively,  of  the  properly 
mixed  sample  into  a  standard  cream 
test  bottle  on  standard  cream  testing 
scales  which  are  in  proper  working 
condition,  set  level  and  are  protected 
from  drafts. 

Method  I.  Add  standard  com- 
mercial sulphuric  acid  until  the  mix- 
ture of  acid  and  cream,  immediately 
after  shaking,  resembles  .in  color, 
coffee  with  cream  in  it.  Usually  about 
8  to  12  cc.  of  acid  is  required  in  the 
case  of  the  9  gram  or  14  to  17  cc.  of 
acid  in  the  ease  of  the  18  gram  bottle, 
the  amount  needed  depending  on  the 
temperature  of  acid  and  cream  and 
on  the  richness  of  the  cream. 


«'OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR    YX)  U " 

Refertothe  .  OORDEiV 

DAIRY  RECORD  •  '  *  • 

ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


EstabUshed 
18  7  9 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


ESTABLISUED  1845  INCORPORATED  1900 


J.  D.  STOUT  &  CO.  hV^\!J^ 

Want  Your  BUXXER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Western  Representative: 

S.  C.  HAUGDAHL,  DETROIT  MINN. 


References:    Clommerciiil  Agencies;  Banks  or  Dairy  Record 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


Reference! :  First  National 
Bank  of  Chicago:  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kiozie  SL 

Chicago 

Western  RepresentattT* 
H.  E.  VROMAN 


"Looking  for  Business" 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  FairchUd  &  Bro.  ^'}}^°- 


I 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

r^riA/f  TJ  A  IMV  2314  Wycliffe  Street 
V^i^JiVlr^AiN  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


mm 


Whirl  in  Standard  Babcock  cen- 
trifuge at  proper  speed,  five,  two  and 
one  minute,  respectively,  filling  the 
bottles  with  hot  soft  water,  temper- 
ature 140  Fahrenheit  or  above,  to  the 
bottom  of  the  neck  after  the  first 
whirling  and  to  near  the  top  grad- 
uation after  the  second  whirling. 

a.  Alternate  Method.  Add  9  cc.  of 
water  after  the  cream  has  been 
weighed  into  the  test  bottle  and 
before  the  acid  is  added,  then  add 
17. .5  cc.  acid  and  proceed  as  in  pre- 
vious method.  This  method  is  appli- 
cable with  the  9  gram  bottle  only. 

b.  Alternate  Method.  Add  8  to  12 
cc.  of  acid  in  the  case  of  the  9  gram 
bottle  or  14  to  17  cc.  of  acid  in  the 
case  of  the  18  gram  bottle,  or  add  acid 
until  the  mi.xture  of  cream  and  acid, 
after  shaking,  has  a  chocolate  brown 
color.  After  the  cream  and  acid  have 
been  thoroughly  mixed  and  all  lumps 
have  completely  disappeared,  add  a 
few  cubic  centimeters  (not  less  than 
5  cc.)  of  hot  soft  water,  whirl  five 
minutes,  add  hot  soft  water  to  near 
top  of  scale  and  whirl  one  minute. 

The  proper  speed  of  the  centrifuge 
is  800  revolutions  per  minute  for  an 
18  inch  diameter  wheel  and  1,000 
revolutions  per  minute  for  a  12  inch 
diameter  wheel. 

Set  the  test  bottles  into  water  bath 
and  read  after  a  temperature  of  135° 
to  140°  Fahrenheit  has  been  main- 
tained for  not  less  than  three  minutes, 
add  a  few  drops  of  glymol  and  read  at 
once,  preferably  using  dividers.  Expe- 
rienced testers  are  able  to  secure  cor- 
rect readings  without  glymol  by 
reading  to  the  bottom  of  the  upper 


meniscus  but  the  use  of  glymol  is 
urged. 

C.  Defective  Tests 
The  fat  column  of  the  finished  test 
should  be  clear,  translucent  and 
should  have  a  golden  yellow  to  amber 
color.  All  tests  which  are  milky,  or 
foggy,  or  showing  the  presence  of 
curd  or  charred  matter  in  or  below  the 
fat  column,  or  of  which  the  reading  is 
indistinct  or  uncertain,  should  be 
rejected.  Duplicate  tests  are  essential 
in  all  work  where  special  accuracy  of 
results  is  required,  such  as  in  official 
testing  and  experimental  investiga- 
tions. 


Picnic  at  Lake  Benton,  Minn. 

Lake  Benton,  Minn. — The  picnic 
held  here  by  the  Farmers'  Co-oper- 
ative Creamery  Association  on  June 
4th  was  a  success  in  every  way.  The 
attendance  was  large,  and  the  event 
of  a  fitting  celebration  of  twenty-five 
years  of  successful  co-operative  cream- 
ery business.  A  picnic  dinner,  band 
concert  and  inspection  of  the  creamery 
were  on  the  program,  and  addresses 
were  made  by  L.  P.  Johnson,  Ivanhoe; 
Secretary  James  Sorenson,  of  the 
Creamery  Operators'  and  Managers' 
Association;  N.  Nielsen,  former  pres- 
ident of  the  creamery;  Fred  Jacobsen, 
operator  of  the  creamery,  and  Leslie 
Holt,  in  charge  of  the  local  cow  testing 
association.  President  Peter  Kelly 
presided  and  Rev.  Doyle  welcomed 
the  gathering. 


Gothenburg,  Neb. — J.  C.  Coe  has 
opened  the  Gothenburg  Produce  Com- 
pany here. 


KIMBLE  TEST  GLASSWARE 

Creamerymen  will  welcome  the  latest  improvement 
in  Kimble  Test  Glassware  since  the  marking  spot  is 
made  by  sand  blasting  instead  of  acid  etching.  The 
sand  blasted  spot  will  last  as  long  as  the  bottle  for  it 
(;annot  be  rubbed  off  nor  will  it  wear  off. 


This  improvement,  combined  with  the  iniusual 
and  great  accuracy  of  Kimble  Glassware,  gives  the  user 
a  test  bottle  that  has  no  superior.  We  are  anxious  to 
prove  this  to  you  at  our  ex|)ense.  Send  for  fn^e  sample 
bottle.  Address 


^^'CREAMERY  PACKAGE  MFG  •  COMPANY 


.  .  .  SALES  BRANCHES:  ,     ,  . 

I'AO),  6I.(.7W.  Kiiuif  Si,  KAN.SAS  C  I  FY.  MO.,  1408-10*.  I2l 

If  AI.O.N.Y„  l)l.H7E,  .Swnn.Sl,  MINNI  AI'OI.I.S,  lld.inTl.l.d  .Si.,  N. 

...i.  ,M  i.'i  (I  ;        O.MAI  lA,  MH,  I  I  )  I  I'l  1 1  ?       lOih  Si, 


WRITE  TO  NEAREST  ONE!  o 

PHII.ADF.I.I'IIIA.  nO/MwkriSi,  ■  '■  .SAN  FRANCISCO.  619  Ball 

POIU  UVND.ORF...  6.8N0,  l  „,„,.Si.  ■     .TOI.RDO.  I  I'/Sl,  M,m  S, 

WA  I  LRI.OO:  lA..  406-8  Sytumorc  Si. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


NOT   A   VACUUM  CLEANER 


Milking  Machine  Not  That  Kind 
of  Labor-Saver. 


The  milking  machine  is  regarded  as 
a  labor-sa%'ing  device  and  when  prop- 
erly operated  the  milk  drawn  with  it 
should  be  quite  free  from  dirt.  With 
this  machine  properly  cleaned  before 
using  and  the  teats  given  the  required 
sanitary  attention,  there  does  not 
appear  to  be  much  opportunity  for 
dust  or  dirt  to  enter  the  "closed-top 
pail."  Such  a  method  of  milking 
might  appear  to  be  ideal  and  a  sure 
preventive  against  contamination 
during  the  milking  process.  Yet,  after 
all  the  time  and  thought  devoted  to 
the  structure  of  an  ideal  milking 
machine,  there  is  one  unfavorable 
feature  which  has  not  been  entirely 
eliminated  by  this  wonderful  mechan- 
ical contrivance,  viz.:  carelessness  in 
handling  and  operating  the  machine. 
When  the  operator  is  careless,  the 
California  Department  of  Agriculture 
finds  that  the  contrivance  may  become 
an  extraordinary  dirt  catcher. 

As  the  machine  is  carried  from  one 
cow  to  another  there  is  a  possibility 
of  the  teat  cups  dragging  on  the  soiled 
floor.  When  this  happens  and  the 
vacuum  is  not  shut  off  the  milking 
machine  operates  on  the  order  of  a 
vacuum  cleaner  and  draws  the  dirt 
from  the  floor  into  the  milk  pail.  By 
exercising  a  little  care  in  handling  the 
machine,  such  unfortunate  occurren- 
ces can  be  avoided. 


Shii>  Cream  Co-operatively 
The  number  of  co-operative  cream 
shipping  stations  in  Ohio  is  increasing, 
according  to  reports  from  the  Ohio 
F''arm  Bureau  Federation.  Within  the 
last  few  months  farmers  in  various 
-cctions  of  the  state  have  established 
.stations  at  more  than  sixty  places. 
Most  of  these  were  initiated  by  the 
Ohio  F'arm  Bureau  Federation. 

The  procedure  has  been  for  the 
farmers  to  hire  a  local  station  operator 
who  tests  and  grades  the  cream  and 
ships  it  to  a  creamery  in  a  nearby 
section.  The  local  or  district  organi- 
zation representing  a  group  of  local 
units,  through  a  sales  committe(!,  Viar- 
gains  with  the  creameries  for  the  whole 
membership.  Thus  the  creameries  are 
being  assured  of  a  given  volume  and 
the  farmers  have  a  stable  market. 

More  than  fifty  stations  are  located 
in  the  Toledo  trade  territory  and  sev- 
eral are  operating  in  the  region  of 
(Mneinnati. 


"IS 

THAT 
SO?" 


When  you  read  something  interesting  you  say,  "Is  That  So." 

Maybe  you  believe  it  and  maybe  you  don't. 

When  you  see  something,  you  know  it  is  so. 

That's  is  why  we  are  not  content  with  merely  telling  you  our 
returns  and  weights  will  satisfy  you. 


So  we  say  to  you- 


Ship  us  this  week's  make  of  butter  and  we  will  prove  to  you 
that  our  returns  will  satisfy  you. 

Our  check  will  be  on  its  way  to  you  within  24  hours  after  re- 
ceipt of  butter. 

No  use  of  our  saying  more.   You  will  see  for  yourself  what  a 
joy  it  will  be  to  ship  to  us. 


J.  H.  HOAR  &  CO. 

''The  House  With  a  Known  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Conunercial  Agency;  Dairy  Record. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


"STINKER"  CHEESE 


PROFITABLE  DAIRYING 


Don't  Blame  The  Silo. 


Follows  Tick  Eradication. 


You  can  not  blame  the  silo  for  the 
Suiss  cheese  which  goes  bad.  Nor 
does  the  silo  have  anything  to  do  with 
the  prevalence  of  tubersulosis  in  dairy 
cattle  or  with  the  spread  of  contagious 
abortion. 

The  silo  is  being  blamed  for  these 
and  many  other  troubles  of  the  dairy- 
man in  certain  sections  of  the  Badger 
state.  Experts  at  the  Wisconsin  Col- 
lege of  Agriculture  feel  that  these  and 
similar  stories  are  based  on  misinfor- 
mation and  are  certain  that  no  con- 
siderable number  of  progressive  farm- 
ers will  be  misled  into  following  such 
foolish  advice  and  stopping  the  use  of 
silage  in  feeding  dairy  cattle. 

Good  Swiss  cheese  is  being  made 
from  milk  produced  by  cows  fed  on 
silage.  Tuberculosis  is  found  in  many 
herds  which  never  ate  silage.  Many 
clean  herds  use  silage.  No  connection 
between  the  silo  and  abortion  can  be 
possible. 

Here  is  a  statement  made  by  E.  G. 
Hastings,  dairy  bacteriologist  at  the 
Wisconsin  Experiment  station,  con- 
cerning silage  and  "stinker"  cheese: 

Partially  Digested  Food 

"The  experience  that  has  been 
gained  by  hundreds  of  thousands  of 
farmers  during  the  past  few  decades 
has  shown  that  the  ensiling  of  the 
entire  corn  plant  is  the  most  advan- 
tageous way  of  conserving  its  feeding 
value.  Silage  is  a  very  convenient 
feed  to  handle,  and  is  more  palatable 
to  cattle  than  any  dry  roughage.  A 
continuous  production  of  milk  on 
practically  the  same  level  throughout 
the  year  would  be  almost  impossible 
without  the  silo. 

"The  fresh,  finely  cut  and  tightly 
packed  corn  undergoes  a  type  of  fer- 
mentation by  which  the  sugars  of  the 
corn  are  changed  into  lactic  and  acetic 
acids  and  carbon  dioxide.  Some  other 
substances  are  also  formed  in  small 
quantities.  Some  of  these  seem  to  be 
the  cause  of  the  characteristic  odor 
of  good  silage.  This  fermentation 
prevents  the  growth  of  molds  and  of 
putrefactive  bacteria  that  would 
change  the  corn  into  a  black,  ill- 
smelling  mass.  This  type  of  fermen- 
tation is  not  unlike  that  which  occurs 
in  sauerkraut  or  in  cheese,  both 
American  and  Swiss. 

"Again  it  is  very  probable  that  the 
fermentation  is  not  uidike  that  which 
takes  place  in  the  paunch  of  the  cow 
when  either  fresh  or  dried  corn  is  fed. 
Almost  without  exception  cattle  will 
eat  silage  readily  the  first  time  it  is 
offered  to  them.  This  seems  to  be 
true  because  the  taste  of  the  silage  is 
one  to  which  the  animal  has  been 
accustomed  ever  since  it  began  to  eat 
coarse  feed  and  to  chew  its  cud. 

"In  other  words,  the  fermentation 
will  take  place  in  the  paunch  of  the 
cow  if  it  has  not  already  gone  on  in 
the  silo.  Here  again  silage  is  com- 
parable to  cheese  which  during  the 
ripening  process  undergoes  certain 
changes  that  are  similar  to  those  that 
go  on  in  the  stomach  and  intestines  of 
men.  Both  silage  and  cheese  can  be 
said  to  be  partially  predigested  foods. 


Manitowoc,  Wis. — A.  Fischl  Dairy 
Company,  1421  Marshall  Street,  has 
let  the  general  contract  to  Ed  U. 
Herman  for  the  erection  of  an  ice 
cream  factory. 


Wherever  the  dairy  industry  has 
gained  a  foothold  in  the  South  there  is 
strong  sentiment  in  favor  of  the  com- 
plete eradication  of  the  cattle  tick, 
says  the  United  States  Department 


AT  LAST! 


The  Minute  Coil  Cleaner 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  25-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


MacGre^orSi  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — H  E  DAIRY  RECORD 


6Kip  To 


TRELEASE 
UNDERHILL 

tSTABLISHlO  1864 

Prompt   and  Reliable. 

BUTTE.R 

AMD  , 

Eggs 


333  Greenwich  Street.  NEW  YORK 

Rofcronces:  Any  Bank  and  Tliis  Paper 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

/Midwest  Iwcmeermc^  fowKnE/iT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 
INDIANAPOLIS,  IND. 

MAIN  1 198 


of  Agriculture,  for  it  is  onlj-  in  tick- 
free  areas  that  the  dairy  cow  can  be 
expected  to  return  a  profit.  At  the 
last  session  of  the  state  legislature  of 
Mississippi,  it  was  the  influence  of  the 
newly-developed  industry  that  pre- 
vented the  indefinite  suspension  of 
the  state-wide  tick-eradication  law. 
Farmers  who  depend  upon  the  cow  for 
a  part  of  their  income  have  grown  to 
be  a  power  in  the  state,  and  they 
demanded  that  the  work  be  carried  to 
completion. 

In  two  counties  of  the  state  the 
boards  of  supervisors  decided  last  fall 
to  stop  tick-eradication  work  and  to 
do  no  more  in  the  future,  but  they 
reckoned  without  the  cow  owners, 
who  saw  in  the  reinfestation  by  ticks 
the  disappearance  of  the  bi-monthly 
milk  and  cream  checks  that  had  been 
keeping  up  their  credit  at  the  stores 
even  when  the  cotton  crop  was  a 
failure.  These  men  got  together  and 
demanded  that  the  boards  reverse 
their  actions,  and  the  boards  did  so 
with  little,  delay. 

Dairy  Cow  Saves  Them 

In  many  counties  in  Georgia  last 
year,  state  officials  report,  the  ravages 
of  the  boll  wee\il  would  have  driven 
many  of  the  cotton  farmers  into  bank- 
ruptcy had  they  not  been  fortified 
against  it  -with  a  few  dairy  cows.  The 
fact  that  the  ticks  had  been  eradicated 
made  it  possible  to  carry  on  the  dairy 
business  with  profit.  Some  of  the 
farmers  when  they  saw  that  the  cotton 
crop  was  to  be  a  failure  used  the  cotton 
fields  for  grownng  cow  feed,  and,  when 
they  could  raise  the  money,  bought 
more  cows  from  the  North.  In  a 
ticky  country  they  would  have  been 
lost. 

A  map  prepared  by  the  Commis- 
sioner of  Agriculture  for  Oklahoma 
shows  that  in  an  area  of  4.3,000  square 
miles  cleared  of  ticks  there  are  now 
more  than  1.50  creameries  and  ice- 
cream factories  that  have  sprung  up 
in  the  last  three  or  four  years.  Such 
conditions,  says  the  Department,  are 
never  found  in  the  domain  of  the  tick. 


Duluth,  Minn. — Gary  Cieamery 
and  Cold  Storage  Company,  Incorpo- 
rated capital  stock  .$2.5,000,  shares 
$100  each;  dealing  in  creamery  prod- 
ucts and  cold  storage  plant;  Edwin 
H.  Olson,  .John  J.  McPhee,  Edmund 
T.  Powers,  all  of  Duluth. 

Ft.  Atkinson,  Wis. — Fort  Atkinson 
Creamery  Company;  incorporated 
capital  stock  $75,000;  W.  Meir,  C. 
Meir,  O.  Olscn. 


Economy 

No  dairyman  questions  the  economy  of  purebred  herds, 
for  the  increase  in  milk  yield  and  improvement  in  quaUty 
more  than  offsets  the  cost  of  carefully  selected  stock.  This 
quality  is  carried  over  to  the  manufacture  of  milk  foods,  too, 
and  as  a  result  high  scoring  products  are  possible  and  larger 
profits. 

The  choice  of  thousands  of  dairymen,  creamerymen,  and 
cheesemakers  for  the  use  of 


ajryman  s 


is  the  result  of  their  experience  with  this  efficient  cleaner,  and 
knowledge  of  its  uniformity,  dependabihty  and  economy  in 
protecting  the  fine  qualities  of  milk  and  milk  products. 

An  order  on  yotu-  supply  house  will  bring  the  best  proof 
that  this  quality  cleaner  can  both  save  and  make  money  for 
you. 

It  cleans  clean. 


Indian  in  Circle 


Prosperity  Follows  the  Dairy  Cow 


Be  Sure  You  Attend  the 

NATIONAL  DAIRY  EXPOSITION 

St.  Paul— OCTOBER  7  to  14— MinneapoUs 

In  Every  Package 

The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


C.  F.  Lynch  ^  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

Referencea:  The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  We8t22d  St.,  New  York,N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Minnesota  Creamery  Operators*  & 
Managers'  Association 

Formerly  Minn.  Butter*  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


NATIONAL  GOLD  STORAGE 
CONTEST 


All  Members  Should  Elnter. 

All  members  of  the  Association  are 
urged  to  send  an  entry  to  the  Cold 
Storage  Butter  Contest,  to  be  con- 
ducted by  the  National  Creamery 
Buttermakers'  Association.  They  are 
requested  to  do  so  at  once,  as  the 
entry  date  is  June  20th. 

Please  look  up  the  rules  for  this 
contest,  printed  on  another  page  of 
this  issue  of  The  Dairy  Record,  and 
be  governed  accordingly.  Members 
who  may  have  failed  to  receive  entry 
blanks,  should  write  at  once  to  Secre- 
tary Emil  G.  Oman,  Cokato,  Minn., 
and  request  them.  In  a  pinch,  make 
up  one  yourself  as  suggested  in  the 
write-up  of  this  contest  on  another 
page. 

Minnesota    Must    Have  Most 
Entries 

This  contest  is  of  exceptional  educa- 
tional value  to  the  whole  creamery 
industry,  and  our  members  should  get 
their  share  of  these  advantages. 

Let  us  show  the  world  that  we  are 
on  to  our  job!  We  have  the  largest 
and  strongest  creamery  operators' 
and  managers'  association  in  the 
country;  the  contest  is  held  right 
here  in  our  own  state;  the  secretary  of 
the  National  is  one  of  our  own  mem- 
bers— it  is  up  to  us  to  make  the  best 
showing,  in  keeping  quality  as  well  as 
in  number  of  entries. 

There  has  been  a  lot  of  work  done 
in  other  states  to  arouse  interest  in 
this  contest  and  a  great  many  entries 
are  expected  from  them.  Are  we 
going  to  let  anyliodx'  else  make  a 
better  showing?  Wv  should  say  not! 
We  pride  ourselves  on  being  wide- 
awake, up  to  snuff  and  all  that  sort 
of  thing;  here  is  where  we  must  show 
it. 

Your  Name  is  George 
Every  man  to  his  station,  boys! 
get  that  entry  into  St.  Paul  on  or 
before  next  Tuesday,  .June  20th!  It 
pays  to  advertise  quality,  to  advertise 
alertness  and  to  advertise  gumption. 
It  has  paid  us  well  in  the  past  and  will 
pay  still  better  in  the  future. 

Now  is  the  time.  Don't  depend  on 
the  other  fellow  to  make  the  showing 
for  Minnesota.  You  are  the  other 
fellow!  Don't  let  (leorge  do  it.  Every 
member's  name  is  George  till  next 
Tuesday. 


Butter  .Tudiin^  By  No.  11 

Oscar  Martinson,  president  of  Dis- 
trict No.  11,  came  out  first  in  the 
butt<^r  jndging  contest  held  hy  tluit 
district  at  its  meeting  at  Little  Falls 
.Inne  <Stli,  his  scorers  l)eing  4',  points 
off  from  tbe  official  si^on^s  on  seveti 
saini)les.  I).  W.  Kirki)atTick  and  (). 
Rydquisl  lied  for  second  honors,  with 
F)  points  off.  The  three  best  jars  of 
butter  were  donated  to  the  custodians 
of  the  city  hall,  in  which  tlu^  district 
holds  its  iiKH'tjngs. 

All  a.rraiigc^trH^nt s  for  the  picfuic  at 
I.,itll(!   i{()(d\    Lake,  east  of   ]l\c<\,  on 


Sunday,  June  18th,  were  completed, 
and  the  next  meeting  of  the  district 
was  fixed  for  July  18th,  Secretary 
Walter  Anderson  reports. 


BUTTER  JUDGING,  OVERRUN 


On  District  No.  26  Program. 

A  butter  judging  contest  was  held 
at  the  meeting  of  District  No.  26  at 
Fairmont  May  25th,  James  Rasmus- 
sen,  manager  of  the  Albert  Lea  State 
Creamery,   acting  as   official  judge 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Department  Creameries  and  Milk  Pro- 
dncts  Cos.  Audil  Systems  and  Income  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  BIdg  Minneapolis— Wilmac  Btdg 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  wh(>n 
you  can  have  it  r(>paired  at  nominal 
cost.  All  work  p;uaranterd.  Ship 
your  scales  today  if  need(~d  at  once, 
so  state,  thry  will  bc^  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


Six  samples  of  butter  were  scored  by 
seven  members.  J.  J.  Thul.  La  Salle, 
a  \-isiting  member,  topped  the  list, 
being  4{  points  off  fi'om  the  official 
.scores,  and  Roy  Register.  Dunnell, 
president  of  No.  26,  was  second,  with 
o  points  off. 

Mr.  Rasmussen  addressed  the  meet- 
ing on  "Overrun,"  giving  figui'es 
showing  that  an  overrun  of  twenty- 
two  per  cent  is  fair  when  fractions  of 
pounds  and  points  of  test  are  figured, 
and  that  twenty-five  per  cent  overrun 
can  be  o'^)tained  bj-  taking  half  pounds 
and  half  points,  figuring  that  one- 
third  of  the  tests  and  cans  weighed 
would  give  this  advantage  on  pounds 
and  tests. 

Help  For  Member 

Another  collection  was  taken  up 
for  S.  C.  Boe.  Petersbui-g  creamery, 
Jackson,  who  has  had  much  illness 
and  hard  luck.  Secretary  A.  H.  Esse, 
Triumph,  read  a  letter  from  Mr.  Boe. 
expressing  his  thanks  and  hoping  to 
be  able  to  go  to  work  soon. 

After  the  meeting  a  good  time  as 
well  as  needed  exercise  was  had  play- 
ing  ball  on  the  fair  grounds,  after 
which  a  big  feed  was  enjoyad  by  the 
boys  and  their  good  ladies. 


JOINT  PICNIC  POSTPONED 
No.  9  and  No.  10  to  Meet  July  16th. 


In  order  to  meet  the  convenience  of 
District  No.  10,  the  joint  picnic  of 
Di.itricts  No.  9  and  No.  10  on  the 
FVeeborn  County  Fair  Grounds  has 
been  postponed  till  July  16th.  The 
program  has  not  been  completed,  but 
there  will  be  the  usual  ball  game 
between  the  two  districts  and  No.  9 
will  serve  ice  cream,  coffee  and  cigars. 


Moots  To{l{»y 

District  No.  18  holds  a  meeting  in 
the  Wadena  creamery  tonight,  June 
14fh.  State  Secretary  James  Soren- 
son  will  be  present. 


No.  2  to  Meet  June  29lii 
District  No.  2  will  hold  a  meeting 
at  Winthrop  Thursflay.  June  29th, 
Cyril  Wright,  fVjurtland.  secretary, 
announces,  A  good  program  is  being 
arrange'l.  and  all  members  should 
be  on  hand.  State  Secretary  James 
Sorenson  will  be  present. 


No.  6  to  Meet  June  22iul 
District  No.  6  will  hold  a  meeting  at 
the  Stahl   House,   Mankuto.  at  two 
P.  M.,  Thursday,  June  22nd.  Secre- 
tary A.  H.  Dannheim,  Good  Thunder, 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Ptiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 
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requests  all  members  to  bring  butter 
for  scoring  and  states  that  Fred 
Hanson,  local  fieldman  for  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  will  be  present  at  the  meeting. 


JOINT  PICNIC  JUNE  22nd 


By  No.  14  and  No.  26. 


Districts  No.  14  and  No.  26  will 
hold  a  joint  picnic  at  Fox  Lake  Park, 
near  Welcome,  Thursday,  June  22nd. 
Everybody  is  cordially  invited  to 
come  and  have  a  good  time. 


No.  7  Picnic,  June  18th 
This  is  to  remind  members  and 
friends  that  District  No.  7  holds  its 
annual  picnic  at  Lake  Pulaski,  Buf- 
falo, Sunday,  June  18th.  'Nough 
said. 


Engagements  and  Resignations 

John  Olson  has  resigned  as  operator 
of  the  creamery  at  Battle  Lake. 

Peter  Schons  has  resigned  as  oper- 
ator of  the  creamery  at  Sherburn,  to 
take  charge  of  the  Lili  creamery  at 
Lake  Crystal. 

W.  W.  Brooks,  Montivideo,  has 
accepted  a  position  with  the  co- 
operative creamery  at  Wilmot,  S.  D. 
His  salary  is  according  to  the  associa- 
tion scale. 

L.  J.  Hansen  has  resigned  his  posi- 
tion with  Crane  &  Ordway  Co.,  St. 
Paul,  and  is  now  making  butter  for 
the  Queen  City  Creamery  Co.  at 
Rochester. 


AMONG  THE  MEMBERS 
R.  W.  Hurtig,  New  Rockford,  N. 
D.,   has   gone   to   Wheatland,  that 
state. 


L.  C.  Strand,  Adams,  junior  mem- 
ber, has  gone  to  Wallingford,  la. 

R.  H.  Enkhaus,  Escabana,  Mich., 
has  removed  to  Worthington,  Minn. 

A  baby  girl  arrived  at  the  home  of 
John  Christensen,  Farmington,  last 
week.  Everything  fine  and  dandy, 
and  Daddy  wearing  a  big  smile. 

Oscar  Ause,  Preston,  fieldman  for 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  has  just  undergone 
a  successful  operation  for  appendicitis 
and  is  expected  to  be  out  of  the  hos- 
pital late  this  week.  Here  is  hoping 
for  a  full  and  speedy  recovery. 


OTTO   WEGER,  STRAWBERRY 
POINT,  HIGHEST 


(Continued  from  pa^e  3) 


State  Association,  outlined  the  work 
of  the  association  that  had  been  going 
on  during  the  past  months,  and  also 
outlined  future  work  of  the  year, 
urging  the  boys  to  get  into  all  the 
contests  and  especially  to  have  a 
tub  of  butter  in  the  National  cold 
storage  contest. 

The  butter  judging  contest  was 
held  at  the  creamery  after  the  meet- 
ing. C.  R.  Conway,  of  Garner,  re- 
ceived first;  O.  E.  Bollman  of  Mc- 
Gregor, second,  and  D.  T.  Broers  of 
Dyersville,  third.  A  gold  and  silver 
medal  and  $3.00  in  cash  were  the 
prizes  awarded. 

Banquet 

At  six  P.  M.  a  banquet  furnished 
by  the  Dyersville  Commercial  Club 
was  enjoyed  by  the  visitors  and 
members  of  the  Commercial  Club. 
Attorney  Herbert  J.  Hoffman  pre- 
sided. Mr.  Hoffman  told  some  very 
fine  stories  and  his  remarks  M^ere  very 
much  to  the  point  on  the  matter  of 
working  together  for  the  welfare  of 
the  community,  not  only  the  local 
creamery  but  all  the  creameries  sur- 
rounding Dyersville. 

Professor  Mortensen  gave  a  very 
fine  after-dinner  talk  on  the  value  of 
dairying  to  the  community,  urging 
the  Ijoys  to  get  into  the  butter  scoring 
contests,  pointing  out  that  the  suc- 
cessful leaders  in  dairying  at  the 
present  time  have  gained  their  pres- 
tige by  the  scores  that  they  received 
in  the  state  and  national  contests. 
Professor  Mortensen  outlined  his  own 
trials  and  successes  in  the  scoring 
work. 

One  Hundred  Dollars  for  Banner 
Getters 

He  also  emphasized  the  fact  that 
every  buttermaker  and  creamery  di- 
rector should  get  after  the  quality 
problem.  One  thing  which  will  be 
brought  to  the  attention  of  the  Iowa 
creameries  by  him  is  to  urge  the  board 
of  directors  of  the  creameries  of  Iowa 
to  offer  a  prize  of  $100  to  their  butter- 
maker  if  he  will  be  one  of  the  ten  high 
men  who  bring  the  banner  to  Iowa. 
Professor  Mortensen  has  no  doubt  in 
his  mind  that  the  banner  will  come 
]\vvv  and  tliat  the  creameries  will  give 
tlio  l)uttermakers  this  award. 

A  short  talk  was  given  by  Jacob 
Fri<<dman  of  the  Commercial  Club 
who  was  a  buttermaker  some  twenty- 
six  or  eight  years  ago.  He  pleased 
tlu^  audience  with  his  stories  regarding 
1  li(^  troubles  ho  had  at  that  time.  The 
(•(immunity  singing  was  lead  by  A.  W. 
I  {lid  nick.  Some  very  fine  solos  were 
!i:i\()n  by  Dr.  Hoffman  of  Dyersville. 
The  prizes  were  awarded  by  Assistant 
Dairy  and  Food  (\)inmissioiier  F.  W. 
S(((phenson.     The    Dyersville  band 


Announcing 

A  Branch  Office  &  Show  Room 

OF  THE 

AMERICAN  KRON  SCALE  CO. 

of  NEW  YORK 
At  612  Third  Avenue  South,  Minneapolis 

HIGHEST  Grade  Automatic  Scales  built  with 
special,  exclusive  features  for  Creamery  Uses. 
Weighing  service  with  guaranteed  satisfaction. 

E.  F.  GRISWOLD,  District  Mgr. 

E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


WE  NEED  YOUR 
SHIPMENTS 


BUTTER 


EGGS 


The  S.  S.  BROWN  CO. 


43  JAY 
STREET 


New  York 


References:  Irving  National  Bank  Aetna  Branch.   Mercantile  Agencies. 


Established  1863 

CiT   ¥47  jx  p      Butter  Merchants 

•    mM.9    Tf  "dV"!     a.    XjlUt  66-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     I(  yo«r 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

Referenoes:  Oontinental  and  Commercial  National  Bank,' Chicago;' Dairy  Record. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  It.  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  8812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co..N.  Y.  

11  HARRISON  ST. 


EFFICIENT! 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


had  a  concert  immediately  after  the 
program  for  the  benefit  of  the  \'isitors. 

Superintendent  of  the  butter  was 
F.  W.  Stephenson  of  Oelwein.  The 
butter  judges  were  Roj^  Seoles, 
Nashua;  H.  D.  Reynolds,  Mason 
City;  J.  J.  Brunner,  Jefferson;  A.  W. 
Rudnick,  Ames. 

Butter  Scores 

K.  M.  Durben,  Stacv\-ille  90^ 

A.  L.  Binning,  Earlville  93 

D.  T.  Broers.  Dyersville  91 

Otto  Weger,  Strawberry  Point.. 9,55 

H.  P.  Engen,  Buffalo  Center  92 

Peter  Refsdahl,  Grafton  93^ 

L.  E.  Neilsen.  Randall  92 

W.  ,J.  Spurbeck,  Denver  93 

F.  W.  Nelson,  New  Hampton.  .  .  .93| 

A.  L.  Landis,  Colesburg  92 

0.  Bailey,  Amber  90 

C.  C.  Plumraer,  Chester  92 

C.  R.  Conway,  Garner  94 

H.  C.  Ladage,  Tripoli  93i 

Almond  Day,   Westgate  92 

F.  P.  Gernand,  Volga  City  93i 

T.  F.  Slack,  Dumner  94 

Henry  Segebarth,   Fairbanks  ....  92^ 

Robt.  Wagner,  Fairbank  94^ 

H.  A.  Griese,  Readlyn  93 

E.  M.  Guinev,  Tripoli  92 

C.  N.  Hart,  Plymouth  93 

R.  D.  Sweet,  Fredericksburg.  .  .  .93 
A.  P.  Anderson,  Graettinger ....  94 

0.  J.  Kloock,  Garner  94^ 

L.  Beach,  Northwood  9.3 

Carl  Hovland,  Lake  Mills  94 

E.  O.  Bollman.  McGregor  9.5 

Albert  Fenger,  Whittemore  93 

M.  0.  Buroker,  New  Vienna.  .  .  .92 
J.  E.  Taylor,  Duersville  92 

F.  H.  Harms,  Oelwein  92^ 

J.  T.  Ryan,  Adair  90 

F.  E.  McLean,  Durango  93| 

C.  A.  Miller,  Cascade  90^ 

Joel  Gilhertson,  Kensett  93^ 

Paul  Macaulev,   Burt  94 

A.  H.  Bentz,  Maynard  93 

Julius  Brunner,  Osage  94 

C.  J.  Meier,  Waverly  93 

F.  J.  Havens,  Orange  City  90 

A.  M.  Hein,  Hull  92 

Ed    Andreason,    Manly  94 1 

H.  C.  Stcndel,  Northwood  94 

H.  E.  Theis,  Bancroft  93^ 

O.  W.  Albright,  Kanawha  92| 

R.  C.  Wilson,  Hawkeye  94^ 

Geo.  Hauer,  West  Union  93 

F.  T.  Barnes.  Elma  93 

John  M.  Hanson,  Lone  Rock,  la.,  92 

C.  L.  Gamm,  Waverly  94 

S.  S.  ITud.son,  Clear  Lake  91 

B.  F.  Bentlev,  Oran  93 

Watson  Shick,  Lone  Rock  94 1 

Wm.   Helgason,   Wallingford .  .  .  .93 

M.  P.  Christian.sen,  Algona  94 

A.  E.  Zierath,  Sumner  93§ 


THE 
IMPROVED 
JALCO 


TESTER  stands  eleven  inches 
high — free  from  vibration.  All 
motor  parts  enclosed.  No  belts, 
cogs  or  gears  to  get  out  of  order. 
Every  tester  guaranteed  to  give 
an  efficient  and  accurate  test. 

MADE  IN  FOUR  SIZES: 

Model  B —  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed  34.00 

Model  D— 12  Bottle  Enclosed  36.00 

Model  E — 24  Bottle  Enclosed  40.00 

Write  Your  Supply  House  for  Descriptive  Folder 

The  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 

Reference :   Fourth  Atlantic  National  Bank. 
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Bast  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPtNCOTT,  Western  Representatives 


John  Scholl  &  Bro.,  Inc. 


REFERENCES: 
Aetna  National  Bank 


Butter  and  Eggs  , 


. .  A.  CRONHOLM 
2126  Dupont  Ave.  No 


neina  national  oanK   .t  a  m  Tk        J  XT  XT'      1    xizo  i^uponi  Ave. 

FideUty  Trust  Company  147  KeaOe    St.,   INSW  Y  OFK     Minneapolis,  Minn. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs 


Absolutely 
Dependable 
Since  184B 


171  DUANE  STREET 


Ask 
Anybody 

NEW  YORK,  N.  Y. 


Brown  6f  Root  Co. 

Cheese  ^-^^TlnltXr'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


ON  THE 
OTHER  HAND 


By  Dr.  Squirt 

Butter,  cream,  freight  rates,  fliv- 
vers, the  price  of  gas,  and  polities  are 
the  big  subjects  around  the  country 
these  days,  and  one  hears  some  cheese 
and  egg  talk  right  along  also.  The 
other  day  down  at  Lonsdale,  Minn., 
an  egg  was  brought  into  the  Sukey 
store  that  while  perfectly  fresh  was  as 
wrinkled  as  a  191.5  lemon  and  had  the 
general  appearance  of  having  been 
shaken  into  the  light  of  day  rather 
than  having  been  laid  naturally  and 
according  to  Hoyle.  A  little  investi- 
gating showed  us  that  the  hen  respon- 
sible for  the  egg  lived; within  Jazz 
Shot  of  the  dance  hall,  and  that  at 
last  the  shimmy  egg  was  with  us.  No 
one  dared  to  take  a  chance  on  eating 
that  egg,  and  in  view  of  what  Jazz 
has  produced  up  to  date  no  one  cared 
to  take  a  chance  on  having  it  hatched 
out  on  their  farm,  so  it  was  shipped 
into  the  city  in  the  hope  of  landing  in 
the  craw  of  some  Jazz  orchestra 
leader  and  easing  him  into  oblivion 
with  one  last  grand  twist  contortion 
and  squawk. 

From  Lonsdale  to  Zumbrota  is  but 
a  short  jolt  by  flivver,  so  we  arri^'ed 
in  that  town  at  the  hour  in  the  morn- 
ing in  which  Cheesemaker  Chas. 
Zimmerman  was  the  busiest  taking  in 
the  milk.  The  Zumbrota  cheese  fac- 
tory has  a  list  of  sixty  patrons  who 
bring  in  14,000  pounds  of  milk  daily 
which  is  handled  in  good  shape  by 
Zimmerman  and  his  helper.  The 
factory  has  an  equipment  of  three 
vats  of  7,000  pound  capacity  per  vat, 
and  two  cheese  presses.  The  power  is 
electric  and  steam,  both  being  ready  to 
hook  up  in  cases  of  emergency.  The 
concrete  on  the  intake  floor  is  rein- 
forced with  heavy  steel  rods  partly 
exposed  to  keep  the  edges  from 
chipping  off.  The  factory  and  prem- 
ises are  remarkably  free  from  all 
objectionable  odors,  we  noticed,  and 
the  entire  place  had  the  appearance  of 
a  i)]ant  in  which  waler.  the  washing 
powder  that  goes  with  it,  and  a  heap 
of  elbow  grease  were  used  liberally  to 
keej)  things  sanitary  and  in  shipshape 
condition. 

We  had  always  hoard  considerable 
about  the  Wanamingo  creamery,  so 
after  a  little  converssttion  with  Zim- 
iticrman  we  wound  up  the  flivver  and 
hca-ded  it  towards  Wanamingo,  but 
wIkmi  we  got  there,  we  were  out  of 
luck  as  far  as  seeing  the  creamery,  as 
t  hat  was  t  he  day  of  the  big  community 
and  farm  bureau  picnic  there,  and 
John  Dale,  the  buttermaker,  had 
hurried  through  with  his  work  and 
was  up  on  the  grounds  celebrating  on 
all  six.  Every  one  we  talked  to  had 
just  seen  him  a  minute  ago,  but  we 
Avere  unable  to  gain  on  him  in  our 
pilgrimage  about  the  grounds,  so 
liacl  to  content  ourself  with  asking 
((iicstions  of  a  gent  two  axe  handle's 
tali,  that  we  met  up  in  the  railroad 
>  ards. 

This  continu(>d  gent  told  us,  and  he 
seemed  to  b«i  well  posted,  that  the 
Wanamingo  ereanu>ry  is  the  second 
largest  in  the  state  and  (loodhue 
county,  he  informed  us  in  th(>  same 
breath  is  the  fourth  in  dairy  produo- 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexceUed— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


tion  in  the  entire  state.  Four  hundred 
thirty-five  tubs  of  butter  weighing 
sixtj--two  pounds  per  tub,  had  been 
shipped  from  that  creamery  last  week, 
he  said,  and  they  expected  to  ship  at 
least  500  tubs  this  coming  week. 
Two  new  churns  have  just  been 
installed,  so  it  will  take  a  might.y 
flow  of  milk  to  sink  Dale  now,  and 
he  is  on  the  job  and  awaiting  the 
deluge.  The  Wanamingo  creamery  is 
built  in  a  lovely  spot  on  the  bank  of  a 
small  creek.  It  is  called  thejNIinneola 
creamery,  and  the  picture  of  the  first 
cow  to  graze  on  the  site  of  the  present 
building  is  mounted  right  amongst  the 
lettering.  The  churns,  we  were  told, 
are  equipped  with  a  device  that  rings 
a  bell  when  a  set  number  of  revolu- 
tions have  been  made  and  blows  a 
whistle  when  worked  overtime. 


Just  about  the  time  we  got  this 
information  a  candidate  for  some 
office  confiscated  our  informant,  and 
we  ambled  down  the  line  towards 
Webster,  where  the  local  creamery 
was  due  to  stage  a  big  annual  picnic 
and  general  smear  celebration  on 
•June  8th.  To  tell  the  truth  about  it, 
we  were  just  a  little  shaky  about 
taking  in  the  Webster  doings.  This 
blood-squirting  .Jim  Sorenson,  that 
we  have  heard  so  much  about,  was 
scheduled  for  a  speech  there,  and  we 
had  no  idea  how  many  guns  he  was 
packing,  but  after  looking  over  our 
accident  policy  and  seeing  that  it  was 
Shyster-proof,  we  gassed  up  the  old 
fiiv  and  headed  for  the  picnic.  And 
then,  upon  arriving  there  we  found 
that  the  morning  clouds  from  the 
Northwest  had  thrown  a  twelve-hour 
scare  into  .Jim,  and  that  we  had  a 
new  lease  on  life  at  least  for  the  time 
being. 


The  Webster  creamery  has  been 
in  operation  for  thirty  years,  and 
the  annual  picnic  is  one  of  the  big 
events  down  in  this  part  of  the  United 
States.  .John  Mattson.  the  butter- 
maker,  assisted  by  his  right  hand 
man,  S.  F.  Sandman,  were  running 
circles  around  each  other,  trying  to 
show  the  people  the  time  of  their 
life.  A  good  program  of  races,  base- 
ball and  other  sports  such  as  a  slow 
auto  race,  was  put  on  and  enjoyed  by 
the  crowd  immensely.  County  Agent 
McPheeters,  of  Faribault,  took  -Jim's 
place  on  the  stump  and  delivered  a 
very  good  speech  that  was  roundly 
applauded.  (Faribault  is  a  small 
town  to  the  .southeast  of  Webster, 
whose  main  output  is  candidates  for 
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LET  THE  USER  BE 
THE  JUDGE — 


THOSE  who  have  occasion 
to  study  the  comparative 
merits  of  Milk  and  Cream 
Test  Bottles  can't  speak  high- 
ly enough  about  the  New  and 
Improved  KIMBLE  Bottle. 

And  no  wonder.  It  is  heav- 
ier, stronger  and  better  bal- 
anced. It  is  accurate  and 
clearly  graduated.  And  for  writing  it  presents  a  durable  Sand 
Blast  Spot  instead  of  an  Acid  Mark.  Guaranteed  to  meet  the 
requirements  of  j^our  state  laws.  If  your  jobber  doesn't  handle, 
write  us  direct. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


Our  Returns  Reach  You  Like  LIGHTNING 

W.  H.  MAPES  CO. 

137  Reade  Street 

NEW  YORK 

BUTTER 


Western  Representative 
M.  V.  BICKEL, 
Mason  City,  Iowa 


Western  Representative 
J.  H.  ENGELKING, 
Waterloo,  Iowa 


REFERENCES:— Your    Own    Bank;    Dairy  Record 


32 


THE  DAIRY  RECORD 


JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it' 


Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  little  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.   Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  your  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy. 

YORK  users  are  always  happy.  Let  us  do  the  same  for  you. 
If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Parchment  Co. 

KalunKzoo,  Michigan,  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 


the  various  political  offices  that  the 
state  has  to  offer,  and  there  was  no 
shortage  of  candidates  at  the  picnic.) 
Mr.  Braness,  one  of  the  first  directors; 
Rev.  Ed  Ulring,  now  of  North  Dakota, 
but  a  former  buttermaker  in  the 
Webster  creamery,  and  President 
Frederickson  also  spoke. 

Frederickson  in  his  speech  gave 
Buttermaker  Mattson  and  the  butter- 
makers  from  Lonsdale,  Montgomery 
and  Farmington,  full  and  unreserved 
credit  for  hustling  around  and  getting 
the  carload  rate  for  these  various 
creameries,  thereby  making  a  big 
saving  which  in  the  case  of  Webster 
amounts  to  about  $.3,000  per  year. 
Credit  where  credit  is  due,  is  a  big 
item  in  inducing  employes  of  a  big 
concern  to  put  forth  their  best  efforts 
in  looking  after  said  firm's  interest, 
and  President  Frederickson  was  very 
generous  in  his  praise  of  the  butter- 
makers  from  this  section  of  the 
county.  The  Webster  creamery  this 
year  is  going  to  make  very  close  to  a 
half  million  pounds  of  butter,  so  car- 
load rates  run  up  into  real  coin. 

Dr.  Kuriko  Johnson,  the  butter- 
maker from  out  at  Greenvale,  was 
at  the  picnic,  but  his  interest  was 
centered  mostly  on  the  big  watermelon 
that  was  parked  under  the  bench 
awaiting  the  lunch  hour.  However, 
Doc  Kuriko  came  out  of  it  long 
enough  to  tell  us  that  he  was  putting 
forty-five  tubs  of  high  grade  butter  on 
the  market  each  week,  and  getting  a 
half  cent  premium  on  some  of  it. 
Johnson  worked  himself  into  the 
creamery  game  and  gives  E.  C. 
Twetten  and  John  Marrson  credit  for 
his  training. 


The  Webster  creamery  picnic  was 
a  big  success,  but  to  give  credit  where 
credit  is  due,  quite  a  few  of  the  crowd 
were  disappointed  at  not  having  the 
chance  to  hear  our  friend  Bloody  Jim, 
of  The  Dairy  Record,  spread-eagle  a 
little.  Jim's  articles  in  the  Record 
have  made  an  enviable  record  for  him 
throughout  the  state,  and  naturally  a 
speech  by  Jim  is  looked  forward  to  by 
a  great  many  admirers.  However, 
the  day  started  out  with  a  series  of 
rains  and  the  crowd  was  made  up 
mainly  of  local  people  and  candidates 
on  that  account.  It  was  a  big  day  for 
Webster,  and  plans  are  already  beiiig 
laid  to  make  it  a  bigger  day  this 
coming  year. 


FINNISH  CONDENSED  MILK 


Favored  by  England. 

Finland  promises  to  become  an 
important  factor  in  the  world's  pro- 
duction of  condensed  milk,  according 
to  Consul  Davis.  Finnish  dairy 
products — butter,  cheese  and  milk — 
are  in  favor  among  the  countries 
whore  they  have  been  so  far  intro- 
duced, and  at  the  end  of  last  year  a 
sniiiU  milk  cannery  waslostablishod  at 
Valio,  which  makes  weekly  shipments 
to  England.  The  especially  good 
quality  of  the  milk  has  increased  the 
(leniand  and  exports  in  England  have 
given  it  very  favorable  criticism. 


Antigo,  Wis. — Kerwaldt  Creamery 
Company  has  taken  over  the  business 
of  the  Antigo-Shoboygan  Dairy  Prod- 
ucts Company. 

Edgeloy,  N.  D.  — The  Edgeley 
creamery  was  reopened  hero  by  II.  L. 
Anderson. 


IF 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


One  New  Member 
One  new  member  was  admitted  to 
the  association  at  a  meeting  of  Dis- 
trict No.  17,  at  Barron,  June  8th. 
State  Secretary  H.  C.  Larson  ad- 
dressed the  meeting  on  the  importance 
of  efficiency  on  the  part  of  the  butter- 
maker.  Butter  was  scored  as  follows: 
Nick  Garlie,  94;  N.  C.  Ashley,  93^; 
T.  W.  Shuman,  91;  I.  0.  Simonson, 
92;  Walter  Roepor,  92. 

The  meeting  decided  to  hold  a 
picnic  at  Barron  the  latter  part  of 
July. — Nick  Garlie,  Sec'y,  Shell  Lake. 


LAWS  AND  REGULATIONS 


Published  by  Wisconsin  Dairy  and 
Food  Department. 


The  Wisconsin  Dairy  and  Food 
Department  has  published  two  pam- 
phlets, one  covering  dairj'  laws  and 
rulings,  and  the  other  containing  sug- 
gestions relating  to  proper  methods  of 
operating  butter  and  cheese  factories 
in  that  state,  in  accordance  with  these 
laws  and  regulations.  The  two  pam- 
phlets should  prove  very  valuable  to 
all  dairy  manufacturers  in  Wisconsin 
and  promote  co-operation  between  the 
dairy  and  food  department  and  the 
manufacturers  and  producers. 

Fifty-two  Per  Gent  Increase 
Perley,  Minn. — H.  E.  Elseth,  man- 
ager of  the  Lee  co-operative  cream- 
ery, reports  a  fifty-two  per  cent  in- 
crease in  the  butter  output  for  the 
month  of  May,  as  compared  with 
May  of  last  year.  The  increase  is  due 
largely  to  more  cows  and  excellent 
pasture,  al.so  some  inci'case  in  pat- 
ronage. A  still  larger  increase  is 
expected  for  the  month  of  .June. 


The  Dairy  World 

The  first  issue  of  "The  Dairy 
World"  was  published  last  week. 
The  publisher  is  Roscoe  C.  Chase, 
Chicago,  formerly  advertising  man- 
ager for  Davis-Watkins  Dairymen's 
Mfg.  Co.  It  is  pocket  size,  fifty-two 
pages,  snappy  and  interesting.  It 
18  a  monthly,  and  The  Dairy  Record 
wishes  its  publisher  much  success. 


Retinning  Cream  Vats  and 
Starter  Cans 

We  are  in  a  position  to  do  this 
work  at  your  creamery  at  a  very 
reasonable  cost. 

We  use  Pure  Tin  and  guarantee 
our  work. 

We  have  done  retinning  for  a  large 
number  of  creameries  in  Minnesota 
and  Wisconsin.  All  are  satisfied 
customers.  Write  for  our  price  list. 

DAIRY  RETINNING  CO. 

VICTOR  GOTCH,  Manager 

716  Third  Ave.  North,  Minneapohs,  Minn. 


The  Minnesota  Co-operative  Dairies 


14  Jay  Street 


Association 


New  York 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr. 
OWATONNA,  MINN. 


J.  H.  LAWRENCE,  Sec.  &  Treas. 
LrrCHFIELD.  MINN. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

June  10 

June  3 

Jan.  1 

Chicago  

103,119 

98,225 

1.176,108 

99,738 

96,216 

1,379,640 

54,537 

47,118 

455,312 

Philadelphia.  .  .  . 

26,027 

27,812 

382.982 

Total  

283,421 

269,371 

3,394,042 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  10,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

2.944,975 
1,784,537 
1,717,961 
913,974 

138,614 
172,439 
123,714 
44,279 

6,512,272 
2.635.002 
2,682,760 
1,-598,239 

Philadelphia 

Total.  .  .  . 

7,361,447 

479,046 

13,428,760 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage   


Date 


June  5  . 
June  6  . 
June  7  . 
June  8  . 
June  9  . 
June  10 . 


Ch'go  N.y. 


Boston  Phila. 

18^75  12. 487 
18,129ll0,259 
16,955  11,032 
18,618lll,955 
17,909  12,844 


44,224143.368 
45,314,47,522 
39,311149,535 
39,878  51,408 
38.372  52,547 

40,637(47,115  17,442  10,568 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JUNE  3rd  TO  JUNE  9,  1922 

Wholesale    Prices    of    92-Score  Butter 
for  Weeic 


June 

June 

June 

June'June 

June 

Markets 

3 

5 

6 

7 

8 

9 

New  York .  . 

36 

36^ 

361 

35'i 

36 

36^ 

Chicago .... 

35 

35^ 

351 

34h 

345 

35 

Philadelphia 

36J 

37 

36  i 

36  5 

36  i 

37 

Boston  

36* 

37 

37 

361 

36* 

37 

Much  Speculation  Re^ardiii^  Safe 
Storing  Price 

Operations  on  the  four  principal  biittcr 
markets  during  the  week  ending  ,rune  lOtli 
were  of  a  nervous  and  cautious  nature. 
Ever  since  the  time  came  for  considerins 
the  storing  of  butter,  a  large  percentage  of 
the  trade  have  felt  that  prices  were  too  liigh 
to  consider  storage  butter  safe  investment, 
still,  there  are  always  a  number  of  operators 
wlio  need  a  certain  amount  of  storage  butter 
for  their  trade  during  the  winter  months, 
and  others  who  are  willing  to  talie  the 
chance  regardless  of  the  price,  and  since  the 
prices  at  which  butter  sells  are  controlled 
almost  entirely  by  the  two  inconstant  fac- 
tors, supply  and  demand,  and  not  by  any 
one  individual,  small  groups  individuals  or 
by  the  market  reporters  the  question  of  a 
safe  storing  price  remains  quite  a  problem. 
By  virtue  of  good  pastures  and  excellent 
climatic  conditions,  butter  stored  during 
the  month  of  June  is  considered  superior 
to  butter  stored  other  months  with  less 
favorable  conditions.  Also  this  month 
usually  brings  near  the  lieaviest  production 
of  the  season,  and,  therefore,  comparatively 
low  prices.  Naturally,  under  these  con- 
ditions the  largest  storing  demand  comes 
during  the  month  of  June,  but  th(^  question 
remains,  during  what  part  of  the  month 
will  prices  be  lowest.  This  is  so  uncertain 
that  tlie  markets  are  usually  very  closely 
watched  and  operations  of  a  very  cautious 
nature. 

Year  Prewonl.s  Unusual  Conditions 
This  year,  particularly,  there  has  hccn  a 
great  deal  of  speculation  as  to  the  .June 
trend  of  tli(!  markets.  The  situation  early 
in  the  season  presented  very  bullish  charac- 
teristics and  because  of  this,  prices  for  the 
first  part  of  .(unc;  were  high  compared  with 
last  year,  and  this  to  the  operator  who  lost 
large  sums  of  money  during  the  i)eriod  of 
last  war  reconstruction,  is  not  very  en- 
couraging. 

M«rk<*tM  N<?rvouH  and  Fl net  11  ti t  i  n  ji 
These  conditions  had  their  bearing  on  the 
mai'kets  during  the  week  ending  .lunii  lOth. 
A  f<'W  days  of  firm  markets  brought  an 
active  support  fron)  the  buyers,  which 
usually  resulted  in  advances  to  a  point 
wher(^  after  sonu?  s(!Msed  reaction  and  held 
off.  and  many  others  followed  to  await 
lower  pric(^s.  A  f(^w  days  of  w(^akness  and 
slight  pric(!  de<'lines  i)ronght  back  the 
buyers  who  wanted  to  get  goods  at  the  low 
point.  All  the  markets  oi)eiu(l  in  a  steady 
to  firm  position.  This  was  followed  by  an 
easier  lone  and  slightly  lower  pr  ices  to  l)e 
followed  again  by  strength  and  advances 
at  the  close. 

(if>firl    Oefiiand   for  CiixxIh,  I^owor 

(Jriiflc'M  Slow 

There  vri-vi:  but  few  days  when  l''ancy 
butter  showed  any  material  accumulation, 
but  rlue  to  heav.v  receipts  and  arixi(^ty  on 
the  j);irt  of  dealers  to  keep  recciipls  moving 
it  ilid  not  take  an  excess  to  reducl^  asking 
prices,  .Medium  and  under(;rades  found  a 
Hlower  and  less  rc^gular  diMnand.  Accumu- 


lations of  these  grades  were  generally  large 
and  the  market  sluggish  and  easy.  The 
demand  for  fine  cars  of  Centralized  was 
fair  to  good.  At  Chicago  there  was  always 
a  ready  demand  for  90-score  because  much 
of  the  goods  was  stored,  but  the  Eastern 
markets  reported  less  interest.  Lower 
grades  of  Centralized  were  in  excess  with 
the  lower  grades  of  "gathered  cream,"  and 
while  buyer  preferred  the  longer  lines,  a 
ready  demand  was  more  difficult  to  find. 

Production,  Receipts  and  Storage 
Movement  Heavy 

Reports  of  production  agree  in  that  they 
all  indicate  a  material  increase  in  the  make. 
The  report  of  the  American  Creamery 
Butter  Manufacturers'  Association  shows 
an  increase  over  last  year  of  22.4  per  cent, 
and  an  increase  over  the  previous  week  of 
4.9  per  cent.  Receipts  at  these  four  mar- 
kets for  the  first  half  of  the  week  showed  an 
increase  of  about  twenty  thousand  tubs  over 
the  previous  week,  and  receivers  report  a 
large  increase  in  the  size  of  individual  ship- 
ments. This  increase  has  apparently  been 
pretty  well  absorbed  by  the  heavy  into 
storage  movement  which  for  the  first  three 
days  of  the  week  averaged  over  a  million 
pounds  a  day.  At  any  rate  the  markets 
closed  about  the  same  price  level  as  the 
week  before  and  the  tone  of  the  markets 
was  also  practically  the  same. 

H.   O.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
MonJune   5.. 37    ©37^      36J      35  @36 
TuesJune   6.. 37    @37i      365      35  @36 
Wed  June   7.. 36   <S)S6\      35^      34^  @35 
Thu  June   8..36i(g»37        36        35  ©,35i 
Fri    June   9.  .37    ©37^      36^      35  @36 
Sat    June  10. 37    (3)37  i       36  ^       35  @36 

Saturday.  June  10th. 
Creamery — 

Higher  scoring  than  Extras  37  (337^ 

Extras  (92  score)  364  ® 

Firsts  (90  to  91  score)  35  @36 

Firsts  (88  to  89  score)  33^  @34i 

Seconds  (83  to  87  score)  32  @33 

Lower  grades  301  @3l5 

Centralized,  cars.  91  score   @ 

Centralized,  cars,  90  score  34j  (5)35 

Centralized,  cars,  89  score  34  @34i 

Centralized,  cars.  88  score  33J  (g'334 

Centralized,  cars,  84  to  87  score.  .32  (333 

Unsalted,  higher  than  Extras  38  4  @39 

Unsalted,  Extras  (92  .score)  37i  @38 

Unsalted,  Firsts  (90  ©91  score).  .  .36^  ©37 
Unsalted,  Firsts  (88  ©89  score) .  .  .  35  ©36 

Unsalted,  Seconds  33  ©34* 

Unsalted,  lower  grades  31*  (3'32i 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

MonJune  5..35J   345  36  

TuesJune  6.  .35J ©35*  345  355  ... 
Wed  June   7. .34*  ©35  34        351 ...  . 

Thu  June  8... 34  5   33  5       34  (a  34  i 

Fri    June   9.. 35   34  35  

Sat    June  10. 355   -  34*  355.... 

Saturday.  June  10th — 

Creamery,  Extras  (92  scores)   ©35* 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines   (n  345 

Firsts  (88  to  90  scores)  30  ((■  33 

Seconds  (83  to  87  scores)  20  (5  2!) 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©35* 

Cj  heese 

Cheddars  18  ©18* 

Twins  18  ©185 

White  18   ©18  5 

Double  Daisies  17  3  ("18 

Young  Americas  is;  (n  19 

Squares  18  5  (n  19 

Swiss.  Block  18   ©  19 

Round  Swiss.  No.  1   ©30 

Liml)urger.  1  pound  15  ©16 

Mrick.  Fancy  15  ©ISJ 

liOSTON   BUTTER  MARKET 

Extras  Ass't  Ex. 

.\sh  firsts  Spruce 

Mon  .huK    5..  ..   37  34 1  (o!36  37    ("37 J 

Tues.luMc    6  .  ..   37  345  (a36  37  ©37J 

Wed  .luiu-    7  ...   364  34    (ui36  37  

Thu  .luiie    8  ...   365  34    ("36  37  

Fri,    June   9..       37  34    ©36  375  f()38i 

PIIILADKLPIIIA  BUTTER  MARKET 
(From  Commercinl  List.) 

Extras     Ex.  Kirsts  Firsts 
'.12  Score    91  Score  S8-90 
Mon.  .lune    5....   37         34    ("35     30  ("32 
Tues..June    6....   3«i       34    (mi35  3I(<i33 
Wed.  .lune    7...,   365       34    (« 35     3 1  (« 33 

Thu..  June   s.  ..  37        35   3 1  ("  33 

Fri.,     June    !».,        37         34  ("34  J  3I(«33 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

fer  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  ctiarged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
re(|uested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  an(l 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators*  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-318 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  BIdg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  OfiBce.   Refer  to  number. 

No.  2G1 — Operator  wanted  for  co-oper- 
ative creamery  by  July  1st:  about  300,000 
pounds  of  butter  in  1922;  first  class  plant 
and  good  raw  material ;  do  not  apply  unless 
you  can  show  a  record  as  a  successful 
hustler;  Southern  Minnesota,  town  of  900 
population. 

No.  262 — Competent  butter  maker 
wanted  for  small  centralizer;  must  be 
familiar  with  the  work  in  all  its  branches; 
single  man  preferred. 

No.  26.3 — Young  creamery  operator,  just 
graduated,  wanted  for  small  co-operative 
creamery  in  State -of  Virginia;  must  have 
initiative  and  assume  responsibility. 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

ISIon..  June    5  34 

Tues..  June    6  35 

Wed.,  June    7    34 

Thu.,  June    8  34 

Fri..    June   9  34 

Sat.,    June  10  34 


EGG  MARKETS 


New  York 
rom  Producers'  Price-Current.) 

Fresh  (iath.     Fresh  Gath. 


Mon. 

Tues 

Wed. 

Thu. 

Fri.. 

Sat.. 


.Mon 
Tues 
Wed 
Thu. 
Fri.. 
Sat.. 


.  June 
,  June 
,  June 
J  une 
June 
J  une 


Extras 
.  29  ©  30 
. 29  @  30 
.  29  5  (n  SOJ 
.295  ^31 
.  29  5  ©  31 
.29  5  ("  31 


Ex.  Firsts 
26  ©27 
26  (<i27 
26  5  ©27  i 
204  ©  27  i 
261  ©27'. 
2GJ  ©27i 


Chica(S<> 
(From  Daily  Trade  Bulletin.) 

Extras 

,  June    5  25    (a  25} 

,  June   6.  .  .  .   25   ©25 J 

,  J  une    7  .  .  .  .  .  .  24  5   

June    8  24  5   

June   9  24  5   

June  10  24  5 


WISCONSIN  CHEESE  EXCHANGE 
I'lviiioulh,  Wis..  .Ituie  5th.- On  the  Wis- 
consin Cheese  Exchange  today.  3,075 
boxes  of  cheese  were  otfered  and  all  except 
50  Daisies  sold  as  follows;  350  boxes  Twins 
at  17Jc,  25  at  17  3c,  2,150  Daisies  at  17  {c, 
300  Double  Daisies  at  17c,  and  100  at  17  Sc. 
-  .\.  C.  Krbstoeszer.  .Auctioneer. 

American  Association  of  Oeamery 
ii  u  1 1  er  M 11  n  11  filial  urers 
l<;ight  v-t wo  nu'mber-creanieri(is  i-eport  an 
output  of  6.0()<).t)8S  pounds  of  butter  for 
week  t>nding  .lune  3rd.  an  increase  of  4.9 
per  cent  o\  er  picN  ious  week,  and  an 
increases  of  22.  1  per  cent  over  corresponding 
week  last  year. 
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N'o.  261 — Competent  b u 1 1 er mak cr 
wanted  for  central  plant  in  Tennessee; 
nuis:  have  dairy  school  training  and  Itnow 
tile  teelinical  part  of  tlie  work. 

No.  265 — An  A  No.  1  buttermaker 
wanted  by  Nebraska  central  plant:  one  who 
knows  the  game  thoroughly  from  the  re- 
ceiving and  handling  of  the  cream  at  the 
factory  to  the  finished  product,  and  can 
turn  out  a  90-point  butter  from  average 
centralizer  cream  when  at  all  possible  to 
do  so;  must  do  the  churning  himself;  man 
not  a  Dane  preferred. 

No.  266 — Operator  wanted  for  small  co- 
operative creamery  in  North  Dakota. 


Position  Wanted  as  assistant  butter- 
uaker  or  helper;  have  experience;  can 
,peak  English  and  German  fluently.  Ad- 
dress Louis  Ethan,  Richmond,  Minn.  6-14 

Position  Wanted  as  helper  in  co-oper- 
ative creamery  for  the  summer,  by  young 
man.  Address  2909,  Dairy  Record,  St. 
Paul.  Minn.  6-14 

Position  Wanted  by  yound  man;  will 
work  for  reasonable  wages  if  he  will  have 
chance  to  learn;  no  experience,  but  a  worker, 
and  neat;  state  wages.  H.  S.  Pedersen,  St. 
Onge,  South  Dakota.  6-14 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  tor  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised znd  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good;  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 

For  Sale — Creamery  in  live  Minnesota 
lown  with  two  railroads;  good  location  and 
large  territory;  year  round  business  with 
good  local  trade;  electric  power,  city  water, 
etc.;  price  reasonable;  will  give  reason  for 
selling.  For  further  information  address 
2906,  Dairy  Record,  St.  Paul,  Minn.  6-14 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition:  815.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company.   Minneapolis,   Minn.  12-7tf 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost:  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 

For  Sale — A  flfteen-H.  P.  Vertical  boiler, 
used  about  two  years,  in  first  class  shape; 
first  check  for  $150  takes  it.  Bemidji 
Creamery  Company,  Bemidji,  Minn.  6-14 

For  Sale — One  four-hundred  gallon 
Wizard  Ripener,  replaced  with  larger  ma- 
chinery; good  condition.  Address  Water- 
vllle  Co-operative  Creamery  Association, 
Waterville,  Minn.  6-14 

For  Sale — One  thirty-gallon  Haugdahl 
.Starter  Can;  practically  good  as  new;  also 
one  Viking  Pump.  F.  J.  Mumm  Company, 
St.  Paul,  Minn.  6-14 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morriss Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  rCGS- BUTTER 
EWIS  E-BERT 


&S 


ERVICE 

ONS 


^1(1^*^^*l;^^r..^oT^  ^^'^'^^  STREET.  NEW  YORK      Western  Representative: 

?RvfNVNAT?LBANK      BUTTER  Oud  EGGS   °'°^^£i?f,rFalu'lJ'u^*-''  '=- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Fete  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


flROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  bj  permissioo  to  the  Irring  National  Bank,  New  York,  and  the  Fidelity  Tinst  Co.,  New  Tork 
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D.  E.  Jeffers.  creamery  man  of 
Falum_,  Wis.,  was  in  St.  Paul  last 
week. 

John  Hoff,  Ashby,  Minn.,  has  taken 
charge  of  the  creamery  at  Battle 
Lake,  Minn. 

Henry  Meyer  has  resigned  his  posi- 
tion at  "Chippewa  Falls,  Wis.,  and  is 
now  with  the  creamery  at  Kimball, 
Neb. 

F.  O.  Jones,  Charlottesville.  Va.,  is 
now  manager  and  treasurer  of  the 
creamery  at  Farmville,  that  state,  a 
new  company  that  will  make  butter, 
ice  cream  and  ice. 

J.  S.  Nerhaugen,  with  the  Creamery 
Package  Mfg.  Company,  Minneapolis, 
and  one  of  the  veteran  machinery 
salesmen,  was  a  pleasant  Dairy  Rec- 
ord caller  last  week. 

Chas.  Madsen  has  resigned  as 
manager  of  Brandt  Co-operative 
Creamery  and  Produce  Company  at 
Brandt,  S.  D.,  to  go  with  the  Equity 
Creamery  Co.  of  Limon,  Colo.,  as 
buttermaker. 

W.  L.  Schellhorn,  representing  the 
New  York  butter  and  egg  house  of 
Trelease  &  Underhill,  is  in  the  North- 
weat  at  present  calling  on  the  cream- 
eries. Mr.  Schellhorn  has  many  friend 
out  here,  and  they  are  always  glad  to 
see  him. 

Frank  O'Donnell,  well-known  for- 
mer creamery  operator,  now  a  success- 
ful farmer  near  Rock  Creek,  Minn., 
had  to  rush  his  Avife  to  a  St.  Paul 
hospital  last  week  for  an  operation  for 
appendicitis  which  was  performed 
successfully. 

"Among  the  creamery  folk  who  have 
changed  their  address  the  past  week 
are:  Eugene  L.  Guertin,  Emerald  to 
Clear  Lake,  Wis.;  C.  J.  Giles,  St. 
James  to  Holland,  Minn.;  J.  A.  Kelly, 
Lakeville,  Minn.,  to  Watertown,  S. 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


D.;  H.  L.  Anderson.  New  Richland, 
Minn.,  to  Edgerley.  N.  D. 

J.  W.  McKellip,  Round  Prairie, 
Minn.,  the  first  secretary  of  the 
Round  Prairie  co-operative  creamery, 
holding  that  position  for  fifteen  years, 
and  for  the  past  year  just  one  of  its 
patrons,  made  The  Dairy  Recor-d  a 
pleasant  call  last  week  while  on  his 
I'eturn  home  from  a  \asit  in  Rice 
county. 


O.  M.  WARNER  DIES 


Was  Veteraij.  Minnesota 
Creamery  man. 


0.  M.  Warner  died  Sunday  even- 
ing, .June  4th,  at  the  home  of  his 
daughter,  Mrs.  Archie  M.  Jones,  at 
Princeton,  Minn. 

Mr.  Warner  was  a  veteran  creamery 
man  and  buttermaker.  He  retired 
from  active  work  four  years  ago, 
when  he  had  been  in  the  creamery 
business  over  twenty-five  years.  He 
was  long  in  charge  of  the  creamery 
at  Welcome,  Minn.,  and  also  made 
biitter  at  FJoyd,  la.,  and  Wapheton, 
N.  D.  His  last  creamery  was  at 
Princeton,  Minn.,  and  under  his 
splendid  management  that  plant  be- 
came the  success  so  well  continued 
by  his  son-in-law,  Mr.  Jones. 

O.  M.  Warner  was  a  progressive 
creamery  man  and,  in  spite  of  his 
age,  kept  up  with  all  developments  in 
his  profession  as  long  as  he  was 
active  in  business.  He  was  of  a  rug- 
ged character  and  kindly  disposition, 
and  an  honor  to  the  industry  which 
he  served  so  well.  Naturally,  he 
made  many  friends  among  his  co- 
workers in  the  creamery  world,  and 
all  of  us  feel  sad  at  the  news  of  his 
passi7\g  away.  The  Dairy  Record, 
on  their  behalf,  expresses  deep  sym- 
pathy to  Mrs.  Warner,  always  his 
true  helpmate  and  even  more  so 
during  his  long  illness,  and  to  Mrs. 
Jones  and  her  husband,  in  whose 
loving  home  he  spent  his  declining 
years. 


Good  Increase 
Montrose,  Minn. — The  Farmers' 
creamery  made  41,282  pounds  of 
butter  during  Mav,  1:922.  as  against 
30,410  pounds  in  IVIay,  1921.  E.  W. 
Ferrell  is  the  inanager  and  R.  Engel- 
hardt  the  operator. 


MILK  AND  MARKETING 


Two  Wisconsin  Bulletins. 


"Milk— the  Best  Food,"  and  "Fifty 
Years  of  Dairy  Progress  and  Plans  for 
Fifty  More,"  are  two  recent  bulletins 
published  by  the  Wisconsin  College  of 
Agriculture  at  Madison,  Wis.  While 
the  editions  last  copies  will  be  sent  free 
to  residents  of  Wisconsin,  on  appliea- 
tioii.  and  to  residents  of  other  states 
who  send  five  cents  a  copy  in  stamps 
to  the  College. 

The  first-named  bulletin,  the  auth- 
ors of  which  are  H.  Steenbock  and 
E.  B.  Hart,  tells  the  story  about, 
extensive  food  experiments  which 
prove  milk  to  be  the  best  food.  It  is 
well  illustrated  and  -wiU  prove  very 
popular.  The  other  bulletin  reviews 
in  pictures  and  story  the  recent  Wis- 
consin celebration  of  "Fifty  Years  of 
Dairy  Progress"  and  outlines  certain 
plans  for  "Fifty  More,"  these  plans 
concerning  themselves  entireh'  ^vith 
co-operative  marketing  and  are  out- 
lined by  Prof.  Theo.  Macklin. 


Ward  Selling  Kron  Scales 
E.  W.  Ward  has  associated  himself 
with  the  E.  F.  Griswold  Co..  Minne- 
apolis, sales  agents  for  the  American 
Kron  Scale  Co.,  New  York.  Mr. 
Ward,  Avho  has  been  farming  for  a 
number  of  j-ears.  was  formerly  in  the 
creamery  machinery  and  supply  busi- 
ness in  St.  Paul,  and  has  a  host  of 
friends  in  the  creamery  industry  who 
will  be  glad  to  see  him  back  in  the 
game,  and  who  wish  him  every  suc- 
cess. 

The  Kron  scales,  while  not  as  yet 
well  known  among  the  creameries'  in 
the  Northwest,  are  exten.sively  used 
in  other  industries  wherever  utmost 
reliability,  quick  work  and  hard 
knocks  call  for  the  very  best  in  scales 
construction.  They  are  sold  on  a 
strict  guarantee  not  to  get  out  of 
order  and  to  weigh  accurately  always, 
and  are  backed  by  a  concern  of  very 
high  standing  in  the  business  world. 
Creameries  throughout  the  Northwest 
during  recent  years  have  realized  the 
neces.sity  of  accurate  scales  and  have 
shown  a  readiness  to  spend  very  sub- 
stantial amounts  on  scales,  if  the 
right  Icind  may  be  had.  finding  this  a 
good  investment.  It  will  pay  them 
well  to  get  in  touch  with  Mr.  Ward 
and  the  Griswold  Co.  for  a  thorough 
investigation  of  the  Kron  scales, 
when  in  need  of  this  most  important 
equipment. 


Output  Doubled  Again 

Exira,  la. — TIk*  local  creamery  is 
doubling  its  butter  output  over  that 
of  1921.  And  tho  1921  output  was 
t  wice  as  large  as  that  of  1920.  C.  B. 
Peterson  is  tho  operator. 


Vacation 

Little  bank  roll,  'ore  we  part, 

\A'i  me  hug  you  to  my  heart; 

All  the  year  I've  clung  to  you, — 

I've  been  faithful,  you've  been  true! 

jjittle  bank  roll,  in  a  day 

You  and  I  will  start  away 

To  a  gay  vacation  spot, — 

I'll  come  back  but  you  will  nol. 


Orasston,  Miun.-^Kampfer  &  Com- 
I)any  of  St.  Paul,  have  been  awarded 
t  lie  general  coiilraci  for  the  erection 
of  a  two-story  stru(iture  to  cost  about 
$l.^),000.  When  completed,  it  will  be 
used  as  a  creamery. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^^ 

Always  looking  for  more  fancy  prints  and  solids.  (/^ 
Make  a  trial  shipment  and  state  price  you  desire. 


<2_ 


THE 


DaiRTKEGOKD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


SOUTH  DAKOTA  DAIRYING       1921  IOWA  DAIRY  PRODUCTS 


1921  Products  Valued  at  Over 
Twenty-five  Million  Dollars- 
South  Dakota,  according  to  State 
Dairy  Expert  A.  P.  Ryger,  Brookings, 
S.  D.,  produced  31,085,395  pounds  of 
creamery  butter  during  the  fiscal 
year  ending  July  1,  1921.  The  total 
value  of  all  dairy  products  for  year, 
presumably  including  butterfat  ship- 
ped out  of 'the  state,  was  $25,479,176. 
These  figures  do  not  include  the  value 
of  calves  raised  from  the  300,000  cows 
milked,  nor  do  they  include  the  fer- 
tilizer from  the  manure  resulting,  as 
do  dairy  statistics  from  some  states. 

A  summary  for  the  past  eleven 
years,  compiled  by  Mr.  Ryger,  shows 
the  following  figures: 


Dairy  and  Food  Commissioner's 
Report. 


1921  MILK  PRODUCTION 
SHOWS  GAIN  OVER  1920 


The  creameries  of  Iowa  made 
98,740,419  pounds  of  butter  in  the 
year  ending  October  31,  1921,  accord- 
ing to  the  annual  report  of  Dairy  and 
Food  Commissioner  W.  B.  Barney, 
just  off  the  press.  This  is  an  increase 
of  12,520,807  pounds  over  the  1920 
butter  output. 

The  value  of  the  output  of  Iowa's 
two  condenseries  decreased  from 
$733,521.34  to  $372,678.05.  The  ten 
cheese  factories  in  Iowa  manufac- 
tured 331,483  pounds  of  cheese,  458,- 
640  pounds  less  than  in  1920.  In 
addition  Iowa  manufactures  and 
consumes   over   2,000,000  pounds  of 


Year  Ending  June  30th. 

Pounds  butter 
produced. 

Value  of 
creamery  and 
dairy  butter. 

Value  of  milk  for 
household,  ice  _ 
cream,  cheese. feed 

Total  Value 

1910  

22,057J11 

$5,915,890.00 

$2,270,000.00 

$8,185,890.00 

19U  

18.574.833 

4.018,329.00 

2.320,000,00 

5,338,329.00 

1912  

21.810..545 

5.064.631.00 

2,892,500.00 

7,957,131.00 

1913  

25.794.606 

5,782.697.00 

3.370,000.00 

9.152,697,00 

1914  

27,604,329 

6,108.784.00 

4,077,400,00 

10.186.184.00 

1915  

28,604,857 

7,377,262.00 

4,122.500.00 

11,499,762.00 

1916  

35,269,544 

9,875,472.00 

5,020,000.00 

14,895.472.1)0 

1917  

33,309.100 

12,204,300.00 

8,861,000.00 

21,065.600.00 

1918  

34,166,880 

14.786.000.00 

9,959,600.00 

24.745,600.00 

1919  

35,482,588 

17,327,3.50.00 

14,046,119.00 

31.373,449.00 

1920  

29,235,676 

15,543,793.00 

13,613,348.00 

29.157,141.00 

1921  

37.302,474 

15,354.193.00 

10.124,983.00 

25.479.176.00 

Map  of  Production 
A  map  of  South  Dakota,  showing 
butterfat  production,  number  of 
creameries,  cream  stations  and  ice 
cream  factories  per  county,  is  also 
issued  by  Mr.  Ryger,  together  with  a 
list  of  creameries  and  ice  cream  fac- 
tories, their  post  offices  and  names  of 
managers  and  operators. 

According  to  this  list  South  Dakota 
has  ninety-two  creameries  and  forty- 
six  ice  cream  factories,  many  of  them 
being  creameries  and  ice  cream  fac- 
tories combined.  There  was  about 
one  million  gallons  of  ice  cream  man- 
ufactured in  the  state  during  the  last 
fiscal  year. 

Interest  in  Cold  Storage  Contest 
The  State  Dairy  Association  of 
South  Dakota  has  shown  a  keen  inter- 
est in  the  cold  storage  butter  scoring 
contest,  conducted  by  the  National 
Creamery  Buttermakers'  Association, 
and  it  is  expected  that  South  Dakota 
will  be  well  represented  when  the 
number  of  entries,  which  arrived  in 
St.  Paul  .June  20th,  is  given  out. 

Entry  blank  and  shipping  tag 
have  been  sent  to  every  creamery  in 
the  state,  and  the  association  offers 
two  prizes  to  South  Dakota  entries, 
if  twenty-five  or  more  creameries 
participate.  First  prize  will  be  a 
silver  trophy  and  second  prize  a  gold 
medal. 

If  only  fifteen  or  more  entries  par- 
ticipate, the  prizes  will  be  a  gold 
medal  and  a  silver  medal  respectively. 


cottage  cheese. 

The  ice  cream  factories  manufac- 
tured 5,580,763  gallons  of  ice  cream, 
an  increase  of  144,000  gallons  over 
1920.  There  has  also  been  a  large 
increase  in  the  production  of  market 
milk. 

The  report  estimates  the  income 
received  by  Iowa,  from  dairy  prod- 
ucts during  1921  at  $130,147,679.36, 
derived  from  the  following  sources: 
1921  Dairy  Income 

Creamery  butter  $47,896,805.29 

Icecream   6,138,839.30 

Market  milk   24,869,492.83 

Cheese   81,113.89 

Cottage  cheese   260,000.00 

Farm  dairy  butter ....  18,528,7.50.00 

Condensed  milk   372,678.05 

Skimmilk  &  buttermilk  12,000,000.00 

Fertilizer   20,000,000.00 

Iowa  Creameries 

The  report  covers  all  the  various 
activities  of  the  dairy  and  food  de- 
partment, and  discusses  many  phases 
of  dairy  production,  manufacture  and 
marketing.  It  gives  the  names  and 
addresses  of  the  414  creameries  and 
ten  cheese  factories  in  the  state,  also 
the  names  of  their  managers  and 
operators. 

Of  the  414  creameries  listed  218 
are  co-operative,  83  stock  compa- 
nies, 102  under  individual  ownership 
and  11  are  partnerships.  The  list 
does  not  show  how  many  of  these 
plants  are  centralizers,  but  they 
probably  run  close  to  100,  figuring 


United  States  Produced 
98,862,276,000  Pounds. 


Forty-nine    Gallons    Per  Capita 
Consumption  Largest  on  Record 
— Milk  Cows  Increase — More 
Butter,  Less  Canned  Milk. 

The  total  production  of  milk  in  the 
United  States  was  98,862,276,000 
pounds  in  1921,  according  to  the 
annual  estimate  made  by  the  United 
State  Department  of  Agriculture. 
This  quantity  shows  a  large  increase 
over  the  year  1920,  when  the  total 
production  was  placed  at  89,658,000,- 
000  pounds.  On  the  basis  of  produc- 
tion per  capita  of  population  this 
amounted  to  an  increase  from  100 
gallons  (860  pounds)  in  1920  to  107 
gallons  in  1921. 

Milk  cows  on  farms  increased  341,- 
000  head  during  1921,  there  being 
24,028,000  head  on  January  1,  1922, 
compared  with  23,594,000  head  on 
Januarv  1,  1921,  with  an  average  for 
the  year  of  23,811,000  head.  In 
addition,  the  number  of  milk  cows 
not  on  farms  was  estimated  at  1,250,- 
000. 

Butter  Production  Gains 
A  very  great  increase  in  the  quan- 
tity   of    creamery    butter  manufac- 

(Gontinued  oia  Pa^e  12) 


COMPULSORY  GRADING  LAW 


For  Butter  and  Cheese. 

The  dairy  marketing  committee  ap- 
pointed by  the  American  Farm  Bur- 
eau federation  and  the  National  Milk 
Producers'  federation  has  decided  to 
urge  the  passage  of  a  national  com- 
pulsory grading  law  for  butter  and 
cheese,  according  to  Secretary  E.  B. 
Heaton. 

The  decision  was  made  while  the 
committee  was  in  session  at  Plymouth, 
Wis.,  recently,  studying  the  operation 
of  the  Wisconsin  Cheese  Producers' 
F'ederation,  which  is  the  largest  co- 
operative cheese  selling  agency  in  the 
country.  "Such  a  law,"  Mr.  Heaton 
says,  "wdll  mean  the  production  of  a 
better  quality  product  and  will  furnish 
protection  to  the  consumers." 

that  a  large  percentage  of  the  196 
non-co-operative  plants — almost  half 
of  the  creameries  in  the  state — receive 
more  or  less  cream  by  rail,  directly 
from  shippers  as  well  as  through 
cream  stations. 

The  report  contains  pictures  of 
some  of  Iowa's  prominent  cream- 
eries, also  of  the  National  banner 
won  by  Iowa  in  1921,  and  of  the  ten 
(treamery  operators  whose  scores  cap- 
tured it. 
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YOUR  SON  A  CREAMERY  OPERATOR? 

A  farm  publication  recently  asked  farmers'  wives  the 
question,  "Do  you  want  your  daughter  to  marry  a  farm- 
er?" It  would  be  interesting  to  know  if  creamery  oper- 
ators want  their  sons  to  be  creamery  men  and  their 
daughters  to  marry  creamery  men?  How  about  it,  you 
men  with  growing-up  boys  and  you  wives  with  daughters 
beginning  to  receive  callers?  Tell  us  about  it  in  The  Dairy 
Record.    If  so,  why?    If  not,  why  not? 


WAKING  UP 
When  a  while  ago  R.  F.  Flint  again  became  dairy  com- 
missioner of  North  Dakota,  after  wandering  in  strange 
lands  for  a  term  of  years,  so  to  speak,  we  predicted  that 
the  dairy  world  would  soon  hear  good  news  from  that 
state — not  that  Mr.  Flint  is  good  at  press-agenting  where 
his  own  work  is  involved,  but  that  naturally  where  there 
is  something  doing,  there  will  be  news.  For  reasons  that 
matter  not  to  us,  nothing  but  silence  came  out  of  North 
Dakota,  so  far  as  dairying  was  concerned,  during  the 
time  of  Mr.  Flint's  absence,  and  we  were  beginning  to 
believe  that  dairying  had  been  killed  off  in  that  state 
entirely. 

Happily,  all  that  has  changed.  A  while  back  out 
there  they  organized  for  its  greater  development  and 
made  a  noise  that  sounded  like  business  in  starting  a 
movement  to  take  full  advantage  of  the  coming  National 
Dairy  Exposition.  Now  Mr.  Flint  and  his  associates 
have  issued  a  bulletin,  "The  Cow  Path,"  well  gotten  up 
and  well  illustrated,  urging  increased  winter  production 
of  butterfat,  better  cows  and  better  cream,  and  giving 
much  evidence  of  many  bright  dairy  spots  in  North 
Dakota.  All  of  which  convinces  us  that  for  a  while 
dairying  in  that  state  had  neither  leadership  nor  mouth- 
piece, but  that  with  both  restored  progress  will  be  rapid. 
And  we  are  confident  it  will  work  out  a  creamery  system 
that  will  suit  its  conditions  and  so  will  be  the  best  for  it. 
even  though  it  will  be  one  very  different  from  its  neigh- 
boring state  of  Minnesota. 


DAIRY  SHORT  COURSES 

A  report  of  a  committee  on  dairy  short  course  instruc- 
tion, of  the  American  Dairy  Science  Association,  Prof.  .). 
J.  R.  Koithley  of  Minnesota,  chairman,  recommends, 
according  to  the  .Journal  of  Dairy  Science: 

"Adoption  of  more  uniform,  standardized  short  (M)urs(' 
instruction  among  the  colleges  a-iid  iinivcrsitic's  wht-rc 
desiral)i(i  and  i)0ssil)le. 

"Such  uniformity  and  standardization  would  he 
aided  through  definite  lecture  and  laboratory  outlines 
being  made  available. 

"A  wider  use  of  available  textbooks  to  sup|)]einei)t' 
loclures  and  laboratory  work  would  be  desirable. 


"Sufficient  laboratory  work  be  required  to  fix  clearly 
in  the  student's  mind  the  principles  involved  in  the  work 
under  consideration." 

It  is  well  for  the  dairy  industry  that  its  teachers  are 
anxious  to  improve  its  short  courses,  on  which  the  great 
majority  of  dairy  workers  must  depend  for  those  funda- 
mentals without  which  their  work  would  never  be  done 
right  and  they  themselves  never  have  a  chance  to  progress. 
No  doubt  these  recommendations,  if  followed,  will  increase 
the  value  of  the  short  courses  and  so  would,  perhaps,  at 
least  one  other  suggestion  made  in  the  course  of  the  survey 
by  the  committee,  but  not  included  in  its  recommenda- 
tions, at  least  so  far  as  courses  in  butter  manufacture  and 
creamery  operation  are  concerned.  We  refer  to  the  sug- 
gestion that  these  courses  have  scholastic  entrance  re- 
quirements as  well  as  experience  requirement.  A  fair 
school  education  is  fast  becoming  one  of  the  essentials  in 
the  making  of  a  successful  creamery  operator,  and  the 
compensation  paid  him  now-a-days  can  well  demand  it. 


RIGHT  MAN  FOR  THE  PLACE 

The  state  of  Minnesota  is  indebted  to  A.  D.  Wilson, 
now  a  farmer,  but  formerly  and  for  many  years  director 
of  the  University  agricultural  extension  service,  for  accept- 
ing an  appointment  as  a  member  of  the  board  of  regents 
of  the  university.  Mr.  Wilson  probably  is  better  qualified 
than  any  other  man  in  the  state  to  be  a  university  regent, 
knowing  as  he  does  the  farmers'  problems  and  the  rela- 
tionship between  them  and  the  service  which  the  univer- 
sity, and  especially  the  college  of  agriculture,  may  render. 
It  is  fortunate  for  the  dairy  industry  that  Mr.  Wilson  has 
always  been  its  strong  friend  and  also  a  strong  friend  of  the 
co-operative  creameries.  Perhaps  some  day  our  undaunted 
dairy  faculty  at  the  agricultural  college  will  get  the  build- 
ing and  equipment  it  needs,  especially  for  dairy  manufac- 
turing investigations  and  instructions. 


ADVERTISING  IS  INFORMATION 

"Advertising  is  information,"  said  Congressman  Kelly 
in  Washington  the  other  day.  He  is  right,  and  the  man 
who  neglects  the  advertising  columns  in  his  trade  and 
daily  papers  is  missing  a  lot  of  information.  The  time  is 
long  past  when  advertisements  were  looked  upon  by  read- 
ers as  something  to  be  tolerated  for  the  sake  of  the  poor 
publisher.  Now-a-days,  the  wide-awake  creamery  man 
scans  the  advertisements  in  his  trade  paper  as  closely  as 
he  does  the  so-called  reading  matter — in  fact,  to  him  it  is 
all  reading  matter,  and  the  advertising  sometimes  more 
so.  He  is  not  always  in  the  market  for  new  equipment  or 
new  supplies,  nor  is  he  always  seeking  new  outlets  for  his 
I)roducts,  but  the  ads  keep  him  constantly  informed  on 
new  developments  in  the  equipment  field,  tell  him  of  better 
ways  to  handle  his  business,  keep  him  reminded  of  supplies 
he  will  need  some  day,  give  him  a  constant  choice  of  many 
outlets  and  place  him  all  around  in  position  to  pick  the 
things  and  connections  that  suit  him  best  and  give  him 
a  chance  to  improve  his  business  and  keep  up  with  the 
procession  right  along.  Advertising  costs  money  and  to 
the  advertiser  represents  not  only  a  running  expense,  but 
an  investment.  This  view  is  a  protection  to  the  reader, 
for  obviously  it  doesn't  pay  a  firm  to  invest  money  in 
advertising  something  that  sooner  or  later  will  react 
unfavoral)ly  against  the  advertiser.  Far  be  it  from  us 
to  disparage  the  value  of  what  is  commonly  known  as 
"reading  matter,"  l)eing  that  we  make  our  living  supplying 
it,  but  nobody  ciui  hurt  our  feelings  by  reading  the  adver- 
tisements in  preference  to  other  news  and  information, 
it  is  all  reading  matter,  in  our  opinion.  The  other  day 
we  had  occasion  to  examine  some  dairy  journals  about 
forty  years  old.  We  caught  ourselves  looking  at  the  com- 
paratively few  ads  first — the  publication  only  ran  a  year 
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or  two — just  to  get  an  idea  of  what  was  doing  in  the  dairy 
business  that  long  ago.  Somehow  the  ads  told  the  story 
much  quicker  than  we  could  get  it  by  wading  through 
the  reading  matter.  They  were  evidence  of  business,  of 
life,  of  the  demands  and  opportunities  of  the  times,  and 
people  had  spent  real  money  informing  the  readers.  Dig 
up  an  old  paper  yourself  for  the  purpose  of  getting  a 
picture  of  the  times  of  its  day,  and  you  too  will  find  your- 
self studying  the  ads.  Thus  you  too  will  be  convinced 
that  the  ads  are  the  real  thing  and  at  least  as  much 
."reading  matter"  as  the  articles  in  the  paper. 

Oh,  yes,  by  the  way,  the  articles  in  that  old  dairy  paper 
dealt  mostly  with  the  need  of  better  raw  material  and 
sounded  very  familiar. 


MOST  ENCOURAGING 

The  unrest  and  depression  following  the  war,  and  not 
the  least  the  troubles  of  our  farmers  and  the  manner  in 
which  these  troubles  have  been  voiced,  have,  made  us  all 
pause  and  wonder,  if  we  were  progressing  or  had  gotten 
off  on  a  bj'-way  leading  to  disintegration  and  destruction. 
Our  structure  of  civilization,  even  in  our  country,  at  times 
has  seemed  a  bit  wobbly,  first  and  foremost  because 
something  was  wrong  with  agriculture,  and  everything 
wrong  with  it  according  to  many  of  its  spokesmen,  were 
we  to  believe  them. 

According  to  them,  most  farmers  were  ready  to  quit, 
so  hard  up  and  in  so  utter  despair  that  only  very  radical 
reforms  would  save  the  day  and  the  country.  Of  course, 
the  picture  has  been  painted  as  black  as  possible  by  our 
professional  reformers  and  other  men  who  saw  a  new  field 
for  livelihood  in  the  newer  farmers'  movements,  but 
even  discounting  all  that,  actual  conditions  were  bad,  and 
we  are  far  from  out  of  the  woods  as  yet. 

But  we  will  get  there.  The  strength  of  the  American 
nation  comes  from  the  soil  and  a  most  encouraging  mes- 
sage came  recently  from  the  soil,  showing  that  the  most 
potent  factor  in  the  up-building  of  agriculture  and  of  the 
country  is  still  at  work.  The  message  came  in  the  form  of 
7,000  letters  from  farm  women  from  all  over  the  country 
to  The  Farmer's  Wife,  a  St.  Paul  publication  of  wide  cir- 
culation, in  answer  to  the  question,  "If  you  had  a  daughter 
of  marriageable  age,  would  you,  in  the  light  of  your  own 
experience,  want  her  to  marry  a  farmer?"  Ninety-four 
per  cent  of  the  7,000  answers  were  in  the  affirmative,  and 
while  the  nature  of  the  survey — a  prize  contest  for  the 
best  letters — probably  would  preclude  many  negative 
answers,  the  \'iews  revealed  by  these  letters  were  so 
sound  and  so  fundamental  to  the  welfare  of  the  country, 
that  the  message  constitutes  the  most  encouraging  event 
in  many  a  day. 

As  long  as  the  farm  woman  knows  the  way  to  happiness 
on  the  farm,  agriculture  will  be  all  right.  As  long  as  she 
carries  on  and  wants  to  see  her  daughter  carry  on  on  the 
farm,  all  the  things  she  and  her  husband  are  striving  for 
will  come  true,  and  our  country'  continue  to  progress. 


CONGRATI^L  ATIONS ! 
Congratulations  to  the  Olsea  Publishing  Co.  of  Mil- 
waukee, which  has  just  acquired  and  moved  into  a  very 
substantial-looking  building  of  its  own!  H.  P.  Olsen  as 
well  as  the  company's  editor,  E.  K.  Slater,  got  their  first 
experience  as  creamery  men  in  Minnesota,  and  their  first 
trade  paper  experience  on  The  Dairy  Record.  They  put 
this  paper  on  a  foundation  that  is  solid  to  this  day,  and 
we  are  glad  to  see  this  outward  sign  of  their  success  in 
their  own  enterprises. 


Is  This  "Honest 
Opinion^^  Worth 
Anything  to  You? 


The  following  letter  is  from  C.  S.  Sum- 
mers, operator  at  the  Nicollet  Creamery 
Asssciation,  Nicollet,  Minn. 

"Yours  received  in  which  you  ask  for  an 
honest  opinion  of  the  Manning  Ripener  and 
Pasteurizer.  I  have  this  to  offer.  They  are 
a  very  good  ripener  and  pasteurizer,  very 
simple  to  handle,  and  will  pasteurize  to  175 
or  180  degrees  with  no  trouble  whatsoever. 
The  Manning  will  also  cool  very  quickly  if 
given  a  fair  chance,  by  which  I  mean  if  they 
get  a  good  supply  of  water. 

"Of  course  the  temperature  of  cream  is 
more  or  less  apt  to  rise  over  night  but  I  find 
that  the  Manning  holds  temperature  over 
night  in  good  shape.  The  Manning  is  very 
easy  to  clean  £md  to  keep  clean  on  accoimt 
of  the  perfect  style  of  cover." 


THE  DAIRY 
SUPPLY  COMPANY 

110  SECOND  STREET  NORTH 

MINNEAPOLIS,  MINN. 


A  well  laid  out  and  well  equipped  factory  cuts  the  over- 
head expense.  And  the  overhead  expense  goes  on  all  the 
time. 


The  First  Cost  Low  as  it  is, 

is  Practically  the  Last 
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JAMES  SORENSON 

Minnesota 
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.Fly  time  is  here  again,  and  what  a 
nuisance  these  little  pests  are,  and 
they  sure  make  lots  of  trouble  for 
those  engaged  in  the  dairy  and  cream- 
ery business.  They  do  millions  of 
dollars  worth  of  damage  annually, 
and  there  is  every  reason  why  there 
should  be  a  continuous  war  against 
flies,  and  every  possible  effort  be 
made  to  exterminate  these  little  pests. 
Cows  must  have  lots  of  time  to  eat 
and  rest  if  they  are  to  do  their  best  at 
the  pail,  but  flies  keep  the  cows  wor- 
ried and  fighting  a  good  part  of  the 
summer  and  the  result  is  a  tremendous 
shrinkage  in  milk  and  butterfat. 


on  admittance  to  the  churn  room.  It 
is  not  an  easy  matter  to  keep  the 
creamery  free  from  flies,  and  yet  there 
is  no  excuse  for  having  all  of  the  flies 
in  the  neighborhood  concregate  in  the 
creamery.  Keeping  everything  clean, 
both  oiitside  and  inside  of  the  cream- 
ery is  one  of  the  secrets  in  combating 
the  fly  miisance.  Doors  and  windows 
should  be  well  screened  and  the  flies 
that  do  gain  admittance  should  be 
swatted,  poisoned,  and  caught  as  far 
as  possible.  Flies  are  carriers  of  dis- 
ease and  are  extremely  filthy  in  their 
habits,  and  no  creamery  operator  who 
values  his  reputation  can  afford  to 
associate  with  flies  any  more  than 
absolutely  necessary. 


To  the  man  in  the  creamery  the 
files  are  a  continuous  nuisance  during 
the  summer,  as  the  flies  usually  insist 


The  writer  walked  'nto  a  creamery 
a  few  days  ago  and  found  the  operator 
quite  worried  because  he  had  trouble 
in  keeping  the  moisture  in  his  butter 
below  the  16  per  cent  mark.  He  was 
a  young  fellow  with  limited  experience 
and  he  evidently  had  not  made  a  very 
extensive  study  of  moisture  control. 
We  told  him  what  we  knew  of  temper- 


It  Takes  Years 

of  constant,  earnest,  honest  effort  to  build  up  a  large 
following.  It  takes  ability  too  and  fair  methods  to 
hold  customers.  We  have  succeeded  so  well  that  we 
can  offer  satisfactory  outlets  to  many  more  shippers  of 

Creamery  Butter 

for  all  the  goods  they  can  send  us  regardless  of  quality. 
Large  lots  are  especially  desirable.  Liberal  drafts 
honored ;  prompt  accountings  assm-ed. 

c.E.  McNeill  &  CO. 

I  ="The  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CRKAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  GREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :          :         :  :          SAINT  PAUL,  MINN. 


atures  and  other  things  that  ai"e  com- 
monly known  to  affect  the  incorpor- 
ation of  moisture  in  butter,  but  wo 
laid  special  stress  on  the  fact  that  if 
there  is  no  water  in  the  churn  it  can- 
not possibly  get  into  the  butter,  while 
if  there  is  an  excessive  amount  of 
water  in  the  churn,  too  much  of  it  may 
be  taken  up  by  the  butter, 

If  you  have  trouble  with  high 
moisture,  we  would  suggest  that  you 
try  draining  more  thoroughly  after 
washing  and  during  working,  also 
churn,  wash  and  work  at  moderately 
low  temperatures.  Take  a  sample  of 
the  butter  for  testing  before  the  work- 
ing is  completed,  and  make  the  test 
at  once.  If  you  find  the  moisture  a 
little  too  high  or  too  low  it  is  com- 
paratively easy  to  either  eliminate  or 
add  a  little  moisture,  but  whatever 
you  do,  don't  guess  at  the  moisture 
content  of  your  butter,  because  if  you 
once  start  guessing  you  are  liable  to 
get  yourself  and  your  creamery  into  a 
lot  of  trouble  or  cause  losses  that  can- 
not be  tolerated  in  any  well  regulated 
plant. 

The  moisture  test  scales  should  be 
kept  in  perfect  working  order  at  all 
times,  as  it  is  of  the  utmost  importance 
that  the  sample  for  testing  is  correctly 
weighed  out.  If  the  sample  is  wrong 
the  test  will  be  wrong.  Every  cream- 
ery should  have  some  accurate  weights 
to  be  used  only  in  checking  up  the 
scales;  if  the  necessary  weights  are  on 
hand  it  requires  but  a  few  moments 
to  check  up  the  scales,  and  the  little 
expense  and  the  work  involved  is  next 
to  nothing  when  compared  with  the 
benefit  that  may  be  derived  from 
doing  this  work. 


We  met  a  farmer  a  short  time  ago 
who  was  kicking  because  his  creamery 
was  paying  the  same  price  for  good 
and  poor  cream.  He  stated  that  he 
had  made  an  effort  to  deliver  sweet 
and  good  cream,  but  he  found  that  his 
neighbor  who  delivered  old  and  sour 
cream  was  getting  the  same  price  as 
he  was,  and  he  thought  this  was  en- 
tirely Avrong,  to  saj'  the  least.  Yes, 
we  agree  with  this  farmer  that  it  is 
entirely  wrong  to  paj'  the  same  price 
for  good  and  poor  cream,  and  we  be- 
lieve he  has  a  good  kick  coming. 
Creameries  generally  are  beginning  to 
realize  that  it  is  not  good  business  to 
pay  the  same  pricie  for  all  kinds  of 
cream,  and  more  creameries  are  pay- 
ing according  to  quality  than  ever 
before.  The  hand  writing  is  on  the 
wall,  and  if  you  can't  see  it,  or  get  your 
board  of  directors  or  your  patrons  to 
see  it,  you  are  surely  out  of  luck. 

Sanitation,  quick  and  efficient  cool- 
ing, are  some  of  the  things  you  can 
talk  to  your  patrons  about  whenever 
you  have  a  chance. 


If  a  patron  kicks,  lie  shows  signs  of 
being  interested  in  something.- 


Explain  to  the  i)atrons  that  butter 
is  paid  for  according  to  grade,  and 
that  it  is  only  fair  that  the  raw 
material  used  in  butterinaking  should 
bo  bought  on  the  same  basis. 


Sanitation,  quick  cooling,  and  fre- 
quent delivery  of  the  cream  to  the 
ereaniory  are  the  essential  factors  to 
consider  in  the  production  of  first 
grade  cream. 
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No  Delays  and  No  Disappointments 

Every  shipper  remarks  at  the  quick  service  and  splendid  returns  and 
weights  furnished  by  Z.  &  D.'s  Square  Deal  House.  Are  you  using  it?  If  not, 
why  not?  Start  next  week. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

We»tern  Repre»entativ» 

ALBERT  LEA,  MINN. 


Worthy 
Because 
Made 
So 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


5  Degrees  Below  to  5  Degrees  Above  Zero 

No  matter  what  temperature  you  want,  it  can  be  obtained  by  using 
WATERPROOF  LITH,  if  it  is  properly  used. 

It  is  satisfying  the  makers  of  Uecke's  "Famous"  Ice  Cream,  at  Eau  Claire 

Wis. 

Here  is  what  they  have  to  say : 

DAIRY  COMPANY 
Makers  of  Uecke's  "Famous"  Ice  Cream 

Eau  Claire,  Wis.,  July  6,  1921. 

UNION  FIBRE  CO.,  Inc., 
Winona,  Minn. 

Attention,  Mr.  F.  E.  Smith. 

Dear  Sir: 

In  answer  to  your  letter  of  the  1st  inst.  relative  to  Waterproof  Lith,  wish 
to  state  the  following: 

We  are  entirely  satisfied  with  our  insulation,  which  was  purchased  through 
the  Union  Fibre  Co.,  Inc.  We  maintain  a  temperature  in  our  harding  rooms  of 
5  degrees  below  to  5  degrees  above  zero. 

Thanking  you  for  past  favors,  wish  to  remaip, 

Yours  very  truly, 

UECKE  DAIRY  CO., 

(Signed)  Edward  G.  Uecke,  Pres. 

EGU-CB 

We  are  pleasing  others,  let  us  please  you.  Order  the  kind  that  has  no 
substitute. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Miim.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  MinneapoUs,  Minn. 
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Getting 
Excited 

Tomorrow  the  bass  season  opens. 
We  have  a  boat  akeady  engaged  at 
Fred  Wendelshafers  on  Lake  Jef- 
ferson, and  we  are  going  to  start 
at  four  o'clock,  so  as  to  be  there 
bright  and  early.  We  have  long 
ago  learned  that  you  can't  open  any 
season  right  by  lying  in  bed  until 
the  sun  is  high. 

You  must  be  up  with  the  sun  and 
the  birds,  when  nature  comes  to 
life,  as  it  were,  so  as  to  be  there, 
up  and  with  nature,  to  enjoy  the 
"opening"  of  the  mom  or  season. 

Yes,  we  have  the  fishing  tackle 
"all  set",  casting  rods,  reels  and 
lines,  a  can  full  of  bassarinos,  dare- 
devlets,  spoon  hooks,  wigglers, 
fiees,  plugs  and  all  the  liu-es  that 
man's  fertile  brains  have  been  able 
to  invent  to  entice  the  fiimy  tribe, 
and  mama  is  going  to  make  coffee 
tonight  and  fill  the  thermos  and  the 
lunch  box  so  it  is  all  ready  just  to 
get  up  quietly  and  sneak  out  of  the 
house.  The  cigars  we  have  and 
matches  too,  but  where  is  the  fish 
string.  Possibly  in  the  shanty; 
yes,  we  must  have  the  fish  string 
and  the  landing  net  too,  for  we  ex- 
pect to  get  some  big  ones,  of  course. 
We  generally  do,  so  why  not  now? 

It  is  this  expectancy  of  the  "open- 
ing" and  of  possibly  getting  some 
big  ones  and  all  this  fuss  about 
getting  everything  in  shape  and 
ready  and  not  forgetting  anything, 
that  makes  it  interesting  long  before 
the  opening. 

Then  the  thrill  that  follows  when 
the  frog  hits  the  water  just  in  the 
right  spot  and  there  is  an  immediate 
splash  of  reply,  as  if  he  was  just 
there  waiting  for  the  bait,  then  the 
churning  of  the  water  until  it  be- 
comes dirty  and  like  a  mudhole. 

It  must  be  a  whale.  Now  he 
leaps  up  in  the  air  trying  to  throw 
out  the  hook,  but  glory,  he  failed. 
Now  he  goes  to  the  bottom  again. 
Look  out  now  so  he  doesn't  get 
around  the  weeds  with  the  line, 
then  he  will  break  it  sure.  Reel  in 
fast  when  he  comes. 

How  much  will  he  weigh?  . 

Can  you  wonder  we  are  excited 
already. 


FOX  RIVER 
BUTTER  CO. 

( / fi  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 
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ANY-QUANTITY  RATE  WANTED 


Or  Other  Arrangement  to  Take 
Place  of  Present  Con- 
centrated Gars. 


The  following  letter  has  been  ad- 
dressed to  the  National  Poultry,  But- 
ter &  Egg  Association,  Chicago,  by 
Albert  Lowenfels,  of  Frederick  F. 
Lowenfels  &  Son,  well  known  New 
York  receivers  of  butter: 

"Owing  to  the  fact  that  carload 
freight  moves  here  at  a  lower  rate  than 
LCL  freight,  shippers  throughout  the 
West  combine  to  concentrate  a  car. 
Or  a  car  is  started  in  at  one  point  and 
filled  up  at  various  local  points  along 
the  lines.  The  cars,  in  order  to  get 
the  benefit  of  the  carload  rate,  have 
to  be  consigned  to  one  receiver,  al- 
though many  receivers  may  have 
goods  in  the  car.  Receivers  may  have 
400  tub  cars  consigned  to  them  but 
may  only  have  40  tubs  in  the  ear  for 
themselves.  Wlijn  the  car  gets  here 
the  receiver  has  to  notify  the  other 
consignees  that  the  butter  is  in  and 
issue  orders  for  same.  And  he  has  to 
pay  the  freight — pro  rata  same.  This 
is  often  quite  laborious  owing  to  the 
fact  that  each  creamery  carries  a 
different  local  rate.  The  receiver  then 
has  to  collect  the  freight  from  the 
other  receivers  who  have  goods  in  the 
car. 

"If  by  any  chance  there  is  an  wn- 
dereharge  in  freight  the  receiver  is 
liable  for  it,  and  if  he  can  not  collect 
from  the  parties  that  have  goods  in  the 
car  he  has  to  pay  it  himself  even 
though  this  undercharge  may  not  be 
made  until  years  later. 

Purely  a  Railroad  Matter 

"At  the  Western  end  the  shippers 
have  to  pay  a  concentration  charge 
and  arrange  all  details  of  routing,  etc., 
themselves. 

"Now,  it  seems  to  me  that  a  lot  of 
the  work  done  by  shippers  and  re- 
ceivers is  purely  a  railroad  matter, 
and  that  some  proper  means  should  be 
found  immediately  to  remedy  this. 
Either  LCL  shippers  should  not  be 
discriminated  against,  or  the  railroads 
shoidd  concentrate  the  cars  (the  way 
they  used  to  and  still  do  at  main 
points)  or  it  might  be  feasible  to  have 
it  done  by  the  various  refrigerator 
lines.  I  am  not  a  railroad  man,  but 
surely  some  means  can  be  found  to 
help  this  situation.  For  every  evil 
there  must  be  a  remedy. 

"Some  of  the  Eastern  houses  have 
had  to  hire  extra  clerks  to  take  care  of 
this  extra  matter. 

"I  think  that  this  matter  should  bo 
given  immediate  attention." 


MINNESOTA  CO-OPERATIVE 
CREAMERIES'  ASSOCIATION 


Unit   No.    2    Meets    at  Braham, 
Minn.,  July  6th. 


A  mo<^ting  of  officers  and  operators 
of  memlx^r-crcamerit^s  in  Unit  No.  2, 
Minni^sofa  Co-operative  Creameries' 
Association,  Inc.,  will  \w  iK^ld  at 
Braliain,  Minn.,  in  .Johnson  llali  at 
Mw  V.  M.,  Thursday,  July  (itli, 
acconiiiig  to  aimouiiwuiient  of  David 
C.  Berg,  local  fi(!l<i man. 

('ream  grading  will  b(>  lh(>  subjecit 
of  an  address  by  State  Secretary 
James  Sori^nson  of  the  Creamery 
()l)erators'  and  Managers'  Associa- 
tion. 


VERMONT   BUTTER  SCORING 


Shows  Fine  Quality. 


The  May  Educational  Butter  Scor- 
ing Contest  was  held  at  the  co-opera- 
tive milk  plant  in  Brattleboro  May 
19th.  The  judges  were  Vern  R.  Jones, 
Dairy  Manufacturing  Specialist,  Ver- 
mont Department  of  Agriculture,  and 
Prof.  H.  B.  EUenberger,  Professor  of 
Dairy  Husbandry,  University  of  Ver- 
mont. 

Fifteen  samples  were  entered.  The 
butter  was  exceptionally  good  in  qual- 
ity for  this  season  of  the  year — only 
a  few  samples  indicated  feedy  flavors. 
The  lot  was  very  uniform  in  color  and 
showed  on  the  whole  good  workman- 


RETINNING 

Dollar  Saved  is 
a  Dollar  Earned" 

NOW 

IS  THE  TIME  TO  HAVE 
that  old  ripener  retinned  be- 
fore the  heavy  season  starts. 
Write  for  prices  giving  us  the 
size  of  your  vat  and  the  kind 
of  coil  (pipe  or  disc.)  We  do 
the  work  right  at  your  cream- 
ery and  all  work  is  done  on  a 
satisfaction  guaranteed  basis. 

Are  you  aware  of  the  great 
saving  that  can  be  made  by 
retinning  your  old  milk  cans, 
cheese  hoops,  starter  cans,  etc. 

A  TRIAL  IS 
ALL  WE  ASK 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Avenue 

MINNEAPOLIS,  MINN. 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money      Gire  Us  a  Triai 


The  Dairy  Supply  Co. 

110-112  Second  St..  N.  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Dlatance 
Garfield  3808 


ST.  PAUL,  MINN. 


ship.  Two  samples  were  barred  from 
score  on  account  of  high  moisture. 
One  sample  received  no  score  because 
of  low  fat  content.  The  average  com- 
mercial score  was  90.96.  The  average 
score  on  composition  was  95.58  and  the 
combined  average  score  of  all  samples 
was  93.72.  The  average  percentage 
composition  was:  Fat,  80.94;  water, 
15.43;  salt,  2.63;  curd,  1.00. 

Charles  Lilley,  Marshfield  was  first 
with  a  commercial  score  of  93,  and 
H.  N.  Paquette,  Wolcott,  C.  E. 
Brown,  South  Stafford,  C.  E.  Peck, 
Danville,  and  Wm.  Vancour,  East 
Hardwiek,  each  had  a  score  of  92. 


MILWAUKEE  MILK  CAM- 
PAIGN 


Under  Direction  of  National  Dairy 
Council. 


Milwaukee  is  the  latest  big  city  to 
open  a  "Milk  for  Health"  campaign. 
All  the  producers  and  dealers  in  the 
Milwaukee  territory  are  backing  the 
campaign.  The  producers  are  paying 
le  per  100  pounds  of  milk  produced 
and  the  dealers  are  paying  Ic  per  100 
pounds  on  all  milk  purchased.  This 
will  make  a  fund  of  approximately 
$40,000  which  will  be  spent  in  various 
w-ays  to  educate  the  public  to  a  great- 
er appreciation  and  greater  use  of 
milk  and  its  products. 

Already  the  work  is  under  way. 
The  National  Dairy  Council  has  sent 
one  of  its  workers  to  direct  the  educa- 
tional activities. 

Animals  have  already  been  sent  to 
Milwaukee  and  are  being  exhibited  in 
prominent  store  windows. 

Campaigns  In  Many  Cities 

The  local  agencies  will  join  in  mak- 
ing the  campaign  a  great  success.  The 
Parent  -  Teacher  Associations,  the 
Health  Department,  and  other  civic 
bodies  will  be  enlisted.  Some  bill- 
board publicity  will  be  conducted  and 
special  milk  films  will  be  used  through- 
out the  city.  (The  National  Dairy 
Council  now  has  nine  different  milk 
films  available.) 

The  Milwaukee  campaign  will  fol- 
low along  the  same  general  lines  as  the 
Philadelphia,  Cleveland,  Pittsburgh, 
Minneapolis,  and  St.  Paul  campaigns. 

From  all  indications  many  large 
cities  in  the  United  States  will  be  or- 
ganized within  the  next  year  and  will 
V)e  conducting  "Milk  for  Health" 
campaign  work  on  a  permanent  basis. 

Tne  National  Dairy  Council  will  be 
glad  to  meet  producers  and  dealers  in 
any  city  wanting  a  campaign. 


Use  ANDERSON^S 

GUARANTEED  PRODUCTS 


Sign  of 


The  Best 

ANDERSON'S  Champion  Butter  and  Cheese  Culture.  First, 
second  and  third  in  Iowa  for  June: 

1.  Otto  Weger,  Strawberry  Point  95.50 

2.  E.  O.  Bollman,  McGregor  95.00 

3.  Ed  Andreasen,  Manly  94.75 


is  a  positive  purifier  and  germ  destroyer.  Will  purifj^  vats,  churns, 
fioors,  pipelines  and  refrigerators.  One  man  says,  "I  have  found  it  so 
effective  that  I  can  not  do  without  it."  NUFF"  SAID.  Price,  $11.00, 
$2.50  and  .$0.75  for  five  and  one  gallons  and  quarts  respectively.  All 
empty  fives  can  be  returned  for  $1.50  credit. 

RED  TOP 

used  in  test  bottles  before  reading  the  tests  eliminates  errors.  One 
of  the  boys  writes,  "Ship  one  gallon  RED  TOP  at  once;  ifs  the  best 
I  ever  used."  Price,  gallon,  $2,00;  half  gallon,  $1.25;  quarts,  70  cents; 
pints,  40  cents. 

Anderson  Standard  Solutions 

and  Indicators  for  Acid  and  Salt  test  are  reliable.  Using  inaccurate 
solutions  is  like  testing  cream  with  the  lead  pencil.  Plav-  safe,  use 
Anderson's.    From  your  creamery  supply  house  or  direct. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  MGR. 

LITCHFIELD,  MINN. 
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TWENTY-FIVE  YEARS  CREAM- 
ERY CO-OPERATION 


At  Lake  Benton,  Minn. 

At  the  recent  picnic  at  Lake  Benton, 
Minn.,  celebrating  the  twenty-fifth 
anniversary  of  the  co-operative  cream- 
ery of  that  place  the  following  brief 
history  of  the  creamery  was  read: 

The  Lake  Benton  Co-operative 
Creamery  Company  started  business 
in  1897  with  hardly  thirty  patrons. 
First  year's  existence,  price  as  low  as 
16c  per  pound  of  butterfat  was  paid 
patrons. 

Nineteen  hundred  and  three  was  the 
largest  year  during  the  first  six  years 
when  a  total  of  $23,000  was  paid  to 
patrons.  However,  these  six  years  of 
faithful  hauling  of  whole  milk  by  the 
patrons  to  the  creamery  was  the  mak- 
ing of  the  best  creamery  now  in  south- 
western Minnesota. 


Nineteen  hundred  and  six  showed  a 
fine  gain,  price  going  as  high  as  35c 
for  butterfat  and  total  paid  patrons 
for  this  year  being  $65,000.00. 

During  these  first  years  operating 
expenses  were  low  compared  with 
present-day  expenses,  first  butter- 
maker's  salary  being  $30.00  per 
month.  Price  of  tubs  about  20c  each 
compared  to  a  cost  of  42 |c  each  at  the 
present  time.  High  point  paid  was 
about  85c  per  tub. 

Patronage  gradually  increased  until 
now  there  are  278  patrons  hauling 
cream  regularly. 

New  Creamery 

Receipts  for  the  month  of  June  1920 
were  approximately  as  much  as  dur- 
ing any  year  of  -the  first  six  years 
operation. 

The  year  1915  saw  the  approach  of  a 
$100,000  annual  business  and  that 


year  the  present  creamery  was  built. 
Same  was  built  at  a  cost  of  approxi- 
mately $12,000.  This  year  the  old 
organization  was  discontinued  and  the 
Farmers  Co-operative  Creamery  As- 
sociation formed,  new  stock  being  is- 
sued  in  the  new  organization  for  old 
stock. 

Nineteen  hundred  and  twenty  was 
the  largest  year  when  a  total  of  $172,- 
707  was  paid  patrons.  This  year  also 
saw  the  erection  of  a  new  residence  for 
the  buttermaker  at  a  cost  of  approx- 
imately $4,200.00. 

Nineteen  hundred  and  twenty-one 
was  the  largest  year  by  way  of  output 
when  405,000  pounds  of  butter  was 
shipped  from  this  creamery,  being  a 
gain  of  91,000  pounds  over  output  for 
1920,  although  price  had  declined  in 

1921  to  such  proportions  that  money 
paid  patrons  was  less  in  1921  than  in 
1920. 

However,  the  first  three  months  of 

1922  showed  a  gain  in  output  over 
1921  of  40,000  pounds  of  butter  and  it 
is  apparent  if  this  fine  gain  can  be 
maintained,  1922,  our  25th  anniver- 
sary year,  will  be  the  largest  year  in 
the  history  of  the  creamery. 

Lake  Benton  butter  finds  its  way  to 
the  highest  butter  market  in  the  world. 
Our  butter  goes  to  Newark  and  sells 
on  Extras  market. 

$2,000,000 
Approximately  $2,000,000  in  butter 
products  have  been  turned  out  of  our 
creamery  during  its  existence.  Our 
many  fine  farm  homes  and  fine  stock- 
ed farms  are  directly  tracable  to  this 
industry,  which  if  properly  taken  care 
of  in  the  future,  will  place  our  farm- 
ing community  in  a  fine  way  finan- 
cially. 

The  old  patrons  who  were  contented 
with  conditions  as  they  existed  in 
1897  are  deserving  of  much  credit  for 
their  stick-to-it-ive-ness.  We  have 
many  with  vis  today,  while  some  have 
moved  to  other  parts  and  others  have 
gone  on. 


Tho  Pfauldor  Co. 


The  Pfaul(l(>r  Co.,  of  Ilocliestcr, 
N.  Y.,  miiiHifact urers  of  glass  en- 
ameled ste(^l  i)r()(lucts,  has  just  issued 
a  l)oolvIel  uii(l((r  the  title,  "  Pfaud- 
lcr(^t-t(\"  wliii^li  des(!ribes  in  detail, 
with  litie  (Iraiwiugs,  a  new  type  of 
conihiucd  milk  and  (M'eam  ])astcur- 
i/.cr,  (^reain  ripcm-r,  starter  can,  ncu- 
trali/.er,  buttermilk  tank,  ice  cream 
l)atch  mix(>r,  and  ice  (ireaiu  aging 
liiuk,  which  they  are  now  inaiuifaev 
tiiring.  The  booklet  will  be  sent, 
wilhout  obligation,  on  r('qu(>st  of 
anybody  int(ir(\st<!d. 


There  are 
Creamery  Operators 

Who  have  a  way  of  making  friends  of  all  the  farmers;  of  getting  them  to 
bring  cream  in  fine  condition.  They  also  have  the  ability  to  make  first 
class  butter;  to  run  their  creameries  efficiently  and  most  profitably,  and 
their  creameries  are  always  in  company  condition — and  they  have  the 
confidence  and  respect  of  their  fellow  creamery  operators. 

It  is  Men  of  This  Kind  the  Minnesota  Co-operative  Creameries'  Asso- 
ciation tries  to  get  for  your  fieldmen. 
They  are — 

Dist.  No.   1— S.  C.  Gustafson,  Litchfield 

Dist.  No.   2— David  C.  Berg,  Hinckley 

Dist.  No.   3 — Alexander  Johnson,  La  Fayette 

Dist.  No.   4 — Oscar  Ause,  Preston 

Dist.  No.   6— H.  J.  Roth,  Kenyon 

Dist.  No.   8 — Fred  Hansen,  Lake  Crystal 

Dist.  No.  10 — Joe  C.  Dugan,  St.  James 

Dist.  No.  11 — Geo.  W.  Hagberg,  Wadena 

Dist.  No.  13— N.  J.  Hedlund,  Glenwood 

Dist.  No.  14— N.  C.  Lindberg,  Thief  River  Falls 

'  The.sc  men  have  been  employed  by  the  creameries  of  their  respective 
districts,  and  they  were  employed  because  they  were  successful  creamery 
op(;rators. 

They  are' working  early  and  late  with  the  one  purpose  of  lidping  the 
(Tcamcry  operators  and  cr(!aniory  boards  to  make  the  creameries  of  their 
districts  more  profitable  and  successful. 

'I'licy  arc  within  a  day's  call  of  any  (■rcaiiiery  in  their  district.  They 
arc  anxious  and  glad  to  he  calkid  upon  and  they  are  more  anxious  to  receive 
suggestion.')  for  th(!  general  good  of  the  work  than  they  arc  to  give  theni. 

Temporary  field  work  is  also  being  conducted  in  Districts  7, 1),  12  and  15. 

A.  J.  McCiUlRK, 

Cioneral  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 

WM.  HARPEL,  Glcncoe  Ma'J?aKe?N?w^^?k*  Office      JO"N  BRANDT.  Litclifield 

President  106  Hudson  St..  N.  V.  Secretary 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


IMBLE  Creamery  Glassware  Will 
Help  You  With  Your  Tests  Because 
It  Has  Stood  Ours. 


MILK  and  creana  test  bottles  guaranteed 
to  meet  the  requirements  of  your  state 
laws,  pipettes,  burettes,  beakers,  flasks, 
graduates,  acid  bottles,  test  tubes — anything 
you  want  in  the  creamery  glassware  line — all 
made  in  our  large  plant  at  Vineland,  N.  J., 
from  flux  to  finished  product. 


KIMBLE  GLASS  COMPANY 

Chicago,  III.        Vineland,  N.  J.         New  York,  N.  Y. 
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1921  MILK  PRODUCTION 
SHOWS  GAIN  OVER  1920 


UTILIZATION  OF  MILK  IN  THE  UNITED  STATES,  1920  AND  1921.  ® 


(Continued  from.  Page  3) 


tured  occurred  during  1921,  the  total 
production  for  the  year  being  1,054,- 
938,000  pounds,  an  increase  over  1920 
of  191,360,000  pounds.  The  total 
production  of  farm  and  factory  butter, 
exclusive  of  whey  butter,  for  the  year 
1921  is  estimated  to  have  amounted 
to  1,705,438,000  pounds,  notwith- 
standing the  regular  decrease  in  pro- 
duction of  farm  butter.  This  increase 
of  166,361,000  pounds  in  total  butter 
production  accounts  for  the  utiliza- 
tion of  an  additional  3,494,000,000 
pounds  of  milk  during  1921  over  the 
previous  year. 

Although  there  was  a  small  de- 
crease in  the  total  production  of 
cheese  from  362,431,000  pounds  in 
1920  to  355,838,000  pounds  in  1921, 
the  production  of  whole  milk  Ameri- 
can cheese  alone  increased  from  254,- 
684,000  pounds  to  261,727,000  pounds 
during  this  period. 

Condensed  and  evaporated  milk 
production  decreased  113,852,000 
pounds  during  1921,  dropping  from 
1,578,015,000  pounds  in  1920  to  1,- 
464,163,000  pounds.  Milk  powder 
production  also  declined  from  10,334,- 
000  pounds  in  1920,  to  4,243,000 
pounds  in  1921.  The  quantities  of 
cream  powder  and  malted  milk  man- 
ufactured were  not  large  compared 
with  other  products,  but  both  showed 
decreases  during  1921  compared  with 
1920. 

The  quantity  of  whole  milk  used 
in  the  manufacture  of  milk  chocolate 
was  diminished  during  1921  through 
the  use  of  condensed  and  evaporated 
milk  by  an  amount  equal  to  one-third 
of  the  total  quantity  of  60,000,000 
pounds  used  in  1920. 

The  increase  in  the  amount  of  whole 


Use 

1920                  1  1921 

Whole  milk  used. 

Per  cctilj 
of  total 
milk. 

Whole  milk  used. 

Per  cent 
of  total 
milk. 

Household  purposes  

Manufacturing  purposes  

Fed  to  calves.  . , . 

Waste,  loss,  and  unspecified  uses  

Pounds 
©39.090,000.000 
43,676,260,000 
(5)4,202,000,000 
2,689,000,000 

Per  cent 
43.600 
48.712 
4.688 
3.000 

Pounds 
©45,143,000,000 
46,493,408,000 
(1)4,260,000,000 
2,965,868,000 

Per  cent 
45.660 
47.030 
4.310 
3.000 

89,658,003,000 

100.000 

©98,862,276,000 

100.000 

©  Figures  for  manufactured  products  for  both  years  are  from  reports  to  the  U.  S.  Department  of 
Agriculture,  other  figures  are  estimates  based  on  surveys. 

©Based  on  a  per  capita  consumption  of  43  gals,  in  1920  and  49  gals,  in  1921.  Population  estimated  on 
census  figures. 

©Based  on  a  consumption  of  200  lbs.  per  calf.    Calf  crop  estimated  as  90%  of  dairy  cows;  calves 
fed  estimated  as  85%  of  dairy  cows;  and  calves  lost  and  slaughtered  at  birth  estimated  at  5%  of  dairy  cows. 
©Represents  annual  production  of  25,061,000  cows,  averaging  3,945  lbs.  of  milk  per  cow. 

UTILIZATION  OF  MILK  IN  MANUFACTURED  PRODUCTS,  1920  AND  1921. 


Product 


Creamery  butter  

Farm  butter  

Cheese  (all  kinds)  

Condensed  and  evapor- 
ated milk  

Powdered  milk  

Powdered  cream  

Malted  milk  

Sterilized  milk  (canned) 

Milk  chocolate  

Oleomargarine  


Ice  cream. 


Total  whole  milk  used  in 
manufacturing  


Milk 
used 
per 
unit  of 
prod- 
uct. 


1920 


1921 


Pounds. 
21 
21 
10 

2.5 
8 
19 
2.2 
1 


.065 


©13.75 


Quantity  of 
product 
manu- 
factured. 


Pounds. 
863,577,000 
675,000,000 
362,431,000 

1,578,015,000 
10,334,000 
309,000 
19,715,000 
5,623,000 


370,163,000 

Gallons 
260,000,000 


Whole  milk 
used. 


Per 
cent  of 
total 
milk. 


Pounds. 
18,135,117,000 
14,175,000,000 
3,624,310,000 

3,945,038,000 
82,672,000 
5,871,000 
43,.373,000 
5,623.000 
©60,000,000 
24,256,000 


3,575,000,000 


43,676,260,000 


Per  ct. 
20.226 
15.810 
4.042 

4.400 
.092 
.007 
.048 
.006 
.067 
.027 

3.987 


48.712 


Quantity  of 
product 
manu- 
factured. 


Pounds. 
1,054,938,000 
650,000,000 
©355,838,000 

1,464,163,000 
4,243,000 
130,000 
15,652,000 
5,074,000 


211,867,000 

Galloms 
244,000.000 


Whole  milk 
used. 


Pounds. 
22,153,698,000 
13,6.50,000,000 
3,558,380,000 

3,660,408,000 
33,944,000 
2,470,000 
34,434,000 
5,074,000 
(5)40,000,000 
© 

3,355,000,000 


46,493,408,000 


Per 
cent  of 
total 
milk. 


Per  ct. 
22.408 
13.807 
3.599 

3.703 
.034 
.002 
.035 
.005 
.041 


3.396 


47.030 


©Includes  6,000,000  lbs.  of  farm-made  cheese. 

©A  large  quantity  of  milk  chocolate  was  made  from  powdered,  condensed,  and  evaporated  milk. 
©Omitted  in  1921  because  of  negligible  amount  of  whole  milk  used. 

©Batch-made  ice  cream  averages  6  lbs.  per  gallon,  and  continuous  machine  made  weighs  5  lbs.  per 
gallon;  average  amount  of  milk  to  make  1  gallon  of  ice  cream  taken  at  13.75  lbs. 


milk  used  for  household  purposes 
during  1921,  approximating  5,000,- 
000,000    pounds,    accounts    for  the 


largest  share  of  the  total  increase  over 
1920  in  the  consumption  of  milk. 
The  average  consumption  of  milk  and 


GALLAGHER  BROS. 

= — = — Want  Shipments  of  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  E^^s 

WUl  Keep  Yon  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 


REFERENCES; 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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Cartons -well  designed  ^nd  properly 
pnnted  help  retail  sales. 
Make  it  easy  for  the  consumer  to 
remember  your  brand  of  butter 
by  using  an  attractive  package. 
We  specialize  in  designing  and 
printing  cartons  that  trade  mark 
and  advertise  your  product. 


M  EN  AS  HA  PRINTIN  G  &  GARTO  N  C  O  M  P  AN  V 

Chicago -1606 ©nwa/SWg.  MENASHA,  WISCONSIN  Los ANGELEs-4ii/.H^ifra«fl»8% 
New  York- aooTiytt.ylw,    ^: 't,^': .,'  Cleveiaud -155  fBppodromel}kf9.Aima  .    '     Kansas  City- 307  tomff.4rcfl<fcW# 


The  best  disinfectant  for  the  dairy  and  cream- 
ery use  is  STERILAC.  It  is  best  for  these 
reasons : 

One  ounce  of  concentrated  STERILAC 
powder  makes  thirty  gallons  of  effective  steril- 
izing solution. 

You  make  your  own  solutions  in  any  strength 
you  desire  simply  by  adding  more  or  less  water. 

STERILAC  solutions  are  more  permanent  in 
all  kinds  of  weather  than  other  disinfectants. 
STERILAC  solutions  retain  their  germicidal 
strength  longer. 

STERILAC  in  powder  form  does  not  freeze — 
it  saves  shipping  expense  and  is  more  economical. 
It  is  far  more  germicidal  than  carbolic  acid  but 
is  non-poisonous  and  leaves  no  taste  nor  smell — 
it  is  a  wonderful  deodorizer  as  well.  STERILAC 
once  tried  is  always  used. 

At  all  dealers. 

Send  for  a  hberal  Free  Trial  Sample  and 
literature. 

Ask  for  bulk  prices. 

See  that  your  dealer  stocks  STERILAC. 

The  Abbott  Laboratories 


177 H  lAiurenre  Ate. 


CHICA(.0 
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cream  in  cities  was  obtained  from 
reports  from  300  cities  with  a  total 
population  of  33,676,563,  nearly  one- 
third  of  the  population  of  the  United 
States.  On  the  basis  of  this  survey, 
the  average  quantity  of  whole  milk 
consumed  per  person  in  the  cities  was 
estimated  at  0.668  of  a  pint  daily,  and, 
in  addition,  the  consumption  of  cream 
accounted  for  the  utilization  of  0.167 
of  a  pint  of  milk,  making  a  total 
equivalent  to  0.835  of  a  pint  of  whole 
milk. 

Combining  the  rural  and  urban  con- 
sumption, the  average  per  capita  con- 
sumption of  whole  milk  as  milk  and 
cream  for  household  purposes  was 
1.08  pints  daily.  This  is  equal  to 
forty-nine  gallons  of  milk  annually, 
which  is  the  largest  annual  per  capita 
consumption  on  record  in  this  country. 

Ice  cream  production  as  indicated 
by  reports  from  manufacturers  de- 
creased six  per  cent  in  1921  compared 
with  1920.  Applying  this  rate  of 
decrease  to  the  estimated  total  pro- 
duction of  260,000,000  gallons  in  1920, 
the  1921  production  is  estimated  at 
244,000,000  gallons. 

The  utilization  of  the  grand  total  of 
98,862,276,000  pounds  of  milk  for 
1921  is  shown  in  detail  in  the  accom- 
panying table.  Using  that  figure  as 
a  basis,  the  average  yield  of  the  25,- 
061,000  milk  cows  in  the  United 
States  in  1921  was  3,945  pounds  of 
milk. 


TESTING  BUTTER  FOR 
BUTTERFAT 


Large  Community  Picnic 

Rushford,  Minn. — A  very  large 
crowd  attended  the  community  picnic 
held  here  June  15th  under  the  aus- 
pices of  Unit  No.  4,  Minnesota  Co- 
operative Creameries'  Association. 
Ball  games  and  all  picnic  features 
were  thoroughly  enjoyed.  The  pro- 
gram of  addresses  was  presided  over 
by  Hon.  F.  L.  Farley,  state  director 
of  the  association,  who  urged  all 
creameries  in  the  territory  to  co- 
operate and  join  the  association. 
Among  the  speakers  were  State  Au- 
ditor R.  P.  Chase,  State  Secretary 
James  Sorenson  of  the  Creamery 
Operators'  and  Managers'  Associa- 
tion, Hon.  O.  K.  Dahle  of  Spring 
Grove,  and  others. 


Directions  for  Determining  Per- 
centage of  Fat  in  Butter  by 
Means  of  the  Hortvet-But- 
ter-Test  Bottle. 


Issued  by  Minnesota  Dairy  and 
Food  Department. 


Warm  the  properly  sampled  butter 
to  a  temperature  not  over  100  degrees 
F,  in  a  closed  container  and  shake 
vigorously  until  well  mixed.  Counter- 
poise the  test-bottle  on  the  balance 
pan,  then  by  means  of  a  short  stem- 
med pipette  transfer  the  softened 
butter  to  the  bottle  until  9  grams  are 
accurately  weighed.  Pour  in  grad- 
ually about  17  cc.  of  nearly  boiling 
hot  water,  mix  well,  then  cautiously 
add  about  10  cc.  of  sulphuric  acid 
(sp.  gr.  1.82  to  1.83)  in  approximately 
1  cc.  portions,  mixing  thoroughly  after 
each  addition,  until  a  light  brown  color 
appears.  Vary  the  amount  and  pro- 
portion of  water  and  acid  if  necessary 
to  obtain  a  satisfactory  result.  While 
adding  water  and  acid  be  certain  that 
all  of  the  sample  is  washed  into  the 
base  of  the  bottle.  Place  the  test- 
bottle  in  the  centrifugal  machine  and 
run  five  minutes  at  proper  speed  for 
testing  cream.  Cautiously  add  boiling 
hot  water  until  the  lower  end  of  the 
fat  column  rises  to  suitable  position 
below  the  bulb,  then  again  place  the 


bottle  in  the  centrifugal  machine  and 
riln  for  five  minutes  at  proper  speed. 
Place  the  test-bottle  up  to  the  top 
graduation  of  the  stem  in  a  water- 
bath  at  a  temperature  of  120  degrees 
to  J.25  degrees  Fahrenheit  for  five 
minutes  or  for  a  longer  time  sufficient 
to  warm  the  fat  column  uniformly. 
When  the  fat  column  is  clear,  free 
from  undissolved  or  charred  curd, 
and  shows  a  satisfactory  separation 
from  the  acid  liquid  beneath,  measure 
off  the  length  of  the  column  by  means 
of  a  pair  of  dividers  or  calipers  and 
read  the  percentage  from  the  base 
line  in  the  usual  manner  on  the  grad- 
iiated  scale.  Make  the  measurement 
from  the  extreme  lower  end  of  the  fat 
column  to  a  point  midway  between 
the  top  edge  and  the  bottom  of  the 
meniscus. 

General  Remarks 

The  same  precautions  should  be 
observed  in  carrying  out  the  above 
procedure  as  are  required  in  testing 
cream,  i.  e.,  to  have  a  perfectly  uni- 
form and  correctly  weighed-out  sam- 
ple, to  exercise  proper  judgment  re- 
garding proportion  and  strength  of 
acid,  to  run  in  the  centrifugal  machine 
the  proper  length  of  time  and  at  the 
proper  speed  in  order  to  secure  a  satis- 
factory clear  separation  of  fat,  and  to 
adjust  the  temperature  of  the  fat 
column  to  120  degrees — 125  degrees 
Fahrenheit  immediately  before  the 
final  percentage  measurement  is  made. 

The  following  tabulation  is  illustra- 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refertothe  ^ .  BORDEN 

DAIRY  RECORD  "^-^  """^ 

ANY  QUANTITY      BUXXER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


Established 
18  7  9 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


I{<\frr<-nces:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

SattIer,Swift&Ro8enbauin,inc.     B""*"-'  ^^^^^^  ^^^^ 

{Sucr.H,>»orHo  ir.  I.  Young  &  Cn.,  Hndjohn  A.  Roienbaum  &  Co.)      149  RCade  StFCet  "  NEW  YORK 

References:    Irving  National  Bank,  Newr  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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STANDARDIZATION 

YEAR  after  year  the  Chicago  Mercantile  Exchange,  through  its  members,  all  prac- 
tical, thoroughly  experienced  butter  and  egg  dealers,  whose  daily  business  transac- 
tions not  only  famiharize  them  with  the  every  day  necessities  of  their  own  market, 
but  with  the  commercial  requirements  of  all  other  mark^s  as  well,  has  been  build- 
ing, amending  and  reconstructing  their  classifications,  grades  and  inspection  rules  to  meet 
the  just  demands  of  both  buyer  cmd  seller,  until  these  rules  and  regulations  are  now  so 
eminently  lair  that  they  insure  and  facilitate  delivery,  and  at  the  same  time  make  unfair 
rejections  or  trading  complications  next  to  impossible. 

Standardization  Is  a  Practical  Proposition 
and  Not  a  Theoretical  One 

Today,  practically  every  carlot  packer  in  the  Mississippi  Valley,  in  fact  throughout 
the  West,  utihzes  the  classifications  and  grades  as  established  by  the  Chicago  Mercantile 
Exchange,  as  experience  has  convinced  them  that  in  complying  with  these  standards  it 
insures  the  seller  a  ready  market  at  a  minimum  cost  for  handling. 

These  standardizations  are  the  finished  result  of  careful  study  during  years  of 
intensive  trading  in  enormous  quantities  of  the  commodities  themselves. 

Standardizations  that  has  inspired  confidence  and  has  led 
to  the  largest  volume  of  trading,  where  inspection  certificates  are 
necessary,  of  any  market  center  in  the  world; 

Classifications  that  aim  to  simplify  and  promote  trading  and 
to  be  fair  and  just  to  all; 

Standards  that  have  ehminated  most  of  the  risk  and  practic- 
ally all  of  the  uncertainties  encountered  in  trading; 

Standards  that  have  simpHfied  buying  and  seUing  to  such  an 
extent  as  to  reduce  the  spread  price  between  the  producer  and 
consummer,  and  at  the  same  time  insure  the  seller  a  fair  recom- 
pense for  the  service  he  renders. 

Let  us  all  unite  to  work  under  Standardizations  that  have  been  given  the  most 
severe  try-out  imaginable  and  have  never  been  found  wanting. 

The  Standarized  Butter,  Cheese  and  Egg  rules  of  the  Chicago  Mercantile  Ex- 
change will  be  cheerfully  furnished  to  anyone  in  the  trade  desiring  to  familiarize  himself 
with  them,  as  their  universal  adoption  cannot  help  but  prove  beneficial  and  would  be  a 
long  step  forward. 

Address:  THE  BUSINESS  MANAGER 


Chicago  Mercantile  Exchange 

136  WEST  LAKE  STREET  CHICAGO,  ILL. 
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tive  of  results  which  have  been  ob- 
tained by  means  of  the  butter-test 
bottle  in  comparison  with  results 
obtained  by  means  of  the  standard 
official  Roese-Gottlieb  method,  and 
also  by  means  of  a  fifty  per  cent 
cream-test  bottle,  using  a  9-gm.  sam- 
ple and  measuring  the  fat  at  120  de- 
grees Fahrenheit  in  the  manner  ap- 
plied to  the  butter-test  bottle.. 

It  -wall  be  observed  that  the  results 
obtained  bj^  means  of  the  butter-test 
bottle  are  in  close  agreement  with  the 
Roese-Gottlieb  (Mojonnier  Tester)  re- 
sults shown  in  the  second  column. 
On  the  other  hand,  the  results  ob- 
tained by  means  of  the  fifty  per  cent 
cream  bottle  are  in  all  cases  unsatis-| 
factory.  The  method  of  operating  the 
cream  bottle  test  is  similar  to  the 
procedure  which  has  been  employed 
by  creamery  operators  for  sometime 
and  is  as  follows: 


A  COMPARISON  OF  RESULTS  OBTAINED  BY  MEANS  OF  VARIOUS  METHODS 
OF  DETERMINING  PERCENTAGE  OF  FAT  IN  BUTTER 


HoKTVET  Butter  Test  Bottle 

50%  Cream  Bottle 

Roese-Gottlieb, 

Lab. 

Mojonnier  Tester, 

9  gm.  Sample 

Comparisons 

9  gm.  Sample 

Comparisons 

No. 

2  gm.  Sample 

Temperature 
120°  F.,  Fat  %. 

with  Roese-Gottlieb 

Temperature 
120°  F.,  Fat  %. 

with  Roese-Gottlieb 

Fat  % 

Results. 

Results. 

693 

81.63 

81.60 

-0.03 

84.50 

+2.87 

(566 

80.74. 

80.80 

+0.06 

83.60 

+2.86 

643 

79.71 

80.15 

+0.44 

83.20 

+3.49 

719 

79.99 

79.75 

-0.24 

81.80 

+  1.81 

724 

79.11 

79.20 

+0.09 

81.00 

+  1.89 

694 

78.65 

78.95 

+0.30 

80.80  . 

+2.15 

737 

79.21 

78.65 

-0.56 

80.40 

+  1.19 

756 

78.51 

78.65 

+0.14 

80.20 

+  1.69 

758 

77.52 

77.20 

—0.32 

79.00 

+  1.48 

763 

81.32 

81,30 

-0.02 

83.00 

+  1.68 

765 

78..53 

78.60 

+0.07 

80.20 

+  1.67 

766 

78.43 

78.55 

+0.12 

80.20 

+  1.77 

767 

79.24 

79.60 

+0.36 

81.00 

+  1.76 

769 

81.49 

81.85 

+0.36 

83.20 

+  1.71 

768 

79.49 

79.30 

-0.19 

81.20 

+  1.71 

770 

79.71 

79.60 

-0.11 

81.20 

+  1.49 

779 

77.42 

77.30 

-0.12 

78.80 

+  1.38  ' 

Nine  grams  of  the  properly  pre- 
pared sample  are  weighed  out  into  a 


Announcing 


A  Branch  Office  &  Show  Room 

OF  THE 

AMERICAN  KRON  SCALE  CO. 

of  NEW  YORK 
At  612  Third  Avenue  South,  Minneapolis 

HIGHEST  Grade  Automatic  Scales  built  with 
special,  exclusive  features  for  Creamery  Uses. 
Weighing  service  with  guaranteed  satisfaction. 

E.  F.  GRISWOLD,  District  Mgr. 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  Minnesota 


fifty  per  cent  cream  bottle,  9  cc.  of 
boiling  hot  water  added  with  thorough 
shaking,  then  12  cc.  of  sulphuric  acid 
(1.82  to  1.83)  added  in  1  cc.  portions 
with  continued  shaking.  Hot  water  is 
then  added  to  the  neck  of  the  bottle, 
the  mixture  well  shaken  and  the  bottle 
run  in  the  centrifugal  machine  five 
minutes.  Hot  water  is  added  until  the 
top  of  the  fat  column  reaches  the 
upper  end  of  the  graduated  scale.  The 
bottle  is  then  run  in  the  centrifugal 
machine  one  minute,  and  placed  in 
a  water-bath  at  120  to  125  degrees 
Fahrenheit.  After  a  final  run  of  five 
minutes  in  the  centrifugal  machine 
the  bottle  is  again  placed  in  the  water- 
bath  until  the  temperature  is  adjusted 
somewhere  between  120  to  125  de- 
grees Fahrenheit,  after  which  the  fat 
column  is  immediately  measured  from 
the  extreme  lower  end  to  a  point  mid- 
way between  the  top  edge  and  the 
bottom  of  the  upper  meniscus. 

Use  of  Red  Reader 
Im  making  tests  with  the  cream 
bottle,  "red  reader"  (glymol)  was 
used  in  a  number  of  instances  with 
unsatisfactory  results.  The  percen- 
tage readings  were  substantially  re- 
duced in  all  cases,  even  to  such  an 
extent  as  to  justify  a  suspicion  re- 
garding the  practice  of  using  glymol. 
Any  fallacy  inherent  in  the  method 
of  employing  the  cream  bottle  can 
not  be  corrected  by  means  of  a  device 
which  in  itself  involves  questionable 
features.  Considerable  grounds  exist 
for  prohibiting  the  use  of  red  reader 
in  connection  with  fat  tests  on  cream 
samples.  The  practice  is  believed  to 
be  pernicious  and  should  be  discon- 
tinued in  favor  of  a  scientific  method 
of  measurement.  Further  investiga- 
tions .are  to  be  taken  up  relating  to  the 
common  practice  of  using  a  red  reader 
device  as  an  imagined  aid  in  measur- 
ing the  fat  column  in  the  regular 
Babcock  method  for  testing  cream. 


C^REAMERY  BURNED  DOWN 


$7,000  Loss— Will  Rebuild. 


Erhard,  Minn. — The  Erhard 
Creamery  Company's  plant  burned 
down  June  12tli.  The  cause  of  the 
fire,  which  start<>d  at  seven  o'clock  in 
Ili(!  evening,  is  uuknown.  The  plant 
was  insured  for  .1|!(),0()0  and  the  total 
loss  is  about  $7,000.  The  stock- 
h()ld«irs  are  figuring  on  rebuilding. 
J.  A.  Jasmer  is  the  manager. 


Worthington,  Minn. — The  Worth- 
ington  ('reamery  Company  lias  open- 
ed a  station  in  charge  of  C.  L.  Myers. 
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BUY  A 


/ 


PFAUDLERETTE 

(Pronounced  FAWD-LER-ETTE)  / 


Actual  Photograph — Pfaudlerette  Cream  Ripener,  Neu- 
tralizer,  Buttermilk  Tank,  Milk  lor  cream)  Pasteurizer,  Ice 
Cream  Batch  Mixer,  or  Aging  Tank. — Built  of  open-hearth 
steel,  lined  throughout  with  Pfaudler  Glass  Enamel ; — equip- 
ped with  2-inch  Pfaudler  Flush  Valve;  three-piece  copper- 
tinned  cover;  fitted  with  refrigerator  clamps;  standard  pat- 
ented spray  coil  fl^-inch  inlet j,  equipped  with  strainer  at- 
tachment; impeller  agitator  (with  tight  and  loose  pulleys) — 
motor  drive,  if  desired  (a.t  extra  cost);  angle  stem  thermome- 
ter (^recording  thermometer  at  extra  cost);  vacuum  and  pres- 
sure gauge ;  pop  valve ;  Sarco  steam  trap ;  standard  legs  (out- 
lets eight  inches  from  floor  j.  Capacity  range,  125  to  300 
gallons. 


Within  a  period  of  three  months  and 
without  any  advertising  on  our  part, 
Pfaudler  Glass  Lined  Ripeners  and 
Starter  Cans  have  taken  their  places  in 
thirty-five  creameries,  located  in  var- 
ious parts  of  the  middle- west  and  Pacific 
Coast  regions.  This  is  exclusive  of  orders 
on  file. 

There  has  never  been  introduced  to  the 
creamery  trades  any  equipment  which 
has  become  so  immediately  popular,  as 
our  glass  lined  starter  cans,  ripeners, 
buttermilk  tanks,  etc.  The  Pfaudlerette* 
is  the  small  unit  of  this  line,  and  we 
recommend  it  to  every  small  or  med- 
ium-sized operator. 

If  you  want  to  improve  the  grade  of 
your  butter  (using  the  same  raw  mater- 
ials), if  you  want  to  save  time  in  pas- 
teurizing and  cooling,  and  lower  your 
operating  and  cleaning  costs  —  BUY  A 
PFAUDLERETTE ! 

*  The  Pfaudlerette  is  an  interchangeable  unit,  which  may  be  used 
equally  well  as  a  milk  (or  cream)  pasteurizer,  ice  cream  batch 
mixer,  or  aging  tank. 


The  Pfaudler  Co. 

The  World's  Largest  Makers  of 
Glass  Lined  Steel  Equipment 

Rochester,  N.  Y. 

NEW  YORK  CHICAGO  SAN  FRANCISCO 

LONDON  SYDNEY 


MAIL  THE  COUPON  TODAY 

for  booklet  giving  details  and  prices'. 

THE    PFAUDLER  CO., 

Rochester,  N.  Y  1922 

Gentlemen: 

Send  me,  without  obligation,  your  booklet,  "Pfaudlerette." 


,  D.  R.  6.22 
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SECOND-CLASS  POSTAGE 
REDUCTION 


Provided  for  in  Kelly  Bill. 


Washington,  June  15. — Reduction 
of  second-class  postage  rates,  which 
were  originally  imposed  as  war  taxes, 
is  provided  for  in  a  bill  introduced  in 
the  House  this  week  by  Representa- 
tive M.  Clyde  Kelly,  Republican,  of 
Pennsylvania.  The  bill  is  intended 
to  give  relief  to  the  newspapers  and 
magazines  which  have  made  represen- 
tations to  Congress  that  the  contin- 
uation of  high  postal  rates  seriously 
affected  the  entire  publishing  industry. 

The  Kelly  Bill  would  repeal  the  last 
two  of  the  four  increases  in  postal 
rates  which  were  made  under  the  war 
revenue  law  of  1917.  Representative 
Kelly,  in  a  statement  issued  today, 
pointed  out  that  newspaper  and  mag- 


azine publishers  of  the  country  are  in 
need  of  relief  from  this  discriminatory 
war  tax  in  order  that  the  press  may 
continue  to  serve  the  public.  He 
stated  that  the  proposed  measure  re- 
tains the  present  zone  system  of  postal 
charges  but  rediices  the  amount  of 
charge  from  the  fourth  advance  ef- 
fective July  1,  1921,  to  the  second 
advance  in  rates  which  became  ef- 
fective July  1,  1919.  According  to 
Mr.  Kelly,  the  rates  asked  for  would 
still  give  the  Government  175  per 
cent  more  than  the  pre-war  rates  and 
would  not  relieve  the  publishing  in- 
dustry of  one  cent  of  the  other  Federal 
taxes  paid  by  it  in  common  "with  other 
industries. 

A  War  Tax  Measure 
"The  present  postage  rates  on  news- 
papers and  publications  were  fixed 
in  the  war  revenue  law  passed  in  1917, 
and  are  325  per  cent  higher  than  the 


pre-war  rates,"  said  Representative 
Kelly.  "Every  one  of  the  items  carries 
in  that  measure,  with  the  exception 
of  the  tax  on  second-class  mail  matter, 
has  been  modified  or  repealed.  These 
war-time  postage  increases  have  driv- 
en millions  of  pounds  of  second  class 
matter  from  the  mail  into  private 
channels  of  distribution.  There  is 
something  radically  wrong  when  pri- 
vate companies  can  make  a  handsome 
profit  at  rates  less  than  those  charged 
in  postage.  I  believe  there  is  no  good 
reason  why  the  publishers  of  news-^ 
papers  and  magazines  should  be 
singled  out  to  pay  this  extra  war  tax." 

Advertising  is  Information 

"The  newspapers  and  other  per- 
iodicals," continued  Mr.  Kelly,  "are 
the  very  fountain  source  of  first  class 
and  fourth  class  mail.  They  also  per- 
form an  invaluable  service  in  freely 
carrying  messages  of  the  post  office 
and  other  departments  of  the  govern- 
ment direct  to  the  people.  They  are 
really  selling  agents  for  the  Govern- 
ment but  they  get  no  commissions 
on  their  sales.  It  is  a  common-sense 
policy  to  give  them  advantageous 
rates  in  the  mail." 

"The  fact  that  these  high  rates  are 
charged  on  the  advertising  pages  does 
not  lessen  the  injustice.  Advertising 
is  not  merchandise  but  information. 
The  newspapers  are  information  high- 
ways just  as  essential  to  the  business 
prosperity  of  this  country  as  the  high- 
ways and  waterways.  Not  a  sale  can 
be  made  or  a  pound  of  goods  shipped 
without  the  interchange  of  informa- 
tion. The  advertisements  are  chron- 
icles of  every  advance  in  industrial 
achievement.  Without  them  publi- 
cation of  the  newspapers  and  maga- 
zines would  be  impossible." 

The  bill  has  been  referred  to  House 
Post  Office  Committee  and  hearings 
will  be  held  at  an  early  date. 


GOOD   LETTER   TO  PATRONS 


Brin^  Sweet  Cream  Early. 

Dear  Friend : 

Listen!  We  must  have  your  cream 
before  10  o'clock.  Cream  received 
after  10  o'clock  will  be  held  for  the 
next  cream  day  and  that  will  probably 
mean  No.  2  cream.  This  rule  will  be 
held  while  the  hot  weather  lasts,  as 
we  cannot  risk  saving  sweet  cream  to 
churn  in  the  afternoon.  Wednesday's 
cream  all  turned  sour  while  waiting 
for  some  late  patrons  to  arrive. 

On  a  churning  made  from  sour 
cream  some  three  weeks  ago  we  got 
4|c  less  than  that  from  the  sweet.  It 
will  pay  you  to  get  your  cream  in 
early — less  chance  for  it  to  sour  on  the 
way  and  none  at  the  creamery,  if  we 
can  make  it  up  soon  after  it  is  de- 
livered. 

Did  you  get  your  soy  beans?  A 
fow  busliels  to  be  had — plant  them  for 
liay — good  as  alfalfa. 

Glyn  Sargoant,  Sec. -Man. 
Round  Prairie  Co-oi)orative  Cream- 
ery., Round  Prairie,  Minn. 


Joint  Picnic 

Belgrade,  Minn.— The  farmers' 
community  club  and  the  farmers' 
creamery  hold  a  joint  picnic  here 
.(line  mill.  It  was  wellfatttinded  and 
(^crybody  eiijoy(Hl  himself.  James 
Sorensoji,  St.  Paul,  and  the  county 
ag<'nt  from  Will  mar  spoke. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Wm  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
'    milk,  milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  mUk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO,  N.  Y. 
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SIXTY -THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


A  variety  of  muffs,  tippets,  and  fur  trim- 
mings, among  which  are  a  few  black  fox  muffs 
for  gentlemen,  may  be  had  on  reasonable 
terms  at  No.  89  in  William  Street. 

The  side  streets,  just  off  the  avenue  and 
crossing  it  at  near  angles,  are  as  much  a  part 
of  the  avenue  as  if  they  were  actually  on  the 
main  line.  Countless  exquisite  "Shoppees" 
dot  these  cross  streets,  all  catering  to  what  is 
known  as  "Specialty"  trade.  If  madam  ob- 
jects to  the  throngs  in  the  greater  stores, 
madam  may  come  here,  receive  personal  at- 
tention and  enjoy  an  air  of  exclusiveness  not 
possible  in  the  larger  establishments.  These 
little  shops  are  patterened  after  their  proto- 
types in  Bond  Street,  London,  and  the  Avenue 
de  rOpera,  Paris. 

SHOES.  Double  soles,  though  introduced 
are  quite  the  exception,  and  as  for  leather  foot- 
wear, no  lady  of  condition  would  dream  of 
putting  on  anything  so  coarse.  They  are 
quite  Gothic,  and  appropriate  to  none  but  the 
lower  orders. 

(Continued  Next  Week) 
Correct  Weights,  Quick  Returns  Our  Specialty 


1 


STRONG  FINANCIALLY 


The  Great  Atlk 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF  k 


( 


GUS  LUDWIG,  MANAGER  OJ' 

Will  look  after  your  shipments  personal' 

We  solicit  your  shipm 

See  That  Your  Next  Shipment  is  for  v 

N.  J.  or  to  Oui 

i   '  "  *N 

ASK  US  FOR  OUR  CHICAGO  STENCl 


shipper  to  receive  even  more  prompt  returns  than  ever  befc 
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Ian  tic  Sl  Pacific 
I  Co. 

;       Chicago,  Illinois 

IIUALITY  BUTTER 


IfTHE  BUTTER  DEPARTMENT 

al  and  advise  you  as  to  market  conditions 

mts  and  correspondence 

onirded  to  Us  Either  at  JERSEY  CITY, 
jiir  ^Jhicago  Branch 

-i  

I  pi   We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
Jil.  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Leadership 


Leadership,  after  all,  gravitates  to  the  fit- 
test. And  service  must  ever  be  the  measure 
of  that  fittness.  When  a  firm  ceases  to  serve 
their  customers,  their  value  is  lost. 

As  solicitors  of  Fancy  Creamery  Butter, 
the  G.  A.  &  P.  T.  Company's  aim,  and  always 
has  aimed,  to  give  that  full  measure  of  ser- 
vice which  shall  proclaim  it  a  leader.  Every 
effort  of  our  organization  has  been  towards 
that  end. 


Ample  Capital 

F  Fifty-seven  thousand  stores  and  with  its 
outlet  places  the  G.  A.  &  P.  T.  Company  in 
the  lead. 

We  are  short  of  Fancy  Butter  and  want 
your  shipments  today.    Get  the  habit. 


J.  A.  FISK,  Western  Representative 


Phone  Midicay  820f 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 

REFERENCE: — H  E  DAIRY  RECORD 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duna"  & 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14,  1922 


Dairying  and  the  Federal  Reserve 
Bank 

Creamerymen,  cheesemen,  ice 
cream  manufacturers,  milk  dealers, 
in  fact  everyone  connected  with  the 
dairy  industry  will  recognize  the  deep 
significance  of  the  compliment  paid 
to  dairying  in  the  May  31st  report  of 
the  Seventh  Federal  Reserve  Bank. 
Whatever  is  good  for  the  industry  as 
a  whole  is  reflected  in  the  benefits 
which  come  to  those  who  are  depend- 
ent upon  it.  A  brief  survey  of  the 
report  follows: 

Despite  the  retarding  effects  of  the 
coal  strike,  the  general  business  sit- 
uation is  improving.  Production  in 
the  basic  industries  has  increased,  and 
improvement  is  reflected  in  man- 
ufacturers' unfilled  orders,  while  un- 
employment shows  a  marked  de- 
crease. The  reduction  of  loans  to 
member  banks  by  the  Federal  Re- 
serve Bank  in  the  agricultural  sec- 
tions reflects  the  improved  prices  to 
the  farmer  and  indicates  the  econom- 
ical basis  on  which  he  is  working. 
Dairy  products  show  increased  output 


and  steady  prices. 

While  bank  loans  in  agricultural 
sections  have  been  considerably  re- 
duced, owing  to  increased  prices  of 
farm  products  and  distribution  of 
war  finance  funds,  bankers  in  some 
localities  state  they  will  need  accom- 
modation to  assist  them  in  financing 
the  growth  of  this  year's  crop.  In 
those  sections  where  dairying  is  a 
large  factor,  however,  reports  indicate 
that  the  country  banks  will  be  able 
to  finance  the  farmer,  since  the 
steady  income  from  dairy  products 
will  provide  for  current  expenses. 

While  there  was  a  slight  decrease  in 
the  total  savings  deposit  and  average 
accounts  in  the  district,  two  of  the 
states,  Wisconsin  and  Michigan,  lead- 
ers in  dairying,  showed  an  increase 
in  the  amount  of  savings  deposits. 
The  country  banks  particularly  show 
an  increase  in  savings  deposits. 

The  above  statements  are  not 
theories,  but  facts  as  brought  out  by 
the  banks  which  are  members  of  the 
Seventh  Federal  Reserve  district. 
They  prove  anew  the  importance  of 
the  dairy  farmer  to  the  upbuilding 
and  stabilizing  of  a  community. 

The  monthly  cream  check  takes 
care  of  current  expenses.  It  gives  the 
farmer  an  active  bank  account  which 
is  reflected  in  local  prosperity.  It 
is  the  official  government  reports, 
such  as  this  from  the  Federal  Reserve 
Bank  that  demonstrate  the  impor- 
tance and  the  dependability  of  dairy- 
ing. 

The  Dairy  Division  of  the  Bureau  of  . 
Animal  Husbandry  of  the  United 
States  Department  of  Argicidture  has 
prepared  figures  based  on  census 
statistics  which  tell  the  complete 
story  of  the  dairy  cow.  These  figures 
will  be  graphically  presented  at  the 
National  Dairy  Exposition  at  St. 
Paul  and  Minneapolis  October  7th 
to  14th,  the  Mecca  of  everyone  inter- 
ested in  the  progress  and  development 
of  the  third  largest  indiistry  of  this 
country.  Special  low  railroad  rates 
have  been  arranged  for,  and  hotel 
accommodations  will  be  ample,  and 
everything  will  be  done  for  the  com- 
fort and  entertainment  of  its  visitors 
to  make  the  exposition  a  memorable 
one. 


CONSOLIDATED  CAR  DIS- 
TRIBUTION 


By  Mercantile  Traffic  &  Service 
Bureau. 

The  Mercantile  Traffic  &  Service 
Bureau-,  100  Hudson  Street,  New 
York,  is  sending  out  a  folder,  outlin- 
ing its  dairy  products  traffic  service 
in  distributing  consolidated  carloads 
of  butter  and  eggs. 

The  Bureau  offers  to  take  delivery 
of  su(!h  cars  in  its  nanui,  thus  con- 
forming to  Interstate  ( -ommerce  Com- 
mission rules  governing  split  <leliver- 
ies.  The  Bureau  will  give  delivery 
orders  to  various  (lonsignecs  in  the 
car  inime(liat(>Iy  upon  its  arrival, 
a])))<)rti<)n  freight  (charges,  pay  frtight 
bill  for  Khii)p(^r's  account,  notify  (lach 
shipper  of  exact  hour  and  date  of  ar- 
rival of  car,  audit  freight  bill,  file 
claims  and  act  in  a  general  representa- 
tive cai)acity  in  New  York  for  shipj)ers 
a(?(M)unt  in  connection  with  the  dis- 
tribution of  consolidated  car  ship- 
ments. 


Let  the  operator 
be  the  Judge 

No  other  electric  tester  has 
won  such  immediate  and  un- 
qualified approval  from  cream- 
erymen as  the  new 

Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZES: 

Model  B—  4  Bottle  Enclosed  $30.00 

Model  G—  8  Bottle  Enclosed  34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed   40.00 

1/  your  jobber  tloesn^t  hantlle^  ivrite  us  direct 

THE  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  domg? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  yoiu:  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMTD  SERVICE 
ORDER  NOW 
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MODERN  ACCOUNTING 
METHODS 


By   C.   B.   Terwilliger,  Portland, 
Ore.,  at  Oregon  Buttermakers' 
Association. 


My  subject,  "Modern  Accounting 
Methods  in  Connection  With  the 
Creamery,  Cheese  and  Associated 
Industries,"  is  one  that  should  be 
of  \-ital  interest  to  each  and  every 
executive  connected  with  these  indus- 
tries. 

Speaking  from  over  twenty  years' 
experience  in  these  lines  of  business, 
I  believe  that  I  am  safe  in  making  the 
statement  that  ninety  per  cent  of  the 
execiitives  in  charge  of  the  manufac- 
ture of  dairy  products  do  not  give  the 
accounting  phase  of  their  business  the 
attention  that  its  relation  to  the  suc- 
cessful conduct  of  their  business  re- 
quires. 

In  the  days  gone  by  it  was  a  more 


simple  matter  to  take  the  cost  of  the 
raw  product,  add  so  much  for  manu- 
facturing and  overhead,  and  anything 
received  over  and  above  this  was  con- 
sidered profit.  In  those  days  we  did 
not  have  the  butter  substitutes  to 
contend  with;  we  had  real  butter  re- 
gardless of  whether  it  was  good,  bad 
.or  worse;  in  any  event  it  was  butter, 
while  today  we  have  many  imitations 
on  the  market,  which  from  a  taste 
standpoint,  are  almost  impossible  to 
tell  from  the  genuine.  However,  from 
a  butterfat  standpoint  and  in  food 
value  we  know  them  to  be  practically 
zero.  I,  personally,  believe  that  in 
protection  to  the  coming  generation, 
that  all  imitation  butter  and  imitation 
milk  should  be  licensed  so  high  that 
the  genuine  could  be  sold  for  less  than 
the  substitute. 

Another  item  that  has  been  a  bug 
bear  to  the  majority  of  business  is  the 
income  tax  and  excess  profits  tax. 
There  have  been  so  many  angles  to  be 


considered  in  connection  with  the 
computing  of  these  figures,  that  the 
average  executive  has  felt  himself  at  a 
loss  to  handle  intelligently.  No  doubt 
many  concerns  have  overpaid  on  their 
taxes.  For  some  time  past  consid- 
erable has  been  said  and  written  on 
the  subject  of  revaluation,  the  stand 
being  taken  at  ths  time,  that  it  was 
justifiable  to  compute  your  tax  on 
the  basis  of  appreciated  values,  or  in 
simple  English,  the  replacement  value 
of  your  investment  in  war  time  figures. 
However,  the  Treasury  Department 
under  decision  No.  3220  ruled  on 
August  26,  1921,  that  all  concerns 
who  had  used  the  inflated  value  in 
arriving  at  capital  invested  would 
have  to  render  an  amended  report  for 
each  year  so  reported,  having  ninety 
days  in  which  to  make  the  report  and 
pay  additional  tax.  After  this  time, 
those  not  reporting  will  be  subject  to 
penalty. 

Accountant  is  Business  Physician 

The  accountant  stands  in  the  same 
connection  to  the  business  executive 
that  the  physician  does  to  his  patient 
for  the  accountant  is  a  business  phy- 
sician. It  is  coming  to  be  a  recognized 
fact  that  business  has  its  ailments 
just  the  same  as  the  human  body; 
however,  in  a  great  many  cases  the 
proper  diagnosis  is  not  made,  if  any 
at  all,  and  finally  the  undertaker  in 
the  form  of  bankruptcy  lays  the  re- 
mains to  rest. 

Accounting,  in  connection  with  the 
creamery  and  cheese  business  in  par- 
ticular, is  somewhat  different  from 
that  in  use  by  other  institutions. 
What  I  have  to  say  regarding  the 
creamery  business  will  apply  with 
equal  force  to  the  cheese  industry, 
only  modifying  the  details  of  man- 
ufacturing reports,  as  is  necessary  to 
fit  the  needs  of  that  particular  in- 
dustry. 

To  begin  with  we  have  various 
types  of  creameries.  We  have  the 
local  farmers'  creamery,  the  co-oper- 
ative, the  station  plan,  the  direct 
shipper,  and  in  many  cases  a  combi- 
nation of  several  of  these  in  one,  which 
is  called  a  centralizer.  So,  in  the  first 
place,  in  outlining  a  system  of  ac- 
counting, we  have  the  purchases. 
This  may  consist  of  route  fat,  station 
fat,  direct  shii)per  fat,  fat  purchased 
from  other  creameries,  department 
transfers,  and  starter  milk.  These 
items  should  be  shown  on  your  month- 
ly financial  statement  as  the  total  of 
each  kind  of  fat  purchased,  under  the 
headings,  pounds  of  fat,  average,  and 
value,  "riiis  should  bo  shown  in  two 
parallel  sections  so  as  to  show  the 
current  year  as  compared  with  the 
previous  year. 

Buying  Costs 

We  next  have  to  consider  the  test- 
ing loss,  this  item  in  creameries  oper- 
ating on  the  station  plan,  in  some 
cases  amounts  to  considerable.  I 
remember  one  concern  in  eastern 
Iowa,  whos^  station  shrink  amounted 
to  four  or  five  p«!r  wni  of  the  fat  pur- 
chased. By  deducting  the  testing  loss 
from  the  fat  purc^liased,  less  any  fat 
sold,  gives  the  weight  of  fat  delivered 
the  creamery;  to  the  value  of  the  fat 
must  now  be  ad(le<l  the  buying  cost, 
which,  a(!Cording  to  the  typo  of  cream- 
ery under  (ionsidiiratioii,  will  have  a 
part  or  all  of  the  following  items: 

Field  superintendent's  labor. 

Field  superintendent's  expense. 

Station  labor  and  commissions. 

Station  expense. 


The  Minnesota  Co-operative  Dairies 

14  Jay  Street"   ASSOCiatiOn         New  York  ~ 


Is  the  Acknowledged  House  of  Quality.  We 
sell  Minnesota  Butter  for  what  it  is.  We 
have  the  outlets  for  fine  butter  and  can  give 
you  good  service.  Bear  in  mind  we  are 
Co-operative  in  the  true  sense.  The  profits 
belong  to  the  shippers  and  you  should  be 
one  of  them.  Write  Owatonna  for  rubber 
stamp,  and  ship  next  shipping  day. 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Gen.  Mgr.  J.  H.  LAWRENCE,  Sec.  &  Treas. 

OWATONNA,  MINN.  LITCHFIELD,  MINN. 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  17  GGS- BUTTER  O  OeRVICE 
EWIS  tBERT  Cfe  OONS 


^*.(*//;?e*?i,.r^r»or^  READE  STREET,  NEW  YORK       Western  Representative: 

geByers,211  7thSt 
Little  Falla,  Minn 


?RviNGNTT'!LBANK    BUTTER  oitrf  EGGS  °~"?,te.ii.'l!S"-^' 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd"    d.IlCl    E^^^S     j.  A.  CRONHOLM 

Aetna  National  Bank  j-.  t  ^    n.  ■»/  i,  2126  Dupont  Ave.  No 

FideUty  Trust  Company  147  KeaOe    ot.,   JNeW   lOrk     Minneapolis.  Minn.  • 

EsUbUshed  1863 

CH  Wpavpr  fk  Pn   Gutter  Merchants 
•  •    »  »  C  d  V  "1     1^  U  •  65-67  W.  So.  Water  Street,  Chicago 

We  (uarantee  ahippera  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  year 
output  is  not  npoken  for  would  advise  getting  In  touch  with  ui. 

References:  Continentikl  and  Commercial  National  Bank,  Chicago;' Dairy  Record. 
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We  Pay  Top  Price  £or  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  EIov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Malsers,  by  Val      /Oilcloth  1.65 

Miller  iCloth  1.25 

Instructions  for  Traction  and  Stationary  /Cloth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.16 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickaon   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  <fe  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock, 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  z    7  in.,  per  100   1.25 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.50 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  SJ  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  llj  in.,  tablet  of  26  original 

and  duplicates,  each   1,00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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11  BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

B 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Advertising. 

Drayage. 

Transportation. 

Cream  can  maintenance. 

Station  maintenance. 

Office  labor. 

Office  supplies. 

Exchange  on  cream  checks. 

Tags,  acid  and  seals. 

Depreciation. 

By  adding  the  total  of  the  buying 
cost  to  the  purchase  cost  of  the  fat, 
we  then  have  the  total  cost  delivered 
the  creamery.  The  next  item  to  con- 
sider is  the  butter  produced  churn 
weights,  which  by  deducting  the 
weight  of  fat  to  churn  out,  gives  us 
the  overrun,  which  aside  from  moist- 
ure and  quality,  is  the  one  important 
factor  in  the  creamery  business. 
Manufacturing  Expense 

We  now  come  to  the  manufacturing 
expense  consisting  of  the  following 
items: 

Plant  supplies. 

Plant  labor. 

Power  and  refrigeration. 
Starter  (if  you  use  it). 
Plant  maintenance. 
Miscellaneous  items. 
Rent. 

Depreciation. 

Building  maintenance. 

The  total  of  the  manufacturing  cost 
added  to  the  cost  of  the  fat  churned 
out,  gives  us  the  cost  of  the  butter 
produced  churn  weights.  From  now 
on  the  butter  is  divided  into  two 
amounts,  that  is,  the  butter  put  in 
tubs  or  cubes,  and  that  put  up  in 
prints.  The  butter  put  in  tubs  or 
cubes,  is  charged  to  that  department 
at  the  average   manufactured  cost, 


churn  weights,  the  supplies  and  labor 
in  connection  with  this  class  of  butter 
is  also  charged  in,  the  amount  al- 
lowed for  shrinkage  is  shown.  This 
brings  us  to  the  total  cost  of  butter 
tubbed  or  cubed,  and  by  dividing  the 
total  weight  into  the  total  cost,  gives 
the  average  cost. 

The  butter  to  be  printed  out,  is  also 
charged  in  at  the  average  manufac- 
tured cost  churn  weights;  to  this  is 
added  the  printing  labor  and  print 
supplies;  the  printing  shrink  is  shown. 
This  gives  us  the  butter  printed  and 
the  cost  of  same,  and  by  dividing  the 
weight  into  the  amount  gives  the 
average  cost  per  pound. 

The  butter  tubbed  or  cubed,  also 
the  butter  printed,  is  now  charged  to 
the  inventory  section,  to  which  is  also 
charged  any  butter  purchased  ready 
for  market,  as  well  as  butter  from 
storage;  to  this  is  added  the  butter 
on  hand  the  first  of  the  month,  and 
from  the  total  is  deducted  the  butter 
on  hand  at  the  close  of  the  month. 
This  gives  the  cost  of  the  butter  sold. 
Selling  Cost 

We  now  come  to  the  selling  cost, 
which  according  to  the  size  of  your 
business,  will  have  a  part  or  all  of  the 
following  items: 

Freight. 

Drayage. 

Icing  cars. 

Office  labor. 

Office  expense. 

Delivery  expense. 

Salesmen's  salaries. 

Salesmen's  expense. 

Shipping  labor. 

Shipping  expense. 

Commissions. 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Asli  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  RepresentatiT* 

H.  B.  VROMAN 


"Lookinji  for  BusinesB" 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Advertising. 
Exchange. 
Bad  debts. 
Discounts. 

To  the  total  of  the  selling  expense 
added  to  the  cost  of  the  butter  sold, 
gives  the  total  cost  of  sales. 

Overhead  Charges 

We  now  have  the  sales,  these  are 
di\qded  according  to  the  different 
channels  j-our  butter  is  sold  through. 
From  the  total  sales  is  subtracted  the 
cost  of  sales,  which  gives  us  the  de- 
partmental profit  or  loss.  From  this 
is  then  deducted  the  total  of  the  over- 
head charges  which  may  include  the 
following  items: 

Officers'  salaries. 

Officers'  expense. 

Manager's  salary. 

Manager's  expense. 

Interest. 

Mortgage  interest. 

Rent. 

Taxes. 

Insurance  premiums. 

Office  labor  and  expense. 

Advertising. 

Legal. 

Auditing. 

Telephone  and  telegraph. 
Depreciation. 
Convention  expense. 
Donations. 

After  this  deduction  has  been  made, 
it  leaves  the  net  profit. 

Financial  Statement 

The  asset  and  liability  statement 
should  also  be  set  up  to  show  on  the 
asset  side  the  following:  Current 
assets,  capital  assets,  investments, 
and  deferred  charges.  On  the  liability 
side  the  following:  Capital  stock, 
mortgages,  current  liabilities,  reserves, 
surplus,  undivided  profits  and  profit 
and  loss. 

A  well  outlined  financial  statement, 
showing  that  the  management  is 
thoroughly  in  touch  with  the  business 
and  has  it  under  his  control,  will  go  a 
long  ways  toward  establishing  your 
credit  with  your  banker,  even  if  the 
pjofits  are  not  large.  An  adequate 
accounting  system  will  return  its  cost 
many  times  over,  in  having  a  com- 
plete record  of  every  transaction,  the 
ability  to  determine  your  exact  mar- 
gin of  profit,  and  not  guess  what  it  is, 
and  in  knowing  that  you  are  making 
the  most  of  your  business. 


Railroad  Cream  Station 
Sioux   City,   Ta. — Construction  of 
the  Chicago  and  Northwestern  rail- 
way cream  and  milk  station  is  almost 
completed. 


Tested  and  Proved 

It  is  not  difficult  to  attain  a  given  result  provided 
those  means  are  used  which  experience  has  tested  and  proved. 

Dairymen  who  seek  to  produce  high  grade  milk  prod- 
ucts know  that  sanitary  cleanliness  is  absolutely  essential 
to  attain  the  desired  result,  and  know  also  that  experience 
has  proved  the  use  of 


to  be  the  most  efficient  and  economical  means  of  obtaining 
this  needed  dairy  cleanliness. 

For  over  nineteen  years  Wyandotte  Dairyman's  Cleaner 
and  Cleanser  has  been  tested  under  all  possible  conditions 
and  is  today  a  guarantee  of  safe,  inexpensive  dairy  sani- 
tation. 

Order  from  your  supply  house. 
IT  CLEANS  CLEAN. 


Indian  in  Circle 


Prosperity  Follous  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Every  Package 

St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufi&cient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


DAIRY  MARKETING 
ORGANIZATION 

By   Prof.    Theo.    Macklin,  in 
Circular  li^,  Wisconsin 
College  of  Agriculture. 


For  a  half  centiiry  farmers  who 
believe  in  co-operative  marketing 
have  had  before  them  the  problem  of 
the  "fork  in  the  road."  Which  of  two 
roads  to  choose  has  been  the  puzzle  of 
co-operative  marketing  organizations 
as  well  as  the  cause  of  many  of  their 
most  disastrous  failures.  With  one 
road  labeled  "Profits  From  Monopoly 
Control  of  Prices"  and  the  other 
"Profits  From  Efficiency  in  Compe- 
tition," the  farmers,  instead  of  uniting 
efforts  to  win  success,  have  broken 
ranks  to  prove  time  and  again  that 
"a  house  divided  against  itself  shall 
not  stand."  Progress  in  co-operative 
marketing  in  the  dairy  industry  of 
Wisconsin  for  the  fifty  years  to  come 
depends  upon  the  farmers'  decision 
to  choose  the  correct  fork  in  the  road 
and  to  strive  unitedly  to  win  the 
rewards  of  such  action.  Which  is  the 
correct  road?  What  rewards  lie 
ahead?  These  are  questions  that 
every  dairyman  who  expects  to  par- 
ticipate in  the  marketing  of  his  own 
products  must  answer. 
Satisfied  Consumers  Make  Market 

Farmers  work  to  produce  because 
consumers'  needs  must  be  met.  Con- 
sumers must  be  willing  to  pay  enough 
to  cover  the  costs  of  production  and 
marketing  of  the  amount  of  goods 
which  they  want.  That  they  buy 
what  they  please,  as  their  purchasing 
power  permits,  is  a  fact  which  no  one 
can  deny.  But  they  can  not  be  ex- 
pected to  buy  just  because  someone 
has  gone  ahead  and  created  a  product. 
On  the  contrary,  consumers  bid  a 
price  high  enough  to  get  whatever 
goods  they  need  and  their  means  per- 
mit. Successful  marketing  recognizes 
these  consumer  characteristics  and 
instead  of  trying  to  force  payment  of 
monopoly  prices,  induces  consumers 
to  buy  by  offering  a  quality  product 
in  a  pleasing  and  inviting  manner.  It 
is  through  efficient  merchandising 
and  advertising  that  most  of  the 
recent  successful  private  marketing 
enterprises  have  made  their  profits, 
not  through  monopoly. 

Farmers'  Monopoly  Aim  Self- 
Destructive 

To  those  who  are  blinded  by  the 
glamor  of  monopoly  power  as  a  road 
to  large  profits,  recent  experience  lifts 
a  warning  hand.  The  most  highly 
monopolized  products  yield  only  loss(^s 
when  the  consumers'  demand  is  with- 
drawn. But  more  important  to  farm- 
ers, than  the  fact  that  monopoly  can 
not  force  prices  from  unwilling  buyers, 
is  the  inevitable  consequen(?e  that 
high  pri(!(!s  t<!mporarily  secured  from 
monopoly  control  are  certain  to  stim- 
ulate incr«^as(!d  i)roduction,  whicli 
automatically  rtiduces  the  price  and 
breaks  up  the  organization. 

FaruHU-s  who  join  an  organization 
for  1h((  single  piir|)()se  of  s(!<!uring  and 
maintaining  artificially  high  ])rices 
through  any  kind  of  manipulaiion  are 
destincul  to  ine(!t  failing  [)ri(;(^s  brought 
ahouti  by  incrc^asi^d  production.  As  a 
consequcTicc  of  falling  ])rices,  menilx^rs 
(Miasc^  to  he  loyal  and  imminent  failure 
for(M^s  tiler  reorganization  or  disso- 
lution of  the  cut eri)ris(v  'IMiis  lias 
t)(H)n  the  cxperii'nce  of  niiiiKTous 
farmers'  co-oporative  marketing  asso- 


ciations. Today  all  of  the  successful 
co-operative  marketing  companies 
that  have  been  operating  over  a 
period  of  five  years  or  more  have 
wholly  abandoned  the  hope  of  gain  by 
manipulation  of  the  raw  material  or 
exercising  other  monopoly  powers. 
They  have  learned  that  success  comes 
through  efficiency  in  rendering  satis- 
factory marketing  ser^dce  to  satisfied 
buyers  and  consumers. 
Undermerchandizin^,  Not  Over- 
supply,  the  Trouble 
Many  marketing  organizations  have 
chosen  the  wrong  fork  in  the  road — 
the  one  labeled  "Profits  From  Mo- 
nopoly Control" — because  they  have 
thought  overproduction  was  the  cause 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  yovir  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2i-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Ship  To 


TRELEASE 
UNDERHILL 

tSTABLISHED  1864 

Prompt  and  Rf^liable 

BUTTE.R 

AND  ,  ') 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Ilofcrcnccs ;  Any  Itaiik  and  This  I'apor 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  mactunery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — ^It  is  free  to  you. 

/!\lDVESr  BlCIAIEERMC    fOMPfflENT  (O. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREETf 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


of  unsatisfactory  prices.  That  demand 
is  more  important  than  supply  has  not 
occurred  to  them.  If  there  is  any 
truth  in  the  idea  that  overproduction 
resulting  in  oversupply,  is  the  cause  of 
unsatisfactory  prices,  there  is  a  greater 
merit  in  the  idea  that  underdemand 
is  the  real  cause  of  poor  prices.  The 
"so-called"  oversupply  exists  as  the 
result  of  work  already  done  and  can 
not  be  remedied,  while  underdemand 
is  a  present  condition  that  readily  may 
be  overcome  by  efficient  marketing, 
utilizing  proper  advertising  and  mer- 
chandising methods. 

Farm  products,  because  of  seasonal 
conditions  over  which  the  producer 
has  little  control,  may  be  harvested  in 
either  large  or  small  quantity,  irre- 
spective of  acreage.  The  harvest 
can  not  be  forecast  at  planting  time. 
This  makes  controlled  production  im- 
possible. Efficient  marketing,  how- 
ever, with  the  correct  use  of  adver- 
tising and  selling  methods,  is  able  to 
stimulate  a  demand  sufficient  to 
absorb  an  increased  output  after  the 
supply  is  in  sight.  It  is  this  ability 
to  make  demand  grow  to  fit  variable 
supply,  contrasted  with  futility  of 
efforts  to  limit  or  to  manipulate  pro- 
duction, that  tells  which  road  to  take. 
The  outstanding  success  of  the  Ameri- 
can Cranberry  Exchange  is  due  to  its 
work  of  stimulating  demand  to  absorb 
the  so-called  "surplus"  and  in  feeding 
the  market.  Its  success  has  not  been 
due  to  efforts  to  limit  output  or  to 
manipulate  production.  The  same  is 
true  of  all  the  great  co-operative  mar- 
meting  associations  of  California  and 
elsewhere  that  have  weathered  the 
storms  of  a  decade  of  business  experi- 
ence. 

Success  in  Commodity  Marketing 
Organizations 

Merchandising  deals  with  the  fin- 
ished commodity  which  is  what  the 
final  consumer  wants.  Those  organ- 
izations which  choose  the  road  labeled 
"Profits  From  Efficiency  in  Compe- 
tition," seek  to  produce  those  goods 
which  guarantee  them  the  largest 
pos.sible  number  of  satisfied  con- 
sumers as  regular  customers. 

The  commodity  is  defined,  by  these 
successful  organizations,  as  the  fin- 
ished product,  instead  of  the  raw 
material.  Their  primary  purpose  is  to 
I)lace  on  each  and  every  market  all  the 
.roods  that  can  be  absorbed  and  no 
inore.  after  having  stimulated  a  de- 
mand sufficient  to  exhaust  the  entire 
annual  output  of  the  industry.  Those 
organizations  of  farmers  built  up  for 
the  purpose  of  employing  talent  capa- 


"IS 

THAT 
SO?" 


When  you  read  something  interesting  you  say,  "Is  That  So." 

Maybe  you  believe  it  and  maybe  you  don't. 

When  you  see  something,  you  know  it  is  so. 

That's  is  why  we  are  not  content  with  merely  telling  you  our 
returns  and  weights  will  satisfy  you. 


So  we  say  to  you- 


Ship  us  this  week's  make  of  butter  and  we  will  prove  to  you 
that  our  returns  will  satisfy  you. 

Our  check  will  be  on  its  way  to  you  within  24  hours  after  re- 
ceipt of  butter. 

No  use  of  our  saying  more.  You  will  see  for  yourself  what  a 
joy  it  will  be  to  ship  to  us. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Knoivn  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 

General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

Refercncca:  The  Irving  National  Rank  (Etna 
Office)  New  Yorl{. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,New  York.N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


ble  of  selling  the  maximum  quantity  of 
farm  products  to  the  best  advantage 
have  become  widely  known  as  "com- 
modity marketing  organizations."  , 
The  Form  of  Commodity  Mar- 
keting Organizations 

The  form  of  organization  most 
successfully"  used  throughout  the 
world,  whether  in  Denmark,  Siberia, 
the  United  States,  or  New  Zealand,  is 
built  upon  the  foundation  of:  first,  a 
group  of  well-informed  co-operating 
farmers,  united  locally  in  a  substantial 
and  formally  organized  single  com- 
munity association  for  each  type  of 
commodity.  Second,  the  union  of  a 
number  of  these  local  commiinity 
enterprises  into  a  central  organiza- 
tion. Such  an  organization,  because 
of  the  aggregate  volume  of  product, 
provides  sufficient  business  to  justify 
the  expense  of  employing  the  highest 
grade  talent  and  rendering  needed 
services  which  no  single  local  associa- 
tion alone  can  undertake. 

Where  the  commodity  is  widely 
produced  and  great  numbers  of  farm- 
ers are  destined  to  become  members, 
a  third  step  in  organization  is  im- 
portant. This  requires  the  union  of  a 
suitable  number  of  local  associations 
into  a  district  association,  these  dis- 
trict associations  in  turn  uniting  to 
provide  the  central  sales  organiza- 
tion. The  fourth  and  final  stage  of 
organization,  a  step  which  can  not  be 
undertaken  until  there  are  a  number 
of  firmly  established  commodity  mar- 
keting enterprises,  is  to  unite  the 
separate  central  commodity  organiza- 
tions for  the  purpose  of  providing 
further  services  which  no  single  com- 
modity enterprise  alone  can  under- 
take. One  example  of  a  service  which 
this  fourth  stage  of  organization  can 
render  is  the  operation  of  car  routes  to 
supply  small  towns  with  assembled 
variety  of  products  delivered  at  carlot 
rates  instead  of  each  singly  at  less- 
than-carlot  rates. 

Market  Plans  Outlined 

Realizing  that  future  progress  in 
dairying  depends  primarily  upon  im- 
provement in  the  marketing  of  their 
products,  dairy  leaders  for  a  number  of 
years  have  been  working  toward  this 
end.  The  first  united  effort  was  made 
by  the  "Get  Together"  Market  Con- 
ference in  February,  1921 — the  results 
of  which  are  outlined  in  Extension 
Circular  No.  136  of  the  Wisconsin 
College  of  Agriculture. 

Continuing  this  work,  representa- 
tive committees  of  persons  engaged  in 
the  production,  manufacture  and  dis- 
tribution of  the  various  dairy  products 
reported  the  results  of  their  findings 
to  farmers  and  others  who  had  come 
together  at  Aladison  to  celebrate 
"Fifty  Years  of  Dairy  Progress  and 
Plan  i'or  Fiftv  Alore"  during  tlie  week 
of  January  30th  to  February  4,  1922. 
Fundamental  Policies  in  Organ- 
ization Work 

Tliese  coiniiiittees  all  agreed  on  the 
following  fundamental  policies  which 
should  govern  the  organization  of  co- 
operatives marki^tiiig  associations. 

1.  That  any  state- wide  plan  for  a, 
dairy  marketing  organization  should 
lie  so  arrangcul  tliat  already  existing 
]<)cn.]  organizations  may  join  in  a  body 
if  1.1u\v  so  desire,  ])roviding  they  (con- 
form to  the  gciKsral  i)lan  outlined  for 
the  statd  organization. 

2.  That  marketing  organizations 
sliould  not.  K(H'k  to  establish  a  mo- 
nopoly i)rice.  That  milk  jjriiu's,  llutre- 
fore,  must  necessarily  be  adjusted  on 


the  basis  of  adequate  supply  and 
demand  information  witli  reference  to 
milk  and  it  competing  commodities. 

3.  That  promises  of  increased  re- 
turns to  farmers  who  join  dairy  mar- 
keting organizations  miist  be  made  on 
the  basis  of  economies  in  marketing, 
price  stabilization,  expansion  of  mar- 
kets and  production  of  high  quality 
goods  that  are  capable  of  command- 
ing better  prices. 

4.  That  organization  should  pro- 
gress from  community  to  community 
in  order  to  concentrate  membership 
around  already  established  local  mar- 
kets or  concentration  points.    This  is 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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Made  by  the 

MENASHA  WOODEN  WARE  CO. 
MENASHA.  WIS. 


It's  safe  to  say  that  no  package  container  has  won  such  im- 
mediate and  unqualified  approval  from  Creamery  men  as  the 
new 

!Menafha  ButterTub 

It  has  everything  to  recommend  it — attractive  appearance, 
light  weight  and  strength.  You  owe  it  to  yourself  to  investigate 
this  new  shipping  container.  We  will  be  glad  to  send  you  com- 
plete information  and  samples. 


Duluth 
Winona 
Mankato 
Fargo 


rRANEHRDWAV 

V  SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


Sales  Agents  in  Minnesota,  North  and  South  Dakota  and  Montana 


in  the  interest  of  economy  of  both 
time  and  money  used  in  securing 
members. 

o.  That  any  state-wide  co-oper- 
ative dairy  marketing  organization 
must  be  independent  of  all  organiza- 
tions other  than  dairy  marketing,  and 
must  stand  or  fall  on  its  own  merits  in 
competition  wdth  already  existing 
marketing  agencies. 

6.  That,  above  all  else,  such  co- 
operative dairy  marketing  agencies 
must  provide  for  proper  financing,  and 
give  a  reasonable  assurance  of  efficient 
management. 

In  harmony  with  these  general  pol- 
icies the  conference  adopted  reports 
of  the  respective  committees  on 
American  cheese,  foreign  cheese,  but- 
ter and  market  milk,  \agorously  rec- 
ommending the  establishment  of  farm- 
ers' co-operative  commodity  market- 
ing federations  for  each  of  these 
finished  products. 


National  Dairy  Union 

Chicago,  June  10,  1922.— This  is  to 
certify,  I  have  today  audited  the 
books  for  George  Caven,  treasurer  of 
the  National  Dairy  Union,  and  find 
the  receipts  from  May  1,  1922,  to 
May  31,  1922,  to  be  .$200.00,  and  the 
amount  paid  out  for  which  he  holds 
vouchers,  the  sum  of  1510.00,  leaving 
a  balance  on  hand  June  1,  1922,  of 
S4, 146.31. —F.   P.   CoUyer,  Auditor. 


Standardization  Meeting 

St.  .lames,  Minn.— Unit  No.  10  of 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  held  a  fine  meeting 
here  .lune  1.5th,  discussing  and  ex- 
plaining the  work  of  standardizing  the 
butter  output  of  the  association 
creameries  and  of  marketing  eggs 
through  the  creameries.  Twenty-one 
member-creameries  were  represented 
at  the  meeting  by  officers  and  oper- 
ators and  much  interest  and  enthu- 
siasm were  displayed. 


Your  Name  in  the  Paper 

Every  man  and  woman  likes  to  see 
his  name  in  the  paper  and  the  editor 
likes  to  print  it.  Some  say  they  object 
to  publicity.  But  do  they?  The  At- 
chison Glo+)(!  tells  of  a  young  man  who 
entered  its  office.  "1  was  intensely 
shocked  to  read  a  notice  of  my  en- 
gagement," he  said.  "1  cannot  tell  you 
how  shocked  I  was.  I  was  positively 
chagrined.  ."Vly  fiance  was  chagrined. 
We  were  all  chagrined.  How  much 
for  50  copies  of  the  paper?  " 


Personal 
Service 


Implies  the  careful  conscien- 
tious consideration  by  a  res- 
ponsible superior.  This 
Company  is  unique  in  that 
it  is  composed  of  Nine 
Brothers.  In  no  other  large 
concern  can  the  same  per- 
sonal service  be  given.  Ship 
your  butter  to  us  and  per- 
sonal supervision  will  be 
given  in  every  detail  of  its 
handling. 


THE  PETER  K-Fiy  5DN5 
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SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


THE  NATIONAL  BANNER 


Members  Training  to  Win. 


Our  brothers  in  Wisconsin  and 
Iowa  are  talking  silk  banners  these 
days,  and  we  know  they  are  not 
talking  in  their  sleep  either,  when  men 
like  Larson  and  Conway  are  taking  a 
leading  part  in  the  discussions. 

We,  in  Minnesota,  are  not  going  to 
do  a  lot  of  boasting,  but  we  do  prom- 
ise to  do  some  real  hard  work  to  bring 
home  the  bacon  next  October. 

We  are  in  a  fair  way  to  develop  the 
biggest  bunch  of  butter  judges  that 
the  world  has  ever  seen  at  any  one 
time,  and  don't  forget  that  we  will 
have  a  lot  of  tasters  and  smellers  in 


fine  working  trim  before  the  big  con- 
test next  fall. 

After  Bi^  Game 
The  various  district  associations 
have  talked  a  lot  about  overrun  so 
far,  but  from  now  on  the  subjects  will 
be  pasteurization,  acidity,  starters, 
ripening  and  composition,  and  now 
and  then  there  will  be  discussions  of 
body,  color,  salt  and  Avorkmanship  in 
general.  When  our  thirty-one  dis- 
tricts all  get  in  the  game  we  really  feel 
that  there  Avill  be  something  doing. 
We  are  going  after  the  big  game  next 
fall  with  the  intention  of  winning  and 
remember,  we  are  not  underestimating 
the  strength  and  ambition  of  our  com- 
petitors. 

If  the  boys  from  Wisconsin  or  Iowa 
or  any  other  state  can  trim  us  up,  they 
will  find  the  Minnesota  crowd  with 
hats  off  and  wishing  God  speed  to 
whoever  takes  the  flag  away. 

You  may  take  this  for  what  it  is 
worth:  the  Minnesota  boys  are  drill- 
ing and  practicing  for  the  fray,  and 
they  will  be  in  the  first  line  trenches 
when  the  decisive  battle  is  to  be 
fought. 


BUTTER  JUDGING 


By  District  No.  10. 


At  a  meeting  of  District  No.  10, 
held  at  Owatonna  June  10th,  a  butter 
judging  contest  was  held,  six  members 
scoring  five  tubs  of  butter.  F.  Motl 
made  the  best  showing,  with  Geo. 
Deeg  second. 

James  Rasmussen,  manager  of  the 
Albert  Lea  State  Creamery,  acted  as 
official  butter  judge  and  on  behalf  of 
District  No.  9  invited  No.  10  to  join 
in  a  picnic  at  the  Albert  Lea  fair 
grounds  some  time  in  July.  Secretary 
H.  C.  Hansen,  Faribault,  reports  the 
following  butter  scores: 
Butter  Scores 

Paul  Gertje,  Crown  93^ 

S.  L.  Bennett,  Waterville  93| 

N.  O.  Seltzer,  Merton  92^ 

N.  O.  Seltzer,  Merton  92 

Ed  Wobbrock,  Morristown  93 

Harvey  Anderson,  Clinton  Falls.  .93|^ 

M.  E.  Gardner,  Waseca  93 J 

John  Wartenberg,  Glaremont  93^ 

L.  A.  Larson,  Bixby  92 

Chas.  Wobbrock,  Faribault  93^ 

Walt.  Clemmensen,  Pratt  94 

J.  F.  Helms,  Lemond  93i 

Geo.  Gay,  Havana  93 

L.  F.  Johnson,  Steele  Center  93^ 

Geo.  Deeg,  Golden  Rule  94} 

Frank  Motl,  River  Point  93 J 

A.  P.  Tuttle,  Medford  92^ 

Alf.  Jacobson,  Starks  Corner  94i 

O.  P.  Jensen,  Union  931 

Alfred  Camp,  Owatonna  94 ? 


BUTTER  JUDGING  CONTEST 


Also  Eats  at  No.  2  Meeting. 


District  No.  2,  as  announced  by 
S((^retar.v  Cyril  Wright,  Courthmd, 
Avill  hold  a  meeting  at  Winthrop 
TJuirsday,  June  2!)th,  at  two  P.  M. 
A  butter  judging  contest  will  be  con- 
ducted at  the  (ireamery,  while  the 
meeting  will  iw  held  in  the  council 
room  at  lh<^  ('ity  Hall.  Says  Secre- 
tary Wriglit: 

"After  tile  meeting  we  will  have  a 
little  feed.  Let  us  se(i  every  member 
of  No.  2  i)resent  with  a  jar  of  butter 
and  a  good  apjx^tite.  The  state 
s(H!retary  will  be  with  us." 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 

W.  J.  STEWART  GR«;iT^A 

Or  Leading  Supply  Houses. 


'HUR.  DAMLSTROM 
TECT  ^      b  fo 


3)05  ESSEX  BUILDING 
MINNEAPOLIS  Mim 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


C.  G.  Heyd  &  Co. 

25  Soirth  Water  St..  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


PETTIT  &  REED 

=====:  ESTABLISHED  1836  =^======. 

NEW  YORK  NEW  YORK 

Butter^  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

Wes  tern  Represen  tative 

REFERENCES:   American  Ezchanee  Bank;  Manhattan  Company,  Fidelity  International 

Truat  Company. 
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CHESTER  E.  SAXTON  CO. 

(IIWCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT! 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


Butter  Judging  by  No.  18 
District  Xo.  18  held  a  good  meeting 
at  Wadena  June  14th,  with  a  butter 
judging  contest  participated  in  by 
twelve  members.  Wm.  Kelzenberg 
and  A.  Car. son  tied  for  first,  each 
being  a  total  of  one  point  off  from  the 
official  scores.  State  Secretarj'  James 
Sorenson  acted  as  official  judge. 
Butter  was  scored  as  follows: 
A.  W.  Achenbrenner,  Wadena.  .  .  .925 

Louis  Kartack,  Menahga  92^ 

J.  E.  Steinberg,  Hewitt  92^ 

Wm.  Kelzenberg.  Verndale  92 

Otto  Amberg,  Sebeka  92 

H.  H.  Muckala,  N.  Y.  Mills  ... 92 
Jalmer  Jacobson,  N.  Y.  Mills.  .  .  .92 
Otto  Kella,  Sebeka  91 


No.  15  Meets  Tomorrow 
District  No.  15,  Ernest  Nelson, 
Blakely,  secretary,  meets  tomorrow, 
June  22nd,  at  Norwood.  The  meet- 
ing, which  will  be  held  at  the  creamery 
at  four  thirty  P.  M.,  comes  off  during 
the  home-coming  and  dairy  picnic 
by  the  Norwood  community  on  that 
day. 


No  Change  at  New  Prague 
We  regret  that  last  week  this  col- 
umn erroneously  reported  a  change 
of  operators  at  New  Prague.  E. 
Glasbrenner,  who  has  been  the  suc- 
cessful operator  there  for  several 
years,  is  still  at  the  helm  and  is  mak- 
ing more  butter  than  ever. 


Amon^  the  Members 

R.  H.  Gallup,  Stewart,  is  at  present 
at  Springfield. 

John  Carsten,  formerly  of  Racine,  is 
now  at  Beroun. 

H.  J.  Meuleners,  Madison,  has 
gone  to  Little  Falls. 

F.  F.  Foss,  in  charge  of  the  cream- 
ery at  Bovey,  is  moving  his  family  up 
there  from  the  old  home  at  Kimball. 

Ed  Hortsch,  who  recently  resigned 
as  operator  of  the  creamery  at  Clear- 
water, is  now  located  near  Freeport. 

Amos  Knutson,  Benson,  for  some 
time  in  charge  of  the  Starbuek  cream- 
ery, has  resigned  his  membership  in 
the  association. 

Walter  F.  Hensch,  operator  of  the 
co-operative  creamery  at  Denham, 
was  married  June  14th  to  Miss  Mar- 
garet J.  SchtdlenhfTger,  daughter  of 
Mr.  and  Mrs.  A.  Schellenberger  of 
Minneapolis.     We  congratulate! 

V.  D.  Brooks,  Richville,  has  gone 
into  the  grocery  business  with  .his 
brother  at  Battle  Lake,  forsaking 
buttermaking  at  least  for  a  time. 


Aii  outice  of  i)atttdctiottBtttWf  Coiov 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "DandeUon"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  DandeUon  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  **97,"  reached  twice  at  MinneapoUs  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  DandeUon. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Sfccid  Depardnent  —  Creameries  ■nd  Milk  Pro- 
iuda  Cos.  Aadil  Systems  aod  Income  Tax  Serricc 
St  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Nat.  .Bk.  Bldg  MinneapoUs—Wilmac  Bldg 


Frank  A*  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter- Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


PUMPS 

W  rite  now  telling  us  about  your  pumping 
problems.  We  will  be  pleased  to  make 
proper  recommendations — free  of  charge. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 


And  may  lie  fill  the  Battle  Lake 
country  up  with  sugar  and  spice  and 
every  tiling  luce! 


Engagements    and  Resignations 

J.  A.  Schillo,  Brooten,  will  take 
charge  of  the  Elrosa  creamery. 

S.  B.  Bayer  has  resigned  as  oper- 
ator of  the  Elrosa  creamery  to  take 
charge  of  the  creamery  at  Pierz. 

J.  C.  Hanson,  formerly  of  Waverly, 
has  taken  charge  of  the  co-operative 
creamery  at  Milnor,  N.  D.  Compen- 
sation according  to  the  scale. 

Jens  Jensen,  formerly  of  Olivia,  has 
taken  charge  as  manager  of  the  co- 
operative creamery  at  Inwood,  la. 
The  compensation  is  according  to  the 
association  scale. 

Frank  T.  Johnson,  recently  with 
Westerlin  &  Campbell  Co.,  St.  Paul, 
and  well  known  as  a  former  represen- 
tative of  Crane  &  Ordway  Co.,  St. 
Paul,  and  as  operator  of  the  creamery 
at  Cokato  for  about  ten  years,  has 
been  engaged  as  operator  of  North 
Star  creamery,  near  St.  Peter,  suc- 
ceeding A.  O.  Jensen,  resigned.  The 
compensation  at  this  creamery  is  in 
accord  with  the  association  scale. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


Spruce  Tub  Experience 

To  Mr.  Sam  Haugdahl,  St.  Peter, 
Minn. 

Dear  Sam:  It  was  with  mixed  feel- 
ings that  I  read  your  sermon  about 
spruce  tubs  in  the  Dairy  Record  some 
time  ago,  for  I  have  used  up  a  good 
many  thousands  of  spruce  tubs  in  my 
days.  For  eight  years  I  used  nothing 
else  and  I  did  not  have  any  wet  or 
dirty  tubs  either- — that,  you  ought  to 
know,  lies  entirely  in  the  buttermak- 
er's  power  to  prefent.  The  butter 
should  be  so  made  as  to  hold  moisture. 
Why  should  a  spruce  tub  absorb  the 
moisture  more  than  any  other  tub  if 
properly  prepared?  Of  course,  it  will 
not  do  to  soak  a  spruce  tub  over 
night;  just  rinse  it  out  in  cold  water, 
paraffine  and  line  with  good  paper, 
and  you  will  have  a  package  far 
superior  to  the  ash  tub  in  appearance. 
As  to  mold — in  the  eight  years  that  I 
used  spruce  tubs  I  did  not  know  what 
mold  was.  They  may  mold  under 
certain  conditions  but  as  before  said, 

1  have  to  see  it  yet. 

It  seems  queer  to  me  that  there 
should  be  such  an  opposition  to  spruce 
tubs,  inasmuch  as  they  are  quite  a  bit 
lighter,  from  two  to  three  pounds, 
which  for  a  factory  shipping  from  six 
to  seven  thousand  tubs  of  butter  a 
year  means  the  saving  of  a  tidy  sum 
of  money.    New  York  freight  is  about 

2  cents  per  pound.  You  are  paying 
that  on  12  to  14,000  pounds  extra 
wood  and  water,  throwing  away  from 
$240  to  $280  a  year.  That  the  spruce 
tub  can't  be  kept  dry  is  nonsense.  I 
know  that  by  years  of  experience 
and  as  to  keeping  it  clean,  it  reminds 
me  of  the  fellow  who  painted  the 
gear  end  of  the  churn  black — it  was 
easier  to  keep  clean  he  said.  Let  the 
boys  use  clean  hands  in  handling  the 
tubs  and  not  darker  w'ood. 

Butter  will  keep  just  as  well  in 
spruce  tubs  as  in  ash.  During  the  eight 
years  that  I  used  spruce  tubs,  all  the 
butter  we  made  during  the  usual 
storage  season  was  stored  and  I  never 
heard  any  complaint  from  my  em- 
ployer, Messrs.  J.  R.  Ellis  Sons,  Bos- 
ton, Mass.  We  even  used  spruce  but- 
ter boxes  for  export  for  the  Liverpool 
market. 

I  have  seen  lots  of  dirty  aijd  wet 
ash  tubs  and  so  have  you.  Brother 
Haugdahl.  It  is  the  fault  of  the  bul- 
termaker  and  not  with  the  tub. 

What  I  am  telling  you  here  is  true 
— and  "the  truth  will  j)revail"  as  you 
I)ut  it  in  your  last  article  on  tubs 
(May  3rd).  Let  us  have  some  more 
substantial  proof  as  to  the  superiority 
of  tlio  ash  tubs  than  what  you  have 
gi\«Mi  us  so  far,  or  wo  will  begin  to 
tliiiik  that  the  manufacturers  of  ash 
tubs  fear  compt^tition. 

H.  B.  Hoibcrg, 

Coon  Valley,  Wis. 


New  Creamery  BiiiklinjJ 
Kra/,ee,  Minn. — The  farmers  of 
I^'razeo  will  enict  a  now  creamery 
building.  Plans  are  now  being  con- 
sidered by  the  directors  of  the  croam- 
<«ry. 


JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it' 


Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  Uttle  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.   Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  your  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy. 

YORK  users  are  always  happy.   Let  us  do  the  same  for  you. 

If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  li AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  tiial  shipment. 

M.  V.  BICKEL,  Western  Representative  ,    .  ,^  • 

Mason  City,  Iowa  Hefcrencc:  Dairy  Record 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexceUed— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 


Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


Reports  in  Rhyme 
The  Porter,  Minn.,  creamery  held 
a  verj-   successful  picnic   June  11th. 
An  enthusiastic  participant  commits 
the  following: 

After  the  dinner  of  plenty  of  eats 
Came  Manager  Hassing  with  the  best 
of  treats, 

Four  huge  freezers  full  of  ice  cream, 
All  you  could  eat,  just  like  a  dream. 

Then  came  the  speakers  to  tell  us  how 
To  make  more  money  from  the  dairy 
cow. 

Friend  Lawton  and  French  each  to  his 
turn 

In  letting  us  know  we  had  plenty  to 
learn 

In  marketing  cream  that  is  fit  to 
churn. 

They  quit  when  their  voices  got  quite 
sore, 

And  the  people's  patience  could  stand 
no  more, 

Leaving  in  the  mind  of  every  pate 
At  least  one  word — co-operate! 

To  wind  things  up  came  the  best  of  all, 
Three  Holstein  calves,  drawn  by  two 

boys  small, 
To  determine  who  would  be  the  lucky 

guys 

To  lead  away  a  worth-while  prize. 
Of  course,  everybody  couldn't  be  it. 
But  come,  play  the  game,  never  say 
quit. 

You  Avill  be  ahead  at  any  rate. 

If  with  the  creamery  you  co-operate. 

And  those  not  there  this  warning 
take — 

If  you're  left  out  next  time,  it's  your 
mistake. 

Now  come,  get  together,  before  it's 
too  late, 

Boost  for  Porter  creamery  and  co- 
operate ! 


Lar^e  Increa.sc 
Rice,  Minn. — Rice  farmers'  co- 
operative creamery,  Geo.  Hanson, 
operator,  shipped  120  tubs  of  butter 
last  week  as  against  72  tubs  for  the 
same  week  last  year.  The  quality 
too  is  better  this  year. 


Picnic  at  Klossncr,  Minn. 
Klossner,  Minn. — The  third  annual 
creamery  picnic  will  be  h<>ld  here  on 
Sunday,  .June  2.^th.  (Jood  music, 
games,  entertainment,  lunch  and  re- 
freshments, big  pavillion  dance  in 
the  evening.  "Step  on  the  Gas! 
Ler'er  rip!"  says  the  poster  announce- 
ment. 


High  Scoring  June  Butter 
All  Year  'Round 

Buttermakers  who  make  the  most  money  are  those  who  have 
QuaUty  Butter  to  sell  when  high  scoring  butter  is  scarce. 

And  prices  are  high. 

June  butter  all  through  the  winter — that's  where  real  profits 
come  from. 

It  has  been  done. 

And  you  can  do  it. 

Worcester  Salt  will  help  you. 

Here's  the  record  of  one  lot  of  Worcester  Salted  Butter : 

Made  by  one  of  the  largest  systems  of  creameries  in  the  United 
States. 

Sold  to  Our  Navy  on  contract. 
Held  in  storage  for  ten  months. 

Then  shipped  across  the  continent  by  express;  not  in  a  refrig- 
erator car. 

And  scored  94.4  under  the  rigid  Navy  inspection. 

This  same  creamery  company  in  1917  took  700,000  pounds  of 
butter  from  storage  where  it  had  been  held  for  a  year,  and  it  scored 
9^7.  ____  _ 

The  people  who  made  this  butter  have  used  Worcester  Salt 
for  years.  They  realize  that 


It  Takes  the) 

To  Make  the  1*^*^^^ 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 

FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

COM  PAN  V  2314  WycUffe  Street 
\^W1V1  IT  X\n  1    ptone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


ON  THE 
OTHER  HAND 


down  the  line  thinking  over  what  he 
had  said. 


(By  Dr.  Squirt) 

Up  in  Polk  county,  Wisconsin,  a 
little  ways  south  of  Osceola  and  not  so 
very  far  from  the  famous  fighting  cor- 
ners, Cheesemaker  Walker  of  the  Elm 
Grove  cheese  factory  is  turning  out 
eight  hundred  pounds  of  cheese  daily. 
Walker  is  a  booster  for  a  whole  milk 
plant;  he  says  that  better  butter  can 
be  made  out  of  milk  separated  in  the 
creamery  than  from  milk  separated  on 
the  farm.  Walker  gave  us  some  very 
strong  reasons  for  his  stand  and  said 
that  in  time  the  large  power  separator 
would  be  in  action  again.  We  sampled 
a  shot  of  Walker's  whey  and  beat  it 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 


Nafis  Glass  Apparatus 

for  Measuring  Sulphuric  Acid 

WHICH  DO  YOU  PREFER? 

NAFIS  Automatic  Acid  Bottle 

NAFIS  Combined  Acid  Boltle 
NAFIS  Acid  Measure 

NAFIS  Acid  Dipper 

NAFIS  Acid  Burette 

Be  sure  to  specify  whether  9-cc.  or  17.5-cc.  is  wanted. 

If  your  jobber  does  not  stock  NAFIS  GLASSWARE 
write  for  our  catalog  and  names  of  our  distributors  in 
your  territory. 

Louis  F.  Nafis,  Inc. 

Mnniifact.urerit  of  Scientific  Olaaxtvare 
for    Tenting  Milk  and  Its  Products. 


544  W.  Washington  Blvd. 


Chicago,  111. 


ASK  THE  MAIS  WHO  USES  IT 


Over  at  Menomonie,  Wis.,  we  saw 
a  swell  creamery  surrounded  by  a 
great  farming  country.  In  the  shed 
beside  the  creamery  we  counted  four 
flivvers  parked,  belonging  no  doubt 
to  the  workers  in  the  plant,  and  as 
there  was  not  a  buttermaker  or  a 
helper  tinkering  with  any  of  them,  we 
figured  that  we  were  there  at  the  rush 
hour  and  planned  on  dropping  in  later. 
But  you  know  how  plans  work  out 
sometimes,  so  all  we  got  of  the  big 
Menomonie  creamery  was  an  outside 
view.  We  noticed,  however,  that  at 
Menomonie  the  Ford  dealers  classify 
their  stock  in  trade  as  "Autos,"  by 
hanging  out  a  sign  advising  the  public 
to  look  out  for  the  autos  while  passing 
their  place  of  business. 

Amery,  Wis.,  has  a  large  and  grow- 
ing creamery.  When  one  approaches 
that  butter  factory,  it  reminds  one  of 
inspecting  the  Coliseum  in  Rome  or 
wherever  the  Coliseum  is.  It  is  built 
on  lines  that  are  considerably  out  of 
the  ordinary.  Buttermaker  James 
Hanson  recognized  us  as  soon  as  we 
began  our  invasion  of  his  creamery. 
We  used  to  ride  motorcycles  with  the 
Hanson  boys  in  the  days  of  real  sport 
and  Jim,  knowing  that  we  were  hard 
to  catch,  did  not  attempt  any  violence 
when  we  began  making  remarks  about 
his  plant.  The  Amery  creamery  has  a 
list  of  280  patrons  and  puts  332  tubs 
of  butter  on  the  market  every  week. 
It  is  operated  by  electric  power,  the 
cream  is  all  delivered  by  the  farmers, 
some  with  Shetland  ponies,  others  by 
teams,  some  by  trucks  and  flivvers, 
and  in  one  instance  a  farmer's  daught- 
er delivered  it  by  hand.  Jim  was  very 
polite  to  her,  and  anyone  not  knowing 
Jim  like  we  do,  would  never  have  sus- 
pected that  he  was  a  married  man.  We 
are  betting  that  Jim  does  not  take  this 
copy  of  the  Record  home  with  him. 

Harry  Hanson,  Jim's  kid  brother,  is 
running  a  creamery  up  in  Loraine 
townslup  in  Polk  county.  Wis.  We 
ran  across  Harry  down  at  Dover, 
Minn.,  last  year  while  he  was  getting 
his  experience  under  the  veteran  But- 
ler and  will  drop  in  on  him  and  see 
how. he  is  smearing  along  one  of  these 
days. 

A  few  miles  out  of  Clayton,  Wis., 
several  times  around  the  bends  and  up 
a  few  hills,  Peter  Thill  is  making 
cheese.  On  the  morning  of  June  1st 
30,000  pounds  of  milk  was  delivered 
at  his  factory,  and  ho  has  hopes  of  an 
increase  in  the  flow  as  new  customers 
come  his  way.  Ho  delivers  his  goods 
at  the  station  in  a  largo  Case  touring 
car  and  takes  out  the  community  sup- 
plies with  him  on  his  rerurn  trip.  Thill 
is  doing  liis  best  to  bring  prosperity 
to  his  little  locality  and  is  making 
good. 

Wo  dropped  in  at  a  lot  of  creamer- 
ies on  our  last  trip  through  Wisconsin 
!in<l  will  try  to  nuiko  a  little  mention 
of  them  all  a  little  later  on. 


(Mimax,  Minn. — The  Climax 
creamery  is  now  r(H)poned.  ()le  Es- 
tcMson  will  a(!t  as  numager.  Officers  of 
t  li((  association  are  as  follows:  Christ 
St<H'lu^rsoIl,  i)resid(>nt;  Knute  S.  Aker, 
vice-president;  John  Thompson,  sec- 
retary; Ole  Romo,  treasurer. 
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Perfect  Refrigeration 
Begins  in  the  Factory 

Progress  in  designing  and  building  small  and 
medium  sized  refrigerating  plants — especially 
adapted  to  creameries  and  dairies — has  built  this 
factory. 

Progressive  creameries  and  dairies  all  over  the 
country  are  installing  the  Baker  System  of  mechan- 
ical refrigeration.  They  realize  that  in  handling 
dairy  products  they  must  have  absolute  control  of 
the  proper  temperatures  and  the  correct  humidity. 

Baker  engineers  can  help  you  solve  your  refrig- 
erating problem — they  are  at  your  service.  Write  us. 

ASK  FOR  BULLETIN  4S-C.     IT'S  FREE 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  .218  No,  Jefferson  Street 

Des  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange.  Minneapolis,  Minn. 


BIG   PRODUCERS   EAT  MORE 


But  Bring  Better  Returns. 


Cows  that  produce  milk  and  butter- 
fat  in  large  quantities  have  keen  ap- 
petites and  roomy  paunches,  but  they 
bring  in  higher  incomes  over  feed  cost 
than  the  scanty  producers,  regardless 
of  breed,  age,  ■weight,  date  of  freshen- 
ing, and  geographical  location.  This 
is  one  of  the  important  points  brought 
out  in  Department  Bulletin  1069,  Re- 
lation of  Production  to  Income  from 
Dairy  Cows,  by  J.  C.  McDowell,  just 
published  by  the  United  States  De- 
partment of  Agriculture. 

The  facts  in  the  bulletin  are  based 
on  a  study  of  data  supplied  by  96 
cow-testing  associations  in  various 
parts  of  the  country.  Because  of  bet- 
ter feeding,  better  breeding,  and  bet- 
ter care,  cows  owned  by  association 
members  are  much  better  than  the 
general  run  of  cows.  The  estimated 
production  per  head  of  all  the  dairy 
cows  in  the  United  States  is  approxi- 
mately 4,000  pounds  of  milk  and  160 
pounds  of  butterfat  a  year.  The  as- 
sociation cows  are  about  .50  per  cent 
better,  producing  an  average  of  6,077 
pounds  of  milk  and  248  pounds  of 
butterfat. 

According  to  figures  based  on  IS, 014 
yearly-  individual  cow  records,  as  but- 
terfat production  increased  from  100 
to  400  pounds  there  was  a  regular  in- 
crease of  about  $16  in  income  over 
feed  cost  per  cow  for  every  50  counds 
of  increase  in  average  production  of 
butterfat.  As  the  yield  of  butterfat 
increased  from  109  pounds  to  396 
pounds,  the  returns  above  the  <lollar 
expended  for  feed  increased  from  S^y 
cents  to  SI. .52. 

The  cows  having  an  average  milk 
production  of  .3,2.50  pounds  showed 
an  average  income  of  $32.25  over  the 
cost  of  feed,  while  those  producing 
13,2.50  pounds  showed  an  average  of 
$218.19  over  feed  cost.  The  cows  in 
the  latter  group  produced  about  four 
times  as  much  as  those  in  the  other 
group,  and  their  average  income  over 
cost  of  feed  was  nearly  seven  times  as 
great.  The  increase  in  income  above 
feed  cost  grew  regularly  with  the  in- 
crease in  production. 

A  study  of  these  records  shows  that 
it  pays  best  to  put  feed  into  big  pro- 
ducers, vvcn  though  they  are  big 
eaters,  says  the  department. 

A  copy  of  the  bulhttin  may  be  ob- 
tained upon  application  to  the  De- 
partment of  Agriculture,  Washington, 
D.  C. 


Brown  Gf  Root  Co. 

Cheese "  'laTe'S  tVr'  Butter 
and  Fresh  Eggs 

155-167  Reade  Street         :         :        NEW  YORK 


riROSTE  Sl  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  Tork,  and  the  Fidelity  Trust  Co.,  New  York 


Are  You  Going  To  Build? 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn.  * 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  eflSciency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is^the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 

Creamery  Engineers 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Cities 

Week 
June  17 

Week 
June  10 

Since 
Jan.  1 

Chicago  

Boston  

Philadelphia.  .  .  . 

93,666 
106,192 
.51.208 
28,884 

103,119 
99,738 
54,537 
26,027 

1,269,774 
1.485,832 
.506,520 
411,866 

Total  

279,9.50 

283,421 

3,673,992 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  17,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

Boston  

Philadelphia 

2,843,525 
1,822,991 
1,525,990 
872,731 

172,244 
144,901 
132,300 
69,945 

9,183,553 
4.313,032 
4,076,450 
2,401,079 

—  

Total .... 

7,065,237 

519,450 

19,974,114 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


June  12  .  .  . 

June  13  

June  14 ... , 
June  15  .  .  . 
June  16. . . , 
June  17 ...  . 


Ch'go  N.Y.  Boston  Phila. 

36.952  44.193  fsTo 05  12.913 
41,916  51,061  20,433'l2,084 
36,535  55,371  20,808  14,964 
38, 252, 62,866120,434!  13, 221 
41,047161,123  21,328  15,742 
41,012  65,636  Holiday  10,892 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JUNE  10-JUNE  16, 
1922 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


June 

June 

June 

June 

J  une 

June 

Markets 

10 

12 

13 

14 

15 

16 

New  York.  . 

36  J 

361 

36 

36  J 

36^ 

36 

Chicago .... 

35^ 

35  J 

34 ; 

35 

35\ 

351 

Philadelphia 

37 

37 

36  i 

37 

37 

36  5 

Boston  

37 

36  5 

37 

37 

37 

Markets  Remarkably  Steady,  ShowinjI 
Only  Minor  Fluctuations 

The  week  ending  June  17th  so  far  as  the 
butter  markets  were  concerned  was  typical 
of  previous  weeks  during  the  month.  There 
were  no  sensational  changes  in  prices  or 
conditions  in  the  market  but  instead  only 
minor  fluctuations.  The  week  opened 
steady  with  the  prices  of  92-score 
unchanged  from  Saturday  of  the  previous 
week,  but  process  had  again  reached  the 
high  point  for  the  month  and  buyers 
began  to  hold  off.  The  result  was  a  decline 
of  ic  at  New  York,  Boston  and  Philadel- 
phia, and  Ic  at  Chicago.  From  this  point 
advances  began  and  by  Thursday  the 
markets  were  again  at  the  same  levels  as 
Monday,  but  with  the  higher  prices  the 
same  signs  of  weakness  appeared  which 
prevailed  early  in  the  week.  The  markets 
were  remarkable  for  the  steady  tone  and 
lack  of  major  fluctuations,  not  only  for  the 
week  but  for  the  month  the  prices  on  92- 
score  for  the  four  markets  have  averaged 
as  follows:  Chicago.  35c;  New  York,  36c, 
and  Boston  and  Philadelphia,  36  5c.  Any 
advances  from  this  point  have  always 
weakened  the  markets  and  any  declines 
have  always  resulted  in  added  strength. 
Steady  Condition  Due  ( <>  Proportionate 
Increase  of  Receipts  iind 
Storing  Deniiind 

This  very  steady  condition  is  proof  that 
the  relation  between  supply  and  d(unand  has 
been  fairly  constant.  It  indicates  that  for 
every  increase  in  the  receipts  there  was  a 
corresponding  increase  in  tlie  demand. 
Since  the  consuming  demand  is  far  from 
large  enough  to  absorb  the  total  make  at 
this  season,  and  since  speculation  for  short 
periods  is  not  encoiuaged  by  such  small 
fluctuations  there  evidently  w(!re  enough 
among  the  trade  who  consicU^red  prevailing 
prices  as  a  safe  basis  for  storing  l)iiltt'r. 
.Still  this  conviction  was  far  from  general, 
as  otherwise  the  buying  demand  would 
have  been  too  active  to  keep  prices  from 
advancing.  In  fact,  early  in  the  month  a 
large  i)roporlion  of  the  trader  preferrcul  to 
wait  with  storing,  beli(!vinfe  thai  lower 
prices  would  prevail  later  on,  but  at  lh;il 
time  th(^  available  supjjly  on  the  mark(!ls 
was  also  not  so  'large,  and  as  the  niotitli 
progressed  anrl  the  incri^ased  receipts  were 
absorl)(^d  without  materially  alfecting  prices 
more  antl  mort^  of  t  h<^  huyirrs  came  into 
sU|)ply  their  netrds  in  June  storage  butter, 
ItM^reby  helping  to  keep  prices  stable. 
l.ow«fr  Scores  I'lentifiil  niid  Harder  to 
M  ove 

During  the  wet^k  I  hi'ri'  has  been  an  In- 
crciim;  In  tht^  rect^ipts  of  mcdluin  and  uiider- 
gradr;  butter  beyond  llif  nc^^ds  of  the 
l)iiyers.  and  as  a  rcHiill  Ihcje  wtwe  accuniu- 
latlons  and  some  tendency  toward  a  spread- 
ing of  valutas  l)etween  I  hi'  dilTerent  scores. 
Since  but  ter  for  storing  purposes  is  usually 
choMcn  from  the  bettirr  grades  the.  toi) 
scoriiH  were  always  (luUi;  readily  movt^cl. 


Much  of  the  butter  scoring  92  and  higher 
was  stored,  and  a  high  proportion  of  the 
cars  of  90-score  centralized  also  were  dis- 
posed of  in  this  way.  Lower  scores,  espec- 
ially the  small  and  miscellaneous  lots,  many 
times  could  only  be  moved  at  concessions. 
The  supply  of  undergrades  was  increased 
by  some  of  the  usually  finer  marks,  espec- 
ially those  coming  from  the  more  southerly 
producing  sections  where  the  weather  has 
been  quite  warm,  running  off  in  ciuality. 
Summery,  oily  and  flshy  flavors  were  most 
prevalent.  Speaking  generally,  however, 
the  quality  of  receipts  was  still  very  good. 
Production  Increasing 
Reports  from  reliable  sources  indicate 
that  the  make  of  butter  is  increasing. 
Receipts  for  the  four  markets  the  first  half 
of  the  week  were  over  12,000  tubs  than 
for  the  same  period  of  the  week  before. 
The  report  of  the  American  Creamery 
Butter  Manufacturers,  Association  for  the 
week  ending  June  10th  shows  an  increase 
in  the  make  of  the  plants  reporting  to  them 
of  6.6  per  cent  over  the  previous  week 
and  an  increase  over  the  same  week  of  last 
year  of  26.2  per  cent  besides  this,  advices 
from  shippers  indicate  an  increase  in  the 
size  of  sliipments.  There  is  no  doubt  but 
that  production  is  heavier  than  a  year  ago, 
but  this  is  offset  to  some  extent  by  a  heavy 
movement  into-storage  which  has  been 
running  over  two  hundred  thousand 
pounds  lieavier  than  the  same  week  last 
year.  There  is  some  speculation  as  to  what 
the  July  1st  Government  report  of  the 
holdings  will  sliow  in  the  way  of  an  excess 
over  last  year  if  any. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

B.  Maynard  Peterson, 
Local  Representative. 

NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current.) 


Mon  June  12, 
Tues  June  13, 
Wed  J  une  14, 
Thu  June  15, 
Fri  June  16. 
Sat    June  17, 


Higher 
Than  Ex. 
37    @37  5 

365  ^'37 
36^     H7  ', 
36J  £<37  I 
365  &37 
365  @37 


Extras 
92  Score 
365 ... . 

36  

36  ("  365 
■M\  («  36  5 

36  

36  


Firsts 
90-91 
35  (5!36 
34  5  @35  5 
34  5  @35  5 
34  5  @i35S 
345  @35  5 
34  5  @35  5 


Saturday,  June  17th — 
Creamery — 

Higher  scoring  than  Extras  365 

Extras  (92  score)  

Firsts  (90  to  91  score)  345 

Firsts  (88  to  89  score)  .  32  5 

Seconds  (83  to  87  score)  31 

Lower  grades  30 

Centralized,  cars,  91  score  

Centralized,  cars,  90  score  34 

Centralized,  cars,  89  score  33  J 

Centralized,  cars,  88  score  32  5 

Centralized,  cars,  84  to  87  score.  .315 
I'nsalted,  higher  than  Extras.  .  .  .38 
Unsalted.  Extras  (92  score)  37 


@i37 
@i36 
@35  5 
@34 
@32 
(g305 
@ 

©34  5 
@33  i 
(S)33 
(S>32 
©38  5 
©37  5 

Unsalted.  Firsts  (90  ©91  score).  .  .35  5  ©365 
Unsalted.  Firsts  (88  @89  score).  .  .33  5  ©35 

Unsalted.  Seconds  32  ©33 

Unsalted,  lower  grades   .305  ©31  5 

CHICAGO  BUTTER  AND  CHEESE 
Daily    Trade  Bulletin.) 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

Mon. 

J  une  12, 

35  5  ©35 1 

345  ... . 

35  5 

Tu(\s. 

,  .lune  13, 

345  

33  5   

34J 

Wed. 

.June  14, 

35  

34  

34  5 

Thu.. 

.June  15, 

35  5 

34 

35  5 

Fr\., 

June  16, 

35?  

34  

35  J 

Sat., 

June  17, 

35  5  ©35 -J 

33  5  @34 

35 » 

Saturday.  June  17th — 

Creamery.  Extras  (92  scores)  355  ©35  i 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .  ,33  5  ("  34 

Firsts  (88  to  90  scores)  30  5  ©33 

Seconds  (83  to  87  .scores)  28   ©29  5 

Centralized — Standards  (meaning 
(Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ("  35  i 

Cheese 

Cheddars  175  ©18 

Twins  17  j  (Oil  8 

Whit,e  17  J  ©18 

Double  Daisies  17  j  ©18 

Singles  18  ©18} 

Longhorns  17  j  (aj  1  8 

Young  Americas  19  ©19j 

Swi.ss,  Hlock  19  J  ©20 

Round  Swiss,  No.  1   ©30 

liiinhuiger,  I  pound  15  ©10 

2  pounds  14  ©15 

Brick,  Fancy  15   ©15  5 

WIS(X)NSIN   CHKKSE  EXCHANOK 

Plymouth,  Wis.,  June  12th. — On  the 
Wisconsin  ('lle(^s(■  lOxchange  today,  2,810 
boxes  of  clK^ese  were  olfcn-ed  and  all  sold  as 
follows:  125  boxes  of  'I'wins  at  Kiic.  1,850 
Daisies  at  17  He  350  at  17  ic  300  Double 
Daisies  at  17c.  100  iit  17i|c.  and  75  cases 
Longhorns  at  165c. --A.  C.  Erbstoeszer, 
A  net  loneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  wiU  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-318 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Rygec 
Sec'y,  Brookings,  S.  D. 


llclp  Wanted 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number. 

No.  267 — Operator  wanted  by  July  15th. 
by  co-operative  creamery:  inland;  four 
iriiles  from  station:  about  125,000  pounds 
of  butter  yearly:  cream  four  times  a  week, 
graded  and  pasteurized:  married  man  with 
small  family  preferred:  living  rooms  over 
creamery:  garage,  chicken  house  and 
garden.  Southern  Minnesota,  good  dairy 
country. 

BOSTON   BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash      Firsts  Spruce 
Mon.,  June  12  ..  .  37      34  @365  375  @38 
Tues.,  June  13  ..  .  365     34  ©36    37    @37  5 
Wed.,  June  14.  .  .  37      34  ©36    375  ©38 
Thu.,  June  15.  ..  37      34  ©36  37j@38 
Fri.,     June  16...  37      34  ©36  37i©38 

PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List.) 

Extras  Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
Mon..  June  12.  .  .  37  34  ©345  31  @33 
Wed.,  June  14.  .  .  37  34  ©345  31  @33 
Thu.,  June  15...  37  34  @345  31  ©33 
Fri.,     June  16...  37        34  ©345     31  ©33 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  June  12  34 

Tues.,  June  13  33 

Wed.,  June  14  33 

Thu.,  June  15  34 

Fri.,    June  16  34 

Sat.,    June  17  34 

EGG  MARKETS 

NEW  YORK 
(From     Producers'  Price-Current.) 

Fresh  (iath  Fresh  Oath. 

Extras  Ex.  First.i 
Mon.,  Jun(^  12.  .  .  29  i  ("'31  26  5  Ca;28 
Tues,,  June  13 ..  .  295  ("  31  ^«  ©i2« 
Wed.,  June  14 ..  .  29  ("3  1  255  ©275 
Thu.,  June  15...  28  ("30  25  ©20} 
Fri.,  June  16..,  28  ©30  25  ©205 
Sat.,    June  17...     28   @30        25   ©26  J 

CHICAGO 
(From  Daily  Trade  Bulletin.) 

Extras 

Mon..  June  12  24 

Tues.,  June  13  23} 

Wed.,  June  14  23  5 

Thu.,  June  15  235 

Fri.,    June  16  23.1 

Sat.,    June  17  23  5 

American  Associatiun  of  (dreamery 
Butter  M  a  n  uf  act  urers 
Eight  V  tneniber-creameries  report  an 
output  of  11,483,182  pounds  for  week  ending 
Jliiie  19tli.  an  increase-  of  6.6  per  cent  over 
prtivlous  week,  and  an  increase  of  26.2  per 
cent  over  the  same  week  last  year. 
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Assistant  Buttermnker  job  wanted  by 
experienced  man  at  once.  Jacob  Jacobsen. 
Shelly.  Minn.  (i-21 

Helper  with  experience  wanted  in  a  larfte 
creamery  making  400.000  pounds  a  year; 
must  have  testing  license  and  be  willing  to 
work:  no  cigarette  fiend  need  apply;  state 
wages  with  board  and  room  furnished. 
E.  H.  Sommers,  Racine.  Minn.  6-21 


Helper  with  experience  at  once. 
Zimmerman,  Perham.  Minn. 


Frank 
6-21 


Wanted  at  once — Man  to  make  ice  cream 
out  of  finished  mix  at  Winthrop.  Minn. 
Langenfeld  Ice  Cream  Co..  Watertown. 
.S.  D.  6-21 


Position  Wanted  as  assistant  butter- 
maker  or  helper  in  up-to-date  creamery  by 
man  with  experience  in  centralized  and 
farmers'  co-operative  creamery;  one  term 
Dairy  School;  will  work  reasonably  and  can 
come  at  once.  Address  2907,  St.  Paul. 
Minn.  6-21 

Helper  Position  Wanted  by  young 
man;  have  no  bad  habits;  have  some 
experience;  furnish  references,  and  can  come 
at  once.  Address  Carl  E.  Wicklund.  Pine 
Kiver,  Minn.  7-5 


g\isii\css(l\ai\cc« 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  tor  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good;  will  pay  for  itself  in  profits  in  a  few 
months:  just  the  business  for  some  cream- 
ery man;  S.3,000  cash.  Address  2904. 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttings.  valves,  belting,  shafting,  bearings 
and  ptilleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Electric  Motors  bought,  sold,  repaired 
and  exchanged:  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  fifteen- H.  P.  Vertical  boiler, 
used  about  two  years,  in  first  class  shape: 
first  check  for  $75  takes  it.  Bemidji 
Creamery  Company,  Bemidji,  Minn.  6-14 


Aurora,  Neb. — The  Aurora  Butlor 
and  Ice  Cream  Company  liave  com- 
pleted the  new  addition  to  their  build- 
ing and  the  new  machinery  is  being 
installed. 

Minneapolis,  Minn. — The  Tsles 
Dairy  Company  will  soon  ho,  moved  to 
its  new  home  at  2720  Lyndale  Avenue 
Houth. 

Lemmon,  S.  D. — The  n(!W  creamery 
i.s  now  completed  and  has  been  opened 
by  its  owner,  J.  C.  Jensen,  of  Wells. 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LIPPINCOTT,  Western  RepresenUtives 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY,  Inc. 


Butter  and  Eggs 


Absolutely 
Dependable 
Since  1846 


171  DUANE  STREET 


Ask 
Anybody 

NEW  YORK,  N.  Y. 
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J.  A.  Mills  Dead 
The  De  Laval  Separator  Company 
announce  with  deep  regret  the  death 
of  James  A.  Mills,  which  occurred 
June  1st.  Mr.  Mills  was  connected 
with  the  company  for  many  years  and 
was  considered  by  them  as  one  of 
their  most  loyal  and  efficient  repre- 
sentatives. He  leaves  a  host  of  friends 
to  mourn  him. 


With  College  27  Years 
A.  J.  McGuire,  recently  elected  gen- 
eral manager  of  Minnesota  Co-opera- 
tive Creameries'  Association,  Inc., 
and  for  the  past  year  on  leave  of  ab- 
sence from  the  Minnesota  College  of 
Agriculture,  has  resigned  his  post  as 
dairy  specialist  of  the  university  ex- 
tension service.  His  resignation  ter- 
minates twenty-seven  years  of  work 
at  the  Minnesota  college  of  agriculture. 


Takes  Charge  of  Cream  Station 
Clark,  S.  D.— E.  H.  Baldwin,  who 
recently  resigned  as  manager  of  the 
local  co-operative  creamery  after  nine 
years  in  that  position,  is  now  operating 
a  cream  station  here  for  an  Omaha, 
Nebr.,  central  plant.  Mr.  Baldwin 
has  long  been  well  known  as  a  cream- 
ery man  in  this  state  and  last  year 
took  a  prominent  part  in  efforts  to  or- 
ganize the  co-operative  creameries 
into  a  markeling  association  along 
lines  not  approved  by  state  dairy  of- 
ficials, although  supported  by  the 
commissioner  of  agriculture,  now  re- 
signed. 


With  Aberdeen  Milk  Producers 
Aberdeen,  S.  D.— G.  A.  Lee,  who 
recently  resigned  as  manager  of  the 
co-operative  creamery  at  Wilmot, 
S.  D.,  is  now  in  charge  of  the  plant  of 
the  local  Milk  Producers'  Association. 
This  plant  handled  nearly  half  a 
million  pounds  of  milk  during  May, 
bottling  approximately  L5,000  quarts, 
besides  several  hundred  pints  and 
half  pints,  and  delivering  either  thru 
grocery  stores  or  directly  to  the  con- 
sumers. Butter  and  cottage  cheese 
are  also  made.  The  milk  plant  is 
thoroughly  modern  in  every  respect 
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and  the  equipment  iip-to-date  through- 
out. Mr.  Lee,  before  going  to  Wilmot, 
was  with  the  Modern  Creamery  of 
Minneapolis,  and  is  well  known  as  a 
progressive,  hustling  creamery  man. 


Second  Annual  Picnic 
Willmar,  Minn. — The  second  an- 
nual picnic  of  the  Sunburg  Farmers" 
co-operative  creamery  will  be  held  at 
Sunburg  Park  June  22.  The  principal 
speakers  will  be  James  Rasmussen, 
manager  of  the  Albert  Lea  state 
creamery,  and  J.  H.  Hay,  assistant 
commissioner  of  agriculture.  County 
Agent  E.  L.  Rodegeb  will  preside,  and 
there  will  be  a  ball  game  and  a  band 
concert. 


DECLINE  IN  FARM  PRICES 
SHOWN  BY  INDEX 
NUMBERS 


Dairy  and  Poultry  Products  Suf- 
fered Least  in  Rapid  Deflation 
in   1920   and   1921— Wool 
Dropped  Most. 


Prices  of  dairy  and  poultry  products 
suffered  the  least  in  the  rapid  deflation 
of  prices  of  farm  products  which  be- 
gan in  1920  and  continued  through 
1921.  Index  numbers  of  prices  in  1920 
and  1921,  regarding  1919  prices  as  100, 
prepared  by  the  Bureau  of  Markets 
and  Crop  Estimates,  are  given  in  the 
accompanying  table.  These  numbers 
show  that  while  prices  of  crops  and 
live  stock  declined  in  1921  to  about 
one-half  what  they  were  in  1919, 
prices  of  dairy  and  poultry  products 
declined  only  about  one-quarter.  Wool 
prices  declined  the  most,  the  1921 
price  being  only  about  one-third  of 
the  1919  price. 

Value  of  Dairy  Products 

The  total  value  of  dairy  products  in 
1921  was  estimated  at  $2,410,000,000, 
which  was  4.5  per  cent  of  the  estimated 
value  of  all  animal  products.  Com- 
pared with  1919  this  was  a  decrease 
in  total  value  and  an  increase  in  per 
cent  of  all  animal  products.  The 
value  in  1919  was  $2,970,000,000, 
which  was  37  per  cent  of  the  Value  of 
all  products. 

The  value  of  poultry  products  on 
the  farm,  including  fowls  raised,  fell 
from  $1,100,000,000  in  1919  to  $943,- 
000,000  in  1921  while  the  per  cent  of 
all  animal  products  repr<!sented^by 


poultry  increased  from  13  per  cent  in 
1919  to  18  per  cent  in  1921. 
Price  Index  Numbers  of  Specified 
Farm  Products,  1919-1921. 
(1919—100) 


Product 

1  01  fl 

1  non 

1  no  1 

Crops  

100 

102 

47 

Live  stock  

1  nn 
iUU 

OO 

04 

(.  rops  and  iive  stock. .  . 

1  nn 
lUU 

y4 

Kn 

Beet  cattle  

1  nn 

C7 
Ol 

Oi 

Lambs  

100 

SO 

55 

Sheep  

100 

88 

48 

Wool  

100 

75 

33 

SAvine  

100 
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BADGER   COW  YEAR-BOOK 


Has  High  Milk  Scores. 


"Who's  Who"  among  Wisconsin 
cows  is  answered  by  the  year  book  just 
published  by  Wisconsin  cow  testing 
associations.  It  is  called  "Register  of 
Production  Cows"  and  in  it  are  listed 
the  milk  and  butterfat  records  for 
1921  of  nearly  800  cows  owned  by 
Badger  dairymen.  To  be  entitled  to 
registry  a  cow  has  to  have  a  record  of  a 
pound  of  butterfat  a  day  for  a  year. 

Bessie  of  Oaklawn  Farm,  a  grade 
Guernsey  cow,  owned  bj"-  George 
Vandre  of  Dunn  county,  is  the  new 
association  queen,  and  also  the  highest 
record  cow  in  the  Register.  This  new 
champion  replaces  the  well-known 
Holstein  leader,  Aaggie,  owned  by 
Huenink  and  Lubach  of  Sheboygan 
county.  Bessie's  record  in  Dunn 
county,  No.  1  Cow  Testing  Associa- 
tion, is  15,440  pounds  of  milk  and 
726.2  pounds  of  butterfat,  with  an 
average  test  of  4.7  per  cent. 

"Production  records  take  much  of 
the  gamble  out  of  dairying.  For  that 
reason  the  Wisconsin  Register  of 
Production — the  only  one  of  its  kind 
in  the  United  States — was  established 
in  1918,  by  the  Wisconsin  Dairymen's 
Association  and  the  Wisconsin  College 
of  Agi-iculture.  It  aims  to  do  for  the 
grade  cow  what  Advanced  Registry 
does  for  the  purebred;  that  is,  to 
raise  the  average  yearly  production  of 
the  Wisconsin  dairy  cow  and  the  aver- 
age yearly  ])r<)fits"  of  the  Wisconsin 
dairyman,"  declared  A.  J.  Cramer 
who  is  in  charge  of  the  work. 

During  the  first  two  years  after  tiio 
Register  of  Production  was  started, 
421  cows  of  all  breeds,  registered, 
grade  and  native,  were  listed  in  the 
ll<^gist-er  as  compared  with  779  cows 
tile  following  year,  which  includes  37 
entries.  More  than  twice  as  numy 
purel)i'ed  cows,  or  255,  entered  last 
year  as  compared  with  116  during  the 
fii-st  two  years. 


Kau  Claire,  Wis. — The  Chippewa 
X'nlley  Produce  (\)mpany  is  having  a 
huildiiig  erected  on  Galloway  street. 
Tile  building  will  be  completed  by 
S<'i)t  ember  1. 

|{;uT()ii,  Wis. — Riverside  cheese  fac- 
tory was  destroyed  by  fire.  Alfred 
Dietrich  was  tlie  ovviu>r.  It  was  lo- 
cated on  the  line  between  Barron  and 
Dunn  counties. 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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THIRTY  DAYS  CREAM 
GRADING 


At  Cream  Stations  in  Missouri. 


Prof.  Wm.  H.  E.  Reid  of  the  Mis- 
souri College  of  Agriculture  makes  the 
following  report  of  a  recent  meeting 
of  the  North  Missouri  Creamerynaen's 
Association  at  Chillieot' e,  Mo.: 

The  most  important  question  given 
consideration  at  this  meeting  was 
again  the  question  of  cream  grading. 
A  detailed  discussion  of  this  vital 
question  was  entered  upon  by  the 
various  representatives  present.  H.  G. 
Hindes,  superintendent  and  fieldman, 
representing  the  Kirshbraunn  Cream- 
ery Company  of  Omaha,  explained  in 
detail  the  methods  practiced  in  the 
state  of  South  Dakota.  Mr.  Hindes 
emphasized  the  accomplishments  of 
Hon.  A.  P.  Ryger,  state  dairy  and 
food  commissioner  of  South  Dakota. 
A  discussion  of  the  subject  in  general 
followed  when  the  following  vital 
action  was  taken  as  a  means  of  having 
this  association  go  on  record  as  the 
most  progressive  association  of  its 
type  in  this  country: 

3c  Price  DifFerence 

"Beginning  on  the  day  of  June  5, 
1922,  and  continuing  for  a  period  of 
thirty  days,  inclusive,  superintendents 
of  each  of  the  sixty-one  creameries 
now  purchasing  cream  in  that  section 
of  the  state  of  Missouri  located  north 
of  the  Missouri  river  instruct  all  field- 
men  or  roadmen  to  inform  the  station 
operators  that  they  must  purchase  all 
cream  on  a  grade  basis  paying  a  regu- 
lar quoted  price  for  first  grade  cream 
and  a  differential  of  3c  for  second 
grade  cream  and  that  any  fieldman 
who  might  find  a  competitor  not 
complying  with  this  understanding 
should  be  instructed  to  notify  the 
creamery  which  he  represents." 

It  was  also  understood  this  motion 
was  to  the  effect  that  no  fieldman  was 
to  divert  his  attention  to  new  business. 
Motion  carried  unanimously. 

The  secretary  was  instructed  to 
notify  all  creameries  operating  in  the 
state  of  Missouri  and  purchasing 
cream  in  this  sector  and  not  represent- 
ed at  this  meeting  of  this  action. 

"Personally,  I  believe  that  this 
action  taken  as  a  body  is  the  first  of 
its  kind,"  says  Prof,  lleid.  "1  have 
been  informed  that  similar  action  has 
been  fostered  by  the  Southwest  Iowa 
Association  but  this  did  not  include 
Mie  large  number  of  creameries  as 
specified  in  the  action  taken  by  the 
North  Missouri  Creamerymens'  As- 
sociation." 

Officers  Elected 

Rudolph  Miller,  Macon  Creamery 
(-0.,  Macon,  was  (elected  president  of 
the  as.sociation  for  the  ensuing  year; 
Lee  W.  Brookshire,  Swift  &  Company, 


BUTTER   BILL  INTRODUCED 


In  Congress — Defines  Butter  and 
Provides  Double  Standard. 


Congressman  Gilbert  N.  Haugen 
of  Iowa,  chairman  of  the  House  Com- 
mittee on  Agriculture,  on  June  16th 
introduced  the  following  bill,  which 
was  referred  to  his  committee: 

H.  R.  12053,  In  the  House  of  Rep- 
resentatives, June  16,  1922. 

A  Bill  to  define  butter  and  provide 
a  standard  therefore. 

Be  it  enacted  by  the  Senate  and 
House  of  Representatives  of  the 
United  States  of  America  in  Congress 
assembled. 

That  "butter"  shall  be  understood 
to  mean  the  food  product  usually 
known  as  butter,  and  which  is  made 
exclusively  from  milk  or  cream,  or 
both,  with  or  without  common  salt, 
and  with  or  without  additional  color- 
ing matter,  and  containing  not  less 
than  80  percent um  of  milk  fat  and 
not  more  than  16  per  centum  of  water. 

Sec.  2.  That  the  word  "butter" 
as  defined  in  Section  1  of  the  Act  of 
August  2,  1886  (Twenty-fourth  Stat- 
utes at  Large,  Page  209),  and  in  Sec- 
tion 4  of  the  Act  of  May  9,  1902 
(Thirty-second  Statutes  at  Large, 
•Page  193),  shall  be  understood  to 
mean  butter  as  defined  in  Section  1 
of  this  Act. 

Sec.  3.  That  for  the  purposes  of 
the  Food  and  Drug  Act  of  .June  30, 
1906  (Thirty-fourth  Statutes  at  Large, 
page  768),  butter  is  the  article  of  food 
defined  in  Section  1  of  this  Act. 

The  movement  for  legislative  action 
in  the  matter  of  definition  and  stand- 
ards for  butter  has  the  approval,  it 
was  shown  at  a  hearing  June  17th,  of 
the  Secretary  of  Agriculture  and  of 
some  representatives  of  butter  man- 
ufacturing interests. 

Another  hearing  was  expected  to 
be  held  last  week  and  probably  others 
will  be  held  in  the  near  future. 


A  FOURTH  VITAMINE  FOUND 


Announces  Dr.  E.  V.  McCoIlum. 


A  fourth  member  of  the  famous 
vitamine  family  has  been  discovered. 
Dr.  E.  V.  McCollum  of  Johns  Hop- 
kins University  of  Baltimore,  Md., 
announced  in  an  address  before  the 
national  Holstein-Friesian  convention 
at  Kansas  City,  says  the  Holstein- 


Chillicothe,  vice-president,  and  Prof. 
Reid  secretary-treasurer. 

Those  attending  the  meeting  and 
the  creamery  companies  they  repre- 
sent were: 

J.  W.  Hughes,  Harding,  Kansas 
City  Mo.;  E.  W.  Scott,  Swift  &  Co., 

(Concluded  on  Pa^e  35) 


Friesian  Register.  Milk  is  the  most 
common  food  containing  this  fourth 
vitamine,  although  lettuce  leaves  and 
fish  oil  also  have  it. 

The  particular  work  of  Vitamine 
D,  as  it  is  called,  is  to  promote  bone 
gi'owth. 

"Probably  not  less  than  .50  per  cent 
of  the  children  of  the  United  States 
suffer  from  rickets,  a  disease  caused 
by  lack  of  bone-building  foods,"  de- 
clared Dr.  McCollum.  "Almost  90 
per  cent  of  our  children  of  school  age 
show  by  their  teeth  that  they  are  not 
receiving  the  proper  amount  of  min- 
eral matter  in  their  diet.  Mi  k  is  the 
easiest  way  in  which  to  supply  the 
element  lacking." 

To  Modify  National  Diet 
Primitive  peoples.  Dr.  McCollum 
said,  were  much  better  developed, 
physically,  than  are  the  people  of  to- 
day. A  generation  or  two  ago  people 
were  in  much  better  health.  "We  are 
going  to  modify  the  national  diet  in  a 
definite  way,"  asserted  Dr.  McCollum. 
"We  will  crowd  out  a  part  of  our 
highly  milled  cereal  products,  a  cer- 
tain amount  of  potatoes  and  sugar, 
and  increase  our  milk  consumption. 
If  we  will  eat  a  liberal  quantity  of 
milk  and  leafy  vegetables,  we  then 
may  select  our  other  foods  as  we  wish 
and  feel  that  our  diet  is  properly 
balanced." 

Dr.  McCollum  had  a  special  mes- 
sage for  dairymen  attending  the  con- 
vention. "My  advice  is  to  quit  petty 
bickering  among  yourselves,"  he  said 
"and  eliminate  that  waste  of  resources 
and  the  causing  of  bad  impressions  of 
the  dairy  industry  among  some  people. 
Get  a  perspective  on  this  subject 
worthy  of  a  nation  such  as  ours.  Get 
behind  an  educational  program  that 
will  show  everybody  in  this  land  the 
real  value  of  your  products.  Your 
National  Dairy  Council  has  made  a 
good  beginning.  It  is  up  to  j'ou  to 
see  that  this  campaign  goes  across." 


NEW  U.  S.  BUREAU 

Marketing,  Statistical,  Social  and 
Economic  Problems. 


The  different  parts  of  the  U.  S. 
Department  of  Agriculture  dealing 
with  marketing,  statistical,  social  and 
economic  problems,  have  been  united 
into  what  will  be  known  officially  be- 
ginning July  1,  as  the  Bureau  of  Ag- 
ricultural Economies.  Dr.  H.  C. 
Taylor  will  be  chief  of  the  new  Bur- 
eau, which  will  include  all  that  has 
been  heretofore  done  under  the  Bureau 
of  Markets,  Crop  Statistics,  Farm 
Management,  Rural  Life  studies  and 
a  foreign  crop,  market  and  economic 
service.  Leon  A.  Estabrook  stays  as 
Associate  Chief,  and  L.  S.  Tenney 
and  J.  Clyde  Merquis  will  be  assistant 
chiefs. 
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A  BUTTER  BILL 

A  bill  defining  butter  and  providing  a  standard  for 
butter  has  been  introduced  in  Congress,  and  we  urge 
every  creamery  man,  especially  those  connected  with  the 
local  creamery  system,  co-operative  or  under  private 
ownership,  to  study  this  bill  thoroughly,  its  manner  of 
introduction,  the  need  of  such  legislation  and  the  effect 
of  the  bill  on  the  butter  industry  and  on  the  interests  of 
the  local  creamery  system,  should  it  become  law.  It  is 
printed  on  the  front  page  of  this  issue.  It  is  a  question 
of  very  much  importance,  and  inasmuch  as  those  cream- 
ery interests  which  the  Dairy  Record  endeavors  to 
serve  can  only  make  their  influence  for  endorsement,  for 
opposition  or  for  amendment  felt  by  united  action,  we 
believe  we  can  serve  best  at  this  time  by  throwing  the 
spot  light  on  the  questions  that  call  for  an  answer  from 
them  before  they  take  their  stand. 

The  bill  has  been  introduced  by  Congressman  Haugen 
of  Iowa,  chairman  of  the  Committee  on  Agriculture  and 
a  staunch  friend  of  the  dairy  industry,  and  as  we  under- 
stand it,  either  at  the  request  or  with  the  endorsement  of 
the  Department  of  Agriculture.  Mr.  Haugen's  sponsor- 
ship of  the  bill  indicates  that  it  can  be  put  through  the 
House,  but  the  introduction  of  the  bill  will  come  as  a 
surprise  to  the  local  creamery  interests.  It  is  not  known 
that  organizations  such  as  they  have,  have  been  con- 
sulted. Certainly  the  rank  and  file  have  known  nothing 
of  this,  nor  have  they  had  a  chance  to  discuss  it  among 
themselves.  It  is,  therefore,  fair  to  assume  that  the 
centralizers,  much  better  organized  for  work  in  Washing- 
ton, have  been  the  advisors  in  this  matter.  This  in  itself 
does  not  condemn  the  bill,  but  in  considering  this  rather 
unexpected  gift,  if  a  gift  it  be  to  the  dairy  industry,  it  is 
well  for  the  local  creamery  system  to  consider  its  chief 
contributors.  If  this  legislation  for  the  butter  industry 
is  ne(?ded,  it  would  indeed  be  well  for  the  local  and  cen- 
tralized systems  to  get  together  and  unite  on  something 
even  though  both  interests  would  have  to  sacrifice 
something. 

But  is  this  legislation  needed?  Definitions  and  stand- 
ards for  all  other  food  products  are  made  by  rulings  under 
})road  laws  delegating  this  authority  to  executive  branches 
of  the  government.  Why  make  butter  the  exception? 
The  only  sound  n  a.son — and  wo  believe  the  direct  sponsors 
of  the  bill  an*  actuated  by  that  reason — is  that  butter, 
in  its  rt^lation  to  agricultures  as  well  as  to  the  national 
diet  is  of  an  importance  so  fundaincMital  that  its  definilion 
and  standard  slionld  come  directly  from  Congress  and 
not  l)e  j)romulgatcd  hy  (ie])artniental  acdon,  sul)jeet  to  all 
sorts  of  influimees  in  the  making,  and  In  iiilcrrenMice  of 
courts  in  their  enforccunent. 

Butter  today  is  subject  to  two  rulings  under  existing 
laws  -the  sixteen  per  cent  moisture  ruling  of  the  Treas- 


ury Department  under  the  revenue  laws,  and  the  82| 
per  cent  fat  ruling  (enforced  only  at  80  per  cent)  of  the 
Department  of  Agriculture  under  the  pure  food  law  and 
other  laAvs  preceding  it.  Neither  ruling  is  as  strong  as  a 
definition  and  standard  directly  by  congressional  action. 
The  Treasury  Department  ruling  in  the  judicial  district 
of  the  Northwest  has  been  upset  by  the  courts,  subject- 
ing its  enforcement  to  nullification  by  violators  able  and 
willing  to  fight  and  leaving  the  little  fellow  to  take  his 
medicine.  The  Department  of  Agriculture  ruling  under 
the  pure  food  law  covers  butter  in  interstate  commerce 
only,  and  is  not  applicable  to  butter  made  and  sold  within 
a  state,  as  for  instance  in  a  large  city.  This  latter  ruling 
however,  does  affect  butter  made  and  sold  within  some 
states,  because  of  late  years  legislatures  in  such  states  have 
enacted  laws  which  in  blanket  form  adopt  whatever  food 
standards  are  promulgated  by  the  Department  of  Ag- 
riculture. As  to  butter,  this  ruling  calls  for  a  minimum 
butterfat  content  of  82|  per  cent.  Even  though  the  de- 
partment itself  does  not  proceed  against  butter  before  it 
contains  less  than  80  per  cent  fat,  the  states  that  by  their 
own  laws  have  adopted  these  federal  rulings  find  them- 
selves with  an  82^  per  cent  fat  standard  on  their  statutes 
and  perhaps  without  the  same  discretion  in  its  enforce- 
ment as  the  federal  department  has.  This  condition  may 
lead  to  trouble;  in  fact,  if  we  are  advised  correctly  this 
condition  in  one  or  two  states  has  something  to  do  with 
the  introduction  of  the  bill.  However,  this  could  be 
corrected,  it  would  appear,  by  a  change  in  the  ruling  by 
the  Secretary  of  Agriculture  himself,  through  the  usual 
machinery  of  the  standards  committee  and  other  agencies, 
and  at  this  distance  the  failure  to  take  this  course,  and 
instead  go  to  Congress,  looks  a  little  like  the  game  of 
passing  the  buck  from  one  authority  to  another.  The 
first  important  question  for  the  local  creamery  interests 
to  answer  then  is:  should  the  change  be  made  by  depart- 
mental action  so  far  as  a  butterfat  standard  is  concerned 
or  by  law,  as  provided  for  in  the  bill  under  discussion? 

If  the  latter,  a  study  of  the  bill  shows  us  at  once  that 
according  to  its  provisions  we  would  get  the  double 
standard — a  minimum  of  80  per  cent  of  fat  and  a  maxi- 
mum of  16  per  cent  of  moisture  in  every  pound  of  butter. 
The  local  creamery  (as  well  as  all  other  butter  manu- 
facturers) must  keep  within  these  two  limits  and  test  for 
both.  Is  it  practical  for  them  to  do  that?  A  great  many 
creamery  men  believe  that  a  single  standard — eighty 
per  cent  fat,  that  being  the  valuable  part  of  the  butter 
constituents — is  the  only  practical  standard  and  all  that 
is  needed,  with,  perhaps,  an  82  per  cent  fat  minimum 
for  unsalted  butter.  Others  again  are'convinced  that  the 
double  standard;  one  for  fat  and  one  for  moisture,  im- 
poses no  hardships  on  the  creamer j'  by  way  of  testing  and 
composition  control,  and  is  ne(H'ssary  in  order  to  give  a 
square  deal  to  everybody. 

Before  the  reader  arrives  at  his  conclusions  on  these 
questions,  he  wants  to  consider  the  second  and  third 
sections  of  tlie  hill.  The  second  section  makes  the  sixteen 
per  cent  moisture  ruling  law,  thereby  removing  all  doubt 
as  to  its  authority,  does  away  with  loopholes  through 
court  cases,  and  makes  possible  no  escape  from  the  pro- 
visions of  the  revenue  law  for  the  violator.  Can  the 
local  creameries  always  control  the  moisture  content? 
Is  the  exp<Tienced  creamery  operator  ready  to  say  that  he 
can  control  the  moisture  always?  In  this  connection  he 
no  doubt  will  hear  in  mind,  that  a  strict  law  in  this  respect 
l)uts  a  premium  on  skill  and  carefulness,  while  a  law  full 
of  loopholes  giv<>s  the  less  skilled,  less  careful  man  a 
chance  and  fails  to  give  a  scpiare  deal  all  around.  Again, 
he  will  bear  in  mind  that  tlie  internal  revenue  law  covers 
butter  within  the  state  as  well  as  butter  in  interstate 
commerce. 
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Section  3  takes  the  whole  question  of  butter  definitions 
and  standards  out  of  the  hands  of  the  Department  of 
Agriculture  and  the  standards  committee.  This  is  a 
matter,  probabh'',  of  minor  importance,  except  as  to  the 
question  of  labeling  of  butter  made  from  neutralized 
cream.  Section  1  of  the  bill  provides  "that  'butter'  shall 
be  understood  to  mean  the  food  product  usually  known 
as  butter,  and  which  is  made  exclusively  from  milk  or 
cream,  or  both,  with  or  without  common  salt,  and  with 
or  without  additional  coloring  matter,  etc."  This  is 
the  same  words  as  in  the  revenue  laws,  only  that  the  food 
product  "usually  known  as  butter"  in  1922  is  not  the 
product  that  was  "usually  known  as  butter"  in  1886  or 
even  in  1906.  The  product  made  from  neutralized  cream 
is  known  as  "butter"  today.  It  would  seem  that  the  only 
hope  for  the  labeling  of  butter  made  from  neutralized 
cream  left  in  this  bill  is  the  word  "exclusively,"  and  that 
would  appear  to  be  a  very  doubtful  hope. 

If  the  local  creamery  system  intends  to  fight  for  label" 
ing  of  butter  made  from  neutralized  cream,  it  must  bestir 
itself  now.  The  Dairy  Record's  stand  on  this  question 
is  well  known  and  will  not  change  till  the  association 
whose  official  organ  it  is,  changes  its  stand.  Since  the 
question  was  up  a  few  years  ago,  the  co-operative  cream- 
eries, especially  of  Minnesota,  but  also  of  Iowa  and  to 
some  extent  of  Wisconsin,  have  become  much  better 
organized,  and  it  would  be  futile  for  anybody  to  lead 
in  another  fight  on  this  question,  unless  the  organiza- 
tions now  actually  representing  substantial  numbers  of 
co-operative  creameries  will  join  with  the  organizations 
and  agencies  in  Minnesota  and  elsewhere,  which  stood 
up  for  the  interests  of  the  co-operative  creameries  at  that 
time. 


Your  competitor  should  be  your  best  friend. 


BOOKS 

Dr.  E.  V.  McCollum  has  issued  a  second  and  enlarged 
edition  of  his  book,  "The  Newer  Knowledge  of  Nutrition," 
which  calls  to  mind  the  oftentimes  neglected  library  of 
the  creameryman.  This  book  does  not  tell  how  to  make 
butter,  but  it  gives  those  creamerymen  who  read  it  a 
much  deeper  understanding  and  appreciation  of  the 
industry  of  which  they  are  parts.  Therefore,  they  ought 
to  have  it. 

The  book  gives  the  creamery  worker  background 
and  foundation,  and  that  is  important.  Other  books 
do  likewise  and  there  are  plenty  of  them  that  are  a  direct 
help  to  the  operator,  both  for  instruction  and  reference. 
It  is  a  mistake,  we  believe,  to  consider  the  trade  journals 
all  the  reading  necessary  for  the  creamery  man.  Trade 
journals  are  of  the  day  and  its  doings,  messengers  of  news 
and  mediums  of  exchange  of  opinions.  They  are  recorders 
of  the  developments  in  the  industry  from  week  to  week, 
but  books  are  well  considered  studies  of  facts  and  investi- 
gations, set  out  in  orderly  fashion  and  in  an  instructive 
manner,  handy  for  reference.  There  may  be  points  in 
books  such  as  Mortensen's  on  "Management  of  Dairy 
Plants,"  Hunziker's  on  "The  Butter  Industry,"  and  the 
new  edition  of  McKay  &  Larsen's  on  "Principles  and 
Practices  of  Buttermaking,"  on  which  all  creamery  men 
may  not  agree,  but  nevertheless  these  and  many  other 
books  on  creamery  and  dairy  subjects,  including  produc- 
tion, ought  to  be  on  the  creamery  man's  bookshelf.  He 
is  a  wise  operator  who  saves  a  little  of  his  gasoline  and 
tire  money  for  books. 


GOOD  ADVICE 

The  press  bulletins  sent  out  by  the  Texas  Agricultural 
Experiment  Station  carry  this  motto: 

"Hail  not  the  new  while  proof  is  meager; 
Be  willing  to  believe  but  not  too  eager." 


You  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milkand  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (fTrite  to  nearest  one) 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITy,MO..1408-10W.I2St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-I1S-1I7  S.  Tenth  St. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND.ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO.  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 
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JAMES  SORENSON 


Minnesota 


The  Cold  Storage  Contest  that  is 
being  pulled  off  by  the  National 
Creamery  Buttermakers'  Association 
ought  to  prove  of  much  real  value 
to  the  dairy  and  creamery  industry, 
and  this  contest  will  undoubtedly 
bring  out  some  important  fact  relat- 
ing to  the  keeping  quality  of  butter. 
Every  manufacturer  of  butter  recog- 
nizes the  value  of  keeping  quality  in 
butter,  especially  when  the  butter  is 
shipped  to  a  far  distant  market,  and 
often  several  weeks  elapse  before  the 
butter  reaches  the  ultimate  consumer. 
The  process  of  manufacture  which 
will  result  in  the  best  keeping  quality 
of  the  finished  product  is  apt  to  inter- 
est the  man  who  is  anxious  to  place 
on  the  market  a  product  which  will 
command  a  fancy  price. 


We  believe  that  if  the  final  results 
of  the  Cold  Storage  Contest  are  closely 
studied,  and  if  the  raw  material  used 
and  the  methods  employed  in  manu- 
facture are  also  studied  from  every 
angle,  there  should  be  a  lot  of  val- 
uable information  available  for  those 
who  are  anxious  to  turn  out  a  product 
possessing  good  keeping  quality.  We 
dare  predict  that  this  contest  will 
prove  the  value  of  proper  pasteuriza- 
tion, and  many  operators  who  are 
willing  to  learn  will  receive  some  in- 
formation on  pasteurization  which 
will  assist  them  in  turning  out  a  better 
and  more  uniform  product. 


During  our  recent  travels  among 
Minnesota  creameries,  we  have  been 
astounded  at  the  extreme  difference 
in  methods  employed  in  different 
creameries.  We  have  found  cream- 
eries pasteurizing  at  temperatures  as 
low  as  130  degrees,  and  again  we  have 
found  other  creameries  using  temper- 
atures ranging  as  high  as  190  degrees. 
It  is  no  doubt  true  that  the  same 
pasteurizing  temperatures  cannot  be 


It  Takes  Years 

of  constant,  earnest,  honest  effort  to  build  up  a  large 
following.  It  takes  ability  too  and  fair  methods  to 
hold  customers.  We  have  succeeded  so  well  that  we 
can  offer  satisfactory  outlets  to  many  more  shippers  of 

Creamery  Butter 

for  all  the  goods  they  can  send  us  regardless  of  quality. 
Large  lots  are  especially  desirable.  Liberal  drafts 
honored ;  prompt  accoimtings  assured. 

c.E.  McNeill  &  CO. 

1  ="The  House  of  SoriiiVg" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids ;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET         :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


successfully  used  in  all  creameries, 
due  to  the  great  variation  in  the 
quality  and  richness  of  the  cream 
handled,  but  we  really  cannot  under- 
stand why  there  should  be  such  an 
extreme  dilference  in  temperatures, 
and  it  would  seem  that  more  uniform 
temperatures  could  be  used  and  that 
this  would  result  in  a  more  uniform 
finished  product. 


It  is  needless  to  say  that  heating 
cream  to  130  degrees  is  not  what  any- 
one would  consider  efficient  pasteuri- 
zation, and  we  doubt  very  much  if 
cream  is  improved  by  heating  it  to 
such  a  low  temperature.  Careful 
experiments  seem  to  prove  that  cream 
must  be  heated  to  above  140  degrees, 
and  held  for  twenty  to  thirty  minutes 
if  pasteurization  is  to  be  a  protection 
to  the  consumer,  and  it  has  also  been 
found  necessary  for  best  results  to 
cool  rapidly  to  a  low  temperature. 


We  have  visited  a  number  of  cream- 
eries handling  practically  all  sweet 
cream,  that  apparently  have  good  re- 
sults pasteurizing  at  about  145  de- 
grees and  holding  at  that  temperature 
for  twenty  to  thirty  minutes,  and  we 
would  hesitate  to  advise  such  cream- 
eries to  use  higher  pasteurizing  tem- 
peratures when  we  have  no  way  of 
proving  that  this  woidd  produce  bet- 
ter results.  We  have  also  found  a 
number  of  creameries  receiving  more 
or  less  sour  cream  and  pasteurizing 
at  from  16.5  to  170  degrees  with  ap- 
parently good  results,  the  operators 
making  tlie  claim  that  the  higher 
temperatures  produced  better  keep- 
ing quality  in  the  butter  and  prevent- 
ed the  development  of  metallic  and 
other  undesirable  flavors. 


Some  operators  put  forth  their  best 
effort  to  prevent  the  development  of 
acid  in  the  cream  before  churning, 
claiming  that  butter  made  from  per- 
fectly sweet  cream  has  superior  keep- 
ing quality,  and  is  better  all  around 
butter,  and  again  we  find  operators 
who  are  sticking  by  starters  and 
would  not  think  of  turning  out  non- 
acid  butter.  In  some  creameries  we 
find  that  the  cream  is  ripened  with  a 
starter  for  a  short  time  and  then  cooled 
to  a  low  temperature,  while  in  other 
creameries  the  starter  is  added  im- 
mediately before  churning,  thus  pre- 
venting the  development  of  acid  in 
the  cream  before  churning  and  yet 
having  enough  starter  flavor  so  the 
butter  will  not  be  flat.  Then  there 
are  some  operators  who  work  the 
starter  into  the  butter,  and  absolutely 
swear  by  that  method. 

Let  us  hoi)e  that  the  Cold  Storage 
Contest  will  d<ivelop  some  informa- 
tion which  will  he  of  value  to  the 
operators  in  dclcruiiniiig  the  best 
meliiods  to  api)ly  in  butter  manufac- 
ture, and  also  point  tiio  way  for  bet- 
ter keeping  (juality.  If  more  uniform 
methods  could  be  employed  in  butter 
nianufa(^tur(\  the  result  should  be  a 
tu()r(^  uniform  qualitv  of  (ireamery 
butler. 


Pine  flavor  plus  good  workmanship 
sp(>Ils  good  but  ter. 

If  your  automobile  intf^rferes  with 
your  work,  you  iuid  belter  arrange  a 
cottiproinise  aiul  \ei  the  work  have  the 
long  (^1(1  of  tlio  deal. 
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Our  Customers  Are  Winning 


Warm  weather  is  coming  on  and  the 
starters  get  more  active.  Therefore 
they  should  be  watched  more  closely 
than  ever  and  cooled  down  or  used  as 
soon  as  they  begin  to  get  thick. 

The  value  of  a  good  starter  is  often 
entirely  spoiled  by  being  overripened. 
The  mother  starters  are  preferably 
ripened  in  day  time  as  they  can  then  be 
watched  closely. 

The  large  starters  should  be  set  late 
in  the  afternoon  with  a  sufficient 
amount  to  have  them  ripe  just  in  time 
for  adding  to  the  cream  the  next  day. 
The  startermiUc  must  be  kept  cold  be- 
tween the  time  it  is  pastetirized  and  the 
time  it  is  inoculated.  If  there  is  no 
steam  available  for  warming  up  the 
startermilk  before  setting  it,  hot  water 
from  the  boiler  may  be  poured  into 
the  water  space  in  the  starter  can  for 


warming  the  milk  to  ripening  tem- 
perature. 

If  the  large  starters  are  set  about 
noon  and  then  stand  in  a  warm  cream- 
ery during  the  afternoon  and  at  night 
the  ripening  temperature  is  raised  too 
high  and  the  starter  will  be  entirely  too 
ripe  before  it  is  used. 

Overripening  of  starters  cause  poor 
keeping  quality  of  the  butter,  while 
mild,  pleasant  flavored  starters  with 
smooth  body  are  always  a  good  improve- 
ment on  both  the  flavor  and  keeping 
quality  of  any  butter. 

In  the  last  Minnesota  Educational 
Butter  Scoring  Contest  our  Customers 
were  again  at  the  top: 

1st — A.  W.  Dahlsgaard,  Lowiy ....  95 
2nd — Geo.  Deeg,  Owatonna  94i 


SEND  FOR  A  FREE  SAMPLE 


Elov  Ericsson  Co.  ^'t^'pI^iWi^n: 


"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Soutliwafer  Street 


CHICAGO 
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THE  RIGHT 
SPIRIT 

We  had  such  a  nice  time  attend- 
ing the  picnic  of  No.  19  at  Red  Wing 
last  summer  that  when  Secretary 
G.  L.  Barberee  sent  us  an  invitation 
to  be  present  at  the  June  picnic  of 
No.  19  at  Vasa  this  year  "and  to 
bring  your  family  along,  to  renew 
old  acquaintances  and  to  enjoy  one 
of  the  most  pleasant  events  of  the 
season"  we  decided  to  go. 

Arriving  at  Vasa  about  noon  we 
found  several  cars  around  the 
creamery  already  and  the  operators, 
Mrs.  and  Mr.  Jacobsen  ready  and 
busy  welcoming  the  guests.  Yea, 
more,  Mr.  L.  W.  Hempfling,  the 
president  of  the  Vasa  creamery  and 
his  wife,  Mr.  A.  J.  Velander,  the 
secretary  of  the  creamery  and  his 
wife,  were  also  there.  We  thought 
it  very  nice  and  appropriate  to  see 
the  head  officers  of  the  local  cream- 
ery present  to  welcome  the  visitors 
and  to  mingle  with  them. 

Yes,  we  had  a  fine  time  at  Vasa, 
and  it  was  a  splendid  day,  Sunday, 
the  18th,  and  there  was  a  nice  gath- 
ering, some  having  come  fifty  miles 
or  more.  But  it  is  not  the  quantity 
that  counts  the  most,  even  at  a  pic- 
nic. It  is  the  quality,  and  we  be- 
Ueve  No.  19  has  quality.  They  are 
sociable  and  common,  easy  to  meet 
and  get  acquainted  with,  and  they 
talk  things  over  together  in  an  in- 
formal, friendly,  neighborly  way 
that  makes  one  feel  that  they  are 
tiue  co-operators.  They  are  willing 
to  solve  their  problems  together  and 
do  not  favor  the  idea  of  having 
others  come  and  do  it  for  them. 

Mr.  Hempfling  in  his  talk  touch- 
ed on  this  point  "that  it  is  up  to  us, 
the  patrons  and  officers  of  each 
creamery  to  do  our  share  and  then 
for  the  creameries  in  each  unit  or 
district  to  get  together  and  work  out 
our  own  salvation.  This  is  our 
creamery  and  we  all  feel  proud  of  it. 
We  must  give  the  buttermakers  a 
square  deal  by  bringing  good  cream 
so  they  can  make  good  butter." 
Just  the  way  we  like  to  hear  a  pres- 
ident of  a  co-operative  creamery  talk. 

Mr.  Velander  has  been  secretary 
of  the  Vasa  creamery  twenty-four 
years,  or  since  it  started,  which  is 
an  enviable  record,  and  this  spring 
the  neighboring  creamery,  Welch, 
also  elected  him  as  their  secretary- 
manager.  This  is  an  unusual  recog- 
nition, to  see  one  man  secretary- 
manager  of  two  neighboring  cream- 
eries, showing  not  only  recognition 
of  a  good  man,  but  also  the  proper 
spirit  of  co-operation  between  local 
creameries. 

This  is  the  spirit  of  No.  19.  May 
this  spirit  spread  all  over  the  state! 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


THE  "FILLED-MILK"  BILL 


Senate  Hearings  Begin  June  29. 


Senate  hearings  on  the  Voigt  Bill, 
H.  R.  8086,  will  begin  June  29th,  ac- 
■  cording  to  arrangements  made  with 
Senator  Wm.  B.  MeKinley  of  Illinois, 
chairman  of  the  sub-committee  that 
will  consider  this  measure  for  the 
Committee  of  Agriculture.  Other 
members  of  the  sub-committee  are 
Senators  John  B.  Kendrick  of  Wyo- 
ming and  Edwin  F.  Ladd  of  North 
Dakota. 

This  bill  passed  the  House  of  Rep- 
resentatives recently  by  vote  of  250 
to  40.  Nearly  six  hundred  consumers' 
and  producers'  organizations  joined  in 
asking  the  legislation  whose  purpose 
is  to  ban  the  movement  in  interstate 
commerce  of  compounds  of  skimmed 
milk  and  vegetable  oil  made  in  the 
semblance  of  whole  evaporated  milk. 
Prohibitory  or  restrictive  legislation 
against  these  compounds  has  already 
teen  enacted  by  11  states. 

The  National  Milk  Producers  Fed- 
eration, in  co-operation  with  other 
farmers'  organizations,  is  arranging 
for  a  thorough  presentation  of  the 
case  to  prohibit  the  movement  of 
these  compounds  in  interstate  com- 
merce. 

Milk  Marketing  Problem 

"If  assured  good  markets,  American 
farmers  may  be  relied  upon  to  produce 
an  increasing  supply  of  high  quality- 
milk,"  said  Charles  W.  Holmaii, 
executive  secretary  of  the  Federation. 
"The  increase  last  year,  under  adverse 
market  conditions,  as  reported  by  the 
Department  of  Agriculture,  was  more 
more  than  1,500,000  dairy  cows,  and 
together  with  other  factors,  was  re- 
flected in  an  increased  output,  over 
1920,  of  approximately  nine  billion 
pounds  of  milk.  This  shows  the 
abilitj'  of  dairy  farmers  to  supply  all 
domestic  needs  and  reach  the  export 
markets.  But  the  increased  milk 
supply  has  produced  a  tremendous 
market  problem  which  has  been  met, 
in  part,  by  extensive  advertising  cam- 
paigns in  the  daily  press  and  other 
mediums. 

"To  market  such  a  flood  of  milk 
requires  the  utilization  of  gradual 
marketing  programs;  and  with  a  high- 
ly perishable  product  such  as  milk, 
this  can  only  be  accomplished  by 
manufacturing  the  surplus  into  but- 
ter, cheese,  condensed  and  evaporated 
and  powdered  milk.  Foreign  markets 
are  hard  to  capture  with  American 
butter  and  cheese,  but  the  evaporated 
milk  market  is  one  which  America  has 
developed  for  her  own.  This  is  an  in- 
ternational market  and  it  is  this 
market  which  is  being  undermined  by 
an  imitation  product.  Last  year,  for 
example,  the  condensed  and  <ivapor- 
atod  milk  production  of  this  nation 
fell  off  by  li:},8.52,000  pounds.  In 
that  samci  jxiriod  approximately  (55,- 
()()(), 000  i)ounds  of  imitation  evapor- 
al(Hl  jnilk  was  i)roduced. 

"The  greater  profits  to  manuTac- 
turers  and  ni(^r(^hants  in  handling  the 
imitation  i)ro(lu(i(.  causes  sornct  of  tluvin 
to  adopt  various  (i(H!(^i)tive  pra(!ti('(is 
in  order  to  push  their  coujiterfeit 
wares.  If  gradual  marketing  of  milk 
by-i)roduc1rS  is  to  be  ai(^(^oini)lislied  this 
trallif!  in  iinitation  milk  must  })e  done 
away  with.  W<i  will  i)res(^nt  to  tint 
S(uiat(^  soni(^  sir! king  liea-ltli  ji-nd  econ- 
omic reasons  for  passijig  the  Voigt 
Bill." 


NEW  CHICAGO  MILK 
CONTRACT 


Lauded  by  Aaron  Sapiro. 


That  the  new  Chicago  milk  market- 
ing contract  will  become  the  stand- 
ard dairy  pooling  document  for  co- 
operative dairy  marketing  organiza- 
tions of  the  entire  country  was  the 
s1:atement  made  by  Aaron  Sapiro  in 
his  opening  address  to  the  2,000 
dairymen  who  met  in  the  La  Salle 
hotel  June  6  to  begin  the  reorganiza- 
tion of  the  Chicago  Milk  Producers' 
Co-operative  Marketing  Company. 
"No  other  contract  so  far  developed 
by  any  section  of  the  United  States," 
said  Mr.  Sapiro,  "presents  clauses 
which  so  thoroughly  protect  not  only 
the  prodiicer  but  the  dealer  and  con- 
sumer as  well." 


AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  25-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 
406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — H  E  DAIRY  RECORD 


Dairy  Supply  Service 

 MEANS  

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Yon  Money      Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Setond  St..  N.  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


"Payments  to  the  producers  are  to 
be  made  on  a  basis  used  for  the  first 
time  in  the  history  of  milk  market- 
ing," said  Mr.  Sapiro.  "Four  differ- 
ent money  pools  are  to  be  created. 
First,  receipts  from  fluid  milk  sales. 
Second,  sales  of  milk  for  condensar- 
ies.  Third,  for  cheese.  Fourth,  but- 
ter. The  average  price  received  by 
the  lowest  pool  will  be  used  as  the 
basis  for  all  paj-ments  to  the  dairy- 
man. In  addition,  the  producers  de- 
livering milk  foj  use  in  one  of  the 
higher  priced  pools  will  receive  a  pro- 
portionately larger  amount. 

"A  reserve  fund  is  to  be  deducted 
from  the  milk  checks  to  enable  the 
company  to  gradually  acquire  con- 
densaries  and  creameries  should  the 
need  develop. 

Constant  Market,  Fair  Price 

".The  producer  will  benefit,"  de- 
clared Sapiro,  "because  this  plan  will 
insure  him  a  constant  market  and  a 
fair  price  from  season  to  season.  The 
dealer  and  manufacturer  will  benefit 
through  a  guarantee  of  their  milk 
supply.  Receiving  points  will  no 
longer  ,  face  the  hazard  of  a  sudden 
stoppage  of  milk  supply  and  the 
junking  of  an  entire  plant.  The  con- 
sumer comes  in  on  the  third  side  of 
the  triangle  of  benefits  by  being  as- 
sured of  a  steady  flow  of  milk,  a 
steady  price  and  a  better  assurance 
that  his  milk  will  arrive  in  good  con- 
dition." 

A  novel  feature  which  is  to  be 
applied  for  the  first  time  in  the  Chi- 
cago zone  is  the  "service  charge" 
plan.  The  contracts  with  the  dealers 
"will  provide  for  a  payment  to  the  as- 
sociation of  more  per  volume  than  is 
paid  any  individual  shipper.  Arrange- 
ments to  this  end  have  already  been 
completed  in  Beloit  where  the  deal- 
ers have  agreed  to  a  differential  in 
favor  of  the  association  members  of 
2o  cents  on  fluid  milk  and  10  cents 
on  milk  used  in  by-products. 

"There  is  no  conflict  between  the 
producer  and  the  dealer,"  insisted 
Mr.  Sapiro.  "Both  want  a  fair 
product  and  both  must  have  a  fair 
profit  or  the  industry  is  upset.  The 
producer  wants  to  establish  a  V)usi- 
ness  contact  with  the  men  who  dis- 
tribute their  product  in  order  that 
V)oth  interests  may  be  served.  The 
producers,  however,  in  the  opinion  of 
Mr.  Sapiro  are  entitled  to  50  per  cent 
of  the  price  paid  by  the  consumer. 
In  other  words,  at  the  present  retail 
price  of  milk  the  farmer  is  entitled  to 
6  cents  a  quart  in  place  of  his  present 
return  of  approximately  4  cents." 


Use  ANDERSON'S 

GUARANTEED  PRODUCTS 


Sign  of 


The  Best 

ANDERSON'S  Champion  Butter  and  Cheese  Culture.  First, 
second  and  third  in  Iowa  for  June: 

1.  Otto  Weger,  Strawberry  Point  95.50 

2.  E.  O.  BoUman,  McGregor  95.00 

3.  Ed  Andreasen,  Manly  94.75 


IS  a  positive  purifier  and  germ  destroyer.  Will  purify 
vats,  churns,  floors,  pipelines  and  refrigerators.  One 
man  says,  "I  have  found  it  so  effective  that  I  can  not 
do  without  it."  NUFF  SAID.  Price,  $11.00,  $2.50  and 
$0.75  for  five  and  one  gallons  and  quarts  respeetivelj'. 
All  empty  fives  can  be  returned  for  $1.50  credit. 


We  offer  prizes  of  $5.00,  $3.00  and  $2.00  to  operators  who  win  first, 
second  and  third  prizes  resper'tive'y  in  any  State  or  National  contest 
during  1922,  providing  the  operator  has  purchased  or  placed  an  order 
for  a  five  gallon  jug  of  S.  B.  during  the  year  when  scores  are  announced. 

RED  TOP 

used  in  test  bottles  before  reading  the  tests  eliminates  errors.  One 
of  the  boys  writes,  "Ship  one  gallon  RED  TOP  at  once;  it's  the  best 
I  ever  used."  Price,  gallon,  $2,00;  half  gallon,  $1.25;  quarts,  70  cents; 
pints,  40  cents. 

Anderson  Standard  Solutions 

and  Indicators  for  Acid  and  Salt  test  are  reliable.  Using  inaccurate 
solutions  is  like  testing  cream  with  the  lead  pencil.  Play  safe,  use 
Anderson's.    From  your  creamery  supply  house  or  direct. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  MGR. 

LITCHFIELD,  MINN. 
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QUAILITY  IMPROVEMENT 


Tentative  Suggestions  bv  Roy  C. 
Potts. 


(Reprinted  from  Journal  of  Dairy  Science) 


I  do  not  hesitate  to  say  that  the 
biggest  problem  confronting  the  dairy 
industry  is  the  improvement  of  the 
quality  of  our  dairy  products,  es- 
pecially our  butter  and  cheese.  Nor 
is  there  any  doubt  in  my  mind  that 
the  American  Dairy  Science  Associa- 
tion can  offer  a  solution  for  this  prob- 
lem if  its  members  will  put  their  best 
thoughts  .on  the  problem  and  devote 
their  best  efforts  to  its  solution.  There 
can  be  no  doubt,  for  who  should  be 
better  able  to  find  a  solution  for  this 
problem  than  those  members  of  this 


Association  who  are  daily  dealing  with 
the  research,  commercial  and  econ- 
omic aspects  of  the  dairy  industry? 

Considering  the  problem  analytic- 
ally from  the  standpoint  of  the  funda- 
mental, psychological  and  economical 
principles  involved  in  its  solution,  we 
must  agree  that  it  can  be  solved  in 
part,  if  not  in  its  entirety. 

An  Economic  Principle 

The  first  fundamental  principle  in- 
volved is  economic  and  has  to  do  with 
the  producer.  If  he  is  to  be  expected 
to  produce  a  better  quality  of  milk  or 
cream  from  which  a  higher  quality 
product  can  be  made,  he  must  be 
offered  an  incentive  to  do  so  and  he 
must  be  rei»arded  for  doing  so. 
Economic  results  are  determined  by 
economic  conditions.  Is  there  a  de- 
mand at  the  present  time  for  a  larger 
quantity   of   butter   and   cheese  of 


higher  quality  than  is  now  produced? 
If  this  demand  was  filled  could  suf- 
ficient price  be  obtained  for  the  ad- 
ditional quantities  of  high  quality 
product  so  that  the  farmer  would  be 
rewarded  for  his  part  in  helping  to 
produce  it?  The  e  questions  must  be 
answered  in  the  affirmative,  else  there 
can  be  no  possible  incentive  offered 
the  farmer,  and  without  an  incentive 
to  do  better,  to  produce  better,  very 
little  progress  or  improvement  can  be 
expected. 

Our  nation  today  is  the  creditor  na- 
tion of  the  world,  and  our  purchasing 
power  is  larger  than  that  of  any  other 
nation.  We  should  have  here  the  best 
market  in  the  world  for  dairy  products 
and  especially  dairy  products  of  high 
quality,  for  only  consumers  of  high 
purchasing  ability  are  able  to  buy 
high  quality  dairy  products.  If  we 
do  not  produce  the  e  products  of  high 
quality,  then  limited  supplies  will 
make  for  high  prices  for  such  prod- 
ucts, unless  foreign  dairy  countries 
send  their  high  quality  products  here 
to  supply  this  demand.  Surely  we 
can  afford  to  produce  and  supply  our 
own  markets  with  these  high  quality 
products  if  other  countries  can  do  so. 
If  we  can't,  then  we  must  expect  to 
obtain  our  food  stuffs  largely  from 
foreign  lands,  because,  when  dairying 
as  a  business  fails  and  is  unprofitable 
in  this  country,  then  many  other  lines 
of  agricultural  production  will  also 
fail;  for  what  phase  of  agriculture  can 
be  made  more  profitable  than  dairy- 
ing when  it  is  efficiently  conducted? 
Our  dairy  industry  must  always  com- 
pete as  a  business  with  every  other 
kind  of  farming  suited  to  dairy  sec- 
tions, and  the  dairy  industries  of  all 
foreign  countries  must  do  likewise. 
We  are  told  we  should  consume  Vwice 
the  dairy  products  we  are  now  con- 
suming, that  proper  national  adver- 
tising should  sell  this  additional 
amount  of  dairy  products  when  we 
produce  the  quality  product,  sell  it 
on  a  quality  basis  and  tell  the  con- 
sumer why  he  should  buy  twice  the 
amount  he  is  now  buying. 

Confidence  is  the  basis  of  most  bus- 
iness dealings.  If  you  have  little 
confidence  in  the  business  methods  of  a 
person,  you  are  not  inclined  to  in- 
crease or  enjoy  your  business  deal- 
ings with  t  hat  person.  Business  deal- 
ings are  mostly  prompted  by  a  mutual 
benefit  to  be  derived  and  a  certain 
amount  of  personal  satisfaction  which 
can  hardly  be  chissed  as  mutual  bene- 
fit. It  is  regarded  generally  that  the 
nearer  the  business  dealings  can  be 
placed  on  a  fair  and  equitable  basis, 
Iho  greater  tlie  i)ersonal  satisfaction 
()l>tained  and  the  farther  the  mutual 
business  relations  will  be  ext«>nded. 
In  fact,  confidence  is  promoted  by 
fair  and  equitahh'  business  dealings. 
Quality  an  Etiiiitahlo  Basis 

The  most  equitable  basis  for  dealing 
in  dairy  products  is  that  of  quality — 
that  is,  t  he  i)r()du(H'r's  product  would 
he  |)aid  for  on  a  basis  of  quality  and 
the  products  should  be  sold  to  the 
consuuKW  on  a  similar  basis.  (Jrados 
and  standards  for  quality  are  cssiMitial 
for  such  equilirhlc  buying  and  selling 
methods.  Today,  such  <io  not  exist, 
or  if  tluiy  exist  t  hey  ar(>  not  used  as 
they  should  he;  therefore,  a  great 
w(>akiu'ss  <<xisls  in  our  present  dairy 
inarki'ting  svstciu  and  a  .serious  handi- 
ca])  is  i)lace(l  upon  improvement  in  the 
((uality  of  our  i)ro(luct,  and  upon  iii- 
(•r(>ase<l  consumi)tion  of  our  i)roducts. 


There  are  Creamery  Men  Whose 
Creameries  Have  Not  Joined  the 

Minnesota  Co-operative 
Creameries'  Association 

Who  are  beginning  to  inquire  about  the  work  of  the  Associa- 
tion and  its  success — 

They  have  not  been  opposed  to  the  Association. 

But  they  wanted  to  be  sure  it  would  work  and  that  it  would 
pay  before  joining. 

We  have  been  so  busy  working  for  the  325  creameries  that 
have  joined  that  we  have  had  but  very  little  time  to  meet 
with  non-member  creameries. 

But  we  are  just  as  anxious  for  every  creamery  in  the  state  to 
join  the  Association. 

That  the  Association  is  working  we  offer  the  fact  that  71 
cars  of  butter  were  shipped  last  week  thru  the  Association  and 
more  than  that  number  will  be  shipped  this  week. 

The  New  York  office  within  the  next  30  days  will  be  handling 
all  these  cars  or  the  58  cars  that  are  being  shipped  to  New  York. 

The  amount  of  butter  shipped  in  the  71  cars  last  week  was 
over  two  million  pounds  net  (2,000,000).  The  saving  in  freight 
was  better  than  half  a  cent  a  pound  net  and  if  you  will  figui  e 
this  out  3'ou  will  find  that  it  amounts  to  $10,000  for  the  week. 

Tliis  saving  in  freight  of  a  week  is  more  than  we  have  charged 
the  creameries  in  dues  for  any  six  weeks,  taking  the  member 
creameries  as  a  whole. 

The  Association  is  paying.  If  all  the  creameries  will  take 
hold  it  will  pay  better. 

We  are  working  to  make  this  Association  pay  (!very  creamery 
and  evei-y  creamery  operator  and  every  dairy  farmer. 

We  invite  and  urge  non-member  creameries  to  investigate 
the  work.  Our  office  and  our  books  are  open  to  all  co-operative 
creameries. 

A.  .;.  McGUIRE, 

Cionoral  ManaKcr 

Minnesota  Co-operative  Creameries^ Ass^n. 

i  In  V  It  r  p  It  r  a  t  e  il ) 

ST.  PAUL,  MINN. 

W.M.  llM(l'l-  l..(;|,  M,o,.        M,'^^,„^,'.'^N,!w"V,^rk  oVii,..      JOXN  HKANDT.  I-ilrl.li.M 
lor.  IliKlBon  St.,  N  V.  S.-cT<'tiir.v 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  8i  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'I  Bank,  Chicago 
REFERENCES^Tlus  Paper,  Your  Banker. 

I  Commercial  Agencies. 


RETAINS  DESIRED  OVER-RUN 
WITH  BEST  FLAVOR 

In  making  butter  for  storage,  you  will  find  Colonial  Butter  Salt  the  best. 
Colonial  gives  you  your  desired  over-run  with  more  constant  uniformity  than 
with  any  hard  grained  salt,  yet  its  mildness  gives  the  butter  just  the  flavor 
you  want. 

Colonial  Butter  Salt  is  of  such  a  soft,  porous  flaky  texture  that  it 
^'^melts  like  snowflakes  and  dissolves  like  misV^ 

It  works  in  easier,  in  less  time,  does  not  wash  out  and  leaves  no  traces  of 
grit.   Let  us  send  you  a  trial  sack  for  a  test. 

If  you  prefer  granular  grain  salt,  use  Liberty  Salt. 


COLONIAL 

BUTTER  SALT 


COLONIAL  SALT 

In  scientific  laboratory  tests 
Colonial  Special  Farmers  Salt, 
because  of  its  soft,  porous  flakes 
dissolved  in  a  fifth  to  one-quarter 
the  time  of  most  others  and  in 
three-fourths  the  time  of  the  next 
best  salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butler  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS:    Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.; 
Northern  Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co., 
Owatonna,  Minn.;  Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn. 
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Standards  of  quality  must  be  es- 
tablished and  our  products  must  be 
marketed  upon  a  quality  basis,  for  it 
is  fundamental  to  fair  and  equitable 
dealing  in  dairy  products  and  to  prog- 
ress in  our  industry. 

Cream  and  Butter  Quality 

If  cream  is  bought  on  a  quality 
basis,  the  grades  or  various  standards 
of  quality  for  cream  should  be  directly 
correlated  to  the  grades  or  standards 
of  quality  of  the  butter  resulting  from 
the  various  grades  of  cream.  Can 
such  be  established?  That  remains  to 
be  determined.  Here  is  a  problem  for 
the  practical  buttermakers  and  cream 
graders  to  study,  as  well  as  for  the  re- 
search investigator.  A  first  and  nec- 
essary step  in  such  a  study  is  a  definite- 
ly established  standard  for  the  various 
scores  or  grades  of  butter,  as  has  been 
worked  out  by  the  Dairy  Section  of 
the  Bureau  of  Markets  of  the  United 
States  Department  of  Agriculture  and 
wliich  is  fully  described  in  Service  and 
Regulatory  Announcements  No.  51, 
entitled  "Rules  and  Regulations  for 
the  Inspection  of  Butter  Under  the 
Food  Products  Inspection  Law."  Copy 
of  this  bulletin  may  be  secured  upon 
request  of  the  United  States  Depart- 
ment of  Agriciilture.  With  this  stand- 
ard clearly  in  mind,  careful  and 
thorough  stiidies  should  be  made  of 
the  quality  of  cream  required  to  pro- 
duce these  grades  or  qualities  of  but- 
ter, and  especially  of  the  various 
factors  or  characteristics  of  the  cream, 
their  degree  of  variation  and  the  effect 
of  these  degrees  on  the  quality  of  the 
I'esulting  butter. 

Tentative  Grades  of  Cream 

The  table  in  this  article  gives  a  ten- 
tative basis  for  establishing  grades 
for  cream,  in  which  a  correlation  is 
sought  in  the  grades  of  cream  of  cer- 
tain scores  and  the  grades  or  scores  of 
butter  residting  from  the  churning 
of  the  various  grades  of  cream.  These 


grades  are  merely  suggestive  of  what 
ultimately  should  be  produced.  They 
are  not  the  result  of  any  definite  lab- 
oratory experiments  or  investigations 
such  as  are  necessary  for  the  proper 
correlation  of  cream  and  butter  qual- 
ity with  definite  correlation  standards 
of  quality  for  each. 

The  outline  is  wholly  tentative  and 
is  intended  to  suggest  merely  a  pos- 
sible basis  for  study.  The  use  and 
application  of  such  a  basis  of  grading 
in  practical  commercial  work  would 
necessarily  have  to  be  established  and 
governed  by  carefully  worked  out 
rules  and  regulations  in  which  the 
number  of  points  to  be  cut  for  defects 
would  be  clearly  established  for  each 
defect.  Such  rules  and  regulations 
can  not  be  arbitrarily  established. 
They  must  be  determined  by  careful 
investigation  and  due  consideration 
to  all  economic  factors  involved,  es- 
pecially from  the  standpoint  of  rela- 


tion of  defect  in  cream  to  market 
grade  of  resulting  butter  and  market 
value  of  it. 

Cream  Grades  and  Creameries 

Presupposing  that  creameries  grad- 
ed their  butter  and  so  handled  it  that 
the  grade  or  quality  of  it  was  known, 
possibly  branding  it  on  the  package, 
and  it  was  sold  to  the  consumer  on  a 
quality  basis  of  87  score,  89  score,  or 
93  score,  what  would  be  the  result  if 
the  creamery  boiight  cream  from  the 
producers  on  a  corresponding  quality 
basis?  If  each  of  the  four  grades  of 
cream  purchased  were  churned  sep- 
arately, it  would  be  a  simple  matter. 
Each  grade  of  cream  would  be  paid 
for  according  to  the  market  value  of 
the  resulting  quality  of  butter.  And 
this  would  be  but  logical  and  would 
promote  fair  and  equitable  business 
dealing  with  the  farmers.  The  spread 
in  price  between  the  grades  would  be 
determined  by  economic  conditions 


Grades 

Flavor,  45 

Acidity, 25 

Body,  10 

Richness,  10 

Foreign  Material 
and  Container,  10 

Grade  1-A 
94  or  above, . . 
Grade  1 

Above  92. . . 
Grade  2 

90  to  92..  .  . 
Grade  3 

88  to  90. . .  . 
Grade  4 

8.3  to  88.. .  . 

Grade  5 

Below 83. .  . 

Very  clean  and 

pleasing. 
Clean  and  plea.s- 

inR. 

Fairly  clean  yet 
palatable. 

Slightly  objec- 
tionable. 

Strongly  off  fla- 
vor. 

Foul  and  whol- 
ly undesirable 

Sweet. 
Under  .30 
Under  .45 
Under  .60 
Over  .60 

Perfect. 
Smooth. 
Smooth.. 

Slightly  defective. 
Very  defective. 

.\bove  18  per 

cent  fat. 
30  per  cent  fat. 

25  per  cent  fat. 

20  per  cent  or 

above. 
18  per  cent  fat 

or  above. 

Perfect. 

None  and  clean  and  sanitary. 
None  and  clean  and  sanitary. 

Slight  foreign  material  and 
unsanitary  container. 

Noticeable  effect  of  either  or 
both  foreign  material  and 
unsanitary  container. 

Excessive  foreign  or  very  un- 
sanitary container. 

Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Rank,  Chicago;  Dairy  Record. 


GALLAGHER  BROS. 

Want  Shipments  of— — = 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


{First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chjcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  A  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  E^^s 

Will  Keep  Yon  Posted  by  Mall  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.: 
The  Dairy  Record. 
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We  Are  Now  Located  at 
14  Jay  Street,  New  York 


in  one  of  the  most  up-to-date  Butter  Houses  in  the 
City  of  New  York. 

Our  cooHng  faciHties  are  ample.  Our  Office  and 
Sales  Room  are  commodious,  well  equipped  and 
better  prepared  to  serve  our  shippers. 


The  Minnesota  Co-operative 
Dairies  Association 


SOLICITS  YOUR  CONTINUED  PATRONAGE 
Llewellyn  Watts,  Manager,  New  York 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Mtmsk 

Butter 

Tub 


Si 


Ton 


Tongue  and  grooved  staves  form  a  tight  package  of  con- 
siderably greater  strength  than  ordinary  slack  coopered  tubs. 
No  matter  how  long  they  are  stored  MENASHA  TUBS  will 
not  require  re-coopering  as  the  staves  cannot  fall  apart. 


Approximately  3§-lbs.  per  tub  lighter  than  average — 
without  sacrificing  carrying  strength  a  particle — This  saves 
some  of  our  customers  around  4c  per  tub  in  shipping  cost. 

Good 
Jooking^ 

Made  from  clear,  thoroughly  kiln  dried  spruce,  planed 
and  sanded  both  inside  and  out — 


You'll  be  surprised  at  the  finished  workmanship  and  clean  cut 
appearance  of  MENASHA  TUBS.  Our  new  booklet  ''A  Better 
Butter  Tub"  is  just  out.  We  will  be  glad  to  send  it  on  re- 
quest.    Or  better  still,  write  or  wire  for  a  sample  tub. 


Sales  Agents  in  Minnesota,  North 
and  South  Dakota  and  Montana  for 

Menasha  Butter  Tubs  and  Ice  Cream  Tubs 
Made  by  Menasha  Wooden  Ware  Co.,  Menasha,  Wis. 


Duluth 
"Winona 
Mankato 
Fargo 


rRANEORDWAV 

V  SAINT  \J    PAUL  7 


Aberdeen 
Watertown 
Great  Falls 
Billings 


] 


14 


THE  DAIRY  RECORD 


and  not  on  an  arbitrary  basis  which 
might  be  quite  unfair  and  unreason- 
able, therefore  unsatisfactory.  The 
use  of  a  quality  basis  in  buying  cream 
would  offer  an  incentive  to  the  pro- 
ducer of  low  quality  and  provide  a 
reward  to  the  producer  of  high  qual- 
ity cream.  It  would  establish  a  basis 
for  fair  dealing  and  beget  confidence 
in  buyer  and  seller.  On  such  a  basis 
of  dealing,  mutual  benefit  to  buyer 
and  seller  would  be  fairly  assured. 

If,  however,  all  four  grades  of  cream 
were  churned  together  what  would  be 
the  result?  Would  it  be  practically 
identical  with  the  churning  of  each 
grade  separately  if  the  price  paid  for 
each  grade  of  cream  were  based  on  the 
market  value  of  the  resulting  quality 
of  butter  made  from  each  grade?  An 
example  will  illustrate  the  possible 
practical  working  out  of  this  propo- 
sition. 

Assuming  a  creamery  is  able  to 
pay  the  same  price  per  pound  for  but- 
terfat  that  it  receives  for  butter,  and 
butter  is  quoted  as  follows:  87  score, 
37  cents;  89  score,  40  cents;  91  score, 
42  cents;  93  score,  43  cents;  and  that 
a  creamery  receives  100  pounds  but- 
terfat  in  87  score  cream,  200  pounds 
tutterfat  in  89  score  cream,  200 
pounds  butterfat  in  91  score  cream, 
and  300  pounds  butterfat  in  93  score 
cream,  it  would  then  pay  for  the 
cream  the  following  prices: 
100  pounds  butterfat,  87  score 

cream  at  37c  $  37.00 

200  pounds  butterfat,  89  score 


cream  at  40c   80.00 

200  pounds  butterfat,  91  score 

cream  at  42c   84.00 

300  pounds  butterfat,  93  score 

cream  at  43c   129.00 

800  pounds  butterfat  bought 

for  $330.00 

Average  cost  per  pound  butterfat, 
41 J  cents.  Allowing  20  per  cent  over- 
run, there  woidd  be  produced  960 
pounds  of  butter  which  should  have 
an  average  score  of  90.75,  established 
as  follows: 

100X87   8,700 

200X89  17,800 

200X91  18,200 

300x93  27,900 

800  72,600 

960  pounds  butter  of,.,90.75  Score 
960  pounds  butter  scoring  90.- 

75  at  42c  per  pound  $393.20 

Cost  of  800  pounds  butterfat .  .  330.00 

Difference  $  63.20 

Difference  to  cover  cost  of  manu- 
facture equals  .$63.20,  or  6.6  cents  per 
pound  butter  made.  This  is  a  purely 
theoretical  case  and  it  would  be  in- 
teresting to  know  how  it  would  work 
out  in  practice.  Who  can  say  that  it 
could  not  be  worked  out?  If  it  could 
not,  could  a  practical  basis  of  grading 
cream  be  established  and  a  practical 
method  of  applying  such  a  basis  to 


the  buying  of  cream  be  worked  out? 

Here  is  a  big  problem,  to  the  solu- 
tion of  which  the  members  of  the 
Dairy  Products  Section  of  the  Amer- 
ican Dairy  Science  Association  can 
well  afford  to  give  their  best  thought 
and  effort,  for  upon  its  solution  is 
dependent  the  future  quality  of  Amer- 
ican creamery  butter. 


ONE-FOURTH  OF  ALL  COW 
TESTING  ASSOCIATIONS 


Are  In  Wisconsin. 


The  115  cow-testing  associations  in 
Wisconsin,  kept  in  operation  with  the 
assistance  of  county  agents  and  spe- 
cialists employed  co-operatively  bythe 
United  States  Department  of  Agricul- 
ture and  the  State  Agricultural  Col- 
lege, equal  almost  one-fourth  of  all 
the  associations  of  the  country. 
Twelve  of  these  associations  have 
been  organized  since  December  1, 
1921,  and  the  membership  in  the  state 
now  numbers  about  3,300  farmers 
owning  55,000  cows. 

The  aims  of  the  association  have 
been  to  wee  1  out  unprofitable  cows 
and  to  feed  the  animals  balanced 
rations  for  maximum  milk  production. 
Records  of  the  associations  show  the 
value  of  high-grade  cows  and  pure- 
bred sires.  Last  year  335  purebred 
bulls  were  purchased  by  the  associa- 
tions and  83  scrub  bulls  replaced  by 
purebreds  in  59  associations. 


FOUNDED  IN  1837 
Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  R^IABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


liiiiiiiiiiiiiiiiiiiiiiiiiiliiiiiiiiiiiiiiiiiiiiiiiiiiiili 


mm. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Hpferencvs:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift  &  Rosenbaum,i„c.  fi"„«  ^^f^ 


149  Reade  Street 


(.Sur«««iK>r«  to  W .  I.  Yauti)(  &  Co.,  tind  John  A.  Romenbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Ship  Us  Butter  Any  Time 

WE  HANDLE  IT  EVERY  DAY 

Do  you.  want  to  know  what  future  butter,  eggs  and 
cheese  markets  are  doing? 

Our  "Daily  Market  Letter"  tells  the  story.    Ask  us 
for  it. 

It's  free!  So  is  our  "Red  Book"  containing  trading 
rules,  egg  and  butter  grades  and  general  information 
relating  to  trading  in  future  on  The  Chicago  Mercan- 
tile Exchange. 

MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

158-160-162  No.  Market  Street  CHICAGO,  ILLINOIS 

ESTABLISHED  1866 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.26 

Modem  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val     /Oilcloth  1.65 

Miller  ICloth  1.26 

Instructions  for  Traction  and  Stationary  iCloth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   2.16 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.50 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  BowsSeld   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8i  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  X    7  in.,  per  100  1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9§  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4,26 

Buttermaker's  Daily  Record,  9i  x  11^  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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THE   FUTURE  BUTTERMAKEK 


By  H.  G.  Larson,  State  Secretary, 
Wisconsin  Buttermakers'  As- 
sociation, before  Meeting  of 
Northwestern  Wisconsin  But- 
termakers' Association. 

I  am  deeply  interested  in  all  of  you 
and  all  you  have  in  mind  undertaking 
as  buttermakers.  I  promised  to  talk 
to  you  for  a  short  time  this  afternoon 
and  I  have  chosen  as  my  subject"  The 
Requisites  of  The  Future  Butter- 
maker." 

When  a  man  contemplates  going 
into  the  creamery  business  and  the 
building  of  a  creamery,  it  is  always  a 
ensible  thing  to  look  the  ground  over 
very  carefully  before  beginning  the 
foundation. 

Whert  once  satisfied  that  the  cream- 
ery business  is  a  desirable  one  to  en- 
gage in  and  with  the  location  and  sur- 
rounding conditions,  in  the  best  in- 
terest of  the  business  and  all  con- 
cerned, he  should  employ  trained 
workmen  and  furnish  them  with  the 
best  material  with  which  to  build  the 
very  best  creamery  possible;  equip  it 
with  the  best  and  most  modern  cream- 
ery machinery,  all  in  order  that  it 
may  best  serve  the  purpose  for  which 
it  is  intended.  Likewise,  the  future 
butter  maker  should  determine  first 
whether  buttermaking  in  all  its  phases 
is  a  respected  and  profitable  profession 
and  one  worthy  of  cultured  intellect 
and  manly  character.  If  it  is  that  fact 
should  prove  to  be  a  source  of  very 
great  stimulation  to  him  in  the  work 
of  his  preparation.  Consider  the 
creamery  business  in  its  broadest 
sense,  the  millions  of  dairymen  who 
deliver  billions  of  pounds  of  milk  or 
the  cream  from  such  milk  annual  y  to 
the  creameries  of  the  United  States 
and  entrust  it  to  the  buttermakers, 
who,  if  they  are  faithful  in  their  trust, 
will  cause  millions  to  receive  benefits 
directly  from  their  labors,  and  we 
think  we  are  safe  in  asserting  that 


buttermaking  is  an  honorable  and 
respectable  profession.  Accepting  it 
as  such,  the  man  desiring  to  engage  in 
it  should  first  determine  to  obtain 
scientific  knowledge  and  training  that 
has  to  do  in  every  detail  with  the 
manufacture  of  extra  creamery  butter 
and  be  resolved  to  put  into  practice 
such  knowledge  in  order  that  he  may 
be  able  to  accomplish  the  most  as  a 
buttermaker.  In  addition  to  a  thor- 
ough knowledge  of  the  scientific  prin- 
ciples that  underlie  the  art  of  butter- 
making, the  future  buttermaker 
should  be  a  man  of  good  character, 
clean  habits,  honest,  and  gentlemanly 
in  all  walks  of  life.  These  character- 
istics beget  confidence  which  is  an 
absolutely  necessary  condition  to  the 
successful  operation  of  a  creamery. 
Furthermore,  they  will  to  a  great  ex- 
tent tend  to  bring  about  like  charact- 
teristics  in  the  patrons  whom  the 
buttermaker  daily  meets. 

He  should  be  a  man  of  trained  sig'it, 
taste,  and  smell.  With  these  requi- 
sites and  the  aid  of  scientific  tests,  for 
determining  the  quality  of  milk  and 
cream,  both  as  to  its  butterfat  con- 
tent, acidity  and  cleanliness,  he  will 
have  no  difficulty  in  determining 
whether  or-  not  milk  or  cream  is  suit- 
able to  be  received  and  manufactured 
into  butter  that  will  bring  the  highest 
market  price. 

He  should  be  thoroughly  competent 
in  the  operation  and  care  of  all  cream- 
ery machinery  and  apparatus. 

Wei^hin^  and  Testing 

The  foundation  upon  which  rests 
the  satisfaction  of  the  creamery  pa- 


trons is  whether  or  not  absolutely 
correct  weighing,  sampling,  and  test- 
ing is  being  done.  Failure  in  any  de- 
gree in  these  particulars  is  sure  to 
bring  loss  of  confidence  by  the  patrons 
and  this  is  the  sure  precursor  of  dis- 
aster. Therefore,  the  buttermaker 
should  see  to  it  that  the  scales  used 
for  weighing  of  milk  and  cream  are 
correctly  balanced  and  that  the  weight 
are  made  correct  and  so  recorded  that 
the  milk  or  cream  is  thoroughly  mixed 
before  the  sample  is  taken'  and  that 
the  sample  is  placed  in  a  clean  jar 
with  a  perfectly  tight  cover  so  as  to 
prevent  evaporation  of  moisture. 
What  is  better  in  the  ease  of  cream  is 
to  make  daily  tests.  Before  making 
any  butterfat  tests,  the  buttermaker 
should  know  and  be  certain  as  to  the 
correctness  of  all  glassware,  the 
strength  of  acid  and  use  only  such  as 
will  give  accurate  results.  He  should 
be  absolutely  careful  and  accurate  in 
taking  or  weighing  the  sample  of  milk 
or  cream  to  be  tested  and  should  know 
that  the  tester  is  being  run  at  the 
proper  speed  and  the  fat  at  the  proper 
temperature  so  as  to  give  a  correct 
reading. 

He  should  thoroughly  understand 
and  know  how  to  handle  the  milk  and 
cream  after  its  delivery  to  the  cream- 
ery, such  as  pasteurizing,  the  prepar- 
ation and  addition  of  a  good  lactic 
acid  starter  and  the  controlling  of 
conditions  as  to  temperatures  during 
the  whole  process  of  ripening  of  the 
cream,  churning,  washing  and  work- 
ing the  butter,  since  the  proper  devel- 
opment of  lactic  acid  in  the  cream  is 
an  absolute  essential  in  the  production 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs 


J.  A.  CRONHOLM 


REFERENCES: 

Aetna  National  Bank  <  Am  t>  o.i.       XT  -^r      t    2126  Dupont  Ave.  No. 

FideUty  Trust  Company  147  S\%2i(XQ    Ot.,   JNeW  YOrK     Minneapolis,  Minn. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

^,v,^  S.  S.  BORDEN  CO. 

ANY  QUANTITY      BUXXER  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


Established 
18  7  9 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Foil  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


Ref eiences :  First  National 
Bank  of  Cliicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  be. 

26-28  West  Kinzie  St. 
10 


Western  RepresentatiTa 
H.  B.  VROMAN 


"Looking  for  Business" 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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of  butter  of  the  finest  aroma  and 
flavor,  unless  sweet  cream  butter  is 
manufactured.  He  should  be  a  man 
who  knows  the  proper  temperatures 
for  the  cream  during  the  ripening  and 
churning  process,  together  with  the 
temperature  of  the  wash  water,  since 
each  have  largely  to  do  with  the  body 
and  composition  of  the  butter.  He 
should  be  a  man  who  knows  the  legal 
standard  of  butter  and  how  to  make 
such  determinations,  also  a  competent 
judge  of  butter  as  to  its  quality. 

The  system  of  dairy  record  keeping 
is  an  absolute  necessity,  therefore,  he 
should  keep  such  records.  It  should 
consist  of  the  total  pounds  of  milk  and 
cream  received  daily,  its  butte^fat 
test,  the  total  pounds  of  butterfat, 
the  total  pounds  of  butter  made,  the 
total  fat  loss  in  the  skimmilk  and  but- 
termilk, the  overrun  and  the  moisture 
salt,  and  fat  content  of  the  butter. 
This  will  enable  him  to  keep  an  abso- 
lute check  on  his  daily  work  and  ■will 
be  of  great  assistance  to  him  in  lo- 
cating and  overcoming  losses  in  the 
course  of  handling  the  milk  and  cream 
and  the  manufacture  of  the  butter  that 
would  otherwise  occur,  which  if  left 
to  run  until  the  end  of  the  month, 
would  in  many  cases  amount  to  a 
great  deal. 

Cleanliness 

Cleanliness  is  an  absolute  requisite 
in  the  manufacture  of  e.xtra  creamery 
butter,  therefore,  the  buttermaker 
should  be  clean  in  his  person  and  hab- 
its at  all  times,  and  keep  his  creamery 
and  apparatus,  and  surrounding  con- 
ditions in  an  absolutely  clean  and 
sanitary  condition.  This  will  have 
as  much  or  even  more  to  do  in  sug- 
gesting cleanliness  to  his  patrons  in 
the  production  and  delivery  of  milk 
and  cream  than  anything  else  can  do. 
He  should  have  a  general  knowledge 


of  modern  scientific  dairy  husbandry, 
because  the  conditions  of  the  cows, 
the  conditions  under  which  they  are 
fed  and  kept  have  largely  to  do  with 
the  quality  and  value  of  the  milk. 
The  success  or  fa  lure  of  the  cream- 
ery business  depends  largely  upon 
the  ability  of  the  buttermaker,  his 
knowledge  of  farm  conditions,  of  cows, 
their  care  and  feeding,  and  the  care  of 
milk  and  cream  before  its  delivery  to 
the  creamery  and  the  manner  in  which 
he  distributes  this  knowledge  among 
his  patrons. 

An  Important  Position 
A  buttermaker  of  the  proper  train- 
ing and  of  sufficient  interest  in  his 
business  occupies  a  very  importarit 
position  in  the  community  where  he  is 
employed.  His  duty  does  not  end 
in  the  daily  receiving  of  the  patrons' 
good  milk  or  cream,  rejecting  the 
poor,  keeping  correct  records,  doing 
accurate  testing,  manufacturing  but- 
ter, and  keeping  his  creamery  and  ap- 
paratus in  a  clean  and  sanitary  con- 
dition. It  is  not  enough  for  him  to 
say  to  the  patron,  your  milk  or  cream 
test  is  too  low  or  it  is  not  good  enough, 
take  it  home.  That  kind  of  action  will 
discourage  and  tend  to  drive  the 
patron  away  to  some  other  creamery 
and  probably  out  of  the  dairy  business 
entirely,  because  such  patron  may 
honestly  think  (as  thousands  of  them 
do)  that  his  cows  are  as  good  as  any, 
and  that  he  is  giving  them  and  their 
product  all  the  attention  necessar.y 
to  make  the  production  of  such  prod- 
uct profitable.  He  should  assist  the 
patron  in  finding  out  why  the  test  is 
low  and  in  applying  the  remedy,  that 
of  individual  cow  testing,  culling  out 
the  poor  ones,  breeding  the  good  ones 
to  a  good  dairy  sire,  raising  the  heifer 
calves,  properly  feeding  them  and 
thus  soon  build  up  a  dairy  herd  of 


known  butter  producers  and  money 
makers.  Then  where  the  milk  or 
cream  is  poor,  he  should  educate  the' 
patron  how  to  care  for  it  by  first 
demonstrating  to  him  the  necessity 
of  improvement.  Talking  will  not  do 
that.  He  should  use  some  of  the 
scientific  tests  which  will  show  the 
effects  of  unclean  conditions  upon  the 
milk  or  the  degree  of  acidity  of  the 
cream.  This  the  patron  can  see. 
Couple  with  that,  instruction  as  to 
how  to  remove  the  bad  condition  by 
feeding  wholesome  feed,  milking  the 
healthy  cows,  keeping  them  clean 
and  in  a  clean  and  well  lighted  and 
ventilated  barn,  properly  cooling  the 
milk  or  cream  after  separating  by  the 
use  of  a  clean  separator  and  storing 
the  same  in  clean  cans  and  places,  and 
something  has  been  done  for  that 
patron  that  will  be  of  permanent 
benefit  to  him.  Too  many  incompe- 
tent and  unreliable  men  are  employed 
and  put  in  charge  of  our  creameries, 
thereby  causing  dissatisfaction  among 
the  creamery  patrons  and  hundreds 
of  thousands  of  dollars  annual  loss  to 
the  industry. 

What  Counts 
The  creamery  industry  of  this 
country  is  of  the  greatest  importance 
and  we  think  we  are  all  agreed  that 
only  competent  men  should  be  en- 
gaged as  buttermakers,  so  let  us  now 
consider  briefly  the  buttermaker  from 
the  standpoint  of  reliability.  A  man 
may  know  how  to  operate  and  care  for 
all  creamery  machinery.  He  may 
know  how  to  keep  himself,  his  cream- 
ery, and  all  apparatus  in  a  clean  con- 
dition. He  may  know  how  to  make 
correct  butterfat  determinations  of 
the  milk  and  cream  delivered  to  his 
creamery,  and  of  the  skimmilk  and 
buttermilk.  He  may  know  how  to 
determine  the  qualities  of  milk  or 


"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — ^It  is  free  to  you. 

/!\lDVESr  BieiAIEERMC  5!  rOWPAENT  (O. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


ESTABLISHED  1845         INCORPORATED  1900 


3.  D.  STOUT  &  CO.  hV^\!J^ 

Want  Your  BUXXER 
PAY  PRICES  ACCORDING  TO  QUALITY 

References:    C^ommercial  Ajiencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


s.     iiA(i(;r)AHi,.  i>i:  rK()iT  minn. 


i 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  wiU  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  Hquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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SIXTY -THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


SAMPLE  ANNOUNCEMENTS  IN  THE 
NEWSPAPERS  IN  EARLY 
DAYS 

Bird-of  Paradise  yellow  is  a  favorite 
color  for  satin  gowns  a  L'Empire. 

The  colors  most  in  estimation  are 
ponceau  rose,  cachcou-nut  brown,  Amer- 
ican green,  willow  green,  and  ethereal 
blue. 

Bonnets  are  of  a  becoming  shape  and 
size  many  of  black  or  violet  velvet, 
though  those  of  white  or  tinted  satin  are 
rather  more  in  favor  with  the  higher  class- 
es. A  drapery  of  black  net  is  often  added 
to  the  edge  of  these  bonnets.  Bonnets 
are  worn  rather  more  forward  than  they 
have  been  for  sometime  past. 

Girard's  masterpiece  of  Psyche  has 
brought  pallor  into  fashion.  It  is  so  much 
the  rage  to  look  ethereal  and  delicate 
that  a  pot  of  rouge  can  now  be  purchased 
for  half  a  crown,  and  lotions  instead, 
are  used  to  promote  the  interesting  shade 
of  the  lily,  which  has  of  late  subdued 
the  rose. 

(Continued  Next  Week) 


Correct  Weighta,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  CI 

Will  look  after  your  shipments  person) 

We  solicit  your  shipii 

See  Tliat  Your  Next  Shipment  is  fc 

N.  J.  or  to  Oi 

ASK  US  FOR  OUR  CHICAGO  STEM 

shipper  to  receive  even  more  prompt  returns  than  ever  b'c 
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latic  Sl  Pacific 
Co, 

Chicago,  Illinois 

lUALITY  BUTTER 


fHE  BUTTER  DEPARTMENT 

nd  advise  you  as  to  market  conditions 

ts  and  correspondence 

rded  to  Us  Either  at  JERSEY  CITY, 
hicago  Branch 


We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
creameries  at  Chicago  pajring  them  top  prices,  enabling  the 
Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Look  to  Us  for  the 
Best 

Every  creamery  manager  is  looking 
now  for  the  firm  where  he  can  secure  the 
highest  price  for  his  Fancy  Creamery 
Butter,  and  make  a  saving.  Right  here 
is  where  the  G.  A.  &  P.  T.  Co.'.  "Direct 
to  the  Consumer  Service"  comes  in. 

Did  you  ever  stop  and  think  what  this 
"Direct  to  the  Consumer  Service"  means 
— only  this — when  Butter  is  shipped  to 
us  we  place  it  with  our  5,700  retail  stores 
thus  eliminating  the  middleman,  thereby 
making  a  saving  of  his  commission  and 
profit.  This  we  add  to  our  price  and 
make  you  that  saving.  Are  you  ready 
to  make  that  saving?  If  so,  mark  your 
next  shipment  to  us. 

We  guarantee  entire  satisfaction,  so 
why  hesitate. 


J.  A.  FISK,  Western  Representative 


Phone  Midu:ay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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cream.  He  may  know  how  to  handle 
the  milk  and  cream  during  the  ripen- 
ing, churning,  washing  and  working 
so  that  butter  of  the  highest  flavor 
and  the  best  quality  is  produced  and 
with  the  least  loss.  He  may  know 
how  to  give  instructions  to  his  pa- 
trons along  the  line  of  good  and  profit- 
able cream  and  milk  production.  All 
this  he  may  know  and  still  not  do. 
It  is  a  well  recognized  principle  of  life 
that  it  is  not  what  a  man  knows,  but 
what  he  does,  that  counts.  We  visit- 
ed a  creamery  not  long  ago  and  found 
a  man  in  charge  who  was  thoroughly 
competent.  He  knew  and  understood 
the  requisites  of  extra  creamery  but- 
termaking  and  had  the  ability  to  give 
instruction  along  all  dairy  lines.  His 
creamery  was  not  kept  as  clean  as  it 
should  be  and  the  milk  and  cream  he 
was  daily  receiving  was  of  a  very  poor 
quality.  His  patrons  were  receiving 
no  instruction  from  him  whatsoever 
as  to  how  to  improve  the  quality  of 
their  product,  and  in  consequence  it 
was  gradually  getting  poorer.  The 
returns  for  butter  were  other  than 
that  received  for  extras  and  the  pa- 
trons were  to  a  great  extent  dis- 
satisfied with  results.  Every  time  a 
buttermaker  receives  milk  or  cream 
from  a  patron  whose  cans  are  not 
clean  and  who  does  not  deliver  niilk 
or  cream  in  a  clean  sweet  condition 
and  fails  to  give  instruction  and  en- 
force such  discipline  as  will  bring 
about  better  conditions,  he  is  doing 
an  injustice  to  himself,  the  patron, 
the  creamery  company  employing 
him  and  the  consumer,  because  such 
milk  or  cream  is  not  of  a  quality  as 
will  enable  him  to  develop  and  have 
complete  control  of  the  flavor  pro- 
ducing qualities  necessary  in  the  man- 
ufacture of  the  best  quality  of  butter. 
Consequently,  the  result  is  a  bad 
record  for  himself,  less  price  to  the 
patron,  less  profit  to  the  creamery 
company,  and  the  consumer  is  robbed 
of  the  quality  of  butter  he  should  re- 
ceive. 

The  Unreliable  Man 
When   we   entered   the  creamery 
above  referred  to,  the  buttermaker 
was  in  the  act  of  churning.    In  order 


to  lay  a  foundation  to  determine 
whether  or  not  he  was  a  reliable  man, 
we  asked  him  at  what  temperature  he 
churned,  and  was  told  "fifty-four 
degrees."  We  then  asked  him  how 
many  degrees  the  cream  would  warm 
up  during  the  churning  process  and  he 
said"under  present  conditions  not 
over  two  degrees."  When  the  churn- 
ing was  completed  we  took  the  tem- 
perature and  made  a  Babcock  test  of 
the  buttermilk.  The  temperature 
was  sixty-five  degrees  and  it  tested 
eight-tenths  of  one  per  cent  of  fat. 
We  estimated  the  weight  of  the  but- 
termilk and  it  figured  up  to  about 
seventeen  pounds  of  butter,  which  at 
the  time  was  worth  forty-one  cents 
a  pound  and  represented  a  loss  of 
about  $7.00.  That  was  not  all.  We 
made  a  test  of  his  butter  and  found 
it  to  contain  eighty-seven  per  cent  of 
fat,  an  additional  loss  in  the  overrun 
of  over  8  per  cent.  Mark  you,  this 
man  knew  how  to  prevent  such  losses, 
but  failed  to  do  it.  Hence,  he  was  an 
unreliable  and  an  expensive  man  for 
that  creamery  company,  even  if  he 
had  worked  for  nothing.  Such  losses 
if  continued  will  cause  the  failure  of 
any  creamery.  This  is  only  one  of 
many  cases  which  we  could  mention, 
but  it  is  sufficient  to  illustrate  our 
point.  The  trust  imposed  upon  a 
buttermaker  by  the  creamery  patrons 
who  milk  from  twenty-five  hundred 
to  five  thousand  cows  and  furnish  him 


with  the  milk  or  cream  in  order  that 
he  may  manufacture  it  into  butter, 
demands  of  him  thorough  preparation 
and  his  very  best  attention  and  effort 
in  every  detail  of  instruction  to  them 
in  the  production  of  the  best  quality 
of  milk  and  cream,  his  most  pains- 
taking care  in  the  taking  of  the  milk 
or  cream  sample  and  in  the  making  of 
the  test,  and  the  manufacture  of  the 
best  possible  butter  with  the  least 
possible  loss,  thus  resulting  in  the 
largest  profit  to  them. 

Moral  and  Business  Obliga- 
tion 

This  should  be  the  buttermaker' s 
standard.  Anything  short  of  it  is 
failure  to  live  up  to  his  moral  and 
business  obligation  to  the  creamery 
company  employing  him  and  to  the 
patrons  patronizing  him.  We  speak 
of  moral  obligations  because,  coupled 
with  the  scientific  training,  it  is  the 
principle  that  insures  faithful  per- 
formance of  duty  on  the  part  of  the 
buttermaker  in  all  the  phases  of  but- 
termaking.  Know  or  learn  how  to  do 
it,  and  then  do  it.  All  along  the 
buttermakers'  road  you  will  see  way- 
farers, many  meeting  with  discourage- 
ment and  giving  up  or  being  dis- 
charged. The  profession  of  butter- 
making  cannot  be  successfully  follow- 
ed without  thorough  preparation  and 
the  daily  practice  of  principles,  and 
skill  which  will  insure  the  best  re- 
sults.   Failure  to  prepare,  or  failure  to 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 


Absolutely 
Sanitary 


WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

Hefcrencos: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co..N.Y.  

II  HARRISON  ST. 


EFFICIENT^ 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Tnut  Co.;  Columbia  Bank 
or  your  own  banker 
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SUGAR  CREEK  CREAMERY  COMPANY 
Danville,  111. 

Five  Simplex  motor  driven  Churns 
with  automotive  gearing 


Simplex— the  Short 
Barrel  Churn 

You  will  find  that  with  the  Simplex  you 
can  chum  your  cream  at  a  lower  temper- 
ature and  get  better  results; 

That  the  distribution  of  moisture  and  salt 
through  the.  entire  mass  of  butter  is  far 
more  uniform  than  with  the  long  barrel 
churn;  will  not  vary  more  than  3/10  of  1'^; 

That  you  can  handle  the  butter  more  con- 
veniently, with  greater  cleanliness,  and 
that  the  churn  is  easier  to  clean; 

That  greater  sanitation  is  assured,  due  to 
the  entire  absence  of  stuffing  boxes  or 
bearings  in  the  wooden  head  of  the  churn; 

That  but  little  power  is  required  to  operate,  and  re- 
pairs, when  necessary,  are  easily  and  quickly  made. 

Let  us  tell  you  more  about  it   Quick  delivery. 


.  i 


bARBEK 

IF  you  want  to  keep  closely  in  touch  with  the  latest  developments  in  equip- 
ment and  supplies  for  your  business,  you  have  only  to  keep  your  name 
on  the  Barber  mailing  list.  As  large  distributors,  we  keep  fully  informed 
on  new  machinery  and  improvements  brought  out  by  the  various  manufac- 
turers, and  the  things  which  are  practical  and  worth-while  are  quickly 
passed  along  to  our  customers.  This,  with  our  Chicago  and  St.  Paul  loca- 
tions, and  our  excellent  shipping  facilities,  is  a  great  convenience  and  valu- 
able to  the  dairy  industry  throughout  the  Middle  West. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

'Tfome  office :  3oo  WAustin  Ave.,  Chicago 

TWIN  CITY  OFFICE  ,2490  UNIVEBSITV  AVL.ST.  PAUL 


Danf  orth  Jet  Rinser 
and  Sterilizer 

A  can  steamer,  to  be  satisfactory,  must  be  fast — 
thorough — and  convenient  in  operation. 

The  Danforth  steam  jet  is  located  directly  beneath 
the  orifice.  The  action  of  the.jet  breaks  the  water 
into  a  fine  spray  and  greatly  accelerates  its  speed. 
The  water  is  heated  by  the  steam  as  it  passes 
through  the  ejector. 

Note  the  convenient  operation  of  the  valves  direct- 
ing the  water  and  steam.  A  flexible  foot  tread, 
simply  by  moving  the  ball  of  the  foot  one  inch  to 
the  right,  shifts  from  water  spray  to  live  steam. 
The  rinsing  is  instantly  followed  by  sterilizing. 
Nothing  could  be  speedier  or  more  convenient.  The 
hands  of  the  operator  are  left  free  to  hold  the  can. 

It  is  low  enough  in  price  to  make  it  practical  for 
the  smallest  plant— large  enough  in  capacity  to  meet 
the  needs  of  the  plant  handling  300  cans  per  day. 
A  thoroughly  practical  and  dependable  piece  of 
equipment  at  a  moderate  cost. 

Price,  painted  gray,  $45;  galvanized,  $50 
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exercise  after  once  prepared,  will  re- 
sult in  great  loss  to  the  buttermaker 
and  to  the  business  entrusted  to  his 
keeping.  There  is  no  doubt  that  there 
are  hardships  to  be  overcome  at  the 
first  rounds  of  the  ladder  and  all  the 
way  up  the  ladder  but  they  will  only 
tend  to  strengthen  the  buttermaker 
who  overcomes  them.  He  should  re- 
member that  there  is  room  at  the  top 
and  a  position  at  the  top  with  a 
greater  opportunity  for  service  which 
is  the  reward  for  all  effort. 

Few  buttermakers  indeed  there  are 
who  have  not  the  faculties,  if  properly 
developed,  to  occupy  a  position  higher 
than  the  present  one.  The  blame  lies 
at  their  own  door  if  they  do  not  reach 
it.  Never  before  in  the  history  of  this 
country  were  the  opportunities  greater 
for  buttermakers  who  have  developed 
the  true  type  of  character  and  are 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


CLEANLINESS 


Washing  the  Patrons'  Cans. 


Editor,  Dairy  Record: 

I  just  read  your  article  on  "Clean- 
liness." It  was  great,  and  the  point 
I  want  to  touch  on  was  where  you  are 
using  the  co-ops  to  wash  the  cans  be- 
fore returning  them  to  the  patrons. 


daily  demonstrating  their  competency 
than  at  the  present  time. 


I  formerly  put  in  nine  years  in  the 
creamery  at  Pequot  before  coming 
here  to  Pine  River.  The  day  we 
opened  that  creamery  we  started 
washing  cream  cans  and  washed  every 
can  for  nine  years,  and  we  had  as  high 
as  one  hundred  and  seventy-five  pa- 
trons in  the  flush.  We  are  doing  the 
same  here  at  Pine  River,  and  I  would 
not  run  a  creamery  again  without 
washing  and  steaming  every  can  be- 
fore they  leave  the  creamery.  The 
operator  knows  that  at  least  the  cans 
are  washed,  if  the  separators  are  not. 
Get  me? 

One  might  say  that  one  man  in  a 
creamery  could  not  do  this.  I  was 
alone  for  over  six  of  the  nine  years 
and  paid  cash  for  each  can  on  top  of 
that  part  of  that  time.  By  having  a 
sink  right  on  the  weigh  platform,  no 
extra  running  around  the  creamery 
to  find  a  place  to  wash  the  cans  is 
necessary.  I  don't  think  the  small 
creamery  could  use  a  large  can  wash- 
er. I  can  wash  a  can  and  steam  it 
while  a  man  would  be  carrying  the 
can  to  and  from  the  washer.  That 
work  fits  right  into  the  other  work 
after  one  gets  used  to  doing  it. 

Must  ring  off,  as  this  is  the  busy 
season.  Here  we  pay  cash  for  every 
can;  sell  flour,  feed  and  chick  feeds 
of  all  kinds,  also  feed  hogs,  butcher 
and  retail  pork,  veal,  beef  and  chick- 
ens, handle  eggs,  haul  all  our  own 
cream  and  print  one-fourth  of  our 
make,  so  haven't  time  to  attend 
district  meetings  during  the  week. 
Wm.  Keilty, 

Pequot,  Minn. 


"USELESS  APPLICATIONS" 


Wants  Recommendations  Return- 
ed Promptly. 


Editor,  Dairy  Record: 

I  do  not  know  who  wrote  your 
editorial,  "Useless  Applications"  in 
the  June  7th  issue,  but  it  sure  hits  the 
spot. 

I  have  been  receiving  notices  of 
positions  open  for  some  time  because 
I  really  wanted  to  and  felt  that  I 
must  change,  and  not  through  any 
curiosity  have  I  answered  the  ads. 
In  counting  up  the  applications,  I 
have  written  to  twelve  creameries  and 
received  an  answer  from  one. 

I  think  that  any  and  all  creameries 
asking  for  applications  could  have 
the  courtesy  to  answer  all  applica- 
tions and  return  recommendations 
wilhout  making  the  api)licant  wife 
them  several  times,  requesting  them 
to  do  so. 

N.  O.  S.,  Minnesota. 


E>S)5-LayiujS  Contest 
The  first  oiui-year  egg-laying  con- 
tost  in  Indiana  began  March  1  in  Clay 
county,  the  United  States  Depart- 
nunit  of  Agriculture  has  been  advised. 
OiU'  Imndred  liens  of  several  of  the 
M(ulit(U-ran('an,  Arnerician,  and  Eng- 
ligh  bre(Hls  from  s(U'(M'al  farms  in  the 
county  have  been  asstMubhul  at  one 
farm.  Before  establishing  the  hens 
in  their  new  home  a  re<!ord  was  made 
of  all  their  characteristics.  As  the 
(!ont<\st  progr«isses  t  he  re(!ords  of  the 
luins  as  layers  will  be  compared 
monthly  with  their  j)hysi(!al  char- 
acteristic's, it  is  hoped  by  this  means 
to  olitain  facts  for  the  selection  of 
more  profitable  stock. 


rj^HE  thin,  delicate  crystals  of  medium 
I  size  that  distinguish  our  salt,  crush 
to  powdery  flakes  between  the  fin- 
gers; naturally,  then,  our  salt  dissolves  more 
readily,  distributes  itself  more  evenly  and 
is  more  largely  retained  in  the  butter. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butler  and  Cheese  Service 
Department  to  tell  3  ou  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  ^'makes.'* 

Diamond  Crystal  Salt  Co. 

SINCE   1887,   MAKERS  OF 

SAINT  CLAIR,  MICHIGAN 


THE  DAIRY  RECORD 


25 


BOTTLES  FREE 


Just  for  the  Asking' 


YES — all  you  have  to  do  is  to 
send  us  a  request  on  your 
regular  business  stationery, 
and  a  sample  milk  or  cream  test 
bottle  will  be  sent  you  gratis  by 
return  mail. 

We  want  you  actually  to  see  this  new 
and  improved  Kimble  Bottle — to 
examine  it  carefully— to  compare  it 
with  the  milk  and  cream  test  bottles 
you  have  been  using. 

After  that,  we  are  willing  to  let  our 
case  rest  on  the  merits  of  the  bottle 
itself.  If  there  is  any  gambling  in  this 
proposition  we  are  doing  it.  It  doesn't 
cost  you  anything  but  letter  postage. 


But  we  want  you  to  become  acquaint- 
ed with  this  heavier,  better,  stronger 
bottle. 

You  will  be  interested  in  the  new 
Sand  Blast  Spot  which  gives  a  per- 
manent, durable  writing  surface  that 
doesn't  wear  smooth  like  the  commonly 
used  Acid  Mark. 

In  fact,  the  entire  package — from  the 
individual  bottle  carton  to  the  bulk 
gross  container — is  as  handy  and  con- 
venient as  we  can  make  it. 

Made  from  the  molten  glass  to  the 
graduations  all  in  our  own  plant. 
Guaranteed  to  meet  the  requirements  of 
your  state  laws.  Send  for  a  Sample  today — 
now — and  let  the  bottle  itself  convince  you. 


Kimble  Glass  Company 

Chicago,  111.         Vineland,  N.  J.  New  York,  N.  Y. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippeis  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 


163  West  South  Water  St. 


NATIONAL  DAIRY  CLUB 


The  June  Meeting. 


The  June  meeting  of  the  National 
Dairy  Club,  June  1.5th  at  the  Ham- 
ilton Club,  was  called  to  order  by 
W.  E.  Skinner,  secretary  and  general 
manager  National  Dairy  Association. 
After  commenting  on  the  increased 
attendance  and  the  necessity  for  seek- 
ing larger  quarters  for  the  club  meet- 
ings, Mr.  Skinner  turned  the  meeting 
over  to  Dr.  D.  B.  Peck  of  the  Bow- 
man Dairy  Company,  who  had  been 
elected  to  preside.  Dr.  Peck's  state- 
ment that  he  preferred  to  be  known  as 
a  milk  dealer  rather  than  a  milk  dis- 
tributor met  with  hearty  applause. 

J.  P.  Kilcourse,  Chief  of  Bureau  of 
Food  Inspection,  Chicago  Health 
Department,  the  first  speaker,  com- 
mented on  the  satisfactory  co-oper- 
ation between  the  milk  dealers  and 
the  health  department.  He  cited  the 
instance  of  the  recent  "flu"  epidemic 
when  the  milk  dealers  were  requested 
to  pasteurize  at  155  degrees  for  30 
minutes  instead  of  145  for  five  min- 
utes. While  in  doing  so  the  cream 
line  of  the  milk  was  destroyed,  the 
milk  dealers  complied  with  the  wishes 
of  the  health  department  although 
there  were  no  compulsory  regulations 
and  the  wishes  of  the  health  depart- 
ment were  their  only  guide. 

Milk  Business  Discussed 

Frank  T.  Holt,  President  Illinois 
Milk  Producers'  Association,  review- 
ed the  recent  work  of  his  association, 
particularly  in  its  co-operation  with 
the  milk  distributors.  The  Illinois 
Milk  Producers,  he  stated,  recognized 
their  interest  and  responsibility  in 
promoting  the  common  ends  of  the 
dairy  industry  and  that  they  were 
now  actively  supporting  the  promo- 
tion work. 

F.  H.  Kullman,  second  vice-presi- 
dent Bowman  Dairy  Company,  spoke 
of  the  work  of  the  Chicago  Bottle 
Exchange.  Although  when  the  idea 
of  the  Chicago  Bottle  Exchange  was 
first  inaugurated  there  was  absolute 
and  reckless  chaos  in  this  field  of  milk 
distribution,  things  were  now  shaping 
themselves  up  and  gleams  of  blue  sky 
and    pleasant    sailing    were  visible. 

R.  E.  Little,  secretary  International 
Milk  Dealers'  Association,  then  made 
a  report  on  the  activities  of  the  as- 
sociation, particularly  with  reference 
to  standardization  of  equipment  and 
gave  figures  and  made  comparisons  to 
show  that  some  real  work  in  this  di- 
rection had  begun. 

Ford  Allen,  milk  agent  for  the  C. 
&  N.  W.  Railway  Company,  the  tu^xt 
speaker,  grew  reminiscent,  lie  hark- 
ed back  to  the  time  wh<ni  it  was  ne(^- 
cssary  to  trail  the  fanner  into  a  corner 
of  the  fi(^l<l  and  argue  for  half  a  day  to 
convince  him  he  should  ship  his  milk 
to  (Miicago.  The  railroads  have  made 
a  very  careful  study  of  milk  trans- 
portation and  Mr.  Allen  stated  that 
fully  95  |)er  cent  of  the  milk  coming 
into  Chicago  was  shipped  and  carried 
under  i(re(l  (londitions. 

No  ()v<»rpr<nlii<'.( ion 

Forest  Crissey,  author  of  the  Battle 
of  the  Milk  Bottle  which  app<^ared 
reciMitly  in  the  Saturday  10\<^ning 
I'ostr,  coinnumted  on  tlu^  significance 
of  the  co-or)(>rati()n  which  was  evi- 
denced by  the  meeting.    Jle  look  ex- 


ception to  the  word  "over-produc- 
tion" which  one  of  the  speakers  had 
introduced  into  his  argument.  It 
was  Mr.  Crissey's  idea  that  the  proper 
expression  to  use  is  "under-consump- 
tion"  and  that  when  milk  is  properly 
advertised  and  its  food  values  pre- 
sented in  their  true  light  to  the  Amer- 
ican people  that  "over-production" 
for  at  least  many,  many  years  to  come 
is  the  remotest  possibility. 

The  meeting  concluded  with  an 
exhibition  of  three  moving  pictures 
which  presented  in  romantic  story 
form  the  food  and  health  values  of 
milk.  This  part  of  the  program  was  in 
charge  of  M.  0.  Maughan,  secretary 
National  Dairy  Council.  R.  F.  Walk- 
er of  the  Blue  Valley  Creamery  Com- 
pany was  elected  chairman  for  the 
July  meeting. 

Purpose  of  the  Club 

The  National  Dairy  Club  is  the 
outgrowth  of  the  idea  that  there  is  a 
community  of  interest  between  the 
two  great  branches  of  the  dairy  in- 
dustry— producer  and  distributor.  It 
is  the  defimte  purpose  of  the  dairy 
farmer,  the  milk  distributor,  the  but- 
termaker,  the  cheesemaker,  the  ice 
crearn  manufacturer,  and  the  dairy 
machinery  man  to  get  together  once 
a  month  and  in  the  social  atmosphere 
of  the  luncheon  to  place  their  cards  on 
the  table,  so  to  speak,  and  encourage 
a  full  expression  of  their  grievances 
aid  obtai  helpful  suggestions  from 
each  other.  The  public  is  slowly  but 
surely  awakening  to  the  fact  that  it 
may  safely  and  profitably  turn  its 
attention  to  the  dairy  cow  as  its 
prime  source  of  food  and  it  is  only  by 
concerted  action,  such  as  fostered  by 
the  co-operative  spirit  of  the  National 
Dairy  Club,  that  the  educational 
work  may  proceed. 

It  is  hoped  that  the  work  of  the 
National  Dairy  Club  in  Chicago  will 
spread  to  other  centers  and  that  at  the 
National  Dairy  Exposition  at  St. 
Paul-Minneapolis,  October  7th-14th, 
a  session  may  be  devoted  to  the  Dairy 
Club  idea,  so  that  those  attending  may 
see  its  advantages  and  start  similar 
clubs  in  their  own  cities. 


^hip  To 


trelease 
Underhill 

l&TABLISHtD  1864- 

Prompt  and  „  Reliable 

BUTTE.R 

AND  , 

Eggs 


333  Greenwich  Street.  NEW  YORK 

Kol'oroncps:  .\ny  liank  and  This  Paper 
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You  can — and  must — get  a  square  deal  in  Chicago 

The  Chicago  Mercantile  Exchange 
Inspection  Service 

operates  with  one  object  constantly  in  mind,  a 
desire  to  facilitate  trading  by  furnishing  an 
accurate,  true  report  of  each  commodity  inspected. 

No  one  ever  doubts  but  that  the  certificate  portrays  the  exact 
condition  as  found  by  the  inspectors. 

To  obtain  an  absolutely  accurate  inspection  of  a  car  of  Butter  our  Inspectors  should 
be  able  to  pass  on  every  churning  of  which  the  car  consists.  If  carlot  shippers  would 
place  one  tub  of  each  churning  plainly  marked,  easily  reached,  near  the  door  when 
car  is  loaded  the  accuracy  of  the  Exchange's  inspection  would  be  greatly  increased. 

Every  Inspection  is  Made  Without  Fear  or  Favor 

Our  two  man  joint  inspection  of  all  carlots  of  Butter  gives  you 
the  benefit  of  two  experts'  judgment  on  each  inspection  as  their 
ideas  must  harmonize  before  the  official  grading  is  established. 

An  official  inspection  is  necessary  on  every  transaction  passing  through  the  Clear- 
ing House  and  ninety  percent  of  all  trading  done  off  the  floor  of  the  Exchange  is 
consummated  by  means  of  an  official  inspection. 

Confidence  Established  in  an  Inspection  Makes 
Trading  Easy  for  All 

There  is  always  a  satisfaction  in  knowing  that  ABSOLUTE  FAIRNESS  and  UN- 
QUESTIONED HONESTY  has  entered  into  every  inspection  made  by  the  Exchange. 

This  service  is  available  to  all  through  members  of  the 

CHICAGO  MERCANTILE  EXCHANGE 

136  W.  Lake  Street  Chicago,  Illinois 

Chicago  is  the  great  storage  center  where  the  storage  supply  has 
never  exceeded  llie  demand. 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

■  It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

Rcfercnoca:  The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

4.3  So.  Front  St.,  Philadelphia,  Pa. 
541-543  We8t22d  St.,  New  York.N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 

Co-operation  a  Basic  Need 

If  the  proper  study  of  manldnd  is 
man,  then  the  proper  study  of  dairy 
farming  is  the  dairy  cow.  An  un- 
productive cow,  a  below-the-average 
or  even  an  average  cow,  has  not  the 
money-making  elements  essential  to 
attract  the  business  instincts  of  a 
normal  American.  It  follows  that  the 
dairying  interests  of  a  community 
are  no  further  advanced  than  the  pedV 
igree  of  the  cows  upon  which  the  in- 
dustry looks  for  its  sustenance. 

When  the  cow  through  her  individ- 
ual productivity,  becomes  a  money 
maker,  when  the  monthly  cream  checls 
awakens  the  farmer  to  the  possibili- 
ties of  a  dairy  herd,  then  only  can  the 
distributor,  the  creameryman,  the 
cheese  man  and  the  ice  cream  manu- 
facturer expect  to  prosper.  The  better 
the  cow  as  a  producer,  the  better  will 
the  subsidiary  interests  prosper,  and 
the  distributing  and  manufac'uring 
interests  who  are  building  their  hopes 
upon  the  future  of  dairying  must  ex- 
ercise their  vision  to  this  extent — that 
their  prosperity  is  dependent  upon  the 
prosperity  of  the  dairy  cow  herself. 

Creamery  men,  cheese  men,  ice 
cream  manufacturers,  and  milk  deal- 
ers who  attend  the  National  Dairy 
Exposition  at  St.  Paul-Minneapolis, 
October  7th-14th  should  not  overlook 
this  feature.  They  will  find  that 
many  improvements  have  been  made 
in  pasteurizing  and  churning  machin- 
ery, but  they  can  well  afford  to  give  a 
thought  to  the  co-operation  with 
those  producing  interests  which  are 
striving  to  improve  the  quality  and 
the  quantity  of  the  milk  from  the 
dairy  cow. 


MISSOURI  BUTTER  SCORINGS 


Show  Quality  Improvement. 


The  following  is  a  report  of  the  re- 
cent butter  scoring  contest  in  the 
state  of  Missouri: 

1.  Marionville  Creamery  Co.,  Mar- 

ionville,    Mo  96^ 

2.  Emma  Creamery  Company,  Em- 

ma, Mo  96 

3.  Sweet  Springs  Creamery  Company, 

Sweet  Springs,  Mo  95  ^ 

The  samples  submitted  for  this 
contest  were  indeed  a  decided  im- 
provement as  only  one  entry  gave 
evidence  of  possessing  an  onion  flavor. 
It  is  evident  that  the  creameries  are 
instructing  the  producers  as  to  the 
best  means  of  eliminating  the  unde- 
sirable off-flavors. 

Starters  Used 
It  will  be  noted  that  the  three 
creameries  winning  first,  second  and 
third  i)laces  respectively  are  manu- 
facturing butter  of  a  very  high  qual- 
ity. Two  of  these  creameries  arc  at 
the  present  time  utilizing  starters  in 
the  manufacture  of  their  butter.  Tlie 
third  creamery  c<)iiteniplat<is  the  use 
of  startlers  as  a  means  of  improving 
1  li(^  flavor  of  the  butter  and  the  keep- 
ing quality. 

Jt  is  evident  that  there  has  been  an 
incr<^as(!  in  the  volum(»  of  the  cream 
ref^eivi^l  as  the  buttermakers  are 
giving  little  attention  to  the  methods 


employed.  A  number  of  the  butter- 
makers  are  washing  their  butter  only 
once.  At  this  season  of  the  year  it 
is  of  the  greatest  importance  that  the 
butter  receive  two  washings  especially 
if  the  butter  is  to  go  into  storage. 

Two  entries  were  decidedly  mottled 
indicating  laxity  in  the  methods  dur- 
ing the  process  of  manufacture. 

I  am  very  pleased  to  advise  that 
every  creamery  with  one  exception 
entering  butter  in  this  contest  is  giv- 
ing attention  to  cream  grading  which 
accounts  for  the  marked  improve- 
ment in  the  score  in  the  butter  re- 
ceived from  each  creamery. 

The  butter  received  from  the  cream- 
ery not  giving  attention  to  the  grad- 
ing of  cream  received  the  lowest  score 
in  the  contest  and  the  off-flavor  which 
was  noticeable  left  no  question  in  the 
mind  of  the  person  doing  the  judging 
that  a  very  poor  quality  of  cream  had 
been  used  in  the  manufacture  of  this 
piece  of  butter. 

Interest  Increasing 

Only  one  entry  was  above  the  re- 
quirement in  moisture.  Each  sample 
contained  the  desired  percentage  of 
salt.  Several  entries  were  low  in 
moisture  which  accounts  for  the  low 
overrun  obtained. 

I  wish  to  advise  that  the  number  of 
entries  received  at  the  last  contest 
was  an  increase  of  100  per  cent  over 
that  of  the  first  contest  which  in- 
dicates that  the  creameries  in  Mis- 
souri realize  the  value  of  knowing  the 
composition  of  their  butter  and  learn- 
ing the  defects  of  their  product. — 
Wm.  E.  H.  Reid,  Assistant  Professor 
Dairy  Manufactures,  Columbia,  Mo. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

Special  Dcparlmcnl  —  Creameries  and  Milk  Pro> 
dacla  Cos.  Audi)  Systems  and  locomo  Tax  Service 
St.  Paul— Globe  Bid.  Fargo,  N.  D.— Fargo 
Mat.  .Bk.  Bldg  Minneapolis— Wilmac  Bldg 
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The  Genuine 


A  Perfect  Starter 

Backed  by  Twelve  Years  of  Endeavor 

FOR  all  practical  purposes  1910  marks  the  beginning  of 
a  serious  attempt  to  adapt  Powdered  Skimmed  Milk  to 
starter  purposes.  The  requirements  of  such  a  product  were 
definitely  laid  out  by  years  of  experience.  Any  butter 
manufacturer  knows  that  a  starter — 

1.  Should  be  made  only  from  milk  of  the  highest  quality  and 
one  that  is  uniform  at  all  times. 

2.  That  a  good  standard  culture  should  be  used. 

3.  When  coagulated,  the  curd  should  be  perfectly  homogeneous, 
showing  no  gas  bubbles  or  free  whey  on  the  surface. 

4.  Should  be  mild  in  taste  and  agreeably  acid — ranging  in  acidity 
from  0.5  to  0.7%. 

STARLAC 

which  is  the  finest  Merrell-Soule  Powdered  Skimmed  Milk, 
measures  up  to  those  very  definite  standards,  and  because  of 
that  carries  the  manufacturer's  unqualified  guarantee  of  complete 
satisfaction  on  the  part  of  the  user. 

Being  the  finest  grade  of  Powdered  Skimmed  Milk,  STARLAC 
will  also  give  perfect  satisfaction  in  ice  cream  and  for  all  dairy  uses. 

It  is  for  sale  in  the  Middle  West  by  the  following  concerns: 

Creamery  Package  Manufacturing  Co.,  Chicago  and  Kansas  City 
J.  G.  Cherry  Co.,  Cedar  Rapids,  la.,  and  St  Paul,  Minn. 
Kennedy  &  Parsons  Co.,  Omaha,  Neb.,  and  Sioux  City,  la. 

Dairy  Supply  Co.,  Minneapolis,  Minn. 
Daurymen's  Manufacturing  and  Supply  Co.,  St.  Louis,  Mo. 


POWDERED 

SKIMMED  MILK 

-7^200  lbs.NET  WT. — 


MERRELL-SOULE  POWDERED  SKIMMED  MILK 

MERRELL-SOULE  SALES  CORPORATION,  SYRACUSE,  N.  Y. 
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Let  the  operator 
be  the  Judge 


No  other  electric  tester  has 
won  such  immediate  and  un- 
quaUfied  approval  from  cream- 
erymen  as  the  new 

Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZES: 

Model  B—  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed  '.  34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed  40.00 

//'  your  jobber  doesn't  handle,  write  us  direct 

The  jalco  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


C.  G.  Heyd  &  Co. 

25  Soutli  Water  St..  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,Miimeapolis,  Minn. 
References :  Union  National  Bank,  The  Dairy  Record. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  r^GS- BUTTER 
EWIS  ILBERT 


&S 


ERVICE 

ONS 


^1^'A^^^*?ir..^,^or.  READE  STREET.  NEW  YORK      Western  Representative: 

?rA^?ng  NAT??  BANK    BUTTER  ttud  EGGS  °''°^^£iWL'.];jlifn*;^-^- 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelplita 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  State  Secretary 
Telephone:  Garfield  2901 


SPLENDID  ARRANGEMENTS 


For   Butter  .Tud^ini^   Contest  iji 
Live  District. 


District  No.  3  of  our  association 
had  a  combined  meeting  and  picnic 
recently  which  deserves  special  men- 
tion, and  when  we  realize  that  this 
district  is  closer  to  the  North  Pole 
than  any  other  district  in  Minnesota 
and  also  covers  a  territory  where  the 
creameries  are  widely  scattered,  we 
cannot  help  but  congratulate  the 
members  of  District  No.  3  who  keep 
things  moving  as  they  do.  The  meet- 
ing and  picnic  referred  to  was  held  at 
Thief  River  Falls,  Sunday,  June  18th, 
and  several  members  drove  their 
flivvers  close  to  one  hundred  and  fifty 
miles  in  order  to  be  in  attendance. 

There  were  twenty-four  packages  of 
butter  on  exhibition,  and  these  were 
shipped  in  ten  days  before  the  meet- 
ing and  were  cared  for  by  Harold 
Olson,  our  big  member  at  Thief  River 
Falls.  When  the  butter  was  brought 
out  for  scoring  it  was  in  the  very  best 
of  condition,  due  to  proper  refriger- 
ation and  also  due  in  a  measure  to  the 
precaution  taken  by  the  members  in 
having  their  butter  carefully  wrapped 
and  protected  before  shipping.  Other 
districts  should  take  note  of  this  ar- 
rangement and  adopt  it.  Five  jars 
were  selected  for  the  judging  contest, 
and  all  members  present  took  part  in 
the  judging.  Please  take  notice  of 
this  fact  too. 

After  the  business  had  been  done, 
the  members  with  their  wives  and 
children  had  a  good  old  fashioned  pic- 
nic with  good  things  to  eat  and  sports 
of  all  kind.  It  sure  was  a  big  day  for 
District  No.  3  and  one  much  enjoyed 
by  the  members  and  their  families. 
Meetings  of  this  kind  is  what  helps 
to  make  our  Association  really  worth 
while. 

Membership  Dues 

Bills  have  been  sent  out  to  all  mem- 
bers whose  state  dues  are  not  fully 
paid  up  for  the  year  1922,  and  we 
trust  that  members  will  be  prompt 
about  paying.  This  will  save  the 
Association  extra  postage  and  the  dis- 
trict secretaries  much  extra  work. 
The  last  half  of  the  1922  state  dues, 
$6.00,  should  be  paid  by  July  1st,  and 
only  members  whoso  dues  are  paid 
up  are  in  good  standing.  The  mem- 
bership attended  to  this  in  a  very 
prompt  manner  last  January,  and  we 
look  to  them  to  keep  up  the  splendid 
record  in  this  respect. 


Amonii  the  Members 

CiifTord  Paulson  is  at  present  witli 
tlie  Isanti  farmers'  co-operative  cream 
ery  as  assistant  operator. 

B.  A.  (  'hristians,  just  through  doing 
relief  work  at  Mora,  is  now  on  the 
same  kind  of  job  at  Mapleton. 

Arnold  (-.  Wrucke,  o])eratrOr  at 
Mai)let()n,  was  inarrieil  on  June  22nd 
to  Miss  Krna  A.  Jaeger,  <lauglit(ir  of 
Mr.  and  Mrs.  Robert  Jaeger  Of  that 
place.    We  join  the  full  membership. 
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in  cougratulations  to  lucky  Mr. 
W'rueke  and  in  best  wishes  to  the 
happy  couple. 

J.  C.  Jensen,  Wells,  is  now  at 
Lemon,  S.  D. 

A.  H.  Goatley.  Somerton,  Ohio,  is 
now  at  Girard,  Kan. 

H.  E.  Sorensen,  Spicer,  was  in  the 
Twin  Cities  last  week. 

E.  A.  yioe.  who  recently  resigned 
as  operator  of  the  creamery  at  Ber- 
oun,  was  in  St.  Paul  last  week. 

T.  H.  Folden,  operator  at  Ross, 
has  undergone  an  operation.  Sey- 
mour Mortrud.  formerly  of  Green- 
bush,  is  substituting  for  him. 

O.  J.  Volrath,  who  recently  re- 
signed as  operator  of  the  creamery  at 
Wegdah],  is  on  a  two  weeks  relief  job 
at  Holland,  relieving  C.  F.  Koehler. 

R.  H.  Enkhaus.  who  has  been  work- 
ing in  Michigan  for  some  time,  is  back 
in  Minnesota  and  in  his  old  position 
with  the  Worthington  Creamery  & 
Produce  Co. 


Engagements  and  Resignations 
Erick  J.  Colin,  formerly  of  Sand- 
stone, has  accepted  the  position  as 
operator  of  the  creamery  at  Bock.  | 
W.  H.  Donney.  formerly  of  Mont- 
gomery, is  in  charge  of  the  creamery 
at  Cologne,  the  position  he  held  with 
so  much  success  before  going  to 
Montgomery.  It  was  erronously  stat- 
ed in  the  Record  some  time  ago  that 
Mr.  Donney  had  gone  to  New  Prague. 


POSTAGE  RATES 


On  Trade  Papers,  Magazines  and 
Newspapers  Concern  Every 
Citizen. 

Oppressive  taxation  on  the  Nation's 
press  is  in  itself  an  indirect  form  of 
censorship  and  a  step  backward  to- 
ward the  dark  ages.  The  publishers 
of  newspapers  and  magazines  have 
appealed  to  Congress  for  fair  play  in 
order  that  the  needs  of  the  reading 
public  may  be  met.  A  bill  known  as 
H.  R.  11965  introduced  by  Congress- 
man M.  Clyde  Kelly  of  Pennsylvania, 
is  now  pending  in  the  Post  Offices  and 
Post  Roads  Committee  of  the  House 
of  Representatives.  It  provides  for 
the  reduction  of  the  war  taxes  le-vied 
in  the  present  high  postal  rates.  The 
press  of  the  country  protests  against 
he  severity  of  the  imposition  which 
i-nds  to  jeopardize  its  freedom  of  cx- 
l>ression. 

Public  integrity,  political  and  social 
freedom  depend  upon  the  intelligence 
and  character  of  our  citizens.  The 
majority  of  American  citizens  are  de- 
pendent upon  the  press  for  intellectual 
inspiration.  An  enlightened  press  will 
nake  illiteracy,  isolation  and  super- 
lition  give  way  to  progress  and  pros- 
perity and  thus  strengthen  the  moral 
•  rid  social  fibre  of  a  people.  To  fulfill 
I  his  mission  it  is  necessary  that  the 
'•hannelsof  communication — the  trans- 
portation of  the  mails — be  kept  open 
at  reasonable  rates  for  the  newspapers 
and  magazines. 

War  Taxes  On  Press 
Continuation  of  war  time  taxes  on 
the  press  of  the  country  is  a  matter 
which  concerns  every  citizen.  At  the 
time  the  tax  was  imposed  it  was  gen- 
erally conceded  that  increas(!s  in  the 
postal  rates  on  second  class  matter 
were  wholly  without  justification  in 
economics  or  political  equity.  The 
increa.sed  rates  were  imposed  simply 


The  Covers  are 
Insulated! 


There  is  absolutely  no  waste  of  heat  and  cold  on  the 
Manning  Cream  Ripening  Pasteurizer.  Even  the  covers 
are  insulated  vv^ith  heavy  lino-felt,  one  inch  thick. 

This  feature,  found  only  on  vats  of  Manning  con- 
struction, is  just  one  of  the  many  details  that  go  far 
to  make  the  Manning  the  most  perfectly  built  vat  on 
the  market 

Where  long  time  holding  is  required  you  can  depend 
upon  the  Manning. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


E  Q.  U 


P  /A  E    N  T 


DROSTE  Sl  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEDTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

rrilVf  P  A  ISJV  2314  Wycliffe  Street 
V><WiVli:^/Vi"N  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


as  a  war  emergency  measure  and  such 
a  tax  cannot  be  defended  three  years 
after  the  cessation  of  hostilities.  The 
mode  of  assessment  clearly  violates 
all  equities  of  contribution.  The  war 
tax  on  second  class  mail  subject  to 
zone  rates  was  made  in  the  form  of  four 
successive  annual  increases  that  con- 
stitute an  increase  from  100  per  cent 
for  the  initial  zone  to  900  per  cent  on 
the  last  zone  and  this  war  tax  has  in 
no  way  been  lessened.  Of  the  taxes 
levied  to  defray  the  war  expenses,  ex- 
perience proved  certain  impositions 
to  be  so  unduly  burdensome  or  un- 
workable that  they  were  most  ap  ly 
referred  to  as  "nuisance  taxes"  whose 
repeal  at  the  earliest  possible  moment 
was  urgently  demanded. 

Not  An  Advertiser's  Tax 
The  contention  that  it  is  a  tax  that 
can  be  shifted  to  an  advertiser  is  ob- 
viously unsound.    It  cannot  be  passed 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Wm  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Announcing 

A  Branch  Office  &  Show  Room 

OF  THE 

AMERICAN  KRON  SCALE  CO. 

of  NEW  YORK 
At  612  Third  Avenue  South,  MinneapoHs 

HIGHEST  Grade  Automatic  Scales  built  with 
special,  exclusive  features  for  Creamery  Uses. 
Weighing  service  with  guaranteed  satisfaction. 

E.  F.  GRISWOLD,  District  Mgr. 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


on  to  the  advertiser  for  the  very  rea- 
son that  it  is  levied  on  only  a  part  of 
the  advertising  in  newspapers  and 
periodicals  and  for  the  further  reason 
that  the  advertising  rate  is  determined 
not  according  to  the  cost  of  delivering 
the  publications  to  subscribers  but 
according  to  the  number  of  subscrib- 
ers and  their  potential  buying  power. 
This  advertising  rate  is  ever  governed 
by  competition  with  rates  for  adver- 
tising in  non-mailed  and  therefore  un- 
taxed newspapers  and  periodicals,  and 
the  other  un-taxed  means  of  advertis- 
ing such  as  billboards  and  posters, 
as  well  as  the  cost  of  alternative 
methods  of  promoting  sales  and  pub- 
licity by  additional  sales  agents,  dis- 
counts to  trade,  prizes,  window  dis- 
plays, sampling,  etc.  The  conclusion 
that  this  tax  in  the  form  of  an  excess 
charge  for  the  advertising  portion  of 
newspapers  and  periodicals  distributed 
through  the  mails  can  be  passed  on  to 
the  advertiser  whose  announcements 
are  thus  carried  is  untenable.  Based 
on  value,  or  ability  to  pay,  reflected  in 
revenue,  the  tax  would  have  to  be 
gauged  not  on  weight  or  on  distance 
but  on  high  or  low  advertising  rate, 
and  change  constantly  with  changes 
in  those  rates. 

It  may  be  accepted  as  established 
by  the  practice  of  the  Post  Office  in 
other  countries  as  well  as  in  the  United 
States  that  efficient  postal  service 
adequate  to  the  needs  of  the  Govern- 
ment in  its  own  operations  and  avail- 
able to  all  who  may  care  to  share  its 
benefits  is  the  first  consideration.  It 
also  follows  that  subject  to  the  con- 
dition that  sufficient  means  to  carry 
on  are  requisite,  postal  revenue  is  a 
secondary  object  to  be  kept  in  view, 
the  greatest  net  revenue  being  usua,lly 
obtained  through  the  most  extensive 
patronage  producing  the  largest  pos- 
sible volume  of  business  and  that  it  is 
aggregate  revenue  that  counts  most 
rather  than  revenue  from  any  par- 
ticular item  of  service  or  from  service 
rendered  to  a  particular  class  of  pa- 
trons. 

Second  Class  Mail  Produces 
First  Class  Mail 

The  fact  must  not  be  overlooked 
that  the  revenue  accruing  to  the  Post 
Office  from  its  operations  need  not  be 
direct  or  paid  in  postage  or  in  money 
to  be  measurable  and  that  the  indirect 
returns  are  specially  noteworthy  in 
connection  with  the  distribution  of 
second  class  mail  matter. 

There  is  an  inter-relation  of  postal 
traffic  whereby  one  class  of  business 
leads  to,  or  "produces,"  additional 
business.  Second  class  matter  carried 
at  low  rate,  being  publications  issued 
at  stated  intervals  going  to  regular 
readers  of  newspapers  and  periodicals, 
"j)roduces"  large  quantities  of  letter 
mail  paying  the  highest  rate  of  postage 

The  report  of  the  Penr<)s(>-Over- 
street  (Commission,  (a  (Congressional 
organization),  refers  to  the  (iM-i  that 
"second  class  matter  is  its(>lf  the  cause 
of  a  great  volume  of  first  (^hiss  matter 
upon  which  the  department  r(iap.s  a 
Jiaiidsome  profit." 

It  has  been  aptly  said  tiiat  while  the 
freedom  of  the  pr(^ss  renuiins  "we  can- 
not l)e  enslaved,  when  it  is  impaired  or 
(limitiished  we  sliall  soon  cease  to  be 
friH'."  Let  us  tluMi  guard  the  liberty 
of  tli<^  i)ress  as  we  do  the  freedom  of 
sixH'ch  and  tlu^  riglits  of  juric^s,  for  it 
is  one  of  the  main  i)rt)i)s  of  th(>  con- 
stitution. 


THE  DAIRY  RECORD 


33 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avaU  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 

A  new  business  has  started  up  at 
St.  Croix  Falls,  Wis.,  that  it  well  be- 
hooves all  dairymen,  creameries  and 
ice  cream  factories  to  keep  an  eye  on. 
Ralph  Loudenback  has  started  up  an 
ice  cream  factory  in  that  scenic  little 
city  and  caters  to  the  best  trade  on 
record — the  base  ball  fans  and  the 
tourists  in  the  park.  Loudenback  is 
putting  in  power  churns  as  well  and 
is  going  to  help  the  creamery  in  com- 
pletely running  the  universal  enemy, 
Ole  0.  Margarine,  out  of  the  state  and 
quite  a  long  ways  towards  Texas 
where  the  heat  will  dissolve  that  off- 
spring of  numerous  mesalliances  into 
one  greasy  mess  of  quack  grass  ex- 
terminator. Loudenback  says  that  he 
is  going  to  give  his  customers  real 
quality  ice  cream  and  invited  us  up 
there  to  get  outside  of  a  sample,  which 
we  ■will  do  next  time  we  get  within 
forty  miles  of  that  town  and  will 
report  more  fully  on  it  after  the 
evidence  is  safely  stowed  away. 

A  Mr.  Topp,  down  at  Webster, 
Minn.,  has  bought  the  bricks  from 
the  old  creamery  at  that  place  and  is 
building  a  silo  out  of  them.  You 
simply  can't  keep  a  good  brick  out  of 
the  butter  producing  business  these 
days. 

It's  sure  up  to  Buttermaker  Carl 
Ener.son,  of  Eureka  Centre,  Wis.,  to 
do  .something  to  put  his  little  town 
on  the  map.  A  letter  addressed  to 
that  place  came  back  to  its  author 
wailing  that  there  was  no  such  place 
in  the  state  named.  A  new  butter 
record,  a  sensational  milk  producing 
cow  or  triplets  will  do  it.  Carl,  by 
Heck,  it's  up  to  you. 


Henry  Twetten  (Commodore  Shoe- 
strings), of  Forest  Lake,  Minn.,  heap 
big  chief  in  a  creamery  at  that  place, 
has  just  recently  got  spliced  and  we 
can't  drift  in  there  and  get  any  dope 
on  his  plant  at  h^ast  until  th(!  honey- 
moon is  ov<;r.  You  know,  how  it  is. 
The  Commodore  being  naturally  a 
little  absent  minded  and  more  so 
than  ever  at  this  time,  we  might  just 
naturally  get  an  awful  kissing  before 
we  got  out  of  some  of  the  nooks  that 


We  Know  the 
Butter  Business 


A 


from 


to 


and  our  shippers  receive  the 
full  benefit  of  our  long  ex- 
perience in  the  butter  and 
egg  business. 


There's  a  difference  in 
"knowing"  just  how  and 
where  to  place  each  ship- 
pers products  to  the  best 
advantage — and  our  ex- 
perience is  such  that  we 
feel  qualified  to  say  we 
"know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 

&  EGG  COMPANY 

170  Duane  St.  New  York 

References:     The  Dairy  Revtrrd,  Irving  iVational  Bank 
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JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it' 


Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  little  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.  Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  yoiur  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy.  * 

YORK  users  are  always  happy.   Let  us  do  the  same  for  you. 

If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamuoo,  Mtchi^n,  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 

Known,  the  world  over,  as  a  hitih-class,  dependable 
Mill  to  tie  to. 


are  built  onto  the  plant.  See  you 
later,  Hank.    (Drop  that  brick!) 


We  always  knew  that  there  was  a 
good  active  brick  factory  at  Barron- 
ette,  Wis.,  but  we  had  not  heard  much 
about  their  c^eamerJ^    So  the  other  | 
day  when  up  in  that  country  we  hiked  j 
over  to  the  plant  to  look  it  over  a  i 
little.    It  is  not  an  imposing  building  1 
at  all,  but  they  are  producing  2,000  J 
pounds  of  good  grade  butter  there  per  .| 
day  and  that  was  before  the  flush. 
One  churn  has  been  worn  out  up  there 
and  they  had  a  new  one  on  the  job.  ■ 
One  hundred  and  twenty-five  patrons  ' 
deliver    cream    to    this    plant,    and  j 
Operator  John  Grady  told  us  that  he 
expected  at  least  fifty  more  by  fall. 
The  country  up  there  needs  more  • 
silos,  he  told  us,  and  we  passed  the 
word  along  to  our  friend,  Fifth  Wheel  j 
Montgomery,  the  silo  man,  and  they  ^ 
will  all  have  silos  now.  • 


The  next  butter  joint  that  we  drop-  j 
ped  into  was  the  biggest  co-operative 
creamery  in  the  world,  or  at  least  the 
world  we  know  anything  about — the  j 
big  plant  at  Barron,  Wis.  This  plant  ] 
is  on  the  co-operative  order  all  right,  ! 
but  their  fleet  of  trucks  covers  so  much  \ 
territory  that  it  almost  can  be  brought  ^ 
under  the  head  of  a  centralizer.  The  ' 
man  that  put  up  the  vats  in  this  j 
plant  dodged  the  unlucky  number  ■ 
thirteen  and  put  in  fourteen  vats,  all  i 
of  large  capacity.  The  Barron  cream-  J 
ery  has  1,075  patrons  and  all  cream  ! 
must  be  delivered  at  least  three  times 
per  week.  Two  hundred  and  thirty- 
two  tubs  of  butter  were  made  there  4 
one  morning  this  last  May,  and  the  j| 
day  we  were  there  seven  tons  and  j 
884  pounds  was  the  day's  tonnage.  ' 
Three  large  scales  all  on  wheels,  are  ; 
placed  convenient  to  the  churns  for  j 
weighing  purposes.  This  big  plant  ; 
had  just  lined  up  another  big  Barron  < 
County  farmer  as  their  patron  on  the 
day  we  were  there  and  so  were  putting  \ 
in  another  churn  to  take  care  of  his  ) 
cream,  making  an  imposing  line  up  of  j 
churns. 


Like  all  big  plants,  it's  a  hard  place  . 

to  get  any  information  in.  Everyone  ' 
was  too  busy  to  stop  and  talk  things 

over  with  the  passing  stranger,  so  we  | 

went  out  into  the  test  room  which  is  i 

about  as  large  as  the  average  cream-  j 

ery  and  found  out  from  the  helpers  i 

there  that  the  buttermaker's  name  is  i 

T.    O.    Simonson,    and    that    A.    W.  j 

Arndt   engineers   the   business   end.  > 

Five  men  handle  the  work  in  this  big  i 
plant,  and  it  sure  keeps  them  all  on 

the  jump  most  of  the  time.     The  ; 

Barron  creamery  is  worth  going  a  long  \ 

ways  to  see.     The  fact  that  its  the  ! 

largest  creamery  of  its  kind  in  the  i 

world  makes  one  want  to  run  over  ^ 

and  give  it  the  once  over,  and  one  can  ; 

certainly  got  an  eyefuU  there  and  ; 

nuike  oneself  groggy  trying  to  remem-  ; 

bor  figures  or  jot  them  down  as  one  I 
goes  through. 


When  the  How  of  milk  towards  one  I 

creamery    gets    sluggish    and    about  j 

two-thirds  of  the  patrons  become  un-  < 
decudcid    whether    to    patronize  the 
l()(^al  i)lant  or  send  their  cream  to  the 

('(Mitrali/.er,    that's   sure   no   tinui   to  ; 

t  hrow  111)  one's  hands  and  squak  about  : 

liard  luck  and  quit.    We  recall  up  at  ' 

Ijcwis,  Wis.,  a  f(^w  years  ago  when  1 

Bill  Nichols  was  running  the  brand  I 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


new  plant  at  that  place,  and  a  crisis 
of  that  nature  arose.  Did  Bill  ab- 
dicate, chirp  dismally  that  it  was  no 
use  to  continue  the  fight  and  look  for 
a  softer  location.  Billy,  who  has  a 
45  fighting  heart  in  a  32  frame,  did 
not,  but  he  cranked  up  his  flivver  and 
loading  me  in  for  a  little  additional 
ballast  went  right  out  amongst  them 
and  won  out,  and  today  Lewis  has  a 
creamery  that  while  comparatively 
new,  has  them  all  sitting  up  and  taking 
notice.  Buttermaker  Butler,  who  has 
replaced  Nichols  (who  is  now  at  Tur- 
tle Lake,  Wis.)  is  doing  a  good  job  of 
making  the  creamery  a  success.  There 
is  only  one  thing  that  will  take  Billy's 
mind  off  the  creamery  business  for  any 
length  of  time  and  that's  a  ball  game, 
but  who  can  censure  him  for  that? 
Wow,  play  ball,  kill  the  umpire! 


THIRTY  DAYS  CREAM 
GRADING 


(Concluded  from  pa^e  .3) 


Chillieothe,  Mo.;  Lee  W.  Brookshire, 
Swift  &  Co.,  Chillieothe,  Mo.;  C.  H. 
Gibbs,  Swaft  &  Co.,  Chillieothe,  Mo.; 
H.  F.  Hindes,  Kirshbraunn,  Omaha, 
Neb.;  C.  R.  Philipps,  Kirshbraunn, 
Omaha,  Neb.;  Clifford  Fish,  Pioneer, 
Galesburg,  111.;  J.  Jackson,  Pioneer, 
Galesburg,  111.;  Geo.  W.  McLatchey, 
Meriden,  Kansas  City,  Mo.;  V7m.  H. 
E.  Reid,  University,  Columbia,  Mo.; 
H.  E.  Miller,  Meriden,  Chillieothe, 
Mo.;  S.  H.  Abbott,  Blue  Valley,  St. 
Jo.seph,  Mo.;  Rudolph  Miller,  Macon, 
Macon,  Mo.;  C.  Simpson,  Macon, 
Macon,  Mo.;  C.  B.  McAlester,  Mar- 
celine,  Marceline.  Mo.;  R.  Fox,  Brook- 
field,  Brookfield,  Mo. ;  Manford  Mead- 
ows, Fairmont,  Omaha,  Neb.;  W.  E. 
Pickering,  Fairmont,  Omaha,  Neb.; 
J.  H.  Cook,  Swift  &  Co.,  Trenton,  Mo. 
All  Will  Co-operate 

Since  the  meeting  Prof.  Reid  has 
received  a  large  number  of  letters 
from  creameries  not  represented  at 
the  gathering,  stating  that  they  want- 
ed to  co-operate  with  our  association 
in  conjunction  with  this  cream  grading 
project  and  have  duly  informed  their 
field  men  and  operators  of  the  action 
taken  by  this  association. 

Another  meeting  of  the  North 
Missouri  Creamerymen's  Association 
was  called  for  June  22,  at  Hannibal, 
.Mo. 


Mankato,  Minn.— Columbus  Bal- 
lard has  resumed  active  management 
of  the  Riverdale  dairy  on  West  Fourth 
Street,  with  his  partn«!r,  Ed  Stratton. 


Success 


Success  is  always  possible  where  a  worth  while  objective 
is  sought  provided  perseverance  and  concentration  is  di- 
rected to  its  attainment. 

By  determining  to  produce  a  cleaner  distinctively 
superior  for  dairy  purposes,  and  bringing  to  this  work  a 
widely  diversified  knowledge  of  cleaning  science  it  was  pos- 
sible to  achieve  the  successful  results  which  have  made 
the  u.se  of 

'       '  'dairyman's 


so  almost  universal  throughout  the  dairy  industry. 

And  one  success  accomplishes  another,  for  thousands 
of  cheesemakers,  creamerymen,  and  dairymen  know  that 
the  sweet,  wholesome,  sanitary  cleanliness  this  cleaner  pos- 
itively assures  to  their  processes  and  equipment  is  helping 
to  gain  many  points  in  high  scoring  products. 

An  order  on  your  supply  house  will  supply  you  with  a 
degree  of  sanitary  cleanliness  which  will  make  possible 
higher  quality  products. 


Indian  in  Circle 


Prosperity  Follous  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Ever;  Package     St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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Our  Returns  Reach  You  Like  LIGHTNING 

W.  H.  MAPES  CO. 

137  Reade  Street 

NEW  YORK 

BUTTER 


Western  Representative 
M.  V.  BICKEL, 
Mason  City,  Iowa 


Western  Representative 

J.  H.  ENGELKING, 
Waterloo,  Iowa 


REFERENCES:— Your    Own    Bank;    Dairy  Record 


RAW  MATERIALS  FOR  THE 
DAIRY 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs  4f.d7 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


Brown    Root  Co. 

Cheese  ^  "laTaS  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<lA.  e.  mills  cs,  son 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 


The  Dairy  Record 


By  Horace  M.  Jones,  Brookings, 
South  Dakota. 

A  manufacturer  pays  considerable 
attention  to  his  supply  of  raw  mate- 
rials and  his  needs  along  that  line. 
It  is  an  important  part  of  his  business. 
The  raw  materials  which  go  into  the 
dairy  cow  need  the  same  careful 
scrutiny  and  selection  as  do  those  of 
any  other  manufacturing  concern. 

It  is  regrettable  that  a  large  percent 
of  all  milk  cows  are  improperly  fed. 
This  is  due  not  so  much  to  the  lack 
of  feed  as  it  is  to  lack  of  attention  to 
feeding  details.  It  is  safe  to  say 
that  the  dairy  output  of  South  Dakota 
can  be  increased  fully  20  per  cent  by 
applying  the  principles  of  feeding 
which  have  been  discovered  throiigh 
experiments.  These  principles  are 
not  so  complex  as  is  usually  supposed. 
Enough  Feed  For  Each  Cow 

One  of  the  main  points  is  to  see  that 
each  cow  gets  enough  feed,  the  cow 
herself  to  be  the  judge.  Too  many 
cows  are  expected  to  get  along  on  a 
scant  ration  because  of  feed  shortage. 
In  such  a  case  the  thing  to  do  is  to 
dispose  of  a  part  of  the  herd.  Five 
cows  properly  and  sufficiently  fed  will 
produce  more  milk  and  double  the 
profit  that  can  be  secured  from  ten 
cows  improperly  or  insufficiently  fed. 
It  it  takes  a  given  amount  of  feed  to 
maintain  life  and  activity  in  an  ani- 
mal and  if  she  receives  no  more  than 
just  that  given  amount,  it  is  plain  to 
be  seen  that  if  she  gives  any  milk  at  all 
she  will  have  to  lose  in  body  weight 
to  do  so. 

As  a  general  rule,  a  cow  should  re- 
ceive all  of  the  roughage  she  can 
handle.  She  will  not  eat  too  miich  of 
it  because  roughages  are  so  bulky  that 
it  is  impossible  for  a  cow  to  eat  enough 
of  them  to  reach  her  maximum  of 
milk  production.  The  average  cow 
should  have  from  30  to  50  pounds  of 
silage  daily,  or  from  10  to  20  pounds 
of  hay,  or  some  of  each.  A  pound  of 
hay  is  the  equivalent  of  nearly  three 
pounds  of  silage,  owing  to  the  greater 
amount  of  moisture  contained  in  the 
silage. 

Cows  do  best  on  a  green  and  succu- 
lent ration.  For  this  reason,  silage 
and  alfalfa  have  proved  themselves  to 
be  the  most  satisfactory  roughages  for 
general  farm  conditions.  They  are 
economical,  palatable  and  nutritious. 
Moreover,  they  make  it  unnecessary 
to  buy  any  great  quantity  of  feed  in 
the  form  of  mill  products. 

The  Ration 

It  is  necessary  that  the  milk  pro- 
ducing cow  receive  in  her  ration  .some- 
thing richer,  more  c<)ncontrat(^d,  than 
is  supplied  by  a  ration  of  roughages, 
hen(Hi  the  reason  for  feeding  grain  and 
mill  prodiK^ts.  Con{^entrat(?s  should 
be  fed  in  projxjrtiou  to  the  quantity 
and  quality  of  tlui  milk  produced.  The 
kinds  of  concentrates  to  feed  are 
governed  by  the  kinds  of  roughages 
supplied.  In  a  general  way  they  may 
be  sel(<(!ted  as  follows: 

When  roughage  supplied  is  prairio 
hay,  corn  fodder,  corn  silag(\  etc.,  use 
as  a  grain  mixture  oil  meal,  bran. 

Wluui  roughage  supplied  is  corn 
silagci  and  alfalfa,  or  (lorn  fodder  and 
alfalfa,  etc.,  use  as  a  grain  mixture 
hrati,  oats. 

When  rougliage  supplied  is  alfalfa, 
clover,  sweet  (flover,  soybeans,  etc., 
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PerfectButterStora^e 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  ypur  problem. 

Ask  for  Bulletin  45-C — It's  Free 

Baker  Ice  Machine  Go.Jnc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

Des.  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


use  as  a  grain  mi.xture  oats  or  corn. 

The  above  grains  can  be  mixed  most 
conveniently  of  lots  of  several  hundred 
pounds  at  a  time.  The  quantity  to  be 
fed  to  each  cow  is  determined  by  the 
amount  and  richness  of  the  milk  she 
gives. 

When  cows  are  Holsteins  feed  one 
pound  of  grain  for  each  four  pounds  of 
milk. 

When  cows  are  Shorthorns  or  com- 
mon cows  feed  one  pound  of  grain  for 
each  'Si  pounds  of  milk. 

When  cows  are  Jersej^s  or  Guern- 

ys  feed  one  pound  of  grain  for  each 
j  pounds  of  milk. 

For  example,  if  one  has  alfalfa 
alone  as  a  roughage,  the  proper  grain 
mixture  would  be  ground  oats  and 
corn.  If  the  cows  are  common  cows 
giving  25  pounds  of  milk  per  day  they 
should  have  7  pounds  of  the  grain 
mixture  per  day  in  addition  to  all  the 
alfalfa  hay  they  will  clean  up.  It 
rarely  pays  to  feed  grain  to  a  cow  giv- 
ing less  than  about  10  opunds  per 
day.  Nevertheless,  a  cow  should  re- 
ceive a  little  grain  while  dry,  for  a 
few  weeks  before  freshening.  She 
will  make  it  up  in  increased  returns 
after  freshening. 

Farm  Grown  Rations 
The  ordinary  farm  grown  feeds  are 
now  always  complete  in  themselves. 
If  every  dairy  farmer  had  plenty  of 
alfalfa,  the  problems  of  dairy  feeding 
would  not  be  so  great.  With  any 
other  class  of  roughage  it  is  necessary 
to  supplement  the  farm  grown  ration 
with  bought  feeds.  Too  often  it  is  the 
case  that  a  farmer  has  no  roughage 
other  than  prairie  hay  and  corn  fod- 
der. A  great  loss  occurs  in  feeding 
these  by  themselves  and  yet  it  can 
hardly  be  said  that  there  is  always  a 
sure  profit  in  buying  feeds  to  supple- 
ment them.  The  best  answer  is  more 
alfalfa,,  sweet  clover  and  soybeans. 
The  dairy  ft^eding  program  must  nec- 
cessarily  be  linked  with  that  of  crop- 
ping. 

("are  and  study  applied  to  dairy 
feeding  problems  will  result  in  enor- 
mous incr<;ases  in  dairy  profits.  A 
pf-rson  never  knows  until  trying  it, 
liat  an  important  part  systematic 
'  i  ding  plays  in  the  management  of 
dairy  cattle.  If  one  has  not  the  right 
kind  of  feeds  to  carry  him  through  the 
winter  on  a  schedule  like  that  out- 
lined above,  let  him  follow  it  to  the 
letter  for  a  week  or  two  at  least,  and 
be  convinced  that  close  attention  to 
feeding  is  worth  while. 


"IS 

THAT 
SO?" 


When  you  read  something  interesting  you  say,  "Is  That  So." 

Maybe  you  believe  it  and  maybe  you  don't. 

When  you  see  something,  you  know  it  is  so. 

That's  is  why  we  are  not  content  with  merely  telling  you  our 
returns  and  weights  will  satisfy  you. 


So  we  say  to  you- 


Ship  us  this  week's  make  of  butter  and  we  will  prove  to  you 
that  our  returns  will  satisfy  you. 

Our  check  will  be  on  its  way  to  you  within  24  hours  after  re- 
ceipt of  butter. 

No  use  of  our  saying  more.  You  will  see  for  yourself  what  a 
joy  it  will  be  to  ship  to  us. 


J.  H.  HOAR  &  CO. 

"T/ie  House  Jf^^ith  a  Known  Reputation" 

174  West  South  Water  St.        CHICAGO,  ILL 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

June  24 

June  17 

Jan.  1 

96,572 

93,666 

1,366,340 

100,436 

106,192 

1.586,268 

Boston  

63,908 

51,208 

570,428 

Piiiladelphia .  .  .  . 

27,630 

28,884 

439,496 

Total  

288,546 

279,950 

3,962,538 

Cold  Storage  Movement  of  Butter 
Week  Ending  June  24,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

3,151,246 

175,290 

12, 1.59, .509 

New  York.  . 

2.129,122 

96,633 

6,345,521 

Boston  

2,402,364 

187,552 

6,291,262 

Philadelphia 

728,941 

89,214 

3,040,806 

Total .... 

8,411,673 

548,689 

27,837,098 

S^ipply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

June 

19  

38,288 

67,870 

21,195 

10^38 

June 

20  

48,910 

64,708 

23,297 

11,632 

June 

21  

44,454 

65,658 

23,152 

11,321 

June 

22  

42,533 

62,806 

23,426 

9,976 

June 

23  

40,519 

64,212 

19,868 

10,269 

June 

24  

37,669 

62,538 

18,886 

11,946 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JUNE  17-JUNE  23, 
1922 

Wholesale  Prices  of  92  Score  Butter 


June 

June  June 

June 

June 

.)  vine 

Markets.  .  . 

17 

19 

20 

21 

22 

23 

New  York. . 

36 

36 

36 

36^ 

37 

37  i 

Chicago. .  .  . 

35  5 

35 

35 

35^ 

36 

36 

Phil'phia. .  . 

36J 

36^ 

36 

37 

37^ 

38 

Boston  

Hoi. 

37 

37 

37 

37i 

38 

Export  Demand  Excites  Butter  Markets 
An  export  demand  which  came  as  a  sur- 
prise to  many  of  the  trade  was  by  far  the 
most  important  factor  in  the  butter  markets 
during  the  week  ending  June  24th.  To- 
ward the  close  of  the  previous  week  nego- 
tiations with  the  exporters  started  and  at 
that  time  it  was  reported  they  were  inter- 
ested in  eighty-eight  score  butter  at  around 
32  Jc  delivered  New  Yorlv.  Rumors  con- 
tinued till  on  Wednesday  of  the  week 
ending  the  24th.  when  several  buyers  on  all 
the  larger  markets  began  buying  against 
export  orders.  Buying  continued  quite 
active  the  remainder  of  the  week  and  it  is 
doubtful  whether  all  tlie  orders  had  been 
filled  by  the  close.  However,  it  may  be 
that  the  demand  was  less  active  at  the 
close  because  of  shorter  supplies  and  higher 
asking  prices  rather  than  Ijecause  orders 
were  near  completion. 

87-89  Score  Butter  Wanted  by  Exporters 
It  was  reported  that  the  buying  was  done 
for  English  accounts  but  the  size  of  the 
orders  and  the  prices  paid  to  the  exporters 
is  not  generally  known.  It  is  almost  cer- 
tain that  several  orders  were  placed,  some 
through  Canadian  concerns,  some  through 
New  York  exporters  and  possibly  otliers. 

At  least  two  or  three  concerns  claimed 
to  have  orders  for  the  purchase  of  ten 
thousand  tubs  but  an  estimate  of  thirty 
thousand  tubs  as  tlic  total  amount  to  be 
exported  may  be  too  large  for  it  is  quite 
possil)le  that  the  orders  in  the  hands  of  the 
concerns  who  acted  as  brokers,  overlapped 
each  other  and  not  all  of  them  will  be  filled. 
Judging  from  the  purchases  of  the  brokers, 
the  (|uality  of  the  butter  desired  ranged 
from  87-89  score  and  the  prices  paid  in- 
dicat(;d  that  the  foreign  buyer  paid  po.s- 
sibly  as  high  as  .36c  strapped  and  aboard 
steamer  New  York. 

PrifiOH  Reach  New  T<ev<!lH  for  Month 
Demand  for  export  during  the  week 
reached  consideral)le  proportions  and  the 
effect  on  th(!  markets  was  correspondingly 
bullish.  Active  buying  did  not  begin 
till  yesterday  but  on  that  day  stocks  of  87- 
89  score  wore  greatly  reduced  and  on  the 
following  days,  as  the  demand  (■ontinued 
stocks  were  gradually  ch^ancd  u|)  at  ad- 
vancing i)rices.  The  mc^dium  and  under- 
grades  were  first  affected  by  tin;  increased 
demand  but  as  these  became  scarcer  and 
pricirs  advanced,  making  it  necessary  and 
more  desirable  for  local  buyers  to  KUpi)ly 
their  needs  from  the  bettc^r  gradivs,  the 
market  on  lop  grad(!S  also  Ixicanui  fhMuer. 
Practically  all  prices  at  the  four  principal 
markets  weri^  advanced  bfiyond  the  pr(!vious 
high  point  for  the  month. 

I'iittk  of  Pr(»<l  iicl  ion  Apparently 
licac.linil 

Next  to  the  export  (Uimand,  the  factor  of 
most  Importance  to  I  li<^  buttcT  mark(!ts 
was  probably  that  of  prod  u<  (  ion  which  ap- 
i)ar(;ntly  r(!ach('d  l\)<:  peak  during  llu!  prev- 
ious week.  The  r('|)orl,  of  t  Im^  Ain(!rican 
(.'reaniriry   KulttT  ManufacI  urerH  AttHocia- 


tion  for  the  week  ending  June  17th  indi- 
cates an  increase  in  the  make  of  the  plants 
reporting  of  only  0.22  per  cent  over  the 
previous  week  and  an  increase  of  20.8  per 
cent  over  the  same  week  of  the  year  before. 
Receipts  at  the  four  markets  for  the  first 
half  of  the  week  were  considerably  lighter 
than  for  the  days  of  tlie  week  before.  Ad- 
vices from  the  receivers  as  to  the  size  of 
creamery  shipments  also  indicate  a  re- 
duction in  the  make,  especially  of  the  so- 
called  "Wholemilk"  creameries.  These 
indications  of  a  lighter  make  had  a  bullish 
effect  on  the  market  but  to  offset  this  there 
was  a  heavy  movement  of  butter  to  the 
storages  which  is  very  rapidly  decreasing 
the  shortage  of  the  holdings  of  the  four 
markets  under  last  year  and  thereby 
checking  to  some  extent  the  buying  for 
storage  purposes. 

Markets  Close  Steady  to  Firm 
Quality  Poorer 

Reviewing  the  markets  briefly,  tlie  week 
opened  steady  and  normal,  judged  by 
previous  weeks  of  the  month.  Fine  ljutter, 
due  to  an  active  storing  demand,  was  fairly 
closely  cleaned  up  but  the  undergrades 
showed  almost  daily  accumulations  with  a 
lack  of  demand.  Warmer  weather  in  pro- 
ducing sections  caused  receipts  to  show 
more  of  the  characteristic,  oily,  old  cream, 
summery  and  fishy  flavors,  thereby  in- 
creasing tlie  supply  of  undergrades  and  de- 
creasing the  percentage  of  fine  butter.  The 
export  demand  of  the  latter  half  of  the  week 
with  the  resulting  speculative  demand  prac- 
tically cleaned  the  markets  of  tlie  poorer 
grades  of  butter  and  the  local  demand  find- 
ing an  insufficient  supply  of  these  grades 
and  relatively  higher  prices  turned  to  the 
top  scores  for  their  needs.  At  the  close  of 
the  week  the  markets  all  appeared  steady  to 
firm,  yet  some  of  the  strength  had  been  lost 
because  the  prices  on  most  of  the  offereings 
had  advanced  beyond  reach  of  the  export 
buyers. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Peterson, 

Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  the  Producers'  Price-Current) 
Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  June  19  365  @37    36  34J  (535 

Tues  June  20  36^  @37    36  34  (3,35 

Wed  June  21  36f  @375  36@36^  34  @35 
Thu  June  22  37i@38    37  35  ©36 

Fri  June  23  37r@38J  37  @37^  355  @36 
Sat    June  24  38J  @39    375  @SS  36  @37 

Saturday,  June  24 — 
Creamery — 

Higher  scoring  than  extras  381  ^  39 

Extras,  (92  score)  37'  @  38 

Firsts,  (90  to  91  score)  36   (f7  37 

Firsts,  (88  to  89  score)  34  5  ^35 

Seconds,  (83  to  87  score)  32  5  &33 

Lower  grades  31  @32 

Centralized,  cars,  91  score  @.  . 

Centralized,  cars,  90  score  36   @.  . 

Centralized,  cars,  89  score  35   (n  35 

Centralized,  cars,  88  score  341  ("34 

Centralized,  cars.  84  to  87  score.  .33    (n  33 
Unsalted,  higher  than  extras.  . 
Unsalted,  extras  (92  score).  .  .  . 
Unsalted,  firsts,  (90  @91  score) 
Unsalted,  firsts  (88  @89  score)..  .  .355  ("36 

Unsalted,  seconds  33  5  («34 

Unsalted,  lower  grades  315  ("33 


.40  <p40l 
.38  5  «"39  5 
.37  fi'3S 


Mon. 

Tue., 

Wed. 

Thu., 

Fri.. 

Sat. 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras     Firsts  Cent. 
92  Score  91  Score  90  C.L. 

June  19... 35   33  5  @34  35 J 

June  20. . .343  @35  335  .  .  .  35. 
June  21..  .35J.  .  .  .  33  5 .  .  .  .  35. 

June  22...  36   34   35} 

June  23.,  .36   345  ...  .  36 J 

June  24..  .37   36   37} 

Saturday,  .lune  24 — 
Creamery —  Extras  (92  scores)  .  .  .  .37 
Higher  scoring  lots  command  a 
jiremium. 

Firsts  (91  scores),  short  lines  

Firsts  (88  to  90  scores)  32 

Seconds  (83  to  87  scores)  30 

Centralized,  Standards  (meaning 
C(uitralized),  90  scores  and  bet- 
ter, full  cars,  fresh  

ChecMe 

Cheddars  18 

Twins  18 

White  18 

Double  Daisies  18 

Singles  18  5  (.1  is; 

I, own  Horns  185  (u  isj 

Young  Americas  18j  («i|9 

S(niar<>s  19   ("19  J 

Swiss,  block  20  ("'21 

Round  Swiss,  No.  1  («  30 

Limburger,  1  lb  15   («  16 

2  lbs  14  ("15 

Hrlck,  fancy  15  5  {njHi 


@ .  . 


fe36 
@35 
@31 


(<1'37  1 

("  1  8  i 

("  1  S  1 

(</  I  8  4 

("  I  H  J 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'yi  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


Butter  and  E^^  Solicitor  Wanted — • 
At  once  for  New  York  firm  to  travel  in 
Minnesota  and  Iowa,  to  work  on  commis- 
sion basis.  Address  2912  Dairy  Record, 
St.  Paul,  Minn.  6-28 


Helper    Position    Wanted    by    young  , 
man:    have   no    bad    habits;    have  some 
experience:  furnish  references,  and  can  come 
at  once.    Address  Carl  E.  Wicklund,  Pine 
River,  Minn.  7-5 

PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List) 

Extras    Ex.Fts.  Firsts 
92  Score  91  Score  88-90 
Mon.,  June  19..  .  .     37  35        31  ^33 

Tue.,   June  20....     37  35  31(533 

Wed.,  June  21   37  35        31  g 33 

Fri.,     June  23          "38  36       32  @34 

BOSTON  BUTTER  MARKET 

Extras  Asst  Ex. 

Ash  Firsts  Spruce 

Mon.,  June  19      37  34   @36    375  $J38 

Tue.,   June  20      37  34   (S36    37 j  @38 

Wed..  June  21      37  34  @36    37}  (g38 

Thu.,  June  22       375  345  @365  38(838} 

Fri..    June  23      38  35   @37    38}  (§39 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  June  19  34 

Tue.,   June  20  34 

Wed.,  June  21  34 

Thu.,  June  22  35 

Fri.,     June  23  35 

Sat.,    June  24  35 


EGG  MARKETS 

NEW  YORK 
(From  the  Produo«-rH'  Price-Current) 
Fresh  Oath. 

Extras  Ex.  Firsts 

Mon.,  June  19  28  Cni30  25}  (5265 

Tue.,   June  20  28  C"'30  255(a'26} 

Wed.,  June  21  38  ("30  25}  (a)26} 

Thu.,  June  22  28  («  30  25  5  ^  265 

Fri..     June  23  28  (d)30  255  (o  265 

Sat.,    June  24  28  ®30  25}  @26S 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Extras  Firsts 

Mon.,  June  19   24  235 

Tue.,    June  20   23  J  23} 

Wed.,  June  21    23  22} 

Thu.,  June  22   23  224 

KrI.,     June  23   23  22}  ("22J 

Sat.,    Juno  24   23  22}@22J 

American  AHH<><^iati«n  of  (jroamery 
Hu(  (<"i-  MaiiurncI  urcrH 

Kightv-llve  nuMnber-creanieries  report  an 
output  <)f  6,5()<),I7:)  |)ounds  for  week  ending 
,liine  17tli,  an  Increase  of  .22  per  cent  Over 
previous  week,  and  an  increase  of  20.8  per 
cent  over  llii^  same  wiuik  last  year. 
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I  For  Sale — If  you  have  the  cash  here  is 
►our  chance:  we  are  offering  for  sale  our 
Btinning  business  and  plant,  located  in 
he  Twin  Cities,  and  which  is  fully  adver- 
Ised  and  established  in  five  states;  we 
pecialize  in  the  retinning  of  milk  cans,  ice 
feam  cans  and  the  retinning  of  cream 
Bpeners  at  the  creameries;  business  always 
'pod-  will  pav  for  itself  in  profits  in  a  few 
Bonths;  just  "the  business  for  some  cream- 
ry  man:  $3,000  cash.  Address  2904. 
^airy  Record.  St.  Paul.  Minn.  5-17tf 

An  Ice  Cream  and  Milk  Business  For 
lie — $.3,000.00  if  taken  before  August  1st. 
I.  bargain  and  the  only  ice.  cream  manu- 
icturer  in  town,  wholesale  and  retail.  Ad- 
ress  2911,  Dairy  Record,  St.  Paul,  Minn. 

7-19 

Creamery  For  Sale,  making  sixty-five 
ubs  a  week;  if  vou  have  So. .500.00  it  will 
^y  you  to  see  this  bargain.  This  creamery 
iiust  be  sold  at  once.  Reason  for  selling, 
kddress  2910,  Dairy  Record,  St.  Paul, 
^inn.  Pi-28 

Want  to  buy  small  creamery.  Must 
be  in  good  location.  Prefer  southern  Min- 
nesota. Also  willing  to  buy  half  interest  in 
good  size  creamery.  Address  2914,  Dairy 
Record.  St.  Paul.  Minn.  6-18 

For  Sale — Creamery,  ice  cream  factory 
and  produce  business  in  eastern  North 
Dakota.  Will  sell  all  or  part  interest  to  the 
right  party.  This  is  a  good  location  and 
could  be  made  to  pay  well  with  proper 
management.  Will  stand  investigation. 
Address  2913  Dairy  Record,  St.  Paul, 
Minn.  7-12 

For  Sale — An  up-to-date  creamery  mak- 
ing five  hundred  thousand  pounds  butter 
annually:  creamery  located  in  one  of  Min- 
nesota's best  towns.  Population  of  town 
nine  thousand;  four  railroads;  good  local 
trade  and  a  money-making  proposition. 
Address  2915  Dairy  Record,  St.  Paul. 
Minn.  7-19 

For  Sale — Creamery  and  section  of  land, 
together  or  separate,  in  Sunny  Southern 
.\lberta,  which  will  experience  the  greatest 
boom  in  history  of  Canada:  small  pay- 
ment: long  time;  low  interest  and  taxes. 
f:aIifornia  property  taken  in  exchange.  It  s 
a  wonderful  opportunity  to  make  a  for- 
tune. W.  A.  Marlatt,  538  So.  Fremont. 
Los  .\ngeles.  Calif.  6-28 

An  Opportunity — If  you  are  an  exper- 
ienced dairyman  or  milk  handler  this  is 
vour  opportunity.  We  want  a  representa- 
tive in  every  dairy  locality  in  the  United 
States  to  handle  the  Coolrite  milk  cooler. 
N'o  competition  and  the  cooler  sells  on  its 

ivvn  merits,  as  it  cools  milk  to  forty  de- 
crees right  on  the  dairy  without  ice  or  water 

-  iid  the  price  is  right.  Our  territory  is  going 
fast  so  let's  hear  from  you  at  once.  The 
Coolrite  Manufacturing  Company,  240 
Belmont  Ave.,  Youngstown.  Ohio.  7-19 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
tvpe;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.   12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis.  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis.   Minn.  12-7tf 

Creamery  Equipment  For  Sale;  Ten 
ihou.sand  pound  Titan  separator,  good  as 
new:  7J  h.  p.  three-phase  motor,  excellent 
condition:  two  hundred-gallon  Boyd  cream 
vat;  on(!  IJ  inch  tubular  (copper)  cooler 
:ibout  5  ft.  X  :>  ft.;  four  hundred-gallon  san- 
.'ary  milk  vat:  twelve  h.  p.  steam  engine; 
klmmilk    wcigh(;r;    milk    heater;  torsion 
ream  scale:  Viking  pumps;  pipings,  shafts 
fid  beltings.     Sell  all  or  parts.     J.  M. 
'  lausen.  2715  Brvant  Avenue  South,  Min- 
ii  apolis.  Minn.    Phone  Kenwood  3154  7-12 
For  Sale — One  eight-pound,   size  one- 
;.r,und    Wizard   printer   with  three  extra 
■.oards.     In  good  condition.     First  check 
I'lr  seven  dollars  buys  it.    Too  small  for  our 
i-te.    Victor  Creamery,  Clear  Lake,  Minn. 
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Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  resvilts  that  will  please  you  when  you  get  returns. 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris g  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  ovur  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


EstabUshed  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20t( 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradatreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 
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Akron  Heavy -Service  Apron 


A  protective,  comfortable-wearing,  durable  rubber  apion  for 
the  worker  in  the  city  milk  plant,  ice  cream  factory,  creamery  or 
cheese  factory.  Guaranteed  steam,  water  and  acid  proof;  will  not 
harden  or  crack.  Its  heavy  weight  material  insures  perfect  protec- 
tion and  long,  continued  use.  Always  so  soft  and  pliable,  you'll 
find  it  the  most  comfortable  apron  you  have  ever  worked  in.  It's  a  dependable, 
durable  rubber  apron  especially  adapted  to  the  dairy  industry,  and  a  mighty  good 
buy  at  $2.50.  Sold  thru  jobbers  only.  Your  jobber  stocks  it  or  can  get  it  for  you 
Be  sure  to  specify — Akron  Heavy  Service  Apron — for  protection — comfort — wear 
— satisfaction. 

Akron  Apron  &  Rubber  Sales  Company 

20  E.  Miller  Avenue,  Akron,  Ohio 


PURE 

WHITE 

RUBBER 

Size 

33x39 

inches 


personal  I 


R.  E.  Miller,  Milnor,  N.  D.,  is  now 
with  the  Park  Creamery  Co.  at  Liv- 
ingston, Mont. 

C.  N.  Baehler,  of  Worthington,  la., 
is  now  with  the  Greely  Farmers' 
Creamery  company  at  Greely,  that 
state. 

Among  the  creamery  folks  who 
have  changed  their  address  the  past 
week  are:  F.  J.  Bliven,  Paynesville  to 
Hawick,  Minn.;  Theo.  F.  Betz,  Maid- 
en Rock  to  Black  River  Falls,  Wis.; 
J.  I.  Lovestrom,  Ishp^ming,  Mich.,  to 
Manitowoc,  Wis. 


Louis  Peterson,  Minneapolis,  the 
man  who  makes  new  ripeners  out  of 
old  before  your  very  eyes  right  in  the 
creamery,  expert  re-tinner  and  repair 
man,  was  a  pleasant  Dairy  Record 
caller  last  week  while  in  St.  Paul  on  a 
day  off  after  a  very  busy  season. 


E.  O.  Hanson  With  Vander 
Bie  Ice  Cream  Co. 

E.  O.  Hanson  has  resigned  as  assis- 
tant manager  of  the  Creamery  Pack- 
age Mfg.  Company,  Minneapolis, 
to  become  sales  manager  of  the  J.  C. 
Vander  Bie  Co.,  Inc.,  St.  Paul,  one  of 
the  largest  and  foremost  ice  cream 
concerns  in  the  Northwest. 

Mr.  Hanson  is  well  known  to  hund- 
reds of  creamery  operators  not  only 
from  his  connection  with  the  big 
creamery   supply    company,    but  as 


Frank  A,  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


SAMUEL  BINGAMAN 


GEO.  M.  lUTTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ercnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


TO  WHOM  IT  MAY  CONCERN:  ^^^^^ 

H.R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire 


instructor  in  testing  at  the  Minnesota 
Dairy  School.  They  will  readily  un- 
derstand the  regrets  of  Manager 
Fahey  of  the  Creamery  Package  Mfg. 
Company,  expressed  to  the  Dairy 
Record  of  losing  Mr.  Hanson's  ser- 
vices, but  like  he  they  know  he  will 
be  successful  in  his  larger  field  and  he 
has  their  best  wishes. 


ICING  THE  MILK 


On  Delivery  Wagons. 


At  this  season  of  the  year  the  milk 
going  out  on  the  delivery  wagon 
should  be  iced.  According  to  the 
study  made  of  8  retail  milk  routes, 
which  was  reported  in  Milk  Plant 
Letter  No.  50,  the  toal  time  spent  on 
the  road  per  trip  out,  by  the  various 
routes,  varied  from  3  hours  and  32 
minutes  to  8  hours  and  14  minutes. 
Milk  that  is  on  the  road  unieed  for 
any  such  length  of  time  as  this,  in  the 
air  temperatures  that  will  prevail 
fi-om  now  on,  cannot  be  expected  to 
keep  in  good  condition.  Even  whore 
deliveries  are  made  during  the  cool 
early  morning  hours,  the  temperature 
of  uniced  milk  will  rise  considerably 
before  it  reaches  the  customer;  for 
after  the  milk  has  been  op  the  driver's 
wagon  for  3  or  4  hours  it  often  stands 
on  the  customer's  doorstep  for  an 
additional  2  hours  or  more.  Because 
it  is  not  generally  possible  for  the 
driver  in  the  early  morning  hours  to 
leave  the  milk  in  the  customer's 
refrigerator,  it.  is  especially  important 
that  the  milk  be  cold  when  he  leaves  it. 
On  short,  compact  routes,  if  the  milk 
is  left  at  such  an  hour  as  not  to  nec- 
essitate its  standing  on  the  doorstep 
for  any  length  of  time,  icing  may  not 
br  necessary;  but  for  all  scattered 
routes,  especially  whore  milk  is  al- 
lowed to  stand  on  the  customer's  door- 
step for  any  length  of  time,  icing  on 
the  wagon  is  very  necessary. 

Lit  lie  Ic  e  Needed 
Tlu!  (juantity  of  ice  required  for  a 
load  of  milk  costs  only  a  few  cent.s, 
while  a  single  bottle  of  sour  milk  not 
only  will  result  in  the  loss  of  the  milk 
arul  usually  a  special  delivery,  but 
also  may  cause  the  loss  of  one  or  even 
more  (Uistomers.  Not  only  must  the 
qu<>stiou  be  considered  from  this 
slandpoiut,  but  it  must  also  be  borne 
ill  mind  that  if  a  milk  insjXH^tor  should 
lak(i  a  sami)le  from  a  bottle  of  milk 
( luit  has  been  long  unicHnl  on  t  he 
wagou  his  reporii  may  be  unfavorable. 

WIkmi  the  ordinary  open-bottojn 
<'ases|are  used,  it  is  necessary  to  \w 
lliejtop  rows  only,  as  the  cold  air  will 
cir<!Mlate    through   the   cases  below. 


THE  (S?^  n 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


WISCONSIN  CO-OPERATIVE 
CREAMERY  ASSOCIATION 


Elect   Directors,   Revise  By-Laws 
and  Transact  Other  Business 
at  Annual  Meeting. 


A  detailed  report  of  the  annual 
meeting  of  the  Wisconsin  Co-opera- 
tive Creamery  Assofiation.  held  at 
Chippewa  Falls,  Wis.,  June  8th, 
reaches  the  Dairy  Record  just  as  we 
go  to  press,  through  the  courtesy  of 
Mrs.  L.  Mattson,  secretary-treasurer. 

Forty-three  co-operative  creamer- 
ies, mostlj'  situated  in  the  northwest- 
ern part  of  the  state  were  represented 
by  delegates  at  the  meeting.  The 
articles  of  incorporation  and  by-laws 
wei'e  revised  in  some  respects,  the 
number  of  directors  being  increased 
from  seven  to  nine.  The  capital 
stock  of  the  association  is  $1,000.00 
divided  into  one  hundred  shares  of 
$10.00  each.  The  complete  articles 
and  by-laws  as  revised  Avill  be  pub- 
lished in  next  week's  Dairy  Record. 
Directors  Elected  . 

Directors  for  the  ^ensuing  year, 
elected  by  the  meeting,  are: 

Geo.  A.  Nelson,  Alilltown;  Frank 
Huser,  Comstock;  W.  T.  Aney,  Spar- 
ta; R.  C.  Walker,  Kilbourne;  Mrs.  L. 
Mattson.  Amery;Orrin  Fletcher,  Ban- 
gor; M.  Hemmingway,  La  Valle;  Frank 
Kingsley,  Trade  Lake;  T.  B.  Towle, 
Baraboo. 

Buttermakers'  Association 
Endorsed 

The  following  resolution  was  adop- 
ted: "Whereas,  The  advancement  of 
the  dairy  production  and  manufac- 
turing industry  absolutely  depends 
upon  the  mutual  confidence  and  co- 
operation of  creameiy  patrons  and 
buttermakers,  who  are  alike  rural 
workers. 

Therefore,  Be  It  Resolved,  That 
we  approve  of  the  re-organized  Wis- 
consin Buttermakers'  Association  and 
pledge  our  co-operation  to  them." 

Another  resolution  adopted  pledged 
active  support  to  campaign  for  eradi- 
cating bovine  tuberculosis,  and  action 
was  taken  to  secure  membership  in 
the  Wisconsin  Co-operative  Traffic 
Association  and  for  systematic  audit- 
ing of  creamery  accounts.  Standards 
for  cream  and  butter  were  also  dis- 
cussed, and  it  was  voted  that  these 
standards  be  worked  out  V)y  the  lioard 
of  directors  through  co-oi)eration  with 
districts  of  Wisconsin  Buttermakers' 
Association,  activ<;  managers  and  of- 
ficers of  creamery  boards  throughout 
the  state. 

Suj)port  of  Buttermakers' 
Association 

Among  the  speakers  were  A.  J. 
AlcOuire,  general  managc^r  of  Minne- 
sota (;o-operativ(!  (dreameries  Associa- 
tion, Ind.;  W.  P.  Jones  of  th(!  State 
Department  of  Markets;  County  Ag- 

(Conclu<led  on  Pa^e  22) 


295  ENTRIES  OF  BUTTER 


In  National  Gold  Storage  Contest. 


There  are  295  entries  in  the  cold 
storage  contest  conducted  by  the 
National  Creamery  Buttermakers'  As- 
sociation, according  to  M.  K.  Mor- 
iarity,  with  the  Minnesota  Dairy  and 
Food  Department  and  superintendent 
of  the  contest. 

The  entry  list  closed  June  20th  and 
the  butter  was  scored  at  the  Booth 
Cold  Storage  Co.,  St.  Paul,  Minn.. 
June  26tli-28th.  Sixteen  states  and 
the  province  of  Saskatchewan,  Can- 
ada, are  prepresented  with  entries,  all 
of  which  will  be  held  in  cold  storage 
until  just  before  the  National  Con- 
vention, to  be  held  in  St.  Paul  dui'ing 
the  National  Dairy  Exposition,  in 
October,  when  the  final  scores  will  be 
placed  on  the  entries. 

Final  Scores  Only  To  Covint 

The  scores  obtained  in  the  first 
judging  will  be  given  to  the  creamery 
press  by  Mr.  Moriarty  in  time  for  pub- 
lication next  week  or  as  soon  as  they 
have  been  compiled  and  checked. 
These  preliminary  scores  will  not 
count  in  the  awarding  of  prizes  or 
diplomas,  which  will  be  based  entirely 
on  the  fina'  scores.  The  preliminary 
scores  are  published  to  give  each  con- 
testant an  idea  of  his  butter  and  for 
comparison  with  the  scores  placed  on 
the  butter  when  taken  out  of  cold 
storage. 

All  the  entries  will  be  analyzed 
chemically  and  bacteriologically,  a 
sample  of  each  having  been  taken  by 
Prof.  J.  R.  Keithley  of  the  University 
of  Minnesota,  and  his  assistants.  In 
connection  with  the  tests,  the  entry 
blanks  and  the  two  sets  of  scores  will 
be  studied.  In  addition.  Prof.  B.  W. 
Hammer,  of  the  Iowa  State  College 
at  Ames,  is  analyzing  samples  of  the 
cream  from  which  some  of  the  entries 
were  made,  and  in  this  way  it  is  ex- 
pected that  much  important  material 
bearing  on  the  keeping  quality  of  but- 
ter will  be  come  available. 

Official  Judges 
The  official  judges  in  the  prelimin- 
ary scoring  were:  Howard  D.  Rey- 
nolds, Mason  City,  Iowa,  western 
representative  of  James  Rowland  & 
Co.,  New  York;  James  Sorenson,  St. 
Paul,  Minn.,  State  Secretary,  Minne- 
sota Creamery  Operators'  &  Manag- 
ers' Association,  and  H.  C.  Larson, 
Madison,  Wis.,  state  secretary.  Wis- 
consin Buttiirmakers'  Association.  The 
same  judges  will  officiate  in  the  final 
scoring. 

The  judges  expressed  much  satis- 
faction with  the  facilities  and  arrange- 
ments for  s(!onng,  extended  by  the 
Booth  Cold  Storage  Co.,  and  with 
the  manner  in  which  the  butter  was 
handled  and  cared  for. 


BUTTERFAT    MINIMUM  ONLY 


Moisture  Maximum  Dropijed  from 
Butter  Bill. 


(Report  by  National  Dairy  Union) 
Washington,  D.  C. — The  bill  pend- 
ing in  the  House  of  Representatives 
introduced  by  Congressman  Haugen 
of  Iowa,  adds  the  words  "and  con- 
taining not  less  than  80  per  cent  of 
milk  fat"  to  the  legal  definition  of 
butter  and  making  this  a  part  of  the 
Pure  Food  law.  The  bill  as  introduc- 
ed also  provided  a  maximum  water 
content  of  sixteen  per  cent,  but  the 
Committee  on  Agriculture  has  de- 
cided  on   the   fat    minimum  alone. 

The  dairy  industry  will  recognize 
this  as  a  clean-cut  effort  to  bring  order 
out  of  the  disorder  which  has  grown 
up  in  the  situation  relating  to  a  stand- 
ard for  butter  in  the  United  States 
and  its  various  sub-divisions.  The 
National  Dairy  Union  believes  that 
such  an  effort  is  justified  at  this  time 
and  that  this  is  a  step  in  the  right  di- 
rection. Members  of  the  National 
Dairy  Union  and  those  interested  in 
the  industry  generally  are  urged  to 
write  their  views  on  this  subject  to 
their    senators   and  representatives. 

No  Federal  Standard  Now 

There  is  no  existing  federal  stand- 
ard for  butter  by  statute.  There  is  a 
statutory  definition  of  butter  as  fol- 
lows: "Butter  shall  be  understood  to 
mean  the  product  usually  known  as 
butter  and  which  is  made  exclusivelj' 
from  milk  or  cream  or  both,  with  or 
without  common  salt,  and  with  or 
without  additional  coloring  matter." 
There  is  an  ancient  standard  formu- 
lated by  a  Committee  of  standards 
without  legal  but  with  scientific 
authority  which  at  the  time  of  its 
adoption  received  the  approval  of  the 
then  Secretary  of  Agriculture.  This 
standard  provides  that  butter  shall 
contain  not  less  than  82 J  per  cent  of 
butterfat.  The  best  evidence  ob- 
tainable is  that  this  standard  never 
has  been  enforced  and  that  there  have 
been  generally  unwritten  understand- 
ings with  law  enforcement  officials 
that  butter  containing  over  80  per 
cent  of  butterfat  would  not  be  molest- 
ed by  agents  of  the  Bureau  of  Chem- 
istry wliieh  is  charged  with  the  en- 
forcement of  Pure  Food  Laws.  This 

(Continued  on  Pa^e  28) 


States «represented  and  the  number 
of  entries  from  each  are: 

Entries  By  States 

Minnesota  129,  Wisconsin  65,  Iowa 
58,  South  Dakota  12,  Tennes.see  1. 
Pennsvlvania  1,  Indiana  5,  jNIichigan 
1,  North  Dakota  3,  Montana  1.  Illi- 
nois 8,  New  York  1,  Oregon  G.  Okla- 
homa 1,  California  1.  Ohio  5-  Sas- 
katchewan 2.    Total,  295. 
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JOIN  THE  N.  G.  B.  A. 

A  recent  announcement  by  A.  P.  Ryger,  chairman  of 
the  membership  campaign  of  the  National  Creamery 
Buttermakers'  Association,  shows  58  new  members  in 
about  sixty  days  from  many  different  states.  That  is  not 
exactly  a  grand  sweep,  but  under  the  circumstances  per- 
haps nothing  better  could  be  expected.  The  cold  storage 
butter  contest  conducted  by  the  association  will  add  a 
substantial  number  of  new  members,  the  continued  good 
work  of  state  committee  men  will  add  more,  and  the  next 
convention  with  its  program  and  scoring  contest  will 
round  up  a  very  respectable  membership  list  for  a  re- 
organized association  to  start  out  with. 

The  real  increase  in  membership  will  not  come  till  the 
association  is  re-organized,  the  solicitors  for  new  members 
being  somewhat  shy  of  selling  arguments  just  now.  We 
have  the  utmost  confidence  in  the  committee  which  will 
report  on  a  revision  of  the  association's  constitution  and 
by-laws,  because  we  know  them  personally  to  be  creamery 
operators  with  the  interests  of  their  fellow-operators  as 
well  as  the  dairy  industry  at  heart  and  fully  capable  of 
performing  the  task  with  which  they  have  been  charged. 
But  men  in  Oklahoma,  or  Oregon,  or  Vermont,  do  not 
know  them  as  we  do  and  can  hardly  be  expected  to  fall 
over  themselves  to  get  in,  before  they  know  what  they  are 
going  into. 

However,  the  creamery  operators  in  Wisconsin,  Iowa, 
Minnesota  and  the  two  Dakotas,  who  are  not  members 
of  the  National  Creamery  Buttermakers'  Association  now, 
need  feel  no  hesitancy  in  joining  at  this  time,  before  the 
convention  and  before  the  re-organization.  They  know 
that  Mr.  Hoiberg  of  Wisconsin,  Mr.  Conway  of  Iowa  and 
Mr.  Gardner  of  Minnesota  are  not  going  to  try  to  sell 
them  a  gold  brick.  Neither,  they  know,  will  President 
Mortenson,  Vice-President  Albert  Erickson  or  Secretary 
Oman.  Also,  the  convention  that  will  act  on  the  revision 
committee's  report  and  to  a  large  extent  decide  the  future 
usefulness  of  the  association,  will  meet  right  in  their  midst 
here  in  St.  Paul,  and  will  bo  attended  by  them  in  large 
numbers.  They  will  control  it.  Henco  they  take  a  very 
slim  chance,  if  any  at  all,  on  not  getting  at  least  their 
dollar's  worth,  the  price  of  the  membership,  by  joining 
now.  And  by  joining  now,  each  one  gives  the  association 
many  times  a  dollar's  worth  of  support.  The  larger  the 
membership  now,  the  better  the  association's  start  on  a 
renewed  life  of  usefulness  and  value  to  the  operators. 

It  is  all  very  well  for  the  operators  in  the  throe  l)ig 
Northwestern  dairy  states  to  have  strong  state  associa- 
tions of  their  own,  but  they  too  need  a  national  organiza- 
tion for  alTfiliation  and  backing.  No  man  gets  very  far 
alone  these  <lays,  nor  does  any  state  association  alone  g(»t 
as  far  as  it  should.   So  join  now,  follows,  and  if  you  want 


to  give  additional  help,  make  your  own  suggestions  as  to 
how  the  National  Creamerj'  Buttermakers'  Association 
should  go  about  accomplishing  something  for  you  and  the 
industry.  The  committee  studying  that  matter  is  anxious 
to  get  suggestions  and  the  Dairy  Record  columns  are  wide 
open  for  them.  • 


COST  OF  LIVING 

The  cost  of  living,  according  to  the  latest  bulletin  on 
that  subject  by  U.  S.  Department  of  Labor,  in  March, 
1922,  was  66.9  per  cent  greater  than  in  the  year  1913. 
While  the  survey  on  which  the  figure  is  based  covers  cities 
only,  the  same  relation  should  hold  true  in  villages  and 
smaller  towns.  And  in  1913  the  operator  of  the  local 
creamery  was  sadly  underpaid. 


"GOOD  DEMAND  FOR  FINE  FOODS 

A  recent  weekly  review  of  the  butter  market  by  U.  S. 
Bureau  of  Markets  says,  under  the  heading  "Good  De- 
mand for  Fine  Goods":  "There  were  but  few  days  when 
fancy  butter  showed  any  material  accumulation,  but  be- 
cause of  heavy  receipts  and  anxiety  on  the  part  of  the 
dealers  to  keep  receipts  moving  it  did  not  take  much  of  an 
excess  to  reduce  asking  prices.  Medium  and  undergrades 
found  a  slower  and  less  regular  demand." 

Note  the  words  "fancy  butter." 


A  GOOD  IDEA 

A  more  or  less  informal  national  organization  of  men 
who  made  creamery  butter  previous  to  the  year  of  1900 
has  been  conceived  by  some  of  the  old  timers,  according  to 
reports.  We  have  not  heard  what  the  association  is  to  be 
named,  but  it  will  probably  be  something  like  the  Nine- 
teenth Century  Creamery  Pioneers,  although  unkind 
people  may  dub  them  the  Has-Beens  or  Never- Wassers. 
Or  how  would  National  Mason  Workers  do,  or  Sons  of 
Box  Churns,  or  Vets  of  the  Wet? 

But,  seriously  speaking,  the  idea  is  not  a  bad  one  and 
may  make  a  hit  with  the  men  eligible  to  membership,  and 
their  organization  may  serve  a  useful  purpose,  if  it  doesn't 
take  itself  too  seriously.  If  it  confines  itself  to  some  sort 
of  informal  round-up  once  a  year  at  dairy  show  time  or  at 
the  National  Creamery  Buttermakers'  convention,  it 
might  act  as  a  connecting  link  between  the  early  days  of 
the  creamery  business  and  modern  creamery  industry, 
and  historians  would  be  able  to  get  much  information  from 
its  membership  roll.  And  what  a  membership  roll — 
creamery  buttermakers  still  behind  the  churn,  veteran 
supply  salesmen,  college  professors,  farmers,  successful 
butter  merchants,  bankers,  storekeepers,  centralizers, 
co-operative  creamery  secretaries,  inspectors,  government 
men,  organization  leaders,  garage  owners,  elevator  men, 
insurance  agents,  and  almost  every  conceivable  business 
would  bo  represented.  It  would  be  a  mixed  company, 
but  they  ought  to  have  a  jolly  time  Avlien  they  get  together 
and  once  again  Avere  all  just  buttermakers,  as  in  the  days 
when  there  were  no  sixteen  per  cent,  no  overrun  and  no 
neutralizer  to  bother  them.  The  creamery  industry  of 
today  is  built  very  largely  on  their  experience,  and  most 
of  our  leaders  of  today  are  eligible  to  membership.  It 
ought  to  be  a  good  idea  to  give  them  a  chance  to  get 
together,  lay  aside  their  dignity  and  try  to  got  back  to  the 
beginning  when  they  dreamed  the  dreams  that  since 
came  true  for  so  many  of  them,  to  the  great  benefit  of 
Ameri(!an  dairying  and  agriculture. 


High  quality  butter  only  makes  dairying  profitable 
for  the  (!reani(>ry  patron. 


The  creamery  operator  who  doesn't  ask  a  fair  salary 
most  likely  isn't  worth  it. 
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NATIONAL  MEMBERSHIP 
CAMPAIGN 


Of  N.  C.  B.  A. — Progress  Reported 
by  Chairman  Ryger. 


A.  P.  Ryger,  of  Brookings,  S.  D., 
chairman  of  the  membership  cam- 
paign of  the  National  Creamer But- 
termakers'  Association,  late  last  week 
issued  the  following  announcement 
and  report: 

'"The  National  campaign  for  mem- 
bership in  the  National  Creamery 
Buttermakers'  Association  has  pro- 
gressed rather  slowly,  which  of  course 
was  to  be  expected  considering  the 
long  inactivity  of  the  association 
previous  to  the  1st  convention,  and 
the  many  different  opinions  among 
the  policies  of  the  association  in  the 
dairy  world. 

"It  would  seem  that  will  all  the  dif- 
ferences of  opinion  the  matter  of 
national  organization  such  as  the 
National  Creamery  Buttermakers'  As- 
sociation would  have  a  neutral  field 
to  cover  that  would  be  both  necessary 
and  advantageous  not  alone  for  the 
buttermakers  and  creamery  interests, 
but  also  for  the  general  good  of  the 
dairying  interests  in  this  country. 
With  the  nominal  membership  fee 
required  it  is  within  the  reach  of  all 
who  are  directly  or  indirectly  inter- 
ested in  the  dairy  and  creamery  bus- 
iness. 

"With  the  growth  of  the  associa- 
tion in  number  of  members  it  will  be- 
come stronger  in  its  influence  and 
with  its  strength  will  come  greater 
activities  and  greater  influence.  Hence 


we  would  urge  every  buttermaker, 
ereameryman,  ice  cream  manufactur- 
er, dairyman  and  in  fact  everyone  who 
is  directly  or  indirectly  concerned 
about  the  welfare  of  the  dairy  indus- 
try to  become  members  by  responding 
to  the  appeals  of  the  various  state 
membership  committee-men  or  by 
sending  their  application  with  the  one 
dollar  f?e  direct  to  the  undersigned 
who  win  see  that  due  credit  is  given 
them    in    the    membership  records. 

"Following  is  a  list  of  the  applica- 
tions for  membership  with  fees  re- 
ceived by  me  as  chairman  of  the 
membership  committee  from  May 
4th  to  June  30th,  inehisive,  all  of 
which  have  been  forwarded  with  the 
fees  to  E.  G.  Oman,  seci"etary-treas- 
urer  of  the  association,  with  the  re- 
quest that  he  forward  membership 
cards  and  receipts  direct  to  the  ap- 
plicants." 

New  Members 
O.  A.  Amundson,  Jamestown,  N.  D. 
N.  C.  Jensen,  Dickinson,  N.  D. 
R.  F.  Bridgeman,  Grand  Forks,  N.  D. 
Robert  Flint,  Birmarck,  N.  D. 

G.  E.  Krause,  Hazen,  N.  D. 

Ed  L.  Flakker,  Casselton,  N.  D. 
Geo.  B.  Torgerson,  Grafton,  N.  D. 
C.  T.  Madsen,  Maddock,  N.  D. 
A.  H.  Finstad,  McClusky,  N.  D. 
M.  H.  Gilfoy,  Garrison,  N.  D. 
Neal  C.  Sorenson,  Jamestown,  N.  D. 
Carl  Osterfard,  Kenmare,  N.  D. 
Emil  E.  Kuch,  McClusky,  N.  D. 
J.  C.  Naab,  Pendleton,  Oregon. 
C.  A.  Johnson,  Bodega,  Cal. 

H.  A.  Larson,  Kingsville,  Texas. 
Ammon  Bradshaw,  San  Antonia,  Tex. 
Andrew  Helgaas,  Dallas,  Tex. 


Metzgar  Brothers,  Dallas,  Tex. 
Herman  Larson,   Houston,  Tex. 
Louis  Hahn,  Hanover,  Minn. 
Wm.  H.  Weaver,  Bradford,  Ohio. 
Hugh  P.  Lesh,  Canton,  Ohio. 
W.  S.  Vernon,  Findlay,  Ohio. 
Homer  Christman,   Marion,  Ohio. 
W.  Krabenhoft,  Jackson,  Cal. 
W.  R.  Reid,  Columbia,  S.  C. 
T.  B.   Robertson,  Clemson  College, 
S.  C. 

D.  L.  Carr,  Greenville,  S.  C. 

M.  R.  Tolstrup,  Clemson  College, 
S.  C. 

Ernest  Heinrieh,   Baker,  Mont. 
James  Norup,  Cascade,  Mont. 
W.  H.  Peck,  Ekalaka,  Mont. 
G.  L.  Martin,-  Bozeman,  Mont. 
Peter  Yonker,  Sioux  Center,  la. 

E.  H.  Biehl,  Akron,  Ohio. 
C.  H.  Ralph,  Hyrura,  Utah. 
Namer  Bozied,  Sioux  Falls,  S.  D. 

F.  J.  Herrick,  Mitchell,  S.  D. 
Chas.  Anderson,  Howard,  S.  D. 
Luray  Ice  Co.,  Luray,  Va. 

J.  A.  Conover,  College  Park,  Md. 

C.  E.  Sellers,  St.  Louis,  Mo. 

L.  I.  Johnson,  Marionville,  Mo. 

Ross  L.  Bancroft,  St.  Louis,  Mo. 

C.  H.  Welsh,  Springfield,  Mo. 

Chas.  C.  Schafer,  Joplin,  Mo. 

Henry  Seaboldt,  Willow  Springs,  Mo. 

I.  C.  Hoskins,  Willow  Springs,  Mo. 

Oscar  J.  Huch,  Zell,  Mo. 

F.  Pilley,  Kansas  City,  Mo. 

A.  L.  Nesbit,  Kansas  City,  Mo. 

Herbert   H.    Dierking,   Emma,  Mo. 

R.  Haggard,  Springfield,  Mo. 

A.  C.  Heins,  Corder,  Mo. 

Pari  H.  Schulze,  St.  Louis,  Mo. 

W.  A.  H.  Getting,  Camardia,  Mo. 

T.  H.  Wright,  Brqokings,  S.  D. 


Insists  Stresses 

stStrains  of 

ifNTRiFUGE  Testers 

The  great,  speed  at  which  Babcock  Centrifugal  Testers  re- 
volve, is  a  terrific  strain  on  glassware  and  unless  it  is  designed 
to  resist  such  stresses  and  strains,  the  breakage  is  abnormsJ. 

This  condition  is  fully  recognized  by  the  manufacturers  of 
Kimble  Glassware  and  hence  their  test  tubes  are  particularly 
designed  to  withstand  the  severe  service  they  receive. 

No  other  concern  in  the  world  has  the  facilities  to  manu- 
facture test  glassware  as  successfully  as  the  Kimble  Glass  Co. 
They  manufacture  all  glassware  in  their  own  great  plants  from 
the  molten  glass  to  the  finished  test  bottle.  They  are  the  largest 
manufacturers  of  test  glassware  in  the  world  and  have  specialized 
for  thirty  years  in  the  manufacture  of  glassware  for  scientific 
laboratories,  chemists,  universities,  etc.  As  a  result  this  test 
glassware  has  reached  a  fine  stage  of  perfection.  Kimble  Test 
Gla.ssware  is  durable,  accurate  and  properly  proportioned. 
Don't  overlook  the  fact  that,  they  now  have  a  sanrl  blasted 
spot  for  marking  which  cannot  wear  off.     Distributed  by 

The  Creamery  Package  Mfg.  Company 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 

liranrhes  in  till  Prittripnl  CitifS 
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JAMES  SORENSON 


Minnesota 


Cream  grading  and  paying  accord- 
ing to  quality  is  working  wonders  for 
the  local  and  co-operative  creameries 
in  Minnesota,  regarless  of  what  any 
one  may  say  to  the  contrary.  The 
writer  has  visited  quite  a  number  of 
creameries  this  summer,  where  cream 
grading  is  practiced  every  day  and  we 
find  that  the  patrons  generally  are 
very  well  pleased  to  sell  their  cream  on 
a  quality  basis.  We  could  mention 
many  creameries  that  a  few  years  ago 
received  only  sour  cream  during  the 
summer  months,  and  today  these  same 
creameries  are  receiving  from  80  to 
100  per  cent  sweet  cream  and  they  are 
turning  out  butter  that  commands  a 
premium  on  the  market  every  week. 
These  creameries  are  gradually  get- 
ting away  from  second  grada  cream 


and  second  grade  butter,  and  some 
have  already  discontinued  taking  in 
second  grade  cream,  and  any  cream 
not  up  to  first  grade  standard  is  not 
accepted  but  is  churned  on  the  farm 
or  is  shipped  to  the  city  creameries 
that  are  in  the  market  for  this  class  of 
cream. 


We  would  not  advise  a  local  cream- 
ery to  discontinue  taking  second  grade 
cream,  if  there  is  a  number  of  farmers 
in  the  community  who  persist  in  de- 
livering this  grade  of  cream,  as  few 
creameries  can  afford  to  lose  many 
patrons,  and  as  long  as  the  second 
grade  cream  producer  continues  to 
haul  to  the  creamery,  there  is  some 
hope  of  reforming  him  and  getting 
him  in  the  first  grade  class.  If  he 
once  develops  the  habit  of  shipping 
cream,  he  is  away  from  the  influence 
of  the  local  creamery,  and  when  he  is 
never  encouraged  to  do  better  he 
may  stick  in  the  rut  for  a  long  time 
to  come. 


Those   in   charge   of  centralizing 


It  Takes  Years 

of  constant,  earnest,  honest  effort  to  build  up  a  large 
following.  It  takes  ability  too  and  fair  methods  to 
hold  customers.  We  have  succeeded  so  well  that  we 
can  offer  satisfactory  outlets  to  many  more  shippers  of 


Creamery  Butter 

for  all  the  goods  they  can  send  us  regardless  of  quality. 
Large  lots  are  especially  desirable.  Liberal  drafts 
honored ;  prompt  accountings  assured. 


c.E.  McNeill  &  CO. 

I  ="The  House  of  Service^'  a 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


C  R  E  AM  E  R  YM  EN ! 

Let  Ua  Figure  IFith  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :          :         :  :          SAINT  PAUL,  MINN. 


plants  may  claim  that  they  are  grad- 
ing and  paying  according  to  quality, 
but  most  of  them  are  only  talking 
about  it  so  far,  and  few,  if  any,  of  them 
have  made  any  real  progress  with 
cream  grading.  Only  recently  an  in- 
spector divided  a  can  of  sour  cream 
and  sent  it  to  two  cream  stations  oper- 
ated by  the  same  centralizer.  In  one 
place  the  cream  was  classed  as  first 
grade,  while  in  the  other  place  it  was 
second  grade.  It  is  needless  to  say 
that  the  cream  station  that  classed 
the  cream  as  first  grade  was  located  in 
a  town  where  the  co-operative  cream- 
ery was  grading  cream  also. 


At  meetings  of  centralizers  during 
the  past  year  there  has  been  a  lot  of 
talk  about  quality,  and  it  would  ap- 
pear from  reports  of  these  meetings 
that  the  central  plants  are  trying  hard 
to  turn  over  a  new  leaf  and  are  at- 
tempting to  co-operate  with  the  small 
creameries  in  encouraging  the  produc- 
tion of  better  cream,  but  so  far  it  has 
been  most  talk,  -wdth  very  little  ac- 
complished. Only  a  few  days  ago, 
we  passed  one  of  the  points  where 
cream  is  transferred  for  another  long 
ride  to  its  destination,  and  we  noticed 
the  usual  number  of  cans  boiling  over 
on  the  depot  platform,  and  a  number 
of  gallons  of  cream  were  being  wasted, 
something  that  is  mighty  poor  adver- 
tising for  the  dairy  industry. 


It  appears  that  some  farmers  are 
not  satified  unless  they  can  ship  their 
cream  to  a  creamery  several  hundred 
miles  away,  though  it  would  be  far 
better  for  them  aod  the  whole  in- 
dustry, if  they  Avould  market  their 
cream  closer  to  home.  If  a  farmer  in- 
sists on  shipping  his  cream  to  a  cen- 
tralizing creamery,  he  of  course  has  a 
right  to  do  so,  buy  why  could  he  not 
just  as  well  ship  to  a  creamery  in  the 
next  county,  as  to  ship  several  hund- 
red miles  to  a  creamery  in  another 
state?  We  believe  that  some  legis- 
lation to  regulate  cream  shipping 
would  prove  of  real  value  to  the  farm- 
ers as  well  as  the  creameries,  and  if 
the  right  kind  of  laws  were  rigidly  en- 
forced there  would  be  a  substantial 
saving  in  transportation  charges,  and 
the  improvement  in  quality  would  re- 
sult in  millions  of  dollars  being  saved 
to  the  dairy  industry. 


A  sensible  cream  shipping  system 
would  also  do  awaj'  with  a  lot  of  bad 
advertising  which  is  now  hampering 
the  growth  and  progress  of  the  dairy 
and  creamery  business.  We  don't 
know  how  long  the  centralizers  will 
continue  to  put  their  faith  in  neutral- 
izers,  but  hundreds  of  local  and  co- 
operative creameries  in  the  North- 
west have  a  new  lease  on  life,  because 
they  are  conducting  their  business  in 
II  way  that  is  sure  stcailily  to  improve 
the  raw  material  thus  insuring  a  bet- 
ter finished  product. 


Paying  for  cream  according  to  qual- 
ity is  an  absolutely  sound  and  sane 
business  method. 


If  your  patrons  don't  believe  in 
cream  grading,  you  have  a  job  on  your 
hands  to  educate  them. 


Don't  say  that  your  creamery  will 
never  grade  cream,  because  if  you  do, 
you  nuiy  talk  yourself  out  of  a  job. 

Keep  the  acidity  down  and  tho 
quality  up. 
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Results  from  a  Prescription 

depend  upon  the  quality  and  accuracy  inTits  compounding.  Results  from 
your  shipments  of  Butter  depend  upon  the  quality  of  same  and  upon  the 
financial  standing  and  honesty  of  the  firm  you  ship  to.  Our  hundreds  of 
steady  shippers  week  after  week  testify  as  to  our  reliability.  Ship  us  this 
week  and  we  know  you  will  become  a  weekly  shipper. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAfETY  FIRST 


'^DeJet  Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Hepresentative 

ALBERT  LEA,  MINN. 


The 

Referee's 
Decision 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


We  have  insulation  that  will  laugh  at  any  temperature — COLD  OR  HOT 
—it  handles  either  easily. 

WATERPROOF  LITH  properly  used  stops  it  on  the  dead  line  and  the 
referee  counts  ten,  and  all  are  satisfied. 

Get  into  the  ring  and  join  the  users  of  the  famous  insulation  known  as 


WATERPROOF  LITH  and  LINOFELT  have  the  resisting  power  and  hands 
a  knockout  to  all  other  kinds  of  insulation. 

It  is  just  what  you  need  in  your  creamery  or  cold  storage.  Write  today 
for  pointers. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Ofiice,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Go  and  See 

We  note  with  pleasure  Brother 
Hoiberg's  communication,  address- 
ed to  us,  in  the  June  21st  issue  of  the 
Dairy  Record.  Such  well  written, 
sensible  articles  are  welcome  and 
enlightening,  but  we  cannot  under- 
stand where  Brother  Hoiberg  and 
others  get  the  dope  that  we  are  op- 
posed to  the  spruce  tubs  "if" 
their  defects  as  to  wetness,  poor 
covers  and  loose  wood  so  the  nails 
pull  out  too  easy  and  the  covers 
come  loose,  can  be  overcome. 

This  is  exactly  what  we  had  in 
in  mind — to  call  attention  to  these 
defects  so  as  to  have  them  corrected 
if  possible.  Yes,  we  realize,  that 
this  soaking  the  tubs  too  much  and 
not  paraffining  them  or  making 
leaky  butter  "lies  entirely  in  the 
buttermaker's  power  to  prevent," 
as  Biother  Hoiberg  says.  Still,  and 
in  spite  of  all  this  publicity  to  advise 
what  to  do  and  not  to  do,  we  were 
in  a  creamery  this  week  where  the 
buttermaker  had  soaked  the  spruce 
tubs  for  hours  submerged  in  a  tank 
of  water;  consequently  the  tubs  in 
the  refrigerator  were  all  wet  from 
top  to  bottom  on  the  outside  and 
will  so  arrive  on  the  market,  we 
suppose.  It  seems  that  the  spruce 
tubs,  after  they  become  wet  once, 
will  hardly  dry  out  again.  Try  it 
and  see. 

The  last  paragraph  of  Brother 
Hoiberg's  letter  sounds  as  if  he 
classes  us  with  the  manufacturers 
of  ash  tubs.  No,  we  never  had  any 
stock  or  interest  in  any  ash  nor 
spruce  nor  any  other  tub  manufac- 
tory, so  we  don't  give  a  d  

whether  creameries  use  ash  or 
spruce  tubs,  or  any  other  tob  or 
package  as  far  as  that  is  concerned. 
What  we  were  after  was  to  tell  the 
actual  truth  as  to  how  the  tubs  look 
on  the  market  and  to  point  out  the 
defects,  and  we  did  to  the  best  of 
our  knowledge  and  ability  tell  the 
exact  truth.  We  hope  it  has  done 
some  good,  especially  in  making  the 
manufacturers  of  spruce  tubs  put 
out  better  covers. 

If  Brother  Hoiberg  had  seen  the 
sorry  sights  we  saw  of  so  many 
broken  covers  on  some  of  these 
spruce  tub  shipments,  and  if  he 
had  seen  the  many  wet  tub  ship- 
ments, we  know  he  would  have 
agreed  with  us  that  the  truth  ought 
to  be  told  so  as  to  have  these  de- 
fects remedied,  or  if  not  possible 
to  do  so,  would  advocate  the  use  of 
better  tubs. 

We  repeat:  "Go  on  the  market 
and  see  for  yourself." 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


MINNESOTA  ASSOCIATION 


En^a^es  Traffic  Expert. 


(By  Farm  Bureau  News  Service) 
Co-operative  creameries  of  Minne- 
sota today  have  their  own  traffic  ex- 
pert on  duty  in  New  York. 

The  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  has  employed 
Hubert  I.  Stack,  experienced  traffic 
manager,  as  head  of  its  eastern  traffic 
department.  He  will  take  charge  of 
the  distribution  of  Minnesota's  co- 
operative creamery  butter  shipments 
on  the  New  York  market.  The  state 
association  is  beginning  to  ship  butter 
from  Minnesota  to  itself  in  New  York, 
so  that  as  the  direct  representative  of 
the  dairy  farmers  it  can  check  up  on 
all  freight  bills  and  attend  to  all 
claims  for  overcharge,  loss,  damage, 
incorrect  grading,  and  every  other 
phase  of  terminal  marketing  where 
the  individual  producer  stands  a 
chance  to  lose  money. 

The  new  traffic  manager  not  only 
will  handle  all  current  freight  matters, 
but  will  audit  any  back  freight  bills 
about  which  any  co-operative  cream- 
ery may  be  in  doubt.  If  the  charges 
are  found  to  be  incorrect,  claims  will 
be  filed  and  collected. 

"For  the  first  time,  Minnesota  co- 
operative creameries  will  know,  for 
themselves,  that  their  freight  bills  are 
correct,"  says  A.  J.  McGuire,  general 
manager  of  the  association.  "In  the 
past  they  have  had  to  pay  what  the 
consignee  said  was  right." 


GUERNSEY  FIELD  DAY' 


At  Jean  Du  Luth  Farm. 


The  fourth  annual  Jean  Du  Lutli 
barn  dance  at  Nickerson,  Minn.,  is 
over.  The  afternoon  and  evening 
of  June  24th  was  cool  and  pleasant 
and  there  Avas  a  large  attendance  in 
the  splendidly  lighted  barn.  While 
there  were  only  100  dance  tickets 
sold,  it  is  estimated  there  were  present 
between  225  and  300  guests,  many 
having  come  to  enjoy  the  music  and 
to  inspect  the  Jean  Du  Luth  record 
cows.  Cars  came  from  St.  Paul, 
Duluth  and  Superior,  and  neighbor- 
ing towns. 

The  large  hay  loft,  128  feet  by  40 
feet,  with  its  exceptionally  smooth 
floor,  was  tastefully  decorated  with 
evergreen  boughs,  ribbons  and  photo- 
graphs of  prize  winning  cows.  High 
above  in  the  ceiling  was  placed  a  largo 
.'iOO-watt  searchlight,  and  an  artificial 
electric  crescent  moon  shed  light  on 
the  (lancers  during  the  moonlight 
waltzes.  On  top  of  the  plates,  be- 
tween the  rafters,  at  intervals  around 
the  barn,  were  placed  miniature 
Guernsey  cows  and  calves  made  of 
tin  and  painted,  which  wore  later 
given  away  as  small  favors.  Thi) 
.young  ladies  w(Te  furnished  with 
colored  feath(^rs  for  their  hair  and  in 
pla(^(!  of  tick(!ts  a  souvenir  button  was 
givcui  to  tlios(^  taking  part  in  the 
(lancv.  The  music  was  furnished  by 
the  JJarnuni  or(diostra. 

This  annual  dance  is  (lonsidc^red  tlu^ 
(ivent  of  th((  s(^ason  in  this  i)art  of 
the  country  and  this  year  had  tli(\ 
largest  atteiHiarnje  of  any  social  gath- 
ering. Wliile  it  was  not-  advertiser! 
as  (iiicrnsev  Day  at  llu^  farm,  an  op- 
portunity was  given  to  sec,  llie  herd. 
An  invitation  has  been  <^xt(^iided  the 


Northern  Minnesota  and  Northern 
Wisconsin  Guernsey  Breeders  to  hold 
their  1923  annual  meeting  in  eon- 
junction  with  the  annual  field  day  at 
Jean  Du  Luth. 


NATIONAL  DAIRY  EXPOSITION 


To  Open  Offices  in  Ryan  Hotel, 
St.  Paul. 


Offices  of  the  National  Dairy  As- 
sociation will  be  transferred  from 
Chicago,  their  permanent  location,  to 
the  Ryan  Hotel  in  Saint  Paul  early  in 
July.  About  July  15th  W.  E.  Skinner, 
Secretary  of  the  National  Dairy  As- 
sociation and  General  Manager  of  the 
Exposition  which  is  to  be  held  at  the 
State  Fair  Grounds  October  7th-14th, 
will  begin  active  preparations  for  the 
disposition  of  buildings  and  for  the 
entertainment  program. 

There  will  be  no  Horse  Show  this 
year  in  connection  with  the  National 
Dairy  Exposition,  according  to  an  an- 
nouncement by  Mr.  Skinner.  Instead 
a  program  of  general  interest  to  young 
and  old  will  be  staged  daily  in  the 
Hippodrome  or  Horse  Show  Building. 
Mammoth  "Healthland"  Show 

Besides  this,  the  National  Dairy 
Council,  organized  for  educational 
purposes  and  entirely  separate  and 
distinct  from  the  Dairy  Association, 
will  stage  at  the  Fair  Grounds  a 
mammoth  diversion  for  children  en- 
titled "Healthland"  which  includes  all 
of  the  valuable  features  of  a  pure  food 
campaign  and  makes  them  "pleasant 
to  take." 

The  entire  Chicago  staff  of  the 
National  Dairy  Association  will  be 
brought  to  Saint  Paul  when  the  head- 
quarters are  transferred  here  and  will 
have  offices  on  the  second  or  parlor 
floor  of  the  Ryan  Hotel  which  will  be 
maintained  until  after  the  Show  closes 
October  14th. 


Have  Branch  In  Sioux  Falls 
Hills,  Minn. — Hills  Co-operative 
Creamery  Association  has  opened 
a  branch  on  North  Phillips  Avenue, 
Sioux  Falls,  S.  D.,  to  take  care  of  its 
constantly  increasing  trade  through 
the  retail  stores  in  that  city.  Last 
year  at  this  time  the  creamery  had 
125  patrons  and  made  16,360  pounds 
of  butter  in  June;  this  year  it  has  230 
patrons  and  made  about  35,000  lbs. 
according  to  Manager  Fritz  Lehm- 
berg. 


Lar^e  Increase 
Blackduck,  Minn. — Blackduck  co- 
operative creamery  is  making  70  tubs 
of  butter  a  week  at  present,  as  against 
35  to  38  tubs  at  the  same  time  last 
year,  according  to  report  of  Emil 
Winzor,  operator. 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  ii  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNKAPOIJS,      -      -      -  MINN. 
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"When  you  want  Ihe  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwafer  Street 


CHICAGO 


Cartons -<u^el[  designed  3nd  properly 
pnnted  help  retail  sales. 
Make  it  easy  for  the  consumer  to 
remember  your  brand  of  butter 
by  using  an  attractive  package. 
We  specialize  in  designing  and 
printing  cartons  that  trade  mark 
and  advertise  your  product. 


MENASHA  PRINTING  8^  CARTON  COMPANY 


Chicago  -i6o6  G>nway  "Bldg. 
New  York-  200  Tifth  ^Ave. 


MENASHA,  WISCONSIN 

- —  CtEVEhAND-155  Hippodrome  Bldg-Aimc  — : 


Los  PiUGlilss-A'i^ l-WHellman'Blriii. 
Kansas  Qty-301  ScarrittArcadcMg. 
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SOUTH  CAROLINA  DAIRYMEN 


Hold  Fine   Annual  Meeting. 

The  1922  annual  meeting  of  the 
South  Carolina  Dairymen's  Associa- 
tion was  held  June  15th  on  the  farm  of 
James  L.  Mcintosh,  Doversville,  S.  C. 
This  was  by  far  the  most  enthusiastic 
and  enjoyable  meeting  ever  held  by 
the  association.  There  were  275 
farmers  present,  representing  prac- 
tically every  county  in  South  Caro- 
lina. There  were  also  visitors  from 
Georgia  and  North  Carolina.  Clover 
Farm  never  looked  better  nor  could 
there  have  been  a  better  day  for  this 
meeting.  The  shade  of  the  immense 
oak  trees  and  the  mild  cool  breeze 
made  the  outdoor  meeting  entirely 
comfortable.  Although  the  program 
lasted  four  and  one-half  hours,  with 
the  exception  of  45  minutes  devoted 


to  a  picnic  lunch,  there  was  no  evi- 
dence that  the  crowd  became  unin- 
terested or  failed  in  any  way  to  enjoy 
the  splendid  addresses. 

In  the  President's  address,  R.  M. 
Cooper,  Jr.,  Wisacky,  stressed  the  im- 
portance of  the  dairy  industry  at  the 
present  time  in  South  Carolina  and 
mentioned  the  necessity  of  the  associa- 
tion standing  behind  and  for  a  strong 
state  dairy  law  which  should  be  pass- 
ed at  the  next  session  of  the  state  leg- 
islature. 

A  Good  Program 

The  first  speaker  on  the  program 
was  J.  C.  McDowell,  of  the  U.  S. 
Dairy  Division,  Washington,  D.  C. 
Mr.  McDowell  talked  on  "The  Facts 
Leading  to  Success  in  Dairy  Farming.' 
The  very  interesting  and  instructive 
talk  was  based  on  the  work  Mr. 
McDowell  has  been  doing  in  connec- 
tion with  the  supervision  of  the  cow 


testing  associations  and  the  bull  as- 
sociations in  the  United  States.  These 
facts  presented  in  Mr.  McDowell's 
pleasing  manner  were  most  enjoyable 
and  instructive. 

The  next  speaker  on  the  program 
was  Dr.  Edward  B.  Meigs,  Beltsville, 
Md.  Dr.  Meigs  gave  a  most  interest- 
ing lecture  on  the  experimental  work 
he  has  done  at  the  Dairy  Division 
Experiment  Station  in  determining 
the  possibility  of  using  ground  lime- 
stone as  a  supplement  to  the  average 
dairy  rations.  This  lecture  was  of  con- 
siderable value  to  South  Carolina 
farmers  and  they  showed  their  interest 
by  asking  a  great  many  questions 
after  the  lecture. 

Dr.  J.  F.  DeVine,  Goshen,  N.  Y., 
followed  with  a  very  comprehensive 
summary  of  the  present  information 
on  contagious  abortion  and  its  con- 
trol. Dr.  DeVine  was  known  by  a 
great  many  of  the  breeders  in  South 
Carolina  who  had  heard  him  speak 
here  in  February,  1920,  at  the  annual 
meeting,  and  some  of  whom  he  had 
visited  on  this  occasion.  Dr.  De- 
Vine's  work  on  contagious  abortion 
from  a  practical  standpoint  has  been 
very  successful  and  the  information 
he  gave  in  regard  to  this  most  dread- 
ed disease  was  eagerly  received  by  the 
association. 

Officers  Elected 

At  a  business  session  which  was 
held  right  after  Dr.  DeVine's  address 
a  resolution  was  passed  which  puts 
the  association  on  record  as  being  in 
favor  of  a  comprehensive  dairy  law 
for  South  Carolina. 

The  following  officers  were  elected: 
A.  J.  James,  Darlington,  president; 
C.  A.  Onsrud,  Sumter,  vice  president; 
J.  P.  LaMaster,  Clemson  College, 
secretary-treasurer.  The  invitation 
of  L.  D.  Jennings  to  hold  the  next 
meeting  on  his  Guernsey  Farm  near 
Sumter  was  accepted.  Also  a  vote 
of  thanks  was  given  J.  L.  Mcintosh 
for  the  splendid  entertainment  and 
the  use  of  his  farm  for  the  day. 
Gow  Demonstration 

After  the  business  session  W.  W. 
Fitzpatrick,  southern  representative  of 
the  American  Guernsey  Cattle  Club, 
gave  a  cow  judging  demonstration, 
using  four  Guernsey  cows  and  three 
young  bulls  of  Mr."  Mcintosh's  show 
iierd  of  last  year.  After  this  demon- 
stration the  farmers  visited  the  calf 
barn,  test  barn,  and  milk  barn  of 
Clover  Farm,  and  admired  the  Guern- 
sey herd  which  has  such  a  wide  repu- 
tation all  over  the  South. 

The  splendid  attendance  and  the 
interest  in  the  program  indicates  the 
present  attitude  of  the  farmers  of 
South  Carolina  toward  the  dairy  in- 
dustry. Every  part  of  the  state  is 
becoming  interested  and  there  is  every 
reason  to  belie V(>  that  this  present 
development  is  permanent  and  will 
grow  and  become  an  asset. — A.  B. 
Bryan,  Clemson  College,  S.  C. 


New  Wisconsin  Creamery 
Ilolinen,  Wis. — Seberson  &  Com- 
j)any,  llolmen,  has  been  awarded  the 
g<inerai  (contract  for  the  ere(!tion  of  a 
•KO.OOO  creamerv  building.  Kampfer 
&  Reiitow,  V.ikO  Blair  street,  St. 
Paul,  is  the  arcliitect.  Owner,  Hol- 
uH^n  Creamery  Company. 


Omro,  Wis.^ — Omro  Co-operative 
Butl(ir  &  (^lieese  ('()mi)any  let  the 
general  contract  for  the  construction 
of  its  creamery  building. 


''What  Bill  Says  Goes'' 

We  attended  a  creamery  meeting  a  short  time  ago  where 
there  were  a  number  of  questions  up  as  to  an  addition  to  the 
creamery,  new  equipment,  etc.  In  discussing  the  matter  one  of 
the  directors  remarked  "Whatever  Bill  Says  Goes." 

"Bill"  was  the  buttermaker.  He  had  been  with  the  creamery 
from  its  beginning  when  it  started  out  with  a  large  debt  and  only 
a  few  scattering  patrons,  and  so  far  back  in  the  north  woods  that 
a  cow  was  occasionally  shot  for  a  deer.  This  year  it  will  make 
around  300,000  pounds  of  butter. 

Some  years  ago  we  were  at  this  same  creamery  when  a 
farmer  came  in  with  a  five-gallon  can  of  cream  strapped  on  his 
back.  The  road  to  his  place  was  so  bad  at  the  time  that  he  could 
not  get  out  with  his  team,  but  he  got  his  cream  in  sweet  just 
the  same.  Today,  even  in  the  hottest  weather  over  80  per  cent 
of  the  patrons  deliver  sweet  cream. 

What  kind  of  a  man  is  "Bill"?  We  stood  around  to  hear 
what  he  would  say  after  the  director's  remark,  but  we  did  not 
hear  him  say  anything.  He  seemed  to  be  keeping  score  while 
the  directors  and  patrons  played  ball.  They  finally  agreed  as 
to  what  should  be  done. 

"Bill"  evidently  says  but  little  in  a  public  meeting,  but  he 
always  has  a  kindly  "good  morning"  for  every  farmer  in  the 
weigh  room  and  a  word  or  two  about  the  care  of  the  cream  and 
the  cows  and  the  needs  of  the  creamery.  For  ten  years  he  has 
been  a  good  friend  and  a  wise  counsellor  to  his  patrons.  He  has 
been  a  steady  and  cleanly  and  systematic  and  honest  worker. 
He  is  a  man  who  has  studied  his  work  and  his  profession  and 
the  farmers  know  he  has  and  they  have  confidence  in  his  judg- 
ment. What  he  is  speaks  louder  than  words. 

We  hope  this  Association  shall  always  have  men  like  "Bill" 
on  its  Board  of  Directors  and  as  its  fieldmcn  and  in  its  offices 
of  responsibility. 

A.  J.  McGUIRE. 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 

WM.  HARPEL,  Glencoe         Ma'lJag^e?  New  Y^flf  Office      JOHN  BRANDT,  Litchfield 
President  106  Hudson  St.,  N.  Y.  Secretary 
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We  Are  Now  Located  at 
14  Jar  Street,  New  York 


in  one  of  the  most  up-to-date  Butter  Houses  in  the 
City  of  New  York. 

Our  cooling  facilities  are  ample.  Our  Office  and 
Sales  Room  are  commodious,  well  equipped  and 
better  prepared  to  serve  our  shippers. 


The  Minnesota  Co-operative 
Dairies  Association 


SOLICITS  YOUR  CONTINUED  PATRONAGE 
Llewellyn  Watts,  Manager,  New  York 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  '"'ULT- 
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DAIRY  DEVELOPMENT  WORK 


In  South  Dakota. 

Dairy  development  work  in  South 
Dakota  is  going  forward  rapidly.  The 
general  committee  of  the  South  Da- 
kota Association  for  Dairy  Develop- 
ment, headed  by  Governor  McMaster, 
met  at  Sioux  Falls  recently  and  out- 
lined a  pi'cgram  for  a  complete  canvas 
of  the  agricultural  interests  of  the 
state. 

Two  sub-committees  were  created, 
one  on  publicity  and  one  on  state 
organization.  Other  committees  will 
be  appointed  as  need  for  them  arises. 
The  Publicity  Committee  consists  of 
Geo.  A.  Starring,  Huron;  P.  W.  Kies- 
er,  Brookings;  J.  F.  Halladay,  Iro- 
quois, and  Charles  McCaffree,  Sioux 
Falls. 

Committee  On  State  Organization 

The  Committee  on  State  Organiza- 
tion consists  of  Hon.  Frank  M.  Byrne, 
Pierre;  E.  W.  Hall,  Brookings;  Char- 
les McCaffree,  Sioux  Falls;  A.  P. 
Ryger,  Brookings;  E.  U.  Berdahl, 
Aberdeen;  C.  E.  LaGrave,  Sioux 
Falls;  H.  M.  Jones,  Brookings;  An- 
drew Kopperud,  Webster,  and  T.  E. 
Gage,  Groton.  These  men  represent 
various  lines  of  industry  all  over  the 
state  and  it  becomes  the  duty  of  each 
to  appoint  a  representative  of  his 
business  in  every  county  for  pushing 
the  work  locally.  Thus  county  com- 
mittees ^vill  be  formed  who  will  or- 
ganize themselves  to  further  the  work 
within  the  county  in  any  way  that 
Avill  bring  results. 

W.  E.  Skinner,  Secretary  of  the 
National  Dairy  Association  was  pres- 
ent and  gave  reports  on  how  the  work 
was  progressing  in  other  states. 

Honorable  Frank  M.  Byrne,  Com- 
missioner of  Agriculture,  was  elected 
chairman  of  the  Committee  on  State 


Organization.  The  organization  of  all 
industries  for  more  and  better  dairying 
is  the  duty  of  this  committee. 

National  Dairy  Exposition 

Great  stress  was  laid  all  through 
the  meeting  upon  the  county  agent  as 
a  connecting  link  between  city  and 
country  interests.  E.  W.  Hall,  State 
County  Agent  Leader,  and  Joseph  H. 
Hamilton,  County  Agent  for  Minne- 
haha County,  expressed  themselves 
as  being  in  favor  of  the  county  agents 
doing  everything  possible  to  help  this 
worthy  movement  but  at  the  same 
time  cautioned  the  General  Commit- 
tee that  any  attempt  to  load  all  of  the 
work  onto  the  county  agent  might  re- 
sult disastrously.  County  agents  will 
do  all  they  can  as  a  member  of  the 
county  committee. 

It  was  suggested  that  a  large  at- 
tendance of  South  Dakota  people  at 
the  National  Dairy  Show  be  the  first 
great  objective  of  the  association.  It 
was  also  suggested  that  possibilities 
for  special  trains  be  investigated. 
Work  At  Home  Too 

Governor  McMaster  interposed  at 
this  point  to  say  that  such  arrange- 
ments would  be  all  very  well  but  that 
such  activities  were  a  comparatively 
minor  part  of  the  work  of  this  com- 
mittee. "Not  one  tenth  of  one  per 
cent  of  the  people  who  ought  to  see 
the  Dairy  Exposition  will  see  it,"  he 
said.  "I  am  thinking  now  of  the  aver- 
age South  Dakota  farmer  and  how  the 
proper  management  of  the  dairy  cow 
can  best  help  him  solve  his  problems." 

"I  am  not  interested  in  dairying 
simply  for  the  sake  of  dairying,"  he 
continued,  "but  I  am  interested  in 
dairying  as  a  means  of  enabling  the 
South  Dakota  farmer  to  become  the 
owner  of  the  farm  he  operates.  Your 
plan  to  encourage  a  large  attendance 
at  the  Dairy  Exposition  is  very  good 
but  let  us  not  overlook  the  opportun- 


ities for  service  which  this  committee 
has  here  at  home." 

The  effort  of  Charles  McCaffree  and 
F.  A.  Leighton  of  Sioux  Falls  to  make 
the  visit  of  the  delegates  a  pleasant 
one  was  successful.  There  was  not  a 
dull  moment  in  the  day.  Between 
business  and  recreation,  every  minute 
was  well  utilized. 


WISCONSIN   CREAMERY  UNIT 


Helps  Tornado  Victims. 

Frederic,  Wis. — Unit  No.  1  of  the 
Wisconsin  Co-operative  Creamery  As- 
sociation at  its  annual  meeting  here 
voted  to  give  financial  aid  to  farmers 
who  are  victims  of  the  recent  tornado 
that  passed  over  parts  of  North- 
western Wisconsin  and  did  much 
damage. 

Twenty  creameries  of  Polk  and 
Burnett  counties  were  represented  at 
the. meeting,  which  decided  that  the 
creameries  would  contribute  accord- 
ing to  the  volume  of  business  of  each. 
The  smallest  ones  will  contribute  $25, 
the  larger  ones  $50  and  the  largest  $75. 

This  will  bring  in  a  sum  of  about 
$L500,  which  will  be  collected  by 
the  secretary  of  the  association,  S.  B. 
Vassau,  of  Amery,  and  turned  over 
to  Anton  Nelson,  county  treasurer. 
The  cheese  factories  in  the  territory 
will  also  be  requested  to  give  aid. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


GALLAGHER  BROS. 

—  Want  Shipments  of  — 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 

Correspondence  Solicited.  , 


i First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Pfwted  hy  Mail  or  Wire 
Stencil  or  Stamp*  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Oo. 
The  Dairy  Record. 
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A  Leader  of  Buttermakers 
Prefers  SPRUCE  TUBS! 


Mr.  Hans  B.  Hoiberg,  President  of  the  Buttermakers 
Association  of  Wisconsin,  writes  the  following  deci- 
sive letter  to  Sam  Haugdahl. 


SPRUCE  TUB  EXPERIENCE 

To  MR.  SAM  HAUGDAHL, 
St.  Peter,  Minnesota. 

Dear  Sam: 

It  was  with  mixed  feelings  that  I  read  your  ser- 
mon about  spruce  tubs  in  the  Dairy  Record  some 
time  ago,  for  I  have  used  up  a  good  many  thousands 
of  spruce  tubs  in  my  days.  For  eight  years  I  used 
nothing  else  and  I  did  not  have  any  wet  or  dirty 
tubs  either — that,  you  ought  to  know,  lies  entirely 
in  the  buttermaker's  power  to  prevent.  The  but- 
ter should  be  made  so  as  to  hold  moisture.  Why 
should  a  spruce  tub  absorb  the  moisture  more  than 
any  other  tub  if  properly  prepared?  Of  course,  it 
will  not  do  to  soak  a  spruce  tub  over  night;  just 
rinse  it  out  in  cold  water,  paraffine  and  line  with 
good  paper,  and  you  will  have  a  package  far  superior 
to  the  ash  tub  in  appearance.  As  to  mold,  in  the 
eight  years  that  I  used  spruce  tubs  I  did  not  know 
what  mold  was.  They  may  mold  under  certain 
conditions  but  as  before  .said,  I  have  to  see  it  yet. 

It  seems  queer  to  me  that  there  should  be  such 
an  opposition  to  spruce  tubs,  inasmuch  as  they  are 
quite  a  bit  lighter,  from  two  to  three  pounds, 
which  for  a  factory  shipping  from  six  to  seven  thou- 
sand tubs  of  butter  a  year  means  the  saving  of  a 
tidy  sum  of  money.  New  York  freight  is  about  2 
cents  i^er  pound.  You  are  paying  that  on  12  to 
14,000  pounds  extra  wood  and  water,  throwing  away 
from  $240  to  $280  a  year.  That  the  spruce  tub  can't 
be  kept  dry  is  nonsense.  I  know  that  by  years  of 
experience  and  as  to  keeping  it  clean,  it  reminds  me 
of  the  fellow  who  painted  the  gear  end  of  the  churn 
black — it  was  easier  to  keep  clean,  he  said.  Let  the 
boys  use  clean  hands  in  handling  the  tubs  and  not 
darker  wood. 

Butter  will  keep  just  as  well  in  spruce  tubs  as  in 
ash.  During  the  eight  years  that  I  used  spruce 
tubs  all  the  butter  we  made  during  the  usual  storage 
season  was  stored  and  I  never  heard  any  complaint 
from  my  employer,  Messrs.  J.  R.  Ellis  Sons,  Bo.s- 
ton,  Mass.  We  used  even  spruce  butter  boxes  for 
export  for  the  Liverpool  market. 

I  have  seen  lots  of  dirty  and  wet  ash  tubs  and 
.so  have  you,  Brother  Haugdahl.  It  is  tiie  fault  of 
the  buttermaker  and  not  with  the  tub. 

What  I  am  telling  you  here  is  true,  and  "the 
truth  will  prevail"  as  you  put  it  in  your  last  article 
on  tubs  (May  .3rd}.  Let  us  have  some  more  sub- 
stantial proof  as  to  the  superiority  of  the  ash  tubs 
than  what  you  have  given  us  so  far,  or  we  will  begin 
to  think  that  the  manufacturers  of  ash  tubs  fear 
competition. 

H.  B.  HOIBERG, 

Coon  Valley,  Wis. 

President  of  the  Buttermakers'  Association  of  Wis- 
consin. 


Unretouched  Photo  Menasha  Sitka 
Butter  Tub 


1.  Lighter  by  3  pounds. 

2.  Free  from  mold. 

3.  Will  not  collapse. 

4.  Tongue  and  grooved  staves. 

5.  Uniform  capacity. 

6.  Planed  and  sanded  inside  and 
out. 

Daily  production  capacity  12,000 

Menasha  Wooden  Ware 
Company 

Menasha,         (1849)  Wisconsin 


Tacoma 
FACTORIES  I  Menasha 
Ladysmith 


OFFICES 


f  New  York 
Cincinnati 
St.  Louis 

^  Chicago 
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NEBRASKA  CREAMERY  PICNIC 


Attended  By  Thousands. 


Farmer  Equity  Union  folks  in  Or- 
leans community,  Nebraska,  know 
how  to  play  as  well  as  work.  Despite 
a  large  amount  of  work  waiting  on 
their  farms  during  ths  planting  season, 
about  6,000  farmers  of  that  neighbor- 
hood took  a  day  off  last  month  and, 
■wdth  baskets  well  filled,  piled  into  their 
ears  and  headed  for  Orleans.  Ole 
Hanson,  the  hustling  manager  of  the 
Orleans  Equity  Union  Creamery,  had 
extended  an  invitation  to  all  cream 
producers  and  friends  to  spend  the 
day  with  him.  He  invited  them  to 
sample  his  ice  cream  and  to  enjoy 
the  spealcing  program  that  he  had 
arranged  for  the  occasion.  The  old 
settlers  of  Southwest  Nebraska  used 
to  tell  us  that  nothing  could  draw  a 
crowd  like  a  good  old-fashioned  pio- 
neer's picnic,  but  now  even  the  old 
timers  say  "Ole  has  'em  beat"  when  it 
comes  to  getting  a  crowd  together. 
Boys'  Band  Well  Trained 

The  creamery  management  had 
promised  free  ice  cream  and  made 
good  its  promise,  and  it  took  400  gal- 
lons to  do  it.  After  the  fried  chicken 
and  other  good  "eats"  had  been  dis- 
posed of,  the  music  and  the  speaking 
program  began.  Speaking  of  music, 
I  do  not  know  who  trained  that  boys' 
band,  but  I  do  not  mind  saying  that  it 
is  a  long  time  since  I  have  heard  a  boys' 
band  perform  better  than  did  these 
youthful  musicians  of  Orleans. 

After  the  music  there  were  short, 
snappy  talks  by  Senator  G.  W.  Wal- 
lace of  Orleans,  George  Harmon  of 
HoUinger,  W.  F.  Dale  of  University 
Place,  Leroy  Melton  of  Greenville,  111., 
and  J.  H.  Frandsen  of  Lincoln. 
Among  the  subjects  touched  iipon  by 
the  speakers  were  "Co-operation," 
"What  Dairying  Will  Do  for  Nebras- 


ka," "The  U.  S.  Grain  Growers'  Sit- 
uation," and  "\yhat  the  Wheat  jQrow- 
ers  Will  Do."  After  the  sp^eaking, 
there  were  ball  games,  races  and  mov- 
ing pictures.  The  day  had  been  so 
packed  with  good  things  that  it  was 
late  in  the  evening  before  the  farmer 
guests  began  to  think  of  chores  that 
had  to  have  attention. 

The  picnic  is  an  annual  event  with 
the  Equity  Union  Creamery,  and  the 
officers  and  manager  usually  take  the 
opportunity  to  acquaint  the  stock- 
holders with  the  business  affairs  of  the 
creamery.  The  farmers,  of  course, 
were  glad  to  hear  President  H.  Z. 
Baker  tell  them  of  the  prosperous  con- 
dition of  their  concern  and  to  learn 
that  this  year  their  own  Equity 
Union  Creamery  would  make  close  to 
2,000,000  pounds  of  butter. 

Cream  Needs  Better  Care 
Perhaps  no  more  timely  or  impor- 
tant suggestions  were,  made  than 
those  by  Manager  Ole  Hanson  regard- 
ing the  necessity  of  giving  better  care 
to  cream,  if  farmers  are  to  get  the 
best  cash  dividends  from  the  product 
sent  to  the  creamery.  Since  what  Mr. 
Hanson  said  is  of  interest  alike  to  all 
cream  producers,  we  are  qiioting  that 
part  of  his  address.  Relative  to  the 
importance  of  cream  grading,  he  said: 

"One  10-gallon  can  of  cream  con- 
tains about  25  pounds  of  butterfat. 
This  butterfat  will  make  more  than 
30  pounds  of  butter.  The  difference 
in  price  between  first  and  second 
grade  butter  on  the  Chicago  and  New 
York  markets  today  is  about  7  cents. 
Now  please  multiply  30  by  7  and  you 
will  plaiidy  see  that  there  is  a  loss  of 
,12.10  on  every  can  of  second  grade 
cream.  Now  please  multiply  this  by 
the  number  of  cans  of  second  grade 
cream  that  we  received  from  your 
station  last  week,  if  any.  Then  please 
let  us  do  a  little  reasoning  together. 


"Who  do  you  suppose  paid  for  this 
.^rwnendous  loss  of  $191.10  on  91  cans 
of  second  grade  cream  that  we  re- 
ceived from  our  various  stations  lasfe 
week?  I  will  tell  you.  His  name  is 
John  Jones,  or  perhaps  Tom  Smith.' 
You  know  where  he  lives.  He  is  one 
of  those  farmers  who  likes  to  argue 
that  cream  will  not  test  up  before  it 
has  become  so  thick  that  it  is  half 
rotten.  He  usually  keep  his  cream 
down  in  the  cellar  alongside  of  his 
onions,  cabbage,  or  potatoes,  or  per- 
haps his  gasoline  or  kerosene  can,  so  as 
to  be  sure  to  have  a  A^ariety  of  flavors 
for  us  here  at  the  creamery  to  guess  at. 

"Jones  usually  likes  to  argue  with 
you  that  it  does  not  make  any  finan- 
cial dif¥erence  to  him  so  long  as  you 
pay  him  the  same  price  for  his  poor 
cream  that  you  pay  his  neighbor  for 
good  cream.  Right  there  is  where  I 
could  start  an  argument  with  Mr. 
Jones.  I  would  tell  him  that  were  it 
not  for  the  fact  that  all  creameries 
doing  business  in  this  section  are  re- 
ceiving more  or  less  second  grade 
cream,  we  could  all  afford  to  pay  a 
good  deal  more  for  cream,  and  would 
certainly  gladly  do  so. 

"Tell  Mr.  Jones  that  he  is  not  alone 
in  losing  a  good  deal  of  money  on  this, 
but  that  he  is  also  causing  his  neigh- 
bor who  produces  good  cream  to  help 
pay  for  this  expense.  Also  tell  him 
that  all  creameries  must,  of  necessity, 
govern  their  buying  price  by  the  price 
for  which  they  eventually  can  sell 
their  butter. 

"Common  sense  shoidd  therefore 
prompt  Jones  to  deliver  his  cream  not 
less  than  twice  a  week,  and  in  as  sweet 
and  wholesome  a  condition  as  pos- 
sible, so  as  to  allow  the  creamery  to 
make  more  good  butter  that  will  sell 
for  more  money  on  the  market  and 
will  allow  them  to  pay  him  more 
money  for  his  product." — J.  H.  Frand- 
sen in  The  Nebraska  Farm  Journal. 


"OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  «  0      li  tJK  IJ  JCj  V-T  •  EsUblished 
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ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


The  careful  designing  of  each  Baker  System  of  Mechanical 
Refrigeration  to  meet  individual  creamery  and  dairy  requirements 
— the  high  quality  of  materials  and  the  expert  workmanship  that 
enter  into  their  manufacture  in  the  Baker  factory — simplicity  and 
ease  of  operation  and  low  upkeep  costs  tell  the  story  of  the  efficiency 
and  economy  of  Baker  Systems. 

That's  why  so  many  creameries  and  dairies  have  specified  the 
Baker  System  to  settle  their  refrigeration  problem. 

Baker  Refrigerating  Engineers  are  at  your  service.  Write  us 
about  your  problem. 

Ask  for  Bullet  in  45-c — TVo  obligations. 

Baker  Ice  Machine  Co.,  Omaha,  Neb. 


Baker  ice  Machine  Co 

OMAHA  - 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 

Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity— that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PBOCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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MISSOURI  CREAM  GRADING 


Much  Progress  Reported  at  Latest 
Meeting    of    North  Missouri 
Greamerymen's  Association. 


The  regular  monthly  meeting  of 
the  North  Missouri  Creameryraen's 
Association  was  held  at  the  Elk's  Club 
Hannibal,  June  22nd.  The  following 
named  representatives  were  present: 

Clifford  Fish  (Pioneer),  Galesburg, 
111.;  H.  F.  Hindes  (Kirsehbraunn), 
Omaha,  Neb.;  F.  O.  Schwarzburg 
(Da\-is-Cleaver),  Quiney,  111.;  C.  R. 
Phillips  (Kirschbraunn),  Omaha,  Neb; 
W.  E.  Pickering  (Fairmont),  Omaha, 
Neb.;  H.  E.  Miller  (Meriden),  Kan- 
sas City,  Mo.;  M.  E.  Meadows  (Fair- 
mont),"Omaha,  Neb.;  D.  V.  Vandiver 
(White  Eagle),  Columbia,  Mo.;  Ru- 
dolph Miller  (Macon),  Macon,  Mo.; 
E.  W.  Scott  (Swift  &  Co.),  Trenton, 
Mo.;  Frank  Szerlong  (Pioneer),  Gales- 
burg. 111.;  James  J.  Shackelford  (Han- 
nibal), Hannibal,  Mo.;  N.  E.  Randall 
(Bishop),  Hannibal,  Mo.;  Geo.  Sim- 
onsin  (Pioneer),  Quiney,  111.;  Wm.  H. 
E.  Reid  (University),  Columbia,  Mo.; 
J.  H.  Triplett  (Stamper),  Moberly, 
Mo.;  M.  B.  James  (Swift  &  Co.), 
Keokuk,  Iowa;  W.  M.  Hawkins  (Han- 
nibal), Hannibal,  Mo. 

Evolution  of  Creamery  Industry 

■'51.  F.  Hindes,  superintendent  of 
fieldmen  of  the  Kirschbraunn  Cream- 
ery Company,  favored  the  association 
with  an  address  treating  on  the 
"Evolution  of  the  Creamery  Industry. 
Mr.  Hindes  related  in  detail  the  pre- 
historic methods  which  the  producers 
and  creameries  used  in  the  care  of  the 
cream  and  the  manufacture  of  cream- 
ery butter.  Mr.  Hindes  was  an  early 
student  in  the  butter  industry  re- 
ceiving his  apprentice  card  in  1877  at 
which  time  the  dairy  schools  did  not 
offer  a  thorough  course  in  the  art  of 
butter  manufacturing.  Mr.  Hindes 
stated  that  the  milk  was  received  as 
whole  milk  and  was  skimmed  by  the 
deep  pan  method  allowing  the  cream 
to  rise  and  was  skimmed  off  with  a 
spoon.  The  square  box  churn  was  the 
common  type  of  churn  of  that  time. 
The  deep  pan  system  of  separating 
the  cream  was  used  until  1878  when 
the  first  i)0\ver  separator  was  installed 
at  which  time  the  farmers  hauled  the 
milk  to  the  creamery  where  it  was 
separated.  The  quality  of  the  butter 
was  described  as  being  very  good,  but 
Mr.  Hindes  stated  that  the  methods 
employed  were  very  lax  which  ac- 
counted for  the  rapid  deterioration  of 
the  product. 

Mr.  Hindes  attended  the  first  meet- 
ing of  the  National  Butter  and  Cheese 
Makers'  Association  which  was  or- 


ganized in  the  famoiis  Elgin  buttr  dis- 
trict in  1888.  The  first  meeting  was 
held  in  the  city  of  Chicago  for  the 
purpose  of  forming  an  organization 
which  would  improve  the  quality  of 
butter  and  cheese  of  that  district. 
In  1887  the  first  butter  culture  from 
Chicago  was  used.  Mr.  Hindes  did 
not  hesitate  in  saying  that  the  butter- 
makers  of  that  time  had  little  knowl- 
edge of  the  methods  and  applications 
of  the  use  of  starters.  The  cream  was 
placed  in  large  open  vats,  heated  to 
165  degrees  F  during  which  time  tlie 
cream  was  stirred  with  a  wooden 
rake,  cooled  to  85  degrees  F.  and  the 
starter  added.  Mr.  Hindes  states 
that  the  starter  gave  the  butter  a 
flavor  that  tickled  the  palate  of  the 
consumer.  Hand  separators  came 
into  use  following  a  demonstration 
held  in  the  farming  community  for 
the  purpose  of  showing  the  construc- 
tion of  the  separator,  its  purpose  and 
value. 

Industry  In  Rut 

The  principal  reason  for  the  poor 
quality  of  butter  manufactured  is 
due  primarily  to  the  rut  which  the 
creamery  has  fallen  into.  Mr.  Hindes 
is  strongly  in  favor  of  cream  grading 
and  states  that  the  producers  must  be 
educated  if  we  are  to  note  an  improve- 
ment in  the  present  quality  of  our 
products.  We  must-eliminate  second 
and  third  grade  cream  if  we  are  to  ob- 
tain desirable  results. 


Mr.  Hindes  has  been  in  the  employ- 
ment of  the  Kirschbraunn  Creamerj' 
Company  at  Omaha,  Neb.,  for  the 
past  thirty  years  and  has  devoted 
forty-eight  years  to  a  close  study  of 
the  creamery  industry  which  repre- 
sents a  lengthy  and  honorable  period 
of  service.  It  is  only  a  question  of 
time  until  the  proper  associations  and 
food  commissioners  will  enforce  regu- 
lations that  will  guarantee  an  envir- 
onment for  the  production  of  high 
quality  of  cream.  This  will  come 
through  the  proper  state  and  federal 
legislation  and  the  farmers  will  re- 
ceive a  proper  remuneration  for  his 
efforts. 

Reports  On  Cream  Grading 
The  following  is  a  brief  of  the  re- 
ports as  pertains  to  the  cream  grading 
project  as  fostered  by  this  association 
and  represents  the  accomplishments 
to  date: 

The  president  called  for  a  rising 
vote  as  to  the  number  of  creameries 
that  will  continue  this  project  for  a 
second  thirty  days.  The  vote  was 
unanimous. 

W.  E.  Miller  reported  that  the 
cream  grading  project  is  meeting  with 
great  favor  among  his  stations. 

Mr.  Pickering  of  the  Fairmont 
creamery,  stated  that  each  of  their 
five  different  stations  are  paying  a 
differential  for  second  grade  cream 
and  went  on  record  by  stating  that 
the  Fairmont  Creamery  Company  will 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


RvfrrencvH:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,Swift&Rosenbaum,hc.  vnti" 

(Sue««..or.  to  W.  I.  Young  &  Co..  nnd  John  A.  KoBenbaum  &  Co.)      149  RCadC  StfCet  -  NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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Butter  storage  room  insulated  with  Nonpareil  Corkboard — Nashville  Pure  Al ilk  Co.,  Nashville,  Tenn. 


Figure  in  Years — Not  Dollars 

LET'S  get  this  insulation  question  down  to  figures.    Suppose  it  costs  you  $800.00  to 
insulate  a  certain  room  with  Nonpareil  Corkboard.   By  using  a  cheap  (?)  insulation 
at  $600.00,  it  looks  as  if  you  could  save  $200.00.   Let's  see  about  that. 

Nonpareil  Corkboard,  properly  erected,  should  last  as  long  as  the  building,  but  say, 
for  example,  that  it  lasts  only  ten  years.  That's  $80.00  a  year.  Now  the  other  material 
may  be  good  insulation  while  new  and  dry,  but  if  it  absorbs  moisture,  as  it  almost  cer- 
tainly will,  it  quickly  loses  both  insulating  efficiency  and  structural  strength.  A  long  life 
for  such  insulation,  especially  in  a  creamery,  would  be  five  years,  at  a  cost  of  $120.00  a  year. 

You  see  then  that,  instead  of  25  per  cent  less,  you  are  really  paying  50  per  cent  more. 
Actually  the  difference  is  much  greater.  Nonpareil  Corkboard  lasts — has  lasted — very 
much  longer  than  ten  years,  while  moisture-absorbing  insulation  is  generally  useless  after 
two  or  three  years.  Insulation  that  costs  you  but  httle  less  to  buy  than  Nonpareil  Cork- 
board  may  easily  cost  you  two  or  three  times  as  much  in  the  end. 

Not  first  cost  but  cost  per  year  of  service,  is  the  only  basis  on  which  insulation  values 
may  be  fairly  compared. 

Send  for  the  36-page  book,  '^'Small  Cold  Stor- 
age Rooms."  The  information  it  contains 
will  help  you  plan  your  room  for  permanence 
as  tvell  as  for  economical  operation. 

Armstrong  Cork  &  Insulation  Co.,  110  Twenty-fourth  Street,  Pittsburgh,  Pa. 

Also  manufacturers  o/  Nonpareil  Cork  Covering  /or  brine  and  ammonia  lines,  coolers,  tanks  and  cold  surfaces  generally;  Nonpareil 
High  Pressure  Covering  for  steam  lines,  feed  water  heaters,  boilers,  etc.;  Nonpareil  Insulating  Brick  for  boiler  settings, 
furnaces,  ovens,  etc.;  Nonpareil  Cork  Machinery  Isolation  for  noisy  machines,  and  Linotde  and 
Armstrong's  Cork  Tile  for  floors  in  offices,  residences,  etc. 

Nonpareil  Corkboard  Insulation 

B^^^^^^^MBB^^M  For  Butter  and  Cream  Storage  Rooms  ^^mm^^^^^^^^^ 


18 


THE  DAIRY  RECORD 


not  interfere  with  the  operation  of 
their  competitors  while  this  project 
is  in  operation. 

Mr.  Szerlong  of  the  Pioneer  Cream- 
ery Company,  Galesburg,  111.,  stated 
that  his  creamery  started  the  grading 
of  cream  one  year  ago  and  has  been 
busily  engaged  in  educating  all 
cream  buyers  as  to  the  methods  of 
grading.  One-half  of  the  stations 
operated  by  this  creamery  are  now 
grading.  The  fieldmen  have  been 
educated  as  to  the  proper  methods  of 
grading  by  attending  the  Dairy  School 
at  Champaign,  111.,  and  by  attending 
the  cream  grading  demonstrations 
held  by  the  Pioneer  Creamery  Com- 
pany at  Galesburg. 

Will  Grade  "Regardless" 

Mr.  Simonsen  of  the  Pioneer  Cream- 
ery Company,  Quiney,  111.,  stated 
that  the  cream  grading  project  mat 
their  favor  and  their  fieldmen  are 
making  every  effort  to  properly  in- 
form all  operators. 

H.  F.  Hindes  of  the  Kirschbraunn 
Creamery  Company,  stated  that  their 
creamery  is  sending  out  literature 
constantly  to  the  station  operators 
and  producers  as  a  means  of  inform- 
ing their  representatives  as  to  the 
type  of  cream  that  the  Kirschbraunn 
creamery  desires.  Mr.  Hindes  stated 
further  that  regardless  of  the  con- 
sequences the  Kirschbraunn  Cream- 


MacGre^or  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 
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ery  Company  will  continue  to  pur- 
chase all  cream  on  a  differential 
basis  and  will  take  drastic  measures  to 
see  that  such  is  enforced  irrespective 
of  what  competitors  decide  to  do.  He 
stated  that  the  relation  of  the  com- 
petitors to  date  has  been  very  pleas- 
ant. Mr.  Hindes  stated  that  the 
Kirschbraunn  Creamery  Company 
will  consider  it  a  matter  of  courtesy  if 
competitors  will  notify  them  of  any 
infringement  upon  competitors  rights 
by  a  representative  of  this  creamery. 
Cream  Grading  Publicity 

F.  O.  Schwarsburg  of  the  Davis- 
Cleaver  Produce  Co.,  Quincy,  111., 
gave  a  very  good  suggestion  and  one 
that  can  be  practiced  without  any 
decided  cost  to  the  creamery.  That 
is  the  placing  of  small  placards  on 
the  windshields  of  automobiles  in 
various  towns  and  villages  where  the 
creamery  has  a  station  in  operation. 
On  these  cars  will  be  placed  cold  facts 
which  will  enlighten  the  producer  as 
to  the  best  means  of  producing  a  high 
quality  of  cream. 

Mr.  Meadows  of  the  Fairmont 
Creamery  Company,  stated  that  his 
creamery  is  paying  at  the  present 
time  a  three  cent  differential.  E.  W. 
Scott,  of  Swift  &  Co.,  stated  that  the 
creameries  under  their  jurisdiction 
have  accomplished  much  in  the  last 
three  weeks  in  the  way  of  improving 
the  quality  of  cream  due  to  the  pro- 
gressiveness  of  the  association  and  the 
co-operation  of  the  competitors. 
Five  Cent  Differential 

Mr.  Reid  of  the  University  Cream- 
ery, stated  that  he  was  strongly  in 
favor  of  paying  a  differential  of  five 
cents  for  second  grade  cream  as  a 
means  of  obtaining  quicker  action  in 
the  way  of  cream  improvement.  The 


payment  of  this  differential  would  be 
for  the  betterment  of  the  creamery 
industry  and  for  the  producer.  The 
producer  would  be  encouraged  to 
produce  none  other  than  a  first  grade 
cream  and  the  creamery  would  re- 
ceive an  increased  volume  of  first 
grade  cream.  This  suggestion  met 
with  the  approval  of  practically  every 
creameryman  present. 

Letters  of  Endorsement 

The  following  is  a  brief  of  several 
letters  which  I  received  from  cream- 
eries in  this  sector  endorsing  this 
project  and  showing  their  eagerness 
to  co-operate  in  the  production  of  a 
better  quality  of  cream. 

The  Sugar  Creek  Creamery  Co., 
St.  Louis,  Mo.,  writes:  "We  are  calling 
a  second  grade  price  as  well  as  a  first 
grade  price  to  the  attention  of  all 
operators  and  will  instruct  them  to 
grade  all  cream  and  pay  for  first 
grade  three  cents  more  than  second 
grade  cream." 

The  Pioneer  Creamery  Company, 
Galesburg,  111.,  writes:  "We  are  in 
receipt  of  a  copy  of  the  North  Mis- 
souri Creamery  Association  minutes 
and  are  glad  that  the  creameries  in 
North  Missouri  have  gotten  together 
to  bring  about  an  improvement  in 
the  quality  of  cream.  We  will  do  all 
that  is  in  our  power  to  make  this 
grading  of  cream  a  success." 

The  Harding  Creamery  Company, 
Des  Moines,  Iowa,  says:  "We  are  just 
in  receipt  of  your  circular  letter  con- 
cerning the  grading  of  cream  pur- 
chased in  North  Missouri  at  local 
buying  stations  and  want  to  assure 
you  that  we  are  heartily  in  sympathy 
with  such  a  movement.  In  order  that 
we  may  work  with  the  movement  in 
every  respect  we  will  appreciate  it  if 
you  will  kindly  mail  us  your  grading 
instructions  and  any  further  infor- 
mation that  you  may  have  that  will 
help  our  representatives." 

Instructions  to  Stations 

The  DeCoursey  Creamery,  Kansas 
City,  Kansas,  which  has  been  grading 
for  some  period  of  time  offers  the  fol- 
lowing encouragement:  "Not  very 
long  ago  we  wrote  our  operators  ask- 
ing them  'that  first  and  second  grade 
cream  be  segregated,  kept  in  separate 
cans  and  that  a  red  tag  be  fastened 
to  the  can  containing  second  grade 
cream.  We  are  grading  and  you  will 
note  that  this  rule  is  most  instances 
has  been  carried  out  and  we  are  very 
pleased  with  the  co-operative  spirit 
operators  have  shown.  If  we  are  to 
carry  this  movement  out  and  encour- 
age production  we  must  see  that  the 
man  producing  a  belter  grade  of 
cream  is  paid  a  better  price  and  the 
producer  who  is  careless  in  methods  is 
paid  accordingly.  Therefore,  begin 
at  once  if  you  are  not  already  doing 
so.  We  will  exi)ect  you  to  pay  for  all 
cream  on  a  quality  basis.  Pay  our 
market  quoted  i)rice  for  first  grade 
cream  and  pay  tlire(>  (!ents  under  this 
pric(>  for  second  grade  creajn.  Since 
you  liave  shown  that  you  can  grade 
we  are  certain  you  will  carry  this 
matter  out  and  give  very  careful  at- 
Icuition  as  it  is  entirely  in  your  hands 
to  see  that  each  ])atron  r(>ceives  a 
j)ri('<>  equal  to  th<'  quality  of  his 
l)r<)(lu(M.  Tli<>  coniniission  is  llie  sanH> 
on  eacli  gradt^  of  cream  so  tluit  there 
is  nothing  for  you  to  lose'." 

Tlui  following  is  from  C.  F.  Bishop 
&  Comjjany,  Jlannihal,  Mo.:  "Wti 
luive  your  letter  of  May  31  calling  our 


Announcing 

A  Branch  Office  &  Show  Room 

OF  THE 

AMERICAN  KRON  SCALE  CO. 

of  NEW  YORK 
At  612  Third  Avenue  South,  Minneapolis 

HIGHEST  Grade  Automatic  Scales  built  with 
special,  exclusive  features  for  Creamery  Uses. 
Weighing  service  with  guaranteed  satisfaction. 

E.  F.  GRISWOLD,  District  Mgr. 

E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


Established  1863 

CH   Woiivor  A  Butter  Merchants 

•  ffCilVCl  vJU«  68-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  POLL  MARKET  VALDE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 
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you  (ret 

the  ffi^hest price 

There  are  two  things  that  decide  whether  you  get  the  highest  price  for  your  butter 
or  not  when  it  reaches  the  market.  The  first  is  the  quality  of  tlie  butter.  And  the 
second  is  the  appearance  and  condition  of  the  tubs  when  it  gets  there.  Why  spoil  your 
chances  of  getting  the  top  notch  price  for  your  high  score  butter  by  shipping  it  to  marltet 
in  "cheap"  tubs? 

Get  the  habit  of  shipping  your  butter  in 
the  Genuine  Schmidt  Bros.  Butter  Tubs,  and 
the  buyers  will  get  the  habit  of  chalking  you 
up  for  the  tip-top  prices  every  time  they  clamp 
their  eyes  on  one  of  your  shipments  in  tlie 
market. 


Thousands  of  buttermakers  say  tliat 
Schmidt  Bros.  Tubs  invariably  take  their 
butter  to  market  in  first  class  shape.  They 
cost  a  few  cents  more  than  ordinary  tubs — 
to  be  sure — but  that's  because  they  are  made 
throughout  of  wliite  ash  and  built  to  stand 
every  strain  of  shipment.  ^ 

So  if  you  want  the  highest  price  for  your 
butter,  use  Schmidt  Bros.  Tubs,  and  you  will 
get  a  cent  or  so  more  a  pound  at  the  market. 
It's  worth  trying,  isn't  if? 

ELGIN  BUTTER  TUB  COMPANY 

Schmidt  Bros.,  Props. 
ELGIN,       -:-  ILLINOIS 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  fii  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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SIXTY-THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


Physicians  and  doctors  of  divinity  have  de- 
clared that  the  scanty  clothing  prescribed  by 
fashion  is  indelicate  as  well  as  unhealthful, 
but  do  they  not  speak  of  deaf  ears?  What 
doctor,  be  he  D.  D.  or  M.  D.,  could  outweigh  a 
fashionbook?  The  arbiters  of  taste  never  seem 
to  care  to  invent  anything  to  protect  women 
from  cold  and  damp,  a^d  even  when  common 
sense  forces  one  to  put  on  heavy,  warm  cloth- 
ing, it's  wearer  is  deemed  either  insane  or  a 
hopeless  invalid. 

I  don't  know  why  I  enjoy  writing  about 
stores  unless  it  be  that  my  folks  always  come 
home  exhausted  from  shopping.  "The  long 
waits  are  so  fatiguing,"  they  explain.  When 
I  venture  to  remark  that  I  am  never  kept  wait- 
ing, I  am  met  with  a  glance  of  withering  scorn 
and  the  remark,  "Of  course  not;  you're  a 
man."  To  the  feminine  mind  this  belated  dis- 
covery is  all  sufficient.  No  further  explana- 
tion is  ever  vouchsafed. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atb 

Te£ 

Jersey  City,  N.  J. 

THE  HOUSE  OF  f 


GUS  LUDWIG,  MANAGER  OP 

Will  look  after  your  shipments  personily 

We  solicit  your  shipce 

See  That  Your  Next  Shipment  is  fo^ 

N.  J.  or  to  Or 

ASK  US  FOR  OUR  CHICAGO  STENd 

shipper  to  receive  even  more  prompt  returns  than  ever  bor 
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latic  £i  Pacific 
Co. 

Chicago,  Illinois 

iUALITY  BUTTER 


THE  BUTTER  DEPARTMENT 

tui  advise  you  as  to  market  conditions 

t  s  and  correspondence 

-rded  to  Us  Either  at  JERSEY  CITY, 
Chicago  Branch 

1  [  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
!   Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Those  Who  Read — and 
Act— Will  Profit 

THE  G.  A.  &  P.  T.  Co.  did  not  grow  by  chance. 

IT  started  small  and  by  careful  management 
and  a  "square  deal"  to  all,  it  has  built  up 
over  5,700  stores  where  everyone  is  sat- 
isfied to  trade. 

IT  has  given  a  direct  outlet  from  the  manu- 
facturer to  consumer — cutting  out  the 
middleman's  profit.  That's  why  our 
"Direct  to  the  Consumer  Service"  satis- 
fies both  the  shipper  and  consumer. 

IN  the  line  of  butter,  we  want  the  best;  we 
pay  the  best  price  for  butter;  why  don't 
you  try  us  with  a  trial  shipment  and  let  us 
convince  you  that  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service"  is  the 
best  service  before  the  creameries  today. 

ARE  you  ready  to  ship  your  next  shipment 
to  us  for  a  larger  profit? 


J.  A.  FISK,  Western  Representative 


Phone  MKiway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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attention  to  the  grading  of  cream  and 
pajang  a  differential  of  three  cents 
per  pound.  The  same  will  be  com- 
plied with  by  our  firm." 

Pipnic  Dinner  Enjoyed 
Following  a  completion  of  the  bus- 
iness session  the  president  appointed 
a  committee  to  arrange  for  the  next 
meeting  of  the  Association  which  is 
to  be  held  in  Kirksville  on  July  20, 
1922. 

The  representatives  of  the  cream- 
eries were  then  taken  for  a  tour  of  the 
city  of  Hannibal  and  thence  to  River- 
view  Park  where  a  picnic  dinner  was 
enjoyed.  We  regret  that  a  larger 
number  of  creameries  were  not  repre- 
sented inasmuch  as  I  am  sure  that  the 
eats  and  trimmings  were  most  bounti- 
ful and  relished  by  all. 

Further  Plans 

At  the  Kirksville  meeting  the  fol- 
lowing important  questions  will  re- 
ceive consideration: 

Appointment  of  a  legislative  com- 
mittee. 

This  association  will  go  on  record 


relative  to  the  new  butterfat  stand- 
ard and  endorse  the  work  of  ths^tand- 
ard  committee  provided  this  com- 
mittee reports  a  butterfat  standard  of 
80  per  cent. 

Lower  transportation  rates  on  cream 
shipments. 

Betterment  of  transportation  ser- 
vices now  received  from  various 
steam  lines. 

Can  clearing  house  Work  similar  to 
that  fostered  by  the  Nebraska  as- 
sociaftion. 

The  outlining  of  a  project  for  the 
installing  of  a  cooling  tank  on  many 
farms. 

The  publication  of  a  monthly  bul- 
letin, such  bulletin  to  inform  all  mem- 
bers of  the  association  of  the  con- 
structive legislation.  State  and  Feder- 
al, that  is  receiving  consideration  and 
important  questions  that  may  pertain 
to  the  betterment  of  the  creamery 
interests. — Wm.  H.  E.  Reid,  Secy' 
Treas.,  Columbia.  Mo. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


WISCONSIN  GO-OPERATIV'E 
CREAMERY  ASSOCIATION 


(Concluded  from  pa^e  3) 


ent  Walter  Duffy  of  Barron  County, 
and  H.  C.  Larson,  state  secretary  of 
Wisconsin  Buttermakers'  Association. 

Mr.  Larson  gave  the  State  Associa- 
tion the  assurance  that  the  butter- 
makers  were  behind  the  Wisconsin 
Co-operative  Creamery  Association  in 
its  efforts  in  working  for  the  manufac- 
turing of  a  uniform  high  grade  of  but- 
ter through  employing  the  best  meth- 
ods of  creamery  operation  at  all  times 
and  the  working  among  patrons  to 
bring  up  the  grade  of  the  raw  product. 


How  Do  You  Buy  Testing 
Glassware? 

By  the  cost  per  dozen  or  the  cost  per  year? 

The  most  successful  manufacturers  of  Dairy  Products 
buy  the  glassware  that  they  know  is  guaranteed  accurate, 
and  that  costs  the  least  per  year,  they  are  not  guided  by 
the  cost  per  dozen  or  gross.  They  want  test  bottles  that 
will  not  break  in  the  tester,  thus  losing  the  sample,  sulphu- 
ric acid  and  time. 

That  is  why  the  successful  dairies,  creameries,  cheese 
factories,  condenseries,  ice  cream  plants  and  dairy  schools, 
continue  year  after  year  to  use 

NAFIS  Scientific  Glassware 

If  your  jobber  does  not  stock  Nafis  glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturer»  of  Scientific  Cilastware 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAIS  WHO  USES  IT 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STRKICT,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Cnn  Do  Itet.ter,  l'i;w  As  Well  —  Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


What  a  Prominent  Merchant 
Thinks  of  Dairying 
Dairying  receives  indirectly  many 
compliments  which  cannot  fail  to 
create  confidence  in  the  minds,  not 
only  of  the  farmers,  but  of  the  mer- 
chant, the  manufacturer  and  the 
banker  as  well.  The  fact  that  dairjf^- 
ing  influences  so  quickly  and  directly 
the  pocket  books  of  those  engaged 
in  it  gives  it  a  special  appeal.  There 
has  come  to  our  attention  a  letter  of 
instructions  sent  out  by  Mr.  Charles 
Gordon,  leading  merchant  of  St. 
Paul,  in  which  he  directs  his  salesmen 
to  confine  their  efforts  to  territorities 
where  dairying  is  being  practiced  ex- 
tensively and  to  pass  up  the  grain 
producing  districts.  He  explains  that 
merchants  in  the  exclusive  grain  pro- 
ducing districts  are  experiencing  much 
difficulty  in  taking  in  enough  cash  to 
pay  their  bills  while  in  the  districts 
where  the  farmers  are  milking  cows 
they  have  money  to  meet  their  bills 
promptly.  This  conclusion  on  the 
part  of  Mr.  Gordon  serves  to  empha- 
size the  possibilities  of  developing  the 
dairy  industry  everywhere.  The  Fed- 
eral Reserve  Bank  iii  its  latest  report 
substantiates  the  conclusions  of  this 
St.  Paul  merchant  when  it  makes  the 
statement  that  the  districts  where 
dairying  is  a  large  factor  are  in  very 
much  better  financial  conditions  than 
other  agricultural  districts. 

The  big  outstanding  thing  to  which 
the  dairy  industry  now  looks  forward 
is  the  National  Dairy  Exposition  at 
St.  Paul-Minneapolis,  October  7th- 
14th.  Every  agriculturist  in  this 
country  should  take  an  interest  in  this 
exposition  and  attend  if  possible. 
Everything  from  the  dairy  cow  her- 
self to  the  highly  specialized  ma- 
chinery of  hundreds  of  manufacturers 
will  be  presented  in  a  manner  that  will 
at  once  educate  and  entertain. 

That  every  buttermaker  would  be 
willing  at  all  times  to  assist  in  making 
t  he  indi vidua'  creameries  as  efficiently 
oi)erated  as  possible,  and  he'p  work 
out  practical  grades  for  cream  and  but- 
ter and  also  give  thought  and  effort 
towards  eventually  adopting  uniform 
methods  of  creamery  practice  in  all 
things  that  affect  the  overrun  and  in 
this  way  help  eliminate  the  competi- 
tion which  should  not  exist  and  which 
renders  co-operation  between  factor- 
ies in  some  districts  so  <lifficult. 
Association  Funds 

Action  was  taken  to  have  the  board 
of  directors  co-operate  with  the  De- 
partment of  Markets  in  putting  on  a 
dairy  exhibit  at  the  Northern  Wiscon- 
sin State  Fair  in  September  and  also 
take  part  in  an  exhibit  at  the  National 
Dairy  Show. 

The  auditing  committee's  report 
sliowed  tliat  $'AQ()  was  in  the  stock 
fund  and  tliat  .1290  had  hvon  collected 
as  fees,  that  $'2i;}.()4  had  been  ex- 
|K'n<led  for  allowed  bills,  heaving  $70,- 
'M\  in  the  general  fund  or  .1i;:i7().;U)  in 
the  combined  fun<ls  of  the  association. 


Stratford,  Wis.— Clover  Belt  Croam- 
<^ry  Conii)aiiy  has  been  incorporated. 
Capital  stock,  .*! (),()()().  .1.  L.  Chron- 
scr,  W.  W.  Wyiunn,  Ad()i|)h  Kramer. 
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ALWAYS 


"Looking  for  Business' 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial  Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  RepresentatiTO 
H.  B.  VROMAN 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


niT 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


SeU  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMro  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


RELIEF  SERVICE 


For  Vacation  Time. 


you  have  a  helper  who  looks  like  good 
material  for  a  creamery  operator, 
you  should  advise  him  to  be  a  junior, 
some  day  he  will  appreciate  your 
advice. 

If  you  know  a  member  who  is  not 
attending  to  business,  or  is  not  giving 
satisfactory  service  to  his  employer,  it 
is  your  duty  as  a  member  to  bring  the 
matter  up  at  your  district  meeting. 
Our  association  should  demand,  that 
every  member  render  first  class  ser- 
vice. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


Vacation  time  is  here,  and  the  as- 
sociation office  is  prepared  to  assist 
the  members  in  locating  relief  men; 
if  you  will  not  all  speak  at  once,  and 
will  give  us  a  little  time,  we  shall  do 
our  best  to  have  a  capable  man  at 
your  creamery  while  you  are  enjojdng 
your  vacation. 

Picnics  and  Dinners 

A  number  of  the  districts  are  pulling 
off  some  fine  picnics  this  summer  and 
we  know  that  the  wives  and  kiddies 
join  us  in  endorsing  these  outdoor 
festivities.  When  the  district  treas- 
ur.y  is  bulging  ^^^th  wealth,  why  not 
have  a  dinner  in  connection  with  the 
district  meeting?  A  good  feed  will 
help  send  the  members  home  rejoicing. 
State  Dues 

Don't  forget  that  the  last  half  of 
the  1922  state  dues  should  be  paid 
July  1st.  Many  members  are  fully 
paid  up  for  the  year,  and  if  you  are 
not,  send  a  check  to  your  district  sec- 
retary today.  Your  membership  cer- 
tificate is  no  good  after  July  1st,  unless 
the  card  in  it  shows  your  dues  paid 
up  to  January  1,  1923.  Take  a  look 
at  it. 

How  You  Can  Help 

We  want  the  good  helpers  as  mem- 
bers of  our  junior  department.  If 


TWO  NEW  MEMBERS 


For  District  No.  29. 


Two  mew  members  were  admitted 
by  District  No.  28,  at  a  meeting  held 
at  Arco  June  18th.  The  attendance 
being  light  no  butter  judging  was 
done,  but  this  will  be  done  at  the  next' 
meeting.  Says  Secretarj^  Fred  Jacob- 
sen,  Lake  Benton: 

"If  you  want  to  help  along  and 
want  to  know  the  difference  in  butter, 
then  be  present  at  our  meeting,  and 
do  not  forget  to  bring  butter  for  scor- 
ing, as  we  will  try  and  have  a  real 
judge  present.  Let's  all  try  to  be  at 
Pipestone  July  16th  at  1:00  P.  M." 


FIVE  NEW  MEMBERS 


Admitted    by    District    No.  15. 


Five  new  members  were  admitted  to 
the  association  by  District  No.  15  at 
its  meeting  at  Norwood  June  22nd, 
Secretary  Ernest  Nelson,  Blakeley, 
reports.  The  meeting  was  held  dur- 
ing a  community  celebration  and  pic- 
nic at  Norwood,  and  was  well  attend- 
ed by  members.  State  Secretary 
James  Sorenson  gave  an  address. 


Keep  your  milk  cans  and  dairy  utensils 
sweet  and  clean  with  STERILAC. 

It  reduces  bacteria  count  and  increases  the 
value  of  your  dairy  products. 

STKRILAC  is  economical — it  is  perma- 
nent— it  is  efTective. 

Endorsed  by  the  highest  authorities  and 
recommended  by  leading  dairymen  and  cream- 
eries. Send  today  for  liberal  Free  Trial. 
Sample  and  Literature. 

Also  ask  for  Bulk  Prices. 

See  that  your  dealer  stocks  STERILAC. 

The  Abbott  Laboratories 

1778  Lawrence  Ave.  CHICAGO 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


Butter  of  Proper  Age 
The  meeting  decided  to  hold  a  but- 
ter judging  contest  at  the  next  meet- 
ing, at  Cologne,  July  13th,  at  2:30 
P.  M.  A  rule  that  all  butter  must  be 
at  the  Cologne  creamery  by  July  oth 
will  be  strictly  enforced  in  order  that 
it  may  be  properly  aged  before  scor- 
ing. All  members  are  urgently  re- 
quested to  send  or  bring  five-pound 
jars  of  butter  to  Cologne  and  be  pres- 
ent at  the  meeting. 


DISTRICT  NUMBER  19  PICNIC 


At  Vasa  Is  Fine  One. 


The  June  picnic  of  District  No.  19 
was  held  at  Vasa  on  Sunday,  June  18. 
The  gathering  was  successful  beyond 
expectations.  The  weather  man  had 
his  order  filled  for  an  ideal  day.  The 
park  was  most  pleasant  and  the  oper- 
ators were  present  from  every  quarter 
of  the  district.  From  the  cities  came 
the  ex-operators,  the  old  timers  who 
are  always  welcome  in  our  midst — 
Sam  Haiigdahl  and  Elov  Ericsson 
with  their  families. 

We  were  all  welcomed  by  Mr.  and 
Mrs.  X.  S.  Jacobsen  and  their  cream- 
erj-  officers,  \V.  L.  Hempfling  and  A. 
J.  Velander,  who  proved  to  us  that 
Vasa  can  give  the  boys  and  their 
families  a  most  pleasant  outing.  Din- 
diner  was  served  in  cafeteria  style 
and  everyone  felt  free  to  satisfy  his 
individual  wants  from  the  ample  sup- 
ply of  all  things  good  to  eat  which 
had  been  provided  by  the  ladies. 
The  Right  Spirit 

After  dinner  a  few  of  those  present 
were  called  on  to  express  their  views 
on  the  latest  and  most  important 
subjects  of  the  day.  N.  I.  Hugger  of 
Wabasha,  was  the  first  speaker  and 
was  followed  by  Elov  Ericsson  of  St. 
Paul;  Sam  Haugdahl  of  St.  Peter, 
was  next,  while  V.  T.  Dahlman  of 
Skyburg,  W.  L.  Hempfling,  president 
of  the  Vasa  creamerj',  and  Mrs.  N.  S. 
Jacobsen  concluded  the  remarks,  all 
of  which  were  worthy  of  any  state  or 
national  convention.  The  sepeakers 
were  all  unanimously  agreed  that  the 
right  spirit  ijrevailed  in  District  No. 
19. 

All  present  were  treated  to  ice 
cream,  lemonade,  candy  and  cigars, 
which  were  bountifully  provided  by 
Mr.  and  Mrs.  Jacobsen. 

The  entire  affair  was  most  informal, 
and  characteristic  of  the  gatherings  of 
District  No.  19.  Judging  by  the  ex- 
pressions at  the  close  of  the  day,  and 


Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
l)ar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — Ave  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER  f— DX  CD 

168-170  W.  SOUTH  WATER  STREET 

CHICAGO 
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WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


at  the  parting  in  the  evening,  all  had 
spent  a  most  enjoyable  time,  and 
with  pleasure  will  recall  the  pleasant 
hours  spent  together  at  Vasa.— G.  L. 
Barberree,  Secretary,  Hammond. 


GOOD    SOCIABLE  TIME 


By  District  No.  4. 


District  No.  4  had  a  nice,  sociable 
time  at  their  well-attended  picnic  at 
Maple  Lake  June  25th,  with  every- 
body full  of  pep  and  enjoying  him- 
self. Secretary  E.  E.  Thorson,  Hen- 
drum,  reports.  No  business  session 
was  held,  and  three  applications  for 
membership  were  laid  over  to  the 
next  meeting  at  Crookston  July  27th. 
Butter  Jud^in^  Contest 

A  butter  judging  contest  was  held 
in  connection  with  the  picnic  at  the 
Mentor  creamery,  Geo.  Dahl  coming 
out  first  with  5j  points  off  and.  Carl 
Rindahl  second  Avith  b\  points  off. 
Leonard  Houske,  with  the  dairy  and 
food  department,  and  N.  C.  Lind- 
berg,  creamery  association  fieldman, 
acted  as  judges.  They  scored  the  but- 
ter as  follows: 

Harold  Zuiser  92,  A.  B.  Roppe  91  f. 
Art  Maltrud  91,  C.  Rindahl  91  J.  E.  E. 
Thorsen  90,  W.  H.  Olson  93,  H.  E. 
Elseth  90,  E.  O.  Granley  92. 


FINE  JOINT  PICNIC 


By  Districts  Numbers  14  and.  26. 


The  joing  picnic  of  Districts  No.  14 
and  26  held  at  Fox  Lake  Park,  Sher- 
burn,  was  not  so  very  well  attended, 
but  about  forty  boys  and  girls  were 
present.  However,  the  absence  of 
those  who  should  have  been  there  did 
not  mar  the  good  time  for  those 
present. 

A  big  picnic  dinner  consisting  of 
pickles  'n  everything  was  enjoyed  by 
all. 

A  notable  instance  during  the  course 
of  the  dinner  was  an  argument  be- 
tween Henry  Lundahl  and  Sam 
Haugdalil  about  carlot  shipping  of 
butter.  Henry  clinched  his  argument 
with  a  very  strong  point  just  as  Sam 
had  his  mouth  full  of  food,  and  being 
unable  to  answer,  Sam  jumped  to 
his  feet  and  waved  his  arms,  and 
when  rebuked  by  his  good  wife,  he 
finally  was  able  to  yell  between  gulps, 
"Mama,  they  are  getting  me  excited." 
Henry  was  taken  to  task  for  starting 
an  uproar,  but  Sam  was  not  appeased, 
for  as  soon  as  possible  he  made  a  pre- 
tense of  wanting  to  go  bass  fishing  and 
he  called  J.  J.  Thul,  secretary  of 
District  No.  14  down  to  the  lake  shore 
to  investigate,  but  we  soon  learned 
what  the  i)urpose  was. 

To  get  even  with  Henry,  Sam  con- 
spired with  J.  J.  to  umpire  the  ball 
game  v^^hich  was  to  follow.  Sam  was 
to  play  on  Henry's  side  and  the  um- 
pire was  to  call  everything  strikes 
on  Henry  and  his  sidci,  and  balls  on 
the  other  side,  anything  to  beat 
Henry.  When  the  gajne  was  about 
half  throiigli  and  Henry's  si<le  badly 
beaten,  Sam  switched  over  on  the 
other  sid';?  in  order  to  be  on  the  win- 
ning side  and  tlien  claimed  the  cnnlit 
for  having  beaten  Henry — which  he 
did.  Ij(^a\'(^  it  to  Sam,  right  or  wrong, 
he  will  jilways  try  to  be  on  the  win- 
ning si<l(\ 

()n<^  si)cc1acular  feature  of  the  ball 
game  was  the  hatting  an<l  base  run- 


ning of  A.  Geo.  Nelson,  president  of 
District  No.  14,  which  brought  forth 
cheers  and  appleause  from  the  grand- 
stand where  our  girls  were  doing  their 
best  to  root  impartially. 

Everything  said  and  done,  we  had  a 
very  enjoyable  time  which  those  that 
failed  to  come  missed.  Better  come 
next  time,  boys! 

After  the  ball  game  bathing  and 
swimming  was  enjoyed  and  afterward 
a  lunch,  and  all  went  home  feeling 
that  a  very  enjoyable  time  was  had. 
— A.  H.  Esse,  Secretary  Dist.  26, 
Triumph. 


HYQL9SS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

H 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Oh! Say- 
5hip  To 


TRELEASE 
UNDERHILL 

ISTABLISHED  1864' 

Prompt   and  Reliable 

BUTTE.R 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Heforonci's:  Any  Hank  and  This  Paper 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 


Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY.  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


NO.  9  AND  NO.  10  JOINT  PICNIC 


At  Albert  Lea,  July  16th. 


It  has  been  decided  that  we  hold 
our  annual  picnic,  at  the  Freeborn 
county  fair  grounds,  Sunday,  -July  16. 
District  No.  10  has  been  in\'ited. 

The  amusement  committee  is  a 
bunch  of  live  ones  and  almost  any- 
thing can  be  expected.  One  certain 
thing  is  a  base  ball  game  between 
Districts  No.  9  and  10  and  we  have 
written  Hon.  Andrew  French  for  his 
services  as  umpire.  We  know  him  to 
be  square  and  honest  in  all  his  deal- 
ings with  mankind,  so  we  can  expect 
a  just  and  well  umpired  game. 

The  refreshment  committee  will 
plan  for  ice  cream  coffee  and  cigars 
for  the  gathering. 

Come  early.  You  can't  afford  to 
miss  this  one. — A.  E.  Groth,  Secre- 
tary No.  9,  Albert  Lea. 


No.  7  at  Maple  Lake  July  1.3. 

.Jae  Pflepsen,  Buffalo,  secretary  of 
District  No.  7,  announces  a  regular 
business  session  of  that  district  at 
Maple  Lake  July  13th  at  2:00  P.  M. 
The  regular  butter  judging  contest  of 
the  district  w\U  take  place,  with  State 
Secretary  James  Sorenson  as  official 
judge. 


Butter  at  County  Fair 
District  No.  6,  at  a  meeting  at 
Mankato  .June  22,  took  the  first  steps 
to  secure  a  display  refrigerator  for  the 
Blue  Earth  county  fair.  President 
A.  D.  Fischer  appointed  Fred  Hanson, 
M.  A.  Sehons  and  G.  C.  Pettis  a  com- 
mittee to  confer  with  the  fair  officials, 
according  to  report  of  Secretary  A.  H. 
Dannheim,  Good  Thunder.  An  ap- 
plication for  membership  was  laid 
over  to  the  next  meeting. 


Among  the  Members 
E.  T.  Ilagberg,  Cokato,  is  assisting 
J.  C.  Hanson  in  operating  the  cream- 
ery at  Milnor,  N.  D. 

Frank  A.  Pace,  well  known  as  an 
operator  in  Northern  Minnesota,  came 
in  for  a  day's  visit  in  St.  Paul  last 
week,  from  Amery,  Wis.,  where  he  has 
been  spending  about  a  year  in  th<} 
open  air,  getting  himself  all  tanned 
up  and  looking  fine.  He  is  about 
ready  to  start  V)uttermaking  in  Min- 
nesota once  more. 

W.  F.  Schuelke,  operator  of  the 
Watkins  creamery,  which  und(;r  his 
management  has  grown  to  be  one  of 


Co-operation 

When  thousands  of  dairymen,  cheesemakers,  and  cream- 
erymen  can  tell  you  frankly  of  the  profitable  results  which 
always  follow  their  experience  with  the  sweet,  wholesome, 
distinctive,  sanitary  cleanUness  the  use  of 


SO  easily  provides,  it  is  safe  to  assume  that  this  cleaner  will 
prove  profitable  to  you  too. 

Snch  a  record  as  this  cleaner  has  estabhshed  for  over 
nineteen  years  in  the  Dairy  Industry  eliminates  the  uncer- 
tainty of  experiment  and  is  positive  proof  of  its  value  at  a 
time  when  strict,  sanitary  cleanliness  is  recognized  as  an 
absolute  necessity  to  the  production  of  high  scoring  milk 
foods. 

An  order  on  yom*  supply  house  for  this  cleaner  will 
result  in  better  prices  for  your  milk  products. 


Indian  in  Circle 


The  J.  B.  Ford  Co.,  Sole  Mfrs. 
Wyandotte,  Mich. 


In  Every  Package 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dauy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  universal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


BISHOP,  BRISSMAN  &  CO. 

CKRTIFIKI)  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

SPKCI AL  DICPAR  I  MKN  T— Creameries  and 
Milk  Products  (;os.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul    Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis    Wilmac  Bldg. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  Si.,  Philadelphia,  Pa. 
i>41-.S4.3We8t  22d  St.,  New  York.N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


the  most  substantial  ones  in  Minne- 
sota, made  the  Twin  Cities  a  brief 
visit  last  week. 


Peter  Sorenson,  Red  Wing,  has 
gone  to  Willmar. 

Peter  M.  Schons,  Sherburn,  is  now 
nicely  settled  at  Lake  Crystal. 

Paul  Ueeker,  Cologne,  is  now  with 
the  Novak  plant  at  Arlington. 

R.  W.  Hurtig,  Wheatland,  N.  D., 
junior  member,  has  gone  to  Rogers, 
Minn. 

John  Stiiekmayer,  Minneapolis,  is 
now  assistant  in  the  creamery  at  Per- 
ham. 

E.  A.  Moe,  who  recently  resigned 
at  Beroun,  is  at  present  at  Brook 
Park. 

David  R.  Johnson  has  resigned  as 
operator  at  Hawick.  His  present 
address  is  Robbinsdale. 

Fred  J.  Wagner  has  come  back  to 
Minnesota  from  Rapid  River,  Mich., 
and  is  at  present  at  Medford. 

Carl  P.  Olson,  who  has  been  with 
the  Clay  County  Farmers'  creamery 
at  Moorhead  temporarily,  is  at  pres- 
ent at  Battle  Lake. 

Word  comes  from  C.  J.  Holte  in 
Denver,  Colo.,  where  he  went  for  his 
health,  that  he  is  feeling  fine  and  get- 
ting better  every  day.  He  sends 
greetings  to  the  Minnesota  boys  and 
hopes  to  return  some  day.  His  two 
sons  are  working  in  the  dairy  business 
in  Denver,  one  in  a  central  plant  and 
one  in  a  large  ice  cream  factory.  All 
of  them  long  for  Minnesota  butter. 


Engagements  and  Resignations 
R.  H.  Gallup,  formerly  with  the 
Round  Grove  creamery,  near  Stewart, 
has  taken  charge  of  the  Sherburn  co- 
operative creamery,  succeeding  Peter 
M.  Schons,  who  recently  resigned,  to 
go  to  Lake  Crystal.  Mr.  Gallup's 
compensation  will  be  according  to 
the  association's  scale,  viz.  $100  per 
month  and  |  cent  per  pound  of  good 
butter  made,  all  help  to  be  furnished 
by  the  creamery.  The  plant  makes 
about  300,000  pounds  of  butter  a  year. 
-  E.  C.  Twetten,  formerly  operator 
of  the  creamery  at  Webster  but  for 
the  last  couple  of  years  manager  of  a 
grain  elevator  at  that  place,  is  back 
in  the  dairy  business.  He  has  taken 
charge  of  the  plant  of  the  Twin  City 
Milk  Producers'  Association  at  Den- 
nison. 


Loses  Two  Finders 
A  painful  accident  befell  Palmer  C. 
Christensen,  of  the  Stewartville  co- 
operative creamery,  when  one  of  his 
hands  got  caught  in  a  pump  gear  and 
tw<j  fintjers  were  cut  off.  The  associa- 
tion office  at  once  sent  P.  A.  Vander- 
hoek,  Arlington,  to  relieve  him. 

TIh^  Sldwartville  plant  made  about 
()0,00()  j)()uihIs  of  butter  in  June. 


BUTTKRFAT  MINIMUM  ONLY 

(('onlinued  from  pa^o  3) 

will  bB  legally  confiniicd  if  tliis  bill  is 
l)assed. 

Because  of  a  provision  in  the  reven- 
ue law  la.xing  adult<^ral(^d  butter  10 
cents  a  pound  and  si)(M'ifying  that 
hiiltcr  in  wlii(di  there  has  Ixhui  iiu^or- 
porated  ;ui  undue  amount-  of  waltn-, 
milk  or  crcuni  or  both  is  a.(liilt(a-a.t('(l, 
ol'licials  of  lli<^  Treasury  Department, 
Bureau  of  Int-ernal  U('V<miu(\,  have 
adopted  for  their  guidance  in  coli('(rt- 
iiifi  this  la.x,  a  I'egiiliil  ion  to  the  elTccI 


that  when  butter  contains  more  than 
16  per  cent  water,  it  is  adulterated 
butter  within  the  meaning  of  this  law. 
This  remains  untouched  and  unchang- 
ed by  the  proposed  bill. 

Three  states  have  laws  establishing 
82^  per  cent  butterfat  standard,  ll 
states  have  laws  establishing  an  80 
per  cent  butterfat  standard;  20  states 
or  more  have  laws  or  regulations  mak- 
ing the  "Federal  Standards"  the  offic- 
ial standards  in  the  states;  the  re- 


AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.76  for  2j-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER /^.^  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References; 

Atlantic  Xational  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co..N.  Y.  

11  HARRISON  ST. 


EFFICIENT 

awict 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


mainder  of  the  states  have  no  legis- 
lation or  regulations  on  this  subject. 
Organizations  Favor  80%  Fat 
The  national  organizations  in  the 
dairy  industry  and  most  of  the  state 
and  local  associations,  so  far  as  they 
are  on  record,  favor  the  adoption  of 
the  80  per  cent  butterfat  standard  as 
provided  in  the  Haugen  Bill.  Most 
of  them  also  favor  the  adoption  of  a 
16  per  cent  maximum  water  content. 
About  the  only  question  before  the 
Committee  on  Agriculture  which  has 
been  considering  this  bill  is  whether  or 
not  both  standards  should  be  adopted 
as  a  part  of  the  same  bill  and  on  this 
the  Committee  decided  on  the  fat 
standard  alone.  Opinion  has  been 
expressed  officially  to  the  Committee 
on  Agriculture  by  Dr.  Campbell, 
Acting  Chief  of  the  Bureau  of  Chem- 
istry. Dr.  C.  W.  Larson,  Chief,  of  the 
Dairy  Division,  U.  S.  Department  of 
Agriculture,  by  President  C.  E.  Gray 
of  the  California  Dairy  Council,  by 
Dr.  Geo.  L.  McKay  of  the  American 
Association  of  Creamery  Butter  Man- 
ufacturers, appearing  in  person,  by 
representatives  of  the  American  Farm 
Bureau  Federation  and  by  formal 
letters  and  telegrams  from  N.  P.  Hull, 
President  J.  R.  Morley  and  Samuel 
Schlosser.  Directors  of  the  National 
Dairy  Union  and  by  A.  M.  Loomis, 
Secretary  of  the  National  Dairy 
Union  in  favor  of  adopting  a  legal 
standard  at  this  time. 


HOLLAND    ASKS  WISCONSIN 


About  Milk  Campaigns. 


Holland  has  asked  Wisconsin  how  to 
make  people  drink  more  milk. 

E.  J.  Blink,  editor  of  the  Het  Al- 
gemeen  Zuirelblad  has  just  written 
the  Wisconsin  College  of  Agriculture 
and  asked  for  their  ideas  in  putting 
across  a  "Drink  More  Milk"  cam- 
paign in  his  country.  The  letter 
asked  for  copies  of  the  various  Wis- 
consin publications  which  give  the 
food  value  of  milk.  They  also  ask  for 
an  outline  of  the  successful  milk  cam- 
paign used  in  the  Badger  state. 


Mantorville,  Minn.— The  F.  J. 
Mumm  Company,  of  St.  Paul,  has 
completed  the  erection  of  their  prod- 
uce station  here.  M.  H.  Gilbert  is  the 
manager. 

Clear  Lake,  Wis. — At  a  meeting  of 
dairymen,  the  Northwest  Co-opera- 
tive Dairymen's  Warehouse  Com- 
pany was  formed.  , 


"IS 

THAT 
SO?" 


When  you  read  something  interesting  you  say,  "Is  That  So." 

Maybe  you  believe  it  and  maybe  you  don't. 

When  you  see  something,  you  know  it  is  so. 

That's  is  why  we  are  not  content  with  merely  telling  you  our 
returns  and  weights  will  satisfy  you. 


So  we  say  to  you- 


Ship  us  this  week's  make  of  butter  and  we  will  prove  to  you 
that  our  returns  will  satisfy  you. 

Our  check  will  be  on  its  way  to  you  within  24  hours  after  re- 
ceipt of  butter. 

No  use  of  our  saying  more.  You  will  see  for  yourself  what  a 
joy  it  will  be  to  ship  to  us. 


J.  H.  HOAR  &  CO. 

"T/ie  House  With  a  Knoicn  Reputation" 

174  West  South  Water  SL        CHICAGO,  ILL. 

REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  CBi>  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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THE    WISCONSIN    JUNE  BUT- 
TER SCORING 


Brown  Sf  Root  Co- 

Cheese  ^  'laTJS  t.^r'  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


EN  YARD  &  GODLE  Y,  Inc. 


Butter  and  Eggs  4?.<., 

171  DUANE  STREET         -         -         NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1846 


Let  the  Operator 
be  the  Judge 


No  other  electric  tester  has 
^  J^^W       won  such  immediate  and  un- 

qualified approval  from  cream- 
erymen as  the  new 

Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZES: 

Model  B—  4  Bottlo  Enclosed  $30.00 

Model  C—  8  Bottle  Enclosed   34.00 

Model  I)— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottlo  Enclosed  40.00 

IJ  yinir  jobber  doean't  handle,  terilc  iia  direct 

THE  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


Brings  Out  Need  of  Standardiza- 
tion.    By  Prof.  E.  H.  Far- 
rin^ton,  Madison,  Wis. 


The  butter  sent  to  the  dairy  school 
this  month  illustrated  very  strikingly 
the  need  of  standardization  of  the  but- 
ter made  at  our  creameries. 

Each  tub  of  butter  was  scored  by 
six  judges  and  in  addition  to  the  score 
cards,  we  made  a  salt  and  moisture 
test  of  the  butter,  and  included  these 
figures,  together  with  comments  on 
the  cause  and  remedy  for  any  defect 
that  may  have  been  noticed  in  each 
package  of  butter  in  our  report  to  the 
buttermakers.  The  figures  supplied 
by  our  tests  on  salt  and  moisture  give 
an  excellent  illustration  of  the  great 
variation  in  the  composition  of  the 
butter  made  at  different  factories, 
and  consequently  the  failure  of  some 
of  the  factories  to  get  the  yield  they 
are  entitled  to. 

The  moisture  tests  ran  all  the  way 
from  9. .5  per  cent  to  17.6  per  cent, 
while  the  salt  tests  ran  from  .7  per 
cent  to  3.1  per  cent. 

Composition  Not  Uniform 

I  wish  I  had  space  to  show  by  a  line 
drawing  or  a  graph  the  way  in  which 
the  moisture  and  salt  tests  went  up 
and  down  as  it  traced  its  course  thru 
the  different  packages.  Nearly  every- 
one in  the  buttermaking  game  at  the 
present  time  realizes  that  a  graphical 
representation  of  this  kind  ought  to 
give  a  nearly  straight  line,  showing 
that  the  moisture  tests  and  the  salt 
tests  of  the  butter  made  at  any  one 
factory  from  day  to  day  should  not 
vary  very  much  from  a  fixed  percent- 
age. The  graphs  I  have  prepared, 
however,  showing  the  figures  for  fifty 
or  more  creameries  look  a  good  deal 
like  a  mountain  range  in  the  Rockies, 
there  are  a  feAv  valleys  where  the  tests 
run  along  on  an  even  level,  and  then 
occasionally  one  shoots  way  up  high, 
and  another  one  will  drop  way  down 
low,  pretty  nearly  to  sea  level. 

There  is  no  doubt  but  standardiza- 
tion of  the  butter  at  our  factories  is 
one  of  the  most  important  pieces  of 
work  to  which  the  managers  and  but- 
termakers of  the  creameries  can  give 
their  attention,  and  while  we  are  all 
interested  in  keeping  up  a  high  stand- 
ard of  quality,  we  must  also  realize 
that  the  buttermakers  should  give 
their  e  very-day  and  careful  attention 
to  making  butter  of  a  uniform  coni- 
position  from  day  to  day  and  in  this 
way  procure  a  uniform  yield  so  that 
the  farmers  will  receive  maximum 
pay  for  the  cream  and  milk  which 
they  may  deliver  to  the  factory. 
Leaky  Butter 

The  butter  as  a  rule  tliis  month  was 
inclined  to  be  a  little  leaky.  This, 
liowever,  is  natural  at  this  season  of 
the  year,  and  while  some  of  it  had 
loose  brine  in  the  tubs,  the  moisture 
tests  showed  that  these  lol-s  did  not 
always  contain  a  high  jjercentage  of 
moisture.  In  fac(,  the  moisture  tests 
of  this  butter  wen^  ratlier  below  the 
average,  altlu)ugh  1  think  one  ac- 
cust-oiued  to  insju'cting  butler  <luring 
the  (Mitire  year  wouhl  giU-  the  impres- 
sion that  the  butter  this  month  looked 
excoi)tionally  wet.  This  was  n<)tice<l 
especially  when  the  trier  was  i)ressed 
into  the  butter  for  the  i)urpose  of 
taking  the  sample.  Considerable 
l)rine  and  water  would  be  pressedjout 
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on  the  surface  of  the  package  and 
dripped  from  the  trier  when  the 
sample  "was  removed. 

I  suppose  all  our  buttermakers 
know  that  the  best  way  to  overcome 
this  excess  liquid  or  brine  in  the  butter 
is  to  give  the  butter  more  than  the 
usual  amount  of  working  before  it  is 
taken  from  the  churn.  Excessive 
working  seems  to  overcome  the  "leaky 
condition  of  butter. 

Six  Judges 

The  judges  this  month  were  L.  C. 
Thomsen  of  the  Dairj-  School,  John 
R.  Boettcher  and  James  Van  Duser  of 
the  Dairy  and  Food  Commission; 
Math  Miehels  of  the  Department  of 
^larkets,  Wisconsin  Department  of 
Agriculture;  H.  C.  Larson  of  the  Wis- 
consin Buttermakers'  Association,  and 
W.  F.  Conwaj',  buttermaker  at  the 
Dairy  School.  The  enthusiasm  and 
the  argiiments  among  the  judges  made 
this  a  very  interesting  butter  scoring 
contest. 

Some  of  the  scores  of  the  butter  re- 
ceived this  month  are  given  in  the 
list,  the  highest  scoring  package  placed 
first  and  so  on  down  the  line.  We 
take  fully  as  much  interest  in  the 
buttermakers  at  the  bottom  of  this 
list  as  we  do  in  those  at  the  top,  and  in 
fact  I  am  inclined  to  think  the  butter- 
maker  who  is  in  a  factory  where  it  is 
hard  for  him  to  make  good  butter 
should  receive  more  attention  than 
those  not  ha\ang  so  many  difficulties 
in  their  everyday  work. 

The  following  are  some  of  the  com- 
ments made  by  the  various  butter- 
makers : 

Comments  by  Exhibitors 

"I  am  in  trouble  vAth  the  flavor  of 
my  butter.  The  companj-  to  which 
we  ship  seems  to  kick  on  its  flavor, 
and  it  seems  as  though  I  cannot  avoid 
this  trouble,  so  I  w'ould  like  to  have 
your  idea  as  to  what  you  think  this 
trouble  comes  from.  It  is  it  my  fault 
or  my  patron's,  I  want  to  know  it, 
as  the  management  of  the  creamery 
puts  the  blame  on  me  and  I  want  to 
find  out  from  you  after  examining  the 
tub  of  butter  I  am  sending,  what  I  can 
do  to  improve  it." 

"We  have  made  cheese  at  this  fac- 
tory for  the  past  three  years  but  are 
now  making  butter.  I  want  your 
personal  opinion  as  well  as  that  of  the 
other  judges,  as  to  the  quality  of  this 
butter.  We  are  receiving  14,000 
pounds  of  whole  milk  daily  and  about 
1,000  pounds  of  hand  separator  cream 
skimmed  on  the  farm.  We  add  about 
5  per  cent  starter  to  our  cream  and 
when  it  is  ripened  to  about  .4  per 
cent  acidity,  cool  the  cream  to  42  de- 
grees F.,  hold  it  over  night,  and  churn 
the  next  morning,  putting  the  cream 
into  the  churn  at  a  temperature  of  50 
degrees  F.  We  churn  about  an  hour, 
and  the  buttermilk  has  a  temperature 
of  66,  wash  water  a  few  degrees  colder 
than  the  buttermilk,  salt  four  pounds 
to  the  hundred,  and  work  about  30 
revolutions  in  a  two-roll  Victor  churn. 
Our  cream  tests  30  per  cent  fat.  We 
do  not  pasteurize,  as  we  have  not 
enough  water  for  cooling.  We  are 
now  drilling  a  new  well  and  hope  to 
get  in  better  shape  very  soon." 

This  butter  scored  94  points,  and  I 
think  would  probably  score  a  little 
higher  at  some  exhibits,  it  all  depends 
on  the  standard  adopted  by  the  judge 
who^s  scoring  the  butter. 
WhatJDifFfrrence  In  Creamery  De- 
livery System  Docs 

"Thi.s^tub  of  butter  is  made  from 


The  Covers  are 
Insulated! 


There  is  absolutely  no  waste  of  heat  and  cold  on  the 
Manning  Cream  Ripening  Pasteurizer.  Even  the  covers 
are  insulated  with  heavy  hno-felt,  one  inch  thick. 

This  feature,  found  only  on  vats  of  Manning  con- 
struction, is  just  one  of  the  many  details  that  go  far 
to  make  the  Manning  the  most  perfectly  built  vat  on 
the  market 

Where  long  time  holding  is  required  you  can  depend 
upon  the  Manning. 

MANNING 

MANUFACTURING  COMPANY 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERVALINE  MFG.  CO.      :      Brooklyn,  New  York 


C.  G.  Heyd  &  Co. 

25  Sotttli  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it.  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So., Minneapolis,  Minn. 
References:  Union  National  Bank,  The  Dairy  Record. 
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ANY  CREAMERY 

Cheese  Factory  or  Business  Firm  can  now  ob- 
tain a  strictly  high  class  Letter  Head  Engrav- 
ing that  will  enable  their  firm  to  use  stationery 
that  will  make  as  fine  a  showing  as  that  used 
by  the  large  concerns  in  their  line — Special 
price  $11.50.  Sketch  of  appropriate  design 
submitted  for  inspection. 

W.  MOSELEY,  Engraving 

470  STELLA  ST.  ELGIN.  ILL. 

^Iso  dt'sign  and  engrave  szveU  carton  labels. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


one  day  cream.  I  hope  it  ■will  score 
well,  as  I  want  to  show  my  patrons 
that  daily  delivery  of  cream  is  nec- 
essary to  make  butter  of  good  qual- 
ity." 

The  average  score  of  all  the  judges 
on  this  tub  of  butter  was  94.4  points, 
showing  that  high  quality  of  butter 
can  be  made  from  one  day  cream  even 
if  it  is  separated  on  the  farm,  but  it 
must  be  delivered  daily  to  the  factory. 

"The  cream  from  which  this  butter 
was  made  was  not  selected  or  graded 
because  of  the  fact  that  all  our  cream 
is  gathered  by  haulers.  Some  of  the 
cream  is  quite  sour  and  lumpy  by  the 
time  it  reaches  the  creamery.  I  have 
also  noticed  that  the  moisture  test 
of  my  butter  is  rather  low.  I  wish 
you  would  tell  me  how  to  improve  the 


quality  and  how  to  regulate  the 
moisture  test." 

This  butter  scored  91  points,  a  good 
illustration  of  the  difference  in  qual- 
ity of  the  butter  due  to  the  age  of 
cream  received  by  the  buttermaker. 
Poor  Equipment 

"We  have  metallic  flavors  in  our 
butter,  and  I  do  not  look  for  improve- 
ment until  we  get  our  cream  vat  re- 
tinned.  We  also  have  a  very  poor 
water  supply,  but  I  am  promised  a 
new  well,  so  that  when  I  get  every- 
thing lined  up  right,  I  think  I  can 
make  an  improvement  at  this  factory 
where  the  butter  has  not  had  a  very 
good  reputation  in  the  past.  I  have 
ordered  a  salt  and  moisture  test 
equipment,  bu  Ithis  has  not  arrived 
yet.  Do  not  publish  my  score,  as  I 
know  I  can  improve  it  later  on." 
Loss  In  Buttermilk 

"This  butter  was  made  from  the 
same  cream,  as  I  handle  all  the  cream 
every  day  the  same  way  and  this  is 
from  our  regular  make.  We  do  not 
pasteurize,  but  I  cool  the  cream  down 
to  about  52  and  -after  holding  it  three 
hours  at  this  temperature,  churn  at 
once.  1  think  our  buttermilk  test  is 
high,  and  I  want  to  find  out  if  I  could 
increase  my  yield  by  holding  the 
cream  over  night  at  a  cold  tempera- 
ture rather  than  to  churn  it  so  soon 
after  it  is  received." 

This  butter  scored  91.50  and  the 
buttermilk  test  was  .5  per  cent  fat. 
Here  is  a  chance  for  a  buttermaker  to 
make  considerable  improvement  in  his 
yield  and  in  the  quality  of  his  butter 
also. 

"We  are  making  more  butter  than 
ever  this  year  and  I  am  so  rushed  that 
I  may  not  have  filled  out  the  method 
blank  in  all  its  details,  but  the  butter 
is  taken  out  of  our  regular  make  from 
cream  two  days  old.  I  am  also  send- 
ing a  tub  of  "butter  to  the  National 
Dairy  Show  Cold  Storage  contest.  I 
hope  the  butter  scores  95.  We  only 
get  cream  one  day  old  on  Saturdays, 
but  I  am  sending  this  butter  from  two 
day  old  cream." 

Cream  Improvement  Efforts 

"About  90  per  cent  of  our  cream 
reaches  the  factory  high  in  acid.  1 
am  sending  this  tub  of  butter  from 
some  cream  which  I  have  selected,  as 
I  hope  to  begin  grading  cream  soon 
and  want  to  show  our  patrons  that 
the  score  of  this  butter  is  higher  than 
that  of  our  every  day  make.  This 
package  was  made  from  our  first- 
grade  cream.  Our  efforts  to  improve 
the  quality  of  the  cream  in  this  com- 
munity seem  to  be  making  a  great  im- 
])ression  on  our  patrons,  and  1  be- > 
lieve  we  have  laid  tlu-  foundation  for 
a  great  improvement  in  the  quality  of 
our  butter." 

"I  am  doing  everything  possible 
to  improve  the  quality  of  our  butter. 
1  have  succeeded  in  getting  the  com- 
l)any  to  buy  a  new  i)astt'urizer.  Oiir 
princii)al  trouble  is  some  cream  that  is 
too  old,  but  we  are  making  an  im- 
pr<>ssi()n  on  these  people  and  any  in- 
formation you  can  give  me  will  be 
gladly  accepted." 

"I  have  only  a  2l)0-gallon  churn 
and  have  to  make  two  cliurnings  a  day. 
It  ke(^ps  me  very  busy  now,  but  1  in- 
sist on  making  one  or  two  and  soimi- 
limes  tlirc-e  moisture  tests  of  each 
cluirning  of  butter.  I  am  sen<ling  this 
butter  more  for  a  comparison  with 
your  moisture  lest  and  mine  than  for 
:uiy  other  reason.  I  am  talking  to 
my  patrons  to  keep  their  cream  in  cold 


LET  THE  USER  BE 
THE  JUDGE— 


THOSE  who  have  occasion 
to  study  the  comparative 
merits  of  Milk  and  Cream 
Test  Bottles  can't  speak  high- 
ly enough  about  the  New  and 
Improved  KIMBLE  Bottle. 

And  no  wonder.  It  is  heav- 
ier,- stronger  and  better  bal- 
anced. It  is  accurate  and 
clearly  graduated.  And  for  writing  it  presents  a  durable  Sand 
Blast  Spot  instead  of  an  Acid  Mark.  Guaranteed  to  meet  the 
requirements  of  your  state  laws.  If  your  jobber  doesn't  handle, 
write  us  direct. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


PETTIT  &  REED 

=  ESTABLISHED  1836  ==^=== 

NEW  YORK  NEW  YORK 

Butter^  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   American  Exchange  Bank;  Manhattan  Company,  Fidelity  International 

Trust  Company. 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1  198 


water  and  instructing  them  to  cut  off 
a  barrel  and  fill  it  with  water  so  they 
can  set  the  can  of  cream  into  this 
barrel.  They  claim  they  cannot  af- 
ford to  buy  a  cooling  tank.  I  am, 
however,  able  to  get  a  few  farmers  to 
buy  a  cooling  tank  this  j^ear  and  they 
are  coming  to  me  now  and  saying  that 
it  sure  does  make  a  difference  in  the 
flavor  and  sweetness  of  the  cream.  It 
was  hard  for  me  to  make  the  farmers 
see  this  at  first,  but  they  are  begin- 
ning to  be  convinced.  I  am  obliged 
to  work  12  to  16  hours  a  day  at  the 
present  time." 

Not  Much  Difference 
"Mj^  reason  for  sending  two  tubs 
of  butter  to  you  to  be  scored  is  this: 
I  am  getting  my  cream  delivered  two 
times  a  week,  which  is  not  often 
enough  during  warm  weather.  I  am 
trying  to  induce  my  directors  to  have 
the  hauler  gather  the  cream  three 
times  a  week,  also  to  grade  the  cream 
and  make  a  difference  in  the  price 
paid  to  the  patrons.  The  first  tub  of 
butter  I  sent  to  you  is  from  cream 
three  days  old.  This  is  the  best 
cream  I  can  get.  The  second  tub  of 
butter  is  made  from  cream  four  days 
old.  I  add  a  starter  to  it  and  churn 
as  soon  as  possible.  I  would  like  to 
show  my  directors  the  difference  in 
the  score  on  butter  made  from  three 
days  cream  and  from  four  days 
cream." 

The  judges  score  on  these  two  tubs 
of  butter  showed  an  average  difference 
of  one  point  between  the  two  tubs, 
although  neither  of  them  scored  very 
high  as  might  be  expected  from  cream 
three  and  four  days  old.  The  butter 
from  cream  three  days  old  scored  91, 
and  the  butter  from  cream  four  days 
old  scored  90. 

Carbonic  Gas  Butter 

"We  are  sending  you  three  tubs  of 
butter  this  time.  One  is  made  from 
cream  into  which  we  introduced  car- 
bonic acid  gas  in  the  churn  before  we 
churned,  and  then  again  after  the 
butter  came  and  before  it  was  worked 
in  the  churn.  No.  2  is  made  from  the 
same  lot  of  cream  with  no  carbonic 
gas  and  tub  Xo.  3  is  from  the  same 
churning  that  we  an;  sending  to  the 
National   scoring  exhibition." 

The  average  scor*;  given  .bv  the 
judges  on  these  three  tubs  of  butter 
was:  N'o.  1,  91.20;  Xo.  2,  {V-iMO;  Xo.  3, 
9.'{.80.  The  butter  made  from  cream 
to  which  carbonic  acid  gas  had  V)een 
added  caused  considerable  discussion 
among  the  judges.  Xone  of  them 
knew  what  it  was,  but  they  all  noticed 
the  peculiar  flavor  and  one  of  the 


outiceof  DaitidetiottBttttct  Color 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,Inc. 

BURLINGTON.  VERMONT 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 


CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

nOMPAlSIV  2314  Wycliffe  Street 
V^WiVlJT I\ri  1    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


judges  wanted  to  give  it  a  score  of  98, 
but  being  in  the  minority,  the  other 
judges  finally  concluded  it  was  a 
foreign  flavor  and  gave  it  an  average 
score  of  91.2,  while  the  butter  from 
the  same  cream  to  which  no  carbonic 
acid  gas  had  been  added  was  given 
a  score  of  93.30. 

Check  the  Weight 
"I  have  been  getting  some  very 
sour  cream,  of¥  and  on,  and  I  churn  it 
the  same  day.  I  think  it  is  better  to  do 
this  than  to  hold  it  over  night,  as 
the  cream  gets  excessively  sour,  al- 
though I  do  have  a  large  loss  in  my 


buttermilk.  Our  butter  buyer  pays 
me  a  little  better  price  than  he  has 
done  in  the  past,  but  I  have  changed 
now  and  send  the  butter  to  a  new  man. 
We  got  36 J  cents  for  a  shipment  on 
June  10th  when  the  market  was  35, 
so  I  am  well  pleased  with  th-e  new 
buyer  to  whom  I  am  sending  my 
butter." 

This  buttermaker  will  be  advised 
to  look  carefully  to  the  weights  of  the 
butter  for  which  he  is  being  paid. 

"We  are  trying  to  show  our  patrons 
that  good  butter  can  be  made  from 
good  cream  only.    Do  you  think  that 


SALT  WASTE 


Number  of 
Creameries 

Fat 
Pounds 

Butter 
Pounds 

Salt  Used 
Pounds 

Salt  Per  100 
Pounds  Fat 

Av.  %  Salt 
by  Test 

Salt  in  Fin- 
ished Butter 
Pounds 

%  Salt 
Lost 

 12  

4946 

5935 

306 . 75 

6.0 

1.8 

111.2 

63.7 

 9  

4463 

5355 

185.50 

4.0 

2.5 

136.4 

26.4 

DAHLSTIROM 


^    ^  G 
SEX  BUILBIKG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


Best  for  Milk 


WAUKESHA 

NICKEL  SANITARY 

Fittings  and  Piping 

WILL  NOT  CORRODE  IN  CON- 
TACT WITH  MILK— Last  a  Lifetime. 

Write  for  Booklet  FREE 

Waukesha  Specialty  Company 

WAUKESHA,  WISCONSIN 


Absolutely 
Sanitary 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  17  GGS- BUTTER 
EWIS  E-BERT 


&S 


ERVICE 

ONS 


'*l(?'f»^*?;«.^«or.  READE  STREET.  NEW  YORK      Western  Representative: 

?R^?fNGNAT^LBANK      BUTTER  ttud  EGGS  °•'°'^£iWlu/^^iifn.•''■'=• 


OROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permissioo  to  the  Irving  National  Bank,  New  Tork,  and  the  Fidelity  Trast  Co.,  New  Tork 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.          PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.       LIPPINCOTT,  Weitern  RepresenUtivei 


a  good  starter  added  to  the  granular 
butter  in  the  churn  ■wdll  help  the  qual- 
ity of  the  butter?  Would  you  advise 
pasteurizing  at  170  instead  of  145  and 
holding  for  30  minutes?  Your  com- 
ments are  like  getting  monej^  from 
home,  'always  appreciated'." 

Comments  by  L.  G.  Thomsen 

The  average  quality  of  the  butter 
at  this  scoring  was  much  better  than 
at  the  May  scoring.  This  indicates 
that  the  hay-to-pasture  period  has 
passed,  and  the  buttermaker  is  more 
certain  of  his  methods.  As  a  rule, 
cows  are  cleaner  and  practically  no 
eowy  or  barny  flavors  were  noticeable. 
In  a  number  of  cases  the  butter  sent 
this  month  was  made  from  specially 
selected  cream,  and  the  tub  scored 
at  Madison  Avas  a  duplicate  of  one 
sent  to  St.  Paul  for  the  National  Dairy 
Show  Cold  Storage  contest. 

The  moisture  content  of  the  butter 
this  month  was  in  practically  all  cases 
uniformly  low,  averaging  14.0  per 
cent.  The  average  salt  content  was 
very  nearly  ideal,  1.8  per  cent.  How- 
ever, in  the  percentages  of  salt  there 
were  wide  variations.  An  odd  feature 
was  that  the  average  salt  content  of 
the  tubs  scoring  above  92  was  1.4  per 
cent  while  the  average  for  the  tubs 
scoring  below  92  was  2.2  per  cent. 
This  represents  an  increase  of  57  per 
cent  of  the  high  content  over  the  low. 
When  scoring  butter  at  an  educational 
exhibit  where  no  particular  market  is 
to  be  satisfied,  it  is  a  fact  that  butter 
with  a  high  salt  content,  which  tends 
to  cover  up  the  true  flavors  of  the 
butter,  is  scored  down  on  that  account. 
Salt  tends  to  cover  up  the  finer  flav- 
ors in  the  butter,  but  it  does  not  serve 
to  hide  the  old-crcara,  dirty  utensils, 
or  strong  feody  flavors,  hence  there  is 
no  particular  advantage  in  adding  an 
excess  of  salt  to  the  butter. 
Snlt  Waste 

In  connection  with  the  salt  content 
of  butter  arises  the  question  of  salt 
loss,  or  should  we  say  salt  waste,  at 
creameries.  In  glancing  over  method 
blanks  siihniittod  by  butlermakers,  it 
sc(^nis  tluit  tile  greatest  loss  occurs  in 
small  cliuriiijigs.  The  figures  given 
ill  the  table  will  illustrate  the  losses 
found  in  a  grouping  of  21  creameries. 

The  lowest  percent  of  salt  lost  by 
any  of  the  above  21  creameries  was 
12*  per  cent.  The  highest  percentage 
lost  was  80  per  cent.  According  to 
the  above  figures,  the  pounds  of  salt 
lost  by  the  first  group  of  creameries 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry- 
Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


"w  as  185.5.  At  2  cents  per  pound  tliis 
would  be  a  loss  of  $3.71.  This  repre- 
sents a  loss  of  nearly  .2  cents  on  every 
dollar's  worth  of  butter  sold.  It  is 
one  of  the  minor  wastes  that  re- 
quires looking  after,  especially  since 
it  is  an  easy  matter  to  reduce  these 
losses  to  a  very  low  figure. 

In  regard  to  moisture  content,  it  is 
unquestionable  that  the  average  is  too 
low.  A  number  of  buttermakers 
stated,  however,  that  they  purposely 
held  the  moisture  content  low  because 
a  duplicate  tub  was  being  sent  to  the 
cold  storage  contest.  If  14.0  per  cent 
were  representative  of  the  average 
moisture  content  of  Wisconsin  butter 
at  this  season  of  the  year  it  would 
represent  an  enormous  loss  to  Wis- 
consin dairymen,  but  because  of  the 
above  mentioned  contest  condition, 
no  definite  conclusions  can  be  drawn. 

Butter  Scores 

F.  H.  Mackie,  Grantsburg  95.37 

Dudley  Herrell,  Frederic  95.25 

Albert  Hoeffke,  Marshall  95.10 

Chris  J.  Back,  Luck  94.70 

C.  F.  P.  Spielman,  Black  Earth.  .94.40 

Dallas  Creamery,  Dallas  94.33 

Maurice  Hansen,  Washburn.  .  .  .94.25 
C.  P.  Andreason,  Amherst  Jet .  .  94.25 

F.  W.  Shuman,  Hay  ward  94.00 

H.  M.  DeGolier,  London  94.00 

Carnation  Milk  Products  Company, 

Oconomowoe  93.80 

Floyd  Lucia,  Chippewa  Falls.  .  .93.80 

F.  S.  Root,  Rudolph  93.41 

Carnation  Milk  Products  Company, 

Oconomowoe  93.30 

H.  M.  DeGolier,  London  92.87 

F.  Schultz,  Phlox  92.82 

parta  Co-op  Cry.,  Sparta.  ..  .92.66 

E.  A.  Cobb,  Sun  Prairie  92.66 

Norman  Anderson,  Sheridan..  .  .92.60 

Wesley  Cowles,  Portage  92.60 

George  B.  Wegner,  Neshkoro.  .  .92.30 

Carl  Voltz,  Prentice  92.20 

Camilla  Anderson,  Weyauwega .  92.16 

A.  Rasmussen,  Sheridan  92.10 

E.  M.  Egstadt,  Genoa  91.90 

E.  D.  Schwartz,  Lancaster  91.70 

H.  E.  Zabel,  Black  Creek  91.66 

Edw.  Owen,  Fall  Creek  91.58 

PJlmer  Erick.son,  Luck  91.50 

PMw.  H.  Wilde,  Watkins,  Minn. 91. 50 
De  Forest  Creamery,  DeForest,  Wis. 

 91.37 

Arkdale  Creamery,  Arkdale  91.30 

Carnation  Milk  Products  Company, 

Oconomowoe  91 .20 

Franklin  Uehling,  West  Salem.  .91.20 
M.    Christopherson,    New  Franken, 

 91.12 

Frank  Mcisner,  Boyceville  90.75 

Walter  B.  Mayer,  Baraboo  90.66 


Retinning  Cream  Vats  and 
Starter  Cans 

We  are  in  a  position  to  do  this 
work  at  your  creamery  at  a  very 
reasonable  cost. 

We  use  Pure  Tin  and  guarantee 
our  work. 

We  have  done  retinning  for  a  large 
number  of  creameries  in  Minnesota 
and  Wisconsin.  All  are  satisfied 
customers.  Write  for  our  price  list. 

DAIRY  RETINNING  CO. 

VICTOR  GOTCH,  Manager 

716  Third  Ave.  North,  Minneapolis,  Minn. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 
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Are  You  Going  To  Build?  oth™hand 


(By  Dr.  Squirt) 


Ottertai  1  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  foimd  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  plaiming  are  difficult  of  correction.  Like  gettmg  married 
it  is  the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 

SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  [the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK   -:-    U.  S.  A. 


Invontort  anil   MannfarUirpm  of  SCIENTIFIC 
GLASSWARE  and  AI'l'AUArVS  pertaining 
to  the  tatting  of  milk  and  its  products. 


The  New  Prague  Co-operative 
Creamery  was  built  in  1912.  We  were 
there  Sunday,  June  18th,  1922.  There 
was  a  ball  game  too  on  the  saine  day, 
and  the  creamery  foree  were  putting 
in  a  new  pump,  a  double-action  water 
juggler  and  a  dandy  at  that,  and  for  a 
few  minutes  we  thought  that  we 
would  have  to  get  all  our  information 
out  of  a  bird  that  was  mangling  up  a 
wad  of  gum  in  horrible  shape,  and  you 
know  how  hard  those  birds  are  to 
understand.  But  Operator  E.  J. 
Glassbrenner  soon  noticed  us  sticking 
around  and  came  over  and  staked  us 
to  a  nice  little  visit. 


The  New  Prague  creamery,  when 
first  built,  was  considerably  smaller 
than  it  is  now.  No  one  at  that  time 
had  any  idea  as  to  what  proportions 
the  industry  would  grow  to  in  that 
locality.  But  as  time  passed,  new 
additions  were  tacked  on  and  now  the 
creamery  is  about  100  feet  in  length 
and  there  is  not  an  inch  of  spare  space 
at  that.  The  new  pump  that  they 
installed  is  the  first  one  of  that  size 
to  be  put  up  in  Minnesota.  Four 
hundred  and  twenty  patrons  take  or 
send  their  cream  to  this  creamery,  out 
of  which  Glassbrenner  and  his  capable 
assistants  work  up  1,700  tubs  of 
butter  per  week.  The  factory  is 
equipped  with  electric  and  steam 
power,  two  churns,  three  vats,  all 
modern  and  kept  up  in  a  sanitary 
condition. 


The  intake  is  as  solid  concrete  as 
the  domes  of  the  senators  who  voted 
for  Newberry  and  will  be  on  the  job 
after  said  senators  are  junked.  The 
crew  has  special  clothes  washing  ac- 
commodations, so  divorces  are  un- 
known in  the  buttermaking  circle. 
Blue  Monday  we  have  always  figured 
as  a  regular  divorce  incubator.  On  a 
shelf  in  the  creamery  we  noticed  a  can 
labeled  Dandelion.  Of  late  anything 
with  dandelion  in  its  make-up  has 
been  worth  investigating,  but  all 
Glassbrenner  had  on  tap  was  butter 
color. 


An  ice  machine  that  Manager  E.  H. 
Beinharn  told  us  was  one  of  the  best 
money  savers  in  the  plant,  the  lalior- 
atory,  the  office  and  the  rest  room  take 
up  the  space  in  the  north  end  of  the 
creamery.  The  creamery  force  show- 
ed us  every  courtesy  they  could,  but 
they  were  not  at  ease  that  day.  The 
home  team  had  lost  to  Waterville, 
()  to  4,  and  you  know  what  that  will 
do  to  one's  disposition,  especially 
with  nothing  but  butter  color  avail- 
able to  drown  one's  sorrow  in. 


Over  at  New  Market,  Minn.,  the 
(^reanu^ry  lawn  is  all  rolled  down  nice- 
ly, the  grass  is  coining  fine  and  few 
])(Hligr('('d  (lowers  are  growing  tliere, 
and  the  old  lawn  rt)ll(ir,  having  out- 
rolled  its  uscffulness,  has  been  rolled 
in  the  ditch.  The  creamery  is  right 
next  to  a  first  class  mosciuito  iiuMiba- 
for  that  it  seems  ought  lo  Ix^  filh^d  up 
by  the  town  or  some  oncv  The  wnter 
tank  acM'oss  tlu^  street  from  the  cn^am- 
ery  has  gone  flooey  entirely,  so  wo 


r figure  that  most  of  the  cream  is  de- 
livered by  trucks  and  autos,  and  later 
we  were  told  that  just  half  of  the 
i-ream  is  delivered  by  farmers,  and  the 
other  half  by  truck. 


One  hundred  farmers  pati'onize  the 
New  Market  creamery  and  65  tubs  of 
butter  per  week  is  made  there.  Quite 
a  lot  of  the  butter  is  put  up  in  one- 
pound  packages  to  be  shipped  to  the 
city  trade.  The  equipment  consists 
of  two  vats,  one  churn  (crow  bar 
shift),  electric  power,  starter  can,  some 
ash  tubs  in  the  loft,  and  a  large  cooler. 
The  office  and  intake  are  both  large, 
and  the  salt,  a  Gardner  car  and  a 
Dintj'  Moore  special  are  parked  in 
the  "warehouse.  Operator  George 
Meisler  and  Helper  Spike  Thomas 
not  ha\"ing  wrist  watches,  we  took  a 
peek  at  the  clock  in  the  church  steeple 
to  get  a  line  on  the  time  of  day,  but 
found  that  the  air  was  so  full  of  jazz 
from  up  Antlers  Park  way.  that  no 
-elf-respecting  church  clock  could 
ally  in  those  parts,  so  we  took  obser- 
ations  from  the  sun  and  headed 
-outh. 


At  Lonsdale  we  found  tliat  Nic 
Wester  was  over  at  the  house  parked 
at  the  table  and  taking  up  the  slack 
in  his  waist  band,  but  Mack,  the 
helper,  was  on  the  job  and  told  us  that 
they  were  making  about  65  tubs  per 
week  with  good  prospects  for  a  heavier 
run  soon,  that  they  had  just  installed 
a  new  electric  motor  and  that  it  was 
hitting  up  good.  They  used  to  run 
a  gas  engine,  he  said,  but  the  dern 
thing  had  a  strain  of  I.  W.  W.  in  it 
and  wanted  to  lay  off  too  often  so  they 
junked  it.  One  hundred  and  twenty- 
five  patrons  deliver  their  cream  to 
this  plant  and  receive  checks  for  same 
that  are  not  half  hard  to  take. 


PRICE  CURRENT 


Of  Creamery  Package  Mfg. 
pany. 


rThe  Price  Current  for  Summer  and 
Fall  of  1922  has  been  issued  by  the 
Creamery  Package  Mfg.  Company. 
It  is  published  in  pocket  size  and  is 
intended  as  a  quick  and  ready  refer- 
ence for  the  busy  creamery  man. 
Very  little  attempt  has  been  made  to 
do  more  than  give  prices  and  in  some 
cases  a  brief  description  of  the  goods 
listed.  However,  supply  catalogues  or 
folders  giving  complete  descriptions 
will  be  supplied  at  any  time  on  re- 
quest. 

The  new  Price  Current  shows  price 
reductions  of  from  15  per  cent  to  40 
per  cent  over  prices  quoted  in  the 
previous  edition. 


I 


Large  Increase 
Clarkfield,  Minn. — The  local  co- 
operative creamery  made  42,000  lbs. 
of  butter  during  the  month  of  June, 
as  compared  with  .30,000  lbs.  for  the 
same  month  of  1921,  according  to  re- 
port of  Manager  D.  D.  Sorensen. 
The  creamery  had  a  picnic  June  20, 
at  which  W.  F.  Schilling,  Northfield, 
and  Mr.  Carvet,  of  University  Farm, 
spoke. 

Earlville,  la. — Albert  Binning  of 
the  cream  firm  of  Hutton  &  Binning, 
has  bought  the  creamery  business  at 
Central  City.  I.  S.  Hutton  will  be  in 
full  charge  of  the  Earlville  creamery. 
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JOY  AT 
LeSueur,  Minn. 

When  they  installed  a  York 
Compressor  at  the  LeSueur  Cream- 
ery and  started  it  up,  they  made 
such  good  ice  cream  and  it  did  its 
work  so  good  in  all  departments 
that  they  just  had  to  write  us  the 
very  first  day.  The  letter  from  Mr. 
C.  B.  Tracy  tells  the  whole  story. 
Read  it" 


Le  Sueur,  Minnesota,  May  19,  1922. 

Friend  Raether: 

This  is  the  first  day  that  we  have  really  had  to  use  our  httle  York,  and  it 
has  performed  so  wonderfully  fine,  that  I  thought  that  I  would  let  you  know 
about  it.  We  froze  205  gallons  of  ice  cream  and  tonight  the  hardening  room  is 
18  below  zero,  and  the  other  room  is  36,  besides  we  cooled  450  gallons  of  cream 
in  the  vats.  Some  service  I  think. 

I  had  as  fine  ice  cream  as  you  ever  tasted,  and  if  at  any  time  this  season 
you  should  be  down  this  way,  with  your  car,  I  would  be  most  pleased  to  have 
you  call. 

Yours  with  best  regards, 

C.  B.  Tracy. 

YORK  users  are  always  happy.   Let  us  do  the  same  for  you. 
If  you  are  going  to  install  a  compressor  you'll  miss  it  if  you  do  not  have  a 
York  on  the  job. 

Write  us  for  full  particulars  and  prices. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


^*IIIIIIIIIIIC3llllllllllll[]IIIIIIIIIIIIC3IIIIIIIIIIIIC3IIIIIIIIIIIIUIIIIIIIIIIIit3llllllllllllI3llllllllllllt3lllllllllilli 


Com-  = 


The 

Old T(eliable  Concern 

John  Doscher  &Co. 

133  Reade  Street— New  York  City 

Needs  More  Butter 

and  Wants  Yours 
Efficiency      ^  Honesty 


i     Correspond  with  Us  References:  Any  Bank  | 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Cities 

Week 
.Tuly  1 

Week 
June  24 

Since 
Jan.  1 

Chicago  

Philadelphia.  .  .  . 

92,925 
113,296 
44,545 
23,806 

90,572 
100,436 
63,908 
27,630 

1,459,271 
1.699,564 
614,973 
463,302 

Total  

274,572 

288,546 

4,237,110 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  1,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

Boston  

Philadelphia 

3,185,146 
3,386,369 
2,491,196 
697,212 

275,954 
719,218 
289,770 
157,645 

15,068,701 
9,012,672 
8,492,688 
3,580,373 

Total .... 

9,759,923 

1,442,587 

36,154,434 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  

Boston  Phila. 


Date 


June  26. 
June  27. 
June  28. 
June  29. 
June  30. 
July  1.  . 


Ch'go  N.Y 


40,658 
44,804 
43,933 
39,917 
39,155 
36,521 


62,026 
62,883 
67,135 
75,751 
79,572 
77,895 


17,601 
19,890 
19,707 
17,699 
18,725 
19,148 


11,518 
9,915 
11,265 
11,592 
12,347 
10,454 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JUNE  24-JUNE  30, 
1922 


Wholesale  Prices  of  92  Score  Butter  for 
Week 


M  arkets 
New  York 
Chicago 
Phil'delphia 
Boston 


June  June 

June 

June;  June 

J  une 

24 

26 

27 

28 

29 

30 

38 

39 

39 

38  5 

38 

38 

37 

37* 

37 

36i 

36 

35^ 

38^ 

39 

39 

38  i 

38 

38 

38 

39 

39 

381 

38^ 

39 

Markets  React  Under  Lighter  Demai\d 
The  weakening  July  first  was  marked  by 
a  reaction  from  the  strength  and  advances 
brought  about  on  the  butter  markets  by 
an  export  demand.  Export  interest  and  its 
accompanying  speculative  element  which 
bc^an  about  the  middle  of  the  previous 
week  together  with  demand  for  butter  to  be 
stored  forced  prices  to  a  high  point  for 
the  month  on  Monday  and  practically 
cleaned  the  markets  of  all  desirable  grades 
of  butter.  The  high  prices,  however, 
checked  the  demand  to  the  extent  of  caus- 
ing weakness  and  bringing  about  steady  de- 
clines during  the  remainder  of  the  week. 
Prices  Too  Hi^h  for  Exporters 

For  one  thing,  the  rapid  advances  of  the 
previous  week  placed  prices  on  a  level 
beyond  reach  of  the  export  trade.  It  is 
understood  that  exporters  were  paying  up 
to  thirty-six  cents  delivered  seaboard  but 
that  the  proportion  for  which  more  than 
thirty-five  cents  was  paid  was  very  small 
and  consisted  principally  of  the  finer  grades 
of  butter  purchased  at  N(5W  York.  Judged 
from  the  prices  paid  by  brokers  buying  for 
export  the  remainder  of  the  goods  was 
required  to  grade  a  minimum  of  around 
eighty-eight  score.  These  grades  were  not 
plentiful  and  the  iirices  asked  were  almost 
prohibitive  to  the  export  buyer.  It  is  also 
reported  that  because  a  number  of  the  ex- 
port orders  have  been  filled  and  because 
most  of  the  available  shipping  space  has 
be<!n  contracted  for  some  time  to  come,  the 
foreign  buyers  are  postponing  the  placing 
of  further  orders. 

Good  Storing  Demand  I'ails  to 
StrentStlien  Markets 

Local  demand  also  suffered  from  the 
higher  prices.  The  cluH'k  in  th(^  export 
buying  took  away  a  large  part,  of  the  siiecu- 
lalivi^  (li^mand.  Still,  tluire  are  some  among 
tlie  (rude  who  wat(;h(!(l  f(n-  bargains  and 
bought  those  lots  of  fair  (juality  offered  at 
a  price  at  which  they  Ix'lieved  a  fair  jirofit 
might  be  realiz(Hl  by  selling  for  export  in 
tli(!  futur(\  The  regular  doni(«tic  tra<l(\ 
while  Muitt!  large,  began  to  fall  at  th(^  lugluu' 
prices.  Jobbers  and  retailers  at  (he  ad- 
vances had  bought  lilx^rally  but  wlum  signs 
of  weakness  began  to  appi^Jir  on  t  he  inarki^ts 
tli(^r(5  Was  a  g(;n(M"il  inoveinent  back  to  tlu^ 
poli(;y  of  ■'llaiid  to  Mouth"  buying.  Tlu! 
dfunand  for  butter  to  b(^  stored  was  prob- 
ably b(!tler  than  during  previous  weeks 
due'  to  appi^arance  on  llie  market  of  those 
buy(trs  who  had  stoiiped  to  geJ.  (;h(wrper 
builcr  by  w;iit-iug  till  t()war-<l  the  close  of 
the  month  but  their  l)ur(•has(^s  were  not 
large  (enough  to  give  the  mark(!ts  much 
strength. 

Heavy  Ueceii>(H  and  |{ii|ii<l  liicreaHe  1 1) 
HI  oraiJe  K(  oeU  WeiiUenH  Markets 
B<'si(les  the  lighter  demand  iMiil)iilily  the 
most  important,  wejiUeniug  tat'tor  ofi  tlu^ 
iiiark<!ts  was  tlu^  rapid  iiu  rc^ase  in  the  stor- 
age lioldirigK  compared  witli  last  y(^ar.  The 
shortages  of  t  lii^  holdings  of  t  he  four  markets 
nii(l(^r  last  year  which  nii  I  h<'  llrsi  day  of 


then  amounted  to  eight  million  poiinds,  by 
Thursday  of  the  week  ending  July  first  was 
cut  down  to  less  than  half  million  pounds. 
Receipts  have  been  running  considerably' 
ahead  of  a  year  ago  and  this  surplus  will 
either  have  to  be  stored  or  moved  into 
consuming  channels.  If  stored,  the  holders 
face  the  possibility  of  having  to  sell  on 
weakened  low  markets  as  was  the  case 
last  year  and  it  is  hard  to  conceive  a  con- 
suming outlet  for  the  surplus  unless  prices 
are  reduced  or  further  exi)ort  orders  are 
forthcoming.  Thus,  the  outlook  from  this 
point  of  view  is  rather  bearish  but  to  offset 
this,  there  are  some  indications  that  export 
will  be  larger  than  last  year. 
Market  for  87  to  89  Score  Strongest 
Of  all  offerings,  the  butter  scoring  eighty- 
seven  to  eighty-nine  held  the  strongest 
position  on  the  markets  and  this  was  be- 
cause exporters  and  speculators  took  these 
grades  when  ofl'ered  below  a  certain  price. 
Fancy  butter  found  a  fair  outlet  into  con- 
suming and  storing  channels,  and  while 
the  supply  was  ample  there  was  no  large 
accumulation.  Ninety  to  ninety-one  score 
butter  was  the  hardest  to  move  and  made 
up  the  bulk  of  the  street  stocks.  Fine  cars  . 
of  centralized  at  Chicago  found  a  good  de- 
mand the  greater  part  of  the  week  for  de- 
livery on  June  contracts,  but  toward  the 
close  of  the  week  also  shared  in  the  weak- 
ness of  the  other  grades.  The  markets 
closed  easy  and  unsettled  with  buyers  hold- 
ing off  and  dealers  anxious  to  clean  up  be- 
fore the  holiday. 

H.  C.  TAYLOR 
Released  by:  Chief. 
Maynard  Peterson, 
Local  Representative. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current) 
Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  June26  39i  @40  39  36i@38 

Tue   June  27  39  5  (a!40  39        36  5  (a)38 

Wed  June  28  38i  @395  38i  ©385  365  @375 
Thu  June29  38i@39  38        36  (a37i 

Fri     June  30  385  @39  38        36  @375 

Sat    July  1   38i<g39  38        36  fe375 

Saturday,  July  1 — 

Creamery — 

Higher  scoring  then  extras  385  ®39 

Extras  (92  score)  38   @.  .  . 

Firsts  (90  to  91  score)   .36   %37  5 

Firsts  (88  to  89  score)  34  5  @35  5 

Seconds  (83  to  87  score)  325  fe34 

Lower  grades  31  @32 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  36  @ 

Centralized,  cars,  89  score  35;  (g'35  5 

Centralized,  cars,  88  score  345  @35 

Centralized,  cars,  84  to  87  score.  .33  @34 

Unsalted,  higher  than  extras  40   @40  5 

Unsalted.  extras  (92  score)  39   @39  5 

Unsalted,  firsts  (90-91  score)  37  @385 

Unsalted.  firsts  (88-89  score)  36   (g.36  5 

Unsalted.  seconds  34  @35 

Unsalted,  lower  grades.  32  @33 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras     Firsts  Cent. 
92  Score  91  Score  90-CL.. 
Men.,  June  26        37J  365  375 

Tue..   June  27        37  5  36  371 

Wed.,  June  28        365  355  361 

Thu.,  June  29  355  fe36  35  36(9i365 
Fri.,     June  30        355  345  36 

Sat.,    July  1  35  5      34  ((i'34  5  36 

Saturday,  July  1 — 
Creamery — Extras  (92  score)  ...  .355  @ 
Higher  scoring  lots  command  a  premium. 
Kirsts  (91  scores)  short  lines..  .  .34  @,345 

Kirsts  (88  to  90  scores)  32    ©33  5 

Seconds  (83  to  87  scores)  30  ©31 

{\^ntralized — Standards  (meaning 
C(Mirralized)  90  scores  and  better 

full  cars,  fresh  36  @ 

Clieeso 

Cheddars  18  5  ©18  J 

Twins  185  (nil8i 

White  ,  .  .  .  185  («!l8i 

Double  Daisies  18  (nilK5 

Singles  185  ©18:i 

Long  Horns  •  19    ((nl9  5 

Young  Americas  19  (oil9J 

S((uai'(^s  195  (<f  19J 

Swiss,  block  21    ("21  '. 

Hound  Swiss,  No.  1   ("30 

Liniburgcr,  1  lb  15  ("16 

2  I  bs  14  ("15 

Brick,  fancy  K)   (ml 6 5 

Pill  I.ADKLIMIIA  BUTTKR  MAIJKET 
(I'Vom  (^.o  m  miM-cinl  List) 

Extras  Kx  !<'lrsts  Firsts 
i)2  Hconi  92  Score  88-90 
Moil  ,  June  26..  .  .     39        37  ("38     33  ("35 
Tue.,    Jun(^27....     39        37(o3S     33  {n.35 
I'rl.,     J  une  30....     39        37  ©38     33  ©35 

American  AsHocial  ion  of  Creamery  Bu(- 
(  er  Man  n  fact  ii  rers 
ICight  y-scveii    melnbl^I■-(•rea merles  rc-jiort 
an  oul  pilt  of  6. 520. 6.37  iiouiuis  of  but  ter  for 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  wiU  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Associatioa,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


Wanted  At  Once — A  young  man  with 
some  experience,  as  general  helper  in  one  of 
the  best  creameries  in  the  State,  good  place 
to  learn,  must  be  clean,  and  a  hard  and 
willing  worker,  year  around  job.  State 
wages  expected  with  room  and  board.  E.  A. 
Petersen.  Eagle  Bend.  Minn.  7-5 


Helper  Position  Wanted  by  yOUng 
man;  have  no  bad  habits;  have  some 
experience;  furnish  references,  and  can  come 
at  once.  Address  Carl  E.  Wicklund,  Pine 
River,  Minn.  V-5  J 

week  ending  June  24th.  a  decrease  of  14.9  1 
per  cent  as  compared  witli  the  previous  a 
week,  but  an  increase  of  20.4  per  cent  over 
the  same  week  last  year. 

MINNEAPOLIS  BUTTER  MARKET 
•  Creamery  Extras 

Mon.,  June  26  36 

Tue.,  June  27   .  .35 

Wed..  June  28  36 

Thu.,  June  20  36 

Fri.,    June  29  '  35 

Sat.,    July  1  35 

BOSTON  BUTTER  MARKET 

Extras    Firsts   Asst.  Ex. 
Ash  Spruce 

Mon.,  June  26  385     35i@375  39 

Tue.,   June  27  385     355  ©375  39 

Wed..  Juno  28  385    355  ©375  39 

Thu.,  June  29  385    355  ©37J  39 

Fri.,     June  30  38      35   ("i37    38  5  @39 

Sat.,    July  1  38      35   ©37    38  5  ©39 

WISCONSIN  CHEESE  EXCHANGE 
I'lvmouth,  Wis..  June  26. — On  the  Wis- 
consfii  Cheese  Exchange  today,  2.730  boxes 
of  (-hoese  were  offered  and  all  sold  as  follows: 
55  box(\s  of  twins  at  17  5c.  1.650  daisies  at 
17Jc,  550  at  178c.  300  double  daisies  at 
Kijc,  100  at  16;c,  and  75  cases  longhorns  at 
17;c. — A.        Erbstoeszer,  Auctioneer. 


EGG  MARKETS 

NEW  YOKK 
'"roni  Producers'  I'rice  Cnrr< 

Fresh  (iat  h  K 


M  on. 

Tuo., 

Wed. 

Thu., 

Kri.. 

Sat., 


.1  une  21). 
.)  une  27 . 
.lune  28. 
June  29. 
June  30. 
.lulv  1 .  . 


Kxtras 
,  .  28    (0  30 
.29  ("30 
.29  ("'31 
.  .29  5  ("'31 
,  .29  5  ("  31 
.29  5  ("  31 


Ex 
26 
26 
26 
26 
27 
27 


nO 
h  (i 

V\r> 
(" 
',  (" 
i  (" 
5  (" 
<!•> 


ath 
ts 
>7  5 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Extras  Kirsts 

Mon..  June  26  221  ("23  22  5 

Tue.,   June  27  22  J  ("i23  22  5 

Wed.,  June  28  223  ©23  225 

Thu.,  June  29  23  (n'23i  22J©22i 

Kri.,     June  30  23  ©23$  225  @23 

Sat.,     July  1  23(n.231  225  ©221" 
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Position  Wanted  by  man  of  some  ex- 
perience in  creamery  where  stock  or  part- 
nership can  bl'  purchased  ovcntually. 
Minnesota  preferred.  Address  2916.  Dairy 
Record.  St.  Paul,  Minn.  7-12 


g\ismess(3\aivcc« 


For  Sale — If  you  have  the  cash  here  is 
your  chance:  we  are  offering  tor  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries:  business  always 
good:  will  pay  for  itself  in  profits  in  a  few 
months:  just  the  business  for  some  cream- 
ery man:  83,000  cash.  Address  .  2904, 
Dairy  Record,  St.  Paul.  Minn.  5-17tf 

An  Ice  Cream  and  Milk  Business  For 
Sale — S-3.000.00  if  taken  before  August  1st. 
A  bargain  and  the  only  ice  cream  manu- 
facturer in  town,  wholesale  and  retail.  Ad- 
dress 2911.  Dairy  Record,  St.  Paul,  Minn. 
 7-19 

For  Sale — Creamery,  ice  cream  factory 
and  produce  business  in  eastern  North 
Dakota.  Will  sell  all  or  part  interest  to  the 
right  party.  This  is  a  good  location  and 
could  be  made  to  pay  well  with  proper 
management.  Will  stand  investigation. 
Address  2913  Dairy  Record.  St.  Paul. 
Minn.  7-12 

For  Sale — An  up-to-date  creamery  mak- 
ing five  hundred  thousand  pounds  butter 
annually:  creamery  located  in  one  of  Min- 
nesota's best  towns.  Population  of  town 
nine  thousand:  four  railroads:  good  local 
trade  and  a  money-making  proposition. 
Address  2915  Dairy  Record,  St.  Paul, 
Minn.  7-19 

An  Opportunity — If  you  are  an  e.vper- 
ienced  dairyman  or  milk  handler  tliis  is 
your  opportunity.  We  want  a  representa- 
tive in  every  dairy  locality  in  the  United 
States  to  handle  the  Coolrite  milk  cooler. 
No  competition  and  the  cooler  sells  on  its 
own  merits,  as  it  cools  milk  to  forty  de- 
grees right  on  the  dairy  without  ice  or  water 
and  the  price  is  right.  Our  territory  is  going 
fast  so  let's  hear  from  you  at  once.  The 
Coolrite  Manufacturing  Company,  240 
Belmont  Ave.,  Youngstown,  Ohio.  7-19 


M^chii\€fgA§\ipplic^ 


Blackmer-Mermaid  Pumps — No.  2 
Standard:  l-lnch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New:  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Creamery  Equipment  For  Sale:  Ten 
thousand  pound  Titan  separator,  good  as 
new:  7  5  h.  p.  three-phas(^  motor,  excellent 
condition;  two  hundred-gallon  Boyd  cream 
vat;  one  IJ  inch  tubular  fcopper)  cooler 
about  5  ft.  X  5  ft.:  four  hundred-gallon  san- 
itary milk  vat:  twelve  h.  p.  steam  engine; 
skimmilk  weigher:  milk  heater:  torsion 
cream  scale:  Viking  pumps;  pipings,  shafts 
and  beltings.  Sell  all  or  parts.  J.  M. 
Clausen.  2715  Bryant  Avenue  South.  Min- 
neapolis, Minn.    Phone  Kenwood  3154  7-12 


Scales — Wc  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  Creamery  Package  concen- 
trator or  condensing  machine.  Capacity 
3.000  to  4.000  pounds  per  hour.  Never 
used.  f)fr<Ted  for  immediate  sale  at  very 
attractive  price.  .Address  2,917,  Dairy 
Record,  St,  Paul,  Minn.  7-19 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 


Butter  and  Eggs  , 

Aetna  National  Bank  ^  .„  -p.  i  „    q,.        -kt         ■\T  1.  2126  Dupont  Ave.  No. 

FidelityTrust Company  147  KeaOe    JSt.,   JNCW  YOrK     MinneapoUs,  Minn. 


REFERENCES: 


A.  CRONHOLM 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairv  Record 


40 


W.  J.  Buchmiller,  of  Westboro, 
Wis.,  is  now  with  the  St.  Joseph  co- 
operative creamery  at  Sommerset, 
that  state. 

J.  W.  Knickerbocker,  popular  sales- 
man with  the  Crane  &  Ordway  Co., 
St.  Paul,  spent  the  Fourth  with  his 
family  in  Iowa. 

F.  C.  Stueve,  of  Glen  Ullin,  N.  D., 
was  in  St.  Paul  last  week.  He  has  ac- 
cepted a  position  with  the  creamery  at 
Mandan,  N.  D. 

M.  J.  Cort,  veteran  Creamery  Pack- 
age creamery  organizer  and  friend  of 
all  of  us,  was  over  in  St.  Paiil  last 
week,  feeling  fine  and  as  young  as 
ever. 

H.  T.  Sondergaard,  Minneapolis, 
well  known  representative  of  C.  S. 
Heyd  &  Co.,  the  Philadelphia  butter 
house,  was  a  Dairy  Record  caller  last 
week.  He  says  there  hasn't  been  a 
flush  season  at  all  this  year  in  Minne- 
sota's creameries,  generally  speaking, 
but  the  clover  crop  is  the  heaviest  he 
has  ever  seen  in  the  state. 

Among  the  creamery  folks  who 
have  changed  their  address  the  past 
week  are:  E.  B.  Belcher,  from  Ashland 
to  Iron  River,  Wis.;  M.  Pederson, 
LaFayette,  Ind.,  to  Janesboro,  Ark.; 
C.  B.  Tracy,  Appleton  to  Le  Sueur, 
Minn.;  H.  H.  Shrader,  Atchison, 
Kans.,  to  Estherville,  la.;  G.  J.  Bro- 
berg.  Little  Falls  to  Ft.  Ripley,  Minn. 


CREAM  COOLING  TANK  CAM- 
PAIGN 


In  North  Dakota. 


Bismarck,  N.  D. — A  campaign  for 
placing  cream  cooling  tanks  on  the 
farms  of  North  Dakota  has  been  in- 
stituted by  Dairy  Commissioner  R.  T. 

J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  Internalional  Trust  Co.,  N.  Y.  Duns'  & 
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Flint,  under  the  slogan  "Turn  Cold 
to  Gold." 

Mr.  Flint's  office  has  prepared  a 
cooling  tank  poster  and  all  the  1,500 
cream  stations  and  creameries  in  the 
state  have  been  supplied  with  copies. 
The  poster  illustrates  such  a  tank  and 
gives  specifications  for  its  construc- 
tion, also  strong  reasons  for  its  in- 
stallation and  use.  As  part  of  the 
campaign,  the  creameries  are  also 
purchasing  and  distributing  a  leaflet 
stimulating  interest  in  installing 
cream  cooling  tanks  and  improving 
the  quality  of  cream  marketed. 

The  State  Extension  Department 
iss  howing  much  interest  in  the  cam- 
paign, County  Agent  Leader  J.  W. 
Haw  having  sent  out  the  following 
letter  to  all  county  agents : 

Enlisting  the  Coxmty  Agents 

"Mr.  Flint,  state  dairy  commission- 
er, has  launched  a  project  for  farm 
cream  cooling  tanks  which  merits  con- 
sideration in  every  county  pioneering 
in  the  dairy  business.  An  analysis  of 
the  marketing  problems  connected 
with  any  farm  product  ultimately 
seems  to  come  back  to  the  question 
of  producing  a  standardized  quality 
product.  No  one  has  yet  come  for- 
ward with  an  efficient  scheme  of  or- 
ganization for  selling  an  inferior 
product  at  a  satisfactory  figure.  On 
the  other  hand  it  does  not  really  seem 
to  require  much  of  any  organization 
to  sell  a  product  of  superior  merit. 
Farm  cream  cooling  tanks  are  as 
fundamental  to  the  production  of 
quality  cream  as  a  potato  grader  to 
U.  S.  No.  1  potatoes.  Mr.  Flint  has 
sent  you  a  blue  print  for  such  a  tank 
and  within  the  last  few  day  has  sent 
you  a  supply  of  cream  cooling  tank 
posters. 

"Can  county  agents  crystalize  the 
sentiment  for  such  a  piece  of  market- 
ing equipment  for  the  farm  in  terms 
of  definite  tank  purchases?  If  orders 
could  be  taken  and  concentrated  for 
the  state  we  could  arrange  for  quan- 
tity production  and  with  no  sales  ex- 
pense. Under  such  conditions  Mr. 
Flint  states  that  he  believes  we  could 
get  a  price  of  around  .f  12.00  on  these 
tanks.  It  would  seem  to  me  that 
when  undertaken  by  a  community  or 
by  all  the  patrons  of  one  buyer  or 
cream  selling  organization  this  would 
ultimately  result  in  obtaining  an  in- 
creased price  for  the  cream.  Special 
receptacles  can  also  be  arranged  for 


keeping  the  farm  butter,  eggs  and 
fresh  meat.  In  other  words,  it  can 
be  made  to  serve  as  the  farm  refriger- 
ator. I  should  be  interested  in  your 
reaction  on  this  project." 


DEMONSTRATIONS  ON 
ANIMALS 


Latest  in  National  Dairy  Council 
Campaign. 

If  you  want  to  know  the  real  dif- 
ference between  butter  and  oleomar- 
garine, see  the  animals,  says  the 
National  Dairy  Council. 

In  the  work  of  the  Council  it  has 
been  found  advisable  to  secure  ani- 
mals and  to  feed  them  various  diets  in 
order  to  let  the  public  see  the  effects 
of  good  diets  versus  poor  diets. 

This  story  has  been  told  in  scien- 
tific terms  with  purified  food  sub- 
stances but  the  public  have  not  had  an 
opportunity  of  seeing  for  themselves 
actual  animals  fed  on  ordinary,  com- 
mon foods.  Some  of  the  animals  now 
on  hand  are  being  fed  on  common  or- 
dinary oleomargarine,  others  on  but- 
ter and  so  on. 

As  a  result  of  the  necessity  of  tell- 
ing this  story  in  ordinary,  every-day 
language  the  National  Dairy  Council 
is  now  using  scores  of  chickens,  rats, 
and  puppy  dogs.  The  first  city  to  use 
these  animals  was  Cleveland,  the 
second  city  was  Saginaw,  and  the 
third  city  is  Milwaukee. 

The  National  Dairy  Council  had 
four  of  these  animals  at  the  Annual 
Convention  of  the  Holstein-Friesian 
Association,  which  was  held  in  Kansas 
City  June  5th  to  10th. 

Striking  Demonstrations 

In  the  case  of  the  animals  fed  oleo- 
margarine rather  than  butter,  it  is 
interesting  to  note  that  the  oleomar- 
garine fed  animals  are  but  one-third 
the  size  of  the  butter  fed  animals  at 
the  age  of  six  weeks,  the  oleomargar- 
ine fed  animals  showing  eye  weakness- 
es, loss  of  hair,  weakness  of  skeleton, 
and  other  physical  defects. 

One  of  the  most  striking  experi- 
ments which  is  being  conducted  on 
chickens  shows  that  the  ordinary 
chicken  feeds  are  rather  faulty,  but 
when  supplemented  with  milk  the 
chickens  show  remarkable  improve- 
ment in  growth. 

These  various  animals  are  used  in 
displays  in  various  store  windows  and 
the  message  is  told  by  the  use  of  pla- 
cards. The  public  become  so  vitally 
interested  in  these  animals  that  the 
business  stores  clamor  to  get  the 
animals  exhibited  in  their  windows 
because  of  the  vast  crowds  which  are 
drawn  to  the  stores  where  thes^  ani- 
mals are  shown. 

)»  Some  people  will  not  admit  that 
foods  will  effect  children  like  they  will 
effect  rats  but  when  they  see  that  im- 
proper diets  are  not  only  effecting 
rats  but  chickens,  dogs,  and  other 
species  of  animals  they  cannot  help 
but  begin  to  recognize  that  similar 
results  will  follow  in  the  case  of  chil- 
dren. 

The  National  Dairy  Council  will 
gladly  furnish  additional  informa- 
tion on  these  animals  upon  request. 


N»>w  Cr<>aniory  Ruildin;^ 

Thief  River  Falls,  Minn. — A  new 
creamery  building  will  be  erected  hero 
n(»xt 'suninier  to  cost  ,'i;.'')0,00(),  by  the 
I'hicif  Riviu-  Co-oi)erati ve  C'reamery 
Association. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 
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N.  C.  B.  A.  COLD  STORAGE 
BUTTER  CONTEST 


Preliminary  Scores. 


M.  J.  Moriarty,  of  the  Minnesota 
Dairy  and  Food  Department,  super- 
intendent of  the  Cold  Storage  Butter 
Contest  conducted  by  the  National 
Creamery  Buttermakers'  Association, 
gives  out  the  foUowTng  scores  of  90 
and  above,  a^^^arded  the  entries  before 
they  went  into  storage.  Statistics  as 
to  number  of  entries  from  each  state, 
names  of  judges,  etc.,  were  reported  in 
last  week's  Dairj*  Record. 

These  scores  will  not  count  in  the 
awarding  of  prizes  and  diplomas, 
which  will  be  based  entirely  on  the 
scores  obtained  when  the  butter  is 
taken  out  of  cold  storage  just  before 
the  National  convention  this  fall,  the 
contest  being  one  solely  to  see  whose 
butter  and  what  kind  comes  out  of  cold 
storage  the  best  butter.  Hence,  at 
this  time  there  is  no  telling  whether 
or  not  the  entries  that  in  the  present 
scoring  show  the  highest  scores  will 
also  be  highest  in  the  final  scoring  or 
will  go  down  below  some  of  the  94's 
that  may  stay  94.  Preesumably  all 
the  entries  were  made  for  cold  storage 
purpose,  and  only  the  final  score  will 
tell  just  how  well  the  makers  suc- 
eeded. 

The  preliminary  scores  are  an- 
nounced at  this  time  only  to  give  each 
contestant  a  chance  to  see  how  the 
score  on  his  fresh  butter  compares 
with  that  of  the  score  when  his  Vjutter 
i,s  taken  out  of  storage.  ^ 

Scores  of  90  and  Above 
Albert  Erick.son,  Amery,  Wis.,  R  4.  .93.16 

A.  M.  Hein,  Hull,  la  94.33 

John  W.  Reynolds,  Bristol,  S.  D  92.00 

John  Sadler,  Fairbanks,  la  92.50 

H.  E.  Elkjer,  Bertha,  Minn..  94.16 

Tri  State  Ice  Cream  Corporation,  La 

Crosse,  Wis  92.00 

Joel  Gilbertson,  Kensett,  la  94.00 

P.  E.  Robinson,  Bluffton,  Minn  92.50 

R.  C.  Clewes,  lola,  Wis  93.00 

John  Pouelsen,  Titonka,  la  93.50 

Glenn  F.Borg, Parkers  Prairie,  Minn.  92.00 
J.  J.  ITiul,  La  Salle,  Minn  92.66 

B.  F.  Schultz,  Potsville,  la  94.50 

H.  L.  Halverson,  Fertile,  Minn  93.00 

Fred  Jacobson,  Lake  Benton.  Minn.  .94.00 
Harold  GLson,  Thief  River,  Minn..  .91.33 

J.  H.  Ambrose,  Fredricka,  la  91.66 

P.  O.  Anderson,  Garvin,  Minn  92.00 

J.  M.  Rasmu.s.sen,  St.  Charles,  Minn.  94.00 

W.  J.  Spurbeck,  Denver,  la  92.83 

A.  P.  Andersen,  Graetinger,  la  94.00 

Paul,  Han.sen,  Grcenbush,  Minn. . .  .91.00 

Paul  McCaulcy,  Burt,  la  93.50 

Maurice  Han.sen,  Wa.shburn,  Wis  93.66 

L.  E.  Krembring,  Benoit,  Wis  92.00 

H.  B.  Otte,  Melrose,  Minn  91.50 

M.  A.  \ieison,  Ogilvie,  Minn  93.00 

M.  P.  Junker,  Ruthvcn,  la  92.50 

(Continued  on  Pa^e  34)  . 


WORLD'S  DAIRY  CONGRESS 


Program  Committee  Announced. 


Washington,  D.  C,  July  9.— The 
names  of  the  experts  who  will  prepare 
the  program  of  the  World's  Dairy 
Congress,  to  which  President  Hard- 
ing has  just  invited  all  the  countries 
of  the  globe  to  send  representatives, 
were  made  public  here  today.  They 
are  21  in  number.  Each  is  well  known 
to  one  or  more  of  the  score  of  branches 
into  which  the  dairy  industry  is  divid- 
ed, or  in  the  medical  and  social  ser- 
vice spheres.  The  Congress  is  to  be 
held  in  one  of  the  principal  cities  of 
the  United  States — which  one  is  not 
yet  decided — in  October,  1923. 

In  forming  the  program  committee, 
it  was  not  found  expedient  to  place 
foreign  representatives  upon  it,  as  it 
would  be  impossible  for  them  to  at- 
tend the  many  meetings  necessary  to 
enable  the  members  to  pick  out 
topics  and  speakers  calculated  to 
attract  universal  attention.  How- 
ever, foreign  representatives  will  be 
able  to  exert  a  marked  influence,  since 
all  governments  have  been  asked  to 
appoint  national  committees  to  sug- 
gest topics  and  speakers  for  the  pro- 
gram. Consequently  the  work  of  the 
program  committee  will  consist  largely 
in  sifting  out  proposals  and  making 
final  selections. 

Foreign  Countries  Represented 

On  Program 
H.  E.  Van  Norman,  president  of 
the  World's  Dairy  Congress  Associa- 
tion, the  organization  of  the  various 
branches  of  the  American  dairy  in- 
dustry which  will  manage  the  meeting 
with  the  co-operation  of  the  U.  S. 
Department  of  Agriculture,  went  to 
Europe  at  the  end  of  May  to  discuss 
speakers  and  topics  for  the  program 
with  government  officials,  scientists 
and  business  men  in  Italy,  France, 
Belgium,  Holland,  Denmark,  Ger- 
many, Norway,  Sweden,  Switzerland 
and  the  British  Isles.  It  is  expected 
that  he  will  continue  his  work  abroad 
until  August. 

For  the  sake  of  convenience,  the 
program  of  the  World's  Dairy  Con- 
gress has  been  divided  into  four  parts, 
designated:  "Education  and  Research, 
"Industry  and  Economics,"  "Regu- 
lation and  Control"  and  "National 
Health."  These  designations  indicate 
the  breadth  of  the  proposed  discus- 
sions. Indeed,  it  is  planned  to  make 
America's  first  international  dairy 
meeting  the  most  interesting  and  var- 
ied ever  undertaken.  Where  scien- 
tific discussions  have  monopolized 
former  meetings  of  the  sort;  business 
and  child  welfare  work  will  be  featured 
at  the  Congress  sessions.  This  is  in- 
tended to  get  the  attention  of  the 
men  and  women — especially  parents 

(Confinued  on  Page  8) 


THE  BUTTER  STANDARD  BILL 


Report    by    Chairman  Hansen, 
Committee  On  Agriculture, 
Of  Congress. 


Chairman  Haugen,  of  the  House 
Committee  on  Agriculture,  to  which 
committee  the  Butter  Standard  Bill, 
(H.  R.  12053)  introduced  in  the  Con- 
gress of  the  United  States  June  16th 
was  referred,  on  June  24th  submitted 
the  following  report  (No.  1141)  to 
the  House  of  Representatives: 

Amendments  Recommended 

The  Committee  on  Agriculture,  to 
whom  was  referred  the  bill  H.  R. 
12053,  the  butter  standard  bill,  hav- 
ing considered  the  same,  report  there- 
on with  a  recommendation  that  it  do 
pass  with  the  following  amendments: 

Page  1,  line  3,  after  the  word  "that" 
insert  "for  the  purposes  of  the  food 
and  drug  act  of  June  30,  1906  (Thirty- 
fourth  Statutes  at  Large,  page  768)." 

Page  1,  line  7,  after  "centum"  in- 
sert "by  weight." 

Page  1,  line  7.  starting  with  the 
word  "and,"  strike  out  the  remainder 
of  the  section,  all  of  section  2,  and  all 
of  section  3,  and  insert  a  period. 

The  bill  as  amended  will  then  read: 
Now  Pure  Food  Bill 
A  BILL  To  define  butter  and  to  pro- 
vide a  standard  therefor. 

Be  it  enacted  by  the  Senate  and 
House  of  Representatives  of  the 
United  States  of  America  in  Congress 
assembled.  That  for  the  purposes  of 
the  food  and  drug  act  of  June  30, 
1906  (Thirty-fourth  Statutes  at  Large, 
page  768),  "butter"  shall  be  under- 
stood to  mean  the  food  product  us- 
ually known  as  butter,  and  which  is 
made  exclusively  from  milk  or  cream, 
or  both,  with  or  without  common  salt, 
and  with  or  without  additional  color- 
ing matter,  and  containing  not  less 
than  80  per  centum,  by  weight,  of 
milk  fat. 

Enforcement  of  Pure  Food 
Standards 

In  the  enforcement  of  the  food  and 
drugs  act  there  has  been  expressed 
for  the  information  of  the  public 
standards  upon  which  the  Depart- 
ment of  Agriculture  proposes  to  oper- 
ate in  the  enforcement  of  the  act. 
The  terms  of  the  food  and  drugs  act 
are  general  in  their  provisions.  .The 
department,  therefore  promulgated 
definitions  and  standards  for  various 
classes  of  food  products,  being  the 
department's  interpretation  of  the 
law  and  its  requirements. 

These  standards  or  requirements 
originate  in  the  joint  committee  on 
definitions  and  standards,  which  com- 
mittee is  composed  of  three  members 
of  the  Department  of  Agriculture, 
three  members  of  the  Association  of 

(Continued  on  Page  28) 
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THE  REAL  STUFF 

Three  posters  for  window  display  and  street  car  cards, 
advertising  milk,  have  recently-  been  gotten  up  by  the 
National  Dairy  Council,  and  they  are  the  real  stuff. 
Forceful,  easy  to  read,  right  to  the  point,  pictures  catchy 
and  the  whole  thing  full  of  human  interest,  they  will 
appeal  to  everybody,  rich  and  poor  alike,  and  the  execu- 
tion is  such  that  these  ads  will  never  suffer  by  comparison 
alongside  of  others.  Besides  the  value  of  their  written 
message,  they  carry  the  right  impression  of  the  big  in- 
dustry back  of  them  and  its  willingness  to  spend  money 
telling  its  own  story  and  tooting  its  own  horn  a  little 
People  like  that,  it  begets  confidence;  also,  people  readily 
and  rightly  conclude  that  the  industry  that  isn't  willing 
or  cannot  afford  to  tell  its  own  story  through  publicity 
really  has  no  story  worth  while  listening  to. 

We,  all  of  us,  have  our  own  particular  interests  in  the 
dairy  industry  to  advance.  The  breeder  has  his,  the  milk 
dealer  his,  the  milk  producer,  the  local  creamery  man 
the  centralizer,  the  ice  cream  maker,  the  machinery  man, 
the  butter  dealer — each  one  has  his  own  particular  busi- 
ness to  promote,  but  every  one  of  us  benefits  by  every 
additional  bottle  of  milk  consumed,  every  second  helping 
of  butter  served,  every  extra  ice  cream  cone  handed  over 
the  counter,  every  "little  more  cheese,  please,"  no  matter 
in  what  particular  branch  of  the  dairy  industry  we  are 
engaged.  It  means  greater  consumption  of  milk  in  one 
form  or  other  and  better  markets  for  the  dairy  farmers. 
In  turn,  that  means  more  profitable  production  and  greater 
production.  Work  of  the  National  Dairy  Council  such  as 
these  recent  posters,  sell  that  extra  quart  of  milk. 

The  local  creamery  interests  of  Minnesota  and,  as 
we  understand  it,  of  Wisconsin,  have  made  efforts  to  go 
it  alone,  and  do  their  own  advertising.  They  don't  like 
the  idea  of  having  their  good  butter  classed  with  other 
butter  not  so  good  and  pay  out  money  to  help  sell  this  other 
butter.  We  don't  like  it  either  and  have  supported  the 
effort.s  made  by  the  local  creamery  interests  to  set  ujf  an 
advertising  campaign  of  their  own.  We  shall  continue  to 
support  such  efforts,  but  they  should  not  h^'  made  to  the 
exclusion  of  support  for  the  National  Dairy  C^ouncil  work. 
Here  is  an  illustration  of  the  situation.  There  has  been  a 
milk  campaign  going  on  in  St.  Paul  under  the  direction  of 
the  National  Dairy  Council  and  no  doubt  with  the  finan- 
cia,l  support  of  the  milk  producers'  association  as  well  as 
practically  all  the  larger  milk  dealers.  Those  milk  dealers 
are  competitors  and,  iik(^]y,  some  of  thein  have  bett(!r 
plants  than  others,  greater  efficiency  aiul  (consequently 
serve  the  consumer  a  better  milk.  The  canii)aign  was  for 
no  particular  ))rand  of  milk,  just  milk,  its  im])ortance  in 
the  diet,  its  gooclness.  Dr.  MccCyollum's  work,  etc.  Oood 
inilk  and,  what  one  d(caler  i)rohably  considers  some  com- 
petitor's goods  and  rigliiriilly  so,  poor  jnilk,  all  got  the 


same  benefit.  Good  milk  as  well  as  poor  milk,  if  any  there 
be,  paid  each  their  equal  share,  and  the  sale  of  each  in- 
creased. The  public  got  to  know  more  about  the  impor- 
tance of  milk  and  sales  increased.  But  in  the  end  the  milk 
dealer  with  the  best  milk  will  benefit  most,  if;he  follows 
up  the  general  campaign  with  one  advertising  his  own 
goods.  He  is  bound  to.  The  public  has  been  aroused  to 
the  importance  of  milk,  buys  more  and  pays  more  at- 
tention to  it,  hence  also  to  its  quality.  This  particular 
milkman  has  the  quality,  his  prospects  are  in  a  receptive 
mood;  that  is  his  chance,  if  he  comes  along  and  tells  his 
own  story.  So  with  advertising  of  butter — the  better 
understanding  by  the  public,  the  receptive  mood  created 
by  the  general  campaign,  and  then  an  appeal  by  those 
making  the  fancy  butter,  to  the  more  discriminating  trade 
that  can  afford  and  is  willing  to  pay  an  extra  price  for  the 
best.  That  trade  has  also  been  educated  by  the  first, 
general  campaign  of  the  National  Dairy  Council. 

Hence,  the  local  creamery  system  making  the  fancy 
butter,  in  our  opinion  cannot  in  the  long  run  afford  to 
deny  the  National  Dairy  Council  its  support.  Prohibition 
probably  has  something  to  do  with  increased  consumption 
of  milk  and  ice  cream.  It  certainly  has  nothing  to  dp  with 
increased  consumption  of  butter.  Nobody  says  "have  a 
pad  of  butter"  instead  of  the  old  "have  a  drink."  The 
factors  that  have  caused,  the  increased  consumption  of 
butter  may  be  many,  but  anybody  analyzing  them  with 
an  open  mind  must  admit  that  the  National  Dairy  Council 
work  has  been  one  of  the  most  important  ones.  This  in- 
creased butter  consumption,  reflected  in  a  good  price,  has 
benefited  every  creamery  and  every  creamery  patron, 
local  creameries  as  well  as  centralizers.  Is  it  not  worth  the 
support  of  the  local  creameries,  then?  It  is.  Are  the  local 
creameries  pikers  and  spongers  drawing  benefits  for  which 
they  do  not  pay  their  share?  Most  decidedly  not.  Then, 
they  must  find  a  way  to  support  the  National  Dairy 
Council's  educational  campaign  and  then  come  along  with 
a  campaign  for  their  own  fancy  butter,  advertising  in  the 
field  that  has  been  made  ready  for  them  by  the  Council 
work. 

Try  a  small  beginning.  Send  for  these  three  new  posters 
lettered  "Milk  three  times  a  day  did  it."  A  sample  set 
will  be  sent  free  to  anybody  requesting  it;  just  address 
the  National  Dairy  Council,  910  So.  Michigan  Ave., 
Chicago.  In  quantities  they  are  sold  cheap.  Bill  board 
posters,  large  size,  may  also  be  had.  Plaster  your  town 
with  them.  Even  if* your  creamery  doesn't  sell  a  drop  of 
milk,  they  will  help  your  business  b.y  making  a  better 
home  market  and  a  greater  consumption  of  all  milk 
products,  including  butter.  And  you  will  help  make  a 
happier,  healthier,  more  prosperous  community.  And 
that's  the  real  stuff,  worth  any  man's  effort  and  support. 


ON  TOP  FOR  GOOD 

Early  this  year  the  Dairy  Record  pointed  out  that  the 
local  creamery  system,  under  co-operative  or  private 
ownership  and  in  territory  of  cow  i)opulation  sufficient 
to  supjjort  local  creameries,  had  notliing  more  to  fear 
from  the  centralized  and  cream  station  system.  The 
increase  in  the  business  of  the  local  creamery  system  dur- 
ing the  first  six  months  of  the  year  has  amply  justified 
that  statement.  While  that  increase  to  a  large  degree 
is  due  to  increased  butterfat  production,  a  whole  lot  of 
it  is  former  cream  station  patronage,  and  it  is  safe  to 
predict  that  the  increased  output  of  the  cream  station 
system  for  1022,  if  any,  will  not  come  from  local  creamery 
territory.    The  farmers  have  learned  their  lesson.'  , 

While  this  of  course  is  due  to  a  large  extent  to  the 
times  througii  which  the  farmers  are  pa.ssing,  it  is  also 
due  to  the  insistence  with  which  the  local  <M'eameries  are 
asking  for  quality  cream.    Tiicy  are  gradually  systematiz- 
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ing  cream  grading  and  cream  delivery  and  by  so  doing 
they  are  strengthening  themselves  every  day.  They 
have  at  last  succeeded  in  working  themselves  out  of  the 
slough  of  poor  raw  material  into  which  they  were  dragged 
almost  twenty  years  ago  by  the  hand  separator  and  the 
cream  station  competition.  There  is  clear  sailing  ahead 
for  them  now,  if  they  will  keep  on  insisting  on  good 
quality  of  cream  and  system  in  the  cream  delivery. 

It  is  a  long  lane  that  has  no  turning.  The  turn  has 
come  for  the  local  creamery  system.  Wherever  butterfat 
production  warrants  it,  only  mismanagement  can  keep  the 
local  creamery,  be  it  co-operative  or  private,  from  coming 
into  its  own.  The  creamery  operators  have  borne  the  brunt 
of  the  long  fight,  mostly  in  their  work  from  day  to  day, 
but  also  through  their  organizations  and  other  agencies 
under  their  control,  such  as  the  Dairy  Record.  They  have 
had  the  good  help  and  suppport  of  state  dairy  depart- 
ments in  the  three  big  Northwestern  dairy  states,  not 
the  least  in  Minnesota  and  from  its  present  dairy  com- 
missioner. Other  agencies  have  helped,  but  while  those 
who  have  had  faith  in  the  local  creamery  system  during 
all  these  years  fought  unselfishly  for  the  co-operative 
creameries  as  one  part  of  the  system  that  would  pay  the 
farmers  the  most  money  for  their  butterfat,  it  is  only 
since  the  turn  came,  that  many  people  and  interests  who 
should  have  been  interested  long  ago,  discovered  the 
co-operative  creameries. 

Anyway,  the  local  creamery  system  is  on  top  for  good, 
at  least  in  Minnesota.  It  will  stay  there,  as  long  as  its 
watchword  is  high  quality,  and  increased  efficiency  will 
further  strengthen  its  position.  That,  we  believe,  will  be 
the  main  project,  as  the  extension  men  say,  during  the 
next  ten  years,  now  that  the  system  no  longer  works 
under  the  daily  menace  of  losing  its  patrons  on  the  com- 
petitive appeal  of  the  cream  station  system  to  carelessness 


and  low  standards  in  cream  quality.  The  farmers  have 
been  made  to  see  the  light,  and  while  this  may  not  as  yet 
been  true  at  all  local  creameries,  it  will  be  before  long,  as 
fast  as  the  cream  grading  system  is  developed.  The 
three  big  state  creamery  operators'  organizations  of  which, 
in  Minnesota,  the  Dairy  Record  is  a  part,  must,  keep  the 
leadership  in  this  work  for  increased  efficiency  just  as  they 
had  it  during  the  long  struggle  to  place  the  local  creamery 
system  on  top  for  good.  Only  in  that  way  will  they  serve 
the  farmers  and  so,  in  dollars  and  cents,  their  own  mem- 
bership. There  must  be  no  let  up  and,  if  we  know  their 
membership,  there  will  be  none. 


FAT  STANDARD  ONLY  FOR  BUTTER 

After  a  hurried  hearing  the  butter  bill  recently  in- 
troduced in  Congress  and  providing  for  a  maximum  mois- 
ture content  of  sixteen  percent  and  a  minimum  fat  content 
of  eighty  per  cent,  has  been  amended  to  provide  only  for 
a  minimum  fat  content  of  eighty  per  cent.  Dropping 
the  moisture  provision  leaves  the  bill  strictly  a  pure  food 
law.  It  also  leaves  the  Internal  Revenue  moisture  ruling 
high  and  dry  and,  it  would  seem,  extremely  difficult  to 
enforce.  Whether  or  not  this  is  a  good  thing  for  the  butter 
industry  and  especially  for  the  country  creameries,  re- 
mains to  be  seen — especially  with  possible  tolerances  to 
be  considered  in  securing  jury  convictions  under  the 
eighty  per  cent  minimum  fat  provision. 

So  far  the  country  creameries  have  not  been  heard 
from  in  Washington  to  any  great  extent,  except  through 
a  few  men  including  Mr.  Morley  of  Minnesota,  whose 
judgment  in  matters  of  this  kind  usually  is  sound  and 
representative  of  a  large  number  of  those  interested  in 
the  local  creamery  system.  Others  of  that  system  who 
may  have  objections  to  the  bill  must  get  busy  with  their 
Congressmen  at  once,  if  they  wish  to  be  heard. 


J 


YOU  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milkand  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (JFrite  to  nearest  one) 


CHICAGO.  61-67  W.  Kinzic  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITY,  MO.,  1408-10  W.12  St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-115-117  S.  Tenth  St 


PHILADELPHIA.  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO.  699  Battery  St. 
TOLEDO.  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 
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JAMES  SORENSON 


Minnesota 


should  follow  immediately,  as  in  that 
way  the  salt  will  stick  much  better. 
Simply  place  a  small  quanitity  of  salt 
in  the  tub  and  roll  the  tub  so  every 
part  of  the  inside  will  be  touche  1  by 
the  salt. 


Reports  come  from  the  Eastern 
markets  that  some  moldy  butter  is 
arri\dng  and  again  we  wish  to  urge 
creamery  operators  to  .be  careful,  and 
take  every  possible  precaution  to 
avoid  mold.  Steam  the  tubs  before 
soaking,  but  whether  you  soak  the 
tubs  or  not,  don't  neglect  to  give 
them  a  treatment  with  live  steam. 
There  is  no  doubt  that  paraffining 
the  tubs  helps  to  prevent  mold,  and  as 
the  expense  of  paraffining  is  small,  we 
believe  it  to  be  a  mighty  good  invest- 
ment. A  number  of  operators  tell  us 
that  they  are  having  good  success 
using  salt  on  the  inside  of  the  tub,  and 
we  fully  believe  that  this  treatment 
should  be  used  whether  the  tubs 
are  paraffined  or  not.  When  the 
tubs  are  paraffined  the  salt  treatment 


Don't  make  the  mistake  that  many 
operators  have  made  in  the  past,  of 
just  dipping  the  parchment  liners  and 
circles  in  cold  water  before  using,  but 
soak  them  in  a  strong  brine,  and  we 
believe  it  is  still  better  to  boil  them 
in  strong  brine  at  least  one-half  hour. 
Much  of  the  mold  trouble  is  traceable 
to  the  parchment  paper,  and  it  is  very 
essential  that  the  paper  be  treated  in 
some  way  to  kill  absolutely  all  spores 
of  mold. 


If  3^ou  treat  your  tubs  and  liners 
properly,  and  you  still  have  trouble 
with  mold,  then  we  would  suggest 
that  j'ou  pasteurize  your  cream  if  you 
are  not  already  doing  so.  There  may 
be  millions  of  mold  spores  in  your 
cream  and  they  cannot  possibly  be 


destroyed  without  proper  pasteur- 
ization. 


Keep  the  refrigerator  cold  and  drj*, 
as  a  warm  and  damp  refrigerator  is 
sure  to  increase  your  mold  troubles. 
Be  sure  that  there  is  a  good  air  circu- 
lation in  the  refrigerator,  as  this  is 
essential  in  keeping  the  temperature 
down  and  avoiding  dampness. 

Don't  get  the  idea  that  mold  is 
something  that  cannot  be  avoided,  as 
hundreds  of  creameries  never  have 
trouble  with  mold.  If  you  are  doing 
everything  possible  to  avoid  mold  and 
you  still  do  not  succeed,  then  we 
would  suggest  that  you  call  on  the 
creamery  inspector  or  field  man,  if 
there  is  one  in  your  territory,  and 
possibly  they  may  be  able  to  suggest 
some  remedy  that  will  prove  effective. 
It  is  quite  a  serious  matter  to  ship 
moldy  butter  on  the  market,  and  it  is 
especially  serious  from  the  operator's 
standpoint,  if  it  is  possible  for  him  to 
Ijrevent  this  loss. 

There  is  one  thing  that  the  cream- 
erj'  operator  must  do  at  all  times  if  he 
expects  to  keep  on  the  good  side  of  his 
patrons,  and  that  is  to  wait  on  them 
as  promptly  as  possible  when  they 
come  to  the  creamery.  The  farmer 
is  a  busy  man  all  through  the  summer, 
and  he  really  appreciates  every  effort 
made  to  wait  on  him  promptly.  If 
the  cream  comes  in  at  all  hours  of  the 
day  or  night,  there  is  little  chance  of 
crowding  at  the  creamery,  but  when 
the  cream  is  delivered  during  two  or 
three  hours  in  the  forenoon,  then 
there  must  be  some  system  at  the 
creamery,  and  the  work  must  be  ef- 
fectively organized  to  keep  the  stream 
of  autos  and  teams  moving  at  a  sat- 
isfactory speed. 


It  has  been  our  experience  that 
creamery  patrons  will  overlook  many 
of  the  operator's  shortcomings  if  the 
operator  succeeds  in  reducing  the 
waiting  list  at  the  weighroom  door  to 
a  minimum.  There  are,  no  doubt, 
many  operators  who  are  so  crowded 
with  Avork  that  they  cannot  arrange 
their  work  in  the  systematic  and 
efficient  manner,  which  spells  satis- 
faction to  the  patrons,  and  in  such 
cases  there  is  but  one  remedy,  and 
that  is  more  help. 


There  are  many  creameries  that 
could  profitably  employ  an  extra 
helper  during  the  flush  of  the  season, 
and  the  cost  of  such  help  would  result 
in  more  general  efticiient  operation  of 
the  plant.  There  are  many  large,  as 
well  as  small,  losses  in  the  creamery 
which  will  ruin  business  if  continued 
for  any  length  of  time,  and  the  man  in 
charge  must  have  enough  help  to  give 
him  a  chance  to  watch  for  and  pro- 
vent  leaks.  If  is  often  the  small  loss 
continued  from  day  to  day,  and  month 
to  month,  that  causes  the  greatest 
fiiumcial  loss  to  the  creamery.  Jt  is 
an  <'asy  matter  for  the  average  man 
to  (lis(H)V<!r  the  large  leaks,  but  even 
a  good  man  may  overlook  the  small 
h^ak  if  ho  is  driven  beyond  his  ca- 
])acit-y. 

Take  a  look  at  things  from  your 
])atrons'  stand i)oint,  and  then  apply 
tho  Golden  Rule  liberally. 

Keep  your  ])atrons  liai)i)y  and  bn 
hapi)y  yourself. 


It  Takes  Years 

of  constant,  earnest,  honest  effort  to  build  up  a  large 
following.  It  takes  ability  too  and  fair  methods  to 
hold  customers.  We  have  succeeded  so  well  that  we 
can  offer  satisfactory  outlets  to  many  more  shippers  of 

Creamery  Butter 

for  all  the  goods  they  can  send  us  regardless  of  quality. 
Large  lots  are  especially  desirable.  Liberal  drafts 
honored ;  prompt  accountings  assured. 

c.E.  McNeill  &  CO. 

■  ="The  House  of  Service"  =3 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN! 

Let  Us  Figure  IFith  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -      Vanburen  1296 
1145  ROSS  STREET  :  :        •:  :  SAINT  PAUL,  MINN. 
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B!TTER 


IOWA  WINS 

The  Winners  are  Our  Customers 


The  highest  scores  in  the  first  scor- 
ing of  the  National  Storage  Contest 
were  taken  by  Iowa  and  the  winners 
are  our  customers: 

F.  H.  Harms,  Oelwein,  la  96.00 

Carl  J.  Gamm,  Waverly,  la  96.00 

Ben  Frank,  Edgewood,  la  95.25 

A.  W.  Dahlsgaard,  Lowry,  Minn.  95.00 
Otto  Weger,  Strawberry  Point,  la  94.75 

THE  LAST  MINNESOTA  CONTEST 
First— A.  W.  Dahlsgaard,  Lowry  95.00 
Second — Geo.  Deeg,  Owatonna  94.75 

IOWA  CONTEST 
First — Otto  Weger,  Strawberry  Point. 

BEFORE  SETTING  THE  START- 
ER be  sure  to  stir  the  mother  starter 
well  so  as  to  break  up  the  curd.  The 
following  propagation  will  then  have 
a  smooth,  even  body  and  this  is  very 
much  to  be  desired.  If  the  starter  is 
full  of  curd  particles,  such  as  will  re- 
sult if  an  active  starter  is  somewhat 
overripened  and  especially  if  the 
mother  starter  is  not  stirred  well  before 
adding  it  to  the  starter  can,  the  keeping 
quality  of  the  butter  will  never  be  so 
good  as  if  the  starter  has  a  smooth  body. 


If  you  have  such  a  smooth  starter 
and  the  flavor  is  mild  and  pleasant, 
add  it  to  the  cream  without  ripening 
and  you  certainly  have  a  chance  to 
make  butter  with  as  good  keeping 
quality  for  cold  storage  purposes  as  is 
made  by  the  Navy  method.  Besides, 
you  have  the  added  advantage  of 
flavor. 

If  you  do  not  use  starter  you  have  to 
take  chances  on  such  lactic  acid  bac- 
teria as  may  come  into  the  butter  from 
the  air  in  the  creamery  or  from  the 
churn  to  develop  the  butter  for  you. 
Better  add  the  flavor  developing  bac- 
teria yourself  in  the  regular  manner 
with  the  starter  and  take  no  chances, 
for  the  judges  always  want  flavor  in 
cold  storage  butter  as  well  as  in  fresh 
butter  in  order  to  give  it  a  high  score. 

Write  us  for  a  free  sample  of  our 
Culture. 

One  of  our  customers  just  lately 
wrote  us:  "I  have  used  your  Culture 
for  ten  years  now  and  in  my  opinion 
it  is  ten  times  better  now  than  when  I 
first  began  to  use  it." 


Elov  Ericsson  Co.  ^TpI^^^nn: 


We  Are  Now  Located  at 
14  Jar  Street,  New  York 


in  one  of  the  most  up-to-date  Butter  Houses  in  the 
City  of  New  York. 

Our  cooHng  facihties  are  ample.  Our  Office  and 
Sales  Room  are  commodious,  well  equipped  and 
better  prepared  to  serve  our  shippers. 


The  Minnesota  Co-operative 
Dairies  Association 


SOLICITS  YOUR  CONTINUED  PATRONAGE 
Llewellyn  Watts,  Manager,  New  York 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 
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A  GOOD 

ONE 

In  a  letter  recently  received  from  a 
creamery  operator  he  says: 

"The  farmers  here  are  beginning  to 
realize  that  the  cow  is  the  standby  up 
in  this  section.  They  want  also  to  get 
all  they  can  for  their  cream. 

"When  I  started  here  this  spring  we 
did  not  receive  enough  sweet  cream 
for  our  town  retail  trade;  still  the 
Board  expected  me  to  make  butter 
scoring  extras.  This  I  knew  could  not 
be  done  under  the  circumstances,  so 
we  decided  to  begin  grading  cream 
May  1st  and  to  pay  three  cents  differ- 
ence between  first  and  second  grade. 
To  my  surprise,  when  we  began  grad- 
ing, one  half  of  the  cream  was  delivered 
sweet  and  since  then  more  and  more 
sweet  cream  has  been  received,  untU 
now  three-fourths  or  more  is  sweet. 

"We  have  sold  a  lot  of  cream  coolers 
and  many  farmers  have  made  their 
own,  so  I  think  we  have  accompHshed 
a  good  deal  in  a  short  time. 

"We  have  gained  twenty-five  pa- 
trons and  are  now  making  eighty  tubs 
weekly,  still  some  farmers  are  selling 
to  the  cream  stations,  although  I  am 
doing  my  best  to  have  them  stand  by 
their  own  creamery,  and  it  looks  as  ii 
the  majority  will  do  so  if  they  are 
treated  right  as  to  grade,  test,  and 
price." 

We  liked  this  letter  fine  and  deem  it 
well  worth  publishing  in  order  to  show 
what  can  be  done  in  a  short  time  to  im- 
prove the  quality  of  cream,  butter, 
price  and  conditions  in  general,  when 
the  proper  wiU,  grit,  ambition,  ability 
is  there,  or  in  short,  when  the  right 
kind  of  man  takes  hold. 

Here  we  have  a  creamery  "up  in  the 
woods"  that  has  had  a  hard  sledding, 
has  accepted  poor,  old  cream,  has 
made  poor  butter  and  sold  same  at 
low  prices,  which  resulted  in  that  they 
could  not  pay  high  prices  for  butterfat, 
so  the  cream  stations  crept  in  on  them 
and  received  about  half  of  the  cream. 
It  sank  from  bad  to  worse  until  the 
Board  finally  deemed  it  advisable  to 
try  a  new  operator  to  see  if  that 
would  help  any.  He  happened  to  be 
the  right  type  and  took  hold  right.  He 
got  the  Board  to  see  things  right  and  is 
getting  the  patrons  to  see  and  do 
things  right. 

It's  wonderful  what  a  creamery 
operator  can  do  to  lift  up  a  whole  com- 
munity socially  as  well  as  financially. 
Here  is  a  good  one. 

Good  luck  to  you,  Hansen. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  le<l) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 
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of  growing  children — who  think  that 
they  have  no  interest  in  the  dairy  in- 
dustry, because  they  do  not  keep 
cows.  Each  portion  of  the  program  is 
to  be  worked  up  by  a  sub-committee. 
L.  A.  Rogers  General  Chairman 

The  chairman  of  the  program  com- 
mittee as  a  whole  is  L.  A.  Rogers,  for  a 
score  of  years  director  of  the  research 
laboratory  of  the  Dairy  Division, 
United  States  Department  of  Agricul- 
ture. The  4,657,000  farmers  who  tend 
America's  2.5,278,000  dairy  cows  on 
their  $47,000,000,000  worth  of  farms 
have  had  many  opportunities  to 
profit  by  Mr.  Roger's  work.  He  has 
been  of  special  service  to  them  in  his 
study  of  methods  of  preserving  butter. 
Mr.  Rogers  is  president  of  the  Society 
of  American  Bacterilogists  and  is 
chairman  of  the  Manufacturing  Sec- 
tion, American  Dairy  Science  As- 
sociation. 

G.  H.  Eckles,  Education  and 
Research 

The  president  of  the  American 
Dairy  Science  Association  is  chairman 
of  the  sub-committee  on  Education 
and  Research.  He  is  Professor  C.  H. 
Eckles,  head  of  the  Dairy  Depart- 
ment of  the  University  of  Minnesota. 
He  is  a  graduate  of  the  Iowa  State 
Agricultural  College  and  is  widely 
known  for  his  text  books  on  cattle 
feeding  and  kindred  subjects. 

An  associate  is  Dr.  Robert  S. 
Breed,  in  charge  of  the  Division  of 
Bacteriology,  New  York  Agricultural 
Experiment  Station,  Geneva,  N.  Y. 
He  is  an  Amherst  man,  with  degrees 
from  the  University  of  Colorado  and 
Harvard  and  has  studied  his  subject 
in  Europe  as  well  as  here.  He  is  well 
known  for  his  development  of  the 
microscopic  method  of  counting  bac- 
teria in  milk.  Another  associate  is 
Professor  M.  Mortensen,  head  of  the 
Dairy  Department  of  the  Iowa  State 
Agricultural  College.  He  is  president 
of  the  National  Creamery  Butter- 
makers'  Association  and  a  writer  of 
text  books.  A  third  member  of  the 
sub-committee  is  Dr.  Veranus  A. 
Moore,  dean  of  the  Veterinary  College 
of  Cornell  University  and  an  authority 
on  contagious  abortion.  The  remain- 
ing member  is  Dr.  E.  B.  Meigs,  of  the 
United  States  Department  of  Agricul- 
ture. He  is  now  studying  the  problem 
of  the  secretion  of  milk  at  the  farm  of 
the  Dairy  Division,  at  Beltsville, 
Md.  Through  his  investigations,  Dr. 
Meigs  has  made  several  important 
contributions  to  the  knowledge  of  the 
relation  of  mineral  salts  to  milk  pro- 
duction. 

O.  F.  Hunziker,  Industry  and 
Economics 

Professor  O.  F.  Hunziker,  formerly 
head  of  the  Dairy  Department  at 
Purdue  University,  now  manager  of 
the  Manufacturing  Department  of  the 
Bliio  Valley  ("reamery  (^ompany, 
Chicago,  111.,  is  cliairman  of  tlu^  sub- 
corn  luittee  on  Industry  and  lOcon- 
oinics.  He  has  writtiui  authoritative 
books  on  condensed  milk,  evajjorated 
7iiilk,  milk  powdiir  and  butter  making. 

Tills  sub-committee  is  made  up  of 
V)usin(!ss  men.  One  is  S.  J.  Van 
KiHM^ii,  of  tlut  J.  G.  C'herry  Coiiipatiy, 
C<i(liir  J{-ai)i(ls,  Iowa,  who  is  iiilier(\st ed 
in  the  inaimracture  of  ma(diiiiery  for 
dairy  pur|)os<^s.  lie  is  one  of  the 
fniiridcrs  of  1  lin  Dairy  Club  of  Chi- 


cago. Another  is  E.  M.  Bailey,  vice- 
president  of  the  Rieck-McJunkin 
Dairy  Company,  of  Pittsburgh,  Pa., 
who  is  interested  in  distribution.  He 
is  president  of  the  International  Milk 
Dealers'  Association  and  was  a  dele- 
gate to  the  recent  National  Agricultur- 
al Conference.  A  third  is  Charles  G. 
Morris,  of  New  Haven,  Conn.,  pres- 
ident of  the  National  Association  of 
Ice  Cream  Manufacturers.  Finally, 
there  is  Dr.  H.  C.  Taylor,  formerly 
professor  of  Agricultural  Economics 
at  the  University  of  Wisconsin  and 
now  chief  of  the  Bureau  of  Agricultur- 
al Economies  of  the  United  States  De- 
partment of  Agriculture.  He  is  con- 
sidered one  of  the  foremost  agricul- 
tural economists. 

Fred  Rasmussen,  Regulation 
and  Control 

The  Secretary  of  Agriculture  for  the 
State  of  Pennsylvania  is  chairman  of 
the  sub-committee  on  Regulation  and 
Control,  subjects  upon  which  he  is 
considered  an  authority.  He  is  Fred 
Rasmussen,  formerly  head  of  the 
Dairy  Department  of  the  Pennsylvan- 
ia State  Agricultural  College.  He  is 
a  graduate  of  the  Iowa  State  Agri- 
cultural College. 

An  associate  is  W.  T.  Nardin,  vice- 
president  of  the  Helvetia  Condensed 
Milk  Company,  St.  Louis.  Mo.  Mr. 
Nardin  formerly  belonged  to  one  of 
St.  Louis'  leading  law  firms  and  be- 
came interested  in  milk  through 
handling  the  affairs  of  the  Helvetia 
Company.  He  is  a  former  chairman 
of  the  Milk  Section,  of  the  National 
Canners'  Association,  and  is  now 
chairman  of  the  Association's  Board  of 
Directors.  Another  member  is  Dr. 
James  H.  Shrader,  chief  of  the  Bureau 
of  Chemistry  and  Food,  Department 
of  Health,  Baltimore,  Md.  A  third 
member  of  this  sub-committee  is  Ivan 
C.  Weld,  formerly  head  of  the  Dairy 
Department  of  the  New  Hampshire 
State  Agricultural  College  knd  later  in 
charge  of  the  market  milk  w^ork  of  the 
Dairy  Division,  United  States  Depart- 
ment of  Agricultiire.  He  now  pur- 
chases the  milk  and  cream  distributed 
in  Washington,  D.  C,  by  the  Chest- 
nut Farms  Dairy  and  is  responsible 
for  their  condition.  Ho  is  secretary- 
treasurer  of  the  International  As- 
sociationof  Dairy  and  Milk  Inspectors. 
Dr.  H.  C.  Sherman,  National 
Health 

People  who  are  interested  in  vita- 
mines  —  those  indefinable  elements 
that  make  milk  essential  for  the  prop- 
er growth  aiyl  development  of  our 
race —  will  undoubtedly  find  papers 
on  their  favorite  topic  in  the  portion 
of  the  program  developed  by  the  sub- 
committee on  National  Health.  Its 
chairman  is  Dr.  II.  C.  Sherman, 
(Concluded  on  Pn^o  37) 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-I12_Second  St.,  N. 
MINNEAPOLIS,      -     -      -  MINN. 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 
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CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


K 


IMBLE  Creamery  Glassware  Will 
Help  You  With  Your  Tests  Because 
It  Has  Stood  Ours. 


MILK  and  cream  test  bottles  guaranteed 
to  meet  the  requirements  of  your  state 
laws,  pipettes,  burettes,  beakers,  flasks, 
graduates,  acid  bottles,  test  tubes — anything 
you  want  in  the  creamery  glassware  line — all 
made  in  our  large  plant  at  Vineland,  N.  J., 
from  flux  to  finished  product. 

KIMBLE  GLASS  COMPANY 

Chicago,  111.        Vineland,  N.  J.         New  York,  N.  Y. 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


THE  HAUGEN  BILL 


Mr.  Morley  Indorses  Double 
Standard. 


Editor,  Dairy  Record:  Referring 
to  the  Haugen  Bill  on  the  subject  of 
fat  standards  in  butter.  House  File 
12053,  introduced  by  Congress  by 
G.  N.  Haugen  on  June  14th,  I  have 
read  carefully  your  editorial  comment 
on  this  Bill  in  the  issue  of*the  Dairy 
Record  .June  28th.  You  appear  to 
have  some  doubts  about  the  benefits, 


if  any,  that  will  accrue  to  the  dairy 
industrj'  and  the  welfare  of  the  co- 
operative creameries  if  this  bill  is 
enacted  into  a  law.  Why  there  shoidd 
be  any  doubt  in  your  mind  as  to  the 
advisability  of  this  legislation  of  es- 
tablishing a  fat  standard  by  statute  in 
lieu  of  rulings  of  the  Department  of 
Agriculture,  I  cannot  understand. 
This  subject  of  fat  standard  has  been 
debated  for  years  and  wherever  dairy 
organizations  in  conventions  or  other- 
wise have  expressed  an  opinion,  it  has 
invariably  been  for  the  80  per  cent 
fat  standard.  Just  who  or  what  in- 
fluence it  was  that  started  the  move 
at  this  particular  time  we  have  no 
advice,  but  it  is  a  fact  that  all  agri- 
cultural and  dairy  interests  represent- 
ed in  Washington  are  now  working  for 
the  passage  of  this  bill,  among  others 
the  National  Dairy  Union  represent- 
ed by  Secretary  Loomis.  Secretary 


Loo  mis  did  not  act  until  he  referred 
the  matter  to  the  different  directors 
of  the  National  Dairy  Union.  The 
writer,  as  a  director  of  the  National 
Dairy  Union,  was  asked  for  an  opinion 
and  not  doubting  for  a  moment  but 
that  our  interests  were  a  unit  on  an 
80  per  cent  standard,  wired  Secretary 
Loomis  as  follows: 

Mr.  Morley's  Endorsement 

'•The  Haugen  Bill,  H.  R.  120.53,  de- 
fines the  composition  of  butter  exactly 
as  desired  by  ci-eamery  and  dairy  in- 
terests in  the  Northwest.  Eighty 
per  centum  of  milk  fat  and  not  more 
than  sixteen  per  centum  of  water  is  a 
perfect  composition  for  best  butter, 
will  be  to  the  advantage  of  producer 
and  manufacturer  if  enacted  into  law 
and  clear  up  the  possibility  of  mis- 
understandings of  present  rulings  of 
the  Department  of  Agriculture." 

The  request  for  this  opinion  was 
urgent  and  an  immed'ate  repl.y  re- 
quested, as  a  result  no  opportunity 
to  consult  the  heads  of  other  organ- 
izations, and  I  still  believe  this  will  be 
a  good  solution  of  the  subject,  to  have 
the  matter  determined  by  law.  The 
Standards  Committee  have  heretofore 
fixed  the  fat  standards  of  butter  and 
their  ruling  now  calls  for  82?  per  cent 
fat,  but  so  far  no  prosecutions  have 
started  on  butter  having  less  than 
82^  per  cent  fat  and  so  the  ruling  is 
practically  ignored. 

The  Danger 

The  only  possible  danger  that  I  can 
see  in  opening  up  this  subject  at  pres- 
ent, is  that  it  is  really  an  amendment 
to  the  oleomargarine  law.  Of  course, 
it  is  for  their  interests  to  have  the  fat 
standard  of  butter  as  high  as  possible 
and  they  are  moving  to  make  no  re- 
duction in  this  standard.  The  reason 
for  this  is  obvious  to  all — make  the 
manufacturing  of  butter  as  expensive 
as  possible  and  that  will  tend  to  in- 
crease the  price  and  help  the  sale  of 
oleo. 

Mr.  Abbott,  formerly  of  the  Stand- 
ards Committee,  now  employed  by  the 
oleomargarine  people,  was  present 
at  the-  first  hearing,  clamoring  for  a 
hearing  by  the  oleo  people.  Mr. 
Abbott  admitted  that  he  was  a  mem- 
ber and  secretary  of  the  committee 
when  the  82  2  per  cent  was  fixed  and 
subsequently  resigned  from  the  Gov- 
ernment department  and  went  to 
work  for  the  oleo  people  and  he,  as 
their  representative,  was  anxious  to 
see  the  82 i  per  cent  .standard  main- 
tained. If  the  subject  of  oleo  legis- 
lation is  opened  up,  it  is  bard  to  tell 
where  it  will  stop.  Congressman 
Haugen  gave  Mr.  Abbott  a  stinging 
rebuke  when  he  tried  to  inject  oleo- 
margarine interests  into  the  hearing 
and  said  to  him:  "Oleomargarine  has 
nothing  to  do  with  this  bill.  If  you 
injc^ct  oleomargarine  into  this  matter 
we  might  just  as  well  quit  right  now, 
so  far  as  I  am  concerned."  Other 
members  of  the  committee  contended 
that  this  would  be  an  amendment  to 
tlu)  oleonuirgarine  law,  but  Mr.  Haug- 
en glaimed  it  lo  be  an  amendment  to 
the  butter  chiuse  alone. 

A  Common  Int<>res1: 

It  ai^iu'iirs  to  iw  that  we  have  no 
argunuMit  with  the  centralizers  on  this 
subject  as  our  interests  are  mutual 
and  it  would  he  (l<>sirable  to  have  a 
iniiforni  stiiiidard  at  least  for  all  but- 
ler going  into  interstate  (M)unnerc(\ 
Six  slates  lia.V(*  adopted  the  82 J  i)er 
cent  standard  by  legislation.  T\v(>nty 
states  have  by  law  or  dei)artiTient  reg- 


High  Quality  Butter  the 
Next  Drive 

It  took  less  than  a  year  to  change  the  shipping  of  practically  all  the 
butter  in  the  State  from  local  lots  to  carloads. 

The  Association  is  handhng  72  cars  of  butter  a  week  at  the  present 
time,  and  to  the  general  satisfaction  of  the  creameries. 

The  saving  in  freight  alone  is  greater  than  the  cost  of  the  Association 
to  the  Creameries. 

The  next  big  job,  and  the  most  important,  is  to  have  every-co-operative 
creamery  in  Minnesota  make  butter  that  will  score  92  or  above  the  year 
around  on  any  market  in  the  United  States. 

District  No.  1  has  practically  turned  tiiis  trick  in  the  first  year. 
District  No.  2  got  a  running  start  at  a  district  meeting  held  at  Braham, 
July  6th. 

This  was  the  second  meeting  held  by  the  creameries  in  District  No.  2 
to  consider  ways  and  means  of  making  high  quality  butter. 

The  question  of  grading  and  the  difference  in  prices  between  fir.st 
and  second  grade  cream  was  the  big  question  under  consideration.  Most 
of  the  creameries  there  have  been  grading,  and  these  creameries  stood 
solid  for  grading  by  all  the  creameries  of  the  district.  It  was  voted  to 
recommend  that  all  tlie  member  creameries  not  now  grading,  have  grad- 
ing established  by  January  1st,  1923. 

It  was  voted  to  have  a  uniform  difference  in  i)rices  of  5  cents  per  pound 
between  first  and  second  grade  cream.  The  creameries  that  have  been 
grading  for  .some  time,  and  have  been  paying  this  5  cents  premium  for 
first  grade  cream,  have  found  that  it  has  been  a  positive  help  to  them 
without  a  single  exception. 

A  creamery  that  had  been  one  of  the  smallest  and  weakest  in  the 
district  has  gotten  onto  solid  ground  during  the  past  year  by  grading  and 
paying  this  difference  in  jn'ice.  For  the  fir.st  time  in  years  this  creamery 
feels  safe.  Their  butter  that  had  been  selling  below  extras  is  now  bring- 
ing a  premium  with  one  of  the  most  particular  butter  houses  in  New  York. 

A  big  lot  of  (iducational  work  must,  be  done  by  many  of  the  cream- 
eries leading  up  to  projx'r  grading. 

The  A.ssoc'iat  ion  is  now  financially  able  to  assist  every  member  cr(;am- 
ery  in  this  work. 

Grading,  like  carload  shipping,  (tails  for  team-work.  When  you  sit 
in  a  district  me(!ting  and  scc^  the  creatiicry  directors  and  operators  of  the 
creameries  of  a  nnmbcr  of  coimtic^s  |)ulliiig  together  enthusiastically  011 
this  problem,  you  caiuiot  ht^lp  but  feel  that  there  is  a  big  chance  of  02 
scoring  ljutter  going  ovcir  the  top  throughout  the  state  as  successfully  in 
the  next  year  as  carload  shipping  has. 

A.  J.  McGiiiRE. 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED; 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 

WM.  HARPEL,  Glencoe  Ma^o(!^?Nrw'y^?lf  Office      JOHN  BRANDT,  Litchfield 

President  iqO  Hudson  St.,  N.  Y.  Secretary 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
w^ay,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

[Commercial  Agencies. 


We  Pay  Top  Price  £or  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  fii  CO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Illation  adopted  the  Federal  standards 
which  automatically  change  as  the 
Federal  standards  change.  Eleven 
states  have  no  regulations  whatever, 
either  by  statute  or  department  rul- 
ings. Foreign  countries  vary  consider- 
able. Denmark  is  allowed  to  incor- 
porate 20  per  cent  of  water,  but  such 
butter  must  be  branded,  "Water 
Butter."  Butter  for  export  from  that 
country  must  not  contain  more  than 
16  per  cent  of  water  and  in  Great 
Britain  butter  cannot  be  sold  that 
contains  more  than  16  per  cent  of 
water. 

By  the  passage  of  this  law  it  will 
bring  all  but  six  states  under  the  80 
per  cent  fat  standard,  and  our  stand- 
ard will  conform  to  all  countries  to 
which  we  are  liable  to  export  butter. 
Italy  alone  requires  not  less  than  82 
per  cent  fat  and  prohibits  sale  of  but- 
ter containing  less.  Also  the  80  per 
cent  standard  would  conform  with 
butter  from  countries  which  have,  and 
are  liable  to  import  butter  into  the 
United  States  —  Canada,  Denmark, 
and  New  Zealand.  Australia  requires 
by  statutory  rule  82  per  cent  fat. 
Double  Standard  Desirable 

Making  the  80  per  cent  fat  and  16. 
per  cent  water  a  law  instead  of  a 
ruling  would  be  more  desirable  ,as  the 
present  standards  promulgated  by 
rulings  have  not  always  been  upheld 
by  the  courts,  making  an  opportunity 
for  the  large  concern  to  escape  the 
penalty,  while  the  small  creamery 
not  able  to  enter  into  litigation  will 
suffer. 

As  you  suggest,  the  interested 
parties  should  make  a  careful  study 
of  this  bill  before  passing  judgment. 
It  is  now  before  the  Agricultural 
Committee  of  the  House,  Congress- 
man G.  N.  Haugen,  chairman.  We 
have  implicit  confidence  in  Congress- 
man Haugen's  loyalty  to  the  dairy 


industry  as  well  as  others  who  are 
interested  in  the  passage  of  this  bill. 
That  it  will  be  advantageous  to  the 
dairy  interests  and  detrimental  to  the 
oleomargarine  interests  is  evidenced 
by  their  activity  in  trying  to  defeat 
this  amendment  to  the  so-called  oleo- 
margarine law;  I  sincerely  hope  the 
Dairy  Record  will  get  behind  this 
measure,  as  well  as  the  different  or- 
ganizations, and  work  for  its  passage. 
J.  R.  Morley, 

Owatonna,  Minn. 


MORE  ON  HAUGEN  BILL 


Secretary  Larson,  Wisconsin  But- 
termakers'  Association,  Against 
Moisture  Maximum,  Objects  to 
Phraseology. 


(Copy    of    Letter   to  Congressman 
Voigt). 

Hon.  Edward  Voig, 
House  of  Representatives, 
Washington,  D.  C. 
Dear  Mr.  Voigt: 

Having  just  read  in  the  dairy  papers 
that  Congressman  Haugen  had  in- 
troduced in  Congress  a  bill  known  as 
H.  R.  12053,  to  define  butter  and  pro- 
vide a  standard  therefore  as  follows: 

"That  'butter'  shall  be  understood 
to  mean  the  food  product  usually 
known  as  butter,  and  which  is  made 
exclusively  from  milk  or  cream,  or 
both,  with  or  without  additional  col- 
oring matter,  and  containing  not  less 
than  80  per  centum  of  milk  fat  and 
not  more  than  16  per  centum  of 
water." 

I  sent  you  the  following  telegram: 
"We  are  opposed  to  bill   H.  R. 

12053  as  reported  in  the  dairy  press. 

Letter  follows." 

Wisconsin,   Minnesota  and  Iowa, 


the  three  leading  butter  producing 
states  in  the  Union,  are  operating 
mainly  under  the  local  and  co-oper- 
ative creamery  system.  Each  state 
has  an  effective  buttermakers'  organ- 
ization, and  Wisconsin  and  Minne- 
sota a  state  creameries  association. 
The  ob  ect  of  these  associations  being 
to  promote  the  welfare  of  the  dairy  in- 
dustry and  the  organization  of  the 
creameries,  standardization,  central- 
ization and  adve  tisement  of  the 
state's  butter.  However,  the  officers 
of  the  Wisconsin  buttermakers  or  the 
Wisconsin  creameries  association  or 
,the  Minnesota  buttermakers  or  the 
Minnesota  creameries  association  had 
not  even  been  furnished  a  copy  of  the 
butter  bill,  to  say  nothing  of  being 
consulted  concerning  its  terms  prior 
to  it  being  introduced,  therefore,  to 
read  in  the  dairy  papers  that  such  a 
bill  had  been  introduced  and  referred 
to  the  House  Committee  on  Agricul- 
ture, which  committee  had  conducted 
a  hearing  on  the  bill  June  17,  came  as 
a.  thunderbolt  out  of  a  clear  sky.  In 
my  opinion  the  quiet  manner  in  which 
the  bill  in  question  has  been  prepared, 
its  phraseology  and  introduction,  has 
every  ear  mark  as  being  of  the  large 
centralized  creamery  concoction.  Cer- 
tain it  is  that  it  did  not  originate  with 
the  local  or  co-operative  creameries. 
Tolerances 
The  terms  of  the  bill  proposes  a  flat 
fat  standard  of  80  per  cent  for  butter, 
making  no  provision  for  a  tolerance, 
therefore,  if  the  bill  in  its  present 
form  becomes  a  law,  its  enforcement 
in  the  courts  without  a  doubt  will  re- 
sult in  the  production  of  butter  con- 
taining 2  or  2i  per  cent  below  80  per 
cent  fat  before  a  conviction  can  be 
secured.  This  has  been  the  experience 
of  the  Department  of  Agriculture  in 
enforcing  the  fat  standard  of  82^  per 
cent  for  butter  as  promulgated  by 


GALLAGHER  BROS. 

=  Want  Shipments  of—  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


i First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


G.  F.  ADAMS  &  CO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Go. 
The  Dairy  Record. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Banli  of  Ciiicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Asli  Your  Own 
Bank. 


G.  W:  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


BOOKS 

Principles  and  Practices  of  Buttermalcing,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk  ,   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  CI  earn   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makiers,  by  Val      f  Oil  cloth  1.66 

Miller  \  Cloth  1.25 

Instructions  for  Traction  and  Stationary  fCloth  1.60 

Engineers, by  Wm.  Boss  iLeather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   I.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.16 

Milk  and  Its  Products,  by  H.  H.  Winn;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman  ,   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Derker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in,,  per  100  $1.60 

Cream  Receiving  Sheet,  8J  in.,  z    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6x9}  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8J  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9}  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Secretary  Wilson.  Therefore,  the 
Department  of  Agriculture  recogniz- 
ed the  necessity  of  adopting  a  toler- 
ance from  that  standard  and  are  al- 
lowing a  tolerance  of  2 5  per  cent  below 
82^  per  cent  and  are  bringing  no 
prosecutions  for  the  violation  of  the 
82  5  per  cent  fat  standard  for  butter 
imless  the  butter  is  found  to  contain 
less  than  80  per  cent  fat. 

No  butter  manufacturer  who  has 
the  welfare  of  the  dairy  interest  at 
heart  or  who  considers  the  right  of  the 
consuming  public  will  argue  for  one 
minute  in  favor  of  the  manufacturing 
of  butter  with  less  than  80  per  cent  fat, 
therefore,  no  objection  whatever 
should  be  raised  to  a  fat  standard  for 
butter  of  82 1  per  cent  with  a  provis- 
sion  for  a  tolerance  so  as  to  insure 
against  putting  butter  on  the  market 
containing  less  than  80  per  cent  fat. 
Wisconsin  Law 

To  do  away  with  the  friction  arising 
from  the  United  States  Department 
of  Agriculture  enforcing  the  82 5  per 
cent  fat  standard  in  butter  by  allow- 
ing a  tolerance  of  2\  per  cent,  and  the 
enforcement  of  the  Wisconsin  flat 
fat  standard  of  82 5  per  cent  without 
a  provision  for  a  tolerance  a  bill  hav- 
ing the  unanimous  support  of  the 
local  and  co-operative  creameries  in 
the  state  was  introduced  in  the  Wis- 
consin legislature  in  1921  to  amend 
the  flat  fat  standard  of  82j  per  cent 
for  butter  as  follows: 

'"Butter  is  the  clean,  non-rancid 
product  made  by  gathering  in  any 
manner  the  fat  of  fresh  or  ripened 
milk  or  cream  into  a  mass,  which  also 
contains  a  small  portion  of  the  other 
milk  constituents,  with  or  without 
salt  or  added  coloring  matter,  and 
-contains  not  less  than  eighty-two  and 
five-tenths  (82.5)  per  cent  of  milk 
fat  with  an  allowance  or  tolerance  of 


not  to  exceed  two  and  five  tenths 
(2.5)  per  cent  of  said  butter  or  mass 
so  that  in  no  case  or  event  shall  the 
milk  fat  content  of  said  butter  or 
mass  to  be  less  than  eighty  (80.0) 
per  cent." 

When  this  bill  was  up  for  hearing 
before  the  Committee  on  Agriculture 
certain  centralized  creamery  forces 
appeared  and  argued  for  a  flat  80  per 
cent  fat  standard  without  the  pro- 
vision of  a  tolerance.  They  were 
asked  if  they  wanted  to  manufacture 
butter  containing  less  than  80  per 
cent  fat  and  they  replied  that  they 
did  not.  Then  they  were  asked  why 
they  objected  to  the  provision  for  the 
tolerance  in  the  bill  and  they  answered 
that  they  had  no  objection  if  no  pros- 
ecution would  be  brought  for  the 
manufacture  or  sale  of  butter  pro- 
viding it  did  not  contain  less  than  80 
per  cent  fat.  Of  course,  they  could 
have  no  honest  objection  to  the  bill, 
because  it  was  so  phrased  as  to  per- 
mit of  the  manufacture  of  bxitter 
which  contained  the  per  cent  of  fat 
they  admitted  it  should  contain, 
namely,  80  per  cent.  At  the  same 
time  the  tolerance  provision  of  2\ 
per  cent  be'ow  the  82  J  per  cent  stand- 
ard made  it  certain  that  there  would 
be  no  difficulty  in  the  successful  ad- 
ministration of  the  law.  The  bill 
was  passed  unanimously  by  both 
branches  of  the  legislature  and  is  now 
the  law  in  Wisconsin. 

Against  Moisture  Provision 

There  is  a  serious  objection  to  the 
provision  in  the  bill  H.  R.  12053 
wherein  it  provides  for  a  maximum 
content  of  16  per  cent  of  water  in  bu  - 
ter  not  only  because  it  would  make 
the  enforcement  of  such  a  law  more 
difficult  but  to  apply  any  moisture 
standard  alike  to  salted  or  unsalted 


butter  or  butter  containing  a  varied 
percentage  of  salt  would  be  to  dis- 
criminate against  the  manufacturer 
of  the  one  as  compared  to  the  other. 

A  law  providing  for  an  absolute 
minimum  80  per  cent  fat  content  for 
butter  is  sufficient  and  will  take  care 
of  the  moisture  proposition.  Such 
a  law  only  would  be  fair  and  just  to 
every  butter  manufacturer.  Therefore, 
vou  are  urged  to  use  vour  best  effort 
to  amend  bill  H.  R.'  12053  so  that 
after  all  tolerances  have  been  allowed 
for,  the  minimum  fat  standard  shall 
not  fall  below  80  per  cent  and  also  to 
eliminate  the  provision  regarding  the 
moisture  content  of  butter. 

Respectfullj'  yours, 
Wisconsin  Buttermakers'  Association, 
H.  C\  Larson,  State  Secy, 
Madison,  Wis. 


AN  OUTSIDER'S  ADVICE 


To  Minnesota  Operators. 

Editor,  Dairy  Record:  Enclosed 
find  check  for  my  renewal  of  the  Dairy 
Record  for  another  year.  Must  say 
that  the  creamery  men  should  wel- 
come such  a  great  paper  as  the  Record 
and  the  principles  for  which  it  stands. 

Have  eagerly  watched  the  progress 
of  the  Minnesota  Operators'  and 
Managers'  Association,  as,  I  think, 
all  of  the  outside  looking  in  are  doing. 
The  association  should  be  congratu- 
lated for  its  progress  and  success, 
which  can  only  be  achieved  by  organi- 
zation, forethought,  leadership  and 
real  hard  work.  I  think  one  of  the 
most  important  factors  of  the  associa- 
tion is  the  casting  out  of  the  inef- 
ficient man.  He  is  not  only  a  hard- 
ship on  his  fellow  operators,  but  a 
njenace  to  his  employers  and  the  en- 
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Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  tlian 
ever. 


CHICAGO 

33-35  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency ,  helpfulness  and 
net  results. 


T/fB  OLD  RAMBLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  "WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


SSilHlllI 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banlcer 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claums  of  veuious  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuuni  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 

BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO,  N.  Y. 
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tire  dairy  industry.  It  is  not  quan- 
tity alone  we  want  among  us,  but 
quality  is  what  counts. 

Attend  meetings,  all  of  them,  for 
there  is  something  of  interest  and 
importance  up  all  the  time.  If 
you  have  anything  on  your  chest  of 
interest  to  the  boys,  say  it,  have  it 
discussed,  and  if  you  have  a  kick 
coming,  here  is  the  place  to  tell  about 
your  troubles.  So  attend  your  meet- 
ings and  don't  disappoint  the  boys 
who  do,  when  they  have  to  speak  to 
vacant  chairs  in  the  meeting  chamber. 

Yours  for  a  bigger  and  better  as- 
sociation, and  good  luck  to  the  Rec- 
ord, I  am 

J.  H.  W.,  Washington. 


WHEN   DREAMS   GOME  TRUE 
One-third  Across  the  Atlantic. 

Editor,  Dairy  Record:  For  years 
the  thought  has  been,  wouldn't  it  be 
nice  to  be  like  other  people,  make  a 
trip  across  the  Ailantic  in  the  summer 
time,  when  nature  is  at  its  best!  We 
are  realizing  this  four  days  out  of  New 
York — beautiful  weather,  a  fine  steam- 
er, splendid  meals  and  people  lying  in 
steamer  chairs  on  the  upper  deck,  a 
good  cigar  our  companion. 

We  have  never  had  happier  days. 
We  feel  twenty  years  younger  already; 
no  cold,  wet  cement  floor  here,  no 
worry  about  sour  cream;  no  kicks 
on  test  nor  an  overripe  starter.  We 
are  letting  George  do  it.  We  are 
simply  enjoying  life  to  its  fullest  ex- 
tent. No  Volstead  here,  we  dare 
not  specify  what  we  drink  or  eat. 
Yesterday  we  even  had  liquor  to  eat 
— a  splendid  rum  pudding.     A  few 


bone  drys  in  the  dining  room  on  the 
first  mouthful  pushed  the  plate  aside 
with  the  remark,  "Oh  my!  it  tastes  of 
liquor."  Yours  truly  must  have  been 
recognized  as  an  anti-Volstead.  As 
soon  as  our  pudding  had  been  finished 
the  waiter  appeared  with  a  smile; 
another  portion? 

If  everything  goes  well  we  expect 
to  march  down  the  streets  of  Copen- 
hagen one  week  from  today.  After 
more  than  twenty-five  years'  absence 
we  suppose  we  will  land  with  tears  in 
our  eyes,  etc.,  but  we  will  not  try  to 
be  a  poet.  We  will  just  be  good,  plain 
American.  Wish  all  of  our  friends 
some  time  could  have  and  enjoy  as 
splendid  a  trip  as  we  are  ha\ang  now, 
and  don't  wait  until  you  can  afford  it. 
We  didn't,  and  if  it  is  put  off,  the 
chances  are  that  the  time  will  never 
come.  We  had  to  take  the  trip  while 
our  children  can  run  barefooted. 

Will  not  write  anything  about  New 
York  butter  market,  as  we  didn't 
stay  there  long  enough  to  see  much 
about  it.  Can  say  that  I  saw  a  few 
tubs  of  Northern  Minnesota  butter, 
and  it  looked  as  fine  as  when  it  leaves 
the  creamery.  That's  all  about  but- 
ter. I  am  not  even  going  to  think 
about  it  for  awhile.  All  I  am  interest- 
ed in  now  is  to  get  a  heavy  spread  of 
this  good  Danish  93  scoring  stuff  that 
we  have  here  aboard  on  my  bread. 

Well,  this  will  be  all  for  today,  as 
we  are  not  supposed  to  work  today. 
Eat,  drink,  sleep,  smoke  and  loaf  is 
our  program  only  for  the  next  week. 
Will  probably  visit  some  Danish 
creameries  later,  when  we  get  back 
to  normaT  again.  Maj^  then  write  a 
few  lines  again.  Wish  to  say  that  we 
expect,  as  a  good  American,  to  cele- 


brate the  Fourth  of  July  in  the  Dan- 
ish American  National  Park,  "Rae- 
bild  Bakker."  After  that,  and  until 
we  again  board  the  steamer,  we  will  be 
full  of  business,  and  if  we  can  im- 
prove ourselves,  or  rather  widen  our 
knowledge,  which  Ave  know  we  can,  we 
will  be  there. 

With  kindest  regards  to  all  of  my 
friends. 

Albert  Andersen, 

Erskine,  Minn. 


EXPORT  STANDARDS 


For  Australian  Butter. 


A  conference  was  recently  held  in 
Melbourne,  'Australia,  between  the 
State  ministers  of  agriculture  and 
dairy  experts,  according  to  reports 
received  by  the  Bureau  of  Markets 
and  Crop  Estimates.  This  meeting 
was  called  by  the  Commonwealth 
Government  for  the  purpose  of  con- 
sidering means  of  improving  the  but- 
ter exported  from  Australia.  The  aim 
of  the  Government  is  to  send  a  larger 
percentage  of  the  choicest  butter  to 
markets  in  the  United  Kingdom. 

The  conference  agreed  to  the  adop- 
tion of  one  standard  brand  of  butter 
and  the  establishment  of  uniformity 
in  the  treatment  of  butter  for  export. 
It  was  also  decided  that  a  central 
council  representing  the  Common- 
wealth States  and  the  trade  should  be 
appointed  to  advise  the  Common- 
wealth and  State  ministers  in  regard 
to  export  dairy  produce  standards 
and  the  adoption  of  an  Australian 
brand. 


You  realize  the  necessity  for  perfect  lefrigeration  in  your  creamery 
— You  must  have  perfect  control  of  temperatures.  You  know  you 
can't  control  ice — and  ice  is  far  from  satisfactory. 
Baker  engineers  are  at  your  service — without  obligation.  Quality 
in  your  dairy  products  depends  upon  the  efficiency  of  your  refrig- 
eration system.  The  Baker  System  is  the  choice  made  by  hundreds 
of  creameries  and  dairies.  There's  a  Baker  system  to  meet  your 
needs. 

Ask  for  Bulletin  45-C — No  Obligations 

Baker  Ice  Machine  Co.,  Inc.  Omaha,  Neb. 


704-706  Iowa  National  Bank  Bldg. 
DES  MOINES,  IOWA 


BRANCH  OFFICES 

304  Lumber  Exchange 
MINNEAPOLIS,  MINN. 


218  No.  Jefferson  Street 
CHICAGO,  ILL. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  hV^\!7^ 

Want  Your  BUXTER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


WijHtfrn  Iti'prt'.nt'n  ttttivf: 

S.  C.  IIAI  <.I)AIII,,  DICIKOrr  MINN. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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Titan  Combination  Milk 
and  Whey  Separator 

The  Titan  Separator  can  be  adjusted  to  skim  either 
milk  or  whey  by  simply  changing  the  cream  regulator 
and  the  infeed  capacity.  This  feature  is  particularly 
desirable  where  a  cheese  factory  wishes  to  skim  whey 
on  week  days  and  milk  on  Sundays. 

The  Titan  Separator  will  skim  cleaner  at  its  rated  capacities 
than  any  other  separator  made.  It  is  guaranteed  to  skim  to 
.01  of  1  per  cent  on  milk,  and  to  a  trace  on  whey,  running  at 
full  capacity.  A  sensitive  regulating  device  permits  a  bowl 
adjustment  that  will  yield  any  desired  percentage  of  cream. 

The  large  capacities  in  which  the  Titan  Separator  can  be 
obtained  make  for  economy  in  any  plant,  a  single  machine 
frequently  replacing  two  or  three  smaller  machines,  with  a 
saving  in  time,  power,  fuel  and  up-keep  expense. 


bARBEK 

Everything  in  Equipment  and  Supplies 
for  Creameries,  Milk  Plants,  Cheese  and 
Ice  Cream  Factories  and  Dairy  Farms, 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

7/bme  office ;  3oo  W.Austin  Ave.,  Chicago 

TWIN  CITY  OfFlCE  ;2490  UNIVERSITY  ftVL.ST.  PAUL 


Mechanical  Advantages 

The  Titan's  mechanical  advantages  are  numerous.  It  is  the 
original  worm  drive  factory  size  separator.  In  the  bowl  sus- 
pension the  main  weight  is  below  the  center  of  gravity,  mak- 
ing the  operation  safer  than  that  of  other  separators.  The 
Titan  has  a  larger  sediment  space  than  other  similar  separa- 
tors, which  is  of  particular  importance  when  used  for  whey 
skimming.  These  and  other  mechanical  advantages  have  been 
widely  imitated  but  never  equalled. 

Many  of  the  largest  separator  users  in  the  United  States  have 
standardized  on  the  Titan  Separators  after  exhaustive  tests 
that  have  proved  to  them  that  it's  the  most  durable,  long-lived, 
cleanest  skimming,  largest  capacity  machine  manufactured. 

T-A  No.  45  6,000  lb8.'milk''cap'ty,  8,000  lbs.  whey  cap'ty  Price  $  875 
T-A  No.  60    8,000     "        «  10,000      "      "  "  1000 

T-A  No.  80  10,000     "        "  13,000      "      "  "  1200 

Wie'//  cheerfully  give  you  any  further  information  that  you  may  with  with 
regard  to  this  popular  separator. 
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WISCONSIN  CO-OPERATIVE 
CREAMERY  ASSOCIA- 
TION 


Articles  and  By-Laws,  as  Revised 
by  Annual  Meeting  at  Chippewa 
Falls,  Wis.,  June  8,  1922. 


Articles  of  Incorporation 

Article  I — The  name  of  this  as- 
sociation shall  be  the  "Wisconsin  Co- 
operative Creamery  Association"  and 
its  location  shall  be  in  the  State  of 
Wisconsin. 

Article  II — The  business  and  pur- 
pose of  said  association  shall  be  to 
encourage  better  and  more  economical 
methods  of  production,  distribution, 
storing  and  warehousing  all  creamery, 
dairy  and  poultry  products,  to  secure 
better  results  in  packing,  advertising, 
grading  and  marketing  of  the  same; 
to  buy,  sell,  deal  and  traffic  in  dairy 
and  poultry  products  on  the  co- 
operative plan;  to  rent,  buy,  build, 
own,  seil  and  control  all  real  and  per- 
sonal property  as  may  be  needed; 
to  buy  supplies  in  a  co-operative  way; 
to  cultivate  the  co-operative  spirit  in 
the  community  and  to  perform  any 
other  work  which  may  tend  to  the 
betterment  of  all  the  members  and 
the  welfare  of  the  dairy  industry  of 
the  state. 

$1,000  Capital  Stock 

Article  III — The  capital  stock  of 
this  association  shall  be  One  Thou- 
sand Dollars  ($1,000.00),  which  shall 
be  divided  into  one  hundred  shares  of 
the  par  value  of  ten  dollars  ($10.00) 
each. 

Article  IV — The  shares  of  the  cap- 
ital stock  of  this  association  are  non- 
assessable and  the  private  property 
of  stockholders  shall  be  exempt  from 
all  debts  of  this  association. 

Article  V — The  affairs  of  this  as- 
sociation shall  be  managed  by  a  board 
of  nine  directors,  which  said  directors 
shall  be  elected  by  and  from  the 
stockholders  of  the  association  at  such 
time  and  for  such  terms  of  office  as  the 


by-laws  may  prescribe,  and  shall  hold 
office  for  such  time  as  they  were 
elected  and  shall  enter  upon  the  dis- 
charge of  their  duties  immediately. 

Article  VI — At  any  regular  stock- 
holders' meeting,  or  at  special  stock- 
holders' meeting  called  for  the  pur- 
pose, on  ten  days'  notice  to  the  stock- 
holders, this  association  may  amend 
these  articles  of  incorporation  by  a 
two-thirds  vote  of  all  its  stockholders 
present. 

By-Laws 

Article  I,  Section  1 — The  name  of 
this  association  is  The  Wisconsin  Co- 
operative Creamery  Association. 

Article  II,  Section  1 — The  provi- 
sions of  the  Articles  of  Incorporation 
of  this  association  are  hei'eby  made  a 
party  of  these  by-laws. 

Membership,  $5.00  to  $10.00  a 
Year 

Article  III,  Section  1 — This  associa- 
tion shall  be  composed  of  co-operative 
and  privately  owned  creameries  who 
have  complied  with  conditions  herein 
provided  in  Sec.  3  hereof;  these  cream- 
ery members  shall  form  unincorporat- 
ed district  organizations,  organized 
and  conducted  as  may  be  provided. 

Sec.  2 — Any  co-operative  creamery 
may  be  a  member  by  paying  an  an- 
nual membership  fee  of  five  dollars 
($5.00),  if  its  gross  sale  income  is  be- 
low one  hundred  thousand  dollars 
($100,000)  per  annum,  and  ten  dollars 
($10.00)  if  its  gross  sale  income  is 
above  one  hundred  thousand  dollars 
($100,000)  per  annum,  and  purchasing 
stock  in  the  association. 

Sec.  3 — Whenever  the  majority  pa- 
trons of  a  privately  owned  creamery 
shall  have  formed  a  Butter  Producers 
Association,  such  Producers  Associa- 
tion may  become  a  member  if  such 
association  shall  agree  jointly  with 
owner  that  he  and  their  association 
shall  be  bound  by  the  same  rules  and 
regulations  as  apply  to  other  member 
associations.. 

Sec.  4 — Each  member  association 
shall  elect  from  its  board  of  member- 


ship its  representative  who  upon  pre- 
sentation of  satisfactory  credentials 
shall  be  seated  at  any  regular  or  special 
meeting.  If  the  stockholders  of  a 
creamery  fail  to  select  a  delegate,  the 
Board  of  Directors  of  a  creamery 
member  shall  make  the  selection. 

Sec.  5 — Each  member  association 
shall  be  entitled  to  o.ne  and  only  one 
vote  at  any  meeting.  No  proxy  vot- 
ing shall  be  allowed  except  that  the 
members  of  a  district  may  at  a  meet- 
ing called  not  more  than  thirty  (30) 
and  not  less  than  ten  (10)  days  lief  ore 
the  regular  or  special  meeting  of  the 
State  Association  elect  one  delegate 
and  one  alternate  to  represent  that 
district.  Said  delegate  or  his  alter- 
nate shall  be  entitled  to  cast  one  vote 
for  every  member  association  repre- 
sented by  him,  provided  that  no 
delegate  or  his  alternate  shall  repre- 
sent more  than  ten  per  cent  of  the 
total  membership  of  the  State  As- 
sociation. 

Meetings 
Article  IV,  Section  1 — The  annual 
meeting  shall  be  held  on  the  first 
Wednesday  in  June  at  10:00  A.  M. 
The  place  for  holding  such  meeting 
shall  be  decided  upon  by  the  board  of 
directors,  and  each  member  to  be 
notified  by  mail  ten  (10)  days  before 
each  annual  or  special  meeting.  Said 
notice  shall  be  addressed  toithe  sec- 
retary of  the  creamery. 

Sec.  2 — Special  meetings  shall  be 
called  by  the  president,  and  he  shall 
call  such  meeting  upon  a  written  re- 
quest of  six  members. 

Delegates 
Article  V,  Section  1 — Delegates 
shall  be  elected  for  a  term  of  one  year 
and  shall  hold  office  until  their  suc- 
cessors have  been  elected  and  have 
qualified.  The  delegates  shall  elect 
from  the  stockholders  of  the  different 
creameries  holding  membership  in 
this  association,  a  board  of  nine  direc- 
tors to  manage  the  affairs  of  the  as- 
sociation. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE  DOLLARS    FOR  YOU" 

Refer  to  the                       •      |3  •      ii  V-T  JK  U  ili  V>l             •  EstabUshed 
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ANY  QUANTITY      R  U  X  X  E  R  QUALITY 

220  W.  So.  Water  Street           -          -  CHICAGO,  ILL. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Kulti'r,  Eggs,  Chfcsf  untl  Poultry 

Lonii  Distance 
GarHeld  3808 


ST.  PAUL,  MINN. 
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You  Take  No  Chances  When  You 


BUY  A- 


Pfaudlerette! 

(Fawd-ler-ette) 

Here  is  a  concern  (Bradford  Ice  Cream  Co., 
Bradford,  Pa.)  which  has  been  a  user  of  the 
Pfaudlerette  size  for  some  time.  Their  manager, 
Mr.  D.  T.  GalTey,  writes: 

"fT  e  trust  that  our  action  in  recommend- 
ing the  Pfaudlerette  ivill  not  offend,  as  we 
are  tinxious  to  see  your  equipment  installed 
in  as  many  plants  as  possible.  Installation 
of  tlie  Pfaudlerette  places  in  the  dairyman's 
hands,  strictly  sanitary  equipment  to  fight 
for  business.  First,  he  is  in  a  position  to 
serve  his  customers  a  safe,  sanitary,  health- 
giving  cream  supply,  and  second,  he  can 
offer  to  the  large,  highly  capitalized  dealers, 
real  competition  on  the  grounds  of  quality. 
We  feel  that  every  corporation,  or  individual 
handling  cream  in  any  form,  should  be  a 
good  prospect  for  you." 

When  You  Buy  a  Pfaudlerette  You  Are  Given  the  Following 

Guarantee : — 

"The  Pfaudler  Co.  guarantees  the  Pfaudlerette,  shipped  under  their  order 

No.  to  be  free  from  all  defects  in  construction  and  workmanship.  Any 

such  defects  appearing  within  one  year  of  date  of  purchase  will  be  compen- 
sated on  return  of  equipment,  or  if  only  a  fitting  on  return  thereof,  freight 
prepaid.  The  Pfaudler  Co.  also  guarantees  this  equipment  to  satisfactorily 
perform  the  opeiations  for  which  it  was  designed,  if  installed  and  operated 
in  accordance  with  their  instructions.'" 

We  have  dairy  installations  which  are  more  than  fifteen  years  old,  and  within  the  past  month  have  furnished 
over  twelve  thousand  dollars  worth  of  additional  equipment  to  one  of  our  first  customers.  This  is  the  real  test 
of  satisfaction  and  for  pure  service  we  will  match  Pfaudler  equipment  against  the  most  durable.  With  proper 
care  the  average  Pfaudlerette  will  last  fifteen  or  twenty  years  at  least. 


Don'tforgel  that  the  Pfaudlerette  may- 
be used  as  any  one  of  the  following: 
Milk  or  Cream  Pasteurizer,  Starter  Can, 
Cream  Ripener,  iSeutralizer,  Buttermilk 
Tank,  Ice  Cream  Mixer-Pasteurizer,  or 
Ice  Cream  Aging  Tank. 


THE  PFAUDLER  CO. 


The  World's  Largest  Makers  of 
Glass  Lined  Steel  Equipment 


Mail  the  coupon  today  for  explan- 
atory booklet  *'Pfaudlerette,"ivhich 
gives  complete  details  of  construc- 
tion and  prices. 


THE    PFAUDLER  CO. 
Rochester,  N.  Y. 


.1922 


Rochester,  N.  Y. 


NEW  YORK 


CHICAGO 
LONDON 


SAN  FRANCISCO 
SYDNEY 


Gentlemen: 

Send  us  your  booklet 


'PFAUDLERETTE" 


No  Cb'ipation 
D.  R.  7.22 
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SIXTY -THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


The  stores  are  so  close  together  and  the 
stocks  so  vast  that  I  should  think  it  would  be  an 
ideal  place  for  this  great  American  pastime. 
But  apparently  I  am  not  qualified  to  judge, 
so  perhaps  I  better  stop  and  write  about  clubs, 
for  the  Avenue  and  its  side  streets  are  the 
homes  of  clubdom.  All  these  with  social 
aspirations  are  engaged  in  making  the  world 
safe  for  democracy.  The  Knickerbocker, 
for  instance,  limits  its  membership  to  des- 
cendants of  Dutch  settlers  in  New  York.  To 
get  a  clear  idea  of  what  this  means  read 
Knickerbocker's  History  of  New  York.  The 
Union,  at  51st  Street,  is  similarly  Umited  to 
the  pre-Revolutionary  English  settlers.  My 
woid!  The  St.  Nicholas,  at  West  44th  Street, 
is  limited  to  the  descendants  of  old  New  York 
families — English,  Scotch,  Dutch,  French, 
Spanish,  and  all  that  polyglot  population,  from 
whence  came  the  eighteen  different  tongues 
which  the  English  acquired  when  they  finally 
took  possession  in  1664,  and  which  they  have 
been  at  pains  to  increase  ever  since. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atk 

Jersey  City,  N.  J. 

THE  HOUSE  OF  ( 


GUS  LUDWIG,  MANAGER  01 

Will  look  after  your  shipments  personaly 

We  solicit  your  shipoei 

See  That  Your  Next  Shipment  is  fom 

N.  J.  or  to  Ou 

ASK  US  FOR  OUR  CHICAGO  STENOj 

shipper  to  receive  even  more  prompt  returns  than  ever  belre 
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latic  Sk  Pacific 

I     Chicago,  Illinois 

iUALITY  BUTTER 


"HE  BUTTER  DEPARTMENT 

Dikd  advise  you  as  to  market  conditions 

and  correspondence 

€  ded  to  Us  Either  at  JERSEY  CITY, 
aicago  Branch 

^  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^.:reameries  at  Chicago  pajring  them  top  prices,  enabling  the 
.<  Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Stands  the  Test  of 
Time 

For  sixty-three  years  the  G.  A.  &  P.  T.  Co. 
have  stood  for  all  that's  progressive.  During 
all  this  time  we  have  been  doing  business  in 
New  York  and  other  large  and  small  cities. 
We  have  received  shipments  of  butter  from 
hundreds  of  creameries  and  they  have  com- 
plimented us  on  the  way  we  have  made  our 
returns,  and  our  fair  treatment. 

We  still  pride  ourselves  that  we  are  keeping 
abreast  with  the  times  along  the  lines  laid 
down  by  the  founders  of  this  House.  We 
are  in  a  position  today  to  handle  more  Fancy 
Butter  than  ever  before,  and  we  are  away 
short  on  receipts  of  this  kind  of  butter.  If 
you  are  seeking  a  new  outlet,  now  is  your 
opportune  time  to  mark  your  next  shipment 
to  the  house  that  eliminates  the  middleman 
and  gives  you  their  "Direct  to  the  Consumer 
Service."  We  assure  you  that  we  will  be 
on  the  job  and  make  you  returns  that  are 
pleasing  to  you  in  every  respect.  Let  us 
have  this  week's  shipment. 


J.  A.  FISK,  Western  Representative 


Phone  M.tlway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Board  of  Directors 

Article  VI,  Section  1 — Directors 
shall  at  each  annual  meeting  organize 
themselves  as  a  board  of  directors  b3' 
electing  from  their  number  a  presi- 
dent, vice  president  and  secretary- 
treasurer,  also  one  outside  member, 
if  so  desired,  to  act  on  the  Finance 
Committee. 

Sec.  2 — A  majority  of  the  board  of 
directors  shall  constitute  a  quorum  for 
the  transaction  of  business,  but  a  less 
number  may  adjourn  from  day  to  day 
upon  giving  notice  to  absent  members 
of  said  board  of  such  adjournment. 
Any  vacancies  occurring  in  the  board 
of  directors  shall  be  tilled  by  the  re- 
maining members  thereof. 

See.  3 — Regular  meetings  of  the 
board  of  directors  shall  be  held 
quarterly  at  the  principal  office  of  the 
association  if  not  otherwise  decided 
by  the  board. 

Sec.  4 — The  directors  shall  receive 
five  dollars  (.f5.00)  per  day  and  rail- 
road fare  over  usual  route  of  travel  for 
attendance    at    directors'  meetings. 

Duties  of  Officers 
Article  VII — The  duties  of  the  pres- 
ident shall  be  to  preside  at  all  meet- 
ings of  the  board  of  directors  and  to 
have  a  general  supervision  of  the 
officers  of  the  Association  under  the 
direction  of  the  board  of  directors. 

The  duties  of  the  vice-president 
shall  be  to  discharge  the  duties  of 
the  president  in  the  event  of  his  ab- 
sence or  disability  for  any  cause  what- 
soever. 

The  principal  duties  of  the  secre- 
tary shall  be  to  keep  a  record  of  all 
the  proceedings  of  the  board  of  direct- 
ors and  of  the  Association  and  to  safely 
and  systematically  keep  all  books, 
records,  and  documents  belonging  to 
or  pertaining  to  the  Association. 

The  duties  of  the  treasurer  shall  be 


to  keep  and  to  render  statements  of 
inventories  of  all  moneys  received 
and  disbursed. 

The  board  of  directors  may  provide 
for  the  appointment  of  such  additional 
officers  and  committees  as  they  may 
deem  necessary  for  the  best  interest 
of  the  Association. 

The  said  officers  shall  perform  such 
other  and  additional  duties  as  may  be 
prescribed  from  time  to  time  by  the 
by-laws. 

Article  VIII,  Section  1 — The  presi- 
dent, vice-president,  and  one  outside 
member  selected  by  the  directors 
shall  consittute  the  executive  com- 
mittee. 

Finance — District  Organizations 

Article  IX,  Section  1 — All  expenses 
in  a  district  shall  be  levied  against  its 
members  on  a  percentage  basis,  based 
upon  their  entire  output,  including 
produce  taken  by  patrons.  The  bus- 
iness expense  shall  be  charged  on  the 
business  done,  whether  buying  or 
selling. 

Grievances 

Article  X,  Section  1 — All  grievances 
of  any  member  or  territory,  which  af- 
fect the  territory  or  community,  the 
co-operative  spirit  or  the  financial 
condition  of  any  creamery,  shall  be 
presented  to  the  organization  or  the 
board  of  directors  at  any  regular  or 
special  meeting.  Said  meeting  or 
meetings  adjourned  for  that  purpose 
shall  do  their  best  to  settle  the  diffi- 
culty in  a  co-operative  way,  with  fair- 
ness and  justice  to  all  concerned. 
Order  of  Business 

Article  XI,  Section  1 — The  order  of 
business  shall  be:  (1)  Roll  call  of  of- 
ficers, (2)  Roll  call  of  members,  (3) 
Reading  of  minutes  of  last  annual 
meeting,  and  intervening  special  meet- 
ing, (4)  Approval  of  minutes  of  this 
meeting,  (5)  Report  of  directors,  (6) 
Report  of  officers,  (7)  Report  of  com- 


mittees, (8)  Election  of  directors,  (9) 
Unfinished  business,  (10)  New  busi- 
ness, (11)  Adjournment. 

Amendments 
Article  XI,  Section  1 — These  by- 
laws may  be  amended  or  added  to  at 
any  regular  meeting  of  the  delegates 
or  at  any  special  meeting  of  the  dele- 
gates called  for  that  purpose,  by  a 
two-thirds  vote  of  those  present. 


"Farm  Management" 
R.  L.  Adams,  Professor  of  Farm 
Management,  University  of  Cali- 
fornia, is  the  author  of  a  book  just 
off  the  press  entitled  "Farm  Man- 
agement." The  opening  paragraph 
gives  Professor  Adams'  point  of 
view: 

"Farming  is  business.  It  is  as 
much  business  as  importing  goods, 
selling  merchandise,  building  ships, 
running  a  railroad,  and  handling  a 
mine.  Jointly  with  industry  in  gen- 
eral, farming  is  subject  to  business 
principles  and  reacts  to  economic  in- 
fluences. The  present  day  farmer 
should  recognize  that  as  such  he  is 
also  essentially  a  business  man,  or 
else  he  must  eventually  succumb  in 
competition  with  other  business  men." 

A  few  of  the  chapter  headings  -se- 
lected at  random  indicates  the  scope 
of  the  book:  Organizing  the  Farm 
Business,  Soil  Factor,  Capital  Re- 
quirements of  Farming,  Farm  Profits, 
Farm  Cost  Accounting,  Marketing 
Methods,  Market  Quotations,  Farm 
Lease  Forms,  Farm  Law. 

Distributed  throughout  the  book 
are  tables  and  diagrams  supplement- 
ing the  general  discussion.  The  illus- 
trations are  drawn  from  every  sec- 
tion of  the  United  States. 

(McGraw,  Hill  Book  Co.,  Inc.,  370 
Seventh  Ave.,  N.  Y.,  cloth  bound  il- 
lustrated;  671  pages;  $4.00.) 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


Refpreneea:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,Swift&Rosenbaum,hc.  f^"*  ^^^^ 


149  Reade  Street 


NEW  YORK 


(.Sucn««jiora  to        J.  Voun/r  &  Co.»  «nri  John  A.  Hoacnbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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STANDARDS 


A  grade  of  Centralized  Creamery  Butter,  of  average  fine  quality  in  the  season  when  offered, 
scoring  90  points  and  above.  Flavor  must  be  fresh  and  clean,  if  fresh;  and  clean,  if  held; 
body  firm  and  good  texture,  color  uniform,  neither  streaked  nor  mottled.  Salt  must  not 
be  gritty.    Package  new,  sound,  uniform  and  clean. 

This  is  a  Butter  that  long  experience  has  taught  us  is  what  the  trade  handling  Centralized 
Butter  wants,  and  during  the  storage  season,  when  long  lines  of  uniform  table  grades  of 
Centralized  Butter  for  Storage  purposes  are  in  demand,  a  car  of  Standards  of  positive  90 
point  grade  has  an  assured  value. 

THE  CHICAGO  MERCANTILE  EXCHANGE  INSPECTIONS  PORTRAY  THE  BEST  JUDG- 
MENT OF  ABSOLUTELY  DISINTERESTED,  STRICTLY  HONEST  EXPERT  BUTTER  IN- 
SPECTORS TRAINED  TO  JUDGE  ACCURATELY  FAULTS  THAT  THE  AVERAGE  LAYMAN 
WOULD  NOT  REALIZE  WERE  SERIOUS  DEFECTS. 

A  car  of  Standards  must  grade  as  to  all  the  requirements  of  a  90  point  Butter. 

A  BUYER  PAYING  THE  PRICE  TO  OBTAIN  A  CAR  OF  90  POINT  STANDARDS  IS  ENTITLED 
TO  RECEIVE  EXACTLY  WHAT  HE  BUYS. 

THE  CHICAGO  MERCANTILE  EXCHANGE 
INSPECTIONS  SIMPLY  INSURE  THE  MAIN- 
TENANCE OF  ITS  ESTABLISHED  CLASSI- 
FICATIONS AND  GRADES. 


If  your  make  fails  in  some  slight  particular  to  make  the  grade,  ascertain  where  your  dif- 
ficulty lies  and  correct  it. 

Efficiency  is  only  obtained  by  hewing  straight  to  the  line. 

If  the  quality  of  your  make  is  slipping  do  not  blame  the  yard  stick 
that  you  measure  up  to,  but  strive  a  little  harder  to  meet  its  just 
measurements  which  are  clearly  defined  in  the  established  classi- 
fications and  grades  of  the 


Chicago  Mercantile  Exchange 

1J6  WEST  LAKE  STREET  CHICAGO,  ILL. 
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WISCONSIN  DAIRY  CERTIF- 
ICATES 


By  E.  H.  Farrin^ton 

After  taking  a  three-months  course 
of  instruction  at  the  Wisconsin  Dairy 
School,  students  are  eligible  to  obtain 
a  dairy  certificate,  which  is  granted 
by  the  Regents  of  the  University  on 
the  recommendation  of  the  faculty. 

In  order  to  obtain  this  Dairy  School 
Certificate,  a  student  must  have  pass- 
ed all  his  examinations  while  at  the 
school,  and  have  worked  at  least  two 
seasons  at  some  factory  where  he 
practically  has  charge  of  the  line  of 
work  he  is  doing.  During  the  season 
following  his  dairy  school  course  a 
student  sends  monthly  reports  to  the 
dairy  school.  These  reports  give  a 
general  description  of  the  factory,  its 
equipment,  and  the  kind  and  amount 
of  work  done  by  the  student  each  day. 

In  case  all  reports  are  satisfactory, 
an  inspection  is  made  of  the  student's 
factory  by  someone  authorized  by  the 
dairy  school  and  th'e  certificate  is 
granted  when  all  these  conditions  are 
fulfilled. 

The  following  are  the  names  of 
students  to  whom  certificates  were 
granted  by  the  Board  of  Regents  of 
the  University  of  Wisconsin  at  the 
commencement  exercises  in  June, 
1922 : 

Creamery 
Anderson,  Norman,  Sheridan. 
Bogaerts,  Peter  John,  Moose  Jaw, 
Saskatchewan. 

Carlson,  Edwin  Elmer,  Galesville. 
Grawin,  Fred  Robert,  Oakdale. 


Osbun,  Emmet  Charles,  Redlands, 
California. 

Peterson,  Carl  Leonard,  Cody,Wyo. 

Payne,  Verne  C,  Fairwater. 

Pedersen,  Edwin  Leonaid,  Eau 
Claire. 

Robinson,  John  David,  Appleton. 
Schultz,  Elmer  Robert,  Arcadia. 
Cheese 

Ausloos,  David  Joseph,  Lena. 
Birkett,  Edwin  Richard,  Oostburg. 
Dickerman,   Charles   Wm.,  Rock, 
Michigan. 

Dickerell,  John  Nicholas,  New  Hol- 
stein. 

Gettlinger,  Melvin  Levi,  Neillsville. 
Krause,  Edwin  August,  Lena. 
Prange,  Wm.  Henry,  Somerset. 
Rieder,  Albert  Henry,  Lloyd. 
Riemer,  Otto  William,  Pulcifer. 

Ice  Cream 
Vilbrandt,  Carl  William,  Fairhope, 
Alabama. 


VEGETABLE  OIL  TARIFF 


Senate  Postpones  Consideration. 


Washington,  D.  C- — The  Senate  in 
its  consideration  of  the  tariff  bill  has 
postponed  consideration  of  the  vege- 
table oil  tariff  without  action,  leaving 
the  Finance  Committee  amendment 
which  contains  the  objectionable  pro- 
vision for  duty  free  vegetable  oils  im- 
ported in  bond  to  be  used  for  -non- 
edible  purposes,  still  in  the  text  of  the 
bill,  says  the  National  Dairy  Union 
report,  which  continues: 

The  rate  of  duty  which  is  provided 
by  the  Senate  Finance  Committee  on 
the  various  oils  brought  in  from  China 


and  the  South  Sea  Islands  is  satis- 
factory, but  the  sentiment  against  the 
free  trade  proviso  for  non-edible  pur- 
poses is  steadily  growing.  There  are 
sorne  evidences  that  the  Senate  will 
begin  to  expedite  its  action  soon,  and 
it  is  urgent  at  this  time  that  the 
American  producers  of  oils  and  fats 
which  are  suffering  by  the  competition 
of  the  cheap  cocoanut,  soyabean  and 
other  oils  coming  in  from  the  Orient 
should  keep  constantly  at  work  to 
show  the  members  of  the  Senate 
that  their  interests  are  in  jeopardy  so 
long  as  any  oils,  no  matter  for  what 
purpose  they  are  to  be  used  in  this 
country,  can  come  in  free. 

It  seems  to  be  conceded  that  the 
claim  is  fallacious  that  oils  used  for 
manufacturing  soaps  do  not  compete 
with  the  oils  in  this  country,  and  it  is 
certain  that  the  United  States  does 
produce  all  the  vegetable  oils  which 
are  needed  at  any  time  for  most  of 
the  soaps,  and  most  if  not  all  of  the 
different  kinds  of  soaps,  that  are  made 
or  needed  in  this  country.  This  leav- 
es the  contention  of  the  soap  lobby 
based  only  upon  the  price  they  will 
have  to  pay  for  their  oils,  so  that  the 
members  of  the  Senate  are  squarely 
between  the  issue  as  to  whether  they 
wish  to  protect  the  interests  of  several 
million  American  farmers  who  pro- 
duce cottonseed  oil,  peanut  oil,  soya- 
bean oil,  flaxseed  oil,  sunflower  oil, 
pork  beef  and  dairy  products  or  the 
interests  of  a  few  hundred  soap  man- 
ufacturers that  want  to  make  a  few 
cents  additional  per  pound  by  buy- 
ing cheap  cocoanut  and  soyabean  oil 
to  increase  their  profits  on  soap. 


FRESHEN    COWS   IN  FALL 


In  North  Dakota  and  Elsewhere. 

"Winter  Is  the  Time  To  Milk  Cows 
in  North  Dakota"  is  the  title  of  an 
article  by  Franklin  Page,  assistant 
dairy  commissioner  of  that  state,  in 
'•The  Cow  Path,"  a  recent  North 
Dakota  bulletin.  Mr.  Page  sums  up 
the  reasons  for  winter  milking  thus: 

Cream  prices  are  the  best  in  winter. 

Dairy  cows  produce  best  in  the 
winter. 

We  have  the  most  time  to  milk  and 
care  for  the  cows  during  the  winter. 

Therefore  it  would  seem  like  good 
business  to  have  our  cows  freshen  in 
the  fall  after  threshing,  and  milk  them 
all  winter.  Then  when  the  grass 
comes,  our  cows  will  have  a  second 
freshening.  By  harvest  time  you  will 
be  ready  to  let  them  go  dry  for  a  much 
needed  rest,  ready  for  a  fresh  start 
after  threshing  is  over. 

Dairy  cows  handled  in  this  way  will 
l)e  found  to  fit  in  with  the  work  on 
the  average  North  Dakota  farm  very 
nicely.  They  will  bring  in  a  $5  or  f  10 
cream  check  ev<'ry  few  days  that  will 
be  very  much  appreciated,  while  you 
are  waiting  for  that  great  big  wheat 
check  to  (^omo  in  the  fall.    May  bo? 

Let's  have  more  cows  freshen  in 
the  fall! 


Iron  River,  Wis. — The  Damrow 
Brothers'  (\)mpany,  J.  A.  Fuhrman, 
representative,  is  contemplating  the 
erection  of  a  creamery  at  Tripp. 

Akeley,  Minn. — W.  E.  Ijarson  is 
having  his  creamery  building  Tuoved 
to  town  to  b(f  located  on  the  lots  in 
the  rear  of  the  old  Teeple  buihling. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michlran.  U.  S.  A. 


O  ONE  but  a  crank 
^  should  presume  to  make 
paper  for  'wrapping  Dairy 
Products. 


No  two  'ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  hitih-class,  dependable 
Mill  to  tie  to. 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


THE  NATIONAL  BANNER 


Our  Association  Has  Bi^  Respon- 
sibility. 


We  would  like  to  call  our  members' 
attention  to  the  great  responsibility 
that  rests  on  our  Association  when  it 
comes  to  the  big  battle  for  the  Na- 
tional banner  next  October. 

The  Minnesota  creamery  operators 
have  brought  home  the  bacon  time 
and  again,  when  our  Association  was 
making  small  strides  compared  with 
today,  and  it  really  appears  to  us 
that  we  ought  to  stand  just  as  good  a 
chance  of  winning  the  National  ban- 
ner this  year  as  we  ever  have  in  years 
gone  by. 

We  know  by  this  time  that  it  is  no 
walkaway  to  win  in  a  National  con- 
test, but  if  we  have  progressed  as  fast 
as  our  competitors,  we  still  have  the 
advantage  on  our  side.  More  than 
95  per  cent  of  the  co-operative  cream- 
eries in  Minnesota  are  operated  by  our 
members,  and  it  should  be  plain  to 
every  member  that  there  is  some  res- 
ponsibility resting  on  our  shoulders. 
If  we  plan  and  work  we  shall  win  this 
Fall,  but  the  members  must  be  on 
their  tip  toes  and  none  must  fail  when 
the  time  comes,  if  we  want  to  keep 
Minnesota  at  the  top  of  the  list  as  a 
producer  of  fancy  butter. 


The  members  should  think  these 
things  over  and  be  ready  for  the  fray. 
The  state  with  ths  most  good  raw 
material  and  the  best  manufacturing 
methods  will  probably  win  the  next 
banner. 

Shall  it  be  Minnesota?  Let  it  not 
be  the  fault  of  a  single  member  if  we 
lose. 


BUTTER  JUDGING 


By  District  No.  2. 


District  No.  2,  so  Secretary  Cyril 
Wright,  Courtland,  reports,  held  a 
good  meeting  at  Winthrop  June  29th, 
thirteen  members  being  present  and 
E.  L.  Sjostrom  acting  as  chairman. 
Committees  were  appointed,  one  to 
arrange  for  a  joint  picnic  with  Dis- 
trict No.  L5,  and  one  to  investigate 
a  complaint  on  one  of  the  members. 
State  Secretary  James  Sorenson  ad- 
dressed the  meeting  on  the  associa- 
tion's work  and  took  part  in  the  gen- 
eral discussion  that  followed.  He 
and  Alexander  Johnson,  Lafayette, 
field  man  for  the  creameries'  associa- 
tion, scored  the  butter. 

In  the  butter  judging  contest  ten 
members  took  part,  Verne  Johnson 
leading  off  with,  being  2\  points  off 
from  the  ofBcial  scores  on  five  tubs. 

Butter  Scores 
A.  E.  Call  9U,  Henry  Gerland  92, 
Herman  Goetsch  91^,  Ernest  John- 
son 92 i  and  93,  A.  T.  Parsons  93, 
Harvey  Parsons,  92^,  R.  M.  Becker, 
91^,  Verne  Johnson  92 1,  Cyril  Wright 
93  i 

After  the  meeting  a  picnic  supper 
was  held  in  the  park  which  ended  in 
a  good  fill  and  a  merry  time. 


Amon^  the  Members 

H.  L.  Bohn,  Hewitt,  has  gone  to 
Hager  City,  Wis. 

O.  E.  Ruud  has  changed  his  address  , 
from  Bird  Island  to  Morton. 

Albert  Kistner,  junior  member  who 
has  been  at  Hutchinson  for  some  time, 
has  returned  to  Arlington. 

C.  O.  Johnson,  manager  of  the 
Fountain  co-operative  creamery  is 
taking  a  three  weeks'  vacation.  H.  E. 
Sorenson,  Spicer,  is  substituting  for 
him. 

Martin  Skoglund,  representative  of 
the  Zenith  Butter  &  Egg  Co.,  New 
York,  and  always  one  of  the  boys, 
looked  in  on  the*"  association  office 
one  day  last  week. 


IOWA  SIX  MONTHS  DAIRY 
COURSE 


At  State  College,  Ames. 


The  annual  six  months  dairy  course 
offered  by  the  Iowa  State  College  be- 
gins this  year  September  25th.  A 
student  desiring  to  enter  the  six 
months  dairy  course  inust  be  at  least 
seventeen  years  of  age  and  must  have 
satisfactorily  completed  the  eighth 
grade  of  the  public  schools  or  its 
equivalent.  Although  it  is  advisable 
that  he  have  some  practical  exper- 
ience before  enrolling  this  is  not  a  re- 
quirement. Students  Avith  sufficient 
experience  may  be  recommended  by 
the  department  after  one  three 
months'  term  but  those  without  such 
experience  are  required  to  satisfactor- 
ily complete  the  six  months  course 
before  receiving  the  recommendation 
of  the  department. 

Students  may  enter  the  six  months 
course  in  either  the  fall  or  winter 
quarter.    The  studies  outlined  for  the 
two  periods  are  as  follows: 
Fall  Quarter 

Credits 


Dairy  Practice   6 

Buttermaking   2 

Milk  Testing   2 

Manufacture  of  Ice  Cream  and  Ices  2 

Dairy  Chemistry   2 

Dairy  Machinery   3 

Dairy  Cattle,  Breeds,  and  Judging  2 

Physical  Training  (Required)   0 

19 

Winter  Quarter 

Dairy  Practice   6 

Buttermaking   1 

Cheeseraaking   1 

Milk  Testing   1 

Factory  Management   2 

.Judging  Dairj'  Products   1 

Market  Milk   1 

Dairy  Bacteriology   2 

Dairy  Cattle,  Feeding  and  Manage- 
ment  2 

Farm  Crops  Production   2 

Physical  Training  (Required)   0 


19 

For  further  information  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


Organization  Mooting 

l'ip<\s(one,  Minn.— An  organization 
meeting  of  Unit  No.  12,  Minnosota 
C()-()l)orali ve  Creameries'  Association, 
Inc.,  will  be  hold  here  Thursday, 
.July  13th. 


I<'renK)nt,  Neb. — The  Home  Poultry 
&  I^gg  Company  here  has  been  dis- 
solved. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


UROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-17<>  Duane  Street,  New  York 

Roftr  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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pKbun^  Man, 
bur  Trouble  Lies 
fnthe  Sierilizin 


Doc  GERM-X  sniffed  at  the  butter  which  had  been  pro- 
nounced off  flavor,  dropped  his  suit  case  and  began : 
"Young   man,   your   trouble    lies   in    the  sterilizing. 
You're  careful  and  neat  about  the  plant.    Rather  proud  of  the 
shiny  equipment,  aren't  you?    But  take  it  from  me,  a  dairy 
utensil  can  look  clean  and  feel  clean,  yet  be  alive  with  germs. 

"How  does  it  happen.?  It's  this  way.  The  human  hand 
can't  stand  water  much  hotter  than  110  degrees  F.,  so  that's 
about  the  temperature  of  most  hot  water  used  about  your 
place.  Now,  washing  powder  is  intended  to  cut  away  grease, 
slime  and  milk  solids;  it  is  not  intended  to  kill  germs.  The 
result  is  that  a  dairy  utensil  can  pass  through  a  thorough  wash- 
ing and  rinsing  yet  carry  away  enough  live  seed  germs  to  start 
trouble  when  it  again  comes  in  contact  with  milk. 

"Of  course,  the  seed  germs  multiply  like  sin  and  some 
kinds  cause  off-flavors.  But  don't  worry,  son;  use  Germ-X 
in  your  rinsing  water  and  you'll  have  no  more  trouble  of  this  sort. 

"Look  over  your  complicated  machinery,  too.  You  may 
find  spots  where  milk  solids  have  accumulated  and  odors  de- 
veloped. Germ-X  solution  will  loosen  this  filth  so  that  it  is 
easily  washed  away. 

"One  more  tip,  son,  and  then  I'm  off.  Sterilize  your  tubs, 
liners  and  packages  by  rinsing  them  with  Germ-X  solution. 
It  will  kill  the  mold  spores  that  so  often  work  havoc.  Good 
bye,  I'm  sure  you'll  have  no  further  trouble." 

New  Low  Price  and  Trial  Offer 

Germ-X  can  now  be  bought  for  $2.50  per  gallon;  five-gal- 
lon jug  $10.50. 

If  you  have  never  tried  Germ-X,  take  advantage  of  our 
Trial  Offer.  Mail  check  for  $2.50.  We  will  ship  you  a  gallon 
jug  on  trial.  If  not  satisfied  after  using,  write  us  and  we'll  re- 
fund ycur  money. 

If  you  already  know  how  useful  Germ-X  really  is,  you  will 
save  money  by  ordering  the  five-gallon  size. 


Dr.  Germ-X,  the  tireless  champion 
of  dairy  cleanliness 


At  your  dealer's  or  direct 
from  us.    Gallon  Jug,  $2.50; 
5- gallon  jug,  $10.50. 


North  Star  Chemical  Works,  Inc. 

DepL.  22  Lawrence,  Mass. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


THE  BUTTER  STANDARD  BILL 


(Concluded  from  pa^c  3) 


Official  Agricultural  Chemists,  and 
three  members  of  the  Association  of 
the  American  Dairy,  Food,  and  Drug 
Officials.  Any  standard  proposed  by 
this  joint  committee  must  first  re- 
ceive the  approval  of  both  of  the 
associations  represented  on  the  com- 
mittee before  it  is  submitted  to  the 
Department  of  Agriculture.  If  ap- 
proved by  the  Secretary  it  is  then 
promulgated  by  him  as  a  standard 
which  the  department  proposes  to 
enforce. 

These  standards  or  definitions  do 
not  have  the  force  and  effect  of  law, 
but  merely  serve  as  a  guide.  Failure 
to  comply  with  the  standard  results 
in  action  being  brought  by  the  de- 
partment in  the  proper  court  for  vio- 
lation of  the  food  and  drugs  act. 
This  requires  the  collection  of  that 
proof  which  is  necessary,  and  which 
would  be  required  to  be  collected 
whether  or  not  a  standard  had  been 
promulgated,  as,  for  instance,  proof 
to  show  the  custom  of  the  trade,  the 
general  practice  of  the  industry,  and 
the  like. 

State  and  Federal  Standards 

In  the  enforcement  of  the  State 
food  and  drugs  acts,  the  State  com- 
missioner or  enforcement  agency,  in 
many  States,  is  authorized  by  law  to 
adopt  the  standards  of  the  United 
States  Department  of  Agriculture  as 
the  standard  on  which  it  proposes  to 
operate  in  the  enforcement  of  the 
State  law,  which  naturally  results  in 
uniform  standards  and  permits  uni- 
form action.  A  change  in  the  Federal 
standards,  therefore,  because  of  the 
character  of  the  laws  of  the  various 
States  which  make  the  Federal  stand- 
ards the  standards  of  the  States,  auto- 
matically changes  the  standards  for 
the  States  to  conform  with  the  Federal 
standards. 

In  the  case  of  butter,  the  prodiict 
dealt  with  in  the  bill  reported  here- 
with, a  standard  requiring  82  J  per 
cent  butterfat  Avas  determined  upon 
by  the  joint  committee  on  definitions 
and  standards,  approved  by  the  tAvo 
associations  represented  thereon,  and 
in  turn  approved  and  promulgated  by 
the  Secretary  of  Agriculture  a  number 
of  years  ago  as  a  butter  standard. 
This  was  soon  found  to  be  an  im- 
practical standard  and  unenforceable, 
being  out  of  line  with  the  existing 
custom  in  the  trade,  which  is  almost 
universally  on  the  basis  of  80  per 
cent  butterfat.  As  a  result,  the  de- 
partment announced  that  it  would  not 
attempt  to  enforce  the  standard  of 
82  5  per  cent  butterfat  but  would  re- 
quire 80  per  cent  as  tlie  butterfat 
standard.  This  change,  however,  has 
never  been  formerly  pronuilgatiid  be- 
cause this  would  first  require  action 
])y  the  joint  conunitt(H>  on  definitions 
and  standards  and  the  associations 
r(^I)rt!sented  t  hereon. 

Massac.luisel  Is  To  ICiiforee  82  i 
l*(>r  (;<>iit  Standard 

A  numlx^r  of  States  have  adopted 
by  statute  or  by  virtue  of  the  author- 
ity vested  in  th<*  Statd  Commissioner 
to  a,(lo|)t:  the  F«uleral  standar<ls  as  the 
slaiidards  of  tlie  State,  tile  impractical 
stainhird  of  821  butterfat  for 

l)Ut.t(vr,  hut  practi(?ally  none  of  thiMti 
ni  tcunpt  to  <(iiforcc  tiiis  standard.  Tlie 
Stat<i    of    Massaciuisetts,  however, 


has  recently  passed  a  law  adopting 
Federal  standards  as  the  standards  to 
be  observed  in  the  State  of  Massa- 
chusetts in  enforcing  that  State's  food 
and  drugs  act,  and  the  commissioner, 
it  is  stated  before  the  committee,  has 
announced  that  he  would  try  to  en- 
force the  impractical  standard  of  82 i 
per  cent  butterfat,  on  the  theory  that 
if  it  is  a  bad  standard  the  quickest 
way  to  get  rid  of  it  is  by  trying  to 
enforce  it;  regardless  of  the  faft  that  it 
is  not  enforced  elsewhere,  but  has 
granted  a  30-day  stay.  This  will  re- 
sult in  the  seizure  of  butter  containing 
less  than  82 j  per  cent  butterfat- ship- 
ped into  Massachiisetts,  and  expense 
and  inconvenience  to  the  maker,  until 
the  matter  has  been  determined  by 
the  State  courts. 
Bill  Would  Save  Time  and  Def- 
initely Settle  Question 
If  the  Federal  standard  is  changed 
the  State  standard  will  automatically 
be  changed  to  correspond  to  the  Fed- 
eral standard  by  virtue  of  the  char- 
acter of  the  law  of  Massachusetts, 
and  also  of  those  of  other  States.  It 
will  readily  be  se^n,  however,  that 
considerable  time  would  be  required 
and  some  difficulty  experienced,  to 
formally  promulgate  a  change  of  the 
Federal  standard  for  butter  because, 
before  this  can  be  done,  the  change 
must  be  recommended  by  the  joint 
committee  on  definitions  and  stand- 


BITHLIT 

PROCESSES 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retinned 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 

North  American  Creamery,  Paynesville,  Minn. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 
Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  . Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Miim. 
Rice  Co-operative  Creamery,  Rice,  Mirm. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gilmantcn  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  Produce  Co.,  Wausau,  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Minn. 
Farmers  Creamery  Co.,  Mankatr,  Miim. 
Hastings  Creamery,  Hastings  .  Mirm. 
Vernon  Creamery  Hayfield,  Minn. 
Newry  Creamciy,  Blooming  Prairie,  Minn. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Mirm. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery, Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockhclrp,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City, 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 

2921  Stevens  Ave.  Minneapolis 
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There  is  no  better  test  for 
any  equipment  than  actual 
use.  Manning  equipment 
always  gives  satisfaction — 
you  can't  get  more  than 
that  for  your  money.  It's 
very  easy  to  get  less. 

MANNING 
MANUFACTURING 
COMPANY 

Rutland  Vermont 


Garfield,  Minn. 

The  Dairy  Supply  Co. 
Minneapolis,  Minn. 

Gent  1 emen : 

I  have  little  to  say 
about  the  Manning 
Ripener.     It  is  all  they 
claim:  a  machine  that 
will   stand  up,  hold  the 
temperature  and  do  the 
work  very  efficiently. 

Yours  truly, 

GARFIELD  CREAMERY 
ASSOCIATION 

Per  THEO.  B.  VENSKE 


These  two  Manning  Ripeners 
bought  through  The  Dairy  Supply 
Company  of  Minneapolis,  proved 
an  excellent  investment  for  this 
progressive  creamery. 


ards,  in  which  standards  originate, 
approve'!  by  both  the  associations 
represented  thereon,  and  appro^ed 
and  promulgated  by  the  Secretary  of 
Agriculture,  which  would  be  impos- 
sible to  have  accomplished  within  30 
days,  necessary  in  order  to  take  care 
of  the  emergency. 

If  the  bill  reported  here^^ith  is 
passed  it  will  do  away  with  the  imprac- 
ticable and  unenforceable  821  per 
cent  butterfat  standard  and  the  mat- 
ter of  a  F'ederal  standard  for  butter, 
which  has  been  under  discussion  for 
years,  finally  and  definitelj'  deter- 
mined on  the  basis  of  80  per  cent  but- 
terfat requirement,  the  butterfat 
standard  agreed  to  and  recommended 
by  the  Department  of  Agriculture,  and 
representatives  of  the  industry  ap- 
pearing before  the  committee  and  the 
standard  universally  followed  by  the 
trade  in  this  and  practicalh-  every 
country. 

The  bill  is  amended  by  the  com- 
mittee and  reported  herewith  defines 
and  provides  a  standard  for  butter  in 
the  enforcement  of  the  food  and  drugs 
act  only.  The  definition  of  butter  is 
exactly  the  same  as  the  definition  of 
it  contained  in  the  act  of  August  2, 
1886,  with  the  following  add(^d:  "and 
containing  not  less  than  80  per  centum 
by  weight  of  milk  fat." 

Why  Doublf!  Standard  Was 
Droppofi 
The  bill  as  drafted  by  the  Depart- 
ment of  Agriculture  and  originally 
introduced  defined  and  provided  a 
standard  for  butter  in  section  1  by 
adding  to  the  original  definition  of 
butter  contained  in  the  act  of  August 
2,  1886,  the  following:  "and  contain- 


"DREEZY    BREEZES    for  hot 
days — Breezes  coming  off  the 
cooling  coils  of  a  YORK. 

OUY  by  comparison.     We  do. 

Everyone  should.  That  means 
you'll  Buy  a  YORK  every  time. 

r)E  fair  to  yourself.    If  you  are  it 
means  a  YORK  will  Be  the 
compressor  in  your  plant. 


THE  B'S 

HAVE  IT 

T3  RIEFLY  TOLD  —  quickly  sold. 
Buy  a  York  Because  it  is  the 


Best. 


OEST  made  for  the  Best  trade. 
^  A  YORK. 


"DEST   compressors    are  easiest 
sold.    That's  why  90  per  cent 
of  the  creameries  using  compressors 
in  the  Northwest  are  using  YORK'S. 

"D  E  sure  you  let  us  figure  with  you 
Before  you  Buy. 


Westerlin  &  Campbell  Co, 


J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 
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UNIVERSAL 
PURIFIER 

For  the 

Dairy  Industry 


B-K  has  been  accepted  by  the 
Dairy  Industry  as  the  Standard 
Sterilizing  Agent.  From  farm  to 
factory  it  is  used  to  prevent  bacteria 
from  causing  inferior  dairy  products. 
Farmers,  manufacturers,  inspec- 
tors, physicians,  health  boards  and 
dairy  schools  agree  that  B-K  fills  an 
important  need  in  the  problem  of 
maintaining  greater  purity  of  dairy 
products. 

Such  vmiversal  acknowledgment 
of  the  value  of  B-K  can  only  be  the 
result  of  exceptional  merit  backed 
by  intelligent  co-operation  from  our 
laboratories. 

It  is  our  business  and  our  pleas- 
ure to  help  you  to  better  products 
and  more  profits. 

Ask  for  Bulletin  No.  320,  telling 
how  B-K  is  used  to  improve  quality. 

All  supply  houses  carry  B-K. 


General 
Laboratories 

Sole  Manufacturers  H-K 

MADISON,  WIS. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 

Ayer  &  McKinney 

Creamery  Butter 

4S  So.  Front  St.,  Philadelphia,  Pa. 
.541  -.S4.?  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


ing  not  less  than  80  per  centum  of 
milk  fat  and  not  more  than  16  per 
centum  of  water."  This  provided  a 
double  standard,  which  was  opposed 
by  the  majority  of  the  representatives 
of  the  industry  appearing  before  the 
committee.  A  double  standard  was 
not  deemed  advisable,  and  it  is  there- 
fore proposed  by  the  committee  to 
strike  out  the  requirement  of  not  more 
than  16  per  cent  of  water  by  its 
amendment,  and  also  to  insert  the 
words  "by  weight"  after  the  80  per 
cent  so  as  to  clarify  the  language. 

Revenue  Laws  and  Regulations 

Not  Touched 
Section  2  of  the  bill  originally  in- 
troduced, made  the  definition  or 
standard  of  butter  set  forth  in  section 
1  the  standard  to  be  enforced  by  the 
Bureau  of  Internal  Revenue  by  ap- 
plying it  to  the  laws  under  which  the 
bureau  assesses  taxes  on  adulterated 
butter.  The  maximum  moisture  stand- 
ard of  16  per  cent  is  now  alone  used 
by  the  Bureau  of  Internal  Revenue  in 
assessing  taxes  on  adulterated  butter. 
That  bureau  taxes  as  adulterated  but- 
ter containing  more  than  16  per  cent 
of  water;  that  is,  it  enforces  in  most 
jurisdictions  this  requirement.  How- 
ever, being  a  regulation  of  the  depart- 
ment and  not  a  requirement  by  law, 
one  circuit,  the  eighth,  has  held  that 
this  moisture  standard  is  not  enforce- 
able in  all  cases.  The  Bureau  of  In- 
ternal Revenue  does  not  require  any 
butterfat  standard,  nor  make  any 
butterfat  test  in  assessing  taxes  on 
adulterated  butter.  After  giving  the 
matter  careful  consideration  it  was 
not  deemed  advisable  by  the  com-, 
mittee  to  enact  at  this  time  the  16  per 
cent  moisture  standard  as  a  definite 
proposition  in  the  law  and  apply  it 
to  the  Bureau  of  Internal  Revenue, 
nor  to  apply  the  80  per  cent  butterfat 
standard  to  that  bureau,  by  the  latter 
establishing  a  double  standard  for 
that  bureau,  but  it  is  thought  advis- 
able to  exclude  the  acts  under  which 
that  bureau  operates  from  this  bill,  so 
that  the  bureau  may  continue  as  at 
present,  unaffected  by  this  legislation 
and,  therefore,  it  is  proposed  by  the 
committee  to  amend  the  original  bill 
by  striking  out  section  2  making  the 
bill  applicable  to  the  laws  under  which 
the  Bureau  of  Internal  Revenue  as- 
sesses taxes  on  adulterated  butter. 

Definition  For  Butter,  Not 
Oleomargarine 

The  bill  in  no  way  affects  nor  deals 
witli  oleomargarine,  but  deals  with 
butter  exclusively.  Oleomargarine  is 
a  substitute  for  butter,  and  is  defined, 
not  as  butter,  but  as  oleomargarine, 
hence,  in  no  way  is  the  definition  af- 
fected by  the  bill  herewith. 

Section  3  of  the  bill  originally  in- 
troduced makers  applicable  the  def- 
inition or  standard  of  butter  set  forth 
in  section  1  tiie  standard  to  be  re- 
quired in  the  eiiforc(!ment  of  the  food 
and  drugs  act.  The  committee  amend- 
ments, amending  section  1  by  insert- 
ing "for  tlie  purposes  of  the  food  and 
drugs  act  of  June  30,  1906  (Thirty- 
fourth  Statutes  at  Large,  page  768)," 
aiul  strikitig  out  section  3,  consolidate 
the  two  H(H!tions. 

The  single  butterfat  standard  so 
far  has  been  the  only  stan<]ard  used 
by  the  l)ei)artnient  of  Agriculture  as  a 
requircMUf^nt  for  butt(T  in  the  enforce- 
ment of  the  food  and  drugs  act. 

It  in  not  now  deemed  advisable  lo 
enact  double  standard,  the  80  \wr 
cent  butt<irfat  standard,  and  the  max- 


imum 16  per  cent  of  water  for  the  en- 
forcement of  the  food  and  drugs  act. 
It  will  naturally  follow,  however,  that 
if  the  bill  requires  butter  to  contain 
80  per  cent  of  butterfat  to  come  within 
the  requirements  of  the  food  and  drugs 
act,  and  there  is  added  about  4  per 
cent  salt  and  casein,  which  is  the 
usual  amount,  in  addition,  a  small 
amount  of  coloring,  it  can  not  con- 
tain over  16  per  cent  of  moisture;  be- 
sides, butter  containing  more  than  16 
per  cent  moisture  is  seized  by  the 
Bureau  of  Internal  Revenue  as  adidt- 
erated  butter  and  taxed  as  such,  while 
butter  containing  less  than  80  per  cent 
of  butterfat,  if  this  bill  is  enacted,  will 
be  held  to  be  in  violation  of  the  food 
and  drugs  act. 

It  is  recommended,  therefore,  that 
the  bill  as  amended  by  your  com- 
mit ee  and  reported  herewith,  de- 
fining butter  as  in  the  act  of  1886, 
with  the  additional  requirement  of  the 
80  per  cent  butterfat  standard,  the 
single  standard,  to  be  followed  in  the 
enforcement  of  the  food  and  drugs 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J,  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


act,  and  not  affecting  other  acts  or 
regulations,  be  passed.  This  follows 
the  custom  of  the  trade,  meets  wath 
the  approval  of  the  representatives  of 
the  trade,  and  finally,  definitely,  and 
satisfactorily  determines  a  matter 
which  has  caused  the  industry  much 
trouble,  expense,  and  inconvenience. 

There  is  printed,  as  follows,  data 
submitted  by  the  Department  of 
Agriculture,  showing  the  butter  stand- 
ards of  the  various  States  (not  re- 
printed here. — Editor)  and  foreign 
countries,  together  with  an  explana- 
tion as  to  whether  the  standards  are 
by  statute  or  regulation: 
Standards  of  Foreign  Countries 
(January  26.  1918) 

Argentina. — None  found. 

Australia. — According  to  statutory 
rule  Xo.  233  of  1912  dated  December 
4.  1912,  butter  must  contain  not  more 
than  16  per  cent  water,  nor  less  than 
82  per  cent  butterfat. 

Austria. — None  found. 

Belgium. — Article  o  of  the  law  of 
October  31,  1900,  provides  that  butter 
which  contains  more  than  18  per  cent 
of  other  substances  (water,  milk, 
sugar,  casein)  than  fat,  coloring  mat- 
ter, and  salt,  must  be  sold  under  the 
designation   "beurre  laiteux." 

Brazil. — Decree  of  December  31, 
191.5,  provides  that  butter  must  con- 
tain 80  per  cent  butterfat. 

Canada. — By  regulations  issued  by 
department  of  inland  revenue  of 
November  14,  1910,  butter  contains 
not  less  than  82. .5  per  cent  milk  fat 
and  not  more  than  16  per  cent  water. 
("Changed  in  1920  to  80  per  cent  fat, 
16  per  cent  water.) 

Cuba. — Article  28  of  presidential 
decree  No.  674,  dated  July  6,  1914, 
provides  as  follows:  "It  is  forbidden  to 
sell  or  call  by  the  name  of  'butter' 
any  product  that  is  not  made  ex- 
clusively from  milk  or  from  cream 
taken  from  milk,  or  from  both,  with 
or  without  salt  and  coloring  matters 
and  into  whose  composition  there 
enters  more  than  lo  per  cent  of 
water." 

Denmark. — Section  2  of  the  law  of 
April  12,  1911,  provides  that  butter  in- 
tended for  sale  shall  not  contain  over 
20  per  cent  water.  Butter  which  con- 
tains over  16  per  cent  water,  but  less 
than  20  per  cent  water,  must  bear 
thedesignation"Water  butter"  (Vand- 
smeer).  .Section  3  forbids  the  export 
from  Denmark  of  butter  which  con- 
tains more  than  16  per  cent  water. 

Franc*!. — None  found. 

Germany. — By  authority  of  section 
11  of  the  law  of  June  1."),  "l897,  there 


Going  Forward 

The  last  twenty-five  years  has  witnessed  remarkable 
progress  in  Dairying  and  Dairy  Methods  with  a  resulting 
production  of  milk  foods,  the  purity  and  quahty  of  which 
are  infinitely  superior  to  those  of  a  quarter  of  a  century  ago. 

Among  the  factors  which  are  making  for  this  improving 
quality  much  credit  is  given  to  the  sweet,  wholesome,  dis- 
tinctive, sanitary  cleanliness  which  the  use  of 


is  insuring  with  increasing  efficiency  and  economy  to  thous- 
sands  of  producers  of  milk  products. 

To  be  so  distinctively  identified  with  such  a  progressive 
industry  is  a  privilege  in  itself,  and  the  daily  increasing 
number  of  Wyandotte  users  indicates  continued  dependence 
in  the  sanitation  Wyandotte  Dairyman's  Cleaner  and  Clean- 
ser so  quickly  and  easily  provides. 

An  order  on  your  supply  house  will  mean  the  beginning 
of  higher  scoring  production  and  better  prices. 


Indian  in  Circle 


Prosperity  Folloiis  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  E^T^aciiage     St.  Paul— OCTOBER  7  to  14— Minneapolis 

The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

SPECIAL  DEPARTMENT— Creameries  and 
Milk  Products  Cos.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis— Wilmac  Bldg. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


MacGre^orSi  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


was  promulgated  a  regulation  under 
date  of  March  1,  1902,  which  pro- 
vides that  butter  shall  not  be  sold 
which,  in  100  parts  by  weight  contains 
less  than  80  parts  by  weight  of  fat, 
or  in  an  unsalted  condition  contains 
more  than  18  parts  by  weight  of  water, 
in  salted  condition  more  than  16  parts 
by  weight  of  water. 

Great  Britain.- — Sale  of  Butter  Reg- 
ulations, 1902,  provide  that  butter 
containing  more  than  16  per  cent 
water  is  not  genuine.  This  standard 
also  recognized  by  sections  4  and  5  of 
act  of  1907. 

Italy. — Article  102  of  special  ordi- 
nance for  hygienic  vigilance,  etc.,  of 
1890,  butter  containing  less  than  82 
per  cent  fat  is  prohibited  sale. 

Netherlands. — By  the  authority  of 
section  2  of  the  Netherlands  butter 
act  of  July  9.  1900,  section  1  of  decree 
of  October  28,  1909,  prohibits  butter 
with  a  percentage  of  fat  below  80  per 
cent. 

Norway. — None  found. 

New  Zealand. — By  section  17  (3) 
of  the  regulations  under  the  sale  of 
food  and  drugs  act,  1908,  of  March  .3, 


1913,  butter  shall  contain  not  less 
than  80  parts  per  cent  milk  fats  and 
not  more  than  16  parts  per  cent  water. 

Portugal. — None  found. 

Queensland. — By  law  of  May  21, 
1902,  section  5,  butter  shall  contain 
not  less  than  83  per  cent  butterfat. 

Rumania. — By  article  97  of  law  of 
September  11,  1895,  butter  must  eon- 
tain  at  least  82  per  cent  fat  and  at  the 
most  14  per  cent  water. 

Russia. — None  found. 

Spain. — By  the  royal  decree  of 
December  22,  1908,  the  proportion  of 
water  in  butter  should  not  exceed  16 
per  cent. 

Sweden. — By  proclamation  of  May 
26,  1911,  butter  exported  from  Sweden 
must  be  provided  with,  a  statement  as 
to  whether  or  not  the  per  cent  of  water 
exceeds  15  per  cent. 

Switzerland. — Article  33  of  law  of 
May  8,  1914,  provides  that  butter 
must'  contain  at  least  82  per  cent  fat. 

Venezuela. — Article  67  of  the  na- 
tional sanitary  regulation,  dated  Oc- 
tober 26,  1916,  provides  as  follows: 
"Butter  is  the  natural  fatty  substance 
that  is  extracted  from  milk  by  mec- 
chanical  means  with  .composition  as 
follows:  Fat,  80  to  88  per  cent;  water, 
10  to  15  per  cent;  salt,  2  to  10  per 
cent;  casein,  1  to  3  per  cent."  Article 
provides  that  "Products  shall  not  be 
offered  for  public  consumption  under 
the  name  of  'butter'  which  are  not 
formed  exclusively  of  the  natural 
substanc  s  of  milk." 

Western  Australia. — By  section  26 
of  the  regulations  under  the  health 
act,  1911-12,  butter  shall  contain  not 
less  than  82  parts  per  cent  milk  fat 
and  not  more  than  15  parts  per  cent 
water. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON.  WIS. 
H.  C.  LARSON,  State  Secretary 


DISTRICT  NO.  18  TO  CO- 
OPERATE 


With    Farmers    In    Bi^  Picnics. 

All  members  of  District  No.  18  are 
requestc^d  to  attend  a  creamery  picnic 
at  Lake  Mills,  Sandy  Beach,  Saturday 
.July  15th.  It  will  start  at  noon,  so 
bring  your  lunch  for  an  evening  sup- 
per. 

A  splendid  program  has  been  ar- 
ranged with  the  following  speakers: 
Mr.  Olover  of  Ft.  Atkinson;  Mr. 
Slater,  editor  of  Butter,  Cheese  and 
p]gg  Journal;  Mr.  Norgard  of  the 
Agricultural  Department,  Madison. 
There  will  be  a  ball  game  between  the 
buttermakers  and  farmers  so  every 
nufmbcr  is  urged  to  be  present.  Our 
July  meeting  will  be  held  in  connec- 
tion with  this  ])icnic. 

There  will  also  be  a  farmers'  and 
creamery  picnic  on  Wednesday,  July 
19lh  at  "Hebron.  H.  C.  Larson,  State 
S(>cretary,  will  be  the  main  si>eaker, 
and  a  good  program  has  also  been 
arranged  for  this  i)icnic,  with  ball 
ganu^s,  etc.  Also  be  sure  to  attend 
this  picnic. 

On  .July  13th  the  Jefferson  county 
llolstein  picnic  is  to  bo  held  on  the 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  T7gGS- BUTTER  O  OeRVICE 
EWIS  tiBERT  Cfc  OONS 

References:  151  READE  STREET,  NEW  YORK       Western  Representative: 

?R^vfNGN\T^LBANK      BUTTER  ttud  EGGS  ^^nifeui.Minn.-''-'^- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLE  Y,  Inc. 
»  Butter  and  Eggs  4f.dy 

171  DUANE  STREET         -         -  NEW  YORK,  N.  Y. 


Let  the  Operator 
be  the  Judge 

No  other  electric  tester  has 
won  such  immediate  and  un- 
qualified approval  from  cream- 
erymen  as  the  new 

Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZKS: 

Model  B—  4  Bottle  Enclosed  830.00 

Model  C—  8  Bottle  Enclosed  34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed   40.00 

ij  your  johher  doesn't  hafuUv,  ivrile  us  tlirrrt 

THE  JALCO  MOTOR  COMPANY 

UNION  CITY,  INDIANA 
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"Frick''  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — It  is  free  to  you. 

/!\lD\tfE5r  IWCINEERMC  Sj  fOWKnENT  R>. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS.  IND. 

MAIN  1198 


Fair  Grounds  at  .Jefferson.  This  is  a 
county-'W'ide  picnic,  and  there  vriU  be 
lots  of  amusements,  good  speaking, 
etc. 

Milk,  cream  and  coffee  will  be 
served  free,  also  a  pure  bred  bull  calf 
■will  be  given  away. 

This  is  the  time  of  picnics  and  every 
member  should  take  the  opportunity 
to  make  the  farmers'  acquaintance. 
Mark  the  president's  words:  "We 
are  on  the  road  to  success,"  but  unless 
we  are  on  the  job  we  will  lead  off  the 
track. 

Now  we  will  co-operate  in  a  social 
way  and  make  friends.  Then  about 
the  first  of  August  we  will  again  take 
up  the  problems  which  may  confront 
us  in  the  business  and  plans  for  this 
coming  Fall. — A.  N.  Nielsen,  Secre- 
tary, Jefferson,  Wis. 


At  the  Scale 


Paul  K.  Aronson,  Madison,  has 
been  engaged  as  operator  of  the  cream- 
ery at  Exeland.  His  compensation 
•will  be  according  to  the  association 
scale. 

W.  J.  Buchmiller,  who  has  just 
taken  charge  of  the  St.  Joseph  Cream- 
ery Company's  plant  at  Somerset, 
which  at  present  is  making  about  150 
tubs  a  week.  His  salary  will  be  ac- 
cording to  the  association  scale. 

A.  R.  McElmurry  has  been  engaged 
as  operator  of  the  Farmers'  Co-oper- 
ative Creamery  at  Beetown.  He  is 
to  receive  the  Association  scale  of 
wages. 


Co-operative  Warehouse  Co. 
Barron,  Wis. — The  Northwestern 
Co-operative  Dairymen's  Warehouse 
Company  was  formed  at  a  meeting  of 
dairymen.  Board  of  directors  elected 
were  William  Bernd,  L.  C.  Nelson 
and  A.  J.  Macklin,  New  Richmond 
district;  William  Owens,  R.  P.  Shel- 
donm  and  Gust  Lindam,  Cumber- 
land district.  W.  A.  Duffy  was  elect- 
ed .secretary. 


Had  Fine  Picnic 
Clearwater,    Minn.  —  The  Clear- 
water Co-operative  Creamery  associa- 
tion, L.  C.  Larson,  manager,  held  a 
fine  picnic  here  June  24th. 


Sebeka,  Minn. — Sebeka  Co-opera- 
tive Creamery  Association  has  incor- 
portated.  Capital  stock,  .SliO.OOO.OO. 
Shares,  $1,5. fXJ  each.  Agricultural 
dairying  business,  et  cetera.  August 
Ijaitinen,  Abram  Kiirila,  John  V.  Pud- 
as,  Math  Pinonoeni,  all  of  Sebeka. 


Counting 

Your  Eggs 


You  must  have  a  Nest  Egg  to 
insure  results. 

We  can  furnish  you  with  that 
Nest  Egg. 

We  are  located  in  the  center  of  the  Dairy  Industry — 
right  where  every  one  comes  to  deal.  We  also  have  a 
special  outlet  for  fancy  and  undergrades  of  butter,  by  hav- 
ing these  different  outlets  we  can  place  your  butter  of 
any  grade  to  the  best  advantage  and  by  so  doing,  it  will 
furnish  you  with  the  Nest  Egg  for  better  returns  to  your 
patrons. 

Remember  you  save  in  freight  by  shipping  to  us.  That 
difference  means  something  to  every  shipper;  why  not 
accept  it? 

Our  returns  are  on  the  way  back  within  twenty-four 
hours  after  receipt  of  shipment. 

Give  us  a  trial  shipment  this  week. 


J.  H.  HOAR  &  CO. 

"T/ie  House  With  a  Known  Reputation" 


174  West  South  Water  St 


CHICAGO,  ILL. 


REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 


34 


THE  DAIRY  RECORD 


AT  LAST! 


The  Minute  Coil  Cleaner 


N.   G.    B.    A.    COLD  STORAGE 
BUTTER  CONTEST 


(Continued  from  pa^e  3) 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2|-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


T.  W.  Nelson,  New  Hampton,  la...  .92.00 

Carl  A.  Voltz,  Prentice,  Wis  91.00 

Chris  J.  Back,  Luck,  Wis  93.00 

Reuben  Anderson,  Dassel,  Minn. .  .  .92.00 
A.  Rasmussen,  Hutchinson,  Minn. .  .  92.66 

S.  S.  Hudson,  Clear  Lake,  la  93.50 

Alfred  Larson,  Gays  Mill,  Wis  93.00 

A.  E.  Groth,  Albert  Lea,  Minn  93.50 

H.  H.  Jensen,  Clarks  Grove,  Minn.  .92.50 
Germania  Creamery,  Loretto,  Minn.. 91. 00 

T.  H.  Ulman,  Janesville,  Minn  91.50 

James  Jensen,  Oakland,  Minn  94.00 

Fred  Beck,  Round  Prairie,  Minn  93.50 

Frank  Meisner,  Boyceville,  Wis  90.50 

E.  M.  Gunney,  Tripoli,  la  94.00 

Fred  W.  Dehn,  New  Ulm,  Minn. .  .  .93.00 
Gudley  Dairy  Co.,  Milwaukee,  Wis.  .92.00 

F.  A.  Grawin,  Kendall,  Wis.,  R  4.  .  .93.50 

Albert  Camp,  Goodhue,  Minn  93.00 

Ervea  Cole,  La  Mont,  la  93.50 

H.  C.  Stendel,  Northwood,  la  94.50 

Geo.  Hauer,  West  Union,  la  93.66 

Arthur  Bergholz,  London,  Wis  91.00 

E.  L.  Baumann,  Clark,  S.  D  90.50 

J.  H.  Steinke,  Eden  Valley,  Minn.  .  94.00 

F.  J.  Havens,  Orange  City,  la  93.00 

D.  W.  Kirkpatrick,  Ramey,  Minn..  .93.00 

C.  J.  Meier,  Waverly,  la  93.50 

J.  C.  Joshn,  Greenville,  Pa  93.66 

Schlosser  Bros.,  7C5  E.  Market  St., 

Indianapolis,  Ind  93.00 

E.  O.  Bollman,  McGregor,  la  93.83 

L.  G.  Rogers,  Sandstone,  Minn  91.66 

Fred  Holzman,  Hamel,  Minn  94.50 

Lawrence  Clausen,  Gushing,  Wis.. .  .93.66 


Best  for  Milk 


Absolutely 
Sanitary- 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in    Contact  uilh  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M-  LIPPINCOTT,  Western  Representatives 


OUR  RETURfSS  ARE  LIGUTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  1S7  Reads  Street  ButtCr 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


ISew  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


Fritz  Lehmberg,  Hills,  Minn  92.66 

Gust  W.  Holt,  Grandy,  Minn  93.00 

C.  J.  Dodge,  Windsor,  Wis  92.00 

E.  T.  Johnson,  Watertown,  Minn. .  .93.00 

Alfred  Camp,  Owatonna,  Minn  93.16 

Nels  Thomson,  Spring  Valley,  Minn.  93.00 

Otto  Kilo,  Sebcka,  Minn  93.16 

J.  G.  Nichols,  Sumner,  la.,  R  7  94.50 

G.  C.  Hoveland,  Scarville,  la  92.50 

C.  A.  Day,  Sumner,  la  90.50 

Geo.  M.  Drake,  Zumbro  Falls,  Minn93.00 

Carl  Hoveland,  Lake  Mills,  la  93.00 

\Y.  L.  Karker,  Brill,  Wis  92.00 

P.  J.  Springsteen,  New  Underwood, 

S.  D  92.00 

Theo.  Peterson,  Maple  Plain,  Minn. 
R  1  92.00 

0.  A.  Krueger,  Albion,  Wis  92.00 

Clarence  Temple,  Garden  City,  Minn92.50 
Chris  Christianson,  Stoughton,  Wis.  .94.00 
Joe  Hanson,  Clarissa,  Minn  93.00 

E.  B.  Hempel,  Viola,  Minn  94.00 

Christian  Otto,  Sauk  Rapids,  Minn.. 91. 00 

1.  A.  Simonson,  Barron,  Wis  93.00 

Elmer  Anderson,  Myrtle,  Minn  92..50 

J.  J.  Jensen,  Copas,  Minn  93.83 

Julius  Brunner,  Osage,  la  93.00 

Bertl  P.  Jurgens,  Litchfield,  Minn. 

R  3  93.50 

J.  E.  Brask,  Regal,  Minn  92.00 

Hawkeye  Farmers  Creamery  Co., 

Epworth,  la  9L66 

Soren  C.  Pedersen,  Hamburg,  Minn.  93.50 

Wayne  Lawson,  Isle,  Minn  91.50 

Carl  G.  Enersen,  St.  Croix,  Wis  92.00 

Reuben  Larson,  Osage,  la.,  R  4  93.16 

Schlosser  Bros.,  Fort  Wayne,  Ind..  .93.16 
Paul  Kottke,  West  De  Pere.  Wis.. .  .93.83 

Walter  B.  Mayer,  Baraboo,  Wis  92.00 

Deer  Park  Creamery,  Deer  Park, 

Wis  92.00 

Deer  Park  Creamery,  Deer  Park, 

Wis  93.00 

A.  H.  Nelson,  Taylor  Falls,  Minn...  .93.50 

V.  J.  Anderson,  Litchfield,  Minn  94.00 

Carnation  Milk  Products  Co.,  Ocono- 

woc,  Wis  94.00 

H.  J.  Herrman,  Cambridge,  Wis. . .  .92.00 

F.  M.  Werner,  Mt.  Horeb,  Wis  94.00 

Joe  Gangeness,  Goodridge,  Minn.. .  .93.50 

J.  E.  Gale.  Paynesville,  Minn  91.50 

Robert  Ander.son,  Northland,  Wis. . .  92.00 
O.  N.  Rhodegard,  Newfolden,  Minn.92.50 
Henry  Segebacth,  Fairbank,  la.,  R  2 . 95.50 
H.  C.  Koeneke,  Denver,  la  93.00 

D.  E.  Jeffers,  Siren,  Wis.,  R  1  93.00 

Chas.  McCarthy,  Oakes,  N.  D  91.00 

Christian  Christiansen,  Palisade, 

Minn  92.00 

IL  P.  Nielsen,  Deerfield,  Wis  91.00 

Norman  Anderson,  Sheridan,  Wis.  .92. .50 

H.  W.  Koester,  Waverly,  Minn  92.50 

J.  G.  Howe,  Stcvensville,  Mont  91.00 

John  Waag,  Thief  River  Falls,  Minn92.50 
Nate  Tibbctfs,  New  Hampton,  la..  .92.00 

A.  D.  Gruvcr,  Klemme,  la  92.00 

John  Peterson,  Silver  Lake,  Minn.  .93.50 

Albert  Fengor,  Whittemorc,  la  92.50 

Alfred  O.  Overlie,  Zinunerman,  Minn.92.50 

Carl  G.  Gamm,  Waverly,  la  96.00 

J.  B.  O'Neill,  Anoka,  Minn  94.00 

George  Rorwick,  Oakes,  N.  D  91.00 

Schlosser  Bros.,  Plymouth,  Ind  92.00 

Carl  Paulson,  Galcsburg,  111.,  Box  382 

 92.33 

Fred  Carlson,  Aitkin,  Minn  92.00 

M.  J.  McKclson,  Osage,  la  91.00 

E.  H.  Larson,  Elgin,  Minn  93.00 

I,  .  M.  Hanson,  Menaslia,  Wis  92..50 

lOlse  Wobl),  Mt.  Horcb,  Wis  94.00 

I..  E.  Palnierton,  Siren,  Wis  92.50 

10.  W.  Redman,  Champliu,  Minn.. .  .93.00 
lOhncr  T.  lOricksoti,  Luck,  Wis.,  R  2  91.66 

Ailie  Olson,  llofTinan,  Minn  92.60 

I''l()yd  B.  Lucia,  Chii)pewa,  Wis.,  R  1 .91..50 

Fritz  G.  Larson,  Dalbo,  Minn  92.00 

J.  W.  Watson,  Ithaca,  N.  Y  92..50 

N.  Geo.  Nelson,  (Vnturia,  Wis  92.00 

(iilhcrt  L;u's<iii,  (Irasst.on,  Miiui  93.50 
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CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN.  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co..N.Y.  

11  HARRISON  ST. 


EFFICIENT 

.SERVICE 

DEPENDABLE  ' 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


Bernard  H.  Johnson,  Center  Citj% 

Minn  93.00 

W.  F.  Conwav,  Madison,  Wis  92.33 

A.  L.  Lodien,  Cambridge,  Minn  93.00 

r:yril  Wright,  Courtland,  Minn  93.50 

A.  H.  Dannheim,  Good  Thunder, 

Minn  92.50 

W.  A.  Beck,  Adams,  Minn  93.00 

R.  D.  Sweet,  Fredricksburg,  la  92.16 

A.  Geo.  Nelson,  St.  James,  Minn  92.86 

H.  C.  Wilson,  Hawkeye,  la  93.66 

C.  C.  Barnes,  Westgate,  la  93.00 

Watson  Shick,  Lone  Rock,  la  94.16 

G.  C.  Pettes,  Rapidan,  Minn  92.66 

(jridley  Dairv  Co.,  138  8th  Street, 

Milwaukee',  Wis  94.00 

E.  O.  Johnson,  Northfield,  Minn. . .  .94.00 
Ferdinand  Jacobson,  Ellendale,  Minn. 

 94.00 

C.  R.  Conway,  Garner,  la  94.50 

Gust  Knudson,  Armstrong,  Minn.  .  .94.75 

Glen  A.  Swartz,  Mason  City,  la  90..50 

X.  C.  Ashley,  Dallas  .Wis  92.,50 

J.  S.  Orbeck,  West  Union,  Minn.  .  .  .90.50 

Casper  Myron,  Grandy,  Minn  92.66 

Carl  W.  Morck,  Alden,  Minn.,  R  1 .  .93.33 

J.  C.  Jensen,  Ring.sted,  la  94.75 

Jul'us  Ramsey,  Glenville,  Minn  93.50 

H.  C.  Ladage,  TripoH,  la  94.50 

A.  >('.  McLaughhn,  Brooten,  Minn.  .92.83 

F.  H.  Harms,  Oelwein,  la  96.00 

Schlosser  Bros.,  Breman,  Ind  94.00 

Chas.  Bolig,  New  Munich,  Minn.  .  .  91..50 
Will  H.  Donney,  Cologne,  Minn ....  93.00 

C.  L.  Waltthes,  Hector,  Minn  94.00 

R.  A.  Wittnebel,  Darwin,  Minn  93.50 

A.  H.  Bentz,  Maynard,  la  93.,50 

Soren  Knutson,  Forest  City,  la  91. .50 

A.  T.  .Johnson,  Becker,  Minn  93.00 

Clemens  F.  Wagner,  Staples,  Minn.  91.50 

D.  D.  Sorenson  &  Son,  Clarkficld, 
Minn  92.00 

Oscar  X.  .lohn.son,  Comfrey,  Minn .  .  92. .50 

C.  J.  Weier,  Freeburg,  Minn  92.83 

Hans    Hensel,    Blooming  Prairie, 

Minn  93.00 

Pioneer  Creamery  Co.,  106  So.  Chamb- 
ers St.,  Galesburg,  111  93.33 

W.  F.  Bechtel,  Bi.scay,  Minn  93.00 

Geo.  Deeg,  Owatonna,  Minn  94  .50 

Theo.  Lennartz,  Sparta,  Minn  92.00 

R.  M.  Madsen,  Darwin,  Minn  93.00 

John  M.  Schmidt,  Litchfield,  Minn..91..50 

Theo.  Winter,  Fairmont,  Minn  92.83 

Farmers  Produce  Co.,  St.  Onge,  S.D.  92.00 

L.  H.  Beach,  Northwood,  la  92..50 

V.  T.  Dahlman,  Skyburg,  Minn  93..33 

L.  G.  Sifert  West  De  Pere,  Wis.,  R  1 . 93..50 
X.  M.  Kngbretson,  Scandinavia,  Wis.92.50 
Krnmet  A.  Paetznick,  Payncsville, 

Minn  93..50 

Jarnes  J.  Connelly,  Brookings,  S.  D,  .93..50 
A.  M.  Ashenbrenrier,  Wadena,  Minn.  92.00 

A.  W.  Dalsgard,  Ixmry,  Minn  95.00 

I  -  J.  Anderson,  Hart  land,  Minn  93.00 


We  Know  the 
Butter  Business 


A 


from 


to 


and  our  shippers  receive  the 
full  benefit  of  our  long  ex- 
perience in  the  butter  and 
egg  business. 


There's  a  difference  in 
"knowing"  just  how  and 
where  to  place  each  ship- 
pers products  to  the  best 
advantage  —  and  our  ex- 
perience is  such  that  we 
feel  qualified  to  say  we 
"know." 


Let  us  shoiv  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 

&  EGG  COMPANY 


170  Duane  St. 


New  York 


References:    The  Dairy  Record,  Irving  IS'atianal  Bank 
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Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864-  ~  . 

Prompt   and  Reliable 

BUTT^ER 

Eo'os 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

POMP  A  MV  2314  Wycliffe  Street 
VjUiVlrAiM  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


Carnation  Milk  Co.,  Jefferson,  Wis.. 93.66 

Alfred  Simonson,  Wells,  Minn  93.50 

Chas.  Block,  Oilman  ton.  Wis  91.83 

Albert  Hoeffke,  Marshall,  Wis  93.66 

Ernest  Nelson,  Blakely,  Minn  93.00 

Frank  Jarl,  Grove  City,  Minn  93.00 

Otto  H.  Oaebe,  Ooodhue,  Minn.,  R  4  92.00 
Carl  T.  Simonson,  Centuria,  Wis..  .  .92.00 
Chas.  Oramith,  Waconia,  Minn.  .  .  .93.00 

F.  P.  Oernaud,  Volga  City,  la  94.00 

Andrew  J.  Swanberg,  Frederic,  Wis., 

R  1   .93.00 

O.  Bailey,  Amber,  la  91.50 

Iner  Lovass,  Hinckley,  Minn  91.00 

O.  E.  Whitcomb  &  Son,  Chicago,  111.94.00 

P.  C.  Jorgensen,  Carlton,  Ore  92.00 

C.  F.  P.  Spielman,  Black  Earth,  Wis. 93.50 
H.  P.  Engen,  Buffalo  Center,  la.  .  .  .93.00 

Geo.  Barthman,  Chetek,  Wis  91.50 

R.  M.  Becker,  New  Ulm,  Minn.,  R  2  .93.00 

F.  H.  Mackie,  Grantsburg,  Wis  94.50 

F.  P.  Warm,  Bowlus,  Minn  90.50 

Ben  Frank,  Edgewood,  la  95.25 

J.  E.  Flaskrud,  Lawler,  la  91.50 

L.  E.  Nelson,  Randall,  la  92.50 

Emil  Halvorson,  Balsam  Lake,  Wis. 93. 50 
Elon  W.  Tollin,  Waldorf,  Minn.  .  .  .93.00 
Martin  Anderson,  Weaver,  Minn.  .  .94.75 

H.  A.  Cm-t,  Ahnena,  Wis  93.00 

C.  R.  Frankhauser,  Mt.  Pleasant,  la. 90.00 
Farmers  Creamery,  Manley,  la.... 95. 25 

Oscar  Stamnes,  Helma,  Minn  91.50 

John  W.  Colin,  Brunswick,  Minn.  .  .93.00 
Dudley  Herrill,  Frederic,  Wis  92.50 


Frank  A,  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-25  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet'a,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;' Dairy  Record. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 


Brown  £sf  Root  Co. 

Cheese  ^  ^E^Tn'^  tlir'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


C.  C.  Tank,  Lodgepole,  S.  D  92.50 

Oscar  Berg.seth,  Finlayson,  Minn. .  .93.66 
Christ  Hanson,  Nelson,  Minn.,  Box 

179  92.00 

Ed  H.  Peterson,  Maple  Lake,  Minn. 92.00 
J.  W.  Engel,  Blooming  Prairie,  Minn.  92.50 
Otto  Weger,  Strawberry  Point,  la.  .94.75 

Oliver  Kvale,  Joice,  la  94.16 

Rudolph  J.  Else,   Johnson  Creek, 

Wis  93.00 

J.  H.  Wartenberg,  Claremont,  Minn. 93.50 
E.  A.  Danielson,  Grantsburg,  Wis.  .  .92.00 
J.  L.  Jensen,  White  Lake,  S.  D. . . .  .91.00 
C.  P.  Andreasen,  Amherst  Junction, 

Wis.,  R  2  93.00 

O.  C.  Gullickson,  Donnelly,  Minn.. 91. .50 
R.  A.  Livingston,  Barnum,  Minn.  .  .94.00 
Wm.  B.  Steinhaus,  New  Richland, 

Wis  93.00 

Wenzel  Menzhuber,  Melrose,  Minn., 

R  3  93.00 

Mott  &  Wood  Co.,  Wisconsin  Rapids, 

Wis  90.50 

N.  F.  Thielman,  Avon,  Minn  92.00 

A.  J.  Anderson,  Otisco,  Minn  93.50 

Geo.  Gay,  Owatonna,  Minn  93.00 

J.  W.  Koepsell,  Lewiston,  Minn.  . .  .95.00 
A.  R.  Jacobson,  Claremont,  Minn., 

R  1  93.00 

Robert  Moberg,  Clear  Lake,  Wis.  .  .91.00 
O.P.  Jensen, Blooming  Prairie,  Minn.  93.50 
E.  J.  Wright,  Brook  Park,  Minn.  . .  .93.50 

C.  A.  Johnson,  Bodega,  Calif  92.00 

E.  J.  Lindvig,  Milltown,  Wis  92.50 

N.  O.  Seltzer,  Owatonna,  Minn  92.00 

Clarence  O.  Paulson,  Amherst,  Wis., 

R2  92.50 

W.  S.  Clemmensen,  Pratt,  Minn... 93.00 
Fi-ed  Peterson,  Manchester,  Minn.  .93.00 

Robert  Wagner,  Fairbank,  la  93. .50 

Ea,rl  A.  T.  Paulson,  Frontenac,  Minn.93.50 
Winfield  S.  Vernon,  10  Pine  Avenue., 

Findlay,  Ohio  90.00 

Archie  Richards,  Lake  Mills,  Wis..  .93.50 
L.  M.  Crandall,  Lake  Mills,  Wis. . .  .93.00 
Lucasville  Co-operative  Creamery, 

Lucasville,  Ohio  90.50 

Monmouth  Co-operative  Creamery, 

Monmouth,  Ore  91.00 

S.  O.  Rice,  174  Ninth  St.,  Astoria,  Ore92.00 

V.  M.  Collins,  Albany,  Ore  93.00 

Eugene  Farmers  Creamery,  Eugene, 

Ore  92.50 

Marshfield,  Ore  ....92.00 

White  Mountain  Dairy  Co.,  Lima, 

Ohio  91.00 

White  Mountain  Creamery  Co.,  New 

Bremen,  Ohio  91. .50 

A.  C.  Treichler,  Hutchinson,  Minn.  .92.50 

Leo  McDonald,  Melville,  Sask  91.83 

Saskatchewan   Co-operative  Cry's, 

Regina,  Sask  92.16 

O.  A.  Holt,  Lindstrom,  Minn  92.83 

Peter  Quale,  Emmons,  Minn  94  50 

P.  S.  McGrath,  Birch  Hills,  Sask., 

Canada  92.03 


Iln.s  Fine  Start 

Madison,  Minn. — The  Madison  co- 
operative creamery,  which  opened  up 
for  business  Juno"  ISth,  with  M.  M. 
Sorenson,  Lake  (^rystal,  Minn.,  as 
manafjer,  after  having  been  closed  for 
six  months,  made  9,000  pounds  of 
butter  and  throe  hundred  gallons  of 
ice  cream  the  first  ten  days.  Already 
t  lui  creamery  has  227  patrons,  and  the 
l)rospects  are  line  for  a  large  business. 


Cream «^ry  Plant  Sold 

Eveleth,  Minn. — The  local  eream- 
vvy  has  liceii  sold  to  10.  L.  Johnson  of 
Sleei)y  Eye,  Minn.  This,  its  lirst 
sc^ason,  the  (n'l^amery  is  turning  out 
about.  4, ()()()  pounds  of  butter  a  week 
and  has  125  patrons,  according  to 
Manag()r  John  B.  Keachie. 
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Estahlished  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Theii  FACrLITIES  are  unexceUed— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


WORLD'S  DAIRY  CONGRESS 


(Concluded  from  pa^e  8) 


Professor  of  Food  Chemistry  at  Col- 
umbia -University,  who  has  attracted 
much  attention  by  his  investigation 
of  \-itamines  and  carbohydrates  and 
by  his  books  on  these  subjects. 

An  associate  is  Dr.  E.  V.  McCollum, 
in  charge  of  the  Department  of  Chem- 
ical Hygiene  at  Johns  Hopkins  Uni- 
versity. Dr.  McCollum,  who  has 
recently  announced  the  discovery 
of  Vitamine  D.  is  widely  known  for  his 
study  of  vitamines  and  for  his  A\Ti tings 
on  human  feeding.  The  only  woman 
on  the  program  committee  belongs  to 
this  sub-committee.  She  is  Professor 
Flora  Rose,  for  years  one  of  the  joint 
heads  of  the  Department  of  Home 
Economics  at  Cornell  University. 
Another  member  is  Dr.  Donald  B. 
Armstrong,  executive  officer  of  the 
National  Health  Council,  New  York 
City.  He  is  a  graduate  of  the  College 
of  Physicians  and  Surgeons  and  was 
for  five  years  in  charge  of  the  Tuber- 
culosis Demonstration  at  Framing- 
ham,  Mass.  He  was  also  at  one  time 
assistant  secretary  of  the  National 
Tuberculosis  Association.  The  re- 
maining member  is  Courtenay  Din- 
■widdie,  secretary  of  the  National 
Child  Health  Council,  Washington, 
D.  C.  He  was  formerly  Director 
of  Public  Welfare  at  Duluth,  Minn., 
and  was, at  one  time  prominently  iden- 
tified with  various  public  health 
movements  at  Cincinnati,  Ohio. 


TARIFF  ON  CASEIN 


Voted  by  Senate  Finance  Com- 
mittee. 


The  Senate  Finance  Committee  has 
voted  to  propse  an  amendment  to  the 
tarifT  V)ill  proviffing  for  a  .5  cent  tariff 
on  casein  and  its  equivalent  on  sugar 
of  milk,  reports  the  National  Dairy 
Union.  The  dairy  interests  of  Cal- 
ifornia, Wisconsin,  New  York  and 
New  England  united  in  an  effort  to 
secure  this  tariff  and  the  success  is 
gratifying.  New  uses  for  casein  are 
being  developed,  especially  by  Cal- 
ifornia producers  as  a  Vjasis  for  poison 
and  other  sprays  used  in  th(^  j)rotec- 
tion  of  fruit  and  vegctaVjlo  crops  from 
insects  and  other  pests.  The  semi- 
permanent adhesive  qualities  of  casein 
for  this  purpose  make  this  field  a  very 
promising  one. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  WiU  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

July  8 

July  1 

Jan.  1 

76.154 

92,925 

1,535,425 

105,226 

113,296 

1,804,790 

Boston  

.38.384 

44,545 

653,357 

Philadelphia.  .  . . 

22,657 

23,806 

485,959 

Total  

242,421 

274,572 

4,479,531 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  8,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  .  . 
New  York.  . 

Boston  

Philadelphia 

2,367,193 
2,045,593 
1,379,724 
479,931 

138,524 
775,974 
295,785 
109,243 

17,297,370 
10,282,291 
9,576,627 
3,951,061 

Total .... 

6,272.441 

1,319.526 

41,107,349 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


July  3. 
July  4. 
July  5. 
July  6. 
July  7. 
July  8. 


Ch'go  N.Y 


73,465 
Holiday 
73,536 
79,078 
89,680 
80,131 


Boston  Phila. 


21.120 
Holiday 
21,470 
24,413 
22,875 
21,283 


11,382 
Holiday 
11,171 
12,752 
10,785 
11,243 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JULY  1-JULY  7 
1922 

Wholesale    Prices    of    92    Score  Butter 
for  Week 


Markets. .  .  . 
New  YorK. . 
Chicago .... 
Phil'phia. .  . 
Boston  


July 

July 

July 

July 

July 

1 

2 

4 

5 

6 

38 

38 

38 

37^ 

36 

36  i 

35  i 

38 

38 

38 

38 

38 

38 

38 

38 

July 
7 

37 
35 
37i 
37  J 


Markets  Weak  and  Unsettled 
The  butter  markets  during  the  week  end- 
ing July  8th  continued  weak  and  unsettled. 
Supplies  of  nearly  all  grades  were  in  excess 
of  a  ready  demand  and  there  was  a  general 
lack  of  confidence  among  the  operators. 
Even  the  finer  grades  at  times  began  to  ac- 
cumulate but  it  was  the  90-91  score  butter 
which  dealers  found  the  hardest  to  move. 
Consuming  demand  for  top  grades  was  fair 
and  a  storing  demand  continued  to  take 
fair  quantities  of  these  grades.  Eighty- 
eight  to  89  score  butter  found  fair  outlets 
into  speculative  and  export  channels,  but, 
especially  on  the  eastern  markets,  there 
were  some  accumulation  of  these  grades. 
Ninety  to  91  score  butter  had  only  a  very 
limited  demand  for  storage  purposes  and 
had  to  depend  largely  on  consumption  for 
outlets.  Receipts  of  these  grades  were  lib- 
eral and  as  a  result  there  were  heavy 
accumulations. 

Heavy    Receipts    and    Lack   of  Storing 
Demand  Cause  Weakness 

The  weak  condition  of  the  markets  was 
brought  about  largely  by  a  change  in  con- 
ditions which  came  with  the  end  of  June. 
During  the  month  of  June  an  active  storing 
demand  absorbed  a  largo  part  of  the  re- 
ceipts which  for  many  weeks  have  been 
running  in  excess  of  a  year  ago.  The  stor- 
ing demand  was  not  only  active  because  of  a 
natural  desire  on  the  part  of  operators  to 
get  June  storage  butter  but  i)ecause  the 
holding  of  the  four  markets  on  the  first  of 
June  were  over  eight  million  pounds  short 
of  a  year  ago.  By  the  end  of  June  this 
shortage  had  been  absorbed  and  a  surplus 
began  to  pile  up.  The  result  was  a  greatly 
reduced  demand  for  butter  for  storing  pur- 
poses but  there  still  remained  to  be  ab- 
sorb<;d  the  rec(ui)ts  in  excess  of  last  year 
for  which  l-he  only  visible  outlets  were  a 
consumj)tive  or  export  demand. 

Export  Demand  Liijlil 

It  is  reported  on  good  authority  that 
purchas(!S  for  (!xport  thus  far  ai)proximale 
close  to  twenty-five  thousand  tubs  in- 
cluding some  unsalted  butter  which  was 
bought  mostly  in  at  New  YorK  at  36-36 }c. 
A  cable  from'  the  Uiu-eau's  repr(^sentali ve 
at  ]>ondon  also  indicalt^s  that  t  h(!  English 
purchases  of  American  bultc^r  ar(^  largely 
of  a  speculativi!  natur(!  in  view  of  autumn 
shortage  exni'cted  Ix^cause  stocKs  there  art; 
lower  than  last  y(!ar.  Thi:  (export  and  also 
some  resulting  sp(!culalive  di  iiiand  con- 
lli)U(rd  through  lh(!  vjvok  but  only  in  a 
Hmalh'r  way  Exporters  appari^ntly  hav(^ 
placf^d  a  inaxiinum  pric(^  on  t  he  butter  to  be 
nought  and  on  most  of  t  h<^  markets  the 
KincI  of  butter  desired  was  held  at  too  high 
a  figure  to  permit  of  movcinc^nt  into  thivse 
c;liann(!lH,  Still,  it  lias  had  the  (^ITect  of 
placing  a  minimum  piice  on  the  lower 
Hcores  of  buttcsr  and  also  giive  somci  strengt  h 
to  Mu!  Iilgh(;r  scores  but  the  elfec't  was  not 
great,  enough  to  jjrciveiil  weaKness  on  the 
marKcts. 

The  conHUinpllvu  (h^mand  undoubt<'(lly 
will  be  IncreaHcd  to  Home  exlentr  by  the  re- 


ductions in  values  which  tooK  place  during 
the  wecK  but  the  immediate  effect  was 
small  and  more  than  offset  by  the  policy 
of  buyers  to  buy  from  hand  to  mouth. 
Dealers  were  not  convinced  that  export 
and  improved  local  demand  was  sufficient 
to  absorb  the  surplus  receipts  over  last 
year  which  since  July  first,  are  finding 
much  lighter  demand  from  storing  sources 
and  as  a  reult  the  markets  found  little 
support.  Trading  was  done  cautiously 
and  there  was  a  general  lack  of  confidence 
in  the  situation. 

Production  Slowly  Decreasing 
The  lack  of  confidence  was  augmented 
by  continued  heavy  production.  Receipts 
on  all  the  markets  are  gradually  decreasing 
but  they  are  still  large  enough  to  cause 
markets  to  become  congested.  The  report 
of  the  American  Creamery  Manufacturers 
Association  for  the  week  ending  July  first 
shows  a  decrease  in  the  make  of  the  plants 
seporting  of  3.8  per  cent  under  the  previous 
week  and  an  increase  over  last  year  of  17.9 
per  cent.  Reports  from  other  creameries 
and  advices  of  shipments  indicate  that  the 
make  s  not  decreasing  rapidly.  The  pas- 
tures in  some  producing  sections  have  suf- 
fered from  lack  of  rain  but  late  reports 
indicate  that  this  condition  has  been 
greatly  relieved. 

H.  C.  TAYLOR, 
Released  by  Chief 
R.  Maynard  Peterson, 
Local  Representativs. 


NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current) 
Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon..  July  3.  .  .38  J  @39        38         36  (§'371 
Tue.,   July  4. ..  Holiday    Holiday  Holiday 
Wed.,  Julv  5.  .  .38i  @39    37^(3(38  36  @i.37^ 
Thu.,   July  6. ,  .37J  @38i       37i       35i  @,37 
Fri.,     July  7..  .37i  @38        37        35  @36^ 
Sat.,    July  8. .  .371  @38        37        35  @36i 

Saturday,  July  8 — 

Creamery — 

Higher  scoring  than  extras  37^  @38 

Extras  (92  score)   @37 

Firsts  (90-91  score)  35  @36i 

Firsts  (88-89  score)  33  J  @34^ 

Seconds  (82  to  87  score)  32  @33 

Lower  grades  30  @31^ 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  35  @ 

Centralized,  cars,  89  score   @345 

Centralized,  cars,  88  score  33 i  @34 

Centralized,  cars,  84-87  score  32^  @33 

Unsalted,  higher  than  extras  39  @39i 

Unsalted,  extras  (92  score)  38  @3Si 

Unsalted,  firsts,  (90-91  score)  36^  ©37 1 

Unsalted,  firsts  (88-89  score)  35  %3& 

Unsalted,  seconds  33  @34 

Unsalted,  lower  grades  31j  @32  5 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 

Mon.,  July  3   35i      34  ©.34i  36 

Tue.,   July  4.  ...  Holiday  Holiday  Holiday 

Wed.,  July  5   36  J  35  h  3(yi 

Thu.,  July  6  35@35^      34J  35^ 

Fri.,     July  7   35  34  35J 

Sat,,    July  8   35  34  35 i 

Saturday,  July  8 — 

Creamery — Extras  (92  score)  35  @ 

Higher  scoring  lots  command  a  premium. 
Firsts  (91  scores)  short  lines..  .  .  @34 

Firsts  (88  to  90  scores)  32  @,33 

Seconds  (83  to  87  scores)  30  @31 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh  35  5  @ 

Cheese 

Cheddars  191  ©195 

Twins  19i  ©19i 

White  191  (n)19  J 

Double  Daisies  19  ©191 

Singles  191  ©19  5 

Long  Horns  20  ©201 

Young  Americas  19  J  ^  20 

S(iuares  20    («i20  5 

Swiss,  block  22  (n!23 

Round,  Swiss,  No.  1   ©35 

Li  ni  burger,  1  lb   C"'  18 

Brick ,  fancy   ©  1 7 


WISCONSIN  CniEESE  EXCHANGE 

Plymouth,  Wis..  July  3.— On  the  Wis- 
consin Cheese  Exchange  today,  2.280  boxes 
of  cheese  w<!ro  offtM-tul  and  all  sold  as  fol- 
lows: 55  boxes  of  twins  at  I8ic,  2,400  daisies 
at  IHic  150  at  IHJc,  21)0  double  daisies  at 
IHSc  and  75  cas(\s  longliorns  at  19c. — A.  C. 
Ernst oesz(M',  A  ucl ioneer. 

BUT- 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  318-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  "by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 

No.  268 — Operator  wanted  for  co-opera- 
tive creamery,  making  about  400.000 
pounds  of  butter  a  year.  North  Central 
Minnesota,  town  of  450.  Good  building 
and  equipment.  Applications  will  be  re- 
ceived until  July  15th.  

Wanted  At  Once — A  young  man  with 
some  experience,  as  general  helper  in  one  of 
the  best  creameries  in  the  State,  good  place 
to  learn,  must  be  clean,  and  a  hard  and 
willing  worker,  year  around  job.  State 
wages  expected  with  room  and  board.  E.  A. 
Petersen,  Eagle  Bend,  Minn.  7-5 

PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  List) 

Extras    Ex  Fts.  Firsts 
92  Score  91  Score  88-90 

Wed.,  Julv  5   39        37  @38    33  ©35 

Thu.,  July  6   385       37  ©375  33  ©35 

Fri.,     July  7   38        37  @37J33@35 

BOSTON  BUTTER  MARKET 

Extras  Ex.  Fts.  Firsts 
92  Score  91  Score  88-90 
Extras  Asst  E 

Ash  Firsts  Spruce 
Mon.,  July  3..  .  38  35  ©37  385  ©39 
Tue.,  Julv  4. .  .  Holiday  Holiday  Holiday 
Wed.,  Julv  5. .  .  38  35  ©37  385  ©39 
Thu.,  JldyO...  375  345  ©365  38  ©385 
Fri.,     July  7..  .     37  5      345  ©365  38fe385 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  July  3   35 

Tue.,   July  4  Holiday 

Wed..  Jidy  5  35 

Thu.,  July  6  35 

Fri.,     July  7  35 

Sat.,    July  8  35 

EGG~M  ARRETS 

NEW  YORK 
(From   Proelucers'  Price-Current) 

Fresh  Fresh 

Extras  Ex.  Fts. 

Mon.,  July  3  295  ©31  27  ©29 

Tue.,   Julv  4  Holiday  Holiday 

Wed.,  Jldy  5  30  ©31  5  27  5  ©295 

Thu.,  July  0  30  ©3  1  5  27  5  ©294 

KrI.,     July  7  30©31i  275  ©29J 

Sat.,     July  8  30@31  5  275  @29j 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Extras  Kirst; 

Mon.,  July  3  23    («"231  225  ©22} 

Tue.,   July  4  Holiday  Holiday 

Wed.   July  0  22J©23  22  ©225 

Thu.,  July  0  221  ©225  21  5  ©22 

Fri.,     July  7  221  ©22  5  21  5  ©22 

Sut.,    Julys  221  ©22J  215  ©22 
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Wanted — Young  man  as  assistant  book- 
keeper. Must  have  high  school  education 
and  be  of  steady  habits.  State  wages  in 
first  letter  and  write  in  your  own  hand. 
Would  prefer  a  man  of  some  experience. 
Address  R.  P.  Colwell,  River  Falls,  Wis- 
consin. 7-19 


Position  Wanted  by  man  of  some  ex- 
perience in  creamery  where  stock  or  part- 
nership can  be  purchased  eventually. 
Minnesota  preferred.  Address  2916,  Dairy 
Record,  St.  Paul,  Minn.  7-12 


Position  Wanted  as  assistant  in  good 
creamery.  Have  had  Dairy  School  course 
and  good  experience.  Address  2918,  Dairy 
Record.  St.  Paul.  Minn.  7-12 

Position  Wanted  as  assistant  by  junior 
member  in  some  good  creamery:  liave  ex- 
perience: can  come  at  once.  No  bad  habits: 
not  afraid  of  work.  Address  2919,  Dairy 
Record,  St.  Paul,  Minn.  7-12 


g\isii\cs$(3\ai\ces 


For  Sale — If  you  have  the  cash  here  is 
your  chance:  we  are  offering  for  sale  otir 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good:  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 

An  Ice  Cream  and  Milk  Business  For 
Sale — $.3,000.00  if  taken  before  August  1st. 
A  bargain  and  the  only  ice  cream  manu- 
facturer in  town,  wholesale  and  retail.  Ad- 
dress 2911,  Dairy  Record,  St.  Paul,  Minn. 
 7-19 

For  Sale — Creamery,  ice  cream  factory 
and  produce  business  in  eastern  North 
Dakota.  Will  sell  all  or  part  interest  to  the 
right  party.  This  is  a  good  location  and 
could  be  made  to  pay  well  with  proper 
management.  Will  stand  investigation. 
Address  2913  Dairy  Record,  St.  Paul, 
Minn.  7-12 

For  Sale — An  up-to-date  creamery  mak- 
ing five  hundred  thousand  pounds  butter 
annually:  creamery  located  in  one  of  Min- 
nesota's best  towns.  Population  of  town 
nine  thousand:  four  railroads:  good  local 
trade  and  a  money-making  proposition. 
Address  2915  Dairy  Record,  St.  Paul. 
Minn.  7-19 

An  Opportunity — If  you  are  an  exper- 
ienced dairyman  or  milk  handler  this  is 
your  opportunity.  We  want  a  representa- 
tive in  every  dairy  locality  in  the  United 
States  to  handle  the  Coolrite  milk  cooler. 
N'o  competition  and  the  cooler  sells  on  its 
own  merits,  as  it  cools  milk  to  forty  de- 
grees right  on  the  dairy  without  ice  or  water 
and  the  price  is  right.  Our  territory  is  going 
fast  so  let's  hear  from  you  at  once.  The 
Coolrite  Manufacturing  Company,  240 
Belmont  Ave.,  Youngstown,  Ohio.  7-19 

For  Sale — Modern  cheese  factory:  daily 
'  apacity  10,000  pounds  milk:  market  in  7 
-tales  for  two  American  and  three  Ital- 
ian brands:  modern  8-room  residence. 
Owner  wishes  to  retire.  For  i)ricc  and 
terms,  address  D.  C.  Henry.  Hamilton, 
Wash.  7-26 

C'reamery  For  Sale  making  ninety-five 
tubs  a  week.  Plant  about  six  years  old: 
will  sell  reasonable  if  taken  at  once.  Will 
refiuire  $3,000  to  handle.  Address  2920, 
Dairy  Record,  St.  Paul,  Minn.  7-12 


For  Sale — A  six  h.  p.  boiler  in  good 
shape.  Cheap  if  taken  at  once.  Hibbing 
flreamery  Company,  Hibbing.  Minn.  7-12 


Oun  For  Sale — Double  barrel  Parker 
shoti(un,  ten  gauge,  in  good  condition  in- 
fluding  reloading  tools.  Will  s(!ll  cheap. 
For  particulars  write  H.  L.  Flagcl,  Herman, 
.Minn.  7-19 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris  ^Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.^k. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
retams  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excbange  BanJc 
Commercial  Agencies,  and  The  Dairy  Record. 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-lnch  connections;  not  sanitary- 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Electric  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Creamery  Equipment  For  Sale:  Ten 
thousand  pound  Titan  separator,  good  as 
new;  7J  h.  p.  three-phase  motor,  excellent 
condition;  two  hundred-gallon  Boyd  cream 
vat;  one  1  i  inch  tubular  (copper)  cooler 
about  5  ft.  X  5  ft.;  four  hundred-gallon  san- 
itary milk  vat;  twelve  h.  p.  steam  engine; 
skimmilk  weigher;  milk  heater;  torsion 
cream  scale;  Viking  pumps;  pipings,  shafts 
and  beltings.  Sell  all  or  parts.  J.  M. 
Clausen,  2715  Bryant  Avenue  South,  Min- 
neapolis, Minn.    Phone  Kenwood  3154  7-12 


For  Sale — Emery  Tliompson  freezer. 
One  vertical  forty-quart  capacity  Emery 
Thompson  ice  cream  freezer,  belt  drive. 
Machine  used  only  a  few  months  and  vir- 
tually as  good  as  new.  A  bargain  for  some- 
one who  wants  a  good  freezer  at  a  low 
price.  Must  be  moved  at  once.  Address 
2921,  Dairy  Record,  St.  Paul.  Minn.  7-26 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  Creamery  Package  concen- 
trator or  condensing  machine.  Capacity 
3,000  to  4.000  pounds  per  hour.  Never 
u.sed.  Offered  for  immediate  sale  at  very 
attractive  price.  Address  2,917,  Dairy 
Record.  St.  Paul,  Minn.  7-19 
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"Jack  Beels,  popular  dairy  freight 
agent  of  the  C.  B.  &  Q.  railway,  was  a 
welcome  Dairy  Record  caller  last 
week. 

Among  the  creamery  and  dairy 
folks  who  have  changed  their  address 
the  past  week  are:  A.  H.  Beckwell, 
Litchfield,  Minn.,  to  Wananda,  Mont. 
M.  L.  Baier,  Newark  to  Canandaigua, 
N.  Y.;  Walter  Larson,  Willow  River 
to  Akeley,  Minn. 


Newcastle,  Neb.  —  The  Farmers' 
Produce  Company  store  here  is  now 
open  for  business. 

Burke,  S.  D. — The  probable  loca- 
tion of  the  big  farmers  co-operative 
creamery,  which  will  be  built  by  the 
Farmers  Union,  is  Burke.  Plans  are 
being  made  for  a  175,000  plant  and 
building. 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 
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National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


NORTH  DAKOTA  RETAIL 
MERCHANTS 


Enthusiastic  About  National 
Dairy  Exposition. 


The  annual  convention  of  the  North 
Dakota  Retail  Merchants  Association 
has  just  been  held  at  Grand  Forks. 
Mr.  Sam  Crabbe,  vice  president  of  the 
North  Dakota  Development  Associa- 
tion gave  a  very  interesting  talk  on 
the  remarkable  record  made  by  the 
state  of  North  Dakota  at  the  1921 
Dairy  Show.  He  called  attention  to 
the  rapid  growth  of  the  dairy  indus- 
try in  North  Dakota.  He  also  told  of 
the  plans  of  the  Development  Associa- 
tion now  under  way  for  creating 
further  interest  in  the  industry  and 
stimulating  attendance  at  the  Na- 
tional Dairy  Exposition  next  October. 
He  urged  ail  of  the  merchants  present 
to  go  back  to  their  respective  homes 
and  work  among  their  neighbors  to 
further  the  advance  of  the  dairy  in- 
dustry. Mr.  Crabbe's  talk  was  very 
well  taken  and  there  was  much  en- 
thusiasm expressed  by  the  attending 
merchants. 


What  applies  to  North  Dakota,  ap- 
plies to  other  dairy  states  as  well. 
Merchants,  bankers  and  business  men 
everywhere  are  awakening  to  the  fact 
that  dairying  is  a  basic,  dependable 
cash-producing  industry. 


Why  Not  Increase  It  By  $10,000,000 

Manufacturers  of  dairy  machinery 
and  equipment  realize  their  responsi- 
bilities to  the  creameries  of  the  coun- 
try when  they  consider  what  is  gained 
from  the  manufacture  of  butter  of  the 
highest  grade.  Last  year  1,054,938,- 
000  pounds  of  creamery  butter  were 
manufactured  in  the  United  States. 
An  average  additional  one  cent  per 
pound  for  a  better  grade  of  butter 
would  mean  $10,000,000  bonus  to  the 
dairy  interests  of  the  country. 

Knowledge  and  experience  in  the 
making  of  creamery  butter  are  essen- 
tial factors:  but  equipment  must  be 
given  its  share  of  credit  and  "the 
better  the  equipment  the  better  the 
product"  is  a  safe  formula  for  cream- 
erymen. 

The  certain  and  sure  results  of 
making  a  product  "just  a  litttle 
better"  are  exemplified  in  the  case  of 
California  Petaluma  eggs  M'hich  are 
worth  three  cents  more  a  dozen  on  the 
New  York  market  than  are  eggs  from 
Long  Island  although  the  California 
eggs  are  eighteen  days  in  traveling 
from  the  Pacific  to  the  Atlantic  coast. 

Uniformly  high,  dependable  qual- 
ity— which  forms  the  basis  for  good 
prices  of  creamery  butter — is  possible 
only  with  the  very  best  machinery 
and  equipment.  Creamerymen  should 
therefore  not  overlook  the  opportun- 
ity afforded  by  the  National  Dairy 
Exposition  from  October  7th-14th,  at 
St.  Paul-Minneapolis  to  attend  and 
study  the  exhibits  of  America's  fore- 
most manufacturers,  and  see  the  latest 
improvements  in  churns  and  other 
machinery.  If  the  creamery  butter 
made  in  this  country  last  year  were 
improved  to  the  extent  of  an  average 
of  only  one  cent  a  pound,  there  would 
be  ten  millions  of  dollars  to  be  dis- 
tributed among  the  creamerymen 
responsible  for  it. 


OLEO  PRODUCTION  DOWN 
MILK  PRODUCTS  UP 


ShoAvn  by  Official  Figures. 


The  oleomargarine  stamp  tax  fig- 
ures for  the  month  of  April,  1922,  as 
compared  with  April,  1921,  and  April, 
1920,  are  as  follows,  the  decline  being 
notable: 

April,  1922 

Colored,  (pounds)   339,637 

Uncolored,  (pounds)   .13,346,212 

April,  1921 

Colored,  (pounds)   702.637 

Uncolored,  (pounds)  20,1 10,892 

April,  1920 

Colored,  (pounds)   1,029,518 

Uncolored,  (pounds)  32,917,200 

Official  figures  given  out  by  the  U. 
S.  Department  of  Agri(uilturo  indicate 
ail  iniTease  in  i)roduction  and  con- 
suiii])tion  in  the  U.  S.  for  1921  over 
1920  of  notr  less  than  20  per  (^ent  in 
butter  mannfact-iuHHl.  Similar  figures 
on  the  ])n)(hi<^t ion  and  consuni])tion 
of  fluid  milk  iudicato  an  incre^ase  from 
•16  gallons  [ler  cajiita  to  49  gallons  i)er 
capila  ajid  a  general  increase  in  the 
lU'odiictioii  and  consuniption  of  all 
kiiuls  of  dairy  i)roducts. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  _  /■  •  i 

Mason  City,  Iowa  Reference :  Dairy  Record 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd*    3.11(1    Hy^^S     j.  a.  CRONHOLM 

Aetna  National  Bank  -t  mm  t-»  j„    c^.        XT^-,.  "VT^—I,  2126  Dupont  Ave.  No. 

Fidelity  Trust  Company  147  KeaOe    ot.,   iNeW   lOrK     Minneapolis,  Minn. 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 
DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  tfnd  solids. 
Make  a  trial  shipment  and  state  price  you  desire,    ^-i^  \ 


^__2==^^  THE  r. 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


MARTIN  ANDERSON,  WEAVER, 
HIGHEST 


In  Minnesota  June  Butter  Scoring 


E.  J.  Stuckey,  Pine  Island,  Has 
Best  Cheese. 


Butter  Prizes 
Grand  Championship 
Martin  Anderson,  Weaver  96^ 


District  Prizes 

District  No.  1 — 

A.  W.  Dahlsgaard,  Lowry  95  J 

A.  Geo  Nelson,  St.  James  93f 

Fred  Jacobson,  Lake  Benton  93  j 

District  No.  2 — 

O.  A.  Roberts,  Withrow  94^ 

R.  W.  Butler,  Dover  94 

E.  H.  Hanson,  Kellogg  94 

District  No.  3— 

G.  A.  Paulson,  Lake  Crystal  94 J 

A.  E.  Groth,  Albert  Lea  94 

E.  W.  Tollin,  Waldorf  94 

Gust  Knudson,  Armstrong  94 

Geo.  Gay,  Owatonna  94 

District  No.  4 — 

Chas.  Strobel,  Carver  94 

J.  H.  Steinke,  Eden  Valley  93f 

A.  C.  Treichler,  Hutchinson  93 J 

Fred  Noreen,  Rockford  93  i 

District  No.  5 — 

Joe  Hanson,  Clarissa  95 

Fred  Beck,  Round  Prairie  94| 

Chas.  F.  Kowlewski,  Vergas.  .  .  .  .93  J 
J.  S.  Orbeck,  West  Union  93i 

District  No.  6 — 

B.  J.  Ommodt,  Flom  93^ 

A.  J.  Hed,  St.  Hilaire  92i 

O.  N.  Rhodegard,  Newfolden  92| 

District  No.  7 — 

Gilbert  Larson,  Grasston  95| 

J.  F.  Kielty,  Swanville  94 

Archie  M.  Jones,  Princeton  93f 

M.  A.  Nelson,  Ogilvie  93| 

Cheese  Prizes 

E.  J.  Stuckey,  Pine  Island  95 

Louis  Buehlman,  Pine  Island  94^ 

G.  A.  Bartz,  Pine  Island  94 


Dairy  and  Food  Commissioner  Chris 
Heen  of  Minnesota  will  present  Mar- 
tin Anderson,  Weaver,  Minn.,  with 
a  silver  loving  cup,  Mr.  Anderson's 
entry  of  butter  in  the  June  education- 
al contest,  conducted  by  the  dairy 
and  food  department,  scoring  highest 
of  all,  96i. 

A.  W.  Dahlsgaard,  Lowry,  was 
second,  score  95  J,  and  Gilbert  Larson, 
Grasston,  third,  score  951. 

E.  J.  vStuckey,  Pine  Island,  won 
first  prize  in  the  cheese  contest,  his 
score  being  95. 

The  butter  judges  were  James  Sor- 
en.son,  state  secretary,  Minnesota 
Creamery  Operators'  and  Managers' 
A.ssociation,  and  O.  A.  Storviek,  Al- 
bert Lea,  western  representative  of 
Gude  Brothers,  Kieffer  Co.,  New 
York.    The  cheese  was  judged  by  J. 

(Continued  on  Pa^e  27) 


WISCONSIN  JULY  BUTTER 
SCORING 


July  27th  Says  Prof.  E.  H.  Far- 
rin^ton. 


The  next  butter  scoring  will  be  held 
at  the  dairy  school  on  July  27th.  This 
will  be  the  beginning  of  a  new  year  in 
this  particular  line  of  work. 

Quite  a  large  number  of  the  beauti- 
fully engraved  "awards"  which  we 
give  the  buttermakers  taking  part  in 
this  work  for  one  year  or  more  will  be 
sent  out  during  the  next  few  days. 

One  of  the  new  features  planned  for 
this  work  during  the  coming  year,  is 
to  ask  the  buttermakers  to  co-operate 
with  us  in  trying  to  standardize  the 
composition  of  their  butter.  One  of 
the  methods  by  which  butter  of  a 
uniform  composition  is  made  is  the 
following : 

Standardize  Butter 

Wash  the  granular  butter  in  the 
churn  twice  with  cold  water,  then 
work  it  about  five  times  so  as  to  bring 
the  butter  into  one  mass.  At  this 
point  make  a  moisture  test  and  figure 
from  the  results  obtained  by  this 
moisture  test,  the  pounds  of  salt  and 
possibly  of  water  that  must  be  added 
to  make  this  butter  have  the  desired 
composition  when  completed.  In 
order  to  do  this,  it  will  be  necessary 
to  know  the  weight  and  test  of  the 
cream  added  to  the  churn.  From 
these  figures,  the  buttermaker  can  cal- 
culate the  pounds  of  butterfat  in  the 
cream  and  know  the  pounds  of  butter 
in  the  churn.  If  the  moisture  test  is 
too  low,  weigh  out  the  right  number 
of  pounds  to  bring  the  moisture  test 
up  to  15.00  per  cent.  Then  put  this 
weighed  water  and  about  three  pounds 
of  salt  for  every  100  pound  of  butter- 
fat  into  the  churn. 

Now  work  the  salt  and  water  into 
the  butter  in  the  churn  with  the  drain 
plug  closed;  work  for  at  least  thirty 
revolutions  and  make  another  mois- 
ture test. 

We  would  like  to  have  all  our  but- 
termakers sending  tubs  of  butter  for 
scoring  this  month,  try  this  method 
and  we  will  report  on  the  composition 
of  the  butter  in  each  case. 

Do  not  forget  the  date,  July  27th, 
we  will  probably  have  at  least  five 
judges  do  the  scoring  of  the  butter. 


Will  Build 
Erhard,   Minn. — The  stockholders 
of  the  local  co-operative  creamery,  at 
a  meeting  held  here  July  12th,  voted 
to  build  a  new  creamery  to  take  the 

Elace  of  the  one  recently  destroyed 
y  fire.  The  new  building  will  be 
30x80  feet  in  dimensions,  of  brick  and 
tile.  Most  of  the  cream  is  handled 
temporarily  at  the  Pelican  Rapids 
creamery. 


$220,000  DAIRY  BUILDING 


For    Minnesota  Agricultural 
College. 


A  new  dairy  building  at  the  College 
of  Agriculture,  University  of  Minne- 
sota, at  University  Farm,  St.  Paul, 
Minn.,  has  been  authorized  by  the 
board  of  regents,  and  construction  is 
planned  at  once.  Announcement  to 
that  effect  was  made  last  week  by 
Dean  W.  C.  Coffey  of  the  department 
of  agriculture. 

The  building,  which  will  replace 
the  present  Dairy  Hall,  built  in  1891, 
will  cost  $220,000,  not  including 
equipment.  The  plans  are  being 
prepared  by  J.  H.  Forsythe,  consult- 
ing architect  for  the  board  of  regents, 
and  Prof.  C.  H.  Eckels,  chief  of  the 
dairy  department  at  University  Farm. 

Three  Story  Building 
Tentative  plans  call  for  a  three 
story  building  with  a  one  story  wing 
in  the  rear  for  practical  dairy  man- 
ufacturing purposes — butter,  cheese, 
ice  cream  and  market  milk,  with 
ample  cooling,  curing  and  storage 
rooms.  This  department  will  be 
equipped  with  the  most  modern 
appliances  and  machinery. 

The  new  building  proper  will  afford 
fine  accommodatilns  and  ample  facil- 
ities for  research  and  experimentation 
work,  including  an  enlarged  depart- 
ment of  dairy  bacteriology,  labora- 
tories for  testing  of  dairy  products 
and  by-products,  lecture  rooms,  offi- 
ces, etc.  Prof.  Eckles  makes  the 
following  statement : 

For  Greater  Service 
"For  many  years  the  university 
has  been  handicapped  by  the  lack  of 
facilities  to  adequately  serve  the 
expanding  dairy  interests  of  the  state. 
The  new  building  will  mean  a  great 
deal  in  instruction,  in  experimental 
work,  in  gaining  the  interest  of  stu- 
dents and  in  enabling  the  university 
to  perform  a  service  to  Minnesota 
dairymen  compatible  with  the  state's 
leading  position  in  the  dairy  world." 


NEW  TYPE   MILK  BOTTLE 


Not  Approved  by  United  States 
Department  of  Agriculture. 


A  number  of  inquiries  recently 
received  by  the  United  States  De- 
partment of  Agriculture  seem  to  be 
based  upon  newspaper  reports  that 
the  Government  had  approved  a  new 
kind  of  milk  container  made  of  paper. 
So  far  as  the  department  is  concerned, 
no  statement  of  either  approval  or 
disapproval  has  been  made  regarding 
any  specific  type  of  milk  container, 
from  either  the  sanitary  or  the  eco- 
nomic standpoint. 
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SWEET  CREAM 

There  is  supposed  to  be  a  priest  in  a  farming  commu- 
nity somewhere  in  the  Northwest  who  tells  his  parish- 
oners  that  to  let  the  cream  sour  on  the  farm,  when  so 
much  butter  can  be  made  from  it  at  the  creamery  if 
delivered  sweet,  is  a  sin.  At  least  so  the  story  goes,  and 
we  hope  it  is  true.  It  is  a  sin,  no  matter  what  our  religious 
beliefs  may  happen  to  be.  It  is  neglect  and  carelessness 
and  disregard  of  the  simplest  rules  for  thrift  and  economy, 
in  class  with  the  spoilage  of  food  the  tramping  on  bread, 
the  needless  destruction  of  any  priceless  gift  of  Nature. 

As  long  as  this  carelessness,  this  neglect,  goes  on  at 
local  creameries,  something  is  fundamentally  wrong  with 
them.  There  is,  of  course,  much  territory  where  the  sour 
condition  of  the  cream  when  it  reaches  the  creamery,  is 
not  necessarily  due  to  carelessness  and  neglect.  But  in 
territory  of  butterfat  production  large  enough  to  support 
local  creameries,  sour  cream  at  the  creamery  is  a  needless 
economic  waste  and  a  thoughtless  destruction  of  a  precious 
gift,  and  that  is  sin  according  to  the  Good  Book,  which 
also  tells  us  the  price  of  sin.  If  th's  seems  far  fetched  in 
connection  with  cream,  just  bear  in  mind  the  condition 
and  the  outlook  of  the  local  creameries  only  three  years 
ago,  when  they  were  beginning  to  pay  the  price  of  the 
folly.    Then  look  at  them  now. 

It  is  indeed  gratifying  to  see  the  strides  that  are  being 
made  by  the  local  creamery  system  towards  sweet  cream 
at  every  creamery.  A  great  deal  remains  to  be  done,  but 
the  creameries  are  on  the  right  road,  the  march  is  on  and 
more  and  more  farmers  are  joining  it.  The  turn  from  sour 
to  sweet  cream  at  the  local  creameries  did  not  come  till 
a  system,  a  movement,  was  evolved.  The  cream  grading 
system  is  the  big  factor  in  this  movement.  And  right  here 
we  want  to  go  on  record  and  give  credit  to  Sam  Haugdahl, 
of  St.  Peter,  Minn.,  who  like  a  prophet  preached  cream 
grading  in  a  wilderness  of  fear  and  little  faith,  at  a  time 
wh(!n  most  local  creamery  men  shook  their  heads  at  the 
suggestion,  at  best  admitting  that  cream  grading  might  be 
the  thing  at  the  creamery  in  the  next  county,  but  not, 
certainly  not,  at  their  own  particular  creamery.  Grad- 
ually more  and  more  of  the  creamery  men  listened,  till 
now  the  cream  grading,  including  of  course  paying  a 
differential  price  for  the  two  grades  of  cream,  is  well  on 
the  way  to  becoming  a  regular  and  accepted  part  of  the 
local  creamery  system.  It  should  be,  for  it  means  sweet 
cream. 

Sweet  cream  is  the  roiiiidation  for  fancy  butt-er,  and 
.th(!re  is  no  economic  foundation  for  the  local  creamery, 
unl<!H8  it  mak(!S  fancy  bntte^r.  The  local  creamery  is  a 
Hihall  manufacf  iiring  unit  and  in  order  to  be  profitable, 
it  fnu.st  have  sonu^lhing  speciial  in  the  goods  turniid  out  in 
order  to  obtain  a  pric(!  that  will  offset  the  comparatively 
larger  overhead  t-xpense  always  present  in   the  small 


unit.  That  special  is  high-quality  in  butter,  and  that 
can  not  be  made  without  sweet  cream.  It  is  true  that  it 
costs  the  farmer  a  little  more  to  deliver  sweet  cream  always 
to  the  creamery,  instead  of  sour,  but  this  extra  cost  is 
very  small  once  he  gets  himself  and  his  farming  business 
organized  for  it,  and  in  the  long  run  he  is  reimbursed  in 
the  better  price  obtained.  In  any  event,  if  he  is  in  the 
dairy  business  at  all — and  the  local  creamery  can  be  suc- 
cessful only  where  its  patrons  are  in  the  dairy  business — 
he  can  not  afford  to  go  to  all  the  expense  and  trouble  of 
getting  his  farm  operations  on  a  cream  producing  basis 
and  then  let  his  finished  product  depreciate  in  quality 
before  he  markets  it. 

And  with  sweet  cream  the  rule  instead  of  the  exception 
in  the  local  creamery,  the  whole  business  takes  on  a  differ- 
ent tone — just  like  the  work  of  the  man  whose  conscience 
is  clear  or  who  has  gotten  rid  of  his  debts.  The  present 
is  secure  and  the  future  bright.  The  work  goes  along  with 
a  song  and  is  better  done.  The  foundation  is  right,  and 
n  making  the  butter  from  the  sweet  cream  it  is  not  a 
question  of  covering  up  things  and  getting  by  in  some 
way,  but  of  developing  the  fine  qualities  of  the  raw 
material  into  the  finest  food  known  to  mankind.  The 
creamery  that  induces  its  patrons  to  bring  sweet  cream 
only  is  doing  a  great  work  for  its  community,  is  a  leader  in 
the  dary  industry  and  is  bound  to  be  successful  in  a 
business^way. 


TALK  NATIONAL  DAIRY  EXPOSITION 

It  is  none  too  early  for  the  operators  in  the  creameries 
throughout  the  Northwest  to  begin  talking  the  National 
Dairy  Exposition  to  the  creamery  patrons,  and  every- 
body else  in  their  communities.  The  National  Dairy 
"Exposition"  is  the  new  name  of  the  same  great  institu- 
tion the  industry  has  known  all  these  years  as  the  National 
Dairy  "Show,"  only  as  the  show  has  grown  from  year  to 
year,  it  has  truly  become  an  exposition,  the  latter  term 
being  more  in  line  with  the  dignity  of  the  dairy  industry 
as  well  as  the  manner  in  which  the  exposition  serves  all 
the  people.  A  great  many  of  the  creamery  operators  saw 
the  Dairy  Show  at  the  Minnesota  State  Fair  Grounds 
last  year,  and  so  they  know  what  it  will  mean  to  have  their 
patrons  see  it.  And  this  year,  at  the  same  place  and  time, 
it  will  be  larger  and  more  instructive  even  than  last  year — 
truly  an  exposition  of  all  the  forces  of  the  dairy  industry 
that  make  for  better  agriculture  and  greater  prosperity 
among  the  farmers. 

Last  year  the  farmer  attendance  was  not  as  large  as 
it  should  have  been,  but  probably  larger  than  at  any 
former  show.  But  last  year  at  show  time  the  farmers  of  the 
Northwest  had  a  dark  winter  before  them,  and  dire  neces- 
sity forced  many  of  them  to  pass  up  even  an  event  as 
important  as  the  Dairy  Show.  This  year  conditions  are 
different.  The  future  looks  much  brighter.  Things  are 
moving,  farm  products  prices  are  better,  crops  should  be 
good.  Money  is  easier,  confidence  in  agriculture  is  re- 
turning. Most  important  of  all,  the  past  year  has  taught 
tlu'  farmer  of  the  Northwest,  as  he  was  never  taught 
before,  that  the  cow  is  indeed  the  mortgage  lifter,  the 
standby  in  hard  times  as  in  good.  He  will  be  more  inter- 
ested than  ever  in  the  things  the  National  Dairy  Exposi- 
tion can  give  him,  and  he  will  be  able  to  come  and  see  for 
himself. 

This  i ;  the  creamery  operator's  chance.  We  need  im- 
l)rov(unent  in  the  quality  of  our  butter;  we  need  unifor- 
mity; W(i  ne(>d  greater  fa<?tory  efficieuey;  we  need  closer 
(^o-operation  between  the  creameries  and  the  marketing 
agencies.  But  in  the  long  run  all  these  needs  are  small  in 
comparison  with  the  need  for  greater  and  far  more  econom- 
ical butterfat  production.  The  net  price  the  farmer 
receives  per  pound  of  butterfat  is  of  great  importance, 
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but  the  profit  per  cow  and  per  acre  is  the  thing  that  really 
counts  in  the  prosperitj-  of  agriculture  in  the  Northwest, 
and  the  size  of  that  profit  is  far  more  subject  to  the  control 
and  ability  of  the  farmer  and  much  more  responsive  to 
and  depending  upon  his  own  efforts  than  is  the  butterfat 
price  and  the  means  wherebj'  it  is  increased  to  the  highest 
possible  point.  In  other  words,  the  profit  to  the  dairy 
farmer  is  the  spread  between  cost  of  butterfat  production 
and  net  price  received  for  butterfat,  and  this  spread  can  be 
made  much  larger  by  decreasing  production  cost  than 
by  increasing  the  price  received  The  means  of  de- 
creasing production  cost  is  the  big  thing  the  National 
Dairy  Exposition  in  one  form  and  another  shows  the 
farmer — the  pure  bred  sire,  the  better  cows,  bull  and  cow 
testing  associations,  better  barn  construction  and  equip- 
ment, silos,  herd  records,  etc.  And  all  of  it  today,  in  one 
way  or  other,  within  the  reach  of  the  farmer  even  of  the 
smallest  means,  just  so  he  is  determined  to  come  down  to 
business  and  dairy. 

Take  away  from  the  National  Dairy  Exposition  the 
wonderful  exhibits  of  creamery  and  milk  plant  machin- 
ery, so  interesting  to  the  creamery  msn.  Take  away 
even  the  hand  separators  and  milkers.  Yes,  take  away 
even  the  great  educational  force  of  the  National  Dairy 
Council  exhibits.  The  Dairy  Exposition  this  fall  would 
still  have  enough  to  give  every  farmer  in  the  Northwest, 
to  make  the  expense  of  his  visit  the  best  investment  he 
ever  made,  for  it  will  show  him  the  way  to  cheaper  and 
larger  butterfat  production,  and  that  road  he  can  build 
himself  once  he  gets  his  blue  prints.  But  all  these  other 
things  will  be  there  in  abundance  too,  a  greater  and  better 
dairy  exposition  than  ever  before. 

No  creamery  operator  can  urge  his  patrons  too  strongly  | 
to  come  to  the  National  Dairj-  Exposition  at  the  Minne- 
sota State  Fair  Grounds  this  fall.    The  more  he  urges 
them,  the  more  he  is  doing  for  them  and  for  his  community. 


THE  CREAM,. STATION 

Have  you  read  "Main  Street?"  If  so  you  remember 
how  Sinclair  Lewis  lets  Carol  Kennieott  walk  down  that 
thoroughfare  for  the  first  time,  looking  at  its  attractions. 
Among  them  is  "The  warehouse  of  the  buyer  of  cream 
and  potatoes.  The  sour  smell  of  a  dairy."  We  don't 
suppose  Mr.  Lewis  ever  was  in  the  creamery  business 
and  we  do  not  care  to  argue  the  truthfulness  of  his  book, 
but  his  brief  description  of  the  cream  station  in  a  Minne- 
sota town  is  true — cream  and  potatoes  and  the  sour  smell 
of  a  dairy.  What  a  slam  at  the  dairy  industry!  But 
nothing  more  than  what  is  bound  to  come  from  the  whole 
miserable  cream  station  system — a  cancer  on  the  creamery 
business,  an  economic  waste,  a  demoralizing  agency  in 
the  midst  of  efforts  to  improve  the  quality  of  the  cream. 

There  is  no  justification  whatever  for  the  cream  station, 
or  two  or  more,  in  the  same  town  as  a  good  local  creamery, 
or  a  creamery  that  would  be  a  good  one,  were  it  not  for 
the  stations.  The  marketing  reforms  of  the  farmer  leaders 
are  skipping  over  the  most  wasteful  and  expensive  mar- 
keting system  in  the  world,  all  paid  for  dearly  by  the 
farmer,  as  long  as  they  don't  wipe  out  the  cream  stations. 
The  stations  are  right  at  home  too,  and  our  farmer  leaders 
won't  have  to  go  to  Chicago  or  Washington  to  get  rid  of 
them.  An  educational  campaign  among  the  farmers  at 
home  should  close  them  up  in  no  time. 

Bear  in  mind  that  the  best  selling  book  in  years,  a 
book  whose  action  is  laid  in  Minnesota,  speaks  of  the 
"sour"  smell  of  the  dairy,  and  that  it  is  the  cream  station 
that  suggests  this  "sour"  smell  to  the  author.  Isn't  it 
about  time  to  be  done  with  these  stations,  so  the  next 
time  an  author  mentions  Minnesota  dairying,  he  will  have 
it  "the  sweet  smell  of  a  dairy." 


finished  Botae 

We  picture  below  an  aeroplane  view  of  the  group  of  plants  owned  by  the  Kimble 
Glass  Co.,  where  the  famous  line  of  Kimble  Test  Glassware  is  made  from  flux  to 
finished  bottle. 

This  plant  comprises  every  modern  appliance  for  making  test  glassware  and  a 
staff  of  skilled  workmen  who  are  unexcelled  at  their  particular  task.  Every  bottle 
is  carefully  tested  for  material  accuracy  and  workmanship,  before  leaving  the  plant 
and  nothing  but  a  perfect  product  is  permitted  to  go  out. 

The  latest  Kimble  improvement  is  the  sand  blast  mark.  This  is  a  permanent 
mark  and  cannot  wear  off,  rub  off  nor  be  washed  off.  Send  for  free  sample  bottle  and 
prove  its  superiority  to  your  own  satisfaction. 


Distributed  by 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 

General  Offices:  61-67  W.  Kinzie  St.,  Chicago 

Sales  Branches  in  all  Principal  Cities 
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The  board  of  directors  of  a  certain 
co-operative  creamery,  after  due  de- 
liberation, decided  that  it  was  time 
for  them  to  change  operators,  and  they 
proceeded  to  notify  their  operator 
that  his  time  was  up,  but  lo  and  be- 
hold, the  operator  refused  to  be  fired 
and  intimated  that  he  would  not 
leave  before  he  got  good  and  ready. 
It  is  possible  that  the  creamery  board 


did  not  give  any  specific  reasons  for 
their  action  in  this  case,  and  yet  we 
can  hardly  agree  with  the  operator 
who  insisted  on  staying  on  the  job 
when  he  was  not  wanted.  We  believe 
that  when  a  creamery  board  takes  a 
notion  to  fire  the  operator,  it  is  then 
high  time  for  him  to  move,  and  es- 
pecially so  if  the  board  does  not  see 
fit  to  arbitrate  the  matter. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
SPECIAL  DEPARTMENT— Creameries  and 
Milk  Products  Cos.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis — Wilmac  Bldg. 


It  is  well  to  keep  the  fact  in  mind 
that  the  co-operative  creamery  be- 
longs to  the  farmers,  and  the  board 
of  directors  are  held  responsible  to 
some  extent  for  the  success  of  the 
plant,  and  if  they  believe  that  it  is 
time  to  change  operators,  they  ought 
to  have  a  right  to  exercise  their  power 
if  they  are  acting  in  good  faith  and 
for  what  they  believe  to  be  the  best 
interest  of  the  creamery.  We  believe 
it  is  foolish  for  an  operator  to  resist 
being  fired,  whether  the  board  of 
directors  are  acting  in  good  faith  or 
not,  as  he  could  not  expect  to  work 
in  harmony  with  a  creamery  board 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  furnish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quaUty.  Let  us  get  started  now.  With  the 
make  falUng  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accoimting  always. 


c.E.  McNeill  &  CO. 

I  ="The  House  of  Service"  =3 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids ;  Farmers  Cooperative  Creamery  Association,  Hawley ;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones  :- 
1145  ROSS  STREET  : 


-Tower  2246 


Vanburen  1296 

SAINT  PAUL,  MINN. 


that  is  opposed  to  him,  and  he  can 
only  stir  up  more  trouble  and  ill  feel- 
ing if  he  insists  on  sticking  by  the  job. 


Not  long  ago  a  certain  operator 
resigned  his  position  to  take  one  with 
another  creamery,  but  when  he  hand- 
ed in  his  resignation,  he  was  informed 
that  he  would  have  to  stay  on  the  job 
for  sixty  days.  A  special  stockholders' 
meeting  was  called  in  the  hope  of  get- 
ting the  operator  to  stay,  but  he  had 
already  hired  out  to  another  creamery 
and  could  not  very  well  back  out.  It 
was  not  a  question  of  salary  either, 
and  the  operator  was  told  to  name  his 
price  if  he  stayed.  It  may  seem 
rather  strange  that  this  operator 
should  want  to  change  positions  when 
the  board  of  directors  as  well  as  the 
stockholders  were  anxious  to  have 
him  stay,  but  here  are  some  of  the 
reasons  and  the  reader  can  judge  for 
himself  whether  or  not  this  operator 
was  right  or  wrong. 


The  operator  had  for  some  time 
been  urging  the  creamery  board  to 
install  certain  equipment  in  the  cream- 
ery, which  was  badly  needed,  but  the 
board  persistently  refused  to  act,  and 
the  result  was  that  the  operator  be- 
came discouraged  and  decided  to 
move.  Certain  members  of  the  cream- 
ery board  as  well  as  some  stockholders 
were  constantly  telling  the  operator 
that  his  salary  was  too  high,  and  that 
he  would  have  to  work  cheaper,  as 
everything  had  come  down  in  price, 
and  after  this  song  had  been  sung  to 
him  a  few  hundred  times,  he  just 
naturally  got  tired  listening  and  felt 
that  he  had  a  double  reason  for  re- 
signing his  position.  The  fact  of  the 
matter  is  that  this  operator  was  only 
drawing  a  fair  salary,  considering  the 
good  service  he  was  rendering,  and 
we  don't  blame  him  for  getting  tired 
of  listening  to  all  this  talk  about 
lowering  his  salary. 


If  a  creamery  has  an  operator  who 
is  generally  well  liked  and  gives  sat- 
isfactory service,  we  believe  that  such 
operator  should  be  treated  with  some 
little  consideration,  and  if  he  is  not, 
it  is  quite  natural  that  he  will  be  on 
the  lookout  for  greener  pastures.  The 
same  is  true  with  the  operator  who 
has  a  satisfactory  position;  he  should 
at  all  times  do  his  very  best  to  serve 
his  creamery  and  community  and  if 
he  fails  to  do  this,  he  should  not  kick 
if  the  board  of  directors  drop  in  on 
him  some  day  and  informs  him  that 
his  time  is  up.  An  operator  cannot 
expect  to  hold  his  position  on  his 
past  reputation,  but  he  must  deliver 
service  from  day  to  day  and  month 
to  month  if  he  expects  to  continue  to 
hold  down  the  job. 


The  secret  of  success  of  many  oper- 
ators is  that  they  are  constantly  mak- 
ing themselves  more  valuable  to  their 
creameries. 


The  secret  of  the  success  ofmany 
creameries  is  that  they  know  a  good 
operator  when  tlioy  liavo  him  and 
treat  him  so  well  that  ho  has  no  desire 
to  move. 

A  good  operator  backed  by~a  good 
creamery  board  who  havo  back  of 
liliom  a  loyal  bunch  of  ])atrons,  is  a 
combination   that   cannot  beAbeat. 
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No  Trouble  at  All 

Ship  us  your  butter,  it  will  take  aU  the  worries  off  your  mind 
and  insure  the  best  possible  returns.  Ship  to  the  house  that  is 
financially  strong  and  you'll  have  no  troubles.  Our  returns  are 
made  promptly  on  receipt  of  shipment. 


ZIMMER&DUNKAK,Inc.  Isafetyfirst 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References — Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


Why 
Hesitate 


No  Hesitating  Here 

W.  H.  Hutter,  of  Spring  Green,  Wis.,  says  he  is  always  ready  to  recom- 
mend WATERPROOF  LITH.  He  has  used  it  in  two  coolers  and  knows 
its  real  value.   Read  what  he  has  to  say: 

WISCONSIN  CHEESE  PRODUCERS'  FEDERATION 
Manufactxirers  and  Wholesale  Distributors 

Spring  Green,  Wis.,  April  5,  1921 

UNION  FIBRE  CO.,  Inc. 

Winona,  Minn. 
Gentlemen: 

Received  your  letter  of  March  30th  in  regard  to  Waterproof  Lith  in- 
sulation, and  will  say  that  it  has  given  very  good  satisfaction. 

We  have  two  coolers,  27  x  30,  Hned  throughout,  ceiUng  and  all,  and  can 
say  they  are  always  cool  and  dry  and  am  always  ready  to  recommend  Water- 
proof Lith  insulation  at  any  time. 

Hoping  this  will  meet  your  request,  we  remain, 
Yours  very  truly, 
WISCONSIN  CHEESE  PRODUCERS'  FEDERATION 
(Signed)    W.  H.  Hutter. 

If  you  are  in  need  of  insulation — real  insulation — why  hesitate  in  placing 
your  order.  Place  it  today  with  us,  and  you'll  have  no  cause  to  worry.  Order 
the  kind  that  has  no  substitute.    That's  WATERPROOF  LITH. 


Union  Fibre  Co.,  Inc. 

WE  HANDLE  JAMISON  AND  Manufacturers  of  Cold  Storage  Insulation 

STEPHENSON  REFRIGER-  Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  OflSces  at  Winona,  Minn. 

Axno  r»r»r»BC  Northwestern  Office,  746  Builders'  Exchange,  Telephone 

AiuK  L»UUKS>.  Geneva  1047,  MinneapoUs,  Minn. 
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Let's  Go 


We  are  going  out  on  our  summer 
vacation  soon,  and  we  always  go 
north,  up  into  the  timbered  part  of 
Minnesota  where  there  is  plenty  of 
lakes,  stillness  and  wilderness. 
When  we  go  on  a  vacation  we  like 
to  get  away  from  the  hustle,  bustle 
and  noise  of  the  cities,  out  into 
nature's  quietness  where  we  can 
sleep  undisturbed  by  the  honk,  honk 
of  the  autos,  the  grind  of  the  street 
cars,  the  rattle  of  wagons  and  trains, 
and  above  all,  away,  away  from  the 
annoying  factory  whistles  that  call 
one  to  duty  every  morning  at  7 
o'clock. 

This  stillness  and  peace  we  find 
up  in  the  woods  of  Northern  Minne- 
sota, away  from  civilization  as  it 
were.  Last  year  we  went  as  far  as 
Canada,  but  returned  the  next  day. 
We  did  not  feel  at  home  in  a  for- 
eign land.  Yes,  Minnesota  is  good 
enough  for  us  and  the  more  we  see 
of  the  state,  the  better  we  like  it 
and  the  more  we  appreciate  what  a 
wonderful  Eden  on  Earth  it  is. 

We  like  the  sublimity  of  the 
wilderness,  the  grandeur  of  the  im- 
posing pines  as  they  rise  straight 
up  a  hundred  feet  or  more,  clean, 
straight  and  majestically  towards 
the  heavens.  Then,  as  we  travel 
through  the  forests,  we  are  apt  to 
get  some  real  thrills  by  seeing  a  deer 
jump  across  the  road  or  a  partridge 
hurriedly  fly  up  right  by  the  side 
of  the  car.  Then  we  like  to  stop 
along  the  shore  of  a  beautiful  lake 
and  cast  out  into  the  clear  water, 
enticing  the  husky  bass  and  the 
mighty  muskalonge,  and  we  gen- 
erally get  some.  Then  when  we 
get  sunburned  and  tired  of  this,  we 
like  to  walk  over  to  some  settler  to 
see  the  shanty  with  the  white  cur- 
tains back  of  the  small  windows,  the 
log  barn  and  the  black  stumps  in  the 
clearing,  aU  mute  testimony  to  man's 
superiority  over  nature,  even  over 
the  imposing  forest  itself. 

Then  we  reflect  that  some  years 
hence  this  will  all  be  changed,  that 
where  there  is  now  timber  and 
wilderness,  large  fields  of  com, 
clover,  and  grain  will  abound  and  in 
place  of  the  shanty  and  the  small 
log  stable,  there  will  be  commodious 
buildings  with  large  herds  of  cattle 
grazing  in  the  meadows. 

We  like  to  see  this  onward 
march  of  progress  and  civilization 
too.   Let's  go. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


FEED   WHEN   PASTURE  JFAILS 


By  W.  J.  Eraser,  Professor  of  Dairy 
Farming,  University  of 
Illinois. 


Every  livestock  man  is  familiar  with 
the  short  pasture  problem  which 
causes  him  so  much  trouble  and  loss 
during  dry  weather  in  midsummer. 
Providing  feed  to  help  out  short  pas- 
ture is  of  vital  importance. 

At  the  time  of  short  pasture,  the 
cows  and  growing  stock  are  already 
beginning  to  feel  the  effect  of  heat 
and  flies  which  of  themselves  quite 
perceptibly  lessen  the  flow  of  milk 
and  growth.  If  the  feed  is  short  at 
this  critical  period  the  damage  is 
certain  to  be  great. 

Seriousness  of  Adverse  Periods 

The  subsequent  flow  of  milk  during 
any  period  of  lactation  will  depend 
upon  the  extent  of  decline  during  uri- 
favorable  conditions.  To  get  the 
best  yield  there  must  be  no  adverse 
periods.  To  secure  these  conditions 
an  abundance  of  feed  must  be  sup- 
plied at  all  seasons  of  the  year.  Every 
argument  that  can  be  advanced  for 
providing  feed  for  livestock  during 
the  winter  will  apply  to  feeding  them 
during  this  critical  summer  period  as 
this  is  in  fact  the  hardest  time  in  the 
year  to  keep  up  the  milk  flow  and  keep 
young  stock  growing.  By  helping  the 
pasture  out  during  the  dry  season  with 
partial  soiling  the  cattle  not  only 
have  better  feed,  but  more  stock  can 
be  carried  on  a  given  area  than  by 
pasture  alone. 

A  Shortage  Certain 

Although  blue  grass  pasture,  if  al- 
lowed a  good  start,  grows  very  lux- 
uriantly in  the  spring  and  furnishes  a 
large  amount  of  feed  then,  yet  the  re- 
sults of  research  work  at  the  Univer- 
sity of  Illinois  over  a  period  of  several 
years  show  that  blue  grass  pasture 
produces  practically  no  growth  for 
several  weeks  each  summer,  and  this 
shortage  comes  at  any  time  when  the 
rainfall  is  cut  short  from  the  middle 
of  June  until  fall.  The  amount  of  the 
shortage,  of  course,  depends  upon  the 
severity  and  duration  of  the  drouth. 
This  shortage  should  be  insured 
against  every  year — that  is  the  only 
safety. 

Silage  and  AJfalfa  Best 

The  only  economic  insurance  and 
the  handiest  provision  is  corn  silage 
and  alfalfa.  It  should  be  provided  for 
every  summer  just  as  surely  as  for 
winter  and  the  best  dairymen  are  now 
doing  it,  many  of  them  having  a 
separate  silo,  smaller  in  diameter,  for 
this  summer  feeding  so  that  a  deeper 
layer  can  be  fed  off  each  day  and  thus 
keep  the  silage  good  oven  in  hot 
W(*alhor  when  it  tends  to  spoil  much 
quicker  than  in  winter.  Silage  is  the 
supremo  and  economic  standby  to 
furnish  succulent  feed  for  summer 
drouth. 

lieforo  the  silo  camo  into  general 
us(!,  small  patches  of  different  kinds 
of  crops  wore  sometimes  raised  to  cut 
and  food  to  the  cows  each  day,  but 
this  required  much  labor  in  pniparing 
the  ground,  i)Ianting,  raising,  and 
harv<(sling  tlicso  crops  and  a  consid- 
erable amount  of  this  labor  comes  at 
the  time  when  work  is  most  pressing 
on  the  farm.  There  is  also  much  loss 
in  being  obliged  to  feed  those  crops 
Ixifore  they  arc  mature  and  after 
they  arc  overrii)e.  The  most  prac- 
tical way  to  supply  feed  for  this  ])eriod 


is,  with  the  silo.  It  not,>/Pinly  saves 
labor  and  inconvenience  in  planting 
and  cultivating  small  patches  of  dif- 
ferent kinds  of  crops  and  harvesting 
from  day  to  day  in  the  busy  season, 
but  it  also  allows  the  crop  to  be  har- 
vested at  exactly  the  stage  of  maturity 
when  it  will  produce  the  most  feed 
per  acre  and  in  the  best  possible  con- 
dition. The  silo  may  be  opened  when- 
ever the  pasture  fails,  regardless  of  the 
date  and  the  silage  will  remain  in  good 
condition  as  long  as  needed  if  a  reason- 
able amount  is  fed  each  day. 

For  most  sections  of  the  country 
there  is  no  crop  that  vrill  yield  more 
feed  per  acre  than  corn,  unless  it  be 
its  great  companion  crop,  alfalfa. 
Alfalfa  and  corn  are  the  two  best 
yielding  crops  the  dairyman  can  raise 
and  on  good  land  will  produce  about 
five  times  as  much  feed  per  acre  as 
will  blue  grass  pasture.  In  addition 
to  the  large  yield  of  alfalfa,  it  being 
high  in  protein  tends  to  balance  corn 
silage.  Alfalfa  is  best  fed  in  the  form 
of  hay,  and  corn  in  the  form  of  silage 
because  this  is  the  most  palatable 
form  of  each  for  livestock.  Alfalfa 
will,  of  course,  not  grow  on  a  poorly 
drained,  or  acid  soil,  but  every  live- 
stock man  should  make  a  desperate 
effort  to  have  at  least  a  portion  of  his 
farm  sufficiently  well  drained  and 
enough  ground  limestone  added  to 
this  to  grow  alfalfa  abundantly. 

Sweet  Glover  Furnishes  Lar^e 
and  Even  Supply 

Another  great  remedy  for  this 
shortage  of  feed  during  midsummer  is 
sweet  clover  pasture  where  the  land 
can  be  rotated.  Sweet  clover  sown  in 
the  small  grain  in  the  spring  will  fur- 
nish a  large  amount  of  pasture  that 
fall  and  an  abundance  during  the 
next  year. 

An  acre  of  sweet  clover  pasture  will 
support  two  or  three  times  as  much 
stock  throughout  the  summer  as  will 
an  acre  of  blue  grass  under  ordinary 
Illinois  conditions.  Sweet  clover  roots 
so  deeply  and  is  such  a  persistent 
grower  that  it  furnishes  a  more  even 
supply  of  feed  throughout  the  summer 
regardless  of  drouth  than  do  the 
shallow  rooting  grasses.  Some  farm- 
ers whose  untillable  land  is  in  per- 
manent blue  grass  pasture  are  having 
excellent  success  by  discing  sweet 
clover  into  them  in  the  spring  and 
allowing  this  to  get  a  good  start  be- 
fore the  stock  is  turned  on. 

For  the  farmer  who  can  rotate  his 
pasture  and  corn  land,  sweet  clover 
has  another  great  advantage  as  it 
furnishes  good  pasture  but  one  year 
and  if  this  land  is  put  in  corn  the  fol- 
lowing year  it  will  aid  greatly  in  se- 
curing a  good  yield. 

The  writer  had  on  his  own  farm 
(Concluded  on  Pa^e  32) 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -     -  MINN. 
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"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


STERRACt/teper0 


Save  Mane's  and  Increase 
Your  Profits.  Make  your  own 
solutions  with  STERILAC  powder 
One  ounce  make^  thirty  gallons.  Ster- 
ilac  solutions  last  longer.  STERILAC 
is  highly  germicidal  but  it  leaves  no  taste 
nor  smell.  It  cuts  down  bacterial  count  and 
leaves  milking  machines  and  dairy  equipment  sweet 
and  clean.  You  can't  go  wrong  in  using  STERILAC. 
It  will  save  you  money  STERILAC  is  endorsed  by 
the  highest  authorities. 

Send  for  liberal  free  sample  and  hterature.  See  that 
your  dealer  stocks  STERILAC.    Dealers  wanted. 


The  Abbott  Laboratories 


177H  Lawrence  Ave. 


CHICAGO,  ILL. 


11  Oz.  Eollle 

$0.50 
2J  Oz.  Bottle 

$1.00 
10  Oz.  Bottle 
$3.00 
5-lb.Can  $20.00 
100  Tablets  T5c 
Prices  NET. 

Delivery  Pre- 
paid. 

Order  from 
your  dealer  or 
direct. 
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BUTTER  STANDARD  BILL 


Commissioner  Emery  of  Wiscon- 
sin Wants  Hansen  Bill 
Amended. 


Dairy  and  Food  Commissioner  J. 
Q.  Emery  of  Wisconsin  on  June  30th 
addressed  the  following  letter  to  Hon. 
Edward  Voigt,  congressman  from 
that  state: 
Hon.  Edward  Voigt, 

House  of  Representatives, 
Washington,  D.  C. 

My  Dear  Mr.  Voigt:  After  office 
hours,  on  the  evening  of  June  21st,  I 
received  your  telegram  dated  June 
21st,  1922,  requesting  an  immediate 
reply,  reading  as  follows: 

"Bill  before  our  committee  to  fix 
butterfat  in  butter  at  eighty  per  cent 
and  maximum  moisture  at  sixteen. 
All  agreed  eighty  is  all  right,  but  some 


want  no  limitation  on  moisture."  My 
view,  bill  all  right.  Please  wire  at 
once,  collect,  your  view  on  moisture; 
committee  meets  ten  tomorrow." 

In  my  telegram  responding  I  stated 
that  I  heartily  endorsed  terms  of  bill 
fixing  minimum  butterfat  content  of 
butter  at  eighty  per  cent.  I  had  not 
seen  a  copy  of  the  bill  under  con- 
sideration at  that  time.  After  a 
fuller  consideration  of  the  question 
proposed  by  your  telegram  than  was 
possible  because  of  the  immediate 
reply  requested,  and  after  an  oppor- 
tunity to  examine  the  terms  of  the 
bill  in  question,  I  am  impelled  to 
submit  the  following: 

Not  a  "Minimum" 

A  reported  copy  of  the  bill  has 
just  come  to  my  table.  I  find  that 
by  the  terms  of  this  bill  as  reported 
in  sundry  periodicals  it  proposes  a 
flat  standard  of  eighty  per  cent.  In 


my  judgment  such  terms  in'  a  law  do 
not  fix  a  minimum  butterfat  content 
of  butter  at  eighty  per  cent. 

On  the  contrary,  by  the  language  of 
the  bill  as  above  described,  a  tolerance 
will  be  held  to  be  necessary  and  al- 
lowed and  such  tolerance  will  operate 
in  effect  to  make  the  standard  not  a 
minimum  of  eighty  per  cent  but  two 
or  two  and  one-half  per  cent  below 
that  figure.  To  make  that  matter 
clear:  in  Wisconsin,  the  legislature 
early  adopted  the  National  standard 
of  eighty-two  and  one-half  per  cent 
butterfat,  specifying  no  tolerance. 
This  was  in  harmony  with  the  procla- 
mation of  Secretary  Wilson  under 
authority  of  law  of  Congress,  to  fix 
the  standards  of  certain  food  products. 
The  standard  proclaimed  by  Mr.  Wil- 
son at  that  time  was  eighty-two  and 
one-half  per  cent  butterfat  for  butter, 
but  as  a  matter  of  fact  the  Depart- 
ment of  Agriculture  in  their  adminis- 
tration of  the  Food  and  Drug  Act  has 
recognized  the  necessity  of  adopting 
a  tolerance  and  allowed  in  such  ad- 
ministration a  tolerance  of  two  and 
one-half  per  cent,  making  the  mini- 
mum butterfat  content  eighty  per 
cent. 

Whatever  may  or  may  not  be  the 
authority  of  the  Department  of  Agri- 
culture in  this  respect,  certain  it  is 
that  the  Dairy  and  Food  Commis- 
sioner of  Wisconsin  has  never  been 
clothed  with  authority  to  add  to  or 
take  from  statutes  as  enacted  by  the 
legislature  of  the  state.  Therefore, 
when  the  legislature  of  Wisconsin 
fixed  eighty-two  and  one-half  as  the 
standard  for  butterfat  in  harmony 
with  the  promulgation  on  that  sub- 
ject of  the  United  States  Department 
of  Agriculture,  and  the  Department 
of  Agriculture  adopted  a  tolerance 
of  two  and  one-half  per  cent,  friction 
arose  between  the  state  and  the 
national  administration  in  this  par- 
ticular. To  overcome  this  friction 
the  legislature  of  Wisconsin  'in  1921 
amended  the  standard  for  butter,  and 
after  the  definition  of  butter  added 
the  following  language:  "and  con- 
tains not  less  than  82.5  per  cent  milk 
fat  with  an  allowance  or  tolerance  of 
not  to  exceed  two  and  five-tenths 
(2.5)  per  cent  of  said  butter  or  mass 
so  that  in  no  case  or  event  shall  the 
milk  fat  content  of  said  butter  or  mass 
be  less  than  eighty  (80)  per  cent." 

I  find  upon  reading  the  reported 
copy  of  the  bill  now  before  your  com- 
mittee that  instead  of  fixing  the  min- 
imum standard  of  butterfat  at  eighty 
per  cent,  as  I  stated  I  favored  in  my 
telegram  it  will  have  the  effect  by  the 
tolerance  that  will  be  allowed  by  the 
Department  of  Agriculture  of  reduc- 
ing in  the  administration  of  the  law 
in  the  courts  the  minimum  fat  con- 
tent to  seventy-seven  and  one-half  or 
seventy-eight  per  cent  of  butterfat 
instead  of  to  eighty  per  cent,  unless 
the  bill  is  amended  by  adding, — 
"all  tolerances  having  boon  allowed 
for."  This  is  the  customary  phrase- 
ology used  by  the  United  States 
Department  of  Agriculture  in  framing 
their  standards  as  a  means  of  fixing 
acitual  minimum  standards.  No  law 
should  tolerate  a  standard  for  the 
minimum  fat  content  of  butter  of 
loss  than  eighty  per  cent,  all  toler- 
ances having  been  allowed.  The 
Wisconsin  law  fixing  tho  standard  as 
above  quoted  fulfills  these  condi- 
tions. This  Wisconsin  law  fixing  the 
standard  as  above  quoted  had  the 


The  Men  In  The  First 
Line  Trench 

In  the  battle  of  the  Co-operative  Creameries  for  high  quality  butter, 
and  for  cream  that  is  being  taken  to  cream  stations,  the  creamery  operators 
are  the  "men  in  the  first  line  trench."  The  battle  is  largely  won  or  lost 
by  these  men. 

A  fieldman,  in  writing  to  headquarters,  recently  said:  "I  feel  that  I 
should  take  a  course  in  pubhc  speaking."  So  should  every  creamery  oper- 
ator. Words  are  stronger  than  bullets  when  they  are  backed  by  good  work 
and  facts  and  reason,  and  made  to  reach  a  man's  pocketbook  as  well  as  his 
heart  and  his  brain. 

A  creamery  operator  has  the  opportunity  to  speak  to  from  50  to  500 
farmers  every  week  throughout  the  year.  A  few  words  to  each  patron  now 
and  then  in  a  friendly  and  effective  way,  about  the  quality  of  the  cream, 
about  the  work  in  the  creamery  that  is  necessary  for  making  first-class 
butter,  and  about  the  importance  of  getting  all  the  cream  in  the  community 
to  the  creamery,  will  have  a  wonderful  influence  in  making  and  in  keeping 
the  business  of  the  creamery  a  success. 

An  operator  who  will  take  any  kind  of  cream,  without  even  inspecting 
it  before  the  patron,  and  who  never  tries  to  convince  the  farmers,  who  are 
going  to  the  cream  stations  that  the  co-operative  creamery  can  pay  them 
better,  is  sitting  down  in  his  dug-out  without  even  a  gas  mask,  and  it  will 
only  be  a  matter  of  time  until  the  enemy  will  come  over  the  top  and  the 
"game  will  be  up." 

I  stood  in  a  creamery  weigh-room  today  for  an  hour  and  watched  the 
operator  take  in  sweet  cream.  Every  farmer  had  cream  from  three  to  five 
of  his  neighbors.  Every  can  of  cream  was  sweet — delivered  every  day  and 
before  ten  o'clock  in  the  morning,  yet  no  farmer  came  to  the  creamery  more 
than  once  in  three  days,  and  most  of  them  only  every  fourth  or  fifth  day. 

This  operator  was  holding  his  line  because  he  was  using  the  modern 
weapons  of  sweet  cream,  high  quality  butter  and  high  prices  for  butterfat. 

Easy  perhaps  in  that  community?  No  sir,  it  is  not  easy  in  any  com- 
munity and  the  operator  who  is  able  to  do  it  and  keep  it  up  earns  the 
"association  scale    every  day  in  the  year  whether  he  gets  it  or  not. 

The  success  of  the  co-operative  creamery  system  rests  on  the  very 
foundation  of  high  quality  butter,  and  the  creamery  operator  is  in  a  better 
I)()siti()n  to  convince  his  patrons  of  this  fact  than  any  one  else,  and  he  should 
work  unceasingly  to  this  end  even  though  he  has  to  take  a  cour.sc  in  pubhc 
speaking  to  make  himself  rightly  understood. 

A.  J.  McGuiRE. 

Minnesota  Co-operative  Creameries  Ass'n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 

WM.  HARPEL,  Glencoe         Ma'JJage?  New  Y^fk^Offlce      JOHN  BRANDT,  Litchfield 
President  iqb  Hudson  St.,  N.  Y.  Secretary 
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We  Are  Now  Located  at 
14  Jay  Street,  New  York 


in  one  of  the  most  up-to-date  Butter  Houses  in  the 
City  of  New  York. 

Our  cooling  faciHties  are  ample.  Our  Office  and 
Sales  Room  are  commodious,  well  equipped  and 
better  prepared  to  serve  our  shippers. 


The  Minnesota  Co-operative 
Dairies  Association 


SOLICITS  YOUR  CONTINUED  PATRONAGE 
Llewellyn  Watts,  Manager,  New  York 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


m 


Are  you  getting  your  share  of  the  increased  demand 
for  print  butter? 

Your  pack  age- 'Or  carton-should  be  the  best  obtain- 
able in  quality  of  design-printing  and  stock. 
"The  Package  Sells  the  Qoods"  was  never  more  true 
than  in  this  day  of  packaged  goods. 
Is  your  package  bearing  its  share  of  the  selling  burden? 
Menasha  artists  and  engravers  are  thoroughly  exper- 
ienced in  producing  advertising  designs. 

-  -  PROSPERITY  FOLLOWS  THE  DAIRY  COW  -  - 

Be  Sure  You  Attend  The 
NATIONAL  DAIRY  EXPOSITION 

ST.  PAUL         -         October  7-14         —  MINNEAPOLIS 


 —  

.MENASHA  PRINTING^^  S^^^^  CARTON  COMPANY 

"      Chicago -1606  C&ziwa/BW^.       MENASHA,  WISCONSIN       Los  Awzies-4^i  IMHellmanWdg. 
'Ss.w YoJKK- 200  Tifth^ve.   CL.EVELAiiD-155  Hippodrome Bldg.Annac    Kansas  OTY--ioiScarrittArcade}Wlg. 
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unanimous  support  of  the  butter 
interests  of  the  state.  It  is  my  opin- 
ion that  a  law  of  Congress  fixing  the 
butterfai  standard  that  should  make 
it  possible  for  the  butterfat  content 
of  butter  to  fall  below  eighty  per  cent 
would  not  meet  the  approval  of  the 
Wisconsin  butter  interests.  If  the 
bill  before  your  committee  is  enacted 
into  law  with  its  present  phraseology 
and  without  the  above  suggested 
amendment  it  would  have  the  effect 
of  restoring  the  old  friction  and  irrita- 
tion and  because  of  which  the  legisla- 
ture of  Wisconsin  in  1921  took  action 
fixing  the  standard  as  hereinbefore 
stated,  namely,  of  specifying  in  the 
law  the  tolerence  to  be  allowed  in- 
stead of  leaving  it  to  the  administra- 
tive officers  and  to  the  courts.  When 
that  bill,  fixing  the  present  minimum 
standard  for  butter  was  before  the 
Wisconsin  legislature  not  a  single 
protest  or  word  of  objection  was  at 
any  time  made  against  the  bill.  On 
the  contrary,  it  was  unanimously 
supported  by  all  the  butter  interests 
of  the  state.  I  hope  that  you  will  see 
your  way  clear  to  insist  on  such 
phrasing  of  the  bill  before  your  com- 
mittee as  will  make  it  certain  that 
minimum  standard  for  butterfat  in 
butter  shall  in  no  case  whatever,  all 
tolerances  having  been  allowed  for, 
fall  below  eighty  per  cent. 

Against  Molstuxe  Standard 
I  find  by  reading  a  reported  copy 
of  the  bill  that  it  also  changes  the 
definition  of  butter  as  given  in  the 
oleomargarine  law.  I  have  not  had 
the  time  nor  the  opportunity  to  study  • 
the  possible  effect  of  such  a  change 
in  the  definition  of  butter,  but  I  think 
the  true  friends  of  the  dairy  industry 
should  be  very  cautious  in  the  passage 
of  a  bill  that  would  have  in  it  the 
possibility  of  such  a  change.  Fur- 
thermore,   I    find    that    the  butter 


interests  of  Wisconsin  are  taken  by 
surprise  by  the  sudden  introduction 
of  this  bill,  the  terms  of  which  they 
are  only  just  now  learning  through 
the  publication  in  the  dairy  press, 
and  concerning  whose  terms  they . 
have  not  been  consulted. 

I  find  by  a  reading  of  the  reported 
bill,  that  it  makes  no  difference  in  its 
treatment  of  salted  and  unsalted 
butter  as  to  moisture  content.  In 
considering  the  terms  of  the  bill  in 
question  as  reported  in  the  dairy 
press  with  my  chief  chemist  who  has 
large  experience  in  enforcing  the 
butterfat  standard  in  the  Wisconsin 
courts,  I  find  that  he  is  strongly  and 
emphatically  opposed  to  a  moisture 
content  standard  as  not  only  unnec- 
essary but  as  raising  a  double  stand- 
ard, that  adds  to  the  difficulty  in  law 
enforcement.  The  Wisconsin  law 
has  no  standard  as  to  moisture.  The 
law  limiting  the  butterfat  content 
at  eighty  per  cent  takes  care  of  the 
moisture  proposition.  He  also  ob- 
jects to  any  standard  as  to  moisture 
content  applying  alike  to  salted  and 
unsalted  butter,  or  to  heavily  salted 
and  lightly  salted  butter  as  being 
unjustly  discriminatory  against  un- 
salted and  lightly  salted  butter,  a 
condition  of  affairs  that  now  exists 
in  the  practices  of  the  national  ad- 
ministration, but  not  present  under 
Wisconsin  law.  I  wish  accordingly 
to  modify  my  recommendation  as  to 
the  proposed  moisture  content  stand- 
ard in  the  bill  before  your  committee 
as  stated  in  my  telegram. 

I  do  not  believe  Wisconsin  Con- 
gressmen would  be  acting  in  accord- 
ance with  the  best  interests  of  Wis- 
consin creameries  and  dairy  farmers 
if  they  support  the  passage  of  the  bill 
in  question  without  modifications. 
J.  Q.  Emery, 
Dairy  and  Food  Commissioner. 


THE  BUTTER  STAimARD 
BILL 


As  Seen  By  American  Farm  Bu- 
reau Federation. 

(From  Weekly  News  Letter,  A.  F. 
B.  F.) 


Unless  the  bill  introduced  by  Rep- 
resentative Gilbert  N.  Haugen  of 
Iowa  and  recently  reported  from  the 
Agricultural  Committee,  which 
amends  the  Pure  Food  law  and  de- 
fines butter  as  containing  not  less 
than  80  per  cent  butter  fat,  passes 
both  the  House  and  Senate  within 
the  next  fortnight  those  who  ship 
butter  containing  less  than  82 1  per 
cent  butter  fat  into  Massachusetts  are 
likely  to  be  prosecuted  for  that  state 
recently  passed  a  law  blanketing  the 
Federal  regulation  requiring  82^  per 
cent. 

Dual  Standard  Now 

The  maximum  amount  of  moisture 
permitted  in  butter  is  determined  at 
present  by  the  Internal  Revenue  De- 
partment in  connection  with  the 
Adulterated  Butter  law  and  it  says 
that  there  shall  be  not  more  than 
16  per  cent  moisture.  Thus  we  now 
have  a  dual  standard,  a  minimum 
of  82^  per  cent  butter  fat  and  a 
maximum  of  16  per  cent  water.  The 
82 1  per  cent  Federal  regulation, 
it  is  said,  is  not  enforced,  yet  in 
Masaehusetts  the  law  recently  passed 
blankets  the  Federal  regulation  and  is 
to  be  enforced  in  that  state  accord- 
ing to  testimoney  presented  before 
the  House  Agricultural  Committee. 

Hearings  covering  several  days 
were  held  on  the  Haugen  bill  which, 
as  introduced,  provided  for  a  dual 
standard,  a  minimum  of  80  per  cent 
butter  fat  and  maximum  of  16  per 
cent  of  water  or  moisture.    As  recent- 


GALLAGHER  BROS. 

=  Want  Shipments  of=  

Butter  and  Eggs 

Car  Lots  or  Less.   Prompt  Rettims.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


I  First  Nationat  Bank  of  Chicago 
References  I  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


G.  F.  ADAMS  &  GO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  You  Poated  hy  MaU  or  Wire 
SteDcU  or  Stamps  Sent  on  Beqnmit 

REFEKBNCES:  Iiring  Natioiua  Bank;  FldeUty Trust  Oo. 
The  Dairy  Record. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Lareen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie  3.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Eiandy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.26 

Modem  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Mabers,  by  Val      /Oilcloth  1.66 

Miller  iCloth  1.26 

Instructions  for  Traction  and  Stationary  fCloth  1.60 

Engineers,  by  Wm.  Boss  (Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H,  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.16 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.66 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  z    7  in.,  per  100   1.26 

Slot  jA)ck  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each  1.86 

Binder  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves.  Si  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9i  x  11}  in.,  tablet  of  26  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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ly  reported  to  the  House  the  bill 
amended  the  pure  food  law  and  pro- 
vides only  a  single  standard  limiting 
the  content  of  butter  to  a  minimum 
of  80  per  cent  butter  fat. 

Secretary  Approves  Legislation 
The  Secretary  of  Agriculture  re- 
cently approved  in  a  letter  to  G.  L. 
McKay,  Secretary  of  the  American 
Association  of  Creamery  Butter  Man- 
ufacturers, of  the  enactment  by  Con- 
gress of  a  butter  fat  standard.  There 
is  need  for  a  Federal  standard  as 
demonstrated  by  the  Massachusetts 
situation.  Three  states  have  estab- 
lished by  law  the  butter  fat  stand- 
ard of  82^  per  cent,  11  states  have 
adopted  by  law  the  80  per  cent  stand- 
ard while  20  states  or  more  have  laws 
or  regulations  making  the  Federal 
standard  the  official  standard  in  the 
states.  Other  states  have  no  legisla- 
tion or  requirements  on  the  subject. 

A  representative  of  the  American 
Farm  Bureau  Federation  testified  in 
favor  of  the  single  80  per  cent  butter 
fat  standard  and  pointed  out  that 
this  regiilation  should  apply  only  to 
the  manufacturers  of  butter  and  not 
to  farmers  who  produce  small  amounts 
and  do  not  have  the  equipment  for 
accurately  measuring  the  amount  of 
fat  and  moisture  in  the  butter.  Under 
the  present  regulations  and  interpre- 
tations by  the  Internal  Revenue  De- 
partment farm  butter  does  not  come 
within  the  ruling. 


"NEUTRALIZED"  BUTTER 
STATUS 


Not  Determined  By  Hansen  Bill, 
Thinks  N.  Y.  Produce  Review. 


While  we  see  no  reason  to  oppose  a 
definite  80  per  cent  butterfat  stand- 
ard under  the  pure  food  law  we  hesi- 
tate to  endorse  the  new  bill  in  its 
present  form.  There  is  possibility 
that  were  it  enacted  as  now  worded  it 
would  increase  the  uncertainty  of  the 
legitimacy  of  the  neutralizer  process 
as  applied  in  the  pasteurization  of 
sour  cream.  The  bill  provides  that 
butter  shall  be  "made  exclusively  from 
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milk  or  cream,  or  both,  with  or  with- 
out common  salt,  and  with  or  without 

additional    coloring   matter  " 

If  this  definition  is  made  a  part  of  the 
Food  and  Drugs  Act  it  is  not  at  all  im- 
probable that  the  Department  of 
Agriculture  will  attempt  to  deny  the 
term  "butter"  to  the  product  of  partly 
neutralized  cream.  It  will  be  recalled 
that  when  Attorney  General  Daugher- 
ty  rendered  his  decision  1st  year  in 
the  neutralizer  case  he  stated:  "If  any 
perceptible  amount  of  the  added  lime 
is  carried  into  the  butter  it  could  not 
be  said  that  the  product  'is  made  ex- 
clusively from  milk  or  cream  or 
both  .   .  We  may  question  the 

reasonableness  of  Mr.  Daugherty's 
opinion  on  this  point,  but  we  cannot 
question  the  fact  that  if  we  define  but- 
ter as  now  proposed  in  the  Haugen 
bill  the  status  of  neutralized  cream 
butter  under  this  law  is  rendered 
more  uncertain  than  at  present. 

There  is  no  use  in  side-stepping  this 
question,  if  we  are  going  to  enact 
further  federal  butter  standards.  It 
is  far  better  to  fight  it  out  in  the  open 
in  an  effort  to  secure  a  definite  recog- 
nition of  the  legitimacy  of  a  proper 
application  of  the  cream  neutraliza- 
tion process  than  to  take  the  chances 
of  an  unreasonable  interpretation  of 
the  statute  by  succeeding  groups  of 
federal  officials  entrusted  with  its  en- 
forcement.— New  York  Produce  Re- 
view. 


Creamery  Burned  Down 
Belview,  Minn.- — The  creamery, 
owned  by  Thomas  Hagen,  was  com- 
pletely destroyed  by  fire. 


Aberdeen,  S.  D. — A  permit  was 
granted  to  the  Claremont  Creamery 
Company  for  the  erection  of  a  build- 
ing here  to  cost  $5,000.  The  building 
will  be  erected  on  Railroad  Avenue 
N.  E. 

Laurens,  la. — J.  F.  Victoris,  of 
Britt,  Iowa,  has  been  awarded  the 
creamery  building  contract  for  the 
Laurens  Co-operative  Creamery  Co. 
The  structure  will  be  completed  No- 
vember 1. 


COW  TESTING  EXHIBIT 


At  Every  County  Fair. 


Stimulation  of  interest  in  the  value 
and  importance  of  cow  testing  asso- 
ciations is  the  purpose  of  a  "cow 
testing  exhibit  at  every  county  fair" 
program  now  being  directed  from 
the  dairy  extension  division  at  Minne- 
sota University  Farm,  St.  Paul, 
Minn.  Letters  are  being  sent  to  all 
associations  in  the  state  urging  them 
to  stage  instructive  exhibits  illus- 
trating results  of  the  associations  in 
their  respective  communities.  Selec- 
tions of  cows  of  good  type  but  poor 
production  to  afford  comparison  with 
animals  of  inferior  appearance  but  of 
superior  performance  as  shown  by 
actual  records  is  advised. 

Full  information  together  with  sug- 
gested material  for  charts  and  printed 
matter  is  available  at  the  office  of 
dairy  extension,-  according  to  E.  A. 
Hanson,  in  charge. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  hTrLYJ^'^Zl  ST.  PAUL,  MINN. 


High  Prices  Paid  for  Extra  Quality — Full  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Sattler,  Swift  &Rosenbaum,  Inc.  Cheese  and  eus 

{SuciMBorM  to  W.  I.  Young  &  Co.,  and  John  A.  Kotenhaum  &  Co.) 

149  Reade  Street       -       NEW  YORK 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dun's  and  Bradstreet's  Agencies.    WRITE  US 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmUk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  imhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  miUc  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  Uquid  to  the  drum.  It  was  this  method  (obtaineible  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO,  N.  Y. 
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National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


EX. 


GOVERNOR  LOWDEN 
PRAISES 


National  Dairy  Exposition. 


Ex.  Governor  Frank  O.  Lowden, 
who  has  just  been  re-elected  president 
of  the  Holstein-Friesian  Breeders  As- 
sociation of  America,  is  a  strong  be- 
liever in  the  benefits  to  be  derived 
from  attendance  at  the  Annual  Na- 
tional Dairy  Exposition.  Ex.  Gover- 
nor Lowden  is  an  authority  on  dairy- 
ing and  his  dairy  herd  on  Sinnissippi 
Farm  at  Oregon,  Illinois,  is  the  mecca 
of  many  dairymen  of  the  middle  west. 

"The  National  Dairy  Exposition 
held  in  St.  Paul  last  October  was  one 
of  the  most  successful  and  instructive 
exhibits  I  have  ever  seen,"  said  Mr. 
Lowden  recently.  "There  the  old 
breeder  and  the  young  breeder  had  a 
chance  to  see  the  best  animals  of  all 
dairy  breeds.  They  were  shown  what 
it  is  that  makes  the  difference  between 
a  cow  that  produces  three  or  four 
thousand  pounds  of  milk  and  another 
cow  that  produces  twenty  thousand 
pounds  or  more.  They  learned  how 
to  discriminate  between  a  cow  that 
is  a  burden  to  the  farmer  and  a  cow 
that  produces  a  profit.  They  learned 
from  the  Government  Exhibit  that  the 
average  production  of  the  American 
cow  is  but  half  of  the  average  pro- 
duction of  the  cows  of  some  of  the 
European  countries.  They  saw  how 
a  scrub  herd  of  low  production  simply 
by  the  use  of  a  pure  bred  bull  in  a  few 
years  had  become  a  herd  of  large 
production. 

Greater  1922  Show 

"I  have  attended  many  expositions 
—livestock  and  other- — and  I  think 
I  never  attended  one  which  was  more 
instructive  or  more  attractive  than 
the  last  National  Dairy  Exposition. 
Breeders  and  farmers  from  all  over 
the  Northwest  were  there,  and  I  am 
sure  that  you  will  find  in  the  localities 
from  which  those  breeders  and  farm- 
ers came  that  agriculture  is  already 
looking  up  as  a  result  of  their  visit  to 
the  National  Dairy  Show." 

As  the  1922  National  Dairy  Exposi- 
tion, (to  be  held  at  St.  Paul-Minnea- 
polis October  7th-14th),  will  exceed 
in  scope  and  interest  the  show  held  in 


1921,  all  of  the  benefits  referred  to  by 
Ex.  Governor  Lowden  will  be  obtain- 
able this  year.  Not  only  should  the 
dairy  farmer  arrange  to  attend  but  he 
should  bring  his  family  with  him, 
particularly  the  young  folks  for  the 
exposition  and  judging  contests  of  the 
calf  clubs  will  be  of  special  interest. 
Already  $3,500  in  prizes  has  been  of- 
fered for  calf  club  exhibits  and  demon- 
strations. 


VERMONT    BUTTER  SCORING 


June  Contest. 


ing  are  as  follows:  Commercial  score, 
90.19;  composition  score,  97.41;  com- 
bination score,  92.60.  The  average 
percentage  composition  was:  Fat, 
81.6;  water,  15.0;  salt,  2.40,  and  curd, 
1.0.  The  three  highest  average  final 
scores  were  as  follows: 

1.  Milton  Dairy  Co.,  Milton,  Vt., 
Guy  Holden  95.66 

2.  White  River  Valley  Co-operative 
Creamery,  Rochester,  L.  S.  Flint, 
 95.47 

3.  Cabot  Co-operative  Creamery,  Ca- 
bot, T.  J.  Orne  94.67 


The  Vermont  June  Butter  Scoring 
was  held  at  the  Bethel  Co-operative 
Creamery  at  Bethel,  Vermont,  on 
June  23rd.  More  than  twenty-five 
of  the  oreamerymen  and  others  inter- 
ested in  butter  manufacture  attended. 
Twenty-six  samples  of  butter  were 
entered  and  judged  by  V.  R.  Jones, 
Dairy  Manufacturing  Specialist,  State 
Department  of  Agriculture.  The 
criticisms  on  the  quality  of  butter  are 
as  follows:  About  one-third  of  the 
samples  were  scored  off  on  account 
of  being  mottled,  the  usual  summer 
flavor  was  characteristic,  high  acid, 
old  cream,  metallic  and  oily.  A  few 
of  the  samples  were  "leaky"  having 
milky  ,  brine.    The  results  of  the  scor- 


Knoxville,  Iowa  —  The  Knoxville 
creamery,  on  West  Main  street,  has 
opened  for  business.  W.  H.  Anderson 
is  the  proprietor. 

Spring  Green,  Wis. — Spring  Green 
Creamery  Company  has  incorporated. 
Capital  stock,  $10,000.  E.  G.  Hood, 
E.  R.  Reely,  A.  T.  Bruhn,  et  al. 

New  Prague,  Minn. — The  New 
Prague  Fruit  &  Produce  Company, 
under  the  management  of  A.  L.  Or- 
man,  opened  a  fruit  and  produce  store 
in  the  Joach  building. 

Thief  River  Falls,  Minn.— The  Pen- 
nington County  Produce  Association 
elected  the  following  officers:  Henry 
Oen,  president;  R.  J.  McKercher, 
secretary  and  treasurer;  J.  J.  Mc 
Cann,  manager. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  MB  %  J  1^  I  J  Fj  1^  V-T  •  EstabUshed 

DAIRY  RECORD  ^  ^  — .mm^  ^  -^^^  W  18    7  9 

ANY  OUANTITY      B  U  X  T  E  R      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Krft'renrrn:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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BOTTLES  FREE 

Just  for  the  Askings 


YES — all  you  have  to  do  is  to 
send  us  a  request  on  your 
regular  business  stationery, 
and  a  sample  milk  or  cream  test 
bottle  will  be  sent  you  gratis  by 
return  mail. 

We  want  you  actually  to  see  this  new 
and  improved  Kimble  Bottle — to 
examine  it  carefully — to  compare  it 
with  the  milk  and  cream  test  bottles 
you  have  been  using. 

After  that,  we  are  willing  to  let  our 
case  rest  on  the  merits  of  the  bottle 

itself.  If  there  is  any  gambling  in  this 
proposition  we  are  doing  it.  It  doesn't 
cost  you  anything  but  letter  postage. 


But  we  want  you  to  become  acquaint- 
ed with  this  heavier,  better,  stronger 
bottle. 

You  will  be  interested  in  the  new 
Sand  Blast  Spot  which  gives  a  per- 
manent, durable  writing  surface  that 
doesn't  wear  smooth  like  the  commonly 
used  Acid  Mark. 

In  fact,  the  entire  package — from  the 
individual  bottle  carton  to  the  bulk 
gross  container — is  as  handy  and  con- 
venient as  we  can  make  it. 

Made  from  the  molten  glass  to  the 
graduations  all  in  our  own  plant. 

Guaranteed  to  meet  the  requirements  of 
your  state  laws.  Send  for  a  Sample  today — 
now — and  let  the  bottle  itself  convince  you. 


Kimble  Glass  Company 

Chicago,  111.         Vineland,  N.  J,  New  York,  N.  Y. 
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SIXTY-THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City  ^ 

(Continued) 


The  Brook  Club,  just  around  the  comer 
on  40th  Street,  is  said  to  be  a  social  club,  so 
let  it  go  at  that.  Its  list  of  members  includes 
all  the  young  bloods  in  town.  The  architect 
who  designed  the  New  York  Yacht  Club  is 
still  at  large.  None  of  these  clubs  are  open 
to  visitors,  so  we  may  as  well  look  at  some- 
thing else. 

Fashionable  photographers,  dealers  in  old 
silver,  rare  items  for  collectors,  oriental  rugs, 
diamonds,  jewelry,  pearls,  bric-a-brac  and 
other  purveyors  to  the  ultra-wealthy  make  up 
the  remainder  of  the  list.  It  is  said  that 
articles  of  higher  values  can  be  had  on  Fifth 
Avenue  than  in  any  other  city  in  the  world  and 
it  is  a  matter  of  record  that  sales  aggregating 
more  than  a  million  dollars  have  been  con- 
Eumated  by  a  well  known  art  dealer  at  one 
short  interview.  It  is  certainly  a  marvelous 
street.  The  rents  are  enormous.  One  little 
shop,  25x100,  near  42nd  Street  was  quoted 
at  $25,000  per  year.  It  was  speedily  taken. 
A  whole  building  costs  a  king's  ransom. 

(Continued  Next  Week) 
Correct  Weights,  Quick  Returns  Our  Specialty 


L 


STRONG  FINANCIALLY 


The  Great  Ail 

Tef 

Jersey  City,  N.  J. 

THE  HOUSE  OF  | 


GUS  LUDWIG,  MANAGER  O 

Will  look  after  your  shipments  personal 

We  solicit  your  shipni 

See  That  Your  Next  Shipment  is  foi 

N.  J.  or  to  Ou 

ASK  US  FOR  OUR  CHICAGO  STENC 

shipper  to  receive  even  more  prompt  returns  ttian  ever  bef  e 
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itic  &  Pacific 
Lo. 

Chicago,  Illinois 

HJALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

Aj  advise  you  as  to  market  conditions 

ii  and  correspondence 

•  ded  to  Us  Either  at  JERSEY  CITY, 
licago  Branch 


Ve  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
reameries  at  Chicago  pajring  them  top  prices,  enabling  the 
[QStruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


We  Make  Returns  That 
Make  Friends 

Competition  frowns  at  our  prices.  Come 
and  profit — ship  to  us  and  rejoice.  That  you 
will  do  as  you  are  cutting  out  the  middleman 
when  you  use  our  ''Direct  to  Consumer  Ser- 
vice" through  our 

620  Retail  Stores 

Have  you  that  nice  aroma  Fancy  Butter? 
That's  the  kind  we  want!  Our  trade  wants 
that  kind  and  we  do  pay  the  price  for  that 
kind. 

Ask  our  "Jim"  Fisk  for  one  of  our  ever- 
ready  stencils  and  see  if  he  hesitates  in  giv- 
ing you  one.  We'll  say  he  won't.  But  try 
him  and  see  for  yourself. 


J.  A.  FISK,  Western  Representative 


Phone  Mniuiay  820S 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


(ft. 
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THE  SILO  ... 


By  A.  L.  Haecker,  Nebraska. 


There  are  in  round  numbers  five 
hundred  thousand  silos  on  farms  in 
the  United  States.  Th_ey  are  found 
in  every  state  in  the  Union  and  in 
nearly  every  country.  This  proves 
that  the  silo  can  be  used  successfully 
in  practically  all  parts  of  the  country. 
The  man  who  is  keeping  live  stock  can 
well  afford  to  devote  some  thought 
and  study  to  this  silo  question. 

The  silo  is  most  numerous  in  the 
leading  dairy  states,  but  many  states 
and  communities  are  backward  in 
taking  advantage  of  this  economic 
means  of  feeding  cattle.  Wisconsin 
ranks  first  as  a  silo  state  with  close  to 
eighty-five  thousand  on  one  hundred 
and  ninety  thousand  farms.  New 
York  is  second  with  fifty  thousand  on 
about  the  same  number  of  farms. 
Still,  those  familiar  with  conditions 


in  Wisconsin  and  New  York^dmit 
that  they  are  less  than  half  sup'plied, 
and  that  even  three  times  more  silos 
could  be  put  into  valuable  and  econ- 
omic use.  Great  dairy  states  like 
Minnesota,  Iowa,  and  Ohio  are  very 
short  of  silos  compared  with  Wis- 
consin and  New  York.  Then  there 
are  many  other  states  east  and  west, 
north  and  south  that  do  not  have 
one  where  they  really  need  ten. 
Silage  Thoroughly  Tested 
Silage  has  been  so  thoroly  tested 
out  from  an  economic  feeding  stand- 
point that  most  of  our  Experiment 
Stations  have  considered  it  a  closed 
question.  There  are  few  states  in  the 
Union  that  have  not  printed  bulletins 
and  feeding  tests  all  of  which  show 
that  silage  is  an  economic  feed  for 
milk,  beef  and  mutton.  As  to  the 
amount  it  saves  the  feeder,  no  definite 
figures  can  be  given,  for  prices  of  feed, 
labor  and  commodities  vary  with  each 
year  and  in  every  state.    It  is  safe. 


however,  to  coxiclude  from.^Jhe  tests 
that  have  been'  made  thaf  at  least 
ten  cents  can  be  saved  on  a  pound  of  _ 
butter,  forty  cents  on  one  hundredl' 
pounds  of  milk  and  one  dollar  on  one- 
hundred  pounds  of  beef.    With  such 
a  saving  surely  this  subject  is  a  live 
one  for  every  st4)ck-keeper  in  this 
country. 

Silage  for  young  stock  and  growing 
animals  is  quite  as  valuable  and  im- 
portant as  it  is  for  those  that  are  pro- 
ducing milk  or  beef.  Horses  at  rest, 
brood  mares,  colts  and  mules  can  be 
fed  silage  with  economy.  The  five 
hundred  thousand  silo  users  of  this 
country  are  perhaps  the  best  exper- 
iment relating  to  the  value  and  econ- 
omy of  the  silo,  for  they  have  tested 
out  its  worth  and  know  of  its  value 
and  advantages  on  the  average  farm. 
The  dairy  industry  has  prospered 
during  the  past  few  years,  and  many 
farmers  are  increasing  their  herds. 
They  will  find  the  most  expensive 
part  of  the  business  is  that  invested 
in  the  feed  bill;  in  other  words,  to  feed 
a  cow  is  the  most  expensive  item  con- 
nected with  the  business  and  the  silo 
is  one  of  the  first  matters  to  consider 
for  economical  production  and  to  give 
a  succulent  nutritious  ration  that 
can  be  drawn  upon  any  time  during 
the  year. 

For  Cheap  Forage  Crops 

The  silo  plays  an  important  part 
in  the  process  of  turning  the  cheap 
forages  of  the  farm  into  condensed 
marketable  produce;  and  especially 
at  this  time  of  high  transportation 
costs  we  will  do  well  to  engage  in  a 
line  of  farming  that  will  condense  our 
raw  materials.  We  are  especially  in- 
terested in  shipping  a  finished  prod- 
uct, especially  if  the  market  demand 
is  favorable.  The  silo  has  come  and 
is  still  coming  to  the  farmer  who  aims 
to  utilize  his  products  to  the  best  ad- 
vantage, who  wishes  to  get  the  most 
from  his  acres  and  prevent  a  waste 
of  roughage  which  has  been  so  ex- 
pensive in  past  years. 

The  silo  is  answering  the  pasture 
problem,  for  silage  is  the  cheapest 
source  of  pasture.  It  is  a  labor- 
saving  device,  for  it  offers  at  all  sea- 
sons a  supply  of  forage  close  at  hand. 
It  can  be  easily  and  quickly  trans- 
ported to  bunk  or  manger,  and  is 
relished  by  practically  all  classes  of 
stock.  It  is  rich  in  carbo-hydrates, 
it  is  succulent,  and  makes  a  balance 
for  high  protein  feeds  or  fodder. 

The  stock-keeper  will  do  well  to 
figure  carefully  the  answer  of  the 
question  "Have  you  a  silo?"  He 
can  secure  plenty  of  information  from 
silo  owners.  Our  experiment  stations 
can  furnish  him  volumes  of  data,  and 
there  are  many  otlier  sources  from 
which  to  draw  reliable  figures.  Too 
often  the  man  who  is  considering  this 
subject  listens  to  the  man  who  does 
not  own  a  silo.  From  an  investment 
standpoint  it  will  figure  out  close  to 
a  hundred  per  cent  under  many  farm 
conditions.  Even  if  it  figured  ten 
would  it  not  be  a  wise  move? 


Butte,  Mont.— The  Butte  Fruit  & 
Produce  Company  has  incorporated, 
(^apital  stock,  iifi.^.OOO.  Conduct  a 
general  produce  and  commission  bus- 
iness. A.  T.  Kennedy,  Pete  J.  Sodja, 
and  L.  Kennedy. 

Wisconsin  Rapids,  Wis. — A  branch 
office  of  the  Mory  Ice  Cream  Co,  Ap- 
l)leton,  has  been  opened  hero.  Leon 
Laramie   has   been   made  manager. 


Are  You  Going  To  Build? 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher ;  a  correctly  plaimed  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  di£Scult  of  correction.  Like  getting  married 
it  is  the  event  of  a  Ufetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
■  MINN. 

MAX  BUETOW,  Designer 


EstabUshed  1863 

CH  Wastvor  &  Pn  ^^^^er  Merchants 
•    U-  •    f  f  "  d  V  "  1     Ok    Vi  U  •  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,' Cbicago;'Dairy  Record. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd"    3.IlCl    E^^^S     j.  A.  CRONHOLM 

Aetna  National  Bank  ^  Am  n        j  ^       x.t   1    3136  Dupont  Ave.  No. 

FideUty  Trust  Company  147  KCade    ot.,   ISeW  YOrK     Minneapolis,  Minn. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


HIT 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMH)  SERVICE 
ORDER  NOW 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  A  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


ir 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufScient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  deperfti 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


CREAM  COOLING  TANKS 


Result  Of  Picnic  Address. 


Sunburg,  Minn. — The  creamery  pic- 
nic given  by  the  Sunburg  Farmers' 
Creamery  association  June  28th  was 
a  well  attended  and  very  successful 
affair.  James  Rasmussen,  manager 
of  the  Albert  Lea  state  creamery,  gave 
a  good  talk  on  care  of  cream  and  es- 
pecially the  advantage  of  installing 
cream  coolers  on  the  farms. 

Mr.  Rasmussen's  talk  was  very  con- 
vincing and  had  its  effect  on  his  listen- 
ers, as  shortly  after  the  picnic  the 
Sunburg  creamery  sold  twenty-five 
coolers  to  its  patrons  and  without 
doubt  will  sell  that  many  more  this 
season,  according  to  Operator  C.  L. 
Gulsvig. 


LATE  MOLTERS  ARE  GOOD 
LAYERS 


Says   R.    M.    Sherwood,  Poultry 
Husbandman  Texas  Agricul- 
tural Experiment  Station. 


How  to  judge  the  poultry  flock  and 
save  the  layers  and  dispose  of  the  poor 
ones  without  resorting  to  the  tedious 
process  of  trap-nesting,  is  a  very  live 
question  just  now.  The  Texas  Agri- 
cultural Experiment  Station  is  con- 
stantly beseiged  with  questions  like 
these:  Has  the  hen  with  yellow  beak 
and  shanks  laid  many  eggs?  Is  the 
late  molting  hen  a  good  layer?  How 
do  the  pubic  bones  in  the  good  layer 
differ  from  those  of  the  poor  layer? 

The  Station  has,  for  some  time, 
been  studying  the  relation  between 
body  characters  and  the  number  of 
eggs  the  hen  has  laid.  In  a  study 
using  S.  C.  White  Leghorns,  it  has 
been  found  that  color  of  beak  and 
color  of  shanks  are  two  of  the  most 
accurate  indicators  of  egg  production. 
The  fowls  with  the  yellow  beak  and 
shanks  in  September  and  October,  had 
been  the  poorer  layers.  Late  molters 
were  the  better  layers.  Counts  were 
made  of  the  number  of  primary  wing 
feathers  molted  on  October  4th.  Those 
hens  molting  afterward,  being  termed 
late  molters,  laid  as  many  eggs  from 
October  1st  to  February  1st,  as  did 
the  early  molters.  It  is  thus  seen  that 
the  late  molters,  having  continued 
longer  in  production  the  previous 
season,  were  not  later  in  beginning 
the  succeeding  season's  production. 
This  was  not  found  universally  true 
in  the  fowls  observed,  but  in  general 
the  conclusion  seems  justified. 

A  thin  pliable  sldn,  free  from  fatty 
deposits,  and  pliable  pubic  bones  wore 
indicators  of  high  production.  The 
width  of  the  pelvic  arch  capacity, 
depth  of  body,  and  length  of  keel 
were  found  to  be  much  less  accurate 
indicators  of  egg  production  than  the 
other  characters  mentioned. 

Secure  Good  Stock 

The  characters  that  showed  the 
greatest  correlation  with  ogg  produc- 
tion wore  those  which  wore  probably 
fairly  uniform  when  the  pullets  began 
to  lay,  but  showed  changes  and  <lif- 
foroncos  as  the  laying  season  progress- 
ed. For  instance,  in  cases  where  many 
eggs  wore  laid,  the  yellow  pigment 
was  used  in  the  egg  yolks,  and  the 
shanks  and  beak  became  pale;  fat 
wont  to  the  egg  yolk  rather  than  to 
the  body;  lime  that  in  j)oor  layers 
would  have  gone  to  the  bones  was 
utliizcd  in  the  production  of  ogg  shell, 
and  feather  growth,  which  requires 


large  quantities  of  food,  was  retarded 
while  the  hens  were  laying  heavily. 
It  was  interesting,  therefore,  to  note 
that  the  hens  under  observation  which 
actually  laid  more  eggs  were  the  ones 
in  which  the  yellow  pigment  faded 
completely  from  the  beak  and  shanks 
as  the  season  progressed;  their  skin 
was  thin,  free  from  fat  and  pliable; 
the  pubic  bones  were  pliable,  and  the 
hens  usually  molted  late. 

The  hens  must  have  laid  for  a  num- 
b  ^r  of  months  or  a  season  before  good 
layers  can,  with  much  certainty,  be 
selected.  Therefore,  to  avoid  carry- 
ing too  many  poor  layers  until  their 
performance  can  be  found  wanting, 
the  successful  poultry  raiser  should 
first  secure  stock  from  fowls  of  known 
high  production,  because  egg  produc- 
tion is  inherited.  He  should  give 
them  proper  feed  and  care  to  allow 
them  to  lay  eggs  according  to  their 
breeding.  He  should  then  cull,  as 
described  above,  these  that  for  some 
reason  have  not  responded  to  the  care 
and  attention  given  them. 


New  Hartford,  la. — C.  Morton 
Reeve  has  been  elected  as  manager  of 
the  Farmers'  Creamery  Company  of 
New  Hartford. 

Glenwood,  la. — T.  E.  Hickok,  of 
Rock  Island,  succeeds  F.  M.  Gray 
as  manager  of  the  Glenwood  cream- 
ery. 

Humboldt,  Neb.— Swift  &  Com- 
pany will  establish  a  cream  receiving 
station  here,  with  F.  M.  Boss  in 
charge. 

Mauston,  Wis. — A.  W.  Hosig  Com- 
pany; incorporated  capital  stock,  $50,- 
000;  deal  in  farm  produce,  et  cetera; 
D.  M.  F.  Hosig,  B.  F.  Broezel,  et  al. 


Established  1859  I 

;has.  p.  mecabe 

&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Stewart  sTablets  Corrosive 
ubGmate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes,  la. 
Or  Leading  Supply  Houses. 
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There  is  no  better  test  for 
any  equipment  than  actual 
use.  Manning  equipment 
always  gives  satisfaction — 
you  can't  get  more  than 
that  for  your  money.  It's 
very  easy  to  get  less. 

MANNING 
MANUFACTURING 
COMPANY 

Rutland  Vermont 


Garfield,  Minn. 

The  Dairy  Supply  Co. 
Minneapolis,  Minn. 

Gent  1 emen : 

I  have  little  to  say 
about  the  Manning 
Ripener.     It  is  all  they 
claim:  a  machine  that 
will   stand  up,  hold  the 
temperature  and  do  the 
work  very  efficiently. 

Yours  truly, 

GARFIELD  CREAMERY 
ASSOCIATION 

Per  THEO.  B.  VENSKE 


These  two  Manning  Ripeners 
bought  through  The  Dairy  Supply 
Company  of  Minneapolis,  proved 
an  excellent  investment  for  this 
progressive  creamery. 


HYQL9SS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


"DREEZY    BREEZES    for  hot 
days — Breezes  coming  off  the 
cooUng  coils  of  a  YORK. 

IDUY  by  comparison.     We  do. 

Everyone  should.  That  means 
you'll  Buy  a  YORK  every  time. 

"D  E  fair  to  yourself.   If  you  are  it 
means  a  YORK  will  Be  the 
compressor  in  your  plant. 


THE  B'S 

HAVE  IT 


r>  RIEFLY  TOLD  —  quickly  sold. 

Buy  a  York  Because  it  is  the 
Best. 


■DEST  made  for  the  Best  trade. 
A  YORK. 


"DEST   compressors   are  easiest 
sold.    That's  why  90  per  cent 
of  the  creameries  using  compressors 
in  the  Northwest  are  using  YORK'S. 

ID  E  sure  you  let  us  figure  with  you 
^  Before  you  Buy. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 
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Keep 

Bacteria 

Out 

of 
Milk 


B-K  kills  germs  on  utensils,  in  milk 
house,  in  barns,  on  cows,  on  calves 
—at  EVERY  STEP  in  production. 

Remarkable  results.  70  per  cent 
of  farmers  shipping  milk  to  large 
cities  with  less  than  10,000  bacteria 
per  c.  c. 

Can  be  done  anywhere.  Follow 
directions.  B-K  at  your  dealers. 
None  genuine  without  our  big  blue 
label  and  trade  mark.  Money  back 
guarantee.  Write  for  bulletin  320-B. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


PUMPS 

A  cus'omer  onc.v.  fraincd  is  suro  to  repeat. 
If  you  .arc  not  already  a  usor,  you  owe  it  to 
your.- elf  and  your  husiness  to  investigate. 

BLACKMER  ROTARY  PUMP  CO. 
331  .Sheridan  .Street  PETOSKEY,  MICH. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-54.3  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


DISTRICT  MEETINGS 


Should    Always    Have  Program. 


Your  state  secretary  has  attended 
a  number  of  district  meetings  this 
summer  where  the  attendance  of 
members  was  not  quite  up  to  expec- 
tations. We  realize  that  many  oper- 
ators find  it  difficult  to  get  away  from 
their  creameries  because  of  an  abun- 
dance of  work  and  often  because  of 
shortage  of  help,  and  yet  we  would 
urge  the  members  to  attend  the  dis- 
trict meetings  whenever  possible,  as 
the  district  associations  are  the  very 
backbone  of  our  association. 

We  would  suggest  that  district  of- 
ficers make  an  effort  to  prepare  a  pro- 
gram for  the  meetings  and  have  some- 
thing interesting  for  the  members  to 
come  for;  merely  reading  the  minutes 
of  the  last  meeting  and  adjourning 
without  having  any  kind  of  a  program 
does  not  tend  to  keep  the  members 
interested. 

If  outside  assistance  cannot  be 
had  for  the  district  meeting,  we  be- 
lieve that  a  very  satisfactory  program 
may  be  had  by  having  'two  or  three 
members  lead  the  discussion  on  sub- 
jects that  are  of  vital  interest  to  the 
members  and  to  the  dairy  and  cream- 
ery business  in  the  district. 

A  district  association,  like  an  in- 
dividual, must  do  something  to  avoid 
stagnation  and  keep  up  the  interest 
in  the  district.  Some  of  the  dis- 
tricts could  profit  by  burying  their 
hatchets  and  practice  a  little  more  of 
that  true  co-operation  which  will  in- 
sure our  continued  success  as  an 
organization. 

A  little  more  enthusiasm  injected 
into  some  of  our  district  meetings 
coupled  with  an  earnest  desire  to  pro- 
cure a  square  deal  for  every  member, 
will  go  a  long  ways  towards  keeping 
our  association  on  the  very  top  of  the 
heap. 


BUTTER  JUDGING 


By  District  No.  11. 


At  a  meeting  of  District  No.  11, 
held  at  Little  Falls  July  13th,  with 
President  Oscar  Martinson  in  the 
cliair,  of   the   members  present 

entered  a  butter  judging  contest  on 
five  jars  of  butter.  According  to 
Kecrotary  Walter  Anderson's  report 
Oscar  liydquist,  Harry  Nelson  and 
Walter  Anderson  tied  for  first  place, 
(^acli  being  3  J  points  off  from  the 
olTicial  scores. 

It  was  deciiled  that  the  district 
stand  the  exixmsi^  of  its  i)i(!iiic  at 
Little  Rock  Lak(^  and  Mr.  Cami)be]l 
spoke  on  the  work  of  the  Minnesota 
( "o-operative  CJroameries'  Association. 


Butler  Ju<I}iiii4  Tomorrow 
District  .No.  I'.i  will  hold  a  ])utter 
j\idging  contest  in  connection  with 
their  business  jneeting  at  Detroit  to- 
jnorrow,  .July  20th,  ac(H)rding  to  an- 
nouncement of  llonry  C.  Worbes,  Ot- 


tertail,  secretary.  The  butter  has 
been  sent  to  the  Detroit  co-operative 
creamery  in  advance  of  the  meeting.- 


Amon^  The  Members 

Robert  W.  Hurtig  is  now  assistant 
in  the  creamery  at  Frontenae. 

0.  J.  Vollrath,  Wegdahl,  is  doing 
relief  work  at  Dawson  this  week. 

A.  H.  Nelson,  Palmdale  creamery, 
near  Taylors  Falls,  returned  from  his 
vacation  last  Saturday.  David  John- 
son has  been  his  relief  man. 

V.  D.  Brooks,  who  as  reported, 
has  gone  into  the  mercantile  business 
at  Battle  Lake,  resigns  his  member- 
ship   "wishing   the   association  the 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yovu-s 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.76  for  22-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


'"IT"  Pays 
5hip  To 


trelease 
Underh  ill 

ISTABLISHID  1864' 

Prompt  and  Reliabl& 

BUTTE.R 

AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Hcl'cronccs:  Any  Hank  and  This  Paper 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


best  of  luck  and  hoping  the  members 
will  prosper  in  the  future  as  they  have 
in  the  past."  Same  to  you,  Mr. 
Brooks ! 

George  Conati,  Stillwater,  has  ac- 
cepted the  position  as  assistant  in  the 
co-operative  creamery  at  Mora. 

S.  B.  Bayer,  formerly  of  Elrosa,  is 
now  well  settled  at  Pierz,  in  charge  of 
Pierz  co-operative  creamery. 

Seibert  C.  Abrahamson,  Clear- 
brook,  junior  member,  is  now  assistant 
in  the  creamery  at  Barnesville. 

Frank  Hackman,  Melrose,  has  ta- 
ken charge  of  the  co-operative  cream- 
ery at  Padua. 

E.  H.  Hagen,  with  the  Menasha 
Wooden  Ware  Company,  has  changed 
his  headquarters  from  lola,  Wis.,  to 
Eau  Claire,  that  state. 

H.  J.  Twetten,  with  the  Twin  City 
Milk  Producers'  Association,  Minne- 
apolis, is  now  in  charge  of  that  or- 
ganization's plant  at  Forest  Lake. 

J.  M.  Rasmussen,  manager  of  the 
St.  Charles  co-operative  creamery, 
and  family  passed  through  St.  Paul 
last  week  enroute  for  Hutchinson 
and  New  London  to  spend  a  vacation. 

Walter  J.  Venske,  University  Farm, 
St.  Paul,  went  to  Erskine  late  last 
week  to  take  charge  of  the  creamery 
at  that  place  during  the  remaining 
part  of  Albert  Andersen's  absence  in 
Europe. 

David  Johnson,  through  the  relief 
ser\-ice  of  the  association,  is  at  present 
in  charge  of  the  Sharon  creamery, 
near  Le  Sueur,  substituting  for  L.  F. 
Tressman,  while  the  latter  is  on  a 
vacation. 


Over  Seventy-five  Thousand 
Pounds 

^  Osakis,  Minn. — Carl  Person,  man- 
ager of  the  Osakis  co-operative  cream- 
ery, reports  a  butter  output  of  75,344 
pounds  for  the  month  of  June. 


New  Co-operative  Creamery 
Monticcllo,  Minn. — A  co-operative 
creamery  association  has  been  organ- 
ized here.  Hon.  Andrew  French, 
with  the  dairy  and  food  department, 
assisted  in  the  work  of  getting  the 
movement  under  way  and  completing 
the  organization. 


Early,  la. — The  Denison  Produce 
Company  has  opened  a  cream  and  egg 
station  in  the  old  barn  under  the  man- 
agement of  Charles  Wehde. 

Crosby,  Minn. — George  H.  Crosby 
has  started  excavating  for  the  new 
creamery  building  which  is  being 
erected  by  the  creamery  company. 


Spending  Less  or  Spending 
W  isely 

Every  creamery  and  cheese  factory  realizes  that  there  is  a 
marked  distinction  between  spending  less  and  spending  wisely. 
Initial  savings  on  the  purchase  price  when  measured  by  service 
subsequently  rendered,  often  proves  poor  economy  if  not  an 
actual  loss.  While  spending  wisely  is  characterized  not  alone  by 
a  knowledge  of  the  purchase,  but  also  the  reputation  of  its  maker. 

Applying  this  rule  of  common  sense  to 


'a/ryman  s 


what  is  the  service  which  it  renders  worth  to  you? 

You  are  a  manufacturer  of  milk  products.  Like  the  manu- 
facturer of  every  other  commodity  your  success  lies  in  producing 
the  best  product  at  the  least  cost. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  gives  you  that 
assurance  of  clean,  sweet,  sanitary  containers  and  surroundings 
without  which  it  is  impossible  for  you  to  obtain  the  butter  or 
cheese  quality  you  desire. 

And  Wyandotte  Dairyman's  Cleaner  and  Cleanser  does  it, 
too,  at  a  cost  that  satisfies  hundreds  of  users  in  all  parts  of  the 
country. 

The  trade  mark  herewith  fixes  the  responsibility  for  Wj'-an- 
dotte  Dairyman's  Cleaner  and  Cleanser  quality  and  uniformity. 
And  it  also  identifies  Wyandotte  Dairyman's  Cleaner  and  Cleanser 
as  a  product  upon  whose  success  depends  the  reputation  and  re- 
sources of  the  maker. 


Indian  in  Circle  Prosperity  Follou-s  the  Dairy  Cow 

Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In  E^^^ckage     St.  Paul— OCTOBER  7  to  14— MinneapoUs 

The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

#^OAyf  P  A  XrV  2314  WycUffe  Street 
V-«\JiVll'i\i"N  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


CREAMERY  PROMOTION 


In  South  Dakota. 


The  great  strides  in  the  develop- 
ment of  dairying  in  recent  years  in 
South  Dakota  has  again  brought  us 
the  professional  creamery  promoter 
who  seems  to  work  in  cycles  of  oppor- 
tune conditions  like  many  other  pests 
agricultural  communities  are  sub- 
jected to. 

Creamery    promotion   like  many 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 
406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE: — H  E  DAIRY  RECORD 


Let  the  Operator 
be  the  Judge 

No  Other  electric  tester  has 
won  such  immediate  and  un- 
quaUfied  approval  from  cream- 
erymen  as  the  new 


Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZES: 

Model  B—  4  Bottle  Enclosed  $30.00 

Model  G—  8  Bottle  Enclosed   34.00 

Model  D— 12  Bottle  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed  40.00 

If  your  jobber  doesn't  handle,  write  us  ilirect 

The  jalco  MOTOR  COMPANY 

UNION  CITY,  INDIANA 


PETTIT  &  REED 


ESTABLISHED  1836 


NEW  YORK  NEW  YORK 

Butter^  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 


Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   Amnrican  EzchanKe  Bank;  MaDliattan  Company,  Fidelity  International 

Trust  Company. 


other  community  undertakings  should 
be  given  sufficient  time  for  consid- 
eration in  order  to  ascertain  if  the 
right  conditions  for  success  are  pres- 
ent. Considering  that  the  failure  of 
many  creameries  in  this  state  can 
be  laid  to  premature  promotion  it 
behooves  any  community  wanting  a 
creamery  to  first  get  reliable  informa- 
tion along  the  lines  required  for  suc- 
cess. Such  information  as  amount  of 
cream  produced  in  the  community, 
the  possibilities  for  harmonious  co- 
operation among  the  producers  and 
the  actual  cost  of  a  complete  cream- 
ery, should  be  known. 

Creamery  promotion  should  origi- 
nate from  an  actual  need  and  desire 
within  the  community  and  not  be 
thrust  upon  the  community  by  out- 
side selfish  interests  which  have  no 
other  interest  in  establishing  cream- 
eries but  that  represented  by  the 
profit  in  the  venture. 

State  to  Assist 

Years  ago  when  many  creameries 
were  promoted  and  but  few  suc- 
ceeded, there  was  some  excuse  for 
farmers  and  business  men  to  get 
"taken in"  by  the  creamery  promoter, 
as  the  business  was  then  new  in  this 
state  as  well  as  everywhere  else,  and 
there  were  no  precedents  to  refer  to 
for  comparisons  and  right  information, 
neither  were  there  public  dairy  bu- 
reaus or  departments  for  consulta- 
tion in  such  matters,  hence  chances 
had  to  be  taken  in  creamery  promo- 
tion as  well  as  in  other  lines  of  en- 
deavor in  agricultural  development. 

Today  there  is  no  need  of  taking 
these  chances  in  creamery  promotion 
as  there  are  now  many  avemies 
through  which  reliable  and  unselfish 
information  may  be  had  for  the  ask- 
ing. Past  years,  with  their  failures 
and  successes  in  co-operative  cream- 
ery operation  has  taught  us  much 
from  which  definite  conclusions  may 
be  drawn  to  help  make  creamery 
promotion  much  less  hazardous  in 
the  future. 

The  state,  through  its  dairy  and 
extension  departments,  stands  ready 
to  assist  any  community  in  matters 
of  dairy  and  creamery  promotion  for 
the  mere  asking. 

Brookings,  July  14,  1922. 
A.  P.  Ryger, 

State  Dairy  Expert. 


UNIT  NO.  12  ORGANIZED 


By  Minnesota  Co-operative 
Creameries'  Association, 
Incorporated. 


Unit  No.  12  of  Minnesota  Co- 
operative Creameries'  Association,  in- 
corporated, was  organized  at  a  meet- 
ing at  Pipestone,  Minn.,  July  13th. 
The  unit  covers  the  southwestern 
corner  of  the  state,  being  made  up 
of  the  counties  of  Lincoln,  Lyon, 
Redwood,  Pijxistone,  Murray,  Cot- 
tonwood, Rock,  Nobles  and  Jackson. 
Twenty  creameries  wore  represented 
at  the  meeting,  wJiicdi  was  a  fine  and 
enthusiastic  one,  according  to  A.  J. 
McGuiro,  general  manager  of  the 
association. 

Executive  Committee 

O.  O.  Baker,  Slayton,  is  state 
<lirector  from  the  unit  and  its  chair- 
man ex-officio.  The  meeting  elected 
the  following  additional  members  of 
an  executive  coniniittee: 

C.  M.  Bendixon,  Morgan,  first 
vice-chairman;  John  Groin,  Lakefield, 
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"Frick"  Refrigeration 

Creamery  times  have  changed.  Fuel  is  expensive.  Power  rates  are 
high.  High  overhead  expense  must  be  met  by  more  efficient  and 
economical  equipment.  Daily  economy  counts  large  in  yearly  profits. 
Freedom  from  repair  and  replacement  costs  means  more  efficiency  and 
less  waste.  The  best  machinery,  backed  by  years  of  engineering  skill 
and  experience,  cost  no  more  than  others,  and  will  continually  save 
you  money  and  annoyance. 

Write  for  our  Creamery  Refrigeration  Book — ^It  is  free  to  you. 

/!\lDWESr  IWCIAIEERMG  S'  rpMlPAaNT  fo. 


825  PLYMOUTH  BUILDING 

MINNEAPOLIS 

ATLANTIC  2742 


617  FULTON  STREET 

CHICAGO 

MONROE  827 


804  KAHN  BUILDING 

INDIANAPOLIS,  IND. 

MAIN  1198 


second  \ice-chairinan;  Louis  Tessien, 
Jackson,  secretary;  J.  C.  Miller, 
Fulda,  treasurer. 

Field  Man  Soon 

Some  work  on  concentrating  butter 
shipments  in  carlots  has  already 
been  done  by  the  association  in  the 
territory  of  the  unit,  and  this  -vvill  be 
completed  when  a  field  man  is  engaged 
at  a  meeting  to  be  held  August  10th. 

In  the  meantime  applications  for 
the  position  will  be  received  by  G.  G. 
Baker,  Slayton,  up  to  July  27th, 
when  the  names  will  be  submitted 
to  a  referendum  vote  of  the  member- 
creameries  of  the  unit. 

MARTIN  ANDERSON,  WEAVER, 
HIGHEST 

(Continued  from  page  3) 

B.  Baumgartner  and  J.  T.  McCarthy, 
of  the  department.  There  were  181 
entries  of  butter  and  12  entries  of 
cheese. 

Commissioner  Heen  announces  that 
he  is  very  highly  elated  over  the 
splendid  showing  made,  and  he  wishes 
to  thank  the  contestants  for  their  co- 
operation in  making  the  contest  a 
success.  The  prizes  will  be  mailed  out 
about  August  1st. 

The  scores  of  90  and  above  follow: 

Butter  Scores 
District  No.  1 — 

A.  H.  Esse,  Triumph  92i 

Ervin  Gerland,  Sleepy  Eye  93 

A.  W.  Dahlsgaard,  Lowry  95 1 

Fred  Jacobson,  Lake  Benton.  .  .  .93^ 
J.  D.  Bolinger,  Walnut  Grove.  .  .  .91 

Geo.  E.  Day,  Renville  92^ 

H.  H.  Lundahl,  Welcome  93 

G.  Kittelson,  West  Port  92 ^ 

P.  O.  Anderson,  Garvin  91 1 

O.  C.  Gullickson,  Donnelly  93i 

Amie  Cliffgard,  Ivanhoe  90^ 

P.  0.  Bakken,  Hazel  Run  91 1 

Theo.  Norskog,  Olivia  91 

S.  C.  Boe,  Jackson  92^ 

E.  C.  Sorensen,  Jeffers  90 

J.  J.  Thul,  LaSalle  92 1 

Oscar  N.  John.son,  Confrey  92^ 

F.  Lehmberg,  Hills  91^ 

G.  M.  Kittelson,  West  Port  90 

R.  M.  Becker,  New  Ulm  93^ 

J.  H.  Knutson,  Ilanska  92J 

A.  Geo.  Nelson,  St.  James  93 J 

Einer  Johansen,  Arco  91  f 

C.  L.  Walther,  Hector  92^ 

District  No.  2 — 

N.  Oscar  Nelson,  Dodge  Center.  .93 J 

John  A.  Solheid,  Utica  92 

Nels  Thomson,  Spring  Valley.  .  .  .92i 
E.  C.  Christenson,  Stewartville .  .  92i 


Counting 

Your  Eggs 


You  must  have  a  Nest  Egg  to 
insure  results. 

We  can  furnish  you  with  that 
Nest  Egg. 

We  are  located  in  the  center  of  the  Dairy  Industry — 
right  where  every  one  comes  to  deal.  We  also  have  a 
special  outlet  for  fancy  and  undergrades  of  butter,  by  hav- 
ing these  different  outlets  we  can  place  your  butter  of 
any  grade  to  the  best  advantage  and  by  so  doing,  it  will 
furnish  you  with  the  Nest  Egg  for  better  returns  to  your 
patrons. 

Remember  you  save  in  freight  by  shipping  to  us.  That 
difference  means  something  to  every  shipper;  why  not 
accept  it? 

Our  returns  are  on  the  way  back  within  twenty-four 
hours  after  receipt  of  shipment. 

Give  us  a  trial  shipment  this  week. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Geo.  M.  Drake,  Zumbro  Falls  .  .'.  .93i 

R.  W.  Butler,  Dover  94 

Martin  Anderson,  Weaver  961 

A.  R.  Jacobson,  Claremont,  R  1.  .91^ 
J.  H.  Wartenburg,  Claremont.  .  .  .92^ 

E.  H.  Larson,  Elgin  92 

O.  B.  Thompson,  Welch  91^ 

William  Weltner,  Lewiston  933 

Carl  J.  Weier,  Freeburg  931 

Otto  H.  Goebe,  Goodhue,  R  4  92^ 

V.  T.  Dahlman,  Skyberg  93 

O.  A.  Roberts,  Withrow  94^ 

J.  E.  Hanson,  Kellogg  93| 

E.  H.  Sommers,  Racine  91^ 

E.  H.  Hanson,  Kellogg  94 

J.  M.  Rasmussen,  St.  Charles.  .  .  .93 
H.  A.  Hendrii,  Lyle  91 1 


MUR.  DAHLSTI 
M^HITECT  ^  fo  to 

305  ESSEX  BUILDING 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  FideUty  Trust  Co.,  New  York 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Earl  A.  F.  Paulson,  Frontenac.  .  .92| 

District  No.  3 — 

Fred  Peterson,  Manchester.  92^ 

Geo.  Gay,  Owatonna  93  ' 

Gilbert  Beaupre,  Faribault  93^ 

Louis  P.  Johnson,  Owatonna,  R  2, 

Box  57  93| 

H.  L.  Berger,  Morristown  92  J 

E.  O.  Johnson,  Northfield  93f 

N.  J.  Thul,  Vernon  Center  93i 

Gust.  Knudson,  Armstrong  94 

Ferdinand  Jacobson,  Ellendale.  .  .93 

E.  W.  Tollen,  Waldorf  94 

Semens  Nelson,  St.  Peter   92^ 

H.  R.  Parsons,  St.  Peter,  R  3  92 

A.  T.  Parsons,  St.  Peter,  R  3  92 1 

H.  H.  Jensen,  Clarks  Grove  92^ 

Chas.  Wobbrock,  Faribault  92^ 

A.  D.  Fisher,  Smiths  Mill  91  f 

Julius  Ramsey,  Glenville  93  J- 

Fred  Jorgenson,  Freeborn  92  f 

Cyril  Wright,  Courtland  9U 

S.  C.  Bleckhaus,  Blooming  Prairie  93 

P.  G.  Peterson,  Hope  93 

A.  E.  Groth,  Albert  Lea  94 

W.  S.  Clemmensen,  Pratt  92  i 

Alfred  Camp,  Owatonna  93  f 

G.  A.  Paulson,  Lake  Crystal  94 i 

Elmer  Anderson,  Myrtle  93  f 

Geo.  Deeg,  Owatonna  92  f 

Carl  W.  Morck,  Alden,  R  1  93i 

James  Jensen,  Oakland  93  f 

E.  L.  Wolff,  London  91  f 

Bert  Jensen,  Oakland  92 

District  No.  4 — 

A.  Rasmussen,  Hutchinson  93  5 

E.  Dettevson,  Hutchinson,  R  4.  .  .93^ 

Max  Klaff,  Osseo  93 1 

Henry  E.  Witte,  Glencoe  93i 

C.  A.  Thore,  North  Branch  93 1 

Fred  J.  Holzman,  Hamel  92^ 

H.  W.  Koester,  Waverly  93| 

W.  H.  Donney,  Cologne  90 

Theo.  Peterson,  Maple  Plain  9U 

E.  C.  Eppler,  Loretto  93 1 

A.  H.  Nelson,  Taylors  Falls  92  i 

Soren  C.  Pedersen,  Hamburg.  .  .  .92i 

Theo.  Dummer,  Henderson  91  i 

L.  C.  Larson,  Clearwater  93 

Frank  Jarl,  Grove  City  92 

C.  O.  Pearson,  Silver  Creek  93  J 

John  B.  Fridner,  Litchfield  91  f 

R.  M.  Madson,  Darwin  92  J 

Adolf  F.  Stender,  Mayer  93  i 

Louis  Hahn,  Loretto  93  i 

J.  H.  Steinke,  Eden  Valley  93 1 

T.  R.  Knutson,  Darwin  93 i 

E.  A.  Anderson,  Dassel,  R  3  93 

John  Peterson,  Silver  Lake  92  J 

Chas.  J.  Strobel,  Carver  94 

A.  C.  Treichler,  Hutchinson  93| 

BertI  P.  Jurgens,  Litchfield,  R  3.  .93 

Fred  Noreen,  Rockford  .93i 

Bernard  H.  Johnson,  Center  City  92| 

E.  T.  Johnson,  Watertown  91 

O.  O.  Vaughan,  Brownton  93 J 

Alfred  Wright,  Annandale  93 J 

.John  Rasmussen,  Howard  Lake.. 93 

District  No.  5 — 

Chas.  Bolig,  New  Munich  92 § 

N.  F.  Thielman,  Avon  92^ 

(^has.  F.  Kawlowski,  Vergas  93 1 

B<'iinett  Olson,  Barrett  92^ 

A.  N.  McLaughlin,  Broolen  93J 

Anton  Sclik'pix'nbach,  Cold  Spring92 

Otto  Fela,  Sebeka  91  i 

P.  Vj.  Robinson,  Bluffton  93§ 

Christ  Hanson,  Nelson  92 

Ollio  Olson,  Hoffman  93 J- 

Christ  P.  Mader,  Grcenwald  92.^ 

Carl  P(Tson,  O.sakis.  93 

Albert  Frenjson,   Kensington  ....  90  J 

Cl<<ni(mt  F.  Wagner,  Staples  91  i 

Henry  C.  W<Ti)cs,  Ottc^tail  92} 

A.  T.  Tollefson,  (i(H)rgeville  9U 

A.  L.  Grundv,  Brooten,  R4  92i 

.Jos.  A.  Schilio,  Brooten  93} 

Harry  A.  Lun(l,  Atwater,  R  1  .  .  .  91  i 
J.  E.  Hansen,  Clarissa  95 
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Perfect  Butter  Storage 

The  BAKER  SYSTEM  of  Perfect  Refrigeration  is 
ideal  for  butter  storage — it  assures  control  of  "just 
right"  temperatures  and  humidity  to  retain  the  flavor 
and  hold  the  "over-run" — to  cut  out  the  loss  through 
shrinkage. 

There's  a  Baker  System  to  meet  your  needs  for 
butter  storage  and  complete  creamery  refrigeration. 
Baker  engineers  can  solve  your  problem. 

Ask  for  Bulletin  45-C — It'a  Free 

Baker  Ice  Machine  Co.,Inc. 

OMAHA,  NEBRASKA 

BRANCH  OFFICES: 
704-705  Iowa  National  Bank  Bldg.  218  No.  Jefferson  Street 

De&  Moines,  Iowa  Chicago,  111. 

304  Lumber  Exchange,  Minneapolis,  Minn. 


J.  S.  Orbeck,  West  Union  93 J 

John  A.  Johnson,  St.  Joseph  93i 

Bennett  Olson.  Barrett  91^ 

Fred  Beek.  Round  Prairie  94^ 

Glenn  F.  Borg,  Parkers  Prairie ...  92 

H.  B.  Otte,  Melrose  92 f 

District  Xo.  6 — 

A.  .J.  Hed,  St.  Hilaire  92i 

W.  H.  Olson,  Fosston,  R  2  91^ 

Paul  Hanson,  Greenbush  91  f 

B.  .J.  Ommodt,  Flom  93^ 

0.  X.  Rhodegard,  Xewfolden  92^ 

Martin  Haehm,  Calloway  92 

P.  M.  Scott,  Lengby  90^ 

H.  M.  Magnuson,  Grygla  91| 

H.  L.  Halverson,  Fertile  91 

Charles  E.  Hoium,  Strathcona.  .  911 
P.  L.  Anderson,  Holt  91 

E.  Thorson,  Hendnim  91 

W.  A.  Lundahi,  Roseau  92 

Xorman  O.  Thompson,  Leonard.  .91 

Carl  Olson.  Gron\'ick  91 

Walter  J.  Peterson,  Gully  91 1 

1.  L.  Hanson,  Four  Town  90^ 

Harold  Olson,  Thief  River  Falls.  .91^ 

District  Xo.  7 — 

C.  Christiansen,  Palisade,  Box  17791  i 

Harry  Xelson,  Flensburg  92 J 

O.  E.  Strand,  Little  Falls  93^ 

E.  J.  Wright,  Brook  Park  91 

Geo.  Hansen,  Rice  93 

Iver  Lovass,  Hinckley  91  f 

E.  H.  Robideau,  Princeton  92^ 

Oscar  Rydquist,  Randall  92 

Harvey  Goodman,  Pierz  93  i 

Wayne  Lawson,  Isle  93 

Gilbert  Larson,  Grasston  955 

Gust  W.  Holt.  Grandy  93^ 

T.  W.  Holm,  Rock  Creek  93i 

Oscar  Martinson,  Upsala  93 

J.  F.  Kielty,  Swanville  94 

A.  T.  .Johnson,  Becker  92 1 

Nick  M.  Faust,  Elk  River  92| 

Casper  Myron,  Grandy  93| 

M.  Anderson,  Askov  92^ 

Archie  M.  .Jones,  Princeton  93i 

M.  A.  Nillson,  Ogilvie  93f 

Fred  Carlson,  Aitkin...'.  90 

L.  G.  Rogers,  Sandstone  92| 

A.  T.  Lodien,  Cambridge  92| 

Henry  Kopi.schke,  L/eader  91 1 

Cheese  Scores 

E.  J.  Stuekey,  Pine  Island  9.5 

l-iouis  Buehlman,  Pine  Island.  .  .  .94^ 

G.  A.  Bartz,  Pine  Island  94 

Oentilly  Dairy  Association,  Gen 

^  tiily.  93^ 

C.  F.  Zimmerman,  Zumbrota.  .  .  .931 

J.  F.  Mills,  Dennison,  R.  R  93^ 

Peter  Yungen,  Pine  Island  93| 

Walter  Andrist,  Dennison  93 

C.  G.  Stromback,  Rochester,  R  1 .93 

D.  C.  Weis,  West  Concord  93 

Walter  Andrist,  Dennison  92 

Adolph  J.  Schlappe,  Zumbrota.  ,  .92 


Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  chaimels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER  i—n  y  5DN5  ED 

168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


30 


THE  DAIRY  RECORD 


Nafis  Scientific  Glassware 


FOR  TESTING  MILK  AND 
ITS  PRODUCTS 

is  made  from  the  best  grade  of  raw  materials 
obtainable,  to  insure  quality  and  strength. 

The  Testing,  Graduating  and  Retesting  are 
done  by  skilled  workers  under  scientific  direc- 
tion to  insure  accuracy. 

The  combination  of  these  principles  with  fair 
price  for  the  high  values  given  insures  economy. 

For  sale  by  distributors  of  NAFIS  Glassware. 


Louis  F.  Nafis 

(Incorporated) 

Manufacturers  of  Scientific  Glassware 
for  Testing  Milk  and  Its  Products 


544  W.  Washington  Blvd. 


Chicago,  III. 


Ask  The  Man  Who  Uses  It. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairj  Record   A.  J.  MIMNAGH.    WM.  M.  LIPPINCOTT,  Western  RepresenUtiTe* 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  fCGS- BUTTER 
EWIS  EGBERT 


&S 


ERVICE 

ONS 


References:  151  READE  STREET.  NEW  YORK       Western  Representative: 

PR^vfNVNTT'^^^ANK    BUTTER  aud  EGGS  ^'°^«£K^i;jL'r^-^-^- 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOnSE.  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

33  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exobange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET.  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Brown    Root  Co. 

Cheese  ^  Saiil  tVr'  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 

Well,  boys,  are  you  all  together, 
physically  speaking,  after  the  late 
lamented  4th  of  July?  Personally, 
we  started  in  clebrating  early  this 
year,  and  as  a  start-off  stopped  in  at 
Lindstrom,  Minn.,  and  had  a  tooth 
filled.  After  that  was  done  we  just 
simply  filled  up  on  gas  and  drifted. 
After  a  drift  of  a  few  miles  we  found 
ourself  in  the  little  inland  city  of 
Scandia,  Minn.  The  first  business 
place  we  noticed  as  we  came  in  from 
the  North  was  the  Scandia  Co-opera- 
tive creamery.  There  was  no  sign 
of  anyone  around  there,  and  it  being 
the  night  of  the  3rd  of  July,  we  fig- 
ured that  the  buttermaker  was  out 
ooking  up  bargain  sales  on  fireworks, 
so  we  began  asking  questions  of  the 
first  citizen  we  met.  The  first  citizen, 
however,  had  not  been  in  the  U.  S. 
over  forty  years  and  had  not  mastered 
the  English  language  yet,  so  he  of- 
fered us  a  chew  of  snus  and  rambled 
on.  With  the  second  man  we  met  we 
had  better  luck;  his  name  was  Alex 
Young  and  he  was  sure  well  posted 
on  creamery  affairs  and  the  kind  of  a 
booster  that  a  well  posted  man  on 
creamery  affairs  always  is. 


Scandia,  though  a  town  of  but 
about  100  population,  has  three  stores, 
one  operated  by  the  noted  Mr.  Lake 
who,  when  in  his  prime,  used  to 
slaughter  on  the  average  of  three 
traveling  men  per  year,  two  garages, 
a  church  and,  being  inland,  their 
rolling  stock  is  flivvers.  The  cream- 
ery is  a  brick  building  and  the  man 
behind  the  gun  is  Mr.  J.  J.  Jensen, 
230  patrons  haul  cream  to  this  lEactory 
and  nearly  a  half  million  pounds  of 
butter  was  made  there  last  j'ear.  Their 
nearest  shipping  point  is  Lindstrom. 
After  getting  the  dope  on  the  cream- 
ery, we  hit  for  Stillwater  and  spent 
the  Fourth  there  babying  that  pet 
tooth.  One  can  be  just  as  miserable 
in  Stillwater  as  anywhere. 


The  first  creamery  in  Cokato, 
Minn.,  was  built  in  1894.  The  new 
building  in  which  the  butter  is  made 
now  was  built  in  1916.  There  is  a 
fine  country  around  Cokato  and  the 
town  and  creamery  show  it.  We  have 
long  heard  about  that  country,  so  a 
few  days  before  the  Fourth  we  gassed 
up  on  the  stuff  that  Jawn  Dee  Ro  t- 
tenfeller  gets  so  much  per  gallon  out 
of  and  steering  west  by  north  started 
for  that  town.  Most  all  the  readers 
have  heard  of  Peder  Kristonson,  the 
Gold  Modal  buttermaker,  who  used 
to  operate  at  Cusliing,  Wis.,  where  he 
used  to  trot  in  under  the  wire  with  all 
varieties  of  prizes  a  few  years  ago. 
Well,  this  same  little  Dane  is  now  on 
the  job  at  (Cokato  aud  has  things 
going  as  smooth  as  the  Amen  corner 
at  a  Nigger's  camp  meeting.  We 
used  to  know  Pete  mighty  well  back 
in  Cushing,  the  livost  little  inland 
town  in  Wisconsin.  While  at  Cushing 
Pete  was  ilio  busiest  nian  in  town, 
and  we  citizens  used  to  change  off 
scratching  liis  back  for  him  so  that 
he  would  not  have  to  slow  up  while 
doing  that  chore  himself,  and  he  is 
just  as  busy  as  ever. 
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CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References : 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co-.N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


The  first  year  lie  was  at  Cokato — 
1919— the  run  was  125,000  pounds  of 
butter;  the  next  210,000  pounds  was 
put  on  the  market,  and  this  year  they 
will  forge  right  up  to  the  front  with 
about  250,000  pounds  of  good  A  No.  1 
butter,  while  back  at  the  old  stand 
at  Gushing  Laurence  Clauson  is  show- 
ing that  he  is  good  on  the  follow-up 
stuff,  by  keeping  up  the  habit  of  tak- 
ing prizes  that  Pete  established  there. 
The  Cokato  creamery  is  made  of 
brick,  with  tile  roofing.  The  ma- 
chinery in  it  is  practically  new  and 
the  entire  plant  is  arranged  and  equip- 
ped for  turning  out  a  first  class  prod- 
uct as  quickly  and  neatly  as  possible. 
There  are  130  patrons  and  we  noticed 
that  one  of  them,  Ed  Midtling,  was 
weeding  out  the  star  boarders  in  his 
herd  by  having  individual  tests  made. 
Daisy  out-tested  Rosey,  so  it  looks 
like  the  canners  for  Rose. 


The  test  room  and  intake  join,  Pete 
keeps  an  ice  box  in  the  intake  for  the 
farmers'  butter  and  for  his  and  the 
helpers'  private  stock  (of  Eskimo 
Pie).  The  buttermilk  is  hauled  away 
by  the  Gilmore  kids,  regular  fellers 
who  use  everything  from  gas  barrels 
to  egg  crates  to  haul  it  in,  but  they 
handle  it  somehow  and  that's  what 
counts.  There  was  a  lot  to  see  at 
Cokato,  but  we  slighted  the  dairy 
subject  and  lived  over  the  days  at 
Gushing,  where  Pete  fed  the  girl  who 
is  now  Mrs.  E.  G.  Twetten  of  Den- 
nison  pink  pills  and  got  the  name  of 
Lydia  Pinkham  saddled  onto  him- 
self, which  was  eventually  shortened 
to  plain  Lidy.  Cokato  also  has  a 
large  corn  canning  factory  and  is  the 
headquarters  of  the  Johnson  Produce 
Co.  that  does  a  million  dollar  per 
year  business,  so  about  the  only  bus- 
mess  that  does  not  flourish  at  Cokato 
is  that  of  Pawn  Broking. 

Chaska,  Minn.,  has  a  mighty  m'ce 
little  creamery  kept  up  in  good  shape. 
Both  cream  and  whole  milk  are  taken 
in  there,  the  whole  milk  being  handled 
by  two  separators.  They  have  three 
vats,  one  churn,  an  intake  where  it 
catches  the  first  light  of  day,  an  ele- 
vator, toilet  and  office  in  the  north- 
west corner.  Most  of  the  butter  is 
put  up  in  pound  prints  for  lor-al  and 
city  trade.  Only  one  man  was  work- 
ing in  the  plant  the  day  wo  meandered 
through.  He  told  us  that  the  ir  prod- 
uct was  named  the  Sugar  City  butter 
and  pointed  out  the  big  sugar  factory 
that  does  a  good  business  in  that  lo- 
cality.   The  B.  M.  was  on  a  vacation 
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Att  ounce  of  l)attdetiottBtittct  CoXov 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON.  VERMONT 
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Any  Grade —  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


that  day  up  at  the  lake  teaching  his 
helpers  to  swim  and  the  focal  paper 
is  edited  by  Wedugotoit  and  Son, 
publishers.  ' 


Carver,  Minn.,  has  a  creamery.  It  ■, 
has  eighty  patrons  and  no  doubt  puts 
out  as  much  butter  as  any  of  'em 
according  to  size.    We  regret  that  we 

did  not  get  around  to  call  there.    We  ^ 

were  heading  right  through  and  had  i 

gotten  a  mile  out  of  town  when  we  J 

overtook  N.   F.   Erickson  who  was  i 

taking  home  the  buttermilk  that  he  f 

served  to  87   hogs — I>uroc   Reds —  't 

cafeteria  style  every  day.    Being  on  ^ 

top  of  the  tank  did  not  handicap  | 

Erickson  any  when  it  came  to  boost-  | 

ing  the  Carver  creamery  and  its  oper-  j 

ator,  Bob  Wetter,  and  he  orated  so  -i 

enthusiastically  alsout  the  creamery  ? 

and  what  it  is  doing  for  the  Carver  | 

locality,   that  if  gas  had  not  been  | 

boosted   that   day   we   would   have  I 

burned  up  some  going  back  to  look  | 

it  over  and  meet  Wetter.    If  gas  goes  • 

up  much  higher  we  will  make  the  trail  ? 

by  shank  ponies  soon  and  then  we  1 

will  not  miss  any  of  them,  and  the  | 
buttermilk  can  will  have  to  take  the 

place  of  the  late  lamented  free  lunch,  j 

  i 

FEED  WHEN   PASTURE   FAILS  \ 


(Concluded  from  page  8) 

last  year  in  De  Kalb  county,  Illinois,  J 

17  acres  of  sweet  clover  pasture  that  | 

furnished  the  entire  feed  for  16  head  1 

of  cattle  and  horses  from  April  12,  ' 

to   October  25 — 6   months   and    13  j 

days.    In  addition  to  this,  from  June  ; 

1,   to   September   15 — Sj   months —  J 

there  were  8  head  of  work  horses  * 

turned  on  this  pasture  nights.    Dur-  \ 

ing  July  and  the  first  16  days  in  . 

August  there  was  practically  no  rain  J 

in  this  section  and  the  neighbors'  blue  j 

grass  pastures  furnished  little  or  no  j 

feed  during  much  of  this  time.  | 

Never  Let  Stock  Suffer  \ 

Stock  that  is  on  pasture  at  all  ^ 

should  always  be  turned  out  nights  j 
when  the  weather  is  cool  and  the 

flies  not  troublesome,  and  some  kind  ^ 

of  shelter  and  protection  from  flies  t 

should  be  provided  whenever  possible.  Jj 

At  this  season  it  is  also  especially  im-  1 

portant  that  stock  be  supplied  with  ^ 

an  abundance  of  good  drinking  water  ^ 

and  this  should  be  near  at  hand  so  I 

that  they  do  not  have  to  travel  far  to  i 

obtain  it.    It  is  a  waste  of  money  to  i 

pay  high  prices  or  breed  up  fine  live-  f 

stock  and  then  let  them  suffer  from  { 

lack  of  feed  and  care  at  this  time.  The  j 

fine  results  and  profit  that  should  be  i 

obtained  from  stock  of  high  quality  ^ 

may  be  entirely  prevented  by  lack  of  /. 

sufficient  feed  "for  only  a  few  weeks  j 

at  this  critical  season.  j 

While  the  best  way  to  sepplement  , 
pasture  is  to  feed  corn  silage  and  some  • 
legume  hay,  should  these  feeds  not  j 
be  available,  it  is  wise  to  feed  hay  or  ^ 
grain  of  some  kind.  Never,  under  ' 
any  consideration,  should  livestock  ', 
bo  allowed  to  go  hungry  and  suffer  1 
tile  losses  incident  to  shortened  feed  3 
at  this  criti(!al  period  which  for  every  j 
reason  is  the  most  trying  season  of  the 
year  for  livestock.  >' 
  < 

New  Ricdimond,  Wis. — Northwest  i 

Co-operative  Dairymen's  Warehouse  * 

(^ompany  has  incforporaled.    Capital  I 

stock,    $9,500.      W.    Owens,    Wm.  i 

Bernd,  L.  C.  Nelson,  C.  A.  Albert,  J.  '? 

S.  Ksinka.  i 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 


Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST.  Manager  Butter  Dept. 


CREAM  STATION 


Causes  Heavy  Loss  To  Farmers. 


(From  The  Capital  Times,  Madison 
Wis.) 


Editor,  Capital  Times:  Your  issue 
of  July  8th  contained  the  following 
news  item: 

Platteville,  Wis.  —  The  Patchin 
cream  collecting  station  here  recorded 
a  big  business  in  June,  receiving  895 
10-gallon  cans  of  cream  weighing  21,- 
924  pounds  of  butter  fat,  or  the  equiv- 
alent of  27,40.5  pounds  of  butter,  for 
which  there  was  paid  in  cash  the  sum 
of  $7,000. 

The  Farmers'  Co-operative  Cream- 
ery Association  of  Black  River  Falls 
received  1.57,033  pounds  of  cream  dur- 
ing the  month  of  June  from  which  52,- 
220  pounds  of  butter  were  made.  The 
creamery  will  pay  its  patrons  41  cents 
per  pound  for  all  butterfat  delivered 
during  the  month,  against  an  average 
of  less  than  32  cents  received  by  the 
cream  producers  around  Platteville. 
This  means  that  if  the  farmers  in  the 
vicinity  of  Platteville  had  a  well  man- 
ged  co-operative  creamerj'  they 
would  have  received  $1,975.00  more 
for  the  butterfat  they  sold  during 
June  than  they  did  receive.  It  means 
that  the  farmers  around  Black  River 
P'alls  will  receive  $3,700  more  for  their 
butterfat  than  if  they  had  been  com- 
pelled to  accept  the  same  price  paid 
to  the  Platteville  farmers.  For  the 
month  of  Mav  the  difference  was 
$3,000.00,  making  $6,700.00  one  co- 
operative creamery  paid  its  patrons 
more  than  they  would  have  received 
if  their  butterfat  had  been  sold  at  the 
price  paid  by  the  cream  receiving  sta- 
tions.— A.  P.  Jones,  Black  River 
Falls,  Wisconsin. 


Creamery  Painted 
Brainerd,  Minn. — Operator  Hclmer 
P.  Hanson  is  having  the  interior  of 
the  co-operative  creamery  painted. 
The  vats,  churn  and  other  equipment 
will  also  be  painted,  the  whole  to 
present  a  most  pleasing  appearance. 


Alberta,  Minn. — Alberta  Creamery 
and  Produce  Company  has  incorpor- 
ated. Capital  stock,  $15,000.  Shares 
SKXJ.OO  each.  Dealing  in  farm  prod- 
uce, et  cetera.  C.  J.  Eystad,  Chas. 
Bruer,  T.  A.  Maanum  and  L.  P. 
Xorby,  all  of  Alberta. 


High  Scoring  June  Butter 
All  Year  'Round 

Buttermakers  who  make  the  most  money  are  those  who  have 
Quahty  Butter  to  sell  when  high  scoring  butter  is  scarce. 

And  prices  are  high. 

June  butter  all  through  the  winter — that's  where  real  profits 
come  from. 

It  has  been  done. 

And  you  can  do  it. 

Worcester  Salt  will  help  you. 

Here's  the  record  of  one  lot  of  Worcester  Salted  Butter : 

Made  by  one  of  the  largest  systems  of  creameries  in  the  United 
States. 

Sold  to  Our  Navy  on  contract. 
Held  in  storage  for  ten  months. 

Then  shipped  across  the  continent  by  express;  not  in  a  refrig- 
erator car. 

And  scored  94.4  under  the  rigid  Navy  inspection. 

This  same  creamery  company  in  1917  took  700,000  pounds  of 
butter  from  storage  where  it  had  been  held  for  a  year,  and  it  scored 
93.7. 

The  people  who  made  this  butter  have  used  Worcester  Salt 
for  years.  They  realize  that 


It  Takes  the) 
To  Make  the 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 

NEW  YORK 

FACTORIES  OFFICES 
Silver  Springs,  New  York  Boston,  Chicago,  Detroit, 

Ecorse,  Mich.  Columbus,  Philadelphia. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

July  15 

July  8 

Jan.  1 

89,722 

76,154 

1,625,147 

New  York  

99,891 

105,226 

1,904,681 

38,006 

38,384 

691,363 

Philadelphia .... 

23,664 

22,657 

509,623 

Total  

251,283 

242,421 

4,730,814 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  15, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

2,355,208 
2,594,629 
1,528,615 
437,639 

261,600 
257,734 
331,459 
147,636 

19,390,978 
12,619,186 
10,773,783 
4,241,064 

Philadelphia 

Total .... 

6,916,091 

998,429 

47.025,011 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
  Morning  Fresh  and  Storage 


Date 


July  10 
July  1 1 , 
July  12 
July  13 
July  14 
July  15 


Ch'go 

N.Y. 

Boston 

39,005 
43,774 
41,190 
40,244 
43,889 
36,197 

90,227 
87,283 
84,779 
79,805 
85,193 
84,246 

20,869 
20,537 
21,135 
20,038 
21,329 
21,377 

Phila. 

10,606 
11,634 
11,236 
10,917 
11,599 
12,802 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JULY  8th  TO  JULY  14, 
1922 


Wholesale    Prices    of    92  Score  Butter 
For  Week 


Markets 

July 

July 

July 

July 

July 

July 

8 

10 

11 

12 

13 

14 

New  York .  . 

36^ 

361 

36i 

37 

37i 

37^ 

Chicago .... 

35 

35 

35 

35 

35i 

35^ 

Philadelphia 

37 

37 

37 

37J 

38 

38 

Boston  

37i 

37 

37 

37^ 

37  i 

37i 

Markets  Much  Weaker 
The  butter  markets  during  the  week 
ending  July  15th  were  marked  by  condi- 
tions of  weakness  which  at  times  became 
so  pronounced  as  to  almost  bring  about 
demoralization.  There  was  a  general  lack 
of  support  from  the  buying  interests  and  the 
lack  of  confidence  among  receivers  was 
more  noticeable  than  during  any  previous 
period  of  the  season.  All  markets  carried 
over  heavy  accumulations  of  nearly  all 
grades  from  the  previous  week,  and  to 
these  were  added  further  accumulations 
as  the  week  progressed.  Despite  the  weak- 
ness which  prevailed  there  were  no  price 
reductions  on  the  top  scores  which  still 
had  some  support  from  a  storing  demand. 
The  medium  grades  suffered  some  declines 
and  much  irregularity  because  often  times 
concessions  were  made  to  buyers  of  large 
lots.  The  undergrade  market  through  a 
part  of  the  week,  because  of  expected 
export  demand,  had  to  some  extent  the 
support  of  speculative  interests.  Late  in 
the  week,  however,  when  advices  of  weaker 
English  markets  began  to  arrive  this  sup- 
port was  withdrawn  and  the  market  became 
weak.  By  the  middle  of  the  week  the 
supply  of  fine  butter  was  decreased  to  some 
extent  because  of  deterioration  in  the 
quality  of  receipts,  and  a  little  better 
demand  also  developed.  As  a  result  there 
was  an  advance  on  top  scores  of  half  to  one 
cent  but  these  advances  were  hard  to 
maintain  and  often  times  buyers  were  still 
offered  concessions.  At  Chicago  central- 
ized cars  suffered  the  heaviest  declines  and 
the  greatest  amount  of  weakness.  For 
some  time  the  price  of  90-score  cars  had 
ruled  over  the  price  of  ninety-two  score, 
but  by  the  end  of  the  week  the  position 
was  reversed. 

Beneficial    Rains    Check    Decrease  in 
Production 

The  primary  cause  of  the  weak  condi- 
tion of  the  butter  markets  is  that  supplies 
were  in  excess  of  a  ready  demand.  Receipts 
while  decreasing  to  some  extent,  were  still 
large  for  the  season.  During  the  previous 
week  the  markets  gained  some  strength 
from  the  fact  that  a  largo  portion  of  the 
producing  sections  needed  rain  to  keep 
pastures  from  deteriorating,  Init  this  factor 
changed  from  bullish  to  bearish  when  dur- 
ing the  early  part  of  the  week  there  were 
heavy  beneficial  rains  in  all  the  more  im- 
portant producing  sections.  Reports  from 
creameries  and  persons  who  nad  made 
recent  trips  through  the  producing  sections 
all  indlcat(!d  conditions  vc^ry  favorable  to 
continued  heavy  7)roduction. 
July  Iwt  lIohliiiiiH  AlinoMt  Six  Million 
PoiiikIh  H«nvi«r  Th»iii  Yciir  Ajjo 

Weak  markets  might  still  have  been 
avoldcid  had  the  dtunand  been  active 
(iuough  to  absorb  the  visible  supply,  but 
JnHt<!ad  of  this  buyers  were  Indifferent. 
The  July  1st  preliminary  report  of  the 
holdings  In  tiie  United  Hlatcss  showing  a 
surplus  over  last  year  of  almost  six  miliou 


pounds  compared  with  a  shortage  of  pprox- 
imately  eight  million  pounds  on  June  1st 
was  a  bearish  factor  which  tended  to 
check  the  movement  of  butter  to  storage. 
The  into  storage  movement  is  still  quite 
heavy  but  buying  for  these  purposes  has 
been  checked  enough  to  make  it  difHcult 
to  find  outlets  for  all  the  arrivals  of  fine 
butter.  There  was  a  deterioration  of 
receipts  which  tended  to  decrease  to  some 
extent  the  supply  of  fine  butter,  but  this 
brought  corresponding  increase  in  the 
lower  grades  for  which  outlets  must  be 
found.  Then  came  advices  of  lower  markets 
in  England  which  greatly  lessened  the 
speculative  demand  for  the  lower  scores 
and  took  away  one  of  the  important  sup- 
ports of  the  markets. 

Markets  Close  Easy  and  Unsettled 
When  weaker  conditions  first  began  to 
appear  about  the  1st  of  July,  operators 
still  had  a  great  deal  of  confidence  in  the 
markets  but  after  the  unsettled  conditions 
had  lasted  some  two  weeks  with  the  surplus 
in  storage  holdings  gradually  increasing 
and  the  visible  supply  unusually  heavy, 
many  of  them  began  to  doubt  the  advis- 
ability of  holding  stocks  even  for  cost.  The 
week  closed  easy  and  unsettled  with  much 
speculation  as  to  whether  the  immediate 
future  would  bring  firmer  or  weaker  mar- 
kets. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  representative. 

NEW    YORK    BUTTER  MARKET 
(From.  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  July  10,  371  @38    36J  ©37    34|  @36 
Tues  July  11,  37i  @38    36i  @37    34f  @36 

Wed  July  12,  37i  @38     37   34|  @36 

Thu  July  13,  38   @38i  37i   35  @36i 

Fri  July  14,  37|  @38^  37i  @37i  34i  @36i 
Sat    July  15,  371  @38^  37    @37i  34^  @36i 

Friday,  July  14th. 
Creamery — 

Higher  scoring  than  Extras  37J  @38i 

Extras  (92  score)  37  J  ©37  J 

Firsts  (90  to  91  score)  34^  ©36^ 

Firsts  (88  to  89  score)  33i  ©34 

Seconds  (83  to  87  score)  32  @33 

Lower  grades  30i  ©31^ 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  34 j  © 

Centralized,  cars,  89  score  34  © 

Centralized,  cars,  88  score  335  ©331 

Centralized,  cars,  84  to  87  score.  .32  ©33 

Unsalted,  higher  than  Extras  39^  @40 

Unsalted,  Extras  (92  score)  38|  ©39 

Unsalted,  Firsts  (90  ©91  score) .  .  .36  @37i 
Unsalted,  Firsts  (88  @89  score). .  .34^  @35i 

Unsalted,  Seconds  33  ©34 

Unsalted,  lower  grades  31^  ©32  ^ 


CHICAGO    BUTTER    AND  CHEESE 
(From   Daily   Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  July  10.  .  .  35        34   35| 

Tues.,  July  11.  .  .  34 1      33i  @34  35  J 

Wed.,  July  12.  .  .  35        33^  ©34  35 

Thu.,  July  13...  35h      34   34| 

Fri.,     July  14...  35^      34^   34i 

Sat.,    July  15...  35^      34J   34i 

Saturday,  July  15th — 

Creamery,  Extras  (92  scores)   ©35  J 

Higher  scoring  lots  command  a 
premium. 

Firsts  (91  scores),  short  lines.  .  .       ©34 i 

Firsts  (88  to  90  scores)  31  i  ©33 

Seconds  (83  to  87  scores)  30   ©30  5 

Centralized,  Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   @34i 

89  scores   ©32  i 

88  scores   @3lj 

Cheese 

Cheddars  19}  ®19J 

Twins  19i  @19J 

White  19}  @19J 

Double  Daisies  19  ©19} 

Singles  19}  ©195 

Longhorns  20  ©20} 

Young  Americas  191  ©20 

Squares  20   ©20  J 

Swiss,  Block  22  ©23 

Round  Wwiss,  No.  1   ©35 

Limburger.  1  pound   ©18 

2  pounds   ©17 

Brick.  Fancy   @18i 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  July  10th. — On  the 
Wisconsin  Cheese  Exchange  today,  2.730 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  55  boxes  of  Twins  at  IHJc,  1,650 
Daisies  at  18  3c,  5.50  at  18Jc,  400Double 
l)alsies  at  isjc,  and  75  cases  Longhorns 
at  19c. — A.  C.  Erbstoeszer,  Auctioneer. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  cliarged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream* 
eries  as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-31S 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  BIdg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators*  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  OB 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 

No.  269 — Operator  wanted  at  early  date 
by  co-operative  creamery  making  about 
100,000  pounds  of  butter  a  year;  Northern 
Minnesota,  population  425. 

Helper  Wanted  at  once  In  new  up-to- 
date  hand  separator  creamery;  one  who  is 
willing  to  learn  the  trade;  no  others  need 
apply;  will  pay  825.00  per  month  to  start 
with  with  board  and  room;  experience  not 
needed.  G.  C.  Pettes,  operator.  Box  35, 
Rapidan,  Minn.  7-26 


cent  as  compared  with  the  previous  week, 
and  an  increase  of  23.1  per  cent  over  the 
same  week  last  year. 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon.,  July  10          37i        36  ©37    33  ©35 

Tues.,  July  11          37i        36   33  ©34 

Wed.,  July  12          38  36   33  ©34 

Fri.,     July  14....  38         35i...     33  ©35 

BOSTON  BUTTER  MARKET 

Extras  Ass't  Ex. 

Ash        Firsts  Spruce 

Mon.,  July  10..  .  37  34  ©36    37i  ©38 

Tues.,  July  11..  .  37  34  ©36    37 i  ©38 

Wed.,  July  12..  .  37i  34@36}38  @38i 

Thu.,  July  13...  37}  34  ©36}  38  ©38} 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  July  10  35 

Tues.,  July  11  35 

Wed.,  July  12  :  34 

Thu..  July  13  34 

Fri.,     July  14  34} 

Sat.,    July  15  34} 


EGG  MARKETS 


AMERICAN    ASSOCIATION  CRKAM- 
KUY  BUTTUR  MANUFACTURERS 

pjighty-two  momber-croamerles  report  an 
output  of  5,794,781  i)ounds  of  butter  for 
week  ending  July  8th,  a  decrease  of  4.4  per 


NEW  YORK 
(From  Producers'  Price-Current.) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon..  July  10  31  ©32  27}  ©30 

Tues.,  July  11  31  ©32  27}  ©30 

Wed.,  July  12  31  ©32  27}  ©30 

Thu.,  July  13  31  ©32  27}@30 

CHICAGO 
(From  Daily  Trade  Bulletin.) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  July  10  21}  ©22  20}  (ri>21 

Tues.,  July  11  22   ©22}  20}  (fll21 

Wed..  July  12  22   ©22}  20}  ©21 

Thu.,  July  13  21}(oi22}  20)©21 

Fri..     July  14  21 }  ©22  }  20}  ©21 
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Wanted — Young  man  as  assistant  book- 
keeper. Must  have  high  school  education 
and  be  of  steady  habits.  State  wages  in 
first  letter  and  write  in  your  own  hand. 
W'oiUd  prefer  a  man  of  some  experience. 
Address  R.  P.  Colwell,  River  Falls,  Wis- 
consin.  7-19 

Wanted — A  good  helper  in  one  of  the 
best  creameries;  good  place  to  learn;  must 
be  clean  and  a  willing  worker:  year  around 
job;  state  wages  wanted.  John  Grosser, 
Meriden,  Minn.  7-19 

Wanted — A  bright  young  man  with 
experience  in  creamerj'  work  to  take  a 
position  with  a  good  creamery  concern; 
only  a  live  wire  need  apply;  must  begin 
work  ar  once.  Hibbing  Creamery  Co., 
Hibbing,  Minnesota.  7-19 


Position  Wanted  as  assistant  butter- 
maker;  age  28;  single:  creamery  experience 
and  Dairy  School  Course  in  Norway,  and 
at  Clarks  Grove  Creamery;  have  testing 
and  engineer's  licenses;  can  speak,  read  and 
write  the  English  language  and  can  furnish 
AI  references;  can  come  at  once.  Address 
Ragnar  Chrlstensen,  Oakland,  Minn.  7-26 

Position  Wanted — I  have  a  helper  with 
e.tperienee  who  would  like  another  position 
in  a  good  creamery;  he  is  honest  and  of 
good  character,  and  wants  to  follow  the 
profession;  can  take  care  of  your  general 
work,  churning,  testing,  pasteurizing;  age 
20  years;  any  reasonal)le  wages  including 
board  and  room  will  be  accepted.  G.  W, 
Simes,  operator,  Rose  Creek.  Minn.  7-26 


g\isii\e$$(3\aivces 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  otiering  lor  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good:  will  pay  for  itself  in  profits  in  a  few 
months:  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 

An  Ice  Cream  and  Milk  Business  For 
Sale — S.3,000.00  if  taken  before  August  1st. 
A  bargain  and  the  only  ice  cream  manu- 
facturer in  town,  wholesale  and  retail.  Ad- 
dress 2911,  Dairy  Record,  St.  Paul,  Minn. 
  7-19 

For  Sale — -An  up-to-date  creamery  mak- 
ing five  hundred  thousand  pounds  butter 
annually;  creamery  located  in  one  of  Min- 
nesota's best  towns.  Population  of  town 
nine  thousand;  four  railroads;  good  local 
trade  and  a  money-making  proposition. 
Address  2915  Dairy  Record,  St.  Paul, 
Minn.  7-19 

An  Opportunity — If  you  are  an  exper- 
ienced dairyman  or  milk  handler  this  is 
your  opportunity.  We  want  a  representa- 
tive in  every  dairy  locality  in  the  United 
States  to  handle  the  Coolrite  milk  cooler. 
No  competition  and  the  cooler  sells  on  its 
own  merits,  as  it  cools  milk  to  forty  de- 
grees right  on  the  dairy  without  ice  or  water 
and  the  price  is  right.  Our  territory  is  going 
fast  so  let's  hear  from  you  at  once.  The 
Coolrite  Manufacturing  Company,  240 
Belmont  Ave.,  Youngstown,  Ohio.  7-19 

For  Sale — Modern  cheese  factory;  daily 
capacity  10,000  pounds  milk;  market  in  7 
states  for  two  American  and  three  Ital- 
ian brands;  modern  8-room  residence. 
Owner  wishes  to  retire.  For  price  and 
terms,  address  D,  C.  Henry,  Hamilton, 
Wash.  7-26 

Wanted  to  buy  ice  cr(:ani  and  milk 
business  in  a  live  town  of  four  thousand  or 
over.  Address  2922,  Dairy  Hfcord,  St. 
Paul,  Minn.  7-26 


^r^cWi\eri|A5^pplic^ 


Scalen — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5 1 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris  §  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  asstiring  quick  retiuns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


nttS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  yotir  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference :  Dairy  Record 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  MacMnery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
Qttings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

One-fourth  H.  P.  Eleotrio  Motors — 
New;  $15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

Foi-  Sale — Emery  Thompson  freezer. 
One  vertical  forty-quart  capacity  Emery 
Thompson  ice  cream  freezer,  belt  drive. 
Machine  used  only  a  few  months  and  vir- 
tually as  good  as  new.  A  bargain  for  some- 
one who  wants  a  good  freezer  at  a  low 
price.  Must  be  moved  at  once.  Addres.s 
2921    Dairy  Record,  St.  Paul,  Minn.  7-26 


For  Sale — Perfection  Junior  No  3 -V. 
combined  churn;  practically  new;  fourteen 
.sturges  refrigerator  cream  cans  (10  gal  ) 
used  only  one  season.  Cartwright  Cream- 
ery, Cartwright,  Manitoba.  8-9 

Gun  For  Sale — Double  barrel  Parker 
shotgun,  ten  gauge,  in  good  condition  in- 
cluding reloading  tools.  Will  sell  cheap. 
For  particulars  write  H.  L.  Flagel,  Herman, 
^linn.  7-19 

Eleotrio  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tf 

For  Sale — A  Creamery  Package  concen- 
trator or  condensing  machine.  Capacity 
3.000  to  4,000  pounds  per  hour.  Never 
used.  Offered  for  immediate  sale  at  very 
attractive  price.  Address  2,917,  Dairy 
Record,  St.  PaiU,  Minn.  7-19 
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SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


C.  F.  Lynch  ^  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Frank  A.  McGrail  Co. 

INCORPOKATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
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W.  H.  Olson,  Fosston,  Minn.,  has 
taken  charge  of  the  new  creamery  at 
Crosby,  Minn. 

L.  A.  Doyle  has  changed  his  ad- 
dress from  Wahpeton,  N.  D.,  to 
Hibbing,  Minn. 

Ed  Leonard,  who  operates  a  cream- 
ery at  Ekalaka,  Mont.,  was  in  St. 
Paul  last  week. 

J.  H.  C.  Fink,  until  recently  with 
the  Garfield  Creamery  Co.  at  Young- 
town,  N.  D.,  has  gone  to  Hazen, 
that  state. 

Sabin  Swanson,  formerly  a  Minne- 
sota creamery  man,  has  changed  his 
address  from  Yehn,  Wash.,  to  Taco- 
ma,  that  state. 


QUALITY  EGGS  SELL  HIGH 


Missouri  Experience  Shows. 


Poultry  keepers,  who  take  pride  in 
the  quality  of  eggs  marketed  but  are 
unable  to  secure  a  premium  over  the 
price  paid  for  ordinary  eggs  by  their 
local  dealers,  have  an  opportunity  to 
ship  direct  to  the  Eastern  markets 
providing  their  flocks  are  large 
enough  to  produce  as  many  as  one 
case  of  quality  eggs  each  week.  This 
encouraging  statement  comes  from  T. 
S.  Townsley,  extension  poultry  spe- 
cialist of  the  Missouri  College  of  Ag- 
riculture. 

A  considerable  number  of  the  own- 
ers of  the  larger  flocks  in  Missouri 
have  proved  to  their  own  satisfaction 
that  the  trouble  necessary  to  properly 
grade  and  pack  eggs  for  shipment  to 
New  York  and  Boston  will  secure 
large  enough  returns  to  make  it  pro- 
fitable. E.  T.  Petar  of  Doniphan, 
Missouri,  who  has  been  shipping  eggs 
for  several  years,  reports  an  average 


net  price  of  43  cents  per  dozen  for  the 
entire  year  received  for  eggs  shipped 
to  New  York  compared  with  a  local 
average  price  of  32  cents. 

Mr.  Petar  finds  that  his  greatest 
net  returns  are  realized  during  the 
summer  and  fall  months,  and  a  great 
many  people  who  have  tried  direct  I 
shipment  are  agreed  that  about  July  j 
1  is  the  proper  time  to  take  up  ship-  | 
ping  to  quality  markets.    For  the  pe- 
riod from  July  1  to  February  1  Mr.  " 
Petar  secured  an  average  net  price  'j 
of  55  cents  per  dozen  compared  mth  i 
39  cents  as  the  average  on  the  local  \ 
market.  \ 

In  order  for  eggs  to  bring  top  quo- 
tations m  either  New  York  or  Boston 
they  must  be  very  carefully  graded 
with  regard  to  size  and  color.  New 
York  demands  a  chalk  white,  large, 
clean,    fresh    infertile    egg.      Boston  j 
wants  a  brown  egg  and  the  darker  1 
the  color  the  more  desirable  the  egg  1 
from  the  Boston  standpoint.  1 

Shippers  who  expect  to  cater  to  the  1 
New  York  or  Boston  demands  should 
exercise  great  care  in  grading  their 
eggs   so   that   their   shipments  will 
bring  the  highest  quotations.  Missou- 
ri eggs  that  are  carefully  handled  so 
that  they  are  clean  and  reach  the  mar-  j 
ket  within  five  or  six  days  after  being  \ 
laid  ought  to  sell  on  the"^  grade  known  I 
as  "Nearby  Extras."  To  achieve  this  " 
grade  each  egg  must  weigh  at  least 
two  ounces  and  must  be  strictly  clean  • 
and  show  a  very  small  air  cell.  Quo- 
tations for  the  week  ending  May  23  ■ 
show  that  Nearby  Extras  sold  in  New  • 
York  at  33  to  34c  per  dozen.    The  ' 
next  grade — Nearby  Extra  Firsts —  i 
brought  30  to  32c,  while  Nearby  Firsts    •  i 
were  quoted  at  27  to  29c.  i 

Since  it  cost  approximately  10c  ^ 
per  dozen  to  put  eggs  on  the  New  j 
York  market  by  express  from  most  < 
Missouri  points  the  profits  realized  '. 
from  direct  shipments  will  be  deter-  ' 
mined  largely  by  the  grade  under 
which  the  eggs  are  sold.  \ 


Village  Success  Counts  ; 

When  the  National  Economic  Re-  | 
search  bureau  completed  its  investi- 
gation  of  salaries  and  incomes  in  the  \ 
United  States  it  found  that  88  out  of  '\ 
every  100  men  in  this  country  have  | 
an  income  of  less  than  $2,000  a  year.  1 
Those  who  earn  $10,000  a  year  are  so  > 
rare  as  to  be  almost  supermen — about  ] 
one-tenth  (as  1  remember  the  figures)  i 
of  one  per  cent.  i 

However,  $2,000  a  year  isn't  so  bad  '. 
if  one  doesn't  liv(>  in  a  large  city  where  ; 
lie  is  conpelled  to  pay  a  big  rent  for  the 
luxury  of  living  near  many  other  •, 
ix'ople.  In  a  small  place  $2, OO'O  a  year  ] 
may  bring  every  reasonable  comfort.  i 
Hu(  how  many  who  earn  $10,000  in  ! 
■A  great  (;i(y  could  earn  even  $2,000  in  j 
a  village":"  Somehow,  it  appears  that  j 
one  must  come  nearer  to  delivering  j 
value  in  a  small  i)lace  than  in  a  big  '■ 
one.  Cities  are  centers  of  much  use- 
less activities.  Think  of  all  the  liver-  ] 
led  apartment  house  door  men,  (>ye- 
brow  i)luckers  and  washroom  l)riish  ] 
boys  in  cities,  to  say  nothing  of  high  \ 
salaried  i)ubli('ily  agents,  assistant  \ 
vice  |)resi<i(aits  and  siicli.  What  (diance  'i 
would  any  of  these  have  in  a  sensible  \ 
little  villag(>  or  on  a  farm  wh(>re  every-  | 
body  engages  in  actual  definite  toil?  \ 
-   The  Nation's  Business.  ; 


A))i)leton,  Wis. — A  new  building 
will  he  erected  for  the  Valley  Dairy 
Products  Company. 


EN  YARD  &  GODLE  Y,  Inc. 
S  Butter  and  Eggs  4S.y 

171  DUANE  STREET         -  -  NEW  YORK,  N.  Y. 


TO  WHOM  IT  MAY  CONCERN:  ^^^^^ 

H.R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids.  ^ 
Make  a  trial  shipment  and  state  price  you  desire.  <^ 


<.  ^  THE  i^::^^   ^ 

nana:  PEGOBD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


BLUE   VALLEY  LOCAL  S^VEET 
CREAM  CREAMERIES 


To  Be  Established  by  Blue  Valley 
Creamery  Company 


New  Department  to  Adopt  Local 
Creamery  System 


Blue  Valley  Local  Sweet  Cream 
Creameries  will  be  established  by 
the  Blue  Valley  Creamery  Company 
at  points  in  the  northwest  dairy  ter- 
ritory, where  production  is  sufficiently 
large  to  support  such  plants.  An- 
nouncement to  this  effect  was  made 
at  the  offices  of  the  company  in 
Chicago  last  week.  The  company 
operates  sixteen  central  plants 
throughout  the  Middle  West  and  is 


H.  SAXDHOLT 
Retiring  Editor.  Dairy  Record,  to  be 
Manager  Blue  Valley  Local  Sweet 
Cream  Creameries. 

now  constructing  three  additional 
ones,  all  situated  in  territory  where 
farming  operations  as  a  rule  are  not 
based  extensively  on  dairying.  At 
all  these  plants  cream  is  received  by 
rail  direct  from  the  farmers  oidy. 

"Our  purpose  in  establishing  Blue 
Valley  Local  Sweet  Cream  Cream- 
cries,"  say.s  the  announcement  of  the 
Blue  Valley  Creamery  Company,  "is 
to  increase  substantially  our  volume 
of  fine  butter  to  meet  the  growing 
demand, •  provide  dairy  communities 
the  best  possible  market  for  sweet 

(Continued  on  P<ijS<-  2S) 


EMERY  WINS  SUIT 


Constitutionalitv  of  Wisconsin 
Filled  Milk  Law  Upheld 
By  State  Supreme 
Court. 


Madison,  Wis. — The  State  Supreme 
Court,  in  a  decision  in  the  case  of  the 
Carnation  Milk  Product  Company 
and  the  Hebe  Company,  plaintiffs, 
versus  J.  O.  Emery  as  dairy  and  food 
commissioner  of  the  State  of  Wiscon- 
sin, upholds  the  constitutionality  of 
Chapter  409,  of  the  laws  of  1921, 
which  prohibits  the  manufacture  of 
filled  milk  in  Wisconsin.  The  action 
was  brought  by  the  milk  companies 
to  enjoin  Commissioner  Emery  and 
his  department  from  enforcing  the 
provisions  of  the  act.  The  Supreme 
Court  decision  dismisses  the  action. 
One  justice  dissents. 

The  opinion  is  a  lengthy  one,  going 
into  law  as  well  as  facts.  The  follow- 
ing parts  are  of  special  interest  to  the 
dairy  industry: 

What  The  Law  Says 

Chapter  409,  in  so  far  as  it  affects 
the  plaintiffs  is  as  follows: 

"2.  It  shall  be  unlawful  for  any 
person,  firm  or  corporation,  by  him- 
self, his  servant  or  agent,  or  as  the 
servant  or  agent  of  another,  to  man- 
ufacture, sell  or  exchange,  or  have  in 
possession  with  intent  to  sell  or  ex- 
change, any  milk,  cream,  skim  milk, 
buttermilk,  condensed  or  evaporated 
milk,  powdered  milk,  condensed  skim 
milk,  or  any  of  the  fluid  derivatives  of 
any  of  them  to  which  has  been  added 
any  fat  or  oil  other  than  milk  fat, 
either  under  the  name  of  said  products 
or  articles  or  the  derivatives  thereof 
or  under  any  fictitious  or  trade  name 
whatsoever." 

Facts  As  To  Filled  Milk 

The  plaintiffs  manufacture  and 
have  in  their  possession  for  sale,  Hebe, 
which  is  a  compound  composed  chiefly 
of  milk  from  which  the  butterfat  has 
been  extracted,  and  cocoanut  oil 
injected  in  place  of  the  butterfat. 

Plaintiffs  contend  that  this  pro- 
vision of  law  as  applied  to  their  busi- 
ness is  in  contravention  to  the  Four- 
teenth Amendment  to  the  Constitu- 
tion of  the  United  States,  and  similar 
provisions  of  the  state  constitution, 
and  to  the  commerce  clause  of  the 
Federal  Constitution. 

Hebe  is  manufactured  by  the  Car- 
nation Milk  Products  Company  in 
Wisconsin,  and  its  entire  product 
sold  to  The  Hebe  Company.  The 
Hebe  Company  sells  the  compound 
to  jobbers  and  wholesalers  only.  The 
compound  contains  92.2  per  cent 
skimmed  milk  or  buttermilk,  and  7.8 
per  cent  of  cocoanut  oil  similarly 
evaporated  as  condensed  milk.  It  is 
similar  in  taste,  odor,  appearance,  con- 

(Continued  on  Pa^e  30) 


CHANGE  IN  EDITORSHIP 


Of  The  Dairy  Record 


W.  A.  Gordon  Succeeds  H. 
Sandholt 


W.  A.  Gordon,  editor  of  the  Cream- 
ery Journal,  published  by  the  Butter- 
makers'  Publishing  Company  of 
Waterloo,  la.,  will  become  editor  of 
The  Dairy  Record,  beginning  August 
1st. 

Mr.  Gordon  succeeds  H.  Sandholt, 
who  sent  his  resignation  as  editor  to 
President  M.  Sorensen,  Pelican  Rap- 
ids, Minn.,  on  July  7th.  It  was  ac- 
cepted by  a  meeting  of  the  board  of 
directors,  held  at  The  Dairy  Record 
office  July  13th,  when  Mr.  Gordon 


W.  A.  GORDON 
New  Editor  of  The   Dairy  Record, 
formerly  Editor  of  The  Creamery 
Journal,  Waterloo,  Iowa. 

was  engaged.  Announcement  was 
held  over  a  week  to  permit  Mr. 
Gordon  to  resign  from  the  Creamery 
Journal. 

Mr.  Sandholt  leaves  The  Dairj' 
Record  to  become  manager  of  Blue 
\'alley  Local  Sweet  Cream  Cream- 
eries, a  new  department  of  the  Blue 
Valley  Creamery  Co.  of  Chicago, 
announcement  of  which  will  be  found 
in  another  column  of  this  issue  of 
The  Dairy  Record.  Mr.  Sandholt  has 
been  editor  of  the  paper  for  sixteen 
years,  and  his  resignation  was  ac- 

(Concluded  on  pa^e  20) 
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WEDNESDAY,  JULY  26,  1922 


RESOLUTION  BY  BOARD  OF  DIRECTORS, 
MINNESOTA  CREAMERY  OPERATORS' 
AND  MANAGERS'  ASSOCIATION 


To  H.  Sandholt. 


It  is  with  deep  regret  that  we  have  accepted  the 
resignation  of  Mr.  Henry  Sandholt  as  editor  of  The 
Dairy  Record  and  director  of  the  association,  and  we 
cannot  express  in  words  our  feeling  of  appreciation  for 
the  splendid  services  Mr.  Sandholt  has  rendered  to  The 
Dairy  Record,  to  our  association  and  the  dairy  industry 
in  the  Northwest.  Mr.  Sandholt  has  served  The  Dairy 
Record  for  sixteen  years,  and  he  has  always  worked  hard 
and  faithfully  for  everything  that  he  believed  was  for 
the  best  interest  of  the  co-operative  and  other  local 
creameries  and  the  men  operating  them. 

Mr.  Sandholt  has  always  been  a  quality  man,  and  has 
at  all  times  given  freely  of  his  time  and  talent  to  promote 
and  encourage  high  quality  production,  practically  all  of 
the  arguments  and  briefs  presented  at  hearings  in  the 
interest  of  the  local  and  co-operative  creameries  being 
the  product  of  Mr.  Sandholt's  clear  mind.  No  man  has 
done  more  capable  and  conscientious  work  for  the  dairy 
industry  of  the  Northwest  than  has  Mr.  Sandholt,  and 
we  shall  miss  his  good  counsel  and  his  clear  and  masterly 
editorials. 

Too  much  credit  can  not  be  given  Mr.  Sandholt  for 
the  able  assistance  he  has  rendered  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Association.  When  the 
association  was  reorganized  and  placed  on  a  year  around 
working  basis  in  1917  it  was  Mr.  Sandholt  who  carried 
the  heavy  load.  He  worked  out  almost  single  handed  the 
constitution  and  by-laws  and  served  as  secretary  of  the 
association  for  two  and  one-half  years  without  extra  com- 
pensation. He  has  served  nearly  five  years  as  a  director 
of  our  association  and  in  that  capacity  has  always  worked 
for  the  best  interest  of  our  members  and  the  local  (iream- 
eries.  Mr.  Sandholt  could  always  be  depended  upon  when 
big  problems  came  up  for  solution  and  his  fairmindednoss, 
integrity  and  capacity  for  work  have  always  been  an 
inspiration  to  those  of  us  who  were  closely  associated  with 
him.  His  work  for  the  a.ssociation  has  meant  increased 
efficiency  of  the  creameries  and  operators  and  has  raised 
the  standard  of  our  prof(!Ssioti  and  its  com])ensation. 

The  creamery  operators  and  tlie  local  creameries  of 
Minn(!Sota  never  had  a  better  friend  or  a  moro  loyal  su])- 
])Ort(!r  than  Mr.  Sandholt,  and  wliile  it  is  iini)ossil)le  in 
any  measure  to  compensate!  him  for  what  lie  liaf  done,  we 
trust  that  he  will  feci  that  thousands  upon  thousands  of 
creamery  operators  and  dairymen  in  the  Northwest  will 
over  gratefully  remember  and  appreciate  the  services  ho 


has  rendered  the  dairy  industry  of  the  Northwest,  during 
the  past  sixteen  years. 

Mr.  Sandholt's  splendid  work  as  editor  of  The  Dairy 
Record,  as  an  organizer  and  booster,  who  knows  how  to 
do  things  and  actually  does  them,  has  earned  for  him  a 
still  more  responsible  position  and  as  he  leaves  us  to  take 
up  his  new  work  in  which  he  will  have  further  opportuni- 
ties to  promote  dairying,  creamery  efftciency  and  high 
quality  products,  we  wish  him  the  success  that  is  sure  to 
come  to  a  man  who  possesses  the  qualifications  of  Henry 
Sandholt. 

Board  of  Directors, 

M.  Sorensen,  President, 
M.    E.    Gardner,   Vice  President. 
Alexander  Johnson,  Treasurer. 
St.  Paul,  Minn.,  July  13,  1922. 


GOOD  FOR  MINNESOTA 

The  board  of  regents  of  the  University  of  Minnesota 
have  finally  authorized  a  new  $220,000  dairy  building 
at  University  Farm,  St.  Paul,  and  that  institution  as  m  ell 
as  the  dairy  industry  of  the  state  are  to  be  congratulated 
on  this  much  needed  and  long  delayed  improvement. 
The  new  building  will  take  the  place  of  the  old  structure 
built  thirty-one  years  ago  and  known  to  every  Minnesota 
dairy  school  student. 

It  will  give  Dr.  Eckles,  Prof.  Keithley  and  the  other 
members  of  the  dairy  faculty  the  opportunities  and  facil- 
ities, the  denial  of  which  has  been  a  real  handicap  in  the 
fine  work  they  are  doing.  It  will  enable  them  to  render 
still  better  service  and  to  place  the  dairy  department  of 
the  Minnesota  College  of  Agriculture  in  the  forefront 
in  every  respect,  worthy  of  the  great  dairy  industry  of  the 
state.  That  every  farmer,  and  every  dairy  manufacturer 
will  benefit  is  a  foregone  conclusion. 


DON'T  DRIFT 

A  few  of  the  districts  of  the  three  big  state  associations 
of  creamery  operators  appear  to  be  inclined  to  drift.  They 
hold  meetings  once  in  a  long  while  without  any  program, 
and  about  all  they  do  is  to  decide  on  the  next  meeting  date. 
Of  course,  the  members  of  such  districts  have  a  chance  to 
talk  things  over  informally,  but  if  the  drifting  is  allowed 
to  go  on  indefinitely,  there  will  be  no  members  in  attend- 
ance at  such  meetings. 

There  is  no  excuse  for  this  state  of  affairs,  and  it  is 
up  to  the  district  officers  to  change  things.  If  they  are 
asleep  or  don't  know  how,  the  state  officers  must  get  after 
them  and  help  them;  that  is  one  object  of  having  the 
districts  belong  to  a  state  association.  There  are  many 
districts  of  small  membership  scattered  over  a  large  ter- 
ritory that  are  doing  excellent  work  in  spite  of  the  handi- 
cap of  long  distances,  and  the  reason  is  that  they,  like 
most  of  the  strong,  active  districts,  follow  well  laid-out 
plans,  adopt  some  projects  and  try  their  best  to  carry 
them  out.  They  decide  at  one  meeting  on  the  program 
for  the  next,  and  all  programs  are  a  continuity  of  certain 
projects — better  cream,  greater  factory  efficiency,  intro- 
duction of  cream  cooling  tanks  and  silos  on  the  farms, 
cream  grading,  butter  judging,  overrun,  butter  composi- 
tion. In  that  way  things  worth  while  are  accomi)lished, 
the  menib(!rs  are  kept  interested,  the  district  becomes  a 
compact  unit,  and  the  state  association  to  which  the 
district  belongs  is  strengthened. 

The  district  organization  that  drifts  is  a  liability,  not 
an  asset  to  its  state  association.  Nothing  worth  while 
is  ever  acconiplish(Hl   without  planning.     Don't  drifl! 


Farmers  do  not  run  co-operative  creameries  for  the 
glory  of  co-operation,  but  for  the  purpose  of  making 
money.  Co-operation  is  a  means,  not  an  end. 
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PERSONAL 

This  being  the  last  issue  of  The  Dairj'  Record  of  which 
the  undersigned  will  be  editor,  I  rise  to  the  personal 
privilege  of  dropping  the  editorial  "we,"  in  order  that  I 
may  thank,  man  to  man,  so  to  speak,  the  readers,  adver- 
tisers and  contemporaries  for  the  consideration  and  kind- 
ness always  shown  me.  The  ownership  of  the  paper  being 
vested  in  the  Minnesota  Creamery  Operators'  and  Man- 
agers' Association,  I  am  especially  grateful  to  its  members 
and  directors.  I  know  I  have  worked  for  as  fine  a  group  of 
men  as  can  be  found  anywhere.  In  particular,  I  thank 
the  present  board  and  State  Secretary  James  Sorenson 
for  their  fine  support  and  co-operation,  and  I  acknowledge 
a  very  great  debt  to  Mr.  J.  L.  Crump,  manager  of  the 
paper.  Without  his  wise  management,  business  acumen 
and  loyalty  neither  the  success  of  The  Dairy  Record  nor 
such  success  as  I  may  have  met  with  in  my  own  work 
would  have  been  possible. 

I  bespeak  for  ZSIr.  W.  A.  Gordon,  my  successor,  the 
same  consideration  and  support.  It  has  been  part  of  my 
business  to  read  all  trade  papers  most  carefully,  and  I 
know  from  Mr.  Gordon's  work  on  the  Creamery  Journal 
that  The  Dairy  Record  wall  be  the  gainer  by  the  change. 
He  will  bring  fresh  views  and  fresh  style  into  the  paper, 
and  Mr.  Crump  and  Mr.  James  Sorenson  will  help  him, 
as  they  have  helped  me,  over  the  rough  spots  in  editing 
a  paper  owned  by  an  organization  not  primarily  in  the 
publishing  business.  Being  as  much  concerned  as  ever 
about  the  future  success  of  The  Dairy  Record,  I  wish  Mr. 
Gordon  every  success! 

The  board  of  directors  insist  on  printing  in  these  col- 
umns this  week  a  resolution  adopted  upon  their  acceptance 
of  my  resignation.  I  am  deeply  grateful  for  their  kindness, 
and  if  only  one  line  of  their  statement  is  true,  I  shall  feel 
that  in  some  measure  my  work  has  been  worth  while  to 
the  creamery  operators  and  the  local  creamery  system. 


I  shall  no  longer  be  active  iij  Dairy  Record  or  association 
work,  but  my  new  work  will  be  very  much  along  the  same 
lines  as  theirs,  and  my  support  is  theirs  as  much  as  ever. 
With  very  best  wishes  and  thanks, 

— H.  Sandholt. 


WISCONSIN  FILLED  MILK  LAW 

The  decision  of  the  Wisconsin  Supreme  Court  up- 
holding the  constitutionality  of  the  filled  milk  law  of  that 
state  is  a  great  victory  for  the  dairy  industry  of  Wisconsin 
and  everywhere.  The  Supreme  Court  opinion  was  re 
ceived  by  The  Dairy  Record  too  late  for  review  in  this 
issue,  but  it  may  be  said  here  that  the  opinion  upholds 
the  principle  that  a  state  has  the  right  through  its  police 
power  to  protect  its  dairy  industry,  or  any  other  industry 
of  paramount  importance  to  it,  against  practices  within 
that  industry  clearly  harmful  to  the  best  interests  of  the 
state.  Dairy  and  Food  Commissioner  Emery  is  to  be 
congratulated  on  the  victory  he  has  won  for  the  dairy 
industry  and  for  his  state. 


Don't  stop  at  selling  your  patrons  cream  cooling  tanks. 
Go  out  on  the  farms  and  see  that  they  are  set  up  and  used. 


If  local  grain  elevators  were  as  numerous  and  run  on 
the  same  order  as  cream  stations,  bread  would  be  dear  or 
farmers  would  quit  raising  wheat. 


Manufacturing  butter  is  only  half  of  the  creamery 
operator's  job.  The  other  half  is  meeting  the  patrons  at 
the  intake.  And  that  is  the  better  half  in  most  places. 


Cutting  the  cost  of  butterfat  production  means  millions 
to  the  producers,  where  cutting  the  cost  of  marketing 
butter  means  thousands.  Both  should  be  looked  after. 


You  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  .50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  sUght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don  t  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 

Creamery  SALES  BRANCHES— (ITrite  to  nearest  one)  Ice  Cream  Making 

Machinery' 

Milkand  Cream  CHICAGO,  61-67  W.  Kinzie  St.             PHILADELPHIA,  1907  Market  St. 

Handline  BOSTON,  138-140  Wash'ton  St.  N.         PORTLAND, ORE.,  6-8  N.  Front  St.  Refrigerating 

vr,,.i,;„.;„  HUFFALO.N.Y.,  133-137  Swan  St.          SAN  FRANCISCO,  699  Battery  St.  Systems 

Machmery  KAN.  CITY,MO.,1408-10  VV,12  St.         TOLEDO,  119  St.  Clair  Street  r.  ■    \j,  u- 

Cheese  Making  MINNEAPOLIS,  318-20  3rd  St.  N         WATERLOO,  406-8  Sycamore  St.  Dairy  Machinery 

Machinery  OMAHA,  113-115-117  S.  Tenth  St.  and  Supplies 
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JAMES  SOREISSON 


Minnesota 


We  have  the  best  buttermaker  in 
the  state,  that's  what  we  were  told 
by  everyone,  when  we  dropped  into  a 
small  town  to  visit  the  creamery  a 
short  time  ago.  When  we  came  to 
this  creamery  and  took  a  good  look 
at  the  fellow  in  charge,  it  was  easy 
to  see  why  he  was  so  popular  with 
everybody.  We  watched  him  at  the 
weighroom  door  when  he  said  "Good 
Morning"  to  everybody  who  came 
in  sight,  and  the  smiles  that  he 
handed  out  to  the  patrons  could  not 
help  but  make  everybody  feel  good. 
It  just  seemed  that  the  fellow  was 
so  full  of  smiles  and  good  cheer  that 
there  was  enough  for  the  whole  com- 
munity. 


Of  course,  he  was  a  good  man  in  the 


creamery  too.  Everything  was  clean, 
and  the  quality  of  the  butter  com- 
pared very  favorably  with  the  quality 
of  the  cream  received,  but  we  could 
plainly  see  that  this  fellow's  big  asset 
was  his  profound  good  nature,  and 
his  readiness  to  serve  and  wait  on 
people  promptly.  Of  course,  every- 
body likes  to  come  in  contact  with  a 
person  who  is  so  full  of  good  cheer, 
and  it  is  no  wonder  that  the  whole 
community  was  boosting  this  fellow 
and  proclaimed  him  the  best  creamery 
operator  in  the  state. 

We  visited  at  another  creamery  not 
long  ago,  when  a  new  operator  was  in 
charge,  and  we  were  told  that  the 
former  operator  had  been  asked  to 
resign  because  his  patrons  didn't 
like  him.  The  creamery  manager 
said  that  no  one  could  find  any  fault 
with  the  way  the  creamery  had  been 
operated;  the  machinery  had  been 
well  cared  for  and  the  quality  of  the 
butter  had  always  been  up  to  stand- 
ard, but  the  operator  was  so  grouchy 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  furnish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falling  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accounting  always. 


c.E.  McNeill  &  CO. 

■  ="The  House  of  Service"  =! 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN! 

Let  Va  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
•    ery  Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


that  the  patrons  disliked  to  come  near 
the  creamery,  and  there  was  nothing 
for  the  management  to  do  but  ask 
the  operator  to  resign. 


The  writer  knows  of  several  cream- 
eries in  charge  of  operators  who  are 
not  as  efficient  in  some  ways  as  they 
ought  to  be,  but  they  are  good  fellows 
and  well  liked  by  everj'body;  the 
patrons  are  satisfied  because  they  are 
always  treated  courteously  at  the 
creamery,  and  even  if  the  operator 
is  lacking  a  little  in  efficiency,  he  holds 
his  job  because  he  has  gained  the 
friendship  of  the  whole  community. 
We  have  known  operators  who  went 
a  little  too  far  in  their  effort  to  please 
their  patrons;  they  accepted  poor 
cream  and  as  a  result  turned  out  poor 
butter.  We  believe  that  a  certain 
degree  of  efficiency  is  necessary  in 
operating  a  creamery,  and  good  fellow- 
ship alone  will  not  insure  the  oper- 
ator's position  indefinitely.  It  is  the 
operator  who  can  get  his  patrons  to 
do  what  he  wants  them  to  do  without 
oif ending  them  who  makes  a  real 
success  of  creamery  operation. 


The  prospects  are  good  for  a  large 
corn  crop  in  the  Northwest,  and  we 
would  suggest  that  now  is  a  good  time 
to  talk  silos  to  your  patrons.  If  more 
of  your  patrons  have  silage  to  feed 
next  winter,  it  will  mean  more  cream 
and  a  better  run  for  the  creamery. 
There  is  no  doubt  that  butter  will  sell 
at  a  good  price  next  winter,  and  the 
patron  who  can  feed  his  cows  well, 
is  sure  to  be  rewarded  with  large 
cream  checks.  There  is  no  longer  any 
doubt  that  corn  silage  is  good  feed 
for  cows  and  stimulates  the  flow  of 
milk,  and  there  is  sure  to  be  greater 
profits  coming  to  the  man  who  uses  a 
silo  in  providing  succulent  feed  for 
his  cows  during  the  winter  months. 


Don't  forget  to  teU  your  patrons 
about  the  big  Dairy  Exposition  which 
will  again  be  held  at  the  Minnesota 
State  Fair  Grounds  this  fall;  if  you 
can  induce  some  of  your  patrons  to 
attend  this  great  show,  you  are  really 
doing  something  to  boost  the  dairy 
business  in  your  community,  as  no 
man  who  is  interested  in  dairying  can 
possibly  visit  the  Dairy  Exposition 
without  getting  a  broader  vision  of 
this  great  industry.  The  Dairy 
Exposition  will  help  educate  your 
patrons  along  the  line  of  better  breed- 
ing and  better  feeding  of  dairy  stock, 
which  means  greater  production  and 
larger  cream  checks.  Talk  Dairy 
Exposition  to  your  patrons  whenever 
you  have  a  chance  and  see  to  it  that 
a  good  delegation  goes  to  the .  show 
from  your  community. 


Occasionally  we  hear  of  a  creamery 
that  is  getting  caught  because  of  too 
much  moisture  in  tlu'ir  butter,  and  if 
you  are  not  testing  every  churning, 
you  better  be  prepared  for  trouble, 
!is  you  nuiy  be  next.  DoTi't  guess  at 
the  moisture  in  your  butler,  but  test 
cvc^ry  churning  and  keej)  a  careful 
record  of  your  tests;  it  is  the  only  safe 
way  to  protiict  yourself  and  your 
creamery  from  loss.- 

If  you  tliink  your  job  is  too  small, 
li<^  sure  that  you  are  big  enough  for 
( he  job  you  liavo  before  you  tackle 
another. 
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BITTER 


IOWA  WINS 

The  Winners  are  Our  Customers 


The  highest  scores  in  the  first  scor- 
ing of  the  National  Storage  Contest 
were  taken  by  Iowa  and  the  winners 
are  our  customers: 

F.  H.  Harms,  Oelwein,  la  96.00 

Carl  J.  Gamm,  Waverly,  la  96.00 

Ben  Frank,  Edgewood,  la  95.25 

A.  W.  Dahlsgaard,  Lowry,  Minn.  95.00 
Otto  Weger,  Strawberry  Point,  la  94.75 

THE  LAST  MINNESOTA  CONTEST 
First— A.  W.  Dahlsgaard,  Lowry  95.00 
Second — Geo.  Deeg,  Owatonna  94.75 

IOWA  CONTEST 
First — Otto  Weger,  Strawberry  Point. 

BEFORE  SETTING  THE  START- 
ER be  sure  to  stir  the  mother  starter 
well  so  as  to  break  up  the  curd.  The 
foUowing  propagation  will  then  have 
a  smooth,  even  body  and  this  is  very 
much  to  be  desired.  If  the  starter  is 
full  of  curd  particles,  such  as  will  re- 
sult if  an  active  starter  is  somewhat 
overripened  and  especially  if  the 
mother  starter  is  not  stirred  well  before 
adding  it  to  the  starter  can,  the  keeping 
quality  of  the  butter  will  never  be  so 
good  as  if  the  starter  has  a  smooth  body. 


If  you  have  such  a  smooth  starter 
and  the  flavor  is  mild  and  pleasant, 
add  it  to  the  cream  without  ripening 
and  you  certainly  have  a  chance  to 
make  butter  with  as  good  keeping 
quality  for  cold  storage  purposes  as  is 
made  by  the  Navy  method.  Besides, 
you  have  the  added  advantage  of 
flavor. 

If  you  do  not  use  starter  you  have  to 
take  chances  on  such  lactic  acid  bac- 
teria as  may  come  into  the  butter  from 
the  air  in  the  creamery  or  from  the 
chum  to  develop  the  butter  for  you. 
Better  add  the  flavor  developing  bac- 
teria yourself  in  the  regular  manner 
with  the  starter  and  take  no  chances, 
for  the  judges  always  want  flavor  in 
cold  storage  butter  as  well  as  in  fresh 
butter  in  order  to  give  it  a  high  score. 

Write  us  for  a  free  sample  of  our 
Culture. 

One  of  our  customers  just  lately 
wrote  us:  "I  have  used  your  Culture 
for  ten  years  now  and  in  my  opinion 
it  is  ten  times  better  now  than  when  I 
first  began  to  use  it." 


Elov  Ericsson  Co.  f^^h^T^i^""^: 


"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  oj  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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On  The  Go 


We  must  tell  you  something  about 
how  it  goes  on  our  vacation  trip.  In 
the  first  place  let  us  state  that  we  used 
to  stop  at  summer  hotels  or  rent  a 
cottage  at  some  lake,  but  we  found  it 
became  rather  monotonous  to  lie 
around  in  one  place,  and  worst  of  all, 
we  found  it  hard  to  get  good  accommo- 
dations except  by  engaging  rooms 
ahead,  and  this  is  rather  hard  to  do. 
Then  it  cost  a  lot  of  money  too  to  go 
on  a  vacation  that  way,  and  further- 
more we  prefer  to  rough  it  and  move 
about  from  place  to  place. 

Well,  in  order  to  avoid  all  these 
objections  we  decided  to  buy  a  camp- 
ing outfit,  tent,  cots,  table,  chairs, 
stove,  cooking  utensils,  and  a  lot  of 
paraphernalia  too  numerous  to  men- 
tion. All  this  is  of  the  camp  style  or 
take-down  variety,  so  it  can  be  folded 
up  in  bundles.  The  tent  is  only  10  x  10 
feet  square  with  only  one  sectional 
perpendicular  pole  in  the  center  with 
iron  arms  from  a  movable  sleeve  on 
the  pole  extending  out  to  the  four 
comers  of  the  tent.  We  like  this  tent 
fine.  It  is  cozy,  as  there  is  a  canvas 
floor  in  it  sewed  right  on  to  the  tent 
so  it  is  tight  all  around,  and  it  is  easy 
to  set  up  and  take  down.  It  also  folds 
or  rolls  up  into  a  small  bundle  and 
there  are  no  long  poles  to  bother  with. 

Possibly  a  larger  tent  would  be 
better,  if  we  were  to  stay  long  in  one 
place,  or  if  we  were  to  live  in  it,  but  as 
we  move  about  from  one  place  to 
another  and  stake  new  camps  where 
we  find  a  likable  spot,  we  use  the  tent 
only  for  sleeping  in.  And  it  answers 
well  for  that  purpose,  as  there  is  a  door 
and  one  window  with  mosquito  netting 
over,  so  we  can  sleep  in  peace. 

We  have  cots,  mattresses,  blank- 
ets, quilts  and  pillows  along,  so  it  goes 
good,  only  hard  to  find  room  for  all  in 
or  on  the  auto.  And  we  see  other 
tourists  are  having  the  same  problem 
to  solve.  We  see  bundles,  suitcases 
and  packages  of  all  descriptions  in  and 
on  the  sides,  behind  and  on  top  of  the 
camping  autos.  This  is  the  worst 
feature  of  this  auto  tourist  travel. 

We  replenish  our  food  supply  in  the 
towns  we  pass  through,  so  the  food 
question  doesn't  bother,  except  to 
keep  the  butter,  milk  and  cream  in 
good  shape.  Now  we  begin  to  appre- 
ciate the  value  of  an  ice  box  even  of 
the  ice  man  who  comes  to  our  door  at 
home  every  morning  and  puts  the  ice 
right  into  the  refrigerator.  Oh  yes,  we 
have  had  some  dandy  good  fishing,  but 
this  we  must  tell  you  about  in  our  next 
report. 


FOX  RIVER 
BUTTER  CO. 

( /n  cnrfntru  it'll) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BUTTER  STANDARDS 


Conference  Galled  By  Minnesota 
Organization. 


Plant  Burned  Down 
Minot,  N.  D.— The  Northern  Prod- 
uce Company's  plant  was  destroyed 
by  fire  with  a  loss  of  $50,000. 


A.  J.  McGuire,  general  manager 
of  Minnesota  Co-operative  Cream- 
eries' Association,  has  invited  the 
following  men  to  a  conference  on  the 
Haugen  butter  standard  bill  and 
other  legislation,  at  this  association's 
offices  in  St.  Paul,  August  2nd  at  one 
P.  M.: 

Hon.  J.  Q.  Emery,  Wisconsin  Dairy 
and  Food  Commissioner;  Secretary 
H.  C.  Larson,  Wisconsin  Buttermak- 
ers'  Association;  Mrs.  L.  Mattson, 
Wisconsin  Bureau  of  Markets;  Prof. 
E.  H.  Farrington,  Wisconsin;  Prof. 
M.  Mortensen,  Iowa;  Secretary  C.  R. 
Conway,  Iowa  Buttermakers'  Asso- 
ciation; W.  A.  Went  worth,  Iowa 
Creamery  Secretaries'  and  Managers' 
Association;  Hon.  Chris  Heen,  Minne- 
sota Dairy  and  Food  Commissioner; 
Dr.  C.  H.  Eckles  and  Prof.  J.  R. 
Keithley,  Minnesota;  Hon.  J.  R. 
Mqrley,  Minnesota  Co-operative 
Dairies'  Association;  Secretary  James 
Sorenson,  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association; 
James  Rasmussen,  Albert  Lea  State 
Creamery;  H.  Sandholt,  The  Dairy 
Record. 


GREAMERYMAN  SHOOTS 
SHERIFF 


Takes  Officers  For  Robbers,  Kills 
One. 


Buffalo,  Minn. — Richard  Crawford, 
watching  for  the  return  of  robbers 
who  recently  entered  the  Dickinson 
creamery,  shot  and  killed  Sheriff 
John  Nugent  on  the  night  of  July 
21st.  The  sad  affair  was  a  case  of 
mistaken  identies  all  around. 

Mr.  Crawford  and  his  thirteen- 
year  old  son  were  doing  guard  duty  at 
the  creamery  during  the  night  waiting 
for  the  return  of  a  gang  that  recently 
robbed  the  place.  The  sheriff  and  a 
deputy  went  to  the  plant  for  the  same 
purpose.  Mr.  Crawford  did  not  know 
the  sheriff  was  coming,  nor  did  the 
sheriff  know  Mr.  Crawford  and  his 
son  were  in  the  creamery.  Each  side 
mistook  the  other  for  the  robbers, 
resulting  in  the  killing  of  the  sheriff 
by  Mr.  Crawford  who  thought  he  was 
protecting  himself,  his  son  and  his 
property  when,  in  the  dark,  the  sheriff 
entered  the  creamery  and  commanded 
him  to  liold  up  his  hands. 

The  sheriff  was  married  but  has  no 
children.  Mr.  Crawford  was  absolved 
from  all  guilt  by  a  coroner's  jury. 


(jreamery  Starts  Ri^ht 
Fairhaven,  Minn. — The  farmcsrs  (!el- 
ebratod  the  opening  of  their  new  co- 
operative creamery  July  17th.  Alfred 
Hoisoth,  operator,  made  2,400  pounds 
of  butter  the  first  thnu!  days.  The 
cream  is  graded  and  all  cream  must 
be  at  ihv  creamery  liy  noon.  Over 
a  tlio>isand  j)eo|)le  att(!rid(Ml  tlu!  open- 
ing i)i(aiic,  addressfis  being  made  by 
1  iispiH'-tor  K.  ,].  llolmers,  County 
Agent  P.  W.  Hiintemer,  C.  W. 
Smelt/er  of  South  St.  Paul,  and  M.  J. 
Cort,  ('r(uim<!ry  Pacikagc!  Mfg.  (\)., 
I'eter  Hiiclih'  is  ])resident,  Uev.  II.  W. 
W<^s(!loh  secretary. 


4* 


'Baker  Ice  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  wUl  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 
for  Booklet. 

It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

Tx^'kwigca^g^^  Cut  out 
^         -  Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  45-c. 

Name  

Street  

City  State  


Shenandoah,   la. — E. 
will    locate    a  cluiese 
creamery  at  this  place. 


E.  Hopkins 
factory  and 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

U0-II2  Second  St.,  N. 
MINNEAPOLIS,      -      -      -  MINN. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


VOIGT  ANTI-FILLED  MILK 
BILL 


Up  For  Hearing  August  1st. 


Washington.  D.  C. — The  next  hear- 
ing on  the  Voigt  Anti-Filled  Milk 
Bill  will  be  held  on  August  1st.  The 
effort  on  the  part  of  the  opponents  of 
the  bill  to  secure  delay  on  the  ground 
that  they  "can  not  get  their  experts 
here  during  vacation  time"  was 
stopped  at  the  last  hearing  on  July 
7th  when  it  was  shown  that  after 
making  the  same  sort  of  a  plea  before 
the  House  Committee  on  Agriculture 
last  year,  they  failed  to  produce  them 
at  all,  even  when  given  ample  time. 
The  committee  fixed  August  1st  as  the 
date  for  the  last  hearing  and  notified 
all  parties  that  the  hearings  would  be 
closed  and  they  must  produce  their 
witnesses  at  that  time. 

Proponents  of  the  bill  presented  a 
large  list  of  witnesses  on  July  7th, 
among  them.  Dr.  T.  C.  Atkeson, 
Washington  representative  of  the 
National  Grange,  who  presented  the 
resolution  of  the  National  Grange 
reading  as  follows: 

"The  Grange  is  opposed  to  the 
manufacture  and  sale  of  filled  milk, 
a  business  which  takes  the  butterfat 
out  of  the  milk  and  substitutes  a 
vegetable  fat  lacking  in  vitamines, 
fraud  upon  producer  and  consumer 
alike." 

He  said  that  the  National  Grange 
was  not  a  dairy  organization  and  had 
no  class  interest  in  this  legislation, 
and  that  it  was  "a  question  of  broad 
public  policy  that  the  Grange  has 
acted  on  when  it  declares  in  opposi- 
tion to  the  manufacture  and  sale  of  a 
commodity  which  we  consider  as  a 
fraud  upon  the  helpless  individual 
who  buys  it.  Asked  by  the  chairman 
of  the  committee.  Senator  McKinly  of 
Illinois,  as  to  what  is  fraudulent,  Dr. 
Atkeson  replied: 

"Well,  anything  is  fraudulent  when 
the  individual  purchaser  or  consumer 
can  not  determine  from  looking  at  the 
thing,  or  tasting  of  it,  or  smelling  of  it, 
or  by  any  of  his  five  senses  just  what 
it  is,  and  if  he  buys  something  that 
looks  like  and  tastes  like  and  smells 
like  and  feels  like,  and,  if  it  made  a 
noise,  would  make  a  noise  like  milk 
and  yet  is  not  milk,  it  is  fraudulent." 


Milwaukee,  Wis. — Wisconsin  Pro- 
duce Sales  Company  has  incorporated. 
(Capital  stock,  $lo,fXJO.  Deal  in  but- 
ter, eggs,  etc.  J.  J.  Mathews,  W.  W. 
Weasel,  W.  E.  Miller. 


Use  ANDERSON^S 

GUARANTEED  PRODUCTS 


Sign  of 


The  Best 

ANDERSON'S  Champion  Butter  and  Cheese  Culture.  First, 
second  and  third  in  Iowa  for  June: 

1.  Otto  Weger,  Strawberry  Point  95.50 

2.  E.  O.  Bollman,  McGregor  95.00 

3.  Ed  Andreasen,  Mardy  94.75 


IS  a  positive  purifier  and  germ  destroyer.  Will  purify 
vats,  churns,  floors,  pipelines  and  refrigerators.  One 
man  says,  "I  have  found  it  so  effective  that  I  can  not 
do  without  it."  NUFF  SAID.  Price,  $11.00,  $2.50  and 
$0.75  for  five  and  one  gallons  and  quarts  respectively. 
All  empty  fives  can  be  returned  for  $1.50  credit. 


We  offer  prizes  of  $5.00,  $3.00  and  $2.00  to  operators  who  win  first, 
second  and  third  prizes  respectively  in  any  State  or  National  contest 
during  1922,  providing  the  operator  has  purchased  or  placed  an  order 
for  a  five  gallon  jug  of  S.  B.  during  the  year  when  scores  are  announced. 

RED  TOP 

used  in  test  bottles  before  reading  the  tests  eliminates  errors.  One 
of  the  boys  writes,  "Ship  one  gallon  RED  TOP  at  once;  it's  the  best 
I  ever  used."  Price,  gallon,  $2,00;  half  gallon,  $1.25;  quarts,  70  cents; 
pints,  40  cents. 

Anderson  Standard  Solutions 

and  Indicators  for  Acid  and  Salt  test  are  reliable.  Using  inaccurate 
solutions  is  like  testing  cream  with  the  lead  pencil.  Play  safe,  use 
Anderson's.    From  your  creamery  supply  house  or  direct. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  MGR. 

LITCHFIELD,  MINN. 
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New  York,  July  19,  1922. 

An  Open  Letter 

To  The  Boaixl  of  Directors — 
Gentlemen : 

Greetings  from  New  York.  To  be  here  may  seem  like  having  a 
good  time,  and  it  is  a  wonderful  experience,  but  I  assure  you  that  I 
also  feel  the  responsibility  of  a  big  day's  work  that  must  be  done, 
and  that  requires  all  the  care  and  strength  and  skill  that  I  can 
command. 

I  am  glad  to  tell  you  that  I  find  the  work  here  in  splendid  shape, 
and  I  know  that  you  would  be  pleased  if  you  were  here  to  see  the 
work  being  done  by  your  New  York  Office.  You  would  be  proud 
of  Mr.  Sondergaard  and  his  help.  They  speak  of  the  different 
districts,  the  fieldmen  and  creameries  as  if  they  were  only  outside 
the  city  limits. 

The  office  here  handled  25  cars  of  butter  last  week  and  will 
have  27  or  moi'e  this  week.  Four  cars  of  butter  were  received  this 
morning.  As  soon  as  a  car  arrives  the  office  here  sends  a  notice  by 
a  delivery  boy  to  each  firm  having  butter  in  the  car.  They  also 
send  a  delivery  order  to  each  firm  on  the  railroad  company,  to 
deliver  the  certain  number  of  tubs  to  each  firm  that  each  creamery 
has  shipped  to  them.  The  different  firms  send  their  own  drays  to 
the  railroad  docks  for  their  butter. 

Today  noon — the  four  cars  of  butter  (1,549  tubs  from  twenty- 
four  different  creameries)  that  arrived  this  morning  were  in  the 
hands  of  the  nineteen  firms  that  bought  them. 

Tomorrow  by  this  time  the  freight  bills  will  have  been  pro- 
rated, collected  from  the  different  firms,  paid  to  the  railroad  com- 
panies and  the  statements  on  the  way  to  the  fieldmen. 

The  butter  is  delivered  within  six  hours  after  the  car  arrives 
and  a  complete  settlement  made  on  each  car  within  thirty-six  hours. 

Yoin'  office  here  has  a  complete  record  of  everj^  car  consigned 
to  it.  This  record  shows  each  car  number,  the  date  shipped,  the 
route  over  which  it  was  shipped,  the  creameries  shipping  in  the 
car,  the  number  of  tubs  and  weight,  the  rate,  the  day  of  arrival 
and  delivery,  the  freight  charges,  the  firms  receiving  the  butter, 
the  stencil  numbers,  the  number  of  tubs  delivered  to  each  firm 
and  the  claim  if  any.  It  also  has  a  record  of  all  inspections  made 
of  butter  and  eggs. 

Since  your  Traffic  Manager  commenced  to  receive  the  cars  two 
weeks  ago,  he  has  corrected  $1,200  in  over  charges.  He  sees  that 
every  freight  bill  is  correct  before  it  is  paid.  He  is  now  prepared 
to  handle  all  of  the  55  cars  that  are  coming  to  New  York  weekly. 

The  matters  I  am  considering  with  Mr.  Sondergaard,  and  for 
which  I  came  here  are: 

1.  Inspection  of  the  butter  by  Mr.  Sondergaard  and  the  reports 
by  Mr.  Sondergaard  that  shall  be  made  on  the  same.  (This 
is  one  ef  the  most  important  works  of  the  Association  here.) 

2.  Policies  of  the  Association  in  dealing  with  the  different  butter 
firms,  transportation  companies  and  Bureaus  of  Inspections. 

3.  The  working  of  the  Association  with  regard  to  the  relation- 
ship of  the  member  creameries,  non-member  creameries, 
fieldmen  and  other  co-workers  and  the  different  offices.  In 
other  words  to  have  a  general  understanding  by  all  as  to  how 
the  work  shall  be  carried  on. 

I  am  most  pleased  to  be  able  to  tell  you  that  I  find  that  the 
Association  is  gaining  due  recognition  here  among  the  most 
responsil)le  firms. 

I  feel  that  good  (careful  work  on  iho  part  of  us  all,  along  with 
the  splendid  co-opeiation  tliat  is  l)eing  given  l)y  the  creameries, 
will  assure  the  success  of  the  Association. 

Vory  truly, 

A.  J.  Mf;(JUIRK,  (IciHral  Miin  gor. 

Minnesota  Co-operative  Creameries  Ass'n. 

( /fi  ritrpftrtitrtl) 

University  &  Raymond  Avenues  ST.  PAUL,  MINN. 


MINNESOTA    STATE  FAIR 


Entry  Date  For  Dairy  Products 
Exhibits  August"  18th. 


$1,480.00  In  Prizes. 


Special  Rules. 

1.  Entries  close  Friday,  August 
ISth. 

2.  All  entries  and  exhibits  must 
be  made  in  the  name  of  the  butter  or 
cheesemaker.  Be  sure  to  write  plainly 
name  and  postoffice  address.  Also 
give  name  and  postoffice  location  of 
creamery. 

3.  An  entry  fee  of  one  dollar 
Ml. GO)  will  be  charged  to  every  exhib- 
itor in  the  Dairy  Department,  but  no 
advance  payment  should  be  made. 
Should  any  exhibitor  desire  an  exhib- 
itor's ticket  (which  contains  an  ad- 
mission coupon  for  each  day  of  the 
fair),  he  may  procure  same  by  send- 
ing to  the  secretary  four  dollars 
($4.00),  one  dollar  of  which  will  be 
credited  as  entry  fee. 

4.  Entry  blank  should  be  com- 
pletely filled  out  and  attached  to  the 
top  of  tub,  in  the  case  of  creamery 
butter,  together  wit)i  a  card  or  tag 
bearing  full  name  and  address  as 
well  as  the  name  of  the  creamery. 
This  should  be  identical  with  the 
name  and  address  given  on  the  entry 
blank.  Wrap  the  tub  or  package  in 
paper,  then  burlap  or  canvas,  or 
preferably,  enclose  in  larger  tub,  and 
when  shipping,  address  as  follows 
(do  not  prepay  charges):  "Andrew 
French,  Supt.  Dairy  Department, 
Minnesota  State  Fair,  care  of  Booth 
&  Co.,  St.  Paul,  Minn. 

From  

(Here  fill  in  name  and  address.) 

5.  Exhibits  must  be  shipped  so  as 
to  arrive  in  St.  Paul  not  later  than 
Friday,  August  18th. 

6.  "  All  cheese  and  butter,  ornamen- 
tal butter  excepted,  wHU  be  sold  at  the 
highest  price  obtainable,  and  the 
money  received  for  each  exhibit, 
together  with  the  score  card,  will  be 
remitted  to  the  exhibitor,  less  entry 
fee  and  other  unpaid  charges. 

7.  No  exhibit  will  be  released  until 
6:00  P.  M.,  Saturday,  September 
9th.  Violation  of  this  rule  will  be 
followed  by  refusal  of  space  at  suc- 
ceeding fair. 

8.  No  person,  family  or  firm  shall 
be  awarded  more  than  one  regular 
premium,  or  portion  of  pro  rata  on  the 
same  kind  of  butter  or  cheese;  nor 
will  any  premium  or  portion  of  pro 
rata  be  awarded  to  more  than  one 
exhibit  from  the  same  creamery,  nor 
on  any  entry  of  creamery  butter 
unless  the  name  of  such  creamery  shall 
be  given  on  the  entry  blank  and  iden- 
tification tag  or  card  attached  to  the 
l)ackage. 

<).    The  following  scale  wall  be  used 


in  scoring  hutter: 

Flavor   4.5 

Grain   25 

Color   15 

Salt..   10 

Packing  and  package   5 

Total   100 


10.  Butter  and  American  full 
cream  chiH'se  schorl ng  the  minimum 
iuiitih(>r  of  points  in  <^ach  lot,  shall 
receive  one  sluir(>  of  the  pro  rata 
premium  ofTcred  in  tiie  lot,  and  for 
cacii  addilioiuil  one-half  j)()int,  one 
sliare. 

11.  Butter  made  from  more  than 
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Absolute  Satisfaction 

M  There  can  be  no  doubt  of  the  merit  of  equip- 
ment that  gives  "absolute  satisfaction"  when 
in  use.  Read  what  this  Manning  user  has  to 
say  regarding  two  Manning  Ripeners,  bought 
through  our  Minneapolis  dealer. 

The  Dairy  Supply  Co. 

Minneapolis,  Minn. 

Gentlemen: 

In  answer  to  your  inquiry  as 
to  how  we  like  Manning  Ripeners 
will  say  that  they  are  giving 
absolute  satisfaction.     We  have 
two  300  gal.  Manning  vats  in  our 
plant  and  pasteurizing  can  be 
done  very  efficiently  with  them. 
Cream  can  be  heated  or  cooled 
quickly  to  desired  temperatures. 
They  are  easy  to  clean  as  every 
part  of  the  vat  and  coil  is 
accessible.    We  recommend  them  to 
anyone  that  is  in  the  market  for 
a  pasteurizer. 

Yours  very  truly, 

SUNBURG  FARMERS  CREAMERY 
ASSOCIATION 

By  C.  L.  GULSVIG 

Operator 

MANNING 
MANUFACTURING  COMPANY  i 
^  Rutland,  Vermont  M 


J9 


Q,  U   I    P  /W  E    N  T 


We  Know  the 
Butter  Business 


A 


to 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage — and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 


Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Jenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


References: 
The  Dair3  Record,  Irving  National  Bank 
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dne  herd  and  the  milk  or  cream  de- 
livered to  a  creamery,  shall  be  classed 
as  Creamery  butter. 

12.  Butter  made  from  a  single 
herd  of  cows  shall  be  classed  as  dairy 
butter. 

13.  Space:  Rental  Fee.  A  charge 
of  not  less  than  twenty  cents  per 
square  foot  will  be  made  for  all  floor 
space  in  the  Dairy  Building.  All 
applications  for  space  should  be  sent 
direct  to  the  superintendent,  who  will 
make  assignments  and  issue  space 
contracts.  All  space  assigned  must 
be  paid  for  on  or  before  the  first  day 
of  the  fair,  and  as  indicated  in  space 
contracts. 

Note. — Read  the  above  rules  care- 


fully. They  are  for  your  guidance, 
and  will  be  enforced,  so  that  each 
exhibitor  will  have  an  equal  chance 
with  every  other  exhibitor.  Do  not 
fail  to  attach  your  entry  blank, 
together  with  a  card  or  tag  bearing 
your  full  name  and  address  to  your 
stub,  so  as  to  guard  against  confusion 
in  identifying  the  package. 

Glass  94.    Creamery  Butter 

Amount  offered  $1,000.00 

This  pro  rata  fund  will  be  distrib- 
uted among  all  entrants  of  creamery 
butter  who  comply  with  all  rules,  and 
as  provided  in  Rule  10  of  this  depart- 
ment. ■ 

A  gold  watch,  suitably  engraved, 
will  be  given  to  the  exhibitor  scoring 


SUMMARY  OF  COLD  STORAGE  HOLDINGS  OF  DAIRY  PRODUCTS 
AND  EGGS,  JULY  Is't 


United  States  Bureau  of  Agricultural  Economics. 
TOTAL  HOLDINGS  ("000"  omitted) 


COMMODITY 

June  1, 
5-yr.  Av. 

June  1, 
1921 

June  1, 
1922 

July  1, 
5-yr.  Av. 

July  1, 
1921 

July  1, 
1922 

Creamery  Butter  

17,328 

21,682 

13,202 

60,759 

61,991 

67,733 

Packing  Stock  Butter.. 

1,610 

2,651 

1,252 

2,543 

2,793 

1,782 

15,163 

17,814 

15,481 

33,263 

34,948 

32,813 

Swiss  Cheese  

1,085 

1,394 

1,572 

1,184 

1,440 

1,695 

Brick  and  Munster .... 

684 

1,154 

1,158 

1,205 

1,675 

1,691 

Li  mburger  

365 

341 

351 

546 

666 

636 

Cottage,  pot  &  Bakers . 

3,169 

3,227 

1,391 

4,327 

3,456 

1,692 

Cream  &  Neufcahtel. . . 

108 

110 

74 

228 

259 

113 

All  Other  Cheese  

3,084. 

4,414 

4,042 

4,158 

5,172 

4,541 

Case  Eggs  

5,701 

6,844 

8,056 

7,022 

7,534 

9,812 

Frozen  Eggs  

14,288 

26,822 

18,273 

17,578 

27,737 

23,416 

highest  on  creamery  butter.  ■- 

Diplomas  suitably  inscribed,  will  be 

given  to  exhibitors  of  butter  in  thi§ 
^class  scoring  92,  or  better. 

Lot  Bl — Butter  made  from  milk  or 
cream  of  different  herds  at  a  cream- 
ery in_  which  a  factory  cream  sepa- 
rator is  used,  or  from  cream  from 
hand  separators  in  a  creamery,  in 
package   of   twenty   pounds,  pro 

rata  $1,000.00 

Class  95.    Dairy  Butter 

Amount  offered  $75.00 

Lot  B2 — Butter  made  on  a  farm  from 
a  single  herd  of  cows,  in  tubs,  prints 
or  jars  of  five  pounds,  minimum 
points  85,  pro  rata   $75.00 

Lot  B2 — Butter  made  on  a  farm  from 
a  single  hard  of  cows,  in  tubs,  prints 
or  jars  of  five  pounds,  minimum 

points  85,  pro  rata  $75.00 

Note. — If  less  than  fifteen  entries 

are  shown,  the  pro  rata  premium  will 

be  only  $50.00. 
Glass  96.    Ornamental  Butter 

Amount  offered  $25.00 

Lot  B3 — Display  of  ornamental  but- 
ter, pro  rata.  ."  $25.00 

Glass  97.  Cheese 

Amount  offered  $380.00 

American  Cheese 
The  following  scale  will  be  used  in 

scoring  American  full  cream  cheese: 

Flavor   45 

Texture   30 

Color..   15 

Style   10 

Total   100 


GALLAGHER  BROS. 

— — — Want  Shipments  of  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


High  Prices  Paid  for  Extra  Quality — Ftill  Value  for  All  Grades — Liberal  Advances — Prompt  Returns 

Satller,Swift&Rosenbaum,inc  ^^'ee^^  ^^^^ 


149  Reade  Street 


NEW  YORK 


(SuccMKor*  to  IF,  I.  Young  &  Co.,  mnd  John  A.  Ro»»nbaum  &  Co.) 

References:    Irving  National  Bank,  New  York;  Fidelity  Trust  Company;  Dim's  and  Bradstreet's  Agencies.    WRITE  US 


F.  ADAMS  &  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  Edds 

Will  Keep  Yon  Posted  hy  Mail  or  Wire 
Stencil  or  Stamp*  Sent  on  Bequest 

REFERENCES:  Irring  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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We  Are  Now  Located  at 
14  Jay  Street.  New  York 


in  one  of  the  most  up-to-date  Butter  Houses  in  the 
City  of  New  York. 

Our  cooHng  faciHties  are  ample.  Our  Office  and 
Sales  Room  are  commodious,  well  equipped  and 
better  prepared  to  serve  our  shippers. 


The  Minnesota  Co-overative 
Dairies  Association 


SOLICITS  YOUR  CONTINUED  PATRONAGE 
Llewellyn  Watts,  Manager,  New  York 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


We  Pay  Top 


for  Quality 


AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  CO 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Brick  and  Limbur^er  Cheese 
The  following  scale  will  be  used  in 
scoring  brick  and  limburger  cheese: 

Flavor   40 

Texture   40 

Color   10 

Salt   5 

Style   5 

Total   100 

Swiss  Cheese 

The  following  scale  of  points  will  be 
used  in  scoring  Swiss  cheese: 

Flavor   35 

Appearance  of  trier  (holes)..  30 

Texture   20 

Salt   10 

Style   5 

Total   100 

American  Full  Cream  Cheese 

Diplomas,  suitably  inscribed,  will 
be  given  to  exhibitors  of  American 
Full  Cream  Cheese  scoring  92  or 
better. 

Lot  B4 — American  full  cream  cheese, 
twentv  pounds  or  more,  pro  rata 

premium  $250.00 

Note. — If  less  than  twenty-three 
entries  are  shown,  the  pro  rata  pre- 
mium v,n\l  be  only  $150. 

A  gold  watch,  suitably  engraved, 
will  be  given  to  exhibitor  scoring  the 
highest  on  American  Full  Cream 
Cheese. 

Specials 

Lot 

B5— Brick  cheese  $15    $10  $5 


10 


10 

5 
15 


B6 — Swiss,    one  round 

or  two  blocks   15 

B7— Primeost  (12)   10 

B8 — Swiss,    one  round 

or  two  blocks   15 

B9— Limburger  (12) ..  .  10 
BIO — Display  of  cheese.  25 
Andrew    French  Superintendent 

D.  D.  McEachin,  Hibbing,  Minn., 
is  supervisor  of  the  State  Fair  dairy 
department,  with  Hon.  Andrew 
French,  338  Endicott  Building,  St. 
Paul,  as  usual  the  efficient  and  all- 
pleasing  superintendent. 

Butter  and  cheese  entries  are  lim- 
ited to  residents  of  Minnesota  and 
residents  of  other  states  which  per- 
mit entries  of  similar  foreign  exhibits 
at  their  state  fairs. 


QUART  OF  MILK  A  DAY 


From  Six  Cows  For  One  Hundred 
Seventy  Babies. 


To  Open  August  1st 
Denham,  Minn. — The  new  co-oper- 
ative creamery  will  celebrate  its 
opening  with  a  picnic  August  1st, 
Manager  Walter  F.  Hensch  announ- 
ces. State  Secretary  James  Sorenson 
of  the  Creamery  Operators'  and  Man- 
agers' Association  will  speak. 


Williams,  Mont. — Pondera  Milk 
Products  Company;  incorporated  cap- 
ital stock  .$50,000,  shares  $10.00  each; 
dealing  in  milk  products,  butter  and 
dairy  products  of  all  kinds;  Haskell 
L.  Barber,  J.  G.  Hardy,  of  Williams, 
and  Patrick  Kelly  of  Conrad,  Mont. 
.  Dixon,  Neb. — Schuyler  Fox  and  son, 
R.  J.  Fox,  have  opened  a  new  poultrj', 
feed  and  cream  store. 


The  improvement  of  dairy  cows 
means  a  great  deal  more  than  in- 
creased profits  to  the  dairyman.  It 
means  cheaper  food  and  more  milk, 
the  best  bone  and  muscle  maker  for 
children.  What  this  improvement 
means  is  brought  out  forcefully  by 
a  poster  prepared  by  the  United 
States  Department  of  Agriculture  and 
sent  free  to  interested  persons. 

An  ordinary  cow  or  scrub  produces 
only  enough  milk  to  feed  five  children 
a  quart  a  day,  while  a  good  cow  yields 
enough  to  give  twenty  children  a 
quart  a  day.  The  supercow,  and  there 
are  more  and  more  of  them  in  this 
class  each  year,  gives  enough  milk 
so  that  a  small  herd  of  them  might 
supply  this  quantity  to  all  the  small 
children  in  a  small  town. 

On  its  farm  at  Beltsville,  Md.,  the 
department  has  six  cows,  the  result 
of  its  breeding  work,  that  have  pro- 
duced an  average  of  more  than  22,000 
pounds  of  milk  in  365  days.  This 
little  herd  of  si;c  big  producers  yields 
enough  milk  to  provide  140  children 
a  quart  a  day.  One  of  them  could 
supply  nearly  thirty  children,  or  six 
times  as  many  as  the  ordinary  cow 
could  take  care  of. 

Good  breeding,  first,  and  good 
feeding,  second,  have  made  the  differ- 
ence. 


J  "  FOUNDED  IN  1827  £  ^ 

H  Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RAMBLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


iiiiillillllllllillilliiillllllllllllliliill 


lillllillllll 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Kpfrrences:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 

Pettit  &  Reed 

38-40  North  Moore  Street,  NEW  YORK 


Direct  Receivers  of 

Butter,  Eggs  and  Cheese 

REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
w^ay,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCESlThis  Paper,  Your  Banker. 

[Commercial  Agencies. 


RETAINS  DESIRED  OVER-RUN 
WITH  BEST  FLAVOR 

In  making  butter  for  cold  storage,  you  will  find  Colonial  Butter  Salt  the  best. 
Colonial  gives  you  your  desired  over-run  with  more  constant  uniformity  than 
with  any  hard  grained  salt,  yet  its  mildness  gives  the  butter  just  the  flavor 
you  want. 

Colonial  Butter  Salt  is  of  such  a  soft,  porous  flaky  texture  that  it 
•'^melts  like  snowflakes  and  dissolves  like  mist^^ 

It  works  in  easier,  in  less  time,  does  not  wash  out  and  leaves  no  traces  of 
grit.   Let  us  send  you  a  trial  sack  for  a  test. 

If  you  prefer  granular  grain  salt,  use  Liberty  Salt. 


COLONIAL 

BUTTER  SALT 


COLONIAL  SALT 

In  scientific  laboratory  tests 
Colonial  Special  Farmers  Salt, 
because  of  its  soft,  porous  flakes 
dissolved  in  a  fifth  to  one-quarter 
the  time  of  most  others  and  in 
three-fourths  the  time  of  the  next 
best  salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated),  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS:  Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Mian.;  J.  G.  Cherry  &  Co.,  St.  Paul  and  Sioux  Falls,  S.  D.;  Northern 
Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn. ;  Owatonna  Creamery  Supply  Co.,  Owatonna,  Minn.; 
Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn;,  A.  H.  Barber  Creamery  Supply  Co.,  St.  Paul,  Minn. 
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CRANE  CO.  OF  MINNESOTA 


Will  Be  New  Name  of  Crane  & 
Ordway  Co.,  St.  Paul. 


On  September  1st  the  name  of 
Crane  &  Ordway  Co.,  St.  Paul,  will 
be  changed  to  Crane  Co.  of  Minne- 
sota. This  change  is  being  made  in 
order  to  obtain  the  benefits  derived 
from  a  uniform  corporate  name  for  all 
branches  of  the  Crane  organization  in 
advertising,  prestige  and  the  trade 
name  of  Crane  products. 

This  is  a  change  in  the  name  only 
and  does  not  in  any  way  affect  the 
personnel,  management,  or  ownership 
of  the  company. 

The  growth  and  development  of  the 
Crane  &  Ordway  Co.  have  been 
watched  with  interest  by  its  many  cus- 
tomers and  co-workers,  and  doubtless 
the  friends  and  customers  of  the 
company — many  of  whom  have  been 
with  it  since  incorporation — -who  made 
its  growth  possible  and  whose  patron- 
age assured  its  rapid  development, 
will  be  interested  in  reading  this  short 
sketch  of  the  company's,  history. 
History  of  Company 

The  Crane  &  Ordway  Co.  was  incor- 
porated in  1895,  starting  in  business 
on  .January  1st  of  that  year,  with 
headquarters  in  St.  Paul.  The  founda- 
tion of  the  corporation  was  a  union 
of  the  business  of  Rogers  &  Ordway, 
of  St.  Paul  and  Duluth,  and  the 
Minneapolis  Branch  of  Crane  Co., 
which  had  bought  out  the  Rugg- 
Fuller  Co.  the  preceding  year. 

The  rapid  growth  of  the  business 
in  the  Northwest  soon  necessitated 
more  distributing  points  for  the  Com- 
pany's products  and  merchandise.  In 
1903  a  building  was  erected  and  a 
branch  office  and  warehouse  opened 
at  Watertown,  S.  D.     In  1904  the 


branch  at  Fargo,  N.  D.,  was  estab- 
lished, and  in  1905  the  Company's 
branch  was  opened  in  Winnipeg. 
This  branch  remained  part  of  the 
Crane  &  Ordway  Co.  until  it  became 
a  part  of  Crane  Limited. 

The  branch  at  Aberdeen,  S.  D.,  was 
opened  in  1910,  and  that  at  Great 
Falls,  Mont.,  following  in  1911.  In 
order  to  serve  that  part  of  the  territory 
not  readily  accessible  to  Great  Falls, 
the  branch  and  warehouse  at  Billings, 
Mont.,  was  opened  in  1919. 

The  following  year  a  building  was 
bought  and  the  branch  at  Winona, 
Minn.,  opened  for  business  as  a  better 
point  of  distribution  for  the  south- 
western part  of  Minnesota  and  that 
part  of  Wisconsin  more  accessible  to 
the  Winona  branch  than  would  be 
possible  from  St.  Paul.  In  1921  the 
Mankato,  Minn.,  branch  was  opened. 

These  two  branches,  in  conjunction 
with  the  main  office  in  St.  Paul,  offer 
one-day  service  to  any  point  in  the 
section  these  branches  serve.  In 
order  to  give  prompt  service  on  the 
range  a  branch  and  warehouse  was 
built  at  Hibbing,  Minn. 

At  the  time  of  the  change  in  name 
the  Company  operated  through  nine 
branches  and  warehouses  as  a  part 
of  the  Crane  organization.  This 
extensive  network  of  distributive 
points  was  arranged  with  the  par- 
ticular purpose  of  offering  to  the  trade 
the  best  goods  with  the  quickest 
possible  service  and  at  the  lowest  cost 
compatible  with  quality. 

New  and  Larger  Quarters 

During  the  nearly  thirty  years  that 
the  Crane  &  Ordway  Co.  has  been  in 
business,  the  main  office  and  ware- 
house in  St.  Paul  has  been  moved 
three  times,  each  time  to  secure 
better  and  larger  quarters.  Within 
the  next  few  months  Crane  Co.  of 


Minnesota,  continuing  the  Crane  & 
Ordway  Co.,  will  move  again  int'o  new 
and  larger  quarters  at  Fourth  Street 
and  Broadway,  St.  Paul. 

Crane  Co.  of  Minnesota  thanks  the 
customers  of  the  old  Crane  &  Ordway 
Co.  for  the  business  given  in  the  past 
and  asks  for  a  continuation  of  that 
confidence  and  patronage  under  which 
the  organization  has  increased  and 
expanded  until  it  now  occupies  a 
dominant  position  in  its  line  in  the 
territory  it  serves.  It  promises  to 
make  service  to  its  customers  the 
continuing  basis  of  its  business  policy 
and  to  increase  its  facilities  for  the 
prompt  handling  of  orders  wherever 
the  opportunity  is  presented.  High 
quality  of  product.  Crane  Service,  and 
prices  always  compatible  with  the 
quality  of  the  goods  offered  will  con- 
tinue to  be  the  chief  aim  of  the  Com- 
pany's activities. 


All  Funds  Turned  Over 
Dairy  and  Food  Commissioner 
Chris  lieen,  of  Minnesota,  with  whom 
the  records  and  a  small  fund  of  the 
disbanded  Minnesota  Dairy  Council 
was  left  in  charge  for  payment  of 
any  outstanding  bills,  last  week 
turned  this  fund,  $196.34,  over  to  the 
National  Dairy  Council. 

This  closes  up  entirely  the  affairs  of 
the  Minnesota  Dairy  Council. 


Estherville,  la. — The  Hutchinson 
Ice  Cream  Company  have  bought  the 
ice  cream  manufacturing  equipment 
from  F.  H.  Graaf. 

Grafton,  N.  D.— The  Tri-County 
creamery  building  and  equipment  has 
been  leased  by  the  De  Soto  Creamery 
Company  of  Minneapolis.  H.  E. 
Miller  is  the  new  manager. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


ESTABLISHED  1845 


INCORPORATED  1900 


3.  D.  STOUT  &  CO.  hV^\!7i^ 

Want  Your  BUXXER 
PAY  PRICES  ACCORDING  TO  QUALITY 


And  Money  Right  Back 

TRY  US 


Wii*f#»m  Rt'prfnrtiinlivv. 

s.  (;.  nAuc;i)AHi„  dktroit  minn. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  mUk  products  from  skimmUk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  wiU  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continueil) 


There  are  no  such  wonderful  book  stores 
as  on  the  Avenue  and  nearby.  Bookshops 
are  generally  supposed  to  be  a  guide  to  the 
cultural  and  educational  aspirations  of  a  com- 
munity, and  it  appears  that  our  great  and 
glorious  country  is  very  much  behind  foreign 
nations,  including  the  Scandinavians,  in  the 
number  and  importance  of  these  establish- 
ments. The  Avenue,  however,  is  apparently 
an  exception.  Roosevelt's  pubUshers  are  up 
beyond  Fiftieth  Street,  and  have  a  beautiful 
place.  The  work  of  Ibanez,  the  great  Spanish 
novelist,  was  introduced  in  this  country  by  a 
noted  house  a  block  or  two  above.  That 
splendid,  virile  American  and  ex-fighter  in  the 
Civil  War,  good  old  Major  Putnam,  has  a 
splendid  establishment  just  off  the  Avenue  in 
Forty-fifth  Street.  A  famous  dry  goods  shop 
also  has  a  wonderful  book  section,  fitted  up 
especially  so  you  can  "browse,"  as  their 
advertisements  say.  I  don't  know  what  the 
bookseller  would  do  without  that  word 
"browse."  Seems  to  me  it  would  be  much 
better  to  sell  the  customer  a  lot  of  books  and 
let  him  do  his  "browsing"  at  home.  Righto! 

(Continueil  I\ext  If'eek) 


Correc:  Weights,  Quick  Returns  Our  Specially 


STRONG  FINANCIALLY 


The  Great  Ai 

Te, 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  G 

Will  look  after  your  shipments  parser' 

We  solicit  your  shipiit 

See  That  Your  Next  Shipment  is  ¥r 

N.  J.  or  to  Oi 

ASK  US  FOR  OUR  CHICAGO  STENIl 

shipper  to  receive  even  more  prompt  returns  than  ever  befci- 
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iitic  &  Pacific 

Chicago,  Illinois 

HJALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

1:1  advise  you  as  to  market  conditions 

i  and  correspondence 

iiled  to  Us  Either  at  JERSEY  CITY, 
'Icago  Branch 


t  e  are  receiving  at  least  90',  of  our  Minnesota  and  Iowa 
/  eanjeries  at  Chicago  paying  them  top  prices,  enabling  the 
l;truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


OUR  COFFEE  SALES 

Are  Over 
Fifty  Million  Pounds 
a  Year 

^  The  world's  highest  mountain  would  be 
required  to  hold  this  amount.  One  day's 
coffee  sales  would  fill  a  bag  higher  than  the 
Woolworth  Building. 

While  people  are  buying  this  amount  of 
coffee  from  our 

6200  Retail  Stores 

they  are  also  carrying  home  nice  local  creamery 
butter  to  spread  upon  their  toast,  rolls,  or 
bread.  We  are  not  receiving  enough  of  this 
local  creamery  butter  direct  from  the  cream- 
eries to  supply  this  demand  and  are  compelled 
to  buy  it  of  firms  in  the  butter  business,  why 
not  ship  it  to  us,  so  that  it  goes  "Direct  to  the 
Consumer"  through  our  6,200  stores.  You'll 
be  satisfied  with  our  returns  and  continue  to 
ship  us.   Ship  us  this  week's  make. 


J.  A.  FISK,  W^estern  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 


163  West  South  Water  St. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretory 
Telephone:  Garfield  2901 


CHANGE  IN  EDITORSHIP 


(Concluded  from  pa^e  3) 


cepted  as  reluctantly  as  it  was  given, 
the  very  best  of  relations  having 
always  existed  between  him,  the  board 
and  his  associates  on  the  paper,  and 
in  the  work  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation, owners  of  The  Dairy  Record. 
A  resolution  of  appreciation  of  Mr. 
Sandholt's  services  was  adopted  by 
the  board  and  will  be  found  elsewhere 
in  this  issue. 

The  New  Editor. 

The  board  of  directors  feel  that  in 
securing  Mr.  Gordon  as  editor  they 
have  found  the  right  man  for  the 
position.  As  editor  of  the  Creamery 
Journal  he  long  ago  showed  a  special 
insight  in  the  local  creamery  system 
and  the  problems  of  the  creamery 
operators.  The  Creamery  Journal 
and  The  Dairy  Record  editorially 
have  been  in  agreement  on  all  im- 
portant questions  for  many  years, 
and  Mr.  Gordon's  work  on  his  paper 
during  the  period  of  re-organization 
of  the  buttermakers'  associations  in 
Minnesota,  Iowa  and  Wisconsin  has 
been  especially  valuable  to  that 
movement. 

Is  Ames  Graduate 

The  new  editor,  after  some  years 
of  practical  newspaper  experience, 
took  a  four-years'  course  at  the  Iowa 
State  College  at  Ames,  la.,  special- 
izing in  dairying,  and  of  which  he  is 
a  graduate.  During  the  war  he  en- 
listed as  a  private  and  rose  to  a 
lieutenant  while  serving  in  France. 
For  a  year  he  was  deputy  dairy  and 
food  commissioner  of  Iowa,  and  is 
thoroughly  familiar  with  the  dairy 
and  creamery  industry  of  the  North- 
west. He  is  a  fine  writer  and  right 
in  the  front  as  a  trade  paper  man. 

The  board  is  convinced  that  with 
Mr.  Gordon  as  editor  The  Dairy 
Record  will  go  forward  to  greater 
success  and  continue  to  be  of  more 
and  more  value  to  its  readers. 

E.    T.    Johnson   New  Director 

At  the  opening  of  the  meeting  Mr. 
Sandholt  tt^ndered  his  resignation  as 
a  memb<a-  of  the  board  of  directors. 
It  was  accepted  by  Presidcint  M. 
Sonuison,  wlio  appoint<yd  K.  T.  John- 
son, of  Watertown,  C^arver  county. 
District  No.  7,  to  take  Mr.  Sand- 
holt's  place  on  the  board.  Mr. 
Johnson,  according  to  the  constitu- 
tion, will  s(>rve  till  the  state  conven- 
tion this  fall  ehutts  a  director  to  serv<i 
til!  the  s(at(!  convention  of  192H, 
when  Mr.  Sandholt's  term  would 
((xpire. 

Mr.  Johnson  is  operator  of  the  co- 
o|)(!rative  (creamery  at  WatcM-lown, 
one  of  the  larg(>  and  su(?cessful  plants 
of  the  slate.  He  came  tli(^r((  from 
Chisago  (Jity  and  is  well  Unown  as  ouo 
of  the  yoimgiM',  iii)-aiul-(M>niing  ojx^r- 
at*)rs  of  the  stal(^  su(^(^essriil  in  his 
own  work  and  taking  a  deep  inlcrcst 
in  the  <»rganiy,at  ion.  Mr.  .lohnson 
is  situalc<l  close  to  (he  Twin  (-itics 


and  so  represents  the  same  territory 
of  the  state  as  the  resigning  director. 

President  M.  Sorensen,  Pelican 
Rapids,  Vice-president  M.  E.  Gard- 
ner, Waseca,  and  Treasurer  Alexander 
Johnson,  Lafayette,  were  the  directors 
present  at  the  meeting.  Albert  An- 
dersen, Erskine,  is  at  present  in 
Europe.  State  Secretary  James  Sor- 
enson  acted  as  clerk  of  the  meeting. 


ONE   HUNDRED    DOLLARS  IN 
PRIZES 


At  Winona  County  Fair,  District 
No.  5. 

District  No.  5  will  hold  a  scoring 
contest  in  connection  with  the  Winona 
County  Fair  at  St.  Charles.  All 
mernbers,  anywhere  in  the  state  are 
cordially  invited  to  send  a  five-pound 


Pure  Milk  From 
Cow  to  Consumer 


B-K,  the  recognized  standard, 
kills  the  germs  that  sour  milk  and 
cream.  Sterilizes  cans,  pails,  milk- 
ers, etc.  Purifies  cows,  stalls  and 
milk  house.  Keeps  down  bacteria 
coimt.  Used  and  recommended  by 
best  authorities  for  ten  years. 

Simple 

Cheap 

Efficient 

None  genuine  without  our  -big 
blue  label  and  trade  mark.  Money 
back  if  not  satisfied.  B-K  sold  by 
best  dealers  everywhere.  Write 
for  bulletin  320-A. 


General 
Laboratories 

Siflv  Afanufacturera  B'K 

MADISON,  WIS. 
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Titan  Combination  Milk 
and  Whey  Separator 

The  Titan  Separator  can  be  adjusted  to  skim  either 
milk  or  whey  by  simply  changing  the  cream  regulator 
and  the  infeed  capacity.  This  feature  is  particularly 
desirable  where  a  cheese  factory  wishes  to  skim  whey 
on  week  days  and  milk  on  Sundays. 

The  Titan  Separator  will  skim  cleaner  at  its  rated  capacities 
than  any  other  separator  made-  It  is  guaranteed  to  skim  to 
.01  of  1  per  cent  on  milk,  and  to  a  trace  on  whey,  running  at 
full  capacity.  A  sensitive  regulating  device  permits  a  bowl 
adjustment  that  will  yield  any  desired  percentage  of  cream. 

The  large  capacities  in  which  the  Titan  Separator  can  be 
obtained  make  for  economy  in  any  plant,  a  single  machine 
frequently  replacing  two  or  three  smaller  machines,  with  a 
saving  in  time,  power,  fuel  and  up-keep  expense. 


BARBER 

Everything  in  Equipment  and  Supplies 
for  Creameries,  Milk  Plants,  Cheese  and 
Ice  Cream  Factories  and  Dairy  Farms, 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


office ;  3oo  W.Austin  Ave.,  Chicago 

TWIN  CITV  OFFICE  ,2490  UNIVERSITY  AVE-.ST.  PAUL 


Mechanical  Advantages 


The  Titan's  mechanical  advantages  are  numerous.  It  is  the 
original  worm  drive  factory  size  separator.  In  the  bowl  sus- 
pension the  main  weight  is  below  the  center  of  gravity,  mak- 
ing the  operation  safer  than  that  of  other  separators.  The. 
Titan  has  a  larger  sediment  space  than  other  similar  separa- 
tors, which  is  of  particular  importance  when  used  for  whey 
skimming.  These  and  other  mechanical  advantages  have  been 
widely  imitated  but  never  equalled. 

Many  of  the  largest  separator  users  in  the  United  States  have 
standardized  on  the  Titan  Separators  after  exhaustive  tests 
that  have  proved  to  them  that  it's  the  most  durable,  long-lived, 
cleanest  skimming,  largest  capacity  machine  manufactured. 

T-A  No.  45  6,000  Ibs.'milk'cap'ty,  8,000  lbs.  whey  cap'ty  Price  $  875 
T-A  No.  60    8,000     "        "  10,000      "      "  "  1000 

T-A  No.  80  10,000     "        "  13,000      "      "  "  1200 

We'll  cheerfully  give  you  any  further  information  that  you  may  wish  with 
regard  to  this  popular  separator. 
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AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  yoiu-  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2|-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 


CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

COMPANY 

Minnesota  Transfer,    -  Minn. 


jar  of  butter  to  Mr.  J.  M.  Rasmussen 
at  St.  Charles,  to  arrive  not  later 
than  August  19th. 

Secretary  E.  B.  Hampel,  Viola, 
announces  that  the  Fair  Association 
has  donated  $100  in  prizes — first 
prize,  $20.00  cash;  second,  $15.00; 
third,  $10.00;  fourth,  .$5.00;  the  bal- 
ance to  be  prorated  on  scores  of  90 
and  above.  No  pro  rata  to  prize 
winners,  and  contest  butter  to  become 
the  property  of  District  No.  5. 


FIELD  MAN'S  WORK 


Discussed  By  District  No.  28. 


District  No.  28,  at  a  meeting  at 
Pipestone  July  16th,  discussed  at 
length  the  work  of  a  fieldman  in  the 
territory.  A  butter  scoring  contest 
attracted  a  great  deal  of  attention. 
Writes  Secretary  Fred  Jacobsen,  Lake 
Benton: 

"District  No.  28  has  now  been  or- 
ganized for  two  years  and  during  that 
time  has  not  been  visited  by  more 
than  two  members  from  other  dis- 
tricts, Mr.  J.  Jensen,  who  was  at 
Ivanhoe  last  summer,  and  Mr.  Chas. 
Hassing  of  Porter,  was  with  us  last 
time;  no  state  officers  or  supply  house 
men,  but  at  that  we  think  we  are 
doing  fine." 

Mr.  Jacobsen  came  out  first,  H 
points  off,  in  the  butter  judging  con- 
test. The  scores  according  to  the 
members'  creameries,  were:  Holland, 
91;  Hadley,  91;  Lake  Benton,  9.3; 
Porter,  92;  Ivanhoe,  92;  Pipestone,  89. 


FINE  PICNIC 


District  No.  10  Guests  of  District 
No.  9. 


Sunday,  July  the  16th,  was  a  big 
day  at  the  Freeborn  county  fair 
grounds,  for  the  creamery  operators 
and  managers  of  Districts  No.  9  and 
No.  10.  Nearly  everyone  had  arrived 
at  noon  in  spite  of  the  threatening 
rain.  Just  about  the  time  everyone 
was  ready  to  partake  of  their  large 
baskets  of  picnic  dinner,  the  sun  came 
out  and  the  spirit  of  real  picnic  pre- 
vailed. Hot  coffee,  ice  cream  and 
cigars  were  furnished  throughout  the 
day  by  the  members  of  District  No.  9. 

At  about  two  o'clock  President 
O.  J.  Huiom  called  all  those  present 
to  gather  in  the  grand  stand  where 
the  speaking  of  the  day  took  place. 
James  Sorenson,  secretary  of  the 
Creamery  Operator's  and  Manager's 
Association,  and  Hon.  Andrew  French 
of  the  Dairy  and  V(wd  Department, 
were  the  speakers  of  th(^  day,  and  they 
delivered  very  appropriate  addresses 
for  a  picnic. 

No.  <)  Wins  Ball  Game 
As  Mr.  French  bad  Ix^en  ap])()inle(l 
cfficial  umi)ir(^  of  tlie  base  bail  game 
which  f()ll()W(ul  tile  six^aking,  a  num- 
ber of  tiiose  i)res(Mit  look  him  to  task 
to  find  out  if  1h\  n^ally  knew  how  to 
umpire  a  bail  game.  After  some  argu- 
ment he  adrnitt<'d  h<(  didn't  know  how, 
but  .said  he  had  n<^V(^r  hoard  of  an 
umpin^  Ix^ing  killed.  Two  ^■ears  ago 
whiU'  umpiring  a  gami^  of  this  saiiK^ 
natures,  lie  recc^ived  a  ball  <lir,'ctly 
from  tii(^  bat-  into  th<!  sohir  ph>.\iis. 
Il(^  still  holds  grievance  against  ().  A. 
Storvi(!k  for  this.  We  noticed  this 
year  Im^  stood  behind  the  catcher. 

The  result  of  the  game  was  29  to  15 
in  favor  of  District  No.  9.  This  is  the 
lhir<l  game   l)islri<it  No.  9  has  won 


from  District  No.  10.  We  know  the 
members  of  District  No.  10  are  all 
good  ball  players,  but  No.  9  has  them 
beat  about  fifty  per  cent.  James 
Sorenson  stood  by  the  umpire  with 
two  pop  bottles,  both  empty,  eyeing 
him  for  an  improper  decision,  but  the 
umpire  remained  sober  and  serious, 
and  used  discretion  in  making  his 
decisions  all  through  the  game. 

Umpire  Under  Guard. 

H.  C.  Hansen  came  late,  which  of 
course  he  thought  was  best  for  him 
and  the  umpire  too,  as  a  conspiracy 
had  been  unearthed  by  James  Soren- 
son exposing  the  fact  that  Hansen  had 
turned  over  half  of  his  expense  for  the 
last  two  weeks  to  the  umpire,  so  he 
would  give  the  benefit  of  the  doubt 
to  Hansen's  Royal  Knights.  But 
between  Sorenson  with  pop  bottles 
and  occasional  remarks,  and  Haldor 
Knatvold  with  an  inch  rope  about 
fifty  feet  long  on  his  arm  and  lots  of 
trees  with  big  limbs  close  by,  Umpire 
Andrew  French  felt  that  though  he 
had  never  heard  of  an  umpire  being 
killed,  he  didn't  want  to  go  on  record 
as  being  the  first  one. 

We  noticed  Storvick  loaded  French 
and  Sorenson  into  his  car  directly 
after  the  game  and  left.  We  will  leave 
it  to  Storvick  to  neutralize  those  two. 
But  what's  going  to  happen  when 
Hansen  and  French  meet?  A.  E.  Groth, 
Albert  Lea,  Sec'y. 


SCORING,  JUDGING,  CHICKEN 
At  District  No.  15  Meeting. 


Ernest  Nelson,  Blakeley,  came  out 
first  in  a  butter-judging  contest  held 
in  connection  with  a  fine  meeting  of 
No.  15  at  Cologne,  July  15th.  He  was 
only  5-point  off  from  the  official 
scores  placed  by  E.  J.  Holmers  of  the 
Dairy  and  Food  Department.  Mr. 
Holmers,  who  spoke  on  butter  com- 
position at  the  meeting,  scored  the 
butter  samples  as  follows: 

A.  F.  Stender,  92 1;  Theo.  Dummer, 
93;  Geo.  Logelin,  92^;  Chas.  Grameth, 
94;  Wm.  Donney,  93 i;  A.  H.  Stroh- 
schein,  94|;  Chas.  E.  Bahr,  94^;  H. 
H.  Lunow,  94;  H.  A.  Paul,  93;  C.  A. 
Scott,  92i;  F.  W.  Hedtke,  93;  Ernest 


Oh! 5ay- 
^hip  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 

>  BUTTE.R 

AND 

Eggs 


333  Greenwich  Street.  NEW  YORK 

Referoncos:  Any  Bank  and  This  Paper 
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Prosoerity  foUoivs  the  Dairy 
Cow — Be  sure  you  attend  the 
\ational  Dairy  Exposition, 
October  7th  to  14th— St.  Paul, 
Minneapolis, 


Prosperity  also  follows  users  of 
Pfaudler  Equipment — Read 
below  how  Mr.  Baker  tripled 
the  output  of  his  plant 
through  the  use  of  the 
PFAUDLERETTE. 


Pfaudlerelte  Milk  Pasteurizer 
Sibley,  LiruJsay  (d  Curr  Co.,  Rochester,  N,  Y. 
Handling  about  1 2f  gallons  daily. 


/ 


TRlPieS'  FORMER  CAPACnV 


Sibley,  Lindsay  and  Curr  Co.  is  one 
of  Rochester's  largest  department  stores. 
In  conjunction  with  the  store  are  oper- 
ated a  restaurant,  bakery  and  cafeteria. 
Mr.  Baker  is  the  man  in  charge  of  the 
dairy  supplying  milk  to  these  three  out- 
lets, handling  about  125  gallons  daily. 
Let  him  tell  you  what  the  Pfaudlerette 
has  done  for  his  business: 

"We  have  been  using  your  Pfaudlerette  for 
some  time.  In  fairness  to  you  we  must  state  that 
the  results  far  exceeded  our  expectations.  The 
flavor  of  our  milk  has  been  greatly  improved 
and  we  are  at  present  selling  triple  our  for- 
mer capacity,  which  fact  I  can  attribute  only 
to  the  improved  flavor  and  quality  in  our 
pasteurized  milk.  Th<>  glass  hned  tank  is  cer- 
tainly valuable  in  this  respect.    We  can  heat  in 


fifteen  minutes,  and  our  bacterial  counts,  from 
ordinary  holding  periods,  aie  exceedingly  low." 

There  is  really  only  one  sure  way  of 
increasing  your  business,  and  that  is  by 
improving  the  quality  of  the  products 
you  sell.  The  Pfaudlerette  will  do  this 
for  you.  Mail  the  coupon  for  free  explan- 
atory booklet. 

THE  PFAUDLER  CO. 


217  Cutler  Building 

Gentlemen: 


ROCHESTER,  N.  Y. 


Send  me,  ivithont  ohligation,  your  book" 
let^  ^'The  Story  of  the  Pfaudlerette.'^  I  am 
interested  in  the  Pfaudlerette  for  use  as — ■ 

Starter  Can   [  ] 

Cream  Ripener  and  Pasteurizer    [  ] 

IS'eutraUzer   (J 

Buttermilk  Tank   [ 

Capacity  is  gallons  daily. 


IS'ame  .  . 
Address . 
Date  .  .  . 


D.R.  8-22 
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Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


C.  F.  Lynch  6i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

34-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co..  N.  Y  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


Nelson,  94;  J.  N.  Eiden,  94;  Soren 
Pedersen,  94;  R.  Eagan,  93. 

Preceding  the  scoring  the  whole 
meeting  enjoyed  a  fine  chicken  supper 
with  all  the  trimmings  on  No.  15. 

The  next  meeting  will  be  at  Bon- 
gards,  August  24th,  a  butter  scoring 
contest  to  be  held  at  Bongards 
creamery,  all  entries  to  be  at  least 
two  weeks  old.  The  county  agents 
of  Carvei'  and  Scott  counties  will  be 
invited. 

A  committee  was  appointed  to 
arrange  for  a  joint  picnic  and  ball 
game  with  No.  2,  at  Gaylord. 


ONE  NEW  MEMBER 


In  No.   7 — Butter  Judging. 


One  new  member  was  accepted  by 
District  No.  7  at  its  meeting  at  Maple 
Lake  July  13th.  A  butter  judging 
contest  was  held  with  State  Secretary 
James  Sorensen,  the  official  judge. 
C.  O.  Pearson  was  first,  31  points  off. 
The  scores  were: 

L.  C.  Pererson,  92^;  Fred  Noreen, 
93 1;  Theo  Peterson,  93;  Louis  Hahn, 
93;  Oscar  Pearson,  93|;  E.  C.  Eppler, 
93;  F.  C.Gaulke,92i;Aug.F.Treichler 
93 §;  E.  H.  Peterson,  91  §;  R.  Engel- 
hardt,  93;  J.  T.  Johnson,  94;  H.  W. 
Koester,  94;  C.  A.  Bergquist,  92. 


BUTTER  SCORES 


In  District  No.  1. 


A  report  by  Secretary  F.  J.  Weis, 
delayed  by  mistake  in  transmission 
gives  the  following  butter  scores 
placed  by  O.  A.  Storvick,  Albert  Lea, 
at  a  meeting  held  at  Rush  City  June 
15th: 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
SPECIAL  DEPARTMENT— Creameries  and 
Milk  Products  Cos.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis— Wilmac  Bldg. 


A  Schoberg,  94^;  Colin,  92^;  C.  A. 
Thore,  93|;  A.  H.  Nelson,  94;  E.  J. 
Wright,  92 i;  0.  Bergseth,  93;  L.  C. 
Larsen,  92^;  Gust  Holt.  95;  O.  A. 
Holt,  93|;  A.  W.  Carlson,  93;  E.  A. 
Moe,  93. 

Air.  Storvick  was  given  a  vote  of 
thanks  for  scoring  the  butter  and  for 
his  talk  on  that  subject. 


Supplied  Their  Own  Butter 

District  No.  23  held  a  very  interest- 
ing meeting  at  Will  man  July  20th, 
Secretary  Fred  Stenberg,  Raymond, 
reports.  A  butter  judging  contest 
was  held,  State  Secretary  James 
Sorenson  acting  as  official  judge. 

The  members  partook  of  a  fine 
lunch  at  a  local  restaurant,  at  the 
expense  of  the  district,  only  the  butter 
served  didn't  taste  good,  so  Mr. 
Sorenson  went  out  and  got  the  jar  of 
butter  entered  by  N.  C.  Brown, 
Kandiyohi,  in  the  contest,  and  which 
took  first  prize.  The  next  meeting 
will  be  held  in  September. 


Butter  Scores  In  No.  13 

Secretary  H.  C.  Werbes,  Ottertail, 
reports  the  following  butter  scores  at 
a  meeting  of  District  No.  13,  at  De- 
troit, July  21st,  the  scoring  being  done 
by  Geo.  W.  Hagberg,  with  Minnesota 
Co-operative  Creameries'  Association: 

Glenn  Borg,  Parkers  Prairie,  92?; 
J.  J.  Harms,  Dent.  92;  H.  C.  Werbes, 
Ottertail,  92;  Chas.  Kawlenski,  Ver- 
gas,  91  i;  Ole  Lee,  Jr.,  Lake  Park,  91; 
Oscar  Anderson,  Frazee,  91;  Frank 
Zimmerman,  Perham,  91;  Martin 
Hahn,  Callawav;  Ole  Heggeness,  De- 
troit, 90;  C.  M.  Helferich,  Mohno- 
men,  90. 

Two  more  meetings  will  be  held 
before  the  annual  convention,  with  a 
butter  contest  each  time. 


Amon^  The  Members 

Oliver  L.  Back,  Kenyon,  has  gone 
to  Rogers. 

Oscar  F.  Scott,  Carver,  now  gets 
his  mail  at  Chaska. 

E.  A.  Younger  has  taken  charge  of 
the  Ringe  creamery  near  Rotshester. 

R.  W.  Franklin  has  changed  his 
address  from  Spring  Valley  to  Pelican 
Rapids. 

Jas.  McAdams  is  now  at  Northrop 
ir stalling  the  machinery  in  the  new 
creamery  at  that  place. 

C.  H.  Sorensen,  Minneapolis,  will 
succeed  W.  F.  Schuelke  as  operator 
of  the  Watkins  (creamery. 

Fred  J.  Wagner,  Medford,  is  sub- 
stituting for  Henry  A.  Paul,  Arlington, 
while  the  latter  is  on  his  vacation. 

John  Gunn,  Dassel,  has  taken 
(^Jiarge  of  tlie  Ellington  creamery, 
iH^ir  West  Concord,  succeeding  L.  W. 
(Jraliam,  who  is  now  with  a  produce 
(■()nii)any  at  Faribault. 

A  baby  girl  ai'rixed  at  the  home  of 
Mr.  and  M.S.  Alfred  Anderson,  Litch- 
field, July  17th,  and  the  popular 
(uilture  and  "  B.  S. "  man  is  wearing 
a  big  smile.  Best  wishes  to  the  little 
lady! 


Oeamery  R«)bbed 

Hamburg,  Minn. — The  creamery  of 
till'  Hamburg  (''o-t)perati  ve  Dairy 
Association  was  entenul  during  the 
night  of  .luly  21st.  Tlie  (l()ul>l(^  doors 
of  I  rel'rigcral  ing  room  were  sa  wed 
off  and  all  the  hutler  carried  away. 
A  sliipiiK^nl  had  been  made  the  pre- 
N'ious  day  and  only  100  to  150  ])()unds 
were  on  the  premises. 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Da  livUvr.  l'\-w  As  Well — Mark  Yotir  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Brown  £sf  Root  Co. 

Cheese  ^  '^^u  aS  tSr"  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 
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Complete  Laboratory  Control 

Assures  a  Perfect  Starter 

To  make  a  perfect  product  for  starter  purposes  breed 
count  of  milk  must  be  checked  regularly,  and  acidity 
must  be  carefully  watched.  Therefore,  it  is  only  natural 
that  both  of  these  tests  are  covered  daily  on 

STAR LAC 

in  the  laboratory  of  the  Merrell-Soule  Company. 

These  are  only  two  of  the  many  daily  tests  that  cover  all  steps  in 
the  production  of  this  powdered  skimmed  milk  starter  and  which 
make  a  check  on  every  detail,  even  to  an  examination  of  the  herds 
producing  the  milk. 

STARLAC  is  a  product  you  can  use  with  perfect  assurance  that 
your  starter  will  be  all  you  desire  it  to  be.  We  solicit  inquiries 
regarding  its  proper  use,  and  will  be  pleased  to  afford  butter 
manufacturers  the  advantages  of  the  experience  of  our  experts. 

Being  the  finest  grade  of  Powdered  Skimmed  Milk,  STARLAC 
will  also  give  perfect  satisfaction  in  ice  cream  and  for  all  dairy  uses. 

STARLAC  is  for  sale  in  the  Middle  West  by  the  following 
concerns: 

Creamery  Package  Manufacturing  Co.,  Chicago  and  Kansas  City 
J.  G.  Cherry  Co.,  Cedar  Rapids,  la.,  and  St.  Paul,  Minn. 
Kennedy  &  Parsons  Co.,  Omaha,  Neb.,  and  Sioux  City,  la. 
Dairy  Supply  Co.,  Minneapolis,  Minn. 
T"!  •  Dairymen's  Manufacturing  and  Supply  Co.,  St.  Louis,  Mo. 

J  he  Ltenmne 

MERRELL-SOULE  POWDERED  SKIMMED  MILK 

MERRELL-SOULE  SALES  CORPORATION,  SYRACUSE,  N.  Y. 
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ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNA6H,    WM.  M.  LIPPINCOTT,  Western  RepresenUtives 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 
WestemRepresentative 


New  York 

References:  Your OwnBank;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentative 


IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 

GARNER.  IOWA 


PICNIC  DOINGS 


By  Iowa  Buttermakers. 


Clear  Lake,  la. — Sections  4  and  5 
of  the  Iowa  Buttermakers'  Associa- 
tion had  a  splendid  picnic  at  the  City 
Park  here,  July  19th.  The  butter- 
makers with  their  families  arrived 
along  about  noon  and  at  one  o'clock 
there  was  one  of  these  "  Havesomore" 
picnic  dinners,  the  ladies  would  watch 
till  you  were  slowing  down  and  then 
"havesomore"  chicken,  coffee,  etc. 
Well,  the  writer  had  cramps  when  he 
was  allowed  to  leave  the  table  and  it 
wasn't  writer's  cramp  either.  Chicken, 
crullers,  beans,  angel  food  cake,  par 
excellent  super-supreme  coffee,  well, 
what  wasn't  there  is  not  baked  or 
cooked,  that's  all  there  is  to  it. 

J.  J.  Brunner  had  to  be  the  last 
one  to  leave  the  table,  of  course. 
Where  John  puts  it  all  was  the  main 
topic  of  discussion  by  the  ladies. 
Howard  Reynolds  ran  a  tie  second 
with  Smith  of  Rockwell.  Smith 
drank  so  much  coffee  that  when  he 
ate  a  doughnut,  you  could  hear  every 
mouthful  splash  when  it  dropped 
down.  This  amused  the  children,  and 
his  little  red-headed  girl  said:  "Pops, 
do  it  again."  Smith  had  to  eat  two 
dozen  doughnuts  before  the  children 
were  satisfied.  Simmes  and  Winters 
of  the   Hawkeye   Supply  Company 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We' Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  Si. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


'Lookitiji  for  BiiHiness' 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


completed  the  deal  with  ice  cream 
and  watermelons. 

Then  to  amuse  the  crowd  they 
burned  the  Oakes  hotel  and  shoved 
the  fire  companies  in  action.  You 
should  have  seen  th3  horse  shoe 
pitching.  Johnsen  of  Fertile  and 
Stendel  of  Xorthwood  came  out  on 
top.  Edmonds  of  the  B.  &  O.  tried 
to  kill  everybody  or  at  least  bruise 
them,  from  the  way  he  fired  thos3 
shoes  all  over  the  lot. 

Fat  man's  race — well,  you  couldn't 
tell  whether  it  was  a  foot  race  or  a 
wTestling  match.  If  one  got  ahead, 
the  others  would  grab  him.  It  was 
lots  of  fun  anyway.  The  children  had 
wonderful  races,  at  least  they  thought 
it  was  because  each  contestant  got  two 
bits.  Everyone  of  the  ninety  present 
went  home  tired  but  happy. 


Had  a  Fine  Time 
Members  of  .Section  7.  Iowa  But- 
termakers'  Association,  and  their  fam- 
ilies met  with  C.  B.  Jensen  at  Hartley, 
July  12th.  After  holding  their  im- 
portant regular  meeting,  all  present 
were  entertained  at  the  Jensen  home 
where  refreshments  were  served  and 
a  jolly  and  .sociable  get-together  time 
was  enjoyed. 

Secretary  H.  J.  Wargowsky  an- 
nounces that  all  members  of  Section 
7  and  their  families  are  to  be  on  deck 
with  lunch  baskets  at  Orange  City 
August  9th. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


H.  C.  Larson  Operated  On 
State  Secretary  H.  C.  Larson  early 
last  week  underwent  a  successful 
operation  at  a  Madison  hospital  for 
an  inward  heart  goiter.  His  host  of 
friends  will  be  glad  to  know  that 
according  to  telegram  to  The  Dairy 
Record  July  21st,  Mr.  Larson  is 
feeling  fine,  and  that  the  State  Su- 
preme Court  desieion  just  rendered 
and  upholding  Wi.seonsin's  filled  milk 
law,  is  speeding  up  his  recovery  very 
materiall  v. 


Cobban.  Wis. — The  cheese  factory 
here  has  been  opened  up  again  by 
Nile  Jennings,  of  Cadott. 


Counting 

Your  Eggs 


You  must  have  a  Nest  Egg  to 
insure  results. 

We  can  furnish  you  with  that 
Nest  Egg. 


We  are  located  in  the  center  of  the  Dairy  Industry — 
right  where  every  one  conies  to  deal.  We  also  have  a 
special  outlet  for  fancy  and  undergrades  of  butter,  by  hav- 
ing these  different  outlets  we  can  place  your  butter  of 
any  grade  to  the  best  advantage  and  by  so  doing,  it  will 
furnish  you  with  the  Nest  Egg  for  better  returns  to  your 
patrons. 

Remember  you  save  in  freight  by  shipping  to  us.  That 
difference  means  something  to  every  shipper;  why  not 
accept  it? 

Our  returns  are  on  the  way  back  within  twenty-four 
hours  after  receipt  of  shipment. 

Give  us  a  trial  shipment  this  week. 


J.  H.  HOAR  &  CO. 

*'The  House  With  a  Known  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


BLUE  VALLEY  LOCAL  SWEET 
CREAM  CREAMERIES 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CgGS- BUTTER 
EWIS  EiBERT 


&S 


ERVICE 

ONS 


^'^IVfSt^^^^^^T.^  READE  STREET.  NEW  YORK      Western  Representative: 

Pr^J^nVn^'V^^^ank    BUTTER  and  EGGS  °^°^^£iW^?:j?n'n*.-''  '=- 


Let  the  Operator 
be  the  Judge 

No  other  electric  tester  has 
won  such  immediate  and  un- 
qualified approval  from  cream- 
erymen  as  the  new 


Improved  Jalco  Electric  Tester 

BUILT  IN  FOUR  SIZKS: 

Model  B—  4  Bottle  Enclosed  $30.00 

Model  C—  8  Bottlo  Enclosed   34.00 

Model  D— 12  Ilottlo  Enclosed   36.00 

Model  E— 24  Bottle  Enclosed   40.00 

//  yimr  Jiihbnr  doean't  hatulle,  write  im  ilirvvt 

The  jalco  MOTOR  COMPANY 

I  NION  CITY,  INDIANA 


(Continued  from  Pa^e  3) 

cream  and  give  farmers  producing 
cream  for  butter  manufacture  a  real 
incentive  to  heavy  production  and 
systematic  delivery  of  sweet  cream. 

American  Butter  to  be  Best 
"We  have  a  real  ambition  in  estab- 
lishing this  new  endeavor.  We  hear 
much  about  the  quality  of  butter 
made  in  Denmark  and  some  other 
countries,  and  we  have  almost  had 
to  admit  that  America  up  to  this  time 
has  not  made  that  very  high  quality 
of  sufficient  uniformity  and  depend- 
ability to  equal  the  Danish  butter,  at 
least  not  in  volume  of  substantial 
consequence  to  the  dairy  industry 
and  the  consuming  public. 

"We  believe  that  here  in  America 
we  have  the  climate,  conditions, 
ability  and  capital  to  make  the  best 
butter  in  the  world,  and  it  is  the 
ambition  of  the  Blue  Valley  Cream- 
ery Company,  in  the  establishment  of 
Blue  Valley  Local  Sweet  Cream 
Creameries,  to  lend  a  hand  in  placing 
American  creamery  butter  in  the 
forefront  as  to  high  quality  and 
uniformity,  in  comparison  with  butter 
made  anywhere  in  the  world. 

Greater  Demand,  Greater 
Discrimination 

"It  has  become  pretty  well  estab- 
lished in  the  butter  industry  and 
fairly  well  known  by  butter  consum- 
ers that  the  Blue  Valley  Creamery 
Company  stands  for  quality.  As 
evidence  of  this,  there  was  sold  during 
1921 — 48,272,986  packages  of  Blue 
Valley  butter,  all  of  which  bore  our 
trademark  and  name.  We  do  not 
believe  the  consumer  demand  for 
Blue  Valley  butter  would  have  been 
as  great  had  we  disregarded  the  Blue 
Valley  method  of  buying  cream  only 
direct  from  the  individual  producer 
and  had  purchased  cream  through 
cream  stations  or  by  any  other  of  the 
miscellaneous  methods  in  vogue.  Cer- 
tainly our  output  would  have  been 
doubled  many  times,  but  the  product 
would  not  have  been  of  as  good 
quality  and  would  not  have  pleased 
our  customers  as  well.  As  a  result, 
much  of  our  butter  would  have  had 
to  be  sold  in  tubs  in  the  open  market 
and  the  producer  would  have  been 
paid  a  lower  price  for  his  cream. 

"The  general  consumption  of  all 
dairy  products  is  being  developed  at  a 
rapid  rate  by  the  National  Dairy 
Council  and  kindred  organizations, 
and  a  greater  and  histing  demand  for 
all  dairy  products  is  being  built  b.y 
the  research  work  done  and  given  out 
by  Dr.  McCoilum  of  the  Johns  Hop- 
kins University.  We  acknowledge, 
and  in  the  establishment  of  Blue 
Valley  Local  Sweet  Cream  Cream- 
eries for  our  part  will  endeavor  to 
meet  tlie  increased  responsibilities 
which  all  brauf^lies  of  the  dairy  indus- 
try will  fa<'(\  as  the  wider  knowledge 
of"  nutrition  on  the  part  of  the  general 
public  cniates  a  greater  demand  for 
high  quality  in  dairy  i)roducts.  This 
increasi^d  (iemand  is  bound  to  grow 
correspondingly  discriminating,  call- 


"FRICK"  Refrigeration 

Midwest  Knftinccrlnfi  &  Kquipmenl  Co. 
82.S  Plymoiilh  BldH.  MINNKAl'OLI.S 
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CHESTER  E.  SAXTON  CO. 

(  INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
.  SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVlCe 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


ing  for  higher  qualitj'  in  ever-increas- 
ing volume.  If  this  demand  can  not 
be  satisfied,  the  education  in  nutrition 
will  go  for  naught  so  far  as  the  dairy 
industry  is  concerned. 
Sweet  Cream  Butter  Department 

"We  have  found  that  especially 
with  reference  to  butter,  consumer 
demand  becomes  more  discriminating 
as  appreciation  of  the  nutrition  value 
of  dairy  products  increases.  Con- 
sumers are  willing  to  buy  more  butter 
of  high  quality  and  pay  more  for  it, 
and  there  is  a  very  large  and  growing 
demand  for  sweet  cream  butter. 

"The  Blue  Valley  Creamery  Com- 
pany yviW  do  its  share  in  meeting  this 
demand  by  adding  to  its  present 
business  a  department  exclusively  for 
the  manufacture  of  sweet  ereambutter, 
this  department  to  establish  and 
operate  Blue  Valley  Local  Sweet 
Cream  Creameries  in  localities  where 
the  climate,  production  and  general 
conditions  are  suitable. 

"We  have  debated  for  a  time 
whether  we  should  undertake  to  pur- 
chase sweet  cream  butter  from  cream- 
eries such  as  are  now  making  it,  and 
through  our  sales  system  supply  as 
much  of  the  demand  as  we  could, 
thus  stimidating  increased  manufac- 
ture of  such  butter.  However,  being 
butter  manufacturers  ourselves  we 
have  concluded  that  we  have  the 
knowledge  and  ability  to  make  a  more 
uniform  and  higher  quality  butter  in 
creameries  of  our  own,  than  we  could 
hope  to  purchase  from  separate  and 
different  creameries,  no  matter  what 
price  our  sales  system  might  enable 
us  to  pay  such  creameries. 

"This  is  especially  true,  considering 
the  fact  that  the  manufacture  of  the 
butter  in  the  Blue  Valley  Local  Sweet 
Cream  Creameries  will  be  under  the 
able  management  of  Professor  O.  F. 
Hunziker,  manager  of  our  butter 
manufacturing  department  and  direc- 
tor of  our  resf-arch  laboratory.  As  a 
recognized  authoritj-  on  buttermaking 
I'rofessor  Hunziker  may  well  be 
expected  to  develop  manufacturing 
method.s  that  will  take  full  advantage 
of  the  fine  raw  material  to  he  received 
in  the  new  plants. 

Co-operators,  Not  Di.sturhers 

"In  entering  dairy  territory  now 
being  servt-d  or  in  condition  to  be 
>erved  by  the  sj'stem  of  local  cream- 
cries  drawing  their  cream  suj)ply  for 
their  home  communities,  we  would 
have  it  emphatically  understood  at  the 
outset  that  we  do  not  come  as  di.s- 
turbers    to  upset    or    endanger  in 
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VALUE" 


The  value  of  a  dairy  cleaner  depends  upon  the  nature  and 
quality  of  the  service  it  performs. 

Creameries,  dairies  and  cheese  factories  demand  the 
highest  degree  of  safe,  wholesome  sanitary  cleanliness  because 
the  products  they  handle  are  the  easiest  foods  to  contaminate 
and  therefore  require  the  most  careful  handling. 

This  need  for  dairy  sanitation  is  being  adequately  met  in 
thousands  of  dairy  plants  by  the  use  of 


a  cleaner  that  for  over  eighteen  years  has  performed  a  dis- 
tinctive service  to  the  dairy  industry. 

Every  day  the  unvarying  quality  and  dependabihty  of 
Wyandotte  Dairyman's  Cleaner  and  Cleanser  is  greatly 
assisting  the  production  of  vast  quantities  of  milk  products 
of  uniform  high  quaUty  and  this  valuable  service  is  per- 
formed at  no  increase  of  cleaning  cost. 

An  order  on  your  supply  house  will  bring  this  service  to 
your  use. 

It  Cleans  Clean. 


Indian  in  Circle  Prosperity  Follotcs  the  Dairy  Cote 

Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Every  Package 

St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


so 
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LET  THE  USER  BE 
THE  JUDGE — 


THOSE  who  have  occasion 
to  study  the  comparative 
merits  of  Milk  and  Cream 
Test  Bottles  can't  speak  high- 
ly enough  about  the  New  and 
Improved  KIMBLE  Bottle. 

And  no  wonder.  It  is  heav- 
ier, stronger  and  better  bal- 
anced. It  is  accurate  and 
clearly  graduated.  And  for  writing  it  presents  a  durable  Sand 
Blast  Spot  instead  of  an  Acid  Mark.  Guaranteed  to  meet  the 
requirements  of  your  state  laws.  If  your  jobber  doesn't  handle, 
write  us  direct. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


Ficken,  Coffin  &  Co.,  Inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


any  way  the  fine  work  for  quality 
being  done  by  the  local  creameries. 

"On  the  contrary,  we  expect  to 
co-operate  with  all  forces  working  for 
higher  quality  and  expect  to  add  our 
own  good  share.  In  the  matter  of 
greater  and  cheaper  production  we 
also  expect  to  co-operate  with  existing 
agencies  and,  in  such  communities 
as  we  may  swerve,  bring  to  the  farmer, 
the  knowledge  of  better  breeding  and 
feeding  and  assist  him  to  avail  him- 
self of  the  splendid  work  of  our  agri- 
cultural colleges,  extension  depart- 
ments and  Federal  Dairy  Di\nsion. 
Minnesota  Man  in  Charge 

"The  general  office  of  the  new 
department  of  Blue  Valley  Local 
Sweet  Cream  Creameries  will  be  in 
St.  Paul,  Minn.,  and  H  Sandholt  of 
that  city  will  be  manager  of  the 
department.  The  work  of  establish- 
ing the  first  of  these  local  plants  will 
get  under  way  at  once,  and  we  will 
be  glad  to  get  in  touch  with  desirable 
locations  and  we  solicit  correspond- 
ence. 

"We  are  glad  to  announce  that  Mr. 
Sandholt  has  accepted  the  manage- 
ment of  the  new  department,  the 
activities  of  which  will  be  a  contin- 
uance of  the  work  in  which  he  has 
been  a  recognized  leader  for  many 
years.  He  will  come  with  the  Blue 
Valley  Creamery  Company  at  once, 
having  resigned  the  editorship  of 
The  Dairy  Record,  the  weekly  journal 
published  by  the  INIinnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation. That  organization  as  well  as 
its  publication  have  long  been  recog- 
nized as  outstanding  factors  in  the 
success  of  the  local  creamery  system 
in  that  state,  and  the  work  going  on 
there  for  better  cream.  Mr.  Sand- 
holt, who  is  a  Minnesota  buttermaker, 
is  very  enthusiastic  over  what  he  is 
convinced  is  a  great  advance  step  in 
the  American  butter  industry  and 
feels  that  the  opportunities  for  render- 
ing service  to  the  farmers  in  that  terri- 
tory are  very  large  in  his  new  posi- 
tion." 


EMERY  WINS  SUIT 


(Continued  from  Page  3) 

sistency  and  manner  of  packing  to 
evaporated  milk.  The  butterfat  ex- 
tracted from  the  milk  is  much  more 
expensive  than  the  cocoanut  oil  in- 
jected into  the  milk  to  take  the  place 
of  the  butterfat.  Hebe  can  therefore 
be  sold,  and  is  sold,  to  wholesalers 
and  retailers  cheaper  than  the  genuine 
evaporated  or  condensed  milk. 

The  compound  has  been  manufac- 
tured in  the  state  for  the  last  five 
years,  while  condensed  or  evaporated 
milk  has  been  manufactured  and  on 
the  market  for  the  last  twenty-five 
or  thirty  years.  The  compound  is 
not  deleterious  in  itself,  but  is  not  of 
the  same  quality  or  food  value  as  the 
genuine  evaporated  milk.  It  is  lack- 
ing in  a  certain  chemical  substance 
known  as  Vitamines  A,  which  are 
(^ss(vntial  elements  of  a  proper  dietary. 
These  vitaniiiu's  may  be  supplied  by 
other  foods,  it  is  admitted  that  the 
coinpound  is  not  a  ])roper  substitute 
for  the  genuine  for  infants. 

Ilebe  has  been  extensively  adver- 
tised as  a  substitute  for  milk,  through 
the  press  and  magazines,  and  by 
iTieans  of  cook  books  pre])ared  by 
Thi^  Ih^be  Comjiany.  It  has  been 
advertised  in  the  newspapers  of  Wis- 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avaU  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FEOST,  Manager  Butter  Dept. 


eonsin  as  "milk,"  "milk  compound" 
and  "compound  of  milk."  It  has 
been  sold  by  retailers  in  Wisconsin 
as  "milk"  or  "evaporated  milk." 

There  have  also  been  advertised 
and  sold  four  other  similar  compounds 
in  the  State  of  Wisconsin,  either  as 
"milk"  or  "compound  of  milk." 
These  compounds  are  also  shipped 
out  of  the  state  and  advertised  and 
sold  in  other  states  as  substitutes  for 
e\  aporated  milk. 

In  some  cases  the  compounds  are 
sold  by  the  retailers  at  the  same  price 
as  the  genuine  evaporated  milk.  The 
compounds  have  been  variously  la- 
beled at  different  times  to  indicate 
that  they  were  more  or  less  equivalent 
to  or  better  than  the  genuine  evapo- 
rated milk.  At  the  time  of  the  com- 
mencement of  this  action,  Hebe  was 
labeled:  "A  Compound  of  Evapo- 
rated Skimmed  Milk  and  Vegetable 
Fat.  Contains  7.8  per  cent  vegetable 
fat,  25.5  per  cent  total  solids."  On 
the  margin  of  the  label  was  printed; 
"For  Cooking  and  Baking — Do  not 
use  in  place  of  milk  for  infants." 

The  Carnation  Milk  Products  Com- 
pany has  an  investment  in  its  plants 
in  Wisconsin  of  about  ige.^O.OOO,  and 
of  this  about  .S.50,000  in  its  plants  is 
used  for  the  manufacture  of  Hebe. 
Hi.story  of  Bill  in  Legislature 

The  legislative  records  show  that 
the  bill  was  thoroughly  considered 
before  committees  of  each  house;  that 
substitute  amendments  were  offered 
for  regulation  in  each  house,  which 
were  defeated  by  large  majorities; 
that  the  bill  came  up  in  each  house 
by  special  order,  which  denotes  special 
'onsideration. 

The  bill  was  passed  in  the  assembly 
by  a  vote  of  67  to  10,  and  in  the 
Senate  by  a  vote  of  28  to  0. 

The  bill  was  signed  by  the  Gov- 

•  rnor,  who  him.self  is  a  lawyer  and  has 
been  attorney  general  of  the  state. 
The  legi.slative  members  and  the 
Governor  are  bound  by  the  same  oath 
to  support  the  constitution  as  are  the 
members  of  this  court.     Their  well 

■  risidered  action  should  have  great 
'  ight  according  to  judicial  aut  hority. 
It  will  be  seen  that  the  compounds 
have  been  considered  inimical  to  the 
I)ijb]ic  welfare  by  a  large  portion  of 
1  hf;  people  of  this  country.    W(^  must 
'  'include  that  there  must  have  been 
rne  reasonable  basis  to  induce  legis- 
ion  of  this  kind  by  so  many  diff- 

•  rf-nt  bodies. 

We  now  come  to  a  recognized 
judicial  authority  on  the  sul)ject, 
which  finally  settles  the  question  so 


USE 
DIAMOND 
CRYSTAL 


IT  costs  less  tojise  our'salt;  more  of  it 
is  retained  by  [the  butter ;  the  butter 
has  a  better  flavor  and  keeps  longer; 
you  get  more  butter,  more  flavor,  more 
money.   We  have  the  proof  if  you  want  it . 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"1^  SaetltSatig^Saetf* 

SAINT  CLAIR,  MICHIGAN 
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■DREEZY    BREEZES    for  hot 
days — Breezes  coming  off  the 
cooUng  coils  of  a  YORK. 

T3UY  by  comparison.     We  do. 

Everyone  should.  That  means 
you'll  Buy  a  YORK  every  time. 

T)  E  fair  to  yourself.  If  you  are  it 
^  means  a  YORK  will  Be  the 
compressor  in  your  plant. 


THE  B'S 

HAVE  IT 


r»  RIEFLY  TOLD  —  quickly  sold. 

Buy  a  York  Because  it  is  the 
Best. 


"DEST  made  for  the  Best  trade. 
^  A  YORK. 


"DEST   compressors   are  easiest 
sold.    That's  why  90  per  cent 
of  the  creameries  using  compressors 
in  the  Northwest  are  using  YORK'S. 

p)  E  sure  you  let  us  figure  with  you 
Before  you  Buy. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Parchment  Co. 

KbUdibzoo,  Michigan.  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  n.s  a  hifth-class,  dependable 
Mill  to  tie  to. 


far  as  the  Federal  Constitution  is 
concerned. 

The  "Hebe"  Company  shipped 
some  of  its  product  manufactured  in 
Wisconsin  into  Ohio  for  sale  in  that 
state.  The  sale  being  forbidden  in 
that  state  by  statute,  the  question  of 
the  validity  of  the  statute  was  raised 
in  the  United  States  District  Court 
for  Ohio,  and  passed  upon  by  three 
judges  sitting  at  the  trial.  The 
statute  was  upheld.  The  "Hebe" 
Company  then  took  the  case  to  the 
United  States  Supreme  Court,  and 
there  the  statute  was  again  upheld. 
In  the  United  States  Supreme  Court 
the  contention  was  made,  as  here, 
that  the  statute  was  in  contravention 
to  the  Fourteenth  Amendment.  As 
there  is  no  corresponding  provision 
in  our  state  constitution  that  goes  so 
far  to  sustain  the  rights  of  property 
as  the  Fourteenth  Amendment  of  the 
Federal  Constitution,  that  decision  is 
decisive  of  the  case  here  if  it  is  fol- 
lowed. While  this  court  has  the  right 
to  differ  from  the  Supreme  Court 
of  the  United  States  on  this  question, 
it  will  not  do  so  on  the  construction 
of  the  Federal  Constitution.  Of  the 
twelve  Federal  judges  passing  on  the 
subject,  three  Supreme  judges  dis- 
sented, but  not  upon  the  validity  of 
the  statute  but  on  its  construction  as 
to  whether  it  applied  to  the  case 
before  them. 

Protection  of  State's  Dairy 
Industry 

By  reference  to  the  Federal  census 
of  1920,  we  find  that  Wisconsin  ranks 
first  among  all  the  states  of  the  Union 
in  total  value  of  dairy  products  from 
its  farms.  It  had  2,763,488  dairy 
cattle  in  that  year,  an  average  of  more 
than  ten  to  the  farm.  It  held  first 
rank  in  milk  production,  producing 
858,258,521  gallons,  valued  at  over 
230  millions  of  dollars.  It  produced 
more  cheese  than  any  other  state, 
the  value  of  which  amounted  to 
$91,462,878.  It  ranked  second  in 
amount  of  butter  produced.  It  ranked 
first  in  the  manufacture  of  condensed 
milk.  It  ranked  second  in  rnilk 
powders  produced.  In  1920,  64.9 
per  cent  of  the  nation's  cheese  was 
produced  in  this  state,  and  26.6  per 
cent  of  her  condensed  milk,  24  per 
cent  of  her  milk  powders,  and  11.4 
per  cent  of  the  nation's  butter  were 
produced  here.  Nor  is  this  all.  The 
great  dairy  industry  of  this  state  is 
reflected  in  the  high  average  produc- 
tion of  agricultural  crops  of  many 
varieties.  The  fertilizers  from  the 
ihiiry  industry  (>nrich  the  soil,  so  that 
of  the  north  central  states,  Wisconsin 
was  first  in  ten  years  average  yield 
per  acre  in  wheat  and  potatoes, 
second  in  barley  and  hay,  and  Ihird 
in  corn,  oats  and  rye. 

The  reputation  of  Wisconsin  for  the 
purity  and  (^xc(>llence  of  her  dairy 
products  stands  high  in  the  nuvrkets 
of  the  country,  and  the  prices  she 
obtains  therefor  are  equally  well 
sustained. 

The  constitution  of  our  state  was 
ordained,  among  other  things,  to 
l)r()inote  th(>  getieral  welfare.  Thus 
it  might  well  be  that  the  legislation 
in  issue  could  lie  uphehl  to  ])rotect  the 
rcpulaliou  of  the  slate  for  its  dairy 
products  ill  t  lie  niarkets  of  the  coun- 
try from  adulteration  and  uusl(>adiug 
representations.  The  advertisements 
of  co<n)aiuit  oil  (H)ini)ouuds  have  been 
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Good  Insurance 


You  owe  it  to  yourself  and  your  family 
to  insure  against  the  danger  result- 
ing from  "working  in  wet  clothes." 
When  washing  or  steam-sterilizing  equipment  be  sure  to  put  on 
that  good,  dependable,  efficient  and  durable 

AKRON  HEAVY- SERVICE  APRON 

especially  adapted  for  the  dairyman.  Generously  large,  soft  and 
pliable  and  surely  the  most  comfortable  "working"  apron.  Never 
hardens  or  cracks  and  lasts  a  mighty  long  time.  Still  it  costs  only 
$2.60  and  is  guaranteed  steam,  hot  water  and  acid  proof.  Some 
buy,  isn't  it?    Sold  Thru  Jobbers  Only 

Akron  Apron  &  Rubber  Sales  Company 

20  E.  Miller  Avenue,  Akron,  Ohio 


PURE 

WHITE 

RUBBER 

Size 

33x39 

inches 


skillfully  prepared  to  give  the  im- 
pression that  the  compounds  are 
equal,  than  the  genuine  dairy  product. 
For  instance,  a  fulJ-page  advertise- 
ment in  the  Chicago  Tribune  contains 
a  typical  gem  of  the  advertiser's  art: 
Nutro  Advertisement 

"Xutro  is  a  delicious  and  nutritious 
new  milk  product.  It  is  prepared  in 
the  rich  dairying  districts  of  Wisconsin 
and  Indiana,  and  made  of  pure,  fresh 
cow's  milk  with  the  animal  fats 
extracted  and  essential  food  values 
replaced  by  a  refined,  rich,  sweet, 
purely  vegetable  cocoanut  fat. 

"Nutro  is  pure,  delicious,  whole- 
some. It  is  prepared  in  model  con- 
denseries  from  pure  cow's  milk  evap- 
orated to  double  strength,  with  the 
animal  farts  extracted  and  then  en- 
riched -with  sweet,  edible,  highly 
refined  cocoanut  fat." 

Comment  is  unnecessary,  other 
than  to  say  that  other  advertisements 
are  equally  well  calculated  to  convey 
the  idea  to  the  public  that  pure,  fresh 
cow's  milk  from  Wisconsin  has  been 
enriched  and  improved  by  the  injec- 
tion of  sweet,  edible,  highly  refined 
cocoanut  fat. 

The  state  is  not  without  power  to 
protect  its  industries  in  its  markets 
in  this  and  other  states,  according  to 
a  decision  of  the  Supreme  Court  of 
the  United  States  upholding  a  statute 
of  Florida  designed  to  protect  its 
fruit  trade. 

Advertising  Wisconsin 

Nothing  will  destroy  the  reputation 
of  the  state  in  this  industry  more  com- 
pletely than  to  allow  the  manufacture 
of  a  cheap  and  inferior  article  to  be 
advertised  and  sold  in  the  markets  of 
the  world  as  and  for  the  genuine 
article  made  in  Wisconsin. 

The  principle  of  allowing  these 
compounds  to  be  manufactured  and 
sold,  followed  to  its  logical  conclu- 
sion, will  lead  from  "filled"  milk  to 
"filled"  butter,  from  "filled"  butter 
to  "filled"  cheese,  and  finally  we  may 
have  the  "synthetic"  cow  taking  the 
place  of  the  domestic  animal  of  the 
farm.  Vegetable  fats,  cheap,  but 
lacking  in  essential  elements  of  vig- 
orous life,  will  take  the  place,  of 
butterfats  of  demonstrable  higher 
food  value.  A  great  industry  of  a 
great  state  will  decline,  a  victim  of 
"National  advertising' '  of  cheap  and 
deceptive  suVjstitutes. 

It  follows  that  the  act  challenged 
by  this  action  is  constitutional  and 
within  the  police  power  of  the  legisla- 
ture. 

By  the  Court. — The  action  is  dis- 

JTlisHcd. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

73S.Water  St.,  PHILADELPHIA 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

July  22 

.luly  15 

Jan.  1 

Chicago  

8.5, .360 

89,722 

1,710,507 

New  York  

92,914 

99,891 

1,997,595 

Boston  

37,600 

38,006 

728,963 

Philadelphia .... 

20,385 

23,664 

530,008 

Total  

236,259 

251,283 

4.967,073 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  22, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

2,520,062 

183.107 

21.727,933 

New  York.  . 

1,952,192 

403,301 

14,168,077 

Boston  

1,888.173 

305,943 

11,656,013 

Philadelphia 

453,659 

265,185 

4,429,538 

Total .... 

6,114,086 

1.157,536 

51,981,561 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


July  17 
July  18, 
July  19 
July  20 
July  21 
July  22 


Ch'go  N.Y 


84,662 
86,034 
84,245 
82,022 
83.567 
78,274 


Boston  Phila. 


21.113 
20,765 
22,279 
21,892 
21,814 
21,572 


11,441 
11.256 
10,548 
10,179 
11,265 
11,049 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JULY  15-JULY  21,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


July 

July 

July 

July 

July 

July 

Markets 

15 

17 

18 

19 

20 

21 

New  York .  . 

37^ 

36J 

36 

36 

36 

36 

Chicago  ... 

3.5  5 

35 

34 

33  J 

34 

34 

Philadelphia 

38 

37i 

37 

36 

36J 

Boston  

37^ 

37 

37 

36^ 

36  5 

36i 

Congested     Markets     Cause  Further 
Declines 

Further  net  declines  resulted  from  the 
congested  conditions  of  the  butter  markets 
during  the  week  ending  July  22nd  with 
practically  the  only  difference  between 
the  week's  and  those  of  previous  weeks 
being  that  undergrades  shared  in  the 
declines  to  a  greater  extent.  Since  the 
first  of  July,  when  the  storing  demand 
became  less  keen,  it  lias  been  difficult  to 
find  outlets  for  the  comparatively  heavy 
arrivals.  Fancy  butter  continues  to  find 
fairly  large  outlets  into  consumption  and 
into  the  warehouses  and  the  undergrade 
marKet  was  supported  fairly  firmly  by  an 
export  demand,  and  result  of  speculative 
demand,  but  the  supply  of  medium  of 
grades  .was  far  in  excess  of  the  demand. 
Still,  because  the  minimum  i)rice  on  under- 
grades appeared  fixed,  the  whole  market 
had  some  support,  in  sentiment  at  least. 
During  the  week,  however,  when  reports 
of  weaker  English  markets  came  in.  the 
undergrades  lost  all  the  support  which  was 
previoualy  furnished  by  the  exporters  and 
the  speculators,  and  as  a  result  the  whole 
market  became  weaker.  The  markets  all 
opened  in  a  weak,  unsettled  condition,  with 
trading  far  too  light  to  absorb  the  receipts. 
The  already  large  accumulations  were 
swelled  until  they  became  so  Inirdensome 
that  asking  prices  were  reduced  in  the  hope 
of  increasing  the  demand.  liuyers,  how- 
ever, through  a  greater  part  of  the  week, 
remained  indifferent  and  took  only  for 
their  immediate  requirements,  .\bout  the 
middU^  of  tlie  week  when  ))rices  reached  a 
level  considerable  below  av(^rag(^d  cost  of 
butter  ah-eady  stored,  the  market  became 
more  active,  although  the  market  did  not 
advance  the  market  became  firmer. 

A  fair  sized  export  order  for  unsalted 
butter  which  was  bought  in  New  York 
at  prices  said  to  be  33  J  to  34c.  This  did 
not  reflect  any  reductions  in  the  accumula- 
tion of  sall(!d  butter,  and  at  the  close  there 
was  consj<lerable  doubt  as  to  whether 
demand  would  continue  activ(!  enough  to 
maintain  the  current  levf^l  of  prices. 
SurpluM  in  Ht<>riii5<-  Over  LiiHt  Your 
1  ii<:r<'jiHi  11  j$ 

The  increas('  in  demand  for  fine  butter 
during  the  week  was  largely  for  storing 
in  shown  by  the  more  rapid  increase  in  th(! 
Htorage  holdings  in  this  connection:  it  Is 
interi-sling  to  note  that  the  surplus  In  the 
holdings  over  last  year  during  the  first 
three  <lays  of  the  "  we(!k  was  increased 
1,172.516  poiiiulH.  while  the  inrrr'as(^  during 
the  entire  rnevioiis  week  was  only  slightly 
larger,  amounting  to  1.288,826  pounds  In 
the  faci'  of  .such  rapid  increase  in  I  lie  sin-plns 
over  last  year,  t  licre  is  some  (|iiestion  as  to 
whether  oneratorK  will  conliiiiie  to  store 
liutlcrr.  If  they  do  not.  the-  receipts  will 
have  10  move  Into  consum  |)l  i  ve  or  export 
channels.  To  elfect  this  with  present 
visible  Niiriplles  It  may  !»■  necessary  to 
further  reduce  prices,  but  these  reductions 
would  not  only  Increase  consiiiiiplion.  It 


would  encourage  further  storing,  either  to 
reduce  the  average  cost  of  butter  already 
held  in  storage  or  for  those  who  have  not 
stored  it  would  mean  that  because  of  the 
lower  costs  they  would  have  the  advantage 
of  those  who  stored  goods  early.  There 
was  a  general  feeling  that  prices  could  not 
go  much  lower  and  yet  no  one  had  a  great 
deal  of  confidence  in  the  situation. 
Possibility  of  Transportation  Tie-up 
Unsettles  Markets 

The  coal  and  railroad  strikes  which 
threatened  to  cripple  transportation  made 
the  condition  of  the  markets  more  than 
ever  unsettled.  There  were  no  reports  of 
shipments  being  refused  by  the  railroads, 
but  receivers  complained  of  some  delays: 
The  actual  effect  of  a  strike  has  not  been 
felt,  but  the  possibilities  of  a  more  complete 
tie-up  is  causing  operators  to  watch  the 
situation  closely.  If  transportation  were 
badly  crippled  there  is  every  reason  to 
believe  that  it  would  bring  about  the  same 
conditions  as  prevailed  during  the  strike 
in  April.  1920.  At  that  time  eastern  mar- 
kets developed  an  acute  shortage  of  sup- 
plies while  Chicago  had  more  butter  than 
could  be  disposed  of. 

Production  and  Receipts 

Receipts  at  the  four  markets  are  showing 
a  gradual  decrease  from  the  peak  which 
came  during  the  latter  part  of  June,  but 
compared  with  last  year  they  are  still  very 
large.  This  probably  is  a  true  indication 
of  the  trend  of  production.  However,  tlie 
report  of  the  American  Creamery  Butter 
Manufacturers'  Association  for  the  week 
ending  July  15th,  covering  eighty-five 
plants  showing  a  small  increase  in  the  make 
over  the  previous  week.  On  the  other  hand 
receivers  report  a  material  decrease  ig  the 
size  of  individual  shipments,  and  it  is 
undoubtedly  true  that  production  is  grad- 
ually decreasing. 

H.  C.  TAYLOR, 

Chief  of  Bureau. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon..  July  17.  37J  (a)38   36^  @,37  34  (836 

Tues.,  July  18,  36^  (a37   36   33J(a35i 

Wed.,  July  19.  36i  &37   35i  ©36  33J  (fl>35 

Thu..  July  20,  36^  @37   36   33  4  (5i35 

Fri.,    July  21,  36|  @>37   36   33^(335 

Sat.,    Julv  22,  36i@37   36   33^  ©35 

Friday,  July  21st: 
Creamery — 

Higher  scoring  than  Extras  36 1  &i37 

Extras  (92  score)  36  © 

Firsts  (90  to  91  score)  33  J  ©35 

Firsts  (88  to  89  score)  32  ©33 

Seconds  (83  to  87  score)  30}  ©31^ 

Lower  grades  30  © 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  33}  ©34 

Centralized,  cars,  89  score  32}  ©33 

Centralized,  cars,  88  score  32  @32i 

Ci^ntialized.  cars,  84  to  87  score.  .31  ©31} 

Unsalted,  higher  than  Extras  38  ©38} 

Unsalted,  Extras  (92  .score)  36}  ©37} 

Unsalted,  Firsts  (90  (a  Ol  score) .  .  .35i  ©36 
Unsalted,  Firsts  (88  ©89  score).  .  .34  ©35 

Unsalted.  Seconds  32}  ©33} 

Unsalted.  lower  grades  31  ©32 

CHICAGO     BUTTER     AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras      Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Jidy  17..  .  35  34  33  

Tues.,  July  18..  .  34  33  32}  

Wed.,  July  19. .  .  33  32}  32}  

Thu.,  July  20...  34}  33}  33|  

Fri.,     July  21...  34  33      33}  ©335 

Sat.,     July  22...   34  33  32}  

Creamery,  Extras  (92  scores)   ©34 

Higher  scoring  lots  command  a 
premiu  m. 

Firsts  (91  scores),  short  lines.  .  .  Cdi33 

Firsts  (88  to  90  scores)  .30  ©32 

Seconds  (83  to  87  scores)  28}  ©29  • 

Centralized.  Standards  (meaning 
(■Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   (5  32  } 

OhocBC  " 

(nieddars  181  ©18} 

Twins  18 J  ©18} 

White  18J  ©18} 

Doubles  Daisies  18   ©18  J 

Singles  18}  ("'!«} 

liOnghorns  10  ©19} 

Young  Americas  19  ©19} 

S(|il;ires  19}  ©20 

Swiss,  Illock  22  (A23 

liiiiihiirKeri  1  pound   (n  18 

2  pounds   ©17 

Hri<k.  Kancy  18  ©18} 

HOSTON   BUTTER  MARKET 

Extras  Ass't  Ex, 

Ash  Firsts  Spruce 

Mon  ,  July  17, ..  .   37  34  (0  36  37J(n  38 

Tues  ,  July  18....   3(14  34  (n35}  37  {n.37} 

We<l  ,  ,lilly  19..  .  .   35}  33  («  34  }  36  («36} 

Thu.,  July  20....   3(1}  34(r!36  37  («37} 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  313-31S 
Metropolitan  Bank  Building,  St.  Paul,  Miim. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Rygei 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creainery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 

No.  270 — Operator  wanted  in  co-oper- 
ative creamery:  inland:  about  two  miles 
from  town;  about  100.000  pounds  of  butter 
annually:  high  quality:  South  Central 
Minnesota.   

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  List.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon.,  July  17          38  35}      33  ©35 

Tues.,  July  18          37}  35        32  («  34 

Wed.,  July  19..  .  .  36}  35        32  ©34 

Thu.,  July  20..  ..  36}  35        32  ©33 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  July  17  33 

Tues.,  July  18  33 

Wed.,  July  19  33 

Thu.,  July  20  33 

Fri.,     July  21  33 

Sat.,    July  22  33 

EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price-Current.) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon..  July  17  31  ©32  27}  ("30 

Tues.,  July  18  31  ©32  27    (ii  30 

Wed.,  July  19  30  ©31  26  ("29 

Thu.,  Julv  20  29  ©30  25    («  28 

Fri.,     July  21  27  ©29  24   ("  26 

Sat.,     July  22  27  ©29  24  ©20 

CHICAGO 
(From  Daily  Trade  Bulletin.) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Julv  17  21}  (022}  20}  ©21 

Tues.,  July  18  21    ©22}  20  ©20} 

Wed.,  July  19  20}  ©21}  20  

Thu.,  July  20  20   (aV21  19  ©19} 

Fri..     July  21  20   ©21  19  ©19} 

.Sat.,    Jldy  22  20   ©20}  19  

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  .luly  17th. — On  tho 
Wisconsin  Clu-ese  Exchange  today,  4.780 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  55  boxes  of  Twins  at  17c.  3,800 
Daisies  at  17Jc,  4.50  at  17U".  400  Double 
Daisies  at  17  Sc  and  75  cases  Longhorns  at 
18c. — A.  C.   Erbstoeszer,  Auctioneer. 

^Vinerioan  AHsociatioii  Creamery  Bulti^r 
Ma n  11  fact  urors 
Eighty-ll  vc  meniber-creamerics  report 
an  output  of  6,120,903  pounds  of  butter  for 
week  ending  .luly  15th,  an  increase  of 
4.2  per  cent  over  the  previous  week,  and  an 
increase  of  24.98  per  cent  over  tho  same 
wet^k  last  year. 
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EN  YARD  &  GODLEY,  Inc. 
Butter  and  Eggs 


«  Butter  and  Eggs  4f... 

171  DUANE  STREET         -  -  NEW  YORK,  N.  Y. 


John  Scholl  &  Bro.,  Inc. 

REFERENCES:       Buttd*    ^.IlCl    £r^^S     j.  a.  CRONHOLM 

Aetna  National  Bank   ■»  tm  TJ  „^  J ^  TVT^,,,  '\T  1 .  2126  Dupont  Ave.  No 

fideUty  Trust  Company  14/  S\.Q2i(XQ    Ot.,   JMCW   I  OFK     Minneapolis,  Minn. " 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 

CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  l\ot  Corrode  in    Contort   tiitlt  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


EstabUshed  1863 

CH   Wodi/or  &  Pn   Butter  Merchants 
•  ff  CilVd     %^    VJ  vl  •  66-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;':Dairy  Record. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


The  Helper  Position  in  Eagle  Bend  is 
filled  by  Mr.  Ragnard  Cliilstonson  of 
OaKlaiui.  Minn.  Thanks  to  the  many 
applicants.  7-26 


Position  Wanted  as  assistant  butter- 
maker;  age  28:  single:  creamery  experience 
and  Dairy  .School  Course  in  Norway,  and 
at  Clarks  Grove  Creamery-:  have  testing 
and  engineer's  licenses;  can  speak,  read  and 
write  the  English  language  and  can  fiunish 
Al  references:  can  come  at  once.  Address 
Ragnar  Christensen.  Oakland,  Minn.  7-26 


Position  Wanted — I  have  a  helper  with 
experience  who  would  like  another  position 
in  a  good  creamery;  he  is  honest  and  of 
good  character,  and  wants  to  follow  the 
profession;  can  take  care  of  yoiu-  general 
work,  churning,  testing,  pasteurizing:  age 
20  years:  any  reasonable  wages  including 
board  and  room  will  be  accepted.  G.  W. 
Simes.  operator.  Rose  Creek,  Minn.  7-26 


Position  Wanted  in  creamery  by 
August  loth  by  young  man  with  experi- 
ence: can  furnish  references;  state  salary 
and  particulars  in  first  letter.  T.  Knutsori, 
Darwin.  Minn.  8-2 

Position  Wanted  as  assistant  by  junior 
member  in  some  good  creamery  in  Minne- 
sota: attended  1922  short  course:  have 
experience:  have  testing  and  boiler  license: 
can  come  at  once.  Address  292.5.  Dairv 
Record.  St.  Paul,  Minn.  7-26 

Position  Wanted  as  assistant  by  .junior 
member  in  some  good  creamery:  have 
experience:  can  come  at  once:  no  bad 
habits:  not  afraid  of  work.  Address  2928, 
Dairv  Record.  St.  Paul,  Minn.  8-2 


g\isii\e^(|\ai\ccs 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  tor  sale  our 
retlnning  business  and  plant,  located  In 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good:  will  pay  for  itself  In  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  S3, 000  cash.  Address  2904, 
Dairy  Record,  St.  Paul.  Minn.  5-1 7tf 

For  Sale — Modern  cheese  factory;  daily 
capacity  10,000  pounds  milk;  market  in  7 
states  for  two  American  and  three  Ital- 
ian brands;  modern  8-room  residence. 
Owner  wishes  to  retire.  For  price  and 
terms,  address  D.  C.  Henry,  Hamilton, 
Wash.   7-26 

Wanted  to  buy  ice  cream  and  milk 
business  in  a  live  town  of  four  thousand  or 
over.  Address  2922,  Dairy  Record,  St. 
Paul,  Minn.  7-26 

For  Sale — Creamery  making  hundred- 
thousand  pounds  butter  or  more  annually; 
outlook  to  double  in  a  few  years:  located  in 
one  of  best  dairy  sections  in  Minnesota; 
closest  creamery,  ten  miles;  will  sell  my  half 
interest  to  right  party,  or  privilege  to  buy 
all,  as  I  am  interested  in  other  business; 
will  stand  the  closest  investigation.  .Ad- 
dress 2926,  Dairy  Record,  St.  Paul,  .Minn. 

 8-2 

For  Sale — Good  creamery  in  Minnesota, 
in  good  dairy  section;  good  location:  run 
the  year  round.  .-\ddress  2927,  Dairy 
K ecord,  St.  Paul,  Minn.  8-2 

Creamery  For  Sale  making  fifty  to 
ixty  tubs  per  week;  will  sell  reasonable  if 
taken  at  once.  For  price  and  terms  address 
H.  A.  Schimnowski,  secretary  Ilolloway 
Co-operative  Creamery  Company,  HoUo- 
■  a y,  Minn.  7-26 

For  Sale — An  up-to-date  creamery  in  the 
I  astern  part  of  Montana,  located  in  a  first 
class  dairy  .section;  building  and  etiuipment 
in  first  class  condition :  (-reamery  has  been 
operating  continuously  for  flv(^  years; 
make,  last  year,  164,000  pounds;  now  mak- 
ing 20.000  pounds  per  month;  selling  on 
account  of  poor  health:  unless  you  have  the 
cash  don't  answer  this  ad.  Address  2931, 
Dairy  Record.  St.  Paul,  .Minn.  8-16 


For  Sale  —  Fully  equipped  creamery  in 
one  of  the  best  dairy  sections  of  Wisconsin; 
good  railroad  facilities;  will  sell  wry  rea- 
sonable. Address  2932,  Dairy  Record 
8t.  Paul.  Minn.  8-2 


For  Sale — Creamery,  lot  and  equipment 
in  Milbank,  South  Dakota.  E.  G.  Stengel, 
secretary  Grant  County  Creamery  Asso- 
ciation, Milbank,  S.  D.  8-9 


JTe^clviivejtjA^^pplic^ 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 


For  Sale — One  four  hundred  gallon  Disc 
Wizard  Ripener  in  fine  condition:  will  sell 
cheap;  larger  capacity  being  installed. 
Address  2929,  Dairy  Record,  St.  Paul, 
Minn.  8-2 


Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 


Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


One-fourth  H.  P.  Electric  Motors — 
New;  $15,00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 


For  Sale — Perfection  Junior  No.  3A 
combined  churn:  practically  new;  fourteen 
Sturges  refrigerator  cream  cans  (10  gal.) 
used  only  one  season.  Cartwright  Cream- 
ery, Cartwright,  Manitoba.  8-9 


Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.  4-20tr 


Mr.  Buttermaker  or  Helper — kindly 
srnd  postal  card  if  you  receive  no  sour 
cream:  will  explain  on  treatment  bv  letter. 
.Alfred  Miller,  1961  Feronia,  St,  Paul,  Minn, 

7-26 


For  Sale — One  No.  9  late  model  Per- 
fection churn;  is  in  good  condition,  but  too 
small  for  our  use;  write  for  particulars. 
Address  2923,  Dairy  Record,  St.  Paul, 
Minn.  8-9 


For  Sale  cheap — One  ten-H.  P.  direct 
current  motor;  220  volt:  slow  speed;  in  fine 
condition.  Address  2924,  Dairy  Record. 
St.  Paul,  Minn.  S-16 


For  Sale — One  three-hundred  gallon 
Disc  Wizard  Ripener  guaranteed  in  good 
condition:  have  installed  larger  capacity; 
make  us  an  offer.  Address  2930,  Dairy 
Record,  St.  Paul.  Minn.  8-2 


For  Sale — Emery  Thompson  freezer. 
One  vertical  forty-quart  capacity  Emery 
Thompson  ice  cream  freezer,  belt  drive. 
Machine  used  only  a  few  months  and  vir- 
tually as  good  as  new.  A  bargain  for  some- 
one who  wants  a  good  freezer  at  a  low 
price.  Must  be  moved  at  once.  Address 
2921,  Dairy  Record.  St.  Paul,  Minn.  7-26 
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"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  tj  t  wK  I  1  Fj  1^  V-T  •  EstabUshed 
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ANY  QUANTITY      B  U  X  X  E  R      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


personal  I 


L.  J.  Peterson,  New  Richmond  to 
Ashland,  Wis. 


A.  J.  Burns,  St.  Paul  agent  of  the 
New  York  Despatch  Refrigerator 
Line,  is  sending  out  a  circular  showing 
the  new,  reduced  L.  C.  L.  rates  on 
dairy  products.  All  shippers  not 
posted  are  invited  to  write  Mr.  Burns 
for  this  information.  His  office  is  in 
the  Gilfi"an  Block. 

Prof.  T.  L.  Haecker,  who  has  spent 
the  early  summer  in  St.  Paul,  left  last 
week  for  a  visit  with  his  daughter  at 
Ann  Harbor,  Mich. 

Among  the  creamery  men  who  have 
changed  their  addresses  the  past  week 
are:  Theo.  F.  Betz,  Wisconsin  Rapids 
to  Black  River  Falls,  Wis.;  C.  F. 
Walzein,  Merrill  to  Sheboygan,  Wis.; 


New  Assistant  Dairy  Com- 
missioner 
Bismark,  N.  D. — William  R.  Page 
of  Hamilton,  N.  D.,  has  been  ap- 
pointed assistant  dairy  commissioner 
under  Commissioner  Robert  Flint, 
succeeding  his  brother.  Franklin  Page, 
who  has  resigned. 


Wisconsin  Man  Laid  LTp 
Balsam  Lake,  Wis. — Emil  Halver- 
son,  operator  of  the  local  creamery, 
wrenched  his  knee  previously  injured 
by  a  fallen  cake  of  ice.  The  accident 
will  incapacitate  Mr.  Halverson  for 
at  least  four  weeks.  Mr.  Kitos,  of 
Stillwater,  Minn.,  was  sent  out  from 
the  Minnesota  Creamery  Operators' 
Association  to  relieve  him. 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


BUTTER  STANDARDS 


From  Circular  By  Fitch,  Cornell  & 
Co.,  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Whether  or  not  Congress,  by  stat- 
ute, should  establish  a  dual  butterfat 
and  moisture  standard  for  butter  is  a 
moot  question  and  is  creating  much 
discussion  at  the  present  time.  Cer- 
tain authorities  favor  such  a  bill  and 
others  are  opposed  to  it.  The  prob- 
abilities are  that  a  bill  fixing  a  fat 
standard  will  be  passed  by  the  present 
Congress.  However,  there  are  few 
who  are  really  interested  who  do  not 
feel  that  there  should  be  a  minimum 
percentage  of  butterfat  and  a  max- 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  Morth  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and 
Make  a  trial  shipment  and  state  price  you  desire. 


imum  percentage  of  moisture  or  not  a 
law  establishing  the  dual  standard 
could  be  justly  enforced  in  view  of  the 
existing  adulterated  butter  law.  Ab- 
solute justice  would  require  that 
guilty  offenders  be  properly  punished 
but  that  those  who  have  innocently 
broken  the  law  be  let  oflE  easily. 

There'  arises  the  question  as  to 
whether  or  not  with  a  butterfat 
standard  of  eighty  per  cent  and  a 
moisture  standard  of  sixteen  per  cent 
established  by  law  there  could  be 
innocent  breakers  of  the  law.  While 
few  creameries  are  equipped  to  test 
butter  for  fat  content,  and  it  is  some- 
what questionable  whether  a  prac- 
tical test  for  butterfat  in  butter  has 
been  devised  for  the  creamery  man. 
There  is  no  reason  for  a  creamery  being 
without  a  moisture  testing  outfit  and 
the  apparatus  for  the  accurate  deter- 
mination of  the  salt  content  of  butter. 
By  keeping  the  moisture  content  of 
butter  below  the  maximum  percen- 
tage allowed  and  limiting  the  salt 
content  to  three  per  cent  or  less  the 
creameryman  would  run  little  risk 
so  far  as  the  fat  content  of  his  butter 
was  concerned. 

For  Double  Standard 
But  can  the  moisture  content  of 
butter  be  controlled?  Painstaking  and 
highly  proficient  buttermakers  find 
little  difficulty  in  keeping  the  water 
content  of  the  butter  below  the 
sixteen  per  cent  mark.  Less  experi- 
enced operators  and  those  who  are 
too  eager  to  incorporate  a  compara- 
tively high  per  centage  of  moisture 
occasionally  exceed  the  maximum 
allowed.  But  is  there  a  reasonable 
excuse  for  butter  containing  exces- 
sive moisture  being  shipped?  A  high 
percentage  of  prosecutions  for  adul- 
teration has  been  the  result  of  laxity 
on  the  part  of  buttermakers  in  making 
moisture  tests.  Excessive  moisture 
can  be  expressed  easily  by  reworking 
butter  after  it  has  been  thorouglily 
chilled  hence  it  is  readily  apparent 
that  a  creamery  is  taking  needless 
risk  in  shipping  butter  that  is  known 
to  have  a  high  moisture  content.  For 
the  good  of  the  industry  it  seems  tliat 
a  tlual  butterfat  and  moisture  stand- 
ard should  be  established  by  Federal 
law.  - 


Askov,  Minn. — The  annual  meet- 
ing of  the  Produce  Association  was 
held.  Louis  Olsi^n  was  elected  man- 
ager, and  the  following  board  mem- 
bers wore  (diosen:  C.  Sobald,  Carl 
Madsen,  (-harles  Myldalil, ,).  P.  Soren- 
sen,  Peter  Petersen,  J.  P.  Frederick- 
son,  and  Fred  Hansen. 

Grand  Rapids,  Minn. — The  (Irand 
Rapids  Creaiiu^ry  Company,  which  is 
located  ill  the  building  on  West  Thir<i 
Street,  is  now  opiMicd  for  l)usiness. 
•lames  Poinroy.  of  Ciraiul  Rapids,  and 
Arthur  Itcn,  of  Hibbing  are  the  pro- 
I)rietorH. 
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MINNESOTA  BUTTER  OUTPUT 


169,574,000  Pounds  in  1921. 

Commissioner    Heen  Announces 
1921  Was  Greatest  Year  Yet. 


Dairy  and  Food  Commissioner, 
Chris  Heen,  last  week  announced  that 
^linnesota's  creameries  in  1921  man- 
ufactured 169,948,472  pounds  of  but- 
ter, according  to  figures  compiled  in 
his  office  from  the  reports  sent  in  by 
the  factories  as  required  by  law. 

The  1920  butter  output  was  139,- 
229,843  pounds.  The  1921  butter 
output  then  was  22.63  per  cent  larger 
than  the  preceding  year,  and  far 
larger  than  that  of  any  other  state. 

Of  this  quantity  the  co-operative 
creameries  manufactured  112,303,760 
pounds  as  against  91,716,231  pounds 
in  1920,  a  gain  of  22.44  per  cent.  The 
independent  creameries  made  16,- 
561,774  pounds  as  against  13,484,761 
pounds  in  1920,  a  gain  of  22.81  per 
cent,  and  the  centralizers  40,709,338 
pounds  as  against  34,028,851  pounds 
in  1920,  a  gain  of  19.63  per  cent. 
Ei^ht  Hundred  Thirty-one 
Creameries  in  State 

Commissioner  Heen  reports  831 
creameries  in  the  state.  Of  this 
number  645  are  co-operative,  139 
independent  local  creamer  es  and  47 
'•f-ntral  plants.  The  report  for  1920 
-bowed  830  creameries  in  the  state- — 
|>42  co-operative,  144  independent  and 
44  central  plants. 

The  1921  statistics  show  1,152,869 
cows  furnishing  the  raw  material,  as 
against   1,097,621  in   1920.  There 
were  127,031  patrons  as  against  125,- 
ii57  in  1920. 

41.93  Cents  Average  Butterfat 
Price 

The  average  price  paid  the  producer 
per  pound  of  butterfat  was  41.93 
cents  as  against  63,39  cents  in  1920. 
The  average  price  received  for  butter 
by  the  creameries  was  38,68  cents,  as 
compared  with  57.13  cents  in  1920. 
The  average  overrun  was  23.25  per 
cent  in  1921;  in  1920  it  was  23.14 
per  cent. 

The  average  price  receivcid  for 
butter  by  the  co-operative  creameries 
was  39.85  cents  per  pound;  the 
i  verage  price  received  by  the  c(;ntral 
plants  was  37.49  cents  per  pound. 
Production  and  Income 

The  creameries  received  in  all 
182,342,005  pounds  of  milk  and  467- 
569, ."(28  pounds  of  cream,  containing 
137,733,589  pounds  of  butterfat.  In 
J 920  the  receipts  wore  167,758,992 
pounds  of  rmlk  and  389,541,316 
pounds  of  cream,  containing  113,066,- 
039  pounds  of  butterfat. 

The  total  amount  received  for  the 
butter  was  $65,737,460.11,  of  which 

(Crincludeil  on  Vu^e  lU; 


N.  C.  B.  A.  COMMITTEE 


On  Re-organization  Meets. 


The  committee  on  constitution  and 
by-laws  of  the  National  Creamery 
Buttermakers'  Association  met  at 
Austin,  Minn.,  July  12th,  for  the 
purpose  of  considering  such  changes 
in  the  present  constitution  as  might 
seem  desirable  for  the  continued 
growth  and  development  of  the  asso- 
ciation. 

The  National  Creamery  Butter- 
makers'  Association  was  organized 
in  1891.  The  constitution  was  re- 
vised in  1902.  The  present  problems 
are  much  different  from  the  problems 
of  1902,  and  it  is  the  object  to  so 
change  the  constitution  of  the  asso- 


N.  C.  B.  A.  COMMITTEE 


ciation  that  it  may  best  serve  present 
buttermakers.  It  is  largely  up  to 
this  committee  to  outline  the  pro- 
gram for  the  future  work  of  the  asso- 
ciation. 

The  photograph  on  this  page  shows 
the  members  of  the  committee.  The 
two  in  front  are  Hans  Hoiberg,  Coon 
Valley,  Wis.,  chairman  of  the  com- 
mittee, at  the  left,  and  C.  R.  Conway, 
Garner,  Iowa,  at  the  right;  M.  E. 
Gardner,  Waseoa,  Minn,  is  standing. 


St.  Francis,  Minn. — The  St.  Fran- 
cis Co-operative  Creamery  Associa- 
tion has  completed  a  modern  $10,000 
creamery  building.  Frank  Lange  is 
the  president  of  the  Company.  . 


WISCONSIN  BUTTERMAKERS' 
ASSOCIATION 


Annual   Convention,    La  Crosse, 
November  7-9,  1922. 


The  1922  annual  convention  of  the 
Wisconsin  Buttermakers'  Association 
will  be  held  at  La  Crosse,  Wis., 
November  7th,  8th  and  9th. 

The  decision  of  the  board  of  direc- 
tors to  that  effect  was  announced 
last  week  by  State  Secretary  H.  C. 
Larson,  Madison,  Wis. 


DIPLOMAS  AWARDED 


By  Minnesota  Dairy  School. 


Prof.  J.  R.  Keithley,  University  of 
Minnesota,  announces  the  following 
names  of  former  students  at  Minne- 
sota Dairy  Short  Courses,  who  have 
just  been  awarded  diplomas  for  good 
work  in  creameries  after  leaving  the 
Dairy  School,  and  have  been  recom- 
mended for  such  diplomas  by  inspect- 
ors with  the  Dairy  and  Food  Depart- 
ment. The  numbers  after  the  names 
indicate  the  year  in  which  the  oper- 
ator took  the  course. 

Roll  of  Honor 
F.  H.  Ulman,  '15,  Janesville,  Minn.; 
Geo.  Hanson,  '07,  Rice,  Minn.;  John 
A.  Johnson,  '16,  St.  Joseph,  Minn.; 
J.  Arthur  Johnson,  '14,  Erhard, 
Minn.;  A.  T.  Tallefson,  '20,  George- 
ville,  Minn.;  Arthur  E.  Hill,  '16, 
Floodwood,  Minn.;  Clarence  A.  Nor- 
lander,  '14,  Minneapolis,  Minn.;  E. 
C.  Christianson,  '18,  Stewartville, 
Minn.;  Arthur  Hurtig,  '10,  Rogers, 
Minn.;  David  C.  Berg,  '15,  Grove 
City,  Minn.;  Julius  Otte,  '19,  Ashby, 
Minn.;  J.  H.  Cockrell,  '03,  Black- 
duck,  Minn.;  E.  H.  Sommers,  '12, 
Grantsburg,  Wis.;  F.  J.  Bliven,  '19, 
Benson,  Minn.;  A.  C.  Gullickson, '19, 
Donnelly,  Minn.;  Robert  Kennelly, 
'10,  Madison,  Minn.;  Oscar  Rydquist, 
I'J,  Randall,  Minn.;  Guy  Smoke,  '19, 
Minneapolis,  Minn.;  Walter  Ander- 
son, '18,  Little  Falls,  Minn.;  A.  M. 
Ashenbrener,  '18,  Wadena,  Minn.; 
Peter  J.  Kolbet,  '18,  Renville,  Minn. 


New  Creamery  Building 
VVabssso,  Minn. — At  the  annual 
picnic  of  the  Wabasso  Co-operative 
Creamery  Company,  plans  were  made 
f(n"  an  immediate  erection  of  a  new 
crcuimery  building  and  the  site  for 
the  structure  will  soon  be  selected 
and  construction  work  started. 


Grinnell,  la. — Maplehurst  Dairy 
Conipanjs  incorporated  capital  stock 
SflUO.OOO  shares,  $100  each;  deal  in 
butter,  cheese,  cream,  products  of 
nulk  and  cream,  et  cetera;  W.  C. 
Wiukleman,  Edward  M.  Newcomer, 
E  G.  Squire. 
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THEIR  STRONGEST  ASSET 

The  strongest  asset  of  the  creamery  operators'  and 
managers'  organizations  in  Minnesota,  Wisconsin  and 
Iowa  is  the  character  of  their  membership  and  the  high 
standard  of  eflficiency  and  skill  in  creamery  management 
and  operation  on  the  part  of  that  membership. 

The  success  of  the  associations  must  be  built  on  that 
asset  and  not  on  ordinary  assets  such  as  the  success  of 
many  organizations  is  built  on — unity  of  action,  organiza- 
tion loyalty,  control  of  available  supply  of  qualified  men, 
and  the  like.  All  these  assets  are  the  most  valuable  ones 
in  labor  unions,  but  the  creamery  operators'  organizations 
are  not  labor  unions  and  never  will  be.  If  they  become 
labor  unions  employing  present  labor  union  tactics,  they 
will  fail.  Not  that  these  tactics  and  methods  may  not  be 
entirely  proper  and  most  useful  in  the  fields  covered  by 
the  labor  unions,  but  that  they  do  not,  we  believe,  fit  into 
the  field  covered  by  the  creamery  operators'  organizations. 
A  strike  of  the  operators  in  the  three  states,  for  instance, 
seems  wholly  unthinkable.  Certainly  it  would  avail  the 
organizations  little  or  nothing  in  case  conditions  arose 
making  a  strike  apparently  the  last  resort— in  fact  the 
nature  of  the  local  creamery  system  in  which  the  great 
majority  of  the  members  are  employed,  is  such  that  it  is 
difficult  to  imagine  conditions  that  could  be  met  only 
with  a  strike.  The  creamery  boards  and  creamery  owners, 
taken  as  a  whole,  are  fair  and  reasonable,  and  are  (!oming 
to  see  more  and  more  that  the  men  in  charge  of  the  fac- 
tories must  be  highly  skilled  and  of  a  character  that  com- 
mands good  compensation  in  any  field.  Also,  the  majority 
of  the  present  memberships,  we  are  sure,  would  never 
sanction  any  such  step;  if  conditions  should  ever  become 
intoleraVjIe  they  would  simply  drop  out  of  the  business 
one  by  one  and  find  other  occupations.  Hence  the  strike 
is  wholly  out  of  the  qiu^stion,  and  it  is  mentioned  here 
r)nly  to  show  that  labor  union  methods  are  also  entirely 
out  of  the  question,  for  th(^  strike  is  the  big  stick  in  these 
methods. 

The  crcsaniery  oj)eratorK'  organizations  must  use  other 
means  and  must  always  continue  on  the  road  they  arc 
traveling  now — high  efficiency  on  the  part  of  the  mem- 
berships, with  unity  and  loyalty  to  the  organizations  as 
means  for  promoting  this  cdficiency.  Th(!  goal  must  lie 
that  m(!mbership  in  any  one  of  these  state  organizations 
insures  the  (employing  creamery  or  the-community  in  which 
l,h(i  holder  of  such  m(unb(Tship  (establishes  a  creamc^ry, 
first  class  servic(!  by  a  reliable  man.  Wh(ui  that  is  under- 
stood in  (!very  nook  and  (corner  of  th(^  (.(^ritory,  the  com- 
pcmsation  will  be  a  minor  question  so  far  as  tint  organiza- 
tions aro  concerned. 

These  organizations  have,  gained  a  very  good  standing 
throughout  the  Northwest,  bocausif  they  have  nwidc 
efficiency  and  charactctr  the  lest  of  membership,  and  this 


policy  must  be  continued  at  all  costs.  Every  first  class 
creamery  operator  should  be  secured  as  a  member,  and  the 
other  kind  should  be  left  strictly  alone.  Membership 
should  never  be  a  question  of  quantity,  but  of.  quality, 
and  the  local  district  organizations  are  to  be  commended 
on  the  manner  in  which  they  scrutinize  applicants,  and 
sometimes,  put  them  on  probation  before  accepting  them. 
There  has  also  been  going  on  a  steady  weeding-out  process 
of  members  who  joined  in  the  first  rush  and  later  were 
found  not  up  to  the  standards  of  the  associations.  This 
work  should  be  continued,  but  in  a  manner  that  will 
insure  every  member  a  fair  hearing  and  treatment  on  the 
facts  of  the  case  and  not  according  to  personal  prejudice 
or  sentiment.  The  constitutions  of  these  organizations 
guard  the  rights  of  every  member  in  this  respect,  and  it  is 
well  to  bear  in  mind  alwaj's  that  it  is  better  to  help  a 
fellow-member  get  right  than  it  is  to  kick  him  out.  That 
can  be  done  when  it  is  found  that  he  can  not  or  will  not 
be  helped. 

Let  the  membership  certificate  in  the  creamery  oper- 
ators' organizations  be  a  badge  of  honor  and  efficiency, 
and  the  compensation  scale  will  be  taken  care  oi  without 
any  special  effort. 


DAIRY  CLUB  OF  THE  NORTHWEST 

The  Dairy  Club  of  the  Northwest  was  organized  at  a 
luncheon  in  St.  Paul  last  week,  if  an  informal  club  of  this 
kind,  without  charter  or  constitution  or  by-laws  and 
with  only  one  permanent  officer,  the  secretary,  can  be 
said  to  be  "organized."  In  spite  of  its  informality,  or 
because  of  it,  the  club  can  and  no  doubt  will  be  of  great 
value  to  the  dairy  industry  of  the  Northwest,  its  monthly 
meetings  providing  a  splendid  opportunity  for  all  men 
representing  the  various  branches  of  dairying  to  get 
acquainted  Avith  each  other,  learn  something  about  the 
other  fellow's  problems  and  feel  a  little  of  that  spirit  of 
unity  that  builds  up  a  great  industry.  The  club  is  pat- 
terned after  the  National  Dairy  Club  in  Chicago,  and  like 
the  latter,  just  now  is  a  sort  of  auxiliary  to  the  National 
Dairy  Exposition.  This  is  only  as  it  should  be,  the  exposi- 
tion being  the  biggest  immediate  thing  on  the  program 
for  everybody  interested  in  promoting  dairying.  But, like 
the  Chicago  club,  after  the  Dairy  Exposition  is  over,  the 
Dairy  Club  of  the  Northwest  will  continue  to  function 
and  spread  good  fellowship  and  greater  respect  and  con- 
sideration for  the  other  fellow  also  engaged  in  that  greatest 
of  all  industries — dairying. 


ONE  HUNDRED  PLUNKS  FOR  EACH 
Down  in  Iowa  an  effort  is  being  made  to  pledge  cream- 
eries whose  operators  win  the  next  national  banner — if 
they  win  it — to  pay  each  such  operator  one  hundred 
dollars.  The  state  having  the  ten  highest  scores  in  the 
contest  to  be  conduc^ted  by  the  National  Creamery  But- 
termakers'  Assotuation  this  fall  wins  the  banner,  and  it  is 
very  possible  that  in  the  event,  not  likely,  that  Iowa  should 
win,  her  creameries  will  have  to  pay  a  hundred  dollars  to 
morv  than  ten  operators.  This  for  the  reason  that  the 
tenth  high  score  may  be  a  tie  of  several  scores — 94-2  ^or 
instance—  and  all  these  ties  would  be  entitled  to  a  hundred 
dollars  eac^h.  At  least  such  has  been  the  case  several 
tinuvs  in  Minnesota's  long  experience  in  banner  winning. 
Anyway,  wo  hope  t-h<>  Iowa  creameries  will  ])l('dge  them- 
selves to  this — IVIinii(>sota  and  Wisconsin  will  do  their  best 
to  r(elieve  tht^m  of  all  responsibility  of  fulfilling  said  |)ledge. 

We  have  heard  of  no  su(di  m<)V(<m(>nts  in  the  t  wo  latter 
stat-es.  In  Miinnesota  it  was  never  iiecessary,  and  Wiscon- 
sin's enthusiasm  will  make  up  for  the  cash.  Not  that  it 
would  not  be  greatly  worth  a  thousand  or  fifteen  hundred 
dollars  to  the  creameritis  of  either  one  of  the  three  states 
to  win  the  next  banner — ii  has  been  worth  hundreds  of 
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thousands  to  Minnesota — but  that  the  farmers,  the  pro- 
ducers as  a  rule  do  not  appreciate  the  full  significance 
and  advertising  value  of  the  winning  of  these  banners. 
The  greatest  value  of  the  Iowa  movement  lies  in  the 
interest  it  may  arouse  among  the  producers. 

But  it  isn't  one  hundred  or  a  thousand  dollars  that  will 
win  the  banner.  The  things  that  will  turn  the  trick  are 
fine  cream,  high  buttermaking  skill,  contest  training,  good 
starter  in  just  sufficient  amount  to  give  that  touch  of 
flavor  that  compels  any  judge  to  give  the  butter  a  high 
score,  and  that  enthusiastic  spirit  that  makes  men  throw 
themselves  into  the  work  of  making  this  particular  piece 
of  butter  the  finest  they  ever  made. 

And,  by  the  way,  it  is  high  time  that  everybody  got 
into  training.  Entries  for  the  banner  contest  must  reach 
St.  Paul  not  later  than  September  25th,  on'y  eight  weeks 
off.  The  ten  men  whose  butter  will  win  the  banner  for 
their  state  in  October  are  making  that  kind  of  butter  right 

DOW. 


WHAT  DID  YOUR  PICNIC  DO? 

Our  compliments  to  James  Rasmussen,  manager  of  the 
Albert  Lea  (Minn.)  State  Creamery!-  He  went  to  a 
creamery  picnic  the  other  daj-  and  spoke  on  the  care  of 
cream  and  the  advantage  of  cream  cooling  tanks.  "His 
talk  was  verj-  convincing  and  had  its  effect  on  his  listen- 
ers," writes  C.  L.  Guls\Tg  of  the  Sunburg  creamery,  "as 
shortly  afterwards  the  Sunburg  creamery  sold  twenty-five 
coolers  to  its  patrons  and  without  doubt  will  sell  that 
many  more  this  season." 

If  every  creamery  picnic  speaker  can  cause  fifty  cream 
cooling  tanks  to  be  sold  after  each  address  and  every 
operator  knows,  like  Mr.  Gulsvig,  how  to  follow  up  the 
picnic  speaker,  every  farm  in  the  Northwest  will  soon  have 
that  very  necessary  piece  of  equipment. 


LOOK  OUT,  MINNESOTA! 
Minnesota  creamery  operators  want  to  study  the 
high  scores  in  the  preliminary  scoring  of  the  cold  storage 
butter  contest  conducted  by  the  National  Creamery 
Buttermakers'  Association.  While  these  scores  will  not 
count  in  the  final  result,  and  while  Minnesota  probably 
will  make  the  better  showing  when  the  butter  comes  out  of 
storage,  the  preliminary  scores  show  very  plainly  that 
Iowa  has  a  little  group  of  operators  who  have  the  knack 
of  hitting  the  bull's  eye  practically  every  time  in  a  scor- 
ing contest.  This  group  is  a  very  dangerous  one  in  the 
National  banner  contest,  where  only  the  ten  highest 
scores  from  each  state  count,  and  Minnesota  must  bear 
that  in  mind  in  training  for  the  big  Fall  contest.  No 
doubt  the  Minnesota  operators  made  butter  for  cold 
storage  purpose  in  the  cold  storage  contest.  That  was 
the  right  thing  to  do.  But  if  so,  don't  do  it  again  in  the 
Banner  contest.  That  next  banner,  regardless  of  the 
feelings  of  our  host  of  readers  in  other  states,  must  go 
to  Minnesota. 


THE  COW  AND  PROSPERITY 

"Prices  of  dairy  and  poultry  products  suffered  the 
least  in  the  rapid  deflation  of  prices  of  farm  products 
which  began  in  1920  and  continued  through  1921," 
according  to  United  States  Department  of  Agriculture. 
This  statement  is  not  news  to  Dairy  Record  readers,  but 
the  oftener  it  is  repeated  the  deeper  will  the  truth  sink 
into  public  opinion  that  "prosperity  follows  the  dairy 
cow." 


Absolute  Satisfaction 

^  There  can  be  no  doubt  of  the  merit  of  equip- 
ment that  gives  "absolute  satisfaction"  when 
in  use.  Read  what  this  Manning  user  has  to 
say  regarding  two  Manning  Ripeners,  bought 
through  our  Minneapohs  dealer. 


The  Dairy  Supply  Co. 

Minneapolis,  Minn. 

Gentlemen: 

In  answer  to  your  inquiry  as 
to  how  we  like  Manning  Ripeners 
will  say  that  they  are  giving 
absolute  satisfaction.     We  have 
two  300  gal.  Manning  vats  in  our 
plant  and  pasteurizing  can  be 
done  very  efficiently  with  them. 
Cream  can  be  heated  or  cooled 
quickly  to  desired  temperatures. 
They  are  easy  to  clean  as  every 
part  of  the  vat  and  coil  is 
accessible.    We  recommend  them  to 
anyone  that  is  in  the  market  for 
a  pasteurizei- . 

Yours  very  truly, 

SUNBURG  FARMERS  CREAMERY 
ASSOCIATION 

By  C.  L.  GULSVIG 

Operator 

MANNING 
MANUFACTURING  COMPANY 
Rutland,  Vermont 


Co-operate  with  the  receiver  of  your  butter  just  as 
you  want  your  patrons  to  co-operate  with  you.  That 
means  a  profit  for  all  concerned,  and  that  is  the  only  way 
to  do  business. 
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ipjical  guiferflaRUi^ 


BV 

JAMES  SORENSON 


Minnesota 


We  see  a  chance  for  a  beautiful 
fight  on  the  matter  of  a  standard  for 
butter,  unless  somebody  get  their 
heads  together  and  agree  on  something 
that  will  meet  the  approval  of  the 
majority.  We  shall  not  discuss  wheth- 
er or  not  a  law  defining  and  providing 
standards  for  butter  should  be  en- 
acted by  Congress  at  this  time,  but 
the  fact  of  the  matter  is  that  a 
bill  is  now  before  Congress,  and  if 
the  dairy  and  creamery  men  of  this 
country  have  any  suggestions  to  make, 
they  must  be  made  very  soon,  or 
the  chances  are  that  the  bill  as  drafted 


and  recommended  by  Congressman 
Haugen  will  be  voted  on  and  passed 
at  any  early  date. 

A  number  of  prominent  men  haA^e 
recently  expressed  their  desires  rela- 
tive to  standards  for  butter,  but  the 
ideas  expressed  are  so  varied  that 
these  opinions  are  really  of  little  value 
as  a  guide  to  the  men  who  make  our 
laws.  It  appears  that  everybody  is 
in  favor  of  a  standard  for  butter,  and 
so  far  we  have  not  noticed  any  one 
opposed  to  an  eighty  per  cent  stand- 
ard for  fat  in  butter,  but  some  seem 
fearful  that  eighty  per  cent  will  not 
be  the  real  standard  for  butter,  unless 
the  qiiestion  of  tolerances  is  fully 
covered  in  the  law,  and  even  then  it 
is  a  question  if  courts  and  juries  will 
not  fix  tolerances  that  they  may  feel 
.are  fair  and  just,  if  offenders  are 
brought  into  court. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 


Then  there  is  considerable  objec- 
tion to  having  the  law  fix  the  moisture 
content  of  butter  at  sixteen  per  cent, 
because  it  is  argued  that  this  would 


not  be  fair  to  the  manufacturers  of 
salted  and  unsalted  "butter,  and  a 
moisture  clause  would  make  the  en- 
forcement of  the  law  far  more  diffi- 
cult. 


Then  there  is  the  question  of  neu- 
tralizers  which,  it  seems  to  us,  ought 
to  be  settled  if  a  butter  standard  law 
is  enacted  by  Congress.  This  matter 
has  been  fought  over  time  and  time 
again  for  many  years  past,  but  with- 
out results.  The  centralizers  have 
fought  to  have  neutralization  of  cream 
recognized  as  a  standard  method  of 
manufacture,  while  the  local  and  co- 
operative creameries  have  contended 
that  it  is  unfair  to  the  producer  of 
good  cream  and  to  the  manufacturer 
of  good  butter,  to  permit  the  use  of 
neutralizers  in  the  manufacture  of 
pure  biitter.  The  fight  has  not  been 
directed  at  the  use  of  neutralizers 
because  of  any  detriment  to  the 
health  of  consumers  of  neutralized 
butter,  but  because  it  is  unfair  to 
the  producer  of  good  cream  and  to 
the  manufacturer  of  Fancy  butter,  as 
well  as  to  the  consuming  public  in 
general,  to  have  butter  sold  on  the 
market  as  pure  and  Fancy  creamery 
butter,  when  in  fact  it  is  manufac- 
tured from  cream  that  had  to  be 
neutralized  before  it  could  be  made 
into  a  saleable  product. 


We  believe  that  this  matter  should 
be  fully  considered  by  Congress 
before  any  butter  standard  law  is 
enacted,  as  the  action  of  Congress  on 
this  one  point  will  have  a  far  reaching 
effect  on  the  future  development  of 
the  dairy  industry  in  this  country. 
If  Congress  sees  fit  to  recognize  butter 
made  from  neutralized  cream  by  per- 
mitting it  to  be  sold  in  competition 
with  pure  butter  made  from  pure, 
clean  and  unadulterated  cream,  then 
we  can  see  a  continuous  fight  against 
great  odds  for  the  farmer  who  pro- 
duces good  cream  as  well  as  for  the 
manufacturer  of  strictly  fancy  butter. 


It  is  quite  reasonable  to  expect  that 
there  will  be  a  real  fight  between  the 
centralizers  and  the  local  and  co- 
operative creameries  if  the  question 
of  neutralizers  is  brought  up  in  con- 
nection with  a  butter  standard  law, 
but  we  fully  believe  that  this  matter 
should  be  fought  out  and  settled  for 
all  time  to  come,  because  if  it  is  not, 
it  will  continue  to  be  the  bone  of 
contention  in  the  dairy  and  creamery 
business. 


Our  stand  on  the  above  matter  in 
the  past  is  quite  well  known,  and  we 
might  say  that  our  opinion  has  not 
been  changed  in  the  least.  We  shall, 
however,  hesitate  to  take  an  active 
part  in  any  fight  that  may  develop, 
after  having  been  openly  accused  of 
being  a  solf-appointod  representative 
of  tiio  co-operative  creameries.  We 
plead  guilty  to  the  charge  of  having 
fought  for  what  wo  believed  to  be  the 
b(^st  inl(^rost  of  the  co-operative 
creainericis  and  shall  not  object  to  any 
criticism  that  may  come  our  way  on 
this  account,  and  we  gladly  make 
tliis  solemn  promise  for  the  future, 
tliat  wo  shall  a])stain  frojn  over  repre- 
KiMiting  the  (•o-()p(^rati ve  creameries, 
unUiss  we  are  duly  autiiorized  lo  do 
so,  as  we  feel  that  it  is  not  worth  while 
to  tight  aiul  then  bo  called  a  traitor 
by  the  fellow  you  have  been  fighting 
for. 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  furnish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falUng  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accounting  always. 


c.E.  McNeill  &  CO. 

I  ="Tfce  House  of  Service"  3 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


C  R  E  AM  E  R  YMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1 145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 
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Returns  That  Count! 

"VrOU  need  the  Best  Returns  to  enable  you  to  make  the  Best 
^   Returns  to  your  patrons.  That  is  what  the  Z  &  D  Square 
Deal  House  is  doing.    We  want  your  shipments. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 
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Wholesale 
Dealers 


Butter  and  Eggs 


Referencea  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


F^trnf  WATER-PROOF  LITH  W^trn  f 
l^MIU.  HOSPITAL  ^•^l^i^* 


We  are  glad  to  announce  that  this  extra  is  not  as  serious  as  the  heading  indicates. 

Water-proof  Lith  is  not  sick  or  injured  but  it  is  doing  good  to  the  sick.  It  is  helping  keep 
out  the  heat  in  summer  and  the  cold  in  winter,  giving  the  suffering  patients  a  more  uniform  temper- 
ature in  their  rooms. 

Below  is  a  letter  from  Mr.  G.  S.  Adams,  superintendent  of  the  Yankton  State  Hospital 
which  explains  fully. 

YanktoQ,  S.  Dak.,  April  S,  1921. 

UNION  P^IBRE  CO.,  Inc. 

Winona,  Minn. 
Gentlemen: 

Replying  to  yours  of  March  30th,  with  regard  to  Lith  insulation,  will 
say  that  we  have  since  1919  used  about  46,000  ft.  of  your  Fibre  felt  in  insul- 
ating the  outs'de  walls  of  our  buildings,  and  have  found  it  very  satisfactory. 

Your  very  truly, 
(Signed)  C.  S.  ADAMS,  Supt.of  the  Yankton  State  Hospital. 

What  it  does  for  the  Hospital  it  wtU  do  for  your  creamery,  refrigerator  or  home.  Why  not 
use  it?    Write  us  for  full  particulars  today. 

UNION  FIBRE  COMPANY,  Inc. 

WorUi's  Largest  Manufacturers  of  Coid  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.    General  Offices  at  Winona,  Minn.    Northwestern  Office, 
746  Builders  Exchange,  Telephone  Geneva  1047,  Minneapolis,  Minn. 

We  handle  Jamison  and  Stephenson  Refrigerator  Doors. 
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SEEING  THINGS 

We  have  not  seen  The  Dairy  Record 
for  a  couple  of  weeks,  so  we  don't 
know  what  is  going  on  in  the  dairy 
world,  in  fact,  we  hardly  remember 
what  we  wrote  about  last  week,  but 
think  we  said  we  would  tell  more 
about  our  luck  in  fishing.  However, 
we  will  not  go  into  details  now  about 
this,  as  we  have  bigger  game  stories 
to  tell.  Suffice  to  say  that  we  got  bass, 
pickerel  and  muscalonges  and  big  ones 
at  that,  until  we  had  to  quit,  as  we  did 
not  know  what  to  do  with  them.  When 
it  came  to  fishing  trout  in  the  streams 
up  by  Grand  Marais,  we  found  it 
different  and  had  to  quit  on  account  of 
a  lack  of  customers. 

But  we  have  seen  two  deer  and  one 
moose  and  dozens  of  partridges,  ducks 
and  other  game,  not  to  talk  about  the 
smaller  game  such  as  horseflies,  deer- 
flies  and  mosquitoes  by  the  millions. 
Judging  by  our  hands,  neck  and  face 
they  are  the  real  game,  and  real  sports, 
up  here  in  the  woods,  who  are  not 
afraid  to  attack  men  or  beasts  or  any 
enemy.  And  there  is  no  let-up  of 
hostility  either.  They  keep  after  us 
everlastingly,  until  we  have  to  run 
for  entrenchment  back  of  mosquito 
bars  and  nettings. 

But,  coming  back  to  the  big  game, 
we  place  the  Bull  Moose  first.  We  saw 
him  in  the  dusk  as  he  stood  under  the 
stateley  pines,  with  his  big  head  and 
antlers — from  which  we  judge  his  age 
about  four  years — of  dark,  almost  black 
color,  away  up  on  long  legs.  He  stood 
there  majestically  looking  at  us  as  we 
approached  in  a  big  Buick  car  within 
less  than  200  yards  until  he  finally 
moved  and  when  he  did  move,  he  did 
not  seem  to  be  in  much  of  a  hurry 
either.  He  seemed  to  realize  that  he  is 
the  King  of  the  Forest  and  did  not 
care  to  be  disturbed  nor  to  relinquish 
his  kingship  to  any  fool  Buick  car.  We 
met  His  Honor  about  eleven  miles 
north  of  Grand  Marias,  and  if  we  could 
have  detoured  so  as  not  to  disturb  his 
Kingship  we  would  have  done  so,  but 
the  roads  are  narrow  and  the  country 
pretty  rough  up  there,  so  we  had  to  go 
ahead  and  His  Majecty  finally  was 
kind  enough  to  move  into  the  brush 
and  give  us  the  right  of  way. 

Then  the  way  these  deer  can  jump 
and  go  through  a  fence  aroused  our 
curiosity.  We  saw  one  jump  across 
the  road  and  go  through  a  barbed  wire 
fence — not  over  it  but  between  the 
first  and  second  wire  -without  barely 
touching  it.  With  front  legs  extended 
straight  ahead  and  the  head  down  and 
in  straight  line  with  the  body,  he  sailed 
right  through  at  full  speed  without  any 
trouble  at  all  a  most  wonderful  feat 
that  you  would  appreciate,  if  you  could 
see  the  performance  as  we  saw  it  only 
100  yards  or  so  ahead  of  our  car.  Yes, 
we  are  seeing  things. 


FOX  RIVER 
BUTTER  CO. 

( I n  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


ANNUAL  MEETING,  NATIONAL 
DAIRY  UNION 


St.  Paul,  October  12th,  at  National 
Creamery  Buttermakers' 
Associatior\  Convention 


turbs  all  agricultural  interests  and 
which  has  resulted  in  the  general 
demand  from  all  agricultural  interests 
that  this  tariff  proviso  be  stricken 


Correspondence  From  A, 
Loomis,  Secretary. 


M. 


Washington,  .July  26th. — Tentative 
arrangements  have  been  made  to 
hold  the  annual  meeting  of  the 
National  Dairy  Union  at  the  National 
Dairy  Exposition,  St.  Paul,  on  Thurs- 
day, October  12th,  in  close  connection 
with  the  meeting  of  the  National 
Creamery  Buttermakers'  Association 
to  be  held  there  at  that  time.  As  soon 
as  these  plans  are  fully  worked  out  a 
formal  notice  of  the  annua'  meeting 
will  be  prepared  and  mailed  to  all 
members.  Directors  are  to  be  elected, 
the  legislative  situation  discussed 
with  reference  to  oleomargarine  and 
filled  milk  legislation,  and  it  is  hoped 
closer  co-operation  arranged  for  the 
future  with  state  and  national  cream- 
ery and  dairy  organizations. 

Dairy  Interests  in  the  Tariff 

The  vegetable  oil  tariff  schedule  has 
been  voted  on  in  committee  of  the 
whole  in  the  Senate,  the  rates  of  duty 
asked  for  by  dairy  interests  being 
voted  by  a  large  majority,  but 
the  Senate  at  the  same  time  refused 
by  a  vote  of  24  to  32  to  strike  out  the 
objectionable  proviso  providing  for 
the  admission  of  all  of  these  oils  free 
of  duty  if  they  were  used  for  manufac- 
ture of  non-edible  products. 

The  debate  and  vote  on  this  matter 
occurred  on  July  10th  and  11th,  and 
the  Congressional  Record  of  those  two 
days  contain  a  complete  account  of 
the  action  of  the  Senate.  The  decision 
of  the  Senate  by  this  narrow  majority 
of  eight  to  admit  cottonseed  oil, 
peanut  oil,  cocoanut  oil  and  soyabean 
oil  free  of  duty  when  used  in  the 
industries  other  than  for  edible  prod- 
ucts is  a  victory  for  the  representatives 
of  a  limited  number  of  industries 
that  have  maintained  an  active  lobby 
in  Washington  for  this  particular 
purpose.  The  chief  beneficiaties  will 
be  the  soapmakers. 

Representatives  of  various  Amer- 
can  oil  producers  have  demonstrated 
before  the  Senate  Finance  Committee 
that  there  would  be  an  ample  supply 
of  oils  and  fats,  for  all  essential  pur- 
poses in  the  United  States  if  there 
were  no  imports  of  soyabeans,  co- 
coanut, or  other  oil  from  the  Orient 
and  South  Sea  Islands,  and  that  the 
question  is  merely  om*  of  the  price 
which  the  Americ^an  us(>rs  should  pay 
for  thes(^  ]iia((^rials.  The  statistics 
prove  tJiat  tli(^  soap  and  (»lh<^r  indus- 
trial int-ercsts  i)ur(^lias(^  aud  use  enough 
of  tll(^s()  v(^g(dal)le  oils  to  he  the  con- 
trolling factor  ill  establishing  prices, 
and  it-  is  ch^arly  i)roven  and  cousidercid 
by  all  parties  to  the  (^ont rovt^sy  that 
thert^  is  .i  (l(^finit(i  rc^latioiiship  bet  ween 
prices  of  \\w  various  grades  of  oil  from 
the  (flieai)est  u])  to  tlu^  highest  i)ric<^ 
whi(^h  includes  butter. 

Tlia.tr  is,  the  opening  of  llie  tariff 
door  for  t  Ik^  ikI iiiissioii  of  free  oils  for 
industrial  jmrposes  will  aff('<U-  the 
entire  price  structiin?  and  bring  the 
])ric<^s  of  all  otJu^r  oils  down  to  a  com- 
parative^ U^vel  with  the  orit^iital  price 
of  soyabean  oil  plus  its  (carriage  (M)st 
to  the  Atlantic;  sc^ahoard.  It  is  this 
d(\pr<\ssing  price  iiilliK'Uce  wliifjii  dis- 


'Baker  Ice  Machines 
are  Cheaper  NOW 
than  before  the  war 


The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  wiU  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

H         The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

  II -M  Coupon 

BAKER  ICE  MACHINE  CO. 
Omalia,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name    

Street  

City  State  


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  IVioncy— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAI'OLIS.      -      -      -  MINN. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


out.  That  the  argument  has  not  pre- 
vailed as  yet  is  a  matter  of  regret, 
but  only  one  which  should  urge  every 
person  interested  in  American  agricul- 
ture, whether  dairying  or  general  live 
stock  or  peanut  producers,  to  use 
their  best  efforts  to  have  the  facts 
made  plain  to  their  representatives  in 
the  United  States  Senate. 

There  will  be  another  vote  on  this 
oil  tariff  pro\'iso  when  the  bill  comes 
up  in  the  Senate  on  the  order  of  final 
passage,  as  a  separate  vote  on  this 
amendment  will  be  asked  for  at  that 
time.  Ask  your  Senators  to  vote 
against  any  free  trade  in  vegetable 
oils  and  in  favor  of  striking  out  the 
free  oil  proviso  in  Section  50A  of  the 
tariff  bill.  There  were  forty  absentees 
from  the  Senate  the  day  this  vote  was 
taken.  It  is  difficult  to  see  why  any 
but  the  opponent  of  any  tariff  should 
vote  for  this  free  trade  proviso. 

Status  of  Butter  Standard  Bill 
When  the  House  adjourned  on 
.June  30th  it  was  to  meet  again  on 
August  loth  in  the  expectation  that 
the  Senate  would  have  finished  work 
on  the  tariff  bill  by  that  date.  Some 
congestion  and  the  filibuster  in  the 
House  prevented  final  action  on  a  few 
matters  of  some  importance  at  that 
time  which  will  be  taken  up  again  as 
-oon  as  the  House  convenes,  and  one 
of  these  is  the  Haugen  Butter  Stand- 
ards Bill.  This  bill  was  reported 
favorably  by  the  House  Agriculture 
Committee,  providing  that  for  the 
purposes  of  the  Pure  Food  and  Drugs 
Act  legal  butter  must  contain  not  less 
than  eighty  per  cent  V)y  weight  of 
butterfat.  Xo  mention  of  moisture 
'  ontent  is  made  in  this  bill. 

Following  the  report  of  this  bill  to 
the  House,  the  Department  of  Agri- 
culture made  public  the  fact  that  at  a 
recent  meeting  the  Joint  Committee 
on  Standards  had  written  a  new 
definition  of  butter  in  which  they 
included  both  the  eighty  per  (^ent  fat 
minimum  and  the  sixteen  per  cent 
water  maximum.  The  Department 
notice  was  informal  and  called  atten- 
tion to  the  fact  that  the  action  of  the 
Joint  ('ommittee  had  no  legal  force  or 
effect  until  it  had  been  approved  by 
the  Secretary  of  Agriculture  for  Fed- 
eral purpo.ses  and  by  the  proper 
officials  of  each  state  for  state  pur- 
I)Oses.  • 

This  summarizes  the  situation  up  to 
date  on  changes  in  the  butter  stand- 
ards. If  there  should  be  a  general 
approval  by  the  State  (Commissioners 
of  ,\griculture  of  the  new  standard 


Use  ANDERSON^S 

GUARANTEED  PRODUCTS 


Sign  of 


The  Best 

MARTIN  ANDERSON,  Weaver,  Minn.,  wins  First  Place  in  the 
Minnesota  June  Contest.  He  used  CHAMPION,  because  he  has  used 
no  other  culture  this  year  and  starter  is  used  daily  in  the  Weaver 
creamery.  Get  out  of  the  old  rut.  Lean  a  little  heavier  on  the  starter. 
Use  the  best  culture  and  get  in  line  for  the  prize  money. 


IS  a  positive  purifier  and  germ  destroyer.  Will  purify 
vats,  churns,  floors,  pipelines  and  refrigerators.  One 
man  says,  "I  have  found  it  so  effective  that  I  can  not 
do  without  it."  NUFF  SAID.  Price,  $11.00,  $2.50  and 
$0.75  for  five  and  one  gallons  and  quarts  respectively. 
All  empty  fives  can  be  returned  for  $1.50  credit. 


We  offer  prizes  of  $5.00,  $3.00  and  $2.00  to  operators  who  win  first, 
second  and  third  prizes  respectively  in  any  State  or  National  contest 
during  1922,  providing  the  operator  has  purchased  or  placed  an  order 
for  a  five  gallon  jug  of  S.  B.  during  the  year  when  scores  are  announced. 
Martin  Anderson  won  $5.00  in  the  Minnesota  June  Contest. 

RED  TOP 

used  in  test  bottles  before  reading  the  tests  eliminates  errors.  One 
of  the  boys  writes,  "Ship  one  gallon  RED  TOP  at  once;  it's  the  best 
I  ever  used."  Price,  gaUon,  $2,00;  half  gallon,  $1.25;  quarts,  70  cents; 
pints,  40  cents. 

Anderson  Standard  Solutions 

and  Indicators  for  Acid  and  Salt  test  are  reliable.  Using  inaccurate 
solutions  is  like  testing  cream  with  the  lead  pencil.  Play  safe,  use 
Anderson's.    From  your  creamery  supply  house  or  direct. 

Anderson  Chemical  Co. 

ALFRED  ANDERSON,  MGR. 

LITCHFIELD,  MINN. 
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written  by  the  Joint  Committee  on 
Standards,  it  would  in  part  obviate  the 
necessity  for  Federal  legislation.  At 
the  same  time,  it  should  be  under- 
stood that  neither  the  enactment  of 
the  Haugen  Bill  nor  the  full  approval 
of  the  action  of  the  Joint  Committee 
on  Standards  effects  in  any  way  the 
definition  of  adulterated  butter  and 
the  activities  of  the  Bureau  of  Internal 
Revenue  in  the  enforcement  of  the 
adulterated  butter  law.  To  do  this 
requires  a  different  kind  of  legislation. 
Status  of  the  Voi^t  Bill 
The  Voigt  Anti-Filled  milk  bill  will 
have  a  hearing  on  August  1st  before  a 
sub-committee  of  the  Senate  Com- 
mittee on  Agriculture  which  will 
probably  be  the  final  hearing  before 
an  effort  will  be  made  to  get  the  report 
on  this  bill  so  that  it  may  be  placed 
on  the  Senate  Calendar  ready  for  a 
vote. 


Two  hearings  have  already  been 
held  and  a  formidable  arraj^  of  indorse- 
ments for  the  bill  have  been  placed 
before  the  Senate  Committee.  This 
includes  all  of  the  farm  organizations, 
most  of  the  dairy  organizations  and  a 
large  number  of  women's  clubs  and 
women's  political  organizations  and 
the  American  Federation  of  Labor. 
The  opposition  has  not  been  heard,  but 
is  expected  to  be  at  the  August  1st 
hearing. 

The  legal  aspects  of  the  case  and  a 
strong  statement  as  to  the  constitu- 
tionality of  the  Voigt  Bill  will  be  placed 
before  the  Committee  by  Representa- 
tive Voigt,  its  author,  Milo  D.  Camp- 
bell, President  of  the  National  Milk 
Producers'  Federation,  and  J.  Wal- 
lace Bryan  a  constitutional  lawyer  of 
high  reputation  of  Baltimore.  The 
opposition  to  the  Voigt  Bill  is  making 
a  hard  fight.    When  lobbyists  have 


been  employed  andj^at  least  two 
Washington  law  firms  by  one  com- 
pany that  is  making  filled  milk. 

It  is  going  to  be  a  long  hard  fight 
to  get  a  committee  report  in  favor  of 
the  bill,  and  after  that  to  get  a  vote  on 
the  bill  in  the  Senate.  It  needs  the 
support  and  the  personal  work  of 
everyone  interested  in  public  health 
and  in  the  dairy  industry  at  this  time. 
The  members  of  the  United  States 
Senate  are  very  busy  men  and  are 
especially  preoccupied  with  other 
matters  at  this  time,  but  none  of  them 
are  too  busy  to  read  and  pay  attention 
to  personal  letters  from  their  own 
constituents  especially  if  dealing  with 
the  vital  matter  of  public  welfare  as 
the  safeguarding  of  the  children 
against  imitation  dairy  products. 

Oleo  Production  Figures 

Oleomargarine  production  for  Mav, 
1922,  as  compared  with  1920  and  1921, 
is  reported  as  follows,  a  slight  in- 
crease over  1921  being  shown  for  the 
first  time  in  over  a  year: 

May,  1922,  pounds,  colored,  351,-  • 
361;  uncolored,  12,413,584. 

May,  1921,  pounds,  colored,  424,- 
059;  uncolored,  11,892,556. 

May,  1920,  pounds,  colored,  998,- 
264;  uncolored,  31,297,224. 


DAIRYING  IN  OKLAHOMA 
GROWS 


Says  United  States  Department  of 
Agriculture. 


Evidence  of  the  extent  of  the  dairy 
industry  in  Oklahoma  is  shown  by 
a  report  recently  received  by  the 
United  States  Department  of  Agri- 
culture, listing  twenty-six  creameries, 
forty-four  ice  cream  plants,  thirty 
combination  plants,  and  850  cream 
stations,  operating  either  within  the 
state  or  just  outside  its  borders  and 
buying  butterfat  from  Oklahoma 
farmers.  There  was  delivered  to  these 
plants  last  year  9,939,895  pounds  of 
butterfat  in  the  form  of  sour  cream; 
10,034,266  pounds  of  sweet  milk  was 
bought  for  making  ice  cream;  and 
62,261,983  pounds  of  milk  passed 
through  pasteurizing  plants.  The 
9,529,722  pounds  of  butter  made  was 
valued  at  $3,240,105,  the  average 
price  being  thirty-four  cents  a  pound. 
A  total  of  894,076  gallons  of  ice  cream 
was  made,  bringing  an  average  price 
of  $1.07  a  gallon,  or  a  total  of  almost 
$1,000,000.  Evidence  of  this  growth 
and  development  of  the  dairy  industry 
in  Oklahoma  follows  the  eradication 
of  the  cattle  tick.  Commercial  dairy- 
ing is  scarcely  visible  in  counties  or 
areas  where  ticks  still  remain. 


MINNESOTA  BUTTER  OUTPUT 


(Concluded  from  paio  3) 


the  farmers  wore  paid  $57,758,116.88, 
while  the  running  expenses  of  the 
(creameries  were  $6,644,540.75.  In 
1920  the  amount  received  was  $79,- 
542,753.65,  of  which  $71,678,186.07 
was  paid  to  the  patrons  and  $6,427,- 
629.88  was  paid  out  in  running 
expenses. 

Tiirough  the  courtesy  of  Commis- 
sioner lleeii's  office  The  Dairy  Record 
is  enabled  to  publish  a  table  of  county 
statistics  elsewhere  in  this  issue. 


Some  Unpleasant 
Facts 

The  butter  markets  during  the  past  three  weeks  have  been 
most  critical. 

Hundreds  of  thousands  of  dollars  have  been  lost,  not  only 
by  the  creameries  but  by  the  butter  merchants. 

Perfect  butter  was  required  to  bring  the  price  of  "Extras, 
where  the  butter  had  to  be  sold  on  the  open  market. 

Butter  made  from  ungraded  and  unpasteurized  poor  cream 
went  begging  for  sale,  at  any  price. 

Unpasteurized  butter  that  had  to  wait  its  turn  for  sale, 
did  not  stand  up  in  quality,  and  some  that  was  of  fair  quality 
when  made,  when  finally  sold,  was  sold  for  "Seconds." 

Butter  that  showed  poor  workmanship,  poor  packing,  mold, 
etc.,  was  a  drug  on  the  market. 

Butter  that  was  not  accurately  weighed  on  accurate  scales 
in  the  creamery,  was  checked  up  sharply  on  guess  weights. 

Loss  from  poor  cream  being  dumped  in  with  the  good  cream, 
and  loss  from  cream  not  being  pasteurized,  has  resulted  in  a 
loss  in  the  past  month  that  would  pay  for  the  extra  work  of 
grading  for  the  whole  year  and  for  the  most  up-to-date  pasteur- 
izing machinery. 

Loss  through  poor  and  careless  workmanship  at  such  a 
critical  time  as  the  past  month  is  often  greater  than  the  operator's 
salary  for  the  whole  year. 

These  critical  bad  times  on  the  butter  markets  come  almost 
every  year  and  they  may  come  at  almost  any  time. 

It  means  that  the  creameries  that  arc  not  sure  of  what  they 
arc  doing  every  day  in  the  year,  may  suffer  a  serious  loss  at  any 
time. 

A.  J.  McGUIRE, 
General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 

WM.  HARPEL,  Glencoe         Ma^aKc?N?w  Y*^**Offlco      JOHN  BRANDT,  Litchfield 
President  108  Hudson  St.,  N.  Y.  Secretary 
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i\onfyareil  Corkboard  Insulation  used  in  this  butter  storage  room  of  the  Farmers'  Co-operative 
Dairy  Association,  Faribault.  Minn. 


It  Will  Cost  You  Less— Not  More 

IF  you  have  an  idea  that,  because  Nonpareil  Corkboard  is  the  best  insulation,  it  is 
also  the  most  expensive,  just  stop  and  think  a  minute.  It  would  not  be  the  best,  would 
it,  if  it  were  not  the  cheapest  insulation  to  use — if  it  did  not  save  the  most  refrig- 
eration; require  the  least  upkeep  expense  and  last  the  longest? 

Here's  the  point  to  remember:    Nonpareil  Corkboard  has  only  one  cost;  when  you 
have  bought  it  and  installed  it,  you  are  through  paying  for  it. 

Nonpareil  Corkboard  keeps  out  the  heat;  it  costs  you  nothing  for  refr'geration 
needlessly  wasted. 

Nonpareil  Corkboard  stays  dry;  it  costs  you  nothing  for  tainted  goods  in  damp, 
moldy  rooms,  or  for  rotted-out  construction. 

Nonpareil  Corkboard  properly  erected,  does  not  deteriorate  n  service;  it  costs  you 
nothing  for  repairs  or  replacement. 

In  the  end,  Nonpareil  Corkboard  is  the  cheapest  insulation  because  its  first  cost  is 
its  last  cost. 

For  helpful  facts  on  insulated  construction 
write  for  the  36-page  book,  "Smaif  Cold 
Storage  Rooms."  It  is  sent  free  of  charge. 

Nonpareil  Corkboard  is  carried  in  stock  in  Minneapolis  and  Chicago. 

Armstrong  Cork  &  Insulation  Co.,  110  Twenty-fourth  Street,  Pittsburgh,'? a. 

Also  manufacturers  of  Nonfiareil  Cork  Covering  for  brine  and  arrjmonia  lines,  coolers,  tanks  and  cold  surfaces  generally:  Nonpareil 
High  Pressure  Covering  for  steam  lines,  feed  water  healers,  boilers,  etc  :  Nonpareil  Insulating  Brick  for  boiler  settings, 
furnaces,  over\s,  etc:  Nonpareil  Cork  Machinery  Isolation  for  noisy  machines,  and  Linolile  and 
Armstrong's  Cork  Tile  for  floors  in  offices,  residences,  etc. 

Nonpareil  Corkboard  Insulation 

^HH^^^^HBM^  For  Butter  and  Cream  Storage  Rooms  ^^^^^^^^^^^^^b 
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Pure  Milk  From 
Cow  to  Consumer 


B-K,  the  recognized  standard, 
kills  the  germs  that  sour  milk  and 
cream.  Sterilizes  cans,  pails,  milk- 
ers, etc.  Purifies  cows,  stalls  and 
milk  house.  Keeps  down  bacteria 
coimt.  Used  and  recommended  by 
best  authorities  for  ten  years. 

Simple 

Cheap 

Efficient 

None  genuine  without  our  big 
blue  label  and  trade  mark.  Money 
back  if  not  satisfied.  B-K  sold  by 
best  dealers  everywhere.  Write 
for  bulletin  320-A. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 

SPECIAL  DEPARTMENT— Creameries  and 
Milk  Products  Cos.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis  —Wilmac  Bldg. 

Ayer  &  McKinney 

Creamery  Butter 

«  So.  I  ront  St..  Philadelphiii,  Pa. 
541-543  West  22(1  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUHER 

CARLOTS 
OR  LESS 


Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  f or  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street    :     :  CHICAGO 


CHR.  HANSEN'S  LABORATORY,  Inc.,  Little  Falls,  N.Y. 

Western  Office:  Milwaukee,  Wis. 

r 

Where  the  World  Standard  Rennet  Extract,  Cheese  Color  and  Butter  Color  have  been 
scientifically  prepared  in  United  States  of  America  for  forty-four  years. 
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QUALITY  BUILT  THIS  PLANT 


Success    Comes    to  Enterprising 
Creamery  Men. 

The  picture  on  this  page  shows  the 
exterior  of  the  plant  of  the  Model 
Dairy,  Inc.,  Mankato,  Minn.  A  nice 
looking  building  of  brick  and  stucco, 
70x70  feet,  right  in  the  center  of  the 
city,  at  118-120  East  Cherry  Street, 
and  the  interior  is  even  more  inviting. 
All  through  a  plant  and  a  business  of 
which  a  city  like  Mankato  may  well 
be  proud. 

High  quality  built  it.  Back  in  1914 
the  Model  Dairy  was  started  by  Robt. 
Rasmussen  and  A.  C.  Mickelson  in  a 
rented  building  on  North  Front 
Street.  Mr.  Rasmussen  had  had  long 
experience  in  the  milk  business,  hav- 
ing started  the  Albert  Lea  Milk  Co. 
and  operating  it  for  several  years 
before  coming  to  Mankato.  Mr. 
Mickelson  was  a  well-known  butter- 
maker,  and  both  men  believed  in 
high  quality  and  knew  how  to  handle 
dairy  products  so  as  to  get  only  fine 
butter,  milk  and  ice  cream  to  the 
consumers. 

This  belief  and  practice  was 
strengthened,  if  anything,  when  Ed- 
win Hed,  well  known  as  a  prize 
winning  creamery  operator  and  as  a 
creamery  inspector  with  the  state 
dairy  and  food  department,  joined 
the  firm  in  1917,  taking  over  Mr. 
Mickelson's  interest.  Mr.  Hed  too 
was  and  is  a  high  quality  man.  In 
1919  the  Mankato  Sanitary  Dairy 
Co.  and  the  Model  Dairy  were  con- 
solidated under  the  name  of  Model 
Dairy,  Inc.,  and  the  business  moved 
to  the  present  plant  where  the  utmost 
in  sanitation  and  efficiency  in  turning 
out  high  class  dairy  products  only 
could  be  practiced  and  is  practiced 
every  day. 


High  Quality  Raw  Material 

The  plant  contains  some  of  the 
latest  and  best  in  creamery  and  milk 
plant  equipment,  including  two  thirty- 
horse-power  boilers,  a  twenty-ton 
refrigerating  machine,  a  condenser 
and  a  battery  of  three  ice  cream 
freezers.  Every  machine  in  the  plant 
is  direct  motor  driven.  There  are 
two  hardening  rooms,  each  holding 
2,500  gallons  of  ice  cream  when  full, 
and  also  cold  storage  of  ample  ca- 
pacity for  butter  and  milk.  Four 


wagons  deliver  Model  Brand  milk, 
butter  and  cream,  now  famous  in 
Mankato,  throughout  the  city  every 
morning. 

While  the  equipment  and  skill 
necessary  for  turning  out  high  quality 
dairy  products  is  present  in  the  Model 
Dairy,  Inc.,  the  real  basis  for  the 
success  of  the  firm  is  due  to  the  high 
quality  of  raw  material  purchased 
from  the  farmers.  From  the  begin- 
ning the  firm  has  insisted  on  this 
policy  and  every  precaution  is  taken 


MODEL  DAIRY,  Inc.,  MANKATO,  MINN. 


GALLAGHER  BROS. 

—  Want  Shipments  of=  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


[First  National  Banlc  of  Chicago 
References  \  National  Produce  Banlc  of  Chicago 
I  The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  £i  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Po«ted  hy  MaU  or  Wire 
Stencil  or  Stamps  Sent  on  Beqneat 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Qaick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


"Looking  for  Business" 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRT  PYRAMID  SERVICB 
ORDER  NOW 


16 


THE  DAIRY  RECORD 


to  keep  this  important  department 
up  to  a  high  standard.  Milk  for  the 
city  trade,  for  instance,  is  subjected 
to  the  sediment  test,  besides  the 
butterfat  test,  and  milk  not  up  to 
standard  is  rejected. 

In  spite  of  the  fact  that  the  plant 
is  situated  in  the  heart  of  a  territory 
covered  by  some  of  the  largest  and 
most  successful  co-operative  cream- 
eries in  the  state,  this  private  plant  is 
now  turning  out  well  over  200,000 
pounds  of  butter  a  year  and  over 
seventy-five  per  cent  of  the  butterfat 
from  which  this  butter  is  made  is 
delivered  by  the  farmers  themselves 
directly  to  the  plant.  The  firm  oper- 
ates a  few  buying  stations,  the  men 
in  charge  being  instructed  to  reject 
any  cream  not  up  to  its  high  stand- 
ard. That  Mankato  likes  the  Model 
brand  of  butter  is  shown  by  the  fact 
that  ninety-five  per  cent  of  the  output 
is  sold  right  there. 

Besides  Mr.  Rasmussen  and  Mr. 
Hed,  E.  B.  Nelson,  H.  J.  Currier, 
Chas.  Nelson  and  K.  Hauge  are 
members  of  the  firm.  The  Fairmont 
Ice  Cream  Co.,  at  Fairmont,  Minn., 
is  also  owned  and  operated  by  the 
firm. 


BOY'S  AND  GIRL'S  CLUB  WORK 


Of  Benefit  To  Nation. 


Minnesota  Butter  Scores 
Writes  Secretary  H.  D.  Meyer  of 
the  Minnesota  Dairy  and  Food  De- 
partment: 

"In  rechecking  the  results  of  the 
recent  contest  we  find  where  E.  T. 
Johnson  of  Watertown  received  a 
score  of  96  in  place  of  91  as  published. 
This  entitles  Mr.  Johnson  to  first 
prize  in  the  Fourth  District. 

"We  also  find  where  Alfred  Wright 
of  Aunandale  had  a  score  of93|, which 
entitles  him  to  participate  in  the 
prizes  offered  in  the  Fourth  District." 


A  survey  recently  made  by  the 
Iowa  State  College  in  Henry  county, 
Iowa,  shows  clearly  the  benefits  of 
boys'  and  girls'  club  work,  not  only 
to  Agriculture  and  the  industries 
closely  allied  to  it,  but  to  the  welfare 
of  the  nation  as  a  whole.  A  summary 
of  the  results  of  this  survey  shows 
that: 

"Every  member  or  past  member  of 
Henry  county's  clubs  M^as  enthusi- 
astic over  what  the  work  had  accom- 
plished in  his  community.  Practically 
all  of  them  that  are  raising  purebred 
live  stock  trace  their  start  to  a  calf, 
lamb  6r  pig,  bought  when  they 
joined  a  live  stock  club. 

"Of  the  eight  original  members  of 
the  lamb  club  in  1916,  seven  are  now 
farming  and  five  are  raising  purebred 
Shropshires.  One  of  the  original 
members,  who  started  with  one  ewe 
when  the  club  was  organized,  now 
has  143  purebred  ewes,  one  of  which 
won  the  grand  championship  at  the 
state  fair  last  fall. 

Work  Is  All  Important 

"Of  fourteen  original  calf  club 
members  eight  are  now  farming  and 
five  are  raising  purebred  cattle,  due, 
they  say  to  the  start  they  got  in  club 
work  a  few  years  ago.  AH  these  men 
attribute  the  better  systems  of  man- 
agement they  practice  to  instruction 
received  from  the  hands  of  the  exten- 
sion service,  worlring  through  local 
clubs." 

When  one  considers  that  less  than 
three  per  cent  of  all  of  the  livestock 
in  the  United  States  is  purebred,  that 
only  10.8  per  cent  of  all  of  the  farms 
in  the  United  States  report  any  pure- 
bred livestock  whatever,  and  that  the 


superior  earning  power  of  all  classes  of 
purebred  livestock,  according  to  the 
Bureau  of  Animal  Industry,  is  over 
forty  per  cent  more  efficient,  based 
on  utility  alone,  and  that  seventy-five 
per  cent  of  all  of  our  grain  crops  are 
marketed  by  means  of  live  stock,  it  is 
realized  that  this  work  with  the  boys 
and  girls  is  all  important  from  every 
standpoint. 


Milk  Pails 


In  a  communication  recently  re- 
ceived from  Leonard  E.  Nisson,  dairy 
inspector,  California  Department  of 
Agriculture,  he  states  that  while 
explaining  to  a  particular  dairyman 
the  advantages  of  a  partly  covered 
milk  pail  the  dairyman  freely  ad- 
mitted such  a  contrivance  would  keep 
out  much  dirt  but  that  it  had  the 
serious  drawback  of  not  being  a 
suitable  vessel  in  which  to  feed  calves. 

A  similar  complaint  was  made  by 
another  dairyman  some  time  ago, 
which  is  an  indication  that  the  open- 
top  milking  pail  was  regarded  by 
more  than  one  producer  of  dairy 
products  as  a  general  utility  dairy 
utensil. 

The  closed-top  vessel  was  not 
originally  devised  to  keep  out  the 
calf's  nose,  but  since  it  accomplishes 
that  end  the  California  Department 
of  Agriculture  regards  this  as  one 
more  score  in  favor  of  the  partly 
covered  milk  pail. 


Garland,  Neb.- — Germantown  j 
Creamery  Company;  incorporated  , 
capital  stock,  $50,000;  Walter  Kock,  , 
Henry  Tieman,  et  al.  j 

Seward,  Neb. — George  H.  Steven-  ; 
son  has  resigned  as  manager  of  the  ] 
Seward  creamery  here,  and  will  be  I 
succeeded  by  Frank  Hintz.  I 


SANITARY  CREAM  COOLER 

THE  COOLER  YOUR  PATRONS  KNOW 

A  tank  with  a  flowing  spring  installed,  also  locks  to  hold  Better  CreOtn 
storage  cans,  self  adjusting  to  any  size  or  make  of  can.  Better  Butter 
THE  COOLER  THAT  MAKES  GRADING  POSSIBLE       Better  PriceS 


SANITARY  DAIRY  SUPPLY  CO. 

248  (,    UNIVERSITY  AVENUE 

ST.  PAUL,  MINN. 


Midway 


C^ools  More  K;i|>idl\    I  han  Ice 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refertothe  S«     BORDEN  CO* 

DAIRY  FECORD  •      P^-^  w  — ^'-^ 

ANY  OUANTITY      BUTTER      ANY  OUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


Established 
18  7  9 


M.  J.  Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK,  CITY.  Dun's;   Bradstreets;  Dairy  Record 


i 
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HOW  IS  YOUR  OVERRUN? 


Right  now  there  are  numerous  complaints 
about  low  overrun.  By  expert  investigation 
it  has  been  found  that  in  nearly  every  case  it 
is  the  fault  of  Defective  Scales. 

How  are  your  scales  behaying?  Are  they 
slow  and  inaccurate — are  they  overweighing? 
INIost  of  them  are!  You  know  what  that  means 
to  your  overrun. 

Why  not  have  a  Guaranteed  Scale  in  your 
creamery.  When  we  say  Guaranteed,  we 
mean  it. 

The  St.  Paul  Milk  Company  have  used  a 
Kron  Scale  in  their  plant  *or  about  five  years. 


No  expensive  repair  man  has  been  asked  to 
call,  because  there  is  no  need  of  one  when  you 
use  a  Kron  Scale. 

We  give  below  some  of  the  large  users  of 
the  American  Kron  Scale,  who  have  tested  all 
makes  of  scales  and  have  discarded  them  for  the 
scale  that  does  accurate  weighing: — The  Kron: 
St.  Paul  Milk  Co.,  Northern  Pacific  Ry.  Co., 
C.  M.  &  St.  Paul  Ry.  Co.,  American  Express 
Co.,  and  U.  S.  Customs. 

Mr.  Creameryman  you  may  be  losing  the 
price  of  this  scale  every  few  weeks.  Why  not 
investigate  at  once.   Write  us  for  information. 


AMERICAN  KRON  SCALE  CO. 

612  THIRD  AVENUE  SOUTH  MINNEAPOLIS,  MINNESOTA 

E.  W.  WARD,  Traveling  Representative — Telephone  Atlantic  2347 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 


IDEAL  FOR  THE  CREAMERY  . 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,''  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  '^'JJ^t^" 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


YOUR  SON  A  BUTTERMAKER? 


Correspondent  Tells  Some 
Experience. 


Editor,  Dairy  Record:  Some  time 
ago  the  question  was  asked  by  The 
Dairy  Record,  "Do  you  want  your 
son  to  be  a  buttermaker? "  To  this 
question  I  will  answer,  "Yes!  If  that 
is  the  height  of  his  ambition." 

I  want  my  son  to  be  anything  he 
chooses,  just  so  it  is  an  honorable 
business  or  profession,  but  would 
advise  that  whatever  line  he  takes  up 
he  stick  to  it,  always  aiming  straight 
at  the  highest  step  on  the  ladder  and 
not  make  the  mistake  I  made  fifteen 
years  ago,  when  I  quit  and  tried  my 
hand  at  something  else.  Had  I  stuck 
to  the  game  I  am  sure  I  would  have 
had  a  better  position  than  I  now  have, 
and  perhaps  more  money  than  I  made 
otherwise.  I  never  was  sorry  I 
learned  the  trade.  It  was  a  mighty 
fine  thing  to  fall  back  on,  and  I 
haven't  the  poorest  job  in  the  world. 
I  am  enjoying  good  health  and  am 
happy  and  contented,  since  taking  a 


trip  one  Saturday  night  looking  for 
greener  pastures. 

A  creamery  making  over  400,000 
pounds  of  butter  annually  made  it 
known  that  they  wanted  to  hire  a 
buttermaker.  The  board  met  Sat- 
urday at  eight  P.  M.  About  that  time 
a  dozen  buttermakers  appeared  on  the 
scene.  I  think  the  board  arrived  in 
due  time,  but  had  so  many  applica- 
tions to  read  that  it  took  more  than 
an  hour  before  the  Kangaroo  Court 
was  set  to  give  anyone  a  hearing. 
During  this  time  the  pale-faced  appli- 
cants visited  and  had  a  pleasant 
evening.  No  one  seemed  excited, 
except  one  who  never  did  aim  very 
high  and  was  shooting  on  reasonably 
low.  He  paced  the  sidewalk  and 
seemed  a  bit  nervous.  Everything 
was  lovely  and  no  one  sad  until  we 
were  all  lined  up  and  the  contract 
read  that  the  new  man  had  to  fulfill 
and,  to  show  good  faith,  had  to  fur- 
nish a  bond  for. 

The  contract,  like  most  contracts 
drawn  up  by  a  soft-more,  was  very 
lengthy  and  very  amusing.  •  I  was 
following  the  reading  very  closely  so 
as  to  not  miss  anything  good,  if  there 
was  anything  good  therein  stated.  I 
was  not  paying  any  attention  to  what 
the  rest  of  my  tribe  was  doing.  I 
can  not  recall  the  whole  contract  at 
length  but  will  give  a  few  of  the 
clauses  therein,  that  the  makers  had 
underlined    and    evidently  believed 


were  very  important: 

1st. — The  buttermaker  must  keep 
the  creamery  open  every  day  until 
six  P.  M.  and  not  leave  the  creamery 
during  business  hours  unless  he  was 
working  for  the  interest  of  the  cream- 
ery company.  You  can  readily  see 
that  a  man  couldn't  go  to  his  house 
in  case  it  should  be  burning  or  attend 
his  wife's  funeral  during  business 
hours  without  the  consent  of  the 
board,  or  otherwise  break  his  contract. 

2nd.  Every  patron  must  be  treated 
with  the  same  courtesy  as  he  would 
receive  at  the  stores,  banks  or  at  a 
revival  meeting  in  church.  I  think  it 
was  therein  stated  the  buttermaker 
must  be  up  on  his  toes  at  all  times 
to  answer  the  honk  of  a  horn  or  the 
yip  of  the  family  dog  that  might  be  in 
the  ear  with  the  rest  of  the  family. 

Specia'  attention  must  be  given 
women  and  girls,  always  being  cau- 
tious how  long  and  how  broad  a  smile 
you  give  another  man's  wife  or  sweet- 
heart. The  clause  pertaining  to 
babies  I  think  read  thus: 

"The  buttermaker,  who  is  the  party 
of  the  second  part,  must  be  at  all  times 
prepared  to  furnish  a  wholesome 
bottle  of  milk  to  any  child  being  fussy, 
on  which  there  must  be  a  sterilized 
nipple  so  as  to  prevent  the  spreading 
of  hoof  and  mouth  disease." 

At  this  a  young  man  who  had  been 
working  as  helper  for  a  couple  of  years 
and  had  his  heart  set  on  getting  the 
job,  getting  married  and  settle  down, 
fainted.  In  looking  around  I  found 
that  the  rest  of  my  pale-face  tribe 
had  disappeared.  I  found  one  cream- 
ery inspector  who  happened  to  be 
present  in  the  boiler  room.  He 
declared  he  was  in  a  critical  condition. 
Had  conbustion  of  the  stomach  from 
laughing.  Some  of  the  bunch  got  in 
their  ears  and  sat  on  it  and  wanted 
to  see  the  outcome.  Others  got  in  and 
stepped  on  it  for  all  that  was  in  it.  A 
few  of  the  old  bucks  got  together  and 
arrived  at  the  conclusion  that  to  sign 
that  contract  would  be  suicide.  I 
didn't  wait  to  see  the  outcome,  but 
if  Shaggy  Block  succeeds  in  landing 
that  job  at  seventy-five  cents  per  100, 
I  guess  that  it  will  not  only  be  a  case 
of  suicide  but  a  double  tragedy. 

If  such  is  the  case,  all  there  is  left 
to  do  is  to  wish  him  good-bye  and 
good  luck,  and  here  is  hoping  he  earns 
enough  to  buy  a  haircut  before  it 
comes  to  the  worst. 

A.  N.  McLaughlin, 

Brooten,  Minn. 


Lar^e  Increase 

Perham,  Minn. — The  Perham  Co- 
operative creamery  made  233,781 
pounds  of  butter  during  the  first  six 
months  of  1922,  as  against  160,959 
pounds  during  the  same  period  last 
year,  an  increase  of  79,518  pounds. 
Frank  Zimmerman  expects  the  total 
1922  output  to  be  close  to  the  500,000 
pound  mark. 


Gary,  Minn. — R.  C.  Sermon  and  E. 
H.  Olson  arc  the  heads  of  the  new  R. 
C.  Sermon  (Company  dairy  and  cream- 
(<ry  plant,  now  under  construction  at 
1327  Commonwealth  Avenue.  The 
estimated  cost  is  $20,000. 

C'ambridge,  Minn. — William  Jensen 
of  Minneapolis  has  made  arrange- 
ments to  open  uj)  a  produce  business 
in  the  Lewis  building. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Ficken,  Coffin  &  Co.,  Inc. 

^  oi^el:  Butter^  J^gg^!>  Cheese 

168  DUANE  STREET        NEW  YORK 

Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 
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Are  you  getting  your  share  of  the  increased  demand 
for  print  bytter? 

Your  package- 'Or  carton-'should  be  the  best  obtain- 
able in  quality  of  design-printing  and  stock. 
"The  Fackage  Sells  the  Qoods"  was  never  more  true 
than  in  this  day  of  packaged  goods. 
Is  your  package  bearing  its  share  of  the  selling  burden? 
Menasha  artists  and  engravers  are  thoroughly  exper- 
ienced in  producing  advertising  designs. 

-  -  PROSPERITY  FOLLOWS  THE  DAIRY  COW  -  - 

Be  Sure  You  Attend  The 
NATIONAL  DAIRY  EXPOSITION 

ST.  PAUL         -         October  7-14         —  MINNEAPOLIS 


MENASHA  PRINTING  6^  CARTON  COMPANY 


Chicago  -1606  Qnway  Uldg. 
New  York-  200  Tifth  Jive.  - 


MENASHA,  WISCONSIN 

  Clevzlavid -155  Hippodrome SldgAnnex  — 


Los  ANGELES-41l/.fWfr2/m</»8% 

Kansas  Oty-301  Scamtt.ircoiU'lm. 


STERILIZED 

Sterilac  is  the  ideal  disinfectant  for  milking  machines 
and  all  dairy  and  creamery  equipment.     It  is 
economical,  safe  and  effective.    You  will 
increase  your  profits  and  save  money  ^/^v^V'^i 
by  using  STERILAC.  Send 
for  free  sample. 


$1.00 

10  Oz.  Bottle 
$3.00 
5-lb.  Can  $20.00 
100  Tablrts  75c 
Prices  NET. 
Delivery  Pre- 
paid. 
Order  from 
WRITE    FOR       vour  dealer  or 
LITERATURE  direct. 


The  Abbott 
Laboratories 

1778  Laicrence  Avenue 

Chicago 


THE  UAIKY  RECOKIi 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


In  the  upper  part  of  the  Avenue  there  are  a 
number  of  decorators  and  antique  shops  of  a 
pecuUar  type.  Their  salons  and  galleries  are 
fitted  up  without  regard  to  cost  and  they  occupy 
as  a  rule  the  most  exclusive  and  expensive 
buildings  obtainable. 

What  struck  me  as  the  peculiar  thing  about 
them  was  the  utter  lack  of  attention  which 
greets  you  when  you  enter.  In  some  places 
your  presence  is  plainly  resented.  In  others 
you  are  asked  if  you  have  an  appointment, 
and  the  horrified  manner  in  which  your  nega- 
tive reply  is  received  is  sufficient  to  convince 
you  that  you  have  committed  an  unforgivable 
crime.  In  a  majority  of  cases  you  are  simply 
ignored ;  in  one  instance  a  rug  dealer  imparted 
the  information  that  he  wasn't  selling  rugs  that 
day,  to  come  around  next  week. 

(Continued  Next  Week) 


Correc    Weights,  Quirk  Returns  Our  Specially 


STRONG  FINANCIALLY 


The  Great  Ai 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


1 


GUS  LUDWIG,  MANAGER  Cf 

Will  look  after  your  shipments  perso 

We  solicit  your  shipit 

See  That  Your  Next  Shipment  is  Fc^ 

N.  J.  or  to  Oi 


ASK  US  FOR  OUR  CHICAGO  STENI 

shipper  to  receive  even  more  prompt  returns  than  ever  befc- 


I 


THE  DAIRY  RECORD 


21 


mtic  Sl  Pacific 

Chicago,  Illinois 

lUALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

a  1  advise  you  as  to  market  conditions 

it  and  correspondence 

aied  to  Us  Either  at  JERSEY  CITY, 
^Jicago  Branch 

are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
-   eameries  at  Chicago  paying  tliem  top  prices,  enabling  the 
ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Our  Method  of  Selling 
Insures  a  Large  Return 

We  are  the  largest  distributors  in  the  world 
through  our  "Direct  to  the  Consumer"  Service 
with  the  middleman's  profit  cut  out.  Why  not 
connect  with  an  outlet  that  can  and  does  pay 
the  price  that  satisfies  the  most  exacting? 

We  find  ourselves  short  on  butter  for  the 
coming  winter's  supply.  We  want  a  ^arge 
number  of  creameries  for  their  entire  output 
throughout  the  year,  why  not  start  yours  our 
way  this  week. 

If  you  do  not  have  our  ever  ready  stencil 
write  our  "Jim"  Fisk  for  one. 


J.  A.  ¥ISK,  Western  Representative 


Phone  Miduay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


22 


THE  DAIRY  RECORD 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


The  Dairy  Business  is  Booming 
The  dairy  business  is  booming. 
This  is  a  conclusion  we  must  reach 
after  we  have  seen  the  figures  pre- 
sented to  us  by  the  United  States 
Department  of  Agriculture  on  the 
total  milk  consumption  in  the  United 
States. 

The  total  production  of  milk  in  the 
United  States  was  98,862,276,000 
pounds  in  1921.  This  quantity  shows 
a  large  increase  over  the  year  1920, 
when  the  total  production  was  placed 
at  89,658,000,000  pounds.  On  the 
basis  of  production  per  capita  of 
population  this  amounted  to  an 
increase  from  100  gallons  (860  pounds) 
in  1920,  to  107  gallons  in  1921. 

Milk  cows  on  farms  increased  341,- 
000  head,  there  being  24,028,000 
head  on  January  1,  1922,  compared 
with  23,594,000  head  on  January  1, 
1921. 

A  great  increase  in  the  quantity  of 
creamery  butter  manufactured  oc- 
curred, the  total  production  for  the 
year  being  1,054,938,000  pounds,  an 
increase  of  191,360,000  pounds.  The 


total  production  of  farm  and  factory 
butter,  exclusive  of  whey  butter,  for 
the  year  1921  is  estimated  to  have 
amounted  to  1,705,438,000  pounds, 
notwithstanding  the  regular  decrease 
in  production  of  farm  butter.  This 
increase  of^  166,361,000  pounds  in 
total  butter  production  accounts  for 
the  utilization  of  an  additional  3,494,- 
000,000  pounds  of  milk  during  1921 
over  the  previous  year. 

The  increase  in  the  amount  of  whole 
milk  used  for  household  purposes 
during  1921,  approximately  5,000,- 
000,000  pounds,  accounts  for  the 
largest  share  of  the  total  increase  over 
1920  in  the  consumption  of  milk. 

So  the  dairy  industry  is  on  the  up- 
grade. It  is  a  good  business  to  be  in; 
it  is  a  good  business  to  tie  to.  It  has 
a  past  history  of  which  it  can  be 
proud — it  has  a  brilliant  future. 
Powerful  agencies  are  at  work  direct- 
ing the  attention  of  the  public  to  the 
true  food  value  of  milk  and  standards 
of  dairy  products  in  general  are  being 
raised  from  year  to  year. 

Every  creamery  man,  ice  cream 
manufacturer,  and  milk  distributor 
can  help  the  good  work  along  by 
taking  a  more  active  interest  in  the 
affairs  of  his  business.  It  was  Teddy 
Roosevelt  who  said  that  every  man 
should  devote  a  portion  of  his  time 
and  energy  to  the  iip-lifting  of  the 
profession  to  which  he  belongs.  The 


logical  way  to  study  its  progress  and 
keep  abreast  of  the  times  is  to  take 
advantage  of  the  opportunity  afforded 
by  the  National  Dairy  Exposition 
which  will  be  held  this  year  at  St. 
Paul-Minneapolis,  October  7th  to 
14th.  Here  everything  new  in  dairy- 
dom  will  be  on  exhibition,  from 
examples  of  the  finest  herds  of  dairy 
cattle  in  the  country  to  the  machinery 
\ised  in  the  manufacture  of  every  form 
of  dairy  product. 

The  dairy  industry  is  attracting 
the  best  talent  in  American  business. 
The  National  Dairy  Exposition  will 
attract  those  who  are  vigorously  and 
seriously  devoting  themselves  to  the 
industry  for  the  pleasure  and  profit  it 
affords. 


NEW  TYPE  CATTLE  THIEF 


Operates  in  Wisconsin. 


A  hitherto  little  known  cattle  thief 
is  robbing  the  herds  of  Wisconsin. 
Detective  work  done  by  B.  A.  Beach 
and  E.  G.  Hastings  of  the  Agricultural 
Experiment  station  shows  that  unless 
measures  are  taken  at  once  to  suppress 
the  disease,  it  will  prove  a  grave 
menace  to  the  cattle  industry. 

The  old  sort  of  cattle  thief  made 
familiar  to  all  by  the  Wild  West  type 
of  movie  was  comparatively  easy  to 
detect  and  to  dispose  of.  The  thief 
which  our  modern  scientific  sleuths 
have  been  trailing  is  invisible  and 
works  imperceptibly  but  with  deadly 
results. 

In  certain  Wisconsin  herds  this 
affection,  which  is  known  as  Johne's 
disease  has  been  shadowed  for  a 
number  of  years.  Annual  losses  of 
from  two  per  cent  to  twelve  per  cent 
have  resulted. 

The  losses  are  bound  to  increase 
and  the  depredations  will  spread  to 
other  herds  unless  the  breeders  and 
veterinarians  of  the  state  unite  to 
put  an  end  to  the  menace. 

Johne's  disease  is  somewhat  similar 
to  tuberculosis.  It  attacks  by  prefer- 
ence the  highest  producing  cows  in  a 
herd.  And  before  its  presence  is 
detected  it  may  spread  from  the 
infected  animal  to  others. 

Infected  animals  gradually  dry  up 
in  milk,  they  become  thin  and  scrawny 
so  that  they  can  be  sold  only  as 
canners.  If  not  so  disposed  of,  ulti- 
mately they  die_  of  the  disease. 
Protective  Measures 

To  protect  a  herd  against  this  dis- 
ease two  things  are  essential — (1)  a 
test  of  the  herd  by  a  competent  veteri- 
narian. The  veterinarian,  by  the  use 
of  a  product  called  Johnin  can  detect 
infected  animals  which  must  be  elim- 
inated from  the  herd. 

(2)  Care  must  be  exorcised  in 
introducing  new  animals  into  the  herd 
to  see  that  they  bring  no  infection 
with  thiMU.  To  make  certain  of  this 
the  hcialth  of  the  whole  herd  from 
which  they  come  sliouhl  be  certified. 

At  the  i)rosent  time  the  disease  is 
not  wid<)-spread  in  Wisconsin,  and 
preventive  measures  taken  now 
would  prevent  great  losses  in  future 
years. 

The  importance  of  such  action  is 
shown  by  conditions  in  Denmark 
today.  Investigators  there  say  that 
(  lie  exist  (uic(*  of  tlui  wliole  of  one  breed 
of  cattle  is  (U^pendiwit  u])on  tlie  ability 
of  the  Danish  cattlonien  to  eliminate 
Johne's  disease  from  their  herds. 


Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassivare 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  VSES  IT 


ESTABLISHED       rk1ITTf»T  r.^^TH  18    9  3 


Butter — Eggs 
John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  mUk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  veirious  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  imi- 
formity  the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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DAIRY  CLUB  OF  THE 
NORTHWEST 


Formed    With   Fifty-six  Charter 
Members. 


The  Dairy  Club  of  the  Northwest 
was  formed  by  fifty-six  men  identified 
with  all  the  various  branches  of  the 
dairy  industrv,  at  a  luncheon  at  the 
St.  Paul  Athletic  Club  July  27th. 
Invitations  had  been  sent  out  by  W. 
E.  Skinner,  general  manager  of  the 
National  Dairy  Exposition,  and  secre- 
tary of  the  National  Dairy  Club, 
Chicago,  after  which  the  new  club  is 
modeled. 

The  club  will  hold  a  luncheon 
meeting  the  last  Monday  of  each 
month  alternating  between  St.  Paul 
and  Minneapolis.  The  immediate  pur- 
pose of  the  club  is  to  boost  for  the 
National  Dairy  Exposition,  to  be  held 
at  the  Minnesota  State  Fair  Grounds 
October  7th  to  14th,  but  the  real 
object  is  to  provide  a  meeting  place 
for  all  men  engaged  in  the  dairy 
industry  in  its  various  branches,  in 
order  that  all  may  know  the  problems 
of  the  other  fellow  and  acquaintance- 
ship be  promoted,  for  the  benefit  of 
the  industry  as  a  whole. 

An  Informal  Organization 

The  luncheon  was  attended  by  milk 
producers  and  distributers,  creamery- 
men,    machinery   and    supply  men, 


transportation  men,  representatives 
of  dairy  organizations,  trade  and 
daily  papers  and  other  men  identified 
with  the  industry. 

The  club  is  very  informal  in  its 
organization.  It  is  open  to  everybody 
interested  in  dairying,  there  are  no 
dues  and  each  man  attending  a  meet- 
ing pays  for  his  own  luncheon.  There 
are  no  permanent  officers  except  the 
secretary.  At  each  meeting  a  chair- 
man for  the  following  meeting  is 
elected. 

At  the  meeting  last  week  Mr.  Skin- 
ner outlined  the  manner  in  which  the 
National  Dairy  Club  in  Chicago  is 
functioning  and  the  good  results 
obtained.  Expressions  from  many  of 
the  fifty-six  men  present  showed  them 
all  to  believe  that  a  similar  organiza- 
tion, with  headquarters  in  the  Twin 
Cities,  would  be  of  much  value,  and 
on  formal  motion,  the  Dairy  Club  of 
the  Northwest  was  duly  formed. 

F.  M.  Brown,  St.  Paid,  was  elected 
chairman  at  the  opening  of  the  meet- 
ing, and  after  the  club  was  formed,  it 
elected  W.  C.  Hoeltje,  with  J.  G. 
Cherry  Company,  St.  Paul,  secretary. 
The  next  meeting  will  be  held  in 
Minneapolis  with  Edwin  Elwell  of 
that  city  as  chairman,  on  the  last 
Monday  in  August. 
Great  Interest  in  Dairy  Exposition 

Mr.  Skinner  reported  wide-spread 
interest  in  the  coming  National  Dairy 


Exposition,  and  urged  the  dairy 
representatives  to  cash  in  on  it.  He 
showed  the  work  being  done  to  boost 
the  exposition  by  large  business  inter- 
ests and  by  the  railroads,  and  the 
active  campaign  carried  on  by  gov- 
ernors' committees  throughout  North- 
western states,  by  county  agents  and 
other  agricultural  leaders  and  agen- 
cies. 

As  instances,  Mr.  Skinner  cited 
that  Barron  county.  Wis.,  has  made 
arrangements  with  the  Soo  Line  to 
carry  one  thousand  people  to  the 
exposition,  and  has  actually  pur- 
chased tickets,  while  Carlton  county, 
Minn.,  has  just  wired  for  sleeping 
arrangements  in  the  Twin  Cities  for 
five  hundred  people. 


HIGH  PRODUCERS  PROFIT 
MAKERS 


Recent  Survey  Shows. 


High  producers  are  money  makers, 
low  producers  are  mortgage  makers, 
says  R.  C.  Engberg  of  the  division  of 
farm  management  at  Minnesota  Uni- 
versity Farm,  St.  Paul,  Minn.,  after 
compiling  data  in  a  series  of  compre- 
hensive cost  of  production  studies 
made  in  Steele  county  in  1921. 

Three  farms  having  a  comparatively 
high  average  production  of  227  pounds 
per  cow  produced  butterfat  at  a  profit 
of  eleven  cents  per  pound,  whereas 
three  neighboring  dairymeif  with  an 
average  of  only  135  pounds  per  cow 
were  thirteen  cents  "in  the  hole" 
for  every  pound  of  butterfat  taken 
to  the  creamery.  On  the  other  hand, 
occasional  instances  of  extravagant 
feeding,  undue  amounts  of  labor  or 
similar  avnormally  high  costs  were 
found  to  nullify  the  benefits  of  high 
production. 
More  Competition  For  American 
Hens 

An  egg  is  an  egg  if  fresh,  wherever 
it  comes  from,  and  it  may  be  that 
that  last  dozen  strictly  fresh  country 
eggs  you  bought  at  the  store  came 
from  the  country  all  right,  but  per- 
haps not  this  country.  Eleven  million 
three  hundred  eight  thousand  fresh 
eggs  came  into  the  United  States 
last  year  from  Chica;  also  millions 
of  pounds  of  frozen  eggs,  egg  albumen 
and  yolk.  Eggs,  fresh,  and  preserved, 
and  egg  products  play  an  important 
part  in  the  export  trade  of  China, 
states  Charles  A.  Robertson,  of  the 
American  Consulate  at  Shanghi. 

While  China's  egg  business  experi- 
enced a  period  of  prosperity  during 
the  war,  with  a  return  now  to, normal 
conditions  the  demand  still  continues, 
which  would  indicate  that  Chinese 
i'ggs  have  made  good.  During  the 
war  a  great  trade  in  the  export  of 
fresh  eggs  grew  up,  and  the  profits 
were  so  great  that  the  exporters  did 
not  even  trouble  to  insure  the  cargo, 
as  they  (fould  easily  afford  to  suffer 
the  loss  of  an  occasional  shipment. 


McCook,  Neb.— R.  C.  Salmon,  of 
Holdrege  is  now  in  charge  of  the 
McCook  Produce  Comi)any. 

Stanley,  Wis.— The  Standard 
Cheese  Company  has  put  its  factory 
in  oix'ration  again.  Ray  Haydon  is 
in  charge. 

Merrill,  Wis. — Tlui  cheese  factory 
at  Bavaria,  Langlade  county,  owned 
l)y  Herman  Breil,  was  destroyed  by 
lii-c.    The  loss  was  f4,()()(). 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE.  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 
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you  (ret 

the  ffi^hest price 

There  are  two  things  that  decide  whether  you  get  the  highest  price  for  your  butter 
or  not  when  it  reaches  the  market.  The  first  is  the  quality  of  the  butter.  And  the 
second  is  the  appearance  and  condition  of  the  tubs  when  it  gets  there.  Why  spoil  your 
chances  of  getting  the  top  notrli  pi  ire  for  your  high  score  butter  by  shipping  it  to  market 
in  "cheap"  tubs" 

Get  the  habit  of  shipping  your  butter  in 
the  Genuine  Schmidt  Bros.  Butter  Tubs,  and 
the  buyers  will  get  the  habit  of  chalking  you 
up  for  the  tip-top  prices  every  time  they  clamp 
their  eyes  on  one  of  your  shipments  in  the 
laarket. 


Thousands  of  buttermakers  say  that 
Schmidt  Bros.  Tubs  invariably  take  their 
butter  to  market  in  first  class  shape.  They 
cost  a  few  cents  more  than  ordinary  tubs — 
to  be  sure — but  that's  because  they  are  made 
throughout  of  white  ash  and  built  to  stand 
every  strain  of  shipment. 

So  if  you  want  the  highest  price  for  yoiu' 
butter,  use  Schmidt  Bros.  Tubs,  and  you  will 
get  a  cent  or  so  more  a  pound  at  the  market. 
It's  worth  trying,  isn't  it? 


ELGIN  BUTTER  TUB  COMPANY 

Schmidt  Bros.,  Props. 
ELGIN,       -:-  ILLINOIS 


K 


IMBLE  Creamery  Glassware  Will 
Help  You  With  Your  Tests  Because 
It  Has  Stood  Ours. 


MILK  and  cream  test  bottles  guaranteed 
to  meet  the  requirements  of  your  state 
laws,  pipettes,  burettes,  beakers,  flasks, 
graduates,  acid  bottles,  test  tubes — anything 
you  want  in  the  creamery  glassware  line — all 
made  in  our  large  plant  at  Vineland,  N.  J., 
from  flux  to  finished  product. 

^  KIMBLE  GLASS  COMPANY 

Chicago,  III.        Vineland,  N.  J.        New  York,  N.  Y. 
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HYQLOSS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

B 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


SPREAD  OF  CATTLE  TB. 


Laid  to  Many  Causes. 

What  is  the  most  common  method 
of  spreading  bovine  tuberculosis  in 
your  community?  This  question  ask- 
ed by  the  United  States  Department 
of  Agriculture  in  the  interest  of  es- 
tablishing accredited  tuberculosis-free 
herds  brought  many  answers  ascribing 
the  spread  of  this  disease  to  about  a 
dozen  causes. 

In  North  Dakota,  where  range  con- 
ditions are  typical  of  those  in  many 
other  states  of  the  Northwest,  un- 
restricted ranging  of  cattle  was  given 
as  a  common  cause.  Drinking  at  the 
same  pool  was  another.  The  intro- 
duction of  the  disease  was  laid  to 
cattle,  not  properly  tested,  being 
shipped  into  the  State. 

In  parts  where  the  pastures  are 
fenced,  the  complaint  was  that  the  dis- 
ease is  spread  by  cattle  nosing  each 
other  at  fence  lines.  One  breeder  ad- 
vocated a  double  line  of  fence  to  pre- 
vent this  means  of  contact.  In  this 
State,  where  purebred  cattle  are  gen- 
erally tested  before  being  sold  but 
grade  cattle  are  not,  much  of  the 
spread  of  the  disease  is  laid  to  infected 
grade  stock.  Close  housing  in  poorly 
ventilated  buildings  was  given  as  .a 
cause  of  disease  by  a  few  breeders. 
Some,  from  observation  and  exper- 
ience, laid  the  spread  of  the  disease 
to  feeding  calves  and  pigs  milk  from 
tuberculous  animals.  From  one  source 
came  the  claim  that  it  was  spread  from 
dead  animals  by  dogs  and  hogs  run- 
ning at  large  and  feeding  upon  the 
carcasses. 

From  Oklahoma  came  fewer  reas- 


ones,  but  of  the  same  type.  Common 
pasture,  importation  of  untested  an- 
imals from  other  States  and  the  sale; 
locally  of  untested  animals,  foul 
stables,  and  contact  with  infected, 
cattle  in  adjoining  fields  by  breachy 
stock  crawling  through  fences  or 
stock  nosing  at  fence  lines. 

Twelve  Causes 
Among  the  chief  causes  given  in 
New  England  were  the  low  price  at 
which  suspected  animals  are  sold, 
the  lack  of  testing  hogs  and  grade 
cattle  to  be  sure  they,  as  well  as  pure-; 
bred  animals,  are  free  from  disease 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  ic 
Bradstreet's,  Dairv Record. 

S.  F.  WHIRRY,  Representative 


We  Pay  Top 


for  Quality 


AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


when  sold,  the  breeding  to  a  common 
bull,  ser\Tng  cows  outside  the  herd, 
the  common  drinking  trough,  milk 
from  diseased  animals  fed  to  calves 
and  hogs,  unsanitary  barns,  drafty 
barns,  underfeeding,  the  common  pas- 
ture or  pasturing  boarder  animals, 
and  nosing  at  and  breaking  through 
fence  lines  by  cattle  some  of  which 
may  be  diseased. 

The  twelve  causes  of  the  spread  of 
the  disease  reported  generally  were: 

1.  Unrestricted  range  or  common 
pasture. 

2.  Common  drinking  pool  or  trough. 

3.  Introduction  of  untested  cattle. 

4.  Nosing  at  fence  lines. 
.J.  Close,  foul  housing. 

6.  Milk  of  infected  animals  fed  to 
calves  and  hogs. 

7.  Trading  of  untested  animals. 

8.  Dead  animals  eaten  by  dogs  and 
hogs. 

9.  Breachy  stock. 

10.  Breeding  to  a  common  bull. 

11.  Serving  cows  outside  the  herd. 

12.  Conditions  unfavorable 
to  health,  as  drafty  barns  and  under- 
feeding. 


KEEPING   THE   BEST  CALVES 


For  Replacing  Old  Stock. 


While  calves  from  low-producing 
cows  are  saved  to  maintain  the  herds 
on  some  farms,  on  other  farms  and  in 
other  sections,  where  higher-produc- 
ing cattle  are  kept,  calves  from  300- 
pound  cows  by  pure  bred  bulls  are 
often  vealed  because  no  market  is 
found  for  them  as  dairy  stock.  This 
is  an  economic  waste  which,  accord- 
ing to  reports  received  by  the  United 
States  Department  of  Agriculture, 
the  extension  organization  of  Coos 
County,  Oreg.,  is  striving  to  eliminate. 

About  30  calves  from  the  best  stock 
in  Coos  County  were  saved  last  year 
by  arrangements  made  with  farm 
bureaus  of  other  counties  to  take 
them  when  two  weeks  old  at  $12  a 
head,  crated  and  delivered  at  the 
express  office.  Arrangements  also 
were  made  recently  for  a  representa- 
tive of  the  Klamath  County  extension 
organization  to  spend  30  days  locating 
new-born  calves  of  good  stock  and 
finding  a  dairyman  to  feed  them  for 
two  weeks  before  shipment  to  farmers 
in  his  own  county. 

The  reports  also  say  that  calves  2 
weeks  old  are  shipped  safely  as  far  as 
500  miles,  or  for  36  hours'  travel; 
day-old  calves  can  rarely  be  shipped. 


For  A  Better  Dairy  Product 

Unquestionably,  the  dairyman  and  the  creameryman 
can  not  continue  to  profitably  produce  a  second  class  dairy 
product.  Production  is  regulated  by  the  demand,  and  the 
demand  today  is  for  first  class  dairy  produats.  High  quality 
milk  and  cream  should  produce  equally  as  high  a  quahty  of 
butter  and  cheese.  Invariably,  when  the  opposite  happens 
it  can  be  traced  to  unsanitary  cleanliness  and  lack  of  care  in 
production. 

With  the  use  of 

ti^Y3/t(/o7Te, 


<ajryman  s 


the  creameryman  and  dairyman  will  be  assured  that  his 
churns,  i  asteurizers,  and  all  other  equipment  are  thoroughly 
and  sanitarily  clean,  because  all  objectionable  matter  that 
tends  to  impair  the  quality  of  his  product  will  be  i  emoved. 
This  cleaner  not  only  protects  the  value  of  hi ;  product  so 
that  it  will  command  a  higher  price,  but  it  also  means  a 
material  saving  in  cleaning  expense. 

Order  a  barrel  from  your  supp'y  man  on  our  guarantee  of 
satisfaction. 

It  Cleans  Clean. 


Indian  in  Circle 


Prosperity  Follous  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In  E^^^ckage     St.  Paul— OCTOBER  7  to  14 — MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  III. 


Warehouse 

163  West  South  Water  St. 


SHOW  STOCK  AT  FAIRS 


Ur^es    Wisconsin    Dairy  Expert. 


"There  are  several  reasons  why 
owners  of  good  livestock  should  ex- 
hibit," declares  R.  S.  Hulee,  of  the 
animal  husbandry  department  of  the 
University  of  Wisconsin. 

"A  first  class  representation  of  any 
breed  is  an  important  element  in  the 
promotion  of  the  breed  interests. 
Many  a  man  considering  the  choice  of 
a  breed  has  been  influenced  in  his 
choice  by  the  character  of  the  breed 
exhibits  he  has  seen.  Beginners  who 
have  already  started  the  breeding  of 
livestock  are  encouraged,  and  obtain 
much  information  at  livestock  shows." 

"Breed  and  agricultural  associations 
have  long  realized  these  facts  and  con- 
sequently prize  money  is  offered. 
Advertise  by  Exhibiting 

"There  are  very  great  advantages 
that  come  to  the  individual  exhibitor 
in  the  way  of  advertising  his  own 
animals,"  points  out  Mr.  Hulee.  "A 
breeder  was  located  in  a  community 
where  the  sale  of  purebred  dairy  cattle 
was  rather  slow  and  so  it  was  de- 
cided to  try  out  the  advertising  ef- 
fects of  exhibiting  at  fairs.  The  re- 
sults briefly  stated  were  that  enough 
prize  money  was  won  to  practically 
pay  expenses  and  the  inquiries  for 
stock  and  sales  later  made  more  than 
justified  the  adventure. 

"One  of  the  most  prominent  breed- 
ers in  the  middle  west  states  that  his 
first  showing  experience  many  years 
ago  where  the  competition  was  keen, 
taught  him  many  valuable  lessons. 
He  came  to  know  what  constitutes  a 
good  typed  animal  anH  he  learned  from 
more  experienced  exhibitors  than  him- 
self how  to  properly  fit  and  show  live- 
stock. 

Good  Type  is  Important 
"Dairy  animals  to  be  selected  for 
fitting  should  have  good  size  for  their 
age,  possess  straight  top  lines,  good 
middles  and  clean-cut  features  in 
general.  In  females,  udder  develop- 
ment, including  size,  shape,  quality 
and  well-placed  teats  are  important. 
The  animal  that  has  been  well  grown 
has  an  advantage  over  its  competitor 
that  has  been  underfed.  To  secure 
good  growth  does  not  mean  excessive 
feeding  on  high-priced  feeds,  but  it 
does  mean  that  the  animal  at  no  time 
during  the  growing  period  ceases  to 
make  good  gains." 


The  Djiiry  Cow 

People  who  revel  in  large  figures 
should  do  reverence  to  the  dairy  cow. 
Her  production  of  milk  in  the  last 
calendar  year  was  98,8()2,27(),0(K)  lbs. 
To  those  who  look  at  the  jjurcihasing 
power  of  an  industry,  the  figures  are 
equally  interesting  becau.se  the  direct 
value  of  [)r<)duction  was  .12,4 10, ()()(),- 
()()();  indircH'tly,  it  was  worth  many 
millions  more.  N(utlier  wli<>at,  corn, 
nor  cotton  equals  in  value  the  jjroduct 
of  th(i  dairy  cow.  Tests  iruide  at  var- 
ious agricultural  colU^ges  i)rove  that 
the  dairy  cow  has  no  equal  as  a  food 
pro(liic<ir.  The  food  vahut  of  a  year's 
production  from  a  w<^ll-l)red  cow  is 
equal  to  that,  <)l>tiain<ul  from  five  hvvt 
stcMTs,  w<^igliing  1, ()()()  pounds  (^ach  on 
tlie  lioof.  On  the  otln^r  hand,  a  cow 
of  scrub  lilK^age  may  not  produt^e 
(Uiougli  to  pay  Iht  board.  Wlu^ii  thc^sc 
facts  an^  considered  it  <^an  be  under- 
stood why  the  I'residcmt  has  calhul  a 


conference  of  dairy  experts  from  all 
the  world  to  meet  in  this  country. 
This  is  why  enlightened  dairymen  are 
willing  to  spend  what  seem  fabulous 
sums  for  a  breeding  animal  from  the 
F.  F.  V.'s  of  the  milky  way.  It 
would  not  be  hard  to  maintain  that 
man  who  spends  money  this  way  does 
as  much,  and  perhaps  more,  for  his 
fellows  than  if  he  built  libraries  or 
endowed  universities.  These  facts 
also  explain  why  some  railroads,  like 


MANHATTAN 

PURE  SWEEl  CREAM  BUTTER 

■   =N^>— — — 

Clirs  Koster  &■  Son  -  Jfew  York 

''''Churned  into  granules 
of  fresh  vellow  gold^ 
Then  pr  esse  ft  into  blocks 
of  the  Best  butter  sold.** 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
67  5  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


LOWENFELS 

BUHER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREXT 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathei  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


f 
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Wisconsin  State  Fair 


{  T2nd  Year) 

MILWAUKEE 


August  28, 29, 30, 31 
September     1  and  2 


SIX  DAYS 


SIX  NIGHTS 


America's  Exposition  of  Practical  Things,  Pre- 
senting, Among  Fifty  Other  Equally 
Important  Features,  the 

YEAR'S  MODEL 
DAIRY  SHOW 

(III  ki'i-piiig  with  if  isconsin  s  position  as  a  Dairy  Stale) 

No  one  interested  in  dairy  cattle  and  other 
live  slock,  utility  poultry  and  dairy  products 
can  afford  to  miss  the  Badger  State  Fair. 

T/i#>  W  iscarisin  State  F'air^'  Educates.,  Inspires  and 
Entertains  on  the  BIGGEST  POSSIBLE  SCALE." 


the  Rock  Island  and  the  Illinois  Cen- 
tral, with  manufacturing  corporations 
like  the  International  Harvester,  spend 
money,  and  give  the  service  of  ex- 
perts, to  further  the  dairy  business. 
Other  great  railroads  and  corporations 
are  also  pursuing  this  enlightened 
course.  They  realize  they  cannot 
prosper  unless  the  farmers  do. — Wall 
Street  Journal. 


DEVELOPING  HARDY  BREED 


For  Alaska  Dairying. 


In  some  of  the  valleys  of  Alaska 
where  grain  and  forage  crops  do  well 
dairying  seems  to  be  desirable,  and 
many  farmers  have  taken  it  up  on  a 
small  scale.  The  United  States  De- 
partment of  Agriculture  is  trying  to 
develop  a  hardy  breed  of  cattle  for 
that  climate  by  crossing  the  Galloway 
and  Holstein-Friesian,  but  in  the 
meantime  Milking  Shorthorns  have 
been  introduced  at  two  of  the  de- 
partment stations,  as  they  are  con- 
sidered fairly  hardy  and  in  addition 
to  being  good  milk  producers  are  good 
beef  animals,  a  combination  of  qual- 
ities desired  in  this  rigorous  region. 
The  animals  brought  in  were  secured 
in  Iowa  and  Alinnesota. 


Improvement  For  England's  Milk 
Supply 

England's  ancient  system  of  milk 
deliveries  is  gradually  being  brought 
to  a  more  modern  plane  and  if  popular 
ag^itation  now  going  on  has  any  effect, 
it  will  only  V)e  a  question  of  time  before 
customers  will  be  assured  of  more 
sanitary  milk,  American  Consul 
Smith,  Bristol,  informs  the  Depart- 
ment of  Commerce.  To  insure  a  clean 
supply,  the  "milk  perambulator" 
with  its  uncovered  pail  and  dipper 
must  go,  along  with  the  shipping 
cans  which  now  fail  to  protect  their 
contents  from  dust  and  rain.  Amer- 
ican manufacturers  of  dairy  apparatus 
may  be  called  upon  shortly  for  assist- 
ance. 


David  City,  Neb.— H.  E.  Valen- 
tine is  now  in  charge  of  the  Cash 
Produce  Co/a  station  at  this  place. 

Bismarck,  N.  D. — The  Modern 
Dairy  Company  will  open  its  doors 
for  business  on  Fifth  Street  Septem- 
ber 1st,  with  W.  N.  Cool  and  E.  E. 
Bailey  as  managers.  The  new  con- 
cern which  is  incorporating  for  $'2~).()00 
will  distribute  milk  and  dairy  pro- 
ducts. 


The  Almighty 
Dollar  Rules  The 


World  These  Days 


The  greatness  of  our  returns  bring  re-ship- 
ments. 

The  intelligent  shipper  prefers  to  ship  to 
Hoar's — There's  a  reason. 

To  "Have  and  to  Hold"  your  shipments  is  our 
greatest  desire. 

Trial  shipments  convince. 

Ship  us  once  and  you'll  ship  again. 

Start  your  shipments  this  week — We  need 
more  butter. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation^' 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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BITHLIT 

^PROCESSES  ^ 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retinned 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 

North  American  Creamery,  Paynesville,  Minn. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 
Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Minn. 
Rice  Co-operative  Creamery,  Rice,  Minn. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gilmanton  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  ftroduce  Co.,  Wausau,  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis .  | 
Boyceville  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Miim. 
Farmers  Creamery  Co.,  Mankato,  Miim. 
Hastings  Creamery,  Hastings  .Minn. 
Vernon  Creamery  Hayfield,  Minn. 
Newry  Creamery,  Blooming  Prairie,  Minn. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery, Eleva,  Wis. 
Lawton  Cresmiery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City, 
Wis. 

Downsville  Creamery,  Downsville,  Wis.  - 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

"   Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LONKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers'  Assn 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


CREAMERY  EFFICIENCY 


Means  Stronger  Association. 

The  wi'iter  called  on  nineteen  cream- 
eries in  charge  of  members  last  week, 
and  every  one  was  making  butter  from 
pasteurized  cream,  and  they  were  all 
making  fine  butter. 

Many  members  are  using  the  asso- 
ciation churning  stamp,  and  reports 
coming  to  the  association  office  indi- 
cate that  this  stamp  is  entirely  satis- 
factory. We  refer  to  the  second  stamp 
sent  out  by  the  association.  The  first 
was  not  satisfactory  because  it  was 
not  strong  enough. 

We  want  to  urge  every  member  to 
keep  a  daily  churn  record,  not  neces- 
sarily anything  elaborate,  but  a  record 
should  be  kept  of  the  pounds  of  fat 
received  and  pounds  of  butter  made, 
also  the  moisture  content  of  the 
butter.  It  is  not  only  good  business 
to  keep  a  daily  churn  record,  but  it  is 
a  protection  to  the  members  to  be 
able  at  any  time  to  furnish  a  complete 
record  of  the  overrun,  and  a  record 
of  the  composition  of  every  churning 
of  butter. 

We  would  also  urge  the  members  to 
keep  a  careful  record  of  each  shipment 
of  butter,  and  don't  allow  a  single 
package  of  butter  to  leave  the  cream- 
ery without  having  a  record  of  the 
weight. 

The  strength  and  usefulness  of  our 
association  depends  almost  entirely 
on  the  efficiency  of  the  individual 
members,  and  we  can  not  too  strongly 
emphasize  the  importance  of  having 
every  member  do  his  part. 


FINE  FISH  FRY 


By  District  No.  16. 


"Jack"  Beals,  popular  dairy  freight 
agent  of  the  C,  B.  &  Q.  Ry.  dropped 
into  the  association  office  last  week 
to  make  an  official  report  of  a  wonder- 
ful fish  fry  District  No.  16  had  at 
Lake  Washington  Park  July  27th. 
He  and  Mr.  Fisk  of  the  Great  Atlantic, 
Mr.  Longendyke,  with  Cherrys,  Mr. 
Burns  with  the  New  York  Despatch, 
and  Charlie  Cole  with  the  B.  &  ()., 
were  the  privileged  guests,  and  ac(H)rd- 
ing  to  Mr.  Beals,  it  was  some  privilegt^. 

Fish  right  out  of  the  lake  fried  in 
butter,  new  potatoes  in  the  jac^kets, 
bread  with  more  butter,  pi(?kles, 
onions,  coffiMi  by  the  inh,  and  all  th(^ 
oth(!r  ti"imniings,  all  fixed  u])  and 
starved  in  the  opcm  on  a  wonderful 
Minnesota  sumirutr  afternoon!  S.  (). 
(Justafson,  field  man,  was  the  official 
fish  fric^r,  and  District  No.  1(),  after 
eating  his  (rooking  to  their  hearts 
c<)nt«^r)t,  rolled  ovitr  in  i\w  grass  and 
issiHHl  a  (diall('ng(!  to  any  (listric^ti 
at)ywhere  to  (!ojne  along  with  ihc'w 
fish  fry  and  try  to  heat  their  official 
fish  fryer.  It  can't  be  done*,  tliat's 
all! 

About,  fifty  nxMiilxirs  and  their 
friend.s  partook  in  t  h(>  s))r<>a(l,  and  a 
line  social  time  was  had.     Those  in 


charge  deserve  very  much  credit  for 
the  arrangements,  and  the  fine  after- 
noon, and  it  is  hoped  the  affair  will 
become  an  annual  event. 

The  fish  fry  was  in  the  nature  of  a 
farewell  party  to  W.  F.  Schuelke, 
Watkins,  who  was  about  to  leave  the 
creamery  at  that  place.  The  member- 
ship attended  one  hundred  per  cent, 
and  here  is  what  was  consumed — 100 
pounds  sunfish,  ten  pounds  steak, 
ten  pounds  weiners,  twenty  loaves  of 
bread,  one  bushel  potatoes,  ten  pounds 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.76  for  2^-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


For  Goodness  Sake 
^hip  To 


TRELEASE 
UNDERHILL 

ISTABLISMEO  1864^ 

Prornpt  and  Reliable 

BUTTE.R 

.AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Koforoncos:  .\ny  IJanlt  and  This  Paper 
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CHESTER  E.  SAXTON  CO. 

( INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.  Y. 


EFFICIENTi 

SERVICE 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


Dassel  butter,  ten  gallons  coffee, 
besides  onions,  pickles,  etc. 

Butter  Scores 
At  a  business  session  held  at  Litch- 
field July  20th,  Fieldman  S.  G.  Gus- 
tafson  scored  samples  of  butter  as 
follows,  according  to  Reuben  Ander- 
con,  secretary,  Dassel:  E.  A.  Ander- 
son, Kington,  95;  John  M.  Schmidt, 
Corvuso,  92^;  V.  J.  Anderson,  Litch- 
field, 93;  R.  A.  Madsen,  Darwin,  93|; 
Reuben  Anderson,  Dassel,  985;  Geo. 
Ziemer,  Litchfield,  93|;  Reuben 
Brown,  Litchfield,  93|. 


Meets  Tomorrow 
District  No.  20,   C.   L.  Walther, 
Hector,  secretary,  will  hold  a  meeting 
and    scoring    contest    at  Renville, 
August  3rd,  at  three  P.  M. 


Will  Meet  To-morrow 
District  No.  18  will  meet  at  Wadena 
August  3rd  at  seven  thirty  P.  M.  A 
butter  judging  contest  will  be  held  in 
connection  vnth  the  meeting,  and 
Secretary  Wm.  Kelzenberg  urges  all 
members  to  bring  a  five-pound  jar  of 
biitter  and  help  make  this  meeting  a 
still  better  one  than  all  preceding 
ones. 


Amon^  The  Members 

Ernest  Nelson,  manager  of  the 
Blakeley  co-operative  creamery,  is  on 
his  vacation  this  week. 

Geo.  A.  Schultz,  Ottertail,  substi- 
tuted for  J.  J.  Harms  at  the  Dent 
creamery  last  week,  while  the  latter 
was  on  his  vacation. 

C.  H.  Brandt,  Eagle  Bend,  has 
taken  up  other  work  and  resigned  his 
membership  in  the  association.  We 
wish  him  every  success. 

Walter  J.  Venske,  University  Farm, 
St.  Paul,  is  now  substituting  for 
Albert  Andersen  at  Erskine,  till  his 
return  from  his  trip  to  Denmark. 

B.  A.  Christians,  Waltham,  is 
doing  relief  work  at  Dodge  Center 
and  will  go  from  there  to  New  Prague 
to  substitute  for  Ernest  Glasbrenner 
while  the  latter  is  on  his  vacation. 

O.  J.  VoUrath,  who  has  changed  his 
address  from  Wegdahl  to  Montevideo, 
has  taken  charge  of  the  New  London 
creamery  for  a  month,  relieving  S.  A. 
Bush  who  takes  a  vacation  on  account 
of  poor  health. 

David  R.  Johnson,  who  has  sub- 
stituted for  Leo  F.  Tressman  at  the 
Sharon  creamery  at  Le  Sutjur,  is  now 
in  charge  of  the  Lemond  creamery  at 
Ellendale,  while  John  F.  Helms, 
op»!rator,  is  on  his  vacation. 

John    Knudsen   has   resigned  his 


Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telhng  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telUng  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amoimting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  chaimels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER  l—n  y  5DN5  CD 

168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


82 


THE  DAIRY  RECORD 


Retinning  Cream  Vats  and 
Starter  Cans 

We  are  in  a  position  to  do  this 
work  at  your  creamery  at  a  very 
reasonable  cost. 

We  use  Pure  Tin  and  guarantee 
our  work. 

We  have  done  retinning  for  a  large 
number  of  creameries  in  Minnesota 
and  Wisconsin.  All  are  satisfied 
customers.  Write  for  our  price  list. 

DAIRY  RETINNING  CO. 

VICTOR  GOTCH,  Manager 

716  Third  Ave.  North,  Minneapolis,  Minn. 


Brown  SfRoot  Co. 

Cheese "  «5  tlr'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESER VALINE  MFG.  CO.      :      Brooklyn,  New  York 


PETTIT  &  REED 

======.  ESTABLISHED  1836  . 

NEW  YORK  NEW  YORK 

Butter^  Eggs  and  Cheese 

ONE  OF  THE  OLD  RELIABLE  HOUSES 

Ship  your  butter  to  us,  carlots  or  less. 
We  pay  top  prices  according  to  quality. 
Bear  in  mind  we  are  in  favor  of  FANCY 
MINNESOTA  BUTTER.  For  particu- 
lars, write  to 

F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

Western  Representative 

REFERENCES:   Americftn  EzcbanKe  Rank;  Manhattan  Company,  FidoUty  International 

Trust  Company. 


position  with  the  creamery  at  Havre, 
Mont.,  and  is  at  present  in  Minne- 
apolis. 

John  Christensen,  Farmington,  was 
in  St.  Paul  last  week. 

Max  Klaff,  Osseo,  has  been  engaged 
as  operator  of  the  co-operative  cream- 
ery now  under  construction  at  Lewis- 
ville.  His  compensation  will  be 
according  to  the  association  scale. 


Dairy  Cow  Leads  Way 

"We  want  the  world  to  know  that 
we  are  following  the  road  of  the  dairy 
cow  to  prosperity,"  advertise  Monroe 
county  farmers. 

That  is  the  message  they  propose 
to  post  in  public  places  all  over  the 
county.  That  is  the  message  they 
are  going  to  send  out  to  other  farmers. 
That  is  the  message  they  plan  to  show 
Badger  editors  when  they  visit  the 
county  on  the  annual  summer  tour. 
"We  Want  You  to  Know" 

"That  you  are  in  the  leading  butter 
producing  county  in  Wisconsin  where 
7,000,000  pounds  of  butter  valued  at 
$3,000,000  was  produced  last  year. 

"That  several  of  the  largest  co- 
operative creameries  in  the  world  are 
in  Monroe  county. 

"That  there  are  200  farmers  in 
Monroe  county  who  have  2,000  cows 
in  cow-testing  associations. 

"That  farmers  from  all  over  the 
United  States  come  to  Monroe  county 
each  year  to  buy  foundation  herds  of 
dairy  cattle. 

"That  the  fundamental  reason  for 
Monroe  county  prosperity  is  the 
dairy  cow." — Monroe  County  Hol- 
stein  Breeders,  Guernsey  Breeders, 
Jersey  Breeders,  Brown  Swiss  Breed- 
ers, County  Agent. 

Monroe  county  farmers  present 
this  proof  to  support  their  claims.  In 
a  recent  auto  tour  of  the  county  the 
lowest  herd  visited  had  an  average 
production  of  329  pounds  of  butterfat, 
another  cow-testing  association  herd 
averaged  276  pounds  of  butterfat, 
and  the  highest  cow  seen  had  an 
average  of  617.2  pounds  of  butterfat 
and  a  production  of  more  than  14,000 
pounds  of  milk. 


Bankers  and  Farmers  Go- 
operate 

About  fifty  bankers  and  fifty  farm- 
ers of  Bhie  Earth  county,  Minnesota, 
met  recently  for  the  purpose  of  laying 
plans  to  improve  the  dairy  stock  of 
that  country.  These  men  have  be- 
come convinced  that  it  will  bo  pos- 
sible througli  united  effort  to  increase 
the  production  of  dairy  products  from 
$1,500,000  per  year  to  double  that 
sum  by  im])roving  the  kind  of  cows 
and  by  increasing  the  nunil)ers  but 
few.  This  is  a  worthy  undertaking 
and  oll(^  lhal  will  be  of  value  to  all  the 
people  of  Blue  Kart  h  (H)unty. 

Of  course,  t  his  cannot  be  done  alono 
by  the  farnu^r,  as  in  nuiny  instances  he 
is  unab!(>  to  purchase  improved  blood 
without  borrowing  money.  Int(<rest- 
ing  the  l)aiikers  in  this  uiidcu'laking, 
revealing  to  tiuMii  the  advantages  of 
improved  dairy  cattle,  aiul  tlui  desir- 
aliility  of  eliniiiuiting  the  unprolitablc 
cows,  immediately  l)rings  substantial 
support.  It  has  been  agnunl  that  the 
l)ankers  will  loan  money  at  6  ])or  cent 
interest  for  the  purchase*  of  dairy  cows 
and  at  5  per  cvui  for  the  i)urchase 
of  |)ure-br<Ml  bulls. 

When  bankers  and  farmc^rs  come 
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Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 


together  upon  this  basis  and  decide 
upon  a  clear  course,  the  result  will  be 
highly  satisfactory.  The  banker  in 
obtaining  a  closer  knowledge  of  the 
farmer's  problems  and  the  farmer 
understanding  the  banker's,  tends  to 
harmony  and  paves  the  way  to  devel- 
op properly  the  agriculture  of  a  com- 
munity.— Hoard's  Dairyman. 


NEW  COW  TESTING  ASSOCIA- 
TION 

In  North  Missouri. 

A  number  of  progressive  farmers  in 
Grundy  and  Livingston  counties  have 
decided  to  put  their  milk  cows  on  an 
individual  profit  basis.  They  have 
organized  the  Livingston-Grundy  Cow 
Testing  Association,  elected  officers 
and  employed  a  tester  under  the 
supervision  of  the  Missouri  College 
of  Agriculture. 

The  tester  weighs  and  tests  the 
milk  of  each  animal.  He  keep  ac- 
count of  all  feed  (pasture,  roughage 
and  grain),  and  a  record  of  each  in- 
dividual cow  covering  the  following 
points:  Pounds  of  milk  produced, 
test  of  milk,  pounds  of  fat  produced, 
price  of  milk  or  cream,  value  of  the 
product,  number  of  days  on  pasture, 
roughage  fed,  grain  fed,  cost  of  feed, 
and  the  profit  or  loss  of  each  cow 
every  month.  He  also  helps  with 
feeding  problems  and  balancing  ra- 
tions if  the  farmer  so  desires.  Un- 
der the  plan  of  the  association  all  un- 
necessary expenses  are  eliminated 
making  the  cost  of  a  yearlj'  record  on 
a  cow  extremely  low. 

By  this  method  the  men  in  the  as- 
sociation will  cut  out  the  boarder 
cows  and  breed  up  their  herds.  At  a 
meeting  of  the  association  Mr.  Roger 
Browning  was  employed  as  tester  and 
the  officers  elected  were:  E.  .J.  Wil- 
liams, president;  M.  F.  Forbis,  secre- 
tary, and  A.  J.  Culling,  treasurer.  Di- 
rectors have  been  elected  from  both 
Grundy  and  Livingston  counties. 


White  Lake,  S.  D.— Fire  destroyed 
the  creamery  here  and  caused  a  loss 
of  $10,000.  Plans  are  being  made  for 
the  erection  of  a  new  plant. 

Sioux  ('ity,  Ta. — The  Sioux  City 
('o-operatiVe  Dairying  Association 
will  lease  a  large  warehouse  for  use  in 
the  whol*!saIe  distribution  of  milk. 

Racine,  Wis. — Wisconsin  ("ream  & 
Corn  Company,  incorporatf^d  capital 
stock,  $7-3,000;  manufacture  and  deal 
in  all  kinds  of  food  stuffs;  Geo.  W. 
Snyder,  J.  G.  Lenker,  G.  H.  (Jreen. 


5^ 


An  outice  of  i)attd€tiottButtcr  Color 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "DandeUon"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  MinneapoUs  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  DandeUon. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


DandeUon  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 
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HUR.  DAHLSTIROM 
ECMTECT  to  to  to 


3)05  ESSEX  BUILBING 

Minneapolis  Mim 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


N.  C.  B.  A.  CONVENTION 


Established  1863 


CH  WpJIVPP  Si  Cn  B^tter  Merchants 
•  •    ""CCtTd     %^    \J  U  •  66-67  W.  So.  Water  Street.  Chicaeo 


We  guarantee  shippers  PULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS. 

output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 


If  yo«r 


References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 


PHILADELPHIA,  PA. 


BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  RepresenUtires 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exobange  .Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 
73S.Wa<er  St.,  PHILADELPHIA 


St.  Paul,  October  11th  to  12th- 
Entry  Date  September  20th— 
Hotel  Rates. 


The  National  Creamery  Butter- 
makers'  Convention  will  be  held  at  the 
Ryan  Hotel,  St.  Paul,  October  11th 
and  12th.  Butter  exhibited  should  be 
shipped  so  as  to  arrive  at  St.  Paul 
not  later  than  September  20th.  Judg- 
ing will  begin  September  25th.  Fur- 
ther information  in  reference  to  the 
butter  contest  will  be  published  later. 

Those  who  intend  to  attend  the 
convention  should  reserve  a  room  at 
some  hotel.  The  Ryan  will  be  the 
headquarters  for  the  National  Cream- 
ery Buttermakers'  Association. 

The  rates  for  the  St.  Paul  hotels  are : 

St.  Paul  Hotel,  Fifth  and  St.  Peter 
Streets;  C.  G.  Roth,  manager;  every 
room  with  bath.  Rates:  Two  persons, 
$5.00  to  $8.00;  extra  person,  $1.50 
each;  twenty  compartments,  one  per- 
son each,  $2.00. 

Ryan  Hotel,  Sixth  and  Robert 
Streets;  A.D.  Darge,  manager.  Rates: 
Two  persons  with  bath,  $5.00,  $6.00, 
$7.00,  $8.00;  two  persons  without 
bath,  $3.50  upward. 

Angus  Hotel,  Western  and  Selby 
Avenues;  M.  C.  Blanchett,  manager. 
Rates:  With  bath,  two  persons,  $3.50 
upward;  without  bath,  two  persons, 
$2.25  upward. 

Frederic  Hotel,  Fifth  and  Cedar 
Streets;  W.  A.  Pocock,  proprietor. 
Rates:  With  bath,  two  persons,  $4.00 
upward;  without  bath,  two  persons, 
$3.50  upward;  extra  occupants,  $1.50 
each;  room  accommodating  three  or 
more  $2.00  per  person. 

St.  Francis  Hotel,  Seventh  and 
Wabasha;  J.  W.  Collins,  manager. 
Rates:  With  bath,  two  persons,  $5.00 
upward;  without  bath,  two  persons, 
$4.00  upward. 

Sherman  Hotel,  Fourth  and  Sibley 
Streets;  A.  J.  Cameron,  proprietor. 
Rates:  With  bath,  two  persons,  $4.00 
upward;  without  bath,  two  pe'.sons, 
$2.50  upward. 

Commodore  Hotel,  Western  and 
Holly  Avenues;  T.  F.  Chapman, 
manager.  Rates:  With  bath,  two 
persons,  $5.00;  three  people,  $8.50; 
four  people,  $10.00. 

Jewel  Hotel,  Seventeen  East  Fifth 
Street;  S.  L.  Weiser,  manager.  Rates: 
With  bath,  two  persons,  $3.00  up- 
wa  d;  without  bath,  two  persons,  $2.- 
00  upward;  suites  with  bath,  six 
people,  $2.00  each. 

Boardman  Hotel,  Ninth  and  Waba- 
sha Streets;  D.  Bullock,  proprietor. 
Rates:  With  bath,  two  persons,  $4.00 
upward;  without  bath,  two  persons, 
$3.00  upward. 

Windsor  Hotel,  457  St.  Peter  Street; 
Paul  Schmitzor,  proprietor.  Rates: 
With  bath,  two  person,  $3.00  upward; 
without  bath,  two  persons,  $2.00 
upward. 

Seymour  Hold,  321  Robert  Street; 
R.  A.  Mac(ilaslian,  proprietor.  Rates: 
Witli  batli,  two  persons,  $3.00  up- 
ward; without,  bath,  two  persons, 
.$2.00  upward. 

DuliitJi  Hotel, 
E.  Cleviiland, 
Without  bath, 
ui)ward. 

Malonoy  Hotel,  Eighth  and  Jack- 
sou  Streets;  K.  C.  Frozina,  numager. 
Ita'es:  Without  hath,  two  persons, 
$1.75  upward. 


57  E.  Seventh  Street; 
proprietor.  Rates: 
two   persons,  $2.00 
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Palmer  Hotel,  44|  W.  Fourth 
Street;  A.  Bruni,  proprietor.  Rates: 
Without  bath,  two  persons,  $2.00 
upward. 


NATIONAL  DAIRY  COUNCIL 


Catalog  of  Educational  Material. 


The  National  Dairy  Council,  910 
So.  Michigan  Ave.,  Chicago,  has 
issued  an  illustrated  catalog  describ- 
ing brieflj'  educational  material  avail- 
able for  health  and  milk  campaign. 
It  may  be  had  for  the  asking,  and 
every  creamery  man  wall  find  in  it 
material  which  he  can  use  to  splendid 
advantage  in  his  own  community. 
The  material  is  arranged  iu  the  follow- 
ing order  in  the  catalog: 

Posters,  films,  booklets.  leaflets, 
folders,  buttons,  pins,  healtli  plaj's 
and  pageants,  lantern  slides,  miscel- 
laneous material,  special  programs, 
window  exhibits,  newspaper  ads. 


CO-OPERATIVE  BULL  AS- 
SOCIATIONS 


Greatest  Move  in  Idaho  County. 


Preston,  Idaho. — Ten  pure  bred 
Holstein  bulls  to  serve  87  Franklin 
county  herds  were  distributed  on 
June  3rd.  This  move  will,  in  a  few 
years,  make  this  section  a  real  dairy 
county.  The  organization  has  the 
backing  of  the  bankers  and  business 
men  of  the  towns,  and  the  dairymen 
feel  that  they  are  entering  on  a  period 
of  progress  that  means  more  system  to 
their  farming  operations  and  better 
livestock.  County  Agent  M.  A. 
Powell  deserves  a  great  deal  of  credit 
for  the  manner  in  which  the  cam- 
paign was  conducted.  Valuable  as- 
sistance was  given  him  by  Prof.  F.  W. 
Atkeson,  F.  R.  Cammack  of  the  Uni- 
versity of  Idaho  and  H.  A.  Mathiesen 
of  the  Western  Office  of  the  Dairy 
Division.  The  officers  of  the  associa- 
tion are:  John  P.  Neilsen,  president; 
Wm.  Durrant,  vice-president,  and 
Demar  Neilsen,  secretary-treasurer. 
The  bulls  are  excellent  specimens  of 
the  breed  and  from  dams  producing 
500  pounds  of  butterfat  or  more. 

Franklin  county  now  has  more  bulls 
owned  co-operatively  than  anj^  other 
county  in  the  Western  States,  and 
these  ten  blocks  now  in  operation  will 
be  increased  to  fifteen  in  the  near 
future.  This  will  give  the  dairymen 
ten  years  of  breeding  and  we  can  get 
a  fair  idea  of  what  this  means  in  the 
improvement  of  the  livestock  when 
we  know  that  at  the  end  of  ten  years 
all  of  the  last  generation  will  be  31-32 
grades  even  on  mongrel  cows. 

June  3rd  was  a  gala  day  at  Preston 
and  the  dairymen  fully  realized  that 
the  event  was  the  greatest  move  ever 
made  in  that  section  for  systematic 
improvement  of  their  livestock,  and 
they  may  well  be  proud  in  the  posses- 
sion of  the  fine  lot  of  herd  sires  that 
they  now  own. 


Battle  Lake,  Minn. — The  Henning 
Farmers  Creamery  Association  direc- 
tors held  a  meeting  and  bought  the 
Hokanson  property  where  they  will 
erect  a  building. 


"FRICK"  Refrigeration 

Midwe<it  Enfiineerin)^  &  Equipment  Co. 
82.S  Plymouth  BIdft.  MINNEAIV)MS 


Are  You  Going  To  Build? 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  eflSciency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  platming  are  difficult  of  correction.  Like  getting  married 
it  is  the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


£;iiiiiiiiiiiniiiniiiiiiic]iiiiiiiiiiiiC3iiiiiiiiiiiit3iiiiiiiiiiiit3iiiiiiiiiiiic3iiiiiiiiiiiic3iiiiiiiiinic]ii^ 

j  The  j 

i      Old  1{eliable  Concern  ! 

I  John  Doscher  &Co.  1 

I      133  Reade  Street  —New  York  City  | 

I     Needs  More  Butter  | 

I  and  Wants  Yours  | 

I         Efficiency      ^      Honesty  \ 


I     Correspond  with  Us  Rejerences:  Any  Bank  5 
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Minnesota  State  Fair 

BUTTER  AND 
CHEESE  SHOW 

September  2  to  9, 1922 

THE  MINNESOTA  STATE  FAIR  is  offering  the  following  libera^ 
premiums  for  dairy  products : 

Creamery  Butter  $1,000.00 

Dairy  Butter  $75.00 

Cheese   $380.00 

Ornamental  Butter  $25.00 

ENTRIES  CLOSE  FRIDAY,  AUGUST  18 

If  interested  write  to  Superintendent  Andrew  French,  338  Endicott 
Building,  St.  Paul,  Minn.,  and  ask  for  full  information.  Remem- 
ber, that  entries  close  Friday,  August  18. 


ON  THE 
OTHER  HAND 


C.     Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference :  Union  Nationl  Bank,  The  Dairy  Record. 


EN  YARD  &  GODLE  Y,  Inc. 


Absolutely 
Dependable 
Since  184B 


171  DUANE  STREET 


Butter  and  Eggs  4fody 

NEW  YORK,  N.  Y. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 


The  Dairy  Record 


(By  Dr.  Squirt) 

Along  towards  night  while  one  is 
rambling  through  the  country  around 
Baldwin,  Wis.,  one  sees  the  sign, 
"Toiirist  Park,"  tacked  up  all-over, 
so  just  naturally  heads  that  way. 
We  had  the  pleasure  of  being  the  first 
tourist  to  sample  the  night  air  in  the 
Baldwin  tourist  park,  and  we  .did  a 
good  job  of  it  by  oversleeping.  The 
first  thing  one  sees  on  awakening  is 
the  Baldwin  creamery,  known  all  over 
the  United  States  as  the  second  largest 
co-operative  creamery  in  the  world. 
It's  a  mighty  fine  looking  creamery, 
in  fact,  in  appearance  it  has  its  big 
sister  up  at  Barron  backed  clean  off 
the  boards. 

J.  A.  Rogers,  who  has  run  the 
Baldwin  creamery  for  three  years,  ran 
the  Barron  creamery  for  thirteen 
years  and  can  call  most  of  the  people 
in  both  towns  by  their  first  names. 
Rogers  was  very  busy  the  day,  or 
rather  pretty  well  along  in  the  morn- 
ing, that  we  were  there,  but  found 
time  to  come  over  and  show  us  the 
plant.  There  are  three  large  churns 
in  the  Baldwin  plant  and  five  vats 
holding  2,800  to  3,600  gallons  of 
cream.  Rogers  has  a  way  of  cooling 
by  compression.  A  large  motor 
worked  up  ten  tons  of  compressed  air 
and  all  the  cooling  was  taken  care  of 
in  that  way.  It  was  a  little  too  deep 
for  us,  but  from  all  reports  it's  a  great 
thing.  Five  men  are  working  in  the 
plant,  eighteen  routes  operate  out  of 
there  regularly,  but  none  of  the  cream 
is  hauled  in  over  nine  miles.  Their 
big  day  was  five  tons  of  butter.  The 
boys  all  ate  four  meals  on  that  day. 

Separate  motors  run  the  churns  and 
everything  possible  is  done  to  make 
for  efficiency  and  economy.  The 
creamery  is  getting  away  from  using 
city  water  by  drilling  a  well  of  their 
own  and  housing  it  under  a  separate 
roof,  a  nice  frost-proof  tile  well  house 
being  put  over  it.  The  well  is  being 
sunk  300  feet  deep,  the  pipe  is  eight 
inches  in  size  and  good  water  is  sure 
plentiful  in  the  Baldwin  creamery. 
The  electric  current  is  taken  from 
Burkhardt  and  saves  a  lot  on  the  coal 
bill. 


Baldwin  has  a  tailor  shop  operated 
by  the  Guess  Bros.  We  would  suggest 
that  they  take  over  the  Standard  oil 
filling  station,  as  we  are  not  buying 
clothes  any  more  since  gas  went  up, 
and  they  jusl  simjjly  got  to  keep  in 
touch  with  the  public  if  they  want  to 
k(^ep  them  (iuessing. 

We  are  now  getting  over  into  tlu^ 
counlry  where  the  devil  attends  the 
bow(<ry  daiuies.  The  devil  being 
socially  inclined  one  night  about  a 
year  ago  dr()])i)(Ml  into  a  bowery  dance 
()V(^r  in  tile  llutcliinsoii  and  (Jleiicoc 
(H)untry.  A  bowery  dance  1  li(>se  days 
looks  like  a  set  table  for  his  Hatiinic 
iiiaji^sty,  so  he  thought  that  he 
would  (xlge  ill  on  a  litlh^  shiniiiiie 
session  anil  add  a  few  frills,  if  jiossihle. 
|{ut  the  cake  (>aters  and  flapi)ers 
evacniated  so  fast  that  he  got  dis- 
gusted and  left  and  has  not  been  seen 
there  since.    One  report  nsached  us 
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that  an  eigliteen-year  old  hoy  had 
taken  a  shot  at  the  sulphurous  party 
and  wounded  a  preacher,  but  investi- 
gation proved  that  this  youth  had 
traveled  at  such  a  high  rate  of  speed 
for  se\'eral  miles,  that  he  became  over- 
heated and  one  of  his  cylinders  back- 
fired and  he  straightway  became  a 
hero. 


But  now  to  get  back  to  creameries 
and  buttermakers.  The  Glencoe 
creamery  was  established  in  1894. 
The  new  building  recently  put  up  is 
sure  a  credit  to  the  town  and  com- 
munity and  can  be  seen  a  little  ways 
off  Main  Street,  as  one  drives  into 
town.  Right  adjacent  to  the  cream- 
ery is  the  farmers'  produce  head- 
quarters and  the  city  hall,  and  about 
twenty  rods  east  is  a  nice  little  farm 
with  a  .silo  on  it,  showing  us  that  it's 
only  a  twenty  rod  jump  from  the 
raw  material  to  the  finished  product 
over  there.  There  was  some  kind  of 
an  Aid  on  in  the  creamery  the  day 
we  were  there  as  a  flock  of  flivvers 
were  parked  outside. 


There  are  two  intakes  at  the  Glen- 
coe creamery,  a  part  of  the  building 
being  built  out  V-shaped  for  that 
purpose,  so  that  cream  can  be  taken 
in  by  two  men  at  the  same  time,  and 
it  is  as  hard  to  savvy  machinery  in 
that  intake  as  it  is  in  the  average  sub- 
marine, but  the  boys  know  how  to 
handle  it  and  the  work  goes  through 
without  a  hitch.  The  building  is 
brick  with  a  slate  roof,  it  is  well  lit 
and  ventilated  and  has  a  coiiple  of 
nice  little  flower  gardens  in  front. 
Buttermaker  Emil  Brockoff  was  busy, 
so  we  dropped  in  and  had  a  little  visit 
with  the  bookkeeper,  Peter  Hatz. 
According  to  Hatz — and  he  seemed  to 
know — the  Glencoe  creamery  is  the 
biggest  sweet  cream  creamery  in  the 
United  States.  The  milk  is  hauled 
every  day  by  the  farmers,  no  milk 
trucks  are  used.  In  June  120,000 
pounds  of  butter  were  put  up  in 
prints,  no  tubs  being  used.  One 
buttermaker  and  four  helpers  do  the 
work  about  the  creamery,  while  two 
women  are  employed  to  put  up  the 
prints.  Whole  milk  is  skimmed  there 
and  the  delivery  runs  about  half  milk 
and  half  cream  and  four  sub-si  ations 
are  used  to  facilitate  the  handling 
of  the  milk.  The  creamery  has  700 
patrons. 


The  Glencoe  creamery  is  at  the 
pres«;nt  time  trying  out  a  buttermilk 
evaporator.  This  apparatus  reduces 
milk  to  the  powdered  form  by  a 
scientific  process  explainefl  in  detail 
by  factory  man  Albert  Wcise,  and  if 
proven  a  success  at  Glencoe  will  be 
taken  on  at  other  creameries. 


The  new  water  pump  at  New 
Prague,  all  pushee  all  pulk^  and  no 
jerkee,  is  attracting  a  lot  of  attiaition, 
and  people  from  various  parts  of  the 
state,  we  hear,  are  dropping  in  to  give 
it  the  once  over. 


Little  Falls,  Minn.— E.  J.  Wciber 
and  N'athan  Dinner  have  formed  a 
partnership  and  are  op<!rating  a 
produce  business  in  the  office  on 
Market  Street.  The  new  firm  will 
deal  in  poultry,  eggs  and  oth(!r  pro- 
duce. 


The  York  Compressor 
is  Full  100  Per  Cent 


SUCH  BEINGS  THE  CASE  WHY  NOT 
INSTALL  ONE  IN  YOUR  CREAMERY? 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


WAGNER  JR. 
Column-Meter 

for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK   -:-   U.  S.  A. 


Inventors  and   Manufacturer!!  of  SCIENTIFIC 
GLASSWARE  and  APP4RATVS  pertaining 
to  the  testing  of  milk  and  its  products. 


i 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

July  29 

July  22 

Jan.  1 

79,692 

85,360 

1,790,469 

New  York  

84.416 

92,914 

2,082,011 

30,483 

37,600 

759,446 

Philadelphia.  .  .  . 

19,152 

20,385 

549,160 

Total  

214.013 

236.259 

5,181,086 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  29, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

2,247,649 

284,201 

23,691,381 

New  York.  . 

1,911,610 

234,487 

15,845,100 

Boston  

1,203.503 

352,515 

12,507.001 

Philadelphia 

390,383 

259,821 

4,560,100 

1,131,024 

56,603,582 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 


Date 


July  24. 
July  25. 
July  26. 
July  27. 
July  28. 
July  29 . 


Ch'go 

N.Y. 

Boston 

41,733 
49,569 
46,807 

34,175 
35,717 

83,495 
83,935 
79,794 
74,561 
73,451 
73,610 

21,934 
22,437 
20,767 
22,046 
19,448 
18,723 

Phila. 

10,384 
10,026 
9,879 
10,192 
10,628 
10,230 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JULY  22-JULY  28,  1922 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


July 

JulylJuly 

July 

July 

July 

Markets 

22 

24 

25 

26 

27 

28 

New  York.  . 

36 

35 

34 

34J 

35^ 

34  J 

Chicago.  .  .  . 

34 

33 

32i 

32  i 

34 

33  i 

Philadelphia 

36^ 

36 

35 

35 

36 

35  i 

Boston  

36i 

36 

35  J 

354 

36 

35h 

Heavy  Accumulations  Break  Markets 
But  Speculative  Demand 
Causes  Reaction 
Increasing  accumulations  and  growing 
lack  of  confidence  among  the  trade  were  the 
principal  factors  bringing  about  extremely 
weak  conditions  and  radical  declines  during 
the  early  part  of  the  week  ending  July  29th, 
and  the  resulting  lower  prices  which  at- 
tracted the  speculative  interests  were 
largely  instrumental  in  causing  equally 
radical  advances  during  the  latter  part  of 
the  week.  The  week  closed  with  prices 
hovering  near  the  same  level  as  the  opening 
prices  and  conditions  at  the  close,  while  not 
so  extremely  weak  because  of  lighter  stocks, 
were  equally  unsettled. 

Markets  Close  Unsettled 
Practically  since  July  1st.  because  of  the 
curtailed  demand  for  storing,  receivers  have 
been  burdened  with  heavy  accumulations. 
Only  the  hope  that  consuming  outlets  would 
become  larger,  that  receipts  would  decrease 
more  rapidly,  or  that  the  exporters  would 
take  considerable  (luantities  of  butter,  pre- 
vented receivers  from  more  strenuously 
pushing  goods  for  sale.  When  these  outlets 
failed  to  relieve  the  situation,  dealers,  dur- 
ing the  week  became  desperate  and  by 
slashing  prices,  managed  to  clear  away  a 
large  part  of  the  accumulation.^.  The  lower 
prices,  however,  brought  a  speculative 
interest  which  was  so  keen  that  prices 
reacted  practically  l)ack  to  the  level  of 
Monday,  but  with  the  higher  prices  buyers 
again  disappeared,  the  market  became  very 
unsettled  and  some  iirice  reductions  on- 
sued.  At  the  close  of  the  week  the  markets 
were  again  very  unsettled,  but  because 
stocks  wer(!  lighter,  not  so  weak  as  earlier 
in  the  week. 

llauvy  (!^onHu  m  |>t  ion  ii  Bullinli 
Arjju  inont 
Despite  the  weak  condition  of  the  mar- 
kets and  the  quite  general  la<'k  of  confidence 
in  llwi  situation  there  are  a  few  operators 
who  do  not  see  disaster  in  the,  future.  The 
support  of  this  optimism  is  the  excellent 
consumjiti v(^  demand,  possibility  of  export, 
and  the  improbability  of  imports.  There 
are  no  imnnidiate  i)rosp(\cts  of  expoii,  l)Ut 
the  shortage  of  butU'.r  lioldings  in  foreign 
markets  makes  it  prol)able  that  more  butter 
will  b(!  exported  and  (Kjually  improbable 
that  th(!  imports  will  b(!  large.  Still,  without 
considering  lh<-  exports  and  imports,  the 
enorinous  (|Uantitles  of  butter  going  into 
consumption  is  a  major  factor  in  considering 
I  he  nossiblf!  trend  of  t  he  markets.  H(?c(!ipls 
at  llie  fr)Ur  markets  since  January  1st  show 
a  surplus  of  somc^  flfty-itiglit  million  |)ounds 
ov<;r  till!  Kumc!  jH^riod  a  yi:nr  ago.  Of  this, 
close  to  elc^ven  million  pounds  was  storiid 
in  excess  of  last.  .v<'ar.  lmi)ort  and  export 
llgures  ari^  avallabh^  only  to  June  1st.  but 
during  the  (Irsl  l\vi:  months  tlii^  net.  Imports 
(exports  deducterl)  <luring  1921.  cxci-rded 
thoNc  of  1922  by  about  i^iglit  million 
|)ounds.  I>e<lu<ttliig  the  eleven  million 
PouiiiIh  which  was  stored  in  exctsss  of  lust 
year,  and  the  net  decrease  in  imports  leaves 


a  surplus  since  January  1st  for  1922,  of 
some  thirty-nine  million  pounds,  with  the 
only  possible  outlet,  that  of  consumption. 
When  the  June  and  July  export  and  import 
figures  become  available  it  is  expected  tliat 
they  will  show  more  exports  and  less  imports 
than  during  1921,  but  even  though  the 
surplus  consumed  during  1922  is  cut  from 
thirty-nine  million  to  thirty-five  million 
pounds  it  still  furnishes  the  basis  for  some 
optimism.  On  the  other  hand,  there  are 
some  operators  who  are  bearish  and  who 
base  their  opinions  on  the  following  possi- 
bilities: Prices  next  winter  will  have  to 
rule  higher  than  during  the  previous  year 
in  order  to  allow  a  fair  profit  on  present 
holdings,  and  this  would  naturally  reduce 
the  demand.  Besides,  there  is  the  possi- 
bility that  production  will  continue  com- 
paratively heavy,  making  large  outlets 
necessary.  Some  also  point  out  that  be- 
cause during  our  winter  months  the  coun- 
tries in  the  antipodes  have  their  season  of 
flush  production  imports  are  a  possibility. 
At  any  rate,  while  the  markets  at  present 
are  weak  and  unsettled,  and  efforts  are 
being  made  to  keep  current  receipts  moving 
most  of  those  owning  storage  butter  are 
willing  to  take  the  chance  of  holding  till 
next  winter. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current.) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  July  24,  35^  @36    35   33  @34 

Tues  July  25,  34^  @35    34   32^@335 

Wed  July  26,  36   %35J  34^   32|@33^ 

Thu  July  27,  36   @3&i  35   @35^  33  @34J 

Fri    July  28,  35    (§  354  34^   32i@34 

Sat    July  29,  34i  @35J  34i  @34^  32J  @33^ 

Saturday,  July  29th — 
Creamery — 

Higher  scoring  than  Extras  34  J  @35i 

Extras  (92  score)  34 i  ®34^ 

Firsts  (90  to  91  score)  32  i  @33| 

Firsts  (88  to  89  score)  31  @32 

Seconds  (83  to  87  score)  29^  @30J 

Lower  grades  28  @29 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score   @33 

Centralized,  cars,  89  score  32  @j 

Centralized,  cars,  88  score  31  @,31k 

Centralized,  cars.  84  to  87  score.  .30  @30i 

Unsalted,  higher  than  Extras  36^  @37 

Unsalted.  Extras  (92  score)  35  J  @36 

Unsalted,  Firsts  (90  @91  score).  .  .34  @35 
Unsalted,  Firsts  (88  @89  score).  .  .33  @33J 

Unsalted.  Seconds  3H  @32J 

Unsalted,  lower  grades  30  @31 


CHICAGO  BUTTER  &  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L, 
Mon.,  July  24..  .33J  32^  32i@32i 

Tues.,  July  25,    32h  3lh  3U  

Wed.,  July  26..  .32 J  311  3U  

Thu.,  Julv  27...34  33  32J@325 

Fri.,     July  28.   .335  32i  32i  

Sat.,    July  29, .  331  32J  32J  

Creamery,  Extras  (92  scores)   ©33^ 

Higher  scoring  lots  command  a  premium. 
Firsts  (91  scores),  short  lines.  .  .  @32i 

Firsts  (88  to  90  scores)  30  @3U 

Seconds  (83  to  87  scores)  28  Ig29 

Centralized.  Standards  (meaning 

Centralized),    90   scores   and  better, 

full  cars,  fresh   @32i 

89  scores  30  i  @3 1 

88  scores   @i291 

Cheese 

Cheddars  18J  @18J 

Twins  18i  @18  j 

White  18i  ©18'j 

Douljle  Daisies   @18 

Dingles  18    (ail  81 

Longhorns  18}  {i!l9 

Young  Americas  18i  ©l!) 

Squares  19J  @19i 

Swi.ss.  Block  21  fe22 

Limbiu-germ  1  pound   @18 

2  i)ounds   @17 

Brick.  Fancy  18   @18  J 


PIIILADKLPIIIA  BUTTKK  MARKET 
(From  Gommerciiil  liulletin.) 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score 
July  24..  .  .  36 J  :15 
July  20..  .  .   35 J  34 
July  27. .  .  .  36J  35 
July  28..  .  .  30  35 


Mon 
Wed 
Thu. 
Fri., 


88-<)() 
32  ("  .!:! 
31  ("32 
31  (ii-.f.i 
31  (m33 


WISCONSIN  OIIUKSE  EXCHANt5H 

Plymouth,  Wis.,  July  24th. -On  tlui 
Wisconsin  (Mieese  Exchangci  today.  4,7t)5 
boxes  of  chec^se  wen;  olfered.  The  1)1(1  on 
25  boxes  of  Twins  was  passed  and  t  ht' 
balance  sf)ld  .as  follows:  31)  'I'witis  at  17c, 
4,200  Daish^s  at  17|c,  150  at  17j|c,  225 
Doubli^  Daisies  at  17{|c,  and  75  rasi^s 
Lringhorns  at  ITJc. — A,  C.  Erbstotiszer, 
AucHoneir. 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Bakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  OfBce.  Refer  to  number 

No.  271 — Buttermaker  wanted  for  co- 
operative city  milk  plant  making  400  to 
500  pounds  of  butter  a  day;  Minnesota. 

Wanted — A  western  butter  and  egg 
solicitor;  Minnesota  and  Iowa,  commission 
basis.  C.  F.  Lynch  &  Co.,  32  Harrison 
St.,  New  York  City. 

EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price-Current.) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  July  24   27  @28      24  @36 

Tues.,  July  25   27  @28      24  (3126 

Wed.,  July  26   27  @28       24  ei'26 

Thu.,  July  27   28  (ai29       25  (a  27 

Fri.,     July  28   28  @29      25  (o  27 

Sat.,    July  29   28  @29      25  ^  27 

CHICAGO 
(From  Daily  Trade  Bulletin.) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  July  24  19J  @20i  18  (a)18J 

Tues.,  July  25  19   @20  18  &>18i 

Wed.,  July  26  19   @20  18(«;18} 

Thu.,  Julv  27  19   @20  18@185 

Fri.,     July  28  .....20   @20i  18@18J 

Sat.,    July  29  20  @20J  18@18J 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Jidy  24  33 

Tues.,  July  25   .  .32 

Wed.,  July  20  32 

Thu.,  July  27  33 

Fri.,    July  28  33 

Sat.,    July  29  33 

BOSTON  BUTTER  MARKET 

Extras  Extras 
Ash        Firsts  Spruce 

Mon.,  July  24..  .   35}     33    ("'34J  36  @36i 

Tues.,  July  25..  .  35      32    ("34  36  

Wed.,  Julv  26..  .   35      32    (ni34  30  

Thu.,  July  27...  36      32J("'34J  36J  @37 

Fri.,     July  28...  30      32J@34J  30j  @37 

Amerioiin     AsHOciiition     of  Crennn'ry 
Butler   M  a  It  iif  net  iirerH. 

Eighty-six  lutunber-creanu'ries  report  an 
output  of  6, 180,882  |)ounds  of  butter  for 
week  ending  .luly  22iul,  a  decrease  of  3.1 
]H'f  cent  as  compared  with  the  pr(!viou.-< 
week,  and  an  incn'ease  of  28.4  per  cent  ovei' 
t  he  same  week  last  year. 


Slooi)y  K.v<\  Mimi.- — Karl  (-arroll 
opoiKMl  ti  oroaiii  and  produce  station 
ill  tlio  FoHt«r  and  Bertrain  ])iiiidinfi; 
on  Main  Street, 
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Position  Wanted  in  creamery  by 
August  15th  by  young  man  with  experi- 
ence: can  furnish  references;  state  salary 
and  particulars  in  first  letter.  T.  Knutson, 
Darwin.  Minn.  8-2 

Position  Wanted  as  assistant  by  junior 
member  in  some  good  creamery;  have 
experience;  can  come  at  once:  no  bad 
habits;  not  afraid  of  work.  Address  2928. 
Dairy  Record.  St.  Paul.  Minn.  8;2 

Our  Helper,  who  has  three  months' 
experience  and  dairy  school  course,  is 
looking  for  a  similar  position  the  latter  part 
of  August:  anyone  looking  for  a  reliable 
helper,  please  communicate  with  the  Sauk 
Lake  Co-operative  Creamery  Association, 
Sauk  Centre,  Minn.  8-2 


g\isii\es$(3\ai\cc« 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  for  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good;  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul.  Minn.  5-17tf 

For  Sale — Creamery  making  hundred- 
thousand  pounds  butter  or  more  annually; 
outlook  to  double  in  a  few  years;  located  in 
one  of  best  dairy  sections  in  Minnesota; 
closest  creamery,  ten  miles:  will  sell  my  half 
interest  to  right  party,  or  privilege  to  buy 
all.  as  I  am  interested  in  other  business; 
will  stand  the  closest  investigation.  Ad- 
dress 2926,  Dairy  Record,  St.  Paul,  Minn. 
 8-2 

For  Sale — Good  creamery  in  Minnesota, 
in  good  dairy  section;  good  location;  run 
the  year  round.  Address  2927,  Dairy 
Record,  St.  Paul,  Minn.  8^2 

For  Sale — An  up-to-date  creamery  in  the 
eastern  part  of  Montana,  located  in  a  first 
class  dairy  section:  building  and  equipment 
in  first  class  condition;  creamery  has  been 
operating  continuously  for  five  years; 
make,  last  year,  164,000  pounds;  now  mak- 
ing 20,000  pounds  per  month;  selling  on 
account  of  poor  health:  unless  you  have  the 
cash  don't  answer  this  ad.  Address  2931, 
Dairy  Record,  St.  Paul,  Minn.  |-16 

For  Sale — Fully  equipped  creamery  in 
one  of  the  best  dairy  sections  of  Wisconsin; 
good  railroad  facilities;  will  sell  very  rea- 
sonable. Address  2932,  Dairy  Record 
St.  Paul,  Minn.  8-2 

Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  new  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record.  St.  Paul,  Minn. 

For  Sale — Creamery,  lot  and  equipment 
in  Milbank.  South  Dakota.  E.  G.  Stengel, 
secretary  Grant  County  CreameryjlAsso- 
ciation,  Milbank,  S.  D.  8-9 


jr^d\iiveri|AS\ipplic$ 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

For  Sole — One  four  hundred  gallon  Disc 
Wizard  Itipener  in  fine  condition:  will  sell 
cheap;  larger  capacity  being  installed. 
Address  2929,  Dairy  Record,  St.  Paul, 
Minn.   8-2 

Blackmer-Mermaid  Pumps — No.  2 
Standard;  1-inch  connections;  not  sanitary 
type;  guaranteed  condition;  $15.00  only. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  12-7tf 

Boilers,  New  and  Second  Uand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harns 
Machinery  Company,  Minneapolis,  Minn. 


[Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 


WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  17  GGS- BUTTER 
EWIS  E-BERT 


&S 


ERVICE 

ONS 


^®.(".'?o^^l>V^r^i,T^  READE  STREET.  NEW  YORK      Western  Representative: 

?RvfNGNAT^LBANK      BUTTER  aud  EGGS  °^°^ti»allslMhfn.-''-'=- 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


WANTED 

Creameries  Making  Sweet  Cream  Butter. 


Please  communicate  with 


CHRS.  KOSTER  &  SON 


NEW  YORK  CITY 


It  Will  Pay  You 


One-fourth  H.  P.  Electric  Motors — 
New;  J15.00;  suitable  for  use  on  your 
lighting  line;  with  order  give  current  and 
voltage,  and  send  cash.  Harris  Machinery 
Company,   Minneapolis,   Minn.  12-7tf 

For  Sale — One  No.  9  late  model  Per- 
fection churn;  is  in  good  condition,  but  too 
small  for  our  use;  write  for  particulars. 
Address  2923,  Dairy  Record,  St.  Paul, 
Minn.  8-!) 

For  Sale  cheap — One  ten-H.  P.  direct 
current  motor;  220  volt;  slow  speed;  in  fine 
condition.  Address  2924,  Dairy  Record, 
St.  Paul.  Minn.  8-16 

For  Sale — One  three-hundred  gallon 
Disc  Wizard  Ripener  guaranteed  in  good 
condition;  have  installed  larger  capacity; 
make  us  an  offer.  Address  2930,  Dairy 
Record.  St.  Paul,  Minn.  8-2 

For  Sale — Perfection  Junior  No.  3A 
combined  churn;  practically  new;  fourteen 
Sturges  refrigerator  cream  cans  (10  gal.) 
used  only  one  season.  Cartwright  Cream- 
ery, Cartwright,  Manitoba.  8-9 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


A  Northey  Cooler,  100-tub  capacity,  in 
extra  good  condition,  for  sale  at  a  remark- 
able low  price,  by  Villard  Creamery  Com- 
pany,  Villard.  Minn.  8-9 

Electric  Motors  bought,  sold,  repaired 
and  exchanged;  large  stock;  prompt  ship- 
ments; send  us  your  wants.  Department 
D.  General  Distributing  Company,  Duluth, 
Minn.   4-20tf 

Iowa  Falls,  la. — L.  E.  Sanders  has 
sold  the  Sanitary  Dairy  to  H.  J. 
Wood.  Mr.  Wood  has  taken  pos- 
session. 
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W.  M.  Weeks,  of  Colonial  salt 
fame,  was  a  pleasant  Dairy  Record 
caller  last  week. 


Joe  Grostephan,  manager  of  the 
A.  H.  Barber  Creamery  Supply  Co., 
St.  Paul,  dropped  in  on  The  Dairy 
Record  last  week. 

Fred  Holman,  shipping  clerk  of  the 
J.  G.  Cherry  Co.,  St.  Paul,  returned 
last  week  from  a  vacation  trip  in  the 
Northern  part  of  the  state. 

J.  F.  Wellinghoff,  director  of  sales, 
Creamery  Package  Mfg.  Company, 
came  up  from  Chicago  last  week,  and 
while  here  attended  the  launching  of 
the  Dairy  Club  of  the  Northwest,  in 
St.  Paul. 

John  A.  Cronholm,  of  the  Cronholm 
Refrigerating  Co.,  Minneapolis,  was 
a  pleasant  Dairy  Record  caller  last 
week.  Mr.  Cronholm  is  a  veteran 
creamery  supply  and  butter  man  of 
the  type  that  wears  exceedingly  well — 
the  longer  you  know  him,  the  better 
j^ou  like  him. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

r^r» A/f  P  A  XrV  2314  WycUffe  street 
V><VJiVlr  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE: — H  E  DAIRY  RECORD 


NATIONAL  DAIRY  CLUB 


July  Meeting. 


The  July  meeting  of  the  National 
Dairy  Club,  held  at  the  Hamilton 
Club,  Chicago,  on  July  20th,  was  in 
charge  of  the  buttarmakers,  with 
Ralph  Walker,  manager  of  the  Blue 
Valley  Creamery  Company,  presiding. 
A  record  attendance  of  eighty-two 
names  responded  to  roll  call. 

T.  A.  Borman  of  the  Beatrice 
Creamery  Company,  reviewed  the 
history  of  the  butter  industry  and 
gave  interesting  figures  to  show  how 
the  various  sections  of  the  country 
have  responded  to  the  demand  for 
Creamery  butter  and  how  dairying 
has  come  into  its  own,  even  in  the  so- 
called  beef  states. 

W.  A.  Wentworth,  secretary  of 
Iowa  Creamery  Secretaries'  and  Man- 
agers' Association,  presented  the  case 
of  the  co-operative  creameries  of  his 
state,  and  said  that  fifty-five  per  cent 
of  the  98,000,000  pounds  of  butter 
produced  in  Iowa  is  made  in  the  small 
co-operative  creameries. 

Keeping  Quality  in  Butter 
Prof.  O.  F.  Hunziker,  manager  of 
manufacturing  department  and  re- 
search laboratory  of  the  Blue  Valley 
Creamery  Company,  presented  inter- 
esting statistics  by  means  of  an 
elaborate  chart.  Of  the  90,000,000,- 
000  pounds  of  milk  produced  in  1921, 
44,000,000,000  pounds  were  manufac- 
tured into  butter,  cheese,  condensed 
milk  and  other  products,  and  seventy- 
seven  per  cent  of  these  manufactured 
products  was  butter.  He  concluded 
by  reviewing  the  tendency  of  butter- 
making  to  get  away  from  the  high 
flavored  type  in  the  interests  of 
"keeping"  qualities. 

O.  W.  Olsen  of  the  O.  W.  Olsen 
Butter  &  Egg  Co.,  immediate  past- 
president  Chicago  Mercantile  Ex- 
change, explained  in  detail  the  co- 
operation of  the  Exchange  and 
vouched  for  its  ^o-operation  in  all  the 
activities  of  the  National  Dairy  Club. 

W.  E.  Skinner,  general  manager  of 
(he  National  Dairy  Asso(dation,  re- 
ported that  enthusiasm  shown  by  th  ; 
inc^rchants  and  civic  bodies  of  St.  Paul 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids.  ^ 
Make  a  trial  shipment  and  state  price  you  desire.  <^ 


Missouri  State  Fair — Sedalia,  Aug.  19- 
26.  Prof.  Wm.  H.  E.  Reid.  Columbia, 
Superintendent  of  Dairy  Products. 

Iowa  State  Fair — Des  Moines,  August 
23rd  to  September  1st.  A.  R.  Corey, 
secretary. 

Wisconsin  State  Fair — Milwaukee,  Au- 
gust 28th  to  September  2nd.  Oliver  E. 
Remey,  secretary. 

Minnesota  State  Fair — Hamline,  Sep- 
tember 2nd  to  9th.  Andrew  French,  S\i- 
perintendent  Dairy  Department.  Entry 
date,  August  18th. 

South  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  rsth.  A.  P.  Ryger,  Brook- 
ings, Superintendent  Dairy  Department. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls.  September  11th  to  1,5th. 
Robert  Carswell,  St.  Paul,  Superintendent 
of  Dairy  Exhibit. 

National  Dairy  Exposition — Minne 
sota  State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Ryan 
Hotel.  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20tj.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Buttermakers*  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7t-h  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


No.  5  Picnic  August  6th 
District  No.  .5  will  hold  a  picnic  at 
the  Chain  0'  Lakes,  near  Waupaca 
on  Sunday,  August  6th.  Butter- 
makers  who  are  not  yet  members  of 
the  association  are  invited  to  this 
picnic  as  well  as  the  board  of  directors 
of  the  creameries  in  the  district. 
The  traveling  fraternity  calling  on  the 
creamery  trade  are  especially  invited 
to  attend. — O.  C.  Christenson,  Sec- 
retary, Nelsonville. 


and  Minneapolis  to  sell  the  Exposi- 
tion to  the  Northwest,  i)articularly 
|)romises  a  record  attondauce. 

M.  D.  Munn,  presidiuit  of  the 
National  Dairy  (\)un('il,  was  elected 
as  chairman  of  the  August  meeting, 
after  which  the  meeting  adjourned. 


Now  Choese  Warohoii.so 

Birchwood,  Wis.- — The  Northwest 
Co-operative  Dairymen's  Warehouse 
Company  has  arranged  to  open  a  large 
cheese  warehouse  al  Cluinherlaud,  and 
New  liichinoiul.  The  board  of  direc- 
tors for  i\\v  organization  are:  William 
Hernd,  New  Kichiuond ;  .J.  M.  MacUin, 
Hoardmau,  secretary;  .1.  H.  Mackin, 
secretary;  li.  C.  Nelson,  lliver  Kails, 
s  ice-i)resi<l(>nt  ;  Charles  N«>ss,  Cuni- 
licrhmfl,  treasurer,  and  U.  I'.  Seldon, 
( "u  niherland,  director. 


Marsliall,  Minn.— The  Marshall 
Kivrmers  I'rodu(^(>  Company  has  l)een 
lornied  here  by  a  number  of  the  lead- 
ing farint^'s  a-nd  has  tak<Mi  over  the 
creanu'ry  business  of  lli<^  R.  E.  Cobb 
( "(inii)any. 


. — =^  THE  — ^ 
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FAVOR  DOUBLE  STANDARD 


Minnesota  Leaders  Endorse 
Standards  Committee 
Definition. 


LTnqualified  endorsement  of  a  stand- 
ard of  not  less  than  eighty  per  cent  of 
milk  fat  and  not  more  than  sixteen 
per  cent  of  moisture  for  butter  was 
given  by  a  group  made  up  of  pronai- 
nent  officials  of  Minnesota  creamery 
organizations,  at  a  meeting  held  at 
the  offices  of  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  in  St.  Paul,  last  week. 

A  letter  advising  him  of  this  stand 
was  sent  to  Hon.  G.  N.  Haugen,  chair- 
man of  the  house  committee  on  agri- 
culture, following  the  meeting. 

The  following  is  a  copy  of  the  letter: 

Dear  Mr.  Haugen:  At  a  meeting 
held  here,  today,  the  folloAving  defini- 
tion of  butter,  given  by  the  Com- 
mittee on  Standards,  United  States 
Department  of  Agriculture,  was  unan- 
imously endorsed  by  the  following 
men: 

"Butter  is  the  clean,  sound  product 
made  by  gathering  in  any  manner  the 
fat  of  fresh  or  ripened  milk  or  cream 
into  a  mass,  which  also  includes  a 
small  portion  of  the  other  natural 
milk  constituents,  with  or  without 
salt,  and  contains,  all  tolerances  pro- 
vided for,  less  than  sixteen  per  cent  of 
water,  and  not  less  than  eighty  per 
cent  of  milk  fat.  By  Acts  of  Congress, 
approved  August  2,  1886,  and  May 
9,  1902,  butter  may  also  contain 
added  coloring  matter." 

Wm.  Harpel,  President,  Minne- 
sota, Co-operative  Creameries'  Asso- 
ciation. 

Geo.  A.  Nelson,  President,  Wiscon- 
sin Co-operative  Creameries'  Asso- 
ciation. 

F.  0.  Johnson,  representing  Mr. 
Chris  Heen,  Minnesota  State  Dairy 
and  Food  Commissioner. 

Dr.  Julius  Hortvet,  Chief  Chemist, 
Minnesota  State  Dairy  and  Food 
Department. 

Prof.  J.  R.  Keithley,  Dairy  Divis- 
ion, Minnesota  College  of  Agriculture. 

Hugh  J.  Hughes,  Minnesota  De- 
partment of  Agriculture. 

James  -Sorenson,  Secretary,  Minne- 
sota Creamery  Operators'  Associa- 
tion. 

Others  To  Act 

I  am  also  pleased  to  say  that  repre- 
sentatives of  the  dairy  interests  of 
Iowa  were  present,  and  I  have  their 
assurance  that  a  similar  meeting  will 
be  held  in  Iowa  in  the  near  future. 

I  have  the  assurance  rom  Mr.  Geo. 
A.  Nelson,  president  of  the  Wisconsin 
Co-operative  Creameries'  Association, 
that  a  meeting  will  be  held  in  Wis- 
consin in  the  near  future  for  similar 
action  in  that  state. — A.  J.  McGuire, 

(Continued  on  Pa^e  32) 


COMMITTEE  REPORTS 


Proposed  Constitution  of  National 
Association  Submitted. 


Obsolete  Provisions  Removed  and 
New  Sections  Extending  Scope 
Added. 


Changes  in  the  constitution  and  by- 
laws of  the  National  Creamery  Butter- 
makers'  Association,  designed  to  make 
that  organization  of  real  value  to  the 
dairy  industry  of  the  country,  are 
embodied  in  the  report  of  the  com- 
mittee on  revision,  recently  submitted 
to  Prof.  M.  Mortensen,  president  of 
the  association. 

Provisions  deemed  to  be  obsolete 
have  been  removed  and  other  sections 
intended  to  widen  the  scope  of  its 
activities  added.  The  work  of  revision 
has  been  a  matter  of  several  months' 
hard  work  on  the  part  of  the  com- 
mittee composed  of  H.  B.  Hoiberg,  of 
Wisconsin,  M.  E.  Gardner,  of  Minne- 
sota, and  C.  R.  Conway,  of  Iowa. 
It  is  generally  felt  that  the  basic 
recommendations  of  the  committee 
will  be  accepted  when  the  question  is 
put  to  the  association's  membership 
for  a  vote. 

Letter  of  Transmittal 

Accompanying  the  report  was  the 
following  letter  of  transmittal: 

We,  the  undersigned  members  of  a 
committee  duly  appointed  by  you  to 
revise  the  constitution  and  by-laws 
of  the  National  Creamery  Butter- 
makers'  Association,  have,  with  the 
aid  of  others,  carefully  gone  over  the 
constitution  now  in  force  and  have 
revised  such  parts  of  it  which,  in 
our  judgment,  had  become  obsolete 
and  out  of  keeping  with  the  progress 
of  the  present  day.  We  have  also 
added  other  sections,  which  in  our 
opinion,  would  be  instrumental  in 
making  it  possible  for  the  National 
Creamery  Buttermakers'  Association 
to  be  of  real  value  to  the  great  dairy 
industry  of  the  United  States. 

We  herewith  respectfully  submit 
same  to  you  and  recommend  that  you 
have  it  published  in  the  several  leading 
dairy  papers  throughout  the  country 
so  as  to  give  our  members  an  oppor- 
tunity to  have  a  clear  understanding 
of  our  aims  before  voting  on  same  at 
our  annual  convention  October  next. — 
H.  B.  Hoiberg,  M.  E.  Gardner,  C.  R. 
Conway. 

Proposed  Constitution 

The  following  is  the  proposed  con- 
stitution as  submitted: 

Article  I.  The  name  of  this  asso- 
ciation shall  be  the  National  Cream- 
ery Buttermakers'  Association  of  the 
United  States. 

Article  II.  The  purpose  of  this 
association  shall  be: 

(Continued  on  Pa^o  10) 


SCORE  ON  MARKET  BASIS 


At    July    Scoring    of  Wisconsin 
Buttermakers. 


It  would  be  easy  to  write  a  book 
on  the  butter  received  at  the  dairy 
school  at  the  July  scoring.  A  great 
many  points  for  discussion  are  sug- 
gested not  only  by  the  ljutter  itself, 
but  by  the  method  blanks  and  com- 
ments made  by  the  different  butter- 
makers. 

The  first  thing  we  did  was  to  get 
the  judges  together  before  starting 
to  do  the  scoring  and  discuss  in  a 
general  way  the  standard  on  which 
the  butter  should  be  scored.  It  was 
agreed  that  the  buttermakers  are  not 
permanently  helped  by  adopting  a 
higher  standard  in  these  educational 
scorings  than  is  used  by  the  whole- 
sale butter  buyers  throughout  the 
country.  It  was  further  agreed  to 
give  as  much  attention  to  the  body 
and  color  of  each  entry  of  butter  as  is 
usually  given  to  the  flavor,  and  a  part 
of  two  days  was  consumed  by  the 
judges  in  critically  examining  each 
entry  of  butter.  As  a  rule  the  butter 
scored  lower  this  month  than  our 
June  scoring.  This  is  undoubtedly 
due  in  many  cases  to  the  fact  that  in 
June  some  of  the  buttermakers  made 
a  tub  of  butter  from  selected  cream  in 
order  to  enter  it  in  the  competition 
connected  with  the  National  Dairy 
Show. 

We  like  to  have  our  butter  scoring 
exhibition  considered  by  the 
buttermakers  as  purely  educational 
and  not  simply  taking  a  chance  in  a 
lottery-like  game  to  see  if  one  may 
possibly  win  a  prize.  What  the 
buttermakers  need  is  information  as 
to  how  their  butter  may  be  im- 
proved and  not  an  excessively  high 
score  which  might  inflate  their  minds 
for  a  short  time,  but  would  be  of  no 
permanent  benefit  to  them  because 
such  a  score  might  be  higher  than  the 
butter  would  be  given  if  sold  on  the 
general  market. 

This  month  we  sent  ten  tubs  of  the 
butter  to  a  wholesale  butter  merchant 
asking  him  to  give  us  an  official  score 
on  them  in  order  that  we  might  give 
the  buttermakers  the  benefit  of  a 
score  of  this  kind  as  compared  with 
the  figures  given  the  same  butter  by 
our  judges. 

Old  Flavor  Noted 

L.  C.  Thomasen  commented  upon 
the  butter  as  follows: 

The  average  score  for  all  the  butter 
exhibited  at  the  July  scoring  was 
somewhat  lower  than  for  the  June 
scoring.  There  are  several  reasons 
for  this,  and  no  doubt  the  butter- 
n^aker  could  give  excellent  causes  for 

(Concluded  on  Pn^e  26) 
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POLICIES  THE  SAME 

With  this  issue  the  editorial  policies  of  The  Dairy 
Record  pass  from  the  direction  of  Mr.  Henry  Sandho't  to 
that  of  his  successor.  While  Mr.  Sandholt's  active  interest 
in  this  publication  was  terminated  August  1st,  last  week's 
issue  was  largely  the  result  of  his  efforts. 

Starting  in  a  new  job  is  difficult  under  any  circum- 
stances. It  is  not  an  easy  task  even  when  there  are  only 
a  few  to  note  the  efforts  of  a  new  incumbent;  the  task  is 
infinitely  more  difficult  when  the  results  of  a  change  come 
before  the  critical  eyes  of  thousands.  But  added  to  this 
is  the  difficulty  of  attempting  to  fill  a  place  vacated  by  a 
man  of  Mr.  Sandholt's  knowledge  and  abilty. 

Mr.  Sandholt's  place  in  the  esteem  and  affection 
of  Dairy  Record  readers  is  too  assured  to  need  any  eulogy 
of  his  work  here.  Sixteen  years  of  faithful  service  to  the 
cause  of  the  local  creamery  as  editor  of  The  Dairy  Record 
have  made  for  him  a  record  which  none  can  excel  and  few 
can  equal. 

Until  we  came  to  Minnesota  we  often  wondered  if 
the  members  of  the  Minnesota  Creamery  Operators'  and 
Managers'  Association  fully  appreciated  the  quality  and 
scope  of  his  work.  Perhaps  they  do  not — it  would  be 
extremely  difficult  for  any  man  to  do  so — but  we  have 
found  that  he  has  earned  a  place  in  their  minds  and  hearts 
which  none  other  may  ever  occupy. 

Much  could  be  written  of  Mr.  Sandholt's  work  as 
editor  of  The  Dairy  Record  and  of  the  leading  part  he 
played  in  the  formation  and  operation  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association,  but  to 
do  so  here  would  not  only  be  contrary  to  his  wishes  but 
would  be  unnecessary.  The  results  tell  the  story  far  more 
eloquently  than  could  the  written  word. 

A  word  regarding  the  future  policies  of  The  Dairy 
Record  may  not  be  amiss.  It  can  bo  said  briefly — there 
will  be  no  change.  Those  enemies  of  the  local  creamery 
system  who  hail  Mr.  Sandholt's  departure  with  delight 
will  find  their  joy  short-lived.  The  Dairy  Record  will  con- 
tinue to  be  the  champion  of  good  butter  and  of  the  men 
who  make  it.  There  will  be  no  deviation  from  its  long 
established  policies. 


The  good  creamery  operator  is  popular  with  his  patrons. 
If  not,  he  is  at  best  only  a  good  maker  of  butter. 


Good  cream  doesn't  make  a  good  creamery  operator, 
but  a  good  operator  manages  to  get  good  cream. 


The  operator  who  permits  himself  or  hi.s  helpers  to 
Bmoko  in  the  croamctry,  shows  little  respect  for  the  product 
ho  is  handling  and  is  a  poor  advertiBoment  for  his  factory. 


WANTED^  WHAT?  ' 
As  will  be  noted  in  another  page  of  this  issue  of  The 
Dairy  Record,  a  group  composed  of  men  who  are  generally 
recognized  as  being  among  the  leaders  in  the  co-operaitive 
creamery  industry  of  Minnesota,  have  gone  on  record  as 
favoring  the  double  standard  for  butter  as  outlined  by  the 
definition  given  by  the  Committee  on  Definitiolis  and 
Standards. 

As  is  stated  elsewhere,  the  meeting  in  question  was 
called  by  Mr.  A.  J.  McGuire,  general  manager  of  the 
Minnesota  Co-operative  Creameries'  Association,  Inc., 
in  an  attempt  to  determine  the  attitude  of  the  various 
co-operative  creamery  enterprises  as  to  what  standard 
should  be  adopted,  and  with  the  hope  that  a  unanimity 
of  opinion  might  be  brought  about  so  that  Minnesota,  at 
least,  might  be  able  to  take  a  definite  stand  upon  the 
question. 

The  Dairy  Record  approves  of  the  action  of  this  group 
in  recommending  the  double  standard  for  several  reasons. 
For  one,  it  feels  that  a  standard  which  provides  for  a 
maximum  amount  of  water  will  mean  a  higher  average 
grade  of  butter  than  one  which  provides  only  for  a  min- 
imum amount  of  butterfat  with  a  resultant  wide  leeway 
for  the  creamery  which  is  desirous  of  incorporating  the 
largest  possible  amount  of  moisture  into  the  butter  which 
it  manufactures.  Then,  too,  if  this  country  ever  hopes 
to  enter  seriously  into  the  butter  export  trade  it  can  not 
disregard  the  moisture  content  of  butter,  since  most  for- 
eign countries  have  strictly  enforced  rulings  providing  for 
a  sixteen  per  cent  maximum  of  water.  Furthermore,  the 
local  creamery  which  depends,  in  general,  upon  quality 
for  its  marketability  could  not,  even  though  the  law  per- 
mitted, incorporate  more  than  sixteen  per  cent  moisture 
into  its  product  without  seriously  impairing  that  quality. 
The  large  centralizer,  on  the  other  hand,  which  might  be 
more  interested  in  volume  of  sales  than  in  quality  would 
profit  by  a  single  standard,  since  water  is  the  cheapest 
constituent  of  butter. 

If  there  were  no  other  factors  entering  into  the  question, 
the  discussion  might  well  end  here.  Unfortunately,  how- 
ever, the  language  of  the  Haugen  Bill,  as  drafted  by  the 
Department  of  Agriculture,  coupled  with  prior  congres- 
sional acts  and  a  departmental  ruling  dealing  with  this 
subject,  have  created  a  situation  whereby  it  appears  to 
be  extremely  difficult  to  foretell  what  condition  would  be 
created  by  the  acceptance  of  a  double  standard  for  butter — 
or  of  a  single  standard  for  that  matter.  While  we  believe 
that  a  law  providing  for  a  double  standard  would,  of 
itself,  come  nearer  the  ideal  than  a  single  standard,  the 
adoption  of  such  a  standard  appears  to  offer  possibilities 
which  are  at  present  unseen. 

The  hope  appears  to  prevail  among  creamerymen 
that  the  passage  of  the  Haugen  Bill  would  automatically 
eliminate  their  relations  with  the  Department  of  Internal 
Revenue  by  placing  the  enforcement  of  the  butter  stand- 
ard in  the  hands  of  the  Department  of  Agriculture.  But 
would  it?  The  bill,  in  effect,  merely  defines  the  term 
"butter"  and  provides  no  penalties  for  failures  to  comply 
with  the  composition  of  that  product  as  defined  other 
than  under  the  general  provisions  of  the  Food  and  Drugs 
Act.  Furthermore,  the  report  of  the  House  Committee 
on  Agriculture,  which  is  considering  the  bill  and  its 
amendment,  makes  the  statement  that  "These  standards 
or  definitions  do  not  have  the  force  and  effect  of  law,  but 
merely  serve  as  a  guide.  Failure  to  comply  with  the 
standard  results  in  action  being  brought  by  the  Depart- 
ment in  the  proper  court  for  violation  of  the  Pure  Food 
and  Drugs  Act."  But  further  along  in  the  report  appears 
those  significant  statements: 

Section  2  of  the  bill  originally  introduced,  made 
the  definition  or  standard  of  butter  set  forth  in 
Section  1  the  standard  to  be  enforced  by  the  Bureau 
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of  Internal  Revenue  by  applying  it  to  the  laws  under 
which  the  Bureau  assesses  taxes  on  adulterated  butter. 
That  Bureau  taxes  as  adulterated,  butter  containing 
more  than  sixteen  per  cent  of  water;  that  is,  it  enforces 
in  most  jurisdictions  this  requirement.  However, 
being  a  regulation  of  the  Department  and  not  a  re- 
quirement by  law,  one  circuit,  the  eighth,  has  held 
that  the  moisture  standard  is  not  enforceable  in  all 
<5ases.     The  Bureau  of  Internal  Revenue  does  not 
require  any  butterfat  standard,  nor  make  any  butter- 
fat  test  in  assessing  taxes  on  adulterated  butter. 
After  giving  the  matter  careful  consideration  it  was 
not  deemed  advisable  by  the  committee  to  enact  at 
this  time  the  sixteen  per  cent  moisture  standard 
as  a  definite  proposition  in  the  law  and  apply  it  to  the 
Bureau  of  Internal  Revenue,  nor  to  apply  the  eighty 
per  cent  butterfat  standard  to  that  bureau,  by  the 
latter  establishing  a  double  standard  for  that  bureau, 
but  it  is  thought  advisable  to  exclude  the  acts  under 
which  that  Bureau  operates  from  this  bill,  so  that 
the  bureau  may  continue  as  at  present,  unaffected 
by  this  legislation,  and,  therefore,  it  is  proposed  by 
the  committee  to  amend  the  original  bill  by  striking 
out  Section  2,  making  the  bill  applicable  to  the  laws 
under  which  the  Bureau  of  Internal  Revenue  assesses 
taxes  on  adulterated  butter. 
A  casual  reading  of  these  statements  would  give  the 
impression  that  the  jurisdiction  of  the  Bureau  of  Internal 
Revenue,  in  so  far  as  it  related  to  butter  prosecutions, 
had  been  removed.    This  impression  might  be  received 
from  the  final  statement  that  "it  is  proposed  by  the  com- 
mittee to  amend  the  original  bill,"  etc.    But,  a  more 
careful  reading  will  show  that  it  refers  solely  to  the 
"original  bill,"  i.  e.,  the  Haugen  Bill  as  originally  intro- 
duced, and  does  not  refer  to  the  Act  of  1902  upon  which 
the  ruling  of  the  Internal  Revenue  Department  is  based. 


In  other  words,  the  situation  appears  to  be  this: 

The  moisture  standard  is  based  on  the  definition  of 
butter  by  Act  of  Congress,  August  2,  1886.  and  by  Act 
of  Congress,  May  9,  1902,  the  latter  act  also  defining  and 
placing  a  tax  upon  adulterated  butter.  Since  the  act  of 
1902  did  not  fix  the  normal  quantity  of  butter  permissible, 
the  Internal  Revenue  Department  ruled  that  butter  con- 
taining sixteen  per  cent  or  more  of  moisture  should  be 
classed  as  adulterated. 

The  Haugen  Bill,  as  originally  introduced,  provided 
for  a  maximum  of  sixteen  per  cent  moisture  and  a  minimum 
of  eighty  per  cent  butterfat.  This  meant  that  instead  of 
having  one  standard  to  enforce  the  Internal  Revenue 
Department  had  two — fat  as  well  as  moisture  content. 
As  amended,  the  bill  not  only  removed  the  moisture 
standard  from  the  definition  but  also  struck  out  the 
section  making  the  bill  applicable  to  the  laws  under  which 
the  Department  of  Internal  Revenue  assesses  taxes  on 
adulterated  butter.  But,  it  will  be  noted,  no  reference 
was  made  to  the  Act  of  1902,  which  would  appear  to  mean 
that  the  enforcement  of  the  moisture  ruling  still  lies  in  the 
hands  of  the  Internal  Revenue  Department. 

The  argument  may  here  be  advanced  by  some  that, 
if  the  moisture  provision  is  retained  in  the  measure,  en- 
forcement of  this  standard  as  well  as  the  butterfat  stand- 
ard will  be  taken  out  of  the  jurisdiction  of  the  Department 
of  Internal  Revenue  on  the  ground  that  a  Congressional 
act  supersedes  a  departmental  ruling.  But  the  amend- 
ment striking  out  the  section  making  the  bill  applicable 
to  the  laws  under  which  the  Internal  Revenue  Depart- 
ment assesses  taxes  could  not  apply  to  the  moisture 
standard,  as  we  see  it,  without  the  amending  of  the 
Adulterated  Butter  Act  of  1902 — and  the  reopening  of 
this  act  to  legislation  would  afford  an  opportunity  for 
which  the  oleomargarine  interests  have  long  been  waiting. 


ROUND'  li^^^^ 


YOU  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  sUght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechaniced  refrigerating 
system  is  dry,  sweet  smeUing  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 

Creamery                                    SALES  BRANCHES— (JFrite  to  nearest  one)  Ice  Cream  Making 

Machmery  Machinery 

Milkand  Cream  CHICAGO,  61-67  W.  Kinzle  St.  PHILADELPHIA,  1907  Market  St. 

HandUne  BOSTON,  138-140  Wash'ton  St.  N.         PORTLAND, ORE.,  6-8  N.  Front  St.  Refrigerating 

onuung  BUFFALO.N.Y.,  133-137  Swan  St.         SAN  FRANCISCO.  699  Battery  St.  Systems 

Machinery  KAN.  CITY,MO.,1408-10  W.12  St.         TOLEDO,  119  St.  Clair  Street  r>«i,„  M»rh,„^rv 

Cheese  Making  MINNEAPOLIS,  318-20  3rd  St.  N         WATERLOO,  406-8  Sycamore  St.  Dairy  Machinery 

Machinery                                                    OMAHA,  113-115-117  S.  Tenth  St.  and  Supplies 


PROSPERITY  FOLLOWS  THE  DAIRY  COW 
Ite  Hurt!  you  allcnd  the  National  Dairy  Exposition,  St.  Paul — October  7th  to  I  Ith — Minneapolis 
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We  Know  the 
Butter  Business 


A 


from 


and  our  shippers  re- 
ceive the  full  benefit 
of  our  long  experi- 
ence in  the  butter 
and  egg  business. 


There's  a  difference 
in  "knowing"  just 
how  and  where  to 
place  each  shippers 
products  to  the  best 
advantage— and  our 
experience  is  such 
that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you 
the  value  of  our 
service. 

Send  us  your 
next  shipment. 


Zenith  Butter 
and  egg  co. 


170  Duane  St. 


New  York 


Keference*: 
The  Dairy  Itxcord,  Irving  National  Bank 


It  does  appear,  on  the  surface  at  least,  that  the  adop- 
tion of  a  double  standard  would  simply  be  strengthening 
the  Internal  Revenue  Department's  ease  by  bolstering 
its  one  weak  point — "weak"  from,  the  standpoint  of  its 
ability  to  successfully  prosecute  violations  of  the  moisture 
standard.  This  "weakness"  lies  in  the  necessity  for  the 
prosecution  to  prove  intent;  as  has  been  previously  stated, 
one  circuit,  the  eighth,  has  held  that  the  moisture  standard 
is  not  enforceable  in  all  cases.  A  Congressional  act  with 
all  tolerance  provided  for,  on  the  other  hand,  would  leave 
little  to  the  discretion  of  a  court  and  would  eliminate  the 
necessity  of  proving  intent.  In  other  words,  it  would 
appear  possible  for  the  Department  of  Internal  Revenue 
to  turn  all  doubtful  cases  over  to  the  Department  of 
Agriculture  for  prosecution  under  the  Pure  Food  and 
Drugs  Act. 

By  the  same  token,  the  adoption  of  the  Haugen  Bill  as 
now  amended,  the  butter  industry  of  the  country  would, 
in  reality,  be  operating  under  a  double  standard — the  fat 
standard  as  provided  by  the  bill,  and  the  moisture  stand- 
ard enforced  by  the  Department  of  Internal  Revenue. 
It  would  not  appear,  however,  to  have  the  disadvantage 
of  the  double  standard  of  strengthening  the  vulnerable 
spots  in  the  Internal  Revenue  Department's  armor. 

Summed  up,  here  appears  to  us  to  be  the  situation 
which  the  question  of  a  butter  standard  has  placed  before 
the  creamery  industry  today: 

1.  If  the  Haugen  Bill,  as  amended,  i.  e.,  a  butterfat 
standard  only,  with  no  reference  to  tolerances,  should  be 
adopted,  a  judge,  at  his  own  discretion,  could  permit  a 
tolerance.  If  a  tolerance  of  two  and  one-half  per  cent,  for 
example,  were  permitted  it  might  witness  the  appearance 
of  seventy-seven  and  one-half  per  cent  butter  on  the 
market,  manufactured  by  centralizers  whose  methods 
and  volume  would  enable  them  to  closely  approximate 
the  limit  of  the  tolerance.  The  co-operative  creamery,  on 
the  other  hand,  not  having  such  control  over  the  composi- 
tion of  its  product  would  be  forced,  for  its  own  safety,  to 
work  on  an  eighty  per  cent  basis.  The  result,  of  course, 
is  obvious. 

In  the  situation  outlined  in  the  foregoing  paragraph, 
the  Internal  Revenue  Department  would  continue  to 
function,  with  the  weakness  outlined,  in  the  eighth  dis- 
trict. 

2.  If  the  Haugen  Bill  is  again  amended  to  include  a 
double  standard,  enforceable  under  the  Pure  Food  and 
Drugs  Act,  intent  would  not  have  to  be  proved.  The 
Internal  Revenue  Department  would  also  continue  to 
enforce  the  moisture  ruling,  but  would  have  to  prove 
intent  in  the  eighth  district;  in  other  districts  intent  would 
not  have  to  be  shown  pending  a  reversal  of  this  holding, 
by  a  higher  court. 

3.  If  the  action  taken  at  the  Minneaota  meeting  is 
sustained  and  a  bill  passed  incorporating  its  recommenda- 
tions, wo  will  have  a  double  standard  and  all  tolerances 
provided  for — the  tightest  standard  of  them  all.  The 
question  is  whether  or  not  it  is  too  tight.  According  to 
analyses  made  by  Prof.  J.  R.  Keithley  of  the  Dairy  De- 
partment of  the  University  of  Minnesota,  samples  of 
butter  entered  in  the  storage  contest  of  the  National 
Creamery  Buttermakers'  Association  from  most  of  the 
heading  dairy  states  varied  widely  in  composition — 
moisture  ranged  from  eleven  to  twenty-four  per  cent, 
salt  from  four-tenths  to  four  and  one-tenth  per  cent,  and 
butterfat  from  seventy-seven  to  eighty-seven  per  cent. 
This  may  not  bo  a  fair  sample  of  what  our  co-operative 
creameries  can  boast  in  the  way  of  composition  control, 
but  it  is  safe  to  say  tliat  the  buttermaker  in  a  centralizer 
creamery  with  more  butter  at  his  control  and  with  his 
methods  more  standardized  linds  that  the  human  element 
enters  in  to  a  less  degree  than  it  does  in  a  co-operativo 
j)lant. 
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Wisconsin  State  Fair 


[7 2nd  Year) 


MILWAUKEE 


August  28, 29, 30, 31 
September     1  and  2 


SIX  DAYS 


SIX  NIGHTS 


America's  Exposition  of  Practical  Things,  Pre- 
senting, Among  Fifty  Other  Equally 
Important  Features,  the 

YEAR'S  MODEL 
DAIRY  SHOW 

{In  keeping  with  Wisconsin' s  position  as  a  Dairy  State) 

No  one  interested  in  dairy  cattle  and  other 
live  stock,  utility  poultry  and  dairy  products 
can  afford  to  miss  the  Badger  State  Fair. 

The  Wisconsin  State  Fair  '^Educates^  Inspires  and 
Entertains  on  the  BIGGEST  POSSIBLE  SCALE." 


TO  IMPROVE  QUALITY 
The  Australian  Government  is  tak- 
ing official  measures  to  improve  the 
quality  of  the  butter  exported.  For 
some  time  past  it  has  been  recognized 
in  the  Commonwealth  that  Australian 
butter  has  lost  in  reputation  on  the 
world's  markets.  Recently,  at  the 
request  of  a  Federal  dairy  pool  com- 
mittee, the  Commonwealth  Minister 
of  Customs  arranged  a  conference  of 
all  the  State  Ministers  of  Agriculture 
and  representatives  of  the  butter 
industry,  and,  as  a  result,  a  scheme 
has  been  drawn  up  whereby  greater 
control  will  be  exercised  over  the 
industry.  One  of  the  chief  reasons 
why  Australian  butter  has  lost  in 
reputation  is  that  the  exports  of  the 
best  brands  have  diminished,  while 
those  of  inferior  make  have  increased. 
The  various  states  have  not  always 
seen  eye  to  eye  with  the  Federal 
Government  in  the  matter  of  grading 
butter,  and  recently  there  has  been 
much  controversy  between  them  on 
the  subject;  but  complete  agreement 
has  now  been  reached,  and  joint 
action  will  ensure  that  the  regulations 
are  carried  out. 


ENGLISH  IMPORTS 
The  imports  of  butter  into  England 
during  May  were  395, .500  cwts.,  as 
against  396,000  cwts.  a  year  ago. 
There  was  a  big  falling  off  in  imports 
from  New  Zealand,  which  sent  very 
large  quantities  during  the  first  few 
months  of  the  year.  During  the  first 
five  months  of  the  year  our  imports  of 
butter  were  very  large,  being  2,076,200 
cwts.,  as  against  1,674,000  cwts. 
during  the  same  period  of  1921,  and 
1,714.700  cwts.  in  1913,  but  our 
actual  supplies  were  not  as  great  as 
in  1921  and  barely  equal  to  1913,  as 
owing  to  the  shortage  and  high  prices 
on  the  Continent  we  re-exported  over 
400,000  cwts. 

The  state  of  Ireland  seems  to  have 
adversely  affected  her  dairy  industry, 
and  we  have  been  receiving  very 
curtailed  supplies  from  that  source. 
In  consequence,  Denmark  is  expecting 
a  good  market  for  her  supplies  until 
the  new  Colonial  season  begins,  and 
has  put  up  her  quotation  at  Copen- 
hagen to  378  kr.  per  100  kg.,  which 
is  the  highest  point,  with  tlie  excep- 
tion of  the  last  week  in  March,  to 
which  this  quotation  has  been  raised 
this  year. — The  London  Dairy. 


Webster  City,  la. — Ray  Burgess 
has  been  appointed  as  manager  of  the 
P'airmount  creamery  on  Seneca  Street. 


The  Almighty 
Dollar  Rules  The 


World  These  Days 


The  greatness  of  our  returns  bring  re-ship- 
ments. 

The  intelligent  shipper  prefers  to  ship  to 
Hoar's — There's  a  reason. 

To  "Have  and  to  Hold"  your  shipments  is  our 
greatest  desire. 

Trial  shipments  convince. 

Ship  us  once  and  you'll  ship  again. 

Start  your  shipments  this  week — We  need 
more  butter. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES— National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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JAMES  SORENSON 


Minnesota 


one  valuable  ingredient  of  butter.  If 
there  were  no  standard  for  fat  in 
butter,  the  way  would  be  open  for 
fraud  and  there  are  always  a  lot  of 
people  who  would  take  advantage  of 
such  a  condition  in  order  to  increase 
their  own  profits. 


The  composition  of  butter  may  be 
considered  to  be  generally  regulated 
by  Federal  and  State  rulings  and  laws, 
and  manufacturers  of  butter  must 
necessarily  live  up  to  such  rulings 
and  laws  if  they  wish  to  continue 
their  business  without  interference 
from  Federal  and  State  authorities. 
We  believe  that  the  readers  will  all 
agree  that  it  is  a  good  thing  for  the 
industry  as  a  whole  to  have  standards 
that  govern  the  composition  of  the 
finished  product,  and  especially  to 
have  a  standard  for  fat  as  this  is  the 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


It  is  generally  conceded  that  the 
demand  for  a  product  is  to  a  large 
degree  dependent  upon  the  quality 
of  the  product,  hence  it  must  be  for 
the  best  interest  of  the  dairy  industry 
to  have  such  standards  governing  the 
manufacture  of  butter,  as  will  result 
in  a  finished  product  of  maximum 
quality.  While  it  is  generally  ad- 
mitted that  composition  of  butter  is 
important,  because  of  its  relation  to 
the  palatability  and  food  value  of  the 
product,  we  should  not  lose  sight  of 
the  fat  that  butter  may  be  perfect 
as  to  composition  of  fat  and  moisture 
and  yet  be  a  most  undesirable  product 
from  the  consumers  standpoint.  The 
butter  may  be  off  in  flavor  and  aroma 
while  the  body  color  or  salt  may  be  a 
long  ways  from  reaching  a  standard 


of  perfection.  The  creamery  operator 
has  only  a  limited  control  when  it 
comes  to  flavor  and  aroma,  because 
the  most  skilled  maker  can  not  pro- 
duce clean  and  good  flavor  and  fine 
aroma  unless  the  raw  material  is  clean 
and  good,  hence  much  of  the  responsi- 
bility for  butter  quality  must  rest  on 
the  shoulders  of  the  cream  producer. 
If  he  delivers  a  poor  quality  of  cream 
to  the  creamery  he  can  only  expect  a 
correspondingly  poor  quality  of  butter 
— and  that  in  spite  of  the  finest  and 
best  equipped  creamery  and  the  most 
competent  and  skilled  operator.  With 
the  responsibility  of  the  cream  pro- 
ducers practically  fixed,  let  us  con- 
sider, for  a  moment,  the  important 
part  which  the  operator  plays  with 
respect  to  butter  quality.  He  may 
employ  the  best  methods  known  in 
his  effort  to  turn  out  butter  of  fine 
flavor  and  yet  he  may  fall  far  short 
as  a  creamery  operator.  It  must  be 
remembered  that  the  responsibility 
for  the  workmanship  of  the  butter 
rests  upon  the  operator.  He  must 
employ  such  methods  as  will  insure 
good  body  and  texture,  and  this  the 
skilled  maker  can  easily  do  if  he  has 
the  right  kind  of  equipment.  It  is 
entirely  within  his  control  to  color 
and  salt  the  butter  uniformly  from 
day  to  day,  and  he  is  also  wholly 
responsible  for  the  neatness  and  gen- 
eral appearance  of  the  finished  pack- 
age. It  has  been  our  observation  that 
the  salting  of  the  butter  and  the  fin- 
ishing of  the  packages  is  generally 
given  more  attention  than  is  the 
coloring  of  the  butter — for  what 
reason  we  don't  know,  but  it  is  evident 
that  many  operators  do  not  give  the 
attention  they  should  to  the  color  of 
their  product;  we  refer  especially  to 
the  lack  of  uniform  color  at  the  various 
season  of  the  j'ear. 


During  the  early  grass  season,  the 
color  usually  is  taken  care  of  by 
nature,  though  nature  is  sometimes 
too  generous,  and  the  color  of  the 
butter  is  rather  high;  but  what  is  the 
use  of  criticizing  Mother  Nature,  as 
she  will  have  her  way  just  the  same? 
The  wise  operator  will,  however, 
watch  the  color  of  his  butter  very 
carefully  at  this  time  of  the  year  and, 
as  the  natural  color  becomes  lighter, 
he  will  add  a  little  artificial  color  to 
keep  up  that  much  desired  Juno  shade 
in  his  butter.  If  consumers  will  accept 
the  high  natural  color  produced  during 
the  grass  season,  they  should  not 
object  to  a  slightly  lower  uniform 
June  shade;  that  can  be  easily  pro- 
duced the  balance  of  the  year  by 
intelligent  use  of  artificial  color.  The 
argument  set  forth  that  consumers 
desire  very  light  colored  butter,  we 
can  not  take  real  seriously,  and  we 
would  urge  the  manufacturers  of 
butter  to  k(>op  up  at  least  a  light 
golden  June  sliado  the  year  around. 

It  would  seem  to  be  poor  .business 
from  the  standpoint  of  the  dairy 
industry  to  iitiitatti  the  color  of  oleo- 
margarine. \jvl  us  pi'otect  our  indus- 
try by  turning  out  butter  of  a  uniform 
J  line  shade  the  year  around.  What 
say  you  Mr.  Creamery  Operator? 


Helld  Plain,  la. — The  Orange  Dairy 
will  probably  be  opened  for  business 
about  the  first  of  August.  The  busi- 
luiss  is  ownod  by  Messrs.  C.  V.  Bel- 
linger, and  S.  E.  Jacobs,  with  Mr. 
lielliiiger  as  local  manager. 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  fiunish  you  a  steady 
reUable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falling  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accounting  always. 


c.E.  McNeill  &  CO. 

I  ="The  House  of  Service"  = 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Va  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1I4.S  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 
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BfrTTER 


IOWA  WINS 

The  Winners  are  Our  Customers 


The  highest  scores  in  thg  first  scor- 
ing of  the  National  Storage  Contest 
were  taken  by  Iowa  and  the  winners 
are  our  customers: 

F.  H.  Harms,  Oelwein,  la  96.00 

Carl  J.  Gamm,  Waverly,  la  96.00 

Ben  Frank,  Edgewood,  la  95.25 

A.  W.  Dahlsgaard,  Lowry,  Mirm.  95.00 
Otto  Weger,  Strawberry  Point,  la  94.75 

THE  LAST  MINNESOTA  CONTEST 
First— A.  W.  Dahlsgaard,  Lowry  95.00 
Second — Geo.  Deeg,  Owatonna  94.75 

IOWA  CONTEST 
First — Otto  Weger,  Strawberry  Point. 

BEFORE  SETTING  THE  START- 
ER be  sure  to  stir  the  mother  starter 
well  so  as  to  break  up  the  ciu^d.  The 
following  propagation  will  then  have 
a  smoofe,  even  body  and  this  is  very 
much  to  be  desired.  If  the  starter  is 
full  of  curd  particles,  such  as  will  re- 
sult if  an  active  starter  is  somewhat 
overripened  and  especially  if  the 
mother  starter  is  not  stirred  well  before 
adding  it  to  the  starter  can,  the  keeping 
quality  of  the  butter  will  never  be  so 
good  as  if  the  starter  has  a  smooth  body. 


If  you  have  such  a  smooth  starter 
and  the  flavor  is  mild  and  pleasant, 
add  it  to  the  cream  without  ripening 
and  you  certainly  have  a  chance  to 
make  butter  with  as  good  keeping 
quality  for  cold  storage  purposes  as  is 
made  by  the  Navy  method.  Besides, 
you  have  the  added  advantage  of 
flavor. 

If  you  do  not  use  starter  you  have  to 
take  chances  on  such  lactic  acid  bac- 
teria as  may  come  into  the  butter  from 
the  air  in  the  creamery  or  from  the 
chum  to  develop  the  butter  for  you. 
Better  add  the  flavor  developing  bac- 
teria yourself  in  the  regular  manner 
with  the  starter  and  take  no  chances, 
for  the  judges  always  want  flavor  in 
cold  storage  butter  as  well  as  in  fresh 
butter  in  order  to  give  it  a  high  score. 

Write  us  for  a  free  sample  of  our 
Culture. 

One  of  our  customers  just  lately 
wrote  us:  "I  have  used  yoxu*  Cultvire 
for  ten  years  now  and  in  my  opinion 
it  is  ten  times  better  now  than  when  I 
first  began  to  use  it." 


Elov  Ericsson  Co.  r^'^i^jSm^TI: 


"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUnER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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MEDITATIONS 

As  we  sit  in  the  boat  waiting  for 
the  fish  to  bite,  or  as  we  lie  in  the 
shade  of  the  trees  looking  aimlessly 
into  the  heavens,  our  top  story 
machinery  keeps  on  running  and 
rattling. 

The  lake  here  is  a  beautiful 
one,  with  its  many  islands,  bays 
and  points.  We  like  to  row  about 
and  explore  it,  and  at  the  same  time 
also  try  to  find  out  where  the  bass 
are. 

Each  lake  seems  to  have  its  own 
character,  so  to  speak.  The  shore 
lines  differ,  the  contour  of  the 
country  around  each  lake  differs  so, 
every  lake  lies  differently  and  has 
a  different  setting,  so  to  speak.  ^ 

This  is  what  makes  the  individ- 
uality or  character  of  a  lake.  Some 
have  islands,  others  none.  Some 
are  large,  others  small.  Some  are 
deep  and  clear,  others  shallow  and 
grassy.  The  deep  ones  generally 
have  high  hills  or  steep  banks, 
while  the  contour  of  the  country 
around  the  shallow  lakes  is  more 
flat  and  banks  around  it  not  so 
picturesque. 

There  is  something  about  water, 
a  nice  lake,  a  winding  creek,  a 
raving  waterfall  or  a  chattering, 
laughing,  singing  Uttle  brooklet 
that  appeals  to  us,  and  we  think  to 
most  men.  One  who  has  fished 
trout  in  some  of  these  small  tattling 
creeks  which  hurry  down  the 
mountain  side,  over  rocks  and  led- 
ges, knows  that  every  little  brooklet 
and  laughing  waterfall  has  a  differ- 
ent noise,  tone  and  music,  that 
draws,  lures  and  spellbinds,  so  it 
seems  difficult  to  get  away  from  it. 
Even  so  with  lakes,  only  in  a  differ- 
ent way.  They  may  be  quiet  and 
still  like  a  mirror — and  we  see  the 
reflection  of  the  landscape  in  them, 
or  shadows  of  the  clouds  gliding 
slowly  or  hastily  over  the  surface. 
Then  in  a  moment  we  see  a  wind- 
squall  coming,  disturbing  the  quiet 
and  tranquility  of  the  peaceful 
scene ;  the  water  riffles  and  becomes 
restless  and  uneasy,  it  seems,  and  if 
the  wind  increases  it  gets  ugly  and 
begins  to  roll  and  brawl  as  a  pro- 
test against  being  disturbed  in  its 
peacefulness  and  rest. 

But  here  we  have  a  bite.  It  woke 
us  up  abruptly  from  our  medita- 
tions and  philosophizing.  It  must 
be  a  big  one  too.  He  goes  to  the 
bottom  and  we  have  to  give  him 
line.  Now  watch  the  procedure. 
Oh,  he  got  around  the  grass  and 
broke  the  line.  Too  bad,  but  that's 
the  way  it  goes.  The  big  ones  get 
away. 


FOX  RIVER 
BUTTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


[COMMITTEE  REPORTS 

(Concluded  from  pa^e  3) 


1.  To  eo-operate  with  and  assist 
state  organizations  of  buttermakers, 
and  to  promote  better  co-operation 
between  the  National  Creamery  But- 
termakers' Association  and  other  dairy 
organizations.^ 

2.  To  co-operate  with  producers 
and  producers'  associations. 

3.  To  improve  the  quality  of  the 
American  butter  so  it  will  be  known 
on  the  world's  market  as  a  product 
superior  to  that  manufactured  in  any 
other  country. 

4.  To  promote  and  encourage 
better  education  among  the  American 
buttermakers. 

5.  To  promote  efficiency  and  to 
eliminate  inefficient  creamery 
operators. 

Article  III.  There  shall  be  two 
kinds  of  membership,  active  and  asso- 
ciate. 

1.  Active  Membership.  The  fol- 
lowing are  eligible  for  active  mem- 
bership : 

a.  Any  buttermaker  who  is  an 
active  member  of  a  recognized 
state  buttermakers'  association. 

b.  Any  capable  buttermaker  of 
not  less  than  three  years'  practical 
experience. — One  month's  training 
in  a  dairy  school  will  be  considered 
as  equivalent  to  two  months'  prac- 
tical creamery  experience. 

c.  Any  dairy  inspector  who  pre- 
vious to  his  appointment  was  a 
practical  buttermaker  or  who  is  in- 
structing in  the  art  of  buttermak- 
ing. 

d.  Any  dairy  instructor  who  is 
teaching  any  subject  directly  re- 
lating to  the  art  of  butter  making. 

Associate  Membership 

2.  Associate  Membership.  Any 
manager  or  director  of  a  creamery  or 
any  butter  dealer,  solicitor,  salesman, 
or  any  one  else  who  takes  an  interest 
in  dairy  problems  is  eligible  as  an 
associate  member. 

Article  IV.  All  members  of  the 
association  share  in  the  same  benefits 
and  privileges  except  that  only  active 
members  can  vote  and  bold  office. 
Each  active  member  may  cast  one 
vote  on  all  matters  pertaining  to  the 
business  of  the  association  and  for 
the  election  of  officers,  or  a  state 
buttiirmakors'  association  may  elect 
or  appoint  one  or  more  representatives 
who  will  vote  for  all  members  of  the 
state  association  wliich  he  or  they 
represent,  providing  said  association 
has  i)ai(l  to  the  National  association 
the  required  membersliip  fee  for  all 
of  its  members.  SucJi  <lelegatos  must, 
befo7-o  tlie  opening  of  the  convention, 
l)resent  proper  credentials  stating  the 
nujiiber  of  niembers  each  delegate  will 
ropr(!sent. 

Artich)  V.    A  membership  foe  of 
•If  1.00  per  year  shall  ho  charged  from 
each  active  or  associate  member. 
Diroctor.s  in  (-luirj^o 

Article  VI.  The  affairs  of  this 
ass<)((iati()n  shall  be  managed  by  a 
l)oar<l  of  five  directors  wlio  shall  bo 
<(h!(!ted  l)y  ballot  and  .serve  for  tliree 
years,  (*xc()i)t  those  elected  the  first 
year,  wluui  one  shall  bo  elected  to 
serve  for  one  year,  two  for  two  y<>!irs, 
and  two  for  throci  years.  The  direc- 
tors shall  iinmediat(\ly  after  tli(t  ehui- 
tioii  to  ollic-e  elecit  from  within  their 
own   number,   a   president,   a  vice- 
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'Baker  Ice  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

-^^g^^g^^  Cutout 
^   — ^"^^  Coupon 

BAKER  ICE  MACfflNE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name  

Street  

City  State  


Dairy  Supply  Service 


MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save.Ycu  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

Il0-I12:second  St.,  N. 
MINNEAPOLIS,      -     -     .  MINN. 


*'FRIGK"  Refrigeration 

Midwest  Enftinccrinft  &  Equipment  Co. 
82.S  Plymouth  BIdft.  MINNEAPOLIS 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


president,  and  a  treasurer,  and  shall 
engage  a  secretary  who  may  or  may 
not  be  a  member  of  the  board  of  direc- 
tors or  an  active  member  of  the 
National  Creamery  Buttermakers'  As- 
sociation. 

Article  VII.  The  National  Cream- 
ery Buttermakers'  Association  shall 
hold  an  annual  convention,  and  at 
this  convention  conduct  a  fresh-butter 
contest,  a  cold-storage-butter  contest, 
and  a  butter  judging  contest.  The 
butter  for  the  cold-storage-butter 
contest  shall  be  called  for  during  the 
month  of  June  when  it  shall  be  scored 
by  the  official  judges  and  immediately 
placed  in  cold  storage  until  shortly 
before  the  annual  convention  when  it 
shall  be  rescored. 

Team  Contest.s 

Article  VIII.  Any  recognized  state 
buttermakers'  association  may  send  a 
team  of  three  members  to  compete  in 
the  butter  judging  contest.  The 
results  shall  be  calculated  by  adding 
the  number  of  points  the  contestant 
differs  from  the  score  of  the  official 
judges  to  the  number  of  points  the 
contestant  differs  in  placing.  The 
contestant  coming  closest  to  the 
judges  is  the  wanner.  Example:  Sup- 
pose a  tub  is  scored  94  and  placed  as 
third  by  the  judges  but  scored  92  and 

f)iaced  as  sixth  by  the  contestant ;the 
atter  is  then  scored  off  two  plus  three 
or  five  points. 

Article  IX.  The  twenty-pound 
butter  tub  shall  be  considered  as  the 
standard  size  for  all  exhibits. 

Article  X.  Only  one  tub  of  butter 
may  be  entered  by  each  member  and 
it  shall  be  made  by  the  exhibitor 
himself  and  be  taken  from  a  churning 
of  not  less  than  two  hundred  pounds 
of  butter.  A  statement  to  that  effect 
and  signed  by  the  exhibitor  and  the 
president  of  the  creamery  must  accom- 
pany the  exhibit. 

Article  XI.  The  official  judges  shall 
consist  of  three  recognized  butter 
judges  and  shall  be  appointed  by  the 
board  of  directors. 

Article  XII.  Any  creamery  em- 
ploying a  factory  cream  separator 
must  exhibit  in  the  whole  milk  class. 
Prizes  and  Awards 
Article  XIII.  A  gold  medal  for  the 
highest  scoring  tub  and  a  silver  medal 
for  the  second  highest  scoring  tub 
shall  be  offered  in  the  whole  milk  and 
gathered  cream  classes  in  the  fresh- 
butter  contest  and  in  the  cold-storage- 
butter  contest,  the  premium  for  the 
latter  to  be  awarded  on  tlio  second 
scoring.  Sffuitable  state  premiums 
shall  be  offered  for  the  higliest  score 


Service  is  Not  a 
Sentiment 

"Service  is  not  a  sentiment,  but  one  of  the  sound  laws 
of  economics." 

The  service  you  perform  to  your  patrons  by  supplying 
them  with  the  highest  quality  product  your  ingenuity  can 
devise,  is  bound  by  the  incontrovertible  law  of  economics 
to  increase  the  demand  for  your  output  and  a  consequent 
gain  in  profits. 

Likewise,  by  manufacturing 


ajryTnan  s 


to  provide  just  the  degree  of  sweet,  wholesome,  safe,  sanitary 
cleanliness  demanded  in  creameries,  dairies  and  cheese  fac- 
factories,  its  use  has  become  such  a  necessary  "service'"  to 
the  dairy  industry  that  every  day  adds  to  its  thousands  of 
users  in  all  parts  of  the  country. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  is  so  quick 
and  easy  in  its  natural  cleaning  action,  is  so  harmless  to 
equipment  and  to  the  hands,  is  such  a  free  rinser,  and  is  so 
efficient  to  the  last  particle  in  the  barrel,  that  this  cleaning 
service  is  the  most  economical  you  can  obtain. 


Order  from  your  supply  house. 


Indian  in  Circle 


Prosperity  Follous  the  Dairy  Cow 


Be  Svire  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In E^I^pTckage     St. Paul— OCTOBER  7  to  14— Minneapolis 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 
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in  both  the  whole  -milk  and  gathered 
cream  classes  in  the  regular  conven- 
tion contest  provided  the  state  has 
twenty  or  more  exhibits  in  a  class. 
Diplomas  shall  be  given  to  all  exhibits 
scoring  94  or  above.  A  banner  shall 
be  awarded  to  the  state  obtaining  the 
highest  average  score  calculated  as 
follows:  The  ten  high  tubs  for  each 
state  shall  be  averaged  for  the  storage 
butter  scored  in  June,  for  the  storage 
butter  scored  at  the  convention,  and 
for  the  fresh  butter  scored  at  the  con- 
vention. The  average  of  these  three 
average  scores  shall  constitute  the 
final  average. 

Article  XIV.  The  directors  are 
authorized  to  organize  sections  of  the 
National  Creamery  Buttermakers'  As- 
sociation. Such  sections  shall  be  per- 
mitted to  elect  officers,  to  hold  annual 
conventions  and  to  conduct  contests. 

By-Laws 

Article  I.  The  duties  of  the  direc- 
tors shall  be  to  employ  a  capable 
auditor  who  shall  audit  the  accounts 
of  the  treasurer  and  present  a  report 
of  the  same  to  be  read  at  the  annual 
meeting.  They  shall  furthermore 
procure  a  place  to  hold  meetings,  and 
make  arrangements  for  reception  com- 
mittees, hotel  rates,  halls,  and  all  nec- 
essary preliminary  arrangements  for 
each  and  every  meeting. 

Article  II.  If  at  any  time  a  condi- 
tion arises  that  in  the  judgment  of  the 
directors  requires  special  consideration 


they  are  hereby  authorized  to  use  the 
funds  of  the  association  for  such 
purpose. 

Duties  of  Officers 
Article  III.  The  duties  of  the  pres- 
ident of  this  association  shall  be  to 
preside  at  all  meetings.  He  shall 
appoint  all  committees  and  sign  all 
orders  drawn  on  the  treasury. 

Article  IV.  The  duties  of  the  vice- 
president  shall  be  the  same  as  those 
prescribed  for  the  president,  in  case 
of  the  inability  of  the  president  to 
perform. 

Article  V.  The  duties  of  the  secre- 
tary of  this  association  shall  be  to  keep 
a  complete  and  accurate  record  of  the 
proceedings  of  this  association,  and  to 
attend  all  meetings,  to  keep  a  correct 
account  of  the  moneys  received,  all 
moneys  paid  into  the  hands  of  the 
treasurer,  and  to  receive  his  receipt 
therefor,  and  to  countersign  all  orders 
for  moneys  drawn  upon  the  treasurer. 
He  shall  procure  a  record  book,  and 
suitable  set  of  blanks  for  the  office. 
He  shall  make  a  full  and  complete 
report  at  each  annual  meeting  of  the 
correct  state  of  the  finances  and  stand- 
ing of  the  association.  He  shall  also 
procure  certificates  of  membership, 
and  every  person  joining  shall  receive 
one,  signed  by  the  president  and 
countersigned  by  the  secretary.  The 
secretary  will  in  addition  thereto  per- 
form such  other  duties  as  may  be 
assigned  by  the  directors. 

Article  VI.   The  duties  of  the  treas- 


urer shall  be  tg  faithfully  care  for  all 
moneys  intrusted  to  his  keeping,  pay 
the  same  only  on  receipt  of  an  order 
signed  by  the  president  and  counter 
signed  by  the  secretary.  He  shall  fil 
with  the  president  of  the  association 
all  bonds  required  by  the  constitution 
of  this  association.  He  must  make  at 
the  annual  meeting  a  detailed  state- 
ment of  the  finances  of  this  associa- 
tion. He  must  keep  a  regular  book 
account,  and  his  books  shall  be  open 
for  inspection  at  any  time  by  any 
member  of  the  association. 

Treasurer's  Bond 
Article  VII.  The  treasurer  of  this 
association  shall  immediately,  upon 
his  election  to  office,  give  a  bond  for 
the  sum  of  .«3,000.00,  this  bond 'to 
be  held  by  the  president  of  the  asso- 
ciation. The  out-going  treasurer  shall 
turn  over  to  the  in-coming  treasurer 
within  thirty  days  after  the  election, 
all  records,  accounts,  and  money 
belonging  to  the  association. 

Article  VIII.  This  constitution  and 
by-laws  shall  be  in  operation  and  in 
full  force  immediately  after  its  adop- 
tion. 

Article  IX.  These  articles  may  be 
amended  or  rescinded  by  a  two-thirds 
vote  of  the  members  of  this  association 
present.  No  such  action  shall  be 
taken  until  the  secretary  has  given 
twenty-four  hours'  notice  to  the 
members.  Members  represented  by 
a  delegate  are  considered  as  being 
present. 


■.il 


FOUNDED  IH  1827  .£  ^ 


UtaXvn  in 

BUTTER  AND  CHEESE 


NEW  YORK 

184-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efflciency,  helpfulness  and 
net  results. 


THE  OLD  R^IADLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


iiiiiiiiiiiliiiiiiiiiEa^^ 


liiiiiiiiiiiiiiiiiiiiiiiiiliiiM 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Roferencea:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


S8-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Tnut  Co.;  Columbia  Bank 
or  your  own  banker 
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Titan  Combination  Milk 
and  Whey  Separator 

The  Titan  Separator  can  be  adjusted  to  skim  either 
milk  or  whey  by  simply  changing  the  cream  regulator 
and  the  infeed  capacity.  This  feature  is  particularly 
desirable  where  a  cheese  factory  wishes  to  skim  whey 
on  week  days  and  milk  on  Sundays. 

The  Titan  Separator  will  skim  cleaner  at  its  rated  capacities 
than  any  other  separator  made.  It  is  guaranteed  to  skim  to 
.01  of  1  per  cent  on  milk,  and  to  a  trace  on  whey,  running  at 
full  capacity.  A  sensitive  regulating  device  permits  a  bowl 
adjustment  that  will  yield  any  desired  percentage  of  cream. 

The  large  capacities  in  which  the  Titan  Separator  can  be 
obtained  make  for  economy  in  any  plant,  a  single  machine 
frequently  replacing  two  or  three  smaller  machines,  with  a 
saving  in  time,  power,  fuel  and  up-keep  expense. 


mrbek 

Everything  in  Equipment  and  Supplies 
for  Creameries,  Milk  Plants,  Cheese  and 
Ice  Cream  Factories  and  Dairy  Farms. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

7/bme  office :  3oO  WAustin  Ave.,  Chicago 

TWIN  CITY  OFFICE  ;a490  UNIVERSITV  ftVt.,ST.  PAUL 


Mechanical  Advantages 


The  Titan's  mechanical  advantages  are  numerous.  It  is  the 
original  worm  drive  factory  size  separator.  In  the  bowl  sus- 
pension the  main  weight  is  below  the  center  of  gravity,  mak- 
ing the  operation  safer  than  that  of  other  separators.  The 
Titan  has  a  larger  sediment  space  than  other  similar  separa- 
tors, which  is  of  particular  importance  when  used  for  whey 
skimming.  These  and  other  mechanical  advantages  have  been 
widely  imitated  but  never  equalled. 

Many  of  the  largest  separator  users  in  the  United  States  have 
standardized  on  the  Titan  Separators  after  exhaustive  tests 
that  have  proved  to  them  that  it's  the  most  durable,  long-lived, 
cleanest  skimming,  largest  capacity  machine  manufactured. 

T-A  No.  45  6,000  Ibs.'milk'cap'ty,  8,000  lbs.  whey  cap'ty  Price  $  875 
T-A  No.  60    8,000     "        «  10,000      "      "  "  1000 

T-A  No.  80  10,000     «        «  13,000      "      «  "  1200 

We'll  cheerfully  give  you  any  further  information  that  you  may  wish  with 
regard  to  this  popular  separator. 
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BUTTER  TESTS  SHOW  UNNEC- 
ESSARY LOSSES 

Every  one  per  cent  of  butterfat 
above  the  legal  standard  of  eighty  per 
cent  put  into  Minnesota  creamery 
butter  means  an  annual  loss  of  nearly 
$500,000  to  cream  producers  of  the 
state,  says  Prof.  J.  R.  Keithley,  of  the 
division  of  dairy  husbandry  at  Uni- 
versity Farm.  Professor  Keithley  has 
undertaken  a  co-operative  butter  an- 
alysis project  with  the  state  dairy  and 
food  commission  for  determining  the 
composition  of  butter  from  800 
Minnesota  creameries. 

Some  preliminary  work  with 
twenty-six  creameries  of  the  state 
indicate  this  loss  runs  from  $200  to 
$7,000  a  year  per  creamery.  Tests 
taken  on  350  samples  to  date  indicate 
a  fat  composition  varying  from  71.2 
to  85.25  per  cent. 

By  special  arrangement  with  the 
dairy  and  food  commission,  the  dairy 
division  during  this  study,  expects  to 
obtain  more  thaia  2,000  three-ounce 
samples  of  butter  from  800  creameries 
which  send  exhibits  of  their  product  to 
the  educational  butter  contest  con- 
ducted by  the  state  commission.  Each 
sample  is  tested  for  moisture,  fat, 
curd,  salt  and  color. 


NEW  MEMBERS  JOIN  NATION- 
AL ASSOCIATION 
Editor,  Dairy  Record:  The  following 
applications  with  fees,  for  member- 
ship in  the  National  Creamery  But- 
termakers'  Association  have  been 
received  since  June  30th,  our  last 
publication. 

George  Irey,  Big  Stone  City,  S.  D. 

Wm.  Sheelar,  Webster,  S.  D. 

Hans  Kretschmann,  Watertown, 
S.  D. 

Herbert  Olson,  Groton,  S.  D. 
A.  J.  Vind,  Carthage,  S.  D. 
Harry  Drier,  Yankton,  S.  D. 
J.  H.  Hammer,  Waubay,  S.  D. 
W.  J.  Kampa,  Sturgis,  S.  D. 

D.  F.  Bonser,  Albert  Hotel,  Sioux 
Falls,  S.  D. 

V.  D.  Chappell,  Corvallis,  Ore. 
Nick  Pederson,  McKinnville,  Ore. 
P.  B.  Thomson,  Orleans,  Neb. 
K.  W.  Martinsen,  Orleans,  Neb. 
Anton  Falkensten,   Orleans,  Neb. 
S.  H.  Harvey,  College  Park,  Md. 

E.  D.  Danner,  Unionville,  Md. 
Through  an  error  the  names  of  S.  H. 

Harvey  and  E.  D.  Danner  were  over- 
looked in  our  former  list  published,  so 
we  wish  them  included  in  this  list. — 
A.  P.  Ryger.,  State  Dairy  Expert, 
Chairman  Membership  Campaign. 


BUT  THEY'LL  NEVER  BE  BIG 
ENOUGH  TO  LICK  US 
Dr.  C.  W.  Saleeby,  writing  to  the 
London  Times,  says:  "In  New  York 
last  year  I  learned  that  the  Japanese, 
en\dous  of  American  stature,  are 
obtaining  expert  assistance  from  the 
United  States  for  the  great  increase 
of  their  milk  supply,  in  the  hope  that 
their  rising  generation  may  rise  higher 
than  their  parents.  In  this  country 
we  consume  about  a  quarter  of  a  pint 
of  milk  per  head  per  day.  In  the 
United  States  the  figure  was  half  a 
pint,  but  since  the  enactment  of  pro- 
hibition it  has  risen  to  more  than 
three-quarters  of  a  pint.  All  the 
American  health  authorities  whom  I 
consulted  on  each  of  my  visits  were 
agreed  as  to  the  high  value  of  milk  as 
a  food,  for  adults  as  well  as  children. 
The  Canadian  authorities  are  of  the 
same  opinion,  and  in  Winnipeg  I 
found  them  publicly  expressing  the 
hope  that  the  daily  consumption  per 
head  might  rise  to  one  pint,  by  way  of 
outstripping  the  Americans  in  their 
use  of  this  factor  of  national  power." — 
The  London  Dairy. 


Attention  Wisconsin  Butter  and 
Cheese  Makers 

You  are  all  aware  of  the  fact  that 
the  Wisconsin  State  Fair  has  discon- 
tinued the  butter  and  cheese  exhibits 
this  year.  Therefore,  as  superinten- 
dent of  the  dairy  exhibit  at  the  Nor- 
thern Wisconsin  State  Fair,  I  wish 
to  ask  all  of  you  to  send  an  exhibit 
to  the  secretary.  Northern  Wisconsin 
State  Fair,  Chippewa  Falls,  Wis.,  not 
later  than  Wednesday,  September  6th. 

We  want  the  banner  this  year,  and 
by  sending  an  exhibit  to  our  fair  ydW 
give  every  one  of  you  a  good  tryout. — 
Robert  Cars  well. 


ESTABLiSHED  18M 

Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representative! 


GALLAGHER  BROS. 

Want  Shipments  of  = 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  of  CUcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


C.  F.  ADAMS  &  CO.  Butter  and  E^^s 

13  Harrison  Street  r.lL^r;/sTj;^'1.S":X^^: 

TyF!\i/^    YORK  REFERENCES:  Irving  NaHonal  Bank;  Fidelity  Trust  Co.: 

A^*-'  "      *  Wm».*»  Da,,y  Record. 


THE  DAIRY  RECORD 


15 


A  Battery  of 
Manning  Cream  Ripeners 

operated  adversely  give  a  continuous  system  of  pasteuriza- 
tion that  is  just  as  efficient  and  more  economical  than  large, 
complicated,  more  costly  pasteurizing  plants. 

The  low  first  cost,  economical  upkeep  and  great  effi- 
ciency of  the  Manning  make  a  universal  appeal. 

The  Manning  is  built  for  service.  Creameries  who  are 
using  these  vats  tell  us  that  the  first  cost,  low  as  it  is,  is 
practically  the  last. 


A  N  installation  of  Manning  Cream  Ripeners  in  the  plant  of  the 
Twin  City  Milk  Producers  Association,  Elk  River,  Minnesota. 
These  vats  were  bought  through  The  Dairy  Supply  Company,  our 
agents  in  Minneapolis. 

MANNING 
MANUFACTURING  COMPANY 

RUTLAND,  VERMONT,  U.  S.  A. 
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National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


BERTHA  DID  IT 


And  the  Dairy  Cow  Showed 
Her  How. 


The  expressions,  "Times  are  hard," 
"Money  is  tight,"  "Collections  are 
slow,"  mean  nothing  to  Bertha. 
Twenty  years  ago  Bertha,  Minn., 
was  not  on  the  map.  She  consisted 
of  a  howling  wilderness  of  stumps 
with  a  water  tank  beside  the  railroad 
that  had  pioneered  through  it.  In 
twenty  years  Bertha  has  become  a 
modern  city  with  churches  and  schools 
and  with  several  thousand  prosperous, 
well  dressed  people. 

The  dairy  cow  did  it. 

The  last  annual  report  of  the  Bertha 
Creamery  Company  gave  the  names 
of  one  hundred  and  four  patrons  to 
whom  the  creamery  paid  during  the 
year  more  than  $1,000  each  for  their 
butterfat,  the  average  payment  being 
more  than  $1,500.  This  means  that 
Bertha's  income,  new  money  brought 


into  town  from  outside,  was  $150,000 
for  the  year,  which  is  not  so  bad  for  a 
small  city. 

All  of  which  goes  to  show  that  the 
dairy  cow  is  making  history  and 
creating  wealth  wherever  she  is  given 
the  opportunity. 

Is  there  any  wonder  there  will  be  a 
large  delegation  of  Berthaites  at  the 
National  Dairy  Exposition,  where 
they  will  come  to  pay  tribute  to  the 
dairy  cow,  and  see  the  whole  pano- 
rama of  dairying  and  the  manufacture 
of  milk  products? 


Muscatine,  la.^ — Swift  &  Company 
have  had  the  building  remodeled  on 
Oregon  Street  near  Grandview  Ave- 
nue, for  a  produce  and  creamery 
receiving  station.  A.  C.  Peterson  will 
be  manager  of  the  plant. 

Mobridge,  S.  D.— S.  W.  Colter, 
field  agent  for  the  Northern  Produce 
Company,  of  Aberdeen,  was  in  Hoven 
making  arrangements  for  the  estab- 
lishment of  a  new  cream  station  at 
that  place. 

Mora,  Minn. — The  farmers'  co- 
operative creamery  here  is  planning 
on  the  erection  of  a  new  creamery 
building.  C.  H.  Caswell  is  the  butter- 
maker  of  the  plant. 


OLEO  AND  SCRUB  BULLS  NOT 
FOR  BADGER  FARMS 

But  five  farmers  out  of  the  3,517 
who  belong  in  the  127  cow  testing 
associations  of  the  state  use  butter 
substitutes  when  good  butter  may  be 
obtained  at  thirty-five  to  forty  cents 
a  pound.  This  is  the  announcement 
of  A.  J:  Cramer,  state  leader  of  cow 
testing  associations  at  the  Badger 
College  of  Agriculture. 

Other  interesting  facts  presented  in 
his  June  report  are: 

Some  3,517  members  are  testing 
61,489  cows. 

About  sixty-three  per  cent  of  the 
herds  are  T.  B.  tested. 

Clark  county  is  the  Banner  county 
in  the  United  States,  with  nine 
associations. 

Seven  associations  have  every  herd 
free  from  T.  B. 

A  big  drive  is  being  made  by  Mr. 
Cramer  and  his  loyal  force  of  testers 
to  drive  the  scrub  and  grade  bulls  out 
of  every  one  of  the  cow  testing  herds 
by  Labor  Day,  September  1,  1922. 


Brown  &  Root  Co. 

Cheese  ^  ta1?lS  fJdr'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Hard  Luck,  Canada 

Oleomargarine  may  be  manufac- 
tured and  imported  in  Canada  until 
August  31,  1923,  and  may  be  sold 
until  March  1,  1924,  under  a  bill  just 
introduced  in  the  House  of  Parlia- 
ment. This  is  an  extension  of  one 
year  to  the  prohibition  recently  en- 
acted by  the  Canadian  Government. 


Clinton  Falls,  Minn. — Clinton  Falls 
Co-operative  Creamery  Association; 
incorporated  capital  stock,  $5,000, 
shares  $10.00  each;  to  manufacture 
butter;  Fred  Manke,  F.  G.  Buskovick 
and  Guy  Adams,  et  al,  all  of  Clinton 
Falls. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


ESTAULIS/IED  IRtS 


INCOHVORATIiU  1900 


J.  D.  STOUT  &  CO. 

Want  Your  BUTTER 
PAY  PRICES  ACCORDING  TO  QUALITY 

References:    (Commercial  Agencies;  Banks  or  Dairy  Record 


And  Money  Right  Back 

TRY  US 


S.  <;.  IIAIJf;i)AIII..  DI'TROIT  MINN 


THE  DAIRY  RECORD 


17 


"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  hquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


All  this,  however,  is  not  discourtesy.  It  is 
simply  their  way  of  doing  business.  They  do 
not  cater  to  the  hoi  poilloi.  Their  clients  are 
few.  But  they  spend  a  fortune  when  they  do 
come  in.  Consequently  everything  that  might 
interfere  with  immediate  attention  upon  their 
arrival  is  not  to  be  considered  for  a  moment- 
even  the  brief  delay  occasioned  by  murmuring 
a  few  words  of  apology  while  dismissing  you. 
They  know  their  business,  and  what  seems 
rudeness  to  us  arises  from  an  altogether  and 
perfectly  legitimate  poUcy.  The  art  dealers, 
on  the  other  hand,  are  exactly  the  opposite. 
They  invite  the  public  to  look  at  their  pictures 
and  give  free  exhibitions  all  the  time.  The 
dealers  in  rare  prints,  old  and  valuable  books, 
first  editions,  autograph  letters  of  famous 
men,  etc.,  are  here  in  goodly  numbers.  Some 
very  wonderful  items  are  occasionally  found 
in  their  stocks.  There  is  not,  however,  any 
counterpart  in  number  of  the  celebrated^second 
hand  shops  which  abound  in  England  and 
Continental  cities,  nor  since  the  death  of  "Joe" 
Sabin  is  there  any  particular  place  where  bibUo- 
philes  are  wont  to  foregather  and  discuss  the 
latest  auction  or  the  latest  "find."  The  near- 
est approach  to  such  a  section  is  on  Fourth 
Avenue  near  Fourteenth  Street,  where  quite 
an  aggregation  of  talent  has  congregated  in 
late  years,  and  this  may  in  time  correspond 
to  the  region  we  have  in  mind. 

(Continued  Next  Week) 
Correct.  Weights,  Quick  Returns  Our  Specialty 


The  Great  At 

Tecij 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


STRONG  MNANCIALLY 


GUS  LUDWIG,  MANAGER  Cf 

Will  look  after  your  shipments  persorll 

We  solicit  your  shipiu 

See  That  Your  Next  Shipment  is  Fcr\ 

N.  J.  or  to  Or 

ASK  US  FOB  OUR  CHICAGO  STENil 

shipper  to  receive  even  more  prompt  returns  than  ever  befce- 
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mtic  Sl  Pacific 

:     Chicago,  Illinois 

lUALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

0$  and  correspondence 

— ■ — 

ded  to  Us  Either  at  JERSEY  CITY, 
Ciicago  Branch 

^We  are  receiving  at  least  90^;  ^,  of  our  Minnesota  and  Iowa 
—  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
nstruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 

|i 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


RIGHT  CLEAR 
THROUGH 

To  do  business  right  is  to  do  it  right 
with  the  right  firm.  If  you  expect  to  make 
a  success  of  your  creamery  business,  you 
must  have  the  right  outlet  for  your  butter. 
You  must  use  good  common  sense,  and 
select  the  right  firm,  one  that  will  treat 
you  right;  a  firm  that  protects  your  inter- 
est, one  that  does  not  speculate,  a  firm 
that  distributes  direct  to  the  consumer, 
one  that  does  away  with  the  middleman's 
profit,  a  firm  that  has  the  money  to  pay 
you  promptly. 

When  you  have  found  to  your  satisfac- 
tion that  the  Great  Atlantic  &  Pacific  Tea 
Company  has  all  these  qualifications, 
and  many  more,  then  is  the  right  time  to 
act. 

Start  Igetting  in  touch  with  us  today. 


J.  A.  FlSJi.,  Western  Representative 


Phone  Midteay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  asstires  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  III. 


Warehouse 


163  West  South  Water  St. 


TO  BACK  BIG  SHOW 


Advertising  Men  Pledge  Support 
to  National  Dairy  Exposition. 

Assurance  that  the  advertising  men 
of  St.  Paul  would  leave  nothing 
undone  to  assist  in  making  the  Na- 
tional Dairy  Exposition  a  big  success, 
was  given  at  a  meeting  of  the  Town 
Criers  held  at  the  St.  Paul  Athletic 
Club  last  Friday  evening. 

The  meeting  had  been  called  for 
the  purpose  of  explaining  to  the 
advertising  men  how  they  and  the 
merchants  of  the  Twin  Cities  could 
assist  in  interesting  the  town  folk 
in  attending  the  dairy  show.  This 
has  always  been  the  big  problem  con- 
fronting the  management  of  the 
Exposition.  The  farm  population  can 
be  talked  to  in  a  language  which  they 
can  understand  through  the  farm 
papers,  but  it  has  always  been  diffi- 
cult to  interest  city  people  in  a  show 
which  they  are  inclined  to  consider  as 
being  a  thing  of  rural  interest  solely. 

Three  well-known  advertising  men, 
N.  C.  Tompkins  of  the  Creamery 
Package  Co.,  G.  L.  Busian  of  the 
De  Laval  Separator  Co.,  and  R.  C. 
Chase  of  the  Dairy  World,  addressed 
the  Town  Criers  and  outlined  various 
ways  in  which  they  could  assist  in 
solving  the  problem.  At  the  con- 
clusion of  the  meeting  the  Criers 
voted  their  support  to  a  man. 


WOOD  FOR  COAL 


Minnesota  Creameries 
Supply  at  Doors. 


Have 


A  number  of  Minnesota  creameries 
may  be  forced  either  to  suspend  oper- 
ations or  to  turn  to  wood  as  a  source 
of  fuel  if  the  present  coal  strike  is  long 
continued.  There  is  plenty  of  this 
source  of  power  available  if  railroad 
rates  did  not  make  its  use  prohibitive. 

Minnesota  could  corserve  its  for- 
ests properly,  could  keep  inside  its 
borders  millions  of  dollars  spent  every 
year  for  coal  and  for  freight  to  haul  it 
many  hundreds  of  miles,  and  could  add 
large  sums  to  the  income  of  its  farm- 
ers, if  railroads  would  cut  rates  on 
wood  fuel  enough  to  make  its  use  on  a 
large  scale  possible,  according  to 
William  T.  Cox,  state  forester. 

"In  some  Minnesota  counties  which 
are  considered  fairly  well  settled," 
Mr.  Cox  said,  "half  the  land  is  woods 
and  wooded  pastures.  There  is  no 
reason  for  considering  woodland  as 
waste  land.  It  can  and  should  be 
made  nearly  as  profitable  as  fields  in 
crop. 

"The  threatened  fuel  shortage,  if  as 
bad  as  feared,  may  not  bo  an  unmixed 
evil.  It  may  direct  attention  to  the 
farm  wood  lot.  A  million  cords  of 
wood  are  cut  annually  in  Minnesota, 
to  be  used  mostly  on  farms  and  in  the 
smaller  villages.  But  several  times 
thiis  amount  should  be  cut  every  year 
to  improve  the  farm  wood  lots  by 
taking  out  the  dead,  <lying  and 
inferior  trees.  There  is  enough  dead 
limber  alone  on  farms  between  the 
Twin  C'ities  and  Iowa  to  go  a  long 
way  toward  lieating  our  homos  and 
l)laces  of  business  for  a  year. 

"The  railroads  of  this  state  prob- 
ably <M)iil<l  re(luc«5  their  rates  on  fuel 
wood  considerably  and  nuike  more 
money  hauling  wood  than  coal." 


Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHLO  1864^ 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Beferences:  Any  Bank  and  This  Paper 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


Frank  A.  McGrail  Co. 


INCOBPORATXD 


IfholeMale  Daalert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Kquipment  Co. 
825  IMymouth  BldH.  MINNEAPOLIS 
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BOTTLES  FREE 


Just  for  the  Asking' 


YES — all  you  have  to  do  is  to 
send  us  a  request  on  your 
regular  business  stationery, 
and  a  sample  milk  or  cream  test 
bottle  will  be  sent  you  gratis  by 
return  mail. 

We  want  you  actually  to  see  this  new 
and  improved  Kimble  Bottle — to 
examine  it  carefully— to  compare  it 
with  the  milk  and  cream  test  bottles 
you  have  been  using. 

After  that,  we  are  willing  to  let  our 
case  rest  on  the  merits  of  the  bottle 

itself.  If  there  is  any  gambling  in  this 
proposition  we  are  doing  it.  It  doesn't 
cost  you  anything  but  letter  postage. 


But  we  want  you  to  become  acquaint- 
ed with  this  heavier,  better,  stronger 
bottle. 

You  will  be  interested  in  the  new 
Sand  Blast  Spot  which  gives  a  per- 

manent,  durable  writing  surface  that 
doesn't  wear  smooth  like  the  commonly 
used  Acid  Mark. 

In  fact,  the  entire  package — from  the 
individual  bottle  carton  to  the  bulk 

gross  container — is  as  handy  and  con- 
venient as  we  can  make  it. 

Made  from  the  molten  glass  to  the 
graduations  all  in  our  own  plant. 

Guaranteed  to  meet  the  requirements  of 
your  state  laws.  Send  for  a  Sample  today — 
now — and  let  the  bottle  itself  convince  you. 


Kimble  Glass  Company 

Chicago,  III.         Vineland,  N.  J.  New  York,  N.  Y. 
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Pure  Milk  From 
Cow  to  Consumer 


B-K,  the  recognized  standard, 
kills  the  germs  that  sour  milk  and 
cream.  Sterilizes  cans,  pails,  milk- 
ers, etc.  Purifies  cows,  stalls  and 
milk  house.  Keeps  down  bacteria 
count.  Used  and  recommended  by 
best  authorities  for  ten  years. 

Simple 

Cheap 

Efficient 

None  genuine  without  our  big 
blue  label  and  trade  mark.  Money 
back  if  not  satisfied.  B-K  sold  by 
best  dealers  everjrwhere.  Write 
for  bulletin  320-A. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


BISHOP,  BRISSMAN  &  CO- 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
SPECIAL  DEPARTMENT— t;reamerle8 and 
Milk  Products  (;o.s.  Audit  SyNtems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis—Wilmac  Bldg. 

Ayer  &  McKinney 

Creamery  Butter 

4.^  So.  Front  St.,  Philadelphia.  Pa. 
.S41-.'>4.^  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


DENMARK  WORKS  EARLY 


Butter  Churned  Before  Yank 
Gets  Up. 


Editor,  Dairy  Record:  The  last 
letter  I  wrote  was  mailed  on  the 
Atlantic.  Have  now  been  in  old 
Denmark  for  a  couple  of  weeks.  Most 
of  this  time  has  been  spent  in  sight- 
seeing and  all  kinds  of  enjoyments. 
It  will  soon  be  time  for  studying  and 
investigating  but  before  starting  on 
his  serious  matter  let's  say  that  the 
arrival  at  Copenhagen  was  certainly 
something  to  be  remembered  and  can 
not  be  described, — unless  perhaps  by 
some  poet,  and  as  long  as  we  are  not 
very  strong  in  that  line,  will  just  say, 
"it  was  grand." 

Copenhagen  is  one  of  the  most 
beautiful  cities  a  person  could  wish 
to  visit.  Even  the  Americans  whom 
we  have  been  with  the  first  days  here 
say  it,  so  it  must  be  so.  Have  also 
made  a  trip  to  Fyere,  Laugela,  Lolland 
and  Falsher.  It  is  also  fine  to  take  a 
trip  through  the  country  this  time  of 
the  year;  such  wheat  and  rye  fields  as 
there  are  here  this  year  I  have  never 
seen  in  Minnesota  or  any  other  place. 
It  looks  like  a  great  crop  all  over,  if 
weather  permits  a  good  harvest. 

In  my  next  letter  I  shall  say  a  little 
about  the  Danish  creameries.  Have 
only  visited  a  few  so  far  and  made 
the  serious  mistake  at  the  first  one  to 
arrive  after  it  was  all  over.  Pay 
attention  to  this  you  night  owl  cream- 
ery operator  in  the  U.  S.  A.  It  was  at 
nine  thirty  A.  M.  that  I  arrived  at 
this  creamery  and  they  were  just 
finishing  cleaning  iip — through  skim- 
ming 7,000  pounds  of  milk.  Enough 
said  for  this  time.  Will  just  say  that 
I  know  there  are  many  creamerj^  oper- 
ators who,  I  know,  expect  me  to 
write  them  from  here  but  I  ask  them 
to  be  satisfied  with  a  little  in  The 
Dairy  Record  in  place  of  my  writing 
each  one. 

Albert  Anderson. 


"LET'S  GO,"  SAYS  KEEN 


Use  State  Fair  Contest  to  Prepare 
for  National. 


Editor,  Dairy  Record:  The  dairy- 
mem  and  buttermakcrs  of  Minnesota 
are  frequently,  not  too  frequently, 
called  upon  to  demonstrate  tlie  excel- 
len(!e  of  the  product  that  goes  forth 
from  our  creameries.  For  this  reason 
judging  contests  are  conducted,  from 
time  to  time  by  the  dairy  and  food 
<lepartmont,  the  criticism  of  the 
judges  making  it  possible  for  the 
maker  to  ascrc^rtain  iho  cause  of  his 
failure  to  hit  tlie  bell. 

The  next  contest,  and  one  of  the 
most  important,  is  to  be  in  connec- 
tion with  the  Minnesota  State  Fair, 
K(^pt(unl)er  2nd  to  Dth,  and  though 
a  fow  of  you  may  Uh']  that,  this  (!on- 
tc^st  is  of  no  vtiry  gn^al-  importance,  I 
want  to  urge  upon  you  the  i\ec(issity 
of  availing  yourself  of  tliin  last,  oppor- 
tunity of  stHMiriiig  oHifiial  crit.i<iism  of 
your  pro(lu(^t  ))efore  the  annual  show- 
<lown  in  connectioji  with  the  conven- 


tion of  the  National  Creamery  Butter- 
makers,  which  follows  in  October,  at 
which  time  Minnesota  will  again  have 
to  meet  the  competition  of  the  butter- 
makers  of  all  the  other  states.  Shall 
we  buckle  down  and  again  win  the 
banner,  as  we  have  done  so  often?  I 
feel  that  there  need  be  no  question  of 
the  result  if  we  may  have  the  co- 
operation of  all  connected  with  the 
industry,— patron?^  as  well  as  butter- 
makers. 

Patrons  Should  Help 

Then,  "LET'S  GO!"  Let  every 
creamery  patron  go  to  his  buttermaker 
tomorrow  and  say  to  him,  "From 
now  on,  if  never  before,  I  am  going 
to  help  you  in  producing  the  best 
butter  made  in  our  state,",  then 
follow  that  up  with  real  action  in 
carrying  it  out.  Just  think  what  a 
change  for  the  benefit  of  everybody 
connected  with  the  industry  such 
co-operation  would  mean,- — all  doing 
the  very  best  they  can  to  equal  or 
exceed  the  other  fellow  in  quality. 

Here's  hoping  we  shall  see  the  best 
line  of  creamery  butter  at  the  1922 
Minnesota  State  Fair  ever  on  display 
in  that  big  refrigerator, — and  the  most 
of  it.  "LET'S  GO!"— Chris  Heen 
Commissioner. 


'       R.  M.  Birdsall  Dies 
"Uncle  Dick"  is  gone.    A  gentle 
lovable  character  who  had  a  host  of 
friends  and  not  an  enemy,  has  passed 
out  of  this  life. 

R.  M.  Birdsall's  life  is  an  important 
chapter  in  the  history  of  the  produce 
market  of  Chicago  and  the  country 
He  was  frequently  called,  and  rightly 
the  father  of  the  great  cold  storage 
industry  in  this  city,  having,  witli  his 
partner,  established  the  first  cold 
storage  plant  here  in  1882.  From 
that  plant  grew  the  present  Western 
Cold  Storage  Co.,  of  which  Mr.  Bird- 
sail  was  the  active  vice-president  at 
the  time  of  his  death.  He  was  also 
recognized  as  the  inventor  or  origina- 
tor of  the  refrigerated  car,  which  with 
the  cold  storage  warehouse  entirely 
revolutionized  the  business  of  hand- 
ling foods. — Chicago  Dairy  Produce 


Mederville,  la. — Volga  Valley 
Creamery  Company;  incorporated 
capital  stock,  $10,000;  Henry  Klahr 
Arthur  Dittmer,  et  al. 

St.  Paul,  Minn.— The  Tilden  Prod- 
uce Company  will  erect  a  four-story 
building  at   71   East   Third  Street 
W.  A.  Tilden  is  president  of  the  com 
pany. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY 

Minnesota  Transfer,    -  Minn. 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 

Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 

/First  Nat'l  Bank,  Chicago 
REFERENCES{Tliis  Paper,  Your  Banker. 

[Commercial  Agencies. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR  . 

JAMES  ROWLAND  &  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper. 


4-0  I    SPANGENBERC      CO.   t  4a  if 


Established  1865 
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AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 

'  She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2|-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 

We  dropped  into  Jordan,  Minn., 
one  night  not  so  very  long  ago,  and 
parking  ourself  amongst  the  usual 
quorum  who  know  the  cool  spots  on 
the  pavements  from  long  experience, 
we  absorbed  some  of  the  local  items 
of  interest.  Jordan's  cop  likes  to 
hunt.  When  a  kid  he  shot  a  mallard 
with  a  Civil  War  musket,  and  he  has 
not  got  over  the  kick  yet.  So  speed 
laws,  and  prohibition  and  what  goes 
with  it  do  not  interest  him,  but  he 
does  enthuse  over  fishing  and  cream- 
eries. 


Jordan  has  a  very  nice,  thriving 
creamery.  To  get  to  this  butter 
factory  one  goes  down  Piccadilly 
Street,  past  the  flight  of  winding 
stairs,  and  right  next  door  is  the 
creamery.  We  called  there  on  a  busy 
day  but  the  buttermaker,  A.  C.  Scott, 
found  time  to  show  us  around  a  little, 
and  when  he  ran  out  of  breath  ans- 
wering questions  we  tackled  the 
helper,  who  was  as  willin'  as  Barkis, 
to  enlighten  the  passing  tourist. 


The  power  in  the  Jordan  creamery 
is  both  steam  and  electric.  The 
intake  and  laboratory  is  combined. 
Three  vats  handle  the  cream  and  two 
churns  make  up  the  butter.  Ash 
tubs  are  used.  A  cash  register  and 
the  butter  scales  are  parked  side  by 
side  on  a  neat  little  desk  near  the 
door,  and  a  lady  customer  who 
meandered  in  while  we  were  there 
was  armed  with  a  purse  and  rang  the 
bell  with  a  cash  payment. 


The  Jordan  creamery  has  300 
patrons,  and  they  expect  to  turn  out 
about  600,000  pounds  of  butter  in 
1922.  The  patrons  are  paid  every 
day,  Jordan  being  the  only  creamery 
in  the  state  that  does  that.  Their 
high  mark  this  season  has  been  240 
tubs  per  week  in  addition  to  274 
pounds  put  up  for  the  local  trade. 
Every  man  delivers  his  own  milk,  or 
co-operates  with  his  neighbors  in 
milk  delivery,  thus  cutting  down  the 
cost  of  operation  considerably.  Three 
men  with  Buttermaker  Scott  make 
up  the  crew,  and  while  we  were  there 
Scott  was  telling  one  of  his  helpers 
that  it  was  impossible  to  remove  a 
pipe  handily  without  loosening  up 
one  or  more  ends  unless  one  used  a 
hack  saw.    A  new  creamery  is  going 


to  be  built  at  Jordan  next  spring  t 
take  care  of  the  steadily  increasin 
business.  Jordan  is  a  very  prett 
little  town  built  on  a  side  hill;  all  i 
lacks  to  make  it  the  scenic  equal 
St.  Croix  Falls,  Wis.,  is  St.  Croi 
River. 


Norwood,  Minn.,  is  the  town  o 
reads  about  on  sign  boards  all  alon 
the  line.  The  people  in  that  tow 
sure  do  back  up  the  local  paper  i 
letting  the  world  know  that  they  ar 
in  existence,  and  where  to  loca'^ 
them.  Norwood  is  great  for  farmer 
picnics  and  other  local  frolics,  an 
right  up  in  the  front  line  engineeri 
these  get-togethers  are  Bill  Fabe 
the  local  horseman  and  candidatef 
for  representative,  and  Van  Sloan, 
the  buttermaker  at  the  Norwood 
co-operative  creamery  (N.  S.) — the 
N.  S.  stands  for  Norwood  Schnapps- 
burg.  After  defining  this  N.  S.  for 
us,  Fabel  spit  out  a  wad  of  cotton 
and  sunk  a  bottle  of  near-beer  beyond 
all  trace.  Whole  milk  and  cream  are 
taken  in  at  the  Norwood  plant  and 
the  skimming  is  done  by  a  Titan 
80  and  a  De  Laval  separator.  A  lot 
of  the  whole  milk  and  some  cream  is 
shipped  by  truck  to  the  Franklin 
Co-operative  Co.,  at  Minneapolis,  and 
is  sold  out  to  the  retail  trade,  which 
considers  the  Norwood  product  as 
second  to  none.  Ninety-three  patrons 
deliver  milk  and  cream  at  this  cream- 
ery and  on  an  average,  20,000  pounds 
per  day,  mostly  milk,  is  shipped. 
The  local  trade  takes  over  700  pounds 
of  butter  per  week.  The  motive 
power  is  steam  and  electricity.  The 
creamery  is  built  of  red  brick  with  a 
checkered  tile  roof,  and  the  building 
is  100  X  40.  A  brass  starter  can 
decorates  the  center  of  the  room,  and 
the  cooler  is  built  inside,  while  the 
weigh  room  is  located  on  the  opposite 
side  of  the  room.  Van  Sloan  and  his 
helper,  Chinook  Bill,  take  a  very 
justifiable  pride  in  showing  strangers 
the  creamery,  and  explained  to  us 
that  New  Germany,  a  little  ways  to 
the  North  East,  has  the  exact  dupli- 
cate of  the  Norwood  plant.N.S.  and  all. 


We  see  that  robbers  are  still  buzzing^ 
around  the  Eureka  Center  and  Clay- 
ton, Wis.,  creameries.  The  citizens 
of  Rosemount,  Minn.,  organized  a 
shot  gun  squad  last  summer  and 
sprinkled  a  lot  of  these  petty  thieves, 
liberally  with  buckshot,  since  which 
time  they  have  been  given  a  severe 
letting  alone  by  these  light  fingered 
gentry.  A  hint  to  the  wise  is  suffi- 
cient. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

HofcroncoH: 

Atlantic  National  Bank;  N,  Y.    Mercantile  Agoncios 
Fidelity  Intcrnotional  Trust  Co..N.Y.  


EFFICIENT 

SERVICC 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 

NEW  YORK  CITY 


National  Dairy  Exposition  of  1922 

Will  Thrill  You  With  Pride 


Every  man  in  the  dairy  industry  who  attends  this  great  Exposition 
will  thrill  with  pride  when  he  contemplates  the  greatness  of  his 
own  industry.  No  other  industry  in  the  world  does  or  can  stage 
such  a  magnificent  display. 

No  other  Exposition  provides  such  a  variety  of  inspiration  and 
entertainment,  or  compares  with  it  as  a  public  educational  force. 


Special  Features 


Inspirational — 


Two  miles  of  marvelous  dairy  machinery 
and  supplies — many  great  labor-saving  and 
quality  improving  apparatus  shown  for  the 
first  time. 


Educational — 

Greatest  United  States  Government  Dairy 
Exhibit  ever  shown. 

Exhibitions  of  the  world's  greatest  dairy 
cattle  herds. 

Speeches  and  discussions  by  experts  at 
the  various  conventions  held  in  connection 
with  the  Exposition. 


Entertainment — 

Magnificent  Pageant  of  the  Dairy  Indus- 
try held  each  day. 

The  wonderful  Health  and  Milk  Fairy 
Plays  by  the  National  Dairy  Coimcil  every 
day. 

And  clean  sports  and  fun  every  evening. 

Visits  to  the  beautiful  parks,  theatres, 
etc.,  of  the  Twin  Cities. 

Delightful  automobile  trips  to  Minnesota's 
10,000  lakes. 


Prosperity  Follows  the  Dairy  Co 


w 


Be  Sure  You  Attend  the  National  Dairy  Exposition 

St.  Paul  October  7-14  Minneapolis 


iSOTE: — Reduced  Fares  on  all  Railroads 
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SCORE  ON  MARKET  BASIS 


(Continued  from  Pa^e  3) 


the  lower  score.  His  reasons  are 
apparent  when  the  method  blanks 
are  carefully  read  over.  However, 
the  judges  are  not  guided  at  all  in 
their  decisions  by  method  blanks 
submitted  by  the  buttermaker,  since 
the  letters  received  remain  sealed 
until  the  scoring  has  been  completed. 

Old,  sour-cream  flavor,  plus  a 
pronounced  taint,  was  noted  in  some 
of  the  packages.  That  is  to  be  ex- 
pected at  this  time  of  the  year.  At 
the  June  scoring  many  of  the  entries 
on  the  other  hand  were  duplicates  of 
the  tub  sent  to  the  cold  storage  contest 
at  St.  Paul,  and  consequently  were 
made  from  selected  cream.  It  remains 
without  question,  however,  that  a 
buttermaker  will  derive  the  greatest 
amount  of  benefit  from  an  educational 
scoring  of  this  kind  if  the  tub  sent  by 
him  is  from  his  regular  make. 

Before  beginning  to  score  this  but- 
ter, the  judges  arrived  at  a  complete 
understanding  in  regard  to  the  stand- 
ard to  be  adopted.  They  decided 
that  the  greatest  benefit  would  result 
if  the  butter  was  scored  from  a  buyer's 
standpoint. 

Scored  on  Workmanship 

The  butter  scoring  was  based  on 
the  rules  of  the  Chicago  Mercantile 
Exchange.  Because  of  the  plan 
adopted,  the  butter  was  scored  off 
not  only  on  flavor  and  odor,  but  on 
workmanship  as  well.  The  judges 
felt  that  the  5.5  points,  other  than 
flavor,  ought  to  be  given  their 
share  of  consideration.     If  a  tub  of 


butter  shows  poor  workmanship  on 
the  part  of  the  buttermaker,  he  should 
know  about  it,  and  benefit  as  a  result, 
otherwise  the  contest  would  partially 
fail  in  its  purpose. 

Some  of  the  butter  was  scored  off 
because  of  leakiness  or  salviness;  these 
defects  are  practically  under  the  con- 
trol of  the  buttermaker.  The  com- 
monest defect,  however,  was  wavi- 
ness  or  lack  of  uniformity  in  color. 
A  number  of  samples  were  decidedly 
mottled.  Most  buttermakers  prob- 
ably find  it  necessary  to  churn  at  a 
rather  high  temperature  at  this  time 
of  the  year.  The  resulting  butter  if 
washed  with  relatively  cold  water  and 
subsequently  hastened  through  the 
working  process  is  very  certain  to 
show  color  defects  and  leakiness. 
An  attempt  to  incorporate  too  much 
salt  likewise  may  produce  waviness. 
Such  butter  usually  shows  grittiness, 
and  several  such  were  found  in  the 
July  scoring. 

Ten  Per  Cent  Extras 

Some  packages  with  milky  brine 
were  found.  This  also  is  a  result  of 
churning  at  too  high  a  temperature 
and  consequently  a  slight  overchurn- 
ing.  Not  only  does  butter  suffer  in 
quality  from  this  practice  but  it  also 
results  in  excessive  fat  losses  in  the 
buttermilk. 

Ten  per  cent  of  all  the  butter  en- 
tered scored  above  Extras  (92  or 
above).  This  coincides  with  a  state- 
ment made  by  Mr.  Credicott  several 
years  ago  relative  to  the  quantity  of 
butter  scoring  Extras  or  above  on  the 
Chicago  market  during  the  summer 
months. — E.  H.  Farrington. 


MAYBE  ALL  OUR  CREAM  WILL 
RIDE  IN  TRUCKS 

Creamery  operators  who  are  looking 
forward  to  the  day  when  their  own 
trucks  will  bring  in  the  patrons'  milk 
bright  and  early  every  morning,  will 
be  interested  in  knowing  that  surplus 
war  material  valued  at  $13^,773,986 
was  delivered  to  the  States  for  use  in 
road  construction  up  to  July  1st, 
reports  the  Bureau  of  Public  Roads, 
United  States  Department  of  Agri- 
culture. The  material,  which  con- 
sisted of  all  sorts  of  supplies  and 
equipment  suitable  for  road  building 
for  which  the  War  Department  had 
no  further  need,  was  distributed  on 
the  same  basis  as  monetary  Federal 
aid. 

In  value  of  material  delivered,  Tex- 
as and  New  York  lead  with  nearly 
$8,000,000  worth  of  material,  and 
every  state  with  the  exception  of  five 
of  the  smaller  ones  received  supplies 
valued  at  over  $1,000,000. 

This  material  has  been  of  great 
value  in  road  construction,  and  there 
is  hardly  a  county  in  the  United 
States  in  which  some  of  it  has  not  been 
used. 

Probably  of  greatest  value  has  been 
the  29,325  motor  vehicles  distributed, 
consisting  of  24,752  trucks  and  4,573 
automobiles,  and  in  addition  a  large 
number  of  tractors. 

The  system  of  distribution  has  been 
so  arranged  that  the  States  requisition 
only  material  useful  to  them.  In  some 
cases  they  fall  behind  in  allotments  in 
order  to  wait  for  material  particularly 
desired.  Many  of  the  States  have 
shown  great  ingenuity  in  conditioning 
worn  equipment,  using  war  material 
to  equip  shops  in  which  other  war 
material  is  made  suitable  for  use. 

There  is  still  a  large  quantity  of 
material  in  this  country  for  distribu- 
tion. This  Avill  be  further  increased 
by  material  used  by  the  army  of  occu- 
pation in  Germany  soon  to  be  brought 
back. 


Worthington,  Minn. — The  Wor- 
thington  Creamery  and  Produce  Co. 
are  building  a  new  plant  here. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References :    Com  Exchange  National  Bank,  Philadelphia ;  Dairy  Record 


"OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  ^         J  IB  %  9K  I  J  Fj  1^  V-T  •  Established 

DAIRY  RECORD  m     -"-^  ^^-^  »     J-  ^^^^  m  18  7  9 

ANY  QUANTITY      BUXXER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


SANITARY  CREAM  COOLER 

line  COOLER  YOUR  PATRONS  KNOW 

A  tank  with  a  flowing  spring  installed,  also  locks  to  hold  BcttCf  Crcdm 
storage  cans,  self  adjusting  to  any  size  or  make  of  can.       Better  Butter 

TiiL  COOLER  THAT  MARKS  CRADiNG  POSSIBLE     Better  Prices 

SANITARY  DAIRY  SUPPLY  CO. 


2  4  8  6    UNIVERSITY    A  V  U  N  U  E 
ST.  PAUL,  MINN. 


Midway 


<;ool»  McM   K.i),i,N>   1  han  Ico 
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HOW  iS  YOUR  OVERRUN? 


Right  now  there  are  numerous  complaints 

about  low  overrun.  By  expert  investigation 
it  has  been  found  that  in  nearly  every  case  it 
is  the  fault  of  Defective  Scales. 

How  are  your  scales  behaving?  Are  they 
slow  and  inaccurate — are  they  overweighing? 
Most  of  them  are !  You  know  what  that  means 
to  your  overrun. 

Why  not  have  a  Guaranteed  Scale  in  your 
creamery.  When  we  say  Guaranteed,  we 
mean  it. 

The  St.  Paul  Milk  Company  have  used  a 
Kron  Scale  in  their  plant  for  about  ^five  years. 


No  expensive  repair  man  has  been  asked  to 
call,  because  there  is  no  need  of  one  when  you 
use  a  Kron  Scale. 

We  give  below  some  of  the  large  users  of 
the  American  Kron  Scale,  who  have  tested  all 
makes  of  scales  and  have  discarded  them  for  the 
scale  that  does  accurate  weighing: — The  Kron: 
St.  Paul  Milk  Co.,  Northern  Pacific  Ry.  Co., 
C.  M.  &  St.  Paul  Ry.  Co.,  American  Express 
Co.,  and  U.  S.  Customs. 

Mr.  Creameryman  you  may  be  losing  the 
price  of  this  scale  every  few  weeks.  Why  not 
investigate  at  once.   Write  us  for  information. 


AMERICAN  KRON  SCALE  CO. 

612  THIRD  AVENUE  SOUTH  MINNEAPOLIS,  MINNESOTA 

E.  W.  "WARD,  Traveling  Representative — Telephone  Atlantic  2347 


Minnesota  State  Fair 

Butter  &  Cheese  Show,  Sept.  2  to  9, 1 922 

THE  MINNESOTA  STATE  FAIR  is  offering  the 
following  liberal  premiums  for  dairy  products: 

Creamery  Butter,  $1,000  Dairy  Butter,  $75.00 
Cheese,  $380.00         Ornamental  Butter,  $25.00 

Entries  close  Friday,  August  18 

2.  All  entries  and  exhibits  must  be  made  in  the  name  of  the  butter  or  cheese  maker.  Be  sm-e 
to  write  plainly  name  and  postoffice  address.    Also  give  name  and  postoffice  location  of  creamery. 

3.  An  entry  fee  of  one  dollar  ($1.00)  will  be  charged  to  every  exhibitor  in  the  Dairy  Depart- 
ment, but  no  advance  pajment  should  be  made.  Should  any  exhibitor  desire  an  exhibitor's  ticket 
(which  contains  an  admission  coupon  for  each  day  of  the  fair),  he  may  procure  same  by  sending  to 
the  Secretary  four  dollars  ($4.00),  one  dollar  of  which  will  be  credited  as  entry  fee. 

3.  Entry  blank  should  be  completely  filled  out  and  attached  to  the  top  of  tub,  in  the  case  of 
creamery  butter,  together  with  a  card  or  tag  bearing  full  name  and  address  as  well  as  the  name  of  the 
creamery.  This  should  be  identical  with  the  name  or  address  given  on  the  entry  blank.  Wrap  the 
tub  or  package  in  paper,  then  burlap  or  canvas,  or  preferably,  enclose  in  larger  tub,  and  when  sliip- 
ping,  address  as  follows  (do  not  prepay  charges) : 

ANDREW  FRENCH, 

Supt.  Dairy  Department 
Minnesota  State  Fair 
Care  of  Booth  &  Co. 
St.  Paul,  Minn. 
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Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelphta 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37S.Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  BuKer&  Cheese  Makers'  Assa 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


SUGGESTIONS  SOLICITED 


For  Convention  Subjects. 


There  are  still  a  few  members  who 
have  not  yet  paid  the  last  half  of  the 
1922  state  dues,  and  as  our  financial 
year  closes  with  this  month,  we  would 
urge  that  any  unpaid  dues  be  paid 
promptly. 

The  State  Fair  will  soon  be  here 
and  soon  after  that  comes  the  Dairy 
Exposition,  which  reminds  us  that 
our  annual  state  convention  will  be 
the  next  big  event. 

We  would  like  to  hear  from  any 
member  who  can  give  us  a  tip  on  how 
to  make  our  annual  convention  more 
interesting  and  instructive.  If  you 
have  a  live  subject  on  your  mind  that 
you  feel  ought  to  be  discussed  at  our 
convention,  don't  be  backward  about 
telling  our  board  of  directors  about  it; 
remember  that  suggestions  for  making 
our  Association  of  greater  service  are 
always  welcome,  and  will  be  given 
serious  consideration  at  all  times. 

The  judging  contest  is  a  live  issue 
at  all  the  district  meetings  these 
days,  and  we  can  readily  wee  that 
there  will  be  no  walk-away  for  those 
who  carry  off  the  money  at  the  big 
contest  in  November. 

The  members  of  the  Iowa  Butter- 
makers'  Association  are  still  laying 
their  plans  for  carrying  home  the 
banner  in  October,  and  while  we  wish 
them  the  best  of  luck  we  serve  warn- 
ing right  now  that  the  flag  can  not 
be  taken  awaj'  without  a  struggle. 


COMMENDS  SANDHOLT 


District  No.  4  Endorses  Work  of 
Retiring  Editor. 

Resolutions  of  appreciation  of  the 
splendid  work  done  in  the  interests  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association  and  the  co- 
operative creamery  system  in  general 
by  Henry  Sandholt,  who  recently 
resigned  as  editor  of  The  Dairy 
Record,  were  adopted  by  the  members 
of  District  No.  4  at  a  meeting  held  at 
Crookston,  Julv  27th. 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treag. 
J.  C.  MITTLESTADT,  Vico-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'I  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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The  following  is  the  text  of  the 
resolution: 

We,  the  members  of  District  No.  4 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  in  regular 
session  assembled  this  27th  day  of 
July,  1922,  unanimously  adopt  the 
following  resolution: 

Whereas,  In  the  resignation  of 
Henry  Sandholt  as  editor  of  The 
Dairy  Record  we  keenly  feel  the  loss 
to  our  organization  and  the  local 
creameries  of  a  true,  sincere  friend 
and  loyal  supporter,  therefore,  be  it 

Resolved,  That  we  extend  to  him 
our  most  hearty  thanks  and  appre- 
ciation of  the  splendid  work  and 
efficient  service  he  has  rendered  in 
the  interest  of  ourselves  and  the  co- 
operative local  creameries  of  our  state 
during  the  past  years. 

The  resolution  was  formulated  by 
a  committee  composed  of  E.  E.  Thor- 
son  and  N.  C.  Lindberg. 

Three  applications  for  membership 
in  the  district  were  approved,  one  of 
them  a  transfer  from  District  No.  30, 
at  the  business  meeting  presided  over 
by  H.  P.  Larson. 

State  Secretary  James  Sorensen 
gave  a  brief  talk  upon  the  standing 
of  the  association  and  the  service  it 
was  rendering. 

Scoring  Contest 
Nine  of  the  seventeen  members 
present  at  the  meeting  had  entered 
butter  in  the  scoring  contest.  The 
following  were  the  scores:  John 
Nelson,  92;  Bennet  Krogsted,  92; 
H.  E.  Elseth,  9U;  Carl  Rindahl,  92; 
J.  H.  Cockrell.  91;  E.  E.  Thorson,  92; 
E.  E.  Dennison,  92^;  A.  B.  Roppe, 
90^;  A.  B.  Stensgaard,  9U. 


Nine  members  participated  in  the 
butter  judging  contest,  B.  J.  Ommoth 
and  A.  B.  Roppe  tying  for  first  with 
only  1|  points  off.  C.  M.  Rindahl 
was  second  with  two  points  off. 


STARTER  DISCUSSION 


At  Rush  City  Meeting. 


A  talk  on  starters,  led  by  James 
Rasmussen,  of  the  State  Creamery, 
featured  the  meeting  of  District 
No.  1,  held  at  Rush  City,  July  20th. 

In  his  talk  Mr.  Rasmussen  brought 
out  many  interesting  points  in  con- 
nection with  the  manufacture  of 
butter  both  with  and  without  starter. 
He  also  served  as  judge  of  the  butter 
contest  held  in  connection  with  the 
meeting. 

Henry  Hansen  of  Isanti  was  elected 
president  of  the  district  for  the 
remainder  of  the  year,  while  G  .W. 


Holt  was  elected  vice-president.  Emil 
Larson  of  Greeley  was  elected  to 
membership. 

The  following  were  the  scores  in 
the  butter  contest,  as  reported  by 
Secretary  Frank  Weis:  W.  A.  Hunke, 
94;  G.  W.  Holt,  93 1;  O.  A.  Mol ken- 
tin,  92;  A.  Holm,  93;  Moose  Lak^ 
creamery,  91 -J;  E.  J.  Wright,  92;  C.  A. 
Thore,  91 1;  August  Schoberg,  91; 
F.  G.  Larson,  92;  John  Colin,  92; 
Casper  Myron,  92. 


PICNIC  SCHEDULED 


By  District  No.  19. 


District  No.  19  is  without  doubt 
the  champion  picnic  giving  outfit  of 
the  world.  The  last  meeting  of  the 
district  at  Oak  Center,  July  23rd, 
was  the  occasion  for  a  picnic  and  now 


Established  1863 


Butter  Merchants 


•    H»    fTGoVCl     Cm.    vJO«  66-67  W.  So.  Water  street,  ChicMo 

We  guarantee  shippers  PULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  yoar 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


SAMITEL  BINGAMAN 


GEO.  M.  RITTENHOnSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:  Importers'  and  Traders'  National  Bank,  New  York  National  Ezottange  .Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


ALWAYS 


Ship  Ds 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


''Looking  for  Busincs.s" 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter— Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  eire  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  YourOwnBank;  Dairy  Record  WestemRepresentative 


WANTED 

Creameries  Making  Sweet  Cream  Butter. 

Please  communicate  with 

CHRS.  KOSTER  &  SON 

It  Will  Pay  You 


there  is  to  be  another  at  Wabasha, 
August  13th,  according  to  an  an- 
nouncement from  District  Secretary 
G.  L.  Barberre.  The  same  announce- 
ment carries  an  invitation  to  all 
operators  to  be  present. 

An  address  by  Chester  Winters^ 
president  of  the  local  co-operative 
creamery  featured  the  business  meet- 
ing held  at  Oak  Center.  One  new 
member  was  also  admitted.  Follow- 
ing the  business  meeting,  Mr.  and 
Mrs.  George  Peterson,  operators  of 
the  Oak  Center  creamery,  provided 
the  ice  cream,  lemonade  and  cigars 
which  was  all  that  was  needed  to  make 
the  day  complete. 

To  Hold  Meeting 
District  No.  6  will  hold  a  meeting" 
the  afternoon  of  August  17th  at  the 
Stahl  House  in  Mankato.  All  mem- 
bers are  requested  to  bring  a  jar  of 
butter  for  scoring.  A  discussion  on 
uniformity  of  quality  of  butter  wiU 
be  led  by  the  field  man. 


Among  The  Members 

W.  H.  Frazier  has  resigned  his 
position  at  Dawson. 

C.  H.  Sorenson  has  removed  from' 
Minneapolis  to  Watkins. 

Warner  E.  Granhurd  has  moved 
from  Bock  to  Foreston. 

James  Moffatt,  junior  member,  has 
moved  to  Hinckley  from  Racine. 

O.  J.  Vollrath  has  left  Wegdahl  to 
accept  a  position  at  Montevideo. 

P.  R.  Johnson,  formerly  of  St 
Cloud,  is  now  located  at  Staples. 

Paul  Uecker  is  now  at  Gaylord, 
having  removed  there  from  Arlington 

R.  W.  Hurteg,  Lake  City,  junior 
member,  is  now  relieving  at  Lake 
City. 

W.  J.  Kurth  is  living  at  Stewart  for 
a  time,  having  moved  there  from 
Buffalo  Lake. 

Jacob  Jaeobson  is  now  located  at 
the  Hill  River  creamery,  Fosston, 
having  resigned  at  Shelley. 

L.  N.  Graham  is  no  longer  at  the 
Ellington  creamery.  West  Concord, 
having  removed  to  Faribault. 

Henry  Erlandson,  Lowry,  has  re 
signed  from  the  association,  having 
left  creamery  work  to  go  in  business 
for  himself  in  another  field. 

A.  M.  Jones,  operator  at  Princeton, 
and  A.  F.  Meyers,  president  of  the 
creamery  association,  visited  St.  Paul 
on  business  connected  with  the  build 
ing  of  the  now  creamery  at  that  place. 

II.  J.  Roth,  formerly  operator  at 
Winthrop,  but  now  field  man  for 
Unit  No.  G,  of  the  Minnesota  Co-, 
oprtative  Creameries'  Association, 
Inc.,  is  now  making  Kenyon  his 
headquarters. 

John  Knutson,  who  has  been  at 
Havre,  Mont.,  for  the  past  six  months 
has  returned  to  Minnesota.  Mr, 
Knutson  reported  conditions  at  Havre 
to  bo  very  bad  from  the  quality 
butter  production  standpoint. 


Honning,  Minn. — The  Ilennin;. 
Farmers'  Creamery  Association  i^ 
planjiiiig  to  orciit  a  new  creamery. 

La  ("rosse,  Wis. — The  Wisconsii 
Butternuikers'  Association  will  hold 
its  annual  convention  here  on  Novem- 
ber 7th,  8th  and  9th.  Mr.  R.  W 
llolcombe,  secretary. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


NEW  HAND  BOOK  ISSUED 


Department  Meets  Demand  For 
Authentic  Information. 


Need  of  fuller  information  of  a 
statistical  nature  on  various  features 
of  the  dairy  industry,  and  a  numerical 
view  of  progress  made,  is  met  by  the 
Handbook  of  Dairy  Statistics  just 
issued  by  the  United  States  Depart- 
ment of  Agriculture.  The  book  gives 
the  facts  relative  to  American  dairy 
production,  manufacturing,  and  com- 
merce in  detail ;  and  to  a  more  limited 
extent  covers  countries  all  over  the 
world. 

Industrial  statistics  in  general  are 
recognized  as  indispensable  to  intelli- 
gent direction  of  the  industries  in- 
volved, and  many  industries  are  well 
supplied  vdth  them.  Collection  of 
statistics  on  dairying,  however,  has 
not  been  made  on  a  world-wide  scale 
heretofore;  the  figures  relative  to 
different  parts  of  the  subject  have 
been  published  in  various  countries 
and  by  various  agencies;  now  for  the 
first  time  they  are  brought  together 
in  one  collection. 

The  foreign  section  of  the  book  gives 
the  number  of  dairy  cattle,  with  the 
production,  imports  and  exports  of 
milk,  butter  and  cheese,  as  far  as  they 
are  obtainable,  in  twenty-seven  dif- 
ferent countries,  in  North  America, 
South  America,  Europe,  Asia,  Africa 
and  Australia.  In  a  number  of  the 
countries  milk  is  obtained  from  other 
animals  as  well  as  cows;  the  enumer- 
ation therefore  includes  reindeer,  buf- 
faloes, sheep  and  goats. 

Argentine  Exports 

In  Argentine  butter  and  cheese,  an 
expansion  like  that  of  American  con- 
densed milk  is  seen.  Argentina's  ex- 
ports of  cheese  and  butter  were  com- 
paratively small  prior  to  1914;  but 
her  cheese  exports  rose  from  8,000 
pounds  in  1914  to  19,000,000  in  1919, 
and  her  butter  exports  from  7,000,000 
in  1914  to  44,000,000  in  1919.  Both 
fell  off  in  1920. 

The  handbook  contains  also  some 
general  statistics  useful  in  making 
studies  of  the  industry  such  as 
standards  of  fat  and  moisture  in  but- 
ter, weight  of  milk  with  varying  fat 
content,  growth  of  the  cow-testing 
association  movement,  proportion  of 
solids  in  various  dairy  products,  and 
the  amount  of  milk  necessary  to  raise 
a  calf. 

Copies  may  be  had  upon  applica- 
tion to  the  Department  at  Washing- 
ton, D.  C. 


Some  Unpleasant 
Facts 


The  butter  markets  during  the  past  three  weeks  have  been 
most  critical. 

Hundreds  of  thousands  of  dollars  have  been  lost,  not  only 
by  the  creameries  but  by  the  butter  merchants. 

Perfect  butter  was  required  to  bring  the  price  of  "Extras, 
where  the  butter  had  to  be  sold  on  the  open  market. 

Butter  made  from  ungraded  and  unpasteurized  poor  cream 
went  begging  for  sale,  at  any  price. 

Unpasteurized  butter  that  had  to  wait  its  turn  for  sale, 
did  not  stand  up  in  quahty,  and  some  that  was  of  fair  quahty 
when  made,  when  finally  sold,  was  sold  for  "Seconds." 

Butter  that  showed  poor  workmanship,  poor  packing,  mold, 
etc.,  was  a  drug  on  the  market. 

Butter  that  was  not  accurately  weighed  on  accurate  scales 
in  the  creamery,  was  checked  up  sharply  on  guess  weights. 

JLoss  from  poor  cream  being  dumped  in  with  the  good  cream, 
and  loss  from  cream  not  being  pasteurized,  has  resulted  in  a 
loss  in  the  past  month  that  would  pay  for  the  extra  work  of 
grading  for  the  whole  year  and  for  the  most  up-to-date  pasteur- 
izing machinery. 

Loss  through  poor  and  careless  workmanship  at  such  a 
critical  time  as  the  past  month  is  often  greater  than  the  operator's 
salary  for  the  whole  year. 

These  critical  bad  times  on  the  butter  markets  come  almost 
every  year  and  they  may  come  at  almost  any  time. 

It  means  that  the  creameries  that  are  not  sure  of  what  they 
are  doing  every  day  in  the  year,  may  suffer  a  serious  loss  at  any 
time. 

A.  J.  McGUIRE. 
General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M. SONDERGAARD 
Manager  New  York  OfiSce 
106  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 
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The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEV,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER — Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 

EN  YARD  &  GODLEY  Jnc. 

i£S  Butter  and  Eggs  4body 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


FAVOR  DOUBLE  STANDARD 


(Continued  from  page  3) 

General  Manager,  Minnesota  Co- 
operative Creameries  Association,  Inc. 
Asks  Unanimous  Action 
The  meeting  had  been  called  by  Mr. 
McGuire  in  an  effort  to  determine  the 
attitude  of  leaders  of  the  various 
creamery  organizations  toward  the 
subject,  and,  if  possible,  to  secure 
unanimity  of  action.  It  has  been 
generally  felt  that  the  local  creamery 
interests  should  definitely  de- 
cide whether  they  wanted  a  single  or  a 
double  standard  for  butter,  in  view  of 
Mr.  Haugen's  ultimatum  that  cream- 
erymen must  get  together  on  the  prop- 
osition before  he  would  proceed  fur- 
ther. 

While  time  did  not  permit  the 
calling  of  a  large,  formal  meeting,  it 
was  felt  that  a  representative  group 
could  be  secured  which  would  be  in  a 
position  to  express  the  opinion  of  a 
large  majority  of  Minnesota  cream- 
erymen. Invitations  had  also  been 
extended  to  local  creamery  headers 
in  other  states,  but  only  two  repre- 
sentatives from  Iowa  and  one  from 
Wisconsin  were  able  to  be  present  at 
the  meeting. 

In  Entire  Accord 
To  the  surprise  of  many  of  those 
who  attended  the  meeting,  those 
present  seemed  to  be  entirely  in 
agreement  upon  the  advisability  of 
asking  for  the  double  standard.  In 
view  of  the  fact  that  opinion  upon  the 
subject  had  appeared  to  be  so  widely 
divergent  it  was  generally  anticipated 
that  the  single  standard  would  have 
its  advocates.  Apparently,  however, 
there  has  been  a  growing  tendency  to 
line  up  with  the  dual  standard  as 
several  of  those  present  at  the  meet- 
ing had  expressed  themselves  in  favor 
of  a  single  standard  iipon  former 
occasions. 

At  the  start  of  the  meeting, 
considerable  confusion  was  evidenced 
as  to  the  manner  in  which  the  stand- 
ard would  be  enforced  by  the  Federal 
Government  following  the  passage  of 
the  Haugen  Bill.  After  some  dis- 
cussion it  was  generally  agreed,  how- 
ever, that  a  strict  definition  of  the 
term  "butter"  would  be  of  material 
aid  to  the  local  creamery  which  had 
inadvertently  l)roken  the  law. 

Want  No  Tolerance 

Despite  the  objection  that  it  was 
difficult  to  secure  convictions  where  a 
tolerance  was  not  allowed,  those 
present  at  tlie  mooting  were  flatly 
opposed  to  the  allowance  of  any  lee- 
way to  violators.  One  of  the  Iowa 
representatives,  W.  A.  Wontworth, 
stated  that  certain  prominent  cream- 
ery officials  in  his  state  were  partic- 
ularly insistent  upon  this  point,  and 
this  opinion  appeared  to  be  concurred 
in  by  tlie  Minnesota  and  Wisconsin 
representatives. 

The  particular  objection  to  the 
inclusion  of  a  tolerance  provision  in 
tlie  definition  was  that  it  would  be  a 
<lirect  blow  at  quality  production, 
and  would  give  the  large  centralizers 
an  unfair  advantage  because  of  the 
fact  that  tlioy  would  be  in  a  pos^tion 
to  control  the  (composition  of  their 
product  accurately  and  might  be 
tempted  to  take  advantage  of  any 
loopholes.  In  other  words,  it  was  the 
fooling  that  a  two  per  cent  tolerance 
would  mean  that  a  large  creamery 
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would  be  in  a  position  to  manufacture 
a  seventy-eight  per  cent  milk  fat 
butter  while  a  small  creamery,  not 
being  in  a  position  to  control  the 
composition  of  its  product  so  accu- 
rately, could  not  afford  to  take 
chances.  More  important,  however, 
was  the  feeling  that  the  eonsurner  was 
entitled  to  eighty  per  cent  fat  in  his 
butter,  and  that  no  deviation  from 
such  a  standard  should  be  permitted. 

In  the  case  of  unsalted  butter  it  was 
felt  that  no  hardship  would  be 
worked  by  a  double  standard  for  the 
reason  that,  as  such  butter  com- 
manded a  premium,  there  was  no 
good  reason  why  a  higher  fat  content 
than  that  provided  by  the  standard 
should  not  be  incorporated. 

Technicalities  Involved 

Fear  that  certain  technicalities 
might  be  involved  by  the  formulation 
of  a  definition  by  Congress  was  ex- 
pressed by  several  speakers,  following 
the  presentation  of  a  otion  by  Mr. 
Hughes,  asking  that  the  meeting  go 
on  record  for  a  double  standard. 

While  stating  that  he  did  not  feel 
that  the  Department  of  Internal 
Revenue  could  act  contrary  to  the 
implied  wishes  of  Congress,  Mr. 
Wentworth  presented  the  query  as 
to  whether  or  not  the  passing  of  the 
Haugen  Act  would  nullify  the  ruling 
of  the  Revenue  Department  or  wheth- 
er it  would  open  a  violator  to  con- 
flicting enforcements  by  two  depart- 
ments instead  of  one.  He  expressed 
his  belief  that  an  act  of  Congress 
would  take  precedence  over  a  depart- 
mental ruling,  but  felt  that  there 
might  be  an  opening  for  technicalities 
to  creep  in.  It  was  the  general  im- 
pression, however,  that  with  the 
term  "butter"  defined  by  an  Act  of 
Congress  there  would  be  less  inclina- 
tion on  the  part  of  the  Revenue 
Department  to  assume  jurisdiction 
over  creamery  violations  and  the 
probable  assumption  of  this  duty  by 
the  Department  of  Agriculture  under 
the  Food  and  Drugs  Act. 

Quality  Standard 

It  was  upon  the  basis  of  improved 
quality  that  the  double  standard 
found  its  chief  support  by  those 
present  at  the  meeting.  It  was  the 
concensus  of  opinion  that  the  double 
standard  would  mean  a  liigher  grade 
of  butter  manufactured  since  the  fat 
standard  alone  would  leave  an  open- 
ing for  a  high  moisture  content  butter 
— a  situation  which  it  was  felt  would 
work  to  the  disadvantage  of  the  local 
creameries. 

While  it  is  extremely  doubtful  if 
the  Haugen  Bill  will  reach  the  floor 
of  the  House  this  session,  it  is  felt 
that  the  action  taken  at  this  meeting 
will  serve  to  clarify  the  situation  in- 
so-far  as  the  attitude  of  the  Minne- 
sota co-operative  creamery  industry  is 
concerned.  A  meeting  of  a  more 
national  scope  will  be  held  at  Chicago, 
August  21st,  by  the  invitation  of 
Prof.  G.  L.  McKay  of  the  American 
Creamery  Butter  Manufacturers'  As- 
sociation, to  consider  the  same  ques- 
tion and  strive  to  reach  a  definite 
decision  as  to  which  standard  will  be 
recommended  by  the  creamery  inter- 
ests of  the  country,  as  a  whole.  To 
this  meeting  representatives  of  every 
shade  of  opinion  have  been  invited, 
and  it  is  believed  that  a  decision  will 
finally  be  definitely  reached  at  that 
time.  In  any  event  the  action  of  the 
Minnesota  group  is  certain  to  be 
given  careful  consideration  at  the 
Chicago  meeting. 


The  York  Compressor 
is  Full  100  Per  Cent 

SUCH  BEING  THE  CASE  WHY  NOT 
INSTALL  ONE  IN  YOUR  CREAMERY? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazo«  Vegetable  Parchment  C«». 

KaUmuM,  MicUiu,  U.  S.  A. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  high-class,  dependable 
Mill  to  tie  to. 
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UNITED  STATES  BUREAU  OF 
MARKETS 


Markets 

July 

July 

Aug. 

Aug. 

Aug. 

Aug. 

29 

31 

1 

2 

3 

4 

New  YorK .  . 

34 

34 

345 

345 

345 

345 

Chicago.  .  .  . 

331 

32^ 

33 

335 

33  5 

34 

Philadelphia 

35 

34  i 

35 

35 

35 

Boston  

35  J 

355 

355 

35  5 

35i 

36 

Market  Brightens  With  Lighter 
Arrivals 

Indications  of  a  material  decrease  in 
receipts,  especially  of  fine  butter,  which 
usually  became  apparent  earlier  in  the 
season  manifested  themselves  during  the 
week  ending  August  4th,  and  gave  the 
markets  a  slightly  firmer  undertone.  The 
week  closed  with  stocks  much  smaller  than 
at  the  close  of  several  weeks  preceedlng, 
and  though  price  changes  were  small, 
there  was  a  feeling  of  greater  confidence 
among  the  dealers. 

After  several  weeks  of  dull,  sluggish  and 
weak  markets,  characterist  ic  of  most  summer 
seasons,  but  more  pronounced  this  year 
because  of  the  exceptionally  heavy  flow 
of  receipts,  dampened  the  spirits  of  those 
on  the  bullish  side  of  the  market.  As  days 
and  weeks  of  demoralized  markets  passed, 
more  and  more  dealers  turned  from  the 
buying  to  the  selling  side  of  market,  a 
larger  number  refused  to  store  their  fine 
markets  and  many  began  to  question 
whether  there  was  any  hope  for  a  profit 
on  the  butter  already  in  storage.  The 
export  demand  wluch  promised  the  sale  of 
fair  quantities  of  undergrade  butter  to 
foreign  countries  proved  disappointing, 
and  the  weather  which  at  all  times  is  a  big 
factor  seemed  to  favor  the  bears,  as  rains 
over  the  producing  sections  were  abundant 
and  production  continued  on  a  large  scale. 
Receipts  were  too  heavy  for  consuming 
demands,  and  since  an  increasing  number 
of  operators  began  to  fear  surpluses  in 
storage  over  a  year  ago  it  began  to  appear 
that  the  only  safe  course  of  the  market  was 
the  lower  levels  so  that  the  consumptive 
demand  might  be  encouraged.  There  was 
even  some  talk  of  those  holding  storage 
becoming  panicky  and  trying  to  find 
buyers  in  order  to  minimize  possible 
heavier  losses  during  the  winter  months. 
In  fact,  every  bearish  argument,  including 
that  of  heavy  winter  dairying,  was  brought 
to  the  front,  while  all  bullish  arguments 
such  as  heavy  consumption,  lighter  re- 
ceipts, etc.,  were  almost  forgotten. 

Lighter  Receipts  Give  Market  Strength 
During  the  week,  however,  when  the 
summer  defects  decreased  the  percentage 
of  fine  butter  in  the  arrivals,  and  when 
stocks  began  to  clean  up  without  the  aid 
of  an  export  or  speculative  demand,  the 
tone  of  markets  was  considerably  strength- 
ened. Though  there  was  no  scramble 
among  buyers  to  get  butter,  it  became 
apparent  early  in  the  week  that  supply  of 
fine  butter  was  not  to  be  excessive.  Receipts 
of  all  grades  were  lighter,  and  many  of 
usually  fine  marks  appeared  in  the  ranks 
■of  lower  scores.  An  effort  was  made  to 
ascertain  whether  or  not  the  railway  shop- 
men by  a  delay  in  shipments  caused  the 
lighter  receipts,  but  receivers  report  that  in 
nearly  all  cases  butter  is  coming  in  on 
scheduled  time.  Thus  it  was  evident  that 
the  firmness  of  markets  was  caused  almost 
entirely  by  lighter  production,  and  increased 
consumption  caused  by  the  relatively  low 
prices  of  late  weeks. 

Supply  of  Uiidcr^rados  Still  Lar^e 
Though  generally  less  burdensome,  the 
supply  of  undc^rgrades  was  still  large,  and 
It  can  not  be  said  that  the  market  on  these 
was  materially  firmer  than  during  previous 
weeks.  To  the  already  large  supply  was 
added  the  usually  fine  marks  which  because 
of  sumnUT  di^fects  classed  among  the  lower 
scores,  It  is  possible,  however,  that  if  fine 
butler  Ixjcomcs  scarce  more  of  trade  will 
have  to  turn  to  the  lower  scores,  thereby 
giving  th(!  whole  market  a  firmer  tone. 
On  the  oth(!r  hand,  the  light  supply  of 
Fancy  may  be  only  t(Mnporar.v,  with  later 
trading  proving  that  present  level  of  prices 
IS  yet  too  high. 

H.  C.  TAYT.OU, 
•  Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  R<;i)resenlali ve. 


St,  Paul,  Minn. — A  Dairy  Exposi- 
tion will  be  held  here  Octotxir  7th  to 
14th. 

Miller,  S.  D. — The  Miller  ereamery 
reports  four  cars  of  butter  shipi)ecl 
during  Juno. 

Ifoustan,  Minn. — A  new  creamery 
Htation  has  been  opened  on  Grant 
Street,  in  the  HenniH  Building. 


NEW  YORK  BUTTER  MARKET 

Higher  Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.,  July  31,  34i  @355  34  @345  325  @335 
Tues.,Agu.  1,  34J@355  34  @34  5  32  5  ©33  5 
Wed.,  Aug.  2,  35  @355  ....345  325  @335 
Thu.,  Aug.  3,  35  @355  ....345  325  @335 
Fri.,  Aug. 4,  35  @355  ....345  325  @335 
Sat.,    Aug.  5,  35   @355  ....345  325  @335 

Saturday,  Aug.  5th. 
Creamery — 

Higher  scoring  than  Extras  35  ©355 

Extras  (92  score)   ©345 

Firsts  (90  to  91  score)  32  5  ©33  5 

Firsts  (88  to  89  score)  31  ©32 

Seconds  (83  to  87  score)  29  ©305 

Lower  grades  27  5  ©28  5 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  32   @32  5 

Centralized,  cars,  89  score  315  © 

Centralized,  cars,  99  score  31  @ 

Centralized,  cars,  84  to  87  score.  .295  ©305 

Unsalted,  higher  than  Extras  36  ©37 

Unsalted,  Extras  (92  score)  35  ©355 

Unsalted,  Firsts  (90  ©91  score).  .  .335  ©345 
Unsalted,  Firsts  (88  ©89  score) .  .  .32  ©33 

Unsalted,  Seconds  305  ©315 

Unsalted,  lower  grades  29  ©30 


CHICAGO    BUTTER    &  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  July  31.  .  .  325  32  325.... 

Tues.,  Aug.  1. .  .  .  33  32  325.... 

Wed.,  Aug.  2..  .  .  335  325      32  J.... 

Thu.,  Aug.  3....  335  325  33  

Fri.,    Aug. 4....  34  32J      33  ©33^ 

Sat.,    Aug.  5....  335  325      325.  .. 

Creamery,  Extras  (92  score)   ©33  5 

Higher  scoring  lots  command  a  premium. 
Firsts  (91  scores),  short  lines. .  .  .       @i33  5 

Firsts  (88  to  90  scores)  29  ©30 

Seconds  (83  to  87  scores)  27  5  ©28 

Centralized,  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh  32  5  

89  scores  30  

88  scores  285  ©29 

Cheese 

Cheddars  18 J  ©185 

Twins  18J  ©185 

White  18i  ©185 

Double  Daisies   ©18 

Singles  18  ©18i 

Longhorns  185  ©19 

Young  Americas  185  ©19 

Squares  20  @205 

Swiss,  Block  21  ©22 

Limburger,  1  pound   ©18 

2  pounds   ©17 

Brick,  Fancy  18  ©185 

PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  Bulletin.) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 
Tues.,  Aug  1.  .  .       355  34        30  ©32 

Wed.,  Aug.  2..       355  34        30  ©32 

Thu.,  Aug.  3..       35  5  34        30  ©32 

Fri.,     Aug.  4..       355  34        30  ©32 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  July  31st. — On  the  Wis- 
consin Cheese  Exchange  today,  3,405 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  55  boxes  of  Twins  at  16i. 
2,750  Daisies  at  17c,  1.50  at  17ic,  400 
Double  Daisies  at  IGJc,  and  50  cases 
Longhorns  at  17  3c.— A.  C.  Erbstoeszer, 
Auctioneer. 

EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price-Current.) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  July  31  28  ©29      25  ©27 

Tues.,  Aug.  1  28  ©29      25  ©27 

Wed.,  Aug.  2  28  ©29      25  ©27 

Thu.,  Aug,  3  28  ©29      25  ("  27 

Fri.,     Aug.  4  28  ©29      25  (n!27 

Hat.,     Aug.  6  28  ©29      25  ©27 


CHICAGO 
(From  Daily  Trach-  Bulletin.) 

Kiesli  Ordinary 
Firsts  Firsts 

Mon.,  July  31  20  (al205        18  (nilSJ 

Tues.,  Aug.  1  20  (01205        18  (ailHj 

Wed.,  Aug.  2  20(«.20i  18(mlH5 

Thu.,   Aug.  3  20(m20}  18©1S{ 

Fri.,      Aug.  4  20(n)20J  18((i>185 

Hat.,     Aug.  5  20©20i  18@1S5 

MINNKAPOLIS  BUTTKll  MARKET 
('rcMimery   1*^x1  ruH 

Mon.,  July  31  32 

TU(!H.,  Aug.  1  32 

Wed.,  Aug.  2  32 

Thu.,  Aug.  3  32 

Fri.,     Aug.  4  32 

Hat.,    Aug.  5  32 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents. 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators*  and  Managers' 
Association,  James  Sorenson,  State  Sec'y>  S12-313 
Metropolitan  Bank  Building,  St.  Paul,  Miim. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  hajre  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.   Refer  to  number 

N>>.  272 — Operator  wanted  at  once  by 
inland  co-operative  creamery.  Northwest- 
ern Minnesota;  plant  in  fair  condition; 
make  about  60,000  pounds  annually. 

No.  27.3 — Operator  wanted  by  co-oper- 
ative creamery  in  city  of  20,000  in  Central 
Minnesota;  moderate  sized  run;  chance  to 
increase  business  with  right  man  in  charge 

Wanted — Young  man  with  experience 
as  assistant  in  creamery;  steady  position. 
Tri-State  Creamery  Co.,  Sioux  Falls, 
S.  D.  8-9 

Helper  Wanted  at  once;  one  not  afraid 
of  work,  with  no  bad  habits;  must  have 
experience  in  gathered  cream  plant  run  by 
electric  power;  make  272  tubs  a  week; 
state  salary  and  age,  and  give  reference  in 
first  letter.  C.  C.  Goble,  operator,  Rush, 
Wis. 


BOSTON  BUTTER  MARKET 

Extras  Extras 

Ash  Firsts  Spruce 

Mon.,  July  31            355  32  ©34  36  ©365 

Tues.,  Aug.  1    35      32  ©34  36  

Wed.,  Aug.  2.  .  .  .     35  5  32  ©34  36@36  5 

Thu.,  Aug.  3.    ..     355  32  @34  36@36i 

Fri.,     Aug.  4....     35J  3»@34  36@36J 


American     Association     of  Creamery 
Butter  Munufaoturers. 

Eightv-seven  member-creameries  report 
an  output  of  5.778,771  pounds  of  butter  for 
week  ending  ,Iuly  2<)th,  a  decrease  of  3.6 
per  cent  as  compared  with  the  previous 
week,  and  an  increase  of  24.9  per  cent  over 
the  same  week  last  year. 


Dairy  I^tiws  Di.sciissed 
The  following  quotation  taken  from 
Special  l^iblication  No.  2G,  "Impor- 
tant Provision.s  of  California  Dairy 
Laws,"  which  will  be  issued  in  a  few 
days  read.s: 

"All  cows  from  which  raw  milk  or 
raw  milk  proihuds  are  sold  must  be 
tubortiulin  tested  by  ofticial  roi>resen- 
tatives  of  tlu^  Division  of  Animal 
Industry,  California  Department  of 
Agriculture." 


In  talking  to  the  patrons,  lay  special 
stress  on  cleanliness  and  quick  cooling 
from  now  on. 
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Best  for  Milk 


For  Sale — If  you  have  the  cash  here  is 
your  chance;  we  are  offering  lor  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good-  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 


Wanted — Party  with  -53,300  to  $5,000 
cash  to  buy  thirty  or  more  shares  of  stock 
in  excellent  creamery  business  in  Northern 
Minnesota:  in  one  of  the  best  towns  of  the 
state-  investor  may  become  employed  with 
firm  if  he  so  desires:  well  worth  investiga- 
tion. Address  2936,  Dairy  Record,  St. 
Paul,  Minn.  8-9 

For  Sale — Milk,  butter  and  ice  cream 
plant  established  over  twelve  years:  busi- 
ness exceeded  SIOO.OOO  last  year;  very  good 
business  for  right  parties;  machinery  all 
new  within  the  last  two  years:  will  sell 
one-half  interest  or  all:  will  take  good  city 
property  as  part  payment.  Address  2934. 
Dairv  Record.  St.  Paul.  Minn.  8-9 


For  Sale — An  ideal  creamery  and  ice 
cream  plant  offered  for  Immediate  sale  at 
a  very  attractive  price;  located  in  the  Red 
River  Valley,  in  town  of  1,000  population; 
as  I  am  interested  in  other  business  it  will 
pav  to  investigate  this  offer.  For  ternis 
and  particulars  address  2935,  Dairy  Record, 
St.  Paul.  Minn.  8-16 


For  Sale — An  up-to-date  creamery  in  the 
eastern  part  of  Montana,  located  in  a  first 
class  dairy  section;  building  and  equipment 
in  first  class  condition;  creamery  has  been 
operating  continuously  for  five  years; 
make  last  year,  164,000  pounds;  now  mak- 
ing 20,000  pounds  per  month;  selling  on 
account  of  poor  health:  unless  you  have  the 
cash  don't  answer  this  ad.  Address  2931. 
Dairy  Record.  St.  Paul,  Minn.  8-16 


Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  new  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record.  St.  Paul,  Minn.  8-2tf 


For  Sale — Creamery,  lot  and  equipment 
in  Milbank.  South  Dakota.  E.  G.  Stengel, 
secretary  Grant  County  Creamery  Asso- 
ciation, Milbank,  S.  D.  8-9 


Absolutely 
Sanitary- 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York.  and  the  Fidelity  Trust  Co.,  New  York 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  CgGS- BUTTER 
EWIS  EiBERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET.  NEW  YORK      western  Representative: 

BUTTER  and  EGGS  °«°XWLl^'u^^.'^-'=- 


;N^cl\ii\erg^SVipplics 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 


Wanted — .Secondhand  ice  cream  can 
truck,  also  about  thirty  one-gallon  ice 
cream  cans  and  tubs.  Morris  Creamery 
Company,  Morris,  Minn.  8-16 

Wanted — A  small  secondhanded  churn 
that  will  churn  100  to  200  pounds.  S.  A. 
Nietert.  Wahpeton,  N.  D.  8-16 


Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulley.s;  enam- 
eled; 1-inch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


Electric  MotorH — All  sizes  and  currents; 
u.sed  and  new;  get  our  very  low  prices;  }- 
H.  £'.  motors,  new,  only  $1.5.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttlngg.  valves,  belting,  shafting,  bearings 
•nd  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


For  Sale — One  No.  9  late  model  Per- 
fection churn;  is  in  good  condition,  but  too 
small  for  our  use;  write  for  particulars. 
Address  2923,  Dairy  Record,  St.  Paul, 
Minn.  8-9 

For  Sale  cheap — One  ten-H.  P.  direct 
current  motor;  220  volt;  slow  speed;  in  fine 
condition.  Address  2924,  Dairy  Record, 
St.  Paul,  Minn.  8-16 

For  Sale — Perfection  Junior  No.  3A 
combined  churn;  practically  new;  fourteen 
Sturges  refrigerator  cream  cans  (10  gal.) 
used  only  one  season.  Cartwright  Cream- 
ery, Cartwright,  Manitoba.  8-9 


The  creamery  operator  who  receives 
first  grade  cream,  and  turns  out 
second  grade  butter,  should  quit  the 
business  for  the  good  of  the  industry. 


The  patron  who  delivers  first  grade 
cream  is  entitled  to  first  grade  price 
for  his  product;  if  he  doesn't  get  it, 
he  has  a  good  kick  coming. 

The  patron  producing  second  grade 
cream  will  continue  to  do  so,  unless 
he  is  offered  more  money  for  a  better 
product. 


Don't  tell  the  patrons  to  bring 
good  cream  simply  because  you  want 
that  kind,  but  urge  them  to  produce 
good  cream  because  it  is  profitable 
to  themselves. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — ^THE  DAIRY  RECORD 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


The  man  who  buys  butter  for 
storage,  will  be  looking  for  keeping 
quality,  and  it  pays  to  give  the  buyer 
what  he  wants. 
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George  Heine  has  returned  to  Iowa 
from  Loveland,  Colo.  He  is  now 
located  at  Waverly. 

P.  W.  Petersen,  well-known  Iowa 
buttermaker.  has  moved  from  New 
Hartford  to  Williams,  Iowa. 

F.  J.  Blood,  representing  the  Boer- 
ner-Frey  Co.,  of  Iowa  City,  Iowa, 
manufacturers  of  butter  -color,  was  a 
welcome  visitor  last  week. 

K.  L.  Matteson,  in  charge  of  cream- 
ery accounting  at  the  State  Creamery 
at  Albert  Lea,  Minn.,  visited  The 
Dairy  Record  en  route  to  Braham 
last  week. 

W.  C.  Rasmussen,  Albert  Lea, 
Minn.,  who  thinks  more  of  Dandelion 
butter  color  than  he  does  of  dandelion 
wine,  was  a  brief  but  welcome  visitor 
to  The  Dairy  Record  offices. 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


THE  DAIRY  RECORD 


H.  R.  Ballard  of  St.  Paul,  who 
keeps  the  New  York  Central  lines  on 
the  map  around  these  parts,  visited 
The  Dairy  Record  last  week  to  ex- 
tend a  welcome  to  its  recent  addition. 

W.  A.  Wentwort,  secretary  of  the 
Iowa  Creamery  Secretaries'  and  Man- 
agers' Association,  visited  The  Dairy 
Record  offices  while  in  attendance  at 
the  standards  conference  last  week. 

N.  D.  Gordon,  Minneapolis,  who 
can  think  of  more  uses  for  Wyandotte 
than  a  centipede  has  legs,  dropped  in  to 
give  his  namesake  the  once  over.  A 
mutual  admiration  society  was  imme- 
diately formed. 

O.  A.  Pearson  and  R.  H.  Brown, 
representing  the  Minnesota  Dairy 
Products  Co.,  and  C.  M.  Peterson  of 
the  Buffalo  Foundry  and  Machine 
Co.,  were  welcome  visitors  at  The 
Dairy  Record  office. 

Robert  Carswell  and  C.  J.  Longen- 
dyke,  two  shrinking  violets  from  the 
J.  G.  Cherry  organization,  dropped  in 
to  greet  the  newest  acquisition  to 
The  Dairy  Record  force,  and  inci- 
dentally, to  inform  him  how  good 
they  are. 


JUST  LAMP  THIS  ONE 


The  Fable  of  the  Farmer  Who 
Woke  Up. 


Once  upon  a  time  there  was  a 
farmer  who  thought  he  had  a  dairy, 
because  he  kept  a  herd  of  cows  and 
also  raised  corn,  wheat,  oats  and 
alfalfa.  In  the  summer  he  hired  farm 
hands  whose  appetites  were  100  per 
cent  plus.  When  the  bell  rang,  they 
came  rushing  into  the  mess  hall  and 
devoured  everything  except  the  crock- 
ery. In  a  test  to  see  who  could  eat 
the  most,  it  was  a  draw  among  several. 
All  of  the  test  were  entitled  to  honor- 
able mention. 

One  day  the  farmer  went  out  into 
the  field  to  watch  his  harvest  hands 
at  work.  He  noticed  that  some 
worked  like  beavers,  while  others 
went  through  the  motions  of  work,  but 
accomplished  very  little.  They  seemed 
to  hin  to  have  no  fixed  relation  be- 
tween perspiration  and  desired  results. 
The  one  who  had  taken  several  first 
prizes  in  the  eating  contest  was  par- 
ticularly conspicuous  among  those 
who  worked  as  little  as  possible. 
Then  he  stopped  to  remember  that  he 


Missouri  State  Fair — Sedalia.  Aug.  19- 
26.  Prof.  Wm.  H.  E.  Reid,  Columbia, 
Superintendent  of  Dairy  Products. 

Iowa  State  Fair — Des  Moines,  August 
23rd  to  September  1st.  A.  R.  Corey, 
secretary. 

Wisconsin  State  Fair — Milwaukee,  Au- 
gust 28th  to  September  2nd.  Oliver  E. 
Remey,  secretary. 

Minnesota  State  Fair — Hamline.  Sep- 
tember 2nd  to  9th.  Andrew  French,  Su- 
perintendent Dairy  Department.  Entry 
date,  August  18th. 

South  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  15th.  A.  P.  Ryger,  Brook- 
ings, Superintendent  Dairy  Department. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls,  September  11th  to  15th. 
Robert  Carswell,  St.  Paul,  Superintendent 
of  Dairy  Exhibit.^ 

National  Dairy  Exposition — Minne 
seta  State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Rvan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20tj.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Buttermakers*  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 


was  paying  these  men  for  the  work 
they  did  and  not  for  their  capacity 
as  eaters. 

The  Story  Gets  Sad 

That  night  several  harvest  hands 
were  fired. 

Then  the  farmer  reflected  that  his 
cows  had  good  appetites  all  the  j'ear 
round.  He  recalled  that  his  monthly 
cream  check  depended  not  on  the 
quantity  of  milk  he  delivered,  but 
upon  the  amount  of  butterfat  in  the 
milk.  Until  now  he  had  ignored  the 
suggestion  of  his  county  agent  to  join 
the  cow  testing  association. 

The  lesson  of  the  hungry,  but  lazy 
farm  hand  had  struck  home.  Not 
only  did  he  make  a  mad  scramble  to 
join  the  cow  testing  association,  but 
he  purchased  a  testing  outfit  and  got 
busy. 

It  was  not  long  before  he  discovered 
which  of  his  cows  were  profitable  from 
the  butterfat  standpoint,  and  which 
were  only  boarder  cows.  In  a  short 
time  his  non-producing  cows  were 
eliminated  and  his  herd,  consisting 
of  good  butterfat  producers  only 
made  liim  a  success  as  a  dairy  farmer. 
Now  he  receives  regular  money 
through  his  cream  ch(icks,  has  im- 
])r()ved  his  farm  and  biiihlings,  and 
rides  about  in  a  regular  car. 

Moral: — Get  the  real  dope  on 
dairying.  Tell  your  patrons  to  go 
to  the  National  Dairy  Exi)osition  this 
fall  and  learn  liow  the  wise  dairy 
farmers  are  making  money. 


St.  Paul,  Minn.— The  Dairy  Club 
of  the  Northwest  was  formed  vester- 
(lay  at  the  Athletic  Club.  "W.  J. 
Hoeltjo  was  named  secretary  of  the. 
club. 

Barnum,  Minn. — The  Charlton 
County  Oeajnory  Company  is  now 
l)a(!king  its  !)2-scoro  butter  in  i)ar- 
affine  packages. 

Kveleth,  Minn. — Henry  Hendrick- 
•son  and  Waino  Oja,  won  $10.00  and 
.f.^).0()  respectiv<ily,  in  a  butter  naming 
contest.  Both  named  it  "Eveleth 
Creamery  Butter." 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Del  aware  Ave«(  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solidsr^ 
Make  a  trial  shipment  and  state  price  you  desire. 


MANHATTAN 

PURE  SWEEl  CREAM  BUTTER 


Chrs  Koster  &-  Son  -  Mew  York 

Churned  into  granules 
of  fresh  yellow  gold^ 
Then  pressed  into  blocks 
of  the  Best  butter  sold.'* 
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JUDGING  SEPTEMBER  25th 


Butter  for  National  Contest 
Should  Arrive  by  Sep- 
tember 20th. 


The  National  Creamery  Butter- 
makers'  Convention  will  be  held  at 
the  Hotel  Ryan,  St.  Paul,  Minn., 
October  Ilth  and  12th,  in  connection 
with  the  National  Dairy  Exposition. 
A  butter  contest  will  be  conducted 
the  same  as  formerly.  Butter  for  this 
contest  should  reach  St.  Paul  not 
later  than  September  20th.  It  should 
be  addressed  to  The  National  Cream- 
ery Buttermakers'  Association,  care 
Booth  Cold  Storage  Co.,  St.  Paul, 
Minn.  Entry  blanks  will  soon  be 
ready  for  distribution  but  any  but- 
termaker  may  exhibit  without  an 
entry  blank  by  accompanying  his 
exhibit  with  a  letter  giving  the  follow- 
ing information: 

Nane  of  exhibitor,  address  of  ex- 
hibitor, whole  milk  or  gathered  cream, 
kind  of  starter  used,  kind  of  salt  used, 
kind  of  color  used. 

The  judging  will  begin  September 
2.5th.  The  judges  are  James  Sorenson, 
secretary  Minnesota  Buttermakers' 
Association,  St.  Paul,  Minn.,  H.  C. 
Larson,  secretary  Wisconsin  Buttei^ 
makers'  Association,  Madison,  Wis., 
and  Howard  D.  Reynolds,  represent- 
ing James  Rowland  Co.,  Mason  City, 
Iowa.  The  same  judges  will  also  place 
the  final  scores  on  the  cold  storage 
exhibit. 

Only  one  entry  to  be  made  by  the 
buttermaker  making  the  butter  will 
be  received  from  each  creamery.  A 
twenty-pound  tub  is  the  standard 
package.  All  express  charges  must 
be  prepaid. 

To  Deduct  Fee 

An  entry  fee  of  $2.00  will  be  de- 
ducted from  the  money  received  from 
the  sale  of  the  butter  and  in  addition 
thereto  $1.00  as  membership  fee  for 
those  who  have  not  already  taken  out 
membership  in  the  National  Cream- 
ery Buttermakers'  Association  for  the 
year  1922.  The  butter  will  bo  sold 
and  the  balance  returned  to  the 
exhibitors. 

A  gold  medal  is  offered  for  the  high- 
est score  in  both  the  whole  milk  and 
gathered  cream  classes,  and  a  silver 
medal  for  the  second  highest  scores. 
Diplomas  are  offered  for  scores  of  95 
and  over.  A  gold  medal  will  be  given 
for  the  highest  score  for  each  state 
having  not  less  than  ten  exhibits,  and 
a  banner  will  be  awarded  to  the  state 
having  the  highest  average  figured 
from  the  ten  highest  scoring  tubs  from 
each  state. 

It  is  now  time  for  us  all  lo  prepare 
foil  this  eontest.  Let  us  all  take  part. 
— M.  Mortensen,  President. 


BIG  BUTTER  CROP 


Over  138,000,000  Pounds  Wiscon- 
sin's 1921  Quota. 


Income  From  Creameries  Placed 
in  Excess  of  $57,000,000— Cheese 
Production  Lar^e. 


Wisconsin's  dairy  crop  for  1921 
netted  an  income  of  more  than  $200,- 
000,000,  according  to  figures  com- 
piled by  J.  Q.  Emery,  dairy  and  food 
commissioner  of  that  state. 

Creamery  butter  production  for 
the  year  totalled  138,692,332  pounds, 
which  sold  for  .$57,001,852.  Minne- 
sota's output  for  the  same  year  was 
165,574,000  pounds  valued  at  more 
than  $65,700,000. 

Cheese  of  all  makes,  produced  in 
factories,  netted  Wisconsin  an  in- 
come of  more  than  $53,000,000.  The 
amount  manufactured  was  in  excess 
of  303,000,000  pounds. 

Condensed  milk  products  ranked 
next  in  importance  from  the  stand- 
point of  income,  more  than  $34,000,- 
000  being  received  from  this  source. 
Other  products  shown  in  the  table 
appearing  elsewhere  in  this  issue 
contributed  to  make  up  the  total 
income. 

Bi^  Cow  Population 

The  bulletin  in  which  the  foregoing 
figures  will  be  incorporated  will  not 
be  ready  for  distribution  until  Sep- 
tember 15th,  according  to  Commis- 
sioner Emery. 

In  making  his  announcement  Mr. 
Emery  gave  the  following  informa- 
tion regarding  the  source  of  the 
statistics: 

According  to  figures  given  out 
by  the  Wisconsin  Monthly  Crop  and 
Livestock  Reporter  issued  by  the 
United  States  Department  of  Agri- 
culture and  the  Wisconsin  State 
Department  of  Agriculture,  the  aver- 
age price  received  by  the  producers 
for  milk  in  1921  was  $1,645  per 
hundred  weight,  and  the  average 
production  per  cow  in  1921  was 
4,865.7  pounds.  The  average  number 
of  cows  in  1921  was  1,802,290.  At 
the  average  production  of  4,865.7 
pounds  of  milk  per  cow  during  the 
year  1921  there  was  produced  8,769, 
402,453  pounds  of  milk. 

The  data  for  cheese,  butter,  con- 
densery  products  and  ice  cream  were 
obtained  from  blanks  filled  out  by 
the  operators  of  these  plants. 

The  figures  used  for  cheese  and 
butter  produced  on  farms  were  taken 
from  the  fourteenth  census  of  the 
United  States  for  1920. 

Milk  Estimate 
The  value  of  milk  produced  other 
than  that  furnished  cheese  and  butter 
factories   and   eondenseries   and  ice 
cream  plants  was  estimated  as  the 

(Continued  on  Pa^e  34) 


RECOMMENDS  OLEO 


Home  Economics  Head  Su^^ests 
Its  Use  by  Workers. 


Minnesota  may  be  the  greatest 
butter  producing  state  in  the  Union, 
but  its  use  by  her  working  men  is  not 
advocated.  At  least,  it  is  not  included 
in  a  list  of  foods  recommended  for 
workers  by  Miss  Mildred  Weigle, 
head  of  the  home  economics  depart- 
ment of  the  University  of  Minnesota. 

But  nutmargarine  is! 

The  list  appeared  in  the  August  8th 
issue  of  the  Minnesota  Daily  Star, 
a  newspaper  published  in  Minneapolis 
which  is  said  to  have  a  large  circula- 
tion among  the  workingmen  of  the 
state.  It  was  provided  by  Miss 
Weigle  upon  the  request  of  E.  H.  H. 
Holman,  secretary  of  the  Minneapolis 
Workers'  College,  according  to  the 
Star. 

None  for  Children 
In  framing  her  diet.  Miss  Weigle 
also  neglected  to  make  any  provision 
for  feeding  butter  to  the  workingman's 
children.  A  small  amount  of  milk 
and  cheese  are  the  only  dairy  products 
appearing  in  the  list.  Apparently 
the  calorific  values  and  the  cost  of  the 
foods  were  the  determining  factors 
in  including  them. 

In  commenting  upon  Miss  Weigle's 
list,  the  Star  says,  in  part: 

She  points  out  that  it  is  customary 
to  figure  out  the  food  requirements 
of  a  man  of  definite  weight  and  then 
compute  the  food  for  the  whole  family 
in  terms  of  so  many  men.  She  finds 
that  a  man  weighing  150  pounds  needs 
35^  cents  a  day;  a  boy  of  twelve, 
30  cents;  a  girl  of  six,  26  cents. 

Table  of  Daily  Food 
Here  is  a  table  showing  the  man's 
daily  needs: 

Food  Material    Amount  Cost 

Milk  1.3  qt  036 

Lard  1  oz  010 

Nutmargarine. .  .2  oz  032 

Sugar  2|  oz  013 

Molasses  ^  oz  003 

Potatoes  li  lbs  060 

Other  vegetables  |  lbs  025 

Flour  7  oz  022 

Rolled  Oats  2|  oz  013 

Eggs  i  egg  017 

Beef  4  oz..  025 

Cheese  1|  oz  028 

Apple  .4  oz  .022 

Prunes  2  oz  024 

Coffee  025 

Total  calories. .  .  .  3,418  355 


White  Sulphur  Springs,  Mont. — 
R.  T.  Ringling  has  launched  the 
project  of  blocking  out  dairy  farms, 
stocking  them  and  renting  them  to 
farmers  on  fifty-fifty  basis  in  order 
to  provide  handling  of  500  dairy 
cows  which  will  siipplj-  the  creamery 
he  is  now  building. 
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WHAT'S  THE  USE? 

St.  Paul  and  Minneapolis  are  soon  to  be  the  scene  of  a 
great  dairy  exposition.  Upon  it  many  thousands  of 
dollars  and  an  almost  iinbelievable  amount  of  effort 
will  be  expended.  Business  men  of  the  Twin  Cities, 
and  every  one  even  remotely  connected  with  the  dairy 
industry  have  been  told  that  it  is  for  them  a  stern  duty  to 
support  this  exhibition  to  their  utmost.  Why? 

Annually  the  great  State  of  Minnesota  spends  millions 
of  dollars  in  building  up  dairying — its  greatest  industry. 
And  it  has  laws  on  its  statute  books  designed  to  protect 
that  industry  from  those  who  would  destroy  it.  Why? 

Great  organizations  work  for  the  betterment  of  this 
industry — among  the  farmers  who  produce  the  raw 
material  and  among  the  dairy  plants  which  convert  that 
raw  material  into  finished  products.  Why? 

A  great  university,  through  its  agricultural  college, 
is  entrusted  with  the  duty  of  keeping  that  industry  in- 
formed of  all  that  science  is  disclosing,  and  with  the  task 
of  teaching  a  portion  of  the  youth  of  that  state  to  be 
better  dairymen.  Its  investigators  and  instructors  are 
hired  because  they  are,  supposedly,  capable  of  performing 
this  task  and  thoroughly  in  sympathy  with  it.  Why? 

Why?  First,  because  milk  and  milk  products  are 
necessary  to  the  health  of  our  people,  and  any  agency 
which  will  bring  this  fact  home  to  them  is  worthy  of 
support,  regardless  of  the  cost.  Second,  because  Minne- 
sota's economic  structure  rests  largely  upon  her  dairy 
industry  and  these  great  institutions  serve  to  strengthen 
that  structure.  For  this  reason,  too,  they  are  worth 
while. 

But  of  what  avail  is  it  to  support  a  great  dairy  exposi- 
tion, great  educational  organizations,  a  groat  policing 
force,  or  a  great  institution  of  learning  if  an  integral  part 
of  any  of  them  is  not  in  sympathy  with  the  great  task  for 
which  they  were  created?  A  chain  is  no  stronger  than  its 
weakest  link  and  no  organization  is  greater  than  its 
weakest  member.  How  can  these  institutions  hope  to 
succeed  if  any  part  of  any  one  of  them  should  have  views 
diamterically  opposcid  to  the  great  task  which  they  are 
striving  to  accomplish? 

Recently,  the  Minnesota  Daily  Star,  published  a 
table  which  it  declares  was  prepared  by  Miss  Mildred 
Weigley,  head  of  the  division  of  home  economics  of  the 
University  of  Minnesota,  showing  the  daily  food  needs 
of  a  working  man.  The  table  displayed  the  interesting 
fact  that  two  ounces  of  nutmargarine  were  necessary. 
No  butter  was  included. 

Now,  Miss  Weigley  may  have  been  quite  conscien- 
tious in  making  her  s(!lection.  She  i)robably  was.  She 
wanted  to  give  the-  working  man  a  list  which  would  include 
the  grcat('Ht  variety  of  foods  possible,  and  at  the  same 
time  keeping  in  mind  the  matter  of  food  value  and  the 


question  of  price.  It  would  probably  be  as  untrue  as  it 
would  be  unkind  to  say  that  she  had  even  the  remptest 
intention  of  doing  harm  to  the  dairy  industry  of  the 
state  which  employs  her  or  to  the  working'  man  whom 
she  was  striving  to  assist.  Yet  she  did  do  great  harm  to 
both. 

The  Minnesota  Daily  Star  boasts  of  a  large  circulation 
among  the  workingmen  of  that  state.  It,  therefore,  reaches 
a  class  which  particularly  needs  enlightenment  regarding 
the  wonderful  qualities  of  milk.  It  is  this  class  which  is 
hardest  to  reach  and  most  in  need  of  being  reached.  It  is 
not  solely  a  question  of  the  workingman  being  benefited 
indirectly  through  the  greater  demand  for  his  labor 
caused  by  the  increased  spending  power  of  the  farmer, 
derived  from  the  laborer's  consumption  of  dairy  products; 
far  more  important  is  the  direct  benefit  of  a  mind  and 
body  functioning  properly  because  of  a  proper  diet. 

Bad  as  it  is  to  include  oleomargarine  instead  of  butter 
in  a  workingman's  diet,  the  thought  that  it  should  be 
recommended  for  his  children  is  almost  unbelievable,  in 
the  light  of  our  present  knowledge  of  the  subject  of 
nutrition.  But  Miss  Weigley  makes  no  provision  for  the 
children,  judging  from  the  Daily  Star's  account.  It 
merely  makes  the  statement  that  "she  points  out  that 
it  is  customary  to  figure  out  the  food  requirements  of  a 
man  of  definite  weight  and  then  compute  the  food  for  the 
whole  family  in  terms  of  so  many  men." 

Is  there  any  good  reason  why  the  workingman  should 
be  expected  to  use  a  substitute  food — and  oleomargarine 
does  not  even  possess  the  merit  of  being  a  substitute; 
it  is  nothing  more  nor  less  than  an  imitation — any  more 
than  the  president  of  a  bank?  Are  not  the  children  of 
workingmen  as  much  entitled  to  food  which  will  enable 
them  to  grow  to  sturdy,  intelligent  men  and  women  as 
are  the  children  of  the  richest  merchant  in  the  community? 
And,  less  important,  is  there  any  reason  why  the  dairy 
farmers  of  Minnesota  should  pay  a  large  share  of  the 
salaries  of  teachers  who  will  encourage  the  use  of  the 
greatest  enemy  to  the  dairy  cow  to  be  found  anywhere? 

Our  quarrel  is  not  with  Miss  Weigley  as  an  individual. 
It  is  rather  with  a  state  of  mind  which  she  typifies.  It  is 
a  state  of  mind  which  is  found  too  often  among  the  home 
economics  teachers  of  our  agricultural  colleges.  It  is  the 
result  of  thought  too  strongly  directed  to  cost  accounts 
and  calories  and  not  enough  to  the  meaning  of  the  great 
discoveries  made  during  the  past  few  years  by  McCoIlum 
and  his  co-workers. 

From  the  economic  standpoint  this  attitude  is  unfair 
to  the  dairy  industry.  It  puts  price  above  quality.  And 
in  the  dairy  states,  it  means  a  betrayal  of  the  interest 
which  makes  such  work  possible. 

It's  time  that  our  home  economics  teachers  changed 
their  attitude.  Else  what's  the  use  of  having  dairy  shows, 
and  extension  workers,  and  dairy  teachers  and  creamery 
and  milk  organizations? 


ENTER  A  TUB 

Minnesota  creamerymen  should  avail  themselves  of 
this  last  opportunity,  before  the  National  contest,  to 
receive  official  criticism  of  their  butter  by  entering  a  tub 
in  the  State  Fair  <!ontest. 

As  Commissioner  (^hris  Heen  has  pointed  out,  Minne- 
sota buttermakers  are  going  to  have  to  meet  the  competi- 
tion of  some  of  the  best  buttermakers  outside  the  state 
in  October,  and  they  cannot  afford  to  overlook  any 
opportunity  which  will  aid  in  preparing  them  for  that 
contest. 


The  Japanese  do  not  like  their  small  stature.  So  they 
turn  to  the  use  of  milk  to  increase  it.  More  than  ever  it 
must  bo  admitted  that  they  are  a  smart  people. 
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COAL  FOR  CREAMERIES 

Creameries  in  increasing  numbers  are  sending  out  a 
distress  signal  for  coal.  In  some  instances  there  is  barely 
enough  on  hand  to  keep  plants  operating  another  week. 

While  a  hope  for  a  peaceful  settlement  of  the  coal 
miners'  strike  still  holds  out.  no  creameryman  can  afford 
to  take  chances.  If  the  fuel  bins  are  dangerously  near 
depletion,  immediate  steps  should  be  taken  to  secure  a 
new  supply. 

Alost  states  now  have  a  fuel  administrator  to  handle 
the  allotments  made  to  the  various  sections  of  the  country. 
Creameries  needing  coal  should  immediately  apply  to  their 
state  director  for  priority  shipments.  This  officer  can 
usually  be  reached  at  the  State  Capitol.  And  it  is  advisable 
for  creamerymen  not  to  wait  until  the  last  minute  before 
putting  in  this  requisition;  many  others  are  doing  the  same 
thing  and  the  supply  allotted  to  each  section  is  limited. 

In  Minnesota,  Director  Bowen  has  assured  The  Dairy 
Record  that  creameries  will  be  placed  upon  the  priority 
list  and  shipments  made,  as  requested,  from  the  first  coal 
placed  at  his  disposal. 


HOW  MANY 
How  many  people  from  your  community  will  attend 
the  National  Dairy  Exposition  at  the  Minnesota  State 
Fair  Grounds  in  October?  Barron  county,  Wis.,  has 
actually  bought  one  thousand  railroad  and  admission 
tickets  to  the  big  show.  Carlton  county,  Minn.,  has 
wired  reservations  for  five  hundred  beds  for  a  night. 
How  many  do  you  want — thousand,  five  hundred,  one 
hundred,  fifty,  twenty-five,  ten,  five  or  just  one,  yourself? 
Don't  be  backward.  Get  on  the  band  wagon,  prove  your- 
self an  organizer,  give  your  community  a  big  push  ahead 
in  better  and  more  dairying.  Give  them  the  National 
Dairy  Exposition. 


A  BRIGHT  SPOT 

When  it  comes  to  brightening  dull  spots  in  a  Con- 
gressional report,  Mr.  J.  S.  Abbott,  secretary  of  the 
Institute  of  Oleomargarine  Manufacturers,  is  in  a  class 
by  himself.  He  is  so  delightfully  consistent  in  his  incon- 
sistencies. Whenever  a  report  threatens  to  get  boresome 
and  shows  the  need  of  being  jazzed  up  a  bit.  Congressional 
committees  really  should  call  upori  Mr.  Abbott  to  do  his 
stuff.  It  would  add  trememdously  to  the  popularity  of 
the  reports. 

Testifying  before  the  Agricultural  Committee  of  the 
House  recently,  Mr.  Abbott  said:  "The  higher  the  price 
of  butter  and  the  lower  the  price  of  oleomargarine,  of 
course  the  more  oleomargarine  we  can  sell;  that  is  true." 
But  a  little  later,  in  a  free  reader  sent  broadcast  to  new.s- 
papers,  he  declared  that  "The  lower  the  butter  standard 
and  the  higher  the  margarine  standard,  the  better  we 
like  it." 

Of  course  there  may  be  those  in  the  dairy  industry  who 
will  be  so  rude  as  to  ask  why  Mr.  Abbott  should  be  per- 
mitted to  testify  upon  a  question  which  concerns  butter 
alone.  We  admit  that  we  can't  see  any  good  reason  for 
it — unless,  perhaps.  Congress  does  feel  that  the  reports 
of  its  committees  need  to  be  toned  up  a  bit.  And  as  a 
tonic  for  jaded  readers  we  vote  Mr.  Abbott  the  east  iron 
shaving  brush. 


While  in  a  Butter  Scoring  Contest  the  honors  right- 
fully go  to  the  operator  with  the  highest  score,  in  an 
Educational  Contest,  the  creameryman  who  shows  the 
greatest  improvement  from  month  to  month  is  the  one 
who  is  deserving  of  the  most  praise. 


Are  your  patrons  planning  to  attend  the  National 
Dairy  Exposition? 


Better  Service;  Better  Returns;  Better 
Satisfaction 

Better  care  in  handling  shipments,  is  what  we  endeavor  to 
give  to  those  that  ship  us.  We  plan  to  please  you.  Ship  this 
week's  make  to  us. 


ZIMMER&DUNKAK,k.  [safety  first 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References — Dun  A  Bradstreet;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


The  butter  for  the  Minnesota  State 
Fair  contest  should  arrive  in  St.  Paul 
not  later  than  August  18th,  and  if 
you  have  not  sent  in  your  tub  you 
had  better  get  busy  and  do  so  at 
once.  Minnesota  has  no  competitors 
when  it  comes  to  the  exhibit  of  butter 
at  her  State  Fair,  and  we  should  con- 
tinue to  lead  with  a  comfortable 
margin.  The  Minnesota  State  Fair  is 
visited  by  thousands  of  people  from 
other  states,  and  there  is  nothing 
that  will  so  impress  them  with  the 
magnitude  of  our  dairy  industry  as 


will  an  exhibit  of  the  finished  product 
from  our  creameries  and  cheese  fac- 
tories. 

We  realize  that  many  operators 
send  butter  to  the  State  Fair  who, 
because  of  local  conditions  have  no 
hope  of  getting  a  high  score,  but  the 
tub  of  butter  of  only  average  quality 
is  just  as  valuable  as  a  tub  of  the  finest 
butter  when  it  comes  to  arranging  an 
exhibit  for  the  fair  visitors  to  look  at, 
so  don't  hesitate  to  send  in  your  tub 
of  butter,  even  if  the  quality  is  not 
all  that  could  be  wished  for,  as  your 
tub  will  help  swell  the  exhibit  and 
make  the  visitors  realize  that  Minne- 
sota is  indeed  a  great  dairy  state. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


What  applies  to  Minnesota  will 
apply  to  other  states  as  well  and  any 
creamery  operator  who  is  proud  of 
his  state  and  the  industry  with  which 
he  is  connected  should  make  an  effort 
to  do  his  bit,  when  it  comes  to  boost- 
ing the  dairy  business,  and  he  will  at 
the  same  time  advertise  his  creamery 
as  well  as  himself. 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  furnish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falling  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accounting  always. 


c.E.  McNeill  &  CO. 

■  ="The  House  of  Service"  g 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREIvT  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


When  >tk,^.  farmer  lis  busy  with 
haying,  harvesting  or  threshing,  he  is 
apt  to  neglect  his  dairy  work  unless 
he  is  a  real  dairyman.  The  cream  is 
not  cooled  as  quickly  and  efficiently 
as  it  ought  to  be,  if  it  is  cooled  at  all, 
and  often  it  is  not  delivered  regularly 
to  the  creamery  because  there  is  too 
much  other  work  on  the  farm  that 
must  be  done,  and  then  too  little 
cream  is  produced  to  warrant  spend- 
ing much  time  getting  it  to  the  cream- 
ery. The  creamery  operator  has  his 
troubles  if  he  has  many  of  these  side- 
line dairymen  as  patrons,  because  the 
cream  usually  comes  in  sour  and  often 
old  and  stale,  and  it  is  a  problem  to 
keep  the  quality  of  the  butter  up  to 
the  standard  it  ought  to  be  to  sell  at 
a   satisfactory  price. 

We  might  say  that  the  operator 
should  refuse  to  accept  cream  of  poor 
quality,  but  this  is  often  easier  said 
than  done;  it  is  true  that  in  many 
places  the  poor  cream  can  be  sent 
home,  but  where  there  is  a  cream 
buyer  who  takes  poor  cream  (and 
they  all  do),  then  the  creamery  must 
handle  its  patrons  with  gloves  or  else 
the  other  fellow  is  liable  to  get  a  good 
share  of  the  cream. 


The  matter  of  quality  is  given  a  lot 
of  consideration  these  days  and  more 
has  been  done  this  year  than  in  any 
previous  year  to  raise  the  standard  of 
quality  in  creamery  butter.  Grading 
and  paying  for  cream  according  to 
quality  has  done  wonders  in  many 
communities  and  there  has  been  con- 
siderable effort  put  forth  to  encourage 
cream  producers  to  provide  better 
equipment  for  cooling  cream  on  the 
farm;  many  creameries  have  sold 
cooling  tanks  at  cost  and  in  some 
instances  cream  stirrers  have  been 
given  to  the  patrons  to  encourage 
them  to  stir  their  cream  and  thus 
hurry  the  cooling  process  along. 

While  much  has  already  been  done 
to  encourage  the  production  of  first 
grade  cream,  we  believe  that  very 
much  more  will  and  must  be  done  in 
the  future, — in  fact  we  predict  that 
the  time  is  coming  when  creameries 
will  make,  regular  inspections  of  the 
farms  where  cream  is  produced  and 
the  patrons  required  to  provide  facil- 
ities for  handling  their  milk  and 
cream  so  as  to  insure  high  quality. 

It  may  seem  strange  and  yet  it  is 
true  that  there  are  many  cream 
patrons  who  do  not  make  use  of  the 
facilities  they  have  in  taking  care  of 
their  cream.  We  know  cream  patrons, 
and  quite  a  number  of  them,  who  let 
their  cooling  tanks  stand  idle  because 
they  find  it  easier  to  let  the  cream 
can  stand  around  any  old  place;  it 
appears  that  they  don't  realize  the 
value  of  quick  and  efficient  cooling  of 
the  cream.  When  such  a  comdition 
actually  prevails  in  many  places, 
would  it  not  bo  worth  while  to  have 
the  creamery  operator  make  the 
rounds  among  the  patrons  several 
times  a  year,  and  show  them  how  to 
iak((  care  of  their  cream?  We  believe 
that  such  visits  l)y  the  operator  or 
some  other  qualified  person  would 
result  in  a  general  improvement  of 
the  cream  produced  in  the  territory 
covered.   

liciip  your  patrons  to  produce  better 
(ireain,  and  then  pay  theju  for  their 
extra  effort  by  grading  and  paying 
according  to  quality. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quaUty  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD"f 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMTO  SERVICB 
ORDER  NOW 


What  We  Sell  We  Guarantee 


The  old  saying  is: 

"A  chain  is  no  stronger  than  its  weakest  link." 
The  new  saying  is: 

There  are  no  weak  links,  leaks  or  spots  in  Water-proof  Lith. 

Water-proof  Lith  is  manufactured  on  scientific  methods  and  by  a  process  that 
will  not  allow  of  any  weak  spots  where  heat  or  cold  can  penetrate  through.  Great 
care  is  taken  to  build  maximum  strength,  rugged  resistance  and  lasting  quality 
in  every  part  of  Water-proof  Lith. 

Look  for  the  name — Water-proof  Lith — before  using  any  insulation  in  your 
building  or  refrigerator. 

For  full  explanation  write  us. 

UNION  FIBRE  COMPANY,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.    General  Offices  at  Winona,  Minn.    Northwestern  Office, 
746  Builders  Exchange,  Telephone  Geneva  1047,  Minneapolis,  Minn. 

It  e  handle  Jamison  and  Stephenson  Refrigerator  Doors. 
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A  Paradise 
on  Earth 


Any  person  who  has  had  the 
opportunity  to  travel  over  the  State 
of  Minnesota  and  whose  eyes  are 
not  bUnded  to  nature's  beauty,  can 
not  help  but  admire  and  admit  that 
this  is  a  garden  spot  on  Earth,  a 
land  flowing  with  milk  and  honey. 
In  the  southern  part  of  the  state  we 
see  miles  of  beautiful  grain  and 
cornfields — in  fact,  we  never  saw 
better  com  an5rwhere.  The  small 
grain  fields,  such  as  wheat,  barley, 
oats  and  rye  seem  to  be  diminishing 
in  favor  of  com,  though. 

The  farm  buildings  are  generally 
substantial  and  well  kept,  in  short, 
there  is  abimdant  evidence  of 
general  prosperity. 

As  we  go  farther  north  up  in  the 
timbered  section,  the  fields  are 
smaller,  more  land  is  used  for  pas- 
ture and  hay,  and  there  we  see 
larger  herds  of  cattle.  Here  is 
where  the  dairy  industry  is  making 
its  greatest  strides,  and  judging 
by  the  large  bams,  the  splendid 
and  many  new  creameries,  school- 
houses,  etc.,  we  see,  this  section 
of  the  state  is  going  to  surpass  even 
the  Southern  part  in  population, 
wealth  and  prosperity. 

And  the  landscape  and  natviral 
beauty  of  the  country  is  here  most 
wonderful,  with  lakes  by  the 
thousand,  hills  and  valleys,  mead- 
ows and  fields  of  grain, — a  genuine 
Paradise  on  Earth. 

If  the  garden  of  Eden  had  any- 
thing better  than  this  to  show  it 
must  have  been  the  most  wonderful 
spot  on  Earth.  But  we  are  quite 
certain  that  it  did  not  have  the  large 
herds  of  Holstein  and  Guernsey 
cows  that  we  saw  peacefully  resting 
in  the  shade  of  the  trees  or  leisurely 
grazing  over  in  the  meadows,  nor 
the  fine  creameries,  nor  the  splendid 
schoolhouses,  and  we  doubt  if  it 
had  the  lakes  and  grandeurs  of 
scenery  we  saw  up  in  Northern 
Minnesota.  And  it  must  have  been 
hot  as  blazes  as  proven  by  Adam's 
habilaments.  We  doubt  very  much 
if  the  inhabitants  of  Northern 
Minnesota  would  exchange  their 
habitation  with  the  Garden  of  Eden 
if  they  had  the  opportunity  of  choice. 

Besides  all  the  fruits  of  Eden, 
and  more,  too,  that  grows  up  in 
Northern  Minnesota,  you  can  go 
down  along  the  shores  of  Lake 
Superior  and  enjoy  cool  nights  and 
sublime  scenery  all  you  want. 
Indeed  a  Paradise  on  Earth.  Go 
and  see  for  yourself. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BUTTER  VARIES  WIDELY 


University  of  Minnesota  Makes 
Composition  Study. 

By  J.  R.  Keithley,  Minnesota. 

The  University  of  Minnesota,  dairy 
division,  in  a  study  of  the  variation 
in  composition  of  butter   made  in 
Minnesota  creameries  and  entered  in 
the  May  scoring  contest,  which  is 
conducted  bi-monthly  under  the  su- 
pervision of  the  State  Dairy  and  Food 
Commission,  finds  a  wide  variation 
in  the  264  samples  analyzed.  The 
following    table    briefly  summarizes 
the  results  of  the  analysis: 
Table  I — Variation  in  Composition 
of  May  Contest  Butter 
Percentages 
Con-       Max-        Min-  Aver- 

stituent    imum       imum  age 
Water. . .  :  .  20.2         11.4  14.699 

Fat   87.1         76.7  82.580 

Salt   3.6  .6  1.959 

Curd   1.9  .2  .762 

Color  147  =  A     8o  =  B      23=  C 

6=D 

An  examination  of  the  individual 
samples  in  the  contest  showed  that 
only  eleven  were  below  eighty  per 
cent  in  biitterfat,  twenty-seven  were 
between  eighty-one  and  eighty  per 
cent  while  226  were  above  eighty-one 
per  cent  in  butterfat.  Thirty-eight 
of  the  264  samples  analyzed  contained 
sixteen  per  cent  water  or  above. 
Composition  Important 

Minnesota  has  about  830  creain- 
eries  and  makes  annually  approxi- 
mately 160  million  pounds  of  butter. 
This  butter,  composed  of  butterfat, 
water,  salt  and  curd,  varies  rather 
widely  in  percentage  composition 
from  churning  to  churning.  In 
efficiently  operated  eentralizers  and 
many  privately  owned  and  large  co- 
operative creameries,  butter  is  not 
packed  until  its  composition  is  de- 
termined and  made  to  conform  to  a 
standard  composition.  This  standard 
is  rather  definitely  determined  by  law 
or  United  States  Treasury  regulation 
which  requires  that  butter  contain 
less  than  sixteen  per  cent  water  and 
not  less  than  eighty  per  cent  fat. 
The  market  demand  for  salt  varies, 
but  can  be  educated  to  demand  a 
relatively  high  salt  content.  In 
actual  practice  the  salt  in  butter  may 
vary  from  one  up  to  five  per  cent  or 
even  more,  water  from  twelve  to 
seventeen  per  cent  or  more,  curd  from 
.25  to  1.5  per  cent  or  more. 

The  higher  the  percentage  of  these 
constituents  the  lower  the  percentage 
of  fat,  and  vice  versa,  the  lower  the 
percentage  of  these  constituents  the 
higher  the  percentage  of  fat,  so  that 
percentage  of  butterfat  in  butter 
varies  from  seventy-eiglit  to  eighty- 
five  per  cent  or  more. 

The  standard  composition  under 
the  regulations  could  be  safely  main- 
tained at  15. .5  per  cent  water,  3.5  per 
cent  salt  and  .5  pvr  w.ni  curd,  thus 
leaving  80.5  per  vx\ni  fat.  This  stand- 
ard can  be  riuicOied  and  rnaintainc^d 
only  by  conscious  (^an^l'ul  effort  iipoji 
the  part  of  the  l)utt<trinaker  and 
necessitates  the  analysis  of  «iv(^ry 
churning  of  butter  before  packing. 
If  it  (ioc^s  not  come  uj)  l-o  this  slandanl 
it  can  and  should  b«(  inad(i  to  <lo  so. 
A  Sini|)le  MetlKxl 

The  simpl((  analytical  nielliod  that 
makes  such  analysis  quick  and  prac- 


'Baker  Ice  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bemk  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat* 
urally  result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

^-^  ■  ^  -  Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name  

Street  

City  State  


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"FRIGK"  Refrigeration 

Midwest  Enftlneerlnit  &  Equipment  C:o. 
825  Plymouth  Bldft.  MINNEAPOLIS 


THE  DAIRY  RECORD 


9 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


tical  is  the  Kohman  method.  It  is  as 
follows : 

Butter  to  be  tested  is  rendered 
homogeneous  by  thorough  mixing. 
A  ten-gram  sample  is  weighed  into  a 
dry  tared  beaker.  (The  torsion 
balance  with  aluminum  cup  used 
should  be  balanced  with  the  weight  on 
ten  per  cent  beam  stationed  at  10. 
This  latter  makes  possible  the  weigh- 
ing of  butterfat  removed  or  rather  the 
amount  of  salt  and  curd  left  in  the 
cup.)  The  sample  is  then  heated  to 
dryness  and  weighed  again  by  moving 
the  weight  on  the  twenty  per  cent 
beam  from  0  to  such  point  as  will 
balance  the  scales.  This  indicates  the 
loss  in  weight  expressed  as  percentage 
of  the  ten-gram  sample  taken. 

The  dry  residue  is  then  treated  with 
about  100  cc.  gasoline  to  dissolve  the 
butterfat.  This  is  accomplished  by 
stirring  vigorously  and  allowing  to 
stand  for  four  minutes.  The  gasoline 
and  dissolved  fat  is  carefully  poured 
off.  Another  100  cc.  of  gasoline  is 
added,  stirred,  allowed  to  stand  two 
minutes,  then  poured  off  carefully  so 
as  to  lose  no  curd  or  salt,  which  are 
insoluble  in  gasoline.  The  residue  is 
dried  carefully  over  the  alcohol  lamp, 
cooled  and  reweighed.  The  loss 
in  weight  indicates  fat  removed 
(It  is  weighed  by  removing  the  ten- 
gram  weight,  moving  the  weight  on 
twenty  per  cent  beam  back  to  0,  and 
then  moving  weight  on  ten  per  cent 
beam  back  from  10  until  scale 
balances.  The  differences  between 
10  and  point  where  weight  rests  when 
scale  is  balanced  indicates  the  per- 
centage curd  and  salt  still  in  cup. 
One  hundred  per  cent  minus  the  sum 
of  the  percentage  curd,  salt  and  water 
gives  the  percentage  butterfat. 

Add  to  the  dry  residue  (salt  and 
curd;  176  cc.  warm  water,  stir 
thoroughly.  Draw  off  into  a  white 
cup  17.6  cc  of  this  salt  solution.  Add 
a  few  drops  of  indicator  (potassium 
ehromate)  and  titrate  with  a  silver 
nitrate  solution  (29.062  grs.  per  li£er) 
until  reddish  brown  color  appears. 
The  cc.  of  silver  nitrate  solution  used 
indicates  the  .percentage  salt  in  the 
butter.  The  percentage  salt  sub- 
tra<!ted  from  the  percentage  curd  and 
salt  leaves  the  percentage  curd.  Thus 
we  have  determined  in  a  few  minutes 
the  percentage  composition  of  the 
butter  and  are  in  a  position  to  know 
what  steps  to  take  to  produce  a  butter 
of  standardized  composition. 

Mean.s  lii^  DifTereiico 

Taking  Minnesota's  annual  butter 

(Continued  on  Pa^c  2G) 


The  Boys  Can  Do 
It  Again 

To  Minnesota  Co-operative  Creamery  Operators: 

Minnesota  buttermakers  have  won  the  National 
Banner,  for  the  best  butter  made  in  the  United  States, 
thirteen  out  of  sixteen  times. 

The  Minnesota  Co-operative  Creameries'  Associa- 
tion, Inc.,  beheves  you  can  do  it  again  this  fall  at  the 
National  Dairy  Show  in  October. 

The  board  of  directors  are  taking  a  vote  this  week, 
by  mail,  on  offering 

$500 

to  be  pro  rated  among  the  boys  who  score  95  and 
above  at  the  National  Dairy  Show. 

The  Association  might  make  it  conditional  that  you 
win  the  Banner,  but  it  is  not  going  to.  It  is  wilUng  to 
wager  the  $500  that  you  can  and  will  win. 

The  Association  is  with  you  every  day  in  the  year 
for  high  quality  butter,  and  is  anxious  to  assist  you  in 
making  it,  whether  you  win  the  Banner  or  not,  but  we 
want  you  to  win. 

We  still  have  a  good  supply  of  printed-  instructions 
on  the  care  of  cream  and  cream  cooling  illustrations. 
They  should  be  helpful  to  hand  to  your  patrons  along 
with  your  suggestions. 

A.  J.  McGUIRE 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

ST.  PAUL,  MINN. 


(INCORPORATED) 

University  &  Raymond  Aves. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
lOS  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


10 


THE  DAIRY  RECORD 


Pure  MOk  From 
Cow  to  Consumer 


B-K,  the  recognized  standard, 
kills  the  germs  that  sour  milk  and 
cream.  Sterilizes  cans,  pails,  milk- 
ers, etc.  Purifies  cows,  stalls  and 
milk  house.  Keeps  down  bacteria 
count.  Used  and  recommended  by 
best  authorities  for  ten  years. 

Simple 

Cheap 

Efficient 

None  genuine  without  our  big 
blue  label  and  trade  mark.  Money 
back  if  not  satisfied.  B-K  sold  by 
best  dealers  everywhere.  Write 
for  bulletin  320-A. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


BISHOP,  BRISSMAN  &  CO. 

CERTIFIED  PUBLIC 
ACCOUNTANTS  and  AUDITORS 
SPECIAL  DEPARTMENT— Creameries  and 
Milk  Products  Cos.  Audit  Systems 
and  Income  Tax  Service 
St.  Paul— Globe  Bldg.,    Fargo,  N.  D.— Fargo 
Nat.  Bk.  Bldg.,    Minneapolis —Wilmac  Bldg. 


Ayer  &  McKinney 

Creamery  Butter 

4.^  So.  Front  St.,  Philadelphia,  Pa. 
54I-54.S  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


DAIRY  PRODUCTS  TARIFF 


Amendment  Dealing  With  Veg- 
etable Oils  Should  be  Defeated. 


The  Fordney-McCumber  tariff  bill 
as  it  now  stands  is  fairly  satisfactory 
to  the  dairy  interests,  with  the  excep- 
tions of  the  item  of  vegetable  oils. 
The  rates  asked  for  by  the  dairy 
interests  were  in  the  main  conceded, 
but  a  provision  has  been  injected  into 
it  by  amendment  which  will  admit 
free  of  duty  such  vegetable  oils  not 
used  for  edible  purposes. 

The  amendment  is  a  new  paragraph, 
which  reads  as  follows : 

"Par  50  a  cocoanut  oil  4c  per 
pound;  cottonseed  oil  3e  per  pound; 
peanut  oil  4c  per  pound,  and  soya 
bean  oil  3c  per  pound; 

Provided,  That  such  oils  may  be 
imported  under  bond  in  an  amount  to 
be  fixed  by  the  Secretary  of  the  Treas- 
ury and  under  such  regulations  as  he 
shall  prescribe;  and  if,  within  three 
years  from  the  date  of  importation 
or  withdrawal  from  bonded  ware- 
house, satisfactory  proof  is  furnished 
that  the  oil  has  been  used  in  the  man- 
ufacture of  articles  unfit  for  food,  the 
duties  shall  be  remitted. 

Provided  Further,  That  if  such  oil 
imported  under  bond  as  above  pre- 
scribed is  used  in  the  manufacture  of 
articles  fit  for  food,  there  shall  be 
levied,  collected  and  paid  on  any  oil 
so  used  in  violation  of  the  bond,  in 
addition  to  the  regular  duties  provided 
by  this  paragraph  3c  per  pound  which 
shall  not  be  remitted  or  refunded  on 
exportation  of  the  articles  or  for  any 
other  reason." 

This  amendment  was  passed  con- 
trary to  the  wishes  and  best  interests 
of  the  dairy  people.  Understand  that 
the  bill  is  now  before  the  Senate  in 
the  committee  of  the  whole,  and  will 
come  up  for  third  reading  and  final 
passage  August  17th,  so  there  is  still 
an  opportunity  to  defeat  the  amend- 
ment and  restore  the  original  duty, 
with  the  rates  mentioned  without  the 
drawback  privileges. 

Those  interested  in  maintaining  the 
straight  duty  on  vegetable  oils  should 
wire  or  write  their  Senators  to  elimi- 
nate this  drawback  privilege  at  the 
time  of  final  passage.  I  understand 
that  Senator  Kellogg  of  Minnesota 
will  make  the  motion  to  eliminate  the 
drawback  privilege  and  with  a  ma- 
jority vote  it  can  bo  done. 

It  develop<id  during  the  debate  in 
the  senate  that  the  growing  of  soya 
beans  in  tliis  country  has  become 
quite  an  in<lustry  and  we  have  the 
HUI)p()rt  of  the  soya  bean  interests  to 
]w\\}  this  iiiatt<*r,  ollierwiso,  they  (iome 
in  competition  with  soya  boans  grown 
with  foreign  labor. 

J.  R.  Morley, 

Owatonna,  Minn. 


SITUATION  CHANGED 


Sondori^Htird  IJeliovos  Old  Condi- 
tions Will  Not  Return. 


Editor,  Dairy  lieeord:    During  the 


early  part  of  the  storage  season  the 
sentiment  of  the  market  was  optimis- 
tic; consequently,  butter  prices  held 
at  a  level  way  above  anticipation. 
When  prices  on  Extras  climbed  to 
thirty-nine  cents,  even  the  best  guess- 
ers  had  to  admit  their  error. 

All  who  realize  the  importance  of 
the  dairy  industry  are  in  favor  of 
maintaining  reasonably  high  prices 
on  butter  and  other  dairy  products, 
all  year  'round.  Without  that,  the 
necessary  confidence  which  goes  to 
the  making  for  better  dairymen, 
better  products,  improved  methods 
in  the  handling  of  cream,  frequent 
delivery,  etc.,  is  lacking. 

However,  there  is  such  a  thing  as 
getting  prices  up  too  high.  This 
happened  to  be  the  case  when,  during 
the  week  ending  July  1st,  prices 
reached  thirty-nine  cents  on  "Extras." 
The  buyers  withdrew  from  the  mar- 
ket, causing  the  butter  to  accumulate 
with  the  dealers,  which  forced  these  to 
place  their  butter  in  cold  storage  to 
their  own  account,  or  sell  at  prices  con- 
siderably below  the  quotations. 

The  reaction  and  unsettled  con- 
ditions of  the  market  which  followed, 
resulted  in  great  losses  to  both  cream- 
eries and  dealers,  the  losses  far  exceed- 
ing the  gain  made  by  the  previous 
increase  in  prices. 

When  it  was  generally  realized  that 
the  make  of  the  season  would  excel 
former  years'  production,  and  storage 
holdings  increased  at  a  rate  far  beyond 
expectation,  prices  took  a  tailspin. 

The  strictly  fancy  grade  found  a  few 
air  pockets  on  its  way  down,  and  was 
thus  easily  saved  from  disaster.  The 
several  brave  attempts  which  were 
made  to  steady  prices  on  the  lower 
grades,  proved  all  to  be  in  vain.  The 
tailspin,  with  an  occasional  looping 
the  loop  on  all  medium  grades,  is  still 
in  evidence,  and  many,  with  me,  fear 
that  on  these  grades  "the  worst  is 
yet  to  come." 

Several  dealers  have  expressed 
themselves  to  the  effect  that  more 
creameries  have  been  running  off  in 
quality  this  year,  than  they  have  ever 
experienced  before.  I  am  inclined  to 
believe,  however,  that  it  is  the 
changed  market  conditions  that  gives 
them  this  impression.  While  it  is 
true  that  a  good  many  creameries  are 
having  trouble  with  mold,  metallic 
and  other  off-flavors,  etc.,  resulting 
in  heavy  losses,  it  is  also  true  that  the 
buyers  have  discontinued  their  former 
practice  by  buying  a  certain  mark  or 
stencil  number,  week  after  week, 
without  first  examining  the  butter. 
Instead  of  tJiis,  they  now  ask  for  92- 
score  or  better,  with  inspection  certi- 
ficate attached. 

Some  may  ask  how  long  the  present 
market  conditions  are  going  to  last. 
In  my  opinion,  the  situation  will  never 
change  back  to  what  it  has  been. 

The  only  solution,  therefore,  is  to 
adapt  ourselves  to  the  new  conditions 
and  i)roduce  the  kind  of  butter  the 
consumers  <ieman<l  and  are  willing 
to  pay  for. 

Government  reports  on  cold  storage 
holdings  place  creamery  butter  in 
storage  August  1st,  at  102,892,000 
I)<)unds,  as  against  82,838,000  pounds 
same  time  last  yt^ar.  While  this  is  an 
iiicrt^ase  of  26,000,000  pounds,  it 
should  be  remembered  that  the  pres- 
ent holdings  are  but  very  little  aoove 
i\w  average  for  the  last  five  years, 
whicli  is  given  at  97,027,000  pounds. 

Considering  the  increase  in  popula- 
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Prosperity  follows  the  Dairy 
Cow — Be  sure  you  attend  the 
National  Dairy  Exposition, 
October  7th  to  14th — St.  Paul, 
Minneapolis. 


Prosperity  also  follows  users  of 
Pfaudler  Equipment — Read 
belotv  how  Mr.  Baker  tripled 
the  output  of  his  plant 
through  the  use  of  the 
PFAUDLERETTE. 


P/audleretle  Milk  Pasleurizer 
Sibley,  Lindsay  (d  Curr  Co.,  Rochester,  N.  Y. 
Handling  about  1 2S  gallons  daily. 


/ 


TRlPlgS"  FORMER  CAPACHV 


Sibley,  Lindsay  and  Curr  Co.  is  one 
of  Rochester's  largest  department  stores. 
In  conjunction  with  the  store  are  oper- 
ated a  restaurant,  bakery  and  cafeteria. 
Mr.  Baker  is  the  man  in  charge  of  the 
dairy  supplying  milk  to  these  three  out- 
lets, handling  about  125  gallons  daily. 
Let  him  tell  you  what  the  Pfaudlerette 
has  done  for  his  business: 

"We  have  been  using  your  Pfaudlerette  for 
some  time.  In  fairness  to  you  we  must  state  that 
the  results  far  exceeded  our  expectations.  The 
flavor  of  our  milk  has  been  greatly  improve^ 
and  we  are  at  present  selling  triple  our  for- 
mer capacity,  which  fact  I  can  attribute  only 
to  the  improved  flavor  and  quality  in  our 
pasteurized  milk.  The  glass  lined  tank  is  cer- 
tainly valuable  in  this  respect.   We  can  heat  in 


fifteen  minutes,  and  our  bacterial  counts,  from 
ordinary  holding  periods,  are  exceedingly  low." 

There  is  really  only  one  sure  way  of 
increasing  your  business,  and  that  is  by 
improving  the  quality  of  the  products 
you  sell.  The  Pfaudlerette  will  do  this 
for  you.  Mail  the  coupon  for  free  explan- 
atory booklet. 

THE  PFAUDLER  CO. 


217  Cutler  Building 

Gentleman: 


ROCHESTER,  N.  Y. 


Send  me,  icithout  obligation^  your  btHtk- 
iet,  *^Th€  Story  of  the  Pfaudlerette.^'  I  am 
interested  in  the  PJaudlerette  for  use  as  — 

Starter  Can   [  ] 

Cream  Ripener  and  Pasteuriser    [  ] 

Neutralizer   [  ] 

Buttermilk  Tank   [ 

Capacity  is  gallons  daily. 


Name  . 


Address  

Date   D.R.8-22 


j 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  Sooth  Water  St. 


tion,  the  drift  among  the  consumers 
to  use  butter  in  place  of  oleomarga- 
rine, and  the  fact  that  no  importation 
of  butter  is  likely  to  happen,  the  out- 
look for  creameries  making  a  fancy 
product,  has  never  been  better. — M. 
Sondergaard,  Manager  of  New  York 
Offices,  Minnesota  Co-operative 
Creameries'  Association,  Inc. 


TO  HIRE  FIELD  MEN 


District    No.    9    of  Co-operative 
Association  Takes  Action. 


The  meeting  of  District  No.  9  of 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  held  in  Minne- 
apolis recently,  was  attended  by  all 
member  creameries  excepting  two. 

There  was  a  general  discussion  of 
the  work,  and  it  was  voted  unani- 
mously to  employ  a  fieldman  at  the 
earliest  possible  date.  The  executive 
committee  was  authorized  to  get  in 
communication  with  candidates  for 
the  position  and  to  submit  their  names 
to  the  creameries  of  the  district  for 
their  consideration.  This  will  be 
done  at  once. 

While  the  work  has  been  delayed  in 
District  No.  9  the  fact  that  the  mem- 
ber creameries  were  unanimously  in 
favor  of  going  ahead  with  the  work  at 
the  earliest  possible  date  speaks  well 
for  the  proposed  work  of  the  Associa- 
tion. 

There  are  a  number  of  non-member 
creameries  in  the  district  that  have 
expressed  their  interest  in  the  asso- 
ciation and  their  willingness  to  join. 
It  is  hoped  that  all  the  creameries  of 
the  district  will  join  in  this  movement 
that  is  meeting  with  so  much  success 
in  other  districts  of  the  state. — Geo. 
Peterson,  Secretary,  Carver,  Minn. 


National  Dairy  Union  Statement 
The  following  is  the  financial  state- 
ment of  George  Caven,  treasurer  of 
the  National  Dairy  Union,  from 
July  1,  1922  to  July  .31,  1922: 
Balance  on  hand  July  1,1922  $3,885.03 
Total  receipts   89.27 


$3,974.30 

Total  Disbursements  $  312.69 


Balance  on  hand  August  1, 

1922  $3,661.61 

This  is  to  certify,  I  have  today 
audited  the  books  for  George  Caven, 
treasurer  of  the  National  Dairy  Union, 
and  find  the  receipts  from  July  1,  1922 
to  July  31,  1922,  to  be  .189.27,  and 
the  amount  paid  out  for  whi(!h  he 
holds  vouchers  the  sum  of  $312.69, 
leaving  a  balance  on  hand  August  1, 
1922,  of  $3,601.61. 

F.  P.  Collyer, 

Auditor. 


Another  Creamery  Robbed 

Sixteen  tubs  of  1)utt<ir,  together 
with  a  case  of  prints  of  fresh-made 
butter,  were  stolen  from  the  C'umbcir- 
land  (creamery.  The  loss  is  estimated 
at  about  $400. 


Barron,  Wis. — TJie  Barron  County 
Guernsey  Breeders  Association  at  its 
annua!  s<\ssion  (^lecti^l  tlie  following 
ofllicers:  Wm.  llalvorson,  i)r(>sid<Mit ; 
F.  I).  Otis,  secretary  and  busiiu\ss 
manager;  Frank  Hauser,  vice-pres- 
ident. 


AFTER  OUR  LAURELS 


Rapid  Strides  Made  by  Southern 
Creameries  in  Last  Five  Years. 


To  rest  on  one's  laurels  is  a  common 
failing  of  mankind,  and  creamerymen 
and  others  connected  with  the  dairy 
business  are  no  exceptions  to  this 
tendency.  There  are  certain  states 
in  this  country,  particularly  in  the 
Northwest,  which  have  won  a  reputa- 
tion as  dairy  states,  and  they  are  to 
be  congratulated  on  the  showing  they 
have  made;  but  they  must  not  forget 
that  other  states  in  other  sections  are 
coming  along  in  the  dairy  game  and 
will  in  no  time  be  competitors  to  be 
reckoned  with  seriously. 

In  the  South,  for  instance,  very 
rapid  strides  are  being  made.  In 
1915  there  was  only  one  creamery  in 
the  State  of  Alabama,  whereas  in 
1921  there  are  twenty-one,  doing 
excellent  business.  These  creameries 
handled  over  4,000,000  pounds  of 
butterfat  last  year. 

The  other  outstanding  Southern 
states  in  dairying  are  Mississippi, 
Texas,  Louisiana  and  North  Carolina. 
The  fact  of  the  matter  is,  very  rapid 
progress  is  being  made  in  every 
Southern  state  along  this  line,  but 
the  states  mentioned  seem  to  have 
done  outstanding  work. 

Cheaper  Land  and  Labor 
With  the  advantages  of  cheaper 
land  and  labor,  the  South  as  a  dairy 
competitor  of  the  North  is  not  a 
theory,  as  the  above  figures  show.  It 
behooves  the  dairy  interests  of  the 
Northwest  to  look  well  to  their 
laurels.  Standards  of  quality  must 
not  only  be  maintained  but  must  be. 
raised  from  time  to  time.  Dairy 
herds  must  be  improved  and  scrubs 
eliminated.  To  maintain  leadership 
is  a  responsibility  not  all  can  measure 
up  to  and  it  is  only  careful  and  per- 
sistent study  of  one's  bu.siness  that 
enables  one  to  keep  abreast  of  the 
times. 

The  National  Dairy  Exposition  is 
the  event  of  the  year  in  dairydom. 
Every  one  interested  or  concerned 
in  dairying  should  turn  out  and  give 
it  a  boost.  The  survival  of  the  fittest 
should  be  an  outstanding  thought  in 
the  minds  of  the  dairy  interests  of  the 
Northwest,  and  the  Exposition  will 
supply  the  information  and  the  inspi- 
ration to  carry  on. 


Tuberculo.sis  Eradication 

Cattle  officially  tested  during  June, 
1922,  for  tubennilosis  numbered  250,- 
886,  according  to  a  summary  issued 
by  the  Bureau  of  Aninuxl  Industry. 
United  States  Department  of  Agricul- 
ture. This  figure  exceeds  the  normal 
amount  of  tuberculin  testing  by  sev- 
eral thousand.  Of  all  t  he  cattle  tested, 
8,810  rea(!ted,  thus  disclosing  about 
three  and  one-half  per  cent  of  tuber- 
culous cattle. 

The  removal  of  such  animals  from 
herds  oth(»rwise  iKuilthy  is  gra<lually 
bringing  about  better  health  among 
farm  live  stock,  safer  milk  supplies, 
and  many  econonric  benefits.  The 
popularity  of  tuberculosis  eradication 
IS  evidonced  by  the  length  of  the  list 
of  herds  waiting  to  be  tested.  At  the 
end  of  June  tluu'e  were  ai)pli(^ati()us 
on  file  for  the  testing  of  35,239  herds, 
containing  more  than  half  a  million 
cattle. 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rathet  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  suflScient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 

Si  j^r 
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A  Battery  of 
Manning  Cream  Ripeners 

operated  adversely  give  a  continuous  system  of  pasteuriza- 
tion that  is  just  as  efficient  and  more  economical  than  large, 
complicated,  more  costly  pasteurizing  plants. 

The  low  first  cost,  economical  upkeep  and  great  effi- 
ciency of  the  Manning  make  a  universal  appeal. 

The  Manning  is  built  for  service.  Creameries  who  are 
using  these  vats  tell  us  that  the  first  cost,  low  as  it  is,  is 
practically  the  last. 


A  N  installation  of  Manning  Cream  Ripeners  in  the  plant  of  the 
Twin  City  Milk  Producers  Association,  Elk  River,  Minnesota. 
These  vats  were  bought  through  The  Dairy  Supply  Company,  our 
agents  in  Minneapolis. 

MANNING 
MANUFACTURING  COMPANY 

RUTLAND,  VERMONT,  U.  S.  A. 


HIGHER 
PRICES 

FOR  FANCY 
QUALITIES 

That  will  meet  the  needs  of  our 
increasing 

DISTRIBUTING  TRADE 

FOR   PROMPT   RETURNS,  LIBERAL 
ADVANCES   and    FULL  VALUE 
FOR   ALL  GRADES 

SHIP  TO 

Sattler 
Swift 

& 

Rosenbaum 

(INCORPORATED) 

Direct  Receivers,  Wholesalers 
and  Jobbers 

BUTTER 
EGGS  & 
CHEESE 

149  Reade  Street 
NEW  YORK 

RKFKRKNCES: 
Irvlnit  National  Hank 
Fidelity  International  TruNt  Co. 
Dairy  Record 
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OFFER  MANY  PRIZES 


Bi^  Cheese  Exhibit  Looked  for  at 
National  Dairy  Exposition. — 
Students'  Contest. 


Six  gold  medals  and  as  many  in 
silver  and  bronze  are  the  prizes  offered 
by  the  management  of  the  National 
Dairy  Exposition  to  the  winners  in 
the  various  cheese  classes. 

In  addition  to  the  individual  prizes, 
a  banner  will  be  awarded  to  the  cheese 
association  having  the  largest  number 
of  its  members  exhibiting  cheese. 

A  student's  contest  in  judging  dairy 
products  will  also  be  held.  Four  silver 
cups  and  ten  medals  will  be  offered  to 
the  teams  and  individual  students 
receiving  the  highest  ratings  in  .judg- 
ing dairy  products.  It  is  expected 
that  all  of  the  leading  land-grant 
colleges  of  the  country  will  be  repre- 
sented in  the  contest. 

Rules  Governing  Exhibits 

The  following  are  the  rules  govern- 
ing the  cheese  exhibits: 

Rule  1.  ■  Exhibits  of  cheese  must 
be  made  in  the  name  of  the  maker  or 
factory,  and  entry  form  must  show 
the  name  and  postoffice  address  of  the 
maker,  and  give  name  of  the  cheese 
factory. 

Rule  2.  Superintendents  will  see 
that  all  marks  indicating  ownership 
of  goods,  except  identifying  number, 
are  removed  before  the  same  are 
placed  on  exhibition. 

Rule  3.  No  exhibitor  will  be  al- 
lowed on  awarding  committee. 

Rule  4.  All  entries  must  be  made 
subject  to  the  same  general  rules  and 
regulations  as  govern  other  depart- 
ments of  the  Exposition. 

Rule  5.  Only  one  entry  in  any  one 
class  allowed  from  each  exhibitor. 
Complimentary  scores  will,  however, 
be  given  on  additional  entries.  Exhib- 
itors must  indicate  which  entry  is  for 
contest. 

Rule  6.  An  entry  fee  of  $2.00,  which 
includes  four  admissions,  will  be 
charged  and  must  accompany  entry 
form  in  all  cheese  classes  except  soft 
cheese,  on  which  entry  will  be  free. 
Prepay  express  charges  on  exhibits 
in  all  classes. 

Rule  7.  In  states  winning  gold 
medal  in  any  class,  the  second  highest 
scoring  entry  will  receive  the  silver 
medal  and  the  third  highest  scoring 
entry  will  receive  the  bronze  medal. 

All  cheese  on  exhibition  will  be 
sold  at  the  close  of  the  Exi)osition 
unless  exhibitor  prefers  to  have  it 
returned  at  his  expense.  Proceeds  of 
such  sale  will  be  remitted  to  (fxhibitor 
after  deducting  any  entry  (charge  or 
express  charge  that  may  stand  against 
the  exhibit. 

Directions  for  Shippinj^ 

Packages  should  be  carefully  wra])- 
ped  and  i)laiTily  marked,  and  inust  bo 
shipped  to  arrive  not  later  than  noon 
Saturday,  S(^i)tenib(^r  150th.  Nanu\ 
and  addrtiss  of  exliibitor  should  ap])('ar 
on  tags  both  on  inside  and  outside  of 
j)ackage.  Shi])  by  exi)ress,  charges 
j)roi)aid.  Use  shipping  tags  furnisluul 
by  the  association,  an<l  inaihid  with 
entry  blanks,  on  all  packages.  If 
shipping  tags  are  lost,  direct  ])ackag(' 
to  National  Dairy  lOxposition,  liooth 
(^old  Storage  Co.",  St.  I'aul,  Minn. 

Not  U^ss  than  twenty  pounds  shall 
constitut*^  an  <^nlry,  except^  brick 
whitih  shall  hv.  lifteen  poun<ls,  and 
Hoft  cheese  whitdi  shall  be  not  less 
than  flvo  pounds,  or  a  number  of 


cartons  containing  a  total  of  five 
pounds. 

Whole  Milk,  Cream  or  Neufehatel 
Cheese  shall  be  made  from  whole  milk 
or  cream  and  the  finished  product 
shall  contain  not  more  than  forty  per 
cent  butterfat.  Cottage  Cheese  must 
be  made  from  skimmilk  and  the 
finished  product  must  contain  less 
than  two  per  cent  butterfat. 

Hard  Cheese 

American  Cheddar:  To  highest 
"scoring  entry — Gold  Medal;  to  high- 
est scoring  entry  from  each  state, 
provided  score  is  not  under  93- — Silver 
Medal;  to  next  highest  score  from  each 
state,  provided  score  is  not  under  93 — 
Bronze  Medal;  to  each  entry  scoring 
93  or  over  on  which  no  medal  is 
awarded — Diploma. 

American  Swiss:  To  highest  scoring 
entry — Gold  Medal;  to  highest  scor- 
ing entry  from  each  state,  provided 
score  is  not  under  93 — Silver  Medal; 
to  next  highest  score  from  each  state, 
provided  score  is  not  under  93 — 
Bronze  Medal;  to  each  entry  scoring 
93  or  over  on  which  no  medal  is 
awarded — Diploma. 

Brick:  To  highest  scoring  entry — 
Gold  Medal;  to  highest  scoring  entry 
from  each  state,  provided  score  is 
not  under  93 — Silver  Medal;  to  next 
highest  score  from  each  state,  pro- 
vided score  is  not  under  93 — Bronze 
Medal ;  to  each  entry  scoring  93  or 
over  on  which  no  medal  is  awarded — 
Diploma. 

American  Limburger:  To  highest 
scoring  entry — Gold  Medal;  to  high- 
est scoring  entry  from  each  state, 
provided  score  is  not  under  93 — 
Silver  Medal;  to  next  highest  score 
from  each  state,  provided  score  is 
not  under  93 — Bronze  Medal;  to  each 
entry  scoring  93  or  over  on  which  no 
medal  is  awarded — Diploma. 

Soft  Cheese 

Cottage  Cheese:  To  highest  scoring 
entry — Gold  Medal;  to  highest  scoring 
entry  from  each  state,  provided  score 
is  not  under  93 — Silver  Mdeal;  to 
next  highest  score  from  each  state, 
provided  score  is  not  under  93 — 
Bronze  Medal;  to  each  entry  scoring 
93  or  over  on  which  no  medal  is 
awarded — Diploma. 

Neufehatel  Cheese:  To  highest 
scoring  entry— Gold  Medal;  to  high- 
est scoring  entry  from  each  state, 
provided  score  is  not  under  93 — Silver 
Medal;  to  next  highest  score  from 
each  state,  provided  score  is  not 
under  93 — Bronze  Medal;  to  each 
entry  scoring  93  or  over  on  which  no 
medal  is  awarded- — Diploma. 

Score  Cards 

Cheese  will  be  judged  according  to 


the  following  points: 
American  Cneese: 

Flavor  .•   45 

Texture   30 

Color   15 

Make-up   10 

100 

Drum  and  Block  Swiss: 

Flavor   35 

Appearance  on  Trier  (Holes).  .  .  30 

Texture   20 

Salt   10 

Stylo   5 

100 

Brick  and  American  Limburger: 

Flavor   40 

Texture   40 

Color   10 

(Continued  on  Paiie  22) 
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MENASHA  PRINTING       CARTON  COMPANY 

Chicago -1606  Co/iM^a^BWer-  MENASHA,  WISCONSIN  Los  AnGi.LS.s-4^1  IWHeUmaaTUdg. 
New  York- 200  Ti/fA^w.   —  CtEVE\JMiD-i55HippodmmeSldii.Mia   Kansas  Cijv-ycn  ScanittArcadeBldg; 


STERILIZB'^/i^ttWaj 


Sanitary  dairy  and  creamery  apparatus  are  insured  wita  the 
use  of  STERILAC.  You  will  find  STERILAC  more  effective  and 
economical  than  any  disinfectant  on  the  market.  One  ounce  of 
powder  makes  thirty  gallons  of  sterilizing  solution.  Used  and 
endorsed  by  leadin ;  dairymen  and  creameries. 

Send  today  for  liberal  free  trial  sample  and  Dairy  Booklet. 

You  can  buy  STERILAC  direct  from  us  or  through  your 
jobber  at  these  prices: 


1  -ounce  bottle,  $0.50 
2i-ounce  bottle,  1.00 
10-ounce  bottle,  3.00 


5-pound  can,  $20.00 
100  tablets,  .75 
Prepaid  Delivery 


The  Abbott  Laboratories 


1778  Lawrence  Ave. 


CHICAGO,  ILL. 
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AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

"  She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2j-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


6hip  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864'  I 

Prompt   £ind  Reliable 

BUTTE.R 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 

WhoXetalv  Daalert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


LARSON  FIT  AGAIN 


State  Secretary  Rapidly  Recover- 
ing From  Operation. 


Members  of  the  Wisconsin  Butter- 
makers'  Association,  and  Friends: 
I  am  delighted  to  inform  you  all 
that  I  am  rapidly  recovering  from  my 
recent  operation,  and  I  take  this 
means  of  expressing  my  appreciation 
of  the  very  many  kind  letters  received 
from  members  of  the  association,  and 
friends  expressing  sympathj'  and  hop- 
ing for  a  speedy  recovery.  I  thank 
you  all  for  them. 

I  especially  appreciated  and  thank 
the  association  for  the  most  beautiful 
bouquet  of  roses  sent  to  me  while  at 
the  hospital.  It  lasted  iintil  I  left, 
and  every  time  I  looked  at  it  I  thought 
of  the  spirit  that  prompted  sending  it 
and  determined  that  when  recovered 
to  endeavor  to  render  the  association 
better  service  than  ever. 

I  can  not  express  my  thoughts  and 
determination  any  better  than  by 
quoting  the  little  poem  entitled  "The 
Little  Red  Rose  on  the  Prairie,"  by 
J.Sherman  Wallace,  which  is  as  follows: 
"The  prairie  was  wide  and  flat  and 
sere; 

The  trail  was  dusty  and  hot. 
We  had  looked  all  day  for  a  sight  to 
cheer; 

We  had  sought  in  vain  for  a  spot 
Where  a  leafy  bush  or  a  fragrant  flower 

Would  break  the  monotonous  glare; 
And  then  there  came,  in  a  weary  hour, 

A  breath  of  sweet  in  the  air. 

And  there  beside  the  lonely  trail, 

With  face  upturned  to  the  sky, 
A  little  red  rose,  on  stem  so  frail. 

Greeted  the  weary  eye. 
It  stood  alone  in  the  desert  place. 

With  s]>irit  courageous  and  bold  — 
The  little  red  rose  with  a  cheerful  face 

And  a  fragrant  heart  of  gold. 

O  little  rod  rose,  beside  the  waj% 

Your  spirit  is  with  me  still. 
Your  message  has  come  to  my  heart 
to  stay. 

Your  fragrance  my  life  to  fill. 
Away  from  the  crowd  where  pleasures 
I)ale, 

Where  joys  are  lost  in  the  strife. 
Let  me  give  my  best  by  the  side  of  the 
trail 

That  winds  o'er  the  prairies  of  life." 
H.  C.  Larson, 

State  Secretary. 


No.  1  Pic  nic  Au>5nst  20th 

T\w  ollicers  of  District  No.  1  of  The 
Wisconsin  Hut  terniakcrs'  Association, 
wish  to  annoiinc*^  llial  a  iiuuiting  and 
]}]cinc  will  1)((  held  Sinidav,  August 
2()tli  at  Halsaiu  Lake  Village,  to 
wlii(!li  all  hut  1  (irnuikers  an^  supposed 
to  bring  their  wives  and  families  and 
coirui  |)r<^|)ar(<(l  for  a  goo<i  ])i(Miic 
dinruir  at  twelve  o'clock,  noon. 

Any  travelling  mcfJi  or  others  inter- 
est (ui  in  cr(^n,ineries  in  any  way,  who 
want  a  goo<l  feed  will  he  (ixi)ected  to 
he  Ihvrv  on  this  date. 

Dudley  Horroll,  Secretary, 


Postponed  No.  .5  Picnic 

The  picnic  of  District  No.  5  of  the 
W^isconsin  Buttermakers'  Association, 
which  was  to  be  held  August  6th,  was 
postponed  on  account  of  unfavorable 
weather,  and  will  now  be  held  Sunday, 
August  20th,  at  the  Chain-O'-Lakes. 
O.  Christenson, 

District  Secretarv. 


To  Give  Picnic 

District  No.  1.5  will  hold  a  picnic 
for  its  members  at  Bayfield,  Sunday, 
August  20th.  A  boat  will  be  hired  for 
the  day,  and  a  picnic  dinner  will  be 
served  on  one  of  the  beautiful  islands 
near  Bayfield.  Each  member  ex- 
pected to  bring  a  basket.  Members 
of  the  traveling  fraternity  welcome. 

Those  able  to  attend  please  notifv 
P.  E.  Peterson,  Bayfield,  Wis.,  at 
once,  as  to  how  many  there  will  be  in 
your  party. 

Maurice  Hansen, 

District  Secretary. 


Picnic  at  Barron 

District  No.  17  will  hold  its  annual 
picnic  at  Barron,  Thursday  afternoon. 
August  17th,  at  two  o'clock.  All 
members  and  their  families,  traveling 
salesmen  and  creamery  board  mem- 
bers and  their  families  are  invited  to 
attend. 


STILL  FALL  FOR  IT 


Some   Colorado  Farmers  Believe 
Sour  Cream  Tests  More. 


.  Does  cream  test  more  when  it  is 
sour  than  when  it  is  sweet?  This 
question  has  been  asked  many  times, 
especially  during  the  past  few  months, 
and  it  no  doubt  has  been  the  cause  of 
much  trouble  and  has  been  the  cause 
of  considerable  poor  quality  cream. 
Those  who  tell  the  cream  producer 
that  sour  cream  will  test  more  than 
sweet  cream  are  doing  a  great  injury 
to  the  dairy  industry,  as  they  must  be 
overlooking  the  effect  this  practice 
has  on  the  quality  of  the  butter  pro- 
duced and  the  price. 

Many  have  been  led  to  believe  that 
by  holding  their  cream  until  it  was 
real  sour,  they  would  be  given  a  higher 
test.  This  would  be  true  under  one 
condition,  that  is  if  a  can  of  cream  was 
allowed  to  stand  for  a  long  time  at 
rather  a  high  t(>mperature,  there 
would  be  enough  moisture  evaporate 
to  increase  the  percentage  of  fat 
slightly,  but  this  would  be  very  slight, 
and  in  that  length  of  time  the  cream 
would  no  longer  he  fit  for  human  food. 
fStill,  this  would  not  bring  you  a  higher 
prices,  as  the  vxiva  ])er(^entage  of  fat 
would  only  make  up  for  the  loss  in 
weight  from  the  moisture,  which  has 
evaporated. 

To  illustrate:  If  there  were  e'ghty 
l)ounds  of  sweet  cream  testing  thirty 
per  vvnt  fat,  in  this  amount  there 
would  be  just  twenty-four  pounds 
butlerfat.  Allow  the  cniam  to  stand 
)intil  five  i)oun<ls  of  moisture  have 
evaporated.  This  would  then  leave 
seventy-five  pounds  of  (M-eam  testing 
thirty-two  por  (HUit.  We  would  still 
have  twenty-four  pounds  hutterfat, 
hut  nmniless  to  say,  the  butter  made 
from  this  seventy-five  pounds  of  so- 
called  cream  would  not  be  fit  for 
human  consumption. — Colorado  State 
Dairy  Commission. 


Milan,  Minn. — The  Wat.son  cream- 
ery was  damaged  by  fire. 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  mUk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  liquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "BuflovaJi"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


MANHATTAN 

PURE  SWEEl  CREAM  BUTTER 


Chrs  Koster  &-  Son  -  JVeW  York 

Churned  into  granules 
of  fresh  Yellow  Rold, 
Then  pressed  into  blocks 
of  the  Best  butter  sold.*^ 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY  It'XTor'ls^ 

Minnesota  Transfer,    -  Minn. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


NOW  SHE'S  A  LADY 


Once  an  Outcast,  ttie  Dairy  Cow 
Now    Ranlcs    as    Member  of 
Our  Front  Families. 


No  one  will  accuse  the  dairy  cow  of 
being  a  social  climber,  yet  she  has, 
during  the  past  twenty-five  years 
advanced  so  rapidly  in  the  social 
scale  that  a  few  words  on  the  subject 
might  be  interesting. 

It  is  not  so  many  years  ago,  and 
quite  within  the  memory  of  the  last 
generation,  that  the  cow  was  sort  of  an 
outcast.  To  say  that  she  stood  next 
to  the  horse  does  not  mean  very  much. 
She  was  a  necessary  evil  on  the  farm 
and  in  the  large  family  of  the  small 
town,  and  anyone  who  could  depend 
upon  a  small  boy  to  drive  the  cow  to 
pasture  in  the  morniug  and  to  drive 
her  home  at  night  had  license  to  have 
a  cow;  not  that  she  gave  much  milk, 
but  because  there  was  no  other  way 
to  get  fresh  milk. 

The  worst  herd  to  be  found  any 
where  today  is  superior  in  average 
yield  to  the  milk  cow  of  a  generation 
ago,  and  her  unproductiveness  was 
reflected  in  the  treatment  she  secured 
at  the  hands  of  her  master. 

George  F.  Parker  in  a  recent  issue 
of  the  Saturday  Evening  Post  gives 
us  a  vivid  picture  of  the  dairy  cow  of 
pioneer  days.  She  was  generally  a 
small  creature  and  had  her  calf  to 
feed  besides  supplying  her  milk  to 
many  hungry  children.  Because  of 
the  poor  quality  and  the  small  quan- 
tity of  the  milk  these  cows  gave,  every 
every  farmer  had  to  keep  several, 
where  now  one  would  serve. 

Became  Corned  Willie 

If  she  failed  to  breed  within  any 
given  year,  regardless  of  her  past 
history,  she  was  fattened  and  killed 
and  her  meat  was  distributed  in  the 
neighborhood  to  be  eaten  fresh  or  it 
was  packed  for  summer  use  as  corned 
beef. 

The  vicious  cow  was  more  common 
than  she  is  today.  Added  to  the 
occasional  case  of  bad  temper  was 
the  awful  exposure  to  cold,  heat, 
floods,  insects,  and  the  brave  struggle 
for  forage.  Worst  of  all  was  the  care- 
lessness or  brutality  of  hoys  or  hired 
men,  or  more  frequently  of  cross,  tired 
women  with  j)e(;visli  children  waiting 
impatiently  for  the  iriilk  while  it  was 
still  warm.  Almost  uniformly  the 
milking  was  done  out<loors,  without 
shelter  for  animal  or  luinian,  and  the 
cow  suf'fiTing  ])erha])s  from  an  over- 
full u(ld<>r  which  (l(>inand<Hl  relief, 
with  t(^ats  cracked  from  tJie  cold  or 
torn  by  briers  or  by  slriiggit^s  in  tJie 
brush  when  seeking  food,  was  (>xi)e(!ted 
to  bear  the  roughness  of  treatment 
from  a  coars<i,  freezing  man  or  an 
ignorant  learner,  and  then  to  stand, 
thus  (\x])osed  and  treated  until  the 
milking  process  was  ovvr. 

Now  a  P<'rf<'c.t  Lady 

TJieni  are  still  vicious  cows  to  by 
reck<)iie<l  with  and  there  always  will 
!>(•  p(^rliaj)s,  and  they  will  provoke 
brutal  trealiiieiit  from  niaji,  but  the 
gentleness  of  t  1hi  cow  herself,  lier 
liuinbleni^sH  and  good  behavior,  Iut 
productivcncHH,    lier    i)art    as  foster 


mother  of  the  human  race  have  won 
over  mankind  to  a  state  where  she 
shares  in  the  affections  of  those  who 
have  her  in  charge.  "Remember  you 
are  speaking  to  a  lady,"  might  well 
be  placarded  in  the  dairy  barns 
throughout  the  country  to  remind  the 
farmhand  of  the  present  social  position 
of  the  dairy  cow. 

The  methods  of  gathering  and  sav- 
ing the  milk  were  formerly  dirty  and 
discreditable;  in  these  daj-s  they 
would  not  be  countenanced.  It  was 
collected  in  a  way  as  primitive  as  in 
patriarchal  days  when  men  wandered 
with  their  flocks.  There  were  of 
course  exceptions.  The  really  good, 
efficient  farmer  took  the  best  care  of 
his  cows  in  the  matter  of  shelter  and 
food  as  well  as  in  methods  of  handling 
and  milking,  and  eared  for  the  milk 
and  butter  in  cool  cellars  or  wells  or 
spring  houses.  In  such  cases  the 
animals  were  afforded  the  same  good 
housing  provided  for  the  house,  the 
money  profit  being  multiplied  many 
fold;  but  these  cases  were  exceptional 
and  the  status  of  the  average  dairy 
cow  was  way  below  par. 

Pretty  Soft  For  Her 

Has  the  cow  advanced  in  social 
position  during  the  present  genera- 
tion? Attend  the  National  Dairy 
Exposition  and  see  what  a  change  has 
come  over  man's  attitude  toward  the 
dairy  cow.  A  million  dollar  exposi- 
tion of  a  billion  dollar  industry.  Cows 
valued  at  many  thousands  of  dollars 
each,  curried  and  brushed  and  watered 
and  fed  by  lackeys  whose  sole  duty 
is  to  attend  to  the  physical  needs  and 
comfort  of  "Bossy."  Stalls  and  barn 
equipment  almost  fit  for  humans. 
Machinery  for  milk  products  that  run 
up  into  the  millions. 

The  automobile  put  our  horse 
shows  practically  out  of  business,  but 
can  and  will  anything  supplant  the 
dairy  show?  Not  as  long  as  there 
are  no  worthy  substitutes  for  milk  and 
butter,  and  who  knows  but  the  time 
may  come  and  soon — when  ladies  of 
refinement — -social  leaders — will  con- 
sult with  proper  authorities  in  matters 
of  dress  before  appearing  at  The 
Dairy  Exposition.  Verily,  say  we, 
the  dairy  cow  has  advanced  her  social 
position,  and  she  deserves  it. 


No  Chanc<>  for  Cowless  Milk 
"  Manufactured  milk  will  never  take 
the  place  of  ordinary  milk  on  the 
American  table,"  accor<ling  to  Griffith 
Rice,  secretary  and  manager  of  the 
Milwaukee  Milk  Producers'  Associa- 
tion. The  claim  that  within  ten  years 
manufacture*!  milk  would  take  the 
place  of  cow's  milk,  made  by  Walter 
Page,  president  of  the  Midwest  Milk 
Manufaclurers'  Association  in  (Chi- 
cago recently,  was  <lis(^r(Hlited  by  Mr. 
Rice  on  the  gr()un<ls  that  the  theory 
was  a  violation  of  the  laws  of  nature. 
"Nature  will  pro\i<K'  for  little  child- 
ren, and  it  is  preijoslcrous  to  imaginii 
tliat  soy  beans,  alfalfa  and  other  in- 
gredients can  be  ground  into  pun^ 
milk.  Walter  Page  is  a  lawyer  and 
president  of  the  milk  maiuifa(^turing 
concern,  so,  naturally,  he  (claims  milk 
can  be  manufactured,"  Mr.  Rice 
asserted. 


Green  Bay,  Wis. — II.  J.  Fassbend- 
er's  creamery  is  about  (iompleted. 

Norflirup,  Minn. — The  Northru]) 
cnuiiiKiry  is  ready  for  (ii)erati()n  and 
will  oi)en  when  coal  can  be  obtained. 
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Do  You  Have  Scale  Troubles? 


Give  a  man  overweight  and  you  never  hear 
from  him;  shortweight  him,  and  his  claim 
comes  in.  You  must  make  it  good  or  there  is 
trouble.  You  pay  for  it. 

Mr.  Creameryman :  Perhaps  you  have  some 
of  the  old  fashion  or  new  fashion  scales  that 
are  giving  you  trouble.  It  is  rumored  that  a 
large  number  of  creameries  are  having  their 
troubles  with  scales.    Why  not  stop  all  this? 

We  Say  and  We  Guarantee  to  Stop  All  Unsatisfactory  Weight  Troubles, 

If  You  Use  a  Kron. 

W  It  is  now  up  to  you — if  you  want  accurate  Start  avoiding  these  troubles  by  writing 

weighing  scales  write  us  and  our  representative        today  to  us. 
will  do  the  rest. 

American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


84  Hudson  Street,  New  York 

Represented  m  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 


Old  fashion  scales  that  get  out  of  adjust- 
ment, stay  that  way  or  grow  worse. 

A  few  pounds  off  this  shipment,  a  few  off 
that,  day  in  and  day  out.  How  long  does  it 
take  to  eat  into  your  profits? 

"But  errors  even  themselves  up"  you  say. 
Don't  deceive  yourself. 


1 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Coming  up  Murray  Hill  district  of  the 
Avenue  one  stops  involuntarily  to  admire  the 
dignified  and  impressive  outlines  of  New 
York's  great  Public  Library.  With  a  sigh  one 
recalls  the  sudden  death  by  accident  of  the 
great  architect  whose  brain  planned  this  classic 
edifice  just  a  week  before  its  formal  opening. 
The  doors  of  the  still  unopened  building  swing 
back  to  permit  the  body  of  John  M.  Carrere 
to  rest  for  a  moment  in  the  rotunda  of  what 
was  to  be  the  crowning  achievement  of  his 
career.  It  was  a  graceful  and  beautiful  tribute. 
Some  idea  of  the  size  and  service  of  this 
institution  may  be  gained  from  these  figures. 

The  year's  visitors  numbered  about  3,000,- 
000.  The  cost  of  operating  the  building  for  a 
year  is  $90,000.  This  is  borne  by  the  board  of 
trustees.  The  cost  of  the  repairs,  borne  by 
the  city,  amounts  to  $45,000.  More  than 
2,000,000  books  were  consulted  by  persons 
using  the  reference  department.  Almost 
10,000,000  volumes  were  taken  out  by  borrow- 
ers from  the  circulation  departments  through- 
out the  city.  In  addition  to  the  regular  branch 
libraries,  about  50,000  volumes  were  distrib- 
uted through  417  special  agencies  of  the 
extension  division. 

(Continued  Next  Week) 


Correc    Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ati 

Tea. 

Jersey  City,  N.  J. 

THE  HOUSE  OF  < 


GUS  LUDWIG,  MANAGER  Q 

Will  look  after  your  shipments  person  11 

We  solicit  your  shipiw 

See  That  Your  Next  Shipment  is  Fen 

N.  J.  or  to  Oir 

ASK  US  FOR  OUR  CHICAGO  STENdj 

shipper  to  receive  even  more  prompt  returns  than  ever  befcJ. 
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latic  8i  Pacific 

Chicago,  Illinois 

]UALITY  BUTTER 


THE  BUTTER  DEPARTMENT 

f  nd  advise  you  as  to  market  conditions 

51  :s  and  correspondence 

vrded  to  Us  Either  at  JERSEY  CITY, 
<hicago  Branch 

J  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
creameries  at  Chicago  paying  them  top  prices,  enabling  the 
Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


6200  STORES 

ALL  OUR  OWN 

The  above  number  of  stores  is  what  we  have 
got  to  keep  supplie  d  with 

Fancy  Butter 

Do  you  realize  what  that  means?  It  means 
this:  That  we  must  get  in  touch  with  more 
creameries  making  nothing  but  Fancy  Butter. 

It  also  means  that  we  are  in  a  position  to 
return  to  you  better  prices  for  such  butter 
than  any  other  firm  who  has  to  sell  to  one 
buyer  today  and  to  another  tomorrow — who 
has  no  organization  back  of  him. 

If  you  are  not  now  in  touch  with  us,  write  us 
at  Jersey  City  or  to  "Jim"  Fisk,  our  Western 
representative,  St.  Paul. 


J.  A.  FISK,  Western  Representative 


Phone  Midiray  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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OFFER  MANY  PRIZES 

(Continued  from  Pa^e  14) 


Salt   5 

Style   5 

100 

Soft  Cheese: 

Flavor   50 

Texture   35 

Salt   10 

Package   5 


100 

Note — "American  Cheddar"  class 
includes  Cheddars,  Flats,  Plain,  Dai- 
sies, Marked  Daisies,  Baby  Daisies, 
Little  Favorites,  Specials,  Twins,  Pic- 
nics, Young  Americans,  Longhorns, 
Squares,  Prints,  Loaf,  etc. 

The  National  Dairy  Association 
offers  a  banner  to  the  cheese  associa- 
tion having  the  largest  number  of  its 
members  exhibiting  cheese  in  this 
exposition. 

Butter  Classes 

The  National  Dairy  Association, 
desiring  that  permanent  constructive 
work  in  all  branches  of  dairying  shall 
go  steadily  forward  in  the  Northwest 
states  following  the  holding  of  the 
National  Dairy  Exposition  in  that 
section,  has  turned  over  the  whole 
butter  exhibit  and  contest  of  the 
Exposition  to  the  National  Creamery 
Buttermakers'  Association  for  this 
year.  This  will  also  overcome  all 
confusion  or  necessity  of  making  entry 
in  more  than  one  contest.  The  prize 
winning  butter  will  be  exhibited  in 
the  Exposition  as  usual. 

Entries  in  the  cold  storage  butter 
contest  closed  on  June  20th,  with  295 
entries. 

Entry  blanks  for  the  fresh  butter 
classes  may  be  obtained  from  M. 
Mortenson,  President  National 
Creamery  Buttermakers'  Association, 
Ames,  Iowa. 

Students'  Contest 

The  development  of  the  dairy 
industry  is  dependent  upon  the  ex- 
tended consumption  of  dairy  products, 
which,  in  turn,  is  greatly  influenced 
by  the  quality  of  these  products. 

In  order  to  stimulate  interest  in  the 
quality  factor,  the  students'  contest 
in  judging  dairy  products,  open  to 


students  of  land-grant  agricultural 
colleges,  will  be  held  October  7,  1922. 
It  will  be  under  the  supervision  of  the 
Dairy  Division,  United  States  De- 
partment of  Agriculture.  Entries 
must  be  received  in  the  office  of  the 
National  Dairy  Association,  Ryan 
Hotel,  St.  Paul,  Minnesota,  not  later 
than  September  30,  1922. 

Four  silver  cups  and  ten  medals 
are  offered  to  the  teams  and  individual 
students  receiving  the  highest  ratings 
in  judging  dairy  products. 


National  Dairy  Union  Statement 

The  following  is  the  financial  state- 
ment of  George  Caven,  treasiirer  of 
the  National  Dairy  Union  from  June 
1,  1922,  to  June  30,  1922: 
Balance  on  hand  June  1, 

1922  $4,146.31 

Total  receipts   26.40 


$4,172.71 

Total  disbursements   287.68 

Balance   on   hand   July  1, 

1922  $3,885.03 

August  8,  1922. 

This  is  to  certify,  I  have  today 
audited  the  books  for  George  Caven, 
treasurer  of  National  Dairy  Union, 
and  find  the  receipts  from  June  1, 
1922,  to  June  30,  1922,  to  be  $26.40, 
and  the  amount  paid  out  for  which  he 
holds  vouchers,  the  sum  of  $287.68, 
leaving  a  balance  on  hand  July  1, 
1922,  of  $3,885.03.— F.  R.  CoUyer, 
Auditor. 


Trucks  Increase  Creamery 
Business 
An  average  of  3,600  pounds  of 
butter  is  now  being  made  weekly 
by  the  Traer  Creamery  Co.  of  Iowa 
under  its  new  marketing  plan  of 
paying  a  premium  for  cream  gathered 
by  trucks.  Although  the  new  plan 
has  been  in  force  less  than  a  month, 
the  creamery  is  receiving  four  times 
as  much  cream  as  formerly  and  of 
much  better  quality. 


Askov,  Minn.— Directors  of  the 
Askov  Creamery  Association  and 
Co-operative  Association,  have  de- 
cided to  hold  fair  September  9th. 


ENTRIES  SEPTEMBER  6th 


For  Chippewa  Falls  Scoring. 


The  Northwestern  Wisconsin  But- 
termakers' Association  is  giving  a  cash 
first,  second  and  third  prize  of  $15.00, 
$10.00  and  $5.00  to  members  of  the 
association  who  are  in  good  standing 
at  the  time  the  butter  is  shipped,  for 
butter  exhibited  at  the  Northern 
Wisconsin  State  Fair  at  Chippewa 
Falls. 

The  butter  must  be  in  Chippewa 
Falls  on  or  before  September  6th, 
so  if  you  are  not  a  member  of  the 
association  be  sure  and  send  in  your 
annual  dues  of  $1.00  to  the  under- 
signed before  that  time. 

There  is  no  scoring  contest  at  Mil- 
waukee this  year,  so  everybody  boost 
for  a  large  exhibit  at  Chippewa. — 
L.  Dickey,  Secretary,  N.  W.  B.  A., 
Glenwood  City,  Wis. 


A  Creamery  Trust? 
Of  Minnesota's  800  creameries,  600 
are  now  co-operative,  that  is  to  say 
creameries  owned  and  operated  by 
the  farmers  themselves.  Moreover, 
the  farmer  who  once  railed  at  trusts 
now  sees  the  sense  and  economy  in 
unity  of  effort  and  consolidation  of 
business. 

Those  600  Minnesota  farmer-owned 
creameries  have  been  organized  into 
one  big  association.  A  soap-box 
orator  would  surely  call  it  a  creamery 
trust. 

Anyhow,  Minnesota  farmers  are 
proud  of  what  they  have  done  and 
they  boast  more  co-operative  cream- 
eries in  that  state  than  in  all  the  other 
forty-seven  states  of  the  Union  com- 
bined.— Girard  Trust  Co.,  Philadel- 
phia. 


Don't  knock  the  man  above  you. 
Don't  try  to  pull  liim  down.  If  you 
want  his  job,  boost  him  into  the  next 
higher  job  and  the  chances  are  he  will 
take  you  with  him.  If  you  try  to 
knock  him  down  he  will  know  it  and 
knock  you  down  first.  He  has  the 
advantage.  This  is  good  sense  as 
well  as  good  gospel. 


GALLAGHER  BROS. 

Want  Shipments  of  -  = 

BUTTER  and  EGGS 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

I  First  National  Bank  of  Chicago 
Reference!  {  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlements 

We' Pay' Liberal 
prafts 


References:  First  National 
Bank  of  Chicago;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinzie  St. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


''LookinjJ  for  liiisiness" 
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Are  You  Going  To  Build? 


HOW  TO  GET  BUSINESS 


Ottertail  Co-operative  Creamery  Co.,  Ottertail,  Minn. 

Even  the  most  humble  creamery  can  enjoy  the  same  pleasant  working  conditions,  the  convenience 
due  to  correct  arrangement  and  the  higher  degree  of  efficiency  found  in  the  more  pretentious  creameries 
of  our  design. 

Experience  is  the  master  teacher;  a  correctly  planned  creamery  remains  an  asset,  the  other  kind  is  a 
liability  from  the  day  of  completion. 

Think  of  tomorrow,  the  mistakes  made  in  planning  are  difficult  of  correction.  Like  getting  married 
it  is  the  event  of  a  lifetime,  you  expect  to  do  it  but  once,  and  you  want  to  do  it  right. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

G.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW.  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised    WRITE  TO 

wesu-rn  lu-prosoniaiiv,-  Y.  G.  DIEDRICH,  Albert  Lea,  Minn. 

l!Kl-|:iii;\CKS:    Fiil.-lity  'I'niMt,  Co,,  (■•i.luiTil.iii  lliink  or  Vowr  (Iw.i  H.'iiik 


A  Message  to  the  Creamery  Man. 

You  have  heard  the  story  of  the 
man  who,  when  asked,  "How  do  you 
find  business?"  replied,  "By  going 
after  it!" 

I  don't  know  whether  or  not  the 
original  hero  of  this  timely  tale  was 
a  creamery  man,  but  I  do  know  that 
the  creamery  men  of  today  who  are 
getting  the  business,  are  the  ones  who 
are  going  after  it,  and  going  after  it 
intelligently. 

How  can  the  creamery  man  get 
more  business  right  now — today — 
under  existing  conditions? 

The  answer  to  that  question  is — by 
intensive  cultivation  of  the  field. 

In  the  territory  in  which  you  do 
business  there  are  a  certain  number  of  , 
people  who  are  consumers  of  the 
products  you  have  to  sell.  Your  job 
is  to  get  just  as  many  of  these  people 
as  possible  to  purchase  those  products 
from  you. 

Three  Classes  of  Buyers 

In  discussing  this  situation  with  the 
manager  of  a  middle  western  creamery 
recently,  an  investigator  was  told: 
"Some  time  ago  we  made  up  our 
minds  that  we  were  going  to  increase 
sales  on  creamery  butter  in  the  city 
in  which  we  operate. 

"An  analysis  of  the  potential  mar- 
ket showed  that  it  was  divided  into 
three  general  classes:  (1)  Those 
person  who  used  creamery  butter  of  a 
competitive  brand;  (2)  those  persons 
persons  who  bought  country  butter, 
either  at  the  public  market,  or  direct 
from  farmers;  and  (3)  those  persons 
who  used  a  butter  alternative. 

"Up  to  this  time  we  had  been 
doing  some  general  advertising  along 
the  old  fashioned  '  Jones' -cream- 
ery-butter-is-good-butter '  line.  We 
changed  all  that  and  prepared  three 
distinct  advertising  campaigns,  each 
designed  to  cover  one  of  the  classes 
referred  to  above.  We  alternated 
these  advertisements  in  the  local 
papers  and  sent  proofs  to  every  dealer, 
with  a  sales  letter  that  explained  the 
plan. 

Letters  to  Housewives 

"In  addition  to  this,  we  sent  letters 
to  thousands  of  housewives,  calling 
their  attention  to  the  newspaper  copy, 
and  inviting  them  to  call  at  their 
dealers  and  buy  a  trial  carton. 

"Sales  began  to  increase  almost 
immediately  following  this  intensive 
cultivation  of  the  field.  Today  we  are 
doing  twenty  per  cent  more  business 
than  we  were  at  the  time  this  adver- 
tising started.  We  attribute  this 
increase  to  tin;  fact  that  we  sized  up 
our  market  and  went  after  it  hot  and 
heavy." 

Canvassing  Homes 

Another  creamery  lias  gone  even 
farther  in  intensive  cultivation  of  the 
l)()ssible  nuirket.  They  employed  a 
number  of  attractive,  capable  women 
to  make  a  house-to-house  canvass  of 
the  r<!sidenlial  district  of  a  certain 
city,  ringing  every  door  1x^11  and 
telling  tlie  lady  of  the  hous(<  about 
this  new  brand  of  creanu'ry  butter. 
'J'he  plan  is  to  g«>t  the  housewife^  to 
try  just  one  ))oun(l  of  t-lu>  buttcn",  at  a 
s|)(HMal  introductory  i)rice.  Tlu'  wom- 
«ui  take  orch^rs  wliich  are  to  be  filled 
through  th<(  lu^igliborhood  gnx^er. 
'Che  gnxicr,  of  (course,  is  keen  for  this 
sort  of  co-oi)eratiou  and  the  whole 
plan  works  out  very  nicely;  in  fact,  so 
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satisfactory  have  been  the  results 
that  the  company  plans  to  use  the 
same  methods  in  introducing  the 
product  in  nearby  towns. 

These  are  just  two  instances  to 
prove  that  business  is  to  be  had  by 
those  progressive  and  aggressive  folks 
■who  lay  out  a  definite  plan,  and  then 
follow  that  plan  right  straight  through 
to  a  successful  conclusion. — Maxwell 
Drake  in  The  Cherrv  Circle. 


CAN  DETECT  REMADE  MILK 


Test  Devised  by  Chemists  of 
Department  of  Agriculture. 


The  increased  use  of  remade  milk 
and  cream — that  is,  milk  and  cream 
made  from  powdered  or  condensed 
milk  and  sweet-cream  butter — has 
made  necessary  some  method  by 
which  they  may  be  distinguished  from 
the  natural  products.  Such  a  test 
has  been  devised  by  chemists  of  the 
United  States  Department  of  Agri- 
culture, and  it  is  now  possible  to 
detect  as  little  as  ten  per  cent  of 
remade  milk  in  a  mixture  with  natural 
pasteurized  milk.  If  milk  powder 
has  been  used  in  making  the  mixture, 
the  amount  that  c^n  be  detected  will 
depend  on  the  degree  of  heat  used  in 
its  manufacture. 

The  test  for  both  milk  and  cream 
is  based  upon  the  color  produced 
when  the  Avashed  curd  made  from 
them  is  dissolved  in  sodium  hydrox- 
ide. When  this  curd  solution  has 
stood  for  several  hours,  a  character- 
istic yellow  color  develops  in  the 
samples  taken  from  remade  milk  and 
cream  or  mixtures  containing  them; 
samples  of  the  natural  products  or 
only  slight  mixtures  do  not  show  it. 

Remade  milk  and  cream  are  whole- 
some foods  if  made  properly  from 
good,  natural  milk,  but  should  be 
sold  for  what  they  are,  and  this  test 
makes  it  possible  for  food  officials 
to  determine  whether  or  not  the  con- 
sumer is  being  deceived. 


Wauzeka,  Wis. — Wauzeka  cream- 
cry  has  been  paying  out  from  $.3,500 
to  $3,700  each  week  for  cream,  show- 
ing a  remarkable  increase.  Miss 
Bertha  Pomerening,  secretary;  Verne 
Smethurst,  buttermaker;  Dad  Pat- 
terson, proprietor. 


Superior,  Wis. — Producers  selling 
goods  at  public  market  will  hold  meet- 
ing to  perfect  a  protective  organiza- 
tion. 


^isys  for 


An  ounce  of  '£)attdetiottButtct  Color 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "DandeUon"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  Minneapolis  in  two  classes,  were  the 
greatest  scoring  triumphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles;  and  August 
Schoberg,  Rush  City,  Dandelion  Butter  Color  users. 

"Dandelion"  is  preferred  for  many  reasons  and  among  them  are  these: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


DandeUon  Butter  Color  is  purely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO., Inc. 

BURLINGTON,  VERMONT 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Truat  Co..N.  Y. 


EFFICIENl 

SERVICE 

DEPENDABLE 


7 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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BUTTER  VARIES  WIDELY 

(Concluded  from  page  9) 

production  as  approximately  160  mil- 
lion pounds,  an  average  variation  of 
one  per  cent  in  its  fat  content  means 
a  gain  or  loss  of  approximately  1,975,- 
308  pounds  of  butter  per  year.  This 
at  thirty-five  cents  per  pound  has  a 
value  of  $691,357.80.  A  buttermaker 
can  quickly  make  or  lose  his  salary  at 
the  churn  "by  controlling  or  neglecting 
the  composition  of  his  butter.  For 
example : 

A  creamery  receiving  100,000 
pounds  of  butterfat  per  year  is 
employing  a  buttermaker  at  $1,800 
per  vear  and  rightfully  expects  careful 
efficient  service.  The  buttermaker 
makes  good  butter  but  does  not 
analyze,  and  as  a  result  does  not 
produce  butter  of  uniform  cornposi- 
tion.  Under  the  average  conditions 
of  the  May  contest  butter  containing 
14.7  per  cent  water,  two  per  cent  salt 
and  .7  per  cent  curd,  was  made, 
whereas  if  effort  were  properly  made 
butter  containing  an  average  of  15.5 
per  cent  water,  3.3  per  cent  salt  and 
.7  per  cent  curd  could  be  made.  If  the 
creamery  expects  as  a  result  of  care- 
ful efficient  service  butter  containing 
15.5  per  cent  water,  3.3  per  cent  salt 
and  .7  per  cent  curd,  and  the  butter 
is  selling  at  thirty-five  cents  per  pound, 
what  is  the  worth  of  the  services  of  a 
buttermaker  who  through  neglect  pro- 
duces butter  containing  14.7  per  cent 
water,  two  per  cent  salt,  .7  per  cent 
curd? 

In  answer,  solving  the  problem: 

One  hundred  thousand  pounds  but- 
terfat plus  .826,  or  100  minus  (14.7 
plus  2  plus  .7)  equals  121,065.39 
pounds  butter  would  be  made  con- 
taining 14.7  per  cent  water,  2  per  cent 
salt  and  .7  per  cent  curd. 

Or  100,000  pounds  butterfat  plus 
80.5  or  100  minus  (15.5  plus  3.3  plus 
.7)  equals  124,223.60  pounds  butter 
would  be  made  containing  15.5  per 
cent  water,  3.3  per  cent  salt  and  .7  per 
cent  curd. 

Hence  124,223.60  pounds  minus 
121,065.39  pounds  equals  3,158.21 
pounds  more  of  butter  could  be  made. 

This  3,158.21  pounds  butter  at 
thirty-five  cents  equals  $1,105.37  lost 
by  neglect  to  control  composition. 


Loses  His  Salary 

Assume  that  for  $1,800  per  year  a 
creamery  deserves  efficient  service 
and  standardized  product.  If  through 
neglect  the  buttermaker  turns  out 
butter  containing  14.7  per  cent  water, 
two  per  cent  salt,  .7  per  cent  curd,  the 
creamery  is  sustaining  an  annual  loss 
of  $1,105.37.  This  his  services  to  the 
ereamerv  would  only  be  worth  $1,800 
minus  $1,105.37,  which  equals  .$694.63 
or  $57.89  per  month.  But  he  is  being 
paid  $150  per  month — hence  he  is 
l)eing  overpaid  at  the  rate  of  $150 
minus  $57.89,  or  $92.11  per  month. 
This  amount  would  be  liberal  pay  for 
the  additional  time  and  work  required 
to  do  the  necessary  tests  and  work 
to  produce  butter  of  proper  standard. 

The  analysis  of  butter,  keeping 
proper  records  of  it,  and  standardiza- 
tion before  allowing  it  to  be  packed 
should  not  require  an  average  more 
than  thirty  minutes  to  a  churning. 
This  thirty  minutes  of  work  on  each 
churning  is  one  of  the  most  valuable 
services  a  buttermaker  can  render  to 
his  creamery.  If  he  neglects  to  do  so 
is  he  justified  in  asking  or  receiving 
$1,800  per  year?  How  many  of  the 
buttermakers  of  Minnesota  and  other 
states  test  every  churning  for  mois- 
ture, fat,  salt  and  curd?  Should  those 
who  do  not  so  standardize,  receive 
$57.89  per  month  in  a  creamery 
receiving  100,000  pounds  of  butterfat 
per  year?   Who  knows. 

The  buttermakers,  through  pride 
in  their  work  and  loyalty  to  the  cream- 
eries should  take  steps  to  see  that 
uniform  butter  is  made  and  packed. 
The  board  of  directors  should  expect 
and  require  such  work  and  records 
from  their  buttermaker  or  operator. 
Failure  to  do  so  may  result  in  a  loss 
to  the  creamery  of  two  to  three  pounds 
of  butterfat  per  100  pounds  of  butter 
made.  This  means  a  loss  of  two  and 
one-half  to  three  and  three-quarter 
pounds  of  butter,  or  at  thirty-five 
cents  per  pound  is  .87^  to  $1.31  per 
100  pounds  butter,  or  $8.75  to  $13.10 
per  1,000-pound  churning. 


Great  Falls,  Mont.— W.  F.  Hicks, 
manager  of  Great  Falls  Dairy  Prod- 
ucts Company  states  that  $40,000 
monthly  is  realized  from  butter  ship- 
ped to  points  outside  the  state. 


URGES  SUPPORT  OF  NEW 
ORGANIZATION 

The  Wisconsin  Co-operative  Cream- 
ery Association  was  organized  to  pro- 
mote co-operation  between  the  co- 
operative creameries  of  Wisconsin  and 
for  general  improvement  in  the  qual- 
ity of  raw  products,  to  produce  a  more 
uniform  product,  and  to  market  butter 
to  better  advantage.  This  is  a  splen- 
did undertaking  and  all  co-operative 
creameries  should  join  in  this  effort, 
as  nothing  is  so  important  to  the  co- 
operative creamery  as  the  production 
of  a  higher  grade  product  and  better 
marketing. 

In  order  to  secure  these  results, 
creameries  are  being  formed  into 
groups  and  fieldmen  are  being  em- 
ployed. It  is  the  work  of  these  men 
to  assist  the  buttermakers  and  cream- 
ery officials  to  secure  a  better  quality 
of  cream  and  to  show  the  farmers 
how  to  produce  better  cream  and 
otherwise  promote  the  dairy  industry. 
The  quality  of  dairy  products,  to  a 
very  large  extent,  depends  upon  the 
patron  producing  the  cream. 

This  work  of  getting  the  Wisconsin 
co-operative  creameries  to  unite  in 
their  efforts  for  marketing  their  butter 
to  better  advantag^e,  for  producing  a 
uniform  grade  and  a  better  quality  of 
butter,  should  be  pushed  with  vigor 
and  should  have  the  support  of  every 
one  interested  in  the  development  of 
the  dairy  industry  of  this  state.— 
Hoard's  Dairyman. 


Want  American  Milk 
Although  a  greater  part  of  the 
inhabitants  of  the  Red  Sea  district  of 
Arabia  are  herdsmen  and  shepherds, 
deriving  a  constant  supply  of  milk 
from  the  flocks  and  herds,  condensed 
milk  is  always  in  demand,  particularly 
in  the  larger  cities.  Consul  C.  M.  P. 
Cross,  Aden,  reports  to  the  Depart- 
ment of  Commerce.  With  the  excep- 
tion of  a  short  period  during  the  war 
when  American  milk  was  the  only 
kind  obtainable,  the  Red  Sea  market . 
has  for  years  been  monopo  ized  by 
the  European  article,  and  the  Consul 
thinks  that  he  would  feel  more  at 
home  if  he  could  again  see  a  few 
brands  of  American  milk  on  the  store 
shelves.  Aden  is  a  free  port,  the  only 
import,  expenses  being  the  landing 
charges  and  a  small  wharfage  due. 


SANITARY  CREAM  COOLER 


THE  COOLER  YOUR  PATRONS  KNOW 


A  tank  with  a  flowing  spring  installed,  also  locks  to  hold 
storage  cans,  self  adjusting  to  any  size  or  make  of  can. 
THE  COOLER  THAT  MAKES  GRADING  POSSIBLE 


Better  Cream 
Better  Butter 
Better  Prices 


SANITARY  DAIRY  SUPPLY  CO. 

2486    UNIVERSITY  AVENUE 
ST.  PAUL,  MINN. 


Midway 


CooIh  More  Rapidly  Than  lie 


C.  F.  ADAMS  &  CO.  Butter  and  Ed^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamp*  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Oo. 
The  Dairy  Record. 
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The 
Grain 

of 
Common 

Sense 


The  purity,  cleanKness  and  sweet  flavor  of  Worcester  Salt  are 
all  important  to  buttermakers. 
So  is  the  grain. 

For  the  fineness,  uniform  shape  and  smoothness  of  Worcester 
grains  insure  thorough  absorption  and  even  distribution  with  a 
minimum  of  working. 

This  prevents  the  formation  of  mottles  and  brine  pockets. 

In  the  physical  make-up  of  Worcester  grains  there  are  no  rough 
edges. 

No  needle-like  points  to  pierce  the  butter  granules  and  destroy 
the  body  of  your  butter. 

No  coarse  particles  to  dissolve  slowly. 

In  Worcester  you  get  the  whole  grain  of  the  salt — not  a  con- 
glomerate mass  of  broken  crystals. 

Your  magnifying  glass  will  show  you  this. 
Facts  prove 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 
FACTORIES— Silver  Springs,  N.  Y.  NSW  York  OFFICES— Boston,  Chicago,  Detroit, 


Ecorse,  Mich. 


Columbus,  Philadelphia 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  26 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2,60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunzilcer  6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.68 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Malsers,  by  Val      /Oil  clotti  1.66 

Miller  \Cloth  1.26 

Instructions  for  Traction  and  Stationary  f Cloth  1.60 

Engineers,  by  Wm.  Bosij  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm,  White   2.16 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged .  1.66 
Modem  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman   6.0O 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low 2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfiekl   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  SJ  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  S\  in.,  z    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000    6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder'  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8i  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9i  x  llj  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Honking  Your  Horn  Doesnh 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER 


EDNE  CD 


168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


CONSIDER  CHANGES  NOW 


Revision  of  Constitution  or  By- 
Laws  Must  Appear  in  Annual 
Report. 


The  annual  report  of  our  board  of 
directors  will  be  in  the  hands  of  the 
printer  within  two  months,  and  wj 
would  urge  all  district  associations  to 
consider  promptly  any  changes  they 
may  wish  to  make  in  our  constitution 
and  by-laws,  as  all  proposals  for  such 
changes  must  be  printed  in  the  annual 
report. 

Proposals  for  changes  in  our  con- 
stitution and  by-laws  must  be  acted 
upon  by  all  the  district  at  meetings 
held  immediately  before  the  state 
convention,  and  only  proposals  acted 
upon  in  that  way  can  be  given  con- 
sideration by  the  delegates  at  the 
convention.  We  do  not  believe  that 
there  is  need  of  any  radical  changes  in 
our  constitution  and  by-laws,  but  if 
the  members  of  any  district  have 
anything  in  mind  that  they  feel  will 
help  to  make  our  association  more  use- 
ful to  the  members  and  to  the  cream- 
eries, then  we  would  urge  them  to 
communicate  such  ideas  to  the  asso- 
ciation office  without  delay. 

Our  financial  year  ends  on  August 
31st,  and  in  order  to  submit  a  com- 
plete financial  report  to  the  member- 
ship this  fall  we  must  have  all  dues 
paid  before  the  end  of  this  month. 
District  secretaries  having  state  dues, 
in  their  hands  are  urged  to  send  them 
in  as  promptly  as  possible,  while 
members  who  may  have  overlooked 
paying  the  last  half  of  their  1922  state- 
dues  should  send  them  to  their  dis- 
trict secretary  without  delay.  The 
strength  of  our  association  depends 
upon  each  and  every  member  doing, 
his  part. 


SUCCESSFUL  MEETING 


Of   District   No.   20   at  Renville. 

District  No.  20  held  a  very  success- 
ful meeting  at  Renville  August  3rd. 
All   members   were   present.  State 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 
Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 
Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
).  C.  MITTLESTADT,  Vicc-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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Secretary  James  Sorenson  addressed 
the  meeting  and  in  his  talk  showed 
that  the  association  is  increasing  in 
members  and  doing  well  in  every  way; 
in  fact.  yir.  Sorenson  mentioned  so 
many  things  that  have  been  accom- 
plished that  those  present  could  not 
help  but  feel  very  enthusiastic  over 
the  association.  Alexander  Johnson, 
treasurer  of  the  association  and  field- 
man  vdxh  Minnesota  Co-operative 
Creameries'  Association,  also  gave  a 
very  interesting  talk  which  was  appre- 
ciated very  much.  Six  samples  of 
butter  were  brought  along  and  scored 
by  Messrs.  Sorenson  and  Johnson. 
The  scores  were  as  follows: 

Theo   Xorskog  93.50 

George  Dav  93.00 

C.  L.  Walther  93.00 

C.  Drivedahl  92.50 

J.  Bratland  92.50 

V.  Althouse  92.00 


ONLY  TWO  ATTEND 


BIG  PREMIUM  LIST 


Open  to  Members  of  District  No.  9. 


The  attention  of  the  buttermakers 
of  Freeborn  county  and  the  members 
of  District  No.  9.  is  again  called  to 
the  butter  exhibit  at  the  coming  Free- 
born County  Fair.  The  butter  should 
reach  Albert  Lea  not  later  than 
Saturday.  August  19th,  and  should 
be  sent  by  parcel  post  addressecT  to 
James  Rasmussen,  care  Northern 
Creamery  Supply  House,  Albert  Lea, 
Minn.,  where  it  \^^1I  be  properly  cared 
for. 

Ten  pounds  are  required  and  only 
one  entry  will  be  allowed  by  each 
exhibitor.  Use  the  ten-pound  tub 
which  has  been  furnished  you  by  the 
Northern  Creamery  Supply  House  of 
Albert  Lea,  Minn. 

This  department  is  open  to  Free- 
born county  and  the  members  of 
District  Xo.  9  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
A.ssociation,  only.  The  Albert  Lea 
State  Creamery  is  barred  from  com- 
peting for  premiums  in  this  class. 

The  butter  will  be  scored  on  Mon- 
day, August  28th  by  0.  A.  Storviek 
of  Albert  Lea,  and  James  Sorenson  of 
St.  Paul. 

The  premiums  offered  are  as  fol- 
lows: First,  $12.00;  second,  $8.00; 
third,  .S5.00.  Twenty-five  dollars  will 
be  divided  pro  rata  on  all  others  whose 
butter  scores  90  or  over.  A  very  large 
list  of  special  premiums  will  also  be 
offered. — James  Rasmussen,  Supt., 
Dairj-  Department. 


PLAN  BUTTER  DISPLAY 


At  Wadena  County  Fair. 


Plans  for  a  butter  display  to  be 
given  in  connection  with  the  Wadena 
County  Fair,  August  30th  to  Sep- 
tember 2nd,  were  discussed  at  a  meet- 
ing of  District  No.  18,  August  3rd, 
according  to  the  report  of  Secretary 
Wm.  Kelzenberg.  Whether  or  not  the 
plan  is  carried  through  will  depend  on 
the  co-operation  of  the  fair  board  in 
providing  refrigerator  space  for  the 
exhibit.  A  meeting  of  the  district  and 
a  judging  contest  will  also  be  held 
Augu.ft  31st. 

Resolutions  expressing  regret  at  the 
resignation  of  H.  Sandholl  as  editor 
of  The  Dairy  Record  and  a  vote  of 
thanks  for  his  splendid  service  to  the 
co-operative  creameries  of  Minne- 
sota were  passed  unanimously. 


Meeting  at  Morris. 


Only  two  members  of  District  No. 
^7,  O.  C.  GuUickson  and  H.  L.  Flagel, 
attended  the  meeting  held  at  Morris, 
July  13th.  They  were  also  the  only 
members  entering  in  the  contest.  Mr. 
GuUickson  received  a  score  of  91,  and 
Mr.  Flagel,  91,  on  his  high  jar. 

It  was  voted  that  letters  be  sent  to 
the  secretaries  of  the  creameries  in 
the  district  asking  that  arrangements 
be  made  which  woidd  permit  members 
to  attend  the  meetings. 


GOOD  BUTTER  CONTEST 


At  Meeting  of  District  No.  13. 


Ten  samples  of  butter  were  entered 
in  the  contest  held  in  connection  with 
the  meeting  of  District  No.  13  at 
Detroit,  July  20th.  It  was  also  de- 
cided that  two  more  contests  should 
be  held  vefore  the  state  convention. 

The  following  were  the  scores: 
Martin  Heahn,  91;  C.  M.  Helferich, 
90;  O.  O.  Heggness,  90;  C.  Kawlenski, 
9U;  Ole  Lee,  91;  H.  C.  Werbes,  92; 
F.  Zimmerman,  91;  John  Harms,  92. 


To  Hold  Meeting 
District  No.  14  will  hold  a  meeting 
and  a  butter  scoring  contest,  Thursday 
afternoon,  August  17th,  at  the  St. 
James  creamery.  All  members  are 
requested  to  be  present  at  the  meeting 
and  to  enter  a  tub  at  the  contest. 


We'r  Sorry 
Through  some  oversight  The  Dairy 
Record  neglected  to  publish  the  an- 
nouncement of  the  meeting  scheduled 
by  District  No.  8  for  August  16th. 
This  oversight  is  all  the  more  regret- 
able  because  of  the  fact  that  Secretary 
Axel  W.  Mejerton  had  apparently 
expended  considerable  time  and  effort 
to  make  both  the  meeting  and  the 
scoring  contest  to  be  held  in  connec- 
tion with  it,  a  success. 


Board  Meeting 
A  meeting  of  the  board  of  directors 
of  the  association  will  be  held  at  the 
association  offices,  Wednesday,  Sep- 
tember 6th,  at  seven  o'clock  in  the 
evening. 


No.  7  to  Meet 
District  No.  7  will  hold  its  next 
meeting  at  Montrose,  the  afternoon  of 
August  24.    The  usual  scoring  will  be 
held. 


Meeting  at  Bongards 
District  No.  15  will  hold  its  next 
meeting  at  Bongards,  Thursday  after- 
noon, August  24th,  at  the  city  hall. 
A  business  meeting  and  butter  judg- 
ing contest  will  be  held. 

Murphy  on  the  Job 
Districts  Nos.  2  and  15  will  hold  a 
joint  picnic  at  the  lake  at  Oaylord,  at 
which  the  baseball  supremacy  of  the 
district  will  be  definitely  decided. 
The  date  will  be  announced  in  next 
week's  issue  of  The  Dairy  Record. 

Ernest  Nelson  and  Cyril  Wright, 
the  secretaries  of  the  districts,  re- 
quest that  members  bring  their  bas- 
kets and  come  prepared  to  stay  all 
day.  Traveling  salesmen  are  also 
invited  to  be  present.   Anyone  having 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37S.Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 

Cheese  ^  r,?^SsL^r"  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


EttabUahed  186S 


G.  H.Weaver&Go. 


Butter  Merchants 

•B-6T  W.  So.  Water  Street,  Chlca(o 

Wa  guarantee  ahippera  PULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  yo«r 
output  ia  not  apoken  for  would  advise  getting  in  touch  with  ua. 

Reference*:  Continental  and  Commoroial  Natiooat  Rank,  Chioago;  Dairy  Record. 


any  baseball  equipment  should  bring 
it  along  also.  C.  P.  Murphy,  the 
Koffee  King,  will  be  on  the  job — 
which  should  prove  sufficient  induce- 
ment to  bring  them  from  far  and  ■«'ide. 

Amon^  the  Members 

J.  P.  Meyer  is  now  living  in  Duelm. 

A.  C.  Jensen,  formerly  of  St.  Peter, 
is  now  located  at  Austin. 

A.  B.  Stensgaard  is  now  located  at 
Mcintosh. 

Reinald  E.  Back,  junior  member, 
has  moved  from  Brooten  to  Argyle. 

A.  C.  Jensen  has  removed  from  St. 
Peter  to  Austin. 

W.  C.  T.  Boettcher,  operator  at 
Ostrander,  visited  The  Dairy  Record 
offices  last  week. 

Peter  Kristensen,  operator  and 
manager  of  the  Cokato  Creamery 
Association,  visited  the  association 
office  last  week.  He  reports  pastures 
very  poor  condition  and  a  heavy 
shrinkage  in  receipts  of  cream. 

Like  Condensed  Milk 
A  meal  of  bread  and  condensed 
milk  might  please  the  small  boy 
occasionally,  but  would  he  care  for  it 
as  a  regular  diet?  However,  that  is' 
what  grown-ups  have  every  day  in 
Senegal,  for  their  noon  meal  when  at 
work  away  from  their  families,  says 
Consul  W.  J.  Yerby,  Dakar,  in  a 
rep<wt  to  the  Department  of  Com- 
merce. The  natives  of  Senegal  are 
very  fond  of  sweets,  and  as  most 
candy  is  usually  too  expensive  for 
them  to  purchase  they  consume  large 
quantities  of  lump  and  cube  sugar, 
.and  sweetened  condensed  milk.  Sea 
biscuits  are  also  highly  relished,  he 
says.  The  Consul  thinks  that  if 
American  corn  syrup  and  molasses 
were  obtainable  they  would  be  very 
acceptable.  In  his  opinion  such  an 
addition  would  in  part  add  relish  and 
flavor  to  the  present  restricted  con- 
densed milk  menu.  Inexpensive  can- 
dies, such  as  are  sold  in  the  five  and 
ten  cent  stores,  ginger  snaps,  sweet 
crackers,  sweetened  popcorn,  etc.,  the 
Consul  thinks  would  be  a  cause  of 
much  rejoicing  among  the  dusky 
laborers. 

SMALL  ENTRY  LIST 

At  North  Dakota  Fair. 

Following  is  a  list  of  the  creamery 
butter  entries  and  scores  of  90  and 
above  at  the  State  Fair,  Fargo,  N.  D.: 
Farmers'    Co-operative  Associa- 
tion, Maddock,  N.  D  93 

Detroit  Creamery  Co.,  Detroit, 

Minn  92  J 

Harvey  Creamery  Co.,  Harvey, 

N.  D  ,  92  J 

New  Salen  Creamery,  New  Salem, 

N.  D  .  .92 

Barnosville  Crtiamery  Association, 

Barnesville,  Minn  91  i 

W.  C.  Thompson,  Ellondale.  N.  D.  91J 
Geo.  B.  Torgerson,  Grafton,  N.  D.  91 
McClusky    Creamery    Co.,  Mc- 

(■llusky,  N.  D  90i 

White  hfe  Cream  Co.,Minot,N.D.  90 

Leonard  Ilouske,  assistant  dairy 
Connnissioner,  Minnesota,  was  the 
butter  judge. 

The  light  entry  list  undoubtedly 
is  <lue  (ihiofly  to  tlio  iu)t  weather  which 
I)re vailed  during  the  season  when  the 
contest  was  held. — R.  F.  Flint,  Dairy 
( 'ojniuissioner. 

Akeley,  Minn. — The  Akeley  cream- 
(^ry  has  opened  for  business.  Walter 
Larson,  is  manager. 


QUALITY  IMPROVED  BY 
CHEESE  GRADING  RULES 
Some  months  ago  the  Wisconsin 
Department  of  Markets  put  into 
operation  a  system  of  grading  all 
cheese  manufactured  in  Wisconsin. 
It  is  the  first  attempt  that  has  ever 
been  made  to  grade  cheese  upon  so 
large  a  scale.  We  have  looked  with 
favor  upon  grading  and  standardizing 
our  dairy  products,  for  it  means  the 
production  of  a  better  quality  and 
this  in  turn  means  larger  consump- 
tion and  consequent  better  prices. 
The  dairy  interests  of  Wisconsin  will 
not  receive  for  their  product  what  it 
is  worth  until  a  successful  system  of 
grading  is  universally  established. 

The  Department  of  Markets  has 
made  unusual  progress  in  this  work. 
Changes  ■wall  be  made  in  the  present 
system  of  grading  as  it  is  found  by 
experience  that  certain  changes  should 
be  made.  This  is  to  be  expected.  No 
plan  was  ever  devised  that  worked 
out  perfectly;  but  as  it  is  applied, 
changes  are  suggested  and  they  can 
he  made  as  the  system  of  grading  is 
developed. 

One  of  the  most  prominent  cheese 
dealers  in  Wisconsin  recently  stated 
that  this  summer  his  institution  is 
receiving  the  best  quality  of  cheese 
that  he  has  ever  purchased  in  Wis- 
consin. He  remarked  that  a  year  ago 
in  not  one  box  of  Longhorn  cheese 
would  there  be  found  four  perfectly 
made  cheeses.  Now  not  one  box  in  a 
dozen  will  contain  one  imperfectly 
made  cheese.  Retail  merchants  are 
pleased  with  the  system  of  grading  and 
it  is  working  to  their  advantage.  One 
merchant  reported  that  he  had  sold 
twice  as  much  cheese  this  summer  as 
in  pre\'ious  years,  and  has  received  a 
higher  price  for  it.  Fancy  Wisconsin 
cheese  is  already  selling  for  one-half 
to  three-fourths  cent  more  per  pound 
than  No.  1. 

Meets  With  Favor 
According  to  the  reports  of  the 
United  States  Department  of  Agri- 
culture, Wisconsin  cheese  grades  are 
meeting  with  favor  in  eastern  markets. 
New  York  and  Philadelphia  dealers 
are  free  in  their  praise  of  Wisconsin 
grading.  There  is  practically  no  com- 
plaint as  to  the  cheese  failing  to  meet 
the  grade  marked.  Indeed,  the  cheese 
indu.stry  itself  is  to  be  congratulated 
that  during  the  first  month  of  the 
operation  of  grading,  only  0.8  per 
cent  of  the  total  cheese  in  the  state 
was  graded  Number  2.  It  is  stated 
that  ten  to  fifteen  per  cent  of  Wis- 
consin's cheese  has  been  of  this  grade 
in  previous  years.  Grading  has  appa- 
rently already  reduced  the  making  of 
poor  quality  cheese  that  advertises 
adversely  all  cheese  and  reduces  its 
consumption. 

It  is  a  source  of  satisfaction  to  us 
that  chee-se  grading  has  been  estab- 
li.shed.  It  gives  the  consumer  an 
opportunity  to  select  a  cheese.  It  will 
place  upon  the  market  a  better  quality 
of  product.  It  must  be  remembered 
that  the  e.stablishing  of  grades  of 
cheese  for  all  types  is  a  tremendously 
large  undertaking,  and  it  will  be  some 
time  before  a  system  of  grading  is 
thoroughly  established,  but  the  start 
that  has  been  made  shows  what 
splendid  returns  may  be  expected 
when  the  system  is  in  full  operation. — 
Hoard's  Dairyman. 


Boone,  la. — The  Boone  Dairy  Mar- 
keting Association  has  held  its  formal 
opening. 
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Rice  Lake,  Wis. — Barron  County 
Guernsey  Breeders'  Association  plans 
extensive  advertising  for  the  National 
Dairy  Show.  William  Halverson  is 
'reelected  president;  Frank  Hauser, 
vice-president,  and  F.  D.  Otis,  secre- 
tary and  business  manager. 


Pierz,  Minn. — Erection  of  a  new 
fireproof  up-to-date  creamery  to  re- 
place the  one  recently  destroyed  by 
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fire  was  announced  by  a  committee 
attending  the  stockholders  meeting. 
William  Meyer  is  president  and  Carl 
Kapsner,  secretary. 


Campbell,  Minn. — Farmers  and 
business  men  are  contemplating  a 
creamery  here.  G.  W.  Mace,  L.  S. 
Stallings,  H.  L.  Young,  et  al,  inter- 
ested. 


Wearing  and  cooling  quality 
unquestioned.  If  a  York  is 
working  in  your  creamery. 

We  always  have  the  one 
you  want  or  you  should  have, 
and  that's  a  York  Compre  sor 
in  your  creamery. 

We    want    to    prove  our 

Westerlin  & 

J.  F.  RAETHER, 

380  Shubert  Building 


In  Your 
Creamery 

Weather  resisters — Coils 
that  are  suppHed  with  the 
liquid  that  cools  from  a  York 
compressor. 

leadership  to  you  in  compres- 
sors in  the  creamery  field,  by 
installing  a  York  in  your 
creamery.  Then  you'll  know 
for  yourself  just  why  more 
than  ninety  per  cent  of  the 
creameries  using  compressors 
in  the  Northwest  are  using 
York's  in  their  creameries. 

Campbell  Co. 

District  Manager 

ST.  PAUL,  MINN. 


One  Good 
Turn 
Deserves 
Another — 


WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

Don't  forget — we  shall  he  disappointed  if  you  don't  visit 
9ur  Booth  No.  IQ7  at  the  Sational  Dairy  Exposition. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 
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Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

-m  'mMl  Manufacturers  of  Scientific  Glassware 

=  '   Ji  for   Testing  Milk  and  Its  Products. 

^  544  W.  Washington  Blvd.        Chicago,  111. 


ASK  THE  MAN  WHO  USES  IT 


BOVINE  T-B  AND  MAN 


An  English  View. 


R  DAHLSTROM 
TECT  ^  b  ^  G 


)5  ESSEX 
MINNEAPOLIS  MINN 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOnSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

2S  JAY  STREET,  NEW  YORK 

REFERENCES:  Importers'  and  Traders'  National  Bank,  New  York  National  Exobanse  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

.   Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


The  case  of  the  present  campaign  in 
favor  of  purer  milk  is  so  unanswer- 
ably strong  that  it  would  be  a  great 
pity  if  it  were  overstated,  says  the 
London  Lancet.  In  a  recent  letter 
to  the  Times  a  medical  correspondent 
suggested  that  if  Sir  Alfred  Mend 
would  devote  half  a  million  of  money 
to  the  supply  of  tubercle-free  milk  to 
the  children  of  the  country,  he  would 
soon  eliminate  surgical  tuberculosis. 
Speaking  in  Parliament  a  few  days 
later,  Sir  Watson  Cheyne  was  credit- 
ed with  the  statement  that  ".  .  .about 
60  per  cent  of  the  various  forms  of  dis- 
ease in  children  were  due  to  infection 
from  tuberculous  cattle  by  means  of 
milk.  .  ."  Do  the  facts  as  ascertained 
support   such   statements   as  these? 

Scandinavian  experience  points  de- 
finitely in  another  direction.  In  a 
monograph  published  by  Dr.  F.  Har- 
bitz,  professor  of  pathology  at  the 
University  of  Christiania,  and  pres- 
ident of  the  Norwegian  National  As- 
sociation for  Combating  Tuberculosis, 
present  knowledge  of  tuberculosis  is 
reviewed  in  the  detached  and  objec- 
tive light  of  the  bacteriological  labor- 
atory and  post-mortem  room.  Prof. 
Harbitz  publishes  maps  of  Norway 
showing  the  distribution  of  tubercu- 
losis in  man  and  cattle,  and  it  is 
obvious  at  a  glance  that  the  prev- 
alence of  the  two  diseases  does  not  run 
parallel.  He  does  not  think  that 
tuberculosis  in  cattle  appreciably  af- 
fects the  frequency  of  tuberculosis  in 
man,  and  he  refers  to  investigations 
by  Dr.  A.  de  Vesche  of  Christiania, 
who  examined  the  types  of  tubercle 
bacillus  found  in  50  tuberculosis 
children  chosen  at  random.  Only  8 
8  per  cent  did  the  cultures  conform  to 
the  characteristics  of  the  bovine  type. 

Another  Norwegian,  Dr.  Leegaard, 
invariably  found  the  human  type  in 
20  cases  of  tuberculous  middle-ear 
diease.  At  the  large  agricultural  col- 
lege of  Aas  in  Norway,  Dr.  J.  Thesen 
noticed  that  though  the  cattle  were 
saturated  with  tuberculosis,  and  their 
milk  was  consumed  unboiled  by  child- 
ren of  the  staff,  yet  in  a  period  of  about 
43  years  no  case  of  tuberculosis,  far 
less  any  death  from  tuberculosis,  oc- 
curred among  these  children.  Prof. 
Harbitz  finds  that  proof  is  yet  lacking 
as  to  the  supposed  antagonism  of  the 
two  types  of  tubercle  bacilli  to  each 
other,  and  he  is  sceptical  about  the 
teaching  that  bovine  tubercle  bacilli 
provoke  a  comparatively  milk  disease. 
Mildness  or  severity  is,  he  holds,  de- 
termined rather  by  localization,  the 
patient's  age,  and  the  quanity  of  the 
virus  absorbed  than  by  thc^  character 
of  the  bacillus  itself  and,  indeed,  the 
bovine  type  may  well  cause  fatal  mil- 
iary and  meningeal  tuberculosis.  In 
his  work  on  Tuberculosis  in  India, 
Dr.  A.  Lankester  gives  cogent  proofs 
in  sui)p()rt  of  his  view  that  .  .  In 
this  country  surgi(!al  tulx^rculosis, 
whi(Oi  is  in  many  areas  excessively 
|)revalent,  is  entirely  independent  of 
infection  from  bovine  sources." 

The  purveyors  of  diriy  milk  must, 
however,  find  no  ivxcuise  in  these  views 
for  going  on  still  in  their  wickedness, 
ajid  the  case  against  dirty  milk  as  a 
(•arri<^r  of  diseasci  is  anyhow  so  damn- 
ing tliat  a  j)artiai  and  (iiiaiili(ul  ac- 
(liiittal  on  one  of  many  counts  leaves 
g<wieral  in<lictmont  practically  as 
strong  as  over. 
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Wisconsin  State  Fair 


{72nd  Year) 

MILWAUKEE 


August  28, 29, 30, 31 
September     1  and  2 


SIX  DAYS 


SIX  NIGHTS 


America's  Exposition  of  Practical  Things,  Pre- 
senting, Among  Fifty  Other  Equally 
Important  Features,  the 

YEAR'S  MODEL 
DAIRY  SHOW 

(/n  keeping  with  WisconsirCs  position  as  a  Dairy  State) 

No  one  interested  in  dairy  cattle  and  other 
live  stock,  utility  poultry  and  dairy  products 
can  afford  to  miss  the  Badger  State  Fair. 

The  Wisconsin  State  Fair  ''Educates,  Inspires  and 
Entertains  on  the  BIGGEST  POSSIBLE  SCALE." 


Dairy  Courses  at  Ames 

Those  who  are  contemplating  enter- 
ing some  dairy  school  should  begin 
to  make  definite  plans  as  it  will  soon 
be  time  when  the  various  dairy  schools 
will  open.  The  dairy  department  of 
Iowa  State  College  is  offering  two 
dairy  courses  beginning  September 
2.5th,  a  four-year  course,  and  a  six 
months'  course. 

The  four-year  course  is  open  to 
graduates  of  high  schools  who  present 
the  proper  amount  of  work.  Persons 
completing  this  course  receive  the 
degree  of  Bachelor  of  Science. 

The  training  acquired  in  the  six 
months'  course,  together  with  prac- 
tical experience,  enables  the  students 
to  fit  themselves  to  manage  and 
operate  dairj-^  establishments.  Butter, 
ice  cream,  and  market  milk  plants 
all  draw  upon  the  six  months'  course 
for  men.  A  student  entering  the  six- 
months'  course  must  be  at  least 
seventeen  years  of  age,  and  must  have 
satisfactorily  completed  the  eighth 
grade  of  the  public  schools  or  its 
equivalent. 

The  ten-day  course  for  experienced 
creamery  operators  will  be  offered 
in  February. 

For  further  information  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


Feed  the  Cows 

The  continued  advance  in  butter, 
cheese  and  milk  prices  are  encouraging 
to  the  dairy  interests  of  the  country 
and  if  our  striking  workers  in  the  other 
industries  come  to  their  senses  there  is 
little  doubt  but  that  there  is  a  lot  of 
prosp(jrity  ahead  for  all  of  us.  At 
least  so  far  as  dairy  products  are  con- 
cerned it  seems  safe  to  predict  profit- 
able prices  for  the  remainder  of  the 
present  year  and  into  next  season. 

In  connection  with  present  and 
prospective  prices,  there  is  also  a  large 
amount  of  raw  material — feed — to 
convert  into  milk.  Prices  are  ex- 
tremely low  for  these  in  comparison 
with  the  prices  of  the  finished  prod- 
ucts. Wise  dairymen  should  feed 
liberally.  Cows  that  are  due  to  fresh- 
en this  fall  should  bo  put  into  good 
flesh  and  when  they  come  in  they 
should  be  fed  liberally.  Fifty-cent 
butter  is  assured  for  this  winter  and 
the  well-fed  dairy  cow  is  going  to  be  a 
maker. — Pacific  Dairy  Review. 


Walker,  Minn. — The  Walker  cream- 
ery is  rapidly  nearing  completion; 
Mr.  Rausch  is  proprietor. 


The  Almighty 
Dollar  Rules  The 


World  These  Days 


The  greatness  of  our  returns  bring  re-ship- 
ments. 

The  intelligent  shipper  prefers  to  ship  to 
Hoar's — ^There's  a  reason. 

To  "Have  and  to  Hold"  your  shipments  is  our 
greatest  desire. 

Trial  shipments  convince. 

Ship  us  once  and  you'll  ship  again. 

Start  your  shipments  this  week — ^We  need 
more  butter. 


J.  H.  HOAR  &  CO. 

"The  House  With  a  Known  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES — National  Produce  Bank;  Continental  National  Bank; 
Commercial  Agency;  Dairy  Record. 
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BIG  BUTTER  CROP 

(Concluded  from  pa^e  3) 

amount  used  for  family  consumption 
by  the  total  population  of  the  state, 
which  population  is  taken  as  2,631,839 
(census  for  1920).  In  estimating 
this  amount,  one  pint  per  capita  per 
day  was  used  and  the  milk  valued  at 
four  cents  per  pint. 

In  obtaining  the  estimate  for  the 
value  of  milk  and  cream  shipped  to 
Chicago,  St.  Paul,  Minneapolis,  Du- 
buque and  other  points,  the  number 
of  pounds  as  reported  in  the  bulletin 
of  Wisconsin  Dairy  Statistics  for  1919 


was  used,  and  the  value  of  such  milk 
was  placed  at  $1,645  per  hundred 
weight,  being  the  value  reported  by 
the  Wisconsin  Monthly  Crop  and 
Livestock  Reporter. 

Skimmilk  was  -valued  at  one-half 
as  much  per  hundred  pounds  as  shelled 
corn  is  per  bushel;  and  the  value  of 
whey  at  one-half  of  skimmilk.  The 
value  of  shelled  corn  was  placed  at 
fifty-six  cents  per  bushel,  being  figures 
given  by  the  Crop  and  Livestock. 
Department  at  Washington,  D.  C. 
at  fifty-six  cents  per  bushel,  being 
figures  given  by  the  Crop  and  Live- 
stock Department  at  Washington, 
D.  C. 


Received  for 

Pounds  or  valued  at 

Cheese  produced  in  factories,  other  than  cottage, 
skimmilk,  primost,  cooked,  buttermilk  and 

cream  cheese                                               298,732,969  $53,007,048.06 

Cottage,  skimmilk,  primost,  cooked,  buttermilk 

and  cream  cheese                                              4,495,963  214,886.10 

Cheese  produced  on  farms                                          308,117  98,.599.00 

Butter  produced  in  factories                                 138,693,322  57,001,852.05 

Farm  made  butter                                                  8,666,037  4,733,556.00 

Condensery  products: 

Evaporated,   condensed,  powdered,  concen- 
trated milk  and  evaporated  cream                423,100,003  34,367,837.26 

Evaporated,  concentrated,  powdered  and  con- 
densed skimmilk  and  compounds                    25,929,094  982,502.14 

Value  of  milk  used  in  manufacture  of  malted 

milk,  etc   580,967.38 

Ice  Cream  (gallons)                                                 5,950,556  6,166,325.64 

Milk  produced  other  than  that  furnished  cheese 

factories,  butter  factories,  condenseries,  and 

ice  cream  plants  (pints)                                   960,621,235  28,818,637.05 

Skimmilk  2,550,955,989  7, 142,676.77 

Whey  2,567,407,485  3,594,370.48 

Estimated  value  of  milk  and  cream  shipped  to 

Chicago,  St.  Paul,  Minneapolis,  Dubuque  and 

other  points  outside  of  Wisconsin                      250,394,650  4,118,991.99 

Total  $200,828,249.92 

Pounds  of  Cheese  Pounds 

American  231,758,052 

Brick   42,352,682 

Limburger   3,652,155 

Swiss   19,340,631 

Amount  and  Value  of  Milk  and  Cream  Delivered  to  Receiving  Stations 

Pounds  Value 

Milk  353,507,093  $5,863,242 

Cream.   38,078,071  4,018,100 

Number  of  Licensed  Factories  May,  1922 

Cheese  factories  2,807 

Butter  factories   667* 

Condenseries   72 

Receiving  station.s   675 

*Checse  factories  in  which  butter  is  made  are  not  included  in  the  total  for 
butter  factories. 


Bi^  Butter  Increase 
In  1921,  the  total  production  of 
cheese  in  Wisconsin  was  about  2J8 
per  cent  less  than  the  total  productiojn 
in  1919.  At  the  same  time,  the  total 
amount  received  for  cheese  in  1921 
was  forty-one  and  one-half  per  cent 
less  than  the  total  amount  received 
in  1919. 

The  total  amount  of  butter  pro- 
duced in  Wisconsin  in  1921  was  forty- 
one  and  one-half  cent  more  than  the 
total  amount  of  butter  produced  in 
1919.  At  the  same  time,  the  total 
amount  received  for  butter  in  1921 
was  only  6.2  per  cent  more  than  the 
total  amount  received  in  1919.  Owing 
to  the  great  slump  in  the  price  of 
corn  in  1921  from  the  price  in  1919 
(the  basis  for  estimating  the  feeding 
value  of  skimmilk  and  whey),  the 
estimated  feeding  value  of  skimmilk 
and  whey  for  1921  is  about  sixty  per 
cent  less  than  that  for  1919.  These 
figures  disclose  the  tremendous  slump 
in  prices  for  these  items  sustained  by 
the  farmer;  that  while  there  was  an 
increase  in  the  total  aggregate  pro- 
duction of  factory  cheese  and  butter, 
there  was  an  enormous  slump  in  the 
price  received  for  the  same. 

J.  Q.  Emery, 
Dairy  and  Food  Commissioner. 


California  Awards 
The  State  Fair  premium  lists  for 
dairy  products  are  available  and  are 
being  distributed  by  Doctor  C.  L. 
Roadhouse  of  the  University  Farm 
at  Davis,  who  is  assistant  to  the 
director  in  charge  of  Dairy  Products 
Exhibits.  The  prizes  offered  are 
extremely  attractive  and  should  there- 
fore induce  the  entry  of  a  large  num- 
ber of  competitors. 

A  class  is  provided  in  which  dairy 
inspectors  may  enter.  Awards  in 
this  exhibit  are  based  on  the  five 
highest  scoring  samples  of  milk  and 
cream  produced  under  the  jurisdic- 
tion of  the  inspector.  All  employes 
of  the  Division  of  Animal  Industry 
are  urged  to  co-operate  with  Doctor 
Roadhouse  and  the  State  Agricultural 
Society  in  making  this  part  of  the 
Fair  a  pronounced  success. 


Cuba  imported  151,513  pounds  of 
cheese  and  79,037  pounds  of  butter 
from  the  United  States  during  June. 
Only  150  pounds  of  oleomargarine 
were  purchased  here. 

The  United  Kingdom  was  our  best 
foreign  butter  customer  in  June. 
Total  purchases  amounted  to  524,721 
pounds. 


♦•OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU'* 

Refertoth.  S.     S.  BORDEN 

DAIRY  RECORD 

ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


Established 
18  7  9 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Rvfrrenceit:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


The  Example  of  the  Pure  Bred  Sire 

Operators  of  creameries,  cheese 
factories,  ice  cream  plants  and  other 
milk  distributing  agencies  need  not 
go  outside  the  dairy  industry  for 
reasons  for  improving  the  quality  of 
their  products.  The  example  of  the 
purebred  sire  is  startling  and  as  it  is 
written  in  terms  every  creameryman 
will  understand,  it  is  quoted  verbatim 
from  the  census  figures  of  the  United 
States  Department  of  Agriculture: 

"There  is  a  group  of  twelve  states 
in  which  the  average  percentage  of 
purebred  dairy  bulls  is  fifty-one,  and 
there  the  average  yearly  milk  pro- 
duction per  cow  is  4,068  pounds. 

"The  second  group  of  twelve  states 
has  only  thirty  per  cent  purebred 
sires,  and  in  these  states  the  average 
production  falls  to  3,375  pounds. 

"in  the  third  group  of  states  only 
nineteen  per  cent  of  the  sires  are  pure- 
bred, and  the  average  milk  produc- 
tion per  cow  falls  down  to  2,761 
pounds. 

"The  remaining  group  of  twelve 
states  represents  a  backward  bunch, 
and  their  dairy  farmers  suffer  ac- 
cordingly. Only  twelve  per  cent  of 
their  sires  are  purebreds,  and  the 
result  is  the  very  low  average  milk 
production  of  2,087  pounds  per  year 
per  cow." 

Plants  Miiht  Be  Classified 
While  there  are  no  figures  available 
to  show  how  creameries,  cheese  fac- 
tories, ice  cream  plants,  condenseries 
and  other  milk  distributing  agencies 
stand  in  efficiency  and  earning  power, 
it  is  reasonable  to  believe  that  they 
fall  into  such  general  classes  as  "very 
profitable,"  "fairly  profitable"  and 
"just  getting  by."  The  plant  with 
the  good  manager  and  the  up-to-date 
machinery  has  the  combination  that 
usually  falls  into  the  first  group. 
Other  things  being  equal,  the  success 
of  the  creamery  is  proportionate  to 
the  up-to-dateness  and  the  upkeep 
of  its  equipment.  Good  work  re- 
quires good  tools.  Improvements  are 
continually  being  made  by  the  ma- 
chinery builders.  The  pasteurizer  of 
today  is  better  than  the  pasteurizer  of 
yesterday.  The  churn  of  today  is 
easier  to  operate  and  control  than  the 
churn  of  by-gone  days.  Tha  bottle 
and  can-washers  of  today  are  greater 
labor  savers  than  were  the  earlier 
designs. 


Tower  City,  N.  D.— The  Tower 
City  creamery  has  been  closed  as  a 
buttermaking  institution,  but  will 
continue  as  a  cream  buying  station. 


"There's  a  Reason" 

There  is  not  a  success  or  a  failure  without  a  reason.  It 
may  not  always  be  easy  to  find,  but  the  reason  is  nevertheless 
there. 

The  highest  degree  of  distinctive,  sweet,  safe,  sanitary 
cleanliness  obtained  by  thousands  of  dairymen,  creamerymen 
and  cheesemakers  is  ascribed  by  them  to  the  unusual  success 
which  follows  the  use  of 


<airyman  s 


And  the  reason  is  to  be  found  in  the  careful  processing  of 
this  pure,  inorganic  cleaner  which  gives  the  greatest  effi- 
ciency to  its  natural  cleaning  action  and  unusually  free 
rinsing  properties. 

Cans,  holding  tanks,  coolers,  separators,  churns,  together 
with  the  entire  plant  equipment,  can  be  maintained  in  a 
sweet,  wholesome,  sanitary  condition,  free  from  odors — 
that  condition  of  faultless  sanitation  which  means  higher 
scoring  products  and  larger  profits. 

An  order  on  your  supply  house  carries  an  unconditional 
guarantee  of  satisfaction  and  low  cost. 


Indian  in  Circle  Prosperity  Follows  the  Dairy  Cow 

Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In  ET^^TpTckage     St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL, 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18  9 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  184t 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Kefereac*  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Wastero  RepresentatiTci 


WANTED 


Creameries  Making  Sweet  Cream  Butter 

Please  communicate  with 

CHRS.  KOSTER  &  SON  vSMt 

It  Will  Pay  You 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 

Right  between  Faribault  and  Owa- 
tonna,  and  within  a  stone's  throw  of 
the  Red  Cedar  Ball  Farm,  the  Clinton 
Falls  creamery  is  parked  right  along- 
side the  Jefferson  highway.  We 
dropped  in  there  on  the  afternoon  of 
August  1st  to  look  it  over.  It  was  a 
hot  afternoon  and  we  have  a  slight 
suspicion  that  Harvey  Anderson,  the 
buttermaker,  was  in  some  one's  base- 
ment reducing  his  temperature,  as  we 
were  unable  to  find  any  one  around 
the  plant.  The  Clinton  Falls  cream- 
ery is  a  red  brick  structure  and  looms 
up  nicely;  inside,  everything  looked 
clean  and  well  cared  for.  We  saw  no 
separator  so  take  it  for  granted  that 
it's  an  all-cream  plant.  It  has  an 
enclosed  intake  and  the  usual  interior 
equipment  for  the  making  of  butter. 
It  has  an  outside  buttermilk  dis- 
tributor and  the  ice  house  is  in  the 
main  building,  and  right  in  the  rear 
of  the  cooler.  The  buttermaker's 
house  is  just  about  five  rods  from  the 
creamery,  and  the  yard  had  evidence 
scattered  around  indicating  kids  in 
the   family — a   swing,    a   cart,  etc. 

An  Iowa  guy  reckoned  that  the 
Clinton  Falls  creamery  did  a  con- 
siderable business,  and  that  Anderson 
was  Jake  as  a  buttermaker. 


At  Austin,  Minn.,  we  rubbered  into 
the  window  of  the  Austin  Dairy 
Products  Co.,  and  seeing  a  bird  behind 
the  counter  in  there  who  sprung  an 
eighteen-karat  smile  on  iis,  we  just 
naturally  drifted  in  and  began  asking 
questions,  so  that  party  behind  the 
counter  came  out  and,  inviting  us  to 
sit,  began  reeling  off  creamery  and 
dairy  lore  to  us.  It  did  not  take  us 
long  to  realize  that  we  were  in  the 
presence  of  one  of  the  veterans  of  the 
dairy  business.  A  little  further  confab 
revealed  to  us  that  we  were  talking 
to  M.  P.  Mortenson,  one  of  the 
founders  of  the  industry  in  Minne- 
sota— a  man  of  whom  we  have  heard 
real  often  and  who  has  laid  out  work 
and  drawn  designs  from  which  various 
creameries  throughout  the  state  have 
been  built. 

When  Mortenson  built  the  Stock- 
holm creamery  in  1906,  quite  a  num- 
l)er  of  the  leading  dairy  men  con- 
sidered his  rather  on  the  extravagant 
order  for  his  use  of  high  grade  mate- 
rials. But  time  proved  him  to  be 
right  and  in  a  very  short  time  crea-m- 
eries  throughout  the  state  were  being 
built  on  the  same  plan  and  of  the 
same  material.  Mortenson  says  that 
there  are  three  sections  of  the  state, 
in  i)articular,  which  are  entitled  to 
the  credit  of  doing  just  a  little  more 
than  the  rest  of  the  state  in  putting 
Minncisota  in  tlu^  lead  as  a  dairy  state. 
Tliese  are  com])osed  of  Steele  and 
Fre(!born  <founties,  Chisago  county 
and  vicinity,  and  Wright,  Meeker  and 
McCloud  counties.  Todd,  he  says,  is 
KC'tting  there  fast,  and  the  Northern 
counties,  wh(\re  (clover  is  tlie  natural 
weed,  is  the  coming  dairy  empire. 


Nothing,  lie  says,  can  (^onipare  with 
i\n'  clover  (M'op  for  tlu^  ])ro(lu<iti()n  of 
milk.  After  running  the  Stockholm 
Creamery  for  some  time,  Mortenson 
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took  up  the  work  at  the  State  Cream- 
ery at  Albert  Lea.  On  this  job  he  was 
Jim  Sorenson's  side  kick  for  eight 
years,  and  these  two  men  worked  out 
many  an  experiment  together  down 
there  which  have  been  of  great  value 
to  the  industry.  Mortenson  was  the 
buttermaker  while  Jim  was  the  man- 
ager-in-Chief  of  the  plant.  A  little 
later,  Mortenson  went  into  partner- 
ship with  the  Mortenson  Bros,  of  the 
Albert  Lea  Morlea  Milk  Co.  Still 
later  (last  year,  to  be  exact  about  it), 
he  trailed  over  to  Austin  one  Thurs- 
day afternoon  and  dealt  for  the  Austin 
Dairy  Products  Co.,  where  he  has 
been  going  on  all  six  ever  since,  build- 
ing up  a  good  business.  He  has 
increased  the  business  about  100  per 
cent  since  getting  started  here.  Nine- 
teen farmers  bring  in  their  milk  to 
his  place.  It  is  thoroughly  pasteur- 
ized and  sold  locally  in  quart  and  pint 
bottles — very  little  in  bulk.  Ninety 
farmers  bring  in  their  cream,  from 
which  300  pounds  of  butter  is  made 
every  day,  and  the  rest  is  made  up 
into  the  Puritan  brand  ice  cream, 
most  of  which  is  sold  locally.  When 
one  figures  that  he  makes  200  gallons 
a  day,  it  vAll  be  admitted  that  he  is 
doing  his  part  in  keeping  Austin  cool. 
A  crew  of  nine,  counting  the  girls, 
run  the  plant  and  every  one,  M.  P. 
included,  put  in  a  big  day's  work. 
Mortenson  has  a  young  man  in  the 
retail  part  of  the  office  who  is  going 
to  land  in  a  good  place  some  day. 
This  gent  tends  right  to  business  and 
does  not  confide  to  every  one  who 
comes  in  just  how  many  flappers  are 
crazy  about  him — an  all  too  common 
fault  among  most  of  the  young  men 
in  clerical  positions  these  days.  He 
attends  right  to  his  work  and  is  an 
asset  instead  of  a  liability. 


Mortenson  entertained  us  for  an 
hour  and  we  did  a  good  job  of  listen- 
ing. He  has  been  in  the  creamery 
business  for  over  twenty-seven  years 
and  has  forgotten  more  about  it  than 
we  will  ever  know.  He  has  served 
a?  instructor  in  state  dairy  schools 
and  has  taken  a  leading  part  whenever 
called  upon,  in  any  line  of  work  which 
would  work  out  for  the  betterment  of 
the  industry  as  a  whole;  and  now, 
although  in  the  business  for  himself, 
we  have  a  hunch  that  he  would  just 
as  soon  be  back  piloting  some  co- 
operative creamery  through  to  pros- 
perity. It's  a  habit  with  him  and  he 
likes  the  harness.  Its  chafing  is  a 
caress  to  this  Old  Vet  and  one  can 
never  tell  in  what  capacity  one  will 
meet  him  next. 


Time  works  changes  and  all  things 
must  in  time  come  to  an  end.  Per- 
sonally we  have  not  known  Editor 
Sandholt  very  long  but  at  that  we  felt 
like  an  old  friend  of  his  and  always 
looked  forward  to  a  visit  in  the 
editorial  office.  We  wish  him  no  end 
of  luck  and  good  fortune  in  his  new 
office  and,  although  we  will  miss  him 
in  our  little  circle,  a  change  quite 
often  betters  one's  condition.  Here's 
hoping  that  in  Kandholt's  particular 
case  numerous  records  will  be  broken 
in  his  sprint  towards  prosperity  and 
other  things  equally  desirable  in  life. 
And  in  the  same  breath  we  want  to 
add  that  we  will  do  our  mite  in  help- 
ing the  new  editor  carry  on  the  good 
work  which  Sandholt  has  started. 
Bel  ah! 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  bur  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  Sc.,  Minneapolis,  Minn. 
Reference :  Union  Nationl  Bank,  The  Dairy  Record. 


EN  YARD  &  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference:  Fourth  Atlantic  National  Bank. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Aug.  12 

Aug.  5 

Jan.  1 

73,412 

71,801 

1,935,682 

73.439 

82,157 

2,237,607 

27.043 

26,827 

813,316 

Philadelphia  

19,866 

19,762 

588,788 

Total  

193,760 

200,547 

5,575.393 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  29, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

1.594.129 
973.982 
636.267 
245,764 

289,893 
231.721 
462,327 
251,344 

27,032,319 
17,591.286 
12,233,066 
4,-594.084 

Philadelphl  a 

Total .... 

3,450,142 

1,235,285 

62.450.755 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Aug.  7.. 
Aug.  8.. 
Aug.''  9.. 
Aug.  10. . 
Aug.  11.. 
Aug.  12. 


Ch'go 

N.Y. 

Boston 

36.165 
41,857 
45,591 
34,856 
27,752 
28,377 

62.025 
73.904 
69.281 
67.022 
65,802 
64.755 

19.227 
18.994 
18.228 
20.095 
18,171 
16.326 

10,969 
11,154 
12,649 
11.444 
12.115 
10,462 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Aug. 

Aug. 

Aug. 

Aug.jAug. 

Aug. 

Markets 

5 

7 

8 

9 

10 

11 

New  YorK.  . 

34  J 

34 

33  i 

33  i 

34 

34 

Chicago .... 

33^ 

33  i 

32 

31^ 

32  h 

33 

Philadelphia 

35 

35 

34 

33  J 

34  5 

34i 

Boston  

36 

35  J 

35 

35 

35 

35  1 

Speculative     Demand     Checks  Price 
Declines 

Heavy  receipts  were  the  cause  of  pro- 
nounced weakness  of  the  butter  markets 
during  the  early  part  of  week  ending  August 
12th.  and  an  active  speculative  demand 
which  began  on  Wednesday  was  responsible 
for  more  strength  during  the  remainder  of 
week.  Net  price  declines  were  small  and 
the  markets  closed  steadier  than  the  pre- 
vious week. 

Production  Factor  of  Importance 

Factors  influencing  the  markets  were 
numerous,  but  the  one  of  most  importance, 
and  most  closely  watched  by  the  trade,  was 
that  of  production.  The  make  of  butter 
has  been  excetionally  large  all  year  and 
though  consuming  outlets  were  also  large 
heavy  production  was  responsible  for  the 
congested  condition  of  butter  markets 
during  July,  and  the  very  large  storage 
holdings  compared  with  last  year.  Those 
operators  with  butter  in  storage  looked  witii 
trepidation  on  the  ideal  weather  conditions 
so  favorable  to  a  big  make,  and  the  reports 
from  the  producing  section  that  production 
is  decreasing  very  slowly.  All  indications 
of  a  change  in  the  rate  of  production  were 
closely  watched,  but  up  to  the  lart  few 
days  they  were  of  a  weakening  nature,  mak- 
ing it  necessary  to  soli  on  a  declining  market. 
Make  Sliiilitly  Lighter 

During  the  week  under  review  however, 
there  was  some  indications  that  the  make 
was  beginning  to  show  a  more  normal 
seasonal  decrease.  The  report  of  American 
Creamery  Butter  Manufacturers'  Associa- 
tion for  several  weeks  has  shown  an  in- 
crease in  the  make  over  last  year  of  around 
twenty-three  per  cent.  Their  report  for 
the  week  ending  August  5th  indicated  that 
the  make  of  the  plants  reporting  was  only 
18.8  per  cent  over  a  year  ago.  The  decrease 
under  the  previous  week  was  also  larger, 
amounting  to  5.7  per  cent. 

Preliminary  Storage  Ilcport  Shows 
Twenty  Millioii  Kurj>liiH 
Closely  related  to  production  and  there- 
fore of  much  importance  to  tlie  butter 
markets  were  the  storage  holdings  com- 
pared with  last  year.  (;n  Monday  the 
preliminary  riiport  of  storage  holdings  in  the 
United  States  showing  a  surplus  in  stocks 
of  over  twenty  million  ovc^r  a  year  .ago  was 
released.  While  many  of  the  tracU;  ex- 
pected f|uito  a  surplus,  the  general  elfcict  of 
report  was  depressing  and  this  together 
with  h(!avy  receipts  was  undoubtedly  re- 
sponsible for  the  break  in  prices  early  in  the 
W(!ek. 

HjKtculative   Deituind   Causes  ]{ncoV4«ry 
of  J*riceH 

Tli(;re  W(!re  otti<rr  fa<:tors.  however,  that 
offered  en(;ouragement  to  the  buyers. 
K(!C(!lpts  W(!re  IxslUived  to  \h;  excessive 
because  of  delayt^d  slilpm(;ntH,  and  the 
Htor.age  movfitnont  at  the  four  markelH 
showed  som(!  important  cliiingc's.  Instead 
of  a  rapid  increase  in  tlie  surplus  over  last 
year  tin;  "Into  Ktoragri  movement"  of  the 
two  years  averaged  about  th(!  iam«i,  and 
on  some  days  thern  was  an  actual  decrrase 
In  the  HurpluK.     'I'liis,   togctlK'r  with  the 


low  price  level  led  buyers  to  take  hold 
sufficiently  to  clear  stocks  of  Fancy  butter, 
materially  reduce  stocks  of  undergrades, 
and  advance  prices  almost  to  the  level  of 
Monday. 

Railroad  and  Coal  Strikes  May  Decrease 
Demand 

While  of  no  immediate  effect  except  in  a 
sentimental  way,  the  railroad  and  coal 
strikes  were  also  factors  of  influence  to  the 
butter  markets.  Shipments  have  been 
subject  to  little  or  no  delay  due  to  the  strikes 
but  a  shortage  of  coal  and  lack  of  proper 
transportation  facilities  if  continued  much 
longer  are  likely  to  effect  the  buying  power 
of  the  public.  It  is  reported  that  the  coal 
shortage  has  already  caused  the  closing 
of  many  factories  and  it  is  reasonable  to 
expect  others  will  follow  unless  the  supply 
of  coal  is  soon  replenished.  Since  the 
visible  supply  of  butter  is  large  any  cut  in 
the  buying  power  of  the  public  is  of  great 
importance  and  likely  to  have  a  material 
effect  on  prices. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


Mon  Aug 
Tues  Aug 
Wed  Aug 


32 
32 


@33 
@33 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

34i  @35    34   32  @33 

34    @34i  33i   31i  @32i 

34    @34J  33i   31^  @32J 

Thu  Aug  10.  34J  @35    33J  @34  31^"' 

Fri    Aug  11.  34  i  @35  34  

Sat    Augl2.  34^@35  34  

Saturday,  August  12th. 
Creainery — 

Higher  scoring  than  Extras  34^  ©35 

Extras  (92  score)  34  @ 

Firsts  (90  to  91  score)  32  ©33 

Firsts  (88  to  89  score)  30i  @31i 

Seconds  (83  to  87  score)  28 1  @30 

Lower  grades  27  @28 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  31 J  ©32^ 

Centralized,  cars.  89  score  31i@315 

Centralized,  cars,  88  score  30i  ©31 

Centralized,  cars,  84  to  87  score.  .29  @30 

Unsalted,  higher  than  Extras  35 i  ©36 i 

Unsalted,  Extras  (92  score)  34 1  ©35 

Unsalted,  Firsts  (90  ©91  score) . .  .  32i  ©33  J 
Unsalted,  Firsts  (88  ©89  score). .  .3l|  ©32 

Unsalted.  Seconds  30  ©31 

Unsalted,  lower  grades  28^  ©29J 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Mon.,  Aug. 
Tues.,  Aug. 
Wed.,  Aug. 
Fri.,  Aug. 
Sat.,  Aug. 


Extras 
92  Score 


7. 
8. 
9.  .  . 
11.  .  . 

12. 


33  i 
32  J 
31i 
32\ 
32  i 


Firsts 
91  Score 
30} ©32} 
30  ©32 
29}  @31 
30  ©31} 
30} ©31} 


Cent. 
90-C.L. 
32} 
31i 
31 
32} 
32} 


Saturday.  August  12th — • 

Creamery.  Extras  (92  scores)  32}  © 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  @91 }  scores)  30}  ©31} 

Firsts  (88  to  89  {  scores)  28  ©29} 

Seconds  (83  to  87  scores)  26}  ©27 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©32  } 

Cheese 

Cheddars   ©18} 

Twins   ©18} 

White   ©18} 

Double  Daisies   ©18 

Singles   @l8i 

Longhorns   ©19} 

Young  Americas   ©19} 

Squares   ©20} 

Swiss,  Block  21  @22 

Limburger,  1  pound   ©18 

2  pounds   @17 

Brick,  Fancy  18  ©18} 


PHILADELPHIA    BUTTER  MARKET 
(From  tlommorcial  Bulletin) 

Extras  Ex.  Firsts  Firsts 
92  Score  91  Score  88-90 
.  .   35  34        30  ©32 

.  .  35  34        30  ©32 

.  .  34}  33        29  ©31 

.  .   35  33        29  (dl31 

.  .  35  33        29  ©31 


Mon 
T  ues 
Wed. 
Thu. 
Fri., 


Aug.  7 
Aug.  8 
Aug.  9 
Aug.  10 
Aug.  11 


MINNEAPOLIS  BUTTER  MARKET 
Croanlory  Extras 

Mon.,  Aug.    7  32 

Tues..  Aug.    8  32 

Wed..  Aug.    9  30} 

Thu.,   Aug.  10  30} 

Fri.,     Aug.  11  30) 

Sat.,     Aug.  12  30} 


BOSTON  BUTTER  MARKET 


Mon. 
Tues. 
Wed., 
Thu., 
KrI.. 


Aug. 
Aug. 
Aug. 
Aug. 
Aug. 


Extras 
Ash 
35 
35 
35 
35 
35 


Extra.? 
I'Mrsts  Spruce 
31  i  ©33}  36 
31  ("133}  36 
31  (-/.33J  36 
31  (m33}  36 
31    ©33}  36 


WANT-ADS 


RATES — All  Want  Ads  are  two  cents  a  word 

?er  insertion,  no  insertion  less  than  fifty  cents, 
f  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 

No.  274 — Buttermaker  wanted  for  co- 
operative creamery  making  200,000  pounds 
of  butter  a  year;  Minnesota. 

District  No.  9,  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
consisting  of  eight  counties  around  the 
Twin  Cities,  will  employ  a  fleldman  as 
soon  as  a  suitable  man  can  be  secured. 
This  district  requires  a  high-class  man  with 
business  ability,  as  well  as  a  successful 
experience  in  the  operation  of  a  co-oper- 
ative creamery.  Applications  should  be 
sent  at  once  to  Henry  Arens,  Director, 
Jordan,  Minn.  8-16 

Helper  Wanted  at  once;  one  not  afraid 
of  work,  with  no  bad  habits;  must  have 
experience  in  gathered  cream  plant  run  by 
electric  power;  make  272  tubs  a  week; 
state  salary  and  age,  and  give  reference  in 
first  letter.  C.  C.  Goble,  operator,  Rush, 
Wis. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price-Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Aug.    7  29  ©31  26  ©28 

Tues.,  Aug.    8  29  ©31  26  ©28 

AVed..  Aug.    9  29  ©31  26  ©28 

Thu..  Aug.  10  29  ©31  26  ©28 

Fri..     Aug.  11  29©31  26  (ni28 

Sat..     Aug.  12  29@31  26  ©28 


Mon. 

Tues. 

Wod. 

Thu.. 

Fri.. 

Sat.. 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Aug.    7  19  (a^20  5     18  ©18} 

,  Aug.    8  19  ((11201     18  ©18} 

Aug.    9  19(«"20}     18  ©18} 

Aug.  10  19(al20}  18(0118} 

Aug.  11  19  (ni20}     18  ©18} 

Aug.  12  19  ©20}     18  ©18} 


;  WISCONSIN  CHEESE  EXCHANGE 

Plymouth,  Wis.,  Aug.  7th. — On  the 
Wisconsin  C'liec^se  Exchange  today.  3.405 
boxes  of  clieest'  were  offered  and  all  sold  as 
follows:  55  boxes  of  Twins  at  18c.  2,900 
Daisies  at  17c,  400  Double  Daisies  at  16  )c, 
and  50  cases  Longhorns  at  18c. — A. 
Erbstoeszer,  Auctioneer. 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Kighty-six  member-creameries  report  an 
output  of  5,591.560  ]>ound8  of  butter  for 
week  ending  August  5th,  a  decrease  of  5.7 
per  cent  comjiared  with  the  previous  week, 
and  an  Increaxe  of  18.8  per  cent  over  the 
same  week  last  year. 
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For  Sale — ICyou  have  the  cash  here  is 
your  chance;  we  are  offering  for  sale  our 
retinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states:  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good;  wUl  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904, 
Dairy  Record,  St.  Paul,  Minn.  5-17tf 

For  Sale  or  Trade — A  120-acre  farm 
adjoining  live  town  in  Martin  county. 
Minn.;  good  improvements;  thoroughly 
tilled,  no  waste  land;  would  sell  on  easy 
terms  or  trade  for  Northern  land  or  good 
business.    H.  C.  Sorenson,  Ceylon,  Minn. 

8-16 


Best  for  Milk 


For  Sale  or  Trade  for  creamery — Sixty- 
nine  acre  farm  in  Price  county,  Wis.;price 
85,000;  will  consider  a  trade  up  to  $1,500. 
L.  F.  Stiehm,  KoUingstone,  Minn.  8-16 

Creamery  for  Sale — Small  run;  good 
proposition  for  right  man.  Write  E.  W. 
Bergman,  Secretary,  McGrath,  Minn. 

Ice  For  Sale — $3.00  per  ton  F.  O.  B. 
cars,  Windom.  Windom  Creamery,  Win- 
dom,  Minn.  8-30 

For  Sale — An  ideal  creamery  and  ice 
cream  plant  offered  for  immediate  sale  at 
a  very  attractive  price;  located  in  the  Red 
River  Valley,  in  town  of  1,000  population; 
as  I  am  interested  in  other  business  it  will 
pay  to  Investigate  this  offer.  For  terms 
and  particulars  address  2935.  Dairy  Record, 
St.  Paul,  Minn.  8-16 

For  Sale — An  up-to-date  creamery  in  the 
eastern  part  of  Montana,  located  in  a  first 
class  dairy  section;  building  and  eqmpment 
in  first  class  condition;  creamery  has  been 
operating  continuously  for  five  years; 
make,  last  year,  164,000  pounds;  now  mak- 
ing 20,000  pounds  per  month;  selling  on 
account  of  poor  health;  unless  you  have  the 
cash  don't  answer  this  ad.  Address  2931. 
Dairy  Record.  St.  Paul,  Minn.  8-16 

Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling ;  all  new  and 
up-to-date  machinery.  Address  2933.  Dairy 
Record.  St.  Paul,  Minn^  8-2tf 

Invest  Your  Money  in  a  good  paying 
creamery  and  get  a  double  income;  anyone 
who  has  $3,000  cash,  or  can  raise  that 
amount  by  going  into  partnership  will  be 
wise  in  investigating  this  opportumty. 
Address  2937,  Dairy  Record,  St.  Paul. 
Minn.  8-23 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Wanted — Secondhand  ice  cream  can 
truck,  also  about  thirty  one-gallon  ice 
cream  cans  and  tubs.  Morris  Creamery 
Company,  Morris,  Minn.  8-16 

Wanted — A  small  secondhanded  churn 
that  will  churn  100  to  200  pounds.  S.  A. 
Nietert.  Wahpcton.  N.  D.  8-16 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  11  inch.  S24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
u.sed  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company.  Minneapolis, 
Minn.  8-9tf 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Macninery  Company,  Minneapolis.  Minn. 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,'and  the  Fidelity  Trust  Co.,  New  York 


ALLEY,  GREENE  6i  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  ¥7  GGS- BUTTER 
EWIS  tiBERT 


&S 


ERVICE 

ONS 


References: 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET.  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  °«°-£iMLl  ilJli^'-^-^- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


For  Sale — Four-roU  Victor  E  Churn,  loo 
small  for  our  use,  $40,00.  RoUingstone 
Creamery  Co.,  RoUingstone,  Minn.  8-16 

For  Sale  cheap — One  ten-H.  P.  direct 
current  motor;  220  volt;  slow  speed;  in  fine 
condition.  Address  2924.  Dairy  Record, 
St.  Paul.  Minn.  8-16 

For  Sale — 400  slightly  used,  22-pound, 
10-gallon  shipping  cans:  also  a  few  station 
outfits.  Midway  City  Creamery  Co.,  New 
Rockford,  N.  D.  8-16tf 

An  old  Scotchman,  David  Gordon, 
was  seriously  ill,  with  scant  hope  for 
recovery.  He  had  been  wheedled 
into  making  a  will  by  relatives,  and 
these  were  now  gathered  about  his 
bedside  watching  him  laboriously 
sign  it.  He  got  as  far  as  D-A-V-I — 
then  fell  back  exhausted. 

"D,  Uncle  David,  D,"  exhorted  a 
nephew. 

"Dee!"  ejaculated  the  old  Scot 
feebly  but  with  indignation.  "  I'll 
dee  when  I  am  ready,  ye  avaricious 
wretch!" — De    Laval  Monthly. 


C.  F.  Lynch  8l  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  Ttie  Irving  National  Bank  (Etna 
Office)  New  York. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  DairyRecord. 

S.  F.  WHIRRY,  Representative 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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THE  DAIRY  RECORD 


personal/ 


J.  T.  Hanna  of  Hudson  visited  The 
Dairy  Record  offices  last  week. 

B.  W.  Schulte,  representing  Kolb  & 
Co.,  of  Chicago,  paid  a  brief  visit  to 
The  Dairy  Record  offices  last  week. 

U.  E.  Davis,  representing  the  S.  S. 
Borden  Co.,  of  Chicago  was  a  pleasant 
visitor  to  The  Dairy  Record  offices 
last  week. 

R.  W.  Howard,  the  quality  man 
for  the  American  Stores  Co.,  is  re- 
covering from  a  recent  operation  at  a 
St.  Pavil  hospital. 

D.  E.  Jeffers,  Falum,  Wis.,  one  of 
the  94-point  scorers  in  the  July  con- 
test in  that  state,  was  a  visitor  to  The 
Dairy  Record  offices  last  week. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 
406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE:— THE  DAIRY  RECORD 


PUMPS 

The  proof  of  the  pudding  is  in  the  eating. 
The  wonderful  growth  in  the  popularity  of 
the  Blackmer  Rotary  Pump  is  significant. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH- 


Stewart  sTablels  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.J.STEWART  Grimes,  la. 
Or  Leading  Supply  Houses. 


"Big  Bill"  Schulke  blew  into  The 
Dairy  Record  offices  with  a  broken 
jaw.  He  claims  that  it  was  due  to  an 
accident — not  oratory  or  hair  tonic. 

R.  P.  Colwell,  operator  at  River 
Falls,  Wis.,  was  a  visitor  last  week. 
He  reports  a  heavy  make  in  his  vicin- 
ity. His  creamery  made  over  400 
tubs  the  weeks  before  last. 

E.  W.  Ward,  who  is  putting  the 
American  Kron  scale  on  the  map 
around  these  parts,  was  among  the 
village  visitors.  He  tried  to  do  a  little 
gumshoeing  for  M.  E.  Gardner  of  the 
publication  board,  but  didn't  get 
away  with  it. 

C.  W.  Pearson,  general  manager  of 
the  Buffalo  Foundry  and  Machine 
Co.,  paid  a  visit  to  The  Dairy  Record 
offices  while  in  the  Twin  Cities  making 
arrangements  for  the  display  of  his 
company's  products  at  the  National 
Dairy  Exposition. 

C.  >M.  Reeves,  one  of  Iowa's  well- 
known  buttermakers,  has  returned  to 
that  state  from  Woodbine,  111.,  where 
he  made  a  splendid  record  as  operator 
of  the  Woodbine  creamery.  He  has 
succeeded  P.  W.  Peterson  as  butter- 
maker  at  the  Farmers'  co-operative 
creamery  at  New  Hartford. 

Sam  Haugdahl  and  Senius  Nelson, 
who  qualify  as  "prominent  citizens" 
of  St.  Peter,  breezed  into  The  Dairy 
Record  offices  for  a  brief  visit.  Senius 
didn't  have  much  to  say;  he  didn't 
have  a  chance.  Sam  was  too  busy 
telling  fish  stories.  He  has  'em  so 
well  memorized,  he  believes  them  him- 
selt. 

J.  T.  McCarthy,  creamery  inspector 
of  the  Minnesota  Dairy  and  Food 
Commission,  visited  The  Dairy  Rec- 
ord offices  last  week.  "Mac"  looks 
thinner  than  formerly;  in  fact  he's 
fallen  away  to  a  ton.  He  tried  to 
trade  some  land  which  he  owns  to  the 
printer's  devil  for  a  bicycle,  but  the 
latter  was  too  smart  for  him. 

Among  the  changes  in  address  of 
Dairy  Record  readers  are  the  f'^'low- 
ing:  W.  G.  Christensen  from  Stevens 
Point,  Wis.,  to  Braham,  Minn.;  H. 
H.  Shrader,  Estherville  to  Nevada, 
Iowa;  Leo  L.  Mickels  from  Eureka  to 
Sioux  Falls,  S.  D.;  M.  L.  Baier  from 
Newark,  N.  Y.,  to  Canandaigua,  N. 
Y.;  G.  C.  Fink  from  Hazen  to  Werner, 
N.  D.;  R.  E.  Dean  from  Menasha, 
Wis.,  to  Peoria,  III.;  O.  G.  Olson, 
Minto,  N.  D.,  to  East  Grand  Forks, 
Minn. 


TO  WHOM  IT  MAY  CONCERN: 

H.R.  AIKEN 

128  North  Delaware  Ave..  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids.  <^ 
Make  a  trial  shipment  and  state  price  you  desire. 


FAIRS,  ^  

CONVENTIONS.MEETINfiS. 
SCORING  CONTESTS.ET^ 

Missouri  State  Fair— Sedalia,  Aug.  19- 
26.  Prof.  Wm.  H.  E.  Reid,  Columbia, 
Superintendent  of  Dairy  Products. 

Iowa  State  Fair — Des  Moines,  August 
23rd  to  September  1st.  A.  R.  Corey, 
secretary. 

Wisconsin  State  Fair — Milwaukee,  Au- 
gust 28th  to  September  2nd.  Oliver  E. 
Remey,  secretary. 

Minnesota  State  Fair — Hamline,  Sep- 
tember 2nd  to  9th.  Andrew  French,  Su- 
perintendent Dairy  Department.  Entry 
date,  August  18th. 

South  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  15th.  A.  P.  Ryger.  Brook- 
ings, Superintendent  Dairy  Department. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls,  September  11th  to  15th. 
Robert  Carswell,  St.  Paul,  Superintendent 
of  Dairy  Exhibit. 

National  Dairy  Exposition — Minne 
sota  State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Butter  makers' 
Association — Annual  Convention,  Ryan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20tj.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 


Praise  for  Sorenson 

The  Western  Guard  has  this  to 
say  of  M.  M.  Sorenson,  manager  of 
the  Madison  Co-operative  Creamery 
Association,  of  Madison,  Minn.: 

"During  the  month  of  July  the 
Madison  creamery  turned  out  23,300 
pounds  of  fine  butter  and  about  1,000 
gallons  of  ice  cream.  The  butter 
made  by  Mr.  Sorenson  is  scoring  92 
points,  which  is  considered  a  first-class 
product." 

Which  just  goes  to  show  what  can 
be  accomplished  when  a  man  tries. 


To  Give  Demonstration 

A  demonstration  for  the  purpose  of 
educating  farmers  to  produce  good 
raw  material  will  bo  given  at  the 
Ohio  State  Fair  this  fall.  The  Ohio 
State  University  has  asked  the  San- 
itary Dairy  Supply  Co.  to  co-operate 
in  this  work  bj-  furnishing  a  cooler 
for  this  purpose.  The  cooler  will  also 
be  used  in  the  University  laboratory. 


Increase  Capitalization 

The  Erhard  Creamery  Company  of 
Kriiard,  Minn.,  has  increased  its  cap- 
italization from  $3,000  to  110,000.  A 
new  building,  costing  ,1.^,000,  is  now 
lieing  erectt^d,  whi(^li  J.  A.  Jasmer, 
manager  and  oi)erator,  expects  to  be 
able  to  enter  by  November  1st. 


New  Handbook 
A  new  Handbook  for  Dairymen, 
which  will  be  of  interest  to  creamery- 
men,  has  just  been  issued  by  the  Yo\- 
boro  Company  of  Fo.xboro,  Mass. 
The  book  is  the  work  of  Prof.  Walter 
W.  Kisli  of  Cornell  University,  and 
takes  up  the  various  phases  of  the 
manufacture  of  dairy  products  in  a 
brief  but  very  complete  fnanner. 

I'ierz,  Minn.  The  Pierz  creamery 
was  (laniaged  by  fin;  to  the  extent  of 
about  .110,000.  ■ 

Neillsville,  Wis.— The  Central  Wi.s- 
consin  Clieesc^jnakers'  Association 
phms  to  hold  aii  annual  (tonvention 
iierelOctober  2.'jtli  and  20th. 
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WARS  ON  CENTRALIZERS 


Idaho  Co-operative  Creamery  Hits 
Discrimination . 


Idaho  eentralizers  are  not  going  to 
pay  one  price  for  butterfat  in  a  com- 
munity where  they  have  local  cream- 
ery competition  and  another  price  in 
localities  where  they  have  things  all 
their  own  way.  Not  if  the  Farmers' 
Co-operative  Creamery  Company  at 
Payette  has  anything  to  say  about  it. 

In  a  circular  reprint  of  a  full  page 
advertisement  which  appeared  in  the 
Weiser  (Idaho)  Semi-Weekly  Signal, 
the  Payette  creamerj'  makes  sensa- 
tional charges  of  butterfat  price  dis- 
crimination on  the  part  of  the  Mutual 
Creamery  Co.,  a  eentralizer  with 
headquarters  at  Salt  Lake  City,  and 
Swift  &  Co. 

Among  other  things,  the  co-oper- 
ative creamery  charges  that  the  "big 
eentralizers  work  together,"  and  that 
not  only  prices  but  tests  varied  upon 
the  same  cream,  at  different  localities. 
A  direct  charge  that  the  eentralizers 
are  attempting  to  put  the  Payette 
creamery  out  of  business  is  also  made. 

Bi^  Price  Difierence 

"Co-operative  creameries  and  co- 
operative marketing  associations  have 
had  to  meet  unfair  competition  at  all 
times,  and  we  have  by  no  means 
escaped,"  declares  the  circular.  "On- 
tario is  one  mile  nearer  to  the  larger 
body  of  our  patrons  in  Fruitland  and 
New  Plymouth  sections  than  Payette, 
and  as  these  dairymen  are  not  organ- 
ized in  a  seljing  agency  the  big  trusts 
decided  to  put  us  out  of  business  by 
establishing  cream  stations  at  Ontario 
and  bidding  higher  than  the  market 
for  their  cream.  (The  old  method  of 
driving  out  competition.) 

"Swift  &  Co.  paid  seven  cents  a 
pound  more  at  Ontario  during  the 
past  sixty  daj's  for  butterfat  than  they 
did  at  Weiser.  However  they  have 
given  up  the  idea  of  running  us  out 
and  have  dropped  the  price  at  Ontario 
to  conform  with  their  price  at  Weiser 
and  other  Idaho  points." 

Photographed  copies  of  checks  are 
reproduced  in  the  circular.  Of  these 
the  circular  states: 

"These  checks  were  to  the  same 
inan,  issued  on  the  same  day  and  for 
cream  from  the  same  can.  At  Ontario 
the  test  was  36 1  and  the  price  paid 
was  thirty-five  cents.  At  Weiser  the 
test  was  31  and  the  price  paid  was 
twenty-eight  cents.  At  Weiser  the 
dairymen  are  signed  up  in  a  three- 
year  contract;  at  Ontario  and  at 
Fruitland  and  New  Plymouth  they 
are  not." 

Mutual  Prices  Vary 
These  same  tactics  were  used  by 
theJMutual  Company  at  other  points, 
according   to   the   circular.  Photo- 

(Continuod  on  Pa^e  20) 


CONTESTS  PROVE  VALUE 


Educational  Scorings  Offer  Many 
Opportunities. 


Enable  Exhibitors  to  Get  Better 
Idea  of  Quality  of  Their  Product 
and  Aid  Improvement. 


By  L.  C.  Thomsen,  Dairy  Depart- 
ment, University  of  Wisconsin. 
Since  1907  the  University  of  Wis- 
consin Dairy  Department  has  con- 
ducted butter  scoring  exhibitions.  A 
new  year  for  the  exhibitions  began 
July  1st.  In  the  first  month  of  the 
new  scoring  year  slightly  more  than 
sixty  buttermakers  took  advantage  of 
the  benefits  obtainable.  This  is  not 
even  ten  per  cent  of  the  buttermakers 
of  the  state.  Many  of  those  who 
began  sending  tubs  remain  as  con- 
sistent exhibitors  and  express  them- 
selves as  well  repaid. for  their  effort. 
There  are  undoubtedly  a  number, 
however,  who  have  been  unable  to 
see  any  gain  to  themselves.  For  these 
it  might  be  well  to  enumerate  a  few 
of  the  advantages: 

First — ^The  butter  scoring  exhibition 
aids  the  buttermaker  to  improve  his 
product.  A  method  blank  furnished 
by  the  Dairy  Department  is  filled  out 
by  the  buttermaker  and  accompanies 
every  exhibit  he  makes.  The  informa- 
tion thus  obtained  when  compared 
with  the  remarks  made  on  the  score 
cards  by  the  judges  serves  as  a  means 
for  advice  to  the  buttermaker.  Since 
the  originals  of  the"  cards  made  out 
by  the  judges  are  sent  to  the  butter- 
maker he  can  locate  the  cause  for  his 
defects  and  remedy  them. 

Second — -The  buttermakers  are 
helped  to  improve  their  selling  meth- 
ods. They  leai-n  how  their  product 
compares  with  the  market  standard, 
and  thus  are  able  to  make  more  nearly 
the  type  of  butter  demanded  by  the 
market.  It  will  likewise  enable  the 
buttermaker  to  sell  to  better  advan- 
tage, since  he  is  better  able  to  locate  a 
market  for  his  type  of  butter. 

Changes  His  Mind 
Third — The  buttermaker  obtains  a 
better  idea  of  the  quality  of  his  butter 
and  he  can  thus  better  compare  it  with 
the  market  standard.  A  person  who 
has  had  no  opportunity  for  comparison 
can  not  place  a  score  on  his  own  but- 
ter. An  incident  will  illustrate  this 
point.  A  buttermaker  brought  sev- 
eral prints  of  butter  in  person  to  the 
scoring  exhibition.  His  score  on  the 
butter  was  93.  He  then  scored  a 
number  of  entries  other  than  his  own 
and  returned  to  his  own  for  rescoring. 
The  score  he  then  placed  on  it  was  91. 
This  visit  and  experiment  resulted  in  a 
better  understanding  with  his  buyer. 

Fourth — This  work  serves  as  a 
means  for  a  practical  demonstration 

(Continued  on  Pa^e  22) 


POOR  CREAM  EXPENSIVE 


Bi^    Annual    Loss    From  Care- 
lessness on  Dairy  Farms. 


The  statement,  "The  Lord  helps 
those  who  help  themselves,"  applies 
to  the  farmer  who  produces  milk  and 
cream  with  the  same  force  that  it  does 
to  those  engaged  in  any  other  business. 
But  when  I  see  the  large  quantity  of 
poor  cream  which  is  delivered  to  the 
creameries  in  the  state,  I  am  sure  that, 
in  the  matter  of  good  cream  produc- 
tion, altogether  too  many  farmers  are 
satisfied  to  just  let  the  Lord  do  all 
the  helping. 

The  poor  cream  situation  resulting 
in  the  manufacture  of  poor  butter  is 
causing  the  farmers  of  Wisconsin 
hundreds  of  thousands  of  dollars 
loss  annually,  and  it  will  never  be 
overcome  until  the  farmer  gets  busy 
and  helps  himself. 

When  the  butterfat  in  the  poor 
cream  was  drawn  from  the  cow,  it  was 
just  as  good  as  that  in  the  good  cream. 
The  reason  for  its  being  poor  is,  in  the 
main,  because  of  not  having  received 
proper  care  after  it  was  drawn  from 
the  cow.  To  give  it  the  proper  care  is 
the  farmer's  business,  and  it  would 
seem  that  everyone  who  is  honestly 
interested  in  the  success  of  his  own 
business  and  of  the  great  dairy  busi- 
ness of  the  state,  should  determine  to 
do  his  part  towards  the  production  of 
the  best  possible  cream — the  kind  of 
cream  which  will  result  in  the  manu- 
facture of  the  best  quality  of  butter, 
because  butter  of  the  best  quality 
must  be  produced  if  the  highest  price 
is  to  be  received. 

Hard  to  Understand 

It  is  impossible  for  me  to  harmonize 
the  process  of  reasoning  of  any  dairy 
farmer  who  mil  invest  all  of  his  money 
in  a  farm,  stock  and  farm  machinery, 
and  who  will  work  hard  from  early 
in  the  morning  until  late  at  night 
almost  every  day  in  the  year,  warm  or 
cold,  rain  or  shine,  all  for  the  purpose 
of  producing  cream  for  buttermaking 
and  then  when  he  gets  that  product 
neglects  to  give  it  the  little  extra 
necessary  care  that  would  insure  its 
being  of  the  best  quality.  It  surely 
would  seem  that  every  farmer  should 
know  without  anybody  telling  him 
that  to  continue  to  produce  poor 
cream  in  these  days  will  not  only 
result  in  great  losses  but  final  failure. 
Yet  very  large  quantities  of  poorly 
cared  for  cream,  and  in  some  eases 
unfit  for  use,  is  being  delivered  to  the 
creameries. 

The  time  will  never  come  when 
butter  manufactured  from  poor  cream 
will  command  as  high  price  as  that 
manufactured  from  good  cream,  there- 
fore, it  seems  to  me  the  sensible  thing 
for  every  dairy  farmer  to  do  is  to 
determine  to  produce  good  cream.  It 

(Continued  on  Pa^e  14) 
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CHEAP  HELP 
Wben  will  creamery  patrons  learn  the  lesson  that  in 
this  world  a  man  gets  just  what  he  pays  for  and  not  a 
whit  more? 

Many  of  them  have  learned  that  lesson.  But  too  many 
have  not.  Eventually  they  all  will,  but  it  is  a  pity  that 
the  knowledge  should  come  so  slowly  for  every  day's 
delay  costs  money. 

A  sorry  example  of  the  short-sighted  policy  of  trying 
to  get  something  for  nothing  is  to  be  found  in  communities 
where  patrons  are  violently  opposed  to  paying  creamery 
operators  salaries  which  are  commensurate  with  the  skill 
required.  They  do  not  realize  the  danger  of  such  an  atti- 
tude. They  do  not  appear  to  realize  that  a  cheap  employe 
is  expensive  at  any  price. 

Minnesota  patrons,  to  a  great  extent,  have  learned 
that  the  salary  of  an  operator  is  a  poor  place  to  economize. 
Some  in  Iowa  and  Wisconsin  and  in  a  few  of  the  other 
states  have  also  made  this  discovery.  But  the  fact  remains 
that  there  are  still  too  many  under-paid  creamery  men. 

The  article  by  Prof.  J.  R.  Keithley,  which  appeared  in 
the  August  16th  issue  of  The  Dairy  Record,  contained  an 
illustration  of  the  expensiveness  of  inefficiency.  It  showed 
how  an  operator  who  failed  to  secure  the  proper  percentage 
of  overrun  might  easily  lose  the  amount  of  his  salary._ 
And  the  sad  part  of  it  all  is  that  such  losses  are  a  daily 
occurrence  in  far  too  many  co-operative  creameries. 

But  the  failure  to  obtain  a  proper  percentage  of  over- 
run is  only  one  of  a  number  of  sources  of  losses;  inability 
to  churn  consistently  the  grade  of  butter  which  the  raw 
material  warrants  is  another.   And  there  are  more. 

It  is  not  alone  in  plant  efficiency  that  the  good  operator 
proves  his  worth,  however.  He  is  not  only  interested  in 
the  operation  of  his  creamery  but  he  is  constantly  on  the 
alert  to  do  missionary  work  among  his  patrons  in  order  to 
better  the  quality  of  raw  material  which  they  produce. 
Furthermore,  until  very  recently,  practically  all  of  the 
legal  protection  given  to  the  local  butter  industry  was 
brought  about  at  the  expense  of  the  buttermakers  of  the 
country — despite  the  fact  that  they  were  benefitted  only 
indirectly  by  it. 

When  the  Minnesota  Creamery  Operators'  and  Man- 
agers' Association  was  first  organized  there  were  many 
patrons,  no  douV)t,  who  lookcnl  upon  it  with  suspicion 
But  wh(!n  they  found  that  the  new  organization  iniposcul 
obligations  as  well  as  Vtenefits  upon  its  menihership  ih(Mr 
attitude  changed  almost  at  once.  When  the  proposition 
was  placed  befon-  them  in  its  true  light,  they  saw  that  the 
new  organization  meant  good  oi)erator8  and  that  good 
operators  were  a  good  investment.  It  is  safe  to  say  that 
as  a  whole  Minnesota  patrons  would  oppose  tlu^  dissolution 
of  the  association  even  more  strongly  than  the  operators 
themselvcH.    They  have  done  with  chiup  help. 


SEND  HIM  TO  '  SCHOOL 

Just  a  few  days  ago  we  received  a  letter  from  an  Iowa 
operator  asking  whether  we  thought  it  would  be  advisable 
for  him  to  send  his  son  to  college.  In  this  letter  he  stated 
that  he  had  been  considering  sending  the  boy  to  Ames, 
but  several  of  his  patrons  had  ridiculed  the  idea  and 
insisted  that  the  son  would  be  money  ahead  by  going  to 
work  now — that  he  had  all  the  schooling  he  needed.  Back 
in  his  mind  the  father  wanted  the  boy  to  go  but  he  appa- 
rently feared  to  go  contrary  to  the  advice  which  had  been 
offered  him.  He  didn't  say  this,  but  it  probably  is  the 
case  or  he  wouldn't  have  written. 

The  answer  is  easy.  If  the  boy  is  industrious,  of  clean 
habits  and  reasonably  intelligent,  send  him.  Never  mind 
the  criticism  of  others;  it  is  probably  founded  on  jealousy 
or  a  lack  of  information.  There  are  but  few  men  who  con- 
scientiously oppose  a  college  education. 

Some  time  ago  figures  were  compiled  showing  the  aver- 
are  income  of  men  having  college  educations,  those  having 
high  school  educations,  those  having  grammar  school 
training,  and  those  without  education  save  the  hard  lessons 
which  life  had  taught  them.  We  do  not  remember  the 
figures,  but  the  advantage  was  overwhelmingly  in  favor  of 
the  educated  man. 

But  it  is  not  solely  a  question  of  returns  in  dollars  and 
cents.  There  is  the  matter  of  the  personal  satisfaction 
involved  and  the  joy  in  being  better  able  to  appreciate 
the  finer  things  in  life.  Knowledge  will  smooth  the  rough 
paths  of  life  more  than  a  little,  and  assist  in  warding  ojBf 
some  of  the  hardest  blows. 

Of  course  there  will  always  be  with  us  the  educated 
fool  who  is  the  greatest  foe  of  higher  instruction.  And 
there  are  the  misfits,  the  lazy  and  unintelligent.  Colleges 
can  not  put  brains  into  a  man's  head  nor  energy  into  his 
body.  As  is  true  of  every  other  institution,  he  will  get 
out  of  a  college  just  what  he  puts  into  it. 

The  majority  of  college  students  whom  we  have  known 
have  been  serious,  hard-working  young  fellows  who  were 
neither  saints  nor  sinners.  Most  of  them  realized  that 
they  had  the  practical  side  of  their  courses  to  learn  after 
they  finished  college,  and  that  their  starting  place  was 
very  definitely  fixed  at  the  bottom  of  the  ladder.  Few  of 
them  had  any  fixed  notions  about  reforming  the  world  or 
the  industry  which  they  expected  to  enter. 

We  are  sorry  that  our  correspondent  should  feel  per- 
plexed, but  sorrier  still  for  the  patrons  who  advised  against 
sending  the  boy  to  school.  Making  light  of  higher  educa- 
tion denotes  narrowness  and  a  narrow-minded  man  is 
always  an  object  of  pity.  Unfortunately,  men  of  this  type 
frequently  wield  undeserved  influence,  particularly  if  they 
have  acquired  a  little  money,  and  work  genuine  harm. 
For,  as  Prof.  G.  I.  Christie  of  Purdue  University  pointed 
out  in  a  recent  address,  when  it  becomes  popular  to  make 
light  of  higher  education  a  dangerous  symptom  has  arisen, 
and  it  is  time  for  those  who  know  the  practical  value  of 
education  to  arouse  themselves  to  the  point  of  making 
such  an  attitude  unpopular. 

In  this  respect,  the  creamery  operators  of  the  country 
are  entitled  to  unstinted  praise.  Many  of  them  came  from 
foreign  countries  possessing  not  even  a  knowledge  of  the 
English  language;  many  of  them  possessed  little  or  no 
education,  regardless  of  whether  they  Avere  born  hero  or 
abroad;  and  all  of  them  worked  y<^ars  of  hard,  grinding 
toil.  Tli(\y  educated  theinselves  as  best  they  could,  and 
for  the  most  part,  they  made  a  good  job  of  it.  But,  unlike 
so  many  self-educated  men,  they  do  not  opi)ose  higher 
education,  but  are  ranked  among  its  strongest  advocates. 
Only  a  man  who  has  had  occasion  to  attempt  to  put  on 
some  sort  of  an  educational  campaign  among  antagonistic 
farmers  can  aj)pr(>ciate  the  relief  of  (liiding  a  creamery 
operator  to  call  upon  for  assistance. 
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TREAT  'EM  ROUGH 

Apparently,  the  days  when  the  co-operative  creameries 
are  content  to  sit  supinely  and  watch  the  centralizer  carry 
on  rotten  tactics  have  gone  forever.  At  least  one  of  them, 
the  Farmers'  Co-operative  Creamery  Company  of  Payette, 
Idaho,  does  not  propose  to  be  killed  by  unfair  methods  of 
competition,  as  ■«nll  be  seen  in  an  article  appearing  on 
another  page  of  this  issue  of  The  Dairy  Record. 

If  the  statements  contained  in  the  circular  in  question 
are  as  set  forth,  the  Payette  creamery  was  subjected  to 
centralizer  competition  at  its  worst.  To  co-operative 
creameries  in  the  Middle  West  it  is  not  a  new  story.  But 
organization  and  good  laws  have  forced  the  central  churn- 
ing plants  into  some  semblance  of  fair  dealing,  and  we 
have  been  lulled  to  a  state  of  relative  unconsciousness  by 
this  forced  truce. 

The  Idaho  situation  should  bring  home  to  all  co-oper- 
ative creameries  that  a  centralizer,  as  an  institution,  is 
good  only  when  it  has  to  be.  The  situation  which  the 
circular  creamery  alleges  existed  at  Payette  this  summer 
is  the  same  situation  which  would  confront  the  dairy 
farmers  of  Minnesota,  Wisconsin  and  Iowa  if  the  co- 
operative creameries  should  cease  to  exist  in  those  states. 
It  should  serve  as  a  warning  that  eternal  vigilance  is  the 
price  of  their  success. 

As  to  Mr.  Jensen's  warning,  we  do  not  believe  that  the 
Payette  creamery  need  be  much  concerned.  If  the  facts 
are  as  stated  in  the  circular,  his  threat  has  the  appearance 
of  being  nothing  more  than  a  gigantic  bluff.  An  appeal 
to  the  Federal  Trade  Commission  might  lead  him  to  change 
his  mind  about  carrying  it  out.  But  we  hope  he  doesn't 
change  his  mind.  It  would  be  a  good  chance  for  the  Pay- 
ette creamery  to  return  a  little  harsh  treatment. 


THE  BATTLE  IS  ON 

First,  Iowa  creameries  are  asked  to  contribute  one 
hundred  dollars  to  each  operator  who  may  be  ou  the  list 
of  those  winning  the  National  Creamery  Buttermakers' 
Association  banner,  and  now  the  directors  of  the  Minne- 
sota Co-operative  Creameries'  Association  are  being  asked 
to  appropriate  the  sum  of  five  hundred  dollars  to  be  pro- 
rated among  the  Minnesota  operators  scoring  95  or  above 
in  that  contest. 

The  annual  banner  contest  is  always  a  warm  one,  but 
the  struggle  this  year  will  surpass  in  interest  that  of  any 
previous  year.  Iowa  is  known  to  have  a  coterie  of  butter- 
makers  who  have  been  preparing  for  this  contest  ever  since 
they  took  the  last  banner  to  the  Hawkeye  state.  Wis- 
consin is  saying  little,  but  is  working  hard,  none  the  less. 
But  when  it  comes  to  the  final  show-down,  Minnesota's 
buttermakers  will  be  found  in  the  front  rank. 

One  thing  is  certain,  the  state  which  wins  the  banner 
this  year  will  have  to  battle  for  its  laurels.  High  scores 
are  going  to  be  the  rule,  and  there  isn't  going  to  be  a  very 
wide  margin  between  the  high  ten  and  the  group  which 
places  second. 


Here's  hoping  that  the  numerous  prizes  being  offered 
to  the  winners  of  the  National  Contest  won't  make  it 
necessary  to  appoint  a  Commissioner  Landis  of  scoring 
contests. 


Iowa  creamerymen  insist  that  thirteen  is  Minnesota's 
unlucky  number,  and  that  she  is  not  going  to  see  her 
fourteenth  banner  this  year.  But  Minnesota  isn't  super- 
stitious. 


Centralizer  butter  sold  in  a  grocery  located  next  to  a 
co-operative  creamery!    You  say  it. 


Minnesota  operators  have  five  hundred  new  reasons 
why  they  want  to  score  above  95  at  the  National — every 
one  of  them  a  dollar. 


You  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  .50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  chum  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frecjuently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milkand  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (ITrite  to  nearest  one) 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
HUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITY.MO.,1408-10  W.12  St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-115-117  S.  Tenth  St. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND, ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 


PROSPERITY  FOLLOWS  THE  DAIRY  COW 
lit!  surf  yon  iiitcnd  the  National  Dairy  ExpitHiliuii,  St.  Paul — October  7th  to  I4th- 
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JAMES  SORENSON 


Minnesota 


We  believe  the  time  is  here  when  it 
"will  not  be  considered  out  of  order  to 
suggest  that  co-operative  creameries 
should  practise  a  little  co-operation 
among  themselves  and  cease  invading 
each  others  territory.  Minnesota  can 
boast  of  having  more  co-operative 
creameries  than  any  other  state  in  the 
Union,  and  yet  we  have  to  admit  that 
in  several  sections  of  our  state  there  is 
serious  strife  between  the  co-operative 
creameries.  If  any  one  doubts  this 
statement,  we  shall  gladly  furnish 
proof  and  verify  our  statement  beyond 
the  question  of  a  doubt. 


It  is  to  be  expected  that  individually 
owned  creameries  will  reach  out  into 
adjoining  territory  in  order  to  increase 
their  run,  and  yet  there  are  individ- 
ually owned  creameries  who  show 
more  consideration  for  their  neighbor- 
ing creameries  than  do  some  co- 
operative creameries.  There  may  be 
some  excuse  for  the  small  co-operative 
creamery  which  is  struggling  for 
existence,  to  step  over  the  boundary 
and  attempt  to  draw  cream  from  the 
territory  of  another  creamery,  but 
when  a  co-operative  creamery  already 
has  a  large  run  and  is  operating  at  a 
minimum  cost  per  pound,  then  it 
seems  to  us  that  is  little  short  of 
criminal  for  such  a  creamery  to  invade 
territory  belonging  to  smaller  neigh- 
boring creameries,  and  even  go  so  far 
as  to  send  trucks  out  in  order  to  draw 
patrons  from  the  neighboring  cream- 
eries. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 


There  may  be  those  who  will  argue 
that  there  is  no  law  limiting  the  ter- 
ritory of  any  creamery — that  it  is 


entirely  legitimate  to  draw  cream 
from  anywhere — and  we  admit  that 
this  is  triie,  but  we  would  call  atten- 
tion to  the  fact  that  co-operation  is 
something  that  must  be  practiced 
to  be  of  value  and  that  those  engaged 
in  co-operative  enterprises  must  have 
some  consideration^  for  their  fellow 
co-operators,  at  least  to  the  point  of 
permitting  their  neighbors  to  live  and 
work  out  their  own  salvation. 


Another  enemy  of  co-operation  is 
the  so-called  co-operative  creamery, 
which  makes  a  practice  of  having  an 
overrun  considerably  above  normal, 
and  for  that  reason  can  pay  a  higher 
price  for  butterfat  than  neighboring 
creameries.  We  are  pleased  to  state 
that  there  are  not  many  of  these  high 
overrun  creameries  left  in  Minnesota, 
but  we  should  not  rest  until  everyone 
of  these  disturbers  have  turned  over 
a  new  leaf;  if  Federal  and  State 
authorities  have  no  jurisdiction  to 
regulate  and  if  necessary  prosecute 
the  creameries  with  abnormal  over- 
runs, then  legislation  permitting  such 
regulation  by  the  proper  departments 
should  be  enacted  without  delay. 


The  overrun  question  has  been  so 
thoroughly  threshed  over  that  there 
is  no  longer  any  need  of  discussing 
what  can  be  considered  a  fair  and 
legitimate  overrun  for  creameries 
which  manufacture  lawful  butter; 
hence  it  is  fair  to  take  it  for  granted 
that  the  creamery  with  an  abnormally 
high  overrun  is  either  making  butter 
low  in  fat,  or  else  the  weighing  and 
testing  of  the  cream  is  juggled  in  favor 
of  the  creamery.  Of  course,  there  is 
the  innocent  fractions  in  weighing  and 
testing  which  may  be  manipulated  to 
harmonize  with  the  rubber  conscience 
of  the  hi^h  overrun  friend,  but  it  has 
been  plainly  demonstrated  that  the 
fractions  can  easily  be  kept  within 
bounds  by  anyone  who  believes  in 
legitimate   creamery  operation. 


The  Eastern  butter  market  has 
evidently  been  somewhat  upset  during 
the  past  few  weeks,  and  some  of  those 
in  charge  of  creameries  have  been 
sadly  disappointed  with  recent  returns 
from  the  market.  The  creameries 
which  manufacture  high  grade  butter 
have  had  no  reason  for  complaint,  but 
real  grief  has  come  to  some  of  the 
creameries  which  are  trying  to  make 
Extras  from  second  grade  cream. 
When  the  butter  market  is  firm  with  a 
general  ^ood  demand  for  all  grades,  it 
js  so  senous  for  the  creameries  which 
turn  out  low  grade  butter,  as  butter 
which  does  not  quite  score  up  to  the 
Extra  mark  may  very  often  sell  at  the 
price  of  Extras,  but  when  the  market 
takes  a  slump  and  the  buyers  become 
cautious,  then  there  is  hard  sledding 
for  the  butter  which  does  not  quite 
come  up  to  the  Extra  mark  in  quality. 


It  has  been  our  observation  that 
many  creameries  are  too  lenient  in 
tluiir  grading  of  cream,  and  too  much 
second  grade  cream  is  bought  for 
first  grade.  C^r(>ameries  whicli  i)rac- 
tico  this  kind  of  grading  niay  get 
along  fairly  well  when  there  is  a  brisk 
<leniand  for  butter,  but  as  soon  as 
there  is  an  ai)i)arent  over-supply  of 
butter,  then  tluiro  is  trouble  in  dis- 
l)osing  of  und<irgrad<»s  at  top  prices. 


Watch  the  color  of  your  butter. 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  fxxmish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falling  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accoimting  always. 

c.E.  McNeill  &  CO. 

■  "The  House  of  Service"  » 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Ua  Figure  JTith  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Fanners  Cooperative  Creamery,  Pelican 
Rapids ;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 
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BITTER 


Use  ERICSSON'S  CULTURE 
and  Make  Quality 

If  you  use  our  Culture  you  will  make  good  butter.  Statistics  from  butter 
contests  show  that  the  average  score  of  the  butter  is  increased  about  one  and  one- 
half  points  when  our  Culture  is  used  as  compared  to  when  no  starter  is  used. 

At  the  first  scoring  of  the  cold  storage  contest  held  by  the  National  Dairy 
Show,  all  the  buttermakers  scoring  highest  used  our  Culture. 

F.  H.  Harms,  Oelwein,  la  96.00 

Carl  J.  Gamm,  Waverly,  la  96.00 

Henry  Segebarth,  Fairbank,  la  95.50 

Ben  Frank,  Edgewood,  la  95.25 

J.  W.  Koepsell,  Lewiston,  Minn  95.00 

A.  W.  Dahlsgaard,  Lowry,  Minn  95.00 

Otto  Weger,  Strawberry  Point,  la  94.75 

How  do  you  prevent  the  starters  from  ^ettin^  over  ripened  in  this 
hot  weather? 

For  over-ripened  they  must  not  get,  remember  this. 

"We  suggest  the  following  method:  If  you  do  not  have  a  culture  can  or  incu- 
bator get  such  a  one  or  a  flreless  cooker.  Place  a  little  ice  water  with  mother  starters 
in  the  culture  can.  You  should  inoculate  the  mother  starters  in  the  forenoon  with 
a  sufficient  amount  to  have  them  ripe  in  four  to  five  hours.  As  soon  as  they  begin 
to  thicken  place  them  in  ice  water  in  the  ice  box  and  keep  them  there  until  the  next 
day.  Set  the  large  starter  in  the  morning  with  enough  mother  starter  to  have  it 
ripe  in  the  afternoon  or  evening. 

If  you  churn  in  the  afternoon  you  may  add  the  starter  to  the  cream  just  before 
churning.  If  you  churn  in  the  morning  you  may  add  the  starter  to  the  cream  as  soon 
as  the  starter  is  ripe.  The  cream  may  be  at  churning  temperature  or  below  while 
the  starter  is  mixed  in. 

If  you  use  the  method  of  working  starter  directly  into  the  butter  you  may  do  so 
either  in  the  evening  or  in  the  morning. 

If  you  add  the  starter  to  the  cream  we  believe  you  should  try  to  mix  starter 
and  cream  in  the  evening,  in  hot  weather,  so  as  to  give  the  starter  as  small  a  chance 
to  get  over-ripe  as  possible. 

Send  to  us  for  a  free  sample  of  the  best  flavor  producing  culture  obtainable. 

Elov  Ericsson  Co.  i^^^liSrMiftll: 


Hie  Kimble  Sand  Blast  Spot 
Gives  Glass  aV/jiting Paper Dnish 


'yHE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
used  Acid  Mark  which  wears  smooth 
^'^^  after  a  time. 


Vineland,  N.  J. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 

Kimble  Glass  Company 


Chicago,  111. 


New  York,  N.  Y. 


For  some  of  the  other  advan- 
tages that  are  making  this 
bottle  supreme  in  its  field  to- 
day visit  our  Booth  No.  197 
at  the  National  Dairy  Ex- 
position in  Saint  Paul,  or 
if  you  want  us  to  send  you  a 
sample  bottle  we  will  be  glad 
to  do  so. 
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A  UNIT 
CAMPING  OUTFIT 

We  are  beginning  to  receive  some 
inquiries  about  the  tent  and  camp- 
ing outfit  we  bought;  where  we 
bought,  what  we  bought,  cost,  etc. 
This  proves  that  several  have  got  a 
touch  of  the  camping  fever,  and 
we  do  not  wonder  at  all  at  this. 
After  a  record  make  of  butter  like 
this  summer — in  many  cases  even 
double  make  of  previous  years, 
and  with  but  little  more  help — can 
you  wonder  that  the  operators  feel 
tired,  tuckered  out  and  long  for  at 
least  a  couple  of  weeks  of  real 
fresh,  dry  air  and  an  undisturbed 
rest  in  the  shade  of  the  trees  away 
out  in  God's  nature  somewhere? 

Yes,  they  have  earned  such  a 
rest,  are  entitled  to  it  and  should 
have  it — but  the  question  is  how  and 
where  to  go,  and  here  is  where  the 
camping  outfit  question  looms  up. 

It  cost  over  100  dollars  to  "rig  up" 
right,  and  this,  besides  the  actual 
expenses  on  the  trip,  makes  it  more 
expensive  than  such  a  trip  should 
come.  Our  tent  alone  cost  $51.40. 
It  is  made  by  the  Brooks  Tent  and 
Awning  Company  of  Denver,  Colo. 
We  bought  the  tent  and  most  of 
the  other  outfit  from  Kennedy 
Bros.  Arms  Co.,  St.  Paul. 

The  tent  is,  we  believe,  the  best 
made  for  tourist  purposes,  but  we 
found  10  X 10  to  be  rather  too 
small  for  two  double  cots  or  for 
four  persons.  It  ought  to  be  12  x  12 
or  at  least  10  x  12  feet.  But  here 
is  an  idea:  Why  buy  so  many 
tents  and  outfits?  Why  not  co- 
operate and  buy  a  dozen  outfits 
that  could  be  rented  out  at  reason- 
able charges,  say  $1.00  per  day  for 
the  whole  outfit?  This  would  make 
the  expenses  of  an  outing,  which 
every  creamery  operator  should 
have  every  summer,  very  reason- 
able, so  all  could  afford  it.  This 
could  be  arranged  through  the 
M.  C.  O.  &  M.  Association  units; 
say,  if  each  unit  bought  one  or  two 
outfits,  then  rent  them  out  to  the 
members  at  reasonable  charges 
and  have  the  secretary  of  each 
unit,  or  a  custodian  for  the  camp- 
ing outfits  who  would  take  care  of 
this  and  inspect  the  outfits  as  they 
are  returned. 

Anything  lost,  broken,  destroyed 
would  have  to  be  paid  for  by  the 
renter.  All  can  not  go  camping  at 
the  same  time  anyway,  so  why  not 
have  at  least  one  unit  camping 
outfit  consisting  of  ten;  two  double 
cots,  camp  stove,  one  table,  four 
chairs  and  a  full  set  of  cooking 
utensils  for  four  persons? 


FOX  RIVER 
BUTTER  CO. 

(Ill  rttrpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


HEEN  CALLS  CONFERENCE 


To  Act  on  Dairy  Legislation. 


Editor,  Dairy  Record:  In  response 
to  the  request  of  interested  dairymen 
of  our  state,  the  writer  is  hereby  call- 
ing a  conference  of  all  the  dairy  inter- 
ests of  Minnesota,  particularly  those 
engaged  in  the  manufacture  of  butter, 
to  be  held  in  Territorial  Pioneers' 
Building,  State  Fair  Grounds,  on 
Tuesday,  September  5th  at  two 
o'clock,  P.  M. 

Matters  in  which  we  have  a  common 
interest,  particularly  national  dairy 
legislation  now  pending,  and  which 
contemplates  the  fixing  of  a  butter 
standard,  should  have  the  attention 
of  all  of  us,  and  in  order  that  the  col- 
lective judgment  of  Minnesota  dairy- 
men may  be  expressed  and  our 
national  legislators  know  just  what 
our  wishes  are,  let  us  have  a  strong, 
representative  attendance,  thorough 
discussion  and  concluding  with  a 
definite  statement  of  our  position. — 
Chris  Heen,  Commissioner. 


WHY   CREAM   TESTS  VARY 


Some  Information  for  Suspicious 
Creamerv  Patrons. 


The  farmer  who  sells  cream  is  some- 
times surprised  at  the  variation  in  the 
test  reported  by  the  creamery.  In  the 
early  part  of  the  summer  the  tests 
tend  downward.  The  farmer  should 
not  assume  that  a  variation  in  the 
tests  means  either  carelessness  or  dis- 
honesty on  the  part  of  the  buyer. 

First  of  all,  the  richness  of  the  cream 
varies  with  the  richness  of  the  milk. 
In  early  spring  and  summer  there  are 
more  fresh  cows  which  I'esults  in  a 
lower  testing  milk,  and  as  a  result  of 
this  the  cream  goes  down  in  propor- 
tion. A  herd  of  cows  may  produce 
milk  averaging  four  per  cent  in  the 
fall  and  in  the  early  spring  and  sum- 
mer the  average  will  run  as  low  as 
.3.6  per  cent.  This  much  difference 
in  the  richness  of  the  milk  will  cause 
a  variation  from  five  to  eight  per  cettt 
in  the  cream  test. 

The  next  most  important  cause  for 
variation  is  the  speed  of  the  separator. 
The  faster  the  separator  is  run  the 
larger  the  proportion  of  skimmilk  and 
the  smaller  the  proportion  of  cream. 
Consequently  the  high  speed  yields  a 
richer  cream.  If  a  machine  that  is 
supposed  to  be  turned  .sixty  revolu- 
tions a  minute  i.s  reduciHl  to  forty,  the 
cream  will  1>«'  mucdi  lower  in  test. 

Anotlier  important  cause  of  varia- 
tion in  (^reain  tests,  and  sometimes  the 
most  im])ortant,  is  the  amount  of 
water  or  skimmilk  used  in  flushing 
out  the  bowl.  The  difference  of  a 
l)int  used  will  make  a  not  ic<^able  differ- 
(>nc('  in  the  lest  of  tlic  cream.  A  <lif- 
fert^nce  in  the  tempi^ratiire  of  the  milk 
separated  will  also  liave  some  effect. 
Home  sei)arators  are  mon^  sensitive 
to  tem])erature  than  others.  With 
som«>  a  differtuu-e  of  twenty  degrees  in 
the  temperature  of  the  milk  when 
sei)arat(>d  will  make  a  diflerence  of 
several  pvr  cent  in  the  test  without 
ufTe(-1ing  the  t  lioroiigliiuiss  of  the 
separation  to  any  jiiarked  extivnt.  It 
should  be  understood  tluit  tlu^s«i 
variations  occur  not-  as  a  nssult  of 
more  or  Icsss  loss  of  fat  in  the  skim- 
milk but  us  a  result  of  a  larger  i)r<)|)()r- 
tion  1)(^ing  taken  out  in  the  form  of 
cream. 


'Baker Ice  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  natr 
urally  result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  nms  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 
for  Booklet. 

It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

'^^S^^^^^^W^'V      Cut  out 
\wvv> — ^ —     II  ■  Coupon 

BAKER  ICE  MACraNE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name  

Street  

City  State  


Dairy  Supply  Service 


—  MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Vcu  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"FRICK"  Refrigeration 

Midwest  Kndinocrlnii  &  Equipment  Co. 
H2.S  Plymouth  llldft.  MINNEAPOLIS 
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Use  Anderson's  Guaranteed  Products 

MARTIN  ANDERSON,  Weaver,  Minn.,  wins  First  Place  in  the  Minnesota 
June  Contest.  He  used  CHAMPION,  because  he  has  used  no  other  culture  this 
year  and  starter  is  used  daily  in  the  Weaver  creamery.  Get  out  of  the  old  rut. 
Lean  a  little  heavier  on  the  starter.  Use  the  best  culture  and  get  in  line  for  the  prize 
money. 

IS  a  positive  purifier  and  germ  destroyer.  Will  purify  vats,  churns,  floors,  pipelines 
and  refrigerators.  One  man  says,  "I  have  found  it  so  effective  that  I  can  not  do 
without  it."  NUFF  SAID.  Price,  $11.00,  $2.50  and  $0.75  for  five  and  one  gallons 
and  quarts  respectively.  All  empty  fives  can  be  returned  for  $1.50  credit. 

We  offer  prizes  of  $5.00,  $3.00  and  $2.00  to  operators  who  win  first,  second  and  third  prizes 
respectively  in  any  state  or  national  contest  during  1922,  providing  the  operator  has  purchased  or 
placed  an  order  for  a  five-gallon  jug  of  S.  B.  during  the  year  when  scores  are  announced. 

Winners  June  Contest 

First — Martin  Anderson,  Weaver  $5.00 

Second — E.  T.  Johnson,  Watertown   3.00 

RED  TOP 

used  in  test  bottles  before  reading  the  tests  eliminates  errors.  One  of  the  boys  writes,  "Ship  one 
gallon  RED  TOP  at  once;  it's  the  best  I  ever  used."  Price,  gallon,  $2.00;  half  gallon,  $1.25;  quarts, 
70  cents;  pints,  40  cents. 

AI^DERSON  STANDARD  SOLUTIONS 

and  Indicators  for  Acid  and  Salt  test  are  reliable.  Using  inaccurate  solutions  is 
like  testing  cream  with  the  lead  pencil.  Play  safe,  use  Anderson's.  From  your 
creamery  supply  house  or  direct. 

ANDERSON  CHEMICAL  CO. 


Sign  of 


The  Best 


Alfred  Anderson,  Mgr. 


LITCHFIELD,  MINN. 


We  Know  the  Butter  Business 

from 

A and  our  shippers  receive  the  full  benefit  of 
our  long  experience  in  the  butter  and  egg 
I  business. 

I  There's  a  difference  in  "knowing"  just 

I  how  and  where  to  place  each  shippers 

I  products  to  the  best  advantage — and  our 

to  experience  is  such  that  we  feel  qualified 

to  say  we  "know." 

Let  us  show  you  the  value  of 
our  service.  Send  us  your 
next  shipment. 

Zenith  butter  &  egg  go. 

170  DUANE  ST.,  INEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 
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Pure  Milk  From 
Cow  to  Consumer 


B-K,  the  recognized  standard, 
kills  the  germs  that  sour  milk  and 
cream.  Sterilizes  cans,  pails,  milk- 
ers, etc.  Purifies  cows,  stalls  and 
milk  house.  Keeps  down  bacteria 
coimt.  Used  and  recommended  by 
best  authorities  for  ten  years. 

Simple 

Cheap 

Efficient 

None  genuine  without  our  big 
blue  label  and  trade  mark.  Money 
back  if  not  satisfied.  B-K  sold  by 
best  dealers  everjnvhere.  Write 
for  bulletin  320-A. 


General 
Laboratories 

Sole  Manufacturers  B-K 

MADISON,  WIS. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING. 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 

Ayer  &  McKinney 

Creamery  Butter 

4.^  So.  Front  St.,  Philadelphia,  Pa. 
."54 1-54.^  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


CO-OPS   GROW  IN  VERMONT 


Now   Manufactiire   Fourth  of 
State's  .Butter  Output. 


There  are  some  225  dairy  plants 
in  the  State  of  Vermont  today,  of 
which  60  are  of  the  co-operative  type, 
or  farmer-owned  factories.  Thirty-two 
of  these  co-operatives  started  opera- 
tions since  1915,  when  the  co-opera- 
tive creamery  law  was  amended. 
These  creameries  have  been  more  or 
less  successful  since  their  beginning, 
and  it-  is  apparent  throughout  the 
state  that  there  will  be  an  increasing 
gi'owth  of  this  type  of  creamery.  The 
most  active  development  of  the  co- 
operative creameries  began  in  1917, 
and  in  1921  the  volume  of  business  . 
done  by  all  the  plants  on  the  co- 
operative plan  amounted  to  about 
one-quarter  of  the  total  volume  of 
dairy  business  in  the  state. 

In  viewing  the  degree  of  success  of  . 
the  Vermont  co-operative  creameries 
since  their  organization,  certain  fac- 
tors stand  out  prominent  as  being 
responsible  for  such  success.  On  the 
other  hand,  certain  conditions  have 
existed  and  are  evident  causes  for 
only  moderate  success.  Some  of  these 
factors  are  as  follows: 

Management  Important 

The  success  of  any  business  is 
largely  dependent  upon  the  efficiency 
of  management.  The  creamery  busi- 
ness in  Vermont  as  to  factory  opera- 
tion and  marketing,  has  undergone  a 
decided  change,  which  has  resulted 
mainly  from  the  increased  demand 
from  the  New  England  cities  for 
market  milk  and  cream.  This  change 
in  factory  operating  methods  has 
developed  so  rapidly  that  some  of  the 
managers  have  failed  to  adjust  them- 
selves and  keep  pace  with  the  present 
day  conditions. 

Some  of  the  co-operatives,  too,  have 
made  the  mistake  of  employing  as 
manager  one  who  has  had  little  or  no 
actual  creamery  training  or  experi- 
ence, and  this,  sooner  or  later  has 
resulted  in  more  or  less  loss  to  the 
stockholders  through  inefficiency. 

The  manager  of  any  co-operative 
creamery  that  has  made  an  outstand- 
ing success  is  the  man  who  has  had 
the  proper  training  in  dairy  manufac- 
turing and  who  is  familiar  with  the 
various  factorj-  oijeratious,  as  well  as 
possessing  some  business  ability.  He 
is  the  man  who  promotes  better  busi- 
ness management,  increases  the  effi- 
ciency of  factory  operation,  improves 
the  methods  of  manufacture  and 
liandling  of  dairy  products  in  the 
production  of  a  highly  standardized 
quality,  r«^ndors  real  scrvi(!0  to  the 
])a1rou  and  d<'al<\r.  and  encourages  tlie 
d<!vel()i)in(nit  in  volume  of  i)roduction 
through  more  and  Ixdter  cows,  and 
who  at  all  times  lias  full  charge  of  the 
creamiM'v  operations. 

N<M><1  \'<>him<>  aiul  (Jiiality 

The  umi  cost  of  operation  of  such 
a  fa(!l-<)ry  j)er  i)oun<l  buttorfat  or 
Iiundr(>d weight  of  milk  is  })as(ul  upon 
the  vohnTie  of  milk  or  cream  liandled 
and  the  opcnitiiig  (losts. 

If  \]\{)  iiu'cstiiicnt  is  excessive  in 
])ro|)or(.ion  to  f  lic  amount  of  business 
done,  or  if  the  i)lant  is  operating  under 
the  disadvantage  of  a  high  over-liead 
cost,  such  factory  operates  with  little 
or  no  su('(i<isH,  and  iho  uliimat<>  result 
is  failur(<.  The  gn^at<^r  the  volume  of 
produfrt,  handh^l  tlie  lower  is  tlie  net 
cost  of  operation,  until  such  a  i)oint 
in  volum((  is  reached  that  the  addi- 


tional overhead  or  increased  capacity 
necessarily  increases  gradually  the 
unit  of  cost. 

Linked  with  volume  there  should 
be  a  high  standard  and  uniform  qual- 
ity of  products.  The  quality  of  milk 
and  cream  received  at  any  factory- 
depends  chiefly  upon  the  manage- 
ment. The  factories  which  are  man- 
ufacturing the  highest  quality  dairy 
products  and  have  the  best  markets 
are  those  that  grade  the  milk  and 
cream  and  pay  their  patrons  according 
to  standard  of  quality. 

The  location  of  the  factory  as  to 
shipping  facilities  and  local  business 
is  a  factor  of  importance  in  reducing 
cartage  and  handling  expense,  and  in 
developing  local  markets.  The  loca- 
tion of  a  factory  along  the  line  of 
railroad  is  particularly  advisable 
where  milk  or  cream  is  marketed. 

True  Co-operation  Essential 

The  spirit  of  unselfishness  and  true 
co-operation  is  essential  to  the  greatest 
success.  Every  patron  should  assurne 
individual  responsibility,  giving  his 
full  support  to  the  organization  and 
should  produce  the  highest  quality  of 
milk  or  cream,  in  order  that  the  best 
possible  returns  may  be  secured.  He 
should  take  pride  in  his  business 
investment  and  be  interested  in  the 
successful  operation  of  the  plant. 

Occasionally  it  happens  that  a 
patron  of  a  co-operative  creamery  i 
influenced  to  sell  his  product  to  some 
other  factory  which  may  be  paying  a 
little  more  for  fat  for  the  time  being 
or  a  patron  will  sell  to  another  plant 
because  such  factory  will  receive 
cream  of  any  grade  or  quality.  Thi 
may  be  carried  to  such  a  point  that 
the  farmer's  co-operative  enterprise 
will  have  hard  sledding  to  keep  pace 
and  may  result  in  its  failure. 

The  patron  should  realize  that  it  is 
not  the  immediate  price  paid  for  milk 
or  cream  during  any  one  period  that 
should  determine  a  market,  but 
instead  it  is  the  aggregate  sum  or 
average  price  figured  on  the  total 
product  sold  and  returns  received  on  a 
year  basis.  He  should  keep  in  mind 
that  he  is  part  owner  of  such  a  factory, 
and  has  at  all  times  an  assured  market 
at  the  best  possible  prices  for  his 
products.  The  co-operative  creamery 
well  managed  is  the  greatest  asset  any 
dairy  farming  community  can  have, 
and  the  stock  holders  of  such  a  plant, 
whore  they  truly  co-operate  and  take 
in'ide  in  their  enterprise,  are  holders 
of  one  of  the  best  insurance  policies 
they  can  hold. 

Markotin>5  by  Parcel  Post 

The  selling  of  butter  direct  to  the 
consumer  by  parcel  post  by  a  number 
of  tlie  local  creameries  is  increasing 
steadily  in  volume.  It  is  noted  that 
the  creameries  whose  parcel  post 
business  is  increasijig  are  those  which 
are  shipping  a  uniformly  high  quality 
butter  in  neat  attractive  packages. 

The  appearance  of  the  package  has 
a  considerabhi  effect  in  securing  a 
larger  business.  The  factories  which 
are  paying  close  attention  to  their 
jiarcel  post  business  ar  wisi^ly  spend- 
ing a  little  vxlrii  money  on  improved 
l)ackages,  shipping  labels,  advertising, 
etc. 

The  appearance  of  the  package  may 
bo  greatly  im])rov(id  by  using  a 
])rinled  gummed  label,  preferably  in 
two  colors,  for  carrying  tlie  name  and 
address  of  the  (iustomer. 

These  labels  are  4.Jx8  inches  in 
size.  They  are  inexiiensive,  costing 
$4.45  per  thousand,  and  they  serve 


THE  DAIRY  RECORD 


11 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


as  an  excellent  advertising  medium  for 
the  creamery.  The  name  and  address 
of  the  customer  should  be  typewritten 
on  the  label. 

New  business  can  be  secured  by 
mailing  to  prospective  customers  neat- 
ly printed  cards  advertising  the  but- 
ter, the  size  packages  in  which  ship- 
ped, etc. 

Creameries  having  a  small  output 
of  butter  would  do  well  to  market  a 
part  of  it  direct  to  the  consumer  by 
parcel  post. 

Doubtful  Accounts 

In  a  recent  issue  of  the  News  Letter 
creamery  managers  were  urged  to  be 
more  cautious  when  opening  new 
accounts  with  dealers  in  regard  to 
their  integrity  and  financial  standing. 
Reference  to  this  matter  is  brought 
up  again  because  a  number  of  cream- 
eries have  just  recently  added  a  few 
more  doubtful  accounts  on  their 
ledgers. 

It  is  known  that  one  butter  dealer 
in  southern  New  England  has  out- 
standing accounts  with  four  cream- 
eries amounting  to  approximately 
$2„500,  and  a  milk  dealer  has  out- 
standing accounts  amounting  to  over 
$5,000.  These  plants  will  be  fortu- 
nate in  closing  up  these  accounts 
without  loss,  and  it  should  serve  as  a 
warning  to  other  plants.  Dealers 
who  can  not  furnish  unquestionable 
references  should  be  guarded  against, 
and  creamery  managers  should  require 
first-hand  information  from  the  banks 
or  commercial  agencies  representing 
the  dealers  before  new  accounts  are 
opened. — Vermont  Creamery  and 
Market  News  Letter. 


Tuberculosi.s  Eradication 
_  Less  than  ten  years  ago,  says  the 
United  States  Department  of  Agri- 
culture, the  eradication  of  bovine 
tuberculo.sis  seemed  a  staggering  un- 
dertaking. One  reason  that  rapid 
progress  seemed  impos.sible  was  that 
the  subcutaneous-test  method  ordina- 
rily used  was  slow.  But  since  that 
time  the  use  of  other  methods  that  are 
much  more  rapid,  the  ophthalmic  and 
the  intradermic,  has  made  it  possible 
to  clean  up  areas  as  large  as  counties 
in  a  few  weeks  with  a  relatively  small 
force.  The  only  possible  way  to 
eradicate  tuberculosis  in  the  light  of 
our  present  knowledge  is  to  find  the 
diseased  animals  and  properly  dispose 
of  them  more  rapidly  than  the  dis- 
ease can  be  spread;  that  is  the  big 
problem,  and  it  means  testing  great 
numbers  of  animals. 


The  National  Banner  Should 
Remain  in  Minnesota 


The  Minnesota  Co-operative  Creameries'  Association, 
Inc.,  will  pay  $500  to  be  pro  rated  among  the  Minnesota 
co-operative  creamery  buttermakers  who  receive  a  score  of 
95  or  above  at  the  National  Dairy  Exposition,  October 
9th  to  14th. 

This  money  is  offered  on  the  part  of  the  Association  to 
help  keep  the  National  Banner  here  in  Min.nesota  where 
more  high-quality  butter  is  made  than  is  made  in  any  other 
two  states  together. 

We  are  not  saying  this  in  any  spirit  of  bragging.  It  is  a 
statement  of  fact  that  the  market  records  will  bear  out. 

The  Association  is  offering  this  premium  also  as  an  expres- 
sion of  good  will  and  appreciation  for  the  co-operative 
creamery  operators. 

The  big  job  ahead  of  making  the  highest  quahty  butter 
throughout  the  whole  state  every  day  in  the  year,  calls  for 
exceptional  ability  on  the  part  of  the  operators,  and  this 
ability  must  be  recognized  and  rewarded. 

There  is  not  any  too  much  time  left,  boys,  before  the 
Dairy  Show.   We  should  "go  into  training"  at  once. 

A.  J.  McGUIRE, 

General  Manager. 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  T/->nAr  dt>  a  ivrr>T  r 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
106  Hudson  St.,  N.  Y.  Secretary 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


PUT  IT  THROUGH  IN  '23 


Correspondent  Ur^es  Operators  to 
Act  Now. 

Editor,  Dairy  Record:  Creamery 
operators  I  have  come  to  the  conclu- 
sion that  something  must  be  done  in 
some  of  our  dairy  sections  in  order  to 
improve  the  quality  of  our  butter. 
If  grading  won't  help  nothing  will 
help,  and  the  longer  we  wait  the 
lower  the  quality  gets.  And  talk 
doesn't  seem  to  help  much  to  improve 
quality;  it  takes  the  real  action,  boys, 
and  that  is  to  grade  and  pay  according 
to  quality.  Now  this  isn't  all.  There 
must  be  co-operation  between  the 
creameries.  By  this  I  mean  that  the 
creameries  must  establish  a  uniform 
grading  system  as  well  as  a  uniform 
difference  in  price  paid  between  No.  1 
and  No.  2  cream.  In  this  way  it 
wouldn't  create  any  trouble  among 
the  creameries — in  other  words,  it 
wouldn't  be  of  any  advantage  for  a 
producer  to  patronize  one  creamery 
more  than  another.  As  far  as  grading 
is  concerned,  let  us  start  something 
and  have  this  thrashed  out  so  we  will 
be  ready  to  start  grading  next  year. 

You  are  cordially  invited  to  help 
make  this  discussion  worth  while. 
We  feel  that  we  need  all  the  assist- 
ance we  can  get,  so  don't  neglect  to  let 
us  hear  from  you,  through  The  Dairy 
Record. — Yours  for  quality,  A.  Nor- 
man County  Buttermaker. 


CREAMERY  BOOSTS  CITY 


Advertises  Fort  Atkinson. 


Editor,  Dairy  Record:  I  have  just 
received  a  letter  from  one  of  our 
members,  W.  R.  Meier,  who  operates 
a  creamery  at  Ft.  Atkinson,  and  the 
very  fine  way  he  has  of  advertising 
his  home  town  on  the  outside  of  the 
envelope  appealed  to  me  so  strongly 
that  1  give  it  to  you  for  publication, 
in  the  hope  that  others  reading  it  will 
catch  tlu;  s])irit  and  advertise  their 
town  in  something  the  same  way. 

On  the  address  side  of  the  envelope 
is  printed: 

If  not  called  for  in  ten  days,  please 
return  to 
Fort  Atkinson  Creamery  Co., 
Manufacturers  of 
I'ure  Past(urriz(ul  Creamery  Butter 
and  \w.  C'reain, 
Fort  Atkinson,  Wisconsin 
On  th<!  reverse  side  of  the  envelope 
at  tlu^  lop  he  states: 

111  Miles  North- West  of  Chicago 
55  Miles  West  of  Milwaukee 
Fort  Atkinson 
"The   bigg(^Kt   little   city   in  Wis- 
consin."    Jjargest  post-olTiee  receipts 
per  (!ai)ita  of  any  ci(  v  in  the  West. 
On  i\w  left  end: 

A  fine  litthi  city  of  five  thousand — 
with  beautifully  paviui  streets  and 
fuw  electric  lighting  system.  Located 
in  the  licart  of  Wisconsin's  ricdiest 
dairy  county.  On  Rock  iiiver,  six 
miles  al)ov(<  I>ak<^  Koshkonong  (the 
liuntc^r's  i)ara(lise)  a  region  replete 
with  historic;  reniiniseonoes. 

On  the  right  end: 


Good  schools,  churches,  Water, 
homes,  stores.  You  are  invited  to 
become  our  neighbor. 

And  on  the  bottom  is  given  the 
following  list  of  Fort  Atkinson  indus-' 
tries: 

The  home  of  Hoard's  Dairyman, 
Hoard's  creameries:  Ft.  Atkinson 
Canning  Company;  James  Sanitary 
Cow  Stalls;  Concrete  Block  Factory; 
Jones'  Little  Pig  Sausage;  Pounder 
Harrow  Company;  Fort  Atkinson 
Creamery  Company,  manufacturers 
of  butter  and  ice  cream;  Bull  Milking 
Machine  Co.;  Mueller-Cory  Hatchery 
Co.;  four  coal  and  feed  elevators;  The 
Fort  Atkinson  Specialty  Co.;  The 
"Better  Sox"  Knitting  Mills;  North- 
western Mfg.  Co.;  Furniture  Nurser- 
ies; Coe,  Converse  &  Edwards  Co.; 
The  W.  H.  Bright  Nursery;  The  Wm. 
Tamblingson  Nuresry;  Creamery. 
Package  Mfg.  Company;  dairy  and 
ice  cream  machinery;  Goddard  Rub- 
ber Co..  Also  smaller  industries. — 
Municipal  Electricity,  Water  and  Gas. 
H.  C.  Larson, 

State  Secretary 
Wisconsin  Buttermakers'  Ass'n. 


Another  Wisconsin  Stunt 
Wisconsin  has  "started  something" 
again. 

Polk  county  is  the  first  county  in 
America  to  market  its  eggs  through  its 
creameries. 

Co-operative  shipping  began  in 
July  when  egg  shipments  went  out  ia 
the  same  refrigerator  cars  with  th 
butter.  There  are  about  twent 
creameries  in  the  county  and  Polk 
county  farmers,  urged  by  county 
agricultural  agent  John  Klinka,  have 
not  been  slow  to  realize  the  possi- 
bilities of  utilizing  the  facilities  in  the 
marketing  of  eggs. 

New  York,  Boston  and  Philadelphia 
are  the  big  markets  now  receiving  the 
bulk  of  the  shipments  from  this 
northern  Wisconsin  county.  Polk 
county  farmers  are  clearing  eight  cents 
a  dozen  above  the  local  market  after 
all  shipping  costs  are  paid. 


Test  Survey  Map 

Tests  of  thousands  of  herds  through- 
out the  country  have  enabled  the 
United  States  Department  of  Agri- 
cidture  to  make  a  map  showing  the 
approximate  percentage  of  cattle  in 
various  states  and  counties  infected 
with  tuberculosis. 

In  nearly  half  the  country,'  largely 
in  the  South  and  Southwest,  it  is 
shown  that  U^ss  than  one  per  cent  of 
the  cattle  have  the  disease.  In  other 
I)arts  of  the  (country  the  infection  runs 
from  one  to  fifteen  per  cent,  and  in 
still  otluM-  localities,  aggregating  more 
than  50,000  s(juare  miles,  more  than 
twenty-five  per  cent  are  believed  to 
be  tuberculous. 

The  figures  are  based  on  five  years 
of  systematic  testing,  and  should 
prove  of  value  in  directing  eradication 
work. 


Spencer,  la. — W.  W.  Ilensley,  of 
Lake  Park,  has  purcihased  a  (creamery 
here. 

Bertha,  Minn. — J.  Lauritzen  Com- 
pany, incorporated,  Fergus  Falls,  has 
been  awarded  the  (sontract  for  the 
ere<;tion  of  an  addition  to  the  (U'eamery 
owiuhI  by  tlu^  liertha  Co-operativo 
Dairy  Association,  Fred  Leyh,  secre- 
tary; H.  E.  Swan.son,  of  Dassel,  the 
arcliitect. 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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Titan  Combination  Milk 
and  Whey  Separator 

The  Titan  Separator  can  be  adjusted  to  skim  either 
milk  or  whey  by  simply  changing  the  cream  regulator 
and  the  infeed  capacity.  This  feature  is  particularly 
desirable  where  a  cheese  factory  wishes  to  skim  whey 
on  week  days  and  milk  on  Sundays. 

The  Titan  Separator  will  skim  cleaner  at  its  rated  capacities 
than  any  other  separator  made.  It  is  guaranteed  to  skim  to 
.01  of  1  per  cent  on  milk,  and  to  a  trace  on  whey,  running  at 
full  capacity.  A  sensitive  regulating  device  permits  a  bowl 
adjustment  that  will  yield  any  desired  percentage  of  cream. 

The  large  capacities  in  which  the  Titan  Separator  can  be 
obtained  make  for  economy  in  any  plant,  a  single  machine 
frequently  replacing  two  or  three  smaller  machines,  with  a 
saving  in  time,  power,  fuel  and  up-keep  expense. 


I 


bARBEK 

Everything  in  Equipment  and  Supplies 
for  Creameries,  Milk  Plants,  Cheese  and 
Ice  Cream  Factories  and  Dairy  Farms, 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

*7/bme  office ;  3oo  WAustin  Ave.,  Chicago 

TWIN  CITV  OFFICE  ;!Z490  UNIVERSITY  AVt-.ST.  PAUL 


Mechanical  Advantages 


The  Titan's  mechanical  advantages  are  numerous.  It  is  the 
original  worm  drive  factory  size  separator.  In  the  bowl  sus- 
pension the  main  weight  is  below  the  center  of  gravity,  mak- 
ing the  operation  safer  than  that  of  other  separators.  The 
Titan  has  a  larger  sediment  space  than  other  similar  separa- 
tors, which  is  of  particular  importance  when  used  for  whey 
skimming.  These  and  other  mechanical  advantages  have  been 
widely  imitated  but  never  equalled. 

Many  of  the  largest  separator  users  in  the  United  States  have 
standardized  on  the  Titan  Separators  after  exhaustive  tests 
that  have  proved  to  them  that  it's  the  most  durable,  long-lived, 
cleanest  skimming,  largest  capacity  machine  manufactured. 

T-A  No.  45  6,000  lbs.  milk  cap'ty,  8,000  lbs.  whey  cap'ty  Price  $  875 
T-A  No.  60    8.000     "        "  10,000      "      "  "  1000 

T-A  No.  80  10,000     "        "  13,000      "      "  "  1200 

We'll  cheerfully  give  you  any  farther  information  that  you  may  with  with 
regard  to  this  popular  separator. 
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POOR  CREAM  EXPENSIVE 


(Continued  from  Pa^e  3) 


can  easily? be  done  and  the  better 
price) received  for  it  will  more  than 
pay  for  the  extra  work. 

The  production  of  good  cream  de- 
pends principally  iipon  two  condi- 
tions, namely,  cleanliness  and  cooling. 

The  barn,  the  cows  and  all  utensils 
used  in  handling  the  milk  and  cream 
should  be  kept  clean,  and  must  be  if 
the  best  cream  is  to  be  produced. 

Know  They're  Wrong 
^  From   my   experience   in  making 
dairy    inspections    while  connected 
withlthe  Dairy  and  Food  Commission 
I  am  of  the  opinion  that  there  are  very 


Sectional  view  of  a  cream  cooler  showing  the 
water  circulation  for  cooling  the  cream. 

few,  if  any,  dairy  farmers  who  do  not 
know  when  the  barn,  cows  and  all 
milk  utensils  are  kept  clean. 

In  nearly  every  case  when  making 
a  dairy  inspection  where  con- 
ditions were  not  reasonably  good, 
apologies  would  be  made.  Only  one 
case  is  recalled  where  a  farmer  who 
was  a  patron  of  a  factory,  did  not 
seem  to  appreciate  that  the  conditions 
were  very  bad  under  which  he  was 
producing  milk  and  cream.    The  barn 


was  not  clean  and  the  cows  had  been 
permitted  to  stand  and  lie  in  manure 
■without  any  bedding  whatever  until 
their  flanks,  udders  and  sides  were 
more  or  less  covered  with  manure; 
the  milk  pails,  cans  and  cream  separa- 
tor were  filthy  from  an  accumulation 
of  decayed  and  very  foul  smelling 
milk.  However,  this  farmer  main- 
tained that  the  conditions  were  clean 
and  all  right,  but  of  course  they  were 
not  and  the  court  ordered  that  befors 
any  more  milk  or  cream  could  be  sold 
from  that  farm  a  thorough  cleaning  up 
must  take  place,  which  did,  and 
thereafter  that  farmer  produced  milk 
and  cream  under  clean  conditions. 
Therefore,  I  am  of  the  opinion  that 
his  mental  attitude  was  the  result  of 
stubborn  carelessness  and  indifference, 
rather  than  that  he  had  no  standard  of 
cleanliness,  because  he  did  clean  up 
when  he  had  to  and  so  will  every  other 
dairy  farmer.  But  let  us  hope  they 
will  do  so  because  of  larger  profits 
coupled  with  the  sense  of  responsi- 
bility and  good  citizenship,  rather 
than  through  law  enforcement. 

Cooling  Necessary 
When  milk  and  cream  is  produced 
under  clean  conditions,  the  next  step 
is  thorough  cooling.  Of  course,  a  fine 
and  well  arranged  milk  house  would 
be  very  nice  and  much  to  be  desired  on 
•every  dairy  farm,  but  that  is  not 
absolutely  necessary.  The  only  in- 
vestment really  necessary  is  the  pur- 
chase of  a  cream  cooler  at  a  cost  of 
not  to  exceed  fifteen  or  twenty  dollars. 

The  cream  cooler,  two  cuts  of  which 
are  here  shown,  has  proven  to  be 
second  to  none  for  cooling  cream. 

The  cream  cooler  is  placed  between 
the  pump  and  the  stock  tank.  All 
water  used  for  the  stock  first  passes 
direct  from  the  well  through  the  small 
stationary  galvanized  tank,  into  which 
has  been  set  a  shot-gun  can  of  cream. 
The  continued  flow  of  fresh  cold  water 
coming  in  at  the  bottom  of  the  cooling 
compartment  and  passing  up  around 


the  warm  cream  in  the  can,  which 
can  is  held  in  position  by  automatic 
clips,  causes  circulation  in  the  cream 
equal  to  stirring  and  results  in  very 
rapid  cooling. 

Each  cooler  is  equipped  with  a  two- 
way  cover  and  protects  the  cream 
from  the  weather  conditions  and  also 
live  stock. 

We  are  just  entering  a  cream  grad- 
ing and  paying  for  quality  period,  and 
the  dairy  farmer  who  is  wise  will 


Sectional  view  of  the  same  cream  cooler 
showing  how  the  cream  can,  in  which  the 
cream  is  placed  after  being  thoroughly  cooled 
following  each  separation,  is  held  in  place. 

arrange  to  produce  only  clean  sweet 
cream.  As  a  means  to  that  end  there 
is  no  device  that  has  greater  merit  or 
is  cheaper  and  more  simple  in  its 
arrangement  than  the  cream  cooler. — 
H.  C.  Larson,  State  Secretary,  Wis- 
consin Buttermakers'  Association. 


Green  Bay,  Wis. — The  Green  Bay 
branch  warehouse  of  the  Wisconsin 
Cheese  Producers'  Federation,  is  now 
open  at  124  North  Pearl  Street,  and 
is  receiving  shipments  from  twenty- 
one  factories  in  Brown,  Door,  Oconto 
and  Outagamie  counties.  M.  E. 
Turba  is  the  manager. 


ESTABLISHED  1845 


INCORPORATED  1900 


J.  D.  STOUT  &  CO.  i,V^l„M 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  US 


PAY  PRICES  ACCORDING  TO  QUALITY 


Westrrn  Itfpri'Hfntnlivr: 

s.  <;.  iiAU(;i)AJii„  DKTRorr  minn. 


References:    Commercial  Agencies;  Banks  or  Dairy  Record 


C.  F.  ADAMS  8i  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  E^^s 

Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Beqneati 

REFERENCES:  Inring  National  Bank;  Fidelity  Trust  Oo.; 
The  Dairy  Record. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Rrferencpn :  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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A  Battery  of 
Manning  Cream  Ripeners 

operated  adversely  give  a  continuous  system  of  pasteuriza- 
tion that  is  just  as  efficient  and  more  economical  than  large, 
complicated,  more  costly  pasteurizing  plants. 

The  low  first  cost,  economical  upkeep  and  great  effi- 
ciency of  the  Manning  make  a  universal  appeal. 

The  Manning  is  built  for  service.  Creameries  who  are 
using  these  vats  tell  us  that  the  first  cost,  low  as  it  is,  is 
practically  the  last. 


A  N  installation  of  Manning  Cream  Ripeners  in  the  plant  of  the 
Twin  City  Milk  Producers  Association,  Elk  River,  Minnesota. 
These  vats  were  bought  through  The  Dairy  Supply  Company,  our 
agents  in  Minneapolis. 

MANNING 
MANUFACTURING  COMPANY 

RUTLAND,  VERMONT,  U.  S.  A. 
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AT  LAST! 

The  Minute  Coil  Cleaner 


SEEKS  TO  CUT  LOSS 


Commissioner  Heen  to  Co-operate 
With  Creameries. 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.75  for  Zj-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


5hip  To 


TRELEASE 
UNDERHILL 

ESTABUSHID  1864- 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Pape^ 


Frank  A.  McGrail  Co. 

INCOBPOKATKD 

Wholemale  Daalert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street  NKW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


The  Dairy  and  Food  Department, 
collaborating  with  the  University  of 
Minnesota,  Dairy  Division,  in  a 
study  of  the  variation  of  composition 
of  creamery  butter  made  in  our  state, 
as  evidenced  by  analyses  of  the  butter 
entered  in  the  May  scoring  contest, 
has  secured  some  very  valuable  infor- 
mation which  we  wish  to  bring  to 
the  attention  of  our  creamerymen  and 
buttermakers. 

When  we  realize  that  Minnesota 
creameries  manufactured  approx- 
imately 170,000,000  pounds  of  butter 
in  the  year  1921,  over  eighty  per  cent 
of  which  was  butterfat,  the  returns 
for  which  aggregate  nearly  $66,000,- 
000,  one  readily  appreciates  the  neces- 
sity of  maximum  efficiency  in  the 
operation  of  our  creamery  properties. 
In  other  words,  such  inethods  ought 
to  be  continually  employed  as  will 
bring  about  the  incorporation  of 
proper  percentages  of  other  ingredi- 
ents that  go  to  make  normal  butter, 
such  as  salt,  moisture,  etc.,  in  order 
that  no  unnecessary  amounts  of 
butterfat  shall  be  disposed  of  without 
receiving  due  return  therefor. 

The  standard  composition  of  butter, 
definitely  determined  by  law  and  by 
United  States  Treasury  Regulation, 
requires,  as  is  generally  known,  less 
than  sixteen  per  cent  of  water,  and 
not  less  than  eighty  per  cent  of  fat, 
leaving  the  salt  content  to  the  skill  of 
the  maker  or  demand  of  the  trade, — 
or  both. 

Analyses  of  samples  taken  from  the 
entries  in  the  May  scoring  contest 
disclose  the  following  averages:  fat, 
82.6  per  cent;  water,  14.7  per  cent; 
salt,  1.9  per  cent;  curd,  .7  per  cent.  It 
will  be  noted  that  the  average  per- 
centage of  fat  is  approximately  two 
per  cent  more  than  at  all  necessary, 
and  is  unfair  to  the  producer.  In 
other  words,  if  these  samples  are 
representative  of  the  average. of  the 
output  of  the  several  creameries  from 
which  these  samples  were  received,  we 
are  forced  to  the  conclusion  that  we 
are  giving  the  consumer  about  two 
per  cent  of  the  butterfat  handled  by 
Minnesota  creameries, — an  annual 
loss  to  our  creamery  patrons  of  con- 
siderably more  than  $1,000,000,- — an 
enormous  sacrifice  to  inefficiency  that 
is  neither  fair  nor  necessary,  and 
which  can  bo  largely  eliminated  by 
simply  employing  available  methods 
in  manufacture.  Testing  for  moisture, 
fat  and  salt  before  packing  th(*  butter 
ought  not  to  be  the  occasional  prac- 
tice,— it  ought  to  bo  unfailingly 
regular,  and  at  all  our  creameries. 

CjirelcHsness  Not  Rule 

We  know  that  careless  and  in<liffer- 
ent  nu'thods  are  not  the  rule  in  Minne- 
sota creameries,  as  there  are  scores  of 
operators  who  know  just  what  they 
are  doing  every  <lay.  Unfortuiuil-cly, 
there  are  some  who  <lo  not,  and  tlu^so 
are  the  boys  whom  we  want  to  hi^p. 
The  average  volume  of  fat  liandled 
by  our  co-opcfrative  cn^aineries  yearly 
is  something  lik(^  l.')0,00()  ])()unds,  and 
if  your  crc^ainery  is  one  of  the  average 
ones  as  to  amount,  handhul  as  well  as 
to  losses  sustaincnl  through  iiuifficient 
operation,  it.  will  be  a  simple  matter 
for  you  to  figure  out  just  about  what 
your  contribution  l-o  inclTicienciy  has 
been 


We  feel  that  nearly  all  creamery 
operators  really  want  to  render  a 
maximum  of  service  to  their  employ- 
ers, and  to  these  as  well  as  to  those 
whom  they  are  serving,  I  wish  to  say 
that  we  have  an  efficient  field  force 
the  service  of  which  is  at  your  call. 
If  your  creamery  is  numbered  among 
those  not  securing  the  most  profitable 
results,  we  want  to  co-operate  with 
you  in  bringing  about  substantial 
improvement,  call  on  us.  Let's  do 
still  better! 

Chris  Heen, 

Commissioner. 


Runke  Appointed 
At  a  meeting  held  in  District  No.  12 
at  Windom,  Minnesota,  August  10th, 
L.  R.  Runke,  operator  of  the  Brewster 
creamery,  was  elected  as  fieldman  of 
the  district.  He  will  begin  work  as 
soon  as  his  successor  is  employed  for 
his  creamery. — A.  J.  McGuire,  Gen- 
eral Manager,  Minnesota  Co-oper- 
ative Creameries  Association,  Inc. 


Farmers  Buy  Trucks 
According  to  our  wandering  cor- 
respondent. Dr.  Squirt,  the  Carnation 
Company's  condensory  at  Richland 
Centre,  Wis.,  sold  all  its  route  horses 
and  trucks  to  the  farmers,  August 
11th.  The  Doctor  says  that  here- 
after the  patrons  will  pocket  that 
twenty  to  twenty-five  cents  per  100 
pounds  difference. 

The  condensory  was  paying  $1.80 
per  hundred  pounds  for  milk  on  that 
date,  according  to  the  Doctor's  letter. 


Trade-Mark  For  E^^s 
A  small  trade-mark  sticker  is  now 
put  on  all  eggs  sold  by  members  of 
the  North  Haledon  Leghorn  Club  in 
Passaic  county,  N.  J.  This  organiza- 
tion was  formed  as  a  result  of  a  meet- 
ing of  poultrymen  of  the  community 
with  the  agricultural  extension  agent 
to  discuss  the  development  of  the 
poultry  industry  in  that  section.  Each 
member  pays  two  cents  per  bird 
owned,  8,000  birds  being  pledged  at 
the  first  meeting  of  the  club.  All 
members  use  the  trade-mark  and 
guarantee  eggs  sold  under  it. 


Cazenovia,  Wis. — The  Cazenovia 
Farmers'  Creamery  Company  will 
erect  a  new  building  to  be  56  x  60. 
Kampfer  &  Buetow,  1380  Blair  Street, 
St.  Paul,  are  the  architects. 


Established  1859 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Weitem  Representative 

J,  LDNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK''  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  dairy  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  vpill  soon  spoil. 

Uniformity  in*  the  "BUFLOVAK"  PROCESS  is  assured  by  our  patented 
method  of  applying  the  hquid  to  the  drum.  It  was  this  method  (obtEiinable  only 
in  the  "BuflovaJi"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO.  N.  Y. 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  Abaut 
New  York  City 

(Continued) 


BACK  OF  THE  PUBLIC  LIBRARY  IS 
BRYANT  PARK 

This  attractive  little  spot  occupies  the  re- 
maining half  of  Reservoir  Square  belonging  to 
the  city  and  lying  between  Fifth  Avenue  and 
Sixth  Avenue  between  Fortieth  and  Forty- 
second  Streets.  It  was  formerly  the  distribut- 
ing reservoir  for  the  first  Croton  Aqueduct. 
The  Public  Library  now  stand  on  the  site  of 
the  Egyptian-like  structure  well  remembered 
by  many  of  our  citizens.  In  the  50's  it  came 
into  brief  prominence  as  the  site  of  the  famous 
Crystal  Palace — the  first  of  what  we  now  call 
"World's  Fairs."  All  the  foreign  countries 
sent  fine  exhibits  and  it  helped  greatly  to  make 
New  York  much  better  known  in  Europe.  It 
was  a  huge  sensation  and  made  its  exit  in  a 
great  fire  that  was  even  more  spectacular. 

The  park  is  named  after  the  well-known  poet, 
William  CuUen  Bryant,  whose  home  was  at 
34  West  Sixteenth  Street.  He  was  at  that  time 
one  of  the  owners  of  the  Evening  Post,  origi- 
nally established  by  Alexander  Hamilton. 
There  is  a  statue  of  him  by  Herbert  Adams 
on  the  east  side. 

(Continued  Next  Week) 


Correc    Weights,  Quick  Returns  Our  Specialty 


wSTRONG  FINANCIALLY 


The  Great  Atl 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  0' 

Will  look  after  your  shipments  person! 

We  solicit  your  shipre 


See  That  Your  Next  Shipment  is  Fo^ 

N.  J.  or  to  On 


ASK  US  FOB  OUR  CHICAGO  STENll 

shipper  to  receive  even  more  prompt  returns  than  ever  befo. 
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itic  Sl  Pacific 

jO. 

Chicago,  Illinois 

JALITY  BUTTER 


IE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

and  correspondence 

ed  to  Us  Either  at  JERSEY  CITY, 
cago  Branch 


e  are  receiving  at  least  90'^  r  of  our  Minnesota  and  Iowa 
eameries  at  Chicago  paying  them  top  prices,  enabUng  the 
truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


We  Give  Shippers 

the  benefit  of  Jour  6,200  retail  stores,  which 
means  Quick  Sales,  High  Returns,  Correct 
Weights,  Prompt  Returns,  and 

Complete  Satisfaction 

Any  creamery  that  is  making  Fancy  Cream- 
ery Butter  and  wants  this  kind  of  service  can 
getit. 

Isn't  it  to  your  advantage  to  get  in  touch  with 
us  RIGHT  NOW?  DON'T  HESITATE.  Do 
it  today. 

Our  Stencil  for  the  asking. 


J.  A.  FISK,  Western  Representative 


Phone  Midiray  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WARS  QN  CENTRALIZERS 


(Continued  from  Page  3) 


graphic  copies  of  three  checks  issued 
by  that  company  showing  similar 
inconsistencies  are  also  reproduced 
"to  show  that  the  big  centralizers 
work  together  and  have  a  thorough 
understanding." 

It  states  that  these  checks  were 
"all  issued  to  the  same  person  and  on 
the  same  kind  of  cream,  but  you  will 
note  that  at  Ontario,  where  they  were 
closest  to  our  creamery,  they  paid 
thirty-five  cents  and  the  cream  tested 
37,  at  Nyssa,  a  little  farther  away, 
they  pretended  to  pay  thirty-five 
cents,  but  cut  the  test  down  to  33  and 
then  made  a  deduction  of  two  cents 
from  their  stipulated  price.  At  Vale, 
where  they  had  no  competition,  they 
paid  only  twenty-eight  cents,  and  cut 
the  test  two  points  below  the  Ontario 
test. 

Work  from  Boise 

"As  soon  as  the  Mutual  Company 
found  that  we  had  gathered  this 
evidence  of  their  unfair  methods  they 
withdrew  from  the  Ontario  field  and 
have  since  confined  their  efforts  to 
sending  out  quotations  away  above 
the  market  from  Boise.  They  have 
particularly  tried  to  discourage  the 
members  of  the  Weiser  Valley  Dairy- 
men's Association  by  this  method,  in 
some  instances  quoting  as  high  as 
forty-four  cents  for  butterfat  when 
they  were  only  paying  thirty-three  in 
some  places  and  thirty-five  in  others. 
In  this  they  have  signally  failed,  how- 
ever, as  the  dairymen  of  Washington 
county  are  sticking  together  and 
making  it  pay.  They  have  had  the 
same  kind  of  bait  offered  before." 
Demands  the  Reason 

The  Payette  creamery  sums  up  the 


situation  when  it  asks  the  following 
pertinent  questions  and  points  out 
why  it  is  the  farmers'  logical  market: 

"Why  did  the  Centralize  creamery 
discriminate  bet  wee  q  the  different 
commiinities  in  Idaho  by  paying 
twenty-eight  cents  in  sections  where 
the  farmers  were  not  organized,  and 
forty  cents  where  farmers'  co-oper- 
ative creamery  was  compelling  them 
to  be  fair? 

"Why  did  the  cream  station  reduce 
their  price  the  28th  of  July,  just  when 
the  cows  were  falling  off  on  account  of 
flies,  poor  feed  and  hot  weather? 

"And  why  is  the  farmers'  creamery 
able  to  maintain  the  same  price? 

"We  solicit  only  good  cream.  We 
do  not  let  our  cream  set  around  in  a 
hot  cream  station,  and  then  ship  it  in 
a  hot  express  car  several  hundred 
miles. 

"We  handle  our  cream  in  a  modern 
creamery,  ship  our  butter  to  market 
in  refrigerator  cars  and  are  now 
obtaining  from  five  to  seven  cents 
premium  over  Chicago  standards, 
F.  O.  B.  Payette. 

"Volume  with  quality  brings  better 
returns  to  the  farmer,  more  money  in 
circulation  for  business.  If  you 
know  of  a  good  can  of  cream  being 
shipped  out,  talk  to  the  producer. 

"Let  us  make  this  the  most  pros- 
perous dairy  section  in  the  West. 

"The  co-operation  of  the  business 
men  and  Chamber  of  Commerce  is 
greatly  appreciated  by  the  officers  of 
the  creamery." 

Pays  Above  Station  Price 

Despite  this  type  of  centralizer 
competition,  the  Payette  creamery 
appears  to  be  prospering. 

"Every  year  since  the  farmers' 
co-operative  creamery  started,  six 
years  ago,  it  has  paid  the  patrons 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 

New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesteraRepresentativ  n 


References :  Your  O  wnBank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentative 


from  three  to  nine  cents  above  the 
average  IdaTib  station  price,  and  every 
month  this  year  it  has  led  all  competi- 
tion in  the  Idaho  field,"  states  the 
circular.  t; 

"It  has  not  offered  a  high  price 
one  place  as  a  bait  and  a  low  price  at 
another,  where  there  is  no  competi- 
tion, but  all  of  its  customers  have 
shared  alike  after  the  expenses  were 
paid." 

The  circular  then  makes  a  stirring 
appeal  to  the  farmers  for  support, 
promising  a  square  deal  to  all  pro- 
ducers. 

Jensen  Threatens  Action 
In  retaliation  for  the  issuing  of  this 
circular,  W.  F.  Jensen,  president  of 
the  Mutual  Creamery,  in  a  letter 
addressed  to  the  president  of  the 
Payette  Farmers'  Co-operative 
Creamery  Co.,  denies  the  truth  of  the 
statements  cantained  in  the  circular 
and  threatens  to  take  action  "to 
protect"  his  interests. 

"The  contents  of  this  advertise- 
ment are  false,  slanderous  and  con- 
stitute a  libel  on  our  company,  and 
we  will  take  the  necessary  steps  to 
protect  ourselves,"  is  the  way  he 
puts  it. 

Just  how  Mr.  Jensen  proposes  to 
prove  his  charges  in  the  face  of  the 
evidence  apparently  possessed  by  the 
co-operative  plant,  is  a  matter  of  con- 
jecture. It  is  not  believed,  however, 
that  the  management  of  the  Payette 
plant  is  greatly  concerned  about  the 
threat.  

MEETING  POSTPONED 


Scheduled  Session  to  Discuss 
Standards  Not  Held. 


Inability  on  the  part  of  many  of 
those  who  had  been  invited  to  be 
present,  caused  the  conference  called 
hy  G.  L.  McKay,  secretary  of  the 
American  Association  of  Creamery 
Butter  Manufacturers,  to  discuss  the 
subject  of  a  butter  standard,  to  be 
postponed. 

The  meeting  had  been  scheduled  for 
August  21st,  and  many  of  the  cream- 
ery leaders  of  the  country  were 
expected  to  attend.  Vacation  and 
business  conflicts  made  it  impossible 
for  so  many  of  those  who  had  been 
invited  to  be  present,  that  it  was 
decided  to  postpone  the  conference 
until  some  time  in  September. 


SANITARY  CREAM  COOLER 

THE  COOLER  YOUR  PATRONS  KNOW 

A  tank  with  a  flowing  spring  installed,  also  locks  to  hold  Better  Cream 
storage  cans,  self  adjusting  to  any  size  or  make  of  can.  Better  Butter 
THE  COOLER  THAT  MAKES  GRADING  POSSIBLE       getter  PriceS 


SANITARY  DAIRY  SUPPLY  CO. 

2486    UNIVERSITY  AVENUE 
ST.  PAUL,  MINN. 


Midway 


CooU  More  Hiipi 


I  h:in  Ice 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  FideUty  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


(First  Nat'l  Bank,  Chicago 
REF£R£NCES{This  Paper,  Your  Banker. 

I  Commercial  Agencies. 


N.  J.  ESCHENBRENNER,  Pres. 
L.  E.  JAMES,  Vice-Pres. 


C.  V.  LEWIS,  Treas. 
N.  E.  LEWIS,  Sec'y. 


LEWIS-MEARS  COMPANY 


Incorporated 

127  Reade  Street 
NEW  YORK 


Specialize  in 


Fancy  Creamery  Butter 


and  Fresh  Eggs 


F.  E.  GUPTILL,  Cedar  Falls,  Iowa 


Western  Representative 


REFERENCES— Hanover  National  Bank 
All  Commercial  Agencies 
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BITHLIT 

^PROCESSES  ^ 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retimied 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 

North  American  Creamery,  Paynesville,  Minn. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 
Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  .Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Minn. 
Rice  Co-operative  Creamery,  Rice,  Miim. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gihnanton  Creamery  GUmanton,  Wis. 
Levenhagen  Dairy  Produce  Co.,  Wausau,  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery,  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Miim. 
Farmers  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings .  Minn. 
Vernon  Creamery  Hayfield,  Minn. 
Newry  Crezimery,  Blooming  F*rairie,  Miim. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
JeEfers  Creamery,  Jeffers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City, 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 

2921  Stevens  Ave.  Minneapolis 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 


CONTESTS  PROVE  VALUE 


(Continued  from  page  3) 

of  the  value  of  grading  cream.  If 
the  buttermaker  would  send  in  a  tub 
of  each  of  their  first  and  second  grade 
cream  butter,  they  would  then  have 
proof  to  present  to  their  patrons. 
Likewise  it  would  enable  them  to 
determine  if  their  grading  were  effec- 
tive, that  is,  close  enough.  To  settle 
such  vital  questions  as  these,  creamery 
boards  ought  to  be  willing  to  defray 
the  slight  expense  involved  in  sending 
a  tub  to  the  scoring  exhibition. 
Aids  in  Checking 

Fifth — An  exhibition  aids  the  but- 
termaker in  checking  up  on  his  mois- 
ture and  salt  tests. 

Sixth — It  aids  the  buttermaker  to 
determine  the  keeping  quality  of  his 
butter.  If  the  buttermaker  himself 
is  an  expert  judge,  his  comments  com- 
pared with  those  of  the  judges  will 
usually  be  a  good  indication  of  the 
change  taking  place  in  the  butter. 

Seventh — The  published  list  of 
scores  often  serves  as  a  buyer's  guide. 
Buyers  are  always  on  the  lookout  for 
good  butter,  and  if  an  exhibitor  con- 
sistently received  a  high  score  he  will 
often  attract  the  attention  of  buyers. 
Means  of  Comparison 

Eighth — When  the  scoring  is  on  a 
proper  basis  it  serves  as  a  means  of 
comparing  the  score  obtained  with  the 
price  received  on  the  market,  and 
thus  aid  in  adjusting  differences  be- 
tween the  buttermaker  and  buyer. 
It  is  the  aim  at  the  scoring  exhibitions 
to  score  as  nearly  as  possible  from  the 
market  standpoint,  but  since  there  is 
no  personal  gain  involved  the  score 
should  be  absolutely  impartial.  Any 
upward  or  downward  trend  of  the 
market  should  not  influence  judges  at 
an  educational  exhibition. 

Some  buttermakers  have  the  idea 
that  scoring  butter  is  more  or  less  of  a 
hit  or  miss  proposition,  and  that  they 
are  lucky  if  they  obtain  a  high  score, 
and  unlucky  if  the  score  is  low. 
Nothing  could  be  further  from  the 
truth. 

An  interesting  experiment  was  tried 
by  the  Dairy  Department  at  the 
July  27th  scoring  exhibition.  Ten 


tubs  with  one  exception  were  picked 
at  random  and  especially  marked,  and 
when  all  of  the  entries  were  sent  to 
the  Chicago  buyer  the  request  was 
made  that  he  have  these  ten  tubs 
scored  by  a  disinterested  party.  These 
tubs  were  scored  by  a  Federal  inspec- 
tor on  August  4th.  This  means  that 
a  week  intervened  between  the  Mad- 
ison and  Chicago  scoring  with  possible 
softening  of  the  butter  in  transit, 
hence  a  slight  variation  on  this 
account  is  to  be  expected.  Another 
slight  difference  might  be  due  to  the 
fact  that  the  butter  at  the  scoring 
exhibition  was  very  critically  scored 
on  body,  color,  salt  and  pckage,  while 
the  Federal  judge  made  no  remarks 
on  these  four  points  though  he  may 
have  included  deductions  on  these 
points  in  his  deductions  on  flavor. 

The  interesting  part  of  this  experi- 
ment is  the  closeness  with  which  the 
scores  placed  on  the  tubs  at  Madison 
check  with  those  received  at  Chicago. 
When  the  conditions,  the  human 
element,  and  the  fact  that  the  Mad- 
ison and  Chicago  judges  had  never 
met,  are  considered,  it  proves  that 
butter  scoring  is  not  a  matter  of 
chance.      close  Judging 

A  comparison  of  the  scores  of  three 
Madison  judges  with  the  scores  of  the 
Federal  judge  at  Chicago  is  shown  in 
the  following  table: 
Exhibit       Madison  Judges  Chicago 


No. 

A 

B 

C 

8 

88 

87 

87^ 

89 

10 

90  i 

891 

91 

90 

14 

85 

86 

86^ 

90 

16 

9U 

91 

91^ 

90 

18 

,  93^ 

93^ 

92^ 

891 

24 

.  .  .89^ 

89^ 

891 

89^ 

25 

89  f 

91 

90 

87 

26 

90 

90^ 

90 

89 

28 

89  i 

90 

89  i 

89 

34 

92 

92 

92 

90^ 

No.  14  was  severely  scored  off  on 
body,  color,  salt  and  package  by  the 
Madison  judges.  All  four  judges  gave 
him  35  on  flavor.  Therefore  there 
was  no  difference  of  opinion. 

No.  18  was  a  tub  of  butter  under 
dispute.  Two  of  the  judges  felt  that 
the  high  flavor  was  due  to  the  use  of  a 
starter  by  the  buttermaker,  while  the 
other  judge  felt  that  the  flavor  was 
of  an  unclean  acidity. 


GALLAGHER  BROS. 

=  Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  o(  CUcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Do  You  Have  Scale  Troubles? 


Old  fashion  scales  that  get  out  of  adjust- 
ment, stay  that  way  or  grow  worse. 

A  few  pounds  off  this  shipment,  a  few  off 
that,  day  in  and  day  out.  How  long  does  it 
take  to  eat  into  your  profits? 

"But  errors  even  themselves  up"  you  say. 
Don't  deceive  yourself. 


Give  a  man  overweight  and  you  never  hear 
from  him;  shortweight  him,  and  his  claim 
comes  in.  You  must  make  it  good  or  there  is 
trouble.  You  pay  for  it. 

Mr.  Creameryman :  Perhaps  you  have  some 
of  the  old  fashion  or  new  fashion  scales  that 
are  giving  you  trouble.  It  is  rumored  that  a 
large  number  of  creameries  are  having  their 
troubles  with  scales.   Why  not  stop  all  this? 


We  Say  and  We  Guarantee  to  Stop  All  Unsatisfactory  Weight  Troubles^ 

If  You  Use  a  Kron. 


W  It  is  now  up  to  you — if  you  want  accurate 
weighing  scales  write  us  and  our  representative 
will  do  the  rest. 


Start  avoiding  these  troubles  by  writing 
today  to  us. 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


SHOULD   ENTER  CONTEST 


Northern  Wisconsin  Fair  to  OfEer 
Many  Prizes. 


The  Northern  Wisconsin  State  Fair 
will  be  held  at  Chippewa  Falls,  Wis- 
consin, September  11th  to  15th, 
inclusive,  and  I  am  very  glad  to 
announce  that  there  will  be  awarded 
a  first,  second  and  third  prize  for 
creamery  butter,  and  in  addition 
$400  will  be  pro  rated  among  all 
exhibitors  whose  butter  scores  90 
and  above. 

A.  L.  Putnam,  secretary  of  the 
Fair  Association,  has  sent  a  premium 
list  of  the  Dairy  Department,  an 
entry  blank  and  shipping  tags  to 
every  buttermaker  in  the  state;  how- 
ever, if  for  any  reason  anyone  should 
not  receive-  the  same  please  inform 
Mr.  Putnam  and  they  will  be  prompt- 
ly supplied. 

Upon  receipt  of  a  twenty-pound 
exhibit  of  creamery  butter  and  the 
entry  fee  of  f  1.50  an  admission  ticket 
good  for  the  entire  fair  will  be  prompt- 
ly mailed  to  the  buttermaker  making 
the  exhibit.  Therefore,  every  butter- 
maker is  urged  to  make  an  exhibit  of 
the  very  best  possible  make  of  butter 


at  the  Northern  Wisconsin  State  Fair 
at  Chippewa  Falls,  Wisconsin,  which 
is  the  dairy  center  of  the  state,  and 
plan  to  attend  and  enjoy  the  fair. 

An  exhibit  of  butter  at  this  fair 
from  every  buttermaker  in  the  state 
is  not  too  much  to  request  and  expect. 
Let's  have  one.  Such  an  exhibit 
would  result  in  great  advertisement 
for  Wisconsin  creamery  butter,  and 
surely  every  buttermaker  is  willing 
to  do  that  much  towards  advertising 
the  product  which  he  manufactures, 
therefore,  make  an  exhibit  without 
fail. 

The  butter  must  be  expressed  so  as 
to  reach  Chippewa  Falls  not  later  than 
Tuesday,  September  5th. 

At  the  close  of  the  fair  all  exhibits  of 
butter  will  be  sold  for  the  highest 
possible  price,  and  after  deducting 
any  express  charges  or  entry  fee  due, 
the  balance,  together  with  prizes  and 
pro  rata  money  won  will  be  promptly 
remitted  to  the  exhibitors. 

Let's  make  the  exhibit  one  that  will 
tax  the  capacity  of  the  dairy  arrange- 
ments at  the  fair.  It  will  be  taken 
care  of  and  taken  care  of  right.  Leave 
that  to  Superintendent  Carswell,  Sec- 
retary Putnam  and  the  Chippewa 
Falls  crowd. — H.  C.  Larson,  State 
Secretary. 


time.  The  president  and  secretary- 
were  unable  to  be  present,  so  W.  L. 
Karker  was  appointed  chairman  of 
the  meeting.  Those  who  spoke  at  the- 
meeting  were  C.  J.  Blak,  president  of 
District  No.  1;  Dudley  Herrell,  secre- 
tary of  the  same  district,  and  Albert 
Erickson,  also  of  District  No.  1.  S. 
B.  Cook,  M.  E.  Thompson,  Harry 
Niles,  and  Robert  Carswell  also  gave- 
good  talks.  Mr.  Carswell  urged  every 
buttermaker  to  send  a  tub  of  butter 
to  the  Northern  Wisconsin  State  Fair 
at  Chippewa  Falls.  Mr.  Arndt, 
manager  of  the  Barron  co-operative- 
creamery,  the  largest  co-operative 
creamery  in  the  world,  was  present, 
and  encouraged  the  boys  with  a  few- 
well  chosen  remarks.  H.  C.  Larson, 
State  Secretary  of  the  Wisconsin 
Buttermakers'  Association,  gave  a 
good  talk  on  the  subject,  "The  Price 
of  Success." 

The  ladies  provided  a  bountiful 
supper,  which  included  ice  cream  and 
many  other  dairy  products,  as  was 
appropriate  for  such  a  picnic.  Cigars 
were  furnished  by  the  travelling  men. 
After  supper  was  finished  and  cigars^ 
were  smoked,  the  crowd  dispersed  to 
their  homes,  all  feeling  well  satisfied 
with  the  day. 


HAS  GOOD  PICNIC 


District  No.  17  Meets  at  Barron. 


District  No.  17,  of  the  Wisconsin 
Buttermakers'  Association,  had  a  very 
fine  picnic  at  Barron,  August  17th. 
All  those  present  report  a  very  good 


Monroe,  Wis. — At  a  meeting  of  the 
directors  and  stockholders  of  the 
Badger  Cheese  Company,  Jacob  Regez 
was  elected  -vice-president  of  the  com- 
pany to  succeed  Jacob  Karlen.  Offi- 
cers of  the  corporation  are  president,, 
Fred  J.  Stauffacher;  vice-president, 
Jacob  Regez;  secretary,  Ray  T.  Bast;; 
treasurer,  Ralph  H.  Wenger,  and 
assistant  manager,  Jacob  Regez. 


Wisconsin  State  Fair 


{72nd  Year) 

MILWAUKEE 


August  28, 29, 30, 31 
September     1  and  2 


SIX  DAYS 


SIX  NIGHTS 


America's  Exposition  of  Practical  Things,  Pre- 
senting, Among  Fifty  Other  Equally 
Important  Features,  the 

YEAR'S  MODEL 
DAIRY  SHOW 

{In  keeping  with  Wisconsin's  position  as  a  Dairy  State) 

No  one  interested  in  dairy  cattle  and  other 
live  stock,  utility  poultry  and  dairy  products 
can  afford  to  miss  the  Badger  State  Fair. 

The  If^isconsin  Statr  Fair  Educates^  inspires  and 
Entertains  on  the  BIGGEST  POSSIBLE  SCALE." 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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"When  you  want  Ihe  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUTTER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Full  Prices 

Quick 
Settlemeuts 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  Inc. 

26-28  West  Kinde  St 

Chicago 

Western  Representative 
H.  E.  VROMAN 


'  Looking  for  Business" 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


NO  OVER  PRODUCTION 


Danger  of  Too  Much  Milk  Remote 
Say  Authorities. 


What's  it  all  going  to  lead  to?  Will 
the  agitation  for  more  dairy  cows  be 
overdone?    Can  it  be  overdone? 

Two  eminent  authorities  now  have 
come  forward  and  answered  the  fear 
in  some  folks'  nainds  that  we  might 
have  a  dairy  cow  stampede. 

They  are  Hoard's  Dairyman,  the 
veteran  adviser  of  American  farmers, 
and  W.  E.  Skinner,  general  manager 
of  the  National  Dairy  Exposition  to 
be  held  at  the  Twin  Cities  October 
7th  to  14th. 

Hoard's  is  the  paper  founded  by 
the  late  Governor  W.  D.  Hoard  of 
Wisconsin,  a  pioneer  in  dairy  develop- 
ment.   It  says,  editorially: 

"The  'Minnesota  Leader'  expresses 
great  concern  regarding  the  effort  to 
get  the  farmers  of  the  Northwest  to 
keep  more  dairy  cows.  It  is  afraid  of 
a  dairy  cow  stampede.  We  consider 
this  paper  is  wasting  its  time  sounding 
the  alarm  against  the  dairy  cow  to  the 
Northwest.  She  never  has  stampeded 
any  country  and  has  never  been  over- 
done in  any  state. 

Cow  Brinigs  Prosperity 

"No  greater  argument  can  be  made 


for  the  dairy  cow  than  to  point  to  the 
sections  where  she  is  kept  in  large 
numbers  and  note  how  much  better 
the  farmers  are  passing  through  the 
period  of  depression  and  readjust- 
ment than  they  are  in  those  sections 
following  some  other  form  of  agricul- 
ture. The  coming  of  the  dairy  cow  in 
Minnesota  was  a  blessing  and  the 
southern  part  of  the  state  which  has 
been  in  dairying  longer  than  any  other 
section,  is  still  enjoying  greater  pros- 
perity than  any  other  portion. 

"Since  the  beginning  of  the  dairy 
industry  a  few  timid  souls  have  been 
fearful  that  dairying  woidd  be  over- 
done. They  have  pointed  out  that  if 
every  farmer  kept  dairy  cows,  dairy 
products  would  become  so  cheap  it 
would  become  unprofitable  to  milk 
cows.  These  men  are  undoubtedly 
right  in  their  contention,  but  where 
they  fail  in  their  reasoning  is  that  not 
every  farmer  will  accept  a  dairy  cow. 
We  are  of  the  opinion  that  the  'Min- 
nesota Leader'  has  counseled  with 
fear  and  not  with  facts." 

Over  Production  Remote 

Colonel  Skinner  was  interviewed  by 
a  newspaper  reporter  at  his  office  in 
St.  Paul  on  this  subject.    He  said: 

"Notwithstanding  the  growth  of 
cow  test  associations,  the  spread  of 


boy  and  girl  calf  clubs  and  all  our 
propaganda  for  production,  we  failed 
to  overtake  the  increasing  market  for 
dairy  products.  Education  in  health; 
and  nutrition,  the  availability  of  clean, 
palatable  dairy  foods  in  almost  every 
public  eating  place  and  the  advertis- 
ing campaigns  of  such  producers  as 
the  milkmen  and  the  ice  ci-eam  man- 
ufacturers and  the  steady  growth  in 
population — all  these  operate  to  keep 
the  demand  well  ahead  of  the  supply. 
Over  production  is  a  possibility  so 
remote  that  no  man  now  living  need 
to  worry  about  it." 

Increase  in  the  consumption  of 
butter  has  followed  increased  produc- 
tion this  year  as  well  as  in  the  past, 
according  to  Gilbert  Gusler,  writing- 
in  The  Farmer.  Charting  the  progress 
of  the  butter  market  over  four  years 
the  author  points  to  the  effect  that 
receipts  of  butter  in  1922  at  the  five 
principal  markets  of  New  York,  Bos- 
ton, Philadelphia  and  San  Francisco 
have  held  consistently  above  the 
average  of  the  three  preceding  years. 
Cold  storage  stocks  at  the  beginnings 
of  1922  were  above  the  three-year 
average  for  that  time  of  the  year, 
"but  so  broad  was  the  demand  that 
cold  storage  holdings  were  brought 
below  the  three-year  average  during 
this  spring." 


FOUNDED  IN  1827  £  ^ 


Dealers  in 

BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition In  the  trade  and  our 
present  business  Is  larger  than 
ever. 


CHICAGO 

33-36  W.  Kinzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  Is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  R^IABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 

Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  your  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  Si  COMPANY 

"  The  House   With  a  Known  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 


Do  This  for  Maximum  Overrun 

Begin  your  buttermaking  in  the  usual  way.  If  desired  you  can  increase 
your  salt  content  more  with  Colonial  Butter  Salt  than  any  other  salt  you 
are  now  using.  Work  your  butter  as  you  always  have.  But  now  watch  the 
difference.  You  will  find  all  the  Colonial  entirely  dissolved  and  perfectly 
distributed  at  the  very  moment  your  butter  is  exactly  right  in  texture.  No 
need  to  go  one  turn  further.  Now  with  not  a  single  flake  left  undissolved, 
there  is  none  to  wash  out.  Maximum  overrun  is  the  result,  and  yet  the 
flavor  is  not  in  the  least  over-salty. 

COLONIAL 

BUTTER  SALT 

"me/fs  like  a  snowflake  and  dissolves  like  misV^ 

because  its  tiny  flakes  are  soft  and  porous.  If  you  have  never  tried  it  let  us 
send  you  a  bag  free.  For  granular  salt  use  Liberty  Salt. 

THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Makers  of  COLONIAL  (Flaked),  LIBERTY  (Granulated).  Butter  Salt  and  COLONIAL  CHEESE  SALT 

W.  M.  WEEKS,  3232  Hennepin  Avenue,  Minneapolis,  Minn. 
CHICAGO  BOSTON  ATLANTA  BUFFALO 

DISTRIBUTORS :  Creamery  Package  Mfg.  Co.,  Minneapolis  and  Mankato,  Minn. ;  J.  G.  Cherry  &  Co..  St.  Paul  and  Sioux  FaUs,  S.  D. ;  Northern 
Creamery  Supply  Co.,  Albert  Lea,  Minn.;  Patterson  Mercantile  Co.,  Mankato,  Minn.;  Owatonna  Creamery  Supply  Co.,  Owatonna,  Minn.; 
Cutler-Magner  Co.,  Duluth,  Minn.;  The  Dairy  Supply  Co.,  Minneapolis,  Minn;,  A.  H.  Barber  Creamery  Supply  Co.,  St.  Paul,  Minn. 


Actual  tests  prove  that  Colonial 
ButterSalt  dissolves  three  times 
as  fast  as  hard  grain  butter  salt. 
Use  Colonial  for  best  flavor  and 
texture,  and  highest  overrun. 
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MANHATTAN 

PURE  SWEEI  CREAM  BDTTER 


Chrs.Koster  &-Son  -  Mew  York 

'^Churned  into  granules 
of  fresh  velloic  gold^ 
Then  pressed  into  blocks 
of  the  Best  butter  sold.^* 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAJ.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

Pn\f  P  A  XrV  2314  Wycliffe  Street 
V>iWiVlJri\i"N  I    Phono  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

34-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Braditreet's,  Dairy  Record. 

S.  P.  WHIRRY,  Representative 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


EXHIBIT  AT  FAIRS 


Offer    Opportunity    to  Advertise 
Close  at  Home. 


A  number  of  our  district  associa- 
tions report  that  they  have  made 
arrangements  with  their  county  fair 
managements  to  offer  substantial 
premiums  for  butter  exhibited  at  these 
fairs,  and  we  would  urge  all  members 
who  are  situated  so  they  can,  to 
exhibit  butter  at  their  county  fair. 
It  is  good  advertising  for  dairying  to 
have  a  substantial  exhibit  of  butter  at 
the  county  fair,  and  a  little  advertising 
close  at  home,  and  showing  the  home 
folks  what  the  dairy  cow  is  doing  in 
the  community,  is  well  worth  while. 

Butter  judging  is  the  order  of  the 
day  at  the  district  meetings,  and  it 
now  appears  that  there  will  be  a  real 
contest  when  the  picked  judges  from 
the  various  districts  meet  at  the  final 
contest  this  fall. 

The  contest  for  the  National  Banner 
will  soon  be  here,  and  we  would  urge 
the  members  to  be  prepared  to  enter 
this  contest.  The  banner  slipped  away 
from  us  last  year,  and  let  us  not  allow 
this  to  occur  again.  It  is  up  to  the 
members  of  our  association  to  bring 
home  the  banner,  and  bring  home  the 
banner  we  must. 

The  National  Dairy  Exposition 
should  be  visited  by  at  least  50,000 
Minnesota  dairy  farmers;  how  many 
of  your  patrons  will  visit  this  wonder- 
ful show?  Encourage  them  to  go,  and 
you  will  have  better  patrons  next 
year. 


STEELE  COUNTY  FAIR 


Contest  for  District  No.  10. 


Only  members  of  District  No.  10  of 
the  association  will  be  permitted  to 
enter  the  butter  scoring  contest  to  be 
held  in  connection  with  the  Steele 
county  fair  at  Owatonna,  according 
to  the  official  catalogue. 

James  Adair  will  act  as  superin- 
tendent of  the  Dairy  Department. 
A   first,   second   and   third   prize  of 


•f  10.00,  $6.00  and  $4.00.  respectively, 
will  be  offered.  In  addition,  the  sum 
of  $30.00  will  be  divided  pro  rata 
among  all  entries  scoring  over  90, 
prize  winners  not  sharing  in  the 
division. 

The  following  rules  and  directions 
will  prove  of  interest  to  members  of 
the  district: 

All  entries  are  to  be  in  place  by 
four  o'clock  Wednesday  afternoon, 
August  30th.  The  awards  will  be 
placed  the  day  following.  Ten-pound 
tubs  are  required  and  only  one  entry 
allowed  by  each  exhibitor.  This 
department  is  open  to  District  No.  10 
of  Minnesota  Creamery  Operators' 
and  Managers'  Association  only.  Your 
entry  can  be  sent  by  parcel  post,  and 
should  be  addressed  to  the  Owatonna 
Creamery  Supply  Co.,  Owatonna, 
where  every  effort  will  be  made  to 
care  for  it  in  proper  shape. 


MEET  TOMORROW 


District  No.  26  at  Fairmont. 


Members  of  District  No.  26  will 
meet  at  Fairmont  August  24th  for 
their  regular  session. 

Nine  members  were  present  at  the 
last  meeting  of  the  district,  held  July 
27th.  Applications  for  Junior  mem- 
bership were  made  by  Howard  Carey 
of  Blue  Earth,  and  Fay  Fourtellott  of 
Sherburn,  at  the  meeting. 

Secretary  A.  H.  Esse  led  the  field 
in  the  butter  judging  contest,  with 
3 1  points  off  from  the  official  score. 


THANK  SANDHOLT 


District  12  Passes  Resolution. 


The  following  resolution,  formu- 
lated by  E.  J.  Moe,  secretary,  was 
adopted  by  District  No.  12,  at  a 
meeting  held  at  Fergus  Falls,  August 
18th: 

We,  the  members  of  District  No.  12 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  assem- 
bled at  Fergus  Falls  this  10th  day  of 
August,  1922,  hereby  express  our 
sentiments  in  the  following  resolution: 

Whereas,  In  the  resignation  of 
Henry  Sandholt  as  editor  of  The 
Dairy  Record,  we  feel  the  loss  to  our 
organization  of  a  true  friend  and  loyal 
supporter,  therefore,  be  it 

Resolved,  That  we  extend  to  him 
our  sincere  thanks  and  appreciation 
for  the  efficient  work  he  has  rendered 
in  the  interest  of  ourselves  and  the 
co-operative   creameries   during  the 


EatablUhed  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample  — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr 
F.  B.  FROST,  Manager  Butter  Dept 
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time  he  has  been  connected  with  the 
dairy  industry  of  our  state. 

In  describing  the  meeting  Mr.  Moe 
writes: 

"The  meeting  held  at  Fergus  Falls 
August  10th,  was  the  best  attended 
and  biggest  meeting  all  the  way 
through  in  the  history  of  District 
No.  12,  and  we  expect  to  have  more 
like  it  in  the  future. 

Our  first  scoring  contest  was  a  big 
success  in  spite  of  some  of  the  mem- 
bers being  inclined  to  score  the  butter 
rather  high,  but  we  lay  this  to  the 
smoking  of  several  high  grade  cigars 
which  were  continuallj'  passed  around 
by  W.  A.  Kraus  of  The  Creamery 
Package  Mfg.  Co." 


District  No.  21  Makes  Plans. 


Plans  for  the  automobile  tour  from 
McLeod  county  to  the  National 
Dairy  Exposition  were  discussed  at 
the  meeting  of  District  No.  21,  held 
at  Plato,  August  8th.  Every  member 
of  the  district  is  expected  to  leave 
nothing  undone  to  bring  a  solid  rep- 
resentation of  patrons  to  the  big  show. 

State  Secretary  James  Sorensen 
was  present  at  the  meeting  and  gave  a 
highly  interesting  talk  on  the  accom- 
plishments of  the  state  association  in 
checking  up  the  individual  members 
and  seeing  to  it  that  they  lived  up  to 
the  rules. 

Mr.  Sorenson  also  scored  the  butter 
as  follows:  E.  Brockoff,  9.3;  A.  L. 
Radke,  93;  H.  Schmidt,  93^;  Ed 
Mattson,  93^;  M.  Mortensen,  93; 
Wm.  Beehtell,  93^;  H.  E.  Witte,  93. 


No.  25  Tomorrow 
District  No.  25  will  meet  at  the 
OldBCapitol,  St.  Paul,  Thursday 
afternoon,  August  24th.  Butter  for 
scoring  must  be  one  week  old,  accord- 
ing to  a  notice  received  from  Secretary 
John  Christensen. 


Big  Picnic  at  Gaylord 
The  date  of  the  big  picnic  to  be 
given  at  the  lake  at  Gaylord  by 
Districts  No.  2  and  15  has  been  set 
for  Sunday,  August  27th.  Members 
of  both  districts  should  be  out  in  force 
as  the  secretaries  are  planning  to  make 
this  picnic  the  one  big  event  of  the 
season. 

As  stated  in  last  week's  Dairy 
Record,  a  special  invitation  is  ex- 
tended to  traveling  salesmen  and  the 
Knights  of  the  Grip  will  be  expected 
to  present  a  solid  front. 


Progress 


Out  of  the  thousands  of  new  methods  and  attempted 
improvements  which  are  started  in  the  dairy  industry 
every  year  but  few  survive  the  test  of  practical,  active 
service. 

Many  years  ago  the  ''Wyandotte"  method  of  dairy 
cleaning  was  originated,  and  so  perfectly  was  it  adapted 
to  the  needs  of  the  dairy  field  that  every  passing  year 
is  adding  to  the  thousands  of  creameries,  dairies  and 
cheese  factories  which  have  standardized  the  use  of 

'      '       '  '~>airyynan's 


This  pure,  inorganic  cleaner  has  such  a  natural 
cleaning  action,  and  is  such  a  free  and  easy  rinser  that 
it  provides  the  highest  degree  of  sweet,  wholesome, 
sanitary  dairy  cleanliness,  and  it  does  this  at  a  very 
economical  cost. 

An  order  on  your  supply  house  insures  to  you  a 
method  of  cleanliness  tested  and  proved  for  over  nine- 
teen years. 

It  cleans  clean. 


Indian  in  Circle 


Prosperity  Follows  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Every  Package 

St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


I 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED)   

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

Reference: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST.  ^ 


EFFICIENTS 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37S.Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 

Cheese  ""liLI^'lStSr"  Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


Established  1868 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FDLL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

Rpfcrcncfs:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Amon^  the  Members 
M.  Mortensen,  operator  at  New 
Auburn,  visited  the  association  offices 
last  week. 

O.  H.  Peterson,  accompanied  by 
his  wife  and  little  daughter,  visited  the 
association  offices  while  in  St.  Paul 
last  week. 

A  Madelia  newspaper  recently  de- 
voted nearly  a  column  to  a  description 
of  the  wedding  of  Miss  Lillian  Soren- 
sen,  daughter  of  C.  L.  Sorensen  of 
that  city,  one  of  the  association's 
staunch  members.  Our  best  wishes 
to  the  newly  weds. 


CREAMERY  ROBBED 


Grandy  Plant  Victim  of  Second 
Raid  of  Thieves. 


For  the  second  time  since  May  the 
Cloverdale  Creamery  Company's 
plant  at  Grandy,  Minn.,  was  raided 
by  butter  thieves,  according  to  infor- 
mation received  from  Casper  Myrom, 
its  operator. 

The  robbery  took  place  Friday 
night,  August  18th.  A  total  of 
twenty-three  tubs  of  butter  valued 
at  approximately  $500  was  the  extent 
of  the  haul.  The  loss  is  covered  by 
insurance. 

Last  May  the  same  creamery  was 
entered  and  robbed  of  twelve  tubs. 


Market  for  Milk 
English  and  Swiss  producers  have 
the  Indo-China  condensed  milk  mar- 
ket all  to  themselves,  according  to 
advices  just  received  from  American 
Consul  Leland  L.  Smith,  Saigon. 
The  19,000,000  people  in  that  country 
have  just  begun  to  appreciate  con- 
densed milk.  The  Consul  states  that 
two  and  a  half  million  pounds  were 
imported  last  year  and  he  believes 
future  eonsumptioa  will  increase  rap- 
idly now  that  it  has  once  started. 
Besides  keeping  better  in  that  rropical 
climate,  the  natives  prefer  the  sweet- 
ened condensed  milk  to  the  evaporated 
article. 

European  brands  have  the  business 
in  their  hands  at  present  and  the 
Consul  thinks  that  American  milk 
exporters  to  that  country  would  find 
strong  competition  at  first. 

The  Consul  dwells  upon  the  unsatis- 
factory methods  practiced  by  Ameri- 
can export  firms  generally  in  not 
expediting  shipments  to  that  part  of 
the  Orient. 


Why  Milk  Sours 

Bacteria  that  produce  a  new  genera- 
tion every  twenty  seconds  and  drive 
out  most  other  kinds  of  bacteria  from 
milk  within  thirty  seconds  are  what 
causes  milk  to  sour,  says  a  dairy  pro- 
fessor at  the  Ohio  State  University, 
telling  how  to  keep  down  these  lactic 
acid  organisms. 

"Cool  milk  at  once  after  it  has  been 
drawn,  and  keep  it  cool,"  urges  this 
scientist,  II.  B.  Stoltz.  "It  is  98 
degrees  Fahrenheit  when  it  is  drawn, 
and  it  ought  to  be  cooled  at  once  to 
00  degrees. 

"If  milk,  when  drawn,  contains 
.'i.OOO  bacteria  per  cubic  centimeter, 
and  is  loft  to  stand  uncoolcd  for  two 
minutes,  it  will  then  have  ;{20,()()0 
bacteria  to  the  cubic  centimeter." 


Sootts  Bluff,  Neb.— L.  R.  Leonard 
has  been  named  i)resident  of  the 
Kcotts  Bluff  ('Ounty  Dairy  Association 
as  the  result  of  a  meeting  held  at  the 
farm  bureau  office. 
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National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October  7-14, 1922 


SPECIAL    RATE  jGRANTED 


For  National  Dairy  Exposition. 


St.  Paul,  August  15th. — Pre-war 
railroad  rates  have  been  granted  by 
the  Western  Passenger  Association 
for  the  National  Dairy  Exposition, 
October  7th  to  14th,  at  the  Twin 
Cities,  according  to  an  announce- 
ment today  by  Eben  E.  MacLeod, 
chairman  of  that  association.  There 
will  be  an  open  rate  of  one  and  one- 
third  fares  from  the  northern  penin- 
sula of  Michigan,  Wisconsin,  Minne- 
sota, North  Dakota,  Eastern  Mon- 
tana, South  Dakota,  east  of  the 
Missouri,  and  Iowa,  on  the  north  of 
the  C.  &  N.  W.  Ry.,  Clinton  to 
Missouri  Valley. 

Tickets  at  this  rate  are  to  be  sold 
October  5th  to  13th,  inclusive,  final 
return  limit  October  16th.  The 
minimum  excursion  fare  is  one  dollar, 
and  half  fare  applies  to  children,  Mr. 
MacLeod  advised. 

From  the  balance  of  the  United 
States  the  Association  has  decided  a 
rate  of  one  and  one-half  fare  on  the 
regular  certificate  plan  authorized  for 
the  convenience  of  the  members  of 
the  National  Dairy  Association,  Inter- 
national Milk  Dealers'  Association, 
American  Dairy  Science  Association, 
International  Association  of  Dairy 
and  Milk  Inspectors,  National  Cream- 
ery Buttermakers'  Association,  Na- 
tional Cheese  Association,  National 
Dairy  Council,  American  Jersey  Cat- 
tle Club,  American  Guernsey  Cattle 
Club,  Holstein  Friesian  Association 
of  America,  Brown  Swiss  Cattle 
Breeders'  Association  and  Ayrshire 
Breeders'  Association. 


NEW  RECORD  HOLSTEINS 


Three  Minnesota  Cows  Join  1,000 
Pound  Ranks. 


Minnesota  now  has  three  new 
thousand-pound  Holsteins,  according 
to  official  testing  records  certified  by 
W.  E.  Petersen,  state  superintendent 
of  official  testing  at  University  Farm. 

Making  the  highest  record  turned 
in  by  Mr.  Petersen  for  some  time, 
Sidebelle  Walker  Ramona  Fayne, 
owned  by  W.  W.  Walker,  Austin, 
produced  884.27  pounds  of  butterfat 
ot  1,105.3  pounds  of  butter  in  one 
year. 

Honora  Korndyke  Hengerveld 
owned  by  the  Minnesota  Holstein 
Company,  Austin,  made  a  record  of 
823.8  pounds  of  fat  or  1,029.7  pounds 
of  butter. 

With  a  total  output  of  882.6  pounds 
of  fat  equivalent  to  1,028.2  pounds  of 
butter,  Alexander  of  Pleasant  View 
Second,  owned  by  William  Schmidt, 
St.  Peter,  is  now  in  the  thousand- 
pound  class  by  a  safe  margin. 

Other  creditable  records  were  made 
by  Inka  Bess  Johanna,  owned  by  A. 
J.  Lashbrook,  Northfield,  754.38 
pounds  of  fat  and  942.9  pounds  of 
butter;  and  by  Hockdair  J'ontiac 
Burke  Segis  of  the  West  Central 
School  of  Agriculture  at  Morris,  722.5 
pounds  of  fat  and  903.1  pounds  of 
butter. 


Wearing  and  cooling  quality 
unquestioned.  If  a  York  is 
working  in  your  creamery. 

We  always  have  the  one 
you  want  or  you  should  have, 
and  that's  a  York  Compressor 
in  your  creamery. 

We   want   to   prove  our 


In  Your 
Creamery 

Weather  resisters — Coils 
that  are  supplied  with  the 
liquid  that  cools  from  a  York 
compressor. 

leadership  to  you  in  compres- 
sors in  the  creamery  field,  by 
installing  a  York  in  your 
creamery.  Then  you'll  know 
for  yourself  just  why  more 
than  ninety  per  cent  of  the 
creameries  using  compressors 
in  the  Northwest  are  using 
York's  in  their  creameries. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Kalamazoo  Vegetable  Paidmcnt  Ca. 


NO  ONE  but  a  crank 
should  presume  to  make 
paper  for  wrapping  Dairy 
Products. 

No  two  ways  about  it. 
Parchment  must  be 

Made  Right 

Try  the  K.  V.  P.  Brand 


Known,  the  world  over,  as  a  Iiigh-class,  dependable 
Mill  to  tie  to. 
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The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


ENYARD  &  GODLEY,Inc. 

fSS  Butter  and  Eggs  AnybU 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 

C.  G.Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  IftCE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 

Well,  at  last  we  have  one  big  worry 
off  our  mind;  we  know  what  to  do  with 
the  flivver  next  winter  anyway.  They 
store  them  on  the  shelf  at  the  Denni- 
son  garage  for  a  dollar  a  month.  Now 
if  we  can  get  some  kind  friend  to  cut 
our  hair  this  winter  we  won't  have 
very  much  to  worry  about. 

Kid  Squeegee,  down  at  the  Denni- 
son,  Minn.,  creamery  run  by  the  Tmn 
City  Milk  Producers'  Association, 
E.  C.  Twetten,  buttermaker,  has  had 
his  finger  prints  duly  taken  and  sent 
in  to  headquarters.  This  is  the  first 
step  towards  getting  into  the  game 
right  and  Squeegee  will  soon  be  run- 
ning a  creamery  of  his  own  and  send- 
ing in  the  finger  prints  of  all  his 
patrons  so  that  he  will  be  able  to  tell 
just  who  mops  up  on  the  cans  out 
on  the  farm.  The  mopper-up,  accord- 
ing to  this  gent's  idea  of  the  fitness 
of  things,  is  entitled  to  the  heavy  end 
of  the  check. 


A  churn  is  about  to  be  installed  at 
the  Dennison  creamery  and  butter 
made  there  instead  of  being  shipped 
to  Northfield  and  made  up  into  the 
finished  product. 


The  Twin  Cities  Milk  Producers' 
Association's  plant  at  Stanton,  Minn., 
makes  cheese  in  the  winter  and  ships 
its  milk  to  the  Northfield  condensery 
in  the  summer.  They  have  three  vats 
and  two  presses  and  are  equipped  to 
take  care  of  a  large  volume  of  business. 
The  track  out  to  the  railroad  doesn't 
mean  anything  as  they  ship  entirely 
by  truck.  Harry  Hysell,  the  cheese- 
maker,  explained  to  us  that  they  used 
steam  power,  for  although  close  to 
the  big  power  dam,  no  high  line  had 
been  strung  there  as  yet.  They  take 
in  16,000  pounds  of  milk  per  day,  the 
small  run  being  due  to  flies  and  to  the 
fact  that  some  of  the  big  farmers  were 
taking  their  milk  to  the  creamery  at 
C^annon  Falls  in  order  to  get  the 
buttermilk  back.  They  have  sixty- 
five  patrons  and  when  they  bring  in 
their  stuff  Hysell  is  sure  some  busy 
bird. 


The  next  creamery  we  passed  was 
the  Steele  County  Centre  creamery, 
a  few  miles  south  of  Owatonna. 
This  creamery  is  run  by  Dead  Centre 
Johnson,  and  was  locked  for  the  day. 
We  were  unable  to  get  any  dope  on 
it  until  we  met  a  patrol  man  a  little 
ways  down  the  lino,  and  as  he  was 
boosting  the  (M-eainory  and  .Johnson 
this  Dead  Centre  gent  wliizzed  by, 
but  he  was  trying  so  hard  to  get  a 
cooling  bree7A>  stirred  up  that  we  were 
uiiai)le  to  get  any  line  on  his  appear- 
ance. And  in  a  few  minutes  after  the 
(lust  had  settled  we  (ioultl  not  locate 
liijn  anywhere  in  our  ijnmediate 
vicinity  so  we  rambled  on  down  the 
liiu>. 

Willi  our  left  hoof  on  the  brass  rail 
over  at  the  Mies  i)lace  at  Hampton, 
Minn.,  one  night,  we  nudged  up  real 
close  to  C.  J.  Hultgren.  formerly  from 
tlui  northern  part  of  the  state,  but  at 
pn^scMit  buttcMTuaker  pro  tern  at  the 
Cannon  ^''alls  city  creamery,  F.  E. 
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Burkolz.  proprietor.  W.e  had  the 
information  slipped  to  us  by  this 
gent  that  125  patrons  deliver  milk  and 
cream  at  this  plant  and  that  approx- 
imately 1.000  pounds  of  butter  per 
day  is  churned  out  there.  They  use 
electric  power. 


Well,  we  got  caught  at  last,  and  got 
caught  right.  We  might  as  well  tell 
about  it  and  beat  Art  Rentz  of 
Brownsdale,  Minn.,  to  it,  if  possible. 
And  we  want  to  say,  right  at  the  hop- 
off,  that  if  any  one  can  get  into  Art's 
creamery  and  get  the  dope  on  it  and 
get  away  with  it  without  a  little  skir- 
mish of  some  kind,  he  has  got  to  work 
fast  and  a  heap  efficiently  We 
dropped  in  there  one  afternoon 
and  any  one  who  has  any  eye  for  the 
beauty  spots  of  a  village  just  simply 
can't  go  through  Brownsdale  without 
stopping  in  and  giving  their  creamery 
the  once  over.  The  building  is  made 
of  a  brindle  brick,  is  very  tastefully 
designed,  and  is  set  right  in  the  center 
of  a  natural  park  in  which  the  stately 
maple  predominates.  It  is  called  the 
Red  Rock  Creamery.  The  intake  is 
built  out  into  the  driveway  porch  and 
there  is  a  special  wash  room  for  cans 
on  one  side  and  the  test  room  is  on 
the  other.  Rentz  can  sit  in  that  test 
room  and  put  in  a  lot  of  overtime 
watching  the  flappers  flapping  along 
the  public  highway,  without  his  wife 
ever  getting  hep  to  it.  We  don't  want 
to  give  Rentz  away  exactly  but  have 
got  to  square  up  with  him  somehow. 


Rentz  watched  us  closely  as  Secre- 
tary D.  H.  Johnson  took  us  through 
the  plant  and  explained  the  workings 
of  it  to  us.  Mr.  Johnson  told  us  that 
320  patrons  delivered  cream  there 
every  day,  that  401,000  pounds  of 
butter  were  made  there  last  year,  and 
that  a  better  run  was  expected  this 
year.  Steam  power  is  used  and  they 
seem  to  have  a  good  supply  of  coal 
on  hand.  The  butter  is  put  up  in 
prints  and  tubs  and  is  kept  in  a  very 
spacious  cooler,  one  of  the  coolest 
tnat  we  have  ever  been  in.  All  this 
time  Rentz  kept  watching  us  quite 
closely.  We  are  the  poorest  hand 
writer  in  the  world  bar  none  and  our 
scribbling  looked  to  Art  like  a  map  of 
the  creamery.  So  he  came  over  and 
staged  a  little  visit  with  us.  He  told 
us  about  The  Dairy  Record  and  about 
that  bird  called  Squirt,  and  we  agreed 
with  him  that  Squirt  was  sure  a 
hideous  name. 


We  are  not  going  to  tell  just  how 
Art  caught  us  but  there  was  a  woman 
at  the  bottom  of  it.  Art's  wife  used 
to  know  us  when  we  were  a  Sunday 
School  boy  over  at  Gushing,  Wis. 
So  we  surrendered,  and  as  Art  used 
to  live  on  the  Minnesota  side  of  the 
St.  Croix  opposite  Osceola,  Wis.,  and 
had  seen  us  in  motorcycle  races,  we 
sat  down  and  enjoyed  a  mighty  fine 
visit.  Rentz  operated  the  Brownsdale 
creamery  for  ten  years  and  then  went 
up  to  Mora,  Minn.,  where  he  stayed 
for  fifteen  months.  He  then  came 
back  and  took  charge  of  the  Browns- 
dale creamery  again  in  May.  Twelve 
years  ago  less  than  200,000  pounds  of 
nutter  were  made  at  that  creamery 
and  the  records  certainly  show  a 
8tea<ly  and  a  healthy  growth.  The 
list  of  patrons  has  doubled  also  in  that 
time.  Well,  so  long  Art.  Don't  tell 
anybody. 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS-  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


1    8    9  S 


John  S.  Morris i  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PEOLADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  18M 


Nice  &  Schrieber  Company 


23  South  Water  St. 


PHILADELPHIA,  PA. 


BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Sefereace  Dairy  Record   A.  J.  MIMNAGH.    WM.  M.  LIPPINCOTT,  Western  RepresentetiTe* 


WANTED 


Creameries  Making  Sweet  Cream  Butter 

Please  communicate  with 

CHRS.  KOSTER  &  SON  ?Svy"YtkT°c"ili 

It  Will  Pay  You 


34 


THE  DAIRY  RECORD 


U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Aug.  19 

Aug.  12 

Jan.  1 

58,364 

73,412 

1,994,046 

58,996 

73,439 

2,296,603 

21,518 

27,043 

834,834 

Philadelphia .... 

14,726 

19,866 

603,514 

Total  

153,604 

193,760 

5,728,997 

Cold  Storage  Movement  of  Butter 
Week  Ending  July  29, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

785,542 
579,253 
581,134 
188,360 

305,529 
371,108 
490,671 
352,122 

27,512,332 
17,799,431 
13,323,529 
4,430,322 

Philadelphia 

Total .... 

2,134,289 

1,519,430 

63,065,614 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Aug.  14. .  .  , 
Aug.  15. .  .  . 

Aug.  16  

Aug.  17. .  . 
Aug.  18. .  . 
Aug.  19.  .  . 


Ch'go 

N.  Y. 

45,613 
36,396 
35,127 
29,892 
28.714 
27,356 

64,744 
62,905 
67,114 
58,392 
60.630 
56.427 

16,997 
17,364 
17,547 
15,942 
14,776 


9,726 
11,804 

9,078 
12,282 
12,481 


14,604113,085 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  AUGUST  12-18,  1922 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


Markets 

Aug. 

Aug. 

Aug. 

Aug. 

Aug. 

Aug. 

12 

14 

15 

16 

17 

18 

New  York.  . 

34 

34^ 

342 

34i 

35  i 

36 

Chicago.  .  .  . 

33 

33 

33  h 

331 

34 

34i 

Philadelphia 

35 

35 

35  h 

35  s 

36 

37 

Boston  

35 

35  § 

35* 

36 

36^ 

36^ 

Seasonal  Low  Point  Probably  Reached 
A  continuation,  of  strength  and  advancing 
prices  during  the  week  ending  August  19th 
further  indicated  that  the  low  point  for  the 
season  was  reached  during  the  previous 
week.  From  that  time  on  the  markets 
gradually  gained  in  strength  and  prices 
advanced  without  a  reaction. 
Production  Early  in  Season  Heavy 
To  get  a  clear  picture  of  the  factors 
responsible  for  the  reaction  from  weak, 
unsettled  and  sluggish  conditions  to  those 
of  firmness  and  activity,  it  is  necessary  to 
briefly  review  the  markets  since  July  1st. 
At  that  time  because  of  comparatively 
heavy  holdings  and  the  fact  that  July  butter 
is  less  suitable  for  storage  purposes  than 
June  butter  the  storing  demand  decreased 
sharply,  leaving  the  consumptive  demand 
to  absorb  the  lieavy  receipts.  Arrivals  for 
several  weeks  under  exceptionally  favorable 
weather  conditions  continued  too  heavy  for 
consuming  outlets  and  as  a  result  prices  had 
to  seek  a  level  where  more  butter  would  be 
consumed  or  stored.  That  this  actually 
happened  is  shown  by  the  gradual  decline 
of  prices  after  July  1st,  and  the  storage 
statistics  for  the  four  markets  which  show 
that  for  several  weeks  large  quantities  of 
butter  were  stored,  the  surplus  over  last 
year's  holdings  being  gradually  increased. 
The  lower  prices  also  induced  consuming 
channels  to  absorb  more  butter. 
Li(Slit  Receipts  Check  "Into  Storage 
Moveniejit  , — Cjiusc  Firm  Markets 
Coincident  with  the  enlarging  of  outlets, 
and  in  spite  of  favorable  weather  conditions, 
there  was  a  gradual  decrease  in  production. 
It  was  evident  that  at  some  j)oint  the  supply 
of  fresh  butter  would  approximate  that 
needed  for  consumption,  and  that  when  this 
happened,  the  markets  would  probably 
show  more  strength.  This  point  was 
reached  during  tiie  week  ending  August 
12th  as  indicated  by  the  storage  holdings 
at  the  four  markets  which  showed  com- 
paratively small  increases,  and  the  condi- 
tion of  the  markets  which  at  that  time 
became  much  firmer.    Compared  with  last 

?'ear,  the  surplus  storage  holdings  also 
)egan  to  show  slight  decreases  instead  of 
further  incrr^asos. 

Fancy  Butter  Scarce — All  Grades  Well 
(jleiiiKtd  up 
Thu.s  the  markets  during  the  week  ending 
August  HHh  opened  llrm.  To  add  further 
to  the  strength  th<!  weather  over  prodiiclng 
sections  generally  was  very  hot  an<l  dry, 
which  not  only  had  the  effect  of  iiioro 
rapidly  reducing  the  make  and  causing 
poorer  quality,  l)Ut  also  gave  opiirators 
more  confidence  in  the  sitii;itlon.  The 
limited  supplies  of  Kan<:y  butler  were  firmly 
held  and  eagerly  sought  by  l)uy(M'K,  who, 
sensing  further  advan<!(!S,  wished  to  increase 
th(!lr  slocks  at  the  lower  hivels.  Undor- 

fTades  early  In  the  week  were  sllll  in  fairly 
Iheral  HUi)ply,  but  since  many  buyers 
because  o^  the  Increasing  scarcity  of  fine 
bulliir  wfrc  forciul  to  lake  llx^  lower  scores, 
and  bocauHU  of  a  sixM-ulali  vc  demand  whl<'h 


developed  on  these  grades  they  also  by  the 
close  of  the  week  were  well  cleaned  up. 
Receipts  of  centralized  cars,  especially  of 
the  better  qualities,  also  decreased  rapidly. 
Demand  was  good  and  by  the  close  of  the 
week  the  markets  were  well  cleaned  of  all 
grades  of  butter. 
Export  Inquiry  Causes  Speculative 
Demand 

Other  factors  of  influence  to  the  markets 
were  those  of  export  and  the  railroad  strike. 
Negotiations  with  the  exporters  looked 
favorable  but  domestic  prices  advanced  a 
little  too  rapidly  to  result  in  a  quick  con- 
summation of  orders.  It  is  reported  that 
foreign  buyers  were  looking  for  both  salted 
and  unsalted  butter,  but  as  yet  no  actual 
sales  were  reported. 

Railroad    Strike    Probably  Retarding 
Shipments 

Reports  of  the  railroad  strike  were  con- 
flicting. Some,  closely  in  touch  with  the 
situation  as  related  to  the  movement  of 
dairy  products,  were  of  the  opinion  that 
there  was  little  or  no  delay  in  shipments. 
Other  reports  indicated  that  shipments, 
particularly  of  cream,  have  been  subject 
to  much  delay.  It  may  be  that  the  light 
receipts  are  in  part  due  to  delayed  ship- 
ments of  cream  and  butter,  and  if  the 
cream  has  been  materially  delayed  it  will 
undoubtedly  be  reflected  in  the  quality  of 
receipts  which  will  make  the  scarcity  of 
fine  butter  even  more  acute. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 
Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon,  Aug  14,  35  @35i         34^      32J  @33i 
Tues,  Aug  15.  35  @355  34}       33  @34 

Wed,  Aug  16,  35  @35  J  34}  33  @34 
Thu,  Aug  17,  36  @3&i  35i  34  @35 
Fri,     Augl8,  36i@37         36        34  ©35^ 

Friday,  August  18th. 
Creamery — 

Higher  scoring  than  Extras  36 i  @37 

Extras  (92  score)   @36 

Firsts  (90  to  91  score)  34   ®35  J 

Firsts  (88  to  89  score)  32  @33i 

Seconds  (83  to  87  score)  29i  @3l| 

Lower  grades  28  @29 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score   @33 

Centralized,  cars,  89  score  32  @32^ 

Centralized,  cars,  88  score   @32 

Centralized,  cars,  84  to  87  score.  .  @ 

Unsalted,  higher  than  Extras  38  (n'3Si 

Unsalted,  Extras  (92  score)  37   (^37  ^ 

Unsalted,  Firsts  (90  @91  score).  .  .344  (5  36 
Unsalted.  Fir.sts  (88  @89  score) .  .  .32|  @33i 

Unsalted,  Seconds  30^  <a32 

Unsalted,  lower  grades  29  @30 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 

92  Score        91  Score  90-C.L. 

Mon,  Aug  14,  33   31    ®32    33  @33i 

Tues,  Augl5,  33^   31    @32J  33}.... 

Wed,  Aug  16,  33 'i   31    C<i,32i  33}  

Thu,  Aug  17,  33h@3i    31^^324  33}.... 

Fri,     Aug  18,  344   314  ©33J  34}.... 

Sat,    Aug  19.  344   314@334  34}.... 

Saturday,  August  19th. 

Creamery,  Extras  (92  scores)   @34  4 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91 4  scores)..  .31 4  @33il 

Firsts  (88  to  89  4  scores)  29  4  @31 

Seconds  (83  to  87  scores)  27  @28 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  34}® 

Cheese 

Cheddars   OI84 

Twins   (*18  4 

White   (ffiss 

Double  Daisies   Cn  lSj 

Singles   ("18* 

Longhorns   ("194 

Young  Americas   (wU) 

Stiuares   (a)  20} 

Swiss,  Block  204  (ri'21 

Limburgcr,  1  pound   ^iU8 

2  pounds   ("117 

Brick,  Fancy  18  @18} 

MINNEAPOLIS  BUTTKRIMAKKET 
Creamery  Extras 

Mon.,  Aug.  14  32 

Tues.,  Aug.  15  32 

Wed.,  Aug.  10  32 

Thu.,   Aug.  17  33 

KrI.,     .\ug.  IS   33 

Sat.,    Auk.  19   33 

KGG  MARKETS 

NEW  YORK 
(From  PrfxIiicerM"  Pric<'-<;urrpii  I  > 

Kresh  Fresh 
KiXlras    Ex.  Firsts 

Mon.,  Aug.  14  2<)(<li31  26(.«2H 

TUCH.,  Aug.  15  30  (ni32         27  Cni29 


WANT-ADS 


RATES— All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  tea  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  A.  W.  Rudnick 
Sec'y,  Ames,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 

NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 

No.  27.5 — Operator  wanted  by  September 
15th;  make  about  325.000  pounds  annually 
from  gathered  cream:  inland  town  ten  miles 
from  railroad;  co-operative. 

No.  276 — Man  to  receive  cream  wanted; 
must  understand  grading  of  cream  and 
what  cream  to  use  in  order  to  make  90-score 
butter;  out  of  state;  good  wages. 

No.  277 — Practical  cheese  and  butter- 
maker  wanted  by  October  1st;  western 
plant. 

No.  278 — Operator  wanted  for  an  up-to- 
date  co-operative  creamery  by  September 
1st;  must  be  good  mixer  with  patrons  and 
show  good  record  on  quality  and  overrun; 
annual  butter  output  about  285,000  pounds: 
Central  Minnesota. 


Wed.,  Aug.  16  .30^32        27  «i  29 

Thu.,   Aug.  17   .30  Qi32         27  (n  29 

Fri.,     Aug.  18  30  (532        27  (5  29 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Aug.  14  204  @214  19@19i 

Tues.,  Aug.  15  22    @224  19  @20 

Wed.,  Aug.  16  22    («224  19  @20 

Thu.,  Aug.  17  22   (5224  19  @20 

Fri..     Aug.  18  224  (5  23  20  @21 

Sat.,    Aug.  19  224  ^*23  20@21 

WISCONSIN   CHEESE  EXCHANGE 

Plymouth.  Wis.,  August  14lh.- — On  the 
Wisconsin  Cheese  Exchange  today.  3.005 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  330  boxes  of  Twins  at  17  Jc,  25  at 
17jc,  1,750  Daisies  at  174c,  450  at  17Sc, 
400  Double  Daisies  at  17 jc,  and  50  cases 
Longhorns  at  17  Jc. — A.  C.  Erl)stoeszer, 
Auctioneer. 

BOSTON  BUTTER  MARKET 

Extras  Extras 

Ash  Firsts  Spruce 

Mon.,  Aug.  14  .  .  35  4  314  ("  33  J  36  4  

Tues.,  Aug.  15.  .36  32    (534  36|(a!37 

Wed.,  Aug.  10.  .36  32    (5  34  36  4  C*37 

Thu.,   Aug.  17..  30  4  32J(tf'34  4  37    (ni37  4 

Fri.,     Aug.  18.. 304  32J  @34  4  37  @37i 


St.  Paul,  Minn.— W.  E.  Skinner, 
soerotary  of  tlio  National  Dairy 
Association,  lias  oi)oiio<l  otVifos  at  St. 
Paul,  and  has  a  .slalT  at  work  making 
arraiiuoniouts  for  tlio  National  Dairy 
K.xposition,  to  bo  hold  October  7tli 
to  14tli  at  the  Minnesota  State  Fair 
grounds. 
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ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  ¥7  GGS- BUTTER  O  OeRVICE 
EWIS  tiBERT  Cfe  OONS 

DAIRY^RECORD  151  READ^STREET.  NEW  JORK   _  western  Representative: 


iRvrnGNAT'CB        BUTTER  and  EGGS  °^°'«£iteaus'.  ^li^*;''-'^ 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  PTEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezobanse  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Best  for  Milk 


Absolutely 
San  itary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  u-ith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York,"and  the  Fidelity  Trust  Co.,  New  York 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  .  t-x  • 

Mason  City,  Iowa  Keierence:  Dairy  Record 


AMERICAN  ASSOCIATION  OF  BUT- 
-  ■■  TER  MANUFACTURERS 
Eight v-eight  meinber-creameries  report 
an  output  of  5. .320. 336  pounds  of  butter  for 
week  ending  August  12th.  a  decrease  of  5.2 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  9.3  per  cent  over  the 
same  week  last  year. 


PHILADELPHIA    BUTTER  MARKET 
{From  Commercial  Bulletin) 

E.xtras     E.\.  Firsts  Firsts 
92  Score    91  Score  88-90 
Thu..  Aug. 17....  36J  34i      31  @33 

Fri..     Aug.  18.  ..  37  h  3.5^      31  ©  33 


g\isii\e«-$  Ranees 


For  Sale — If  you  have  the  cash  here  is 
your  chance:  we  are  offering  for  sale  our 
fetinning  business  and  plant,  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  jce 
cream  cans  and  the  retinning  of  cream 
ripeners  at  the  creameries;  business  always 
good  ■  will  pav  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
cry  man:  S3. 000  cash.  Address  2904, 
Dairy  Record,  St.  Paul.  Minn.  5-17tf 


Creamery  for  Sale — Small  run;  good 
proposition  for  right  man.  Write  E.  W. 
Bergman,  Secretary,  McGrath,  Minn. 


Ice  For  Sale — S3.00  per  ton  F.  O-  B. 
cars,  Windom.  Windom  Creamery,  Win- 
dom.  Minn.  8-30 


Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  new  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record,  St.  Paul,  Minn.  8-2tf 


Invest  Y'our  Money  in  a  good  paying 
creamery  and  get  a  double  income:  anyone 
who  has  S3, 000  cash,  or  can  raise  that 
•unount  by  going  into  partnership  will  be 
wise  in  investigating  this  opportunity. 
\ddress  2937,  Dairy  Record.  St.  Paul, 
.Minn.  8-23 


jrevd\ii\ertj^S\ipplic^ 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales :  all  work  done  by  expert  scale  mechan- 
ics: high  class  workmanship  guaranteed  at 
lowest  possible  cost:  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 


For  Sale — Small  creamery  equipment, 
ron.sisting  of  vat,  churn,  boiler,  engine, 
refrigerator,  etc;  cheap.  Oscar  Haug, 
president.  Stock  Growers  State  Bank, 
Timber  Lake.  S.  D.  8-23 


Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  1}  inch,  .S24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  }- 
H.  P.  motors,  new,  only  $1.5.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 


Boilers,  Newond  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttlngs.  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Milk  is  not  only  a  perfect  food  but  a 
most  inexpensive  food  as  well. 


Realizing  the  prcat  importance  to 
our  national  welfare  of  the  use  of 
milk,  the  College  of  Agriculture  at 
.Madison  or  the  dairy  division  of  the 
('nited  States  Department  of  Agri- 
culture are  offering  to  .send  a  repre- 
sentative to  work  with  a  local  eom- 

Iittee  in  any  community. 


Milk  is  the  indispensable  food  for 
children,  and  the  whole  milk  in  some 
form  must  be  furnished  them  if  the 
nutrition  of  the  average  child  is  to 
be  maintained  and  if  normal  growth 
in  height  and  weight  is  to  be  assured. 


Lowered  nutrition  in  children  means 
decreased  vitality  and  lowered  resist- 
ance to  disease.  If  the  nutrition  of 
our  children  is  impaired  for  any 
hmgth  of  time,  full  juvenile  develop- 
ment will   b(!  permanently  arrested. 


"There  is  no  reason  why  every 
American  table  can  not  be  well  sup- 
plied with  the  elements  most  essential 
to  life  and  health." 


How  is  the  temperature  of  your 
refrigerator?  It  pays  to  watch  it 
these  hot  days. 


Talk  quality  and  cream  grading, 
and  then  have  the  matter  considered 
at  the  annual  meeting;  this  is  the 
business  way  of  going  after  it. 
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Jack  Beels,  the  live  wire  dairy 
freight  agent- of  the  C,  B.  &  Q.,  was 
among  the  week's  interesting  visitors. 

M.  J.  Cort  of  the  Creamerj'  Package 
Co.,  cue  of  the  veterans  of  the 
industry,  dropped  in  for  a  short  visit. 
"Dad"  states  that  he  manages  to 
keep  busy  and  cheerful  despite  the 
hot  weather. 

J.  C.  Joslin,  operator,  instructor, 
lecturer,  writer,  expert,  and  a  few 
dozen  other  things,  is  paying  a  visit 
to  old  Minnesota  and  Iowa  friends. 
Mr.  Joslin  was  formerly  in  charge  of 
the  Government  creamery  at  Grove 
City,  Pa.,  but  is  now  manager  of  a 
plant  doing  a  general  dairy  business 
at  Greenville  in  the  same  state. 

J.  F.  Lamp,  one  of  The  Dairy 
Record's  long-time  friends,  is  leaving 
Stewartville,  Minn.,  to  make  his 
future  home  at  Santa  Anna,  Calif. 
The  change  is  necessitated  by  Mrs. 
Lanp's  ill  health.  In  ordering  the 
Record  sent  to  his  new  home,  Mr. 
Lamp  expressed  his  hope  that  it  would 
"continue  its  staunch  stand  for  the 
best  interests  of  the  co-operative 
creamery."  We're  going  to  try.  And 
"ftdth  his  many  other  friends,  we  extend 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


our  best  washes  and  the  hope  that  the 
change  will  bring  about  the  desired 
improvement  in  Mrs.  Lamp's  health. 

Among  the  changes  in  address  of 
Dairy  Record  readers  are  the  follow- 
ing: T.  E.  Johnson,  Sleepy  Eye  to 
Eveleth,  Minn.;  E.  J.  Peterson,  Mc- 
Grath  to  Willow  River,  Minn.;  Verne 
Johnson,  Pemberton  to  Klossner, 
Minn.;  Aug.  Hohnberg,  Bottineau  to 
Lignite,  N.  D.;  Alvin  Finstad,  Alcis- 
ter,  S.  D.,  to  Spring  Valley,  Wis. 


Swiss  Cheese  Coming  Back 

Cheese  is  once  again  forging  to  the 
front  among  Switzerland's  industries 
after  such  a  period  of  demoralization 
extending  over  the  four  years,  1917  to 
1920,  as  would  prove  fatal  to  anything 
but  a  cheese.  The  troublesome  food 
restrictions  have  been  abolished,  milk 
animals  have  steadily  increased,  and 
the  main  causes  of  the  four-year  slump 
have  been  almost  completely  removed, 
says  Vice  Consul  Wilkinson,  Zurich, 
in  a  report  to  the  Foodstuffs  Division 
of  the  Department  of  Commerce.  In 
fact  the  cheese  industry  was  one  of 
the  very  few  Swiss  industries  to  show 
any  material  improvement  in  1921. 

iExports  have  increased  and  the 
total  export  for  1922  is  estimated  at 
nearly  $8,000,000.  Last  year  this 
country  shipped  over  $60,000  worth 
of  American  Swiss  cheese  to  Switzer- 
land, but  there  is  no  record  of  any 
cheese  from  the  United  States  going 
into  the  cheese  country  at  all  during 
1922. 


Morton,  Minn. — The  Minnesota 
Central  Creameries,  of  New  Ulm, 
has  opened  a  cream  and  produce 
buying  station  in  the  Andrew  Ruhland 
building.  The  station  is  in  charge  of 
Otto  E.  Ruud. 


Missouri  State  Fair — Sedalia,  Aug.  19- 
26.  Prof.  Wm.  H.  E.  Reid.  Columbia, 
Superintendent  of  Dairy  Products. 

Iowa  State  Fair — Des  Moines,  August 
23rd  to  September  1st.  A.  R.  Corey, 
secretary. 

Wisconsirv  State  Fair — Milwaukee,  Au- 
gust 28th  to  September  2nd.  Oliver  E. 
Remey,  secretary. 

Minnesota  State  Fair — Hamline,  Sep- 
tember 2nd  to  9th.  Andrew  French,  Su- 
perintendent Dairy  Department.  Entry 
date,  August  18th. 

South  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  15th.  A.  P.  Ryger,  Brook- 
ings, Superintendent  Dairy  Department. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls,  September  11th  to  15th. 
Robert  Carswell,  St.  Paul,  Superintendent 
of  Dairy  Exhibit. 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds.  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Rvan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit.  September 
20t.1.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 


Americans  Losing  Out 
American  condensed  milk  is  grad- 
ually losing  out  in  the  Brazilian  mar- 
kets due  to  increasing  manufacturers 
of  milk  by  the  Brazilians.  The  unfa- 
vorable exchange  rate,  which  has 
made  the  cost  of  imported  condensed 
milk  almost  prohibitive,  except  for 
the  wealthy  classes,  has  also  helped 
restrict  the  sales,  American  Consul 
Bevan  informs  the  Department  of 
Commerce. 

During,  and    since  the   war,  th 
United  States  has  replaced  European 
milks  to  a  great  extent  in  Brazil,  and 
from  the  way  imports  have  dropped 
during  the  last  three  years  it  is  likely 
that   American   milk  exporters  wnM 
find  that  market  hard  to  hold.  Only 
about    580,000    pounds    valued  a 
$3.5,000  were  shipped  to  Brazil  from 
Ihe  United  States  last  vear,  as  com 
l)aTcd  to  2,735.000  pounds  in  1920. 
Prom  January  1st  to  May  31,  1922, 
this  country  shipped  about  500,000 
pounds  of  cjondensed  milk  to  Brazil. 

Appleton,  Wis. — The  IIofTman  Con- 
struction Company  has  been  awarded 
t  he  contract  for  t  he  erection  of  a  dairy 
building  for  the  Valley  Dairy  Products 
Company.  The  building  will  be 
located  on  Stale  Street.  The  building 
will  be  completed  by  October  1st. 

Ilawley,  Minn.— The  North  Ameri- 
can C^ompany  has  installed  Clifford 
Sc^hloesser  in  (Ouirge  of  their  cream 
station  at  this  ])lace. 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids.  (/^ 
Make  a  trial  shipment  and  state  price  you  desire. 


1^ 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  13  V-IK  JLl  llj 
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ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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CREAMERIES  WARNED 


Revenue    Department  Checking 
Minnesota  Shipments. 


Close  watch  on  all  butter  shipments 
from  Minnesota  is  now  being  made  by 
the  Department  of  Internal  Revenue, 
and  several  consignments  have  al- 
ready been  ordered  held  for  examina- 
tion, according  to  word  just  received 
from  New  York. 

This  investigation  appears  to  be 
entirely  new  in  its  nature,  according 
to  these  advaces,  as  the  revenue 
officials  connected  with  the  St.  Paul 
and  Minneapolis  offices  are  making 
tests  of  the  different  shipments  while 
in  transit,  and  all  butter  bordering 
on  the  legal  limit  for  moisture  is 
called  to  the  attention  of  the  New  York 
offices  of  the  Bureau.  The  Depart- 
ment officials  at  that  place  immedi- 
ately order  the  suspicious  shipments 
set  aside  for  further  examination. 

The  action  of  the  Revenue  Depart- 
ment has  already  caused  some  trouble 
and  delay,  and  more  is  anticipated,  if 
the  scope  of  the  work  is  extended. 
Consignments  Held 
While  consignments  from  several 
Minnesota  co-operative  creameries  are 
known  to  have  been  ordered  set 
aside  for  examination  by  the  Bureau 
of  Chemistry,  which  makes  the  pre- 
liminary examination  for  the  Internal 
Revenue  Department,  no  information 
as  to  whether  or  not  the  examination 
has  yet  been  made  has  been  received. 

It  is  considered  probable  that  action 
will  be  taken  at  once  against  the 
creameries  involved,  if  excessive  mois- 
ture is  found.  Whether  or  not  the 
operators  of  these  creameries  had 
made  moisture' tests  of  the  shipments 
ordered  set  aside,  and  if  so,  whether 
their  tests  showed  a  moisture  content 
erilously  on  the  legal  limit  has  not 
een  ascertained. 

Creameries  Warned 
Immediately  upon  receipt  of  this 
information,  State  Secretary  James 
Soren.son  took  steps  to  notify  the 
members  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, through  the  district  secretaries, 
in  order  that  they  might  check  their 
shipments  more  closely. 

Receivers  on  the  New  York  mar- 
kets are  also  urged  to  assist  in  pro- 
tecting the  creameries.  One  of  them 
has  notified  M.  L.  Sondergaard,  man- 
ager of  the  New  York  ofTice  of  the 
Minnesota  Co-operative  Creameries', 
Inc.,  and  asked  that  he  take  check 
samples  of  all  shipments  from  any 
memVier  creameries  which  may  be 
involved. 


The  wider  use  of  milk  means  a 
decided  improvement  in  the  health 
land  mentality  of  children. 


PLANS  BIG  EXfflBIT 


Government    to    Have  Splendid 
Display  at  Dairy  Show. 


To  Demonstrate  Results  of  Butter 
Experiments  and  Show  Value 
of  Co-operation. 


From  the  feeding  of  the  cow  to  the 
feeding  of  people  on  the  products  of 
the  cow,  is  the  scope  of  an  exhibit  the 
United  States  Department  of  Agri- 
culture is  preparing  to  put  on  at  the 
National  Dairy  Exposition,  to  be  held 
at  St.  Paul,  Minn.,  October  7th  to 
14th.  The  Office  of  Exhibits,  the 
Bureau  of  Animal  Industry,  and  the 
Bureau  of  Agricultural  Economi(^s  are 
co-operating  to  make  this  the  most 
inspiring  presentation  of  facts  and 
figures  on  breeding,  feeding,  market- 
ing, manufacturing  and  utilization 
that  has  ever  been  given  to  the  public 
at  a  show  or  fair. 

In  the  section  of  the  exhibit  devoted 
to  feeding,  it  will  be  shown  that  in 
relation  to  total  returns  for  milk  there 
is  a  "dead  line"  beyond  which  the 
cost  of  feed  must  not  pass  if  the  busi- 
ness is  to  pay  a  profit.  Here  also  the 
dairyman  will  find  information  on  the 
use  of  skimmilk,  calf  meals  and  sour 
skimmilk  for  calf  feeding,  illustrations 
of  simple  methods  for  cleaning  milking 
machines,  and  ways  of  feeding  silage 
so  that  it  will  have  the  least  effect 
on  the  flavor  and  odor  of  milk. 

Results  Especially  Interesting 

Some  of  the  results  of  breeding  work 
carried  on  by  the  Department  are 
particularly  interesting.  In  a  booth 
devoted  to  this  subject  are  shown  the 
effects  of  age  and  development  of  cows 
on  butterfat  production;  the  prepo- 
tency of  sires  for  increasing  both 
milk  production,  and  percentage  of 
fat,  or  decreasing  both,  or  increasing 
one  while  at  the  same  time  decreasing 
the  other. 

Much  of  the  valuable  information 
on  the  dairy  industry  found  in  the 
1920  census  figures  is  presented  in  a 
way  which  enables  the  visitor  to 
absorb  it  at  a  glance — the  average 
yield  of  milk  per  cow  in  this  and 
other  countries,  the  percentage  of 
purebred  bulls,  and  the  distribution 
of  purebred  dairy  cattle  by  states. 
Incidentally,  this  exhibit  brings  ()ut 
the  interesting  fact  that  regions 
having  high  milk  production  per  cow 
are  those  in  whicli  a  large  percentage 
of  the  dairy  bulls  are  purebred. 
Butter  Investigations 

In  other  booths  are  brought  out 
some  of  the  results  of  investigations 
on  condensed  milk  and  butter  that 
have  been  carried  on  in  the  Depart- 
ment's laboratories  at  Washington, 
D.    C,    and    in    the  experimental 

(Continued  on  Pa^e  26) 


MANY  PRIZES  OFFERED 


Dairy   Cattle    Congress    to  Have 
Good  Butter  Contest. 


That  interest  is  rapidly  growing  in 
the  annual  butter  contest  held  in  con- 
nection with  the  Dairy  Cattle  Con- 
gress is  evidenced  by  the  many  re- 
quests for  entry  blanks  received  by 
F.  W.  Stephenson,  superintendent  of 
dairy  products. 

The  Dairy  Cattle  Congress  which 
has  specialized  and  featured  the 
"Greatest  American  Industry"  for 
the  past  fourteen  years  is  known 
throughout  the  world  as  a  dairy  cattle 
show,  and  the  management,  with  the 
co-operation  of  the  creamerymen  of 
the  United  States,  expects  to  make  it 
equally  prominent  as  a  dairy  products 
show. 

All  entries  of  butter  must  be  re- 
ceived at  Waterloo  not  later  than 
September  14th.  They  will  be  held 
in  cold  storage  for  one  week  and 
scored  on  September  21st.  Butter- 
makers  who  do  not  receive  entry 
blanks,  shipping  tags,  etc.,  may 
direct  their  entries  to  Dairy  Products 
Department,  Dairy  Cattle  Congress, 
Waterloo,  Iowa. 

Rules  and  Regulations 

The  rules  and  regulations  govern- 
ing the  contest  are  as  follows: 

Rule  1.  Exhibits  of  butter  and 
cheese  must  be  made  in  the  name  of 
the  maker,  and  entry  of  same  must 
include  his  name  and  post  office 
address. 

Rule  2.  Superintendents  will  see 
that  all  marks  indicating  ownerships 
of  exhibitors — except  identification 
number — are  removed  before  same 
are  judged  or  placed  on  exhibition. 

Rule  3.  No  exhibitor  will  be  al- 
lowed on  the  awarding  committee. 

Rule  4.  Only  one  entry  in  any  one 
class  will  be  allowed  from  «eaeh 
exhibitor. 

Rule  5.  All  butter  will  be  sold  at 
the  best  possible  price,  and  after  de- 
ducting .$1.00  membership  fee  in  the 
Iowa  State  Dairy  Association,  and 
express  charges,  the  balance,  if  any, 
will  be  paid  to  the  exhibitor.  Each 
exhibitor  will  be  entitled  to  a  season 
ticket  to  the  show. 

Rule  6.  While  milk  butter  shall 
be  considered  butter  made  in  a  cream- 
ery where  milk  or  milk  and  cream  is 
received.  Hand  spearator  butter  is 
butter  made  from  hand  separator 
cream.  Each  entry  shall  consist  of 
twenty  pounds. 

Packages  should  be  carefully  wrap- 
ped and  plainly  marked,  and  must  be 
shipped  to  arrive  not  later  than  Wed- 
nesday, September  14th.  Name  and 
address  of  exhibitor  should  appear  on 
tags  both  on  the  inside  and  outside 

(Continued  on  Page  22) 
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THERE'S  A  REASON 

Ever  so  often  some  one  interested  in  the  creamery 
business  makes  the  startling  discovery  that  carlot  90-point 
centralized  butter  is  selling  for  approximately  the  same 
price  as  creamery  Extras.  If  this  disclosure  is  made  by 
one  who  is  interested  in,  or  friendly  to,  the  local  creamery 
system,  it  is  followed  by  a  wail  to  the  high  heavens  at 
the  crying  unjustice  of  it. 

However,  there  is  really  no  reason  for  suspecting  the 
butter  buyer  of  being  in  league  with  the  centralizer. 
Regardless  of  his  sympathies,  the  average  receiver  is  a 
matter-of-fact  sort  of  a  person  who  deals  with  conditions 
as  they  exist.  Probably  ninety-nine  per  cent  of  them 
are  more  interested  in  the  welfare  of  the  local  creamery 
than  they  are  in  the  success  of  the  central  churning  plant, 
but  this  interest,  naturally,  is  secondary  to  their  interest 
in  their  own  affairs. 

The  firm  or  individual  buying  butter  on  the  large 
markets  of  the  country  usually  have  established  outlets 
for  that  butter.  In  the  case  of  the  recognized  dealers,  at 
least,  J;hese  customers  do  not  vary  greatly  from  month  to 
month,  and  most  of  them  are  consistent  in  their  demands 
for  a  certain  grade.  Both  they  and  the  receiver  would 
prefer  a  high  grade  of  butter,  but  they  must  have  the  same 
quality  from  day  to  day.  Butter  which  scores  92  one  day 
and  91  the  next,  would  ruin  their  business.  In  other 
words,  uniformity  is  almost  their  first  consideration  and 
to  obtain  it  they  are  willing  to  sacrifice  quality  to  a  certain 
extent. 

If  a  local  creamery  can  not  furnish  that  buyer  with 
butter  which  is  uniform  from  day  to  day,  or  if  enough 
local  creameries  can  not  consistently  produce  a  supply  of 
the  same  grade  to  fulfill  his  requirements,  he  is  going  to 
go  -vfhere  he  can  obtain  it.  But,  because  other  buyers 
have  the  same  thought  in  mind,  bids  for  this  class  of 
butter  are  numerous,  and  in  response  to  this  demand,  the 
price  goes  up.  The  result  is  that  the  market  shows  a 
j)aradoxical  situation  where  a  90-point  piece  of  butter 
sells  for  approximately  tli(!  same*  price  as  a  92-point 
grade. 

It  is,  then,  simply  the  working  of  the  basic;  law  of 
supply  and  dcanand.  If  there  is  a  relatively  greater 
demand  for  (icmtralizcul  butter  than  for  Extras,  the  pri(^e 
of  centralized  butter  is  going  up,  and  vice  versa.  The 
only  artificial  thing  about  it  is  the  fact  that  90-point 
hutter  should  sell  for  the  same  price  as  the  92  scoring 
product. 

Creameries  which  can  produce  uniform  Extra  scoring 
butter  in  car  lots  consistently  (ind  nothing  in  the  situation 
to  f(!ar.  Though  they  techiii(;ally  producer  only  92-i)oint 
buttf^r  they  recc^ive  for  it  a  \^t\w  which  makes  the  si)read 
V)et  wc  (^n  it  and  c(!ntrali/,(  r  Gutter  inon^  nc^arly  what  il 
Hhould  bo. 


THE  BASIS  OF  UNIFORMITY 

What  are  the  important  factors  in  the  production  of 
uniform  butter  by  our  local  creameries?  A  uniform  quality 
of  good  raw  material  and  uniform  methods  of  creamery 
practice. 

Of  course,  the  centralizer  produces  uniform  butter 
even  though  its  raw  material  may  be  considered  anything 
but  uniform.  But  this  lack  of  uniformity  is  more  apparent 
than  real.  As  a  matter  of  fact,  by  the  use  of  neutralizer 
the  central  churning  plant  converts  its  batches  of  raw 
material  into  a  product  which  is  by  no  means  lacking  in 
that  respect.  But  we  would  not  care  to  see  our  local 
creameries  achieve  uniformity  in  this  fashion. 

However,  the  problem  of  the  co-operative  creameries 
is  not  only  to  manufacture  a  uniform  grade  of  butter,  but 
to  produce  a  uniform  grade  of  good  butter.  And  the  most 
important  consideration  in  bringing  this  about  is  the 
production  of  good  raw  material  by  the  patrons. 

The  demand  for  improvement  in  the  creamery  indus- 
try, particularly  that  part  of  it  comprising  the  co-operative 
plants,  is  heard  on  every  hand.  Undoubtedly  there  is 
room  for  it.  Inefficient  or  careless  operators,  faulty 
equipment,  and  similar  causes  are,  to  be  sure,  causing 
tremendous  annual  losses.  But,  after  all,  the  greatest 
source  of  loss,  the  greatest  need  of  improvement,  can  be 
traced  to  the  patron's  door. 

There  is  an  almost  unlimited  field  for  the  service  of  a 
good  efficiency  man,  or  whatever  he  may  be  pleased  to  be 
called,  in  the  co-operative  creameries  of  the  country. 
Many  of  our  operators  have  much  to  learn  about  the 
science  of  making  butter.  But  far  more  necessary  is  the 
ser\'ice  of  a  field  man  among  the  patrons.  If  the  patron 
can  be  induced  to  bring  good  raw  material  to  the  creamery 
the  operator  will  have  to  do  his  share,  or  look  for  another 
job. 

However  much  we  may  be  inclined  to  object,  the  price 
of  Standards  (centralizer  butter  in  car  lots  scoring  90), 
will  continue  to  closely  approximate  the  prices  paid  for 
creamery  Extras  until  our  local  creameries  produce 
enough  uniform  92-point  butter  to  interest  large  buyers. 
To  do  this  they  must  either  work  with  high  grade  raw 
material  or,  if  they  work  with  the  same  kind  of  raw 
material  as  the  centralizer,  they  must  adopt  the  central- 
izer's  methods. 

But  the  use  of  neutralizer  has  no  place  in  the  co-oper- 
ative creamery  system.  If  alkalis  should  come  into  general 
use  in  local  plants  they  have  no  economic  right  to  exist- 
ence. Where  the  quality  of  raw  material  is  only  a  minor 
consideration,  the  larger  the  unit  the  more  efficient  the 
operation — in  other  words,  the  argument  is  all  in  favor  of 
the  local  central  plant.  But  where  the  question  of  quality 
enters,  the  local  ])lant  and  not  the  <'(^ntralizer  is  the 
efficient  type  of  organization. 

Dairy  farmers  of  the  United  States  liave  learned  by 
bitter  experience  the  value  of  the  co-operative  creamery. 
Under  able  leadership  they  have  developed  it  into  a 
splendid  type  of  organization.  But  they  have  not  yet 
l)rought  it  to  the  highest  standard,  and  they  will  not 
until  the  butter  it  ])ro(luces  enjoys  a  big  price  advantage 
on  the  markets  of  the  country.  And  tliis  will  not  come 
about  until  co-operative  creamery  patrons  consent  to  the 
grading  of  their  cream — and  t-h(>n  see  to  it  that  tlH\v 
produce  only  the  best  grade. 

In  some  states  there  is  a  logical  reason  for  the  i)r()(lu(;- 
tion  of  poor  cream.  In  these  localities,  farmers  are  chiefly 
interested  in  some  oth(T  crop  and  cream  ])roduction  is  the 
result  of  an  over-sui)t)ly  of  milk  from  the  two  or  three 
sad-eyed  cows  which  ari^  regarded  as  adjuncts  of  every 
fartti.  Hut  in  our  hirg((  buttc^r  producing  S(><'tions  dairying 
is  a  highly  s|)e(^iali/.ed  type  of  farming,  and  in  those  com- 
munities sideline  methods  have  no  i)lace. 


THE  DAIRY  RECORD 


5  < 


Better  ereamerj'  methods  would,  as  stated,  save  large 
sums  of  money  annually  but  losses  from  this  source  are 
almost  negligible  compared  to  those  which  are  being  sus- 
tained through  failure  of  the  patrons  of  co-operative 
creameries  to  produce  good  raw  material.  Checking  the 
operators'  losses  without  the  much-needed  work  among 
the  patrons  would  appear  much  like  a  case  of  saving  at 
the  spigot  and  losing  at  the  bung  hole. 

Most  creamery  operators  have  been  doing  splendid 
work  to  sell  the  idea  of  grading  to  their  patrons.  But  the 
task  should  not  be  placed  entirely  upon  their  shoulders. 
The  patrons  themselves  should  share  the  burden. 

And,  in  the  same  breath,  the  strictly  farm  publications 
should  do  more  than  most  of  them  have  been  doing  to 
bring  about  grading.  After  all,  it  is  their  readers  who  will 
profit  most. 


DON'T  FORGET  THE  STARTER 
If  ^Minnesota  operators  do  not  come  to  the  realization 
that  Navy-style  butter  won't  win  contests,  there  is  a  very 
grave  danger  that  the  National  banner  is  going  into  exile 
beyond  our  borders  for  another  year. 

A  judge  must  pass  on  butter  "as  is;"  he  can  not  permit 
himself  to  be  influenced  by  what  he  thinks  it  is  going  to  be 
like  in  three  or  six  months.  Which  means  that  the  flavor 
and  aroma  must  be  developed  at  the  time  the  butter  is 
scored. 

Good  workmanship  and  good  raw  material  will  not 
suffice.  A  mild  flavored  butter  is  desirable  but  when  that 
flavor  is  so  delicate  that  it  can  not  be  discerned  it  is  not 
going  to  appear  among  the  winners.  And  the  answer  is 
the  use  of  a  good  Starter. 


WHY  NOT  A  RULING 

The  more  discussion  there  is  upon  the  question  of  a 
butter  standard,  the  greater  appears  to  be  the  confusion 
While,  for  the  most  part,  the  industry  appears  to  favor  the 
adoption  of  a  double  standard,  advocates  of  a  butterfat- 
only  regulation  are  not  lacking. 

Creamery  interests  are  hesitant  because  they  are 
undecided  as  to  what  the  adoption  of  the  various  standards 
suggested  will  bring  forth.  As  was  outlined  in  the  August 
9th  issue  of  The  Dairy  Record,  the  Haugen  Bill,  either 
with  or  without  the  amendment,  is  freighted  with  possi- 
bilities and  creamerymen  are  by  no  means  certain  that 
the  Act  will  be  interpreted  to  mean  just  what  a  casual 
reading  would  presuppose. 

In  view  of  the  circumstances  it  would  appear  only 
reasonable  to  believe  that  a  ruling  and  not  a  law  woiild 
serve  better  until  the  situation  is  somewhat  clarified. 
The  ruling  could  be  changed  by  one  man,  the  Secretary  of 
Agriculture,  but  a  law  could  be  amended  or  repealed  only 
by  action  of  Congress.  And  every  creameryman  knows 
what  this  would  mean. 

It  may  be  that  the  meeting  called  by  Commissioner 
Heen  for  September  5th,  or  the  conference  sponsored  by 
Professor  McKay  may  shed  new  light  on  the  situation, 
but,  as  the  matter  stands  at  present,  we  doubt  very  much 
if  a  law  would  prove  desirable. 


At  last,  a  good  place  for  neutralizer!  Use  it  to  cut  down 
the  acidity  of  the  remarks  passed  back  and  forth  by  the 
strikers  and  their  employers. 


Smooth  the  wrinkles  from  the  brow  of  your  State 
Secretary.    Send  in  a  program  suggestion. 


Figuring  the  overrun  when  the  scales  are  not  accurate 
is  not  one  of  the  ways  of  conducting  the  creamery  properly. 
Accurate  weights  are  as  important  as  correct  figures. 


If  butter  thefts  continue  the  safe  business  will  boom. 


Better  Service;  Better  Returns;  Better 
Satisfaction 

Better  care  in  handling  shipments,  is  what  we  endeavor  to 
give  to  those  that  ship  us.  We  plan  to  please  you.  Ship  this 
week's  make  to  us. 


ZIMMER&DUNKAK,Inc.  [sAFEryFiRyr 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


It  is  only  three  short  M'eeks  before 
the  butter  for  the  big  N.  C.  B.  A. 
contest  must  reach  St.  Paul,  and  a 
little  informal  discussion  regarding 
methods  of  manufacture  may  assist 
those  in  doubt  in  deciding  just  how 
they  can  best  do  their  part  to  bring 
home  the  banner.  This  talk  about  the 
banner  is  no  joke  this  year  and  even 
Minnesota,  with  more  than  a  dozen 
banners  won,  will  be  on  the  job  when 
the  bell  rings  to  announce  that  the 
fight  is  on  to  see  who  takes  the  next 
flag  home. 


'TRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


The  writer  does  not  desire  to  advise 
any  creamery  operator  to  change  from 
his  regular  method  of  manufacture 
when  it  comes  to  making  butter  for 
any  contest,  as  experimenting  is  often 
disappointing,  but  there  are  many 
operators  who  are  not  turning  out 
banner- winning  butter,  but  who  can 
do  so  by  exercising  a  little  care  and 
good  judgment.  There  are  many 
creameries  in  the  Northwest  at  the 
present  time  which  are  manufacturing 
what  is  generally  known  as  sweet 
cream  butter,  and  this  is  the  class  of 
creameries  we  must  depend  upon  when 
it  comes  to  a  contest  for  a  national 
banner.  These  creameries  have  the 
fine  raw  material  which  is  so  essential 
when  it  comes  to  making  prize- 
winning  butter,  but  they  can  not 
hope  to  ring  the  bell  with  a  big  score 
unless  they  use  a  fine  starter;  while 
we  may  be  wrong,  we  firmly  believe 
that  the  boys  who  know  how  to  make 
and  use  a  fine  starter  are  the  ones  who 
stand  the  best  chance  of  being  in  the 
banner  winm'ng  class. 


— Now  Is  The  Time 

Many  contracts  for  Creamery  Butter  expire 
this  month.  You  may  be  one  of  those  who 
therefore  have  to  seek  a  new  outlet.  As  we 
handle  Butter  of  all  grades,  carlots  and  less, 
the  year  round,  we  can  furnish  you  a  steady 
reliable  market  at  an  extreme  price  for  the 
quality.  Let  us  get  started  now.  With  the 
make  falling  off  we  have  an  actual  place  for 
all  you  can  send  us.  Reasonable  drafts  hon- 
ored. Prompt  accoimting  always. 


c.E.  McNeill  &  CO. 

 "The  House  of  Service"= 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Builtlinga 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STRKKT  :  :  :  :  SAINT  PAUL,  MINN. 


Good  rati^'tnaterial  al^t^ys  has  been,  3 
and  always  will  be,  the  foundation  for  | 
making  real  Fancy  butter,  but  to  get  ' 
that  clean  delicate  fine  aroma  and 
flavor  a  good  starter  must  be  made 
use  of.     We  really  believe  that  the 
fight  for  the  banner  will  be  the  match-  / 
ing  of  skill  by  the  best  startermakers 
in  the  country,  and  don't  allow  your-  ' 
self  to  believe  that  you  can  beat  the  il 
other  fellow  unless  you  know  how  to 
make  and  use  a  fine  starter. 


If  you  are  anxious  to  be  in  the  1 
banner  winning  class,  and  if  you  are  a 
little  in  doubt  as  to  what  methods  to  ' 
use,  let  us  suggest  that  you  must  have  • 
good  sweet  cream  to  start  with,  then 
pasteurize  this  cream  at  a  temperature  ; 
that  has  proven  to  give  good  results  i 
in  the  past.    If  you  have  never  pas-  j 
teurized  cream  before,  then  we  would  ' 
not  advise  you  to  pasteurize  the  cream 
for  your  contest  butter,  as  you  may  be  \i 
disappointed.    After  the  cream  has  !, 
been  pasteurized,  add  a  good  starter,  i< 
but  don't  develop  too  much  acid  in 
the  cream  as  you  may  then  develop  a  ji 
coarseness  in  the  butter  which  will  i 
keep  you  from  getting  a  high  score,  j  1 
Be  sure  that  your  starter  is  mild  and  ;i 
clean,  and  not  coarse,  and  remember  i( 
that  good  starter  milk  is  important; 
also  a  fine  flavored  pure  culture.    If  ! 
your  cream  is  absolutely  sweet,  and  if 
your  starter  is  fine,  it  may  be  advisable  I 
to  ripen  the  cream  for  a  short  time  ii 
before  cooling  to  churning  tempera-  | 
ture.     If    you    use    a    considerable  li 
amount  of  starter,  you  should  go  slow  |i 
on  ripening,  as  there  is  danger  of) 
developing   too    much   acid   in   the  li 
cream  and  making  coarse  flavored  !i 
butter.    The  cream  should  be  held  at  j 
least  two  hours  at  churning  tempera- 
ture or  lower  before  it  is  churned.  • 
This  is  necessary  to  insure  good  body  li 
in   the   butter.     Be   careful   about  I 
salting  the  butter,  and  use  just  enough  ;( 
salt  to  bring  out  the  fine  flavor;  if 
you  use  too  much  salt  your  butter  ii 
may  show  up  coarse  in  spite  of  good 
cream  and  a  fine  starter.    It  is  at  this  ! 
point  that  we  believe  there  is  some  1 
luck    connected    with    turning    out  iij 
banner-winning  butter.  j 


The  color,  as  well  as  the  texture  i 
and  general  character  of  the  butter,  | 
depends  very  much  upon  how  careful  j 
and  efficient  the  butter  is  worked,  t 
and  remember  that  if  the  butter  is  not  1 
worked  enough  you  may  turn  out  1 
mottled  butter,  and  if  you  overwork,  i 
then  the  body  will  bo  defective,  and  | 
butter  of  poor  body  can  not  show  up  j 
to  good  advantage  regardless  of  its  i 
other  good  qualities.  ' 


Do  your  best  in  making  butter  for  |i 
the  big  contest,  and  that  is  all  any  ^ 
one  can  expect  of  you. 


Holbrook,  Neb.— L.  F.  Eaton,  of 
Holdrcge  bought  the  Bert  Clute  cream 
station  and  building,  and  is  now  in 
possession. 

Do  Pore,  Wis. — Thomas  Bomske 
has  sold  tlie  Rockland  Riverside 
('heoso  factory  to  Peter  Filer,  who 
has  taken  possession. 

Poskin,  Wis.-  The  cheese  facloiy 
at  this  place  will  bo  reopened  by  its 
owners,  the  Farmers'  State  liank. 

West  Union,  la. — William  F.  Hal- 
stead  has  rc^signod  as  secretary  of  II10 
West  Union  Farmers'  (Veaniory  Co., 
Roy  Chanil)erlain  was  elc(!tod  to  that 
olfico  by  tlio  creamery  board. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chmns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


SeU  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMro  SERVICB 
ORDER  NOW 


State  Fair  Visitors 


We  want  you  to  stop  at  the  little  house  on  the  hill  just  before  you  arrive  at  the 
Dairy  Building,  where  all  the  products  manufactured  by  us  wiU  be  shown.  It  is  the  same 
little  building  that  has  housed  our  display  for  a  number  of  years. 

Every  one  will  be  cordially  welcomed.  We  have  rest  chairs  there  for  your  use. 
So  come  in  and  make  yourself  at  home. 

Our  representatives  will  be  there  waiting  for  you. 


UNION  FIBRE  COMPANY,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.    General  OflBces  at  Winona,  Minn.    Northwestern  Office, 
746  Builders  Exchange,  Telephone  Geneva  1047,  Minneapolis,  Minn. 

We  handle  Jamison  and  Stephenson  Refrigerator  Doors. 
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YES,  TAKE  ACTION 
BOYS 

That  Norman  county  buttermaker 
in  his  communication  in  last  week's 
Dairy  Record  hits  the  nail  straight 
on  the  head.  Talk  doesn't  seem  to 
help  much  to  improve  quality,  "It 
takes  real  action,  boys."  Yes  this 
man  has  the  situation  sized  up  right, 
we  think. 

If  talk  would  have  brought  results 
there  would  be  no  more  poor  cream 
nor  poor  butter,  for  there  has  been  a 
plenty  of  talk  against  poor  cream 
and  in  favor  of  good  cream  dvuring 
the  last  decade;  but  behold  the 
results!  It  has  gone  from  bad  to 
worse  where  talk  alone  has  been 
depended  upon  for  results.  Only 
where  real  action  has  been  taken 
to  grade  cream  and  pay  according 
to  quality,  or  where  all  poor  cream 
has  been  entirely  refused,  have  we 
noticed  any  telling  improvements 
in  the  quality  of  cream  and  butter. 
As  we  have  said  so  often  before, 
in  fact  so  often  that  it  sounds  stale 
to  us  to  repeat  it  again,  we  have 
never  been  to  a  single  meeting, — ■ 
and  we  have  attended  quite  a  few 
during  the  last  twenty  years — 
where  this  question,  of  whether  or 
not  the  creamery  was  to  accept  good 
and  poor  cream  and  pay  for  it  all 
alike,  regardless  of  quality  and 
value,  has  been  put  up  to  the 
patrons  to  decide  by  their  vote — 
where  they  have  failed  to  give  a 
decisive  majority  in  favor  of  either 
rejecting  all  poor  cream,  or  if 
deemed  advisable  to  receive  it, 
then  to  pay  only  for  it  according  to 
its  value.  So  we  have  come  to  the 
conclusion  long,  long  ago,  that  it  is 
not  in  reality  the  patrons'  fault  that 
they  continue  to  bring  poor  cream, 
but  the  fault  of  the  creamery  man- 
agement, including  the  operator, 
because  the  management  has  failed 
to  take  proper  action  or  failed  to 
explain  the  matter  properly  and 
truly  to  the  patrons.  Finally,  they 
have  failed  to  ask  for  a  vote  at  the 
annual  meeting  on  the  proposition 
of  grading.  And  the  losses  thus 
sustained  by  the  patrons,  even  by 
the  good  ones,  due  to  this  failure  of 
action,  are  so  great  and  appalling 
that  it  must  make  any  person,  who 
knows  and  cares,  willing  to  try 
almost  anything  to  prevent  them. 

All  it  requires  is  action  boys. 


FOX  RIVER 
BUTTER  CO. 

( In  forpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BOLLMAN  WINS  MEDAL 


Gup  Goes  to  Eleventh  District  in 
Iowa  Gontest. 


The  seventh  educational  scoring 
contest  of  1922  was  held  in  connection 
with  the  North  Iowa  Fair.  The  gold 
medal  goes  to  E.  O.  Bollman  of  Mc- 
Gregor, the  silver  medal  to  Ed  Andrea- 
sen  of  Manly,  and  the  bronze  medal 
to  J.  C.  Jensen  of  Ringsted. 

A  large  silver  loving  cup  goes  to  the 
eleventh  district  of  the  Iowa  Butter- 
makers'  Association,  comprising  Fay- 
ette and  Clayton  counties,  with  an 
average  score  of  94.  The  high  five 
were  Otto  Weger,  Strawberry  Point 
Ben  Frank,  Edge  wood;  R.  C.  Wilson 
Hawkeye;  Joe  Antwine,  Arlington, 
and  F.  P.  Gernand,  Volga  City.  The 
cup  will  be  formally  presented  at  the 
Iowa  Buttermakers'  Association  Con- 
vention in  November.  This  cup  will 
be  held  by  these  men  for  one  year, 
and  must  be  returned  for  competition. 
It  will  become  the  permanent  property 
of  the  section  when  it  is  won  three 
times  by  any  one  section. 

Section  No.  4,  comprising  Worth 
and  Cerro  Gordo  counties,  was  second 
with  an  average  score  of  93.95,  and 
No.  8,  third,  with  an  average  score  of 
93.90. 

Many  Over  90 
Below  is  a  list  of  the  scores  above 
90  received  by  exhibitors  in  the  con- 
test: 

F.  P.  Gernand,  Volga  City  93 

S.  S.  Hudson,  Clear  Lake  92  i 

A.  J.  Spohn,  Preston  90 

R.  O.  Rasmussen,  Crystal  Lake ...  92 

A.  M.  Hein,  Hull  92 

R.  C.  Wilson,  Hawkeye  94i 

W.  J.  Spurbeck,  Denver  93 

E.  A.  Gudvangen,  Hanlontown.  .  .93 
Marengo  Creamery  Co.,  Marengo  90 
John  M.  Hansen,  Coulter  92 

D.  T.  Broers,  Dyersville  91 

B.  F.  Schultz,  Postville  93 

S.  Kristensen,  Forest  City  91 

E.  M.  Guiney,  Tripoli  93 

L.  E.  Nelson,  Randall  93 

Theo.  F.  Slack,  Sumner  94| 

J.  C.  Jensen,  Ringsted  95 

O.  A.  Foster,  Perry  90 

Carl  Lynge,  Elk  Horn  91 

H.  A.  Griese,  Readlyn  93 

O.  Bailey,  Amber  91 

L.  C.  Knutson,  Graettinger  93 

E.  P.  Conway,  Ventura  93 

Henry  Hansen,  Graettinger  92 

C.  C.  Plummcr,  Chester  91 

Glen  A.  Schwartz,  Mason  City.  .  .93 

M.  J.  Mikkalson,  Osage  92 

R.  J.  AUenstein,  Bremer  93  .| 

Ruben  Larson,  Osage  90 

P.  A.  Jordahl,  Monona  92 

II.  C.  Stendel,  Northwood  94 

Albert  Fengor,  Whittiunoro  91  J 

M.  P.  CJiristonsen,  Algona  91^ 

Henry  Segeharlli,  Fairbank  92 

A.  D.  (limor,  Kloniiru*  92^ 

Robt.  Wagner,  Fairbank  91 

Oliv(!r  Kvalo,  Joice  92 

M.  W.  Tvv(H!ti!n,  Leland  92 

Watson  Shiok,  Lone  Hock  90 

J.  II.  Haklcan,  Calinar  92 

John  Paulson,  Titonka  93 

(r.  W.  Sc^linx^dcr,  Ilospers  92 

V.  II.  Ihu-iiis,  Oclwciu  91 

N.  O.  Dahhui,  Noiihwood  93J 

C.  A.  Day,  Sumner  92 

O.  W.  Aihriglil,  Kanawha  92 

J.  S.  Smith,  kockwoll  91 

Hen  Frank,  l'](lg<iw()<)<l  94J 

P(^ldr  Hidsdalil,  (Jnifton  94 

Carl  llovclaiid.  Lake  Mills  94 

Albert  Bakkan,  Lake  Mills  93^ 


C.  N.  Hart,  Plymouth  93 

J.  G.  Nichols,  Sumner  93 1 

C.  R.  Conway,  Garner  94 

R.  D.  Sweet,  Fredricksburg  93^ 

Paul  McAuley,  Burt  91 

F.  W.  Nelson,  New  Hampton  921 

H.  C.  Ladage,  Tripoli  ,...94 

O.  J.  Klook,  Garner  93  ^ 

Joe  Antwine,  Arlington  93 ^ 

Geo.  Hauer,  West  Union  93^ 

Phil.  J.  Lussen,  Festina  92 

H.  E.  Thies,  Bancroft  93 

Otto  Weger,  Strawberry  Point.  .  .94j 

A.  C.  Knudson,  Langdon  91^ 

H.  J.  Wargowsky,  Boyden  92 

Ed  Andreasen,  Manly  95  j 

E.  H.  Rohrssen,  Waverly  94 

E.  O.  Bollman,  McGregor  95^ 

C.  O.  Von  Rhein,  Andrew  92 

W.  Helgeson,  Wallingford  93 

Vern  Sires,  Church  92 

A.  P.  Andersen,  Graettinger  94 

A.  H.  Hansmeier,  Waukon  92 

C.  J.  Meier,  Waverly  91 

Carl  L.  Gamm,  Waverly  92 1 

Jens  Jenson,  Inwood  92 


KEEN  GALLS  GONFERENGE 


To  Act  on  Dairy  Legislation. 


In  response  to  the  request  of  inter- 
ested dairymen  of  our  state,  the  writer 
is  hereby  calling  a  conference  of  all 
the  dairy  interests  of  Minnesota,  par- 
ticularly those  engaged  in  the  manu- 
facture of  butter,  to  be  held  in  Terri- 
torial Pioneers'  Building,  State  Fair 
Grounds,  on  Tuesday,  September  5th 
at  two  o'clock,  P.  M. 

Matters  in  which  we  have  a  com- 
mon interest,  particularly  national 
dairy  legislation  now  pending,  and 
which  contemplates  the  fixing  of  a 
butter  standard,  should  have  the 
attention  of  all  of  us,  and  in  order  that 
the  collective  judgment  of  Minnesota 
dairymen  may  be  expressed  and  our 
national  legislators  know  just  what 
our  wishes  are,  let  us  have  a  strong, 
representative  attendance,  thorough 
discussion  and  concluding  with  a 
definite  statement  of  our  position. — 
Chris  Heen,  Commissioner. 


LIBERAL  PREMIUMS 


At  Northern  Wisconsin  Fair. 


The  Wisconsin  State  Fair  Board 
this  year  decided  that  no  premiums 
would  be  offered  for  cheese  and  butter, 
and  that  no  scoring  contest  would  be 
held. 

The  Northern  Wisconsin  State  Fair 
to  bo  held  at  Chippewa  Falls  will 
afford  a  splendid  opi)ortunity  to  enter 
exhibits  of  cheese  and  butter.  Robert 
Carswell,  superintendent  of  the  Dairy 
Department,  will  be  in  charge,  and 
as  in  other  years,  give  his  personal 
attention  to  the  exhibit.  I  am  in- 
formed that  the  premiums  will  be 
liberal. 

This  year's  exhibit  at  Chippewa 
should  be  a  record  breaker.  «r  All 
exhibits  should  bo  sent  to  thelNor- 
thern  Wisconsin  State  Fair,#caro 
Robert  Carswell,  Chipp<nva  Falls, 
Wisconsin.  All  exhibits  should  arrive 
not  later  than  WodIH^sday,  September 
()tli.— Wm.  Winder,  Second  Assistant 
Commissioner. 


Velva,  N.  D. — Peter  Nielson.'of 
Minneapolis,  is  contemplating  open- 
ing the  croauK^ry  at  this  pla(Hi.    •  •  A 

Casco.  Wis.  —  Tluf  Casc^j  cheese  fac- 
(ory  has  again  re.su mod  ojx'rations. 
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iproVGd  Kimblo  Bottle 


/N  order  to  keep  step  with  the  advar\ces  of  scien- 
tific dairying  it  was  inevitable  that  the  new  and 
improved  Kimble  Bottle  for  testing  milk  and 
cream  should  come. 

It's  greater  strength,  accuracy,  clearer  gradua- 
tions and  general  superiority  all  commend  it  as 
the  bottle  you  should  use  today. 

Send  for  a  free  sample,  if  you  are  not  already 
familiar  with  the  merits  of  this  bottle.  You  will  be 
interested  in  the  Sand  Blast  Spot  which  give  to 
the  surface  of  glass  a  writing  paper  finish  that 
doesn't  ivear  smooth  and  slippery  like  the  commonly 
ased  Acid  Mark. 

It's  packing  is  as  good  as  we  can  make  it. 
From  the  individual  bottle  carton  to  the  sturdy 
corrugated  gross  container — it  is  designed  with 
your  convenience  and  use  in  mind. 

The  better  bottle  is  made  from  the  molten  glass 
to  the  graduations  all  in  our  own  plant,  so  we 
guarantee  it  to  meet  the  requirements  of  your  state 
laws. 

Don't  forget  to  visit  our  booth  at  the  National 
Dairy  Exposition. 


VINELAND,  N.  J. 


CHICAGO,  ILL. 


NEW  YORK,  N.  Y, 
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WILL  SUPPORT  CONGRESS 


Van  Norman  Reports  Interest  in 
World  Meeting. 


^Bakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  nms  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  shotild 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 


Name  . 
Street. 
City. . . 


State . 


Dairy  Supply  Service 


—  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

Wo  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N. 
MINNEAPOLIS,      -     -     -  MINN. 


"FRICK"  Refrigeration 

MlilwcKt  Knttlncerlnft  &  luiulpmunt  Co. 
KilS  I'lymoiith  Hl.lil.  MINNKAPOMS 


That  all  of  western  Europe,  and  the 
English-speaking  peoples  in  general, 
will  give  whole-hearted  support  to  the 
World's  Dairy  Congress,  which  is  to 
he  held  in  one  of  our  leading  cities  in 
October,  192.3,  is  the  report  Math 
which  H.  E.  Van  Norman,  president 
of  the  World's  Dairy  Congress  Asso- 
ciation, brought  back  to  his  'Wash- 
ington, D.  C.  office  after  spending 
nearly  four  months  abroad. 

A  few  days  after  Dr.  Van  Norman's 
departure.  President  Harding  issued 
invitations  to  1.50  nations,  colonies 
and  commonwealths,  asking  them  to 
send  official  representatives  to  the 
Congress,  which  will  be  the  first 
international  dairy  meeting  to  be  held 
in  America  and  by  far  the  most  ambi- 
tious ever  held  in  any  country.  The 
meeting  will  be  conducted  by  the 
association,  which  is  made  up  of  the 
entire  dairy  industry  of  America, 
from  farmer  to  distributer,  with  the 
co-operation  of  the  United  States 
Department  of  Agriculture.  It  is 
planned  to  hold  the  National  Dairy 
Exposition  in  the  same  city  with  the 
Congress  and  immediately  after  it 
for  the  convenience  of  delegates. 

Dr.  Van  Norman  went  abroad  in 
April  chiefly  to  discuss  the  Congress 
movement  with  government  officials, 
scientists  and  industrial  leaders;  but 
he  also  represented  the  State  Depart- 
ment at  the  International  Agricultural 
Conference,  held  in  Rome,  Italy,  in 
May,  and  the  Agricultural  Depart- 
ment, as  an  honorary  commissioner 
to  report  on  the  European  dairy 
situation. 

Not  Yet  Recovered 
"The  European  dairy  industry  has 
not  yet  recovered  from  the  effects  of 
the  war,"  said  Dr.  Van  Norman. 
"In  France,  a  great  many  cattle  were 
killed  off  and  have  not  yet  been  re- 
placed. In  the  north,  in  the  exporting 
countries  such  as  Holland  and  Den- 
mark, I  found  considerable  concern 
over  the  failure  of  markets.  England, 
one  of  their  best  markets,  is  way  below 
normal  in  its  consumption  of  milk  and 
milk  products,  probably  because  of 
its  2,000,000  idle  people.  After  the 
war,  these  countries  tried  to  open  a 
market  hero,  but  our  emergency  tariff 
made  shipments  unprofitable.  I  heard 
some  complaint  about  this.  The  only 
thing  tliat  has  saved  them  is  that 
their  produ(!tion  has  not  yet  got  back 
to  normal  and  incireascd  c()nsunii)tion 
of  dairy  products  at  home  has  disposed 
of  most  of  their  products. 

"Wherever  I  wont,  I  mot  with  a 
cordial  wel(!ome  and  a  sincore  desire 
to  co-oporato  with  America  in  making 
the  Congress  a  success.  The  feeling 
was  g«iiieral  tliat  America  is  the  world 
leader  in  the  dairy  industry  and  that 
the  time  is  ()p|)()rtuiu>  for  tlie  exchange 
of  knowledge  on  dairy  sul)j(^(■ts.  I 
had  si)l(Midi<l  co-oixtralion  wlieniycu' 
I  went  from  Americran  <lii)lomatic 
nipresentatives  and  from  the  agents  of 
the  Department  of  Commerce  and 
the  l)c|)artment  of  Agriculture.  Tlu^ 
coniitrii's  !  visited  were:  Italy,  Swil- 
zerhuKl,  France,  Helgiujn,  Holland, 
D(!nmark,  Sweden,  Norway,  lOnglanil 
an<l  Scotland. 

The  ()<'rman  n^presentativoH  at 
Homo  assured  mo  of  t)io  co-operation 


of  their  country.  English,  I  found 
sufficient  wherever  I  went  and  I 
needed  an  interpreter  in  the  cases  of 
only  a  few  scientific  men.  I  met 
government  officials,  scientists  and 
business  leaders  every  where  and 
special  meetings  were  held  for  me  at 
the  Hague,  in  Stockholm,  Christiania, 
London  and  Edinburg.  The  London 
meeting,  which  was  arranged  for  by 
four  government  departments,  was 
the  largest  with  fifty  persons  present. 
Interest  in  Congress 
"My  trip  was  worth  while,  as  it 
enabled  me  to  make  the  Congress 
movement  understood  to  a  few  leaders 
in  many  countries.  I  found  that  much 
that  has  been  printed  about  the 
Congress  here  had  been  reprinted 
abroad  and  that  there  was  already  a 
widespread  interest  in  the  Congress. 
The  milk  distributors  seemed  espec- 
ially interested  in  our  business  meth- 
ods. The  scientists  were  generally 
anxious  to  co-operate  in  preparing 
papers  on  world  dairy  questions  for 
presentation.  The  governments,  the 
societies  and  many  of  the  business 
organizations  will  send  representa- 
tives. 

"I  was  impressed  by  the  eagerness 
Avith  which  the  Europeans  studied  the 
photographs  which  I  had  with  me, 
showing  features  of  the  dairy  industry 
in  America.  Even  where  they  could 
not  understand  English,  they  quickly 
caiight  the  stories  told  in  the  pictures. 
The  delegates  who  come  here  will 
undoubtedly  be  greatly  interested  in 
trips  to  centers  of  interest,  farms, 
creameries  and  manufacturing  plants, 
and  in  the  exhibits  of  the  National 
Dairy  Exposition. 

Will  Stimulate  Business 

"The  chief  return  to  business  which 
will  come  from  holding  the  Congress 
will  result  in  the  increased  apprecia- 
tion of  dairy  products  the  world  over 
with  a  consequent  irw^rease  in  con- 
sumption, which  will  stimulate  the 
dairy  business.  Dairy  products  are 
world  products  and  they  react  imme- 
diately to  any  stimulus  given  by 
increased  or  decreased  production  at 
any  place  and  reflect  tliis  in  their 
prices,  the  world  over.  The  industry 
will  gain  largely  through  the  contribu- 
tions of  the  more  eminent  scientists, 
who  will  discuss  fundamental  ques- 
tions. 

"I  found  the  Europeans  favorable 
to  the  new  features  which  the  Con- 
gress will  introduce  into  the  interna- 
tional dairy  meeting — business  and 
child  welfare  work.  Southern  Europe 
is  not  nearly  so  well  organized  for 
child  welfare  work  as  are  England 
aiul  America.  Splendid  dairy  work  is 
Ixnng  done  by  the  Scandinavian 
countries  and  1  understand  that  dairy- 
ing has  taken  a  great  step  forward  in 
Finland,  but  I  was  not  able  to  see  for 
myself.  Three  countries  seemed  es- 
pe(Mally  alive  to  our  ])rogress  in  the 
use  of  milk  and  in  its  use  for  decreas- 
ing the  death  rate  among  babies  and 
in  strengthening  the  children  of  school 
ago.  These  were  Belgium,  Holland 
and  England. 

"1  wish  to  express  my  appreciation 
of  11i<^  fT<iat-inent  1  r(>c<iived  from  the 
United  States  line.  1  went  to  Europe 
on  tJie  l'resi<lent  Roosevelt,  of  this 
line,  and  was  so  well  satisfied  that  I 
return<Hl  on  the  Oeorg<i  Wasliington, 
of  this  line.  Other  j)assongers  re- 
marked upon  the  service  in  my 
l)r«isenco  and  I  hoard  no  complaints, 
but  every  one  seemed  entirely  satis- 
fied." 
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Prosperity  follous  the  Dairy 
Cote — Be  sure  you  attend  the 
National  Dairy  Exposition, 
October  7th  to  MthSt.  Paul, 
Minneapolis. 


Prosperity  also  follows  users  of 
Pfaudler  Equipment — Read 
below  how  Mr.  Baker  tripled 
the  output  of  his  plant 
through  the  use  of  the 
PFAUDLERETTE. 


Pfaudlerette  Milk  Pasteuriser 
Sibley,  Lindsay  (d  Curr  Co.,  Rochester.  N.  Y.  ^m- 
Handling  about  1 2f  gallons  daily. 

TRlPiey  PORMCR  CAPAcnv 

Sibley,  Lindsay  eoid  Curr  Co.  is  one       fifteen  minutes,  and  our  bacterial  counts,  from 
of  Rochester's  largest  department  stores.       ordinary  holding  periods,  are  exceedingly  low." 

In  conjunction  with  the  store  are  oper-         -t.!       •       n       i  f 
^  ^  There  is  really  only  one  sure  way  ot 

ated  a  restaurant,  bakery  and  cafeteria.       .         •  r    •  j  *i,  4.  • 

^  increasing  your  business,  and  that  is  by 

Mr.  Baker  is  the  man  in  charge  of  the       .         •      +1,         i-+      p  4.u        j  + 

^  improving  the  quahty  01  the  products 

dairy  supplying  milk  to  these  three  out-  ^^jj  Pfaudlerette  will  do  this 

lets,  handhng  about  125  gallons  daily.  ^^^^^^    Mail  the  coupon  for  free  explan- 

Let  him  tell  you  what  the  Pfaudlerette  atory  booklet 
has  done  for  his  business: 

"We  have  been  using  your  Pfaudlerette  for  THE  PFAUDLER  CO. 

^    .  .                                           ,  217  Cutler  Building                   ROCHESTER,  N.  Y. 

sometime.   In  lairness  to  you  we  must  state  that  Gentlemen: 

the  results  far  exceeded  our  expectations.    The  .^'jlcIL  iet^-Tt"st»^'^'iL"V}!^^^^^  /^^ 

-  ,         ,  .  ,  ff       ,inW^     interested  in  the  PJaudlerette  for  use  as — 

Jlavor  of  our  milk  has  been  greatly  improved  x^PdMJ^il        Starter  Can   [  ] 

and  we  are  at  present  selling  triple  our  for-  l^P^  ^^^^T:  ''"^T""'!  [  \ 
mer  capacity,  which  fact  I  can  attribute  only         ^  Buttermilk  Tank   (] 

,       .  1    /t  I  ...  Capacity  is  gallons  daily. 

to  the  improved  jlavor  and  quality  in  our 

Name  

pasteurized  milk.    The  glass  hned  tank  is  cer-  Address 

tainly  valuable  in  this  respect.   We  can  heat  in        Date   d  r.  8-22 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 
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FOR  DOUBLE  STANDARD 


California   Dairy   Interests  Take 
United  Stand. 


California  dairy  interests  are  united 
in  their  opposition  to  a  single  biitterfat 
standard,  according  to  a  telegram 
received  by  G.  L.  McKay  of  the 
American  Association  of  Creamery 
Butter  Manufacturers. 

According  to  the  telegram,  the 
demand  for  a  double  standard  was 
concurred  in  by  co-operative  as  well 
as  the  independent  plants.  It  is 
presumed  that  both  eentralizers  and 
privately  owned  local  plants  are 
included  in  the  latter  category. 

It  was  the  opinion  of  the  California 
meeting  that  the  butterfat-and-moist- 
ure  standard  was  essential  to  the 
maintenance  of  butter  quality.  The 
passage  of  a  measure  creating  a  legal 
standard  for  butter  based  solely  on 
fat  content  would  be  a  "catastrophe," 
in  the  opinion  of  those  who  attended 
the  meeting. 

To  Inform  Congress 

By  a  formal  resolution,  it  was 
decided  that  formal  representations  of 
this  stand  should  be  made  to  Con- 
gress. 

The  action  of  the  California  group 
is  in  line  with  the  action  taken  by  the 
dairy  interests  of  that  state  upon  a 
prior  occasion.  As  is  stated  in  the 
telegram,  a  representative  of  the 
California  Dairy  Council  had  ap- 
peared before  the  Committee  on 
Definitions  and  Standards  several 
years  ago  when  that  committee  was 
holding  public  hearings  upon  the 
the  question. 

The  following  is  a  copy  of  the  tele- 
gram received  by  Mr.  McKay: 

"California  dairying  and  manufac- 
turing interests  are  ixnited  in  belief 
that  passage  of  a  measure  creating 
legal  standard  for  butter  based  solely 
on  fat  content  will  be  catastrophe. 
At  meeting  of  directors  of  Dairy 
Council  held  July  28th  Haugen  Bill 
exhaustively  discussed.  Opinions  ex- 
pressed by  farmers'  co-operative  and 
independent  creameries  and  repre- 
sentative of  State  Department  of 
Agriculture  all  agreed  standard  of  fat 
and  moisture  essential  to  maintenance 
of  quality  of  product  and  welfare  of 
dairj'  industry.  By  formal  resolution 
I  was  instructed  to  make  representa- 
tions of  this  stand  to  members  of 
Congress  and  others.  California  Dairy 
Council  includes  every  interest  con- 
nected with  dairying  in  California. 
Much  study  and  long  consideration 
have  hoim  given  to  this  question  liero, 
and  some  years  back  Webster  was 
sent  to  present  same  viewpoint  at 
hearing  of  Committee  on  Definitions 
and  Standards. — Sam  II.  dreene." 


Want  Bolter  Canned  Milk 

Arou.se<l  by  the  growing  sahis  in 
London  of  caiin<Hl  (iream  with  as  low 
a  jx^rcentage  as  twenty-seven  i)er  cent 
of  fat,  the  Oovernmeut  authorities 
have  submitted  I'ecioinintnidations  to 
\\w  Ministry  of  IN-altli  calling  for  a 
tiiiniinuni  standard  for  caniUMl  cn^am. 
TIk'  reconinicndations,  a(H'<)r<Iing  to 
a<lvices  reaching  ihv  (^aiiTmd  foods 
unit  of  lli(^  Depart  nuMit  of  ConinicnH), 
also  provide  for  a  mininiuni  of  nine 
j)er  ('(Wit  milk  fat  in  (•on<l(Mis<Hl  milk 
and  sp('(Mfy  the  total  milk  solids. 
Canned  skimmilk  would  ho  nujuired  to 
l)e  lal)el«!d  as  such,  atul  must  bear 
|)romiiU'nt]y  a  stattunent  that  such 
milk  is  not  a  tit  food  for  infants. 


GOOD  VERMONT  MEETING 


Splendid  Composition  Average  in 
August  Scoring. 


One  of  the  most  interesting  and  suc- 
cessful scorings  of  the  year  was  held 
on  August  10th  at  the  Gold  Brook 
Creamery,  Stowe,  Vt.  A  goodlj^ 
number  of  boxes  of  butter  were 
entered  and  fifty  interested  parties 
were  in  attendance  representing  no 
less  than  thirteen  different  plants. 
The  creamery  provided  an  excellent 
dinner  for  everybody  and  altogether 
it  was  an  enjoyable  and  profitable 
meeting. 

The  general  quality  of  the  butter 
entered  was  good  for  the  season. 
There  was  not  a  mottled  sample  in  the 
lot  and  the  general  workmanship  was 
better  than  for  some  time.  The  most 
common  criticism  of  the  judges  was 
on  the  old  cream,  high  acid  flavor,  so 
common  during  hot  weather  due  to 
negligence  in  cooling  and  infrequent 
delivery  of  cream. 

The  importance  of  pasteurization 
was  again  emphasized  by  the  fact 
that  the  two  highest  scoring  samples 
were  both  pasteurized. 

A  couple  of  entries  were  too  high  in 
moisture  again.  Excluding  these, 
the  average  composition  was  81.40 
per  cent  fat,  15.46  per  cent  water,  2.14 
per  cent  salt  and  the  curd  was  con- 
sidered one  per  cent.  Entries  receiv- 
ing a  final  score  of  90  per  cent  or  over 
are  listed  below,  the  average  scores 
being  as  follows:  quality,  91.04  per 
cent;  composition,  98.18  per  cent,  and 
combined  or  final  score,  93.42  per  cent. 


SOUTH  DAKOTA  FAIR 


At  Huron,  September  11th  to  15th. 

The  South  Dakota  State  Fair  will 
be  held  in  Huron,  September  11th  to 
15th,  inclusive.  There  will  be  a  dairy 
product  exhibit  and  scoring  contest 
with  $405  in  premiums,  $250  of  which 
will  be  divided  pro  rata  on  butter 
entries;  lowest  score  receiving  one 
pro  rata  share,  and  the  higher  scores 
accordingly. 

There  are  no  entry  fees  charged  but 
transportation  on  all  exhibits  must  be 
prepaid.  Butter  and  cheese  will  be 
sold  at  the  close  of  the  fair  and  money 
returned  to  exhibitors. 

South  Dakota  having  no  cheese  fac-  , 
lories  the  Slate  Fair  offers  three 
prizes,  ten,  six  and  four  dollars,  in 
(!ash,  for  the  best  display  of  Cheddar 
or  Young  American  cheese  when 
entered  in  Class  5,  to  out-of-state 
exhibitors. 

Butter  entries  from  out  of  state  are 
also  solicited,  but  only  for  compli- 
jnentary  scores.  Entries  should  be 
shippcni  to  arrive  in  Huron,  Septem- 
ber 9th  and  entry  blanks  can  be  had 
by  n^quest  of  the  undersigned  by  those 
who  have  not  received  such. — A.  P. 
liyger,   Supt.   Dairy  Department. 


Ord,  Neb. — The  Ravenna  creamery 
has  opened  a  new  cream  station  at  this 
plac^e. 

St.  Cloud,  Minn.— Farmers  cream- 
ery, Incorporated;  have  appointed 
Charles  Lien  president. 

Pierce,  Neb.— R.  F.  Boje  has  sold 
his  cream  station  and  flour  business 
here  to  Miles  Duffy  of  Ilordvillc. 

Dawson,  Minn.— S.  S.  Soronson  has 
been  engaged  as  buttermaker  for  the 
Farmers'  Co-operative  Creamery 
Company. 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle^  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  suf&cient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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The  Genuine 


Complete  Laboratory  Control 

Assures  a  Perfect  Starter 

'T^O  make  a  perfect  product  for  starter  purposes  breed 
count  of  milk  must  be  checked  regularly,  and  acidity 
must  be  carefully  watched.  Therefore,  it  is  only  natural 
that  both  of  these  tests  are  covered  daily  on 

STARLAC 

in  the  laboratory  of  the  Merrell-Soule  Company. 

These  are  only  two  of  the  many  daily  tests  that  cover  all  steps  in 
the  production  of  this  powdered  skimmed  milk  starter  and  which 
make  a  check  on  every  detail,  even  to  an  examination  of  the  herds 
producing  the  milk. 

STARLAC  is  a  product  you  can  use  with  perfect  assurance  that 
your  starter  will  be  all  you  desire  it  to  be.  We  solicit  inquiries 
regarding  its  proper  use,  and  will  be  pleased  to  afford  butter 
manufacturers  the  advantages  of  the  experience  of  our  experts. 

Being  the  finest  grade  of  Powdered  Skimmed  Milk,  STARLAC 
will  also  give  perfect  satisfaction  in  ice  cream  and  for  all  dairy  uses. 

STARLAC  is  for  sale  in  the  Middle  West  by  the  following 
concerns: 

Creamery  Package  Manufacturing  Co.,  Chicago  and  Kansas  City 
J.  G.  Cherry  Co.,  Cedar  Rapids,  la.,  and  St.  Paul,  Minn. 
Kennedy  &  Parsons  Co.,  Omaha,  Neb.,  and  Sioux  City,  la. 

Dairy  Supply  Co.,  Minneapolis,  Minn. 
Dairymen's  Manufacturing  and  Supply  Co.,  St.  Louis,  Mo. 


MERRELL-SOULE  POWDERED  SKIMMED  MILK 

MERRELL-SOULE  SALES  CORPORATION,  SYRACUSE,  N.  Y. 
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HYQLOSS 


Butter  cartons 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 


NATIONAL 

Carton  Company 

JOLIET,  ILL. 


FALL  COWS  BEST 


DOES  IT  PAY? 


Some  Good  Information  to  Pass 
Oil  to  Your  Patrons. 


Just  Tell  the  Wide,  Wide  World 
That  It  Does  Not. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


There  are  varying  opinions  as  to 
the  best  time  to  have  cows  freshen, 
but  after  a  thorough  study  of  the 
records  of  10,870  cows  in  sixty-foiir 
testing  associations,  the  United  States 
Department  of  Agriculture  has  found 
that  cows  dropping  their  calves  in  the 
fall  produce  more  milk  and  butterfat. 
In  the  sixty-four  associations  fall 
freshening  ranked  first  twenty-nine 
times  in  average  milk  production; 
winter  freshening  ranked  first  eighteen 
times;  summer  freshening  ten  times; 
and  spring  freshening  seven  times. 
In  butterfat  production  fall  feshening 
was  first  thirty-eight  times,  winter 
thirteen  times,  summer  eight  times, 
and  spring  seven  times.  The  tabu- 
lated results  and  detailed  explana- 
tions have  just  been  published  in 
Department  Bulletin  1,071, Influence 
of  Season  of  Freshening  on  Production 
and  Income  from  Dairy  Cows,  by  J. 

C.  McDow^ell. 

On  an  average  the  cows  that  fresh- 
ened in  the  fall,  September,  October 
and  November,  produced  6,689 
pounds  of  milk,  while  those  that 
freshened  in  the  winter,  summer  and 
spring  produced  6,4.39,  5,941  and  5,842 
pounds,  respectively.  These  fall  cows 
produced  on  an  average,  268  pounds 
of  butterfat.  Those  that  calved  in 
winter,  summer  and  spring  made,  in 
order  258,  236  and  236  pounds.  In 
spite  of  higher  feed  cost,  the  fall-fresh- 
cows  made  more  income  over  feed 
cost.  The  winter  ones  were  second, 
spring  third,  and  summer  fourth. 

October  Cows  High 
On  the  basis  of  individual  months, 
the  largest  income  over  feed  cost  was 
made  by  the  cows  freshening  in  De- 
cember, with  October  second,  Novem- 
ber third,  and  January  fourth.  The 
cows  calving  in  October  ranked  first 
in  both  milk  and  buttei'fat  produc- 
tion. 

Although  the  evidence  shows  con- 
clusively that  fall  or  early  winter 
freshening  is  desirable  in  most  parts 
of  the  country,  there  are  ex(!eptions 
to  the  rule.  The  dairyman  who  has 
a  steady  market  for  milk  at  fair  prices 
during  all  seasons  of  the  year  will 
usually  find  it  to  his  advantage  to 
keep  the  supply  fairly  uniform  from 
month  to  month.  The  percentage  of 
cows  that  should  freshen  each  month 
in  the  year  will  vary  to  some  (extent 
in  differcint  loc^alities  and  on  different 
farms  in  the  sam<\  locality.  At  i)reseji1 
in  market  milk  districts  there  is 
usually  a  surplus  of  milk  in  the  late 
si)ring  aiul  early  summcvr,  and  more 
cows  should  be  allowed  to  freshen  in 
the  fall. 

Th<i  bulletin  shouUl  i)rove  to  be  a 
valuable  guid<i  for  solving  Ww  freshen- 
ing i)rol)lem  on  any  farm.  It  may  be 
obtained  fr<^e  b.y  addressing  the  De- 
I)artment  of  Agriculture,  Washington, 

D.  C. 


Shelby,  Neb. — John  Gray  has  pur- 
chased tile  Shelby  Produce  Market 
of  Mr.  Zern  at  Shelby. 

York,  Net).-  The  iianford  Produce 
Comi)any  of  Sioux  CMty,  will  open  a 
j)ro<luce  husiiuiss  here. 

Crosby,  Minn.-  The  opening  of  the 
Cuyuna  iiange  (!0-operati  ve  creanuiry 
was  celebrat<'d  August  lOth  by  a 
l)i(inio. 


We  recently  visited  a  town  where  a 
buttermaker  who  had  been  in  charge 
of  a  local  creamery  for  a  number  of 
years,  had  resigned  because  his  salary 
was  cut  from  $2,500  per  year  to  $2,- 
000  per  year. 

The  question  which  immediately 
came  to  my  mind  w^as- — did  the  cream- 
ery gain  by  making  this  cut?  Upon 
investigation,  I  found  that  the  cream- 
ery was  making  550,000  pounds  of 
butter  a  year,  and  that  after  the  new 
man  had  been  hired,  at  a  saving  of 
$500  a  year  in  salary,  the  creamery 
was  cut  three  cents  per  pound  on  a 
shipment  of  24,000  pounds  because  of 
quality.  The  loss  on  this  one  ship- 
ment amounted  to  $720,  and  there 
was  a  cut  varying  from  one-half  cent 
per  pound  to  three  cents  per  pound 
on  many  other  shipments.  It  would 
appear  that  the  officers  of  this  cream- 
ery did  not  use  the  same  judgment 
that  a  man  in  a  factory  would  use  in 
paying  his  employes.  The  butter- 
maker  who  has  established  his  ability 
to  get  the  highest  price  for  butter 
made  at  all  times,  is  a  great  asset  to 
any  creamery.  One  cent  per  pound  on 
the  output  of  the  creamery  amounts 
to  over  $5,000  per  year.  It  is  hard 
for  men  who  have  not  handled  a  large 
business  of  this  kind  to  realize  the 
volume  that  is  put  through  an  ordi- 
nary co-operative  creamery.  The 
matter  of  making  a  change  in  man- 
agers should  be  very  carefully  con- 
sidered, as  we  believe  that  very  often, 
where  the  change  is  made  to  effect  a 
saving  of  a  few  hundred  dollars  in 
salary,  there  results  a  loss  of  many 
thousand  dollars,  as  in  this  cas3.  On 
the  other  hand,  a  poor  creamery  oper- 
ator is  a  luxury  at  any  price. — H.  R. 
Leonard,  in  Farm,  Stock  and  Home. 


Did  You  Get  Yours? 

Did  you  get  fifty-eight  dishes  of  ice 
cream  last  year? 

That  was  your  share  of  the  ice 
cream  made  in  Wisconsin. 

Dairy  manufacturers  at  the  College 
of  Agriculture  rei)ort  that  enough  ice 
cream  was  made  in  Wisconsin  in  1921 
to  give  two  and  one-fourth  gallons  to 
every  man,  woman  and  child  living  in 
the  Badger  state.  This  would  mean 
about  fifty-eight  dishes  apiece.  A 
total  of  5,950,556  gallons  were  manu- 
factured in  Wisconsin  alone  and 
216,469,212  gallons  were  frozen  in  the 
entire  nation  during  the  same  period. 

I(!e  cream  nitiiuifacture  is  on  the 
increase,  declare  aut  horities.  Reports 
cojnpiled  by  the  Dairy  and  Food 
(/Ominission  biennially  show  that  the 
ice  cream  output  of  the  Badger  State 
has  i)ractically  doubkxl  every  two 
years  <luring  the  last  t(Mi  years. 

"  Ice  cream  is  rcganled  more  as  a 
food  now  that  it  used  to  be,"  says  J. 
L.  Sainmis  of  the  dairy  department  of 
th,  University  of  Wisconsin.  "Time 
was  when  the  frozcMi  cream  product 
was  eaten  largely  as  a, delicacy.  Al- 
though this  idea  still  persists  to  a 
certain  <l<igree,  its  valuci  as  a  foo<l  is 
rapi<lly  gaining  recognition.  Ice  cream 
is  a  regular  ])roscril)(ui  articfle  gf  diet  in 
the  kil-(!hens  of  nuuiy  hospit  als  today." 

Thr«>e-fourths  of  the  trade  comes  in 
the  months  of  June,  July,  August, 
SeptiMulier  and  October.  The  indus- 
try was  valued  at  $(i,16(),325.()()  in 
Wisconsin  during  1921. 
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PROSPERITY  FOLLOWS  THE  DAIRY  COW 

Be  Sure  You  Attend  The 
NATIONAL  DAIRY  EXPOSITION 

ST.  PAUL         -  October  7-14  —  MINNEAPOLIS 


MENASHA  PRINTING       CARTON  COMPANY 


Chicago  -i6o6  G>nway  Hldg. 
Hexv  Yon.K-2ooTif th^ve.  - 


MENASHA,  WISCONSIN 

- —  Ctt.vZLANp-155  Hippodrome  Sbi^-Attitex  — 


\.osAno^ws-4'n  I-WHeUmanHldg. 
KAfisAS  Oty-joi  ScanittArcadelildg. . 


Cut  You  Water 
Pumping  Cost  in  Half 

A  UNIFLOW  PUMP  will  deliver  at  high  pressure,  a 
continuous  stream  of  fresh,  clean  water  direct  from  the 
well  at  all  times,  thus  eliminating  standpipes  and  storage 
tanks,  at  a  cost  of 

1  Cent  per  1000  Gallons 

(Depending  on  Depth  to  Water) 

This  is  half  the  usual  cost,  with  other  types  of  pumps. 

Dairy  interests  need  a  dependable,  efficient  pump  of 
this  character  for  cooUng  cream  in  the  vats,  and  washing 
down  and  sprinkling  with  a  hose.  A  UNIFLOW  pump 
reduces  your  FIRE  HAZARD. 

UNIFLOW  Pumps  give  long,  continuous  service  and 
with  the  SAVING  in  ICE,  POWER  and  LABOR,  PAY 
FOR  THEMSELVES  in  a  very  short  time. 


Our  exhibit  will 
be  on  Cooper 
St., Lot  25,  Ma- 
chinery Hill 
near  State  Pris- 
on Exhibit  Bldg. 
Call  and  see  us. 


Twin  City  Pump  Co.,  inc. 

126-F  No.  Fourth  St.  Minneapolis,  Minn. 
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AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2|-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Ship  To 


trelease 
Underhill 

tSTABLISHlD  1864' 

Prompt  and  Reliable 

BUTTE.R 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholeialo  Deal«r»  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


PREPARES  FOR  CONTEST 


Wisconsin  District  Lines  Up  for 
The  National. 


The  meeting  and  picnic  of  District 
No.  1,  W.  B.  A.,  at  Balsam  Lake 
Sunday,  August  20th,  was  fairly 
well  attended.  The  weather  condi- 
tions were  ideal  and  there  should 
have  been  more  members  in  attend- 
ance. Balsam  Lake  affords  a  real 
place  for  a  picnic  of  this  kind,  on 
account  of  its  park  and  lake.  One 
could  enjoy  most  any  kind  of  recrea- 
tion at  this  place.  After  the  picnic 
dinner  a  business  meeting  was  held 
in  the  court  room  of  the  County 
Court  House.  The  new  field  man  for 
the  Wisconsin  Co-operative  Cream- 
eries' Association,  H.  T.  Sondergaard, 
was  in  attendance  and  gave  a  very 
good  talk. 

The  winning  of  the  big  banner  at 
the  National  Creamery  Buttermak- 
ers'  Association  meeting  in  October 
seemed  to  be  the  principal  topic  of 
the  meeting,  and  a  special  meeting 
and  scoring  contest  was  arranged  to 
be  held  at  Milltown  on  Tuesday, 
August  29th,  to  get  in  trim  and  see 
what  could  be  done  in  the  shape  of 
making  9.5-score  butter  or  better. 

All  members  of  the  Wisconsin 
Buttermakers'  Association  are  very 
urgently  asked  to  send  a  tub  of  butter 
to  Chippewa  Falls — entry  date  Sep- 
tember 6th.  This  will  give  you  a  line 
on  your  ability  to  make  Fancy  butter 
and"  see  where  you  stand  in  the  race 
at  the  national. — Dudley  Herrell, 
Secretary,  District  No.  1. 


ENTER  NORTHERN  FAIR 


District  No.  18  Members  Asked  to 
Send  Tub. 


All  members  of  District  No.  18 
are  urged  to  send  a  tub  of  butter  to 
the  Northern  Wis(^onsin  State  Fair, 
Chippewa  Falls,  which  is  to  bo  held 
September  11th  to  l.'ith.  The  tub 
must  be  twenty  ])ounds.  The  butter 
must  he  expressed  to  be  in  Chippewa 
F'alls,  September  .5th. 

Rides  gov<irning  the  shipping,  and 
])rizes  (;an  be  found  in  Tlui  Dairy 
Record  of  August  2l5r(l.  Every  mem- 
ber should  take  this  oj)i)()rtunity  to 
get  his  shani  of  the  large  sum  of 
money  to  bo  i)ro  rated,  an<l  siiu-o  the 
Wisconsin  State  Fair  does  not  give 
the  buttermakers  a  chance  to  show 
their  fine  make  of  butter  to  the 
jH^ople  and  to  got  in  training  for  the 
Hanuor,  at  the  Natioiuil  Creamery 
Huttontuik(>rs'  (Convention,  -wv  must 
not  lose  any  chancre,  as  this  will  bo  a 
hard  battU^.  Thorefore  ev(n'yon<^  must 
send  a  sanii)lo  to  ('iiii)p(^wa  Kalis. 
Do  not  forgot  that  you  owe  it,  not 
only  to  yourselves,  but  to  your 
<^r<^anieries — or  at  least  to  the  good 
old  Stale  of  Wisconsin,  your  state, 
you  will  soon  so(5  1h<>  long  lists  enter- 
ing th«i  state  fairs  of  Iowa  and  JVIinne- 
Hota,  be<'aus<v  their  boys  realize  that 


honors  do  not  come  ■without  work. 

The  Northern  Wisconsin  state  fair 
will  be  the  start  for  Wisconsin  boys, 
especially  for  all  members  of  No.  18. 
Do  not  forget  the  date,  September 
5th.— A.  Nielsen,  Secretary. 


At  the  Scale 
Will  Geisler  has  been  employed  as 
buttermaker  by  the  Co-operative 
Creamery  Company,  Chetek,  Wis- 
consin, at  the  Association  scale  of 
wages. 


Here's  a  Live  One 

The  following  is  a  copy  of  a  letter 
sent  to  H.  C.  Larson,  secretary  of  the 
Wisconsin  Buttermakers'  Association, 
by  the  president  of  the  co-operative 
creamery  at  Falun,  Wis. : 

I  thought  yoxi  might  be  interested 
to  know  how  our  buttermaker,  D.  E. 
Jeffers,  is  getting  along  here,  as  we 
secured  him  through  your  association. 
He  is  getting  along  fine  now.  He  had 
a  hard  time  of  it  when  he  first  came 
here,  as  the  patrons  were  used  to 
deliver  all  kinds  of  cream.  It  took 
some  time  before  he  could  get  them 
to  understand  that  it  would  pay  to 
deliver  only  sweet  cream,  but  he  now 
receives  good  cream  and  is  making 
high  grade  butter,  scoring  93  and 
better.  He  certainly  is  a  good  man  to 
keep  machinery  in  first  class  shape, 
and  he  is  very  neat  and  clean.  We 
are  now  receiving  one  cent  over 
Extras.  Shipping  in  tubs,  allowing 
only  one-fourth  of  a  pound  a  tub  for 
shrinkage,  which  I  consider  very 
good  now  days. — Farmers'  Co-oper- 
ative Creamery  Society,  Emil  Fink, 
President. 


ASKS  BRITISH  SUPPORT 


Van  Norman  Ur^es  Participation 
in  World  Congress. 


London,  England,  July  28th. — That 
America's  position  as  the  leading  dairy 
countrjr  has  largely  grown  out  of  the 
custom  of  exchanging  knowledge  in 
her  national  organizations  was  the 
declaration  made  tonight  by  Professor 
H.  E.  Van  Norman,  president  of  the 
World's  Dairy  Congress  Association, 
in  urging  representatives  of  various 
branches  of  the  British  industry  to 
lend  their  support  to  the  international 
dairy  meeting  which  is  to  be  held  in 
the  United  States  in  October,  1923. 

The  meeting  was  arranged  for  by 
the  Ministry  of  Agri(uilture  and  Fish- 
eries, the  Ministry  of  Health,  the 
Home  Office  and  the  Board  of  Educa- 
tion. Sir  Francis  L.  C.  Floud,  K.  C.  B., 
Secretary  of  the  Ministry  of  Agricul- 
ture and  Fisheries,  pres'ded.  Among 
those  present  wore  the  London  repre- 
sentatives of  India,  New  Zealand, 
Tasmania,  Ireland,  N<(W  South  Wales. 
Victoria,  Que(>nsland,  West  Australia, 
South  Australia,  Australia,  South 
Afri(!a,  C^anada,  New  Foundland  and 
liliodesia.  Others  represented  the 
Milk  Producers'  Association,  the  milk 
distributors,  the  <H)ndensed  milk  man- 
ufacturers, the  dairy  press,  dairy 
♦Hiuipnnint  nuuiufaciturors,  the  Central 
Milk  Recording  Society,  milk  record- 
ing societies  oiitsido  the  Central. 
odu<!ational  and  welfare  societies  and 
various  control  societies. 

Dr.  Van  Nornuui,  who  left  his  home 
in  Washington,  D.  C.,  in  April  to 
interest  the  countries  of  Western 
Europe  in  the  coming  Congress,  to 

(Continued  on  Pajjc  34) 
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"BUFLOVAK"  VACUUM  DRUM  DRYER 


Profits  in  Dry  Milk  Products 

Come  from  Uniform  Quality 
and  Economical  Production 

"BUFLOVAK"  Dryers  Give  Both 

In  considering  apparatus  for  making  dry  milk  products  from  skimmilk,  butter- 
milk, milk  chocolate,  malted  milk,  etc.,  keep  in  mind  the  fact  that  "BUFLOVAK" 
apparatus  was  unhesitatingly  adopted  by  leaders  in  the  deury  industry  after  care- 
fully investigating  the  claims  of  various  existing  processes. 

Uniformity — that  is,  a  uniform  degree  of  dryness  throughout  the  entire  product, 
is  an  absolute  essential  to  success  in  producing  dry  milk  products.  Without  uni- 
formity the  milk  will  soon  spoil. 

Uniformity  in  the  "BUFLOVAK"  PBOCESS  is  assured  by  our  patented 
method  of  applying  the  hquid  to  the  drum.  It  was  this  method  (obtainable  only 
in  the  "Buflovak"  dryer)  that  made  the  vacuum  drum  dryer  a  commercial  success 
in  drying  milk. 

Send  for  our  milk  booklet.  It  gives  interest- 
ing information  regarding  dry  milk  products. 


BUFFALO  FOUNDRY  &  MACHINE  CO. 

1617  FILLMORE  AVE.  BUFFALO,  N.  Y. 
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SCORING  SEPTEMBER  13th 


lOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STRE:ET 


ANDERSENIfRETURNS 


Wisconsin   Entries   to  be 
Commercial  Score. 


Given 


Gives  Interesting  Account  of  His 
Trip  to  Denmark. 


Sterilizer 
Purifier 
Deodorant 

Cheap  to  Use— Efficient— Reliable 
At  All  Supply  Houses 

Manufactured  Only  by 

General  Laboratories 

MADISON,  WIS. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 

crown  neotro 

"NEUTRO" 

the  wonder 

WEIGLE  CHEMICAL 

COMPANY  fh'ot.r^a^i^r^s 

Minnesota  Transfer,    -  Minn. 


The  next  butter  scoring  will  be 
held  at  the  Dairy  School,  Madison, 
Wis.,  on  September  13th. 

About  this  time  each  year  our  but- 
termakers  have  usually  sent  a  pack- 
age of  butter  to  the  State  Fair.  It  so 
happens,  however,  that  the  manage- 
ment has  decided  to  omit  the  butter 
and  cheese  scoring  at  the  Fair,  and  we 
are  therefore  offering  the  creameries 
of  the  state  an  opportunity  to  send  a 
package  of  butter  to  the  Dairy  School 
at  this  time  for  the  purpose  of  getting 
the  information  they  usually  obtained 
when  sending  butter  to  the  State 
Fair  exhibit. 

Our  judges  last  month  adopted  a 
little  different  practice  than  they  for- 
merly used  in  scoring  the  butter. 
Careful  attention  was  given  to  the 
body,  color  and  salt,  as  well  as  to  the 
flavor  of  the  butter.  We  expect  to 
continue  this  kind  of  inspection 
throughout  the  year  in  our  educational 
butter  scorings,  and  this  information 
as  well  as  the  moisture  and  salt  con- 
tents which  we  send  the  buttermaker 
helps  them  to  improve  the  quality 
of  their  butter  and  to  find  out  about 
its  standard  composition. 

Our  judges  give  the  butter  a  com- 
mercial scoring  and  we  have  good 
evidence  of  the  way  in  which  they 
agree  with  the  commercial  judges  in 
a  comparison  we  made  of  some  of  the 
butter  last  month.  We  shipped  the 
packages  of  butter  after  our  scoring 
to  Chicago  and  requested  an  official 
inspector's  score  on  a  few  packages. 
These  scores  were  sent  to  us  and  the 
following  figures  illustrate  the  way  in 
which  our  judges'  scores  agreed  with 
the  Chicago  market  inspector's  score 
on  the  same  tubs: 

Dairy  School  score— 89.60,  90.10, 
90.30,  90.10,  89.50,  92.00,  91.10. 

Chicago  Inspector's  score — 89.00, 
89.00,  90.00,  87.00,  89.50,  90.50, 
91.00. 

Close  Agreement 
These  figures  show  a  very  close 
agreement  and  indicate  that  our  but- 
termakers  will  get  a  score  on  the 
butter  they  send  to  the  Dairy  School 
that  corresponds  to  the  actual  market 
conditions  at  the  time  the  butter  is 
judged. 

The  special  feature  of  our  butter 
scoring  last  month  was  a  request  that 
the  buttormakers  send  a  package  of 
butter  which  contained  fifteen  per 
cent  moisture  and  three  per  cent  salt. 
We  are  going  to  ask  the  buttermakers 
to  follow  up  this  same  point  once 
more  and  send  us  a  package  of  butter 
from  their  every-day  make  in  Sep- 
tember and  have  it  contain  about 
fifteen  pisr  <!((nt  moisture  and  three 
per  cent  salt. 

We  are  sending  notice  of  tliis  scor- 
ing earlior  than  usual  in  order  that 
eacih  buttermaker  may  loarn  the  date 
and  make  his  plans  to  send  a  pack- 
age of  butter  to  the  Dairy  School  for 
our  scoring  on  Septomber  13th.^ — K. 
II.  Farrington. 


"  I  R I C  K '  \  Refrigeration 

MlilwcHt  KnftlnftTlntt  &[K<|ulpincnt  t'.o.^ 


Chariton,  la.— The  T.  H.  Milnos 
<lairy  farm  suffered  a  loss  from  fire  of 
•11  (),()()(). 

Fargo,  N.  D. — L.  K.  Holland  has 
]hwu  a])point('<l  to  take  (diargc^  of  the 
<lairy  manufacturing  work  at  the 
Agricultural  College. 


Glad  he  went,  but  glad  to  get 
back,  Albert  Andersen  arrived  in 
St.  Paul  Friday,  en  route  to  Erksine 
after  a  two  months'  trip  to  Denmark. 

"You  bet  it's  good  to  get  back," 
was  Mr.  Andersen's  reply  to  the  usual 
question.  "But  I  certainly  enjoyed 
every  minute  of  my  visit  and  wouldn't 
have  missed  it  for  anything." 

Mr.  Andersen  gave  a  very  inter- 
esting account  of  his  visit,  much  of 
which  is  contained  in  a  letter  to  The 
Dairy  Record,  written  aboard  ship 
on  his  way  back,  which  appears 
elsewhere  in  this  issue. 

Losing  English  Market 
The  loss  of  the  English  market  for 
Danish  butter  is  affecting  the  industry 
in  that  country  verj'  seriously,  Mr. 
Andersen  reports. 

"While  it  appears  probable  that  the 
Danes  may  be  forced  to  change  from 
butter  manufacture  to  cheese  if  pres- 
ent conditions  continue,  it  is  very 
likely  that  other  markets  will  be 
sought  before  this  step  is  taken.  As  a 
matter  of  fact,  Danish  agents  are 
even  now  attempting  to  find  new 
markets  for  their  butter  in  Switzer- 
land, France  and  the  countries  of 
Southern  Europe. 

"But  the  loss  of  the  English  mar- 
ket (for  there  is  no  doubt  but  that 
that  country  is  turning  to  other 
sources  for  its  supply),  will  be  keenly 
felt.  However,  there  is  no  resent- 
ment felt  as  it  is  thought  only  natural 
that  England  should  favor  butter 
from  Australia  and  her  other  colonies'. 
Lower  prices  are  also  causing  con- 
siderable butter  from  the  Argentine  to 
be  selected,  as  it  is  economically 
impossible  for  the  Danish  creameries 
to  offer  their  choice  products  in  com- 
petition with  the  prices  paid  for  these 
grades." 

Danes  Use  Oleo 

While  the  Danes  make  splendid 
butter  they  do  not  consume  it,  Mr. 
Andersen  stated.  When  reprimanded, 
they  agree  that  it  is  not  a  very  far- 
sighted  policy  but  fall  back  upon  the 
Old  World  trait  of  assuming  that  when 
certain  conditions  exist  there  is  no 
use  in  trying  to  change  them. 

"The  idea  of  advertising  dairy 
products  among  their  people  in  the 
way  that  the  National  Dairy  Council 
is  doing  is  this  country  is  unheard  of 
in  Denmark,"  ho  declared,  "and  fromj 
present  indications  there  is  not  muohl 
hope  that  it  will  ever  be  done."  i 

In  many  respects,  particularly  iiy 
reference  to  equipment,  the  Danisjj 
creameries  are  far  behind  those 
America.   And  from  his  conversatioi 
and  observations,  Mr.  Andersen  h^ 
expressed   his   belief  that  Denmal 
offers  a  splendid  opportunity  for  sor 
American  creamery  supply  house 
the  present  time. 


St.  Cloud,  Minn. — Joel  Blomster.'i 
Algona,  la.,  is  the  new  manager  of  tlf 
Country  Club  Creamery  on  the  Ej 
side. 

(lill)ort,  Minn. — A  new  creamery 
c<)ntemi)la1tHl.    W.  J.  Kyan,  J.  Jacoli'^ 
Korpi  and  Alfred  Hoel  are  the  boost- 
ers. 

Viroqua,  Wis.^ — The  local  milk  con 
densory  of  the  Sorgo  Milk  Comijanj 
is  to  be  sold  at  sale  Septomber  11th 
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Do  You  Have  Scale  Troubles? 


Old  fashion  scales  that  get  out  of  adjust- 
ment, stay  that  way  or  grow  worse. 

A  few  pounds  off  this  shipment,  a  few  off 
that,  day  in  and  day  out.  How  long  does  it 
take  to  eat  into  your  profits? 

"But  errors  even  themselves  up"  you  say. 
Don't  deceive  yourself. 


Give  a  man  overweight  and  you  never  hear 
from  him;  shortweight  him,  and  his  claim 
comes  in.  You  must  make  it  good  or  there  is 
trouble.  You  pay  for  it. 

Mr.  Creameryman :  Perhaps  you  have  some 
of  the  old  fashion  or  new  fashion  scales  that 
are  giving  you  trouble.  It  is  rumored  that  a 
large  number  of  creameries  are  having  their 
troubles  with  scales.   Why  not  stop  all  this? 


We  Say  and  We  Guarantee  to  Stop  All  Unsatisfactory  Weight  Troubles, 

If  You  Use  a  Kron. 


It  is  now  up  to  you — if  you  want  accurate 
weighing  scales  write  us  and  our  representative 
will  do  the  rest. 


Start  avoiding  these  troubles  by  writing 
today  to  us. 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


During  the  Cival  War,  Union  troops  were 
encamped  here  and  the  disgraceful  Draft 
Riots  began  with  an  attack  on  the  Colored 
Orphan  Asylum  nearby,  at  43rd  street  and 
Fifth  Avenue. 

The  most  interesting  object  in  the  park  is 
the  imposing  bust  of  Washington  Irving, 
heroic  size,  for  many  years  New  York's  First 
Citizen. 

Irving,  who  first  gained  European  recogni- 
tion for  American  letters,  was  bom  in  William 
Street.  He  was  an  ardent  New  Yorker  and 
his  whimsical  History  of  New  York,  which 
set  two  continents  laughing,  sells  today  as 
freely  as  the  day  it  was  published.  It  is  now 
a  classic.  The  present  day  New-Yorker 
places  him  along  with  Aristotle,  Marcus 
Aurelius  or  Homer  in  point  of  antiquity,  yet 
he  was  a  trustee  of  the  old  Astor  Library 
and  largely  instrumental  in  securing  the  gift 
to  the  city  from  Mr.  Astor,  and  was  presi- 
dent of  the  commission  formed  to  create 
Central  Park. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  1  iiNANClALLY 


The  Great  Atii 

Tei 

Jersey  City,  N.  J. 

THE  HOUSE  0F| 


GUS  LUDWIG,  MANAGER  <> 

Will  look  after  your  shipments  persdi 

We  solicit  your  shijQ! 

See  That  Your  Next  Shipment  is  ht 

N.  J.  or  to  Cji 

ASK  US  FOR  OUR  CHICAGO  STEfC 

shipper  to  receive  even  more  prompt  retiurns  than  ever  hou 
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latic  &  Pacific 


iO« 

Chicago,  Illinois 


]UALITY  BUTTER 


'  THE  BUTTER  DEPARTMENT 

ly  nd  advise  you  as  to  market  conditions 

eJts  and  correspondence 

svrded  to  Us  Either  at  JERSEY  CITY, 
Chicago  Branch 

[|  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
— <  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 

11 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


ThisIsNo^^IdleGossip^^ 

It  Is  Good  Creamery  News 


This  is  the  store  where  you  get  full  value 
for  your  butter  —  where  the  middleman's 
profit  is  cut  out — where  the  butter  goes  direct 
to  the  consumer.  It  is  known  as  the  G.  A. 
&  P.  T.  Go's  "Direct  to  Consumer  Service". 

A  service  that  has  no  equal. 

Why  are  you  not  getting  the  benefits  of 
such  a"service? 

It's  up  to  you — whether  you  want  to  help 
your  creamery  get  the  best  service  and  the 
most  out  of  your  butter  shipments — so  that 
the  returns  to  your  patrons  are  more  than 
satisfactory. 

Use  the  best  service  to  be  had. — Today  is 
your  day  to  start. 


J.  A.  FISK,  Western  Representative 


Phone  Midiiay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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MANY  PRIZES  OFFERED 


CREAM  OR  DYNAMITE? 


WHY  MINNESOTA  LEADS 


(Continued  from  Page  3) 


of  packages.  Ship  by  express,  collect. 
Use  shipping  tags  furnished  by  the 
Association,  and  mail  these  with  entry 
blanks  on  all  packages.  If  shipping 
tags  are  lost  direct  your  exhibit  to  F. 
W.  Stephenson,  secretary  of  the 
Dairy  Products  Exhibit,  Dairy  Cattle 
Congress,  Waterloo,  Iowa. 

Butter  Premiums 

A  gold  and  silver  medal  properly 
engraved  Avill  be  awarded  to  the 
exhibitor  receiving  first  and  second 
prizes  in  both  whole  milk. and  gath- 
ered cream.  Winners  of  such  medals 
will  not  participate  in  the  cash  pre- 
miums offered. 

All  exhibitors  of  butter,  both  whole 
milk  and  gathered  cream,  will  compete 
for  the  following  cash  prizes: 

1st  $15.00    13th  $7.00 

2nd   14.00    14th   7.00 

3rd   12.00    15th   7.00 

4th   10.00    16th   6.00 

5th   10.00    17th   6.00 

6th   10.00    18th   6.00 

7th   10.00    19th   6.00 

8th   10.00    20th   5.00 

9th   8.00    21st   5.00 

10th   8.00    22nd   5.00 

11th   8.00    23rd   5.00 

12th   7.00    24th   5.00 

25th  $5.00 

Special  Group  Award 
An  attractive  banner  will  be 
awarded  to  the  section,  district  or 
unit  having  the  combined  highest 
score  of  all  exhibitors.  Competition 
for  this  banner  is  limited  to  the 
sections,  districts  or  units  that  have 
not  less  than  ten  entries.  This  con- 
test has  been  added  for  the  special 
benefit  of  Minnesota,  Wisconsin  and 
Iowa.  It  is  expected  that  many 
divisions  from  these  states  will  enter. 

Cheese  Premiums 
Premiums  will  be  offered  on  Ched- 
dar cheece  only.  Not  less  than 
twenty  pounts  shall  constitute  an 
entry.  A  gold  and  silver  medal  prop- 
erly engraved  will  be  awarded  for 
first  and  second  place.  All  additional 
remittances  to  exhibitors  shall  be 
covered  by  Rule  No.  5. 


Was  It  Intended  for  Munitions 
Factory  or  Gentralizer? 


Sour  cream  should  be  handled  with 
the  same  tenderness  and  care  as 
TNT,  nitro-glycerine,  dynamite  and 
angry  women,  is  the  belief  of  Ambrose 
Johnstone,  nineteen  years  old,  of 
Mandan,  N.  D.  Johnstone  unloaded 
a  heavy  can  of  sour  cream  from  a 
truck  and  dropped  it  with  such  force 
that  it  exploded. 

The  milk  can  cover,  blown  off  with 
great  force,  struck  Johnstone  in  the 
face  and  knocked  out  three  of  his 
upper  teeth,  as  well  as  cutting  a  deep 
gash  on  the  lower  jaw. 


Need  Trained  Men 
"It's  a  crime  the  way  we  have  had 
to  turn  down  requests  for  men,"  is 
the  way  Dr.  R.  A.  Gortner,  chief  of  the 
division  of  biochemistry.  University 
of  Minnesota,  answered  the  current 
impression  that  the  world  is  suffering 
from  an  oversupply  of  university 
trained  men.  "We  could  have  placed 
a  dozen  more  chemists  in  bakeries  and 
flour  mills  had  they  been  available," 
he  said.  "This  department  recently 
had  six  requests  for  men  in  ten  days." 

Dr.  C.  H.  Eckles,  chief  of  the  divis- 
ion of  dairy  husbandry,  finds  an  acute 
shortage  of  college  trained  dairymen. 
"The  call  for  graduates  from  this 
division  is  astonishing,"  he  declared. 
"We  have  had  three  times  as  many 
calls  as  there  were  men  to  fill  them." 

Similar  conditions  prevail  in  veteri- 
nary science,  says  Dr.  C.  P.  Fitch, 
chief  of  the  veterinary  division  at 
University  Farm. 


Vermillion,  S.  D. — Vermillion  busi- 
ness men  have  appointed  a  committee, 
consisting  of  Messrs.  Meisenholder, 
C.  F.  Grange,  I.  Hirschfield  and  Alfred 
J.  Anderson  to  look  into  the  proposi- 
tion of  having  a  co-operative  cream- 
ery. 

Windom,  Minn. — Members  of  the 
Minnesota  Co-operative  Creamery  As- 
sociation of  the  12th  district  held  a 
meeting.  L.  R.  Runke,  formerly 
manager  of  the  Wilder  co-operative 
creamery,  now  of  Brewster,  was 
selected  as  the  field  man. 


Co-operative  Creameries  Help. 

A  recent  report  from  the  Dairy  and 
Food  Department,  shows  that  Minne- 
sota creameries  sold  169,574,000 
pounds  of  butter  in  1921.  This  puts 
Minnesota  far  ahead  of  any  other 
state  in  butter  production.  It  is  inter- 
esting to  consider  the  reasons,  that 
while  Minnesota  is  only  fourth  in 
total  production  of  milk,  it  is  first  in 
butter  production. 

Probably  the  principal  reason  for 
this  is  that  much  of  the  milk  in  the 
large  milk  producing  states  in  the 
East  is  used  as  whole  milk.  You 
must  remember  that  the  city  of 
Chicago  has  more  people  than  ths 
whole  State  of  Minnesota,  and  that 
these  must  be  supplied  with  whole 
milk  every  day — and  that  New  York 
draws  practically  all  the  milk  pro- 
duced within  300  miles  of  the  city  for 
its  whole  milk  market.  Forty-three 
per  cent  of  all  of  the  milk  produced  in 
the  United  States  is  used  for  direct 
consumption.  While  Minnesota  can 
not,  because  of  its  location,  market 
any  large  proportion  of  the  milk  pro- 
duced as  whole  milk,  it  can  help  to 
supply  Chicago,  New  York,  and  other 
great  cities  with  butter. 

The  second  important  reason  that 
we  are  leading  as  a  butter  producing 
state  is  the  system  of  co-operative 
creameries  which  Minnesota  has  de- 
veloped. Of  the  831  creameries  in  the 
state,  645  are  run  co-operatively. 
These  creameries  afford  a  very  much 
more  satisfactory  market  for  butter- 
fat  than  the  centralized  plants  of 
other  states.  Much  of  the  butter  mar- 
keted in  Illinois,  and  other  states, 
comes  through  large  plants  in  the  big 
cities,  to  which  the  cream  is  shipped 
from  the  farms.  Local  conditions  in 
many  cases  make  the  co-operative 
creamery  system  hard  to  establish,  but 
the  fact  remains  that  our  creameries 
have  paid  from  fifteen  to  twenty-five 
per  cent  more  for  butterfat  than  have 
the  centralizers  of  these  other  states. 
It  costs  us  no  more  to  produce  butter- 
fat  in  this  state,  so  that  this  additional 
amount  represents  clear  profit  due  to 
co-operation. — Farm,  Stock  and 
Homo. 


GALLAGHER  BROS. 

= — —Want  Shipments  of= — = 

Butter  and  Eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUHER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


ALWAYS 


Ship  Us 
Your  Butter 

All  Grades 
Quick  Sales 
Foil  Prices 

Quick 
Settlements 

We  Pay  Liberal 
Drafts 


References :  First  National 
Bank  of  Chicago ;  Commer- 
cial Agencies;  Any  Trade 
Papers;  Ask  Your  Own 
Bank. 


G.  W.  BULL 

&  CO.,  loc. 

26-28  West  Kinzie  Si. 

Chicago 

Western  Representative 
H.  E.  VROMAN 


Lookin;^  for  Business" 
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DEFEAT  SOAP  LOBBY 


Oils  Not  to  Gome  Into  Country 
Without  Duty. 


Farmers  have  finally  defeated  the 
soap  lobby  in  the  making  of  the 
Senate  Tariff  Bill.  By  vote  of  thirty- 
eight  to  twenty-six,  the  Senate  re- 
versed its  position  taken  in  Jidy  in 
committee  of  the  whole  and  struck 
out  provision  from  paragraph  50-A 
which  would  rebate  to  manufacturers 
and  users  of  vegetable  oils  intended 
for  non-edible  purposes,  duties  col- 
lected at  the  ports  of  entry.  Killing 
the  proviso  leaves  the  following  rates 
in  the  Senate  bill: 
Soya  Bean  and  cotton  seed 

oils  3c  a  pound 

Cocoanut  and  peanut  oils. 4c  a  pound 

This  action  of  the  Senate  was  the 
result  of  a  month's  hard  campaigning 
on  the  part  of  representatives  of  farm 
organizations  in  which  the  National 
Milk  Producers'  Federation  took  an 
active  part.  It  constitutes  one  of  the 
most  notable  victories  yet  won  by  the 
agricultural  tariff  bloc,  as  the  Senate 
in  committee  of  a  whole  had  retained 
the  proviso  by  vote  of  thirty-three  to 
twenty-four. 

Farmers  are  now  assured  that  these 
oils  will  not  come  in  duty-free  since 
the  House  bill  also  carries  rates  of 
two  cents  a  pound  on  cotton  seed, 
cocoanut  and  soya  bean  oils  and  two 
and  one-half  cents  a  pound  on  peanut 
oil.  The  final  rate  will,  of  course, 
depend  upon  whatever  agreement  is 
reached  between  the  House  and 
Senate  confrerees. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — H  E  DAIRY  RECORD 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


BIG  BUTTER  EXHIBIT 


More  Than  300  Tubs  Entered  in 
State  Fair  Gontest. 


More  than  three  hundred  tubs  of 
creamery  butter  had  been  entered  in 
the  Minnesota  State  Fair  contest 
when  Judges  James  Sorenson  and 
L.  A.  Storvick  started  to  score  them 
Tuesday  morning  of  this  week. 

It  is  expected  that  the  scoring  will 
not  be  completed  before  Thursday. 
Following  the  placing  of  the  entries 
they  will  be  placed  on  exhibition  at 
the  dairy  building  during  the  Fair. 

The  cheese  entries  will  be  judged 
Thursday.  J.  T.  McCarthy  of  Hinck- 
ley and  J.  B.  Baumgartner  of  Pine 
Island,  will  make  the  placings. 


Warm  Up  For  Battle 

Three  student  judging  teams  in  the 
College  of  Agriculture  at  University 
Farm  will  be  put  through  intensive 
training  by  their  coaches  in  prepara- 
tion for  various  inter-collegiate  ring 
battles  of  the  fall  expositions. 

Twelve  students  will  compete  in 
three-day  hog  judging  trials  held  at 
the  Minnesota  State  Fair  to  decide 
which  five  men  shall  represent  the 
University  in  its  first  appearance  in 
the  National  Swine  Show  at  Peoria, 
111.,  early  in  October.  Prof.  E.  F. 
Ferrin  of  the  animal  husbandry  divis- 
ion is  coach. 

A.  B.  Rayburn,  assistant  professor 
of  dairy  husbandry,  coach  of  the  dairy 
cattle  judging  team,  expects  fifteen 
candidates  to  try  out  during  the  fair. 
The  three  winners  will  compete  with 
teams  from  all  colleges  in  America  at 
the  National  Dairy  Show  intercolle- 
giate contest  October  9th,  and  will 
meet  teams  from  several  Midwest 
institutions  at  the  Dairy  Congress, 
Waterloo,  Iowa,  on  September  25th. 

Butter  and  cheese  exhibits  of  the 
State  Fair  will  be  used  in  practice 
judging  by  ten  candidates  for  the 
University  dairy  products  judging 
team  which  will  enter  the  National 
Dairy  Show  contest  this  year  for  the 
second  time,  according  to  Prof.  J.  R. 
Keithley,  coach.  Market  milk,  but- 
ter, ice  cream  and  cheese  will  be 
judged  in  the  final  contest. 


Milbank,  S.  D.— The  Milbank 
creamery,  which  for  the  past  year  has 
been  leased  by  Mr.  Volstad,  was  sold 
to  M.  Langenfeld,  of  Watertown,  own- 
er and  manager  of  the  Langenfeld 
Ice  Cream  Company. 


TO  WHOM  THE  PROFITS? 


Average  Gow  Charges  Owner  25c 
Pound,  for  Butter. 


Only  high  producing  cows  are 
economical  producers.  Low  produc- 
ing scrub  cows  are  always  the  ones 
that  consume  the  most  feed  in  pro- 
portion to  the  milk  and  butterfat 
produced.  _ 

This  fact  is  proven  again  by  the 
past  years  results  in  the  Webster 
County  Cow  Testing  Association,  ac- 
cording to  E.  M.  Harmon  of  the  Mis- 
souri College  of  Agriculture.  The 
cows  which  averaged  only  100  pounds 
of  butterfat  per  year,  produced  that 
butterfat  at  an  average  feed  cost  of 
25.6  cents  per  pound.  This  cost  grad- 
ually decreased  as  production  per  cow 
increased.  The  cows  which  averaged 
200  pounds  of  fat  for  the  year,  pro- 
duced that  butterfat  with  an  average 
feed  cost  of  16.1  cents  per  pound. 
Those  that  averaged  300  pounds  of 
fat  per  cow  showed  an  average  feed 
cost  per  pound  of  fat  of  12.8  cents, 
and  with  the  400  pound  cows  the 
average  feed  cost  for  each  pound  of 
butterfat  was  only  11.4  cents.  The 
profit  per  cow  above  feed  cost  varied 
from  $18.27  in  the  case  of  the  lowest 
producing  class  to  $115.10,  in  the  case 
of  the  cows  averaging  400  pounds  of 
butterfat  per  year. 

The  average  Missouri  cow  is  cred- 
ited with  from  100  to  110  pounds  of 
butterfat  per  year.  According  to  the 
above  results,  these  average  cows 
charged  their  owners  over  25  cents 
worth  of  feed  for  every  pound  of 
butterfat  they  produced  last  year. 
Through  the  cow  testing  associations, 
a  few  herds  have  been  developed 
which  average  over  400  pounds  of  fat 
per  year.  A  great  many  average  over 
300  pounds  of  fat  per  cow  in  a  year. 
These  herds  last  year  cost  their  owners 
only  11  cents  to  13  cents  for  each 
pound  of  butterfat  produced.  Who 
makes  the  profits? 


McCook,  Neb.— The  McCook  Ice 
Cream  Company;  incorporated  cap- 
ital stock,  $25,000;  C.  B.  Miller,  A. 
H.  Halbert  and  M.  M.  Halbert. 

Ames,  la. — Earl  Weaver,  associate 
professor  of  dairy  husbandry  at  Iowa 
State  College,  has  been  appointed 
head  of  the  dairy  husbandry  depart- 
ment and  chief  of  the  dairy  husbandry 
section  of  the  experiment  station  to 
succeed  A.  C.  McCandlish. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  bM^'Ts^s  ST.  PAUL,  MINN. 
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"We  have  saved  on  these  four  cars  on  incoming  and 
outgoing  freight  more  than  $550.00V^ 


The  Farmers  Creamery  Co.,  of  Clear  Lake,  Wis. 


Unretouched  Photo 

Menasha  Sitka  Spruce  Tub 


1.  Lighter  by  3  pounds. 

2.  Free  from  mould. 

3.  Will  not  collapse. 

4.  Tongue  and  grooved  staves. 

5.  Uniform  capacity. 

6.  Planed  and  sanded  inside 
and  out. 


Clear  ^^^j/lV,  ^^^^ 


Oe^tlemen:  ^^^^  1"  E"""! 

^^^^^  '  ..Vo- 


bulks'"  • 


Yours  truly. 


Menasha  Wooden  Ware  Company 


FACTORIES: 
TACOMA 
MENASHA 
LADYSMITH 


1849 


Menasha,  Wisconsin 


OFFICES: 

CINCINNATTI 
ST.  LOUIS 
CHICAGO 
NEW  YORK 
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PLANS  BIG  EXHIBIT 


(Continued  from  Pa^e  3) 


creamery  at  Grove  City,  Pa.  Some 
of  the  new  information  has  to  do  with 
the  relation  of  the  number  of  bacteria 
in  the  milk  to  the  curdling  tempera- 
ture of  milk  for  condensing,  the 
factors  which  influence  the  viscosity 
of  sweetened  condensed  milk,  and 
effective  methods  for  preventing  the 
formation  of  a  mold  in  butter. 

Much  emphasis  -will  be  given  to  the 
marketing  of  milk  and  other  dairy 
products,  and  to  help  solve  some  of 
the  problems  that  are  now  in  the 
way.  Six  booths  have  been  prepared 
which  will  show  what  the  department 
is  doing  to  promote  the  more  elficient 
marketing  of  these  products.  One 
part  of  the  exhibit  shows  in  a  striking 
manner  the  fundamentals  of  success 


through  co-operative  effort.  A  scene 
shows  the  roads  that  lead  from  the 
farms  to  a  co-operative  creamery, 
and  at  various  vantage  points  at 
crossroads  and  near  the  creamery  are 
billboards  on  which  posters  call  atten- 
tion to  some  of  the  fundamentals 
that  must  be  observed  in  supporting 
the  farmers'  association.  On  these 
posters  are  such  statements  as 
II Strength  Lies  in  United  Effort," 
"Results  Can  Not  be  Produced  in  a 
Co-operative  Marketing  Organization 
Unless  it  is  Used,"  "More  Than  200,- 
000  Farmers  Market  Dairy  Products 
Co-operatively. ' ' 

Emphasis  on  Quality 
As  an  important  stimulus  to  mar- 
keting, much  emphasis  will  be  given 
to  quality  in  dairy  products  and  the 
benefits  that  result  from  it  to  pro- 
ducer,   manufacturer,    retailer  and 


consumer.  The  exhibit  shows  that 
quality  must  begin  on  the  farm  with 
sanitary  methods,  provision  for  keep- 
ing the  milk  at  a  low  temperature, 
and  frequent  delivery.  The  money 
value  of  such  methods  will  be  dem- 
onstrated, showing  the  difference  in 
returns  from  butter  scoring  88  and 
butter  scoring  92.  According  to  this 
feature  of  the  exhibit  the  difference 
between  these  two  grades  in  1920 
averaged  six  cents  a  pound.  The 
lower  grade  butter  could  just  as  well 
have  been  92  score,  and  the  producers 
might  just  as  Avell  have  increased  their 
income  by  several  millions  of  dollars. 
The  consumer,  the  Department  points 
out,  appreciates  quality  and  pays  for 
it,  and  a  satisfied  consumer  is  a  large 
user. 

This  year  the  department  is  laying 
a  great  deal  of  stress  on  the  market 
news  service — radio,  telegraph,  and 
mail — that  is  available  to  farmers, 
manufacturers,  distributors  and  con- 
sumers. In  the  booth  devoted  to  this 
feature  of  the  work  graphic  illustra- 
tions show  how  completely  the  coun- 
try is  now  covered  by  the  new  radio 
service  in  connection  with  the  old 
methods.  In  addition  to  figures  on 
our  own  market  conditions,  studies 
are  made  of  foreign  markets;  and  this 
information  on  world  conditions  is 
made  available  early  enough  to  be 
useful.  The  quantity  and  direction  of 
the  movement  of  dairy  products,  to 
the  principal  markets,  is  shown  in  an 
interesting  and  effective  way. 

Will  Interest  Consumers 
Some  of  the  features  of  the  Depart- 
ment's exhibit  at  the  Dairy  Show  will 
have  a  special  appeal  to  the  consumer. 
The  pasteurization  of  milk,  for  in- 
stance, is  a  safeguard  against  dan- 
gerous organisms.  The  (department 
shows  that  this  is  a  beneficial  process, 
that  it  has  little  or  no  effect  on  the  chem- 
ical composition  of  milk,  and  that  it 
decreases  or  destroys  only  one  of  the 
vitamins,  a  vitamin  that  may  be 
replaced  in  the  child's  diet  by  the  use 
of  orange  or  tomato  juice.  A  striking 
exhibit  shows  how  pasteurization  pro- 
tected a  city  against  an  epidemic  of 
typhoid  fever.  Questions  regarding- 
the  undernourishment  of  children 
in  the  city  and  country  will  be  an- 
swered. 

But  the  department  does  not  giv( 
all  of  its  attention  to  the  problems 
of  profit  making.  Through  special 
booths  showing  lifelike  reproductions 
of  dairy  farms,  ways  of  making  life 
more  attractive  and  comfortable  will 
be  brought  to  the  attention  of  visitors. 
Better  cattle  will  bo  shown  as  the  key 
by  which  the  door  to  those  good  thing* 
of  life  can  be  unlocked. 


E^^-Layin}4  Contest 

A  mortality  of  less  than  ton  per  cent 
for  the  year  among  hens  entered  in  the 
egg-laying  contest  of  Sonoma  county, 
Calif.,  last  year  is  reported  to  the- 
United  States  Department  of  Agri- 
culture by  \ocii\  extension  workerSj 
who  worked  out  the  feeding  formula, 
used  in  the  cont<>st.  The  healtli  record 
of  the  hens  ontere<l  and  their  laying" 
average  of  17()  eggs  per  hen  for  ih» 
i5G4  days  have  led  many  local  i)oultry- 
men  to  a<l()pt  the  management  and. 
feeding  metlKxls  used  in  the  contest. 
It  is  ostimat<i(l  that  fifty  per  cent  of 
the  poultrymen  of  the  county  hav*- 
changed  their  method  of  feeding 
(hiring  the  last  five  years,  duo  tO 
extension  work  influence. 


Tested  and  Proved 


It  is  not  difficult  to  attain  a  given  result  provided 
those  means  are  used  which  experience  has  tested  and 
proved. 

Dairymen  who  seek  to  produce  high  grade  milk 
products  know  that  sanitary  cleanliness  is  absolutely 
essential  to  attain  this  desired  result,  and  know  also 
that  experience  has  proved  the  use  of 


ajry/nan  s 


to  be  the  most  efficient  and  economical  means  of  obtain- 
ing this  needed  dairy  cleanUness. 

For  nineteen  years  Dairyman's  Cleaner  and  Cleanser 
has  been  tested  under  all  possible  conditions  and  is 
today  a  guarantee  of  safe,  inexpensive  dairy  sanitation. 

Order  from  your  supply  house. 


Indian  in  Circle  Prosperity  Follows  the  Dairy  Cow 

Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In E^^ITp^cicge     St. Paul— OCTOBER  7  to  14— Minneapolis 

The  J.  n.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 
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Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  your  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said ! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  a  COMPANY 

"  The  House  With  a  Known  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 


.Send 
us  the 
Coupon 


L.  C.  Smith  &  Bros.  Typewriter  Co. 

203  Metropolitan  Bank  Bldg. 
Saint  Paul,  Minn. 
GENTLEMEN:^ 

Please  send  me  prices  and  terms  on  your 
factory  rebuilt  typewriters. 

Name  

AdflreBB  

Town   Slnlf^  


A  Thorough  Job 


We  have  for  sale  a  limited 

quantity  of  TYPEWRITERS  which 
have  been  rebuilt  in  our  own  fac- 
tory at  Syracuse.  They  have  been 
taken  apart,  cleaned,  fitted  with 
new  parts  where  necessary,  re-as- 
sembled and  re-enameled.  They 
look  like  new  and  they  act  like 
new.  They  bear  the  Guarantee 
of  the  original  manufacturer. 


L.  C.  Smith  &  Bros. 

Typewriter  Co. 

Phone :— Garfield  3.30.'^  Saint  Paul,  Minnesota 
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Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Go-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Go  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  Skybur^,  Mii\n. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW.  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

w^'.tern  H,-,,r,sr„i»,i,o  F.  C.  DIEDRIGH,  Albeft  Lea,  Minn. 

mOKIOIMONCK.S:   I'  idrlity  'I'l  nut,  Co.,  Coliiiiilim  I»iiiik  iir  Voiir  Own  Hiirik 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


LIKES  DANISH  CREAM 


Easy  to  Make  Prize  Butter  With 
Their  Raw  Material. 


Editor,  Dairy  Record:  Having  spent 
nearly  eight  weeks  traveling  through 
Denmark  we  naturally  \asited  some 
creameries  and  cheese  factories.  We 
also  had  the  pleasure  of  going  through 
the  finest  starter  laboratories  at 
Odense.  As  we  did  not  care  to  visit 
the  very  large  plants,  most  of  the 
places  we  visited  were  small  or  medi- 
um. 

Our  impression  of  these  was.  of 
course,  the  thoroughness  of  their 
methods.  They  are  able  to  do  every- 
thing practically  the  same  waj'  every 
day,  and  about  at  the  same  minute, 
due  to  the  system  that  ninety  per  cent 
of  the  creameries  in  the  U.  S.  A.  do 
not  have — early  delivery  of  the  raw 
product. 

Needless  to  tell,  we  saw  no  poor 
butter.  One  place  where  we  stayed 
the  operator  was  a  real  fellow,  so 
interested  in  his  work  that  he  kept 
samples  of  his  butter  made  every 
day  for  the  whole  month  in  his  ice- 
box to  keep  track  of  how  it  kept. 
There  we  tasted  butter  from  different 
churnings  which  we  are  sure  Sam 
Haugdahl  would  pronounce  to  be 
from  the  same  day's  cream — not  Sam 
alone,  but  almost  any  of  our  judges. 
Will  not  say  any  more  about  the 
Danish  butter,  but  will  say  that  if  we 
had  the  kind  of  cream  in  our  vat  in 
Erskine  which  wa  tasted  in  a  feAv 
creameries  late  in  the  afternoon,  nicel> 
cooled,  and  the  starter  was  added,  wi- 
siirely  could  expect  to  get  some  of 
Heen's  prizes. 

The  creamery  buildings  over  there, 
it  seems  to  us,  were  not  as  well  kept 
up  as  they  shoiild  bo.  We  mentioned 
this,  and  they  said  it  was  still  the 
after-effects  of  the  war,  and  was  duo 
to  the  high  prices.  Our  newest  cream- 
eries in  the  United  States  are  certainly 
way  ahead  of  the  Danish  in  architec- 
ture, and  in  beautiful  design,  but  T 
didn't  see  as  many  poor  floors  over 
there.  Our  cement  floors  are  always 
more  or  'less  cracked,  while  llieir 
floors  of  sawed  slones  all  seemed  very 
substantially  built. 

Now,  as  we  close  writing  about  our 
trip  we  repeat  that  a  voyage  like  tin 
one  we  have  taken  has  been  a  groai 
pleasure  and  will  bo  renuunbored  as 
long  as  we  live.  It  is  a  trip  which 
ev(>ry  man  n(>eding  a  va(^ation  should 
take,  providing  he  can  get  the  right 
company  on  the  trij).  The  right 
company  means  luilf  of  the  trip  and 
we  luckily  enougli  found  a  fine  bunch 
of  people  both  on  land  and  water.  In. 
short,  if  we  had  the  cliance  which 
certain  automobile  manufacturers 
have,  we  would  b(>  on  tri])s  like  thia 
always,  but  as  it  is  now  three  days 
more  and  then  hojne  to  work  again. 
The  ship  is  rolling  something  fierc* 
so  we  are  going  \o  stoj).  Best  regards 
to  all  our  frientls.- — Albert  Andersen. 


Roseau,  Minn. — The  Creamery  As- 
so(^ia1ion  h(!ro  lias  decided  to  erect  a. 
juodern  plant. 
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^  Another  Boost  For  Dairying 
Recently  many  publications  not 
directly  connected  \dth  the  dairy 
industry  are  promoting  the  use  of 
milk.  Dairymen  have  been  slow  in 
realizing  the  opportunities  along  this 
line,  and  have  let  commercial  con- 
cerns put  across  selling  campaigns  for 
food  products  which  did  not  have  the 
.  merit  of  dairy  products. 

It  would  seem  that  the  general 
public  is  leading  the  dairj-man  in  the 
matter  of  distributing  information  as 
to  the  value  of  our  product.  The  last 
example  of  this  is  a  series  of  articles 
in  the  "Physical  Culture"  magazine. 
This  magazine  is  widely  read,  and  has 
no  connection  with  the  dairy  industry. 
The  articles  pertaining  to  milk  have 
been  running  under  such  headings  as, 
"Milk  Almost  a  Cure- All."  "Syphilis 
Cured  by  Milk,"  and  "Milk  Knocks 
Out  Opium."  There  can  be  no  ques- 
tion but  that  such  articles  are  of  great 
value  to  the  dairy  industry. 

Now  the  public  has  started  this 
kind  of  work,  it  is  up  to  the  dairymen 
to  support  the  National  Dairy  Coun- 
cil and  other  similar  organizations  in 
putting  facts  about  our  product  before 
the  public. — Farm,  Stock  and  Home. 


Novel  Advertising  Plan 
Wisconsin  dairymen,  awake  to  the 
necessity  of  keeping  the  great  value 
of  dairj'  products  before  the  consum- 
ers, have  devised  a  novel  plan  of 
raising  money  for  advertising  Wiscon- 
sin dairy  products.  The  dairymen  are 
working  hard  on  this  plan,  and  are 
proposing  that  the  first  day  of  the 
year  be  set  aside  by  the  dairymen  of 
Wisconsin  as  the  day  upon  which  all 
dairy  products  produced  that  day 
shall  become  a  part  of  the  state-wide 
fund  for  the  purpose  of  advertising 
Wisconsin  dairy  products,  particularly 
butter,  cheese  and  milk. 

This  plan,  if  followed  out,  will  result 
in  Wisconsin  being  a  leader  in  this  line 
of  work.  The  individual  dairyman 
will  not  feel  the  amount  contributed 
in  this  way,  and  still  he  will  contribute 
in  proportion  to  the  amount  he  sells, 
which  is  the  only  fair  basis. 

We  wonder  why  someone  did  not 
think  of  this  before.  It  is  merely 
applying  the  plan  used  during  the  war 
of  donating  an  acre  to  the  Red  Cross 
to  our  own  business  of  dairying. — 
Farm,  Stock  and  Home. 


More  than  three  and  one-half 
million  pounds  of  evaporated  milk 
were  exported  to  Russia  in  June  of 
this  year. 


WHY  NOT  SAVE  THIS 
$1,000,000 

The  last  issue  of  "The  Dairy  Record,"  August  2.3, 
contained  an  article  by  Commissioner  Chris  Heen  stating 
that  the  creameries  of  Minnesota  are  losing  around  $1,000,- 
000  a  year  throiigh  not  controlling  the  composition  of  the 
butter  they  make. 

Commissioner  Heen  based  his  statement  on  an  analysis, 
made  by  Prof.  J.  R.  Keithley,  of  the  Dairy  School,  of  the 
butter  of  the  three  months'  Educational  Contest. 

Prof.  Keithley  found  the  average  composition  of  all 
the  butter  to  be  as  follows:  "Butterfat,  82.6  per  cent; 
water,  14.7  per  cent;  salt,  1.9  per  cent,  and  curd,  .7  per 
cent. 

Every  creamery  making  butter  of  this  composition 
gives  away  two  and  one-quarter  pounds  of  butterfat  with 
every  100  pounds  of  butter  sold. 

The  Minnesota  Co-operative  Creameries'  Association, 
Inc.,  has  fourteen  fieldmen  who  are  willing  and  glad  to 
assist  creamery  operators  to  have  the  composition  of  their 
butter  right. 

Through  co-operation  on  the  part  of  the  creamery 
operators,  the  Dairy  School,  the  Dairy  and  Food  Depart- 
ment and  this  Association,  this  loss  of  $1,000,000  annually 
should  be  quickly  overcome. 

There  is  surely  work  to  be  done  by  all  the  dairy  forces. 

When  a  creamery  operator  has  not  the  sufficient  help 
to  give  this  important  work  of  analyzing  his  butter 
proper  attention,  the  fieldman  will  be  pleased  to  assist 
him  in  getting  his  creamery  board  to  see  the  importance 
of  the  work  and  of  having  sufficient  help. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Assn. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
106  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER  |"ny  5DN5  CD 

168-170  W.  SOUTH  WATER  STREET 
CHICAGO 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone  :  Garfield  2901 


PREPARE  FOR  CONTEST 


Members  Should  Start  Keeping 
Mother  Starters. 


We  wish  to  again  remind  members 
of  the  fact  that  butter  for  the  N.  C.  B. 
A.  contest  must  be  in  by  September 
20th.  It  is  only  three  more  weeks, 
and  don't  delay  in  getting  that  twenty 
pound  tub  and  have  it  on  hand  when 
your  contest  butter  is  ready  to  be 
packed. 

Begin  now  and  keep  a  few  mother 
starters  going  so  you  will  have  several 
starters  to  make  your  selection  from, 
and  remember  that  a  good  starter  is 
very  essential  if  you  expect  to  pull 
down  a  good  score. 

Our  association  should  be  repre- 
sented at  the  National  Contest  with 
close  to  five  hundred  tubs  of  butter, 
and  unless  a  member  has  a  real  valid 
excuse,  we  will  expect  him  to  do  his 
bit  in  showing  the  world  that  Minne- 
sota is  the  best  dairy  state  in  the 
Union,  and  also  prove  beyond  a 
question  of  a  doubt  that  we  have  the 
biggest  and  best  association  of  its 
kind  that  can  be  found  anywhere  on 
the  globe. 

The  district  meetings  are  generally 
well  attended,  and  we  hope  to  see  an 
ever  increasing  interest  in  these  splen- 
did meetings. 

If  you  have  any  troubles  at  your 
creamery  bring  them  to  the  district 
meeting  and  your  fellow  members 
will  help  you  solve  them. 

If  any  member  has  anything  in 
mind  that  will  help  make  our  associa- 
tion even  stronger  and  more  useful 
than  it  is  at  the  present  time,  we 
urge  you  to  communicate  with  the 
Association  Office. 


ANDERSON  HIGH 


At  Stearns  County  Fair. 


R.  J.  Anderson  of  Belgrade  was 
high,  with  941  at  the  butter  scoring 
contest  held  by  District  No.  8  at  the 
Stearns  County  Fair,  Sauk  Centre. 

The  following  wore  the  scores: 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Prcs. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'I  Mgr 
F.  B.  FROST,  Manager  Butter  Dept 
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R.  J.  Anderson,  Belgrade  94^ 

Geo.  X.  Baltes,  Meier  Grove.  ..  .93^ 

Wm.  Holtberg.  Little  Sauk  93^ 

Jos.   Sehillo,   Elrosa  93i 

F.  L.  Haekman,  Padua  93 

Grant  Kittelson.  Westport  93 

H.  B.  Otte.  Melrose  93 

Axel  W.  :Mejerton.  Sauk  Center.  .93 

J.  S.  Orbeck,  West  Union  93^ 

Carl  Person,  Osakis  93 

Christ  Mader,  Greenwald  92  3 

John  A.  Johnson,  St.  Joseph  92^ 

J.  P.  Hortseh,  Albany.  R.  4  92^ 

Fred  Beck,  Round  Prairie  92^ 

John  Erickson,  Long  Prairie  92^ 

A.  Obermiller,  Albany  92^ 

W.  Menzhuber,  Melrose,  R,  3 ....  92 
Chas.  Bohlig,  New  Munich .91^ 

A.  McLaughlin,  Brooten  91 1 

A.  Schleppenbach,  Cold  Spring.  .91 
Ed  Lee,  Little  Sauk  (Compl)  93^ 


CONTEST  AT  ZUMBROTA 


To  be  Open  to  the  Operators  of 
Ei^ht  Counties. 


According  to  word  received  from 
District  Secretary  G.  L.  Barberre, 
District  No.  19  -will  hold  a  butter 
scoring  at  the  Goodhue  County  Fair 
to  be  held  at  Zumbrota. 

The  contest  will  be  open  to  the 
operators  of  Southeastern  Minnesota, 
including  Goodhue,  Olmsted,  Wabash, 
Mower,  Fillmore,  Dodge.  Houston 
and  Winona  counties. 

"All  operators  are  cordially  invited 
to  enter  the  contest  by  sending  a  five- 
pound  jar  of  butter  to  T.  R.  Gwinn, 
Zumbrota,"  said  Mr.  Barberre  in  his 
communication.  "The  butter  should 
arrive  not  later  than  September  15th. 

"The  Fair  association  has  donated 
$100  in  prizes.  First  prize  ^\ill  be  a 
$2.5.00  gold  watch,  second  prize  a 
$1.5.00  gold  ring,  and.  third  prize  a 
$10.00  pair  of  cuff  links.  The  balance 
will  be  divided  pro  rata  on  butter 
scoring  90  points  or  better,  prize 
winners  not  to  share  in  the  pro  rata 
money.  Each  half-point  in  the  score 
will  share  in  the  score,  to  receive  one 
share  pro  rata.  The  butter  will  be 
sold  and  returns  made  to  the  exhibit- 
ors expense." 

The  picnic  held  by  the  district  at 
Wabasha,  August  13th,  was  well 
attended,  and  a  most  enjoj'able  time 
was  spent  on  the  banks  of  the  Mississ- 
ippi. A  baseball  game  between  a  team 
of  Twin  City  negroes  and  the  Waba- 
sha nine,  and  a  band  concert,  fea- 
tured the  picnic.    "Mr.  and  Mrs.  N. 


Att  ounce  of  £)attdctiottBtittct  CoXot 

Dandelion  Butter  Color  really  costs  nothing  to  use.  It  does  pay  for  itself 
and  in  addition  gives  a  rich,  golden  June  shade  to  butter  that  makes  it 
marketable  at  top-notch  prices.  Therefore  "Dandelion"  is  consistently 
used  by  90  per  cent  of  America's  successful  buttermakers. 

Year  after  year  Dandelion  Butter  Color  figures  in  the  biggest  prize  win- 
nings at  the  National  Dairy  Show  and  the  State  and  County  Shows.  Gus 
Knutson's  "97,"  reached  twice  at  MinneapoUs  in  two  classes,  were  the 
greatest  scoring  triimiphs  of  the  big  event.   He  used  Dandelion. 

At  the  St.  Paul  show  of  the  Minnesota  Creamery  Operators  first  and 
second  highest  scores  were  made  by  E.  G.  Hein,  St.  Charles ;  and  August 
Schoberg,  Rush  City,  DandeUon  Butter  Color  users. 

"DandeUon"  is  preferred  for  many  reasons  and  among  them  are  these : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  pm-ely  vegatable  and  fully  meets  all  Food 
Laws — State  or  National.  Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  GO.,Inc. 

BURLINGTON,  VERMONT 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Tnj.'<t  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENTS 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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I.  Hugger,  our  host  and  hostess,  with 
an  abundance  of  ice  cream  lilies. 
Eskino  pies  and  cigars,  proved  that 
Wabasha-  was  an  ideal  place  for  a 
gathering  of  operators,"  reports  the 
secretary. 


HOLD  GOOD  MEETING 


Prominent    Speakers    Appear  at 
Lake  Benton  Meeting. 


"A  real  operators'  meeting,"  is  the 
way  District  Secretary  Fred  Jacobsen 
characterizes  the  gathering  of  Dis- 
trice  No.  28  at  Benton  Lake,  August 
20th. 

In  addition  to  the  large  number  of 
members  present,  A.  P.  Ryger,  dairy 
expert  of  South  Dakota;  Prof.  Pierce 


of  the  South  Dakota  Dairy  School  at 
Brookings,  and  J.  P.  Grieg  of  Brook- 
ings creamery,  attended  the  meeting. 
Prof.  Ryger  gave  an  interesting  talk 
on  the  dairy  laws  of  South  Dakota 
and  the  methods  of  carrying  on  the 
inspection  work  of  that  state. 

Considerable  discussion  as  to 
whether  cold  feet,  moonshine,  vaca- 
tion or  a  sick  Lizzie  was  responsible 
for  the  failure  of  Chas.  Hassing  of 
Porter  to  show  up  with  the  ice  cream 
proniised  at  the  last  meeting  of  the 
district.  It  was  finally  agreed  that  the 
fact  that  his  Henry  Twin-two  was 
laid  up  for  repairs  was  the  only  thing 
for  Mr.  Hassing's  absence  from  the 
meeting. 

Threatening  rain  cut  short  the 
butter  judging  contest.  S.  H.  Carl- 
son was  high  man  with  two  and|[one- 
half  points  off. 


BOOST  NATIONAL  SHOW 


District   No.    15    Operators  Ur^e 
Patrons  to  Attend. 


If  the  patrons  of  Carver  county 
creameries  do  not  attend  the  National 
Dairy  Exposition  it  is  not  going  to  be 
the  fault  of  the  members  of  District 
No.  15. 

Plans  to  arouse  the  interest  of  the 
dairymen  of  the  county  were  outlined 
at  the  meeting  of  the  district  held  at 
Bongards,  August  24th,  according 
to  Secretary  Ernest  Nelson.  Ben 
Kenholz,  Carver  county  agricultural 
agent,  was  present  at  the  meeting 
and  urged  all  the  members  to  assist 
in  arousing  the  interest  of  their 
patrons.  Advertising  plans  will  be 
formulated  at  a  meeting  to  be  held  at 
Waconia. 

Other  visitors  present  at  the  meet- 
ing were  Cyril  Wright,  E.  J.  Sjostrom, 
Henry  Arens  and  E.  J.  Holmers. 

Mr.  Holmers  also  addressed  the 
meeting,  bringing  out  some  interesting 
facts  regarding  the  composition  of 
butter.  Mr.  Arens  followed  with  a 
talk  on  the  value  of  co-operation  to 
both  the  creameries  and  their  oper- 
ators. 

Ernest  Nelson  won  the  butter 
judging  contest  with  1|  points  off 
from  the  official  score. 

The  following  scores  were  placed  on 
the  butter  entries  by  Mr.  Holmers: 
R.  Eagan,  93 F.  J.  Heiland,  94; 
Chas.  Gramuth,  94;  Chas.  Strobel, 
94;  G.  F.Stender,  95;  F.  W.  Hedtke, 
93;  Wm.  Downey,  93^;  Arthur  Stroch- 
schein,  93?;  Soren  Pederson,  93?; 
Ernest  Nelson,  94^;  C.  A.  Scott,  92|; 
Robt.  Wetter,  94i 


INVITATION  EXTENDED 


ToJDistricts  No.  2  and  N®.  26. 


An  invitation  to  Districts  2  and  26 
to  participate  in  the  scoring  contest 
at  the  Watonwan  county  fair  Sep- 
tember 14th  to  16th,  was  formulated 
at  the  meeting  of  District  No.  14, 
held  at  St.  James  August  17th. 

According  to  the  rules,  all  butter 
must  be  at  least  one  week  old  and 
must  be  shipped  to  arrive  not  later 
than  six  P.  M.,  September  13th. 
This  will  be  the  only  entry  day.  It 
should  be  shipped  to  J.  C.  Dugan, 
St.  James,  Minn.  The  proceeds  from 
the  sale  of  the  butter,  together  with 
$50.00  donated  by  the  Fair  Board, 
will  be  pro  rated  among  all  entries 
scoring  90  or  better.  However,  in 
order  to  participate  in  the  pro  rated 
money,  all  exhibitors  must  register 
at  the  district's  booth  at  the  fair 
grounds,  Thursday.  September  14th. 

The  following  scores  were  made  at 
the  butter  contest:  F.  O.  Thompson, 
93;  Nels  Ahlness,  93;  A.  Geo.  Nelson, 
93;  J.  J.  Thul,  93;  M.  J.  Lester,  9L 


SMALL  ATTENDANCE 


At  Morris  Meeting. 

As  was  true  of  the  July  meeting, 
only  two  members  attended  the 
August  meeting  of  District  No.  27 
held  at  Morris,  August  15th.  ().  C. 
Guilicikson  and  11.  Ij.  Flagol  were 
again  the  fail lif ill  nu^nilxirs. 

Hoth  juenibors  s(M)re(l  only  one-half 
point  off  from  the  olTicial  score  in  the 
judging    contest.      N.    J.  Hodlund 
served  as  judge. 
It  was   decid(!d  to  hold  the  next 


USE 
DIAMOND 
CRYSTAL 


THE  absence  of  bitter  impurities  in 
our  salt  gives  to  the  butter  a  clean, 
line  flavor,  even  after  storage;  more 
of  our  salt,  too,  stays  in  the  butter  and 
preserves  it  better.  Ask  our  customers. 


Diamond  Crystal 
Flake  Salt 

Aak  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "mafces." 

Diamond  Crystal  Salt  Go. 

SINCK   1  887,   MAKERS  OF 

SAINT  CLAIR,  MICHIGAN 
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meeting  at  Herman.  September  10th, 
in  connection  with  the  Grant  County 
Fair.  It  is  hoped  that  more  members 
will  be  present  at  the  next  meeting 
and  a  large  number  of  exhibits  made 
in  the  scoring  contest. 


To  Ask  Amendments 
Two  proposals  for  amending  ths 
constitution  were  made  at  the  meeting 
of  District  Xo.  25,  held  at  St.  Paul, 
August  17th.  A  complete  report  of 
the  meeting  will  appear  later. 


Make  it  a  Robert  Burns 
A  future  President  made  his  ap- 
pearance August  19th.  when  A.  A. 
Hunke,  operator  at  Chisago  City, 
became  the  proud  father  of  a  big, 
bouncing  baby  boy.  The  youngster 
weighed  in  at  eight  and  one-half 
pounds  bed-side. 

"Mother  and  babj'  are  fine.  And 
the  new  dad  will  bring  the  editor's 
cigar  along  the  first  time  he  is  in  St. 
Paul,"  is  the  promise. 


Among  the  Members 

N.  J.  Nelson  is  now  at  Litchfield. 

G.  A.  Paulson  has  removed  from 
Watson  to  Lake  Crystal. 

Edward  Hein  has  moved  from  St. 
Charles,  ]Minn.,  to  Rusk,  Wis. 

P.  A.  Vanderhoek  has  changed  his 
address  from  Arlington  to  Sherburn. 

B.  A.  Christians,  relief  man  for  the 
association,  ATsited  the  offices  last 
week. 

S.  L.  Bennett  of  Water^'ille,  visited 
the  association  offices  while  in  the  city 
last  week. 

James  Moffatt,  junior  member, 
formerly  of  Hinckley,  is  now  located 
at  Denham. 

E.  A.  Schudeiske  is  back  in  Minne- 
sota from  Sutherlin,  Oregon.  He  is 
now  at  Detroit. 

W.  G.  Christensen  is  now  at 
Braham,  having  removed  there  from 
Stevens  Point,  Wis. 

John  Christianson  of  Farming,  sec- 
retary of  District  No.  25,  \isited  the 
association  offices  last  week. 

A.  E.  Large,  of  Hinckley,  has 
deserted  the  state  for  the  sunny  climes 
of  California.  He  is  now  located  at 
Los  Angeles. 

The  creamery  at  Biuffton,  of  which 
P.  E.  Robinson  is  operator,  was 
entirely  destroyed  by  fire  August  16th. 
It  will  probabfy  not  be  rebuilt  before 
next  spring. 


Dependability! 


Careful  selection  of  raw  materials,  expert  super- 
vision and  frequent,  careful  testing  during  manufacture 
give  the  Manning  Cream  Ripening  Pasteurizer  a  factor 
of  safety  never  before  built  into  a  piece  of  creamery 
apparatus. 

Every  coil  is  tested  to  300  pounds  hydrostatic  pres- 
sure. Every  machine,  upon  completion,  is  set  up  and 
operated  under  actual  working  conditions  for  two  hours. 

No  faults  can  escape  this  minute  inspection. 


MANNING 

MANUFACTURING  COMPANY 
Rutland  Vermont 


C.  F.  ADAMS  &  CO.  Butter  and  Eiis 

1^    HAri*i«nn    Kirt^t^i  WiU  Keep  Yon  Posted  by  Mail  or  Wire 

lO    narri&Oa   Oireei  StencU  or  stamps  Sent  on  Beqnes* 

NEW    YORK  REFERENCES:  Irving^ational  Bank ;^FideUty Trust  Co.; 

*'OUR    PRODUCE     SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  IB  f  1  I  1  Fj  1^       V--<  •  EstabUshed 

DAIRY  BECORD  •      ""-^  ""-^  18   7  9 

ANY  QUANTITY      BUXTER      ANY  QUALITY 


220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


34 


THE  DAIRY  RECORD 


Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


HUR.  DAHLSTEDM 
TECT  ^  b  b  b 


0)05  ESSEX  BUILDING 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


The 

YORK 

at  the 

State  Fair 


In  the  same  old  space  in  the  Dairy  Building,  Septem- 
ber 2  to  9,  1922. 

With  the  same  old  crowd  in  charge.  They  all  want  to 
meet  the  same  old  friends  and  make  as  many  new  ones  as 
they  can  meet  at  the  greatest  State  Fair  ever  held  in  this 
Great  and  Glorious  United  States. 

"Nuff  said." 

Call  and  get  the  "rest"  at  our  booth. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETtlER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


HEGGENESS  FIRST 
In  Becker  County  Contest. 

O.  O.  Heggeness  of  Detroit  headed 
Ihe  list  of  eighteen  exhibitors  and  won 
the  silver  loving  cup  offered  as  first 
prize  at  the  Becker  County  Fair 
held  at  Detroit.  Mr.  Heggeness' 
score  was  93^. 

Glen  F.  Borg,  Parkers  Prairie,  won 
second  prize,  also  a  lo\Ting  cup,  with 
a  score  of  93,  while  J.  J.  Harmes  of 
Dent  and  Martin  Haehn  of  Callaway 
won  the  third  and  fourth  prizes, 
respectively.  E.  C.  Johnson,  Geo. 
W.  Hagberg  and  Leonard  Houske 
were  the  judges. 

The  other  entries  scored  as  follows: 
M.  Sorenson,  Pelican  Rapids  ...  .91 

F.  Oscar  Anderson,  Frazee  90^ 

H.  C.  Werbes,  Otter  Tail  91 

Frank  Zimmerman,  Perham  91 

Die  J.  Lee,  Lake  Park  90 

John  Searsland,  Audubon  911 

F.  C.  Yonitz,  Menahga  91^ 

N.  Hendrickson,  Evergreen  92 

Isaac  Nyman,  Wolf  Lake  91 

J.  J.  Harmes,  Dent  (Comp.) .  .  .  .  92^ 
L.    F.    Zinter,    Parkers  Prairie 

(Comp.)  94 

Axel  Selvog,  Westbury  90 

Chas.  F.  Kawleuski,  Vergas  91 

Elmer  Haugen,  Detroit  (Comp.)  931 


ASK  BRITISH  SUPPORT 


(Continued  from  Page  16) 

which  President  Harding  has  already 
extended  invitations  to  all  the  coun- 
tries of  the  globe,  made  a  special  trip 
from  Denmark  to  address  the  gather- 
ing. His  remarks-  were  well  received 
and  many  of  the  guests  spoke  to  him 
after  the  meeting,  expressing  their 
interest  and  approval  of  the  Congress 
movement. 

To  Form  Committee 

A  resolution  was  adopted,  request- 
ing the  Ministry  of  Agriculture  and 
Fisheries  to  form  a  committee,  offi- 
cially representing  all  interests  and 
associations,  for  the  object  of  arrang- 
ing for  adequate  British  representa- 
tion on  the  Congress  program  and  for 
attendance  at  the  sessions  and  to  co- 
operate with  the  World's  Dairy  Con- 
gress Association  in  developing  plans. 

Dean  Van  Norman  said  in  part: 

"Progress  is  promoted  by  the  ex- 
change of  knowledge.  If  it  is  true,  as 
so  kindly  suggested  to  me  in  several 
countries  visited,  that  America  is  in 
advance  of  other  countries  in  the  dairy 
field,  it  is  largely  due  to  our  habit 
of  meeting  together  in  national  asso- 
ciations, where  leaders  from  distant 
parts  meet  to  exchange  ideas  and  then 
go  home  and  put  into  practice  the 
things  which  se(5m  good. 

Now  a  Worltl  Industry 

"The  dairy  iiulustry  is  now  a  world 
indu.stry.  (Mianges  in  one  country 
affecit  all  others.  Conditions  are  not 
the  same  since  the  war.  American 
loaders  of  thouglit  and  progress  believe 
that  an  inttiriiatioiial  exchange  of 
ideas  in  1923  will  be  helpful  to  scien- 
tific and  educational  workers,  to 
biisiiu^ss  and  comniercial  interests — 
from  |)r()du(U!r  to  manufacturer  and 
distributor  of  products  and  equip- 
iiioii) — to  regulatory  oIKicnals,  and 
liiially,  to  that  great  body  of  public- 
luiiidod  men  and  women  who  <levote 
so  much  tiin<i,  money  and  thought  to 
making  tlieir  fellows  stronger  and 
iM^altliier  and  freer  from  the  ills 
n^suiting  from  improper  or  unwise 
diet. 
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IS  IT  COOIvIXG  MILK? 


Foreigners   Feed  Filled 
Children. 


Milk  to 


A  little  nurse  sat  in  the  high- 
^•indowed  committee  room  of  the 
United  States  Senate  Office  Building. 
It  was  her  first  appearance  before  a 
Senate  committee.  She  was  very 
nervous,  but  intent  and  sincere.  She 
had  been  brought  there  by  the  manu- 
facturers of  filled  milk  to  tell  the  great 
men  how  it  was  used  in  a  New  Jersey 
industrial  town  among  the  foreigners 
who  she  served  as  a  \-isiting  nurse  for 
a  great  corporation. 

"Oh,  no,  I  never  saw  anyone  give 
it  to  a  baby." 

"Yes,  they  know  what  they  are 
bujdng,  these  foreign  mothers,  and 
they  are  always  anxious  to  save  a 
penny  when  they  can.  They  use  it  in 
all  their  cooking,  in  the  bread  and  in 
making  their  soups.  They  call  it 
'cooking  milk'." 

A  doctor  from  the  same  town  had 
just  testified  that  this  filled  milk  had 
a  great  sale,  that  the  groceries  were 
selling  as  high  as  400  to  700  cases  a 
month  to  the  foreign  workers. 

"The  boarders  get  the  soup,"  she 
answered,  "and  the  family.  No,  not 
the  baby,  but  the  children,  they  get 
what  the  rest  get.  The  compound  is 
used  in  almost  everything.  They 
make  bread  with  it  and  cream  soup. 
Bread  and  soup  is  mostly  what  they 
live  on." 

"Oh,  yes,  after  the  baby  is  weaned 
it  eats  what  the  family  eats.  These 
foreign  mothers  nurse  their  babies 
longer,  but  they  begin  feeding  them 
something  when  the  babies  are  five 
months  old." 

Causes  Rickets 

The  testimony  shifted  and  a  learned 
physician.  Dr.  J.  C.  Gittings,  the  head 
of  the  child  nutrition  department  of 
the  University  of  Pennsylvania,  began 
to  talk.  He  had  listened  carefully  to 
the  little  nurse.  He  talked  of  rickets, 
scurvy  and  eye  diseases.  He  was 
convinced  from  twenty-five  years' 
exi)erienee  in  infant  feeding  that  there 
was  no  surer  way  of  producing  rickets 
than  by  feeding  skimmed  milk  de- 
prived of  butterfat. 

Dr.  Gittings  said  that  he  agreed 
with  Dr.  E.  V.  McCollum  that  the 
diet  of  a  nursing  mother  affected  the 
health  of  the  baby.  As  to  the  effect  on 
the  nursing  mother  of  an  extensive 
use  of  the  compound  in  her  cooked 
foods  instead  of  whole  milk,  he 
an.swered,  "As  I  understand  it  a 
deficiency  of  vitamin  A  in  the  diet  of 
the  mother  will  unquestionably  weak- 
en the  vitamin  content  of  her  milk. 
Among  that  type  of  individuals," 
meaning  the  foreign  mothers  in  indus- 
trial centers,  "the  vitamin-A-con- 
taining  foods  in  their  natural  diet  is 
already  reduced  to  a  very  low  ebb,  so 
that  although  you  may  say  that  in  a 
mixed  diet  the  use  of  the  compound 
would  be  negligible,  in  the  type  of  diet 
which  many  of  these  people  have 
you  could  not  afford  to  cut  off  any  of 
the  vital-principle-containing  foods, 
so  that  I  would  say  that  the  tendency 
would  be,  by  the  substitution  of  com- 
pound for  whole  evaporated  milk,  to 
reduce  the  vitamin  content  of  the 
mother's  milk  unless  she  was  on  a  very 
ample  diet  of  other  vitamin-containing 
foodg." 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Plilladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37S.Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 


Cheese  ^taiSSt^ir*  Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.     K  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

^References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


n^S^il  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1M« 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record   A.  J.  MIMNAGH,    WM.  M.  Ln>PINCOTT,  Western  RepresentatiTei 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

The  Rosemount,  Minn.,  co-oper- 
ative creamery,  John  Bartelt,  butter- 
maker,  has  a  list  of  two  hundred 
patrons  and  turns  out  over  6,000 
pounds  of  butter  per  week.  They  are 
usually  pretty  busy  in  that  plant,  but 
on  the  day  we  were  there  Bartelt  had 
a  lot  of  time  to  visit  as  the  high  line 
was  out  of  order  and  he  had  no 
power  to  work  with,  and  from  all 
appearances  there  would  be  nothing 
to  do  until  tomorrow. 


However,  John  was  not  worrying 
any  as  a  little  night  work  did  not  seem 
to  scare  liim.  One  thing  we  notice 
about  the  buttermakers  as  a  whole, 
and  that  is,  when  there  is  something 
to  do  which  necessitates  the  putting 
in  of  a  lot  of  overtime,  they  never 
squawk  but  roll  up  their  sleeves,  take 
an  extra  hitch  at  their  belt,  and  hop  to 
it.  And  that  is  what  Bartelt  was 
ready  to  do  at  a  moment's  notice. 
The  Rosemount  creamery  is  right  on 
the  new  pavement  of  the  Jefferson 
Highway  and  if  John  can  find  some 
way  of  putting  a  kick  into  his  butter- 
milk which  will  produce  some  prewar 
hilarity  without  too  much  of  a  hang- 
over, he  ought  to  be  able  to  work  up  a 
good  tourist  buttermilk  trade. 


The  Ellsworth,  Wis.,  creamery  is 
noted  for  its  prosperity  and  what  it 
is  doing  for  the  country  as  well  as 
for  the  retired  situation  in  which 
it  thrives.  We  ran  our  little  old 
flivver  wobbled  geared  looking  for 
this  creamery,  but  when  we  found  it 
we  saw  right  away  that  it  was  sure 
worth  one's  while  to  lay  off  from  the 
beaten  trail  awhile  and  look  up. 


The  building,  which  is  still  in  use, 
was  built  by  the  Milton  Dairy  Co.,  of 
St.  Paul,  fiiteen  years  ago.  A  little 
later  the  farmers  bought  Milton  out 
and  it  has  been  run  as  a  co-operative 
creamery  ever  since.  The  creamery 
is  equipped  with  overhead  water 
tanks,  two  churns  and  four  vats.  A 
fine  panama  hat  hung  right  close  to 
the  telephone  on  the  wall,  so  Butter- 
maker  H.  O.  Melgaard  was  ready  to 
doll  up  and  meet  the  lady  patrons  at 
any  time.  In  addition  to  the  regular 
refrigerator  they  have  an  ice  box  for 
the  print  butter  which  makes  it 
handier;  not  so  much  opening  and 
closing  of  heavy  cooler  doors,  etc. 

The  Ellsworth  creamery  has  602 
patrons  among  whom  one  will  find 
listed  the  well-known  Jiggeroots  Doty, 
Jess  Nick  and  others.  Eighteen 
routes  bring  in  the  cream  every  day, 
which  is  churned  into  the  neighbor- 
hood of  400  tubs  of  butter  per  week  by 
four  men,  including  Melgaard.  These 
men  work  hard  an<l  keep  their  place 
of  business  looking  like  the  prize 
booth  at  tlie  county  fair  all  the  time. 
They  have  a  larger  intake  which  is  all 
screened  off,  k<Hiping  the  flies  at  a 
good  sanitary  distance  from  the  free 
lunch  at  all  times.  Trucks  come  in 
there  at  all  hours  of  the  day.  One 
came  in  at  four  ten  P.  M.  while  we 
wore  there.  Wo  had  no  chance  to 
visit  with  Melgaard  as  ho  was  going 
good  while  we  were  there,  but  for- 
tuiuitely  for  us  the  manager  and 
secretary,  T.  B.  Eaton,  was  at  leisure 
for  a  few  minutes  and  showed  us  the 
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plant  and  outlined  the  volume  of 
business  done  there.  Butter  is  ship- 
ped up  to  Virginia,  Minn.,  from  there 
in  special  consignments  to  Mrs.  Cor- 
rigan's  boarding  house.  That's  her 
home  town  creamery  and  she  is  sure 
loyal  to  it. 

A  kid  coming  in  there  on  its 
mother's  arm  found  Melgaard's  butter 
hard  to  take  and  preferred  an  all-day 
sucker.  We  sampled  some  of  this 
Ellsworth  product  and  found  that, 
in  our  opinion.  Airs.  Corrigan  has 
the  best  judgment.  Eaton  has  been 
the  manager  and  secretary  of  tha 
Ellsworth  creamery  since  it  started, 
and  it  sure  seems  to  have  flourished 
exceedingly  well  under  his  guidance. 
But  no  chain  is  any  stronger  than  its 
weakest  link  and  to  Melgaard  also  is 
due  credit  for  the  present  condition 
around  and  in  that  butter  factorj'. 
Eaton,  feeling  that  a  vacation  is  due 
him  pretty  soon,  plans  to  \isit  the 
Bayfield  country  in  the  near  future, 
where  Harvey  Xourse  will  feed  him 
on  Mcintosh" Reds.  He  -wall  have  to 
extend  himself  considerably  to  muscle 
up.  Ellsworth  is  in  Pierce  county. 
Wis.,  and  is  just  about  forty  miles 
down  the  Mississippi  from  the  Twin 
Cities. 


The  River  Falls,  Wis.,  co-operative 
creamery  is  concrete  block  building 
and  is  parked  right  on  the  bank  of  the 
river,  close  to  trackage,  so  a  teamster's 
strike  is  just  a  joke  to  them.  The 
smoke  stack  is  brick  and  was  drawing 
good  on  the  evening  of  July  27th. 
We  had  some  little  difficulty  in  getting 
the  dope  on  the  River  Falls  plant, 
but  we  could  hear  voices  somewhere 
discussing  the  coming  Dempsey- Willis 
battle.  One  party  wondered  how 
Jesse  James,  if  he  were  on  the  turf 
and  going  good  today,  would  have 
come  out  in  a  battle,  guns  barred, 
with  either  one  of  them.  We  could 
not  locate  these  fans  so  we  drifted 
over  and  consulted  the  dray  man. 
There  is  a  laundry  in  the  building 
which  was  formerly  the  creamery, 
right  next  to  the  new  building.  The 
fish  in  the  river  are  pouchy  and  fre- 
quently blow  up  on  hot  days,  starched 
buttermilk  being  too  husky  for  their 
boilers. 


The  interior  of  the  creamery  is  a 
perfect  net  work  of  piping,  cooling 
being  done  all  over  the  plant  by  cork 
packed  pipes  from  the  ice  machine. 
There  are  four  large  vats  and  two 
churns,  a  pasteurizer,  etc.  The  power 
is  electric.  The  office  and  intake  are 
both  large  and  are  together.  The 
butter  is  put  up  in  ash  tubs.  The 
floor  is  of  concrete  and  is  beginning  to 
weaken  a  little  in  the  vicinity  of  the 
churns.  Roy  Cowell,  the  butter- 
maker,  was  up  town  somewhere,  but 
finally  a  bunch  of  boys  drifted  up  from 
down  in  the  boiler  room. 

A  gent  from  Maryland  was  there  at 
the  .same  time  and  helped  us  a  lot 
asking  questions.  We  hav(!  been  in 
his  state,  so  understood  why  the 
cooling  question  was  the  big  issue 
with  him.  This  creamery  has  600 
patrons  and  400  tubs  of  y)utter  are 
made  there  each  week  in  addition  to  a 
lot  of  ice  cream,  most  of  which  is 
consumed  locally.  River  Falls  is  a 
big  school  town  and  is  the  former 
home  of  A.  E.  Roese,  a  one-time  editor 
of  the  Osceola,  Wis.,  Sun  and  of  Bill 
Nye,  the  noted  humorist. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 

LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 

EN  YARD  &  GODLEY,Inc. 

ISS  Butter  and  Eggs  AnybU 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


38  - 


THE  DAIRY  RECORD 


u. 


S.  BUREAU  OF  MARKETS 

Buttei  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Aug.  26 

Aug.  19 

Jan.  1 

64,228 

58,364 

2,058,274 

72,577 

58,996 

2,369,180 

30,939 

21,518 

865,773 

Philadelphia.  .  .  . 

19,240 

14,726 

622,754 

Total  

186,984 

153,604 

5,915,981 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  3,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

1,012,539 

573.9 

85 

27,950,886 

New  York.  . 

421,186 

352,8 

70 

17,867,747 

Boston  

599.609 

495,9 

19 

13,427,215 

Philadelphia 

149,494 

358,7 

95 

4,221,021 

Total .... 

2,182,824 

1.781.5 

69 

63,466.869 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Aug.  21  

35.511 

53,621 

13,806 

11,164 

Aug.  22  

37,212 

58,974 

15,358 

8.452 

Aug.  23  

35,771 

59.191 

16,718 

9,473 

Aug.  24  

31,741 

63,304 

19,162 

11,901 

Aug.  25  

35,242 

60,946 

18,069 

10,250 

Aug.  26  

33,717 

57,048 

18,454 

11.879 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  AUGUST  19-25,  1922 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


Aug. 

Aug. 

Aug. 

Aug. 

Aug. 

Aug. 

Markets 

19 

21 

22 

23 

24 

25 

New  York.  . 

36 

36 

36 

36 

36  i 

36i 

Chicago.  .  .  . 

34  i 

34^ 

34 

34 

34 

34^ 

Philadelphia 

37 

37 

36^ 

36^ 

37 

37i 

Boston  

36J 

36  J 

36^ 

36i 

36  J 

36i 

Markets  Open  Easy,  Close  Firm 
After  several  days  of  easy,  unsettled  con- 
ditions, resulting  from  heavier  arrivals 
made  up  in  part  of  delayed  sliipments,  the 
butter  marKets  toward  the  close  of  the  weeK 
ending  August  26,  became  firm  and  active, 
especially  on  top  scores  and  prices  were 
again  advanced  to  a  level  which  averaged 
higher  than  on  the  first  day  of  the  week. 
Arrival  of  Delayed  Shipments  Cause 
Easiness 

The  steady  seasonal  decline  in  the 
receipts  was  upset  to  a  certain  extent  by 
the  transportation  difficulties  which  has 
caused  a  large  number  of  shipments  to 
arrive  on  the  markets  from  one  to  several 
days  late.  Receipts  of  the  early  part  of  the 
week  under  review  contained  many  ship- 
ments that  should  have  come  in  the  previous 
week,  and  as  a  result  arrivals  were  too 
heavy  to  be  readily  absorbed.  On  Tuesday 
the  price  of  92-score  at  Chicago  and 
Philadelphia  yielded  a  half  cent,  and  an 
easier  condition  prevailed  on  all  four  large 
wholesale  markets.  As  the  week  pro- 
gressed, however,  supplies,  particularly  of 
Fancy  butter,  became  lighter  and  the 
markets  became  correspondingly  firmer. 
Production  Lighter 

Production  still  played  an  important 
part  as  a  factor  affecting  the  markets,  and 
no  doubt  was  largely  responsible  for  the 
firmer  position  of  the  markets  during  the 
past  two  weeks.  While  receipts  have  been 
Irregular  because  of  the  railroad  strike, 
there  has  been  a  gradual  decrease  in  arrivals 
and  this,  together  with  reports  from  the 
producing  sections,  indicates  that  the 
make  is  rapidly  decreasing.  The  report  of 
the  American  Creamery  lJutter  Manufac- 
turers' Association  for  the  week  ending 
August  19,  representing  the  make  of  eighty- 
four  plants,  shows  a  decrease  under  the 
previous  week  of  1.7  i)er  cent  and  an  in- 
crease ovv.r  the  same  week  of  last  year  of 
6.2  per  cent.  The  decrease  in  the  surplus 
over  last  year  was  particularly  striking, 
having  droi)p(ul  from  9.3  per  cent  for  tho 
week  of  August  12,  and  18.8  per  c(mt  for 
the  week  of  August  5.  The  size  of  indi- 
vidual sliij)nients  aj)p<'aring  on  the  markets 
also  show  a  marked  decrease  in  the  make  of 
other  plants. 

PaH(  ur<!H  Suffer  Fr«>in  Dry,  Ho(  Wnathor 
As  a  factor  aff(!cling  production,  and 
thercifore  the  condition  of  I  lu^  markets,  the 
r(!cent  hot  w(!ather  in  producing  sections 
playi;d  a  prominent  part.  A  report  of  tho 
Weather  Huniau  for  the  week  (ending 
August  22  indicat(rd  that  pastures  in  most 
of  tlii^  l)Ult(!r  producing  states  during  the 
week  had  suffc^red  severc^ly  from  hot  dry 
weather,  and  that  in  many  s(!(;ions  stock 
was  b(^ing  f<id.  Itainfall  later  ifi  th(!  we(!k, 
while  beiuiflclal  in  certain  scictlotis,  was  too 
Kcattenrd  to  result,  in  general  improv(!m(^nt . 
This  condition  had  a  triple  elTcjct  on  the 
niark(a.  In  Wit-  first  pla<'e  tin;  rc^ports  of 
hot  dry  weather  lh(Mnse!v(^s  gave  oix^rators 
more  r.i>i\U<\fiti-c  In  the  situation.  'I'lu! 
actual  elfi^ct  w;ih  felt,  lattw  in  lightiir  r(!ceiplH 
and  |)o(>rer  (|iiality,  and  I  Ik?  latter  un- 
d<nil>tedly  was  of  most  imi)orlancc  as  It 


was  because  of  the  scarcity  of  fine  butter 
that  the  markets  became  much  firmer  at  the 
close  of  the  week.  Many  of  the  usually 
fine  marks  arrived,  showing  prominent  hot 
weather  defects.  Regular  buyers  of  Fancy 
butter  were  forced  to  turn  them  down  and 
looK  among  other  shipments  for  their 
requirements.  As  a  result  there  was  keen 
competition  among  the  buyers  to  obtain  the 
relatively  light  offerings  of  fine  butter,  and 
sellers  had  the  advantage  in  naming  the 
price. 

Under^rades  in  Fairly  Liberal  Supply 

The  marKets,  however,  were  not  firm  on 
all  scores.  The  supply  of  lower  scores  was 
increased  by  the  deteriorated  fine  marKs, 
and  while  some  buyers  of  Fancy  bxitter 
turned  to  the  cheaper  lots,  the  undergrades 
did  not  find  the  same  ready  demand  as  the 
top  scores.  In  fact.  Philadelphia  was  the 
only  market  where  the  medium  grades  were 
well  cleaned  up.  At  Boston  and  Chicago 
the  medium  grades  moved  slowly,  and  at 
New  York  there  were  rather  heavy  accumu- 
lations. Butter  scoring  88  and  less  was 
generally  more  readily  moved,  partly 
because  of  relatively  lighter  receipts  and 
gartly  because  at  times  there  was  a  fairly 
active  &"peculative  demand,  probably 
brought  about  by  export  possibilities.  No 
actual  export  business  was  reported,  but  a 
few  further  shipments  on  an  old  order  were 
made  and  negotiations  with  foreign  buyers 
continued.  H.  C.  TAYLOR, 

Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher        Extras  Firsts 
than  Extras    92  Score  90-91 


36   34^35^ 

36   34  @35i 

36   34  @35^ 

36i   34@36 

36^   34  @36 

36J  @36i  34  @i36 


@37  3 
@36f 
@36 


Mon,  Aug  21,  36^  @37 
Tues,  Aug  22,  365  @37 
Wed,  Aug  23,  361  @37 
Thu,  Aug  24,  37  @37i 
Fri,     Aug  25,  37    &37  i 
Sat,    Aug  26,   37    ©37  i 
Saturday,  August  26. 
Creamery — 

Higher  scoring  than  Extras  37 

Extras  (92  score)  36 

Firsts  (90  to  91  score)  34 

Firsts  (88  to  89  score)  32  J  @33 

Seconds  (83  to  87  score)  305  ©31 

Lower  grades   @ 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  33  5  @ 

Centralized,  cars,  89  score  325  @33 

Centralized,  cars,  88  score   @32 

Centralized,  cars,  84  to  87  score.  .30  5  @31 

Unsalted,  higher  than  Extras  385  @39 

Unsalted,  Extras  (92  score)  37  5  @38 

Unsalted,  Firsts  (90  (8)91  score) .  .  .345  @36 
Unsalted,  Firsts  (88  @89  score). .  .325  (5)33 

Unsalted,  Seconds  30  5  @32 

Unsalted,  lower  grades   @ 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Cent. 
90-C.L. 
34i 
33 
33  5 

33  5 

34  i 
341 


Extras  Firsts 
92  Score   91  Score 

Mon,  Aug  21,   345   315  @335 

Tues,  Aug  22,  33  5   31    ©32  5 

Wed,  Aug  23,  33  5  @34    315  ©33 

Thu,  Aug  24,  34   31i©33 

Fri,     Aug  25,  34   ©34  5  32   @33  5 

Sat,    Aug  26.   34  5   32    ©33  5 

Saturday.  August  26. 

Creamery,  Extras  (92  scores)  34  5  @ 

Higher  scoring  lots  command  a 
premium. 

Firsts  ( 88  to  89  5  scores)  32   («  33  5 

Firsts  ( 88  to  89  5  scores)  29  5  C"  3 1 

Seconds  (83  to  87  scores)  28    (u  2H  5 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  34  i  © 

Cheese 

(Mieddars  

Twins  

White  

Double  Daisies  

Singles  19 

Longhorns  19 

Young  Ameri 

Squares  

Special  Lines 
Swiss,  Block  20  !  ©21 

Loaf   (ni22  5 

Limburg(T,  1  pound   («  19  5 

2  pounds   ©185 

Brick,  Kancy  185  (ml 8 J 

PIIILADEI.PHIA    BUTTER  MARKET 
(From  Co  in  mer(^ial  Itulletin) 

Extras     Ex.  Kirsts  Firsts 
92  Score    91  S<-ore  88-90 
Mon.,  .'Vug.  21.  .  .  37  35        31  ©33 

Fri.,     Aug.  25...  27  J        33  ©35    31  ©32 

MINNEAPOLIS  BUTTEH  MARKET 
<;ronmory  Ex(r<iH 

Mon.,  Aug.  21  

Tues.,  Aug.  22    i 

Wed.,  Aug.  23  ,   i 

Thu.,   Aug.  24  

Krl.,     Aug.  2.'»   :(.|  1 

Sat.,    Aug.  20   :t.i  i 


©19 
©19 

("1 1 9 
©  1 9 
(«'  I  9  5 
("'20 
,19  5  ('"20 
©21 


WANT-ADS 

RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order, 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by 
operators  wanting  positions  will  be  accepted  for 
publication.  Such  creameries  and  operators  are 
requested  to  write  to  the  Secretaries  of  State 
Associations;  in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sec'y,  312-313 
Metropohtan  Bank  Buildmg,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec,  342  Washington  Bldg.,  Madison 
Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers' Association 
NOTICE — Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on 
the  employment  list  and  to  all  district  secretaries, 
and  can  be  secured  by  other  members  by  asking 
them  or  the  Association  Office.  Refer  to  number 


No.  279 — Competent  buttermaker  wanted  ; 
co-operative  creamery,  central  Minnesota; 
make  about  twenty-two  tubs  per  week; 
good  prospect  for  increase  with  right  man 
in  charge.  

No.  280 — Al  butter  for  Western  Minne- 
sota co-operative  creamery;  annual  make 
approximately  70.000  pounds;  population. 
1,200;  cream  not  in  best  of  condition. 

Helper  Wanted  at  once  in  one  of  tho 
best  creameries  in  Minnesota;  good  place  to 
learn  year-around  job;  state  wages  in  first 
letter;  board  and  room  furnished.  Address 
2938,  Dairy  Record.  St.  Paul,  Minn.  8-30 

PositTon  Wanted  as  assistant  butter- 
maker  in  creamery;  have  had  long  experi- 
ence in  creameries,  also  short  course  at 
college;  can  furnisli  reference;  state  wages 
in  first  letter;  can  come  at  once.  W.  A. 
McKay,  Garden  City.  S.  D.  9-6 

Good  Helper  Wanted, — Experience  not 
necessary,  permanent  position  for  right 
party;  must  be  willing  to  work;  salary  about 
.feO.OO  per  month.  Jens  Jensen,  Inwood, 
Iowa  9-6 

Assistant  Position  Wanted  by  young 
man  in  a  farmers'  creamery  or  centralized 
plant;  a  place  where  up-to-date  methods 
are  used  preferred;  three  years'  experience 
here  and  in  Denmark.  Webb  Creamery, 
Webb,  Iowa.  9-13 

Position  Wanted  as  helper  where  latest 
methods  are  used;  three  years'  experience; 
come  at  once;  good  habits;  married;  state 
salary.    V.  A.  Jasmer.  Bertha,  Minn.  8-30 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Aug.  21. —  On  the 
Wisconsin  Cheese  Exchange  today,  3,355 
boxes  of  cheese  were  offered  and  all  sold  as 
follows:  155  boxes  of  Twins  at  185c,  2.050 
Daisies  at  19c,  150  at  19ic,  900  Double 
Daisies  at  19c,  50  cases  Longhorns  at  19c. — 
A.  C.  Erbstoeszer,  Auctioneer. 

AMERICAN  ASSOCIATION  OF  BUT- 
T  E  K    M  A  N  U  F  ACT  U  K 10  H  S 

Eiglity-four  member-creameries  report 
an  output  of  5.299,876  pounds  of  butter  fdi 
week  ending  August  19,  a  decrease  of  1  , 
per  cent  compared  with  tlie  previous  wecl- 
and  an  increase  of  5.2  per  cent  over  tin 
same  week  last  year. 


BOSTON 


Mon., 
Tues. 
Wed., 
Thu., 
I''rl., 


Aug.  21  , 
Aug.  22 
Aug.  23. 
Aug.  24  . 
Aug.  25. 


BUTTER 

Ext  ras 

Ash 
,  37 
.  37 
.  37 
.  37 
.  37 


MAK KET 

Exlr: 


Firsts       Spnii  I 

.33  (*35  37  5  ©3,H 

33  («i35  37  5  («i38 

33  («  35  37  

33  (aS.")  J  37  J  ©38 

.33  ©35  5  38    ©38  5 
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EGG  MARKETS 


Best  for  Milk 


(F 


Mon. 

rues. 

Wed., 

Thu.. 

Kri.. 

Sat., 


Mon. 
T  ues 
Wed. 
Thu. 
I'ri.. 


NEW  YORK 
rotn  Producers'  Price-Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Aug.  21  30  (a  32  27  @29 

Aug.  22  31  (a  33  28  @30 

Aug.  23  31(s33  28  @30 

\ug.  24  32  @  34  29  @31 

Aug.  25  33  @  35  30  (§,32 

Aug.  26  33  ^35  30  @32 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Aug.  21  22i  fe23  20  ©21 

Aug.  22  22  5  fe23  20  (3)21 

Aug.  23  23    (523^  20  @21 

Aug.  24  23    @23i  20  @21 

Aug.  25  23  S@24  21  @22 


g\isii\es$(3vaivcea 


For  Sale — If  you  have  the  cash  here  is 
vour  chance;  we  are  offering  lor  sale  our 
fetinning  business  and  plant  located  in 
the  Twin  Cities,  and  which  is  fully  adver- 
tised and  established  in  five  states;  we 
specialize  in  the  retinning  of  milk  cans,  ice 
cream  cans  and  the  retinning  of  cream 
rineners  at  the  creameries;  business  always 
good-  will  pay  for  itself  in  profits  in  a  few 
months;  just  the  business  for  some  cream- 
ery man;  $3,000  cash.  Address  2904 
Dairy  Record.  St.  Paul,  Minn.  5-1/tt 


Ice  For  Sal< 
cars,  Windom. 
dom,  Minn. 


— $3.00  per  ton  F.  O.  B. 
Windom  Creamery,  Win- 
8-30 


Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  new  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record.  St.  Paul,  Minn.  »-2tr 

My  520-acre  Improved  Farm — Five 
and  one-half  miles  northeast  of  Vilsing, 
.Minn  •  price  S60.00  an  acre;  trade  for 
croamerv  up  to  S20,000.  Anderson,  Butter- 
maker,  Wilder,  Minn.  8-30 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  u^ith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


OROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  Yorkj'and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


ERVICE 


LEAD  IN      fCGS- BUTTER     Q  C! 
EWIS  tiBERT  Cfc  OONS 

^^A^I^'Sl^'^^^r^r.^r.  READE  STREET.  NEW  YORK      western  Representative: 

PR^vmcNA^^LBANK    BUTTER  oud  EGGS  °^°^^£iWiLlMLn.-''-'=- 


SAMUEL  BINGAMAR 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


^Te^cWiveJijA^XipplieS 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  ^-5t 

Wanted — Secondhand  printer,  thirty  or 
ninety  pounds;  state  lowest  price.  H-d 
Hortsch,  Route  2.  Freeport,  Minn.  8-30 


Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  11  inch,  .'$24.00;  cash 
with  order.  Harris  Machinery  Company 
Minneapolis,  Minn.  8-9tr 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  .$15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn. 

Boilers,  Newand  Second  Uand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belling,  shalting.  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Ice  MachincH — Rebuilt  cojiipressors, 
coils,  ammonia  fittings;  all  kinds  of  refrig- 
erating supplies;  over-hauling  ;iii(l  repairing 
all  makes  of  machines;  Brunswick  |)lants  at 
rock  bottom  prices.  Cronholiii  Jiofriger- 
ating  Company.  425  Washington  .\ve.  No., 
Minneapolis,  Minn.  8-30lf 


For  Sale — Fifteen  H.  P.  engine  and 
boiler;  one  cream  cooler;  one  ticater  and 
one  pasteurizer;  cheap  if  taken  at  once. 
Ives  Ice  Cr(^am  Company,  128  I  niversity 
Ave.,  8,  E.,  Minneapolis,  Minn.  9-20 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


New  Jersey  Records 
Because  she  produced  929.14 
pounds  of  butterfat  and  17, .319.5 
pounds  of  milk  in  365  days,  Trill  Pogis 
Lilly  Dale,  367637,  owned  by  the  of 
University  of  Minnesota  at  Univer- 
sity Farm,  St.  Paul,  on  August  24th 
at  the  age  of  five  years  and  nine 
months  officially  smashed  all  state 
butterfat  records  for  all  ages  of  the 
Jersey  breed.  In  terms  of  eighty-five 
per  cent  butter  her  production  totalled 
1,093.1  pounds.  Her  milk  averaged 
5.38  per  cent  fat. 

The  former  state  all-ages  Jersey 
record  was  held  by  Pride  L'Tacq 
371346,  who  produced  887.15  pounds 
of  butterfat,  or  1,043.7  pounds  of 
butter  in  one  year. 

At  the  age  of  three  years  and  eleven 
months  Trill  Pogis  established  a  new 
state  three-year-old  butterfat  record 
of  582.04  pounds,  or  684.75  pounds  of 
eighty-five  per  cent  butter.  She  still 
holds  the  record.  Her  milk  for  that 
year  totalled  12,159.6  pounds.  She 
was  sired  by  Pogis  99th,  of  Hood 
Farm  8th  119068.  Her  dam  was 
Trilly  Fern  of  Lilly  Dale  279350. 


Can  Study  E^^  Grading 
Every  Minnesota  State  Fair  visitor 
will  have  the  opportunity  of  grading 
eggs  in  a  novel  "personal"  grading 
booth  to  be  conducted  by  the  poultry 
extension  service  of  the  University. 
"Minnesota  poultrj^  keepers  must 
grade  their  eggs  for  highest  prices," 
says  N.  E.  Chapman,  poultrj' 
specialist.  "On  the  New  York 
market  carefullj^  graded  eggs  are 
bringing  three  times  the  average 
Minnesota  prices."  Upon  the  com- 
pletion of  their  grading  "lesson," 
visitors  mil  be  given  postcards  con- 
taining concise  grading  information 
to  mail  to  their  home  addresses  from 
convenient  mailing  bo.xos  in  the 
booth.  Daily  quotations  from  every 
county  in  the  state  will  be  displayed 
to  show  the  difference  between  local 
prices  on  ungraded  eggs  and  Eastern 
market  prices  for  a  well  graded  prod- 
uct. 


Do  you  know  that  a  growing  child 
requires  more  and  better  food  than 
the  average  adult? 
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Ole  Johnson  of  Diamond  Crystal 
salt  fame,  was  among  the  week's  wel- 
come visitors. 

W.  M.  Weeks,  representing  the 
Colonial  Salt  Co.,  around  these  parts, 
blew  over  from  Minneapolis  to  pay 
us  an  over-due  visit,  last  week. 

R.  W.  Howard,  quality  man  for 
the  American  Stores  Co.,  showed  piles 
of  pep  following  his  operation,  when 
he  visited  The  Dairy  Record  recently. 

Albert  Andersen  visited  The  Dairy 
Record  offices  en  route  to  Erskine 
from  Denmark.  Another  visit  and 
we'll  be  taking  the  first  cattle  boat 
headed  that  wav. 

E.  H.  Hagen  of  Eau  Claire,  Wis., 
put  a  cigar  and  a  pair  of  feet  on  our 
desk  and  then  proceeded  to  tell  us 
how  good  Menasha  buttertubs  were, 
when  he  visited  the  village  recently. 

Forest  E.  Brown,  of  Owatonna,  a 
representative  of  the  J.  G.  Cherry 
Co.,  was  in  our  village  last  week.  He 
is  the  son  of  Frank  Brown,  but  admits 
that  he  still  has  to  go  some  to  slip 
anything  over  on  the  boss. 

J.  H.  Davis,  representing  the  Pfaud- 
ler  Co.,   of   Rochester,   visited  The 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


J.  INarzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


Dairy  Record  offices  while  in  the 
city  recently.  Mr.  Davis  is  looking 
for  a  home  as  he  expects  to  look  after 
his  company's  interests  from  a  St. 
Paul  office  within  a  short  time. 

Prof.  R.  M.  Washburn,  director  of 
laboratories  of  the  International  Dry 
Milk  Co.,  came  in  with  a  smile 
despite  the  fact  that  he  was  still 
suffering  from  the  effects  of  a  sprained 
ankle.  There  was  considerable  dis- 
cussion as  to  whether  Prof,  really 
regretted  the  accident  or  was  glad  of 
the  opportunity  to  sport  a  cane. 


Experts  To  Meet 
More  than  3.50  technical  dairy 
experts,  composing  the  American 
Dairy  Science  Association,  will  con- 
vene at  University  Farm  in  a  two-day 
session  the  week  of  the  National 
Dairy  Show,  October  7th  to  14th. 
This  association,  of  which  Dr.  C.  H. 
Eckles,  chief  of  the  dairy  division  of 
the  University,  is  national  president, 
includes  leading  professional  dairy- 
men from  all  American  colleges, 
experiment  stations.  Government  de- 
partments and  commercial  compa- 
nies engaged  in  technical  work.  A 
banquet,  lectures,  and  committee 
reports,  including  an  important  con- 
ference on  official  testing,  are  included 
in  the  tentative  program  being  pre- 
pared under  direction  of  Dr.  Eckles. 


Do  you  know  that  you  can  do  more 
to  benefit  your  community  by  intro- 
ducing a  "Use  More  Milk"  campaign 
than  yoit  could  by  founding  a  park? 


Adults  as  well  as  children  profit  by 
using  more  milk.  Doctors  and  nurses 
find  better  health  in  the  entire  com- 
munity. Employers  report  fewer 
cases  of  nerves. 


Intellectual  and  moral  abnormality 
are  largely  influenced  by  physical 
health,  and  a  period  of  malnutrition 
among  the  childeru  of  America  may 
easily  be  followed  by  a  period  of 
intellectual  and  moral  deterioration. 


Minnesota  State  Fair — Hamline,  Sep- 
tember 2nd  to  9th.  Andrew  French.  Su- 
perintendent Dairy  Department.  Entry 
date,  August  18th. 

Soutli  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  15th.  A.  P.  Ryger,  Brook- 
ings, Superintendent  Dairy  Department. 
Entry  date  Sept.  9th. 

Northern  Wisconsin  State  Fair — 
Chippewa  Falls,  September  11th  to  15th. 
Robert  Carswell  St.  Paul,  Superintendent 
of  Dairy  Exhibit. 

Dairy  Cattle  Congress — Waterloo.  Iowa, 
Sept.  25to  Oct.  1.    E.  S.  Estel,  Manager. 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention.  Ryan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20th.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 


IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


To  Issue  Bulletin 
Minnesota's  nationally  known  co- 
operative creameries  will  appear  in 
"Creamery  Business  Practice,"  a 
United  States  Department  of  Agri- 
culture bulletin  now  being  prepared  by 
P.  L.  Miller  and  B.  A.  Holt  of  the 
agricultural  economics  division  of  the 
University  of  Minnesota.  The  book- 
let will  deal  with  creamery  business 
practice  largely  as  exemplified  in 
creameries  of  this  state.  While  the 
study  will  have  special  reference  to 
Minnesota,  it  will  apply  generally 
wherever  country  creameries  are 
found.  Analysis  of  the  country 
creamery,  both  independent  and  co- 
operative, as  a  business  organization 
^\■'\\\  constitute  the  subject  matter. 


Section  11  Picnic 
Section  11,  Iowa  Buttermakers' 
Association,  will  hold  a  picnic  at 
Oelwein,  Wednesday,  September  6th. 
This  picnic  will  be  a  celebration  of  the 
winning  of  the  siher  cup  at  the 
North  Iowa  Fair.  All  bullermakers 
are  requested  to  bring  their  families 
and  a  basket  for  a  ])icnic  supper. 
Moot  at  the  creamery  at  two  P..  M. 

Oelwein  has  a  dandy  place  for  the 
youngsters  to  have  a  good  time.  Mr. 
Sheldon  of  the  oxlciision  department 
will  lake  caro  of  t  1hi  babies  so  that  the 
iiiotlu^rs  am  haw  a.  good  time.  Frpd 
liarins  being  a  baclielor,  insists  that 
all  babies  have  all  (lie  ice  <M-(nini  they 
want,  so  bring  llu*  children  along  for 
a.  good  time. 


Butter 

Krfrri'ncru:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids.  <^ 
Make  a  trial  shipment  and  state  price  you  desire 


M.  J.  Weinberg  &  Bro. 

170  Chambers  Street,  NEW  YORK,  CITY. 
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REFUSE  TO  CHANGE 


Minnesota  Greamerymen  Still 
Want  Double  Standard. 


Despite  Iowa's  definite  decision  to 
go  on  record  for  the  double  standard, 
and  Wisconsin's  lukewarm  attitude 
toward  a  dual  requirement,  Minne- 
sota's local  creameries  still  refuse  to 
change  from  their  first  stand  for  a 
butterfat  and  moisture  regulation. 

This  fact  was  brought  out  at  a 
meeting  of  Minnesota's  creamery 
interests  held  at  the  State  Fair  last 
week.  The  meeting  had  been  called 
by  Chris  Heen.  dairy  and  food  com- 
missioner, in  an  attempt  to  guage  the 
sentiment  of  Minnesota  creamerymen 
and  if  possible  to  attempt  to  have 
them  arrive  at  a  definite  decision  as 
to  what  their  stand  upon  the  question 
should  be. 

A  meeting  of  representatives  of 
Minnesota  co-operative  creameries 
held  some  time  before,  under  the 
auspices  of  the  Minnesota  Co-oper- 
ative Creameries'  Association,  had 
reached  the  same  conclusion,  but  it 
was  felt  that  a  second  meeting  of  a 
broader  scope  should  be  held.  It  was 
for  this  reason  that  Commissioner 
Heen  issued  a  call  for  last  week's 
conference. 

Opposes  Revenue  Department 
In  passing  the  resolution  originally 
introduced  at  the  meeting  calling  for 
the  enactment  of  the  double  standard, 
an  amendment  was  added  to  the  effect 
that  "it  is  the  sense  of  this  meeting 
that  the  enforcement  of  the  butter 
standards  law  be  placed  in  the  hands 
of  the  Department  of  Agriculture." 

It  was  evident  throughout  the 
meeting  that  the  part  that  the  Bureau 
of  Internal  Revenue  might  play  in 
the  situation,  if  a  law  providing  for  a 
double  standard  were  passed,  was  of 
chief  concern  to  those  favoring  the 
resolution.  Apparently  the  majority 
favored  the  double  standard,  but  had 
no  desire  to  strengthen  the  case  of  the 
Treasury  Department.  It  was  also 
evident  that  there  was  a  feeling  of 
general  regret  that  the  three  large 
butter  producing  states  could  not  be 
unanimous  in  their  choice. 

Outlines  Course  of  Bill 
Following  the  selection  of  Andrew 
French,  former  dairy  and  food  com- 
missioner of  Minnesota,  as  chairman 
of  the  meeting,  and  of  Henry  Sand- 
holt,  department  manager  of  the  Blue 
Valley  Creamery  Co.,  as  secretary, 
J.  R.  Morley  of  Owatonna,  president 
and  general  manager  of  the  Minne- 
8of«.  Co-operative  Dairies  Association 
and  a  director  of  the  National  Dairy 
Union,  was  asked  to  outline  the  course 
of  the  Haugen  Bill. 

Mr.  Morley  explained  that  the  bill, 
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SET  CONVENTION  DATES 


Minnesota  Operators  to  Meet  at 
St.  Paul  November  14-16. 


New   Method   of   Scoring    to  be 
Inaugurated  in  Butter  Contest. 
Entrj'  Date  September  1. 


St.  Paul  will  be  the  scene  of  the  1922 
convention  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation, according  to  a  decision 
reached  by  the  board  of  directors  at  a 
meeting  held  during  the  State  Fair. 
November  14,  15  and  16  will  be  the 
dates. 

A  radical  departure  from  the  long- 
established  method  of  placing  scores 
will  be  inaugurated  in  the  butter 
scoring  contest  held  in  connection 
with  the  convention.  Instead  of 
attempting  to  place  scores  upon  the 
very  high  ranking  exhibits  all  butter 
meriting  95  or  better  will  be  placed  in 
one  class,  to  be  known  as  the  Gold 
Medal  Class,  and  no  scores  placed 
upon  them. 

September  1  was  fixed  as  the  closing 
date  for  butter  entries  by  the  direc- 
tors. The  selection  of  the  judges  was 
also  made  at  the  meeting,  but  the 
names  of  those  who  will  be  asked  to 
serve  will  not  be  made  public  until 
their  acceptances  are  received. 

Believed  Fair  Method 

The  change  in  placing  high  entries 
was  decided  upon  as  being  more  fair 
than  that  now  in  vogue.  It  was  felt 
that  when  a  fraction  of  a  point  sepa- 
rated four  or  five,  or  more,  entries 
scoring  95  and  higher,  the  difference 
was  so  intangible  that  the  best  judges 
in  the  country  could  not  consistently' 
choose  between  them,  and  that  a  grave 
injustice  was  done  to  all  but  the  high- 
est scoring  entry. 

As  was  pointed  out,  the  man  who 
scored  96,  for  example,  was  given  the 
bulk  of  the  honors,  although  a  differ- 
ence of  only  a  quarter  of  a  point  might 
separate  each  of  the  next  three  high 
men.  This  was  true  of  the  recent 
Minnesota  State  Fair  contest  when 
the  first  four  entries  were  given  scores, 
respectively,  of  96,  95f,  95^  and  95|. 

It  was  the  opinion  of  the  directors, 
when  butter  scored  that  close,  the 
difference  between  the  placings  was  so 
miniite  and  so  indefinite  that  it  was 
unfair  to  attempt  to  distinguish 
between  them. 

Discourages  Operators 

In  addition  to  the  injustice  done  to 
the  individual  by  the  usual  method  of 
judging,  instances  were  (dted  where 
good  operators  had  become  discour- 
aged and  withdrawn  from  further 
participation  in  contests  because  they 
had  failed  to  win  first  place,  time  and 
again,  by  a  fraction  of  a  point. 

(Con  t  i  II  ui'cJ  on  PjiJ^c  30) 


FEW  OPERATORS  ATTEND 


Coming  Events  Gut  Down  Attend- 
ance at  State  Fair. 


Creamery  operators  were  conspic- 
uous by  their  absence  at  the  Minne- 
sota State  Fair  last  week.  Scarcely 
more  than  a  score  were  present. 

Undoubtedly  the  near  approach  of 
the  National  Creamery  Butterniakers' 
Association  convention  in  combina- 
tion with  the  National  Dairy  Exposi- 
tion, and  of  the  various  state  conven- 
tions, particularly  the  Minnesota 
meeting,  were  the  principal  factors  in 
causing  creamerymen  to  pass  up  the 
Fair. 

While  most  of  the  usual  exhibitors 
were  on  hand,  the  dairy  building 
lacked  the  crowds  of  former  years. 
Superintendent  Andrew  French  had 
done  everything,  with  the  resources 
at  his  command,  to  make  his  depart- 
ment attractive,  but  the  absence  of 
the  creamerymen  was  keenly  felt. 

Association  Makes  Hit 
With  a  tag  reading,  "This  high 
scoring  butter  mada  by  a  member  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association"  appear- 
ing upon  every  sample  of  the  prize- 
winning  butter  displayed,  the  organ- 
ization did  a  big  thing  to  "sell"  itself 
to  every  creamery  patron  who  looked 
at  the  exhibit. 

Much  favorable  comment  upon  the 
success  of  members  in  carrying  away 
all  the  prizes  was  heard,  and  it  is 
doubtful  if  anything  else  could  have 
been  done  which  would  have  strength- 
ened the  association  more  in  the  minds 
of  creamery  patrons  than  this  attrac- 
tive method  of  telling  what  its  oper- 
ators were  doing. 

The  butter  and  cheese  display  was 
particularly  attractive.  The  butter 
filled  most  of  the  large  display  refrig- 
erator, with  the  highest  scoring  tubs 
placed  in  the  windows  in  full  -view  of 
everyone  who  passed. 

Splendid  Displays 
The  machinery  and  supply  displays 
were  up  to  the  standard  of  former 
years,  and  deserved  a  better  recep- 
tion. The  firms  represented  had 
spared  no  expense  in  making  their 
exhibits  attractive,  and  most  of  them 
had  sent  many  of  their  best  salesmen 
to  preside. 

The  Creamery  Package  Mfg.  Co., 
had  a  formidable  array  of  churns, 
testers,  freezers,  refrigeration  equip- 
ments, pasteurizers,  ripening  vats  and 
many  other  specialties. 

The  J.  G.  Cherry  Co.  had  a  splendid 
exhibit,  as  usual.  Here  were  found 
samples  of  the  best  Cherry  products, 
including    churns,    ripeners,  starter 
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A  HARMFUL  PRACTICE 

Every  time  an  opening  for  an  operator  appears  in 
The  Dairy  Record,  from  one  to  fifty  present  themselves 
as  applicants.  And  the  one  may  want  the  position  while 
the  fifty  do  not. 

It  is  entirely  improbable  that  those  whose  applications 
are  made  chiefly  through  curiosity  have  any  desire  to  hurt 
the  chances  of  the  man  who  goes  after  the  position  seri- 
ously. It  is  mainly  due  to  a  very  natural  desire  to  know 
if  there  are  better  positions  available  than  those  they  now 
hold,  that  they  apply.  But  the  fact  remains  that  applica- 
tions of  this  class  not  only  hurt  the  man  who  really  wants 
the  job  but  react  upon  every  operator  in  the  country. 

As  may  be  supposed,  applications  sent  out  as  "feelers" 
are,  in  most  cases,  made  by  operators  who  are  employed, 
but  who,  as  stated,  are  on  the  look-out  for  better  positions. 
And  so  they  answer  every  request. 

What  is  the  result?  A  creamery  in  need  of  a  man  is 
swamped  by  applications.  Naturally,  the  first  impression 
is  that  there  are  a  good  many  operators  available,  and  the 
fact  that  many  of  those  who  applied  lose  interest  when 
they  are  apprised  of  the  amount  of  the  salary  paid  does 
not  counteract  this  impression.  The  result  is  that  the 
directors  of  the  creamery  in  question  are  inclined  to  shade 
prices  to  the  lowest  level,  feeling  that  with  so  many  appli- 
cations there  must  be  at  least  one  good  man  who  will  want 
work  badly  enough  to  accept  the  position  at  almost  any 
price.  And  the  man  who  really  wanted  the  job — and 
probably  gets  it — suffers.  He  probably  not  only  suffers 
by  being  forced  to  accept  a  low  initial  salary,  but  he  is  in 
danger  of  V)eing  forced  to  face  a  "quit  if  you  want  to,  there 
are  plenty  of  others  to  take  your  place"  attitude  all  the 
time  he  is  there. 

But  the  evil  does  not  stop  there.  Every  time  a  director 
of  a  creamery  which  has  had  this  experience  meets  with  the 
director  of  another  plant  he  takes  great  pleasure  in  relating 
the  story.  Director  No.  2  may  always  have  been  satisfied 
with  the  operator  at  his  plant,  but  the  chances  are  he 
begins  to  wonder  if  his  creamery  isn't  a  bit  liberal  with 
their  salaries.  Perhaps  he  may  not  go  so  far  as  to  even 
think  of  reducing  the  operator's  salary,  but  it  certainly 
can  not  be  said  that  he  would  be  placed  in  a  recicptive 
fram<!  of  min<l  toward  thi;  subject  of  increased  remuner- 
ation— no  mattcir  how  deserved. 

It  would  be  far  better  for  all  concerned  if  the  <)])erator 
who  was  tempted  to  make;  application  would  first  stop  and 
reason  out  the  matter.  His  own  judgment  would  give  him 
Home  insight  into  the  probable  status  of  the  creamery 
needing  an  optirator,  and  the  probable  salary  it  would  pay. 
If  the  amount  and  quality  of  th(^  out|)iit  does  not  compare 
favorably  with  that  of  the  cr(>amery  whidi  employs  him,  it 
does  not  a])[)(  ar  to  be;  very  reasonable  to  suppose  that  he 
can  hope  to  hcttcr  himself. 


THE  STANDARDS  QUESTION 

There  is  considerable  doubt  being  manifested  as  to 
whether  the  Haugen  Bill  will  ever  reach  the  floor  of  the 
House  of  Representatives  during  this  session  of  Congress. 
In  view  of  the  uncertainty  and  difference  of  opinion  which 
exists,  it  may  be  just  as  well  if  it  does  not. 

In  our  issue  of  August  9,  in  a  long  editorial,  we  at- 
attempted  to  outline  the  facts  as  they  exist  and  the  possi- 
bilities which  might  arise  from  the  passing  of  a  law  out- 
lining a  butter  standard,  regardless  of  whether  it  be  a 
single  or  a  double  standard. 

In  our  issue  of  August  30,  attention  was  editorially 
called  to  the  prevalent  indecision  being  manifested,  and 
doubt  was  expressed  as  to  the  advisability  of  a  law  being 
passed  at  this  time.  In  this  editorial  it  was  suggested  that 
a  ruling  be  made  by  the  Secretary  of  Agriculture,  and  the 
enactment  of  a  law  by  Congress  postponed  until  the  situa- 
tion was  somewhat  clarified.  It  was  pointed  out  that  a 
departmental  ruling  could  be  changed  anytime  by  one 
man,  whereas  a  law  could  be  amended  only  by  an  act  of 
Congress — something  which  might  be  extremely  difficult 
to  bring  about. 

Later,  we  became  almost  converted  back  to  the  idea  of  a 
law — not  because  we  felt  it  to  be  more  advisable  than  a 
ruling,  but  because  there  appeared  to  be  a  certain  unanimity 
of  opinion  regarding  it  and  a  unanimous  opinion  was  some- 
thing eminently  to  be  desired.  It  is  not  meant  by  this 
that  the  creamery  interests  were  united  upon  the  accept- 
ance of  either  the  single  .or  the  double  standard.  As  a 
matter  of  fact  their  views  were  widely  divergent.  But  to  all 
appearances,  they  were  unanimously  for  a  law  of  some  sort. 

With  this  in  mind,  the  editor  of  The  Dairy  Record 
introduced  a  resolution,  calling  for  the  incorporation  of 
the  double  standard  in  the  Haugen  Bill,  at  the  recent 
Minnesota  meeting.  The  resolution  passed — but  we  an 
more  than  ever  convinced  that  a  ruling  and  not  a  law  is  the 
solution  of  the  problem  and  that  the  apparently  unanimous 
opinion  in  favor  of  the  law  is  due  mainly  to  the  fact  that 
the  subject  of  a  ruling  has  never  been  given  general  con- 
sideration. 

Let  it  be  understood,  however,  that  we  have  not 
changed  our  opinion  one  iota  regarding  the  advisability  of 
having  a  double  standard.  Regardless  of  whether  a 
departmental  ruling  or  a  congressional  law  is  adopted, 
we  still  believe  that  the  regulation  should  call  for  a  moist- 
ure and  butterfat  standard. 

We  can  not  say,  of  course,  whether  Iowa  creamerymen 
and  others  favoring  the  single  standard  would  be  willing 
to  accept  the  double  requirement,  even  if  it  were  incorpo- 
rated in  a  ruling  instead  of  a  law.  But  it  appears  only 
reasonable  to  believe  that  they  would  bemore  inclined 
to  give  the  double  standard  a  trial  under  a  ruling  which 
could  be  easily  changed  than  they  would  under  a  law 
which  could  be  changed  only  with  the  greatest  difficulty. 

Our  stand  for  the  ruling  is  not  taken  as  "an  easj'  way 
out,"  nor  with  the  idea  of  providing  loopholes  for  the 
guilty.  We  have  little  sympathy  with  this  talk  of  those 
who  are  "inadvertantly  guilty;"  we  have  a  well  grounded 
belief  that  most  violations  are  due  either  to  intent  or  to 
inex(!usable  negligence.  But,  because  there  appears  to 
be  room  for  so  many  unlooked  for  complications  to  arise, 
under  the  Ilaugen  Bill,  we  f»iel  that  it  is  only  common 
sense  to  adopt  a  "trial  system,"  when  such  a  splendid 
<)|)portunity  is  offered.    A  law  could  come  later. 

Except  as  reflecting  the  desire  of  all  creamerymen  to 
rid  the  industry  of  the  Internal  Revenue  Department,  the 
amendment  to  the  resolution  mentioned  has  no  direct 
bearing  on  the  question.  It  is  beyond  the  scope  of  the 
Ilaugen  Bill  to  take  away  that  department's  authority. 
To  do  so  would  require  the  amendment  of  the  old  Adul- 
t(Tate(l  Butter  Act — an  Act  Avhich  should  be  let  severely 
alone — at  this  tinu;,  at  least. 
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QUICK,  WATSON.    THE  NEEDLE! 

"In  discussing  the  attitude  of  the  Chicago  trade 
toward  the  Wisconsin  compulsory  cheese  grading  law,  Mr. 
Hofifman  states  that  he  considered  the  law  as  applied  'a 
fizzle,'  "  says  the  New  York  Produce  Review,  quoting  Mr. 
Harry  Hoffman  of  the  J.  S.  Hoffman  company.  And  for 
good  measure,  it  adds.  "The  grading  is  done  irregularly." 

"According  to  the  reports  of  the  United  States  Depart- 
ment of  Agriculture,  Wisconsin  cheese  grades  are  meeting 
with  favor  in  eastern  markets.  New  York  and  Philadel- 
phia dealers  are  free  in  their  praise  of  Wisconsin  grading," 
says  Hoard's  Dairyman. 

"Wm.  T.  Da^is  of  this  city,  who,  as  noted  in  last 
week's  Review,  is  opposed  to  the  present  Wisconsin  cheese 
grading  law,  has  secured  the  opinions  of  seven  of  the  lead- 
ing local  cheese  houses  on  the  application  and  results  of 
the  branding.  Mr.  Davis  states  that  none  of  the  opinions 
are  favorable,"  declares  the  New  York  publication  in 
rebuttal. 

Now  we  know  how  Ben  Turpin  became  cross-ej^ed. 


DANGEROUS  TO  CHANGE 
Operators  who  have  entered  tubs  in  State  Fair  exhibits 
as  a  try-out  for  the  big  contest  at  the  National,  and  who 
have  not  ranked  as  high  as  they  had  anticipated,  are  often 
tempted  to  make  some  radical  change  in  their  methods 
with  the  hope  of  bettering  their  scores. 

The  operator  who  makes  high  class  butter  as  an  everyday 
routine  is  taking  a  big  chance  in  adopting  untried  methods. 
It  would  appear  to  us  to  be  better  to  concentrate  attention 
on  the  quality  of  the  raw  material  and  on  the  starter  rather 
than  to  plan  any  radical  change  in  routine. 

It's  not  a  bad  idea  to  try  a  change,  occasionally,  but  we 
doubt  if  a  big  contest  is  the  time  to  do  it. 


IT'S  OUR  FIGHT 

During  the  course  of  a  ei'hversation  with  a  creamery 
operator  at  the  recent  Minnesota  State  Fair,  he  asked  why 
creamerymen  should  be  interested  in  the  Voigt  Bill  or  any 
legislation  having  to  do  with  the  manufacture  and  sale  of 
filled  milk.  He  expressed  his  belief  that  it  was  the  milk 
dealers'  fight  and  could  see  no  good  reason  why  cream- 
eries should  be  interested. 

This  is  not  the  first  time  the  question  has  been  asked. 
Mr.  H.  R.  Leonard  of  the  Twin  City  Milk  Producers 
Association  apparently  has  also  met  with  this  inquiry, 
for  he  recently  found  it  necessary  to  devote  some  space 
in  a  farm  publication  to  answering  it.  Others,  too,  no 
doubt  have  had  the  question  put  to  them. 

While,  it  is  true,  the  bill  interests  the  creamery  owners 
more  directly  than  it  does  the  creamery  operators,  he,  too, 
is  concerned.  It  is  a  matter  which  affects  the  marketing 
of  his  product. 

If  filled  milk  succeeds  in  driving  evaporated  milks  from 
the  market,  as  it  would  seem  almost  certain  to  do  if  its 
sale  were  not  restricted,  it  would  mean  that  farmers  now 
selling  whole  milk  to  the  condensory  would  skim  that  milk 
and  send  the  butterfat  to  the  creamery.  If  the  consump- 
tion of  butter  were  as  large  as  it  should  be,  this  surplus 
could  easily  be  handled;  under  present  conditions  the  mar- 
ket could  not  absorb  this  enormous  increase  without 
reacting  to  a  point  where  it  is  doubtful  if  it  would  pay  the 
average  farmer  to  milk  cows. 

This  is  why  the  Voigt  Bib  is  of  interest  to  creamerymen. 


No  matter  how  bad  the  present  outlook  may  be,  the 
dairy  industry  will  always  right  itself. 

There  never  was  a  time,  and  there  never  will  be,  when 
a  man  can  know  too  much. 


A  Chance  to  Help  Yourself 

Mark  all  your  shipments  to  Z  &  D's  Square  Deal  House  52  weeks 
in  the  year.  They  have  the  outlet — that  means  we  can  and  will 
satisfy  you  on  the  returns.  Let  us  tell  you  about  our  52  week 
proposition. 


ZIMMER&DUNKAK,k. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 
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Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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The  butter  eDtered  at  the  Minne- 
sota State  Fair  was  an  exceptional  lot 
of  butter,  in  some  respects,  and  we 
believe  that  a  little  comment  on  this 
exhibit  of  butter  may  be  of  interest  to 
some  of  The  Dairy  Record  readers. 
When  we  refer  to  this  butter  as  an 
exceptional  lot,  we  have  especially  in 
mind  the  workmanship  of  the  butter, 
— in  fact,  we  are  quite  sure  that  we 
have  never  assisted  in  judging  as  fine 
a  lot  of  butter,  considered  from  a 
standpoint  of  workmanship. 


There  may  be  those  who  will  find 
it  hard  to  believe  that  only  one  tub  of 
butter  in  this  large  exhibit  was  scored 
off  on  body,  but  such,  however,  is 
the  case,  and  that  particular  tub  was 
only  scored  off  one  point.  There  were, 
of  course,  a  number  of  tubs  which  were 


not  perfect  in  body,  but  the  judges  did 
not  feel  justified  in  cutting  the  score 
as  the  defect  was  so  slight  that  there 
would  be  little  or  no  objections  raised 
by  the  buyer  in  the  market.  Three 
packages  were  scored  off  on  color,  two 
for  being  slightly  mottled  and  one  for 
being  a  trifle  wavy  in  color.  It  is 
true  that  some  of  the  tubs  showed  a 
rather  high  color  while  others  were 
below  the  average  in  color,  but  when 
we  consider  that  the  market  demand 
for  color  in  butter  varies  considerably 
it  is  to  be  expected  that  there  will  be 
a  variation  in  the  color  of  hundreds  of 
packages  of  butter  coming  from  as 
many  different  creameries.  Not  a 
single  tub  showed  up  gritty  in  salt 
and  while  there  was  a  difference  in 
the  amount  of  salt  incorporated  by 
the  different  makers,  the  judges  did 
not  find  a  single  tub  which  they  were 
justified  in  scoring  off  on  salt.  As  far 
as  the  packages  were  concerned, 
these  were  all  considered  perfect  by 
the  judges.  A  considerable  number  of 
the  packages  were  stripped  but  not  a 
single  tub  showed  even  a  trace  of 
mold,  and  the  finish  of  all  the  packages 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


CREAMERYMEN ! 

Lei  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L,  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -      Vanburen  1296 
114,5  RO.SS  .SI  KEi:'!  :  :  :  :  SAINT  PAUL,  MINN. 


was  so  nearly  perfect,  that  one  might 
easilj'  believe  that  one  master  hand 
had  put  on  the  finishing  touches  on 
every  tub  in  this  splendid  exhibit. 


The  writer  does  not  care  to  start  an 
argument  with  respect  to  the  quality 
of  sweet  churned  butter  as  compared 
with  butter  made  by  the  use  of  com- 
mercial starters,  but  we  believe  that 
it  is  only  fair  to  state  that  all  of  the 
high  scoring  butter  was  made  from 
cream  to  which  a  commercial  starter 
had  been  added.  The  writer  does  not 
wish  to  in  any  way  r'etract  from  the 
commercial  value  of  the  so-called 
sweet  or  Navy  style  butter,  and  yet 
we  are  more  firmly  convinced  than 
ever  before  that  a  good  commercial 
starter  must  be  used  in  order  to  bring 
butter  into  the  banner  winning  class. 


The  writer  will  not  attempt  to  deny 
that  butter  made  from  sweet  cream, 
and  churned  without  the  development 
of  any  acid,  has  an  advantage  over 
starter  butter,  when  it  comes  to  uni- 
formity and  keeping  quality  of  the 
finished  product,  but  we  do  claim  that 
this  advantage  is  largely  due  to  the 
fact  that  starters  are  not  always  of 
the  quality  they  should  be.  It  is 
our  opinion  that  when  a  properly  pre- 
pared starter  is  made,  and  such  starter 
is  used  in  cream,  the  result  will  be  a 
better  flavored  and  all  around  finer 
piece  of  butter  than  can  possibly  be 
obtained  by  churning  sweet  cream. 
The  lack  of  uniformity  in  starter 
butter  is  due  to  a  lack  of  uniformity  in 
the  preparation  and  use  of  starters, 
and  we  could  name  a  number  of 
creameries  that  turn  out  uniformly 
fine  butter  from  day  to  day,  although 
a  commercial  starter  is  used  in  every 
batch  of  cream  churned.  The  ques- 
tion of  keeping  quality  in  butter  is  a 
most  important  one,  and  it  is  to  be 
hoped  that  the  cold  storage  contest 
carried  on  by  the  National  Creamery 
Butter  makers'  Association  will  throw 
some  additional  light  on  this  subject. 
If  starter  butter  does  not  keep  as  well 
in  cold  storage  as  sweet  churned 
butter,  then  the  sweet  churned  but- 
ter is  the  kind  to  store;  if,  on  the  other 
hand,  it  is  found  that  starter  butter, 
when  properly  made,  will  keep  as  well 
or  better  than  sweet  churned  butter, 
we  should  at  least  not  discourage  the 
use  of  starters,  but  should  proceed  to 
encourage  the  use  of  butter  and  more 
cai'efully  prepared  starters. 


If  starter  butter  can  carry  off  all 
the  honors  in  a  contest,  and  if  this 
same  kind  of  butter  can  win  a  Na- 
tional banner,  then  wo  believe  that  it 
is  premature  to  state  that  starter 
butter  is  not  up  to  the  quality  of 
sweet  churned  butter. 


If  the  finest  butter  in  the  world  can 
be  made  by  the  use  of  a  good  starter, 
then  wo  ought  to  use  the  starter  if 
possible,  and  if  for  any  reason  we  can 
not  use  starter,  let  us  at  least  give 
t  he  starter  <lu(^  (M-<^(lit  until  it  is  proven 
that  it  has  jio  plact!  in  modiirn  butter- 
inakijig.  Don't  forget  that  your  tub 
for  the  N.  ( •.  H.  A.  contest  must  reach 
Kt-.  Paul  by  Sei)t<\niber  20th. 

HtH'omc  a  nioinber  of  the  N.  C  B.  A. 
and  attiMid  the  convention  Ocitober 
11  and  12.  Cojne  to  the  big  Dairy 
l<;xj)osition  ne.xt  month,  and  bring  as 
iuany  of  your  ])atrojis  as  possible. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


WIT 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quaUty  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


SeU  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,.  MINN. 


Who  Know  Just  What  They  Want 

and  Creamerymen  who  simply  know  they  want 

THE  BEST 

Creamery- 

both  instantly  recognize  the  all  bestness  of  our 

Water  Proof  Lith 

men 

We  give  a  pound  of  quality  with  every  sixteen  ounces  of  price. 
That's  the  iron  clad  rule  that  built  this  business  and  will  con- 
tinue to  build  it. 

Best  leaves  us  no  room  for  improvement.   That's  why  so  many 
are  demanding  of  their  contractors  that  Lith  be  specified  and 
used  in  their  cold  storage  plants. 

See  to  it  that  when  you  build  or  repair  your  refrigerator  that  our 
Water  Proof  Lith  is  used.  It  pays  to  buy  the  best. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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We 
Would 

October  and  November  will  be 
months  of  much  concern  to  butter- 
makers  who  are  in  the  game  right 
and  who  want  to  exhibit  their  but- 
ter at  all  possible  contests,  to  show 
what  they  can  do  and  to  help  boost 
good  butter  and  the  dairy  industry 
in  general. 

These  are  lofty  efforts  and  we 
admire  all  who  partake  in  contests 
for  their  ambition  and  sporting 
spirit,  in  fact  we  always  liked  con- 
tests for  they  help  to  spur  the  par- 
ticipants on  to  greater  efforts  and 
deeds,  and  the  winners  are  entitled 
to  all  the  honor,  credit  and  publicity 
they  get  by  winning,  for  there  is 
Uttle  luck  connected  with  winning 
a  medal.  On  the  contrary,  the  top 
scoring  product  represents  brains, 
planning  and  continual  hard  efforts, 
for  better  cream,  better  equipment 
and  machinery,  better  methods, 
plaiming  and  work,  day  by  day, 
and  year  by  year,  so  we  repeat  that 
medals  and  high  scores  are  seldom, 
if  ever,  won  by  luck  and  accident. 

We  are  convinced  that  the  reason 
why  so  many  find  it  hard  to  secure 
high  scores  nowadays  is  that  they 
can  not  obtain  the  fresh,  clean, 
sweet  cream  so  essential  for  the 
production  of  97  to  98  butter.  When 
we  consider  that  even  the  best 
creameries  now  receive  cream  one 
to  two  days  old,  and  that  the  major- 
ity receive  cream  two  to  four  days 
old,  and  then  when  we  think  of  the 
good  old  days  when  we  received  the 
milk  every  morning  and  often 
returned  the  previous  evening  milk, 
when  we  thought  it  had  not  been 
properly  cooled,  stirred  and  taken 
care  of,  we  can  see  mighty  good 
reasons  for  the  butter  not  scoring 
as  high  now  as  it  did  "them  days." 

And  then  came  all  these  D  

hand  separators  that  you  do  not 
see  and  do  not  know  how  they  are 
washed  and  when  they  are  washed, 
then  this  mixing  of  warm  and  cold 
cream  every  time  the  skimming  is 
done.  Oh,  can  you  wonder  that  it  is 
hard  to  even  get  up  in  the  95  class. 
But  here  is  a  hint  from  an  old 
timer :  Boys,  if  you  really  want  to 
top  or  get  near  to  the  top  of  the  list 
get  busy  with  the  Lizzy,  run  out  to 
your  patrons  and  look  over  those 
separators,  then  see  where  the 
cream  is  kept  and  how,  at  least 
we  would. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 
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FARMERS  MUST  HELP 


Lon^  Prairie  Paper  Savs  Natioiial 
Is  Patrons'  Battle. 

Winning  the  National  Banner  isn't 
only  an  operator's  battle;  the  farmers 
must  help. 

This  is  the  opinion  of  the  editor  of 
the  Long  Prairie,  Minn.,  Leader  in  an 
article  urging  patrons  to  produce 
cream  which  will  give  the  creamery- 
man  a  chance  to  get  among  the 
leaders. 

Here  is  what  he  says: 

The  butter  for  the  National  Dairy 
Exposition  to  be  held  in  St.  Paul 
October  9  to  14,  will  be  made  between 
September  12  and  20.  In  this  butter- 
makers'  contest  the  farmers  play  an 
important  part.  To  make  high  scor- 
ing butter,  butter  that  will  score  95 
and  above,  the  cream  must  be  sweet 
and  pure  and  not  over  two  days  old 
when  delivered  to  the  creamery.  Half 
a  buttermakers'  ability  is  shown  in 
getting  the  co-operation  of  his  patrons 
to  deliver  high  scoring  cream.  Other 
things  being  equal,  the  buttermaker 
will  win  whose  patrons  deliver  the 
best  cream.  Minnesota  has  won  the 
National  Banner  for  the  best  butter 
made  in  the  United  States,  sixteen  out 
of  nineteen  years.  The  banner  was 
lost  last  year  to  Iowa.  It  must  be 
won  again  this  year  by  Minnesota, 
and  it  can  be  if  the  farmers  will  take 
a  willing  hand  in  the  game.  The  win 
ning  of  the  National  Banner  will  give 
the  dairy  industry  of  Minnesota 
advertising  for  its  good  butter,  that 
will  be  worth  money  to  every  dairy 
farmer  in  the  state.  In  order  to  help 
win  the  banner,  the  Minnesota  Co- 
operative Creameries  Association,  Inc. 
is  offering  $500  to  be  pro  rated  among 
the  Minnesota  co-operative  creamery 
buttermakers  who  score  95  and  above. 
Iowa  won  last  year  with  a  score  of 
95.47.  Minnesota  had  a  score  of  95.42. 
Wi.sconsin  had  a  score  of  94.9.  Io^va 
is  making  a  desperate  fight  to  win 
again.  Minnesota  must  work  and 
work  hard  to  bring  the  banner  back 
to  the  state.  The  farmers  who  pro- 
duce the  cream  will  win  or  lose  the 
contest  through  the  quality  of  cream 
they  deliver  to  their  creameries.  The 
contest  for  the  production  of  high 
quality  cream  is  on  right  now. 


Ilolmers  Resigns 
E.  J.  Hoi  mors,  for  the  past  eight 
years  with  the  Minnesota  l)airy  and 
Food  Dei)artnient,  has  resigned  to 
accept  the  i)osition  of  field  man  for 
District  No.  9  of  the  Minnesota  Co- 
operative ('rcameries  Association,  Inc. 

Mr.  Ilolmers  has  a  wide  circle  of 
friends  among  Minnesota  crcamery- 
mcn  and  the  news  of  his  retirement 
from  tlu!  slate  I'orct^s  will  be  n^ceived 
with  geiKM-al  rc^grot.  However,  Mr. 
lloliM<M-s  feels  that  his  new  i)osition 
will  giv(^  him  an  even  IxUter  opportu- 
nity to  s(^rve  the  industry  than  was 
offfjred  by  iiis  forinc^r  duties.  He  will 
assume  his  new  duties  Sei)t(unber  15. 


Nashua,  la. — E.  L.  Pasclikc  has 
sold  his  .liirsey  dairy  to  Carl  Mushing, 
who  has  taken  possession. 

Ilager  ('ity.  Wis.-  'I'Ik'  (^nnimery 
at  this  place  was  biinuMl.  .lohn  Eng- 
herg,  of  Itcd  Wing,  is  one  of  tlie  own- 
ers. 


ASKS  FOR  MINIMUM 


Standard   With   Tolerances  Held 
Inimical  by  Hoard's. 

We  feel  safe  in  stating  that  the 
butter  interests  are  invariably  agreed 
that  a  standard  for  butter  should 
provide  for  not  less  than  eighty  per 
-cent  milk  fat.  There  is  not  a  univer- 
sal agreement  upon  the  quantity  of 
moisture  butter  should  contain.  It  is 
held  by  some  of  our  best  authorities 
that  if  butter  contains  more  than 
sixteen  per  cent  moisture,  its  quality 
will  be  injured,  and  for  this  reason 
they  favor  a  law  providing  a  double 
standard,  that  is,  not  less  than  eighty 
per  cent  fat  or  more  than  sixteen  per 
cent  moisture.  Other  authorities  on 
butter  hold  that  milk  fat  is  the 
essential  element  in  butter,  and  that 
the  consumer  purchases  butter  for 
milk  fat.  If  butter  contains  eighty 
per  cent  fat  we  may  well  disregard  all 
other  constituents. '  This  group  favors 
a  single  standard,  that  is,  one  that 
provides  that  all  butter  shall  contain 
at  least  eighty  per  cent  fat. 

It  is  generally  agreed  that  the  law 
providing  a  standard  for  butter  should 
be  so  worded  that  any  butler  con- 
taining less  than  eighty  per  cent  fat 
would  be  considered  illegal.  It  has 
been  the  custom  of  the  courts,  wc 
understand,  in  passing  upon  food 
laws  to  consider  tolerances.  In  view 
of  this  it  has  been  suggested  that  the 
present  Haugen  Bill,  which  is  now 
before  Congress,  should  be  amended 
to  read  "all  tolerances  allowed  for." 

It  would  seem  to  us  that  if  there  is  a 
general  belief  that  all  butter  should 
contain  at  least  eighty  per  cent  fat. 
there  can  be  no  reasonable  objection 
to  making  the  law  so  clear  upon  the 
minimum  standard  of  fat  for  butter 
that  there  would  be  no  possible 
chance  for  the  court  to  misconstrue  it. 
To  our  way  of  thinking  no  person 
desiring  an  honest  standard  can  bring 
any  objection  to  making  the  standard 
clear  as  to  its  meaning. 

It  must  be  borne  in  mind  that  if  th. 
present  Haugen  Bill  becomes  a  law. 
the  Internal  Revenue  Department 
will  continue  to  enforce  its  ruling, 
wliich  is,  in  effect,  that  butter  con- 
taining sixteen  \H'r  cent  or  more  ()f 
moisture  is  adulterated.  We  wish 
Congress  would  provide  a  standard  for 
butter  rather  than  to  leave  it  to  the 
Internal  Revenue  Department  to 
determine  what  <;<)nstitutes  adulter- 
ated butter.  It  is  far  better  that  thr 
representatives  of  the  people  niak. 
our  laws  than  to  ])ermit  commissions 
or  departments  of  (lovernmont  to 
make  tliem.  We  consider  the  Wis- 
consin law  defines  butter  well  and 
provides  a  good  standard.  It,  hovv- 
ever,  does  not  concern  itself  with 
moisture,  but  confines  itself  wholly 
to  the  quantity  of  milk  fat  which 
butter  must  (Hintain.    It  is  as  follows: 

"Butter  is  the  dean,  nonrancid 
])ro(lu(^1  nlad(^  by  gathering  in  an.\' 
manner  tlu^  fat  of  fresh  or  ripeif<'d  milk 
or  cream  into  a  mass,  which  also 
contains  a  small  ])orti()n  of  the  otluT 
niilk  constituents,  with  or  without  sail 
or  added  coloring  matti^r,  and  con- 
tains not  less  than  eighty-two  and 
five-tenths  (82. 5)  per  cent  of  milk 
fat  with  an  allowance  or  tolerance  of 
not  to  exce(Ml  t  wo  and  fiv(vtenths  (2.5) 
j)er  c(>nt  of  said  but  ter  or  mass  so  t  hat 
in  no  case  or  event  shall  the  milk  fat 
(fontcnt  of  said  l)utter  or  nuiss  io  hv 
less  than  (iighty  (SO.Oj  per  cent." — 
Hoard's  Dairyman. 
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Frfif>  25  COPIES  OF  PROF.  Wrg>t> 
^  '  HUNZIKER'S  BOOK    ^  ' 

Regular  Sales  Price,  $5.75 

THE  DEPARTMENT  OF 

Local  Sweet  Cream  Creameries 

of  the 

Blue  Valley  Creamery  Co. 

345  Endicott  Building,  St.  Paul,  Minn. 

will  give  to  each  one  of  the  twenty-five  members  of  Minnesota  Creamery 
Operators'  and  Managers'  Association,  whose  entries  score  highest  in  the 
National  Cold  Storage  Butter  Scoring  Contest,  conducted  by  the  National 
Creamery  Buttermakers'  Association,  and  who  register  at  our  booth  at 
the  National  Dairy  Exposition,  October  7  to  14,  a  copy  of 

"  The  Butter  Industry^^ 

By  PROF.  O.  F.  HUNZIKER 

Manager  of  Manufacturini*  Department  and  Director 
of  Research  Lah oratory,  Blue  Valley  Creamery  Co. 

We  make  this  offer  because  we  believe  the  Cold  Storage  Butter  Scoring 
Contest  affords  a  great  opportunity  for  creamery  operators  to  learn  more 
about  making  butter  of  long  KEEPING  QUALITY,  and  should  be  encour- 
aged. Twenty-three  years  of  creamery  experience  has  taught  us  that 
KEEPING  QUALITY  in  our  own  Blue  Valley  Butter  is  of  greatest  importance 
and  that,  without  it,  our  direct-to-retailer  marketing  system  and  our 
own  advertising  to  the  consumers  in  the  large  cities  would  not  have  been 
the  success  that  it  is. 

Prof,  Hunziker's  book,  acknowledged  to  be  the  most  authoritative  text 
book  on  buttermaking  and  creamery  business,  will  be  of  special  assistance 
to  any  creamery  man  wanting  to  learn  more  about  making  butter  of  long 
KEEPING  QUALITY,  as  it  is  well-known  that  it  usually  takes  from  four 
to  six  or  more  weeks  before  the  butter  of  the  Northwest  is  actually  consumed. 

Blue  Valley  Creamery  Co. 

General  Offices,  CHICAGO 
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MEAN  BETTER  QUALITY 


rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 
for  Booklet. 

It  is  fvdl  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupon 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name  

Street  

City  State  


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"FRICK"  Refrigeration 

MUlwonl  KnAin<!urlnft  Ik  K<|iilpmcnt  Co. 
H2f>  I'lymoiilh  Hhlft.  M  INNKAPOI.IS 


Pure   Bred    Sires   Point   Way  to 
More  and  Better  Cream. 


Creamerymen,  butter,  ice  cream, 
and  cheese  makers,  and  all  manufac- 
turers of  dairy  products  are  chiefly 
interested  in  the  quality  of  milk 
farmers  are  daily  delivering  to  their 
receiving  vats. 

Throughout  Minnesota  especially 
there  is  a  surprisingly  low  number  of 
registered  dairy  bulls  today,  yet  there 
is  no  factor  so  important  in  increasing 
the  quality  of  dairy  products.  Farm- 
ers find  that  using  a  registered  male 
in  grading  up  the  common  female 
stock  gives  constant  evidence  of  his 
value  in  bringing  the  average  dairy 
herd  to  a  higher  standard  of  produc- 
tion. 

Poor  Sires  Used 

Dean  W.  C.  Coffey,  of  the  Minne- 
sota College  of  Agriculture,  reports 
that  there  are  only  sixteen  per  cent 
of  the  dairy  bulls  in  Minnesota  that 
are  purebred.  His  survey  of  state 
dairy  herds  also  showed  that  there  is 
a  percentage  of  bulls  used  to  freshen 
cows  in  dairy  herds  which  are  not  of 
the  dairy  type  at  all.  This  shows 
there  is  practically  an  unlimited 
market  for  sires  of  good  breeding  in 
the  Gopher  State. 

In  Minnesota  alone  127,508  farmers 
are  patrons  of  creameries,  either  co- 
operative, independent  or  centralizers. 
Tliis  is  a  vast  number  of  farm  folks 
who  come  in  daily  contact  with  these 
marketing  agencies  and  who  now 
serve  them  with  dairy  products  of 
varied  quality. 

Aid  In  Building  Herds 

By  supporting  the  campaigns  for 
better  sires  and  for  a  higher  standard 
for  female  selection,  the  managers  of 
these  agencies  can  be  of  material 
assistance  in  building  higher  produc- 
ing herds  in  their  territory.  At  the 
National  Dairy  Exposition  in  the 
Twin  Cities,  October  7  to  14,  visitors 
will  see  "evidence  in  the  flesh"  of 
what  a  purebred  sire  will  do  in  increas- 
ing the  milk  flow  of  cows  whose 
ancestry  is  only  ordinary. 

The  average  farmer  is  limited  in 
his  means  and  often  can  not  obtain 
all  pedigreed  stock  for  his  herds,  but 
he  can  practice  the  grading  up  process, 
eliminate  the  "boarding  cows," 
through  the  skillful  selection  of  fe- 
males of  good  conformation  and  bulls 
of  rich  breeding  and  the  help  of  his 
cow  testing  association.  This  will 
make  it  possible  for  him  to  build  a. 
herd  that  will  furnish  the  milk  cream- 
erymen are  so  anxious  to  get. 

Work  With  County  Agents 

Factory  i)atr()iis  and  others  will 
find  ()xampl(!S  of  this  method  practiced 
successfully  on  many  Minnesota,  Wis- 
(ionsin,  Iowa  and  Michigan  farnis  at 
the  National  Dairy  lOxposition.  Thero 
tliey  (^au  si-c?  for  thenisc^l  v(^k  why  t\u\ 
dairy  industry  is  accredited  as  being 
t]u\  gn'at(^st  factor  in  rebuilding 
Anieri(^an  agricnilturo  on  a  porma- 
n(!ntly  profitable  basis. 

()])(Tat()rs  can  well  afford  to  spend 
time  working  witl)  (H)unty  agents  and 
local  conunit-i-ei^s  in  arriiiigiiig  for  largo 
(Iclcgat  ions.  I{<uiucc<l  rail  r;it(is,  not, 
<!njt)y(^d  foi"  y«^ars,  of  ono  and  one-third 
fares,  i)r('vail  in  Wisconsin,  Minne- 
sota, Nortluirn  Iowa  and  Michigan, 
North  Dakota,  South  Dakota  and 
Fast.erii  Montana.  A  rat^e  of  one  and 
one-half  fan^s  holds  for  other  sections 
of  the  country  on  the  certificato  i)lan. 


Butter  Cartons 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Manliato,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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TO  ENFORCE  STANDARDS 


Iowa    Commissioner    To  Watch 
Moisture  Content. 


At  the  recent  oonference  of  Iowa 
creamery  interests  on  butter  standard, 
R.  G.  Clark,  dairy  and  food  eoramis- 
sioner,  announced  that  the  eighty 
per  cent  fat  standard  for  butter  re- 
quired by  Iowa  laws  would  be  en- 
forced and  that  violators  of  same 
would  be  prosecuted.  Mr.  Clark 
stated  that  the  Department  woidd  of 
course  use  judgment  in  its  enforce- 
ment of  the  law,  and  that  the  policy 
of  education  rather  than  prosecutioa 
would  be  followed  wherever  possible. 
On  the  other  hand  he  stated  that  those 
who  persist  in  manufacturing  butter 
containing  less  than  eighty  per  cent 
fat,  after  they  had  been  ad\ised  that 
samples  of  their  products  showed  a 
deficiency,  would  be  extended  no 
leniency. 

The  Dairy  and  Food  Department 
has  for  the  past  several  months  col- 
lected a  large  number  of  butter  sam- 
ples. While  the  large  majority  of 
these  indicate  efficiency  on  the  part  of 
the  operator  in  obtaining  and  con- 
trolling overrun,  yet  far  too  many  of 
them  show  a  fat  content  of  less  than 
eighty  per  cent,  and  a  moisture  con- 
tent of  more  than  sixteen  per  cent. 
Creameries  manufacturing  this  class 
of  butter  are  taking  too  many  chances 
and  are  warned  to  make  moisture 
tests  on  every  churning  regardless  of 
how  much  time  it  may  take  from  the 
other  work  of  the  buttermaker. — 
The  Creamery  Journal. 


Does  He  Mean  Us? 
Some  of  the  wary  ones  \ip  in  a 
neighboring  state  are  already  caution- 
ing the  buttermakers  of  that  state  in 
regard  to  the  contest  at  the  National. 
Caution  is  expressed  in  regard  to  that 
small  group  of  bull's  eye  hitters  in 
Iowa  who  have  the  knack  of  going 
them  just  a  little  better  sometimes. 
We  believe  there  is  justification  for 
their  feeling — at  least  we  hope  so. 
All  those  planning  to  enter  the  Na- 
tional contest  should  be  up  on  their 
toes. — The  Creamerv  Journal. 


Cedar  Falls,  la. — The  Benson 
Creamery  Company  will  erect  a  new 
plant  on  the  site  of  the  old  one  four 
miles  west  of  Cedar  Falls.  The  new 
plant  is  to  be  equipped  with  all  the 
latest  improvements,  and  the  cost 
will  be  approximately  $8,000. 


The  Effort  is 
Worth  While 


A  man  who  trains  himself  and  puts  forth  special 
effort  in  any  good  work,  is  a  stronger  man  for  it  as 
long  as  he  lives. 

A  real  effort  on  the  part  of  a  creamery  operator 
and  his  patrons  to  win  the  National  Banner  will 
make  the  operator  a  better  buttermaker  and  his 
patrons  better  dairymen. 

If  you  are  going  to  win  the  banner,  boys,  the 
farmers  of  your  creamery  must  take  a  hand. 

We  understand  the  butter  is  to  be  made  this 
week  and  next  for  the  Exposition. 

You  are  on  the  home  stretch — the  last  quarter. 
Many  a  race  is  won  there — not  with  spur  and  whip 
in  this  case,  but  with  a  keen  sense  of  smell  and 
taste  for  the  cream  and  starter  you  use;  in  the 
encouragement  you  give  your  patrons  to  have  their 
cream  of  the  highest  quality  possible,  and  In  your 
own  skill  as  a  workman  in  turning  out  the  finished 
product. 

We  would  like  to  have  all  the  boys  who  try 
hard,  share  in  the  $S00  pro-rated  by  the  Associ- 
ation. Your  effort  will  be  your  greatest  reward  in 
any  event. 

The  checks  for  the  boys  who  score  over  95  will 
be  ready  Thursday,  October  12. 

A.  J.  McGUIRE. 

General  Manager 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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MacGre^or  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE: — ^THE  DAIRY  RECORD 


REFUSE  TO  CHANGE 


(Continued  from  Pa^e  3) 


Ayer  &.  McKinney 

Creamery  Batter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St . ,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


— SHIP— 

G.1>|T|  I  SiCo, 

Incorporated 

BUTTER 


Chi 


icago 


REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


PUMPS 

Wc  firmly  believe  that  we  are  in  a  position 
to  give  you  superior  service  and  reduced 
cost. 

BLACKMKR  ROTARY  PUMP  CO. 
331  .Sheridan  Street  I'ETOSKEV,  MICH. 


"FRICK"  Refrigeration 

MldweHt  Knitlnucrtnit  &  K<|ulpniont  (^o. 
Hlf,  Plymoiiih  llldft.  M INNKAI'OI.I.S 


originally  providing  for  the  double 
standard,  had  been  amended  to  pro- 
vide only  for  the  butterfat  standard. 

At  the  conclusion  of  his  remarks, 
Mr.  Morley  moved  that  the  meeting 
go  on  record  for  the  double  standard 
of  not  less  than  eighty  per  cent  butter- 
fat,  and  not  more  than  sixteen  per  cent 
of  water. 

Farrell  Opposes  Motion 

J.  J.  Farrell,  secretary  of  the  Dairy 
Products  Association  of  the  North- 
west and  of  the  National  Dairy 
Products  Committee,  outlined  his 
views  in  opposition  to  the  motion. 

Mr.  Farrell  expressed  himself  as 
being  opposed  to  legislation  on  butter 
standards,  especially  legislation  pro- 
viding for  a  double  standard,  princi- 
pally because  butter  was  a  natural 
rather  than  a  manufactured  product 
and  was  not  subject  to  absolute  con- 
trol by  its  maker,  and  for  this  reason 
its  composition  could  not  be  changed 
bj'  laws. 

He  also  pointed  out  that  a  law  pro- 
viding for  a  double  standard  would 
strengthen  the  Internal  Revenue  De- 
partment's sixteen  per  cent  moisture 
ruling  and  place  the  burden  of  proof 
on  the  manufacturer  who  inadver- 
tently put  on  the  market  butter  con- 
taining sixteen  or  more  per  cent 
of  moisture.  He  then  reminded  those 
present  of  the  heavy  penalties  to 
which  such  manufacturers  \yere  liable 
under  the  Department's  ruling. 
Upholds  Double  Staiidards 

Called  upon  from  the  floor.  Dr. 
Julius  Hortvet,  state  chemist,  Minne- 
sota Dairy  and  Food  Department,  a 
member  of  the  Joint  Committee  on 
Definitions  and  Standards,  and  chair- 
man of  the  sub-committee  on  butter 
of  that  committee,  explained  the  com- 
mittee's work  in  general  and  that  on 
butter  in  particular. 

He  pointed  out  that,  in  recommend- 
ing a  definition  and  standard  for 
butter,  the  committee  had  gone 
about  its  work  and  reached  its  con- 
clusions in  the  same  manner  as  in  the 
case  of  all  manufactured  food  prod- 
ucts, taking  inlo  consideration  exist- 
ing Federal  laws,  good  trade  prac- 
tices, and  the  rights  of  producers, 
manufac^turers,  consumers,  etc. 

He  expressed  his  belief  that  a  single 
minimum  milk  fat  standard  of  eighty 
per  cent  would  promote  tlie  manufac- 
ture of  butter  containing  as  high  as 
(eighteen  per  cent  of  moisture,  and  that 
if  this  single  milk  fat  standard  were 
wanted,  iinsalted  butter  should  be 
required  to  contain  not  less  than 
eighty-three  per  cent  of  milk  fat. 

Dr.  liortvtil  <'xi)r<^sse(l  himself 
strongly  in  favor  of  the  double  stand- 
ard as  i)rovide(l  for  in  the  recomim'n- 
<lation  iiuide  by  \h^'  Standards  C^om- 
milte(>.  lie  also  suggc^sted  that,  if  by 
the  Ilaugeii  Hill  or  otherwise,  this 
definition  were  hift  to  the  Departmejit 
of  Agriculture  to  enforce,  it  might  bi^ 
l)ossil)le  that  the  Iiili^rnal  Ucv(>nue 
Depart  nient  would  (diange  t  he  manner 
of  enforcing  its  sixt,een  per  cvu\  moist- 
ure ruling  in  a  way  which  would  be 
more  satisfactory  to  butter  nianufac- 
t  liners. 

Can  li<^  Con  (  rollod 

That  butttM'  (tomposition  (^aii  Ix^ 
controlled  within  narrow  limits  was 
brought  out  by  I'rof.  .1.  U.  Keith!(>y 
of  the  tlairy  departmtMit  of  the  Uni- 
versity   of    Minnesota,    in  refuting 


arguments  advanced  by  advocates  of 
the  single  standard  in  support  of  their 
stand. 

Prof.   Keithley  spoke  of  a  large 
number  of  analyses  of  butter,  entered 
in  the  state  scoring  contests  of  th 
Dairy  and  Food  Department,  mad 
by  his  department,  and  pointed  ou 
the  great  losses  being  sustained  by 
faulty  butter  composition.     In  ex- 
pressing his  support  of  the  doubl 
standard,  he  suggested  that  it  woul 
have  a  tendency  to  eliminate  most  o 
these  losses. 

Speaking  upon  the  subject  of  com 
position  control.  Prof.  Keithley  r 
ferred  to  records  kept  at  Albert  Lea 
and  to  his  own  experience  as  inspecto 
of  Navy  butter,  to  show  how  accu 
rately  butter's  ingredients  can  b 
controlled. 

Resolution  Introduced 

In  order  to  determine  the  sentimea 
of  the  meeting  upon  the  subject,  W 
A.  Gordon,  editor  of  The  Dair 
Record,  then  moved  the  adoption  o 
the  following  resolution: 

Whereas,  There  is  now  pendin 
before  Congress  an  Act,  known  as  th 
Haugen  Bill,  defining  and  fixing 
standard  for  creamery  butter,  and 

Whereas,  We  believe  it  to  be  to  th 
best  interest  of  the  creamery  industr 
of  the  United  States  as  well  as  to  th 
interest  of  the  consuming  public  t 
encourage  the  manufacture  of  hig 
quality  butter, and 

Whereas,  It  will  be  necessary,  if  th 
creamery  industry  of  the  country  is  t 
be  able  to  export  its  products  freely 
that  American  butter  conform  t 
standards  promulgated  by  foreig 
nations,  therefore  be  it 

Resolved,  That  this  meeting  o 
representatives  of  Minnesota's  cream 
ery  organizations  does  hereby  go  o 
record  as  favoring  the  adoption  of  th 
following  definition  for  butter,  a 
outlined  by  the  Joint  Committee  o 
Definitions  and  Standards,  and  as' 
that  the  Haugen  Bill  be  amended  t 
include  such  definition: 

"Butter  is  the  clean,  sound  produc 
made  by  gathering  in  any  manner  th 
fat  of  fresh  or  ripened  milk  or  crea 
into  a  mass,  which  also  includes 
small  portion  of  the  other  natura 
milk  constituents,  with  or  withou 
salt,  and  contains,  all  tolerances  pro 
vided  for,  less  than  sixteen  per  cen 
of  water,  and  not  less  than  eighty  pe 
cent  of  milk  fat.  By  Ac^ts  of  Congress 
approved  August  2,  1S8G,  and  May 
1902,  butter  may  also  contain  adde 
coloring  nuitter." 

Mr.  Morley  withdrew  his  motio 
and  the  motion  tMibracing  the  fore 
going  resolution  was  seconded. 

Explains  Phraseology 
In  discussing  the  motion,  A.  J 
Mc(iuir<i,  gon<^ral  manager  of  th 
Minnesota  Co-oi)erati ve  Creameries 
Association,  Inc.,  referr(>d  to  the  meet 
ing  called  by  him,  held  August  2 
when  action  favoring  the  <loubl 
standard  was  taken. 

Since  then,  he  declared  that  low 
and  Wis(n)nsin  had  come  out  for  th 
single  standard,  and  he  believed  i 
very  (h'sirable  that  the  three  dair 
states  should  statid  for  one  and  th 
same  thing.  He  said  that  Wiscoiisi 
was  espetiially  opi)osed  to  the  i)hrase 
ology  of  the  Standards  ("Committee' 
(lelinilion  as  to  tolerances. 

Dr.  liortvet  assured  Mr.  McCuir 
tliiit  the  phrasc^ology  was  t  hat  usi-d  i 
all  definitions  untler  the  Food  an 
Drugs  Act,  and  that  all  (courts  hav 
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Prosperity  follotvs  the  Dairy 
Coif — Be  sure  you  attend  the 
iS'ational  Dairy  Exposition, 
October  7th  to  14thSt.  Paul, 
Minneapolis. 


Prosperity  also  follows  users  of 
Pfaudler  Equipment — Read 
below  how  Mr.  Baker  tripled 
the  output  of  his  plant 
through  the  use  of  the 
PFAUDLERETTE. 


PjMdlerellt-  Milk  Pasteurizer 
Sibley,  Lindsay  (d  Curr  Co.,  Rochester,  N.  Y. 
Handling  about  1 2S  gallons  daily. 

TRIPLES'  FORM£R  CAPACilV 

Sibley,  Lindsay  and  Curr  Co.  is  one       fifteen  minutes,  and  our  bacteria'  counts,  from 
of  Rochester's  largest  department  stores.       ordinary  holding  periods,  are  exceedingly  low." 

In  conjunction  with  the  store  are  oper-  rpii       •       n       i  r 

^  ^  ihere  is  really  only  one  sure  way  oi 

ated  a  restaurant,  bakery  and  CEifeteria.       .         .  ^     •  j  *u  *  •  u 

/  increasing  your  business,  and  that  is  by 

Mr.  Baker  is  the  man  in  charge  of  the       .         -4.1,         r*      ^  *i         j  * 

^  improving  the  quality  oi  the  products 

dairy  supplying  milk  to  these  three  out-  ^^jj    ^j^^  Pfaudlerette  will  do  tliis 

lets,  handling  about  125  gallons  daily.       n  -i  ,1  ^  p    o  , 

.  lor  you.  Mail  the  coupon  lor  tree  explan- 

Let  him  tell  you  what  the  Pfaudlerette        ^      u    1 1  + 
.  atory  booklet. 

has  done  for  his  business: 

"We  have  been  using  your  Pfaudlerette  for  THE  PFAUDLER  CO. 

,    „  .  ,  217  Cutler  Building  ROCHESTER,  N.  Y. 

some  time.   In  tairness  to  you  we  must  state  that  ceutiemen-. 

the  results  far  exceeded  our  expectations.    The  ^^'iKlI    J^-.  "r^  wTo/ThVKdl^^^^^^^^^^ 

„  -  .,,    ,         ,  .  J  ff       t\Avy-     interested  in  the  Pjaudlerette  for  use  as— 

Jlavor  oj  our  milk  has  been  greatly  improved  Starter  Can   [] 

and  we  are  at  present  selling  triple  our  for-           i^K/        ^Zu^^^  |  1 

mer  capacity,  which  fact  I  can  attribute  only  Buttermiiu  Tank   I  ] 

,       .  ,    „  ,  ...  Capacity  is  gallons  daily. 

to  the  improved  Jlavor  and  quality  in  our 

Name  

pasteurized  milk.    The  glass  I'ned  tank  is  cer-  Address 

tainly  valuable  in  this  respect.    We  can  heat  in        Date   d  r.  8-22 


I 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Wareh  ouse 

163  West  South  Water  St. 


held  it  to  mean  that  no  tolerances 
above  or  below  the  maximums  and 
minimums  could  be  considered.  This 
assurance  was  satisfactory  to  Mr. 
McGuire  who  then  declared  himself  in 
favor  of  the  resolution. 

Amends  Resolution 
After  further  brief  discussion  of  the 
resolution,  including  a  protest  by  Mr. 
Farrell,  a  motion  was  made  by  F.  O. 
Johnson  of  the  Minnesota  Dairy  and 
Food  Department  that  the  resolution 
be  amended  to  include  "and  that  it  is 
the  sense  of  this  meeting  that  the 
enforcement  of  the  butter  standards 
laws  shall  be  placed  in  the  hands  of  the 
Department  of  Agriculture."  The 
motion  with  its  amendment  was  then 
carried. 

Upon  the  motion  of  Mr.  McGuire 
the  meeting  voted  to  authorize  and 
instruct  Commissioner  Heen  to  for- 
ward copies  of  the  resolution  to  Con- 
gressman Haugen  and  to  Minnesota's 
senators  and  representatives  in  Con- 
gress. 


USE  OF  MOLDY  SILAGE 


Good  Information  For  Patrons. 

Moldy  silage  fed  to  cattle,  horses 
and  sheep  at  the  Minnesota  Experi- 
ment Station,  University  Farm,  by 
dairy  division  men,  co-operating  with 
university  plant  pathologists  and  vet- 
erinarians in  conducting  feeding  tests 
caused  no  sickness  or  apparent  ill 
effects  among  the  animals.  In  fact, 
some  of  them  seemed  to  thrive  upon 
the  prescribed  diet.  Only  the  sheep 
registered  occasional  protests  against 
the  daily  menu.  Horses  and  cattle 
apparently  relished  it  after  the  first 
week. 

A  great  variety  of  moldy  silage,  sent 
to  the  farm  from  various  parts  of  the 
state,  was  fed  to  the  stock.  To  make 
the  experiment  as  thorough  as  possi- 
ble drenches  which  were  fairly  alive 
with  molds  in  a  growing  condition 
were  administered.  Then  the  scien- 
tists sat  back  and  waited,  but  nothing 
happened. 

The  experiments,  running  several 
months,  were  prompted  by  many 
inquiries  concerning  moldy  silage  and 
the  dangers  supposed  to  be  connected 
with  it  in  feeding.  Twenty  pounds 
of  it  were  fed  daily  for  about  four 
months  to  each  of  five  h<'ad  of  cattle. 
The  di(>t  was  1rie<l  out  on  },()ung  and 
old  animals.  Spoiled  silage,  to  which 
an  up-state  , dairy  man  had  attributed 
the  death  of  six  of  his  cows,  was  also 
used  in  the  feeding  experiments  at 
University  Farm  without  any  sign  of 
injury  to  the  stock. 

University  investJgati)rs  do  not 
contend  there  are  no  elements  of 
danger  uudcu-  all  the  varying  condi- 
tions affecting  silag<i,  but  because  of 
the  experirruints  ina<le  at  the  fiirni  with 
t  liree  classics  of  li \  <\st ock,  they  f<'(^l 
thai  molds  are  not  dangerous  in  the 
geM(^ral  i)lan  of  ItHnliiig. 


IriHh  Exports  0(T 

The  Irish  cxi)<)rts  of  hiillcr  during 
the  last  thrcH)  iiionths  were  a  little 
less  than  a  year  ago,  whil(>  tlu^  imports 
show(Hl  a  large  increase;  t  lie  quantities 
in  each  cas(^  were  undc^r  the  pre-war 
average.  The  exports  aiul  imports  of 
cheese  (hiring  the  same  period  wer(( 
smaller  than  last  yviiv,  hut  w('r<'  about 
fifty  per  (^eiit  in  excess  of  the  pre-war 
average. 


REGULATES  SUBSTITUTES 


Canada  Makes  Oleo  Ruling. 


Under  the  regulations  effective  Au- 
gust 19,  importation,  manufacture  and 
sale  of  margarine  in  Canada  shall  be 
by  special  license  only,  and  the  manu- 
facture of  nut  butters  and  oleomarga- 
rines is  prohibited  wherever  the  manu- 
facture of  butter  or  the  reworking  of 
rancid  butter  takes  place.  Vice  Consul 
Vyse,  Ottawa,  informs  the  Foodstuffs 
Division  of  the  Department  of  Com- 
merce. 

Even  the  materials  used  for  the 
manufacture  of  dairy  butter  substi- 
tutes must  undergo  official  Govern- 
ment inspection  and  approval,  so 
interested  are  the  dairies  in  safe- 
guarding the  health  of  the  people 
preferring  nut  butters.  If  a  picture 
of  a  cow  or  the  name  of  any  breed  of 
cattle  or  the  words  "butter,"  "cream- 
ery," or  "dairy"  appear  upon  the 
package  of  dairy  butter  substitute,  or 
is  used  in  advertising  the  article,  the 
manufacturers  are  heavily  liable. 

Among  the  many  sale  restrictions 
there  is  one  that  margarine  must  ha 
sold  in  the  original  package,  must  be 
stamped  with  the  official  inspection 
seal  of  the  Canadian  Dominion,  Min- 
istry of  Agriculture,  and  must  con- 
spicuously bear  the  word  "oleomar- 
garine." If  a  restaurant,  hotel,  or 
lunch  room  serves  margarine  and 
doesn't  announce  that  fact  by  prom- 
inent notices  around  the  walls  of  tha 
dining  rooms,  in  the  kitchens  and  else- 
where, it  is  a  violation  of  the  "law" 
and  will  cost  about  -15500. 


NAME  SUPERINTENDENTS 


For  National  Dairy  Exposition. 

Appointment  of  superintendents  for 
the  National  Dairy  Exposition,  to  be 
held  in  the  Twin  Cities,  October  7  to 
14,  has  been  announced  by  the  Na- 
tional Dairy  Association.  They  fol- 
low: 

Ross  Huson,  Penn  Yan,  N.  Y., 
superintendent  of  grounds  and  build- 
ings. 

J.  Fred  Temple,  Galesburg,  111., 
superintendent  of  (exhibits. 

L.  V.  Wilson,  University  Farm, 
St.  Paul,  sui)erin1endent  of  cattle. 

S.  C.  Thompson,  dairy  division  of 
the  Unite<l  States  Department  of 
Agriculture  at  Washington,  superin- 
tendent of  students'  judging  contests. 

Ivan  L.  Hobson,  State  Retation 
St^rvice  of  the  United  States  Depart- 
ment of  Agriculture  at  Washington, 
supiirintendent  of  the  Boys'  and 
Girls'  Club  work. 

The  sui)erinlendent  of  the  dairy 
j)roducts  will  be  appointed  soon.  His 
duti(^s  will  be  measurably  less  this 
ycuir  as  all  ihv  butter  exhibits  will  be 
in  direct  charge  of  the  Nation- 
al Creamery  Buttt^rinakers'  Associa- 
tion of  which  Prof.  M.  Mortensen, 
Ann-s,  Iowa,  is  president.  Only  the 
cheese  exhibits  renuiin  for  the  superin- 
tendent to  supervisee. 

All  ni<m  selec^tcd  for  superintenden- 
(eies  ar(!  sjjecMalisls  in  i\\v\r  field  of 
work  an<l  were  chosen  because  of 
exceptional  oxperienoe. 


Milwauke**,  Wis. —  L.  Schleuvogt  & 
Sons  Ch(ies(e  Company;  in(H)rporated 
cai)ital  stock,  ,K;2(),()0();  (h^al  in  dairy 
foods,  general  dairying  business; 
George  W.  Miller,  ilOS  Thirteenth 
Av<uuie,  Milwauk(>e. 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  •  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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MENASHA  PRINTING  &  CARTON  COMPANY 

Chicago -1606 Co/Ufa;' SW^.  MENASHA,  WISCONSIN  Los AsozLB.s-4iiI.WHeUma/i'Bld4. 
Ns-wYoKK- 200  TifthUve.    CVEVELAHJ)-mISpfodwmeIildii.Aw«x    Kansas  Oiy-ym  ScanittArcaieS^. 


The  Kimble  Sand  Blast  Spot 
Gives  Glass  aVfritiiig  Paper  Finish 


^HE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
UEcd  Acid  Mark  which  wears  smooth 
after  a  time. 


Vineland,  N.  J. 


You  know  the  old  reference  to  the 
temporary  character  of  ''names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on^until 
you  take  it  off. 


Kimble  Glass  Company 


Chicago,  111. 


New  York,  N.  Y. 


For  some  of  the  other  advan- 
tages that  are  making  this 
bottle  supreme  in  its  fiv'.d  to- 
day visit  our  Booth  No.  IQ7 
at  the  National  Dairy  Ex- 
position in  Saint  Paul,  or 
if  you  want  us  to  send  you  a 
sample  bottle  we  will  be  glad 
to  do  so. 
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AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.76  for  2 1-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


£hip  To 


trelease 
Underhill 

tSTABLISHED  1864^ 

Prompt   and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 

WKoleBoX^  UeaXert  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Gutter 

11  Jay  St.,  New  York 


WISCONSIN 
BUTTER  MAKERS' 
ASSOCIATION 

Room  342  Washington  BIdg. 
MADISON.  WIS. 
H.  C.  LARSON,  State  Secretary 


GOME  ON,  WISCONSIN 


Do  Your  Part  By  Sending  a  Tub  to 
the  National. 


Entry  day  for  the  great  National 
Creamery  Buttermakers'  Association 
butter  contest  will  close  September 
20.  It  is  hoped  that  every  butter- 
maker  operating  a  creamery  in  Wis- 
consin will  enter  a  tub  of  his  best 
butter  in  this  contest.  No  butter- 
maker  who  thinks  anything  of  him- 
self as  a  buttermaker,  or  his  profession, 
or  of  Wisconsin  as  a  dairy  state, 
should  fail  to  take  advantage  of  this 
opportunity  to  make  a  showing  for 
old  Wisconsin. 

If  Minnesota  or  Iowa  take  home 
the  banner  this  fall,  they  will  have  to 
step  lively  if  every  buttermaker  in 
Wisconsin  does  his  best.  Entry 
blanks  and  shipping  tags  have  been 
sent  out  by  our  state  secretary,  H.  C. 
Larson,  to  every  buttermaker,  and 
before  it  is  too  late,  make  your 
entry  of  the  best  butter  possible  and 
help  bring  home  the  bacon. — Dudley 
Herrell,  Secretary,  District  No.  1. 


HE  SAYS  SO  TOO 


District  18  Asked  to  Help. 


There  is  now  only  one  week  before 
your  tub  of  butter  for  the  National 
Creamery  Buttermakers'  Association 
Convention  must  be  at  St.  Paul.  Be 
sure  to  send  one. 

Wisconsin  must  have  the  largest 
exhibit  of  butter  of  any  one  state. 
Remember  that  besides  the  medals 
and  diplomas,  there  is  a  banner  to  be 
given  away  to  the  state  which  has 
the  highest  average  score  of  ten  enter- 
ing. Those  boys,  whoever  they  may 
be,  can  be  placed  as  the  best  butter- 
makers in  the  world — sure  you  will 
be  among  them  and  help  win  the 
honor  for  your  state,  Wis(H)nsin. 

Prom  this  county  many  a  fine  herd 
of  dairy  cattle  have  gone  to  The 
National  Dairy  E.xposition,  and  we 
must  follow  them  with  a  sample  of 
the  very  finest  make  of  th(^ir  product 
from  each  creamery  in  the  district. 
So  every  member  must  be  sure  of 
(ioing  his  <luty  and  express  his  twenty 
pound  tub  of  butter  to  arrive  at  St. 
Paul  not  lat<!r  than  September  20. 

On  Wednesday,  S('))t(^inber  20  we 
will  have  a  mcniting  at  the  James 
Servi(Hi  Hall, Port  Atkinson,  at  two 
o'clock.  All  buttermakers  in  this 
tdrritory  are  urged  to  be  present  and 
bring  a  jar  of  butter.  H.  C.  Larson 
will  i)e  with  uh  and  sconi  the  butter; 
tilK'U  w(^  will  have  a  butt.c^r  scioring 
contest  and  Mr.  .lames  will  show  us 
through  his  fac^tory. 

So  do  not-  forged  Ui  send  that.  bult(U' 
to  the  W.  B.  A.,  St.  Paul,  and  to  \w 
pn^sent  at  the  meeting  Sei)l<'mber 
20. — A.  Thelsen,  Secretary. 


annual  picnic  at  Bayfipld  August 
20,  nearly  all  members  with  their 
families  were  present,  thirty-nine  peo- 
ple all  told.  We  also  had  the  pleasul^fe 
of  having  with  us  Mr.  and  Mis.  S.  B. 
Cook  and  Mr.  and  Mis.  Robert 
Carswell. 

Our  president.  »'P.  E.  Petersen, 
Bayfield,  had  chartered  the  C.  W. 
Turner,  the  largest  boat  of  the  Booth 
Fisheries  Co.,  for  the  occasion,  and  we 
enjoyed  an  all-day  cruise  among  the 
beautiful  Apostle  Islands,  stopping 
at  Willis  Island  for  a  while,  where  we 
disposed  of  a  big  family  dinner  and 
some  of  Peterson's  fine  ice  cream. 

We  returned  to  Bayfield  at  six  P.  M. 
and  went  from  there  by  auto  to  the 
State  Fish  Hatchery  at  Sal  mo,  one  of 
the  finest  and  largest  hatcheries  in  the 
state,  and  one  sure  worth  seeing.  It 
was  ten  o'clock  before  the  party 
broke  up,  everybody  tired  but  feeling 
that  they  had  been  on  a  real  picnic. — 
Maurice  Hansen,  Secretary,  District 
No.  15. 


To  Hold  Picnic 


District  No.  13  of  the  Wisconsin 
Buttermakers'  Association  will  hold 
a  district  meeting  and  basket  picnic 
supper  at  Vilas  Park  in  Madison, 
Thursday  afternoon,  September  21, 
1922. 

A  good  program  is  being  planned 
and  every  buttermaker  in  the  district 
with  his  family  is  urged  to  attend  and 
should  invite  the  creamery  owners 
and  members  of  the  creamery  boards 
and  patrons,  with  their  families,  to 
attend  also. — H.  C.  Larson,  Secretary. 


Attention,  No.  15  Members 

September  20  is  the  entry  date  for 
the  butter  exhibit  held  in  connection 
with  the  National  Convention.  Every 
member  should  send  a  tub  of  his  best 
butter  to  this  exhibit;  Wisconsin  is 
out  to  get  the  banner,  and  we  all  must 
help,  don't  say  your  cream  is  too  poor, 
you  can  all  get  enough  good  cream  to 
make  a  churning  of  good  butter  if  you 
will  try  real  hard.  Let  us  show  that 
our  members  are  wide  awake  and  not 
slackers  when  it  comes  to  making  a 
showing  for  our  state  and  association, 
we  must  have  a  tub  of  butter  from 
every  member  without  fail. 

Follow  shipping  instructions,  etc., 
sent  out  by  our  State  Secretary  Mr. 
Larson  to  all  members. — Maurice 
Hansen,  District  Secretary. 


Come  On,  No.  3 
It  is  now  time  for  us  to  prepare  for 
the  National  contest.  Let's  have 
twenty-five  entries  out  of  District 
No.  3 — 100  per  cent.  Have  your 
twenty-pound  tub  ready  so  as  to 
rea<di  St.  Paul  not  later  than  Sep- 
tember 20.  Help  Wisconsin  get  the 
banner. — W.  M.  Mistele,  Secretary, 
District  No.  3. 


DlHlrid  No.  l.'i  Holds  Picnic 

District  No.  15,  of  the  Wisconsin 
liiit  ti'rjnaki^rs'  Asso(Mal  ion,  held  their 


Loss  Runs  to  Millions 

It  is  estimated  that  there  will  be  a 
loss  of  millions  of  i)ounds  in  the  butter 
trade  as  a  result  of  the  recent  Irish 
upheaval.  Farmers  want  money,  and 
are  pressing  the  (creameries  for  pay- 
ment. As  a  rule  the  settlement  is 
monthly,  but,  owing  to  the  state  of 
iiise(Mirity,  cash  is  not.  readily  obtain- 
able from  buyers  in  Englanil.  and,  in 
consequence,  creamery  proprietors 
have  not  always  been  able  to  pay  the 
farmers  promi)tly. — The  Dairy,  Lon- 
don. 
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Scales  That  Pay  for  Themselves 


THE  DEPENDABLE  KRON 


When  you  once  install  a  Kron  Scale  your 
scale  troubles  are  over.  There  is  no  necessity 
of  having  balancing  weights  on  hand  to  watch 
your  scale  or  no  bother  of  repair  men  coming 
in.  They  are  perfect — they  stand  the  "gaff" 
and  weigh  correctly  day  in  and  day  out.  No 
loss  of  mis-weighted  butter  shipments,  when 
weighed  on  a  KRON  they  are  correct  and  you 
can  count  on  the  correctness  if  you  are  not 
shipping  leaky  butter. 


Mr.  Creameryman  with  the  losses  now  go  ng 
on  in  your  creamery  by  incorrect  weighing 
and  by  correcting  them  by  having  a  dependable 
scale  it  will  only  take  a  short  time  before  the 
new  scale  pays  for  itself.  That  is  if  you  have 
installed  a  Dependable  Kron — the  only  scale 
that  weighs  accurately  when  installed,  and 
remains  that  way. 
We  say — 

Install  a  Dependable  Kron  at  once. 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  INew  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Other  statues  in  the  Park  are  of  Dr.  J. 
Marion  Sims,  and  a  memorial  fountain  to 
Josephine  Shaw  Lowell,  social  worker  and 
philanthropist.  In  the  Republican  Club  on 
Fortieth  Street,  opposite  the  park  is  a  collec- 
tion of  rare  prints  and  maps  of  old  New  York. 
The  Engineer's  Club  is  on  the  same  street. 
It  has  a  most  imposing  building. 

"The  Little  Church  Around  the  Corner"  is 
a  familiar  name  for  the  Church  of  the  Trans- 
figuration, on  East  Twenty-ninth  Street,  near 
Fifth  Avenue.  The  story  goes  that  when  in 
1891  Joseph  Jefferson  endeavored  to  arrange 
for  the  funeral  of  George  Holland,  a  brother 
actor,  at  a  church  on  Madison  Avenue,  the 
pastor  said  that  he  could  not  hold  burial  ser- 
vices over  the  body  of  an  actor.  "But,"  he 
added,  "there  is  a  little  church  around  the 
corner  you  can  go  to."  "Then  all  honor  to  the 
little  church  around  the  corner,"  replied 
Jefferson.  "We  will  go  there."  From  that 
time  the  church  and  its  rector.  Rev.  George  H. 
Houghton  (who  died  in  1897),  were  held  in 
affectionate  regard  by  the  theatrical  profession. 
Many  actors  have  been  buried  from  the  church, 
among  them  Lester  Wallack,  Dion  Boucicault 
and  Edwin  Booth.  There  is  a  memorial  win- 
dow given  by  the  Players'  (the  actors'  club),  in 
loving  memory  of  Booth. 

S.Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A| 


Tel 

,  N.  J.  ♦ 


Jersey  City, 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER ) 

Will  look  after  your  shipments  persn 

We  solicit  your  shir 

See  That  Your  Next  Shipment  is  oi 

N.  J.  or  to  (ui 

ASK  US  FOR  OUR  CHICAGO  STEX 

shipper  to  receive  even  more  prompt  returns  than  ever  to'^ 
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iitic  &  Pacific 
Co. 

Chicago,  Illinois 

DUALITY  BUTTER 


IBE  BUTTER  DEPARTMENT 

ail  advise  you  as  to  market  conditions 

It  and  correspondence 

ailed  to  Us  Either  at  JERSEY  CITY, 
^Icago  Branch 


^   'e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
-  I  eameries  at  Chicago  paying  them  top  prices,  enabling  the 
I;truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


We  Would  Tell  You 

of  a  better  way  to  reach  the  consumer  if 
there  was  one.  The  Great  Atlantic  and 
Pacific  Tea  Company's  "Direct  to  the 
Consumer"  Service  is  the  most  direct 
service  to  be  had  today.  The  middle- 
man's profit  is  eliminated  with  this 
service.  Your  butter  goes  direct  from 
your  creamery  through  our  thousands 
of  stores  to  the  consumer.  With  this 
system  working  perfectly  it  gives  us  the 
opportunity  to  pay  you  the  price  that  will 
give  your  patrons  returns  that  they  will 
be  satisfied  with. 

We  will  make  you  money  on  your  ship- 
ments if  you  will  use  our  "Direct  to  the 
Consumer  Service."  We  convince  the 
convinceable.  Let  us  have  this  week's 
shipment. 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


Sterilizer 
Purifier 
Deodorant 


Cheap  to  Use — Efficient — Reliable 
At  All  Supply  Houses 

Manufactured  Only  by 

General  Laboratories 

MADISON,  WIS. 


"1  RICK"  Refrigeration 

MidweHl  Knitlni-crlnit  &  Kqulpmont  Co. 
82%  Plymouth  lilcllt.  M INNKAI'OLIS 


FEW  OPERATORS  ATTEND 


(Continued  from  Page  3) 


cans,  freezers  and  many  other  appli- 
ances. 

The  De  Laval  Separator  Co.'s  ex- 
hibit of  hand  and  power  separators, 
clarifiers,  and  milkers  was  very  attrac- 
tive. An  exhibit  of  one  of  the  first 
De  Laval  separators  made  proved 
especially  interesting. 

The  A.  H.  Barber  Co.  also  had  a 
highly  interesting  exhibit  of  dairy 
equipment.  Churns,  freezers,  milk- 
ers and  many  other  appliances  hand- 
led by  this  company  were  attractivelj' 
displayed. 

Lively  Indians  of  the  Wyandotte 
tribe  were  on  hand  to  proclaim  the 
merits  of  Wyandotte  Dairyman's 
Cleaner  and  Cleanser,  in  the  J.  B. 
Ford  Company's  booth. 

Westerlin  &  Campbell  Co.  had  an 
interesting  booth  which  displayed  the 
York  Ice  machine.  A  complete  unit 
and  its  parts  were  shown. 

Crownite  products  were  displayed 
in  the  booth  of  the  Weigle  Chemical 
Co.  Restful  chairs  for  the  weary  were 
among  the  attractions  of  the  booth. 

The  Diamond  Crystal  Salt  Co. 
was  represented  by  a  booth,  as  usual. 
The  various  products  of  the  company 
proved  an  interesting  exhibit. 

Chr.  Hansen's  laboratory  had  a 
display  of  their  well-known  Danish 
butter  color. 

Worcester  Salt  Co.,  provided  chairs 
for  the  tired,  and  samples  for  the 
visitors. 

The  Dairy  and  Food  Department 
booth  appeared  among  the  state 
exhibits  and  proved  highly  interesting 
and  decidedly  educational.  Com- 
missioner Heen  and  his  assistants 
presided. 

Colonial  Salt  also  occupied  its 
usual  booth  where  salt  and  rest  for 
the  weary  were  dispensed. 

The  Minnesota  Co-operative 
Creameries,  Inc.,  had  a  very  inter- 
esting booth,  with  an  instructive  dis- 
play. 

The  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association 
shared  The  Dairy  Record  booth. 

The  Minnesota  State  Dairyman's 
Association  had  a  booth  which  proved 
■A  haven  of  rest  for  tired  visitors. 

Merrill  and  EUlridge  were  repre- 
sented by  a  booth  with  M.  R.  Cross 
doing  the  honors. 

The  American  Stores  Co.  booth, 
with  J.  A.  Simmons  an<l  R.  W.  How- 
ard at  the  helm,  was  one  of  the  mosl 
|)()puhir  gathering  places  for  tlie  clans. 

The  Franklin  Creamery  Association 
distributed  (^rculars  (explaining  th<' 
scope  of  its  work,  from  its  booth. 

Th<-  Anderson  Chemical  Co.  had 
samples  of  its  slart(M'  and  sterilizer 
in  an  attractive  booth  presided  over 
by  its  genial  prosid(Mit. 

The  Sanitary  Dairy  Supply  Co. 
had  an  interesting  <'xhil)it  of  coolers 
an<l  other  eqni|)menl,. 

Wells-Richardson  hiid  its  usual 
inter(!sting  display  of  Dandelion  but- 
ter (^olor,  and  its  usual  warm  greeting 
for  its  friends. 

'Vhv  Dairy  Supply  Co.  had  vats, 
starter  cans,  can  waslu^rs,  and  nu- 
nx^rous  other  api)lian(M(s  in  its  booth. 

Do  you  know  that  the  number  of 
undernouristu'd  childrc^n  in  N<^w  York 
iiK'.reasced  from  live  per  wni  U>  twenty- 
oTie  \U'r  cvnl  in  the  three  vears  from 
1014  to  1917? 


ENGAGE  FIELDMAN 


H.  T.  Sonder^aard  Selected. 


Unit  No.  1  of  the  Wisconsin  Co- 
operative Creamery  Association, 
which  was  organized  in  1920,  and  has 
been  shipping  butter  in  car  lots  since 
June  30,  1920,  has  engaged  a  field- 
man.  For  over  a  year  there  has  been 
strong  sentiment  in  the  district  for 
fieldman  service.  June  20  a  meeting 
was  held  in  Frederic  at  which  it  was 
voted  to  employ  a  fieldman.  Jens 
Jensen  of  Luck,  George  A.  Nelson  of 
Milltown,  president  of  the  Wisconsin 
Co-operative  Creamery  Association, 
and  J.  S.  Klinka,  county  agent,  had 
charge  of  the  organization  work. 
Meetings  of  boards  and  patrons  were 
held  in  rapid  succession  and  the  result 
was  that  on  August  15  H.  T.  Sonder- 
gaard  assumed  the  duties  of  fieldman. 

Twenty-one  creameries  have  signed 
the  fieldman  contract.  Each  cream- 
ery is  represented  by  one  director. 
These  directors  elected  an  executive 
board  of  seven  men  who  handle  the 
business  affairs  of  the  association. 

The  executive  board  consists  of: 

Jens  Jensen,  Bone  Lake  creamery, 
president;  Fred  N.  Nelson,  Luck 
creamery,  vice-president;  S.  B. 
Vassau,  Amery  creamery,  secretary 
and  treasurer;  Martin  Simonson, 
Frederic  creamery;  Leander  Johnson, 
Atlas  creamery;  J.  C.  Jensen,  Mill- 
town  creamery;  O.  R.  Johnson,  Trade 
Lake  creamery. 

The  contract  calls  for  no  limit  as  far 
as  assessments  are  concerned  for 
expenses  that  are  incurred.  The 
assessments  are  made  by  the  board  of 
directors.  The  following  is  a  list  of 
the  creameries  that  have  joined,  and 
their  production  for  1921: 

Amery,  424,249;  Lewis,  208,076; 
Luck,  330,874;  Georgetown,  115,956; 
Dresser  Junction,  145,457;  Atlas,  211,- 
496;  Frederic,  161,849;  Milltown, 
589,346;  Bone  Lake,  290,164;  Cen- 
turia,  368,835;  Trade  Lake,  202,000; 
Webster,  133,908;  Siren,  97,709;  Tur- 
tle Lake,  234,000;  Eureka,  185,277; 
Volga,  174,279;  West  Sweden,  159,- 
035;  Clayton,  224,866;  Range,  330,- 
874;  Cusiiing,  295,250;  Four  Corners, 
40,000.    Total,  5,923,500. 


You  Can  Whip  It 

A  great  point  made  with  house- 
keepers iji  favor  of  a  certain  well- 
known  (H)mpound  of  skimmed  milk 
and  cocoanut  oil,  is  that  you  (^an 
whip  it. 

Well,  what  of  it?  You  can  whip 
soapy  water,  and  if  it  is  soai)y  enough 
you  can  get  a  perfec^t  whii)p(ed  cream 
(effect  that  will  stand  u])  until  served. 
Ask  the  soda  jerker,  hv  knows. 

Hut  wIh)  wants  saponacious  bubbles 
or  oil  bubbles  in  jjlaco  of  whipped 
(u'eani?   

Synthetic  Cows 
An  American  laboratory,  ac(?ording 
to  the  Scientific  Am(eri(ean,  has  pro- 
duced a  substitute  milk  from  the 
common  ])eanut,  which  turns  sour 
and  curdles,  produc«es  buttermilk  when 
churned,  and  may  b  le  made 
into  (die(is(<.  Similar  results  hav»e  beien 
obtained  from  the  cocoanut  and  the 
soya  bean.  Fortuiuit(e|y  Am;>rica  has 
no  n(vul  for  the  co(!oanut  (!ow  and  t  he 
soy-bean  (!OW.  This  is  i)riimirily  an 
agricultural  country  and  the  dairy 
farmers  can  produc^e  enough  milk  to 
go  around  if  consumers  will  stick  to 
the  real  (row. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 


CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

POM  PA  NY  2.314  WyclilTn  Stn^ot 
V>iWiVirAi>  I     Phone  Neator  1878 

Minnesota  Transfer,    -  Minn. 
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"When  you  want  Ihe  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUHER 

CARLOTS 
OR  LESS 


Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street    :     :  CHICAGO 


Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  your  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said ! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  ^  COMPANY 

 "The  House   With  a  Known  Reputation"  ■  

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 
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BITHLIT 

PROCESSES 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retimied 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 
North  American  Creamery,  Paynesville,  Minn. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 

Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Minn. 
Rice  Co-operative  Creamery,  Rice,  Miim. 
Garden  Valley  Creamery,  Waimiandee,  Wis 
Gilmanton  Creamery  GUmanton,  Wis. 
Levenhagen  Dairy  produce  Co.,  Wausau  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Minn. 
Farmers  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings .  Minn. 
Vernon  Creamery  Hayfield,  Minn. 
Newry  Creamery,  Blooming  P>rairie,  Miim. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


BILLION  DOLLAR  CROP 


"The  Butter  Industry' 

  Price  $5.75   


For  sale  by  The  Dairy  Record 


Dairy  Club  Speaker  Sees  Big 
Minnesota  Production. 

Co-operation  with  the  National 
Dairy  E.xposition  to  increase  the 
general  interest  in  modern  methods 
of  production  and  distribution  of 
milk  and  milk  products  was  pledged 
at  the  second  meeting  of  the  Dairy 
Club  of  the  Northwest  held  at  the 
Elk's  Club  in  Minneapolis,  sixty-five 
representatives  of  producers,  distrib- 
utors and  equipment  firms  attending. 
The  outstanding  feature  was  an 
address  by  E.  C.  Hillweg  of  The 
Minneapolis  Tribune,  pointing  out 
the  tremendous  possibilities  for  devel- 
opment of  the  business. 

"Minnesota's  dairy  production  in 
1921  is  estimated  by  Chris  Heen,  state 
dairy  and  food  commissioner,  at  172 
million  dollars,  while  the  total  pro- 
duction of  corn,  wheat,  oats,  barley, 
rye,  flax,  potatoes  and  hay  is  171 
million  dollars,"  said  Mr.  Hillweg. 
Billion  Dollar  Crop 

He  forecast  a  billion  dollar  produe- 
ion  for  Minnesota  alone  as  easily 
possible  through  the  proper  increase 
of  dairying  and  diversification,  and 
urged  that  the  men  most  closely  con- 
nected with  the  business  help  to 
develop  in  every  county  in  the  North- 
west "a  production  equal  to  that  in 
Carver  county,  Minnesota,  where 
butter  alone  in  1921  yielded  the  equiv- 
alent of  $8.12  for  every  acre  of  farm 
land  in  the  county." 

E.  S.  Elwell,  president  of  the  Mod- 
ern Milk  Company,  Minneapolis, 
acted  as  chairman  of  the  meeting. 
H.  R.  Leonard,  manager  of  the  Twin 
City  Milk  Producers'  Association,  was 
elected  to  preside  at  the  next  monthly 
luncheon  which  will  be  held  in  St. 
Paul.  A  joint  meeting  will  be  held 
with  the  National  Dairy  Club  at  the 
Dairy  Show  on  October  8. 

Problems  of  the  milk  distributor 
become  more  complex  as  the  consumer 
is  removed  further  away  from  the  cow, 
according  to  A.  H.  Heller  of  the 
Metropolitan  Milk  Company,  who 
spoke  briefly.  He  estimated  there 
were  55,000  cows  supplying  Minne- 
apolis alone  with  milk,  cream  and 
butter. 


Greatest  efficiency  in  distribution 
can  be  secured  by  having  well  trained, 
well  paid  drivers  that  merit  the  con- 
fidence of  the  public,  it  was  asserted 
by  Edward  Solem,  manager  of  the 
Franklin  Co-operative  Creamery 
Company. 

Realizing  that  a  price  formula  will 
not  work  under  all  sorts  of  conditions, 
the  Twin  City  Milk  Producers'  Asso- 
ciation has  been  ready  at  all  times  to 
decrease  its  margin  in  line  with  the 
situations  which  distributors  have 
been  called  upon  to  face,  it  was  stated 
by  Mr.  Leonard.  He  praised  the 
National  Dairy  Association  for  the 
work  it  is  doing  in  connection  with 
the  1922  Exposition,  and  urged  every 
man  present  to  "get  into  the  game" 
and  help  make  the  Exposition  a  big 
success  this  year. 

Is  By  Opportunity 

Members  of  the  industry  who  do 
not  take  this  opportunity  of  profiting 
by  the  work  that  is  done  for  the  busi- 
ness by  men  who  are  not  even  re- 
motely connected  with  it  are  "will- 
fully letting  go  of  their  own  money," 
according  to  Col.  W.  E.  Skinner,  gen- 
eral manager  of  the  Dairy  Exposition. 

The  wave  of  enthusiasm  for  the 
Dairy  Show,  he  said,  was  bound  to 
bring  direct  leturns  to  producers, 
distributors  and  everyone  else  con- 
nected with  the  business,  but  some 
effort  must  be  made  to  carry  on  the 
dairy  development  of  the  Northwest 
after  the  Show  has  come  and  gone. 
He  explained  the  plan  to  hold  the 
National  Poultry  Exposition  in  con- 
nection with  the  Dairy  Exposition 
and  commented  particularly  upon  the 
exhibits  of  dressed  poultry  and  eggs 
that  are  now  being  arranged. 

To  Advertise  Show 

Following  a  brief  talk  by  Edward 
Barr,  special  representative  of  the 
Minnesota  committee  for  the  promo- 
tion of  the  Exposition,  Chairman 
Elwell  appointed  W.  C.  Riedel  of  the 
Sanitary  Farm  Dairies,  St.  Paul,  as 
chairman  of  a  committee  to  co-operate 
with  that  committee  in  promotion 
plans  which  will  include  the  placing 
of  tags  advertising  the  Dairy  Show 
on  every  milk  bottle  distributed  in 
the  Twin  Cities  for  two  weeks  prior  to 
the  Dairy  Exposition. 


GALLAGHER  BROS. 

 Want  Shipments  of  = — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Research  and  Constant  Experiment 
Remove  Any  Chance  of  Poor  Butter 

WE  have  devoted  twelve  years  to  perfecting- 
STARLAC,  a  powdered  skimmed  milk  for 
starter  purposes.  Today  we  have  a  perfect  prod- 
uct, but  we  are  guaranteeing  its  perfection  through 
a  continued  day-to-day  series  of  laboratory  tests 
which  are  made  on  every  run  of  STARLAC  pro- 
duced. 

STARLAC 

measures  up  to  every  requirement  of  a  good  starter.  It  is 
made  from  a  very  high-grade  of  milk — it  is  uniform  in  this 
high  quality  and  fulfills  requirements  as  to  breed  count, 
acidity,  etc. 

The  experts  who  have  made  STARLAC  what  it  is  today 
are  at  your  service  to  assist  you  in  solving  any  problem  you 
may  have  in  connection  with  the  production  of  butter. 

Being  the  finest  grade  of  Powdered  Skimmed  Milk, 
STARLAC  will  also  give  perfect  satisfaction  in  ice  cream 
and  for  all  dairy  dishes. 

STARLAC  is  for  sale  in  the  Middle  West  by  the  follow- 
ing concerns: 

Creamery  Package  Manufacturing  Co.,  Chicago  and  Kansas  City 
J.  G.  Cherry  Co.,  Cedar  Rapids,  la.,  and  St.  Paul,  Minn. 
Kennedy  &  Parsons  Co.,  Omaha,  Neb.,  and  Sioux  City,  la. 

Dairy  Supply  Co.,  Minneapolis,  Minn. 
Dairymen's  Manufacturing  and  Supply  Co.,  St.  Louis,  Mo. 

MERRELL-SOULE  POWDERED  SKIMMED  MILK 

MERRELL-SOULE  SALES  CORPORATION,  SYRACUSE,  N.  Y. 


The  Genuine 
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Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis. 

Lewisville  C5o-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skyburg  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  i^^^^^^w^f  TP^r^i^^^wo  SAINT  PAUL 

STREET  L,reamery  rjHgineers  minn. 

C.  W.  KAMPFER.  Engineer  Phone  Midway  2967  MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Rfpresentaiirc  F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

IH;I'I;KI;N(;|';S;  ri.lclity  TniHt  Co..  Ci>luriil>in  Hank  or  Your  Own  lliuik 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


UP  TO  CREAMERIES 


Market  Will  Pay  More  For  Extras 
Than  For  Standards  if  Butter 
Is  Uniform,  Says  Writer. 


Editor,  Dairy  Record:  I  was  much 
interested  in  reading  your  editorial 
in  the  August  30  issue  on  the  com- 
parative quotations  of  Standards  and 
Extras  on  the  markets.  Your  analysi 
of  the  situation  I  feel  is  very  accurate 
and  you  covered  it  thoroughly. 

I  hope  that  every  patron  of  the  loca 
and  co-operative  creameries  read  it, 
and  especially  the  buttermakers  an  ' 
managers.     They  are  the  ones  wh 
should  be  most  interested.  Althoug 
they  may  not  find  much  enjoyment  i 
reading  the  editorial,  it  is  better  t 
face  the  facts  and  set  about  to  remedy 
the  condition.    The  editor's  able  an  ' 
courageous  manner  in  discussing  thi 
condition  may  have  a  salutary  effeo 
on  it. 

There  have  been  times  that  Stand  , 
ards  have  been  quoted  as  high,  an 
even  higher  than  Extras;  however 
when  the  latter  condition  has  existed 
it  has  generally  been  fictitious  an 
been  brought  on  by  a  "squeeze"  o 
the  Butter  Board.  However,  ii 
averaging  the  quotations  for  the  year 
it  will  be  found  that  Extras  are  a 
least  quoted  a  cent  over  standards, 
but  the  differential  would  not  b 
enough,  were  it  not  for  the  condition 
described  by  Editor  Gordon. 

To  those  connected  with  cream 
eries  making  Extras  in  butter,  th 
above  condition  may  no  doubt  appea 
very  unjust,  unless  they  have  had  th 
opportunity  of  becoming  acquainted 
with  conditions  on  the  large  butte 
markets  of  the  country.  Everythin 
else  being  equal,  it  most  certainly; 
would  be  unjust;  in  fact,  I  am  of  th 
opinion  that  the  differential  should  b 
greater  for  each  point  in  score  abov 
90  than  immediately  below,  for  th 
reason  that  it  requires  greater  effor 
and  efficiency  for  each  point  abov 
than  those  below.    There  is  no  ques 
tion  'but  that,  as  soon  as  the  cream- 
<'ries  making  Extras  can  put  butt«!r  on 
the    market    with    a  corresponding 
degree   of    uniformity    and  keeping 
qualities  as  does  the  central  plants' 
Standards,  there  will  be  the  proper 
differential  as  supplied  by  the  law  of 
sui)ply  and  demand. 

It  is  not  meant  by  the  above  that 
all  the  co-operative  creameries  make 
butter  which  is  lacking  uniformity 
and  keeping  qualities,  for  there  cer- 
tainly are  a  great  many  fine  co-, 
operative  creameries  making  high 
scoring  butter  of  excellent  uniformity 
and  keei)ing  qualities.  This  has  he(^n 
abundantly  i)r()ven  by  those  making 
Navy  butter  for  many  years,  an<l  if  all 
lli(^  ('o-()i)erative  creameries  can  be 
brought  up  to  this  standard,  they 
need  have  no  fear  that  they  will  not 
be  i)aid  on  a  (forrespondingly  high 
stan<lard.  There  is,  however,  too 
much  butter  manufactured  by  the 
(•()-()l)erati ve  creameries,  which,  as  the 
editor  has  said,  is  bought  as  !)2-point 
butter  one  day  and  a  few  days  later 
will  score  91  or  even  as  low  as  89* 
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points.  During  the  storage  season, 
buyers,  for  that  reason,  are  especially 
solicitous  in  respect  to  the  keeping 
quality  and  uniformity  of  the  butter 
they  buy,  and  it  follows  that  cream- 
eries producing  this  class  of  butter  are 
enjoying  quite  an  advantage  during 
the  storage  season. 

On  being  drawn  from  the  cows, 
milk  is,  under  normal  conditions,  of 
the  same  quality  of  sweetness  and 
palatability  in  the  community  where 
the  creamery  makes  88-score  butter 
as  it  is  where  92-score  butter  is  made. 
It  would  seem  that  it  is  the  patrons 
themselves  who  are  the  losers  or  the 
benefactors,  as  the  case  may  be. 
They  hold  in  their  power  through 
their  own  creamery  and  their  own 
organization  with  its  fieldmen,  the 
possibility  of  increasing  the  returns 
for  their  cream  to  a  sum  of  money 
which  would  even  exceed  the  sum 
recently  mentioned  as  being  lost  on 
account  of  the  high  butterfat  content 
of  the  butter  made  in  Minnesota. 
And  there  need  be  no  increased  pro- 
duction,-— just  a  little  more  care  and 
greater  efficiency  with  what  they  are 
now  producing.  Quality  should  al- 
ways and  everywhere  be  recognized 
in  differential  prices.  If  the  creamery 
does  not  grade  the  cream  and  pay 
according  to  quality,  they  have  no 
argument  for  better  quality  cream. 
If  the  farmers  are  delivering  raw 
material  of  good  quality  they  should 
demand  that  it  be  made  into  butter 
of  correspondingly  good  quality,  and 
the  returns  should  be  accordingly. — 
*■  O'Xegah." 


Irish  Unload 

Some  Irish  creamery  managers, 
under  pressure,  have  become  panicky 
and  actually  dumped  butter  on  the 
market,  and  there  is  a  resultant  drop 
in  the  price  as  compared  with  Danish. 
The  supply  in  centers  such  as  Dublin 
is  now  greater  than  the  demand,  on 
account  of  insufficient  facilities  for 
transit  to  Great  Britian.  There  is  no 
occation  for  Southern  dairy  farmers 
to  become  alarmed.  When  things 
settle  down,  the  butter  trade  will 
hecome  normal,  and  a  good  business 
may  Vie  anticipated  until  October, 
when  the  Australian  produce  comes 
along. — The  Dairy,  London. 


Sious  Falls,  S.  D.— The  Clark  co- 
operative creamery,  which  was  verj' 
recently  destroyed  by  fire,  will  be 
rebuilt.  E.  H.  Bauman,  manager, 
has  continued  to  buy  cream,  and  will 
do  so  until  the  new  building  is  erected. 


Protecting  Quality 

One  of  the  big  difficulties  in  the  dairy  and  creamery 
business  is  to  maintain  that  degree  of  strict,  sanitary 
cleanUness  required  to  produce  high  scoring  products. 

Thousands  of  creameries,  cheese  factories,  and 
dairies  reaUzing  both  this  fact  and  also  that  protecting 
the  quality  of  their  product  means  bigger  profits,  are 
now  using 

'     '       ^  r^alry man's 


which  is  proving  day  by  day  its  ability  to  produce  that 
degree  of  cleanliness  which  is  a  guarantee  to  high  scoring 
products. 

And,  too,  because  a  little  goes  a  long  way  Wyandotte 
Dairyman's  Cleaner  and  Cleanser  is  very  economical. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


Prosperity  Folloivs  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  E^^^Tp^ckage  St.  PauI— OCTOBER  7  to  14— Minneapolis 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telhng  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER  p^QX  SDNS  CD 

168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


MAKE  FALSE  CLAIMS 


Operators   Claim  Membership 
To  Get  Positions. 


The  association  office  has  received 
information  from  a  reliable  source  to 
the  effect  that  certain  non-membe 
operators  of  questionable  ability  ar 
attempting  to  obtain  positions  i 
creameries  on  the  strength  of  the  clai 
that  they  are  members  of  our  associa 
tion.  Now  there  can  be  no  objection 
to  any  creamery  hiring  a  non-member 
if  they  wish  to,  but  we  do  object  to 
having  an  inefficient  operator  sailing 
under  false  colors,  and  we  especially 
object  to  any  creamery  being  fooled 
into  hiring  one  of  these  creamery 
busters. 

There  is  really  no  excuse  for  any 
creamery  hiring  a  man  who  has  been 
suspended  from  membership  in  our 
association,  or  who,  for  good  reasons, 
has  been  refused  membership,  unless 
it  is  the  wish  of  the  creamery  to  hire 
this  type  of  men,  as  every  one  of  our 
members  in  good  standing  can  prqvt 
their  membership  by  showing  a  receipt 
for  paid-up  dues. 

Recently  a  creamery  hired  a  sus- 
pended member,  because  this  individ- 
ual claimed  to  be  a  member  of  our 
association,  and  also  because  the 
salary  asked  was  far  below  what  is 
usually  paid  to  good  men;  but  when 
the  creamery  board  found  out  the 
truth,  they  promptly  fired  the  fellow 
as  they  did  not  care  to  risk  their 
creamery  in  charge  of  an  operator 
who  for  good  reasons  had  been  sus- 
pended from  membership  in  our 
association. 

It  is  the  duty  of  every  member  to 
protect  the  creameries  and  themselves 
by  exposing  the  inefficient  operator; 
these  fellows  have  been  preying  on  the 
dairy  industry  long  enough. 

BIGGEST  EXHIBIT 


At  Freeborn  County  Fair. 

(hist  Kuudson,  winner  of  first  prize 


Establiahed  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 
Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 
Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?    They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 
Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  tow,  Pres.  &  Treas. 
).  C.  MITTI.ESTADT,  Vicc-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr 
F.  B.  FROST,  Manager  Butter  Dept 
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at  the  Minnesota  State  Fair,  again 
came  to  bat  by  taking  first  honors  at 
the  scoring  contest  held  in  connection 
■vsith  the  Freeborn  county  fair. 

"This  was  by  far  the  biggest  butter 
exhibit  that  has  ever  been  displayed 
at  the  Freeborn  county  fair,"  declared 
James  Rasmussen,  superintendent  of 
the  dairy  department  in  sending  in 
the  scores.  "We  -wish  to  thank  the 
buttermakers  of  Freeborn  county,  and 
the  members  of  District  No.  9,  for 
the  splendid  sho-ning  and  the  tine 
co-operation  given  this  department." 

The  following  were  the  scores  as 
placed  bv  Judges  James  Sorenson  and 
O.  A.  Stor\-ick: 

A.  E.  Groth,  Albert  Lea,  94;  V.  J. 
Cofoed,  Alden,  92^;  Gust  Knudson, 
Armstrong,  95;  James  Jenson,  Oak- 
land, 93 1;  H.  H.  .Jenson,  Clarks 
Grove.  92;  H.  L.  Hanson,  Conger,  94; 
E.  L.  Wulff,  London,  91  i;  Fred  Jorgen- 
son,  Freeborn,  94;  Geo.  Peterson, 
Geneva,  93^;  Julius  Ramsev,  Glen- 
ville,  931;  Jno.  C.  Buley,  Gordons- 
ville,  931;  E.  J.  Anderson,  Hartland, 
93  5 ;  Svend  Anderson,  Hay  ward,  93; 
Fred  Peterson,  Manchester,  93;  Carl 
Morck,  Alden,  R.  F.  D.,  94;  Bert 
Jenson,  Oakland,  R.  F.  D.,  93;  Elmer 
Anderson.  Myrtle,  93 j;  Hans  Hensel, 
Blooming  Prairie.  92J;  S.  E.  Gaustad, 
Austin,  R.  3,  9U;  Martin  Hendrick- 
son,  Hartland.  R.  F.  D.,  91 1;  Harvey 
Folie,  Albert  Lea,  R.  F.  D.,  94;  Ed 
Prestegaard,  Northwood.  la.,  93  i; 
X.  C.  Anderson,  Havward,  R.  F.  D., 
92f;  H.  L.  Johnson,  twin  Lakes,  931; 
Peter  Kvale.  Emmons.  93f;  O.  J. 
Hoium.  Lansing.  94;  H.  A.  Hendrix, 
Lyle,  93;  F.  C.  Pendergast,  Walters, 
93f;  Wni.  Steinhaus,  New  Richland, 
93  J;  Fred  Jacobson,  Ellendale,  93 1; 
Otto  Olson,  Kiester,  93;  Herman 
Christenson,  Delavan,  91^;  Alfred 
Simonson,  Wells,  91;  E.  W.  Tollin, 
Waldorf,  94|;  A.  J.  Anderson,  Otisco, 
94i 


DISTRICT  NO.  9 


To  Meet  September  14. 


District  No.  9  will  have  its  next 
business  meeting  September  14,  at 
two  P.  M.  in  the  Business  Mens' 
League  Rooms,  Albert  Lea. 

Don't  forget  the'  butter  scoring 
contest.  This  will  be  the  second  one, 
and  we  must  have  three  before  we  can 
compete  with  other  districts  at  the 
state  convention  this  fall  for  the  best 
'  butter  judges  from  a  district,  and  we 
all  want  No.  9  to  "bring  home  the 
bacon." 


Helps  Your  Butter  Brin^ 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  oimce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use — 


Butter,  Color 


Year  after  year  "DandeUon  Butter  Color"  has  been  used  by  the  biggejjt 
prize  wiimers  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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It  is  up  to  Minnesota  to  win  back 
the  banner  this  year,  and  with  the 
quality  cream  and  operators  we  have 
in  District  No.  9,  we  should  make  a 
good  showing  on  the  ten  highest 
scores.    "  Let's  do  our  darndest." 

We  understand  the  Minnesota 
Creameries'  Association  is  pro  rating 
five  hundred  dollars  to  those  having  a 
score  of  95  or  better.  The  honor  of 
winning  the  banner  is  alone  a  wonder- 
ful achievement,  and  this  amount  of 
money  is  an  incentive  toward  harder 
efforts.  There  are  only  a  few  scores 
over  95  in  most  contests. 

A  letter  has  been  received  from 
State  Secretary  James  Sorenson  en- 
closing the  following  telegram:  "Rev- 
enue Department  vigorously  investi- 
gating moisture  content  of  all  Minne- 
sota shipments.  Requests  being  re- 
ceived from  St.  Paul  Revenue  office,  and 
many  consignments  held  for  exam- 
ination." 

Butter  for  Waterloo  Dairy  Cattle 
Congress  must  arrive  in  Waterloo, 
Iowa,  not  later  than  September  14. 
Those  not  receiving  entry  blanks  or 
address  tags:  F.  W.  Stephenson, 
superintendent  butter  exhibits,  Dairy 
Cattle  Congress,  Waterloo,  Iowa. 

Let's  all  try  to  be  on  time  at  this 
meeting  so  we  can  start  promptly. 
A.  E.  Groth,  District  Secretary 


One  new  member  was  admitted. 
No  business  of  importance  was  trans- 
acted. 

The  following  were  the  scores  in  the 
butter  contest  held  in  connection  with 
the  Winona  county  fair:  E.  B.  Ham- 
pel,  Viola,  931;  J.  M.  Rasmussen, 
St.  Charles,  95;  J.  Koepsell,  Lewiston, 
93f;  E.  H.  Larson,  Elgin,  93^;  A.  J. 
Falber,  Eyota,  92;  R.  W.  Butler, 
Dover,  94f ;  E.  A.  Younger,  Rochester, 
93;  N.  0.  Nelson,  Dodge  Center,  93 1; 
Otto  Van  Way,  Rochester,  91 5;  John 
Behrs,  911;  Wm.  Gildemeister,  Hart, 
93;  H.  J.  Bohks,  Bethany,  94;  F.  L. 
Weist,  Winona,  91;  W.  F.  Polokowsky, 
Plain  View,  93 1;  E.  S.  Hanson,  Kell- 
ogg, 94|;  V.  F.  Weltner,  Lewiston, 
95i;  T.  Anderson,  Weaver,  95|;  G.  L. 
Barberre,  Hammond,  92|;  O.  O. 
Vaughan,  Brownton,  94;  R.  Engel- 
hart,  Montrose,  931;  F.  Pretsch, 
Stockton,  93  f;  John  Peterson,  Silver 
Lake,  93^;  J.  B.  O'Neil,  Anoka,  931; 
A.  Rasmussen,  Hutchinson,  94. 


District  10  To  Meet 

The  members  of  District  No.  10 
will  hold  a  meeting  at  Owatonna, 
Thursday,  September  21,  beginning 
at  one  thirty  P.  M. 

It  is  very  desirable  that  all  members 
be  present  as  several  important  ques- 
tions will  come  up  for  discussion. 

It  is  important  that  at  least  ten 
members  bring  a  jar  of  butter  for  the 
scoring  contest,  a  competent  judge 
will  be  invited  to  score  the  butter,  and 
six  or  more  members  will  take  part  in 
rescoring  for  ths  participation  in  the 
contest  at  the  annual  meeting. 

This  is  the  only  notice  you  will  get, 
so  please  take  due  notice  and  come  to 
the  meeting  on  day  and  date  named. — ■ 
H.  C.  Hansen,  Secretary. 


SEVENTEEN  ENTRIES 


HAVE  SHORT  MEETING 


Many  Entries  in  Contest  Held  at 
Winona  Fair. 


Only  a  short  meeting  was  held  by 
District  No.  5  at  St.  Charles,  August 
31,  as  the  members  were  anxious  to 
attend  the  Winona  county  fair. 


At  District  No.  13  Contest. 

Seventeen  members  of  District  No. 
13  entered  the  scoring  contest  held  at 
Detroit,  August  24.  There  was  but 
little  business  to  transact  and  most  of 
the  time  was  devoted  to  the  scoring. 
The  following  were  the  scores:  Glenn 
Borg,  93;  Martin  Haehn,  92 1;  J.  J. 
Harms,  92 1;  O.  O.  Heggness,  93^;  H. 
C.  Werbes,  91;  Frank  Zimmerman, 
91;  Oscar  Anderson,  90^;  Ole  Lee,  90; 
John  Sersland,  91 5;  N.  Hendricksen, 
92;  Isaac  Neuman,  91;  Axel  Selvog, 
90;  C.  Kewlenski,  91;  E.  Haugen,  93^; 
N.  Sorenson,  91;  F.  C.  Yonitz,  91  i; 
L.  F.  Zenter,  94. 


Make  Them  Plain 
In  sending  in  reports  of  meetings, 
district '  secretaries  are  requested  to 
exercise  particular  care  to  write  as 
legibly  as  possible.  It  is  asked  that 
special  attention  be  given  to  any 
names  mentioned  in  the  reports. 

In  many  instances  it  is  necessary  to 
check  over  each  name  in  order  to 
determine,  if  possible,  whom  the 
writer  had  in  mind.  In  one  or  two 
cases,  names  have  been  written  so 
carelessly  that  it  has  been  almost 
impossible  to  make  out  whom  was 
meant. 

If  each  secretary  will  use  just  a  little 
more  care  he  will  assist  greatly  in 
saving  much  time  and  effort. 


Do  you  know  that  during  this  three 
years  while  the  children  were  decreas- 
ing in  weight,  the  consumption  of 
milk  was  decreasing  twenty-five  per 
cent? 


ALRIGHTS 

/or  Cottage  Cheese 

Made  of  the  famous  Fulton  Board,  treated  [by  a  special 
process  which  presses  the  paraffine  into  the  pores'of  the  paper, 
resulting  in  a  clean,  dry,  hard,  even  colored  surface,  and  their 
patented  double  bottom,  reinforced  crimp  and  inner-seal  (leak- 
proof)  construction,  are  some  of  the  reasons  why  Sealrights  are 
used  by  the  millions. 

'Sefdrights"  are  made  in  six  .sizes:  half  gallon 
quart,  pint,  12  ounce,  half  pint  and  quiirtcr  pint; 
pa<  k('d  in  dust-proof  curloris.  When  so  ordered, 
your  brand  printed  in  one,  or  two  (-olors  direct 
on  tops  or  on  extra  discs. 

All  under  our  oun  roof.  From  the  spruce  logs  to  the  finished  product 
Order  ThruYour  Jobber- Write  Us  for  Samples 

SeALRIGHtCo.InC,  Fulton, N.Y. 

Largest  Manufacturers  in  the  World  n{  Cylindrical  Liquid 
Tight  Paper  Containers . 
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PIONEERS  ORGANIZE 


Veterans    of    Churn    Form  New 
Club  at  State  Fair. 


Old  Father  Time  laid  down  his 
sfvthe,  stretched  his  feeble  limbs, 
and  paused  long  enough  in  his  weary 
mareh  to  eall  his  partners  of  many 
years  together  at  the  Minnesota  State 
Fair  last  week. 

Singly  and  by  pairs  they  hobbled  to 
the  meeting.  In  voices  made  queru- 
lous with  age  they  greeted  each  other, 
then  carefully  placed  their  crutches 
on  the  table,  and  with  much  painful 
effort  sat  down. 

Having  passed  around  the  Copen- 
hagen their  talk  turned  to  ancient 
history.  It  was  then  that  they  dis- 
covered that  thej'  had  all  been  butter- 
makers — or  at  least  had  passed  for 
buttermakers.  With  true  American 
instinct,  they  immediately  decided 
to  form  a  club. 

A  Merry  Group  of  Has  Beens 

Thus  was  born  the  Pioneers'  Club, 
to  which  all  of  those  who  were  engag  jd 
in  the  creamery  business  as  operators 
twenty  years  ago  are  eligible.  Twenty 
veterans  attended  the  first  meeting 
and  more  will  probably  be  added  at 
the  National  convention. 

James  Sorenson  of  St.  Paul  was 
selected  to  be  the  first  president  of 
the  organization.  A.  W.  Larson  of 
Milaca  was  elected  vice-president  and 
J.  W.  Knickerbocker  of  St.  Paul, 
secretary  and  treasurer.  E.  J.  Holm- 
ers,  A.  C.  Hougland  and  F.  O.  John- 
son were  named  as  a  committee  to 
assist  the  board  of  directors. 

The  following  were  enrolled  as 
charter  members:  H.  Sandholt,  St. 
Paul;  E.  J.  Henry,  Albert  Lea;  O.  S. 
John.son,  St.  Paul ;  Albert  Anderson, 
Erskine;  F.  O.  Johnson,  St.  Paul; 
James  Rasmu.ssen,  Albert  Lea;  Nels 
R.  Lund,  Mankato;  A.  C.  Hougland, 
St.  Paul;  Oscar  Rayquist,  Randall; 
Andrew  Larson,  Milaca;  J.  T.  Hanna, 
Hudson,  Wis.;  E.  J.  Holmers,  Minne- 
apolis; F.  T.  Wherry,  Minneapolis; 
James  Sorenson,  St.  Paul;  J.  T.  Mc- 
Carthy, Hinckley;  Geo.  A.  Miller, 
Wadena;  J.  W.  Knickerbocker, 
Minneapolis;  J.  A.  Fisk,  St.  Paul;  C. 
M.  Peterson,  Minneapolis;  R.  W. 
Howard,  St.  Paul. 


Winnebago  City,  Minn. — The  Fair- 
mont Poultry  Company  will  soon 
commence  work  on  a  new  building, 
just  east  of  its  present  place  of  busi- 
ness. The  new  structure  will  be  two 
stories. 


Saving  Space^  Power 
Labor  and  Upkeep! 


The  advantages  of  the  Manning  system  of 
pasteurization  over  large,  comphcated  and 
costly  outfits  are  apparent  at  a  glance.  The 
Manning  saves  floor  space,  power  and  labor, 
does  not  waste  milk  like  long  flow  outfits,  and 
because  of  direct  application,  perfect  insul- 
ation and  superior  construction  needs  less 
heating  and  cooling  mediums. 

These  items  are  a  real  factor  in  any  plant. 
Investigate  the  Manning  Cream  Ripening 
Pasteurizer ! 

MANNING 

MANUFACTURING  COMPANY 
I  Vermont 


C.  F.  ADAMS  &  CO.  Butter  and  E^ds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 


"OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

S.  S.  BORDEN  CO. 

ANY  QUANTITY      BUTTER      ANY  QUALITY 


Refer  to  the 
DAIRY  RECORD 


Established 
1  8  7  » 


220  W.  So.  Water  Street 


CHICAGO,  ILL. 
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Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


SET  CONVENTION  DATES 


DAHLSTROM 

^    ^  ^ 


3>05  ESSEX  BUILDING 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


ompressors 

There  are  Compressors  and  Com- 
pressors, some  arc  good,  others  are 
better. 

You  may  know  that  our  Compres- 
sors are  better  by  the  large  num- 
ber in  use  in  the  Creamery  Industry. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHKR,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


(Continued  on  Pa^e  3) 

By  the  method  to  be  tried  out  at  the 
Minnesota  convention,  all  entries 
scoring  95  or  better  will  be  consid- 
ered "worthy  of  a  Gold  Medal,"  and 
will  be  given  a  diploma  to  that  effect. 
No  score  will  be  placed  upon  these 
entries.  When  an  operator  attains 
this  distinction  three  times,  he  will 
actually  be  given  a  gold  medal,  accord- 
ing to  the  plans  of  the  directors. 

If  the  proposed  method  meets  with 
general  approval  among  the  members 
of  the  association,  the  same  plah  will 
probably  be  adopted  for  all  butter 
scoring  92  or  better.  In  this  way,  all 
exhibits  grading  from  92  to  93  would 
be  given  honorable  mention;  entries 
scoring  from  93  to  94  would  be  ranked 
in  the  Bronze  Medal  Class,  from  94 
to  95  in  the  Silver  Medal  Class,  and 
95  and  better  in  the  Gold  Medal 
Class. 

To  Act  On  Amendments 

Three  amendments  proposed  by 
District  No.  7,  and  two  by  District 
No.  25,  were  presented  to  the  board 
for  action,  but  it  was  decided  to  place 
them,  as  presented,  before  the  con- 
vention for  action. 

The  changes  sponsored  by  District 
No.  7  propose  that  the  express  charges 
on  convention  butter  shall  be  de- 
ducted from  the  sale  of  the  butter 
instead  of  being  paid  by  the  associa- 
tion, that  a  member  must  have  his 
dues  fully  paid  before  being  entitled 
to  the  benefits  of  membership,  and 
that  membership  cards  must  be  signed 
by  both  the  district  and  state  secre- 
taries, and  that  the  card  show  that 
the  member  is  in  good  standing  in  his 
district  as  well  as  in  the  state  associa- 
tion. 

District  No.  25  asks  that  the  dues 
of  all  members  be  the  same,  regardless 
of  whether  or  not  they  live  within  the 
state,  and  that  members  not  actually 
engaged  as  operators  be  required  to 
pay  only  one-half  of  the  present  state 
dues. 

To  Have  Good  Speakers 

While  no  definite  announcement  as 
to  the  names  of  the  speakers  was  made 
by  the  directors,  it  was  stated  thai 
the  subjects  this  year  would  be  upon 
timely  topics  of  general  interest  to  th 
members  of  the  association,  and  thai 
capable  men  would  be  secured  to 
discuss  them. 

The  scale  question  was  discussed 
at  some  length  by  the  directors,  but  it 
was  decided  that,  inasmuch  as  the 
present  agreement  appeared  to  be 
meeting  with  general  satisfaction,  no 
change  should  bo  recommended. 

The  reports  of  the  secretary  and  of 
the  treasurer  showed  the  association 
to  be  in  better  financial  condition 
than  over  before.  A  gain  of  approx- 
imately eighty-three  members  has 
been  made  during  the  past  year. 

Secretary  James  Sorenson  reported 
relations  with  members  of  creamery 
boards  to  \h\  in  gcMieral,  very  satisfac- 
tory. He  stated  that  a  sinciM'e  attempt 
was  being  made*  to  wecid  out  inefficient 
operators  .and  that  this  attitude  was 
meeting  with  the  favor  of  creamery 
ollicials. 


Powdered  milk  exports  for  June, 
1922,  amounted  to  822,625  pounds 
in  .June,  1922,  as  <u)mpared  witli 
577  i)()unds  during  the  same  month 
of  last  year. 
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National  Dairy  Exposition 

MINNESOTA  FAIR  GROUNDS 
October,  7-14  1922 


CAN  GET  TOGETHER 


Opportunity  For  Butter  and  E^^ 
Men  to  Meet  at  Show. 


Through  the  annual  National  Dairy 
Exposition  the  dairy  industry  has 
practically  co-ordinated  itself  into  an 
active  unit  to  show  more  clearly  to 
the  American  public  the  value  of  its 
products.  Every  factor  combined 
in  this  great  scheme  is  at  this  exposi- 
tion, taking  the  annual  clinic. 

The  crowded  conditions  under 
which  the  Dairy  Show  has  been  held 
in  other  cities  have  prevented  national 
butter  and  egg  organizations  from 
meeting  and  taking  an  active  part  in 
the  exposition.  TMs  year  the  poultry 
interests  of  the  Northwest  united  in 
the  plans  for  the  first  National  Poultry 
Exposition,  which  will  be  held  under 
the  management  of  the  National 
Dairy  Exposition  on  the  Minnesota 
State  Fair  grounds  October  7  to  14. 
The  dates  are  simultaneous  with  the 
Dairj'  Show. 

This  will  provide  an  opportunity 
for  the  egg  men,  and  the  live-and- 
dressed-poultry  interests  to  become 
co-ordinated  vnth  the  largest  cheese 
and  butter  manufacturers  and  will 
thus  assist  materially  in  making  the 
several  industries  more  profitable. 
This  will  be  a  great  year  for  these 
branches  of  the  industry  to  organize 
for  closer  co-operation  and  education 
in  their  business. 

The  decision  to  hold  the  poultry 
show  and  make  it  national  in  scope 
was  reached  after  conferences  were 
held  in  the  Twin  Cities  between  rep- 
resentatives of  the  many  poultry 
organizations  and  interests  in  the 
northern  states.  Agitation  for  a 
national  bird  show  has  long  been 
evident,  but  definite  action  remained 
dormant  until  the  possibility  of  hold- 
ing such  an  event  in  connection  with 
the  Dairy  Exposition  became  immi- 
nent. 

Low  Railroad  Rates 
Low  railroad  rates  such  as  have  not 
been  enjoyed  by  convention  visitors 
for  seven  years  are  likely  to  bring  to 
the  Twin  Cities  the  largest  attendance 
everhad  at  any  series  of  annual  con- 
ventions. Important  concessions  have 
been  made  by  the  Western  Passenger 
Association,  Central  Passenter  Asso- 
ciation, and  Trunk  Line  associations, 
which  in  brief  mean  that  the  following 
rates  apply: 

One  and  one-third  fare  (open  rates) 
from  all  points  in  Minnesota,  Wis- 
consin, Northern  Michigan,  Northern 
Iowa,  South  Dakota,  North  Dakota, 
and  Eastern  Montana. 

Excursion  fares  of  one  and  one-half 
on  the  certificate  plan,  from  New 
York,  Pennsylvania,  West  Virginia, 
Northern  Kentucky,  Ohio,  Illinois, 
Indiana,  lower  Michigan,  Southern 
Ontario  from  Hamilton  to  Courtright, 
also  Colorado,  Idaho,  Southern  Iowa, 
most  of  Kansas,  most  of  Missouri, 
Western  Montana,  Nebraska,  Utah 
and  Wyoming. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 


Cheese  "t^filsZT"  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


EstabUshed  1863 


Butter  Merchants 

65-67  W.  So.  Water  street,  Chicago 


C.  H.  Weaver  &  Co. 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 
Just  been  down  on  a  trip  through 
Southern  Wisconsin.  This  trip  took 
considerable  time,  but  the  Ford  has  a 
good  nose  for  creameries  and  we  just 
naturally  dropped  in  at  a  lot  of  them 
en  route  and  picked  up  a  lot  of  dope 
on  Wisconsin  creameries  that  will 
creep  out  in  this  "On  the  Other  Hand" 
column  spasmodically,  during  the 
coming  winter.  Southern  Wisconsin 
butter  and  cheese  makers  never  can 
tell  when  they  will  see  their  names  in 
print  and  their  work  and  creameries 
commented  on  from  now  on. 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.          PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Beterence  Dairy  RA:ord    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  RepresenUtives 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  WcHtcrn  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


Leeds,  Wis.,  is  not  a  large  town,  but 
it  is  quite  well  strung  out,  we  dropped 
into  the  Leeds  cheese  factory  one  day 
in  August  at  about  second  water- 
melon time.  A  new  steam  engine 
was  being  installed  that  day,  and 
whenever  its  installers  would  get  tired 
and  dry  they  would  lay  off  and  open 
another  melon,  of  which  there  were 
several  in  reserve  in  the  adjacent 
tub.  At  these  openings,  Cheesemaker 
Charles  Helm  presided.  A  new  floor 
was  being  laid  in  the  main  room  of 
this  factory.  Helm  has  a  license  as 
first  grade  cheesemaker,  the  brand 
known  as  Wisconsin  No.  1.  He  used 
to  make  brick  cheese  but  has  come 
back  to  the  making  of  AmerieaaJ 
cheese  again.  The  storage  room  is  ir 
the  basement  and  is  equipped  with 
paraffine  dip. 


The  factory  has  one  vat,  one  press 
and  a  whey  separator.  j 

Twenty-three  hundred  pounds  oj 
milk  was  delivered  on  August  23,  fronl 
which  2.50  pounds  of  A.  No.  1  cheesej 
according  to  our  tooth-equipped  tester! 
was  made.  Holm  takes  pleasure  ilf 
showing  anyone  his  place  of  business 
and  we  enjoyed  the  few  minutes  we] 
spent  there. 

Plum  City,  Wis.,  after  having  ha<j 
tough  luck  with  several  creameries| 
is  about  to  have  another  shot  at  tha 
butter  producing  game.  A  man  \yaa 
there  the  week  of  September  6  looking 
over  the  prospo(^ts  of  a  creamery  al 
that  place  and  (^hanc^es  are  ho  will  ge^ 
going  there  in  the  near  future.  Plui 
City  is  a  little  inland  town  of  aboul 
300  population,  about  sixteen  milea 
southeast  of  Ellsworth.  It's  in  a  tighf 
little  valley  suiTounded  by  high  semi- 
mountains.  However  the  land  around 
tlierti  is  f(irtile,  and  a  creamery  will, 
no  doubt,  flourish  at  that  point.  A 
good  way  to  save  brake  linings  and 
clutches  on  trucks  operating  out  of 
therti  will  be  to  use  airplanes  in  tlui 
summer  time  and  the  old-fashioned 
New  England  bob-sleds  in  tho  winter. 


Arlington,  Wis.,  has  a  cheese  fac- 
tory, but  we  were  rather  handicapped 
at  that  i)lace  as  they  liad  a  Schweitzer 
operating  it  and  he  could  understand 
ahout  as  much  Yankee  Doodle  palaver 
as  we  could  his  verbal  delivery,  which 
was  mixed.  His  kid  volunteerod  to 
function  as  int(>ri)reter.  Brick  cIhm'so 
was  the  s|)e(Malty  at  the  Arlington 
factory.  Th(<  bricks  weni  pr(issed  b.y 
being  weighted  down  with  Irish  (!on- 
fetti.  and  W(U'('  cut  and  washed  and 
j)ut  on  tlu^  slu^lf  to  a(^cunHilate  a  kick. 
Arlington's  population  is  200,  but  wo 
<li(l  not  ascertain  just-  what  percentage 
could  eat  and  talk  Schweitzer. 
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REPORTS  PROGRESS 


Co-operative    Creameries'  Asso- 
ciation Holds  Meeting. 


A  joint  meeting  of  the  directors  and 
fieldmen  of  the  Minnesota  Co-oper- 
ative Creameries'  Association,  Inc., 
was  held  at  the  state  headquarters  in 
St.  Paul,  September  6. 

The  full  board  of  sixteen  directors 
were  present.  All  the  fieldmen,  thir- 
teen regular  fieldmen  and  three  special 
fieldmen  were  present,  except  the  new 
man  in  District  12,  L.  R.  Runke,  who 
had  not  j-et  commenced  work. 

All  the  directors  and  fieldmen 
reported  progress  in  their  respective 
districts. 

Hubert  I.  Stack,  traffic  manager 
from  the  New  York  office  was  present 
and  gave  a  report  of  his  work  and  the 
work  in  general  in  the  New  York 
office.  His  figures  showed  that  he  had 
handled  300  cars  of  butter  since  he 
commenced  work,  June  22.  On  these 
300  cars  the  difference  between  the 
freight  paid  on  the  car  lots  and  what 
the  charges  would  have  been  in  less 
than  car  lots,  was  something  over 
$50,000.  The  corrections  in  over 
charges  in  freight  and  iceing  charges 
on  these  cars  amounted  to  .S2,800,  or 
more  than  the  entire  cost  of  operating 
the  New  York  office. 

The  directors  voted  $1,000  to  put 
on  a  special  exhibit  showing  the 
progress  and  importance  of  the  Minne- 
sota co-operative  creameries  and  the 
quality  of  Minnesota  co-operative 
creamery  butter  at  the  National  Dairy 
Exposition.  They  also  gave  a  formal 
vote  appropriating  $500  to  be  pro 
rated  among  the  Minnesota  co-oper- 
ative creamery  operators  who  receive 
a  score  of  95  or  above  at  the  National 
Dairy  Exposition. 

The  books  of  the  association  have 
been  audited  by  the  state  agricultural 
department  every  three  months.  The 
chief  auditor  of  this  department  gave 
his  report  to  August  31,  1922.  His 
report  showed  the  assets  of  the  asso- 
ciation to  be  .$22,788.66.  The  liabil- 
ities other  than  the  capital  stock  were 
$260.61. 

PVom  the  beginning  the  auditor  has 
considered  the  capital  stock  as  a  lia- 
bility and  the  capital  stock  spent  in 
organizing  the  association  was  charged 
as  a  liability  or  deficit.  The  capital 
stock  formerly  spent  for  this  purpose 
has  now  all  been  replaced  so  the 
capital  stock  is  worth  its  par  value  of 
$25.00  per  share. 

In  closing  his  report  the  auditor 
had  the  following  to  say: 

"We  find  it  unnecessary  to  make 
any  extended  comments  with  refer- 
ence to  the  operations  or  conditions  of 
the  affairs  of  the  company.  Repre- 
senting the  interests  of  the  local 
creamery  companies,  the  business 
appears  to  have  been  administered 
conservatively,  economically  and  effi- 
ciently. The  character  of  the  service 
extended  by  the  company  to  its 
members  has  been  strengthened  and 
increased.  The  deficit  which  has 
appeared  upon  our  previous  balance 
sheets  has  been  reduced  and  wiped 
out  and  a  surplus  has  been  established. 
With  these  accomplishments  we  feel 
that  the  company  is  now  well  (estab- 
lished and  in  position  to  serve  tha 
interests  of  its  members  in  increased 
I  measure." 

— A.  J.  McOuire. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 

LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference:  Union  Nationl  Bank,  The  Dairy  Record. 

ENYARD  &  GODLEY,Inc. 

ISS   Butter  and  Eggs  4body 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Sept.  9 

Sept.  2 

Jan.  1 

56,129 

58,192 

2.172,595 

55,288 

62,309 

2,486,777 

19,524 

22,598 

907,895 

Philadelphia.  .  . . 

13.682 

14,188 

650,624 

Total  

144,623 

157,287 

6,217,891 

Cold  Storage  Movement  of  Butter 
Week  Ending  Aug.  17,  1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 
New  York.  . 
Boston  

574,965 
221,699 
372,282 
106,020 

887,899 
680,532 
618,458 
437,604 

27,698,706 
17,433,475 
13,043,929 
3,568,326 

Philadelphia 

Total .... 

1,274,966 

2,624,493 

61,744,436 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Sept.  4. 
Sept.  5. 
Sept.  6. 
Sept.  7. 
Sept.  8. 
Sept.  9. 


Ch'go  N.Y. 

Holiday  Holiday 
29,541  50,112 
27,373  57,010 
23,784  53,374 
29,367154,004 
32,202'58,479 


Boston 

Holiday 
18,428 
20,974 
19,863 
19,288 
19.071 


Phila. 

Holiday 
10,701 
8,916 
9,055 
9,854 
10,550 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  SEPTEMBER  2-8,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Markets 

Sept 

Sept 

Sept 

Sept 

Sept 

Sept 

2 

4 

5 

6 

7 

8 

New  York.  . 

381 

39 

39J 

39i 

Clilcago .... 

37 

Holi 

37 

37i 

38 

381- 

day 

39 

Philadelphia 

39 

39 

39i 

40 

40 

Boston  

38 

38  ^ 

3Sh 

39 

39 

Markets  Uniformly  Firm 
Continued  hot  dry  weather  which  hast- 
ened the  seasonal  reduction  in  the  make, 
was  a  factor  of  great  importance  in  main- 
taining tile  uniformly  strong  position  of  the 
butter  marKets  during  the  week  ending 
September  9. 

Labor  Day  Holiday  Causes  Uncertainty 
The  week  opened  with  the  tone  slightly 
unsettled  liecause  of  conditions  incident 
to  the  Labor  Day  holiday.  While  it  was 
freely  predicted  that  the  demand  after 
Labor  Day  would  show  a  material  increase 
due  to  returning  vacationists  and  children 
starting  to  scliool,  the  dealers  generally 
were  not  thoroughly  convinced  tliat  the 
increased  demand  would  l)e  large  enough 
or  come  soon  enough  to  absorb  the  receipts 
which  had  accumulated  during  the  holiday. 
A  few  days  of  trading,  however,  furnished 
sufficient  proof  that  tlie  supplies  were  not 
to  be  in  excess  of  the  demand. 

Hot  Weather  Continues 
Production  lighter.  The  elTect  of  the 
hot,  dry  weather  which  again  prevailed 
over  producing  sections  was  far  reaching. 
Besides  hastening  the  normal  s(!asonal 
decrease  in  the  make  it  brought  about 
extremely  poor  quality  and  iiecausc  butter 
produced  under  hot  weather  conditions 
will  continue  to  arrive  for  at  least  a  week  or 
ten  days,  it  had  the  sentimental  effect  of 
giving  dealers  a  Kr(!at  deal  of  confidence 
in  the  situation.  Receipts  for  the  first  half 
of  the  week  were  considerably  lighter  tiian 
during  the  same  period  of  th(!  previous, 
and  reports  from  producing  sections  uni- 
formly indicate  a  rapid  decrease  in  produc- 
tion. The  r(!port  of  the  American  Cream- 
ery Butler  Manufacturers'  Association  for 
th(^  week  ending  September  2,  covering  the 
make  of  ninety-one  plants  in(lic;it-ed  that 
production  was  0.5  i)er  cent  lightt-r  than 
during  the  previous  week  and  5.9  per  cent 
lighter  than  during  the  same  week  of  last 
.year. 

Hcurcity  of  Fine  Bu((«r  CaimeH  Wider 
Ran4<}  of  Val  iM'H 
While,  l)(!cause  of  these  conditions  th(! 
markiits  were;  firm,  it  must-  not  be  tak<m  for 
granlcfl  that  the,  flriiin(^ss  was  shared 
e(|Ually  by  all  gradi^s.  I<'ancy  butter,  of 
course,  was  well  cleaiwd  up,  but  (he  lower 
scores  found  an  lrr(;gular  dctnatid.  Kspec- 
iali.v  at  ('hicago  and  I'ltibKlcliilii.i,  I  hcrc!  was 
at  tlnKrs  an  active  denumd  for  budcr  scor- 
ing under  Hi),  and  it  was  rumored  t  hat  this, 
as  well  as  some  incidium  gra(l(^  unsalt(!d, 
was  wanted  for  an  (\\p()rl  order,  but  even 
thiH  actlvit.v  failed  to  give  the  low(W  scores 
the  same  strength  as  Kaiicy  butt(M'.  The 
medium  grades,  while  atlractiiig  some  of 
the  l''ancy  butter  buyers,  wc^re  tli(!  liiirdcstr 
to  Hcll.  Hesidiis  many  of  the  "olf  (lualily  " 
marks,  wliicli  fell  In  this  class,  the  niediiini 
grad<!s  also  koI  ctinsiilr^rable  compcMilion 
rroin  short  Im^WI  butler,  which  at  ciurent 
price  1.:v.-1h  i-ould  \>i-  moved  at  a  profll- 
KuyerN  In  many  rases  foutid  I  li(^  slior  l  held 
KoixlM  dcHlrablo,  both  from  the;  standpoint, 


of  price  and  quality,  and  therefore,  the 
lower  scores  of  fresh  were  often  neglected. 
The  whole  result  was  a  widening  of  the 
range  of  values.  The  advances  of  the 
prices  of  the  lower  scores  were  much 
smaller  than  those  of  Fancy  butter,  and 
at  the  close  of  the  week  the  market  on  the 
lower  scores  was  only  steady,  while  the 
Fancy  butter  market  was  firm. 

Storage  Holdings  Decreasing 

From  a  statistical  standpoint  the  markets 
also  hold  a  firm  position.  The  storage 
holdings  for  the  four  markets  are  showing 
almost  daily  decreases.  During  the  first 
seven  days  of  the  month  the  decrease 
amounted  to  over  one  million  pounds,  wlien 
during  the  entire  month  of  September  last 
year  there  was  a  net  decrease  of  less  than 
two  hundred  thousand  pounds,  and  during 
the  same  month  of  1920  there  was  an  in- 
crease of  nearly  a  half  million  pounds. 
These  strong  indications  were  somewhat 
offset  by  the  report  of  the  holdings  of  the 
entire  country  which  on  September  1 
amounted  to  112,164,000  pounds  com- 
pared with  92,292,000  pounds  a  year  ago, 
thus  making  the  surplus  over  last  vear 
total  19,872,000  pounds.  It  was  generallv 
expected  by  the  trade  that  the  surplus 
would  not  be  over  18,000,000  pounds. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

Robert  L.  Ringer. 

Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 
Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Sept  4,   Holidav 

Tues,  Sept  5,  39  @395  38|  35i  @37'i 
Wed,  Sept  6,  391  @40  39        36  (5138' 

Thu,  Sept  7,  40  @40i  39i  36J@i38't 
Fri,  Sept8,  40  @40^  39|  365@38i 
Sat,    Sept  9,  40   @40S        39  J  36i@38^ 

Friday,  September  8. 
Creamery — 

Higher  scoring  than  Extras  40  (aAO'^ 

Extras  (92  score)  39^  @ 

Firsts  (90  to  91  score)  36i  (5i38^ 

Firsts  (88  to  89  score)  33J  @35i 

Seconds  (83  to  87  score)  31  J  @33 

Lower  grades  30  @31 

Centralized,  cars,  91  score   ® 

Centralized,  cars,  90  score  35^  @36 

Centralized,  cars,  89  score  34  ©34, 

Centralized,  cars,  88  score   @33J 

Centralized,  cars,  84  to  87  score.  .32  @33 

Unsalted.  higher  than  Extras  41  @42 

Unsalted,  Extras  (92  score)  40  @40J 

Unsalted,  Firsts  (90  (5  91  score).  .  .37  (539 
Unsalted,  Firsts  (88  ©89  score) .  .  .34  ^i'36 

Unsalted,  Seconds  32    @33  5 

Unsalted,  lower  grades  SOj  ©31? 

CHICAGO  BUTTER  AND  CHEESE 
■    (From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Sept.  4  Holidav 

Tues.,  Sept  5  37        34   P36  35J 

Wed.,  Sept.  6.  ..  .37        34^@36  36 
Thu.,  Sept.  7.  ..  .371      34|©361  36 
Fri.,     Sept.  8.    .. 38        35    @37  36J 
Sat.,     Sept.  9....  38        35    @37  36  J 

Creamery,  Extras  (92  scores)  38  @ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (00  to  915  scores)  .35  @37 

Firsts  (88  to  89  5  scores)  32  (3)335 

Seconds  (83  to  87  scores)  30  @31 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  365(3! 

Cheese 

Cheddars   @205 

Twins   @205 

White   @20  5 

Double  Daisies  20  @ 

Singles  20  {  @20  5 

Longhorns   020  5 

Squares  21  @215 

Special  Jyine.s — 

Swiss,  Block  Standard   20  5  ©21 

Loaf,  extra  Fancy  30  (gl.32 

Choice  25  @28 

Itoiind,  Fancy   @28 

••  A  "  No.  1   @26 

No.  1   @24 

Tmportcid  fancy   @44 

Li  m  burger,  1  pound   ©19  5 

2  pounds  19  ©195 

Brick,  Fancy  20  ©20  5 

AMEIUCAN  ASSOCIATION  OF  BUT- 
T 10  n    M  A  N  U  !•■  A CT  U  I{  1:  ]{ S 

N  inet  y-one  nicmbcr-crcamerics  report 
an  out  put  of  1 .2.I'.).K  1  s  i)i)unds  of  biit  t(>rfat 
for  v/cx'k  (inding  September  2,  a  decrease  of 
per  i-iMit  conipaicd  with  the  previous 
W(iek.  and  a  decrease  of  5.9  per  C(uit  over 
th<!  same  W(!ek  hist  year. 

WISCONSIN   CIIICKSK  KXCUIANC.K 

IMynionlli,  Wis,,  Sept.  I.  Oti  the  Wis- 
consin Cliccsi^  Kxcli.iiige  today,  2,i)75 
boxes  of  clKH^se  were  oir(M'ed.  The  bid  was 
passed  on  ;I75  box(^s  of  Twins  and  200 
Dotible  Daisies,  and  the  balance  sold  as 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  BIdg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the   Association   OflBce.     Refer   to  number 

Good  Helper  Wanted  in  modern  cream- 
ery: must  be  willing  to  work  and  learn  the 
trade:  some  experience  required;  steady  job 
,  to  the  right  party;  wages  S60.00  per  month 
to  start.  Fred  W.  Dehn,  New  Ulm.  Minn 
 9-20 

Position  Wanted  as  buttermaker  in 
good  creamery,  Minnesota  preferred;  eleven 
years'  experience;  good  recommendation; 
married  man:  can  come  on  thirty  days' 
notice.  Address  H.  F.  Fennern,  Steele, 
N.  D.  9-13 

Wanted — A  butter  and  ice  cream  maker 
with  a  few  hundred  to  invest  in  a  wholesale 
ice  cream  and  retail  bvitter,  milk,  cream  and 
buttermilk  business,  and  take  charge  of 
same:  or  will  sell  ownership.  For  furtlier 
information  address  Box  646,  Devils  Lake, 
N.  D.  9-27 

Position  Wanted  as  assistant  operator 
by  married  man  twenty-four  years  of  age; 
eight  years'  experience  in  both  farmers'  and 
private  creameries;  can  furnish  best  of 
references;  with  last  concern  four  years; 
can  also  make  ice  cream;  please  state  wages 
in  first  letter;  can  come  at  once.  Address 
2943,  Dairy  Record,  St.  Paul,  Minn.  9-20 

Assistant  Position  Wanted  by  young 
man  in  a  farmers'  creamery  or  centralized 
plant;  a  place  where  up-to-date  methods 
are  used  preferred;  three  years'  experience 
here  and  in  Denmark.  Webb  Creamery, 
Webb,  Iowa.  9-13 


follows:  400  Twins  at  19c,  1.200  Daisies  at 
I9jc.  600  Double  Daisies  at  lOic  50  cases 
Young  Americas  at  17  5c,  and  150  cases 
Longhorns  at  19c. — A.  C.  Erbstoeszer, 
Auctioneer. 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Kxtras     Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Sept.  4  Holiday 

Sept.  7.  .       41  39        33  (ni35 

Sept.  8,  .       41  39        33  ©35 


Mon 
Thu. 
Fri.. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Kxtrns 

Mon.,  Sept. 4  Holiday 

rues.,  Sept.  5  36 

 36 

 36 

 37 

 37 


6. 


Wod.,  Sept 
Thu..  Sept.  7. 
Fri.,     Sept,  H. 
Sat .,    Sept.  9. 


BOSTON  BUTTER  MARKET 


Mon.,  Sept.  4 . 
Tues.,  Sept.  5. 
Wed.,  Sept.  6. 
Thu.,   Sept.  7. 


Extras 
Ash 


Firsts 


.38  5 
.  39 

.;j9 


Extras 
Spruce 
Holiday 
34  (n  37  39  (n  39| 
34  ("  37  5  3<)5  ©40  ' 
34  ©375  395  ("  40 
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Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


DROSTE  Sl  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  CgGS- BUTTER  O  OeRVICE 
EWIS  HbERT  Cfe  OONS 

^^A^^fS^^^^^r^r,^^  ^^^^  STREET.  NEW  YORK      Western  Representative: 

?R^vfNGNAT^L^ANK    BUTTER  aud  EGGS  °«°^«£ifeiislIJin.''-'^- 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price-Current) 

Fresh  Fresh 
Extras  Ex.  First.s 

Mon..  Sept.  4  Holiday 

Tues..  Sept.  5  39@41     36  @38 

Wed..  Sept.  6  40  ©42    37  ©39 

Thu..  Sept.  7  41@  43    38  @40 

Fri..     Sept.  8  42  ©44    39  @41 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon..  Sept.  4  Holiday 

Tues..  Sept.  5  28   ©29J     25 '^(26 

Wed..  Sept.  6  28    ©29*     2.5  ©26 

Thu..  Sept.  7  28   ©29i     2.5  ©26 

Fri..     Sept.  8  28    ©294     2.5  ©26 


STORAGE  HOLDINGS 
Preliminary  report  of  Bureau  of  Markets 
gives  the  storage  holdings  of  butter  on 
September  1  as  follows; 

Sept.  1,  1922   112.164.000  lbs. 

Sept.  1.  1921   92.292.000  lbs. 


Increase.  1922   19.S72.000  lbs. 


g\isii\ess(3\ai\ce« 


Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  nevr  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record.  St.  Paul,  Minn.  8-2tf 


For  Sale — Creamery  and  ice  cream  out- 
fit in  a  North  Dakota  town  of  .500;  made 
6.5  tubs  a  week  in  flush;  an  ideal  location 
for  the  right  man;  this  outfit  for  sale  at 
$3  000.  Address  2939,  Dairy  Record,  St. 
Paul,  Minn.  9-13 


For  Sale — Several  good  cheese  factories 
receiving  from  4.000  to  19.000  pounds  of 
milk  in  the  flush;  all  are  located  in  the 
clover  and  dairy  belt  of  Wisconsin  in  Clark 
and  Marathon  counties.  For  information 
write  to  F.  D.  Steinert,  Abbotsford,  Wis. 

9-20 


For  Sale — Thirty  shares  creamery  stock 
in  Northern  Minnesota;  investor  may  be 
employed;  growing  business:  no  better 
opportunity  anv where;  in  l)est  city  in  the 
state;  well  worth  investigation;  Northern 
Minnesota  is  destined  to  become  the  best 
dairv  section  of  the  state;  clover  grows  wild. 
Address  2941,  Dairy  Record,  St.  Paul. 
Minn.   9-13 

For  Sale — A  creamery  in  Southern 
Minnesota,  in  a  growing  dairy  country; 
machinery  in  good  condition ;  make  100,000 
pounds  this  year;  poor  health  reason  for 
selling.  Address  2942,  Dairy  Record,  St. 
Paul.  Minn.  10-4 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work^one  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St..  Milwaukee 
Wis.  4-5t 


For  Sale — A  used  No.  6  Perfection  churn 
in  first  class  condition.  Happy  Land 
Creamery  Company.  Winter.  Wis.  10-11 


Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys:  enam- 
eled; 1-inch,  $18.00;  1}  inch.  .S24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


Electric  Motorfi — All  sizes  and  currents; 
used  and  new:  get  our  very  low  prices:  i- 
H.  P.  motors,  new,  only  SI  5.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9t 


Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttlngs,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Ice  Machines — Rebuilt  compressors, 
coils,  ammonia  fittings;  all  kinds  of  refrig- 
erating supplies;  over-hauling  and  repairing 
all  makes  of  machines;  Brunswick  plants  at 
rock  bottom  prices.  Cronholm  Refriger- 
ating Company,  425  Washington  Ave.  No., 
Minneapolis,  Minn  8-30tf 


For  Sale — Fifteen  H.  P.  engine  and 
boiler;  one  cream  cooler;  one  heater  and 
one  pasteurizer;  cheap  if  taken  at  once. 
Ives  Ice  Cream  Company,  128  University 
Ave.,  S  E..  Minneapolis,  Minn.  9-20 


New  Zealand  Exports 
A  record  butter  output  for  Aur-k- 
land,  New  Zealand,  is  reported  for  the 
dairying  year  ending  .June,  192'2,  when 
1,115,034  boxes  were  produced,  an  ad- 
vance of  nearly  fifty  per  cent  over  1921 
figures.  Since  1906,  the  butter  industry 
has  shown  phenomenal  progress,  Con- 
sul MacVitty,  Auckland,  informs  the 
Department  of  Commerce.  Ship- 
ments abroad  took  all  but  about  4,000 
boxes.  Over  1.50,000  crates  of  cheese 
were  graded  in  Auckland  during  the 
same  period,  compared  with  155,805 
for  the  previous  year.  A  total  of  144,- 
345  crates  were  shipped  abroad. 


Crosby,  Minn. — At  a  meeting  of 
the  board  of  directors  of  the  Cuyuna 
Range  (^o-operati  ve  Creamery  Asso- 
ciation W.  H.  Olson  was  released 
from  hi.s  services  as  manager  and 
buttermaker.  J.  A.  Lennox  was 
appointed  to  succeed  Mr.  Ol.son. 


"Don't  you  want  to  buy  a  bicycle 
to  ride  around  your  farm  on?"  asked 
the  hardware  clerk,  as  he  wrapped  up 
tlie  nails.  "They're  cheap  now.  I 
can  let  you  have  a  first-class  one  for 
$35.00." 

"I'd  rather  put  .$35.00  in  a  cow," 
replied  the  farmer. 

"But,  think,"  persisted  the  clerk, 
"how  foolish  you'd  look  riding  around 
on  a  cow." 

"Oh,  I  don't  know,"  said  the 
farmer,  stroking  his  chin;  "no  more 
foolish,  I  guess,  than  I  would  milkin' 
a  bicycle." — De  Laval  Monthly. 


Eight-year-old  Margaret,  who  dis- 
likes dish-washing  and  bed-maldng. 
has  given  much  anxious  thought  to 
the  problems  of  domestic  life.  A 
caller  asked  her  what  she  meant  to 
do  when  she  grew  up. 

"Oh,  get  married!"  she  answered. 

"But  suppose  nobody  asks  you?" 

"Then  I  shall  ask  somebody."  she 
replied,  decidedly.  "My  mind  is 
made  up.  I  shall  be  married  and  have 
six  children,  four  white  ones,  and  two 
black  ones  to  do  the  work!"— De 
Laval  Monthlj'. 
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C.  A.  Christians  has  moved  from 
Prairie  Farmer,  Wis.,  to  Granger, 
Minn. 

Geo.  L.  Swanson  has  resigned  as 
operator  of  the  Hope  Lake  Creamery 
Association,  the  resignation  to  be- 
come effective  November  1. 

E.  L.  Baumann  has  moved  from 
Clark,  S.  D..  to  Milbank,  S.  D.  The 
creamery  at  Clark  was  destroyed  by 
fire  and  will  not  be  rebuilt. 

Martin  H.  Meyer  of  Milwaukee,  in 
charge  of  the  western  offices  of  the 
Chr.  Hansen  laboratories,  looked  just 
as  young  as  ever  when  he  stopped  in 
for  a  brief  visit  last  week. 

Max  Klapf,  iu  announcing  his 
removal  from  Osseo  to  Lewisville, 
Minn.,  states  that  the  Lewisville 
corporation  creamery  would  be  ready 
to  start  making  butter  in  about  a 
month. 

L.  E.  Points,  dairy  agent  of  the 
Wabasha  Railway,  R.  C.  Cox,  general 
agent  of  the  American  Refrigerator 
Transit  Co.,  and  R.  C.  McKelly, 
general  dairy  agent  of  the  same  cor- 
poration, breezed  into  our  village  to 
attend  the  State  Fair  last  week. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


THE  DAIRY  RECORD 


"Just  nineteen  years  ago  I  got  my 
first  copy  of  The  Dairy  Record,  and  I 
can  not  afford  to  let  a  week  slip  by 
^^^thout  it,"  -writes  John  J.  Marx  of 
Lismore,  Minn.,  in  sending  a  check 
for  another  year.  Mr.  Marx  is  one 
of  The  Dairy  Record's  oldest  and  best 
friends. 

E.  J.  Henry,  of  Albert  Lea,  Minn., 
western  representative  of  Zimmer  and 
Dunkak  of  New  York,  visit?d  The 
Dairy  Record  offices  while  in  the  city 
last  week.  Mr.  Henry  is  one  of  the 
veterans  of  the  industry,  having  been 
connected  with  it  for  thirty-three 
years.  He  was  signed  up  as  one  of  the 
members  of  the  newly-organized  Pion- 
eers' Club. 


Like  Our  Milk 

America's  system  of  fresh  milk  dis- 
tribution is  being  held  before  the  dairy 
interests  of  England  by  Dr.  John 
Robertson,  health  officer,  of  Birming- 
ham, as  the  exact  model  upon  which 
they  should  conduct  their  business. 
Dr.  Robertson  spent  two  years  in  this 
country  and  has  come  to  the  conclu- 
sion, says  Consul  Herbert  C.  Biar, 
Birmingham,  in  a  statement  to  the 
Department  of  Commerce,  that  the 
fault  generally  in  England  is  due  to 
poor  handling  on  the  farm  and  in 
transit.  Milk  in  the  United  States 
averages  nearly  four  per  cent  of 
butterfat,  and  it  is  toward  this  average 
that  milk  producers  continually  strive, 
while  in  England  efforts  are  made  to 
increase  the  quantity  without  due 
regard  to  quaUty. 

Pasteurization  and  bottling  of  milk 
is  strongly  urged  by  Dr.  Robertson, 
who  believes  that  the  dairy  trade 
could  effect  real  and  substantial 
improvements  without  the  necessity 
of  legislation.  In  his  opinion  if  the 
public  would  demand  their  milk  in 
bottles  it  would  be  supplied. 


White  Lake,  S.  D.— The  White 
Lake  Co-operative  Creamery  Asso- 
ciation has  bought  a  plot  of  ground 
and  expects  to  begin  the  construction 
of  a  new  creamery  building  to  replace 
the  structure  destroyed  by  fire. 


South  Dakota  State  Fair — Huron,  Sep- 
tember 11th  to  15th.  A.  P.  Ryger,  Brook- 
ings, Superintendent  Dairy  Department. 
Entry  date  Sept.  9th. 

Northeriv  Wisconsin.  State  Fair — 
Chippewa  Falls,  September  11th  to  15th. 
Robert  Carswell  St.  Paul,  Superintendent 
of  Dairy  Exhibit. 

Dairy  Cattle  Congress — Waterloo,  Iowa, 
Sept.  25to  Oct.  1.    E.  S.  Estel,  Manager. 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Kyan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Ryan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20th.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  A.ssociation — Annual  Conven- 
tion, Ryan  Hotel.  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit.  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

IOWA  BUTTERMAKERS' 
ASSOCIATION 
C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


FENGER  HIGH 


At  Kossuth  County  Fair. 


Thirteen  tubs  of  butter  were  exhib- 
ited at  the  Kossuth  county  fair.  The 
butter  was  scored  bj'  state  dairy  and 
food  commissioner,  Mr.  T.  A.  Clark, 
assisted  by  two  buttermakers  of  Sec- 
tion No.  6.  Butter  was  placed  on  a 
long  board  with  paper  all  around  tubs 
and  also  over  the  tubs  so  just  the 
butter  on  top  was  to  be  seen  of  the 
exhibit,  and  the  double  number  sys- 
tem was  used. 

Several  of  the  tubs  showed  over- 
ripening,  and  were  somewhat  rancid, 
and  two  tubs  were  mottled.  This 
could  be  overcome  by  working  butter 
more  or  by  making  larger  churnings. 

Following  are  the  scores  as  placed 
by  the  judges: 

Albert  Fengor,  Whitlemore.  .'.  .  .  .95 


Nick  Behrends,  Algona  94i 

Watson  Shieck,  Lone  Rock  94 

John  Poulsen,  Titonka  93i 

II.  Hanson,  Croattinger  93i 

Paul  McAuley,  Burt  93 

M.  P.  Christensen,  Algona  93 

L.  C.  Knutson,  Greattinger  92i 

A.  P.  Andor.sen,  Lost  Island  91  j 

Wm.  llelgason,  Wallingford  91 

H.  E.  Theis,  Bancroft  91 

Robt.  Bliss,  Mallard  90 


Sebeka,  Minn. — A  meeting  will  be 
lu^ld  ill  Sebeka,  Scptombor  Ki,  at 
which  time  the  proi)osal  lo  erect  a  new 
creamery  building  will  bo  discus.sed. 


Butter 

Rpferencm:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


TO  WHOM  IT  MAY  CONCERN 


H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and 
Make  a  trial  shipment  and  state  price  you  desire 


M.  J.  Weinberg  &  Bro. 

170  Chambers  Street,  NEW  YORK,  CITY. 
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NATIONAL  PROGRAM 


Interesting    Meetings  Scheduled 
For  Big  Convention. 


The  twenty-third  convention  of 
the  National  Creamery  Biittermakers' 
Association  will  be  held  at  Hotel 
Ryan,  St.  Paul,  Minn.,  October  11 
and  12.  in  connection  with  the  Na- 
tional Dairy  Show.  It  is  hoped  that 
the  buttermakers  who  can  possibly 
get  away  wall  take  a  couple  of  days 
off  at  least,  and  help  to  make  this 
convention  a  real  success.  A  butter- 
maker  should  furthermore  make  an 
effort  to  bring  some  of  the  patrons 
along  so  they  can  attend  the  great 
Dairy  Show.  Patrons  attending  the 
Dairy  Show  will  return  home  better 
patrons,  and  they  will  be  the  best 
assistants  the  buttermakers  can  have 
for  spreading  the  gospel  of  better 
dairying  among  the  other  patrons 
who  take  less  interest  or  may  possibly 
not  be  able  to  get  away. 

There  is  only  a  short  time  left 
before  the  show,  but  if  we  all  work 
together  we  should  be  able  to  arouse 
considerable  interest  and  have  the 
greatest  gathering  at  St.  Paul  that 
has  ever  attended  a  National  Butter- 
makers' Convention  and  a  National 
Dairy  Show. 

Good  Program 
The    program    for    the  National 
Buttermakers'  Convention  is  as  fol- 
lows: 

Wednesday  Evening,    October  11 

Invocation — Rev.  A.  J.  D.  Haupt. 
St.  Paul,  Minn. 

Address  of  Welcome — Governor  J.  A. 
O.  Preus,  St.  Paul,  Minn. 

Response — H.  C.  Larson,  Madison, 
Wisconsin. 

Report  of  Secretary-Treasurer — Emil 

G.  Oman,  Cokato,  Minn. 

President's  Address — M.  Mortensen, 
Ames,  Iowa. 

Report  of  Committee  on  Constitu- 
tion and  By-laws — H.  Hoiberg, 
Coon  Valley,  Wis. 

Appointment  of  Committees. 
Thursday  Morning,  October  12 

Cream  Improvement  Throughout  The 
United  States — A.  W.  Ruduick, 
Ames,  Iowa. 

^  o-operation  for  the  Improvement  of 
Quality — S.  G.  Gustafson,  field  man- 
ager, Co-oijerative  ("reamery  Asso- 
ciation, Litchfield,  Minn. 

The  National   Dairy   Union — N.  P. 

Hull,  Lansing,  Michigan. 

Report  From  The  National  Dairy 
Union — A.  M.  Loomis,  Washing- 
ton, D.  0. 

EI(!ction  of  Directors  For  The  Na- 
tional Dairy  Union. 
Thursday  Afternoon,  October  12 

The  Fresh  Butter  P^xhibit — James 
Sorenson,  St.  Paul,  Minn. 

The  Cold  Storage  Butter  Exhibit — 

(Contin  ii«tl  on  I'aije  16) 


MEEKER  COMING  STRONG 


Delegation  of  Five  Hundred  Gars 
to  Attend  Big  Dairy  Show. 


Operators  Largely  Responsible  for 
Movement — Exposition  to  go 
East  Next  Year. 


The  creameries  of  Meeker  county, 
Minn.,  are  squarely  behind  the  Na- 
tional Dairy  Exposition.  Largely 
because  of  the  activity  of  their  oper- 
ators, that  county  is  going  to  be  repre- 
sented at  the  Show  by  a  record  dele- 
gation. 

Plans  for  the  trip  were  formulated 
at  a  meeting  held  in  Litchfield  last 
week,  at  which  all  of  the  creameries 
of  the  county  were  represented.  Octo- 
ber 12  has  been  designated  as  Meeker 
County  Day. 

The  county's  delegation,  it  was  de- 
cided, \\'ill  invade  the  State  Fair 
ground  in  about  500  automobiles. 
The  automobiles  will  assemble  at 
Dassel  at  seven  thirty  A.  M.,  October 
12  to  start  the  trip  to  the  Twin  Cities. 

W.  E.  Skinner,  general  manager  of 
the  Exposition,  in  addressing  the 
meeting  commended  a  plan  to  desig- 
nate each  representative  delegation  by 
a  distinctive  banner  or  float.  Edward 
Barr  of  the  Twin  Cities  promotion 
committee  pledged  full  co-operation  of 
the  St.  Paul  Association  and  the 
Minneapolis  Civic  and  Commerce 
Association  together  with  city  officials 
in  handling  the  Meeker  county  parade 
through  the  cities  to  the  Fair  grounds. 
To  Bring  Four  Bands 

The  delegation,  according  to  Coun- 
ty Agent  T.  G.  Stitts,  who  was  placed 
in  general  charge  of  arrangements, 
will  bring  four  bands. 

Earnestness  which  typified  the 
whole  gathering  was  evidenced  by  one 
man  who,  after  spending  the  entire 
day  filling  his  silo,  drove  twenty 
miles  to  the  meeting  without  stopping 
for  his  supper,  Mr.  Skinner  said. 
Seventy-five  "boosters"  from  all  sec- 
tions of  the  county  attended. 
Many  From  Black  Duck 

No  less  than  twenty-eight  other 
delegations  have  also  been  booked  for 
the  Exposition.  Among  them  is  on,^ 
from  Black  Duck,  Minn.,  which  is 
coming  in  126  automobiles.  Because 
of  the  distance,  this  delegation  is 
dividing  the  trip  into  two  days,  St. 
Cloud  being  the  destination  the  first 
day. 

Polk  county,  Wisconsin,  is  also 
going  to  be  represented  by  a  large 
delegation.  The  merchants  of  Dassel, 
Minn.,  are  going  to  close  all  stores  and 
shops  one  day  to  visit  the  show. 

McCloud  county,  Minnesota,  is 
expected  to  send  a  large  representa- 
tion to  the  Exposition,  although  little 
information  has  been  received  from 

(Con t  ill  iK'cl  oil  Pnj^e  24) 


IS  CONVENTION  CENTER 


National  Dairy  Exposition  to  be 
Meeting  Place. 


The  Twin  Cities  will  be  the  mecca 
for  members  of  the  many  associations 
and  organizations  allied  with  the  dairy 
industry  during  the  week  of  the 
National  Dairy  Exposition,  October 

7  to  14. 

A  schedule  of  the  important  con- 
ventions and  meetings  of  special 
interest  to  manufacturers  of  dairy 
products,  dairy  equipment  and  ma- 
chinery has  been  made  up  by  the 
National  Dairy  Association.  At  these 
meetings  men  in  the  commercial 
branch  of  the  great  dairy  industry  will 
have  an  opportunity  to  better  co- 
ordinate the  various  factors  in  their 
business. 

On  October  9,  10  and  11  the  Inter- 
national Milk  Dealers'  Association 
will  hold  meetings,  with  headquarters 
at  the  Curtis  Hotel,  Minneapolis. 
The  National  Creamery  Buttermak- 
ers' Association  will  establish  head- 
quarters at  the  Ryan  Hotel,  St.  Paul, 
and  meet  in  session  on  October  11  and 
12.  The  prize  winning  butter  from 
the  association's  contest  will  be  on 
exhibit  in  the  big  refrigerator  in  the 
Exposition  building  on  the  Fair 
Grounds. 

Scientists  To  Meet 

The  American  Dairy  Science  Asso- 
ciation Avill  hold  meetings  on  October 
10  and  11.  Headquarters  will  be 
announced  later.  The  World's  Dairy 
Congress  Association  will  convene 
October  11  and  lay  preliminary  plans 
for  the  World's  Dairy  Congress  in 
1923.  The  National  Cheese  Associa- 
tion Avill  hold  its  annual  session 
October  12  on  the  Exposition  grounds. 

On  October  9  and  10  the  Interna- 
tional Association  of  Dairy  and  Milk 
Inspectors  will  meet,  and  on  October 

8  the  annual  meeting  of  the  National 
Dairy  Exposition  Exhibitors  will  be 
held. 

The  Minnesota  Association  of  Ice 
Cream  Manufacturers  has  sent  invita- 
tions to  western  ice  cream  makers  to 
stop  in  the  Twin  Cities  on  their  way 
to  the  Cleveland  Convention  of  the 
week  following  and  enjoy  the  program 
of  meetings  and  entertainment  which 
is  being  arranged. 

The  agricultural  college  students' 
dairy  i^roducts  judging  contest,  and 
the  boys'  and  girls'  dairy  cattle  judg- 
ing contest  will  be  held  on  Saturday, 
October  7.  The  college  students' 
dairy  cattle  judging  contest  will  be 
conducted  on  Monday,  October  9. 


Exelaud.Wis. — The  Exeland  cream- 
ery plant  has  been  taken  over  and  wiU 
be'  operated  by  the  farmers  of  this 
vicinitj'.  George  Christensou  has 
been  made  president  of  the  organiza- 
tion. 
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TOO  MUCH  VITAMINE 

Attention  is  called  to  a  reprint  of  an  editorial  from  the 
American  Food  Journal,  which  appears  elsewhere  in  this 
issue  of  The  Dairy  Record.  It  deals  with  Avhat  that 
publication  is  pleased  to  characterize  as  a  "Vitamine 
Hysteria,"  which  it  declares  is  sweeping  over  the  country 
at  the  present  time. 

While  the  unfavorable  attitude  of  The  American  Food 
Journal  toward  the  dairy  industry  is  too  well  known  to 
leave  any  doubt  regarding  the  motives  which  actuated  the 
editorial,  there  is,  nevertheless,  food  for  thought  in  its 
statements,  exaggerated  though  they  may  be. 

We  have  felt  that  the  dairy  industry  was  placing  too 
much  stress  on  the  vitamine  proposition  and  not  enough 
on  the  general  food  value  of  milk.  We  do  not  underesti- 
mate the  value  of  the  great  discoveries  which  have  been 
made  within  the  last  few  years,  but  we  do  feel  that  the 
industry  should  not  base  all  its  arguments  for  the  use  of 
dairy  products  upon  the  presence  of  these  little-known 
substances  in  butterfat. 

To  harp  constantly  upon  vitamines  to  the  exclusion 
of  the  other  merits  of  milk  and  its  products  is  both  danger- 
ous and  unnecessary.  It  is  dangerous  because  there  is  so 
little  exact  knowledge  of  them,  and  scientific  opinion  is  at 
such  variance  regarding  their  functions  and  habitat,  that 
the  consuming  public  is  liable  to  become  confused  by  the 
maze  of  conflicting  claims  and  relegate  the  whole  subject 
to  the  limbo  of  scientific  buncombe.  Or,  some  day,  some 
bright  young  man  is  going  to  announce  that  he  has  succeed- 
ed in  isolating  Soluble  A,  B  and  C,  and  throw  in  X,  Y 
and  Z  for  good  measure,  and  that  he  is  now  prepared 
to  sell  them,  in  neatly  labeled  capsules,  to  oleomargarine 
manufacturers  in  car  lots. 

It  is  unnecessary,  because  no  other  food  possesses  the 
balance,  the  palatibility  and  the  digestibility  to  the  same 
degree  as  milk.  No  other  edible  fat  can  rank  with  butter- 
fat  as  good  for  the  human  body.  The  proteins,  the  car- 
bohydrates and  the  min(!ral  salts  of  dairy  products  seem 
to  have  been  prepared  especially  by  nature  as  food  for 
the  human  race. 

No  man  would  care  to  live  solely  on  milk,  perfect  food 
though  it  may  be.  Most  of  us  consider  meats,  vegetables 
and  fruits  a  necessary  part  of  our  diet.  But,  unfortunately, 
we  have  somehow  half  way  given  the  impression  that  we, 
a8  an  industry,  are  antagonistic  to  the  use  of  meat.  The 
idea  is  ridiculous,  of  course.  We  know  that  too  mu<^h 
meat  and  not  (uioiigli  dairy  ])roducts  appear  on  the  average 
man's  table,  but  there  is  no  desire  to  remove!  it  initireiy 
from  the  di(!t. 

The  dairy  industry  can  Avell  take  a  sane  attitude  toward 
tlie  propagation  of  knowhulge  of  the  merits  of  (hiiry 
|)roducls  as  foods.  There  is  no  need  either  to  stress  certain 
merits  of  these  foods  to  the  exclusion  of  others  or  to  oppose 
the  use  of  any  food  appearing  in  the  average  diet. 


WHAT'S  WRONG  WITH  IT? 

What  is  the  reason  for  the  failure  of  the  Minnesota 
State  Fair  to  attract  creamerymen?  Scarcely  more  than  a 
score  of  them  attended  the  last  exhibition,  and  most  of 
those  who  did  were  from  towns  adjacent  to  the  Tyvin 
Cities. 

The  near  approach  of  the  National  Dairy  Exposition 
is  the  common  excuse  for  the  absence  of  operators.  Un- 
doubtedly the  Dairy  Show  did  play  some  part  in  cutting 
the  attendance  of  creamerymen  at  the  Fair.  But  there  is 
another  reason,  more  deep-seated  than  that.  Even  if 
there  were  no  rival  attraction  it  is  doubtful  if  the  state 
exposition  would  attract  operators  to  the  extent  that  it 
should. 

In  attempting  to  analyze  the  Fair's  shortcomings, 
insofar  as  they  apply  to  dairy  products,  three  factors 
immediately  present  themselves  for  consideration:  the 
exhibitors,  the  butter  manufacturers,  and  the  consuming 
public. 

From  the  standpoint  of  the  exhibitor  the  success  or 
failure  of  the  Fair  depends  upon  whether  or  not  he  can 
show  his  goods  to  prospective  buyers.  If  there  are  no 
users  of  creamery  or  milk  equipment  present  he  has  little 
hope  of  getting  returns  for  his  outlay  of  time,  money  and 
effort. 

Fundamentally,  the  appeal  to  creamerymen  and  to  the 
consuming  public  is  the  same.  The  underlying  purpose 
of  such  an  institution  as  a  State  Fair  is,  or  should  be, 
education.  Does  the  Minnesota  State  Fair  (or  most  any 
other  of  them,  for  that  matter),  fulfill  this  function, 
insofar  as  dairy  products  are  concerned? 

Let  us  take  first,  the  average  man  or  woman  who  may 
be  considered  as  a  representative  of  the  consuming  public. 
This  man  or  woman  may  first  enter  the  dairy  barns  or  the 
judging  ring.  Here  the  function  of  the  Fair  is  fulfilled,  to 
a  certain  degree.  The  average  consumer  may  know  little 
or  nothing  about  a  dairy  cow  but  he  does  receive  a  more  or 
less  vivid  impression  of  what  constitutes  dairy  type;  he 
also  receives  a  favorable  impression  by  the  care  an" 
attention  given  to  these  animals  and  is  struck  by  th 
cleanliness  of  the  cattle  and  their  surroundings. 

Leaving  the  dairy  barn  he  wanders  through  scores  of 
buildings  and  encounters  myriads  of  attractions  before  he 
finally  arrives  at  the  Dairy  Building,  'way  up  on  the  Hill 
And  there  he  sees  churns  and  vats  and  separators  an 
milking  machines — all  of  which  mean  about  as  much  t 
him  as  a  Mother  Hubbard  does  to  one  of  Mack  Sennett' 
bathing  bc^auties. 

The  point  is  this:    There  is  no  direct  relation  in  tha 
consumer's  mind  between  the  dairy  cow  he  saw  in  th 
barn  and  the  pasteurizing  vats  he  now  sees  in  the  Dair 
Building.    He  cannot  visualize  the  course  of  the  mil 
from  the  cow's  udder  to  the  package  of  butter  or  bottl 
of  milk  which  he  sees  in  his  home.    For  one  thing,  th 
barn  and  the  exhibit  building  are  too  far  apart,  and  fo 
another,  there  is  no  demonstration  of  the  relation  of  th 
one  to  the  otlier.    Ho  sees  nothing  but  one  manufacturer 
showing  his  i)rodu(Us  in  competition  to  another.    To  him, 
ihv  display  is  i)urely  commercial  and  he  sees  no  persona' 
ai)plication.    Fie  learns  nothing  of  the  value  of  milk  an 
its  produ(!ts;  he  learns  nothing  of  the  manufacture  of  dairy 
])ro(lucts;  he  learns  nothing  of  the  complicated  steps  take 
to  safeguard  the  healthfulness  of  those  products. 

Th^^  third  factor  mentioned,  i.  e.,  the  operator,  is  i 
much  the  same  i)osition.    It  is  true  that  he  knows  of  th 
relation  Ix^l-ween  the  cow  and  the  churn,  and  understands 
tlm  i)ur])oses  of  the  macdiinery  but,  aside  from  a  casual 
view  at  any  new  p'wcv  of  equipiiieiit  whi(di  may  be  demon- 
stralcul,  lui  8(5es  nothing  wiiich  is  (*du(!atioiuil. 

What  is  the  solution?     Tliere  are,  perhaps,  sever 
answers  to  the  prol)iem.    It  would  appear  that  the  first 
step  would  be  to  provide  a  new  Dairy  I^uilding  (the  present 
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one  has  outlived  its  usefulness),  which  would  be  placed 
where  it  would  be  the  next  logical  stopping  place  for 
any  one  lea\-ing  the  dairy  barns.  Make  this  building  a 
manufacturing  plant  as  well  as  a  hall  for  exhibits.  Devote 
some  space  to  an  exhibit  which  would  drive  home  the 
lesson  of  milk  and  milk  products  to  the  consuming  public — 
such  an  exhibit  as  was  provided  by  the  National  Dairy 
Council  for  the  Iowa  and  Wisconsin  Fairs.  Then,  provide 
a  completely  equipped  plant  for  the  handling  of  milk  and 
the  manufacture  of  butter,  ice  cream,  cheese  and  by- 
products. Around  this  plant  booths  could  be  provided 
for  manufacturers  to  displaj'  their  wares.  Capable  instruc- 
tors should  be  pro'V'ided  to  conduct  the  plant  and  teach 
operators  new  methods.  The  operation  of  the  plants 
could  be  demonstrated  to  the  public  at  the  same  time. 

There  may  be  other  ways  of  doing  it.  But  we  believe 
that  nothing  would  more  impress  the  consumer  than  to  see 
the  cows  milked  and  then  be  given  an  opportunity  to 
follow  that  milk  through  the  clarifier  and  from  there  to 
whatever  machine  its  end  point  would  determine;  in 
other  words,  give  the  consumer  an  opportunity  to  follow 
the  course  of  the  milk  from  the  cow  to  the  refrigerator. 

Of  course,  this  would  cost  money.  But  what's  dairying 
worth  to  the  State  of  Alinnesota,  anyway? 


CONSIDER  AMENDMENTS 

Several  proposed  amendments  will  be  presented  for 
the  consideration  of  the  members  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Association  at  the  conven- 
tion in  November. 

The  advisability  of  adopting  some  of  these  amend- 
ments is  a  question  worthy  of  grave  consideration.  The 
general  nature  of  all  of  them  has  appeared  in  The  Dairy 
Record.  Members  should  take  time  to  study  them  and 
come  prepared  to  discuss  them  intelligently. 


BOTH  LOSE 

It's  an  unfortunate  fact  that  there  still  exists  a  rather 
large  number  of  co-operative  creameries  supervised  by 
directorates  composed  of  men  of  such  narrow  vision  that 
it  is  necessary  for  their  operators  to  change  positions  in 
order  to  get  a  deserved  increase  in  salary. 

Frequently,  these  same  creameries  will  pay  a  new 
operator  the  very  salary  which  the  old  one  asked — and  just 
as  frequently,  the  one  they  had  is  the  better  man.  It's 
just  a  case  of  "pig-headedness." 

It  costs  a  creamery  good  money  to  change  operators. 
Not  that  such  a  creamery  is  entitled  to  much  sympathy, 
but  unfortunately,  the  operator  loses  also. 

There  is  probably  not  a  single  operator  who  is  not 
entitled  to  the  scale  asked  by  the  various  state  associa- 
tions. If  he  isn't  good  enough  to  get  that  scale  he  isn't 
good  enough  to  keep.  And  none  of  these  associations 
want  members  who  can't  fill  the  bill. 


BRING  THE  PATRONS 

Of  course  every  creamery  operator  in  Minnesota, 
Wisconsin  and  Iowa,  as  weU  as  a  large  number  from  other 
states,  will  attend  the  convention  of  the  National  Cream- 
ery Buttermakers'  Association  in  October,  and  of  course 
they  will  take  in  the  National  Dairy  Exposition,  while 
they  are  in  the  Twin  Cities. 

But  they  should  not  come  alone.  Everyone  of  them 
has  patrons  who  will  profit  greatly  by  attending  the  show. 
It  will  broaden  their  viewpoints  and  make  them  better 
dairymen.  And  better  dairymen  is  the  goal  which  every 
good  operator  strives  to  attain. 


Commissioner  Keen  on  Minnesota  has  a  new  vacant 
place  on  his  office  walls.  Just  aboiit  big  enough  for  a 
banner. 


YOU  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milkand  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (FTrite  to  nearest  one) 


CHICAGO.  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y.,  133-137  Swan  St. 
KAN.  CITY,MO.,1408-10  W.12  St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-115-117  S.  Tenth  St. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND, ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 


PROSPERITY  FOLLOWS  THE  DAIRY  COW 
Be  sure  you  attend  the  National  Dairy  Exposition,  St.  Paul — October  7th  to  14th- 


-Min  neapolis 
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milking  cows  for  profit. 


BV 

JAMES  SORENSON 

Minnesota 
 ^ 


ties  for  any  dairyman  who  really 
desires  to  make  his  business  pay  him  a 
greater  profit. 


The  opening  date  for  the  National 
Dairy  Exposition,  to  be  held  at  the 
Minnesota  State  Fair  Grounds,  is  only 
a  little  over  two  weeks  ahead,  and 
now  is  the  time  for  the  creamery 
operators  in  the  Northwest  to  get 
busy  with  their  patrons  and  try  to 
interest  as  many  as  possible  in  attend- 
ing this  great  dairy  exposition.  There 
may  be  those  among  the  operators 
who  feel  that  it  is  none  of  their  busi- 
ness if  their  patrons  attend  the  Dairy 
Exposition  or  not,  but  we  are  sure 
that  the  rank  and  file  of  operators 
fully  realize  the  value  of  having  their 
patrons  visit  this  great  show.  It  is 
something  they  can  not  do  without 
being  impressed  with  the  greatness  of 
the  dairy  business,  or  without  realizing 
that  there  are  unlimited  opportuni- 


The  Dairy  Exposition  mil  surely 
prove  to  be  a  real  eye-opener  to  the 
farmer  who  has  been  satisfied  to  feed, 
care  for  and  milk  the  kind  of  cows 
that  barely  pay  for  the  feed  they  con- 
sume; this  type  of  farmer  ought  to 
receive  an  awful  jolt  when  he  takes  a 
look  at  the  high  producing  cows  that 
can  be  seen  by  the  hundreds  at  the 
Dairy  Exposition  next  month. 


We  recently  were  told  of  a  certain 
dairy  farmer  who  turned  over  a  new 
leaf,  and  who  now  is  making  more  net 
profit  from  seven  cows  than  he  for- 
merly made  from  twenty-five.  Would 
it  not  be  a  relief  to  many  Noithwest- 
ern  dairy  farmers  if  they  could  even 
double  their  net  income  from  their 
cows?  This  is  easily  possible  on  the 
majority  of  farms,  if  the  lessons 
taught  hy  the  Dairy  Exposition  next 
month  are  heeded  by  the  men  who  are 


If  You  Want 

a  steady,  dependable  outlet  for  your  Butter ;  if  you  are 
tired  of  fault  finding  in  place  of  good  returns ;  if  you 
have  found  that  a  divided  shipment  does  not  as  a  rule 
enable  you  to  select  the  right  concern  for  regular  ship- 
ments, you  need  help. 

Our  Solution 

of  your  problem  is  to  deal  with  a  house  that  handles  all 
grades,  that  is  in  the  market  for  fresh  Butter  the  year 
around,  with  whom  speculation  is  not  their  business, 
and  whose  name  stands  for  fair  dealing.  Try  them  out 
thoroughly.  We  fill  this  bill.  Markyournext  shipment  to 

c.E.  McNeill  &  CO. 

■  -"The  House  of  Service" 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones: 
114.S  ROS.S  STKKKT 


-Tower  2246  - 


Vanburen  1296 

SAINT  PAUL,  MINN. 


We  iinderstand  that  the  National 
Dairy  Exposition  may  not  again  be 
held  in  the  Northwest  for  many  years 
to  oome,  and  creamery  operators 
should  impress  their  patrons  with  the 
fact  that  this  is  a  real  opportunity  for 
them  to  visit  this  great  show.  The 
operators  and  others  interested  in 
having  their  communities  well  repre- 
sented at  the  Dairy  Exposition  should 
consider  the  forming  of  automobile 
parties,  thus  making  the  visit  to  the 
Exposition  one  of  pleasure  as  well  as 
profit.  Many  communities  in  the 
Northwest  are  now  organizing  auto 
parties  to  make  the  trip,  and  every 
dairy  community  should  make  similar 
eiforts  to  profit  by  having  this  great 
Exposition  in  their  midst. 


We  can  not  too  stronghy^  urge  that 
every  man  interested  in  the  manufac- 
ture of  dairy  products  visit  the  Dairy 
Exposition.  Here  will  be  found  the 
very  latest  inventions  in  machinery 
and  apparatus  for  the  creamery, 
cheese  factory,  ice  cream  and  milk 
plant,  and  no  one  interested  in  em- 
ploying the  best  and  most  efficient 
methods,  can  possibly  view  this  splen- 
did exhibit  of  iip-to-date  equipment 
without  learning  something  of  real 
value. 


We  would  especially  urge  the  oper- 
ators to  so  plan  their  visit  to  the 
Dairy  Exposition,  that  they  caTi 
attend  the  convention  of  the  National 
Creamery  Buttermakers'  Association 
which  will  be  held  at  the  Rvan  Hotel, 
St.  Paul,  on  October  11  and  12,  the 
convention  starting  on  the  evening 
of  the  11.  The  plan  to  reorganize  tlie 
National  Association  and  make  chang- 
es in  the  constitution  and  by-laws  of 
the  association  which  will  make  the 
organization  far  more  useful  to  the 
industry,  will  be  presented  for  adop- 
tion at  the  St.  Paul  meeting. 


It  is  needless  to  say  that  this  con- 
vention will  go  down  in  history  as  the 
most  interesting  ever  held  bv  the 
N.  C.  B.  A.  There  is  a  real  battle 
on  this  year  for  the  National  Banner, 
and  there  will  be  some  celebrating  by 
the  delegation  tliat  carries  away  the 
coveted  trophy.  If  Minnesota  for  th^ 
se(H)nd  time  in  many  years  must  relin- 
<}uish  her  grip  on  the  National  Ban- 
ner, we  should  be  on  hand  to  congratu- 
late the  victors,  while  if  we  succeed  in 
landing  the  banner  this  time,  we  ought 
to  celebrate  as  we  never  did  before. 

A  number  of  creameries  are  in 
trouble  with  the  Internal  Revenue 
Department  because  of  too  much 
moisture  in  butter,  and  we  can  not 
too  strongly  urge  the  operators  to  bo 
careful  and  test  every  <4iurning  before 
the  butter  is  shipjXHl.  V<^ry  few 
creameries,  if  any,  intend  to  exceed 
the  sixteen  ])er  c<nit  moisture  limit, 
but  it  matters  little  what  the  inten- 
tions are;  if  too  nuu^h  moisture  is 
found  in  buttc^r,  tluM-e  is  sure  to  be 
trouble  for  the  manufacturer. 

Quick  and  efficient  cooling  of  the 
cn^ani  iinmediati^ly  after  skinuning,  is 
as  iiiiporta.iit  right  now  as  during  the 
hottest  weather. 


(M(Ui.n  ihv  separator  every  tinu^  it  is 
used.  This  would  Ix^  a  good  slogan 
for  thousajids  of  dairymen  to  adopt. 
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Our  Customers  Win 

At  the  MINNESOTA  STATE  FAIR,  Three  out  of  the  Four 
Highest  are  our  Customers: 

Theo.  Peterson,  Maple  Plam  95| 

James  Jensen,  Oakland  .  .'  95| 

Ernest  Johnson,  Lafayette  95^ 

This  is  the  time  of  the  year  when  you  may  find  the  starters 
die  down  and  grow  slow  any  day. 

In  order  to  avoid  slow  starters  use  milk  from  fairly  fresh  cows, 
ripen  the  starter  at  68  to  70  degrees  and  be  sure  to  avoid  over- 
ripening. 

Above  all  use  ERICSSON'S  BUTTER  CULTURE  for  it  is 
very  active  and  will  make  active  starters  if  any  culture  will.  Write 
us  for  a  free  sample. 


Elov  Ericsson  Co.  I'T'.'p'XSWiftI: 


We  Know  the  Butter  Business 


from 


A 


and  our  shippers  receive  the  full  benefit  of 
our  long  experience  in  the  butter  and  egg 
business. 

There's  a  difference  in  "knowing"  just 
how  and  where  to  place  each  shippers 
products  to  the  best  advantage — and  our 
experience  is  such  that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you  the  value  of 
our  service.  Send  us  your 
next  shipment. 


ENITH  BUTTER  &  EGG  CO 

170  DUANE  ST.,  NEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 
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Well  See 

In  our  last  week's  discourse  we 
said  that  we  would  go  out  and  call 
on  the  patrons,  look  over  the  sepa- 
rators and  see  where  and  how  the 
cream  was  kept,  and  in  order  to 
tiy  and  show  we  were  friendly  and 
meant  right,  we  would  be  liberal 
with  the  cigars.  Then,  after  having 
the  cigars  nicely  Ut,  we  would  try 
to  get  in  a  heart  to  heart  conversa- 
tion with  each  patron  about  the 
National  Dairy  Show  and  the  great 
contest  that  is  to  be  pulled  off  about 
the  banner,  etc. 

Then  it  would  be  time  to  explain 
that  it  is  the  creameries  that  receive 
the  best  cream  and  only  absolutely 
sweet,  fresh,  good  cream  that  will 
score  up  high  enough  to  get  into 
the  banner  class.  Now  throw  out 
the  hint  that  it  would  be  a  mighty 
find  ad  for  OUR  creamery  if  we 
could  succeed  in  squeezing  into  that 
high  company. 

By  this  time,  the  patron,  if  he  has 
any  heart  at  all,  should  be  in  the 
right  mood  to  show  his  separator 
and  how  he  keeps  his  cream,  etc. 
In  fact  such  a  visit  to  every  patron, 
or  at  least  to  those  who  need  coax- 
ing the  most,  ought  to  bring  telling 
results  in  better  cream. 

Even  during  the  good  old  whole 
milk  days,  we  deemed  visits  to  the 
patrons,  from  whom  we  received 
milk  that  did  not  just  suit  us,  neces- 
sary, and  we  were  always  welcome 
as  we  came  for  a  visit — or  at  least 
they  made  it  appear  that  way.  We 
are  convinced  that  these  visits  paid 
well  in  obtaining  better  milk,  and 
we  are  furthermore  convinced  that 
if  we  had  not  gone  to  the  trouble  of 
making  such  personal  inspection 
visits,  we  would  never  have  been 
able  to  obtain  the  fine  quality  of 
milk  that  we  did  at  New  Sweden. 

It  was  this  fine  quality  of  the 
milk  that  was  the  foundation  for  the 
many  98  scores  we  received  at  that 
time. 

It  takes  such  extra  efforts  to 
obtain  extra  results  and  if  we  were 
in  the  game  now,  we  would  do  the 
very  same  thing  again, — that  is  do 
some  extra  work  with  our  patrons 
so  as  to  get  them  good  natured 
enough  to  take  extra  good  care  of 
their  separators  and  cream  and  to 
bring  the  cream  to  the  creamery 
every  day,  if  possible.  It  will  sur- 
prise you  how  much'  response  you 
will  get  and  how  much  the  patrons 
will  really  do  for  you,  if  you  go  at  it 
right  and  make  it  a  personal  matter. 
We  believe  that  it  will  be  the  oper- 
ators who  have  the  good  will  of 
their  patrons  and  who  use  their 
influence  properly,  who  will  come 
up  in  the  banner  class.   We'll  see. 


FOX  RIVER 
BUTTER  CO. 

( /  ri  rarpnm  l.i'il ) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


HOW  ONE  MAN  DID  IT 


Newspaper    Man    Helps    Turn  a 
Community  to  Dairying. 


The  experience  of  one  of  the  most 
successful  newspaper  men  of  the 
Middle  West  has  shown  that  com- 
munity and  newspaper  prosper  alike 
when  the  editor  devotes  his  columns 
industriously  to  information  and  per- 
sonal comment  that  will  develop  the 
community's  natural  resources  and 
most  logical  industry. 

In  telling  his  story,  George  W. 
Marble  of  the  Tribune-Monitor,  Fort 
Scott  Kansas,  frankly  admits  that  only 
a  few  years  ago  he  was  nearly  bankrupt 
and  his  town  was  impoverished  and 
down-at-heel,  with  idle  factories  that 
never  had  borne  any  relation  to  the 
natural  resources  of  the  territory.  It 
was  only  after  Marble  himself  had 
set  dilligently  to  work  to  discover  the 
industry  most  compatible  with  local 
conditions,  that  town  and  paper 
began  richly  to  prosper. 

Tells  of  Dairying 

He  printed  in  his  columns  the  best 
information  he  could  secure  on  dairy- 
ing. He  made  it  the  business  of  his 
paper  to  develop  dairying  in  Fort 
Scott  territory.  Today  he  is  a  rich 
man  and  his  paper  is  enjoying  the  con- 
fidence of  a  highly  prosperous  com- 
munity. Milk  produced  in  Fort  Scott 
territory  now  brings  to  the  commu- 
nity through  locally  operated  con- 
densories  more  than  .|l,200  a  day. 

In  this  remarkable  work  Mr.  Mar- 
ble acknowledges  the  help  of  the  agri- 
cultural college  and  has  recently 
witten  a  letter  to  the  Missouri  Col- 
lege of  Agriculture,  which  will  interest 
Missouri  editors.    He  says: 

"The  Agricultural  College  affords 
the  country  newspaper  a  vision,  a  very 
essential  equipment  for  community 
development.  If  the  newspaper  will 
get  interested  in  the  soil  possibilities 
of  its  immediate  community,  take 
advantage  of  the  information  the 
college  stands  ready  to  give  it  with 
respect  to  the  production  of  the  crops 
most  adaptable  to  that  parti(!ular 
soil,  then  the  community,  the  news- 
paper and  the  college  will  prosper, 
because  they  will  have  undertaken 
co-operation  along  the  lines  of  natural 
cleavage. 

Needs  Personal  Touch 

"The  personal  touch  of  the  inter- 
ested, intelligiuit  newspaper  man  will 
give  to  the  fund  of  knowledge  which 
the  colleg(!  luiikf's  it  its  husiiu^ss  to 
gain,  that  impcftus  which  i)uts  i)rac- 
tical  fa(ds  into  material  rtuilizatiou 
and  helps  everyljody. 

"1  hope  the  count  ry  i)ap((rs  of  Mis- 
souri will  develop  the  almost  limitless 
l)ossil)ilities  in  their  own  conimuiiitiiis 
by  hitchijig  their  ix-rsoiial  interests 
to  the  facets  which  the  <!ol]ege  has 
made  available  for  them." 


To  Ufilizo  Wlu'y 

A.  ('.  W<iimar,  eMgag(!d  in  in  vest  i- 
gations  in  dairy  manuract uriiig  for  the 
United  Stales  Depart  iiicnl  of  Agricul- 
ture, is  sclK^diilcd  to  repoi-l.  iiMi)orlaiit 
(iiidings  on  the  nlili/.atioii  ul'  wli<\v,  at 
the  rnet^tijig  of  tlu^  Dairy  It'arni  Asso- 
ciation at  St.  Paul  on  OcUober  10. 
While  a  student  at  the  IJnivt^rsity  of 
Wis(!Oiisiii,  Weimar  sp(H^iali/,ed"  in 
dairy  lines. 


TO^GET  MORE  CREAM 


Bankers  Can  Assist  in  Interesting 
the  Patrons. 


There  is  a  medium  of  exchange  in 
the  dairy  cattle  business  in  addition 
to  the  auction  sale  ring. 

It  is  the  National  Dairy  Exposi- 
tion. 

North  Dakota  bankers  knew  this 
last  year,  then  they  agreed  to  finance 
a  trip  to  the  Dairy  Show  for  a  large 
number  of  their  farmer  patrons.  Crops 
had  been  poor  and  loans  were  nu- 
merous. The  bankers  were  anxious 
to  help  their  farmer  clientele  get  a 
new  start  and  rebuild  prosperity. 

"These  farmers,"  relates  Col.  W. 
E.  Skinner,  manager  of  the  Dairy 
ShoAv,"  assembled  in  the  Twin  Cities 
and  organized  to  present  a  proposal 
to  their  bankers  for  the  formation  of  a 
cattle  loan  company.  They  were 
prompted  to  do  this  because  they 
wanted  cattle  for  their  farms  with 
some  of  the  good  breeding  behind 
them  which  they  saw  in  the  cattle  on 
exhibition  at  the  1921  show.  The 
money  was  raised  and  buyers  went 
through  Wisconsin  and  selected  from 
1,600  to  1,800  high  grades  and  ship- 
ped them  to  North  Dakota." 

"The  dairy  exposition  was  the 
clearing  house  between  the  over- 
stocked cattlemen  and  the  farmer 
desiring  good  individuals  for  their 
vast  western  grass  lands." 

With  larger  territory  being  repre- 
sented by  exhibitors  at  the  1922 
exposition  it  will  be  the  best  place  for 
the  breeder  with  a  surplus  to  get  in 
direct  touch  with  the  farmer  wli- 
wants  good  dairy  cows  to  consunn 
his  heavy  forage  and  grain  crops  this 
year. 

From  Wisconsin  alone  50,000  gradt 
were  shipped  out  of  the  state  in  soyen 
months  following  the  National  Dain| 
Exposition  of  1921.     In  addition  M 
the    consignment    going    to  NorW 
Dakota,  Iowa  took  a  large  numb« 


Color  and  Flavor  M 

Color  has  nothing  whatever  to  ^ 
with  the  flavor  or  quality  of  cheese.^ 

And  there  go  many  blasted  hopes 
and  suspi(!ions. 

"The  harmless  coloring  matter  put 
into  much  cheese  is  the  same  as  thai 
used  in  butter  and  has  no  effect  on  its 
flavor,"  declares  John  L.  Sammis. 
secretary  of  the  Wisconsin  Cheese- 
makers'  Association. 

In  the  past  many  people  have  sup- 
])osed  that  milk  cheese  came  from  Wis- 
(H)nsin,  an<l  well-cured,  snappy  chees 
from  New  York.  Others  have  though  I 
that  white  cheese  had  more  flavor  than 
colored  cheese. 

Sammis  credits  those  notions  to  tin 
fact  that  at  one  time  New  York  nux<l( 
most  of  its  cheese  white.  It  pleased 
the  eastern  market.  "Then  too," 
Sammis  declares,  "the  New  York 
cheese  is  apt  to  be  older  and  morr 
highly  flavored  by  the  time  it  reaches 
tiiis  part  of  the  <-ountry. 

"Most  men  lik(i  their  cheese  best 
when  it  is  well  aged,  crumbly  and 
snappy.  On  the  other  hand  most 
women  want  thiMr  cheese  to  have  m 
fresh,  milk  flavor,  and  dislike  th» 
crumbly  quality.  The  women  want 
cluuise  that  will  cut  into  neat  squares 
for  the  table.  These  qualities  charac- 
terize new  cheese. 
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TliG  Now  and  Improved  IQniblG  Bottle 


Q  rassmq 
has  1  roducGas 


/N  order  to  keep  step  with  the  advances  of  scien- 
tific dairying  it  was  inevitable  that  the  new  and 
improved  Kimble  Bottle  for  testing  milk  and 
cream  should  come. 

It's  greater  strength,  accuracy,  clearer  gradua- 
tions and  general  superiority  all  commend  it  as 
the  bottle  you  should  use  today. 

Send  for  a  free  sample,  if  you  are  not  already 
familiar  with  the  merits  of  this  bottle.  You  will  be 
interested  in  the  Sand  Blast  Spot  which  give  to 
the  surface  of  glass  a  writing  paper  finish  that 
doesn't  wear  smooth  and  slippery  like  the  commonly 
used  Acid  Mark. 

It's  packing  is  as  good  as  we  can  make  it. 
From  the  individual  bottle  carton  to  the  sturdy 
corrugated  gross  container — it  is  designed  with 
your  convenience  and  use  in  mind. 

The  better  bottle  is  made  from  the  molten  glass 
to  the  graduations  all  in  our  own  plant,  so  we 
guarantee  it  to  meet  the  requirements  of  your  state 
laws. 

Don't  forget  to  visit  our  booth  at  the  National 
Dairy  Exposition. 


INELAND,  N.  J. 


CHICAGO,  ILL. 


NEW  YORK,  N.^Y. 
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VIT AMINE  HYSTERIA 


rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery shovild  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally resxilt  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 
for  Booklet. 

It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 


Name  . 
Street . 
City. . . 


State . 


Dairy  Supply  Service 


MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLl.S,      -     -     -  MINN. 


Sweeping  Country,  Declares 
American  Food  Journal. 


"1  RI(;K"  Refrijieration 

Midwest  MmtiiivvrlnH  &  K(|ulpmcnt  <;o. 
His  I'lynioutli  Ulilft.  MINNHAI'OMS 


The  American  Food  Journal,  long 
known  for  its  antagon'stie  attitude 
toward,  the  dairy  industry,  makes  the 
following  editorial  statement  in  its 
August  issue: 

"A  vitamine  hysteria  is  sweeping 
the  country,"  declared  Dr.  A.  J. 
Carlson  of  the  University  of  Chicago, 
who  was  a  witness  in  the  Senate  com- 
mittee hearing  on  the  Voigt  Bill, 
which  aims  to  prohibit  the  shipment 
in  interstate  commerce  of  filled  milk 
compounds.  Dr.  E.  V.  MeCoUum  of 
Johns  Hopkins  University,  also  a 
witness,  concurred  in  this  view. 

These  statements  support  the  opin- 
ion which  has  been  freely  expressed  on 
previous  occasions  by  The  American 
Food  Journal  that  too  much  stress  is 
being  placed  by  many  food  producers 
and  others  in  the  advertising  and  sale 
of  products  supposedly  of  high  vita- 
mine  content. 

Expert  witnesses  at  the  Washington 
hearing  reiterated  what  has  repeatedly 
been  declared  by  eminent  food  sci- 
entists, namely  that  in  a  diet  for 
adults,  who  presumably  do  not  re- 
require  vitamines  to  the  extent  that 
growing  children  do,  a  balanced  ration 
is  ample  protection  against  the  co- 
called  deficiency  diseases.  As  for 
infants,  it  was  clexrly  brought  out 
at  the  filled  milk  hearing  by  Dr.  Mc- 
Colhun  and  others,  that  cases  of 
rickets  have  developed  in  children 
that  were  breast-fed  and  also  among 
those  fed  on  fluid  milk  and  that 
fluid  milk,  of  itself,  does  not  always 
afford  all  of  tlie  protection  required 
by  infants,  cod  liver  oil,  orange  juice 
and  tomato  juice  often  being  added  in 
cases  of  malnutrition. 

Not  A  Proper  Diet 

Dr.  McCollum  laid  stress,  however, 
on  the  point  that  the  customary  adult 
diet  is  composed  too  largely  of  meat 
bread,  potatoes  and  sugar,  and  that 
thiese  foods,  while  of  themselves 
valuable,  are  not  a  proper  diet  when 
not  supplemented  by  other  foods 
among  which  he  mentioned  milk  and 
leafy  vegetables  in  particular. 

The  various  hearings  which  have 
been  held  in  the  j)ast  yc^ar  or  two  by 
Congress  and  States  Legislatures  on 
filled  milk  legislation  have  at  least 
served  to  focus  public  attention  on  the 
work  which  food  scientists  are  doing 
for  human  welfare.  These  scientists 
ma.v  differ  on  ])oints  which  to  the  lay- 
man may  api)e<ir  insignificiant,  l)ut  in 
file  jnain  tlieir  views  on  tlu^  general 
|)r<)i)()sil,ion  of  projxT  nutrition  vary 
sliglilly,  if  at  all,  and  tliey  have  (lon- 
triluited  much  from  their  store  of 
knowledge  wlii(di  if  i)resenl:(^d  in  the 
usual  form  of  technical  books  would 
not  liav(>  IxH^ome  so  thoroughly  im- 
l)ress(^d  upon  the  ])ul)]ic. 

Ev(wi  as  the  public  should  be  further 
(uhu^jit cd,  so  should  t  he  food  Tuanufac^- 
turer  take  heed  of  the  ucwcst  dcxclo])- 
ments  in  the  S(ri(vnce  of  nutrition.  By 
so  doing  he  will  learn  not  to  mak(< 
unwarrjinted  claims  for  his  product 
which  (^aii  not  he  supi)ort(Ml  by  s(Men- 
tilic  fact.  If  he  were  taking  full  cog- 
ni/.anc(^  of  th(^  new(T  knowh^dge  of 
nut  rit  ion  he  would  not  juii^lc^  I  lie  rash 
assertion,  as  Idis  one  ccrejil  manufac- 
turer fccenlly  in  high-j)ric(Ml  periodi- 
cal advertising,  that  his  cereal  eaten 
three  limes  a  day  const  it  ulcs  a  jx'rfect 
diet,  or  words  to  thatr  effect. 


HIGHER 
PRICES 

FOR  FANCY 
QUALITIES 

That  will  meet  the  needs  of  our 
increasing 

DISTRIBUTING  TRADE 

FOR   PROMPT  RETURNS,  LIBERAL 
ADVANCES  and   FULL  VALUE 
FOR  ALL  GRADES 

SHIP  TO 

Saltier 
Swifl 

& 

Rosenbaum 

(INCORPORATED) 

Direct  Receivers,  Wholesalers 
and  Jobbers 

BUTTER 
EGGS  & 
CHEESE 

149  Reade  Street 
NEW  YORK 


REFERENCES: 
Irvinft  N-.illoniil  Hunk 
Flilellly  InlcrniKlonal  Tru.st  (io. 
Dairy  Record 
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Says  It's  Not  Perfect 

.  No  one  food — not  even  milk,  despite 
the  claims  which  the  milk  people  make 
for  it — is  a  perfect  food.  This  state- 
ment has  also  been  reiterated  so  many 
times  that  its  real  signififance  should 
begin  to  impress  itself  upon  more  food 
manufaoturers.  ALL  GOOD  foods 
are  needed  in  the  human  dietary,  in 
their  proper  proportions,  and  this  fact, 
sooner  or  later,  should  become  so 
thoroughly  impressed  on  our  minds 
that  food  producers  of  one  group  will 
see  the  folly  of  attempting  to  increase 
the  consumption  of  their  own  product 
by  tearing  down  the  value  of  another 
product  that  is  not  a  competitor  in  the 
real  sense. 

The  spirit  of  antagonism  which  has 
grown  up  in  recent  years  among 
various  food  producing  groups  is  pain- 
ful' and  unnecessary.  We  may  not 
hope  for  that  Utopian  day  when  food 
manufacturers  will  reconcile  their 
supposedly  conflicting  interests  and 
work  together  for  the  common  good, 
but  we  do  believe  that  the  time  will 
come  when  food  producers  will  work 
together  in  more  friendly  competition 
and  not  with  the  spirit  of  antagonism 
which  animates  some  of  these  groups 
todav. 


PUSHES  DAIRYING 


Litchfield  Bank  To  Aid  Farmers  in 
Getting  Started. 


Apparently  the  First  National  Bank 
of  Litchfield,  Minn.,  is  one  institu- 
tion at  least,  which  realizes  the  eco- 
nomic value  of  dairying. 

In  a  recent  advertisement  appear- 
ing under  the  caption,  Ready  Cash 
for  Farmers,"  the  following  statement 
appeared: 

"Farmers  are  beginning  to  realize 
the  advantage  of  being  al)le  to  turn 
dairy  products,  hogs,  garden  truck, 
chickens,  eggs,  etc.,  into  ready  cash. 
Here  in  Meeker  and  surrounding 
counties,  farmers  are  learning  to  plan 
their  operations  so  as  to  i)rovide  for 
items  which  can  be  cashed  promptly. 

"We  are  always  glad  to  co-operate 
w-ith  the  farmer  who  wants  to  diver- 
sify. Glad  to  talk  with  you  about 
these  things." 


Sebeka,  Minn. — Bids  will  be  taken 
until  Septeml)er  16  for  the  erection  of 
a  creamerv  building.  Architect,  Kam- 
pfer  &  Buetow,  1380  Blair  Street, 
St.  Paul.  Plans  are  with  the  Builders' 
Exchange,  St.  Paul.  The  estimated 
cost  of  the  building  is  $20,000. 


CASHING  IN  ON  THE 
DAIRY  SHOW 

The  National  Dairy  Tilxposition  will  probably  not  he 
held  in  Minnesota  again  for|inany  years.  We  nuist 
"cash  in"  "now  or  never,"  so^to  speak. 

The  actual  farmers,  the  men  who  own.  and  feed  and 
milk  the  cows,  and  who  deliver  the  cream,  are  the  men 
who  are  in  a  position  to  get  real  value  from  the  "Dairy 
Show"  if  any  one  can. 

We  all  throw  up  our  hats  and  say  it  is  great,  but  the 
ideas  that  will  "turn  the  trick"  and  make  the  Dairy  Show 
of  lasting  good  to  the  state,  must  be  planted  in  the  minds 
of  the  men  who  milk  the  cows. 

Boj^s,  talk  the  Dairy  Show  to  every  patron  every  day. 
Get  a  good  number  of  yoiu'  patrons  to  come.  You  know 
the  good  you  have  gotten  from  coming  down,  to  your 
annual  convention.   Pass  it  along  to  your  patrons. 

District  No.  1  is  marshalUng  a  delegation,  of  5,000 
dairymen.  In.  District  No.  2  they  say  they  can  beat  them 
in  n.umber. 

Never  mind  the  dairymen  with  well  bred  herds.  They 
will  come  any  way.  Go  after  the  men  who  keep  scrub 
cows  and  who  prefer  to  deliver  cream  only  once  a  week. 
Get  these  men.  interested  in.  better .  dairjnng  and  you 
have  done  a  real  work  for  your  creamery. 

A.  J.  McGUlRE, 

General  Man-ger 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
GarHeld  3808 


ST.  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
tiu-er  the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oiu  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 


163  West  South  Water  St. 


CAUSES  OF  DEFECTS 


McKay  Outlines  Principal  Rea- 
sons for  Poor   Quality  in 
Letter  to  Centralizers. 


The  following  is  a  reproduction  of  a 
letter  recently  sent  to  members  of  the 
Association  of  Creamery  Butter  Man- 
ufacturers, bj'  G.  L.  McKay,  secretary 
of  that  organization. 

While  some  of  the  practices  advo- 
cated by  Prof.  McKay  in  the  letter 
have  no  place  in  co-operative  cream- 
eries, there  is,  nevertheless,  certain 
information  contained  in  it  which  may 
prove  of  value  to  all  operators. 

The  letter  follows,  the  paragraph 
headings  not  being  Prof.  McKay's, 
however: 

There  has  probably  been  more  com- 
plaints this  year  on  the  poor  quality 
of  butter  in  the  different  markets  than 
ever  before.  Whether-  these  com- 
plaints are  justified  or  not,  I  am  not 
prepared  to  state.  Some  claim  that 
the  standards  for  Creamery  butter  are 
much  more  rigid.  In  oth^r  words, 
butter  that  formerly  scored  90  will 
not  score  better  than  89. 

The  complaints,  however,  are  not 
confined  to  butter  made  in  the  cen- 
tralized creameries.  Returning  from 
Washington  I  met  Mr.  Morley,  who 
represents  a  number  of  co-operative 
creameries  in  Minnesota  and  in  dis- 
cussing the  quality  of  butter  he  said 
that  the  co-operative  creameries  were 
making  a  poorer  grade  of  butter  than 
there  has  been  made  for  a  number  of 
years.  I  was  rather  surprised  to  hear 
this  concerning  the  co-operative 
creamery  butter,  especially  from 
Minnesota,  as  there  has  been  a  great 
deal  of  agitation  and  discussion  in  that 
state  on  the  grading  of  cream.  It  is 
my  understanding  that  about  half 
the  creameries  are  grading  and  paying 
a  difference  in  price  there. 

Upon  my  return  from  Washington 
I  discussed  with  Professor  Bouska  and 
Professor  Mitchell  the  quality  of  but- 
ter and  their  observations  in  visiting 
creameries.  Professor  Bouska  was 
under  the  impression  that  some  of  the 
most  common  defects  were  caused  by 
developing  too  much  acid  in  the  cream 
before  (churning.  Ho  thought  that 
during  th(^  hot  weat]u^r  three  per  cent 
of  acid  should  be  suHicient  and  the 
starter  should  he  lield  to  about  seven 
per  cent.  He  advised  ri penning  star- 
ters at  a  temperature  of  70  to  72 
degrees.  Profc^ssor  Mitchell  said  that 
some  of  the  defects  wore  due  to  over- 
ripe* starters.  He  found  some  on  the 
road  that  ran  over  nine  per  cent  and 
eight  per  cent,  and  l'avor(\<l  ripciiintr 
the  starter  at  tcMupcu-atures  from 
68  to  72  degrees.  The  amount  of 
acidity  to  <levelop  will  d<i|)end  to  some 
extent  on  the  quality  of  tlu*  crc^am  and 
how  far  the  aci<lity  has  beeji  i-cduccd 
through  t  1k!  process  of  n<>utrali/,ati()n. 

Oiu!  of  our  nu^nbers,  wlio  has 
gained  an  ex(^<*ll(^nt  r(>puta(ion  for 
their  butter,  r<'(lucc  their  acidity  to 
27  tx^forc*  j)asl<iuri/,ation  and  then 
reduc<*  again  to  Ix^tween  .11  and  .1.') 
per  ami  nUvr  pastt^urizalion.  It  then* 
IS  any  appearance  of  mi^tallic  flavors, 
lli(!y  redu(^e  to  a  Iovvcm"  dcgreci  of 
activity.  They  are  usually  particular 
about  the  (piality  of  i\\v\v  starter. 
'IMiey  'if<e  a  good  pure  cullun*  starter 
and  rip<'n  to  IxUwecMi  .1  and  (i  per 
cent.  This  cream,  however,  is  Jield 
()V(*rnighl  and  nuide  into  unsaltinl 
butler. 


Undesirable  Flavors 
I  have  observed  the  changes  in  the 
nlethods  of  manufacturing  butter  ver>- 
carefully  for  the  past  twenty  years 
and  have  come  to  the  conclusion  thai 
it  is  not  wise  to  try  to  develop  too 
much  acid  in  cream  that  has  been 
separated  on  the  farm. 

We  must  consider  that  the  cleans- 
ing and  washing  of  separators  and 
other  dairy  utensils  is  placed  in  the 
hands  of  many  people  who  do  not 
observe  sanitary  methods  even  in  their 
own  homes.  In  such  cream  there  are 
always  undesirable  flavors  present, 
produced  by  a  variety  of  organisms 
that  find  their  way  into  the  milk  ami 
cream  from  the  unclean  utensils. 

Flavors  of  this  kind  are  not  so 
prevalent  in  the  winter  months,  due 
to  the  low  temperature  cream  is  held 
at  by  atmospheric  conditions.  Thf 
flavors  that  are  present  in  the  winter 
are  mostly  stable  or  house  flavors 
that  are  taken  in  by  absorption. 

Keeping  Qualities 

The  keeping  quality  of  butter  made 
from  low  acid  cream  and  that  made 
from  high  acid  cream  was  probabh- 
first  brought  to  the  attention  of  the 
public  in  United  States  Department 
of  Agriculture  bul'etin  No.  84,  pul 
out  in  1906. 

The  investigational  work  in  this 
bulletin  was  conducted  by  Mr.  C.  E. 
Gray,  who  was  then  connected  with 
the  Dairy  Division  in  Washington, 
but  who  is  now  president  of  the  Cal- 
ifornia Central  Creameries,  San  Fran- 
cisco. Mr.  Gray  started  this  work  to 
determine  the  effect,  or  to  compare 
the  effects  of  high  or  low  salting  in 
butter  kept  in  cold  storage,  and  also 
to  investigate  the  effects  of  different 
temperatures. 

The  scoring  of  the  butter  was  car- 
ried on  by  the  writer,  assisted  by  Mr. 
Kiefer,  now  of  New  York.  The 
writer  also  wrote  up  the  general  review 
of  the  defects  found  in  the  different 
lots  of  butter.  Duplicate  lots  were 
made  from  the  same  cream — some 
with  a  high  per  cent  of  salt  and  others 
with  a  low  per  cent — and  experiments 
were  conducted  the  same  with  sweet 
cream  and  sour  cream. 

Butter  made  from  the  sweet  cream, 
or  cream  separated  from  sweet  milk, 
was  made  in  MonticeUo,  Iowa.  That 
made  from  sour  cream,  or  cream  high 
in  a(!id,  was  made  in  one  of  the  western 
creameries.  The  butter  was  stored  in 
Chicago  at  A.  H.  Booth  &  Company 
for  nearly  eight  months  and  then 
removed  to  the  Iowa  Experiment 
Station. 

The  sour  cream  was  not  neutralized 
aiul  was  what  would  be  termed  typical 
hand  stiparalor  cream  or  cream  sep-  \ 
arated  on  tlu'  farm.  The  butter  was 
divided  and  kept  at  dilTerent  temper- 
atui-es  that-  is,  some  of  the  same  butter  | 
was  kept  at  <liffer<vnt  temperatures 
which  ranged  from  10  degrees  below 
zero  to  10  degrei^s  and  32  degrees 
above. 

A<".i<li(y  Bi>S  Factor 

This  butler  was  s(*ored  at  intervals 
during  the  time  it  was  in  storage.  The 
low  sall»Hl  butter  showed  up  the  best 
at  the  different  scorings  in  both  the 
butl*>r  made  from  tlu*  sour  cream  and 
that  made  from  the  sweet  cream. 

The  butter  kept  at  32  degrees 
above,  esi)ecially  that  made  from  sour 
cream,  soon  went  off  flavor  and  be- 
came fishy  or  cduH^sy.  That  lu<ld  at 
10  degrees  ))elow  came  out  the  best)- 

n H  II ii<«<l  on  pii^o  30) 
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Titan  Combination  Milk 
and  Whey  Separator 

The  Titan  Separator  can  be  adjusted  to  skim  either 
milk  or  whey  by  simply  changing  the  cream  regulator 
and  the  infeed  capacity.  This  feature  is  particularly 
desirable  where  a  cheese  factory  wishes  to  skim  whey 
on  week  days  and  milk  on  Sundays. 

The  Titan  Separator  will  skim  cleaner  at  its  rated  capacities 
than  any  other  separator  made.  It  is  guaranteed  to  skim  to 
.01  of  1  per  cent  on  milk,  and  to  a  trace  on  whey,  running  at 
full  capacity.  A  sensitive  regulating  device  permits  a  bowl 
adjustment  that  will  yield  any  desired  percentage  of  cream. 

The  large  capacities  in  which  the  Titan  Separator  can  be 
obtained  make  for  economy  in  any  plant,  a  single  machine 
frequently  replacing  two  or  three  smaller  machines,  with  a 
saving  in  time,  power,  fuel  and  up-keep  expense. 


MRBEK 

Prosperity  Follows  the  Dairy  Cow 


BE  SURE  TO  ATTEND  THE 


National  Dairy  Exposition 

MINNEAPOLIS         OCT.  7-14         SAINT  PAUL 

A.H.BARBER  CREAMERY  SUPPLY  CO. 

7/bme  office ;  3oo  WAustin  Ave.,  Chicago 


TWIN  CITY  OfFICE  ;2490  UNIVERSITY  AVL.ST.  PAUL 


Mechanical  Advantages 


The  Titan's  mechanical  advantages  are  numerous.  It  is  the 
original  worm  drive  factory  size  separator.  In  the  bowl  sus- 
pension the  main  weight  is  below  the  center  of  gravity,  mak- 
ing the  operation  safer  than  that  of  other  separators.  The 
Titan  has  a  larger  sediment  space  than  other  similar  separa- 
tors, which  is  of  particular  importance  when  used  for  whey 
skimming.  These  and  other  mechanical  advantages  have  been 
widely  imitated  but  never  equalled. 

Many  of  the  largest  separator  users  in  the  United  States  have 
standardized  on  the  Titan  Separators  after  exhaustive  tests 
that  have  proved  to  them  that  it's  the  most  durable,  long-lived, 
cleanest  skimming,  largest  capacity  machine  manufactured. 

T-A  No.  45  6,000  lbs.'milk"cap'ty,  8,000  lbs.  whey  cap'ty  Price  $  875 
T-A  No.  60    8,000     "        "  10,000      "      "  "  1000 

T-A  No.  80  10,000     "        "  13.000      "      "  "  1200 

We'll  cheerfully  give  you  any  further  information  that  you  may  with  with 
regard  to  thia  popular  separator. 
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Sterilizer 
Purifier 
Deodorant 

Cheap  to  Use — Efficient — Reliable 
At  All  Supply  Houses 

Manufactured  Only  by 

General  Laboratories 

MADISON,  WIS. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:  Tlii;  IrvinK  National  Bank  (Etna 
Office)  New  York 


Ayer  &  McKinney 

Creamery  Butter 

«  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRICK"  Refrigeration 

MidwuNt  Knalneerlnii  id  l'',c|ulpm(-nt  (.'o. 
HilS  I'lymoiilh  IHilft.  M  INNKAI'OMS 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON.  WIS. 
H.  C.  LARSON,  State  Secretary 


ALBERT    ERICKSON  HIGH 


Takes  First  Place  in  Polk  County 
Scoring  Contest. 


Following  are  the  scores  of  the 
Polk  county,  Wisconsin,  Fair  scoring 
contest  conducted  by  the  Polk  County. 
Butter  and  Cheese  Makers'  Associa- 


tion: 

Albert  Erickson,  Amery  96.00 

Elmer  Erickson,  Luck  95.50 

Wm.  Nichols,  Turtle  Lake  95.00 

W.  A.  Amundson,Luck  94.75 

L.  Clauson,  Cushing  94..50 

D.  Herrell,  Frederic  94.25 

N.  George  Nelson,  Centuria.  .  .  .94.00 

E.  Halvorson,  Balsam  Lake.  .  .  .94.00 
C.  Simonson,  Centuria  94.00 

B.  J.  Lindvig,  Milltown  94.00 

M.  H.  Lawdahl,  Dresser  Jct.,.93..50 

A.  J.  Rivard,  Clear  Lake  93.00 

E.  D.  Snell.  Amery  93.00 

A.  J.  Swauberg.  Frederic  93.00 

C.  J.  Bock,  Luck  93.00 

J.  B.  Hanson,  Amery  92.50 

C.  G.  Enerson,  St.  Croix  Falls.  .92.00 

Rob  Moberg,  Clear  Lake  92.00 

H.  A.  Curt,  Almena  92.00 

Cheese  Scores 
Fred  Sehneiter,  Turtle  Lake... 92.50 
H.  J.  Howe,  Nye  93.00 


S.  B.  Cook  and  H.  T.  Sondergaard 
scored  the  butter. — B.  J.  Lindvig, 
Secretary,  Polk  County  Butter  and 
Cheese  Makers'  Association. 


Polk  Doing  Well 

Twenty  creameries,  all  co-operative 
and  doing  well. 

Polk  county,  Wisconsin,  is  "blow- 
ing its  horn"  again.  Not  so  long  ago 
they  challenged  the  counties  of  Amer- 
ica to  beat  their  egg  marketing  organ- 
zation.  Now  they  issue  a  challcmge 
ill  which  they  claim  to  be  loading  in 
co-operative  butter  marketing. 

The  creameries  produced  nearly 
five  an<l  a  half  million  jxninds  of  but- 
iev  in  1921,  an  increase  in  prodiu^tion 
of  si.xty-one  per  cent  in  two  years, 
according  to  John  Klinka,  agricul- 
tural agent  in  that  county. 

But  tile  creameries  are  only  a  part^ 
of  the  successful  co-operation  .mar- 
keting eiiteri)rises  of  the  (!ounty. 
Tweiity-t  hrec?  (th(H^se  factories  with  an 
output  of  4,000,000  pounds  are  a  very 
important  jiarl  of  the  "wliohi  clu^ese." 

And  then  tlicr<'  are  twelve  (^o-oper- 
ative  li\<'  stock  slii|)piiig  associiit ions 
l()cat(Hl  at'  lh<^  leading  shipping  points 
in  the  county. 

Moreover,  at  sev<Mi  of  the  leading 
lirodiKMiig  ceiilcrs  ari^  established  (^o- 
operati\(^  warehouses  t-liatr  handl(( 
jiotatoi^s,  grains  and  Uh'xI. 

()n(<  iiior:'  stej)  in  co-operation  has 
iteeii  tak(^n  hy  Polk  (tounty  dairymen 
which  crowns  their  successes  along 
this  line.  The  twenty  cn^amc^ries 
have  federated  and  ship  their  butler 
lojjetlier  in  <'ar  loiid  lots.  By  doing 
(his  (hey  save  over  thousaiuls  of  dol- 
lars annually  in  fr<Mght. 


WIN  THIRD  CUP 


Manitoba  Creameries  Again  High 
in  Canadian  Contest. 


Something  has  already  appeared  in 
our  news  columns  indicating  the  suc- 
cess of  Manitoba,  and  of  western 
creameries  generally  at  the  National 
exhibition  at  Toronto,  but  the  full 
glory  of  Manitoba  wins  has  yet  to 
be  disclosed,  and  it  is  indeed  a  record 
to  be  very  proud  of,  says  the  Manitoba 
Free  Press  of  Winnipeg,  Canada. 

Manitoba  has  secured  the  silver 
sweepstakes  cup  for  highest  scoring 
creamery  butter  on  exhibition.  This 
is  the  third  time  this  cup  has  come 
to  Manitoba;  once  previously  to 
Nesbitt,  of  the  Shoal  Lake  creamery, 
and  once  to  Russell  creamery,  but 
this  year  Nesbitt  has  again  secured 
the  cup  with  the  rather  phenomenal 
score  of  98.50  out  of  a  possible  100, 
and  the  same  man  has  also  carried 
off  the  first  prize  for  the  highest  aver- 
age score  for  Creamery  butter  in  ths 
exhibition.  In  addition,  Nesbitt  se- 
cured two  o\it  of  the  possible  four; 
first  prizes  in  the  regular  classes,  one 
second  and  one  third  prize. 

Score  Heavily 

The  Crescent  Pure  Milk  Company, 
Winnipeg,  secured  one  first  piize  and 
one  second  prize,  and  the  Crescent 
crearnery,   Brandon,   two  third  and 
one  sixth  placing  and  Belmont  cream 
ery  a  ninth  placing,  with  a  score  o 
96.50,  or  1.80  below  the  first  priz 
butter  in  the  same  class;  in  othe 
words,  Manitoba  secured  three  firs 
prizes  out  of  four,  the  sweepstakes  fo 
the  highest  scoring  butter  and  th 
first  place  for  highest  average  score 
Nesbitt,  of  the  Shoal  Lake  creamer, 
securing  for  the  province  the  majo 
honors.   Alberta  secured  first  place  i 
the  class  for  box  of  fourteen  pound 
made  at  any  date,  so  that  every  pes 
sible  first  placing  in  Creamery  butte 
at  the  great  National  show  has  com 
West.     The  winner  for  Alberta  wa 
W.   Hanson,   of   Lacombe,   a  note 
buttermaker.    Also  Alberta  was  sec 
ond  for  unsalted  butter  and  fourt' 
for  twenty  pounds  of  prints,  these  tw 
win.nings  being   the   success   of  th 
Central   creameries,    Calgarj'.  Sa 
katchawan  secured  second  place  in  th 
class  for  twenty  pounds  of  prints,  th 
winner  being  tlu;  Saskatc-hcwan  c 
operative  creamery,  Birch  Hills,  wit 
a  score  of  98.05,  and  fourth  for  four- 
teen-iiouiid  box,  any  date  of  make, 
with  a  score  of  98.20;  in  this  they  tied 
with  the  Crescent  creamery,  Brandon, 
for  total  score,  but  lost  out  on  points 
for  flavor. 


,\noth<>r  (^reanu»ry  Robbed 

Chippewa  Falls,  Wis. — The  Sand 
Creek  creamery  al  Sand  (M'eek,  west 
of  N<vw  Auburn,  was  robbed  of  t  wenty 
tubs  of  butttu-  recuuitly.  A  truck  was 
used  to  carry  away  the  l)utter.  The 
robbers  left  for  Menomonie,  it  is 
beli(>ved. 


And  Still  Another 

The  West  Winstcnl,  Minn.,  farm- 
ers' co-opin'al  i  v(>  creamery  is  the  latest 
addition  to  the  list  of  theft  victims. 
Ojierator  Leonard  Ih^rmare  reports 
that  900  ])ounds  of  good  butter  were 
stolen  from  the  cnuimery  building 
vvcxmtly. 

Park  Falls,  Wis.-  Tli(>  Park  Falls 
crciiriierv  is  (Mintemplat iiig  erecting  an 
addition"  (o  c<)s(  .fi.S.OOO. 
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The  Sixteenth  Annual  National  Dairy  Exposition 

Saint  Paul  and  Minneapolis 
OCTOBER  7TH  TO  14TH,  1922 

TWO  MILES  OF  MACHINERY 

THE  output  of  hundreds  of  great  manufacturing  plants  has  been  gathered 
in  one  grand  ensemble  for  the  inspection  of  the  milk  dealer,  the  butter 
maker,  the  ice  cream  maker,  the  cheese  maker,  the  dairyman  and  other 
manufacturers  and  distributors  of  dairy  products. 

Here  in  the  short  space  of  one  week — under  one  roof — you  can  inspect 
and  compare  the  latest,  up-to-the-minute  types  of  every  machine  known  to 
the  dairy  industry. 

Here  you  will  see  the  largest  churn  in  the  world,  the  biggest  bottle 
washer,  the  most  efficient  ice  machine,  and  every  marvel  of  the  dairy  world. 

Here  you  will  see  machines  that  will  increase  your  output,  improve 
your  yjroduct,  and  reduce  your  expenses.  You  will  have  an  opportunity  of 
conferring  with  nationally  known  dairy  engineers  and  with  operators  of  great 
dairy  plants.  Any  one  of  the  many  new  ideas  you  will  get  from  a  visit  to 
this  great  Exposition  may  be  worth  hundreds  of  dollars  to  you. 

Concurrent  with  the  Exposition  will  be  great  conventions  of  milk  deal- 
ers, creamery  men,  and  others  who  will  discuss  matters  of  interest  to  the  dairy 
industry  and  who  will  be  addressed  by  national  leaders. 

Prepare  now  to  go  with  your  associates.  Bring  your  family  and  enjoy 
the  open-lianded  hospitality  of  the  Northwest  Country — the  Vacation  Land 
of  America. 

Reduced  fares  on  all  roads  during  the  Exposition. 
"PROSPERITY  FOLLOWS   THE   DAIRY  COW" 
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AT  LAST! 


The  Minute  Coil  Cleaner 


CHRISTENSEN  HIGH 


Nye  Man  Takes  Prize  at  Northern 
Wisconsin  Fair. 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER  1  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.60 
for  2-inch;  $3.75  for  2j-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


For  Goodness  Sake 
Shin  To 


TRELEASE 
UNDERHILL 

tSTABLISHLD  1864 

Prompt   and  Reliable 

BUTTE.R 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References;  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholetale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NKW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


R.  P.  Christensen  of  Nye  was  high 
in  the  butter  scoring  contest  held  in 
connection  with  the  Northern  Wis- 
consin Fair.  His  score  was  placed  at 
96i 

O.  J.  Krogstadt  of  Withee  was 
second  with  a  score  of  96,  and  D. 
Herrell  of  Frederic  was  third  with  95. 

There  were  eighty-eight  entries  of 
butter  and  only  one  was  scored  under 
90.  The  following  are  the  scores  of 
90  and  above: 

1.  Niels  Christensen,  Prairie 
Farm  92.25 

2.  Roscoe  Mays,  Bloomer  92.50 

3.  J.   C,   Christopherson,  Me- 
nomonie  91.50 

4.  Oscar  Carlson,  Port  Wing. . .  .  92.00 

5.  C.  J.  Hegge,  Webster  92.00 

6.  George  Nelson,  Centuria.  .  .  .92.50 

7.  A.  J.  Rivard,  Clear  Lake  94.50 

8.  H.  Deringer,  Ridgeland .  .  .  .91.75 

9.  Carl  Simonson,  Centuria.  .  .91.50 
10.  C.  A.  Wilson,  Ogema  92.75 

12.  B.  J.  Lindvig,  Milltown  93.25 

13.  C.  A.  Voltze,  Prentice  93.25 

14.  L.  E.  Butler,  Lewis  94.00 

15.  Odin  Christiansen,  Nelson- 
ville  93.00 

16.  F.  J.  Matthews,  Deer  Park.  .91.00 

17.  J.  H.  Suter,  Westboro  93.25 

18.  C.    P.    Anderson,  Amherst 
Junction  94.50 

19.  Lawrence  Clausen,  Cushing,  94.25 

20.  Wm.  Nicolls,  Turtle  Lake.  .94.50 

21.  A.  J.  Swanberg,  Frederic.  .  .  .93.50 

22.  A.  Brink,  Nelson  94.00 

23.  Carl  Enerson,  St.  Croix  Falls  93.50 

24.  R.  Moberg,  Clear  Lake  92.50 

25.  T.  W.  Shuman,  Haywood.  .92.50 

26.  W.  Michaelson,  Arkansaw .  .  92.00 

27.  R.  P.  Christensen,  Nye  96.50 

28.  L.  E.  Leight,  Comstock  94.00 

29.  L.  E.  Kreinbring,  Bennoit .  .93.25 

30.  R.  J.  Peterson,  Ashland,  R.  3  93.75 

31.  F.  Meisner,  Boyceville  92.25 

32.  S.  KoUer,  Sarona  90.00 

33.  C.  Christianson,  Stoughton  94.00 

34.  H.  A.  Curt,  Almena  92.00 

35.  A.  M.  Newman,  Chetek.  .  .  .92.75 

36.  Charles  Goble,  Rusk  91.75 

37.  M.  Hanson,  Washburn  94.25 

38.  John  Grady,  Barronetto.  .  .  .92.00 


66.  C.  Spielman,  Black  Earth.  .93.00 

67.  H.  J.  Herriman,  Cambridge,  90.75 

68.  J.  P.  Young,  Cumberland.  .91.25 

69.  F.  H.  Mackie,  Grantsburg.  .94.00 

70.  George  Stoll,  New  Auburn.  .92.00 

71.  William  Thymm,  Chippewa 
Falls   92.50 

72.  H.  Tait,  Stanley...  94.50 

73.  Elmer  Erickson,  Luck  93.00 

74.  C.  Melin,  Mason  93.25 

75.  N.  C.  Ashley,  Dallas  91.00 

76.  A.  Erickson,  Amery  95.50 

77.  M.  Roethle,  Cadott  92.25 

78.  L.  E.  Palmerton,  Siren  91.00 

79.  R.  Goodrich,  Albertville  91.25 

80.  G.  C.  Arnson,  Emerald  92.50 

81.  W.  Stolpe,  Wheeler  93.00 

82.  E.  Terney,  Bloomer  92.75 

83.  I.  A.  Jessel,  Elk  Mound  91.00 

84.  A.  B.  Melgaard,  Meridian.  .91.00 

85.  E.  R.  Eckwright,  Jim  Falls.  .91.75 

86.  F.  W.  Pierce,  Chippewa 

P3^][jg  94.25 

87.  Leo  Hebert,  Chippewa  Falls  94.25 

88.  Jacob  Ringger,  Modenna.  .  .92.50 

American  Cheese 

1.  F.  E.  Gotter,  Humbird  91.00 

2.  L.    J.    Breher,  Sheboygan 
Falls  91.50 

3.  E.  Knenziie^  Granton!  !93!00 

4.  O.  F.  Gruenke,  Granton  93.00 

5.  A.  C.  F.  Witt,  Marshfield.  .  .94.00 

6.  George  Fisher,  Spencer  93.00 

7.  Ira  Jones,  Marshfield  93.00 

8.  August  Brandt,  Kewaunee.  .95.00 

9.  H.  G.  Wiskow,  Manawa ...  95.50 

10.  P.  H.  Kasper,  Bear  Creek.  .94.50 

11.  W.  E.  Meisner,  Osceola  90.00 

12.  E.  Ehlart,  Stanley  90.50 

13.  E.  H.  Peters,  Sugar  Bush.  .  .93.50 

14.  Henry  Engelbert,  Brussels.  .91.00 

15.  Louis  Roch,  Lynn  93.50 

16.  E.  H.  Tober,  Granton,  R.  3,  90.50 

17.  F.  Fenner,  Rice  Lake  88.50 

18.  O.  Stoks,  Manitowoc  91.00 

19.  Charles  Possley,  Boyd  89.00 

20.  W.  H.  Prague,  Osceola  89.00 

21.  William  Lauer,  Hillsdale ...  88.00 

Brick  Cheese 

1.  John  Weiss,  Clayton  92.00 

2.  Fred  Schneiter,  Turtle  Lake.  .91.50 

3.  G.  Zulliger,  Rice  Lake  90.00 

4.  Robert  Herrman,  Dallas  89.00 

5.  John  Badcrtscher,  Rice  Lake  90.00 

6.  Otto  Badertscher,  Rice  Lake,  95.50 

Swiss  Cheese 
1.  R.  Herrman,  Dallas  93.0a 


39.  H.  B.  Iloiberg,  Coon  Valley  93.00  NATIONAL  PROGRAM 

40.  D.  Herrell,  Frederic  95.00   

41.  A.  L.  Angcll,  Emerald  92.25  (Continued  from  Pajje  3) 

42.  W.  A.  Amundson,  Luck.  .  .  .94.50   

43.  Lacey  Dickey,   Glenwood  Howard    Reynolds,    Mason  City, 
City  92.75  Towa. 

44.  J.  Yager,  Thorp  93.00  Sale  of   Butter— Frank   Brown,  St. 

45.  O.  J.  Krogstadt,  Withee  96.00  Paul,  Minn. 

46.  Fred  Bibau,  Amery  94.00  Quality  of  Our  Western  Dairy  Prod- 

47.  M.  Lawdahl,  Dresser  June-  ucts — Hon.  B.  H.  Rawl,  San  Fran- 
tion  94.00  cisco,  Calif. 

48.  O.  Melsby,  Durand  91. .50  History  of  the   National  Creamery 

49.  N.  Anderson,  Sheridan  92.75  Buttermakers'  Association — E.  Su- 

.50.  E.  D.  Snell,  Amerv  94.25  dondorf,  Tampa,  Florida. 

51.  W.  L.  (barker.  Brill  91.25  Report  of  (\)mmittees. 

52.  A.  11.  Lindow,  ('helsoa  91.25  Klection  of  officers. 

.53.       J.  Back,  Luck  92.25  Thursday  EvoiiinjS,  October  12 

.54.  A.  W.  Forster,  Durand  91. .50  Banquet — Marquette    Room,  Ryan 

..55.  W.  Koage,  Eau  Galle  93.75  Hotel.      Toastmaster,    Curtis  "M. 

56.  Floyd    Luchia,    Chippewa  John.son,  Rush  City,  Minn. 

Falis  92.00  Addresses  by — Senator  1.  L.  Lenroot, 

.57.  Knute    Bodine,    South    Sii-  Wis.;  Senator  F.  \\.  Kellogg,  Minn. 

porior  93.75  Award    of    Premiums — Hon.  Chria 

.58.  E.  W.  Owen,  Fall  Creek.  ,  .  .93.00  lic(»M,  St.  Paul,  Minn. 

59.  I'aul  Aronson,  F.v<Oaiid  93.75  Entertainment  by  The  St.  Paul  Com- 

60.  Allxirt  iiong,  Medford  91.25  mercial  Club. 

(;i.  J.  G.  Coburn,  Roberts  91.00  

62.  li.  J.  Kl.se,  Joliiison  (^rei^k.  .  .94.25  ("rookston,  Minn. — Meinbers  of  the 

63.  G.  M.  St<!warl,  Mii/.onuiiiie,  91.00  Fourth  District  Minnesota  creamery 
M.  F.  I I:il vorson.  Balsam  Lake,  94.25  ojMtrators  will  nu>et  in  Crookston, 
(15.  II.  I).  Harrison,  Wilson  ....  93.75  September  21st. 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES<This  Paper,  Your  Banker. 

[Commercial  Agencies. 


N.  J.  ESCHENBRENNER,  Pres. 
L.  E.  JAMES,  Vice-Pres. 


C.  V.  LEWIS,  Treas. 
N.  E.  LEWIS,  Sec'y. 


LEWIS-MEARS  COMPANY 

Incorporated 

127  Reade  Street 
NEW  YORK 

Specialize  in 

Fancy  Creamery  Butter 

and  Fresh  Eggs 


F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

Western  Representative 


REFERENCES— Hanover  National  Bank 
All  Commercial  Agencies 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Next  in  social  importance  as  a  residential 
street  in  the  old  days  was  Madison  Avenue. 
Starting  at  Twenty-third  Street,  this  avenue 
for  J  many  years  was  the  only  rival  to  Fifth. 
Today  nothing  remains  of  its  former  polite 
grandeur.  The  residence  of  S.  L.  M.  Barlow, 
a  once  noted  lawyer,  stood  on  the  comer  of  the 
avenue  and  Twenty-third  Street.  This  entire 
block  is  now  occupied  by  the  vast  buildings  of 
an  insurance  company,  which  extends  back  to 
Fourth  Avenue,  demolishing  in  its  expansion 
the  old  Academy  of  Design  and  the  ultra- 
fashionable  Lyceum  Theatre,  the  scene  of  the 
early  labors  of  the  late  Charles  Frohman.  The 
New  York  prototype  of  Christie's  famous 
London  auction  room  is  on  the  south  side. 
Some  famous  collections  have  been  dispersed 
here,  the  May  Jane  Morgan  sale,  with  its 
famous  peach  blow  vase,  among  them.  The 
chief  features  of  the  huge  Metropolitan  Build- 
ing are  its  wonderful  interior  stairway,  a 
reproduction  of  the  similar  entrance  to  the 
Grand  Opera  House  in  Paris,  and  its  tower 
and  clock. 

(Continued  Next  Week) 
Correcl.  WeiglUs,  Quirk  Returns  Our  Specialty 


STRONG  1  iNANCIALLY 


The  Great  At. 

Teii 

Jersey  City,  N.  J. 

THE  HOUSE  OF  I 


GUS  LUDWIG,  MANAGER  ) 

Will  look  after  your  shipments  persi 

We  solicit  your  shij 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  STE  C 

shipper  to  receive  even  more  prompt  returns  than  ever  W 
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tic  &  Pacific 

Chicago,  Illinois 

IfALITY  BUTTER 


ml 


m 


•«; 


(Si 


8! 


IE  BUTTER  DEPARTMENT 

•  advise  you  as  to  market  conditions 

nnd  correspondence 


«Bd  to  Us  Either  at  JERSEY  CITY, 
:ago  Branch 


^  :  are  receiving  at  least  90%  of  o\ir  Minnesota  and  Iowa' 
cameries  at  Chicago  paying  them  top  prices,  enabling  the 
Jruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


FACTS!  FACTS! 

LOOK  FOR  IT— TEST  IT—USE  IT! 

Fifty-two  weeks  in  the  year — that's  our 
"Direct  to  the  Consumer  Service,"  a  service 
that  satisfies  the  most  exacting  and  pays  won- 
derful dividends  to  your  patrons  with  every 
shipment  made. 

Have  You  Ever  Figured — 

the  amount  of  pennies,  dimes  and  dollars  you 
can  save  by  using  our  "Direct  to  the  Consumer 
Service."  No  middleman  to  divide  profits 
with.  That's  what  our  great  service  is  doing 
for  a  large  number  of  creameries  in  the  Middle 
West — why  don't  you  start  today  saving  the 
pennies,  dimes  and  dollars. 


J.  A.  FISK^  Western  Representative 


Phone  Midicay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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MAKE  INCREASES 

Vermont    Butter  Production. 
Shows  Healthy  Growth. 


The  dairy  statistics  compiled  from 
the  annual  factory  reports  sent  into 
the  Department  of  Agriculture  from 
all  the  creameries  in  Vermont  show 
for  the  year  1920  an  increase  of  13.2 
per  cent  of  butter  made  compared 
with  1919;  and  1921  shows  an  increase 
of  11.8  per  cent  more  butter  made 
than  in  1920.  The  apparent  feeling 
that  Vermont  is  rapidly  changing  to 
the  marketing  of  fluid  milk  is  erro- 
neous and  the  facts  are  that  in  1920 
and  1921  less  fluid  milk  was  sold  from 
the  state  than  in  1919.  The  years 
1920  and  1921  show  a  decrease  of 
about  one  per  cent  in  milk  sold;  4.5 
per  cent  less  condensed  milk  sold  and 
a  corresponding  increase  in  sweet 
cream  sold  and  butter  made. 

There  is  an  increase  in  demand  for 
sweet  cream  from  Vermont  plants  and 
some  of  the  butter  factories  located  on 
the  railroad  have  gone  more  or  less 
into  the  sweet  cream  business.  How- 
ever, the  butter  factories  with  good 
markets  so  far  have  found  that  the 
price  offered  for  cream  is  usually  for 
a  short  period  and  not  sufficient  in 
many  instances  to  warrant  discon- 
tinuing butter  manufacture  when  the 
extra  cost  of  delivery  every  day  to  the 
factory  and  the  factory  costs  in  sepa- 
rating, pasteurizing  and  cooling  are 
considered. 

Following  is  a  table  which  shows 
the  amount  of  butter  made  in  Ver- 
mont in  1918,  1920  and  1921,  giving 
the  percentage  of  overrun  for  each 
year: 


Temporary  Butter  Shortage 

As  is  generally  the  case  at  this  time 
of  the  year  many  of  the  creameries 
are  unable  to  meet  the  large  demand 
for  fresh  northern  butter,  and  many 
creameries  are  having  difficulty  in 
supplying  their  regular  trade  with  all 
the  butter  they  require.  This  is  tha 
season  of  lower  production  and  then 
because  of  a  larger  amount  of  cream 
sold  as  sweet  cream  compared  with 
previous  years,  the  shortage  of  butter 
appears  to  be  larger  this  year. 

In  order  to  guard  against  this  short- 
age in  the  future  seasons  it  would  be 
well  for  creamery  managers  to  plan  to 
store  enough  of  their  June  and  July 
oiitput  in  order  to  hold  all  of  their 
regular  trade  during  the  latter  part  of 
August  and  early  September.  The 
butter  could  be  put  up  in  prints  and 
five-poiind  boxes  and  stored  in  the 
local  cold  storage  plant. 

August  Returns 

The  following  figures  show  the 
summarized  returns  from  dairy  prod- 
ucts during  August,  1920.  1921  and 
1922.  The  calcidations  were  based 
on  100  pounds  of  3.7  per  cent  milk 
sold  as  market  milk  and  comparative 
values  of  the  milk  manufactured  into 
butter  and  cheese  or  sold  as  sweet 
cream.  When  the  milk  is  skimmed 
and  the  cream  sold,  credit  is  given  for 
the  skimmilk  at  six  times  the  market 
value  of  live  hogs.  During  August, 
1922,  this  figured  forty-three  cents  for 
eighty-five  pounds  of  skimmilk. 

Aug.  Aug.  Aug. 
1922        1921  1920 

Milk  .$2,804     $3,502  .$3,967 

Butter   1.944      2.215  3.098 

Cream   2.164      2.383  3.259 

Cheese   1.900       1.900  2.550 


1918              1920  1921 

Butter  made,  pounds  11,680,928      13,614,777  15,428,802 

Overrun,  per  cent                                      19.5               22.08  21.88 

Average  butter  price                                 51c                61c  43c 

Average  price  for  fat  547               .676  .456 

Differlnce                                                    .037  066  ,  .026 


The  difference  in  overrun  in  1921 
as  compared  with  1918  amounts  to 
2.38  per  cent.  On  the  amount  of 
butter  made  in  1921,  the  increased 
saving  in  overrun  amountii  to  301,309 
pounds  of  butter,  or  $129,562. 


September  Butter  Scoring 

The  September  butter  scoring  (!on- 
test  will  be  held  at  the  Marshfield 
co-operative  creamery,  Marshfield, 
on  Thursday,  September  28.  The 
Marshfield  plant  is  one  of  the  old 


well-established  plants  of  the  state 
which  manufacture  butter  exclusively. 
Its  manager,  C.  M.  Lilley,  one  of  the 
oldest  buttermakers  in  the  state,  has 
established  a  reputation  for  high 
quality  butter. 

Samples  of  butter  should  be  sent 
so  as  to  arrive  in  Marshfield  on 
Tuesday,  September  26.  The  scoring 
will  be  at  ten  A.  M.  on  the  28,  and 
discussions  will  be  held  in  the  early 
afternoon.  Send  your  sample  and 
plan  to  be  present. 

Results  of  August  Scoring 

The  August  butter  scoring  contest 
was  held  at  the  Gold  Brook  Creamery 
at  Stowe,  Vermont,  on  August  10. 
About  fifty  creamerymen  attended 
the  scoring  and  were  well  entertained, 
and  served  an  excellent  luncheon  at 
noon  by  Mr.  Santamore,  better  known 
as  "Judd,"  manager  and  buttermaker 
who  had  charge  of  affairs. 

The  general  quality  of  the  butter 
entered  was  very  good,  and  the  gen- 
eral workmanship  showed  much  im- 
provement over  previous  scorings. 
The  greatest  criticism  was  on  the  old 
cream  flavor,  probably  due  to  hot 
weather,  negligence  in  cooling  and 
infrequent  delivery  of  cream.  The 
average  composition  .was  fat,  81.40; 
moisture,  15.46;  salt,  2.14;  curd,  1.00. 
the  four  high  scores  were: 

G.  L.  Holden,  Milton  95.33 

L.  L.  Garrand,  Grand  Isle  94.67 

W.  N.  Jenne,  Lincoln  94.67 

C.  B.  Vincent,  West  Hartford.  .94.33 

Dairy  Market 

Milk — The  New  England  Septem- 
ber price  for  milk  remains  the  same  as 
for  August,  namely,  seven  and  one-half 
cents  per  quart  delivered  in  Boston. 
The  New  York  price  advanced 
twenty-one  cents  per  hundred  over 
the  August  price.  This  makes  the 
New  York  price  $2.90  per  hundred 
pounds  of  three  per  cent  milk  in  the 
200-mile  zone. 

Butter — Unusually  hot  dry  weather 
in  the  large  producing  areas  was 
largely  responsible  for  the  decrease  in 
production  of  butter  during  the  latter 
part  of  August.  Consumption  of 
butter  remains  very  good.  There  is  a 
temporary  shortage  of  fresh  northern 
butter  at  the  present  time. 


GALLAGHER  BROS 

 = — -Want  Shipments  of—  

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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"When  you  wanl  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUHER 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  .Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF^BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


Hansen's  Butter  Color  Economy 


GREATER  PROFITS 


BY  USING 


HANSEN'S 

DANISH  BUTTER  COLOR 

REASON    WHY    HANSEN'S    IS  SUPERIOR 

Does  not  Mottle.  Does  not  Granulate  Does  not  get  Rancid 

Does  not  affect  the  finest  Aroma  or  Flavor.  Clear  to  the  Last  Drop.  Is  Dependable  and  Pure. 

Do  you  know  that  every  pound  of  Hansen's  Butter  Color  adds  one  and  one-fourth 
pounds  to  your  butter?    Giving  a  net  profit  of  twenty-five  per  cent  on  Butter  Color 

Investment. 

CHR.  HANSEN'S  LABORATORY,  INC. 


WeHlern  Office:  Milwaukee,  Wis. 


LITTLE  FALLS,  N.  Y. 


22 


THE  DAIRY  RECORD 


HAS  BIG  LIST 


Late  Entries  For  Cattle  Congress 
Surpass  Goal. 


Entries  poured  into  Waterloo  from 
every  corner  of  the  nation  toward  the 
closing  entry  date  and  reassured  the 
managemsnt  that  this — the  thirteenth 
annual  Dairy  Cattle  Congress,  will 
be  the  greatest  dairy  show  ever  wit- 
nessed in  the  history  of  Iowa.  Mon- 
day, September  25  will  open  this 
great  event  and  it  will  be  the  busiest 
spot  in  Iowa  for  the  following  week 
thereafter. 

Roll  call  of  the  dairy  herds  from 
the  various  states  that  will  be  here 
would  have  a  sound  something  like 
this:  reporting  present,  "Iowa,  Wis- 
consin, Minnesota,  Missouri,  Nebras- 
ka, Ohio  (many  others  from  the 
Middle  West),  Virginia  and  North 
Carolina. 

You  know  that  old  debatable  ques- 
tion which  goes  something  like  this: 
"What  would  happen  if  an  irresistible 
moving  force  should  strike  an  immo- 
vable stationary  object?"  The  battle 
between  the  best  herds  and  the  best 
individuals  which  will  ensue  within 
the  ranks  of  the  Ayrshire,  Brown 
Swiss,  Guernsey,  Holstein  and  Jersey 
breeders  at  the  Congress  may  be 
comparable.  It  will  be  one  of  the  rare 
opportunities  aiiorded  in  a  study  of 
the  correct  types  in  these  great  dairy 
breeds.  This  is  the  opinion  of  the 
old  heads  who  have  followed  the  dairy 
game  for  a  lifetime,  and  they  will  be 
on  hand  at  the  Congress. 

When  They  Strike 

H.  H.  Kildee  will  judge  the  Hol- 
steins  on  Thursday  and  Fi'iday — the 
28  and  29;  W.  W.'Yapp  will  officiate 
in  the  Jersey  awards  on  Wednesday 
and  Thursday,  the  27  and  28;  Guern- 
.seys  will  be  judged  by  R.  S.  Hulce,  on 
the  same  days  as  the  Holsteins,  28 


and  29;  Ayrshires  will  be  placed  by 
J.  B.  Fitch,  Tuesday  and  Wednesday 
the  26  and  27,  and  on  the  same  dates 
as  the  Ayrshires. 

The  judging  arena  is  one  of  the 
largest  in  the  country  and  every  spec- 
tator will  have  a  splendid  ojiportunity 
of  seeing  the  classes  placed. 

Not  the  dads  alone  will  fight  for 
honors,  but  the  lads,  too,  have  a 
place  at  this  great  show,  and  they  will 
battle  in  the  dairy  calf  club  classes  on 
the  afternoon  of  Wednesday  the  27. 

The  college  and  boys'  judging 
teams  will  fight  for  their  honors  on 
Monday,  September  25.  Teams  from 
all  over  the  nation  mil  be  hera.  Many 
trophies  will  fall  to  the  winners. 
Fun  For  Everybody 

"There's  going  to  be  something  to 
amuse,  something  of  interest  to  every 
member  of  every  household  in  the 
nation,"  says  E.  S.  Estel,  manager 
of  the  Dairy  Cattle  Congress,  while 
commenting  on  the  show.  That  seems 
to  mean  that  they  will  flock  here  by 
families  to  see,  to  be  amused,  to  rest 
and  to  learn. 

The  exhibits  provide  a  place  for 
the  little  breeder  and  the  grade 
breeder  along  with  the  big  fellow. 
Dairy  equipment  manufacturers  and 
buttermakers,  ice  cream  makers  and 
cheese  makers — they'll  all  be  here  who 
are  interested  in  any  phase  of  the 
dairy  game,  regardless  of  the  par- 
ticular phase.  It  promises  to  be  the 
meeting  ground  for  the  dairy  man 
of  the  nation. 

Iowa  Appreciates  Honor 

lowans  like  to  tell  folks  that  they 
have  twice  as  many  hogs  as  any  other 
state  in  the  Union,  that  they  grow 
more  corn  than  any  other  state,  that 
they  are  surpassed  by  only  one  state 
in  the  total  number  of  cattle  and  of 
late  they  are  bidding  for  dairy  honors. 

They  bought  upwards  of  a  million 


dollars  worth  of  dairy  cattle  last  year 
— a  time  when  the  buying  power  wbs 
at  a  rather  low  ebb.  They  want  to 
surpass  the  rest  in  this  phase  and  they 
will  attend  this  great  nation-wide 
Dairy  Show  as  they  never  have 
before.  The  county  fairs  all  over 
Iowa  found  a  great  revival  of  interest 
in  their  dairy  cattle  this  year.  Per- 
haps that's  partly  why  this  show  will 
be  a  stunner. 

Reduced  Railroad  Fares 

"Fare  and  a  half  rates  will  be  given 
to  anyone  who  wants  to  attend  the 
Dairy  Cattle  Congress,"  says  the 
railroads  when  asked  what  they  would 
do  for  the  show.  Adequate  hotel  and 
pi'ivate  rooming  facilities  at  moderate 
prices  are  assured  the  visitors  while  in 
Waterloo.  Co-operation  on  every 
hand  will  put  the  affair  across  in  the 
same  first  rate  style  as  mil  the  exhib- 
itors and  those  contributing  to  tha 
show  in  any  other  manner. 

Five  great  breeds  of  dairy  cattle — 
with  hundreds  of  entries,  a  dairy 
factory,  a  butter  statuary  exhibit,  a 
very  complete  line  of  every  conceiv- 
able dairy  machine  and  dairy  equip- 
ment, a  butter  contest,  a  cheese  con- 
test, health  and  child  welfare  work,  a 
huge  child  pageant,  fifteen  large  hip- 
podrome acts — thsse  are  just  a  few 
of  the  things  that  you  would  have  to 
see  in  one  day  should  you  try  it. 
"Can't  be  done,"  seems  the  common 
opinion,  and  that  anyone  should  plan 
on  spending  a  couple  of  days  or  the 
whole  week. 

Like  the  thirteenth  annual  Dairy 
Cattle  Congress,  the  fourth  annual 
International  Belgian  Horse  Show, 
held  in  connection  with  the  Congress, 
bids  fair  to  surpass  former  goals.  The 
breeders  who  will  come  have  been  the 
outstanding  Belgian  -winners  of  the 
nation  for  many  years.  They  come 
from  a  great  many  states. 


FOUNDED  IN  1827  /  ^ 

Dealers  in 


BUTTER  AND  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
havciinaintained  a  leading  po- 
sition in  tho  trade  and  our 
present  business  isjargcr  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  eciuipment  enable 
lis  to  render  a  service  to 
creameries  that  Is  unexcelled 
for  clllciency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


lllllillllllllllllililllllllllllllilillllllllllllllllll^ 


9SS 


■■I 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Rpfprnncen:  Atlantic  National  Bank: 
Dun's;    Btadstreets;    Dairy  Record 
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GUESSING  IN  BUSINESS 

method?  We  say  you  are  not  if  you  can  be 
shown  any  easy  way  to  avoid  it. 

Here  It  Is: 

Install  the  KRON  AUTOMATIC  DIAL  SCALE, 
a  scale  that  is  absolutely  guaranteed  to  be 
accurate,  a  scale  that  does  not  require  con- 
stant attention,  thus  avoiding  continual  high 
price  repair  bills,  besides  the  loss  in  weights, 
while  out  of  repair. 

Start  at  once  to  save  these  losses  by  writing 
us  for  further  information  about  installing  The 
Kron  in  your  creamery. 

American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 

E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  CO. 


84  Hudson  Street.  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Yotir  Bank  or  Trade  Paper 


is  a  thing  of  the  past.  Forces  are  at  work 
which  make  the  former  much  used  practice  of 
guessing  at  results  an  extremely  dangerous 
policy.  Each  passing  day  brings  home  more 
clearly  to  business  men  in  every  line  of  en- 
deavor the  positive  need  of  accurate,  up-to-the 
minute  records  of  every  transaction. 

Mr.  Creameryman 

for  years  you  have  been  guessing  the  amount 
of  butter  put  in  your  tubs.  Do  you  realize  the 
amount  of  money  that  you  have  lost  by  this 
loose  method?  It  has  run  into  thousands  of 
dollars!    Are  you  willing  to  continue  that 
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TO  HOLD  CONVENTION 
Ice  Cream  Manufacturers  to  Meet 
at  Cleveland. 


The  ice  crsam  industry  of  the  coun- 
try is  preparing  for  a  national  con- 
clave and  educational-and-buying 
event  in  October  on  a  scale  that  has 
never  before  been  known. 

The  twenty-second  annual  conven- 
tion of  the  National  Association  of 
Ice  Cream  Manufacturers  is  to  be 
held  in  Cleveland  October  16  to  18 
inclusive.  Beginning  October  17  and 
extending  throughout  October  21  the 
Association  of  Ice  Cream  Supply  Men 
will  manage  a  National  Exposition  for 
the  ice  cream  industry  in  the  magnifi- 
cent new  $6,000,000  public  hall  in 
Cleveland.  It  is  expected  that  2,000 
eifons  from  the  industry  will  register 
at  the  exposition. 

As  a  result  of  several  years  of  their 
development  as  an  institution,  at  first 
of  sectional  character  and  then  later 
of  a  National  character,  the  exposi- 
tions promoted  and  managed  by  the 
Association  of  Ice  Cream  SupplyMen 
have  come  to  be,  in  effect,  an  indus- 
trial buying  Fair  editorially  referred 
to  in  ice  cream  industrial  publica- 
tions as  "a  market  set  up  for  the 
industry."  Not  only  is  a  large  amount 
of  equipment,  machinery  and  supply 
transactions  consummated,  but  the 
trend  of  buying  for  the  whole  country 
is  indicated. 

In  many  respects  the  ice  cream 
industry    has    witnessed  significant 
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changes  and  developments  in  the  last 
few  years,  becoming  more  and  more  a 
major  industry.  It  is  expected  that 
the  men  most  importantly  concerned 
in  the  production  of  from "250,000,000 
to  300,000,000  gallons  of  ice  cream  in 
the  next  twelve  months  will  be  in 
attendance  at  the  convention  and 
National  Exposition  in  Cleveland. 


Two  Mistakes 

By  mistake  the  statement  was  made 
in  the  September  13  issue  of  The 
Dairy  Record  that  September  1  would 
be  the  closing  date  for  the  entries  in 
the  butter  contest  to  be  held  in  con- 
nection with  the  annual  convention  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association.  Novem- 
ber 1  was  meant.  The  correct  date 
appeared  in  the  memorandum  col- 
umn on  page  36. 

It  was  also  announced,  in  an  article 
appearing  on  page  3  of  the  same 
issue,  that  Iowa  had  gone  definitely 
on  record  for  the  double  standard, 
when  the  single  standard  was  meant. 
The  mistake  was  so  obvious,  how- 
ever, that  we  do  not  feel  that  anyone 
was  misled. 


MEEKER  COMING  STRONG 


(Continued  from  Pa^e  3) 

this  source,  to  date. 

The  governor  of  North  Dakota  has 
issued  a  proclamation,  designating 
October  7-14  as   Dairy  Week,  and 


urging  farmers  of  that  state  to  attend 
the  Show. 

Five  requests  for  reservations  have 
also  been  received  from  foreign  coun- 
tries. 

Last  Appearance  Hero 
For  some  reason,  there  appears  to 
be  an  impresision  among  creamerymen 
that  the  National  Dairy  Exposition  is 
a  Minnesota  fixture.  Such  is  far  from 
being  the  case.  As  a  matter  of  fact, 
this  will  probably  be  the  last  year  that 
the  Exposition  will  be  held  in  the 
Twin  Cities  for  a  long  time. 

While  the  location  of  next  year's 
show  has  not  yet  been  fixed,  it  is 
probable  that  it  will  be  held  in  Phil- 
delphia  in  connection  with  the 
World's  Dairy  Congress. 

Since  this,  then,  will  undoubtedly 
be  the  last  opportunity  which  most 
of  the  creamerymen  in  the  Middle 
West  will  have  of  seeing  the  Exposi- 
tion for  several  years,  at  least,  oper- 
ators should  make  every  effort  to 
attend  this  year.  It  is  felt  that  they 
should  not  only  attend  themselves 
but  shoidd  do  their  utmost  to  induce 
as  many  patrons  as  possible  to  be 
present. 

Most  of  the  operators  who  plan  to 
attend,  are  making  arrangements 
either  to  come  a  day  before  the  Na- 
tional Creamery  Buttermakers'  Asso- 
ciation Convention  or  to  stay  one  day 
after  that  meeting,  in  order  to  ^isit 
the  Exposition. 


Cans  Too  Bi^ 
Down  in  Trinidad,  the  people  are 
very  fond  of  evaporated  milk,  but 
can  not  afford  to  purchase  so  perish- 
able an  article.  If  an  American  canner 
would  put  up  a  very  small  can  of 
milk — just  sufficient  to  serve  three  or 
four  persons  for  one  meal — and  send 
it  down  there,  our  consul  informs  the 
canned  foods  unit  of  the  Department 
of  Commerce,  it  would  give  a  decided 
impetiis  to  the  present  trade  now  in 
the  hands  of  Europeans,  and  which 
amounts  at  the  present  time  to  sup- 
plying a  food  for  practieallj'  babies 
only. 


Barnum,  Minn. — H.  C.  Hanson, 
proprietor  of  the  Carlton  Creamery 
Company,  is  contemplating  the  erec- 
tion of  an  addition  to  be  one  story  and 
basement. 

Aberdeen,  S.  D.^ — The  Fairmont 
Creamery  Company,  which  until  re- 
cently has  been  located  on  North 
LiiU'oln  Street,  is  now  located  in  its 
new  home  at  125  Railroad  Avenue  S.  E.; 
L.  G.  Hughart  is  the  new  manager. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

ttutter.  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  haM^TsoS  ST.  PAUL,  MINN. 
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Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  your  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  8i  COMPANY 

"  The  House  With  a  Known  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 


The 
Grain 

of 

Common 
Sense 


The  purity,  cleanliness  and  sweet  flavor  of  Worcester  Salt  are 
all  important  to  buttermakers. 
So  is  the  grain. 

For  the  fineness,  uniform  shape  and  smoothness  of  Worcester 
grains  insure  thorough  absorption  and  even  distribution  with  a 
minimum  of  working. 

This  prevents  the  formation  of  mottles  and  brine  pockets. 

In  the  physical  make-up  of  Worcester  grains  there  are  no  rough 
edges. 

No  needle-like  points  to  pierce  the  butter  granules  and  destroj' 
the  body  of  your  butter. 

No  coarse  particles  to  dissolve  slowly. 

In  Worcester  you  get  the  whole  grain  of  the  salt — not  a  con- 
glomerate mass  of  broken  crystals. 

Your  magnifying  glass  will  show  you  this. 
Facts  prove 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 
FACTORIES— Silver  Springs,  N.  Y.  NSW  York  OFFICES— Boston,  Chicago,  Detroit, 


Ecorse,  Mich. 


Coltimbus,  Philadelphia 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite 

The  Great  Grease  Remover 
and  Water  Softener 


Crown  Cleaner  and  Cleanser 

CROWN  SPECIAL  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

/^r^A/f  !>  A  MV  2314  Wycliffe  Street 
V>t^^iVlri\i>  1    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


SHIP 


G. 
W. 


a  Co. 


Incorporated 


BULL 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet'a,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


"FRICK"  Refrigeration 

Midwest  Eniiineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


PAY  YOUR  DUES 


Names  of  Delinquents  Will  Not 
Appear  in  Report. 


The  annual  report  of  our  hoard  of 
directors  is  now  being  prepared  and 
will  go  to  the  printer  about  October  1. 
The  names  and  addresses  of  all  mem- 
bers in  good  standing  will  appear  in 
this  report  and  any  member  who  has 
neglected  to  pay  his  dues  should  get 
busy  and  pay  up  at  once  as  otherwise 
his  name  can  not  appear  in  the  annual 
report. 

The  association  has  kept  a  number 
of  relief  men  busy  during  the  summe;" 
and  we  shall  at  all  times  do  our 
best  to  supply  relief  men  when  we 
are  asked  to  do  so.  Two  reports  have 
reached  the  association  office  that 
relief  man  sent  out  were  not  giving 
satisfactiory  service  and  this  is  re- 
gretted by  those  in  charge  of  the 
association  office. 

We  realize  it  is  not  an  easy  matter 
to  fill  a  position  as  relief  man,  but 
most  members  also  realize  this  and 
we  doubt  if  they  would  complain 
without  good  reason. 

We  are  sure  that  most  of  the  relief 
men  sent  out  have  given  good  service, 
and  if  one  or  two  of  them  have  failed 
to  come  up  to  expectations  it  is  prob- 
ably because  they  have  not  taken 
their  work  seriously  enough,  rather 
than  because  they  are  lacking  in 
ability. 

We  believe  that  a  relief  man  who  is 
well  paid  for  his  services  should  put 
forth  the  same  effort  in  doing  his  work 
as- one  would  expect  of  any  member 
regularly  employed. 

The  man  who  can  not  give  satisfac- 
tory service  when  employed  at  relief 
work,  would  not  be  an  entirely  safe 
man  to  put  in  full  charge  of  a  cream- 
ery. 

Remember  the  N.  C.  B.  A.  Con- 
vention at  the  Ryan  Hotel,  St.  Paul, 
October  11  and  12. 


SUC;CESSFUL  EXHIBIT 

At  Wadena  County  Fair. 

The  butter  exhibit  at  the  Wachvna 
county  Fair  was  the  most  su(!('essful 


ever  shown.  The  Fair  Association 
have  built  a  new  display  refrigerator 
and  in  addition  to  the  large  entries  of 
butter  for  the  scoring  contest  several 
ornamental  displays  and  fancy  prints 
were  shown. 

In  connection  with  the  exhibit,  a 
guessing  contest  was  conducted  by 
the  local  district  unit,  prices  of 
fifteen,  ten  and  five  pound  tubs  of 
butter  being  given  to  the  nearest 
eorisect  guesses  of  the  total  amount  of 
butter  shown.  This  created  a  great 
interest  in  the  exhibit  and  made  it 
one  of  the  greatest  attractions  at  the 
Fair. 

In  addition  to  the  pro  rata  money 
offered,  a  special  price  of  three  en- 
graved silver  cups  were  given  to  the 
winners  of  first,  second  and  third 
prizes. 

The  following  record  shows  th. 
wi  nners : 

A.  B.  Petersen,  Eagle  Bend  94 

Wm.  Kelzenberg,  Verndale  93, 

Carl  C.  Bently,  Dopelius  93" 

C.  J.  Strommer  91 

A.  R.  Erickson  92 J 

A.  M.  Ashenbrenner  91 1 

Geo.  Koleman  91  ^ 

Otto  Amberg  92 

W.  A.  Santa  921- 

Geo.  A.  Howes  91 

M.   Tomlinson  9U 

Anton  Nelson  91 1 

Otto  Kella  92 1 

Jalmar  Jacobson  925 

H.  H.  Muckala  91  \ 

First  prize  on  ornamental  disi)la> 
was  given  to  A.  M.  Ashenbrenner. 
Wadena. 

The  butter  was  scored  by  Leonard 
Houske,  Halstad,  and  L.  Lohnbakken, 
dairy  inspector  from  St.  Cloud. 

The  Fair  Association  w'sh  to  thanl^ 
District  Unit  and  all  the  buttprmakcrs 
for  the  interest  they  showed  in  pro- 
moting this  imjjortant  industry. — N. 
Baden,  Superintendent  of  Dairv  Ex- 
hibit. 


ASK  PERMANENT  FUND 

Members  of  District  No.  2G  Seek 
New  Measure. 


A  movement  for  the  establishiuen 
of  a  permanant  retirement  fund  foi 
creamery  operators  who  become  iiu-a- 
)>acitated  through  old  age  or  di.'*- 
ability  was  startiul  at  the  nu-eting  of 
District  No.  2()  held  at  Fairmouiit 
last  month. 

The  following  is  the  text  of  tlu 
resolution,  as  reported  by  Secretarv 
A.  H.  Esse: 

"Whereas,  It  is  diffi(!ult,  and  nearl; 
im])ossible  for  creamery  operators  tc 
establish  a  i)eruninenl  income  to  pro- 


ESTABLISIIEI)  1845         INCOKPORATEU  1900 


J.  D.  STOUT  &  CO.  Z'^\!Ju 


Want  Your 


BUTTER 


New  York 

And  Money  Right  Back 

TRY  US 


PAY  PRICES  ACCORDING  TO  QUALITY 

References:    Commercial  Agencies;  Hanks  or  Dairy  Recoril 


Iffxlrrn  l(i-i,rtitii  I  nliir : 

S.  <;.  ltAIH;t)Alil,,  DETROIT  MINN 
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vide  for  old  age  or  disability,  by  sav- 
ings account  or  other-wise,  and 

"Whereas,  A  permanent  fund  is 
necessary  to  encourage  good  operators 
to  remain  in  the  creamery  business 
and  thereby  create  a  higher  standard 
and  an  increased  number  of  skilled 
workers  to  carry  on  the  creamery 
business,  and  to  mduce  the  high  grade 
workmen  by  prospects  of  a  permanent 
income  in  old  age  or  in  disability,  to 
remain  in  the  work  and  not  feel 
obliged  to  leave  it  and  seek  a  compe- 
tence elsewhere,  and 

"Whereas,  We,  the  operators  in 
District  Xo.  26  of  the  JMinnesota 
Creamery  Operators'  and  Managers' 
Association,  at  a  regular  meeting  of 
said  district  assembled  in  Fairmount, 
Minn.,  on  the  24  day  of  August,  1922, 
by  vote  passed  in  due  form,  declare 
ourselves  as  favoring  the  establish- 
ment of  a  permanent  '  Retirement 
Fund,'  and  instructed  our  president 
to  appoint  a  committee,  instructed 
to  draw  up  such  resolution, 

"Be  It  Resolved,  That  we  are  in 
favor  of  establishing  a  Permanent 
Retiring  Fund,  either  by  action  of  the 
State.  Convention,  or  by  legislation, 
if  necessarj^  (plan  to  be  worked  out  by 
the  state  board  of  directors  and 
presented  for  approval  of  members  of 
the  association),  thus  to  -provide  a 
fund  for  retirement  of  members,  and 
also  a  fund  for  the  relief  of  members 
who,  through  sickness  or  other  mis- 
fortune, are  subjected  to  abnormal 
expenses. — A.  H.  Esse,  H.  H.  Lun- 
dahJ,  Theodore  Winter,  committee  on 
resolutions." 

In  addition  to  that  of  the  com- 
mittee on  resolutions,  the  reports  of  a 
number  of  other  committees  were 
heard.  The  program  committee  re- 
ported that  District  No.  9  had  not 
accepted  the  challenge  for  a  ball  game 
as  it  wanted  another  year's  practice 
before  cros.sing  bats  with  No.  26. 

H.  H.  Lundahi  was  appointed  to 
see  the  County  Fair  Board  to  ask  that 
a  larger  amount  of  prizes  be  awarded 
for  butter.  Otto  Schmidt  was  ap- 
pointed on  the  program  committee. 

An  interesting  account  of  his  trip 
to  the  Chicago  markets  was  given  by 
H.  H.  Lundahi,  Mr.  Lundahi  ex- 
pressed surprise  at  the  lack  of  proper 
accommodations  found  so  frequently 
on  the  markets. 
^  A.  H.  Esse,  Theo.  Winter  and  M.  V. 
Nelson  led  in  the  butter  judging  con- 
test, each  being  but  a  quarter  of  a 
point  off  from  the  official  score  placed 
by  J.  A.  Fisk  and  R.  W.  Franklin. 
H.  H.  Lundahi  and  P.  A.  Vander- 


Saving  Space^  Power 
Labor  and  Upkeep! 


The  advantages  of  the  Manning  system  of 
pasteurization  over  large,  comphcated  and 
costly  outfits  are  apparent  at  a  glance.  The 
Manning  saves  floor  space,  power  and  labor, 
does  not  waste  milk  like  long  flow  outfits,  and 
because  of  direct  application,  perfect  insul- 
ation and  superior  construction  needs  less 
heating  and  cooling  mediums. 

These  items  are  a  real  factor  in  any  plant. 
Investigate  the  Manning  Cream  Ripening 
Pasteurizer ! 

MANNING 

MANUFACTURING  COMPANY 
ind  Vermont 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mur. 
F.  B.  FROST,  Manager  Butter  Dept. 
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hock  were  also  those,  being  hut  three- 
quarters  of  a  point  off. 

Election  of  Delegates 
As  was  announced  in  the  last  issue 
of  The  Dairy  Record,  the  dates  fixed 
for  the  1922  state  convention  by  tlae 
board  of  directors  are  November  14, 
15  and  16.  As  was  done  last  year, 
the  board  changed  the  time  specified 
by  the  by-laws  because  of  the  conflict 
with  the  National  Dairy  Exposition. 

In  view  of  this  fact,  and  as  the  dis- 
trict meetings  for  the  election  of  dele- 
gates and  alternates  will  be  held  later 
than  usual,  the  board  of  directors,  at 
their  recent  meeting,  decided  to  ex- 
tend the  time  for  these  district  meet- 
ings from  the  two- week  to  the  three- 
week  period  immediately  preceding 
the  convention. 

In  other  words,  the  district  meet- 
ings for  election  of  convention  dele- 
gates and  alternates  must  be  held  in 
the  period  from  October  23  to  Novem- 
ber 10,  and  at  no  other  time.  This 
will  give  these  districts  which  are 
liable  to  encounter  bad  roads  in 
November,  a  chance  to  hold  their 
meetings  during  the  last  week  of 
October. 

Entries  for  the  butter  contest  to  be 
held  in  connection  with  the  conven- 
tion must  be  sent  to  arrive  in  St. 
Paul  not  later  than  November  1. 


A.  St.  John  94, 
Boetcher  91 5, 
Sommers  91i. 


Walter  Bick  92,  Wm. 
B.  E.  Runge  93,  E. 


MORKIN  HIGH 


At  Houston  County  Fair. 


Ole  Morkin  of  Wilmington  won 
first  prize  at^  the  Houston  County 
Fair,  held  at  Caledonia  September 
12-15.  Prizes  of  $15.00,  $10.00,  $7.00, 
$5.00  and  $3.00  were  offered.  Oscar 
Ause,  fieldman  of  District  No.  4, 
Minnesota  Co-operative  Cream- 
eries Association,  Inc.,  scored  the 
butter. 

The  following  were  the  scores:  Ole 
Morkin,  Wilmington,  93;  H.  M. 
Clemmenson,  Spring  Grove,  92  ^;  Geo. 
Solberg,  Caledonia,  92^;  M.  Magnus- 
son,  Honsy  Co-operative  Association, 
92;  Fred  Solberg,  Yucatan,  91;  Cari 
J.  Weier,  Freeburg,  90. 


TWO  NEW  MEMBERS 


Will  Be  in  Back 

For  the  benefit  of  readers  who  may 
have  overlooked  it,  attention  is  called 
to  the  Memorandum  of  Coming 
Events  appearing  on  the  last  page  of 
every  issue  of  The  Dairy  Record. 

Operators  frequently  desire  infor- 
mation regarding  entry  dates  for  the 
various  scoring  contests,  dates  of  con- 
ventions, etc.  By  referring  to  the 
column  mentioned  they  can  frequently 
secure  this  information  at  a  glance. 


For  District  No.  17. 


Two  new  members  were  admitted  to 
District  No.  17  at  the  meeting  held 
at  Fountain,  September  13.  Only  a 
short  business  session  was  held.  The 
next  meeting  will  be  held  at  Rushford. 

The  following  were  the  scores  of  the 
butter  contest:     N.  B.  Nelson  91 
R.  J.  Rick  921,  q  q  Johnson  93,  M. 


A  Correction 
The  Armstrong  Cork  and  Insula- 
tion Company  of  Pittsburgh 
announce  that  the  illustration  and  its 
caption  used  in  tlie'r  advertisement  in 
the  September  6  issue  of  The  Dairy 
Record  contained  a  mis-statement. 
The  cold  storage  rooms  shown  in  the 
picture  are  insulated  with  Lith  instead 
of  Nonpariel  Corkboard,  as  stated. 


Among  The  Members 

Max  Klaff  has  moved  from  Osseo 
to  Lewisville. 

Paul  Meeker  has  moved  from  Gay- 
lord  to  Meeker. 

C.  B.  Thompson  is  now  located  at 
Hillsboro,  N.  D. 

Louis  A.  Runke  has  moved  from 
Brewster  to  Wilder. 

S.  A.  Bush  has  moved  from  New 
London  to  Goodhue. 

A.  J.  Kielty,  formerly  of  Brooks,  is 
now  located  at  Red  Lake. 

Arne  Hanson,  junior  member,  has 
moved  from  Evan  to  Royal  ton. 

F.  V.  Spears  is  no  longer  at  Osseo, 
having  removed  to  Robbinsdale. 

John  B.  Keachie  is  now  located  at 
Eveleth.    He  was  formerly  at  Duluth. 

O.  J.  VoUrath  has  changed  his  ad- 
dress from  Montevideo  to  New  Loq- 
don. 

E.  C.  Twetten  has  resigned  his 
position  at  Webster  and  is  now  located 
at  Dennison. 

Duncan  D.  Black  is  now  operator  of 
the  creamery  at  Brewster.  He  was 
formerly  at  Delft. 

Wm.  Holtberg  of  Little  Sauk,  ac- 
companied by  his  new  bride,  recently 
visited  the  association  offices. 

Geo.  I.  Southard  of  Winona  is  now 
doing  relief  work  for  the  co  operative 
creamery  at  Hewitt. 

C.  W.  Rouse  has  moved  from  Hop- 
kinton,  Iowa,  to  Bellevue,  in  the  same 
state.  He  is  now  operator  of  the 
Bellevue  creamery. 

Glenn  F.  Borg  announced  his  resig- 
nation at  Parkers  Prairie,  when  he 
\dsited  the  association's  offices  recent- 
ly. R.  W.  Franklin  of  Spring  Valley 
will  succeed  him. 


C.  F.  ADAMS  Si  GO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yod  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 


F.  C.  DIEDRIGH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street.  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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MARKER  KNIGHTED 


Danish    Government  Honors 
Canadian  Commissioner. 


Christian  Marker,  dairy  commis- 
sioner for  Alberta,  has  been  conspic- 
uously honored  by  the  Danish  Gov- 
ernment, and  has  received  well- 
deserved  recognition  in  haNang  a 
knighthood  bestowed  upon  him  by 
the  consulate-general  who  was  visit- 
ing in  the  West  for  some  time.  '  Mr. 
Marker's  distinction  consists  in  a 
Danish  order,  which  gives  to  him  cer- 
tain pri\nleges  in  Denmark  and  is 
merely  a  mark  of  honor  outside  its 
borders. 

-  There  is  no  more  popular  Govern- 
ment official  in  Canada  than  "Chris" 
Marker,  and  no  more  loyal  son  to  the 
land  of  his  adoption,  and  the  honor 
conferred  upon  him  by  his  native 
land  is  equally  an  honor  to  Canada. 


DRYING  MILK  CANS 


Stops  Growth  of  Bacteria. 


Because  bacteria  increase  in  num- 
bers at  such  an  astonishing  rate  when 
conditions  are  favorable,  it  is  neces- 
sary not  onlj'  to  kill  as  many  of. them 
as  possible  in  order  to  keep  dairy 
utensils  clean  and  insure  a  good  prod- 
uct; but  utensils  must  be  kept  dry,  so 
that  the  few  organisms  that  are  left 
after  sterilization  will  not  multiply 
greatly.  In  addition  to  the  proper 
.temperature  it  is  necessary  that 
moisture  be  present  for  these  germs  to 
grow,  but  only  a  very  thin  film  of 
water  is  needed. 

It  is  particularly  important  that 
milk  cans  be  thoroughly  dried  and 
kept  dry  until  used  again,  says  the 
United  "States  Department  of  Agri- 
culture. In  addition,  they  must  be 
protected  from  contamination  with 
dust,  other  dirt,  and  flies.  Experi- 
ments carried  on  by  the  Department 
show  that  in  milk  cans  which  were 
covered  before  being  dried  the  num- 
ber of  bacteria  increased  700  times  in 
twenty-four  hours.  An  average  of 
seven  tests  showed  that  the  count 
increased  from  1,111,514  to  77.5,7.31,- 
429.  Milk  put  into  cans  in  which 
the  bacteria  have  been  permitted  to 
multiply  to  such  an  extent  wnll  spoil 
much  sooner  than  milk  put  into  cans 
before  being  covered. 

To  secure  rapid  drying  the  cans 
must  be  sterilized  with  steam  or  boil- 
ing water. 


Meeting  a  Standard 

Sanitary  standards  in  the  creamery,  dairy  and  cheese 
factory — the  severest  test  of  quahty  and  worth  that  can 
be  apphed  to  a  clean.er — are  being  successfully  met  in 
thousands  of  milk  food  production  plants  on  a  basis  of 
minimum  cost  of  time,  money  and  effort,  by  the  use  of 


.Dajryfnan 's 


This  cleaning  service  extends  to  every  part  of  the 
creamery  and  dairy  equipment  and  processes,  and  is  made 
possible  by  the  high  standard  of  quality  required  iii  every 
pound  of  Wyandotte  Dairyman's  Cleaner  and  Cleanser 
before  it  leaves  the  factory. 

This  cleaner  never  fails  in  its  work.  It  is  harmless  and 
easy  to  use.  It  is  pure  and  purifying,  and  every  grain  is  an 
active  working  particle  to  the  last  ounce  in  the  barrel. 

Your  supply  house  will  fill  j^om-  order. 

It  cleans  clean. 


Indian  in  Circle 


Prosperity  Follous  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Every  Package 

St.  Paul— OCTOBER  7  to  14— Minneapolis 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  1*=.^  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Tni.st  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENTS 

SERVICE 

DEPENDABLE 
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HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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Use  K.V.  P.  Genuine  Vegetable 
Parchment  Every  Day  in  Year 


— Wherever  a  thoroughly  reliable 
water  or  grease  proof  protection 
is  required.    Ask  for  samples. 


Compressors 

There  are  Compressors  and  Com- 
pressors, some  are  good,  others  are 
better. 

You  may  know  that  our  Compres- 
sors are  better  by  the  large  num- 
ber in  use  in  the  Creamery  Industry. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


CAUSES  OF  DEFECTS 


(Continued  from.  Pa^e  12) 


in  every  ease. 

When  all  the  butter  was  brought  to 
the  Iowa  Experiment  Station  and 
kept  at  room  temperature,  the  butter 
made  from  sour  cream  became  fishy. 
In  fact,  it  had  deteriorated  so  much 
that  it  was  hardly  salable.  That  made 
from  the  cream  with  a  low  acidity, 
both  the  high  and  low  salted  butter, 
held  up  well  after  it  came  out  of 
storage,  with  very  little  change. 

Neutralize  "Such  Cream" 
Mr.  Gray  had  in  mind  the  testing 
out  of  the  effects  of  salt  in  this  investi- 
gation but  a  truth  was  revealed  that 
was  not  looked  for,  that  is,  the  fact 
that  butter  made  from  high  acid 
cream  will  not  keep  well  in  storage, 
particularly  butter  made  from  cream 
separated  on  the  farm,  unless  the 
acidity  is  reduced. 

The  high  acid  developed  in  such 
cream  seems  to  be  responsible  for 
bringing  about  a  change  that  causes 
the  butter  to  deteriorate  when  held 
in  storage  for  a  long  time.  Hence,  we 
can  see  the  importance  of  neutraliza- 
tion ^-ith  such  cream. 

But  Not  This  Kind 
When  manufacturers  were  making 
butter  under  the  whole  milk  system, 
where  the  milk  was  delivered  sweet 
and  separated  at  the  creamery,  it  was 
quite  a  common  thing  to  develop 
between  .65  and  .70  per  cent  of  acid, 
and  butter  made  from  such  cream 
kept  well  in  storage.  Investigations 
have  been  conducted  by  the  Dairy 
Department  of  the  Iowa  State  Col- 
lege along  this  line  where  butter 
made  in  this  manner  came  out  ol' 
storage  as  good  as  it  went  in. 

I  might  also  say  that  the  Danish 
butter  which  ranks  so  high  in  the 
markets  of  the  world,  and  which  ha- 
been  put  in  cans  and  sliipped  to  all 
parts  of  the  world,  has  shown  remark- 
ably good  keeping  qualities  and  it  is 
made  from  rijiened  cream.  The  Dan- 
ish butter,  however,  is  made  from 
cream  separated  from  whole  milk  de- 
livered at  the  creamery,  lience  the 
quality  is  good  to  begin  with. 

Ripening  Starters 

We  ripen  starters  between  .7  and 
.8  per  cent  of  acid.  Such  a  starter 
is  added  to  cream  for  the  purpose  of 
improving  the  quality. 

It  is  the  opijiion  of  the  writer  thai 
))()ssibly  as  much  butter  is  injured  b> 
llu'  use  of  overripe  starters  as  is  im- 
proved by  the  use  of  good  starters, 
but  great  can;  and  intelligence  must 
1)0  e.xercised,  wliore  starters  are  used, 
to  see  that  they  are  not  overripe, 
and  to  see  that  t  h«!  starter  has  a  good, 
clean,  pleasant  aroma. 

The  culture  ])ut  out  by  Dr.  Ham- 
mer, of  the  Iowa  State  College,  has 
given  excellent  satisfaction  when  car- 
ried out  according  to  his  instructions. 

i'lxrv  should  1)(>  exercised  to  see  lluit 
a  good  gra.<le  of  lime  is  used.  The 
sohihility  of  llie  lime  should  he  ascer- 
tained.   In  adding  it,  it  is  very  impor- 
tant that  tile  liiiH'  water,  or  any  other 
alkali  that  is  used  to  reduce  tlu^  acidity 
of  cream,  shoidd   he  <lis(ril)uted  ii> 
uniformly  as  i)ossible  throughout  the 
vat  and  should  never  be  added  until  | 
the  coils  are  in  motion  so  that  the 
neutralizer    will    be    quickly    mixed  | 
throughout  all   parts  of  the  cream.  ' 
Lime,  boing'heavier  than  cream,  set- 
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ties  to  the  bottom  and  there  is  danger 
of  over-neutralization  of  a  portion  of 
the  eream,  or  oxidation  of  the  fats. 

Where  eream  is  overneutralized  the 
fats  assume  a  soapy  condition.  But- 
ter made  from  such  cream  ^\^ll  have  a 
pronounced  neutralized  taste.  Where 
the  acidity  has  been  reduced  to  a 
reasonable  point  and  then  reripened 
with  a  good  starter,  the  butter  will 
not  show  the  same  neutralized  flavor 
as  where  the  cream  is  neutralized  and 
no  attempt  is  made  to  ripen  the  cream 
before  churning. 

"Every"  Buttermaker? 

Every  buttermaker  has  his  own 
particular  way  of  preparing  his  neu- 
tralizer.  We  have  found  that  where 
fifteen  pounds  of  quick  lime  is  used  to 
eighty-five  pounds  of  water,  which 
makes  a  very  good  mix,  it  is  well  to 
dilute  this  about  fifty  per  cent  before 
adding  it  to  the  cream.  If  hydrated 
lime  is  used  take  eighty  pounds  of 
water  to  twenty  pounds  of  the  lime 
and  the  same  proportions  can  ba 
used.  The  idea  of  diluting  the  neu- 
tralizer  before  adding  it  to  the  cream 
is  to  get  a  weaker  solution  to  avoid 
overneutralization. 

As  stated  above,  it  is  very  impor- 
tant to  get  the  neutralizer  as  evenly 
distributed  throughout  the  cream  as 
possible.  W^e  have  had  samples  of 
butter  come  into  our  laboratory  which 
upon  analysis  showed  an  alkaline 
reaction,  which  would  indicate  that 
the  cream  was  over  neutralized.  But- 
ter of  this  character  is  not  desired  by 
the  trade,  especially  where  the  mar- 
ket demands  good  butter. 

Difference  In  Terms 

All  makers  do  not  seem  to  realize 
that  there  is  a  difference  between  the 
degree  of  acidity  and  the  per  cent  of 
acidity. 

The  test  gotten  out  by  Dr.  Mann 
of  the  Illinois  Experiment  Station, 
where  a  tenth  normal  solution  of 
caustic  potash  or  caustic  soda  is  used 
and  phenolphthalein  is  used  as  an 
indicator  to  show  when  the  change 
takes  place,  is  used  in  a  great  many 
creameries.  This  test  reads  in  de- 
grees.   The  test  is  based  on  taking 

00  c.  c.  of  cream.  In  some  creameries, 
however,  I  believe  that  a  20  c.  c. 
pipette  of  cream  is  used  instead  of  50 
c.  c,  and  the  reading  is  multiplied  by 
2.  I  have  known  of  some  instances 
where  a  10  c.  c.  pipette  was  used  and 
the  reading  multiplied  by  5.  Of 
course  there  is  greater  danger  of  error 
where  the  smaller  pipette  is  used. 

As  stated  above,  the  number  of  c.  c. 
of  alkali  required  to  neutralize  the 
acid  in  50  c.  c.  of  cream  indicates  the 
number  of  degrees  of  aci<l  the  cream 
contains.  For  instance,  if  it  should 
require  32  e.  e.  of  tenth  normal  alkali 
to  neutralize  the  acid  in  the  50  c.  c.  of 
cream,  the  acidity  of  the  cream  would 
be  32. 

Mann's  reading  can  be  converted  so 
as  to  express  the  results  in  percentage 
similar  to  the  P'arrington  tallies.  As 

1  c.  c.  of  the  tenth  normal  alkali 
neutralizes  .009  gram  of  pure  lactic 
acid.  32  c.  c,  as  in  the  above  case, 
would  neutralize  32  times  .009.  This 
would  give  the  amount  of  acid  present, 
calculated  in  terms  of  lactic  acid,  in 
th<-  ',()  (.  of  rrream.  This  product 
divided  bv  the  50  and  multiplied  by 
UKJ  would  give  the  percentage  of  the 
acid  present.  It  would  V)e  seen  from 
this  that  where  Professor  IJouska 
speaks  of  .3  per  cent  acidity,  this 
would  be  the  same  as  17  degrees  on  the 
Mann's  test. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelplita 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  WiU  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 


Cheese  ^  iTaSsl^ir*  Butter 
and  Fresh  Eggs 

:  :         NEW  YORK 


165-167  Reade  Street 


EstabUshed  1863 


Butter  Merchants 

65-67  W.  So.  Water  street,  Chicago 


C.  H.  Weaver  &  Co. 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  yo»ir 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coif  in  &  Co.^inc. 


nttS:  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Refereace  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPINCOTT,  Western  RepresenUtives 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Retford 


M.  V.  BICKEL,  Western  Representative 
MaHon  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

The  first  time  that  we  really  realized 
that  the  nickel  has  come  into  its  own 
enough  to  really  buy  something  with- 
out being  endorsed  by  a  squad  of 
pennies,  was  down  at  the  Baraboo 
Fair  this  year,  where  the  Baraboo 
Valley  Creameries'  Association  gave 
us  all  the  buttermilk  we  could  drink 
for  a  nickel.  We  stuck  at  the  bar  and 
kept  OUT  hoof  on  the  brass  rail  and 
made  the  Vartenders  call  up  for  the 
tapping  of  the  reserve  tank.  But 
they  never  once  let  up  on  passing  the 
foaming  beaker  over  to  us  and  even 
assisted  us  in  the  hoisting.  The 
Inittermilk  booth  was  well  patronized 
throughout  the  day.  Everybody  was 
all  tanked  up  on  buttermilk  and  it  was 
an  off  day  for  the  bootleggers. 

At  Mazomanie,  Wis.,  they  have  a 
cheese  factory,  but  they  have  it  so 
skillfully  concealed  that  we  could  not 
find  it.  "It's  right  around  the  cor- 
ner," said  one  old  bird  who  was 
perched  over  the  cold  air  outlet  from 
the  basement.  The  basements  down 
there  are  sunk  into  solid  rock  and 
there  is  always,  even  in  this  last 
torrid  August,  a  cool  breeze  coming 
out  of  them  through  the  opening  in 
the  sidewalks.  These  openings  are 
usually  preempted  by  local  talent  but 
we  managed  to  edge  in  for  a  few 
minutes  down  at  Mazo,  and  as  it  \yas 
getting  dark  and  our  flivver  is  getting 
short  on  glow,  we  never  did  locate 
that  Mazomanie  cheese  factory,  but 
we  know  that  they  have  one.  and 
from  all  accounts  it  does  a  good  busi- 
ness. They  also  have  a  large  chicken 
exporting  business  there. 


Around  Black  Earth,  Wis.,  there  is 
a  cheese  factory  every  few  miles, 
especially  down  the  Anneola  Valley, 
toward  Ml.  Horeb.  Swiss  and  briek 
cheese  are  made  at  these  factories 
and  milk  has  to  be  hauled  there  night 
and  morning.  There  are  signs  of 
activity  around  these  plants  about 
twenty-six  hours  per  day.  Outside  of 
l)utting  in  these  hours  the  cheese- 
makers  down  in  the  beautiful  Anneola 
Valley  have  nothing  to  do.  American 
cheese  requires  only  one  hauling  of 
milk  per  day.  To  have  visited  all 
these  factories  would  have  taken  up 
my  entire  sup])ly  of  visiting  cards  so 
wo  camped  with  the  Simleys  there  for 
a  few  days  and  helped  with  the 
annual  manufacture  of  apple  cider. 
Ann  slipped  a  cucumber  into  the  mill 
so  no  one  but  Butternuiker  Spillman 
(lares  to  take  a  shot  of  it  on  Now 
Year's,  and  he  i)lans  on  neutralizing 
the  pickle  effect  with  imineJiso 
<lraughts  of  buttermilk.  Spillman  is 
runiiiiig  a  u'n'v  nuxlerii  creamery  at 
Black  Earth,  and  is  making  100  tubs 
))er  week.  Th<^  creamery  is  run  on  the 
co-operative  plan,  and  is  getting  its 
([uota  of  milk  in  spite  'of  very  hard 
I'oiiipetitiou  on  all  sides. 

Tlie  flow  of  milk  around  Middleton, 
Wis.,  is  taken  care  of  at  the  plant  of 
I  lie  Valecia  Prcxn^ss  of  K  vaporatcil 
Milk  (%)n<l<Mis<'ry  C'o.  There  wcvi 
cajis  <uiough  j)il(>d  up  around  llii'^ 
coiidensery  to  start  up  another  flivxcr 
factory.  We  found  the  em])loyos 
around  the  i)lant  to  be  good,  jolly 
fcillows  who  were  very  much  interested 
iji  their  work  and  who  de(!larod  that 
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the  Valeei  process  was  lighting  up  the 
Milky  Way  in  good  shape.  The 
intake  is  equipped  -with  an  automatic 
weigher  and  washer  of  cans,  and  the 
power  is  electric.  Three  hundred 
farmers  patronize  this  condensery  and 
15.000  pounds  of  milk  is  taken  in  per 
day.  It  is  run  by  a  company,  but  we 
understand  that  some  of  the  farmers 
have  stock  in  the  plant.  Fifteen  a'e 
operated  but  some  of  the  farmers 
haul  their  own  milk.  During  war 
time  and  up  to  about  two  years  ago, 
as  high  as  119.000  pounds  of  milk  per 
day  was  taken  care  of  at  that  Middle- 
ton  plant.   

Mansfield  and  Caughey  of  Madison 
have  painted  a  mighty  fi^ie  circle 
right  on  the  side  of  their  butter  and 
ice  cream  factory  at  Madison,  and 
right  inside  of  that  circle  they  have 
printed  the  legend,  "Always  Right." 
A  cuUud  gentleman  told  us  that  there 
was  sure  a  heap  of  milk  hauled  and 
shipped  in  there,  and  about  100  five- 
gallon  cans  of  cream,  heaps  of  milk, 
and  an  astonishing  lot  of  ice  cream 
shipped  out  of  there  each  and  every 
day.  The  Kennedy  Dairy  Products 
Co.  also  does  a  good  business  in 
Madison.  We  will  admit  that  we 
are  considerably  lame  on  getting  the 
dope  on  the  butter  and  cheese  indus- 
tries in  the  larger  places.  We  like 
the  open  country  the  best.  We  spend 
our  winters  in  St.  Paul  as  a  rule  and 
in  the  summer  we  sure  float.  But 
the  sign,  "Private,  Keep  out,"  which 
is  displayed  in  the  offices  of  so  many 
of  the  factories  in  the  larger  places 
sure  sets  us  to  floating  right  out  of 
there,  and  out  to  the  smaller  cream- 
eries, where  red  tape  is  unknown  and 
the  Ijuttermaker  will  sit  down  for  a 
few  minutes  and  chew  the  rag  with 
the  passing  stranger,  and  seemingly 
enjoy  it.  We  have  gone  into  a  lot  of 
the  big  town  plants  and  undergone 
the  red  tape  process  and  been  shown 
the  plant  and  never  in  any  case  have 
we  been  shown  any  thing  but  the 
utmost  courtesy.  But,  at  that,  while 
that  "Private,  Keep  Out"  sign  might 
be  a  necessity,  it  functions  quite  a 
lot  as  a  wet  blanket  and  we  drift  by, 
promising  ourselves  a  xisit  there  when 
winter  puts  the  kibosh  on  wheeling — 
and  we  wheel  out  into  the  country 
while  the  wheeling  is  good. 


We  see  by  the  Balsam  Lake,  Wis., 
Ledger  that  Coxie  Wall,  a  notorious 
St.  Paul  character  who  has  long  been 
suspected  of  looting  creameries  has 
'  I  caught  at  last  up  in  Polk  County, 
.  by  the  noted  cheriff,  Shag 
J  '  i  rson.  A  number  of  Legion  boys, 
upon  returning  from  a  meeting,  met 
a  Dodge  truck  stalled  by  the  side  of 
the  road  and  a  man  beside  it.  They 
asked  him  if  he  was  in  troubb,  and 
getting  a  gruff  lanswer,  became  sus- 
picious and  notified  the  sheriff.  There 
had  been  several  creamery  robberies 
just  recently,  so  Shag  started  out  on 
all  six  for  Milltown,  Wis.,  where  the 
truck  had  been  seen.  Upon  reaching 
the  place,  he  saw  the  driver  enter  an 
adjoining  corn  patch  a-humming.  A 
little  later  a  report  reached  him  that  a 
man  had  been  seen  walking  down  the 
trap  rock  road  and  accompanied  by 
his  driver,  Merle  Cowley,  they  started 
after  this  midnight  hiker.  In  a  short 
time  they  came  up  with  Wall  and 
Shag,  getting  out  of  the  car,  captured 
him  in  the  latest  appoved  Bill  Hart 
manner.  Wall  denies  being  the  owner 
of  the  truck  or  in  any  way  being  im- 
plicated in  the  robbery. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Western  Representative:  H.  T.  Sondergaard,  3812  Twelfth  Ave.  So.,  Minneapolis,  Minn. 
Reference :  Union  Nationl  Bank,  The  Dairy  Record. 


EN  YARD  &  GODLEYJnc. 

4SS  Butter  and  Eggs  4body 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

aA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Sept. 16 

Sept.  9 

Jan.  1 

49,342 

56,129 

2,221,937 

55,277 

.55,288 

2,542,054 

Boston  

18,762 

19,524 

926,657 

Philadelphia.  .  .  . 

12,664 

13,682 

663,288 

Total  

136,045 

144,623 

6,353,936 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  16, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 

467,954 
303,336 
464,195 
85,695 

701,991 
657,454 
644,835 
408.825 

27,374,669 
17,079,357 
12,863,289 
3,245,196 

Philadelphia 

Total .... 

1,321,180 

2, ,503, 105 

60,562,511 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Sept.  11. . . 
Sept.  12..  . 
Sept.  13..  , 
Sept.  14.. 
Sept.  15.. 
Sept.  16.  . 


Ch'go 

N.Y. 

Boston 

32,944 
34,133 
33,974 
31,181 
29,813 
25,800 

58,307 
59,038 
57,206 
56,765 
51,186 
51,091 

19,326 
17,718 
18,475 
19,936 
19.298 
17.789 

Phila. 

9,169 
8,128 
9,124 
8.283 
9.367 
10,222 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  SEPTEMBER  9-15,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Sept 

Sept 

Sept 

Sept 

Sept 

Sept 

9 

11 

12 

13 

14 

15 

New  York.  . 

39  i 

39  § 

39^ 

39  5 

39^ 

40 

Chicago .... 

38^ 

38^ 

to 

to 

39 

39 

38^ 

38^ 

38i 

38i 

Philadelphia 

40 

40 

40 

40 

40 

40^ 

Boston  

39 

39 

39 

39 

39 

39^ 

Rains  and  Cooler  Weather  Weaken 
Markets 

Beneficial  rains  and  accompanying  cooler 
weather  together  with  the  September  1 
preliminary  storage  report,  which  showed 
the  holdings  to  be  considerably  heavier 
than  was  generally  expected,  were  the  fac- 
tors principally  responsible  for  the  loss  of 
strength  of  the  butter  markets  during  the 
week  ending  September  16. 

Markets  Open  Easy,  Unsettled 

When  toward  the  close  of  the  previous 
week  general  rains  and  cooler  weather  were 
reported,  the  effect  on  the  markets  was 
almost  immediate;  it  meant  that,  though 
production  could  not  be  restored  to  the 
previous  level,  more  Fancy  butter  would 
soon  appear  on  the  markets,  and  since  the 
scarcity  of  fine  marks  was  an  important 
price  .sustaining  influence  earlier  in  the 
week,  it  was  feared  that  price  declines 
might  result.  Lack  of  confidence  in  the 
higher  level  of  prices  among  both  receivers 
and  jobbers  soon  became  general,  and  the 
lone  of  the  markets  became  (uisier,  a  con- 
dition which  was  carried  over  into  the  week 
under  review. 

FfiiK-.y    But<er    Holds    Steady,  Under- 
gradns  Slow,   Markets  Firmer  at 
Close 

On  Monday  and  Tuesday  the  markets 
were  all  easy  and  unsettled,  and  had  it  not 
been  that  desirable  table  grades  of  butter 
were  actually  scarce,  it  is  doul)(ful  if  price 
declin(!S  on  top  scores  could  have  been 
prevented.  Tbr  undergrades  did  accumu- 
late, and  all  underscore;  marktUs  the  entire 
week  were  weak  and  imseltled.  At  (Chicago, 
r(!ceivers,  unwilling  to  carry  the  load  any 
lonK(;r,  began  to  olfi^r  concessions  which 
finally  resulted  in  a  fair  clearance  of  all 
grades  though  at  slightly  1(>w(m-  prices.  At 
.N'ew  York  an  int(;rest  in  tin;  8(>-88  scores 
brought  about  largely  by  (export  inquiry 
which,  howeviM-,  did  not  r(\siill  in  ac^tiial 
busin(!ss,  h(;lp(;d  to  crewite!  a  lilllc  belter 
fettling  on  tin;  market.  Though  undor- 
grad(^s  continued  slow  to  move  at  Boston 
and  I'hiladel  phia,  t  lu!  niarkel-s  there  also 
lt»\m:<\  in  strength  diwing  tli(;  latter  i)art  of 
t  he  week,  and  by  the  close  all  markers  wore 
lirm  on  Kancy  butler  atid  fairly  stt^ady  on 
I  he  lowr.r  gra<ll^s. 

t^iijility   Kxlr<»iii<Oy  Po<»r 

One  of  the  factrii-s  of  greatest  inlliuuicc; 
lo  the  HiarktM-s  w;is  that  of  ((iiality.  Prac- 
tically all  of  I  h(^  wec^k  reci^ipts  w(Te  made 
under  hot-  wt^al  hiT  eoiulitions,  and  as  a 
result,  (|ualily  was  very  ])Oor.  Not  only 
was  Fancy  butter  scarct;  with  n(rarly  all 
marks  upon  arrival  scoring  from  one  to 
four  r'oiiils  undr.r  Iheir  usual  r|ualily.  but 
H  was  hard  lo  lind  lots  which  woui(i  not 
show  ru|)id  del  <'rioral  ion  wil  li  ag<\  That 
butler  scored  92  one  day  meant  nothing  to 
I  he  buyi'r  who  was  looking  for  this  grade 


the  next  day.  for.  quite  commonly  this 
same  lot  would  only  score  91  or  even  90. 
This  condition  made  trading  very  unsatis- 
factory. Buyers,  in  order  to  "Play  safe" 
on  quality,  became  extremely  critical,  and 
often  demanded  butter  scoring  one  to  two 
points  above  their  usual  requirements. 
Receivers  were  forced,  not  only  to  accept 
lower  prices  because  of  the  lower  quality, 
but  often  times  it  became  necessary  to  offer 
even  further  concessions  because  of  the 
transient  quality,  and  therefore,  necessity 
of  quick  sales. 

More  Storage  Butter  Used 

These  unsatisfactory  conditions  on  the 
fresh  butter  market  made  short  held  and 
storage  butter  more  attractive.  That 
many  buyers  actually  are  using  storage 
goods  is  shown  by  the  steady  decrease  of 
the  holdings  in  the  four  markets,  amounting 
to  over  a  million  pounds  a  week.  At  Bos- 
ton several  of  the  large  buyers  are  reported 
to  be  using  exclusively  storage  butter. 
While  some  storage  goods  are  changing 
hands  in  the  other  markets,  the  bulk  of  the 
withdrawals  from  storage  consisted  of  short 
held  goods  which  were  salable  at  a  profit. 

H.  C.  TAYLOR, 
Released  by  Chief  of  Bureau. 

Robert  L.  Ringer. 

Local  Representative. 


WANT-ADS 

RATES  All  Want  Ads  are  two  cetfts  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 

NEW    YORK    BUTTER    MARKET  ~  Z 

(From  Producers'  Price-Current)  T^^l-*^    '  %X  / Av  TTXT/^  ^1 

MonSeptll,40    @40i         39i       36^  (5*38  i  rTlfjl  U  WCiI\lf5Ll 

Tues  Sept  12,  40    @40i        39h      36   @,3»i  X^^'x'  V^'v-''*-* 

Wed  Sept  13,  40   @40^        39i      36  @38i  

Thu  Sept  14, 40   ©40^        39^      36  @38^  

Fri    Sept  15,  40J  @41          40        36i  @39  FOR  MEMBERS 
Creamery— Minnesota  Creamery  Operators'  and  Man- 
Higher  scoring  than  Extras  40i(g,4i  agers  Association 

Extras  (92  score)  40   @  NQTICE—Names  and  addresses  of  the  foUow- 

Firsts  (90  to  91  score)  36i  @39        ing  openings  have  been  mailed  to  members  on  the 

Firsts  (88  to  89  score)  33  J  (gi35h      employment  list  and  to  all  district  secretaries,  and 

Seconds  (83  to  87  score)  3H  ©33        can  be  secured  by  other  members  by  asking  them 

Lower  grades  30   ©31        or   the  Association   OflSce.     Refer  to  number 

SiSzed'  ca?s'  90  si;S?l  35^136  Helper    Position    Wanted-Desire  to 

cintrt  zed  ells  89  Ico rl Ill  ©35  ^earn  trade:  am  nineteen  years  of  age:  can 
clS^^lllzed:  clll:  II  scorl;  :  :  :  :  :         lit       -me  at  once  and  furnish  good  references 

Centralized,  cars,  84  to  87  score.  .32   ©33       IfJ^^n'^Rov  409  Snnds^^^^ 

Unsalted,  higher  than  Extras  41 1  ©42^      hagen.  Box  409,  Sandstone,  Minn.  lu  i 

Unsalted.  Extras  (92  score)  40^  ©41  Wanted — A   man  to  handle  churns  in 

Unsalted,  Firsts  (90  ©91  score) ...  37   @39|  centralizing  plant  in   Twin   Cities;  state 

Unsalted,  Firsts  (88  ©89  score).  .  .34^  ©36  experience,  references  and  wages  expected. 

Unsalted,  Seconds  32   ©33 J  Address   2946,    Dairy   Record,    St.  Paul, 

Unsalted,  lower  grades  31  ©31^      Minn^  9-20 

CHICAGO  BUTTER   AND  CHEESE  Position  Wanted  as  helper  in  good  co- 

(From  Dailv  Trade  Bulletin)  operative  creamery;  have  experience  and 

Extras       Firsts         Cent.  not  afraid  of  work;  can  come  at  once;  stati 

92  Score    91  Score     90-C  L  wages  in  first  letter.    Address  2947,  Dair.\ 

Mon.,  Sept.  11.  .  38^      35   ©371         .355  Record,  St.  Paul.  Minn.  jKi? 

tl^l-  ]l  ■  I?7  '^r  !  Good  Helper  Wanted  in  modern  cream- 

^J^fn  •  iA-  •  ill  I'^T  ery:  must  be  willing  to  work  and  learn  the 

'  cflJf  it"  Qa?      iti  f  -A'        qXI  trade;  some  experience  required;  steady  job 

Lt  '     vfKf   Jc  'Ql?    '^llail  ^c'  to  the  right  party;  wages  860.00  per  montli 

hat.,    hept.  1(>.  .  385      345  ©37  36  ^    start.    Fred  W.  Dehn,  New  uTm.  Minn 

Creamery,  Extras  (92  scores)   (fJi38  5  """.Jan..  * 

Higher  scoring  lots  command  a  -- 

premium.  Wanted — A  butter  and  ice  cream  maker 

Extra  Firsts  (90  to  91  i  scores)  .34  5  ©37  with  a  few  hundred  to  invest  in  a  wholesale 

Firsts  (88  to  895  scores)  31i©33  ice  cream  and  retail  butter,  milk,  cream  and 

Seconds  (W3  to  87  scores)  29^  ©305  buttermilk  business,  and  take  charge  of 

Centralized.   Standards   (meaning  same:  or  will  sell  ownership.     For  further 

Centralized).  90  scores  and  bet-  information  address  Box  640,  Devils  Lake, 

ter,  full  cars,  fresh  36   ©  N.  D.   9-27 

Cheese  Position  Wanted  as  assistant  operator 

Cheddars  20;  ((i  20;  by  married  man  twenty-four  years  of  age; 

Twins  20;  (ii2()  ;,  eight  years'  experience  in  both  farmers'  and 

White  20  ;  Oi  20  I  iirivate  creameries;   can   furnish   best  of 

Double  Daisies  20 ',  («  20  !  references;  with  last  concern  four  years: 

Singles  20!  ("  20  J  can  also  make  ice  cream;  please  slate  wages 

Loiighorns   20  5  ("20;  in  first  letter;  can  come  at  once.  Address 

Young  Americas  20  5  ("  20  J  2943,  Dairy  Record,  St.  Paul,  Minn.  9-20 

Squares  21  ©215   

Special  Lines — 

Swiss,  Block  Standard  21    ©215  PHILADELPHIA    BUTTER  MARKET 

Loaf,  Extra  Fancy  30    ©32  (From  Commercial  Bullet  in) 

Choice.   25   ©28  Extras     Ex.  Firsts  Firsts 

Round.  Fancy  28   (m.iO  92  Score    91  Score  8,s-!»(i 

■:,A",No.  1  2.5    ©26  Mon.,  Sept,  11.  .  .  40  385      33  ("  3.-. 

No.  1.  .  .    23    ©24  Tues.,  Sept.  12.  .  .   40  385       33  ("  jr. 

Imported,  I' ancy,  43    ©44  Wed.,  Sept.  13 ..  .  40  385      33  ("  :t 

Limburger,  1  pound   9   ©19  Thu.,  Sept.  14.  ..  40  385      33  (":i 

2  Jiounds  19    ©19  5  kh.,     Sept.  15...   41  39        33  ("H.. 

Brick,  Fancy   ("'21   

MINNEAPOLIS  BUTTER  MARKET 
Creamt^rv  Extras 

Mon.,  Sept.  11  37 

Tues.,  Sept.  12  37 

Wed.,  Sept.  13  37 

Thu.,  Sept.  14  37 

Fri.,     Sept.  15  37 

Sat.,    Sept.  16   37 


AMERICAN  ASSOCIATION  OF  BUT- 
TER    M  ANUFACTUUKRS 

Nine  to- two  iiiember-creanicries  report 
an  output  of  1  ,.'t2:{,53S  pounds  of  butterl'at- 
for  week  <'nding  September  9,  a  decrease  of 
2.7  p<!i'  ci'iit  compiired  witii  the  pnnious 
w<u^k,  and  an  increase  of  7.2  per  cent  over 
the  same  week  last  year. 


WIS(U)NSIN   CIIEKSK  EXCUIANGK 

I'lymouth.  Wis.,  Sept.  II.  On  the  Wis- 
Wisconsin  Cheese  ICxeliaugc  today,  1,900 
boxes  of  cheese  were  oir<Ti'(l  and  all  sold  as 
follows;  I.'IOO  l);iisies  at  I9;c.  100  Double 
Daisies  ill  I  K  Je,  50  (■as(^s  ^'ouiig  Aiuerieas  iit 
I  SJc,  and  50  castw  Longlioi  iis  ,il  lOe.  A.  (.'. 
KrbsloeKzer,  Auctioneer. 


BOSTON 


Mon., 
Tues. 
W(mI., 
Thu,, 
Fri., 


SepI . 
Sept, 
Sept. 
Sept. 
Sept. 


BUTTER 

Extras 
Ash 
,  .  3',1 5 
.  ,  39 
,  ,  39 
,  .  39 
,  .   39  5 


MARKET 

Extras 
Firsts  Spruce 
35    ("  38  5  40  ©41 

34  5  ("  37  5  -10  

34  5  ©37  5  40, . .. 

34  5  ©37  5  40  

34J(<ii38  40^141 
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Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


flROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  17  GGS- BUTTER  €}  OeRVICE 
EWIS  ILBERT  Cfc  OONS 


References:  151  READE  STREET.  NEW  YORK      Western  Representative: 

•""""^  -    -        -  geByers,2117thSt- 

Little  Falls,  Minn 


PR^^mGNAT^^ANK      BUTTER  ttud  EGGS  Ge°r«eByers.2117thSt.N:E. 


SAMtJEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 

M.  V.  BICKEL  \£>^M1    V/^l^Jv     J.  H.  ENGELKING 

Mason  City,  Iowa  ±    ^         %/\J    JL  \^  M    ft/  Waterloo,  Iowa 

WestemRepresentative      References:  Your  OwuBank;  Dairy  Record  WestemRepresentative 


EGG  MARKETS 


From  Producers'  Price-Current) 

Fresh  Fresh 

E.xtras  Ex.  Firsts 

Mon.,  Sept.  11  42(5  44  39  @41 

Tues..  Sept.  12  42  @  44  .39  @41 

Wed..  Sept.  13  42  644  39  @41 

Thu.,  Sept.  14  42  @44  39  @41 

Fri.,     Sept.  15  42  ®44  39  ®41 

Sat..     Sept.  16  42  @44  39@41 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon..  Sept.  11  28g30  25  @26 

Tues..  Sept.  12  28  @30  25  @26 

Wed.,  Sept.  13  27(530  25  ®26 

Thu..  Sept.  14  27(530  25  @26 

Fri..     Sept.  15  27  ©30  25  @26 

Sat..    Sept.  16  27  @30  25  ®26 


g\isii\e$s(3\ai\ces 


Wanted — To  buy  or  rent  a  creamery  or  a 
creamery  and  ice  cream  plant  combined. 
Address  2948.  Dairy  Record,  St.  Paul. 
Minn.   9f0 

For  Sale — Several  good  cheese  factories 
recei\ing  from  4,000  to  19.000  pounds  of 
milk  in  the  flush:  all  are  located  in  the  clover 
and  dairy  belt  of  Wisconsin  in  Clark  and 
Marathon  counties.  For  information  write 
to  F.  D.  Steinert.  Abbotsford,  Wis.  10-18 


TjIO  Acres — Improved  farm  five  and  one- 
half  miles  south  of  Newfolden,  Minn.; 
price.  S60.00  an  acre:  trade  all  or  part  for 
creamerv:  make  offer.  Anderson.  Butter- 
maker.  Wilder.  Minn.  9-20 


For  Sale — Good  paying  creamery,  mak- 
ing 8.000  pounds  butter  per  week  at  pres- 
ent: made  15.000  pounds  per  week  last 
summer  in  flush:  good  tile  building  and  all 
up-to-date  machinery;  town  of  2,000  people: 
good  schools  and  churches;  if  you  are  look- 
ing for  a  snap  look  this  proposition  up; 
owner  wishes  to  retire.  .\ddress  2945, 
Dairy  Record,  St.  Paul.  Minn.  9-27 


Creamery  and  Ice  Cream  Plant  for 
Sale — Good  reason  for  selling;  all  new  and 
up-to-date  machinery.  Address  2933,  Dairy 
Record,  St.  Paul.  Minn.  8-2tf 


For  Sale — Several  good  cheese  factories 
receiving  from  4.000  to  19,000  pounds  of 
milk  in  the  flush;  all  are  located  in  the 
clover  and  dairy  belt  of  Wisconsin  in  Clark 
and  Marathon  counties.  For  information 
write  to  F.  D.  Steinert,  Abbotsford,  Wis. 

9-20 


For  Sale — A    creamery    in  Southern 
Minnesota,  in  a  growing  dairy  country; 
rn  i'  hinery  in  good  condition;  make  100,000 
ds  this  year;  poor  health  reason  for 
Address  2942,  Dairy  Record,  St. 
r    .1,  Minn.  10-4 


^r^chii\eFij^S\ipplic^ 


For  Sale — Forty-()uart  bolt  drive  Emery- 
rnson  Freezer;  like  new:  bargain  for 
sale.     Address  2944,  Dairy  Record, 
I'aul,  Minn.  9-27 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 


Wis.  4-5t 


For  Sale — A  used  No.  6  Perfection  churn 
in  first  class  condition  Happy  Land 
Creamery  Company,  Winter,  Wis.  10-11 


Milk  Pumps — Sanitary,  rotary  geared 
P'lmps  with  tight  and  loose  pulleys;  enam- 
I    1-inch,  818.00;  1}  inch.  $24.00;  cash 
order.    Harris  Machinery  Company, 
•  neapolis.  Minn.  8-9tf 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
i  H.   P.   motors,   new,   only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 


Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
Bttlngs.  valves,  belting,  shafting,  bearings 
and  pulleyg;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Geneva,  Neb. — Ralph  Myers  is 
again  in  charge  of  the  Fairmont 
cream  and  produce  station  here. 

Shell  Lake,  Wis. — Plans  are  being 
completed  for  the  erection  of  a  new 
$40,000  creamery  by  the  farmers  of 
this  vicinity. 

Minneapolis,  Minn. — The  National 
Dairy  Exposition  will  be  held  at  the 
fair  grounds  October  7-14.  W.  E. 
Skinner  is  secretary  of  the  association. 

Perry,  la. — Andrew  Hyslop,  of 
Lake  City,  Minn.,  has  been  elected 
manager  of  the  buttermaking  depart- 
ment of  the  Perry  Milk  Products 
Co.'s  plant. 


Minneapolis,  Minn. — The  National 
Dairy  Exposition  will  be  held  at  the 
State  Fair  grounds  in  the  Twin  Cities 
October  7-14. 

Fairwater,  Wis. — The  Fairwater  co- 
operative creamery  has  let  the  general 
contract  for  the  construction  of  a 
creamery  building  to  the  Hutter  Con- 
struction Company,  Fond  du  Lac. 

Wymore,  Neb. — The  Claussen 
Produce  branch  house  established 
here  a  few  months  ago  by  the  Beatrice 
Company,  has  disposed  of  the  business 
to  Roy  Davenport,  of  Aurora.  Ha 
will  assume  charge  of  the  business 
soon. 
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L.  G.  Conrad  has  resigned  as  man- 
ager of  the  Holland  Co-operative 
Creamery  Company  and  has  started 
a  creamery  at  Trosky,  Minn. 

Prof.  G'.  L.  Martin,  who  has  been 
the  big  chief  in  Montana  dairy  affairs 
for  the  past  several  years,  has  resigned 
to  accept  a  position  at  Minnesota 
University.    Welcome  to  our  city! 

Wm.  J.  Robertson  who  has  been 
selling  Alderney  Butter  Color  to 
New  England  creameries  for  Heller  & 


L.  A.  ROGERS 

==  COMPANY  — 
70-72  8.  Market  St.,  BOSTON,  MASS. 

Wholesale  Butter 
Cheese  and  Eggs 


REFERENCES;  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


Merz,  for  many  years,  has  retired. 
John  H.  Loomis  w^ll  be  his  successor. 

J.  A.  Gutzler,  proprietor  of  the 
creamery  at  Park  Rapids,  Minn., 
visited  The  Dairy  Record  offices  in 
company  with  his  brother,  A.  J. 
Gutzler  of  Los  Angeles.  A.  J.  was 
one  of  Minnesota's  best  known  cream- 
ery men  in  the  old  days. 

Carl  J.  Munkholm,  after  a  five- 
year  session  at  Salida,  Colo.,  has  come 
back  to  see  what  sweet  cream  looks 
like.  During  a  brief  visit  to  The 
Dairy  Record  offices  he  voted  in  favor 
of  Colorado's  climate,  but  didn't 
show  much  enthusiasm  about  the 
creameries  in  that  state. 

George  Gay  of  Owatonna,  accom- 
panied by  his  family,  motored  to  the 
village  Fair  week.  Mrs.  Gay  and  the 
children  went  on  through  to  Wausau, 
Wis.,  to  visit  her  parents,  but  George 
had  to  beat  it  back  to  Owatonna,  after 
a  brief  visit  to  the  State  Fair,  to 
keep  the  home  fires  burning. 

Among  the  changes  in  address  of 
Dairy  Record  readers  this  week  are 
the  following:  F.  W.  Meehan,  Minne- 
apolis to  St.  Paul;  E.  C.  Capper, 
Brandon  to  Saratoga,  Iowa;  Milo  S. 
Nelson,  Wilmont,  Minn.,  to  Minne- 
apolis. 


Use  the  Best  Culture: 

Flora  Daneca 

ALBERT  ANDERSEN,  Erskine,  Minn. 


Usin^  Trucks 
An  average  of  .3,600  pounds  of  but- 
ter is  being  made  weekly  by  a  large 
Iowa  creamery  under  its  new  mar- 
keting plan  of  paying  a  premium  for 
cream  gathered  by  trucks.  Although 
the  new  plan  has  been  in  force  less 
than  a  month,  the  creamery  is  re- 
ceiving four  times  as  much  cream  as 
formerly  and  the  cream  is  of  much 
better  quality. — Davenport,  la..  Dem- 
ocrat. 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids 
Make  a  trial  shipment  and  state  price  you  desire 


—  CONVENTIONS.MEETINGS. 
JC0RIN6  CONTESTS.ETOg 

Dairy  Cattle  Congress — Waterloo,  Iowa, 
Sept.  25to  Oct.  1.    E.  S.  Estel,  Manager. 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Butter  makers' 
Association — Annual  Convention,  Ryan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20th.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  As'^ociation — Annual  Conven- 
tion, Ryan  Hotel,  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit.  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

Oregon  Buttermakers'  Association — 
Annual  Convention.  Portland,  November 
8  and  9.  V.  D.  Chappell.  secretary.  Cor- 
vallis,  Ore. 

Iowa  Buttermakers'  Association — 
Annual  Convention,  Mason  City,  Novem- 
ber 1  and  2,  C.  R.  Conway,"  secretary, 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R,  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Shor^ 
Course — Novenber  13-25.  Dairy  Building. 
University  of  Minnesota.  Prof.  J.  K. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building.  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  I'rof. 
J.  R,  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota,  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Unlver- 
.sity  of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley.  Dairy  Department, 
l^niversity  Farm,  St.  Paul,  Minn. 

National  Association  of  Ice  Cream 
Manufacturers — Annual  convention,  Oc- 
tober l(i-lS,  Cleveland,  Ohio. 

Stockton,  Wis. — The  (creamery 
building,  owned  by  Anton  Pejsa,  of 
Pulaski,  was  destroyed  by  fire.  Loss  is^ 
estimated  at  several  thousand  dollars." 
~  Riithton,  Minn.— The  Kulhton  Co- 
oix'rative  Ot^amery  Company  will 
erect  a  new  (creamery  building  to  cost 
api)roximati'ly  .flT, ()()()  tiiis  fall.  Jas. 
M.  Beck  is  tiie  president  of  tiio  com- 
l)any. 

Cameron,  Wis. — Cam<>ron  (^reara- 
cry  and  Produce  Company;  incorpo- 
rated cai)ital  stock  .fl.'i.OOO;  creamery, 
ice  cream  fac^torv,  cold  storage  plant; 
E.  C.  Schultz,  Kau  (laire;  John  M. 
Hanson  an<l  (\  K.  Bartlett,  both  of 
Cameron,  Wis. 


♦'OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

S.  S.  BORDEN  CO. 

ANY  QUANTITY      BUTTER      ANY  QUALITY 
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FOR  SINGLE  STANDARD 


Wisconsin  Group  Wants  Butterfat 
Requirement  Only. 


The  Wisconsin  Co-operative  Cream- 
eries' Association  has  gone  on  record 
for  the  single  butter  standard,  accord- 
ing to  reports. 

The  single  standard  is  also  said  to 
be  favored  by  the  Wisconsin  Butter- 
makers'  Association  and  the  Wiscon- 
sin dairy  and  food  department.  No 
information  has  been  received  as  to 
the  attitude  of  the  college  on  the  sub- 
ject. 

The  adoption  of  the  Wisconsin 
definition  for  butter  was  also  urged  by 
the  co-operative  association.  This 
action  was  generally  expected  as  most 
of  the  organizations  in  that  state  are 
known  to  favor  the  phraseology  of  the 
Wisconsin  law. 

Opinions  at  Variance 

The  action  of  the  Wisconsin  organ- 
ization adds  to  the  divergence  of 
opinion  upon  this  subject. 

Iowa  and  Wisconsin  co-operative 
organizations  are  definitely  on  the  side 
of  the  single  standard.  California 
and  Minnesota  co-operative  cream- 
eries want  the  double  standard. 

The  centralizers  are  also  divided 
upon  the  subject.  The  Blue  Valley 
Creamery  Co.  favors  the  double 
standard  and  this  is  also  said  to  be  the 
desire  of  G.  L.  McKay,  secretary  of 
the  American  Association  of  Creamery 
Butter  Manufacturers,  whose  attitude 
is  supposed  to  reflect  that  of  his  mem- 
ber creameries.  J.  J.  Farrell  of  the 
Dairy  Products  Association  is  opposed 
to  the  double  standard.  California 
centralizers,  and  dairy  interests  in 
that  state  in  general,  join  with  the 
California  co-operative  organizations 
in  favor  of  the  double  requirement. 

Individual  centralizers  belonging  to 
no  organization  or  group  appear  to  be 
divided  on  the  subject. 


PLAN  CAMPAIGN 


Wisconsin  to  Spend  BijJ  Sum  to 
Advertise  Products. 

■  Plans  for  a  campaign  to  advertise 
the  dairy  products  of  that  state  were 
formulated  at  a  recent  meeting  of  the 
various  branches  of  Wisconsin's  dairy 
interests. 

Eventually,  it  is  expected  that  not 
than  a  million  dollars  will  be 
'  nded  annually  for  this  purpose. 
1  J'O  l>anks  as  well  as  all  dairy  interests 
of  the  state  will  be  asked  to  contribute. 
The  Wisconsin  Dairy  Council  will 
handle  the  campaign. 

Stabilizations  in  prices  of  dairy 
products  and  farm  values  arc  among 
the  things  the  campaign  is  expected  to 
accomplish. 


GIVES  RADIO  TALK 


Minnesota  Man  Delivers  Lecture 
Via  Aerial  Route. 


Unseen   Audience   is   Told  of 
Relation' of  Dairy  Products  to 
Welfare  of  the  Nation. 


J.  R.  Keithley,  professor  of  dairy 
husbandry  of  the  University  of  Minne- 
sota, opened  a  new  epoch  for  dairy 
lectures  recently  when  he  told  an 
unseen  audience,  probably  numbering 
many  thousands,  of  the  relation  of 
dairy  products  to  the  welfare  of 
Minnesota  and  the  nation. 

Professor  Keithley's  talk  was  de- 
livered under  the  auspices  of  one  of 
the  Northwest  farm  papers,  from  a 
sending  station  in  Minneapolis.  Inas- 
much as  it  contains  much  information 
which  will  be  of  interest  to  creamery 
operators  it  is  herewith  reproduced: 

The  people  of  a  commonwealth  or 
a  nation  are  more  or  less  dependent 
upon  one  another  for  their  success 
and  happiness  in  life.  The  townsmen 
are  dependent  upon  the  farmer,  the 
producer  of  food,  for  much  of  their 
health  and  happiness,  while  the  farmer 
in  turn  is  dependent  upon  the  towns- 
men for  much  of  his  comfort  and 
pleasure. 

The  farmer's  effort  is  along  argicul- 
tural  lines,  and  the  success  of  the 
effort  is  dependent  in  a  large  degree 
upon  the  type  of  agriculture  in  which 
he  engages.  Dairy  farming  is  one  of 
the  most  intensive  types  of  agricul- 
ture, and  the  human  food  produced 
by  this  type  of  farming  is  one  of  the 
most  economical,  nutritious,  health- 
ful, and  essential  of  our  daily  foods. 
It  is  therefore  apparent  that  for  this 
reason  alone,  if  for  no  other,  all  people 
should  be  interested  in  dairy  products 
and  their  relation  to  the  welfare  of  the 
peoples  of  the  state. 

Brings  Bi^  Income 

The  milk  produced  by  the  one  and 
one-half  million  dairy  cows  in  Minne- 
sota would  if  moved  in  one  train-load 
require  a  train  fifteen  hundred  miles 
in  length,  or,  expressed  differently, 
ten  trains,  each  of  which  would  extend 
from  Minneapolis  to  Duluth.  This 
milk  and  the  dairy  products  made 
from  it  yield  an  average  annual  income 
to  the  state  of  approximately  one 
hundred  seventy  million  dollars,  ex- 
ceeding the  income  derived  from  any 
other  single  industry  in  Minnesota. 
This  enormous  amount  of  milk  is  used 
for  both  animal  and  human  food. 
That  which  is  used  for  human  food  is 
consumed  in  the  form  of  milk,  butter, 
cheese,  ice  cream,  condensed  milk, 
cream  and  numerous  dairy  by-prod- 
ucts. 

The  major  portion  of  the  milk  in  the 
state  is  used  in  the  production  of 

(Continued  on  Pa^e  21) 


ENGLISH  COMING 


London  Dairy  Specialist  to  Attend 
Dairy  Show. 


England  will  be  represented  at  the 
National  Dairy  Exposition  here  Octo- 
ber 7  to  14.  A.  Gordon  Raymond  of 
J.  Richards,  Ltd.,  dairy  specialists, 
London,  who  will  represent  the  United 
Dairies  Limited,  together  with  E.  A. 
Evans  of  London,  will  sail  soon  for  this 
country  to  be  in  attendance  at  the 
Exposition,  Mr.  Raymond  notified 
Colonel  W.  E.  Skinner,  general  man- 
ager, in  a  letter  received  today. 

Spealdng  enthusiastically  of  their 
proposed  visit  here  Mr.  Raymond  said 
they  "shall  appreciate  an  insight  into 
the  general  conditions  ruling  in  the 
dairy  trade  in  the  states." 

"That  we,  in  this  country,  have 
much  to  learn  from  your  people,  re- 
garding the  handling  and  distribution 
of  milk,  is,"  he  adds,  "readily  granted, 
but  at  the  same  time  I  think  that  the 
inter-change  of  ideas  can  not  but  be 
for  our  mutual  interest." 

Expressing  his  desire  that  the  mem- 
bers of  the  trade  in  the  United  States 
give  them  such  facilities  as  they  can 
for  inspecting  their  methods,  he  gives 
assurance  that  dairymen  of  England 
will  be  only  too  willing  to  reciprocate 
in  a  similar  manner  to  any  members 
of  the  trade  here  who  should  happen 
to  visit  that  country. 


FREE  SANDWICHES 


Gather    'Round,    Boys,  They're 
Going  to  Throw  a  Party. 


Visitors  to  the  National  Dairy 
Exposition,  Twin  Cities,  October  7 
to  14,  will  sample  at  the  National 
Cheese  Association  exhibit,  the  most 
reliable  brands  of  American  cheese, 
see  which  states  lead  in  cheese  making, 
and  how  modern  cooling  outfits  for 
creameries  and  storage  houses  handle 
large  quantities  of  milk. 

One  cooling  outfit  with  a  capacity 
from  200  to  225  quarts,  v.n\[  be  set  up 
and  kept  in  operation  daily  to  furnish 
1,000  drinks  of  pasteurized  milk. 
There  are  four  drinks  to  a  quart. 

The  Association  is  trying  to  interest 
small  cheese  dealers  to  take  advantage 
of  its  ample  facilities  for  displajnng 
their  products — thus  enabling  a  larger 
number  of  dealers  to  bring  their  wares 
before  the  American  public. 

Sandwiches  and  samples  of  cheese 
will  be  passed  out  to  the  visitors. 


Monticello,  la. — Farmers'  Cream- 
ery Company  is  ha^^ng  plans  made 
by  architect,  Emil  Brandenburg,  for 
the  erection  of  a  creamery  building. 

Jesup,  la. — A  new  co-operative 
creamery  will  be  built  here  at  a  cost 
of  over  $10,000  by  the  Jesup  Co- 
operative Creamery  Company. 
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THE  TRIBUNE'S  CAMPAIGN 

About  the  only  notice  that  the  dairy  industry  usually 
receives  from  a  big  city  newspaper  is  a  periodic  outbreak 
ranting  about  the  high  prices  of  milk  and  butter,  and  con- 
demning those  engaged  in  the  handling  of  those  products 
as  "robbers"  and  "profiteers." 

But  the  Minneapolis  Tribune  is  an  exception.  While 
we  have  no  doubt  but  that  the  Tribune  would  not  hesitate 
to  denounce  the  taking  of  exorbitant  profits  by  any  branch 
of  the  industry,  it  apparently  prefers  to  be  constructive 
rather  than  destructive  in  its  attitude  toward  dairying. 

When  the  Tribune  announced  that  it  was  going  to 
conduct  a  campaign  to  assist  in  making  the  Northwest  the 
greatest  dairy  section  in  the  world,  it  must  be  confessed 
that  the  industry  was  skeptical.  Those  announcements 
had  been  made  before  by  other  daily  newspapers.  They 
usually  meant  one  or  two  articles,  having  little  or  no 
appeal,  and  that  was  all.  But  the  Tribune's  campaign 
has  been  diiferent — and  it  has  been  persistent.  It  has 
not  been  a  campaign  relegated  to  the  haphazarded  efforts 
of  a  cub  reporter,  but  has  had  the  personal  supervision  of 
Mr.  F.  E.  Murphy,  the  publisher,  himself.  Its  articles 
have  been  well  written  by  Mr.  Charles  F.  Collisson  who 
knows  whereof  he  writes,  and  almost  without  exception, 
they  have  been  the  kind  of  articles  which  will  cause  the 
farmer  who  reads  them  to  "wonder  if  there  isn't  something 
in  this  dairy  business,  after  all." 

But  the  Tribune  has  not  depended  solely  upon  news 
articles.  Its  publisher  has  written  to  two  thousand  editors 
urging  them  to  start  local  campaigns,  and  in  a  .series  of 
twenty-three  meetings  held  with  Minneapolis  busine.ss 
men,  he  arouscMl  interest  in  his  campaign  ta  such  an  extent 
that  the  Governor  of  the  Federal  Reserve  Bank,  Mr.  Roy 
A.  Young,  has  written  to  four  thousand  bankers  emphasiz- 
ing the  importance  of  local  action.  And  the  banker  is 
almost  as  important  in  this  respect  as  the  farmer  himself. 

The  Tribune's  campaign  is  certain  to  be  successful. 
And  when  it  is,  every  farmer,  every  merchant,  every  pro- 
f(!ssional  man,  (^very  laboring  man,  and  the  Tribune,  itself, 
will  profit. 


FARMERS  AND  OLEO 

Al)out  the  poorest  example  of  business  man  we  know 
is  the  farmer  who  .s(!lis  his  butterfat  to  a  creamery  and 
then  V)uys  oleomargarine  with  the  cream  check. 

He  has  his  counterpart  in  the  restaurant  man  who  goes 
to  his  competitor's  for  his  meals  and  the  automobile  man- 
ufactur(!r  who  drives  an  electric  car.  But  these  (examples 
exist  mainly  in  ihv.  7ninds  of  vaudeville  comedians  and  in 
th(!  pages  of  the  comic  supplemcints.  Unl'orl  unat(-ly,  tiie 
oleo-buying  j)atron  is  a  reality. 

Needless  to  say,  a  farmer  of  this  typc!  needs  to  be  t)ld 
the  story  of  butter  far  more  than  does  the  city  consumer 
of  olco. 


JUST  GOOD  BUSINESS 

There  has  been  more  talk  of  an  over-production  of 
butter  this  summer  than  has  been  heard  for  a  long  time. 
In  one  sense  of  the  word,  the  use  of  the  term  is  justified; 
from  a  broader  viewpoint,  it  is  not. 

So  long  as  men,  women  and  children  are  getting  less 
butter  than  dieticians  say  they  should  eat,  there  can  be 
no  exactness  in  the  statement  that  there  is  an  over- 
production of  this  commodity.  It  is,  rather,  a  case  of 
under-consumption. 

When  a  good  business  man  wants  his  products  to  be 
utilized  he  creates  a  market  for  them.  This  he  does  by 
proper  advertising.  It  is  only  common  sense  for  the  butter 
industry  to  follow  his  example. 

The  dairy  industry  already  has  a  medium  for  carrying 
on  this  work,  in  the  National  Dairy  Council.  While  the 
fact  that  this  organization  is  forced  to  do  only  generalized 
publicity  detracts  somewhat  from  the  value  of  its  adver- 
tising, it  is,  nevertheless,  far  and  away  the  best  instru- 
mentality for  the  dissemination  of  dairy  information 
which  the  industry  possesses.  The  scope  and  value  of  its 
work  has  been  increasing  every  year.  As  a  result-getter, 
it  is  safe  to  say  that  the  present  yearns  effort  far  surpasses 
anything  which  the  Council  has  ever  dohe. 

Of  course,  it  takes  money  to  carry  on  the  work  of  the 
National  Dairy  Council.  The  dairy  industry  must  supply 
tliis  money.  Since  the  advertising  is  of  a  general  nature, 
what  benefits  one,  benefits  all.  And  it  is  unfair  for  one 
group  to  derive  profit  from  a  campaign  which  is  being 
conducted  at  the  expense  of  another. 

Most  dairy  organizations  are  supporting  the  National 
Dairy  Council,  but  Minnesota's  co-operative  creameries 
are  not  among  them.  They  should  be.  They  are  profiting 
and  they  are  well  able  to  pay  for  the  benefits  which  they 
derive. 

In  the  past,  a  contribution  from  the  co-operative 
creameries  meant  a  contribiition  from  their  operators. 
But  the  work  of  the  National  Dairy  Council  is  of  direct 
benefit  to  the  creameries  and  only  of  indirect  benefit  to 
their  operators.  It  is,  then,  the  creameries  and  not  tho 
operators  who  should  support  it.  Iowa's  co-operative 
creameries  are  doing  so;  there  appears  to  be  no  good 
reason  why  Minnesota's  should  not. 

One  objection  sometimes  advanced  is  that  the  funds 
advanced  by  the  co-operative  creameries  also  benefit  the 
centralizers.  The  objection  is  not  founded  upon  sound 
logic.  There  is  a  direct  relation  between  the  total  volume 
of  butter  received  on  the  markets  and  the  price  of  that 
commodity.  Unless  the  market  is  reasonably  active  for 
Standards  the  general  scale  of  butter  prices  is  liable  to  bs 
lowered,  except  in  seasons  where  there  is  an  unusual  short- 
age of  butter  scoring  Extra  or  higher.  Then,  too,  it  would 
probably  be  easier  to  raise  the  average  price  of  all  butters 
than  it  would  be  to  secure  a  wider  margin  between  the 
average  prices  of  the  various  grades.  And,  after  all,  'f 
the  centralizers  profit  from  co-operative  creamery  funds, 
so  do  the  co-op(\ratives  profit  from  centralizor  funds. 

While  it  is  generally  conceded  that  the  work  of  the 
C^ouncil  has  brought  about  an  increase  in  milk  consump- 
tion, the  facts  regarding  butter  consumi)tion  are  not  so 
wi'W  known. 

In  1900,  tlio  average  ajuiual  consumption  of  butter 
])er  capita  was  1<).()  pounds,  according  to  the  Dairy  Divis- 
ion. From  then  on  there  was  a  steady  decline  in  consump- 
tion wiifil  in  1918  it  was  only  fourteen  pounds  per  capita. 
In  1919,  it  was  I.'")..')  pounds  per  capita,  in  1920,  14.7 
pounds  and  in  1921,  10. 1  pounds.  Some  force  was  rospon- 
sil)l<^  for  the  i)ublic's  return  to  butter  consumption. 
What  was  it? 

Some  may  say  that  the  lower  price  has  been  the 
greatest  influence.     However,  we  find  that  in  1921  the 
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total  consumption  of  butter  in  the  United  States  was 
284,000,000  pounds  larger  than  in  1917,  and  the  consump- 
tion of  margarinss  22,000,000  pounds  less.  This  does 
not  take  into  consideration  the  fact  that  we  exported  a 
surplus  in  1917,  and  imported  a  surplus  in  1921.  The 
average  retail  selling  price  of  butter,  according  to  the 
United  States  Department  of  Labor,  was  48.7  cents  in  1917, 
and  51.7  cents  in  1921. 

Contrasted  with  this  increase  in  the  use  of  butter, 
there  has  been  a  decided  reduction  in  the  consumption 
of  meats  since  1918.  In  1900,  the  average  per  capita 
consumption  was  215.9  pounds;  in  1918,  190.9  pounds; 
in  1919,  180.1  pounds;  in  1920,  183.8  pounds;  in  1921, 
180.8  pounds. 

The  National  Dairy  Council  has  spread  the  gospel  of 
butter  and  it  has  told  the  consuming  public  what  the  die- 
ticians have  long  been  preaching;  that  too  much  meat 
and  not  enough  dairy  products  are  found  on  the  average 
table.  And  we  see  the  use  of  butter  increasing  and  that 
of  meat  decreasing.  How,  then,  can  it  be  doubted  that 
the  work  of  the  National  Council  is  getting  results? 

Over-production  of  dairy  products,  using  the  term 
in  its  usual  business  sense,  is  a  bad  thing  for  the  industry; 
under-consumption  of  these  products  is  an  even  worse 
thing  for  the  public.  There  would  be  none  of  the  first 
and  less  of  the  second  if  consumers  were  told  of  the  value 
of  these  products.  Can  any  one  say  that  it  is  other  than 
just  good  business  to  support  an  organization  which  is 
doing  this? 

The  cow  is  the  basis  of  the  operator's  prosperity.  If 
the  scrub  cow  is  symbolic  of  the  community,  the  operator 
will  probably  be  found  working  from  dawn  to  dark,  turn- 
ing out  poor  butter  in  an  antiquated  plant.  Where  good 
cows  are  seen,  the  operator  will  usually  reflect  the  general 
prosperity  of  the  community. 


A  GOOD  MOVE 

Grade  cows  are  to  be  exhibited  this  year,  for  the  first 
time,  at  the  National  Dairy  Exposition,  according  to  a 
recent  announcement  of  the  management. 

It  is  a  good  move  and  one  which  will  add  to,  rather 
than  detract  from  the  standing  of  the  show.  It  is  another 
step  toward  making  it  an  exposition  for  the  "dirt  farmer" 
rather  than  the  playground  of  the  wealthy  breeder. 

Purebred  dairy  cattle  on  every  farm  is  an  end  worthy 
of  striving  for,  but  the  fact  remains  that  it  is  the  grade  cow 
which  is  carrying  the  brunt  of  the  burden,  at  the  present 
time.  And  we  feel  that  the  average  farmer  will  be  much 
more  inclined  to  have  visions  of  purebreds  if  his  ambition 
is  first  quickened  by  the  realization  of  the  superiority  of 
high  class  grades  over  the  scrubs  which  now  make  up  the 
greater  part  of  his  herd. 

We  believe  that  the  cow  test  association  is  the  first 
step  upward.  Following  this  comes  the  desire  for  better 
cows — but  "better  cows"  does  not,  at  this  juncture, 
usually  mean  purebreds.  The  desire  to  own  blooded 
stock  usually  comes  after  the  farmer's  income  has  been 
increased  by  the  introduction  of  high  producing  grades; 
it  is  then  that  the  average  dairyman  begins  to  feel  that, 
if  he  could  make  such  a  wonderful  improvement  merely 
by  securing  a  little  better  grade  of  the  kind  of  cattle  he 
has  always  been  milking,  he  could  do  far  better  if  he  owned 
purebred  stock. 

There  may  be  some  criticism  directed  against  the 
management  of  the  Exposition  for  its  decision,  but  we 
would  urge  it  to  stand  steadfast.  It  is  a  big  step  toward 
making  the  show  more  popular  with  the  class  of  farmers 
who  need  it  most.  And,  after  all,  if  the  National  Dairy 
Exposition  is  to  be  truly  representative  of  the  dairy  indus- 
try, why  should  not  a  class  of  cattle  which  is,  at  present, 
the  very  foundation  of  the  industry,  be  represented  by  its 
leaders? 


MR.  E.  J.  HENRY 

will  be  at  the  National  Dairy  Show  and  the  National  Creamery 
Buttermakers'  Association  Convention  with  headquarters  at  Ryan 
Hotel,  St.  Paul,  Minn.    See  him. 


ZIMMER&DUNKAK,Inc.  [SAFEryFiRyr 

'  '  111,    ~7T         ■       .1.— I...  -  ~  , 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References — Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


We  believe  that  we  have  succeeded 
in  locating  the  meanest  man  in  the 
Northwest.  Here  is  the  little  story 
about  him;  the  readers  can  judge  for 
themselves. 


A  patron  of  a  certain  creamery  had 
been  kicking  about  his  test, — some- 
thing that  is  not  so  very  unusual. 
The  creamery  operator  tried  his  best 
to  satisfy  the  patron  and  prove  to 
him  that  he  was  getting  credit  for  all 
the  butterfat  he  delivered  at  the 
creamery.  But  the  patron  continued 
to  kick  and  the  operator,  having 
reached  the  limit  of  his  resources  in 
attempting  to  satisfy  the  kicker, 
finally  suggested  that  there  was  but 
one  way  to  settle  the  dispute  and 
that  was  to  let  the  State  Dairy  and 
Food  Department  act  as  arbitrator  in 


the  matter.  The  patron  reluctantly 
agreed  to  this  arrangement.  The 
patron  brought  in  a  can  of  cream  and 
the  operator  took  a  sample  in  the  most 
approved  manner  and  made  a  test  in 
the  presence  of  the  owner  of  the 
cream.  The  test  was  exactly  twenty- 
three  per  cent,  no  more,  no  less.  A 
sample  of  the  cream  was  then  taken 
and  mailed  to  the  State  Dairy  and 
Food  department,  the  sample  being 
mailed  by  the  patron  with  a  req\iest 
that  the  result  of  the  test  be  mailed  to 
liim. 


In  the  course  of  two  or  three  days 
the  patron  in  question  received  a 
letter  enclosed  in  an  envelope  deco- 
rated with  the  great  seal  of  the  State 
of  Minnesota,  and  we  can  imagine 
his  surprise  when  he  opened  the  letter 
and  found  the  official  test  to  be 
twenty-three  per  cent  flat. 


The  wise  patron  did  not  make  a 
grand  rush  for  the  creamery  to  inform 
the  operator  of  the  good  news,  but  he 
did  some  loud  thinking  for  a  day,  and 
then  -ftith  the  air  of  a  wise  man  he 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 


zA.  E.  MILLS  CBb  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 


CREAMERYMEN ! 

f/Ct  Us  Fiffure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
I14.'5  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN, 


entered  the  creamery  and  handed  the 
State  sealed  document  to  the  operator 
with  the  remark  that  he  could  see  for 
himself.  We  can  now  see  the  operator 
^vith  trembling  hands  pulling  the 
report  of  the  State  Chemist  from  the 
envelope,  and  glancing  over  the  figures 
his  eyes  are  glued  to  these  figures. 
Butterfat  thirty-three  per  cent.  When 
the  oper  tor  had  regained  his  com- 
posure he  took  a  second  scrutinizing 
look  at  that  figure,  and  there  appeared 
to  be  unmistakable  evidence  that  the 
figures  had  been  tampered  with  since 
the  report  left  the  state  laboratory. 
Nothing  was  said,  however,  and  the 
operator  took  his  apparent  defeat  like 
a  veteran,  and  the  patron  departed 
Avith  his  letter,  and  on  leaving  gave 
the  operator  a  look  that  made  cold 
chills  run  down  his  spine. 


As  far  as  the  patron  was  eoncernod 
the  chapter  had  been  closed,  but  no! 
so  with  the  operator.    He  walked  de- 
liberately to  a  telephone  and  callcil 
up  the  State  Dairy  and  Food  Depari 
ment  only  to  be  told  that  the  test  < 
the  cream  in  question  was  officiall 
recorded  to  be  twenty-three  per  cent. 


We  will  let  the  reader  guess  how  tl 
test  of  this  cream  happened  to  rai 
ten  points  between  the  State  Depari  - 
ment's  office  and  the  creamery,  and  if 
the  readers  guess  is  the  same  as  ours, 
then  we  submit  that  the  patron  in 
question  has  qualified  as  the  meanest 
man  in  the  dairy  business. 


The  butter  market  has  taken  an 
upward  trend  during  recent  weeks, 
and  there  is  now  fair  prospects  for 
good  butter  market  during  the  wint< 
months.    It  is,  however,  difficult  1" 
predict  just  what  kind  of  competition 
our  butter  has  to  meet  during  the 
winter,  as  Australia,  New  Zealand, 
the  Argentine,  as  well  as  Denmark 
may  look  to  America  for  an  outlet  for 
their  surplus  butter,  and  if  much  for- 
eign butter  is  imported  it  may  have  ■ 
depressing   effect   on   butter  price 
with  the  possible  exception  of  Den 
mark,  the  countries  mentioned  w  i 
ship  over  low  grade  butter,  and  thei 
shipments  will  only  increase  the  suj)- 
ply  of  undergrades.    If  this  is  correct 
then  we  would  guess  that  there  may  be 
plenty  of  grief  for  the  creameries  in 
this  country  that  turn  out  low  grade 
butter.    It  appears  that  the  safe  thin^ 
for  American  creameries  will  bo  U' 
produce  good  butter,  as  such  butti 
will  find  a  ready  outlet  when  the  lowci 
grades  will  be  begging  for  buyers. 

If  a  creamery  is  so  located  that  poor 
cream  must  be  accepted,  then  we 
would  say  that  cream  grading  and 
paying  for  quality  should  be  prac- 
ticed. There  are  always  some  farm- 
ers in  every  coitimunity  who  produce 
good  cream,  but  it  can  not  be  expected 
that  they  will  continue  to  do  so  if  they 
receive  only  poor  cream  prices.  The 
creamery  that  receives  both  good  and 
poor  cream,  and  pays  the  same  price 
for  the  two  grades,  can  not  possibly 
expect  to  improve  the  quality  of  il> 
output. 


Paying  for  cream  accor<ling  to 
quality  and  selling  butter  the  sami 
way,  will  go  a  long  ways  towards  in- 
suring successful  creamery  operation. 
Sending  your  jiatrons  to  the  Dairy 
Exposition  next  month  may  help  to 
incirc^aso  your  cream  receipts  during 
li)23. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  churns  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 


Why 

You 

Should 

Use 

Lith 


WE  HANDLE  JAMISON  AND 
STEPHENSON  REFRIGER- 
ATOR DOORS. 


Our  Guarantee  Protects  You — Here  it  is! 

THE  UNION  FIBRE  COMPANY  hereby  guarantees 
that  the  insulating  efficiency  of  WATER-PROOF 
LITH  insulation  will  equal,  under  like  conditions,  the 
same  thickness  of  any  other  insulation  manufactured 
in  board  form.    This  means  that  there  will  not  be 
transmitted  through  WATER-PROOF  LITH  insulation  a 
greater  number  of  Heat  Units  than  through  any  other  insulation 
manufactured. 

The  above  guarantee  reveals  the  faith  of  the  Union  Fibre 
Company  in  the  efficiency  of  WATER-PROOF  LITH. 

Just  remember,  WATER-PROOF  LITH  has  been  on  the 
market  sixteen  years,  giving  perfect  satisfaction.  During  that 
time  it  has  been  proven  that  there  can  be  no  substitution  for 
Water-Proof  Lith. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  OflSces  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Self 
Reliance 

Some  creameries,  yea,  possibly 
the  majority,  seem  to  labor  under 
the  impression  that  they  need  help 
of  the  state,  the  Government,  or 
some  outside  agency  in  order  to 
grade  cream  and  improve  the  qual- 
ity of  their  butter,  and  run  the 
creamery  to  best  advantage.  We 
think  this  is  a  very  mistaken  idea 
and  shows  a  lack  of  self  reliance,  a 
lack  of  initiative  and  effort  to  help 
themselves.  This  idea  of  having 
others  come  and  solve  the  problems 
for  us,  whether  as  individuals,  cor- 
porations, or  associations,  wUl  inti- 
mately bring  bad  results,  as  in  the 
first  place,  it  costs  too  much  money 
in  higher  taxes  or  assessments 
against  the  business,  and  worse 
than  this,  it  takes  away  the  incen- 
tive to  work  out  our  own  problems 
and  deprives  us  of  the  benefits  we 
would  derive  by  doing  so.  The 
most  successful  creameries  have 
worked  out  their  own  salvation  both 
as  to  patronage,  quality  and  mar- 
kets, and  by  doing  so  have  devel- 
oped wonderfully  in  co-operation 
and  in  learning  how  to  do  business 
with  others  as  well  as  among  them- 
selves; in  fact  we  find  most  of  the 
creamery  managers  and  operators 
of  such  creameries  to  be  well  trained 
business  men. 

Had  they  received  orders  and 
help  from  others  instead  of  working 
out  their  own  problems,  they  could 
not  have  attained  the  education  in 
business  affairs  and  in  general 
knowledge  which  they  now  have. 

This  is  what  we  had  in  mind  when 
we  advised  that  the  operator  should 
go  out  and  visit  the  patrons.  Enough 
help  should  be  furnished  in  the 
creamery  so  the  operator  or  man- 
ager can  take  some  time  both  for 
educational  work  and  for  attending 
to  other  details  connected  with  the 
successful  operation  of  the  cream- 
ery. 

It  is  plain  that  local  men  inter- 
ested in  the  success  of  the  creamery 
and  knowing  each  patron  can  do 
better  work  and  obtain  better  re- 
sults than  some  outsider,  and  it  is 
plain  that  this  work  can  be  done 
at  less  cost  and  when  needed  the 
most. 

The  state  creamery  inspection  of 
which  everyone  expected  so  much 
at  one  time,  has  proven  rather 
disappointing  in-so-far  as  improve- 
ment of  cream  and  butter  quality 
are  concerned.  In  fact,  any  close 
observer  must  see  that  each  cream- 
ery has  to  work  out  its  own  salva- 
tion and  not  rely  on  others  to  do  it 
for  them. 


FOX  RIVER 
BUTTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


REVIEWS  WORK 


Secretary  of  National  Dairy  Union 
Outlines  Activities  in  Calling 
Annual  Meeting. 


Secretary  A.  M.  Loomis  of  the 
National  Dairy  Union,  in  connection 
with  the  call  issued  September  12  for 
the  annual  meeting,  made  a  brief 
statement  with  reference  to  the  work 
of  the  Dairy  Union  for  the  past  year. 
In  part  he  says: 

"The  tariff  bill  is  out  of  conference 
and  indicates  that  the  dairy  industry 
has  received  more  consideration  than 
in  any  previous  tariff  bill.  The  entire 
schedule  is  based  on  a  rate  of  eight 
cents  a  pound  on  butter,  as  requested 
by  the  National  Dairy  Union. 

"Other  matters  of  legislation  of 
interest  to  the  dairy  industry  are  in 
various  stages  in  Congress,  but  it  is 
safe  now  to  say  that  Congress  has 
given  this  great  industry  more  satis- 
factory treatment  during  the  past  year 
than  ever  before. 

"All  efforts  to  weaken  protective 
legislation,  the  oleomargarine  laws, 
the  adulterated  butter  laws,  etc.,  have 
resulted  in  absolute  failure. 

Gocoanut  Oil  in  Cream 

"Stopped  in  their  campaign  to  sell 
cocoanut  oil  at  butter  prices  as  nut 
margarine,  the  anti-dairy  people  in 
the  past  few  years  have  tried  to  sell 
cocoanut  oil  as  cream  in  an  imitation 
of  condensed  milk,  very  properly 
termed  "filled  milk."  It  is  a  striking 
commentary  on  the  weakness  of 
Federal  and  state  pure  food  laws  that 
this  could  be  done  at  all,  but  it  has 
been  done  and  is  growing  to  alarming 
proportions. 

Much  work  has  been  done  the  past 
year  in  an  effort  to  secure  laws  which 
will  correct  this  weakness  of  the  pure 
food  laws.  The  anti-filled  milk  bill 
has  passed  the  House  and  has  had 
consideration  by  the  Senate  Com- 
mittee on  Agriculture.  Hearings  on 
this  bill  have  developed  the  fullest 
and  most  important  statement  of 
facts  ever  presented  showing  why 
milk  and  milk  products  are  the  most 
essential  of  human  foods  and  why 
every  effort  to  manufacture  and  sell 
any  imitation  dairy  product  in  which 
cocoanut  or  other  oils  is  substituted 
for  butterfat  should  be  outlawed  as  a 
public  health  measure,  and  to  prevent 
fraud. 

Backed  by  Farmers 
"The  National  Dairy  Union  in  its 
effort  to  secure  llic  enactment  of  this 
anti-filled  milk  bill  has  had  the  activo 
co-operation  of  the  National  Milk 
Producers'  Federation,  the  National 
Orange,  Ameri(^au  Farm  Bureau  Fed- 
oration,  the  P'armers'  Union,  the 
National  Board  of  Farm  Organiza- 
tions, and  the  assistance  of  lunulreds 
of  lo(ial,  stat(!  and  otlu^r  farnu^rs' 
organizations.  There  is  no  measure 
now  pending  in  Congress  which  has 
so  concentra(<'d  tlu-  support  of  all  the 
farmers  as  the  Voigt  anti-lilled  milk 
bill. 

"The  Cap|)er- Volstead  co-operati v<' 
iniu-keling  hill  was  passed  by  a  large 
majority  in  both  Houses  of  Congress. 
Biitt.T  S(iiiul)ir<l  Bill 

"A  hultier  standard  bill  was  intro- 
duced Ix^cau.se  of  an  effort  in  c(^rt-ain 
states  to  enforce  untcMiahle  standards. 
Congress  will  take  whatever  action  is 
re('omniend<"<l  by  united  dairv  intcr- 
osts. 

"Congress  for  tlie   first    time  has 


been  brought  to  realize  the  danger  to 
American  agriculturg  of  the  importa- 
tion of  hundreds  of  millions  of  pounds 
of  Oriental  and  tropical  oils,  and  has 
put  a  duty  on  these  items  to  protect 
agriculture.  The  dairy  industry  rep- 
resentatives in  Washington  led  this 
fight,  meeting  with  very  severe  oppo- 
sition from  soap  and  other  manufac- 
turers who  demanded  free  oils  without 
regard  to  the  effect  on  American 
agriculture. 

Oleo  Makers  Fight 

"These  results  have  been  accom- 
plished only  by  hard  work.  For  exam- 
ple, promised  new  rules  and  regula- 
tions for  the  enforcement  of  the  oleo- 
margarine laws  are  still  held  back 
due  to  the  efforts  of  an  organization 
antagonistic  to  dairy  interests.  They 
have  contested  every  foot  of  ground 
gained  by  the  dairy  industry.  They 
have  access  to  magazine  and  news- 
paper publicity  to  an  extent  which  is 
alarming.  The  great  falling  off  in  the 
demand  for  oleomargarine  has  only 
stimulated  increased  efforts  to  attack 
butter  and  the  dairy  industry. 

"Constant  watchfulness  and  con- 
stant effort  will  be  required  as  long  as 
human  selfishness  can  profit  by  selling 
vegetable  fat  at  butterfat  prices.  The 
experience  of  the  National  Dairy 
Union  has  demonstrated  that  one 
active,  well-financed  organization  al- 
ways on  guard  at  Washington  is  the 
best  possible  safeguard  of  the  whde 
dairy  industry." 


BIG  MILK  BOTTLE 


World's  Largest  to  be  Shown  at 
Exposition. 


Builders  of  the  world's  best  factory 
and  barn  equipment  will  assemble 
their  machinery  at  the  National  Dairy 
Exposition,  Twin  Cities,  next  month, 
for  inspection  by  200,000  consumers 
and  producers  of  milk  products. 

Breeders  of  dairy  cattle,  farmers 
keeping  a  few  cows,  business  men, 
bankers,  urban  and  country  folks  will 
be  in  attendance  and  see  the  modern 
machinery  developed  to  handle  the 
milk  from  the  c  airy  barn  to  the  milk 
bottle.  This  will  furnish  the  manu- 
facturer the  largest  opportunity  he  has 
had  this  year  to  bring  before  the 
American  public  his  products  and 
show  what  important  forward  strides 
have  been  ma(le  in  the  efficient  hand- 
ling of  dairy  produce. 

The  largest  milk  bottle  ever  built 
will  be  on  exhibition.  It  is  not  like 
the  ordinary  bottle  left  on  the  back 
steps  every  morning  by  the  city  milk 
man.  It  is  a  gn^at,  glass  lined  steel 
tank,  mounte<l  on  a  railway  car,  with 
a  capacity  of  (KM)  gallons.  There  are 
nine  such  tanks  on  one  car. 

Truck  transportation  of  milk  has 
come  into  general  use  by  large  cil.\ 
dairies  which  receive  miik  from  tht 
immediate^  territory.  Thes«?  trucks, 
especially  built  for  creameries  and 
which  hold  from  1,000  to  2,000  gallons, 
are  glass  lined  and  will  b(<  seen  at  tlir 
<lairv  (^xi)()sitioii  tlm  week  of  October 
7  to'  14. 


Creamery  Burn«><l 
Fire  destroytul  the  Stocdvton  cream- 
ery buihling,  lu^ar  St(>vens  Point,  Wis., 
at  a  loss  of  sev<Tal  thousand  <lollars. 
Prior  to  its  shut-down  several  year.s 
ago,  it  was  (considered  one  of  the  model 
(creameries  of  Central  Wis{!onsin. 
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,  "When  you  want  ihe  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Soutliwatcr  Street     :      :  CHICAGO 


Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  your  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said ! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  8k  COMPANY 

 "The  House  With  a  Known  Reputation"  —  

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 
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rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
xirally  result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


IDAHO  SHORT  COURSE 


Cut  out 
Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 


Name  . 
Street . 
City... 


.  State. 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  .Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNKAI'OI.IS.      -      .      -  MINN. 


"FRICK"  Refrigeration 

Mldwont  Rnftlncerlnit  &  Kqulpment  (^o. 
82.^  Plymouth  lilde.  MINNKAPOLIS 


To  Give  Five  Months'  Trainiiv^  at 
Western  School. 


Dairymen  have  found  the  promised 
land  in  the  American  Northwest. 
Dairying  here  is  progressing  fast  and 
has  a  real  future  ahead.  Opportu- 
nities are  excellent  for  the  disciples  of 
up-to-date  dairying.  Trained  men  are 
in  demand  and  will  be  increasingly 
sought  to  take  care  of  the  ever  increas- 
ing flow  of  milk  from  cow  to  kitchen. 

To  meet  this  demand  the  University 
of  Idaho,  College  of  Agriculture,  is 
giving  a  five  months'  course  in  prac- 
tical commercial  dairying.  Up-to- 
date  instruction  will  be  given  in  but- 
termaldng,  cheesemaking,  ice  cream 
making,  factory  management,  testing 
of  dairy  products,  dairy  calculations, 
dairy  engineering,  etc.,  training  men 
in  modern,  efficient,  sanitary  methods 
of  processing,  testing,  and  manufac- 
turing the  various  products  of  the 
dairy.  The  University  has  provided  a 
dairy  building,  class  rooms  and  labora- 
tories exclusively  for  instruction  in 
dairying.  The  laboratories  are  ec[uip- 
ped  with  modern  churns,  pasteurizers, 
cheese  vats  and  presses,  horizontal  and 
vertical  ice  cream  freezers,  refriger- 
ation machinery  and  cold  rooms,  test- 
ing apparatus  and  class  room  appli- 
ances. 

Open  to  All 

No  tuition  is  charged.  Expenses 
for  books  and  other  fees  are  small. 
No  high  school  training  is  required. 
Men  over  sixteen  years  of  age  and 
having  an  eighth  grade  education  or 
who  are  otherwise  sufficiently  qual- 
ified will  be  admitted  to  the  course. 
Men  who  have  completed  this  short 
course  in  recent  years  are  holding 
responsible,  well-paid  positions.  You 
can  do  likewise.  You  may  have  a 
young  man  who  deserves  to  have  this 
chance  in  life.  Send  him  to  the 
University  of  Idaho  for  the  winter. 

The  opportunities  for  dairymen  are 
excellent.  Prosperity  follows  the 
dairy  cow  and  the  cow  is  coming  into 
her  own.  She  is  invading  the  Ameri- 
can Northwest  in  ever  increasing 
numbers.  Like  the  gold  seekers  of  the 
days  of  '49  she  has  heard  the  call  of 
the  West,  converting  into  gold  the  rich 
pastures  and  sweet  scented  alfalfa  of 
the  large  fertile  fields  of  Idaho,  Wash- 
ington and  Oregon.  The  production 
of  all  kinds  of  dairy  products  con- 
stantly increases  and  high  grade  prod- 
ucts are  demanding  a  i)r<!miuni  on  the 
market.  Poor  quality  goods,  however, 
are  a  losing  pr<)])osition  and  the  man 
who  understands  modern  methods  of 
quality  production  and  efficient  num- 
ageuMint  will  take  his  i)la(!e  in  the 
sun. 

Outline  of  the  (lourHe 
The  first  t(»rm  will  be  from  October 
16  to  December  21,  19'22.  Second 
term,  from  January  4  to  March  1(1, 
H)2:i.  The  following  subjects  will 
given:  lUittormaking,  Factory  Man- 
agement, Tc^sting  of  Dairy  Products, 
Dairy  (Calculations,  Scoring  Dairy 
Products,  Veterinary  Science,  Dairy 
I'racttice,  (Mieese  Making,  Ic(i  Ooam 
Makijig,  Dairy  Hactdriology,  Dairy 
Calculations,  Dairy  Kiigincering,  Milk 
I'roduction,  Dairy  Pra(!tice. 

For  further  inronnation  write  the 
Dairy  Husbandry  l)(^i)artin(int.  Uni- 
versity of  Idaho,  Moscow,  I<laho. — 
II.  A.  H(wi(lixen,  Assistaiit  Professor 
of  Dairy  Husbandry. 


HYQLOSS 


Butter  cartons 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess  is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

11 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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TOIMEETJIN  OCTOBER 

Prominent  Men  to  Address 
National  Dairy  Union. 


The  notice  of  the  annual  meeting 
of  the  National  Dairy  Union  has  been 
issued  by  President  N.  P.  Hull,  and 
Secretary  A.  M.  Loomis.  The  meet- 
ing is  to  be  held  this  year,  the  same 
as  last,  at  St.  Paul,  Minn.  The  date 
is  October  12,  and  the  place,  the  Hotel 
Ryan  at  eleven  A.  M.  Five  directors 
are  to  elected,  and  reports  of  officers 
received. 

"Membership"  in  the  National 
Dairy  Union  is  determined  bj'  \vheth3r 
or  not  you  have  contributed  money  to 
the  support  of  the  National  Dairy 
Union  during  the  past  twelve  months. 
All  those  who  have  contributed  are 
entitled  to  vote  at  the  annual  meeting. 

Four  principal  addresses  have  been 
arranged  for:  Senators  Kellogg  of 
Minnesota  and  Lenroot  of  Wisconsin, 
good  friends  of  the  dairy  industry 
who  ■R-ill  be  present  if  official  duties 
wnll  permit.  President  N.  P.  Hull  of 
Lansing,  Mich.,  on  the  work  of  the 
National  Dairy  Union,  and  A.  J. 
Glover  of  Hoard's  Dairyman  on 
filled  milk  legislation. 

The  meeting  will  be  in  co-operation 
with  the  National  Creamery  Butter- 
makers'  Association,  and  the  two 
organizations  will  unite  in  a  banquet 
at  the  Hotel  Ryan  on  the  evening  of 
October  12. 


Student  Team 


Elmer  Hansen  of  Faribault,  Robert 
Galaas  of  Stillwater,  Russell  Seath 
of  Albert  Lea  and  William  Emerson 
and  Robert  Douglas,  both  of  Minne- 
apolis, compose  the  University's  dairy 
cattle  judging  team  which  took  part 
in  interstate  judging  contests  at  the 
Dairy  Cattle  Congress  at  Waterloo, 
Iowa,  September  2.5,  and  at  the 
National  Dairy  Exposition  in  -the 
Twin  Cities,  October  9.  A.  B.  Ray- 
burn  and  T.  W.  GuUiekson,  dairy 
division  facultymen  at  University 
Farm,  selected  the  Minnesota  team 
from  a  class  of  twelve.  Minnesota 
dairy  cattle  judges  won  first  place  in 
1919  and  1920  at  Waterloo  and  second 
place  a  j'ear  ago. 


Petersen  En^ajied 
Carl  L.  Peterson,  Caryville,  Wis., 
has  been  engaged  as  butter  maker  to 
relieve  M.  S.  Bradford,  Trempealeau, 
Wis.,  who  will  take  a  much  needed 
vacation  of  two  or  three  weeks. 


The  Story  of  the  Cow  and 
the  Co-operative  Creamery 
in  Minnesota 

Will  be  Illustrated  at  the  National  Dairy  Exposition  October 
9-14  by  the  Minnesota  Co-operative  Creameries' 
Association. 

You  will  be  interested  in  the  true  story  of  the  first  cows 
brought  to  Minnesota,  the  first  meeting  of  dairymen  in  the 
state,  the  organization  of  the  first  co-operative  creamery,  the 
man  who  was  the  first  co-operative  creamery  buttermaker,  the 
first  Dairy  School,  and  the  development  of  the  dairy  industry 
in  the  state. 

The  story  of  buttermaking,  from  the  small  stone  kitchen 
churn  to  the  modern  co-operative  creamery — the  story  of  the 
native  cow  in  a  straw  shed  to  the  champion  cow  of  the  world 
(developed  in  Minnesota)— the  story  of  marketing  butter  from 
the  cross  roads  store  where  butter  was  traded  at  eight  cents  a 
pound  to  seventy-two  cars  of  butter  a  week  to  the  Eastern 
markets  through  the  Minnesota  Co-operative  Creameries' 
Association. 

A  whole  building  will  be  occupied  with  the  exposition.  It 
will  be  called  the  "Home  of  the  Creameries."  There  will  be  a 
program  every  noon  and  evening.  Samples  of  Minnesota 
co-operative  creamery  butter  will  be  given  away. 

Wisconsin  will  co-operate  with  a  moving  picture  of  the 
development  of  dairying  in  Wisconsin. 

The  Minnesota  Dairy  School  will  demonstrate  the  standard- 
ization of  Minnesota  Co-operative  Creamery  Butter.  This 
work  alone  will  be  well  worth  the  trip  for  creamery  operators 
and  managers. 

The  climax  will  be  in  showing  what  a  farmer  can  go  home 
and  make  in  dairying  under  present  conditions.  The  times 
were  never  better  for  dairying  than  today. 

Remember  that  it  is  the  average  farmer  who  will  get  most 
out  of  the  Dairy  Exposition.  Encourage  him  to  come. 

A.  .1.  McGUIRE, 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  ISext  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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MacGre^orSk  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG.,  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


NEW  MAGAZINE 


TO  HOLD  SCHOOL 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


L.  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 


REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


C.  F.  Lynch  A  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


SHIP— 


Incorporated 


SBULL 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Tmst  Co.,  N.  Y  Duns'  4 
Bradntriet's,  Dairy  Rocord. 

S.  F.  WHIRRY,  Representative 


"FRICK"  Refrigeration 

Midwest  KnUlncorlnti  &  Kquipmont  t'.o. 
82S  Plymouth  Hldd.  MINNKAI'OLI.S 


Fritz    Lehmber^    Issues  Go- 
operative  Dairy  Journal. 


For  Wisconsin  Gheesemakers. 


At  a  meeting  of  the  Southern  Wis- 
consin Gheesemakers'  and  Dairymen's 
Association,  Prof.  J.  L.  Sammis  of  the 
Dairy  Department  of  the  College  of 
Agriculture  of  Madison,  and  Louis 
Alder,  president,  and  Dr.  Adolph 
Huebscher,  secretary  and  treasurer  of 
the  Kaeserverland  of  Monroe,  it  was 
agreed  to  give  a  course  of  theoretical 
and  practical  instruction  for  the  Swiss 
cheesemakers  of  Green  and  adjoining 
counties  starting  February  6,  1923, 
under  the  auspices  of  the  Southern 
Wisconsin  Cheesemakers'  and  Dairy- 
men's Association  and  the  Kaeser- 
verland of  Monroe. 


Because  of  the  limited  accommoda- 
tions, not  more  than  from  twenty-five 
to  thirty  students  can  be  taken.  Ap- 
plications should  be  sent  in  at  once, 
it  is  announced. 

The  course  will  be  free  of  charge  to 
cheesemakers  with  the  exception  that 
they  must  furnish  their  own  Peter  & 
Held  instruction  books,  tablets  and 
pencils  to  take  notes.  The  place  at 
which  the  instruction  will  be  given  will 
be  announced  later.  The  College  of 
Agriculture  at  Madison  will  send  fur- 
ther information  to  each  Swiss  cheese 
maker. 

After  Filled  Milk 


The  first  number  of  a  new  publica- 
tion, the  Co-operative  Dairy  Journal, 
has  just  made  its  appearance.  It  is 
published  by  Fritz  Lehmberg,  the 
well-known  operator  of  the  creamery 
at  Hills,  Minn.,  who  is  also  serving 
as  its  editor. 

The  Co-operative  Dairy  Journal  is 
intended  as  a  publication  for  the 
creamery  patron.  It  is  an  attractive 
leaflet  of  four  pages,  two  columns  to 
the  page,  and  contains  many  articles 
of  interest  to  the  man  who  milks 
cows.  It  is  expected  that  it  will  be 
distributed  principally  through  cream- 
eries. 

In  his  introductory  editorial,  Mr. 
Lehmberg  says: 

Having  spent  half  of  my  lif?  on  the 
farm,  under  good  management,  and 
the  other  half  as  creamery  operator, 

I  am  well  aware  of  conditions  on  the 
farm  and  how  they  affect  the  dairy 
industry  of  today. 

If  the  farmer  only  knew  the  real 
facts  and  what  is  taking  place,  and 
how  he  could  improve  them  for  him- 
self and  his  co-opeiative  creamery, 
there  would  be  a  big  change  for  the 
bstter,  and  thereby  save  tne  farmer 
many  dollars  without  much  extra 
labor. 

Therefore,  in  order  to  get  the  real 
facts  before  the  farmer  we  have  begun        rr,,     „  ,,     •      ,         ,  , 
publication  of  this  little  booklet  which        The  following  letter  has  been  sent 
we   have   named   The   Co-operative  Wisconsin    dairy    and    food  i.i- 

Dairy  Journal,  wherein  vou  will  find     spectors:     _  ,         .  . 

many  interesting  articles  written  by  You  are  instructed  to  give  in  con- 
men  who  speak  from  experience,  and  nection  with  your  regular  inspection 
as  stated  before  we  will  give  you  the  woi'k  immediate  and  particular  atten- 
real  facts,  and  keep  you  posted  on  the  tnm  to  the  enforcement  of  the  teTms 
very  latest  developments  in  the  dairy  of  Sub-sec^ion  2  of  section  1410b-7 
industry  in  the  Great  Northwest.  of  ,  t^e    Wisconsin    statutes  which 

The  Co-operative  Dairy  Journal  makes  it  unlawful  for  any  person, 
will  be  issued  monthly,  and  sold  in  6™  or  corporation  to  manufacture, 
large  quantities  to  your  creamery,  and  seU  or  exchange  or  have  in  possession 
the  creamery  in  turn  will  see  that  with  intent  to  sell  or  exchange  any 
every  farmer  in  the  neighborhood  condensed  skimmilk  to  which  has  been 
gets  a  copy.— Fritz  Lehmberg,  Editor.     added  any  fat  or  oil  other  than  mijk 

  fat  either  under  the  name  of  said 

articles   or   products   or  derivatives 
BROOKINGS  FIRST  thereof  or  under  any  fictitious  or  trade 

  name  whatsoever. 

At  Soutl-i^Dijkota  Fair.  rpj^^  validity  of  this  statute  having 

rni    r  11     ■  ii  f  ii       been  contested  in  the  Supreme  Court  I 

riiefol  owing  are  the  scores  of  the  Wisconsin  and  its  validity  having  I 

South  Dakota  State  I  a,r:  ^       ^  jj    ,„,tained,  no  delay  in  com-  i 

1   Mauru-e  Hansen,  Al<-ester .  .  .90  FA)       j  ^      ^j,,,  j,,^;^^ 
2.  (  olleg«>  creamery  Brookings  93.50     i„:,„„l.a,turers   or   dealers   is    to  b^ 
.|  .lames  (  onnelly,  Brookings ^.9.3.7.)     ^^..^i^oked.     Tie  following  brands 

4.  Brookings  creamery.  Brook-  j^,,,,;^  Wisconsin 

5.  mUer  creamery.  Miller 9\m  presence  of  which 

6.  E.  A.  Paulson,  Webster  91.50  -^'O"  f ,  '"^'>r  ''f  ^'^"1  'V^t'^'^'^on, 

-7    A    iv/t    1,           u,, ,.)-..                 ro  namely,  Ilebe,  (  arolone.  Silver  Kev. 

/.  A.  M.  .lensen.  Burke  93..50  ^^^j^^,           ^j^^  •„. 

O:  Baltic  creamery,  Baltic.  '.     '.92. FA)  f  ^''T^^  V"" 

10.  Elmer  Primoth    Lake  Nor-.  '"'^J-'^''^  you  should  purchase  samples 
■                                                       and   ])ronii)tly   sui)nHt    them   to  the 

I I  u*',,,.'«'«  '  rio;V,,'  'v^^[a„^.i'.  n,^ ' '   '         laboratory  I'or  chemical  analysis,  being 

11.  Huron  Dairy  1  roclucts  (.  o.,  •  n  r  i  ,i    ,  ,i        ■  i 
,,,„,.,          ■                           (vi -rr      especiall\'  careful  that  tile  said  pui- 
liuroii  VW.7.)       1          i"  11        4  , 1    !■  11         •  , 

12.  George  Irey,  Big  Stone  93.75  .''^-^V^  '^''f ,  "T' •  *  r\-""  ' 

13.  V.  V   Tnuk.  L..dge,,ole  92.00  legal  technical  ties.  Pro.secution 

14.  Missoula  Creamery  Co.,  Mis-  violation    ol    the    law    will  be 
soula,  Mont   91.00  promptly  inst.1aited.----J.   Q.  Emery, 

15.  Equity    Union    creamery.  Dairy  and  Pood  (  ommissioner. 
Aberdeen  91. .50   

Hi.  .Jacob  N.  Longen,  Ku/eka     .90..5()  yinoiii  Gream  Buyer 

17.  P.  .1.  Springsteen,  New  lln-  ....    ...  ,       "    ,  u  i 

derwofxl ...   90.50     . ,  M'k<'  Meier,  cn.am  buyer  at  Rugby 

N.  D.,  for  the  R.  E.  (  obb  ( O.,  plant 
at  Diiyil's  Lak(>,  N.  D.,  was  recently 
Duliith,  Minn. —Edgar  E.  Mattson,     caught    over-reading    the  Babcook 
vice-ju'esidcnt   of   the    Midland    Na-     l(>sl  from  two  to  six  points,  and  fined 
tional  Bank,  has  biKMi  iuim(>(l  chair-     $15.00  and  (M)sts,  according  to  advices 
man  of  I  he  National  Dairx'  Show.  received  by  Tlu'  Dairy  I{(>cord« 
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The  Minnesota  Co-operative  Dairies  Ass  n. 

will  be  represented  at  the  NATIONAL  DAIRY 
SHOW  at  St.  Paul,  October  7th  to  14th.  Our  Mr. 
Llewellyn  Watts,  Manager  at  New  York  will  be 
in  attendance.  Look  us  up  and  if  you  are  not  a 
shipper  get  acquainted  anyway.  We  want  more 
butter  at  New  York  and  possibly  can  interest  you 
in  shipping  to  us.  Write  Owatonna  for  stencils. 
Ship  to  the  Minnesota  Co-operative  Dairies  Ass'n. 
at  14  Jay  Street,  New  York. 

LLEWELLYN  WATTTS,  Mgr. 

NEW  YORK  HOUSE 


H.  MORLEY,  President  &  Manager  J.  H.  LAWRENCE,  Secretary-Treasurer 

Owatonna,  Minn.  Litchfield,  Minn. 


OBDINARY  BUTTER 
SALT 

Actual  tests  prove  that  hard 
grain  salt  is  slow  di8solvin(»; 
which  endangers  butter 
quality. 


COLONIAL  BUTTER 
SALT 

Under  same  conditions  the 
soft  porous  flakes  of  Colonial 
Butter  Salt  (all  flake)  dis- 
solved instantly  and  com- 
pletely. 


Why  Risk  Dollars  to  Save  a  Few  Cents? 


In  every  hundred  pound.s  of  butter  there  is  only 
about  seven  cents  worth  of  salt.  Why  risk  loss 
through  spoilage  or  poor  flavor  and  texture,  by  using 
a  poor  grade  of  salt?  If  salt  cost  many  times  as 
much  it  would  still  pay  you  to  use  only  the  very 
best. 

Instantly  and  completely  dissolving  salt  is  the 
only  safeguard  against  spoilage,  uneven  flavor  and 
jKJOr  texture. 


Colonial  Butter  Salt  is  the  quickest  dissolving 
salt  in  the  world,  because 

"It  melts  like  a  snow  flake 
and  dissolves  like  mist." 
Its  liny  soft  flakes  are  porous.   They  never  leave 
grit — never  wash  out — give  higher  overrun — work 
in  easiest  and  in  least  time. 

Try  a  free  sample  bag  and  note  the  difference. 
For  granular  salt  use  Liberty  Butter  Salt. 


THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Chicago  Buffalo  .\tlanta 

COLONIAL  BUTTER  SALT 
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ADUtter  House 

WANTS  MORE 

BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer  the   very  highest 

service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are   rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 

Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oiu  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We   are  financially  re- 
sponsible. Pay  Drafts  on 
presentation    and  make 
very  prompt  remitteinces. 

Ship  Us  Today — 

All  You  Can 

JohnV.Mclarthy 

&  Co. 

136  West  Lake  St. 

Chicago,  III. 

Warehouse 

163  West  South  Water  St. 

COOLING  TANKS 


Millions  Lost  Through  Failure  to 
Care  For  Cream. 


Every  farmer  who  milks  a  few  cows 
should  have  a  cooling  tank  of  some 
kind.  It  makes  little  difference 
whether  he  patronizes  a  creamery, 
cheese  factory,  sells  milk  or  keeps  it 
for  his  own  use  a  cooling  tank  is  a 
necessity. 

Why  not  capitalize  the  great  store- 
house of  cold  which  lies  in  the  ground? 
This  can  be  done  by  simply  passing 
the  water  designed  for  live  stock  first 
through  a  tank  which  will  serve  as  a 
refrigerator  for  all  products  which 
need  chilling.  Well  or  spring  water  in 
most  of  the  dairy  states  has  a  temper- 
ature varying  from  55  to  65  degrees 
Fahrenheit.  This  is  about  as  cold  as 
the  average  domestic  refrigerator. 
By  utilizing  this  cold  water  to  chill 
down  the  milk,  cream  or  other  prod- 
ucts we  are  getting  refrigeration  at  the 
lowest  possible  cost. 

Millions  of  dollars  are  lost  annually 
to  the  cow-keepers  of  this  country 
purely  on  account  of  the  neglect  of 
milk  and  cream  while  it  is  held  at  the 
farm.  Butter  and  cheese  would  be 
greatly  improved  if  every  patron  used 
a  cooling  tank.  As  a  matter  of  con- 
venience it  is  worth  while  for  every 
farmer  to  be  thus  equipped,  for  it  is 
necessary  to  have  a  place  to  keep  the 
milk  and  cream,  and  where  a  refriger- 
ator can  is  put  into  use  the  housewife 
will  find  it  very  efficient  and  conven- 
ient. 

Always  Needed 

A  cooling  tank  is  needed  in  both 
winter  and  summer;  in  winter  to 
prevent  freezing  and  to  retain  the 
cream  or  milk  at  a  uniform  and  favor- 
able temperature,  while  certainly  in 
summer  it  is  needed  to  prevent 
extreme  souring  and  the  development 
of  undesirable  flavors.  Cold  is  a 
wonderful  preservative.  We  are  told 
that  the  prehistoric  mammoth  has 
been  preserved  in  the  ices  of  the 
Polar  region  for  fifty  thousand  years. 
When  dairy  products  or  perishable 
foods  are  kept  at  a  low  temperature, 
decomposition  is  retarded,  and  with 
dairy  products  this  means  mucli  in  the 
way  of  better  quality  and  price.  A 
can  of  cream  kept  in  a  good  cooling 
tank  is  worth  a  dollar  more  than  the 
same  can  kept  outside  aiul  exposed  to 
the  heat  of  average  suniiuer  weather. 

The  producer  is  more  interested  in 
this  dollar  than  anyone  else.  He  may 
not  feel  that  ho  is  losing  the  ilollar 
simply  because  lie  gets  the  same  price 
for  his  produ(!t,  but  this  is  only  a  tem- 
porary condition;  the  industry  is 
losing  the  dollar  and  he  is  the  most 
im])ortant  and  bigg(ist  part  of  the 
in<iiistry.  As  a  matter  of  satisfaction 
it  sliouid  be  worlli  while  to  turn  out 
a  good  j)roduct  when  it  is  muirly  as 
easy  to  do  ho. 

The  grading  of  cream  and  ])aying  a 
difT<irential  for  quality  is  rapidly  com- 
ing into  goTieral  unv,.  In  a  little  while 
the  cream  ()ro(lucers  will  eitluir  hav<^ 
to  get  cooling  tanks  or  suffer  a  big 
loss  duo  to  ])ro(lucing  se{H)n<l  gra<ln 
(ireain.  TJie  (tooling  tank  is  sound, 
s<)nHiblc,  (!(r()iiomi(^al  and  dciiiaiKlcnl 
liy  deci^nt  and  progressive  Farming 
methods,  and  we  should  all  be  for 
anything  that  has  ho  much  merit. — 
A.  L.  llaeck<^r. 


HOW  BUTTER  IS  RATED 


Government  Circular  Tells  How 
Defects  Cut  Prices. 


If  you  are  a  producer  or  manufac- 
turer of  butter,  were  you  disappointed 
in  the  price  you  received  for  that  last 
shipment?  Quality  is  the  chief  factor 
in  determining  butter  prices,  and 
according  to  United  States  Depart- 
ment of  Agriculture  Circular  236  just 
issued,  even  small  defects  in  quality 
may  result  in  the  loss  of  a  sale  or  a  cut 
in  price. 

Several  million  dollars  annually  are 
lost  to  producers  and  manufacturers 
because  of  imperfect  conditions  and 
methods  in  the  production,  manufac- 
ture and  marketing  of  dairy  products, 
the  circular  states.  During  1920  the 
marginal  difference  in  the  prices  of 
high  and  low  quality  butter  amounted 
at  times  to  as  much  as  fifteen  cents 
between  87  score  and  92  score.  Lack 
of  proper  attention  or  care  in  the 
creamery  in  grading  the  cream,  or  in 
churning,  working,  salting  or  packing 
the  butter  are  statpd  to  be  mainly 
responsible  for  this  condition. 

The  circular  enumerates  and  de- 
scribes the  various  factors  such  as 
flavor,  body,  color,  salt  and  package 
that  influence  price.  These  factors 
are  given  specific  ratings  by  local  and 
Federal  butter  inspectors,  and  receiv- 
ers, in  determining  the  final  score  of 
the  product,  and  the  ratings  are  gov- 
erned by  the  absence  or  presence  of 
certain  defects  described  in  the  cir- 
cular. 

Good  Butter  Pays 
It  is  stated  that  there  has  never 
before  been  a  time  in  the  history  of 
American  buttermaking  when  it  paid 
so  well  to  produce  high-quality  butter 
as  during  recent  years.  But  to  secure 
an  active  demand  and  the  largest  net 
return  not  only  high  quality  and 
uniformity  of  the  product  are  neces- 
sary, but  a  knowledge  of  market 
requirements  and  good  marketing 
methods  are  required. 

Circular  236,  entitled  "Defects  in 
the  Quality  of  Butter,"  has  been 
prepared  so  that  producers  and  manu- 
facturers may  know  precisely  how 
butter  is  rated  for  quality  in  th 
markets,  and  how  the  defects  which 
lower  the  price  may  be  obviated. 
Copies  of  the  circular  can  be  obtained 
free  upon  request  to  the  United  States 
Department  of  Agriculture,  Wash 
ington,  D.  C. 


To  Exhibit  Cheese 
Wisconsin  cheese  will  play  a  verv 
important    part    in    the  mammot' 
exhibit  whicli  will  be  seen  at  the 
National  Dairy  Show. 

The  exhibit  will  consist  of  cheese 
displays  by  leading  manufacturers 
and  dealers  throughout  the  country, 
and  the  national  character  of  the 
enterprise  will  bo  further  demon- 
strated by  depicting  the  cheese  manu- 
facturing in  each  state.  Leading 
firms  will  be  represented  in  "Pillars  of 
the  ("Iheese  ln<lustry." 

Inasmuch  as  Wisconsin  produces 
two-thirds  of  the  nation's  cheese. 
Madger  cheesemakc^rs  are  on  their 
toes  to  make  this  the  best  exhibit  of 
thv  show.  .1.  L.  Sammis  of  the  Wis- 
consin College  of  Agriculture,  and 
president  of  the  national  association, 
will  be  in  charge  of  t  he  exhibit.  R.  B. 
Stoltz  of  Columbus,  Ohio,  is  secretary. 
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See  The  Oldest  Dial  Scale  Made 

While  You  Are  At  The  DAIRY  SHOW 

A  Perfect  Scale 

It  was  used  in  Denmark  years  before 
Dial  Scales  were  known  in  this  country. 
It  will  be  on  exhibition  on  the  balcony  in 

SPACE  317 

BE     SURE     YOU     SEE  IT 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  clock  dials  are  of  reinforced  concrete, 
faced  with  mosaic  tile  and  are  26|  feet  in 
diameter.   The  figures  on  the  clock  face  are 
4  feet  high.   The  minute  hand  is  17  feet  long 
and  weighs  one  thousand  pounds.   The  hour 
hand  is  IZh  feet  long,  weighs  750  pounds.  The 
beUs  vary  in  weight  from  7  to  15,000  pounds. 
The  tongue  weighs  200  pounds,  and  strikes 
every  hour,  and  a  set  of  Handel  chimes  pro- 
claims the  quarter  hours.   After  dark  a  white 
flash  from  the  summit  indicates  the  hour; 
the  quarter  hours  in  one,  two,  three  and  four 
red  flashes.    The  clock  is  visible  for  twenty 
miles.  Electric  power  is  used  and  the  whole  is 
set  350  feet  above  the  sidewalk.    One  has  to 
view  It  from  a  neighboring  high  building  to 
get  a  "close  up"  and  thus  realize  its  immensity. 

The  most  important  thing  from  a  visitor's 
point  of  view  is  the  tower,  which  is  about  700 
feet  high.  Admission  to  the  Observation 
Gallery  is  fifty  cents.  Select  a  day  when  the 
wind  blows  northwest. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


i 


STRONG  FINANCIALLY 


The  Great  Atla 

Tea 

Jersey  City,  N.  3. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  pet| 

We  solicit  your  si 

See  That  Your  Next  Shipment  is 

N.  J.  or  to 

ASK  US  FOR  OUR  CHICAGO  STE| 

shipper  to  receive  even  more  prompt  returns  than  ever 
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tic  &  Pacific 

Chicago,  Illinois 

4LITY  BUTTER 


BUTTER  DEPARTMENT 


dvise  you  as  to  market  conditions 

id  correspondence 

i  to  Us  Either  at  JERSEY  CITY, 
go  Branch 

ire  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
leries  at  Chicago  paying  them  top  prices,  enabling  the 
•-t  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


FACTS!  FACTS! 

LOOK  FOR  IT— TEST  IT—USE  IT! 

Fifty-two  weeks  in  the  year — that's  our 
"Direct  to  the  Consumer  Service,"  a  service 
that  satisfies  the  most  exacting  and  pays  won-, 
derful  dividends  to  your  patrons  with  every 
shipment  made. 

Have  You  Ever  Figured — 

the  amount  of  pennies,  dimes  and  dollars  you 
can  save  by  using  our  "Direct  to  the  Consumer 
Service."  No  middleman  to  divide  profits 
with.  That's  what  our  great  service  is  doing 
for  a  large  number  of  creameries  in  the  Middle 
West — why  don't  you  start  today  saving  the 
pennies,  dimes  and  dollars. 


J.  A.  FISIL,  Western  Representative 


Phone  Midiray  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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LOWENFEIS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STRE;ET 


Sterilizer 
Purifier 
Deodorant 

Cheap  to  Use — EflBcient — Reliable 
At  All  Supply  Houses 

Manufactured  Only  by 

General  Laboratories 

MADISON,  WIS. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleanerand  Cleanser 

CROWN  SPECIAI,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 
COMPANY  'AlY^^lTor'l^^i 

Minnesota  Transfer,    -  Minn. 


"FRICK"  Refrigeration 

MIdwcHt  Kndlnecrlnit  8(  Kqulpment  Co. 
«2S  I'lymoiiih  IHcIft.  MINNHAPOLIS 


SPECIAL  LICENSES  PAY 


Bring  in  More  Than  Other 
Oleomargarine  Taxes. 

The  report  of  the  Internal  Revenue 
Commissioner  for  the  fiscal  year  end- 
ing June  30,  1922,  showed  that  the 
most  important  feature  of  the  oleo- 
margarine law  is  not  the  one-fourth 
cent  a  pound  tax  on  uncolored  oleo- 
margarine, or  the  ten  cent  tax  on 
colored  oleomargarine,  but  the  man- 
ufacturers' and  dealers'  special  license 
taxes.  This  tax  brought  in  a  revenue 
of  $1,159,940  to  the  United  States 
Treasury  and  put  the  restraining  hand 
of  the  law  upon  thousands  of  oleo 
manufacturers  and  dealers. 

The  one-fourth  cent  tax  on  un- 
colored oleomargarine  brought  a  total 
of  $452,774  into  the  Treasury,  while 
the  ten  cent  tax  on  colored  oleomar- 
garine only  amounted  to  $493,988. 

Only  106,000  pounds  of  adulterated 
butter  were  made  during  the  year; 
5,619,000  pounds  of  process  or  reno- 
vated butter;  4,930,000  pounds  of 
colored  oleomargarine  and  181,000,000 
pounds  of  uncolored  oleomargarine, 
a  decline  of  forty-six  per  cent  in 
colored  oleomargarine  and  thirty-one 
per  cent  in  uncolored  oleomargarine 
below  the  1921  figures. 

Figures  for  June  and  July,  however, 
show  that  the  oleomargarine  industry 
is  coming  back.  The  comparative 
figures  are  as  follows:  June,  1922, 
colored,  309,536  pounds;  uncolored, 
9,730,644  pounds.  June,  1921,  col- 
ored, 172,404  pounds;  uncolored,  7,- 
441,520  pounds.  July,  1922,  colored, 
303,730  pounds;  uncolored,  14,670,- 
100  pounds.  July,  1921,  colored, 
285,384;  uncolored,  10,834,640 
pounds. 


DAIRY  PRODUCTS  TARIFF 


House  and  Senate  Gonfrerees 
Agree  on  Schedule. 


Items  of  interest  to  the  dairy 
industry  in  the  tariff  bill  as  agreed 
upon  by  House  and  Senate  confrerees 
are  as  follows: 

Milk,  two  and  one-half  cents  a 
gallon;  sour  milk,  one  cent  a  gallon; 
cream,  twenty  cents  a  gallon  (between 
seven  and  forty-five  per  cent  butterfat 
content). 

Milk,  condensed  or  evaporated, 
unsweetened,  one  cent  a  pound; 
sweetened,  one  and  one-half  cent  a 
pound;  powdered  whole  milk  thre<! 
cents  a  pound;  cream  powder  seven 
cents  a  pound;  skimmed  milk  ])owder 
one  and  one-half  cents  a  ponnd. 

Butter,  eight  c()nts  a  pound;  oleo- 
margarine and  butter  substitutes  eight 
cents  a  pound;  cheese,  five  cents  a 
pound,  but  not  less  than  twenty-five 
per  cent  ad  valonun. 

Cas(!in  and  lacterene,  two  and  on(^- 
lialf  cent  per  pound. 

Cocoanut  oil,  two  cents  a  pound; 
(iottonseed  oil,  three  cents  a  p()un<l; 
peanut  oil,  four  (;ents  a  i)()und;  soya- 
bean oil,  two  and  one-half  (jents  a 
pound. 

('roam  separators,  valued  at  less 
than  $.')0.00  am  on  the  fr(<(>  lisi  ; 
valued  at  more  than  $50.00  are 
twenty-live  i)er  cent  ad  valorem. 


Grand  Rapids,  Minn. — Leo  Jacob- 
son  of  Vasa  18  a  new  em|)loye  at  the 
ltas(!a  co-operative  creamery,  llo  is 
employed  as  a  butterniaker. 


AT  LAST! 

The  Minute  Coil  Cleaner 


(Patented) 


She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2j-inch  coUs. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


Frank  A,  McGrail  Co. 

INCOBPOHATED 

Wholoaalti  Dealer*  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Ship  To 


trelease 
Underhill 

ESTABLISHED  1864 

Prompt   and  Reliable 

BUTTE.R 

AN  D  , 

Eggs 


333  Greenwich  Street.  NEW  YORK 

References:  Any  Bank  and  This  Paper 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


CHANGE  EXHIBIT 


Opportunity  to  Make  Fair  Inter- 
esting, Says  Writer. 

Editor.  Dairy  Record:  I  have  just 
been  reading  your  editorial  under  the 
caption,  "What  Is  Wrong  With  It?" 

Years  ago  when  I  was  connected 
with  the  C.  P.  Company,  I  had  the 
question  of  a  working  creamery  up 
with  the  State  Fair  Board.  My  idea 
at  that  time  was  that  perhaps  a 
modern  creamery  building  and  equip- 
ment could  be  used  in  conjunction 
■with  the  State  Experiment  Station, 
working  out  the  idea  suggested  in 
your  e(£torial.  The  expense  involved 
caused  us  to  drop  the  matter  as  the 
Fair  Board  did  not  feel  they  were  in  a 
position  to  assume  a  considerable  part 
of  the  investment. 

Your  editorial  brings  to  mind  a 
letter  written  to  James  Sorenson, 
secretary  of  the  Creamery  Operators' 
Association,  under  date  of  September 
17,  1921,  from  which  letter  I  am 
quoting  as  follows: 

"I  have  been  wondering  whether 
the  creamery  supply  houses  are  ren- 
dering any  real  assistance  to  the  dairy 
industry  by  making  exhibits  of  cream- 
ery equipment  at  the  State  Fair. 
The  nature  of  the  Fair  has  changed  a 
great  deal  in  the  past  ten  years  and 
the  attendance  of  creamery  men  has 
grown  smaller  each  succeeding  year 
until  today  there  isn't  an  exhibitor 
who  makes  expenses  Fair  week. 
Needless  Waste 
"It  seems  to  me  as  though  this  is  a 
needless  waste  and  that  a  great  deal 
more  could  be  accomplished  in  the 
line  of  promoting  interest  in  dairying 
if  some  sort  of  an  educational  pro- 
gram could  be  conducted  Fair  week 
either  in  the  dairy  hall  or  in  -some 
building  located  nearer  to  the  new 
dairy  barn.  The  exhibit  of  creamery 
machinery  in  the  dairy  hall  does  not 
mean  anything  to  the  general  public, 
and  has  very  little  value  as  an  adver- 
tising medium. 

"Suppose  in  place  of  this  that  the 
p*;ople  who  are  exhibiting  would  con- 
tribute toward  the  expenses  of  some 
up-to-date  films  descriptive  of  life  on  a 
modern  dairy  farm,  and  conveying  a 
real  message  as  to  the  value  of  up-to- 
date  dairy  farming.     I  remember  a 
film  that  was  shown  at  the  Central 
Minnesota  Buttermakers'  Association, 
at  Melrose  last  spring.    To  my  mind 
-  was  one  of  the  best  pieces  of 
ertising  that  I  had  seen  for  a  long 
lime.    A  moving  picture  show  of  this 
kind,    combined    with    lectures  by 
'  ■  Fwrts  in  various  dairy  lines  would 
'ainly  be  productive  of  more  re- 
's   than    stationary    exhibits  of 
imery  machinery.    As  far  as  we 
concerned,  we  would  gladly  con- 
iiite  to  the  expense  of  making  an 
ihit  of  this  kind,  if  others  would  do 
lihcwise. 

"Jf  some  such  plan  as  this  wera 
followed,  it  seems  to  me  as  though  the 
If;  Fair  would  soon  become  a  min- 
tre  Dairy  Show.    We  should  have 
dairy  building  and  the  dairy  barn 
'■\oH(:  proximity  and  work  out  an 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

Butter  from  Sweet  Cream 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS, 
KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE  * 

21  JAY  STREET,  NEW  YORK 


Brown  &  Root  Co. 


Cheese  ^ISSil^ir'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67W.  So.  Water  Street,  Chicago 

We  gtiarantee  shippers  FULL  MARKET  VALUE  and  PROMP^  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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educational  program  that  would  be 
both  interesting  and  instructive.  It 
seems  to  me  as  though  the  present 
system  of  exhibiting  is  behind  the 
times." 

Chance  to  Change 

Should  the  Dairy  Show  be  taken 
away  from  the  Northwest  next  year, 
there  is  a  great  opportunity  for  the 
State  Fair  Board  to  change  the  nature 
of  the  dairy  exhibit  and  make  it  much 
more  practicable  and  interesting  to 
the  farmer;  namely,  the  producers, 
who  are  the  ones  we  want  to  reach 
with  the  educational  exhibit. 

I  trust  that  you  will  continue  to 
agitate  this  matter  as  there  is  a  ques- 
tion in  my  mind  whether  many  of  the 
exhibitors  who  were  at  the  State  Fair 
this  year  will  continue  to  exhibit. — 
H.  W.  Rice,  President,  Dairy  Supply 
Company. 


BAD  FOR  MILK 


Moldy  Silage  Opposed  as  Feed  for 
Dairy  Animals. 


Editor,  Dairy  Record;  In  the  issue 
of  The  Dairy  Record  under  date  of 
September  13,  1922,  an  article  was 
published  on  the  use  of  moldy  silage 
for  feed.  Under  the  title  were  the 
words,  "Good  Information  for  Pa- 
trons." The  article  stated  that  the 
Minnesota  Experiment  Station  at  the 
University  Farm  had  conducted  ex- 
periments in  feeding  moldy  silage  to 
cattle  and  other  animals.  The  work 
was  done  in  co-operation  with  veteri- 
narians and  others  who  were  inter- 
ested in  such  an  experiment. 

The  outcome  of  the  investigation 
was  principally  as  follows:  It  proved 
that,  physically,  it  did  not  affect 
either  cows  or  horses,  but  that  the 
sheep  did  register  some  objection  to 


the  diet.  The  article  also  stated  that 
"after  the  first  week"  of  such  a  diet, 
the  cattle  quite  relished  the  moldy 
silage. 

Taking  for  granted  that  the  out- 
come of  the  experiment  was  exactly 
as  reported,  the  writer  fails  to  see 
how  it  should  be  "good  information 
for  patrons"  of  a  creamery. 

Every  creamery  operator  who  has 
given  the  slightest  amount  of  thought 
to  the  matter,  knows  that  the  material 
consumed  by  a  dairy  cow,  for  food, 
plays  a  most  important  part  in  bring- 
ing about  the  standard  of  quality  for 
which  he  is  striving. 

Flavors  Milk 
Prof.  Hunziker,  in  his  latest  book, 
"The  Butter  Industry,"  makes  the 
following  statement:  "Outside  of  the. 
unfavorable  effect  of  moldy  and 
decayed  feed  on  the  health  of  the  cows, 
such  feeds  are  prone  to  impart  to  milk 
and  its  products  undesirable  flavors 
characteristic  of  these  defects.  Thus 
moldy  straw  and  hay,  moldy  or  sour 
silage  and  grain,  decayed  roots,  etc., 
lend  milk  and  its  products  objection- 
able flavors  which  injure  their  market 
value." 

Moldy  or  sour  silage  will  give  to 
milk  an  objectionable  flavor  just  as 
wild  onions,  leeks  and  other  weeds  do. 
This  is  brought  out  by  Prof.  Hunziker 
in  his  investigations. 

The  feeding  of  the  partially  decom- 
posed material  to  cows  may  not  make 
its  effect  visible  on  the  outward  ap- 
pearance of  the  animal.  This  is  shown 
by  the  experiments  made  at  the 
University  Farm.  However,  if  such 
feeds  impart  "off"  flavors  to  the  milk 
and  in  turn  to  the  butter,  such  prac- 
tise by  the  patrons  of  a  creamery  is  a 
detriment  to  the  progress  of  the  same 
and  prevents  the  operator  from  mak- 
ing the  quality  of  product,  which, 
with  the  best  possible  raw  material,  his 
skill  would  enable  him  to  do.  , 

My  observation  of  the  articlr 
merely  brought  these  comments  to  my 
mind  and  I  trust  that  you  will  accept 
them  for  what  they  are  worth. — R.  A. 
Mattson. 


Rowley,  la. — The  farmers'  co-oper- 
ative creamery,  at  this  point,  opened 
for  business. 


One  Good 
Turn 
Deserves 
Another — 


WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

Don't  forget — we  shall  be  disappointed  if  you  don't  visit 
OUT  Booth  No.  JQ7  at  the  National  Dairy  Exposition. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


GALLAGHER  BROS. 

—  Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

( First  National  Banlc  of  Chicago 
References  |  National  Produce  Bank  of  Chicago 
[The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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(Continued  fronn  Page  3) 


butter.  Minnesota  produces  such  a 
large  part  of  the  butter  and  wheat  of 
the  United  States  that  it  is  generally 
known  throughout  the  nation  as  the 
"  Bread  and  Butter"  stats. 

Success  of  Creamery 

There  are  in  the  state  about  830 
butter  factories  or  creameries.  These 
creameries  are  the  market  places  for 
milk  and  cream  produced  on  the 
dairy  farms.  The  success  of  the  dairy 
farmer  depends  largely  upon  the 
success  of  his  creamery  and  its  ability 
to  pay  profitable  prices.  The  ability 
of  the  creamery  to  do  this  depends 
upon  the  net  returns  it  receives  for 
the  butter  it  manufactures.  There 
are  two  important  factors  that  affect 
these  net  returns,  namely:  quality  of 
the  butter,  and  composition  of  the 
butter.  Poor  quality  probably  results 
annually  in  a  loss  of  three  million 
dollars,"  while  high  fat  composition 
probably  causes  annually  a  loss  of  two 
million  "dollars  to  the  dairymen  _  of 
Minnesota.  These  losses  totaling 
five  million  annually  can  be  prevented 
by  the  combined  efforts  of  the  dairy 
farmers  and  the  creamery  operators. 

The  problem  of  producing  good 
quality  butter  must  be  solved  largely 
by  the  farmers  themselves  in  produc- 
ing and  delivering  a  clean,  sweet,  cold 
cream  to  the  creamery  while  the 
problem  of  controlling  the  composition 
of  butter  rests  squarely  upon  the 
creamery  operator.  He  can  not 
honestly  "pass  the  buck"  to  any 
other.  He  alone  is  responsible,  if  the 
proper  equipment  is  furnished  him  by 
nis  board  of  directors. 

Variation  Means  Loss 
The  consuming  public  is  entitled  to 
butter  which  is  uniformly  good  in 
quality  and  appearance  and  of  stand- 
ard composition.  The  standard  of 
composition  requires  eighty  per  cent 
of  butterfat,  sixteen  per  cent  water, 
three  per  cent  salt  and  one  per  cent 
curd.  Butterfat  is  the  essential  food 
nutrient  in  butter.  A  variation  in 
far  content  above  or  below  this  stand- 
ard means  a  loss  either  to  the  producer 
or  the  consumer.  For  this  reason  a 
carefully  controlled  composition  is 
essential  for  a  "square  deal"  to  all 
concerned.  At  thirty-five  cents  per 
pound  each  one  per  cent  variation  in 
fat  content  of  butter  above  eighty 
per  cent  means  the  creamery  is  giving 
away,  in  every  one  thousand  pounds 


Public  Confidence 

The  marketing  of  high  qtiahty  dairy  products  has 
built  up  strong  pubhc  confidence  in  the  dairy  industry. 

This  confidence  constitutes  "good  will"  without  which 
no  business  can  hope  to  prosper,  and  so  important  is  the 
maintenance  of  this  public  trust  that  no  prudent  dairy- 
man will  neglect  any  economical  factors  that  make  for 
quality  milk  production. 

That  the  sanitary  cleanliness  which 


^ajryman  s 


assists  in  creating  is  an  important  factor  in  the  production 
of  dairy  products  of  highest  quality  is  borne  out  by  the 
fact  that  creameries  and  cheese  factories  in  increasing 
numbers  are  standardizing  this  cleaner  for  all  cleaning 
operations. 

Its  efficiency  so  safeguards  the  dairy  from  insanitation 
and  uncleanliness  that  spoilage  and  contamination  are 
reduced  to  a  minimum,  and  at  little  cost. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


Prosperity  Follows  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 
In  E^^^ckage     St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 
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THE  fact  that  [most  prize-winning 
butter  for  years  has  been  Diamond 
Crystal  salted  is  significant ;  and  the 
long  use  of  our  salt  by  leading  creameries 
is  evidence  that  it  is  found  to  pay  better. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  .1  ou  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
"-7^  Saitltiarig^Saet:** 

SAINT  CLAIR,  MICHIGAN 


Take  The  Slavery  Out  of  Your  Work 

Use  These  Labor  Savers: 

Smith  s  Butlerfal  Com-  $0  Smith  s  Computer  for  $0 
putor  (lo/Kn^hcri-f ^■^;;;:;)  ^  Creameries  ( lunay ^-K)*) 
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of  butter  sufficient  butterfat  to  make 
additional  butter,  wortli  four  dollars 
and  forty  cents. 

Work  recently  done  by  the  Univer- 
sity of  Minnesota  Dairy  Division 
indicates  thaf  the  creameries  of  the 
state  are  thus  giving  away  annually 
more  than  two  million  dollars'  worth 
of  butter  to  the  consumers.  Is  this 
fair  to  the  dairymen  of  Minnesota? 
No.  The  work  of  the  Dairy  Division 
to  which  I  refer  showed  that  the 
composition  of  seven  hundred  forty- 
two  samples  of  butter,  received  from 
approximately  three  hundred  cream- 
eries, varied  quite  widely.  The  water 
varied  from  eleven  to  twenty-four 
per  cent.  The  butterfat  from  seventy- 
three  to  eighty-seven  per  cent.  Salt 
from  four  and  one-tenth  to  four- 
tenths  of  one  per  cent,  and  the  curd 
varied  from  one  and  nine-tenths  per 
cent  to  as  low  as  two-tenths  of  one 
per  cent.  The  shade  of  golden  yellow 
color  in  these  samples  also  varied 
between  wide  limits.  .  Such  lack  of 
uniformity  is  not  desirable. 

Lose  Daily  Wa^es 

This  wide  variation  in  butter  indi- 
cates careless  and  neglectful  work 
upon  the  part  of  the  creamery  man- 
ager and  operator,  and  results  in  loss 
to  the  dairymen  of  Minnesota.  This 
is  no  doubt  true  in  every  dairy  state 
of  the  Union.  The  loss  on  a  thousand 
pound  churning  of  butter  having  the 
average  composition  of  the  samples 
analyzed  (namely  82.7  per  cent  fat) 
would  be  $11.82,  or  more  than  a 
buttermaker's  daily  wage. 

All  creamery  operators  should  con- 
trol the  composition  of  butter.  This 
control  can  be  exercised,  within  very 
narrow  limits,  by  proper  care  and 
effort.  Other  manufactured  products 
are  so  controlled  or  standardized. 
Why  not  butter?  The  consumers  do- 
not  expect  or  want  the  dairyman  to 
give  them  more  than  that  to  which 
they  are  justly  entitled. 

Quality  and  Composition 

All  dairy  products  should  be  of 
high  quality  and  of  uniform  standard 
composition.  This  is  particularly 
true  of  market  milk,  ice  cream,  cheese, 
and  condensed  milk.  To  train  men  in 
the  proper  handling  and  manufacture 
of  dairy  products  the  University  of 
Minnesota  offers  Dairy  Short  Courses' 
for  creamery,  cheese  factory,  ice- 
cream factory,  and  market  milk  plant 
operators.  These  courses  are  open  to 
men  having  the  proper  qualifications. 
Full  information  can  be  obtained  by 
writing  to  the  Dairy  Division  of  the 
University,  University  F'arm,  St.  Paul. 

Your  attendance  at  the  National 
Dairy  Show,  State  Fair  Grounds,  St. 
Paul,  October  7  to  14,  will  give  you  a 
better  conception  of  the  importance 
and  extent  of  the  industry,  and 
through  you  others  may  learn  of  the 
<lesiral)ility  of  everyone  subscribing 
1()  and  advocating  the  merits  of  the 
dairy  cow  in  a  system  of  permanent 
diversified  agricnilture. 


Comes  in  Fold 
The  L.  A.  Rogers  ('o.,  of  Boston,  is 
out  after  busiiu^ss  in  the  Middle  West. 
Jt  is  one  of  the  well-known  Boston 
hous(fS  which  has  a  reputation  for 
fair  dealing.  Of  course,  they^adver- 
tise  in  The  Dairy  Record. 


Little  Rock,  la.- — E.VL.' Bauman, 
who  has  been  in  charge^ of  the  ('lark 
(Ti'ainory  for  several  months,  has 
s'HUiri'd  a  half  interest  in  a  creamery 
at  Milbank. 


THE  DAIRY  RECORD 


23 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


GOOD  SHOWING 


Made  By  Unit  No.  1  of  Wisconsin 
Association. 


Eighty-eight  samples  of  butter  were 
shown  at  the  Northern  Wisconsin 
State  fair  at  Chippewa  Falls  last 
week.  Seventeen  of  these  came  from 
Polk  county,  and  nineteen  from  Unit 
Xo.  1  of  the  Wisconsin  Co-operative 
Creamery  Association.  R.  P.  Chris- 
tensen  of  the  Garfield  creamery  se- 
cured first  place  with  a  score  of  96.50, 
and  Albert  Erickson  of  Volga  third, 
with  a  score  of  95.50.  We  had  one- 
half  of  the  entries  that  scored  94  or 
better.  The  following  is  a  list  of  the 
entries  that  scored  94  and  above: 
R.  P.  Christensen,  Nye,  96.50;  O.  J. 
Krogstadt,  Withee,  96;  Albert  Erick- 
•son,  Amerv,  95. .50;  Wm.  Nichols, 
Turtle  Lake,  94.50;  Dudley  Herrel, 
Frederic,  95;  W.  A.  Amundson,  Luck, 
94.50;  A.  J.  Rivard,  Clear  Lake,  94.50; 
C.  P.  Anderson,  Dresser  Junction, 
94.50;  H.  Tait,  Stanley,  94.50;  Law- 
rence Clausen,  Cushing,  94.25;  M. 
Hansen,  Washburn,  94.25;  E.  D. 
Snell,  Amery,  94.25;  R.  J.  Else, 
Johnson  Creek,  94.25;  E.  Halvorson, 
Balsam  Lake,  94.25;  F.  W.  Pierce, 
Balsam  Lake,  94.25;  F.  W.  Pierce, 
Chippewa  Falls,  94.25;  Leo.  Herbert, 
Chippewa  Falls,  94.25;  L.  E.  Butler, 
Lewis,  94;  B.  Brink,  Nelson,  94;  C. 
Christianson,  Stoughton,  94;  Fred 
Bibeau,  Amery,  94;  M.  Lawdahl, 
Dresser  Junction,  94;  F.  H.  Mackie, 
Grantsburg,  94. 


Webster  Changes 

Clifford  Webster,  Disco,  Wis.,  has 
resigned  his  position  as  buttermaker 
at  the  Disco  co-operative  creamery 
and  accepted  the  position  at  the 
Clifton  co-operative  creamery  made 
vacant  by  the  resignation  of  Ole 
Johnson. 

Mr.  Webster  is  to  receive  the  asso- 
ciation scale  of  wages. 


The  Manning  Double 
Inlet  Coil 

fed  by  a  feed  pipe  of  the  same  diameter 
is  an  improvement  that  makes  the  Man- 
ning Cream  Ripening  Pasteurizer  un- 
equaled  for  efficiency. 

The  Manning  coil  fills  just  twice  as 
quickly  and  holds  twice  as  much  water 
as  the  ordinary  coil.  These  factors  make 
a  big  saving  in  the  time  ordinarily  taken 
for  heating  and  cooling. 


MANNING 

MANUFACTURING  COMPANY 
ind  Vermont 


C.  F.  ADAMS  &  CO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yoo  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 


OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU 


Refer  to  the 
DAIRY  RECORD 


S.  S.  BORDEN  CO. 


Established 
18  7  9 


ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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Honking  Your  Horn  Doesn^t 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 
• 

Honking  your  horn  in  business  means  advertising,'  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creamerymen  about 
our  service  and  inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  chamaels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now— and  the 
year  'round. 


THE  PETER  |—n  yC  5DN5  CD 

168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese'Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


MUST  HAVE  CHANGES- 


Proposed  Bv-Law  Revisions  Miisl 
Be  In  By  October  1. 

We  wish  to  again  remind  the  nu-ni- 
bers  that  proposals  for  changes  in 
our  constitution  or  by-laws  must 
reach  the  association  office  not  later 
than  October  1.  The  annual  report 
of  the  board  of  directors  is  almost 
ready  for  the  printer,  and  a  copy  of 
the  report  will  be  mailed  to  each 
member  in  good  standing  before 
October  20. 

On  account  of  the  National  Dairy 
Exposition  and  the  National  Cream- 
ery Buttermakers'  Convention  in 
October,  the  board  of  directors  have 
postponed  our  convention  two  weeks. 
The  dates  for  our  annual  convention 
is  November  14  to  16,  and  the  Ryan 
Hotel,  St.  Paul,  is  the  meeting  place. 

The  board  of  directors  have  also 
extended  the  time  for  district  meetings 
that  must  be  held  before  the  conven- 
tion for  election  of  delegates  and 
alternates,  and  for  the  selection  of 
judges  to  represent  the  districts  at  the 
final  judging  contest  which  will  ho. 
held  at  the  time  of  our  convention, 
these  district  meetings  may  be  lield 
on  any  date  In^tween  October  23  and 
November  10,  inclusive.  Members 
who  are  planning  on  the  big  Dairy 
Exposition  next  month  should  make 
an  effort  to  be  on  hand  for  N.  C.  B.  A. 
Convention,' which  will  be  heUl  at  llie 
Ryan  Hotel,  St.  Paul.  The  conven- 
tion will  open  on  the  evening  of  Octo- 
ber 11,  and  will  continue  through  the 
following  day,  winding  up  with  a  big 
banquet  in  the  evening. 

Where  will  tile  Banner  go?  This 
question  will  be  answered  at  the  N.  C. 
B.  A.  Convention. 


CAMP  HKiH 
At  Steele  County  Fair, 


The  following  were  the  scores  in  the 
Steele  County  Fiur  contest: 

Alfred  Camp,  Owatonna,  95  2;  <-ieo. 
Deeg,  Owatonna,  ().")J;  S.  C.  Blockus, 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 
Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?    They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 
Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  Gen'I  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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Blooming  Prairie.  95;  John  W.  Engel, 
Blooming  Prairie,  94 f;  John  Grosser, 
Meriden.  945;  Walter  Clemenson, 
Pratt.  941;  Geo.  Gay,  Havana,  94^; 
Alfred  Jacobson,  Claremont,  94^;  P. 
G.  Peterson,  Hope,  941;  L.  A.  Larson, 
Bi.xby.  94;  Frank  Motl,  Owatonna, 
94:  Fred  Jacobson,  Ellendale,  94; 
Paul  Gertge,  Owatonna,  94;  Fred 
Bullinan,  Owatonna,  94;  L.  P.  John- 
son. Owatonna,  93|;  A.  P.  Tattle, 
Medford,  93^;  O.  P.  Jensen,  Blooming 
Prairie,  93^;  M.  E.  Gardner,  Waseca, 
93 J;  John  Helms,  Ellendale,  93;  Carl 
Thompson,  Owatonna,  93;  Ed  Wob- 
brock,  Morristown,  92 f;  Frank  Fisher, 
Owatonna,  92^;  Albert  Homever, 
Fairbault,  92|. 


SHORT  MEETING 


Held  by  District  No.  21. 


The  reinstatement  of  a  former 
member  was  about  the  only  business 
conducted  by  District  No. '21,  at  its 
meeting  held  at  Biscay,  September  13, 
according  to  Secretary  A.  B.  Jorgen- 
sen. 

The  next  meeting  of  the  district  will 
be  held  at  the  Union  Club,  Hutchin- 
son. Now^mber  2. 


AN  OPEN  CHALLENGE 


District  No.  24  Bowling  Team  to 
Meet  All  Comers. 

President  F.  H.  Bartelt  will  soon 
pick  a  bowling  team  from  members 
of  District  No.  24  which  will  meet 
any  district  team  in  the  state,  accord- 
ing to  an  announcement  received 
from  Secretary  A.  M.  Jones. 

Mr.  Bartelt  made  this  announce- 
ment at  the  meeting  of  the  district 
held  at  Zimmerman,  September  14. 

One  applicant  was  admitted  to 
membership  at  the  meeting.  A  butter 
judging  contest  was  also  held,  In- 
spector J.  T.  McCarthy  serving  as 
official  scorer.  A  horseshoe  pitching 
contest  between  a  team  composed  of 
Overlie  and  Granlund,  and  a  team 
composed  of  Bartelt  and  .Jones,  went 
to  the  former  by  a  narrow  margin. 

Followiftg  the  contest  a  splendid 
meal  was  served  by  Mrs.  A.  O.  Overlie, 
assisted  by  Mrs.  C.  H.  Caswell. 


DERIVE  BENEFIT 


From  Butter  Scoring. 


A  small  attendance  gave  thos3 
present  at  the  meeting  of  District 


Helps  Your  Butter  Brin^ 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  Jtme  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  ounce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use — 


pANMLlOM 

Butter,  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairjmien  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

References: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Tniat  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glaasuiare 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


ariHUR,  DAHLSTTOM 
.RCHITECT  to  fe>  to 

305  ESSEX  BUILDING 
MINNEAPOLIS  Mm 


Compressors 

There  are  Compressors  and  Com- 
pressors, some  are  good,  others  are 
better. 

You  may  know  that  our  Compres- 
sors arc  better  by  the  "large  num- 
ber in  use  in  the  Creamery  Industry. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


No.  27  held  at  Herman,  September 
10,  a  good  opportuaity  to  go  into  the 
matter  of  scoring  butter,  in  detail, 
according  to  Secretary  H.  L.  Flugel. 

After  those  who  had  entered  jars 
had  scored  the  butter,  N.  J.  Head- 
lund,  who  acted  as  official  scorer,  went 
over  each  entry  in  detail,  explaining 
where  defects  were  to  be  found.  It 
was  felt  that  great  benefit  was  derived 
by  all  who  participated. 

Ways  and  means  for  obtaining  a 
better  attendance  at  the  district's 
meetings  were  discussed,  but  no  solu- 
tion was  arrived  at. 


SHORT  MEETING 


Held  by  District  No.  11. 


The  meeting  of  District  No.  11  held 
at  Little  Falls,  September  14,  didn't 
offer  much  in  the  way  of  excitement, 
according  to  the  report  of  Secretary 
Walter  Anderson. 

Mr.  Anderson  took  the  honors  in  the 
butter  judging  contest,  being  but  one 
point  from  the  official  score. 

The  next  meeting  of  the  district 
will  be  held  October  5. 


VENSKE  FIRST 


At  Otter  Tail  County  Fair. 


The  butter  exhibit  at  the  fair  this 
year  was  the  largest  exhibit  of  butter 
from  Otter  Tail  county  creameries  in 
the  county's  history.  Butter  Judge 
G.  G.  Gustafson,  field  man  for  District 
No.  1,  Minnesota  Co-operative 
Creamery  Association  stated  it  was 
the  best  quality  butter  he  had  judged 
at  any  county  fair  in  the  Northwest 
for  many  years. 

Adin  Nelson,  Fergus  Falls,  carried 
away  the  sweepstakes,  winning  the 
large  silver  loving  cup.    Score,  95^. 

Theo.  B.  Venske,  Garfield,  won  the 
second  prize,  a  silver  loving  cup. 
Score,  95i. 

E.  J.  Moe,  Underwood,  won  the 
third  silver  loving  cup.    Score,  94. 

John  Vigen,  Rothsay,  won  the  auto 
strap  razor.    Score,  93  j. 

M.  Sorenson,  Pelican  Rapids,  won 
the  thermos  bottle.  Score„93. 

Glen  F.  Borg,  Parkers  Prairie,  won 
the  creamery  boots.    Score,  92  i. 
Score  of  other  entries: 

Chas.  Ommodt,  Barnesville,  925; 
Julius  J.  Otte,  Ashby,  9U;  P.  F. 
Brauch,  Elizabeth,  92;  Theo.  V.  Scott, 
Wendell,  92  i;  Olaf  Helle,  Vining,  91  i; 
J.  A.  Jasmer.  Erhard,  91 1.  Com- 
plimentarys  (too  late  for  entry): 
Carl  S.  Bentley,  Dopelius,  92^;  E.  J. 
Moe,  Underwood,  94;  H.  A.  Landeen. 
Brandon,  91. — Geo.  H.  Hagberg,  Su- 
perintendent of  Butter  Exhibit. 

Meets  in  St.  Paul 
A  meeting,  including  a  business 
session,  of  District  No.  25  will  bo  held 
in  St.  Paul  Seplombor  28.  Butter  for 
scoring  must  bo  one  week  old.  The 
meeting  will  be  held  at  the  plant  of 
Cram  &  Co.,  Fifth  and  Broadway. 


Anionj5  The  Members 

Walter  Wostorman  is  now  located 
at  Marshall. 

11.  P.  Cornelinsom  has  moved  from 
Sedan  to  Pequot. 

R.  Jl.  Gallup  is  with  Broda  Bros., 
at  Hector,  having  moved  there  from 
Sherbiirn. 

T.  P.  Knutson  is  now  with  the  Crow 
River  creamery  at  Grove  City.  SHe 
was  formerly  at  Darwin.  illBl^ 
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E.  A.  Moe  is  now  living  in  Hayfield. 

R.  W.  Hurtig  has  moved  from  Lake 
City  to  Stanchfield. 

Gilbert  Olson,  junior  member,  is  now 
located  at  Minneapolis. 

Otto  Meinulf,  junior  member,  is 
now  living  at  Melrose. 

Oscar  E.  Anderson,  junior  member, 
has  moved  to  Santiago. 

E.  T.  Hagberg  has  moved  from 
-Milner,  N.  D.,  to  Cokato. 

John  Schriver  has  changed  his 
address  from  Pierz  to  Little  Falls. 

F.  T.  Johnson  is  now  with  the 
Xorth  Star  creamery  at  St.  Peter. 

Oscar  R.  Olson  has  changed  his 
residence  from  Courtland  to  Pember- 
ton. 

M.  J.  Tollin,  junior  member,  is  now 
at  Anoka.  He  was  formerly  at  Wal- 
dorf. 

Anton  Nielson  is  no  longer  at 
Wadena,  now  being  located  at  Al- 
(Irich. 

Carl  M.  Sorenson,  junior  member, 
lias  moved  from  Exira,  Iowa,  to  Mil- 
ford,  Iowa. 

J.  F.  Puchta  is  now  located  at 
Springfield,  ha^^ng  moved  there  from 
Little  Falls. 

Frank  P.  Schlepers  has  moved  from 
ologne  to  take  a  position  with  the 
Magle  Creamery  Co.  at  Osseo. 

M.  E.  Whempner.  junior  member, 
'  ho  formerly  was  located  at  Lake 
ity,  has  moved  to  Minneapolis. 

Martin  H.  Landro,  formerly  with 
the  Saskatchewan  Creamery  Co., 
Ltd.,  at  Moose  Jaw,  has  been  trans- 
ferred to  the  Assinibord,  Sask.,  plant 
of  that  concern. 

Fred  J.  Holzman,  of  Hamel,  presi- 
dent of  District  No.  2.5,  visited  the 
association  offices  recently.  He  is  hot 
after  some  of  that  National  prize 
money.  He  has  a  wdfe  to  buy  shoes 
for  now.    Maybe  that's  the  reason. 


Like  Australian  Butter 
The  Australian  Producers'  Co-oper- 
ative Federation  has  just  established 
a  selling  agency  in  France,  the  demand 
for  Australian  unsalted  butter  in  that 
country  having  increased  tremen- 
dously, according  to  Mr.  R.  H.  Fisher, 
of  the  American  Consulate  at  Sydney, 
in  a  report  to  the  Department  of 
( 'ommeree. 

Australian  butter  in  France  is 
reported  to  be  realizing  on  the  average 
of  fifteen  shillings  per  cwt.  above 
rates  ruling  in  the  United  Kingdom, 
and  while  it  is  impossible  to  estimate 
the  exact  demand  in  France  for 
Australian  butter  it  is  put  down 
roughly  at  10,000  to  15,000  boxes 
weekly  from  December  to  April. 


Show  Ability 

Two  district  dairy  calf  club  shows 
were  held  in  New  Castle  county,  Del., 
August  3  and  4,  where  club  members 
demonstrated  to  dairy  farmers  their 
ability  in  selecting  dairy  animals  and 
fitting  them  for  exhibition,  as  trained 
by  extension  workers.  Ninety  farm 
boys  and  girls  are  reported  to  the 
United  States  Department  of  Agri- 
culture as  having  been  enrolled  in 
dairy  calf  clubs  in  this  county  in  the 
past  four  years,  resulting  in  a  notice- 
able increase  of  pure-bred  dairy 
animals  kept  by  adult  farmers. 


il 


Randolph,    Neb. — Ed    Schad  has 
disposed  of  his  interest  in  the  Ran- 
dolph  I'oultry   Company   to   W.  J. 
illerbeck,  and  has  taken  over  the 
mond  business. 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Co. 

Easton  Co-operative  Greartiery  Association  Easton,  Minn. 

New  Lewistou  Creamery  Association  :  Lewiston,  Minn. 

Neilsville  Milk  Products  Go  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Go-operative  Creamery  Association  Princeton,  Minn, 

Holmen  Co-operative  Creamery  Go  Holmen,  Wis. 

Braham  Go-operative  Creamery  Association  Brabam,  Minn. 

Omro  Go-operative  Creamery  Company  Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn, 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  ,  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  ■  •  ■   Frazee,  Minn. 

Cazenovia  Creamery  Company  '.  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

Jtoeet'"''       Creamery  Engineers  ^'^^^'iS 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Representative  F.  C.  DIEDRICH,  Albert  Lca,  Minn. 

REFERENCES:  Fidelity  Trust  Co..  Columbia  Bank  or  Your  Own  Bank 


28 


THE  DAIRY  RECORD 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18   9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


^^DtlS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.          PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  ML  LIPPINCOTT,  Western  RepresentatiTe. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Madison,  Wis.,  is  a  mighty  fine- 
city.  While  we  were  there  we  heard  a 
lot  of  politics.  Even  the  Y.  M.  C.  A. 
was  lifting  its  voice  for  the  first  time 
since  the  war  and  was  rooting  for 
some  one.  Who  it  was  we  could  not 
find  out  as  those  triangle  birds  don't 
stick  very  long  on  a  corner  these 
days.  They  seen  to  be  afraid  that 
some  ex-service  man  will  happen 
along  and  hit  them  for  a  refund. 
There's  a  reason. 


The  Hudson,  Wis.,  Creamery  Co. 
is  one  of  the  few  small  town  business 
institutions  that  we  know  of  which  is 
playing  even  with  the  railroad  com- 
pany, but  they  had  to  use  quite  a  lot 
of  Chicago,  North  Western  planking 
to  bolster  their  roof  with  to  do  it. 
Hudson's  creamery  is  concealed  pretty 
niftily  right  on  Main  Street  but  if 
one's  right  eye  is  functioning  right,  as 
one  hikes  in  a  southerly  direction 
down  through  town,  and  one  is  able 
to  read,  one  can  find  it  O.  K.  The 
warehouse  and  office  is  encountered 
first  and  from  there  a  boy  conducts 
one  into  the  vat  room  where  the  milk 
and  cream  is  taken  in  and  piped  down 
to  the  churn  and  separator  room  in 
the  basement,  where  the  customary 
things  are  done  to  it.  Wlien  one 
gets  into  this  basement  on  a  hot  day 
he  hates  to  leave  again. 


There  one  finds  Geo.  Frey,  th? 
buttermaker,  hitting  it  up  on  all  six 
getting  the  day's  work  done,  but  at 
that  he  is  plumb  willing  to  slow  up 
and  visit  a  while.  The  power  in  this 
factory  is  steam  and  electric.  Over 
1,000  "  pounds  of  whole  milk  are 
l)rought  in  for  the  local  trade  and 
three  kids  man  the  delivery  wagons. 
The  rest  of  it  is  separated.  Three 
thousand  pounds  of  butter  are  turned 
out  per  week  and  quite  a  large  quan- 
tity of  ice  cream.  We  were  unable 
to  ascertain  the  exact  amount  of  milk 
and  cream  delivered  and  the  number 
of  patrons  delivering  their  prodmit 
there,  as  we  were  there  at  a  rather 
early  hour  and  Miss  Cassanova,  the 
bookkeeper,  had  not  had  her  beauty 
sleep  out  yet,  so  the  reader  will  have 
to  figure  it  out  some  liow.  Hudson 
has  an  elevated  tourist  park  and  it's 
one  of  the  finest  in  the  state.  But 
ojie  liad  b(>ttcr  be  sober  when  he 
starts  to  make  that  grade  or  he  is 
liable  to  utilize  the  Old  Cassanova 
Brewery  as  a  morgue  enrouto. 

We  dropped  in  a  certain  creamery 
up  the  line  a  ways,  the  otlier  day 
(as  w(i  don't  want  to  accuse  anyone 
of  not  reatling  the  Record  over  real 
( liorouglily  we  won't  mention  any 
names),  and  got  to  cliewing  the  rag 
with  tlie  buttermaker.  Finally,  after 
fxliausting  the  subject  of  politics,  the 
bonus,  etc.,  we  got  to  talking  shop. 
This  buttermaker  owns  his  own 
(creamery  and  rolls  up  his  sleeves  every 
morning  aiul  operates  it,  and,  as  ho 
keeps  it  real  ni^at  and  ship-sliape,  he  is 
just  naturally  considerably  proud  of 
it. 

"  1  wonder,"  he  says,  kind  of  to 
himself,  "wli(>n  tliis  i)arty  with  a  name 
like  a  gardi^n  hose  will  dro])  in  here 
and  giv(!  mv  i)lac<i  the  onct<-over  and 
give  me  a  little  space  in  the  On  The 
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Other  Hand  column.  "  So  we  spoke 
up  kind  of  absent  mindedly,  "It 
seems  to  me  as  though  you  were 
written-up  considerably  by  this  party 
referred  to  in  one  of  the  July  numbers 
of  the  Record." 

"That  can't  be  possible,"  said  this 
buttermaker,  mildly  excited.  "That 
Squirt  party  was  over  in  Wisconsin 
at  that  time  and  not  around  here  at 
all." 

"Well,"  we  gurgled,  "state  lines, 
times,  nor  dates,  don't  count  much 
with  those  birds  that  float,  no-how, 
so  you  just  look  up  your  July  numbers 
and  j'ou  will  find  that  you  are  present 
in  the  column."  . 

He  had  all  the  Records  right  there 
on  tap,  as  it  were,  and  had  no  difficulty 
in  locating  himself  in  jig  time.  We 
were  glad  that  the  article  pleased  this 
buttermaker  so  settled  ou  self  more 
solidly  in  his  spare  chair  and  stuck 
around  an  additional  hour  or  so.  In 
case  the  article  had  not  taken  well  we 
were  the  closest  to  the  door,  and  if 
speed  means  anything,  there  would 
have  been  no  casualties. 


When  we  interview  Emerson,  the 
buttermaker  at  Eureka  Centre,  Wis., 
we  are  going  to  do  so  from  the  front 
door  of  the  blacksmith  shop  across  the 
way.  That  blacksmith  is  a  good 
friend  of  ours  and  eats  buttermakers. 


Spring  Green,  Wis.,  population,  690, 
has  a  brand  new  creamery  that  has 
only  been  in  operation  about  six 
weeks  and  is  in  the  husky  infant  class 
when  it  comes  to  holding  her  own  with 
other  creameries  of  her  tender  years, 
or  rather  days.  We  were  at  Spring 
Green,  August  14,  and  there  was  so 
much  excitement  locally  over  the 
Balzer  murder  that  we  had  some  time 
getting  any  creamery  dope  at  all. 
These  Balzers,  it  seems,  lived  a  littb 
distance  out  of  town — two  brothers 
and  a  sister.  They  did  not  seem  to 
have  any  more  confidence  in  banks 
than  the  public  has  in  a  Newberry 
type  senator,  and  they  kept  their  coin 
in  che  house  squirrelled  away  some- 
where. A  couple  of  fresh  air  girls 
from  Chicago  spent  a  few  days  with 
them  and  a  little  while  later  some  m^n 
drove  in  there  and  murdered  the  whole 
family  and  got  away  with  the  coin. 
Banks  may  break  but  they  generally 
explain  in  great  detail  and  in  a  nice 
way  just  how  it  happened  so  unless 
one  would  just  as  soon  be  dead  as 
broke,  the  safest  way  is  to  bank  one's 
little  old  roll.  Well,  to  get  back  to  the 
Spring  Green  creamery,  it's  a  stock 
company  plant,  we  were  told,  and 
five  stockholders  right  in  town  hold 
the  majority  of  stock,  which  is  $10,- 
000,  according  to  an  old  gent  parked 
in  the  coolest  spot  in  town.  The 
rest  of  the  stock  is  owned  by  farmers. 
Cream  only  is  taken  there  and  9,000 
pounds  of  butter  per  week  are 
churned.  There  is  considerable  com- 
petition in  the  milk  market,  so  Butter- 
maker Barenbirst  di<l  not  know  just 
how  many  patrons  they  had.  All,  or 
most  of  the  butter  is  sold  locally 
except  that  which  is  made  from  whey 
cream  which  they  take  in  from  nearby 
cheese  factories.  This  v;hvy  cream 
butter,  they  said,  was  not  of  the  best 
grade  so  they  shipped  it  to  the  city 
trade.  The  city  trade  will  take  a 
chance  on  the  whey  butter  as  it's  a 
good  forty  jumps  ahead  of  oleo,  what- 
ever its  weaknesses  happens  to  be. 


^  /or  Your  Good 


Encourage  your  patrons  to  cool  and  aerate  their  milk  immediately 
after  milking.  Slop  early,  rapid  bacteria  growth.  Eliminate  barn 
odors.  Cooled  and  aerated  milk  on  the  farm  means  better  butter  or 
cheese  produced  in  the  factory.  Moreover,  the  practice  cultivates 
the  habit  of  care  and  cleanliness  You  will  profit  most  by  acquaint- 
ing your  patrons  with 

The  IDEAL  MILK  COOLER  &  AERATOR 


is  efficient,  durable,  and  simple  to  oper- 
ate. Has  large,  ample  cooling  surface. 
Used  with  ice  or  running  water.  Quickly 
and  easily  cleaned.  Made  of  high  grade 
material;  and  with  just  ordinary  care  it 


will  last  a  long  time.  We  make  so 
many  that  the  price  is  exceedingly  low, 
considering  value  received.  And,  of 
course,  we  stand  back  of  the  Ideal- 


Oakes  &  Burger  Co. 


ESTABLISHED  1873 


Cattaraugus,  N.  Y. 


YELLOWPOPUR  n 

BUTTER  T'^^' 
BOXES  t. 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


It  has  been  said  that  an  average  of  16,000  business  men 
fail  every  year  in  the  United  States.  It  is  further  said  13,600 
of  these  men — 85  per  cent.— never  advertised. 

Only  15  per  cent,  of  business  that  fail  advertise — 85  per 
cent,  of  business  that  fail  do  not  advertise.    Think  it  over! 

Dairy  Record  advertisers  are  among  the  85  per  cent,  who 
do  not  fail. 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Sept. 23 

Sept.  16 

Jan.  1 

43.539 

49.342 

2,265,476 

New  York  

5?, 426 

,55,277 

2,594,480 

Boston  

19,896 

18,762 

946,553 

Philadelphia  

13,462 

12,664 

676,750 

Total  

129,323 

136,045 

6,483,259 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  16, 1922 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 

312,635 

1,200,514 

26,486,790 

New  York.  . 

225,891 

1,101,460 

16,203,788 

Boston  

424,804 

685,071 

12,603,022 

Philadelphia 

135.248 

391,250 

2,989,194 

Total .... 

1,098,578 

3,378.295 

58,282,794 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Sept.  18  

Sept  19  

Sept.  20  

Sept.  21..  .  . 

Sept.  22  

Sept.  23.  ... 


Ch'go 

2M)79 
30,944 
25,909 
25,655 
29,935 


N.  Y. 

52lTl 
56,056 
47.241 
47,882 
49,547 


Boston 

17\382 
18,632 
19.074 
18,499 
17,411 


26,762  50,358  17,773 


Phila. 

9,170 
9,645 
9.848 
9,402 
9,590 


REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  SEPTEMBER  16-22,  1922 


Wholesale  Prices  of_92-Score  Butter  for 
Week 


Markets 

Sept 

Sept 

Sept 

Sept 

Sept 

Sept 

16 

18 

19 

20 

21 

22 

New  York.  . 

40 

40i 

41  i 

42 

42  5 

43 

Cliicago .... 

385 

38  i 

39' 

395 

40 

41 

Philadelphia 

41 

41 

4U 

42 

43 

44 

Boston  

39i 

40 

41 

4U 

42 

42  i 

Prices  Advance  Sharply  to  New  High 
Point  for  Year 
A  sharp  seasonal  reduction  in  the  make, 
and  lighter  resultlns;  receipts,  were  directly 
responsible  for  the  strength  of  the  butter 
markets  during  the  week  ending  September 
23,  which  caused  advances  averaging  over 
two  and  one-half  cents,  and  forced  prices 
to  a  new  high  level  for  the  calendar  year. 
The  j)revious  high  point  was  reached  about 
the  middle  of  March,  when  the  prices  of 
92-score  at  the  four  markets  ranged  from 
thirty-nine  cents  at  Chicago  to  forty  and  a 
half  cents  at  Boston. 

Strength  of  Markets  Unexpected 
After  a  full  week  of  steady,  unchanging 
conditions  the  extreme  strength  and  sharp 
advances  of  the  week  under  review  came  as 
quite  a  surprise.  As  a  matter  of  fact, 
while  many  of  the  dealers  had  some  con- 
fidence in  the  situation,  there  was  a  general 
hesitancy  about  following  the  marKet  to 
liigher  levels.  Because  the  hot,  dry  weather 
had  been  succeeded  by  rains  and  lower 
temperatures,  it  was  generally  believed  that 
production  for  the  time  being  at  least  had 
neared  a  minimum.  It  was  maintained 
that,  though  the  total  receipts  might  not  be 
heavier,  there  would  be  an  increase  in  the 
supply  of  Fancy  butter,  which  would  tend 
to  prevent  any  further  advances. 

Fresh  Supply  Short  of  Buyers'  Needs 
Actual  supply  and  dc^mand.  however, 
soon  proved  these  beli(!fs  in  (^rror.  The 
shortage  of  fine  butter  became  more  acute 
and  buyers  in  their  efforts  to  supply  their 
needs  began  to  comb  tlu^  markets  for  the 
more  desirable  lots  of  medium  and  under- 
grades.  As  current  arrivals  and  accumula- 
tions of  these  began  to  clean  up  the  markets 
became  extremely  firm  and  i)rices  made 
sharp,  almost  dally  advan(;es.  The  week 
closed  with  supplies  of  all  grades  of  fresh 
butter  well  cleaned  up,  and  the  markets 
.ftill  much  in  sellers  favor. 

Arrivals  C'onsidoralily  Kighlcr 
That  th(^  strength  of  tln^  week's  mark(!t 
was  caused  by  a  d(^crease  In  jiroduction  is 
indlcat(!d  by  information  riigarding  the 
visible?  supply.  Keccipls.  wliiU-  irregular 
from  day  to  day.  siiow(?d  an  avi^rage  dally 
decrease;.  Receivers  also  reported  that 
many  of  th(!  week's  shipments  were  from 
five  to  twenty-five  per  cent  lighter  than 
prcivioiis  shipuKints  from  tin;  s.iiik;  factories. 
Besides  this,  tin;  report  of  I  he  American 
Creamcsry  Hiitt(T  Manufacturers  Associa- 
tion for  th<-  w(!ek  ending  S(!i)tember  10 
indlcat(!H  thai  tlu!  mak(?  of  1  li<;  ninety-two 
plants  r<!porting  showed  a  decrease  under 
the  previous  we(!k  of  11.7  jx-r  cent,  and 
under  t  h<!  same  week  of  last  year,  a  <lecrcase 
of  0.79  p(!r  cent.  It  Is  unreasonable  to 
l>elleve  that  under  advancing  markets  of 
several  weeks,  that  th«;  demand  could  have 
been  mat<!rially  Incrt^ascul.  and,  lh(!refor<), 
the  Ktrenglli  fif  the  marki^s  must  have 
(Mien  largely  to  Hhort  supplies. 


Larger  Quantities  of  Short  Held  and 
Storage  Butter  Used 

One  interesting  feature  of  the  markets 
during  the  recent  periods  of  strength  and 
advances  is  the  increased  use  of  storage 
butter.  A  shortage  of  fresh  supplies 
brought  many  inquiries  for  "short  held" 
and  storage  butter,  and  the  fact  that  large 
quantities  of  the  former  and  considerable 
quantities  of  the  latter  changed  hands  is 
further  indication  that  many  delaers  do 
not  think  well  enough  of  the  situation  to 
carry  their  holdings  beyond  a  small  margin 
of  profit.  As  a  matter  of  fact,  considerable 
satisfaction  was  expressed  at  having  been 
able  to  realize  even  a  small  profit.  On  all 
four  markets  the  supply  of  short  held  goods 
were  pretty  well  picked  over,  but  the 
demand  for  real  storage  butter  was  rather 
irregular.  Demand  for  storage  centered  at 
New  York,  where  considerable  quantities 
changed  hands  It  is  seldom  possible  to 
interest  Chicago  local  buyers  in  storage 
butter  to  any  extent,  and  in  Boston  and 
Philadelphia  they  were  rather  indifferent. 
That  comparatively  large  quantities  of 
storage  goods  were  used  however,  is  indi- 
cated by  the  reductions  of  the  holding  in  the 
four  markets  which  for  the  first  twenty 
days  of  this  month  averaged  close  to 
250,000  pounds  a  day,  while  the  total 
September  withdrawals  of  last  year 
amounted  to  less  than  150,000  pounds. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

Robert  L.  Ringer, 

Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers*  Price-Current) 
Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Sept  18,41    (2  415  40 i   37  (n!39J 

Tues  Sei)t  10,  42    (5',425  415   38  (a40J 

Wed  Sei)t  20,  425  ((ii43    42   38  @41 

Thu  Sept21,43    @435  42.5   385(S41i 

Fri     Sept  22,  43  >  (a- 44     42i@43     385  (ai4H 

Sat    Sept  23,  43  5  @44     42   39  @42 

Saturday,  September  23. 
Creamery — 

Higher  scoring  than  Extras  43  5  ®44 

Extras  (92  score)  43  # 

Firsts  (90  to  91  score)  39  @42 

Firsts  (88  to  89  score)  355  (S38 

Seconds  (83  to  87  score)  33  @345 

Lower  erades  31  @32 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score.  37  5  @38 

Centralized,  cars,  89  score  351  (2'36 

Centralized,  cars.  88  score  35   @35  5 

Centralized,  cars,  84  to  87  score.  .33  5  @34  5 

Unsalted,  higher  than  Extras  44  5  ©-45  5 

Unsalted,  Extras  (92  score)  43  5  ^"  44 

Unsalted,  Firsts  (90  ("91  score).  .  .395  @425 
Unsalted,  Firsts  (88  61,89  score) .  .  .  36  5  @38  5 

Unsalted,  Seconds.  .  .   .  .34   @35  5 

Unsalted,  lower  grades  32   @33  5 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Sept.  18.  .385       34  5  ©37  36 
Tues.,  Sept.  19.  .385      35   @375  365 
Wed.,  Sept.  20.  .39  5      355  @38  37 
Thu.,  Sept.  21. 40        36   P>39  375 
Fri.,     Sept.  22.. 41        37    @40  38 
Sat.,     Sept.  23.  .  41        37    @40  37 

Creamery,  Extras  (92  scores)   @41 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91  5  scores).  .37  ®40 

Firsts  (88  to  89  J  scores)  33  Cf.35 

Seconds  (83  to  87  scores)  31  @32 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  37 

89  scores   3,5 

88  scores   33  5 

Cheese 

Cheddars  20  5  @21 

Twins  20  5  (3)21 

White  203  @21 

Double  Daisies  20}  ©21 

Singles  205  ©21 

liOnghorns  215  ©21? 

Young  Americas  21 5  ©21} 

S<|uares   @23 

Special  Lines — 

Swiss,  Block,  Standard  215  ©22 

Loaf,  Kxtra  Fancy  30  ©32 

Choice   25  ©28 

Round,  Fancy  28  ©30 

"  A  "  No.  1  26  ©27 

No.  1,  Medium  White  24  ©25 

Imported,  Fancy  43   ©43  5 

Rociuefort  65  ©56 

Limburger,  1  pound  185  ©19  5 

2  pounds  185  (aU9  5 

Brick,  Fancy.  22   ©22  5 

WISCONSIN   CHKHSK  KXCIIANC.E 

Plymouth.  Wis  .  Sept.  1«.  On  the  Wis- 
consin Cheese  Kxchang*!  today,  3,505  boxes 
of  cheese  werc^  offered  and  all  sold  as  follows: 
55  boxes  Twins  at  lOic  2,600  Daisies  at 
19Jc,  400  at  20c,  400  at  20Jc,  and  50  cases 
Longhorns  at  19ic, — A.  (/.  Krbstocszor, 
Auctioneer. 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  'Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or   the  Association   Office.     Refer  to  number 

Helper    Position    Wanted — Desire  to 
learn  trade;  am  nineteen  years  of  age;  can 
come  at  once  and  furnish  good  references 
from  present  employer.     E.  A.  Tuchten 
hagen.  Box  409.  Sandstone,  Minn.  10 

Position  Wanted  as  helper  in  good  co- 
operative creamery;  have  experience  and 
not  afraid  of  work;  can  come  at  once;  state 
wages  in  first  letter.  Address  2947,  Dairy 
Record,  St.  Paul,  Minn.  9-27 

Wanted — A  butter  and  ice  cream  maker 
with  a  few  hundred  to  invest  in  a  wholesale 
ice  cream  and  retail  butter,  milk,  cream  and 
buttermilk  business,  and  take  charge  of 
same;  or  will  sell  ownership.  For  further 
Information  address  Box  646,  Devils  Lake, 
N.  D.  9-27 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninety-two  member-creameries  report 
an  output  of  3,851,216  pounds  of  butter  for 
week  ending  September  16,  a  decrease  of 
11.7  per  cent  compared  with  the  previous 
week,  and  .79  per  cent  over  the  same  week 
last  year. 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  First 
92  Score    91  Score  88-i'ii 

Mon..  Sept,  18    

Tues,,  Sept.  19.  .415  39        33    (rf3.'^i , 

Wed.,  Sept.  20.  .415  39       33  ©35) 

Thu.,  Sept.  21.. 43  41        345  ©37 

MINNEAPOLIS  BUTTER  MARKET 
('reamery  Extras 

Mon.,  Sept.  18  

Tues.,  Sept.  19  37 

Wed.,  Sept.  20  38 

Thu.,  Sept.  21  3'.i 

Fri.,     Sept,  22  3!i 

Sat.,    Sept.  23  -1" 

BOSTON    BUTTER  MARKET 

Extras  Extra- 
Ash         Firsts  Si)ru(i 

Mon.,  Sept.  18  40  35  (fli385  41  @4i; 

Tues.,  Sept.  10.  ..  .405  35  (n^385  41  ©42 

Wed.,  Sept.  20.  .  .  .41  35  ©39  42  

Thu..  Sept.  21  42  36  ©40 .  .  42  5  (ol43 

Fri.,     Sept.  22.  .  .  .42  30  ©40    42  5  ©43 

KC.G  MARKETS 

—  From  PrcxliicorH'  Price-Curren  ( ^ 

Fresh  I'hsIi 

Extras  Ex,  I  ii--t 

Mon.,  Sept.  18  42  ©44  3'  '11 

Tues.,  Sept.  19  43  (ai45  4i,  (n  i:' 

Wed.,  Sept.  20  45  (n!47  42  (n  -l  l 

Thu.,  Sept.  21  47  049  41  ("  H 

Fri.,     Sept.  22  47  ©49  -1  I  "  I' 

Sal.,     Sept.  23  47  ©49  I  n  I' 
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CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Sept.  18  27@30  25(3,26 

Tues.,  Sept.  19  27^30  25  ("26 

wed..  Sept.  20  27  (530  25(326 

ThU.,   Sept.  21  28  Co  31  25(3  26 

Fri..     Sept.  22  28  «f33  25  @26 

Sat..    Sept.  23  28  @33  25  @26 


Wanted  to  Buy — Milk  route,  dairy 
store,  or  ice  cream  plant,  for  cash;  give 
price  and  full  particulars  in  first  letter. 
Address  2949,  Dairy  Record,  St.  Paul, 
Minn.   10-4 

If  You  have  a  creamery  to  sell  or  rent,  or 
wish  to  take  in  an  experienced  man  as  a 
partner,  address  2950,  Dairy  Record,  St. 
Paul.  Minn.  9-27 

A  Real  Buy — For  sale,  a  good  creamery 
and  produce  business  in  town  of  1.200  pop- 
ulation; make  last  year  350,000  pounds  of 
butter,  and  a  good  egg  and  poultry  business 
In  connection;  reason  for  selling:  have 
another  creamery  and  one  party  wishes  to 
retire  from  business;  do  not  write  unless  you 
mean  business.  Address  2951,  Dairy 
Record,  St.  Paijl,  Minn.  9-27tf 

For  Sale — Creamery  in  good  dairy  sec- 
tion of  Minnesota;  good  location;  cheap; 
terras  if  wanted.  Address  2952,  Dairy 
Record.  St.  Paul,  Minn.  9-27 

For  Sale  Cheap — Entire  cheese  making 
equipment  used  but  two  seasons,  consisting 
of  the  following:  12-H.  P.  boiler;  one  700- 
gallon  steam  vat;  one  centrifugal  whey 
separator  (Sharpless).  steam  turbine  drive; 
one  Victor  cheese  press  with  four  styles  of 
hoops;  one  30-gallon  weighing  can  and 
spout;  one  complete  sampling  outfit;  one 
Babcock  steam  driven  tester  with  twenty- 
four  bottles;  galvanized  30-gallon  tank; 
on",  paraffining  tank  with  all  connections 
and  fittings;  a  quantity  of  cheese  boxes  and 
bandages;  one  225-gallon  water  tank;  one 
400-gallon  whey  tank;  one  Moore's  deep 
well  steam  pump:  piping  and  fittings, 
parafflne  wax,  dippers,  strainers,  rakes, 
forks  and  numerous  other  articles;  will  sell 
all  or  any  part.  If  interested  write  .1.  H. 
Engel.  Secretary,  Ashcreek,  Minn.  10-11 

For  Sale — Several  good  cheese  factories 
receiving  from  4,000  to  19,000  pounds  of 
milk  in  the  flush;  all  are  located  in  tlie  clover 
and  dairy  belt  of  Wisconsin  in  Clark  and 
Marathon  counties.  For  information  write 
to  F.  D.  Steinert,  Abbotsford,  Wis.  10-18 

For  Sale — -Good  paying  creamery,  mak- 
ing 8,000  pounds  butter  per  week  at  pres- 
ent; made  15.000  pounds  per  week  last 
summer  in  flush;  good  tile  building  and  all 
up-to-date  machinery;  town  of  2,000  people; 
good  schools  and  churches;  if  you  arc  look- 
ing for  a  snap  look  this  proposition  up; 
owner  wishes  to  retire.  Address  2945, 
Dairy  Record,  St.  Paul,  Minn.  9-27 

For  Sale — Several  good  cheese  factories 
receiving  from  4.000  to  19,000  pounds  of 
milk  in  the  flush;  all  arc  located  in  the 
clover  and  dairy  belt  of  Wisconsin  in  Clark 
and  Marathon  counties.  For  information 
write  to  F.  D.  Steinert,  Abbotsford.  Wis. 
 9-20 

For  Sale — A  creamery  in  Southern 
Minnesota,  in  a  growing  dairy  country; 
machinery  in  good  condition;  make  100,000 
pounds  this  year;  poor  health  reason  for 
selling.  Address  2942,  Dairy  Record.  St. 
Paul,  Minn.  10-4 


?Mvii\ei1jAS\ipplics 


For  Sale — Forty-quart  belt  drive  Emery- 
Thomson  Freezer:  like  new;  bargain  for 
quick  sale.  Address  2944,  Dairy  Record, 
St.  Paul.  Minn.  9-27 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
'owest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St..  Milwaukee 
Wis.  4.5t 

'  S(,le — A  used  No.  6  Perfection  churn 
class    condition.      Happy  Land 
ry  Company.  Winter,  Wis.  10-11 


I 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  GO. 

WAUKESHA,  WIS. 


riROSTE  &  SNYDER.  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  17  GGS- BUTTER 
EWis  JLbert 


&S 


ERVICE 

ONS 


References : 

DAIRY  RECORD 
IRVING  NAT'L  BANK 


151  READE  STREET.  NEW  YORK      Western  Representative: 

BUTTER  and  EGGS  °^°^^£i«i}i.?:j'ui*.-'^-^- 


SAMUEL  BINGAMAN 


GEO.  M.  MTTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  haWng 

low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter" 

or  moisture  well  incorporated.    If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 

regular  shippers.  _ 

Reference :  Union  Nationl  Bank,  The  Dairy  Record. 


Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  }- 
H.  P.  motors,  new,  only  $15.00  cash 
Harris  Machinery  Company,  Minneapolis 
Minn.  8-9tf 

BoilerH,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 


Milaea,  Minn. — Die  Wahl  will  erect 
an  ice  cream  factory  on  the  site  west 
of  the  Tribune  building. 


To  Build  Creamery 
Plans  are  being  completed  for 
erection  of  a  new  $40,000  creamery  by 
the  farmers  near  Shell  Lake,  Wis.  At 
the  present  time  the  creamery  at  Shell 
Lake  is  owned  and  operated  by  the 
farmers,  but  is  too  small  to  handle 
properly  the  cream  being  brought  in 
by  the  farmers.  The  new  creamery  as 
planned  will  be  one  of  the  largest  and 
best  equipped  in  Northern  Wisconsin. 

Fairwater.Wis. — ths  Fairwater  Co- 
operative Creamery  Company  will 
have  its  new  building  completed  by 
October  15.  The  approximate  cost  of 
the  building  is  $40,000. 
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persona// 


Delevan,  Minn.;  Arthur  W.  Beaupre, 
Washington,  D.  C,  to  Williamstown, 
N.  Y.;  A.  H.  Beckwell,  Vanada, 
Mont.,  to  Bowman,  N.  D. 


E.  W.  Ward  blew  into  the  office  with 
a  big  grin  last  week.  Nope,  no  addi- 
tion to  the  family;  just  good  business 
in  American  Kron  scales. 

J.  J.  Brown  of  the  Insulation  Sales 
Co.,  Minneapolis,  had  a  few  cuts 
handed  to  him,  when  he  visited  us 
last  week.  However,  they  were 
printer's  cuts. 

Jack  Beals,  whose  initials  are  C,  B. 
&  Q.,  around  these  parts,  was  among 
the  week's  visitors.  It  is  suspected 
that  Jack  wants  to  be  president  of  the 
G.  P.  Club.  At  least,  he's  carrying 
around  cigars. 

H.  P.  Roberg,  representing  Droste 
&  Snyder  of  New  York,  in  the  West, 
visited  The  Dairy  Record  on  his  way 
back  to  his  home  in  Decorah,  Iowa, 
after  being  out  among  the  creameries 
since  May.  An  ideal  husband,  say 
we. 

A.  J.  Burns,  agent  for  the  New 
York  Dispatch,  delivered  a  disserta- 
tion on  the  bonus,  prohibition  and 
butter  shipments,  the  weather,  the 
tariff,  and  colds,  the  Turks,  the  Greeks 
and  the  British,  wine,  women  and 
song,  upon  a  recent  visit  to  the 
offices. 

Dan  Coyne,  Jr.,  of  Coyne  Bros., 
Chicago,  Avrites  to  say  that  he  will  be 
at  the  National  with  bells  on.  C.  W. 
Blatherwick  will  be  with  him.  Dan 
doesn't  know  it  but  he's  going  to  be 
initiated  into  the  Grape  Bouquet 
Club,  an  organization  formed  at  the 
Minnesota  State  Fair  to  counteract 
the  work  of  the  Pioneer  Club,  which 
is  composed  of  candidates  for  the 
Old  Folks'  Home. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  this  week  are 
the  following:  Martin  Ahl,  James- 
town, N.  D.,  to  Duluth,  Minn.;  A.  C. 
Matthies,  New  Richland,  Minn.,  to 


NATIONAL  CHEESE 
CONVENTION 


National  Meeting  to  be  Held  at 
Dairy  Exposition. 

The  third  annual  convention  of  the 
National  Cheese  Association  will  be 
one  of  the  attractive  features  of  the 
National  Dairy  Exposition,  at  St. 
Paul,  Minn.,  October  7  to  14.  B?- 
ginning  at  ten  A.  M.,  on  Thursday, 
October  12,  with  a  business  session  of 
great  importance,  plans  will  be  laid 
for  next  year  s  activities,  and  for  more 
complete  representation  and  mem- 
bership in  the  National  Association 
throiighout  every  cheese  producing 
state  in  the  country.  This  will  be 
followed  by  a  session  devoted  to  talks 
and  discussions  upon  topics  of  national 
interest  to  the  cheese  industry.  Plans 
for  a  six  o'clock  dinner  at  the  close  of 
the  convention  are  being  made  by 
Secretary  R.  B.  Stoltz,  of  Columbus, 
Ohio,  who  is  arranging  the  program. 

Cheese  sandwiches  and  milk  drinks 
will  be  served  at  the  Cheese  Associa- 
tion's booths,  just- inside  the  Exposi- 
tion entrance,  to  demonstrate  the 
attractive  quality  of  these  dairy 
products  to  the  thousands  of  visitors 
at  the  National  Dairy  Exposition. 
Special  features  and  attractive  dis- 
plays at  these  booths  will  disclose 
cheese  in  all  its  glory  and  present 
national  aspects  of  the  industry. 

Excursion  rates  to  the  Exposition 
and  the  attractions  of  the  National 
Cheese  Convention  should  bring  mem- 
bers of  the  cheese  industry  from  all 
over  the  nation  to  attend  on  Thurs- 
day, October  12.  Don't  miss  the 
national  cheese  convention. — J.  L. 
Sammis,  President,  Madison,  Wis. 


Oconto,  Wis.— F.  G.  Feifarsk  is  the 
owner  of  the  new  cheese  factory  and 
store  which  has  just  been  completed. 


TO  WHOM  IT  MAY  CONCERN:  ^^jk 

H.R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids.  6^/ 
Make  a  trial  shipment  and  state  price  you  desire. 


CONVENTI0NS,MEETIN6S. 
SCORING  CONTESTS.ET^ 


Dairy  Cattle  Gondress — Waterloo,  Iowa, 
Sept.  25to  Oct.  1.    E.  S.  Estel,  Manager. 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Eyan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20th.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  Conven- 
tion, Ryan  Hotel.  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

Oregon  Buttermakers'  Association — 
Annual  Convention,  Portland,  November 
8  and  9.  V.  D.  Chappell,-  secretary,  Cor- 
vallis.  Ore. 

Iowa  Buttermakers'  Association — 
Annual  Convention.  Mason  City,  Novem- 
ber 1  and  2.  C.  R.  Conway,  secretary. 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building.  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dair> 
Building,  University  of  Minnesota.  Prof 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — • 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 

National  Association  of  Ice  Cream 
Manufacturers — Annual  convention,  Oc- 
tober 16-18,  Cleveland,  Ohio. 


Many  Are  Gomin^ 
Among  the  many  delegations  re- 
ported coming  to  the  National  Dairy 
Exposition  in  a  body,  and  the  approx- 
imate numbers  in  each  follow:  Carl- 
ton county,  Minn.,  750;  Barron  coun- 
ty, Wisconsin,  1,000;  Pierce  county, 
Wis.,  500;  Morrison  county,  Minn., 
400;  Kanabec  county,  Minn.,  750; 
Mille  Lacs  county,  Minn.,  500;  Nicol- 
let county,  Scott  county,  Le  Sueur 
county,  Minn.,  from  250  to  500;  Polk 
county.  Wis.,  500;  Olmstead  county, 
Minn.",  300. 


Str<>n>5  for  Dairying 
The  Bt'iuidji  Daily  Pioneer  says  th$ 
cow  is  \\w  futures  salvation  of  northeril 
A'linnesota.  'Phis  siHuns  to  bo  the 
liiought  also  in  the  minds  of  most 
|)<H)])le,  for  bankers  and  many  others 
in  leading  business  pursuits  are  spend- 
ing money  to  stimulate  interest  in  the 
dairy. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Rofxreneca:  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 
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PROGRAM 

of  the 

National  Creamery  Buttermakers^  Association 

Convention 


Wednesday  Evening,  October  11 

Invocation    -     --     --     --     --     -  Rev.  A.  J.  D.  Haupt,  St.  Paul,  Minn. 

Address  of  Welcome  -------  Governor  J.  A.  0.  Preus,  St.  Paul,  Minn. 

Response      -     --     --     --     --     --     -  H.  C.  Larson,  Madison,  Wis. 

Report  of  Secretary-Treasurer      ------      Emil  G.  Oman,  Cokato,  Minn. 

President's  Address   -     -  M.  Mortensen,  Ames,  la. 

Report  of  Committee  on  Constitution  and  By-Laws  -  H.  Hoiberg,  Coon  -Valley,  Wis. 
Appointment  of  Committees. 

Thursday  Morning,  October  12 

Cream  Improvement  Throughout  the  United  States     -     -      A.  W.  Rudnick,  Ames,  la. 

Co-operation  for  the  Improvement  of  Quality        -       S.  G.  Gustafson,  Litchfield,  Minn. 
Field  Manager,  Co-operative  Creamery  Association 

The  National  Dairy  Union     -  N.  P.  Hull,  Lansing,  Mich. 

Report  from  The  National  Dairy  Union    -     -     -       A.  M.  Loomis,  Washington,  D.  C. 

Election  of  Directors  for  The  National  Dairy  Union. 

Thursday  Afternoon,  October  12 

The  Fresh  Butter  Exhibit      -------  James  Sorenson,  St.  Paul,  Minn. 

The  Cold  Storage  Butter  Exhibit       -     -     -     -     Howard  Reynolds,  Mason  City,  la. 

Sale  of  Butter     -     -.  Frank  Brown,  St.  Paul,  Minn. 

Quahty  of  Our  Western  Dairy  Products    -      Honorable  B.  H.  Rawl,  San  Francisca,  Cal. 
History  of  the  National  Creamery  Buttermakers'  Association,  E.  Sudendorf,  Tampa,  Fla. 
Report  of  Committees. 
Election  of  Officers. 

Thursday  Evening,  October  12 

Banquet       -     --     --     --     --     --      Marquette  Room,  Ryan  Hotel 

Toastmaster,  Curtis  M.  Johnson,  Rush  City,  Alinn. 
Addresses  by  Senator  I.  L.  Lenroot  of  Wisconsin  and  Senator  F.  B.  Kellogg  of  Minnesota. 
Award  of  Premiums  -------     Honorable  Chris  Heen,  St.  Paul,  Minn. 

Entertainment  by  the  Saint  Paul  Commercial  Club. 
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A 

Step 
Backward 

We  read  with  interest  the  changes 
made  by  the  board  of  directors  of 
the  Minnesota  Creamery  Operators' 
and  Managers'  Association  in  the 
rules  of  awarding  prizes  for  butter 
at  this  year's  convention.  As  we 
vmderstand  it,  there  is  to  be  no 
sweepstakes  or  first  prize  but  all 
butter  scoring  95  and  over  is  to  be 
put  in  a  gold  medal  class.  The 
reasons  given  for  this  new  departure 
are  that  it  is  hard  to  pick  the  winner 
or  to  say  which  tub  is  the  best.  Of 
course,  it  is  true  that  several  tubs 
may  be  practically  alike,  but  then 
there  are  generally  some  differences 
in  flavor,  texture,  color,  salt  or  in 
what  we  used  to  call  character  of  the 
butter,  and  this  difference  should  be 
duly  recognized  and  given  credit 
for,  even  by  one-fourth  of  a  point, 
if  necessary,  and  where  two  tubs  are 
actually  alike  they  should  be  scored 
alike,  of  course. 

Scoring  by  classes  detracts  or 
takes  away  from  the  best  and  gives 
to  the  second  best.  It  evens  up,  so 
to  speak,  so  that  poorer  butter  ot 
that  which  is  not  as  good  gain,  and 
the  better,  or  best,  loses.  It  also 
takes  away  the  edge  or  keenness  of 
the  contest  and  is  not  as  correct  in 
rewarding  actual  merits;  thus,  we 
think  it  is  a  step  backward. 

This  idea  of  scoring  by  classes 
instead  of  by  points  is  not  a  new 
one,  but  a  very  old  one;  in  fact, 
that's  the  way  butter  was  scored  in 
years  past  until  the  keener  and 
more  correct  system  of  scoring  by 
points  was  adopted.  Of  course, 
scoring  by  points  requires  better 
judges,  but  it  also  gives  them 
greater  opportunities  to  express 
their  preferences  and  ideas  as  to 
the  actual  merits  or  faults  in  the 
butter,  and,  consequently,  it  is  the 
more  accurate  system, — correct  in 
principle  and  helpful  in  practise  to 
higher  quality  and  the  best  article 
and  helpful  to  its  maker. 

We  are  not  directly  interested  or 
concerned,  but  we  have  partaken  in 
enough  contests  to  have  an  opinion 
and  to  us  it  seems  that  the  one  who 
can  nose  out  his  rival  in  a  race 
(even  only  to  the  length  of  the  nose), 
won  the  lace  because  he  was  ahead; 
we  feel  that  the  one  whose  butter  is 
just  a  little  better  than  the  rest, 
even  if  only  one-fourth  of  a  point 
should  have  »redit  for  it.  In  that 
way  we  encourage  and  create  win- 
ners and  give  zest  to  a  contest. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BIG  CROWD  COMING 


National  Creamery  Convention  is 
Bi^  Attraction. 

Fi^ht  for  Banner  Proves  Magnet  to 
Operators  From  All  Over 
Country.  Many  Prizes. 

The  stage  is  set  and  everything  is 
in  readiness  for  the  curtain  to  rise  on 
the  twenty-third  annual  convention  of 
the  National  Creamery  Buttermakers' 
Association,  to  be  held  at  the  Ryan 
Hotel,  St.  Paul,  October  11  and  12. 

From  Iowa,  Wisconsin,  Minnesota 
and  more  distant  points,  hotel  reserva- 
tions are  pouring  in  from  operators 
who  want  to  be  on  the  ground  when 
the  results  of  the  big  scoring  contest 
are  announced. 

Attendance  at  this  year's  conven- 
tion bids  fair  to  far  surpass  all  former 
records.  The  revision  of  the  consti- 
tution and  by-laws  of  the  National 
Association,  the  special  low  railroad 
rates,  the  excellent  program,  the 
intense  rivalry  for  the  National  Ban- 
ner, and  the  big  list  of  added  prizes 
combine  to  arouse  interest  to  a  high 
pitch,  while  the  last  opportunity  to 
see  the  National  Dairy  Exposition  in 
this  locality  for  probably  many  years 
is  an  added  incentive  to  operators  to 
come  to  the  Twin  Cities. 

Entries  of  High  Quality 

As  is  stated  elsewhere  in  this  issue 
of  The  Dairy  Record,  more  than  625 
tubs  of  the  finest  butter  which  the 
creameries  of  the  country  can  boast 
have  been  entered  in  the  scoring 
contest. 

While  no  information  is  obtainable 
from  those  in  charge  of  the  contest, 
it  is  believed  that  seventy  five  of  the 
entries  will  score  95  or  better.  It  is 
generally  conceded  that  butter  scoring 
under  that  figure  will  have  little 
chance  in  the  distribution  of  prize 
money. 

Interest  General 

Interest  in  the  contest  is  being 
manifested  by  the  general  public  and 
by  the  daily  newspapers  to  an  un- 
precedented degree. 

The  Minneapolis  and  St.  Patil 
papers  have  been  carrying  news 
articles  regarding  the  contest  for  the 
past  two  weeks,  and  several  of  them 
iiave  devoted  long  editorials  to  the 
subject.  The  newspapers  of  the 
smaller  Minnesota  cities  and  towns 
have  also  been  devoting  considerable 
space  to  the  contest,  and  many  of 
them  have  been  running  articles 
urging  creamery  patrons  to  aid  their 
ojx'rators  by  furnishing  the  highest 
possible  grade  of  raw  materials. 

Many  Prizes  OfTered 

The  prize  list  this  year  is  larger 
than  ever  before.  The  association 
offers  the  following  prizes: 

(^o]<l  Storage  Exhibit:  A  gold 
medal  is  offered  for  the  highest  score 
in  both  IIk^  wliolc  milk  and  Ka1h<ir<>d 
<ircain  (^lasses,  and  a  silviM-  tiKnlal  for 
the  secoiul  higlicst  scores.  Diplomas 
arc  ofi'ei'cd  for  scones  of  !)4  and  over. 

Kresli  Hutter  Exhibit:  A  gold 
medal  is  offer((d  for  tlu^  higlieslr  s(u)re 
in  l)ot}i  1'he  whohi  milk  and  gathered 
cream  (^lasses,  jiiid  a  silver  medal  for 
the  s(H'oii<l  highest  scores.  A  banner 
is  awarded  lo  tlu*  stal-e  having  tlui 
highest  averag<^  score  for  th(<  ten 
highc^st  si^oriiig  tubs.  Diplomas  are 
oftenid  to  all  hiittorinakers  scoring  04 
and  ov(T. 


EVERYTHING  READY 


Stage  All  Set  For  The  National 
Dairy  Exposition. 


Big  Healthland  Exhibit  to  be  One 
of  Principal  Features — by 
Cattle  Entry  List. 


With  thirty-two  tons  of  special 
properties  being  arranged  for  the 
$32,000  "Healthland"  exhibit,  the 
installation  of  stanchions  in  the  $600,- 
000  cattle  barn  for  1,000  purebred, 
and  from  350  to  500  grade  cattle, 
many  of  which  will  be  sold  at  auction, 
advance  installments  of  the  million 
dollar  machinery  exhibit,  and  changes 
being  made  in  the  agricultural  build- 
ing for  the  poultry  exposition,  final 
preparations  are  being  made  for  the 
National  Dairy  Exposition,  Minne- 
sota State  Fair  Grounds,  October  7 
to  14. 

All  semblances  of  flora-culture  ex- 
hibits in  the  Horticulture  Building 
have  been  removed,  and  instead  a  new 
land  is  being  laid  out,  "Healthland," 
with  a  baby  garage,  a  child  health 
bank  made  of  gold  coins,  a  movie 
house,  a  restaurant  built  of  the  best 
foods  and  a  library  filled  with  story 
books  on  health.  This  exhibit  is  one 
of  the  big  features  of  the  dairy  exposi- 
tion which  is  termed  "the  land  of  a 
thousand  thoughts  and  a  playground 
for  100,000  children." 

Supervising  Display 

Cliff  Goldsmith,  New  York  inter- 
preter of  health  education,  and  Miss 
Louise  Fitzgerald,  director  of  the 
National  Dairy  Council,  are  per- 
sonally supervising  the  installing  and 
arranging  of  the  "Healthland"  dis- 
play. .  . 

Staging  for  the  machinery  exhibit, 
where  visitors  will  see  the  mechanical 
devices  and  processes  used  in  hand- 
ling, distributing  and  manufacturing 
dairy  products,  was  being  erected  the 
first  of  the  week. 

Low  Admission  Charge 

The  low  admission  charge  of  fifty 
cents,  announced  recently  by  W.  E. 
Skinner,  general  manager  of  the  dairy 
exposition,  will  cover  general  admis- 
sion to  the  purebred  and  grade  cattle 
show,  the  machinery  display,  the 
poultry  exposition,  "Healthland,"  the 
farm  home  photograph  gallery,  and 
the  afternoon  and  evening  entertain- 
ment in  the  Hippodrome.  Children's 
tickets  will  be  tw(^nty-five  cents. 

Headed  by  E.  O.  "Hoppe,  physical 
director  of  St.  Paul  Athletic  Club,  the 
Dairy  Exposition  Athletic  Committee 
has  sche<luled  t  he  largest  indoor  track 
and  field  event  of  the  season  for  the 
first  night  of  the  Dairy  Show,  high 
school,  (toUege  and  amateur  athletes 
will  be  admitted,  and  records  estab- 
lished will  be  officially  recognized  by 
the  Amateur  Athletic  Union,  of  which 
the  National  Dairy  Association  is  a 
member  in  good  standing.  On  Mon- 
day, Tuesday,  Wcnlnesday  and  Thurs- 
day, of  exposition  w(Hik,  athletic 
entertainment  is  billed  for  the  evening 
and  on  Friday  an<l  Saturday  night  a 
gala  horse  show  will  be  held. 

Special  Ratios 

Special  railroad  ratios  on  all  roads  in 
t  he  United  Stal-s  will  be  available  to 
l)ers()ns  coming  to  the  exposition. 
Lo(ial  tick<^t  agents  can  furnish  infor- 
mation about  t  Ikmu. 

Backcnl  by  ])ul)lic  leaders  an<l  or- 
ganizations of  the  Twin  C'ities  and 


(Con  I  i  II  iK'il  <>n  I'<i|2i<  44) 
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Sign  of 


Champion 


Wins  in  National  and  State  Contests 

NATIONAL  CREAMERY  BUTTERMAKERS'  CONVENTION,  1921 


Sweepstakes,  first  prize:  H.  C.  Ladage,  Strawberry  Point,  la   97.50 

Second— Milk :    H.  C.  Stendel,  Northwood,  la  97.00 

AMES,  IOWA,  NATIONAL  CONTEST,  1922 
First— H.  C.  Stendell,  Northwood  95.00 

CENTRAL  MINNESOTA  OPERATORS'  CONTEST 
First — A.  M.  McLaughlin,  Brooten  94.50 

SOUTH  DAKOTA  CONVENTION 

First— Geo.  Irey,  Big  Stone  City  94.00 

Second — Rapid  City  Creamery  Co.,  Rapid  City  93.50 

FIFTH  IOWA  SCORING  CONTEST 
First — Ed  Anderson,  Manly  96.00 

THIRD  IOWA  SCORING  CONTEST 

First  —Otto  Weger,  Strawberry  Point  95.50 

Second — E.  O.  Bollman,  McGregor  95.00 

Third  — Ed  Andreason,  Manly  94.75 

POLK  COUNTY,  WIS.,  FAIR 

First    — Albert  Erickson,  Amery  -  96.00 

Second — Elmer  Erickson,  Luck  95.50 

MINNESOTA  JUNE  CONTEST 
First — Martin  Anderson,  Weaver  96.50 

MINNESOTA  STATE  FAIR 

First — Gust  Knudson,  Armstrong   96.00 

Ernest  Johnson  Lafayette  95.25 

Arthur  Pietsch,  Stockton  95.00 

Fred  Noreen,  Rockford  95.00 

Gilbert  Larson,  Grasston  95.00 

Louis  Hahn,  Loretto  95.00 


In  these  contests  all  the  best  creameries  in  the  state  and  nation  participated;  Champion  flavored  butter 
won  simply  because  it  was  better  quality  than  were  the  entries  not  flavored  with  the  CHAMPION  CULTURE. 
Use  Champion  and  be  a  leader. 


The  BEST  STERILIZER,  the  positive  destroyer  of  bacteria  which  produce  "off 
flavors"  in  milk  and  cream  will  purUy  vats,  churns,  floors,  pipelines  and  refrigerators. 
One  buttermaker  writes:  "I  have  foimd  it  so  effective  for  purifying  about  the  creamery  that 
/^j^ffj^  I  can  not  get  along  without  it." 

y^^^Mt^.  For  1922  we  offer  prizes  to  those  operators  that  win  first,  second  and  third,  in  any 

^Jj^"^^^^  State  or  National  contest,  providing  he  has  used  or  placed  an  order  for  five  gallons  BEST 
^W^)^       STERILIZER  during  the  year.  We  are  pleased  to  publish  the  names  of  a  few  winners: 

JUNE  MINNESOTA  CONTEST 

First  Prize,  Martin  Anderson,  Weaver  $5.00 

Second,  E.  T.  Johnson,  Watertown   3.00 

MINNESOTA  STATE  FAIR 
Second  Prize — Theo.  Peterson,  Maple  Plain  3.00 

IOWA  STATE  FAIR 

Third  Prize — Ed  Andreason,  Manly   2.00 

WISCONSIN  FAIR 

Third  Prize — Dudley  Herrell,  Fredric   2.00 

A  five-gallon  jug  of  BEST  STERILIZER  will  make  nearly  3,000  gallons  powerful  purifying  solution,  and  the 

price — just  think  of  it — only  $11.00,  and  the  empty  jug,  crated,  can  be  returned  for  credit. 
Insist  on  getting  Anderson's  Guaranteed  products  from  the  supply  house  or  direct. 

Anderson  Chemical  Co. 


Alfred  Anderson,  Mgr. 


Litchfield^  Minn. 
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WEDNESDAY,  OCTOBER  4,  1922 


ATTEND  THE  NATIONAL 

To  say  every  creamery  operator  should  attend  the 
annual  convention  of  the  National  Creamery  Butter- 
makers'  Association  next  week  is  to  state  an  obvious  fact. 

To  say  that  there  are  more  good  reasons  why  they 
should  be  present  at  this  year's  sessions  than  has  ever 
before  existed  is  to  state  an  almost  equally  obvious  truth. 

This  year,  the  proposed  revision  of  the  constitution  and 
by-laws  will  be  offered  for  the  consideration  of  the  mem- 
bers of  that  association.  It  is  a  serious  question,  both  for 
the  National  as  an  organization  and  for  the  members  as 
individuals.  It  means  the  opportunity  to  make  the 
association  a  central  organization  of  strong,  compact 
associations — or  it  means  that,  through  failure  to  take 
an  active  interest  in  its  affairs,  the  membership  of  that 
body  have  condemned  it  to  be  a  weak  nonentity. 

The  National  Creamery  Buttermakers'  Association 
can  be  made  a  strong,  representative  body  which  can 
serve  as  the  mouthpiece  of  the  local  creamery  interests, 
if  its  affairs  are  dominated  by  those  friendly  to  that 
system.  This  can  only  be  accomplished  if  its  membership 
is  largely  made  up  of  operators  of  co-operative  plants. 

The  clause  stipulating  the  requirements  for  active 
membership,  in  the  constitution  proposed  by  the  com- 
mittee on  revision,  states  that  "Any  buttermaker  who  is 
an  active  member  of  a  recognized  state  association"  or 
"Any  capable  buttermaker  of  not  less  than  three  years' 
practical  experience"  shall  be  eligible.  Inspectors  and 
instructors  are  also  included.  Apparently,  the  committee 
did  everything  within  its  power  to  provide  a  constitution 
which  would  keep  the  affairs  of  the  National  under  the 
control  of  the  co-operative  creameries,  but  the  point  is 
that  the  members  of  the  "recognized  state  associations" 
must  largely  make  up  the  membership  if  this  is  to  be 
accomplished. 

Upon  certain  questions,  the  National  Creamery 
Buttermakers'  Association  can  never  hope  to  be  the 
representative  of  all  the  local  creameries.  The  matter  of  a 
butter  standard,  as  it  now  stands,  is  an  example  of  division 
of  opinion  within  its  ranks.  Iowa,  for  example,  appears 
to  be  unalterably  in  favor  of  a  single  standard,  while 
Minnesota  is  ap[)arently  just  as  firmly  convinced  that  a 
<loublo  Ktan<lar<l  is  d()siral)l((.  Under  such  circuinstaiuios, 
the  logical  thing  for  the  National  to  do  would  be  to  stand 
aside  and  permit  the  state  associations  to  make  their 
own  representations. 

But  there  appears  to  be  little  danger  that  the  National 
will  go  far  astray  if  its  affairs  are  managed  by  those  who 
are  genuinely  interested  in  the  welfare  of  the  co-operati v(! 
creamerifiH  of  tlie  riounlry.  Operators  should  see  <o  it  thai 
this  is  hroiiglit  about,  by  joining  the  Nalional  and  iK-ing 
prcHont  at  tlio  (lonvention  next  we<!k. 


THROW  AWAY  THE  CREAM 
The  oft  times  amusing  editor  of  the  American  Food 
Journal  occasionally  appears  to  falter  a  bit  in  attempting 
to  justify  his  stand  on  various  matters.  Not  that  we  are 
inclined  to  be  harsh  in  our  judgments;  we  would  do  it  far 
worse  if  we  were  in  his  place. 

But  he  certainly  redeemed  himself  when  he  sat  out 
to  discuss  the  Voigt  Bill.    Here's  how  he  did  it: 

"In  all  probability  the  report  of  the  sub  committee  of 
the  Senate  Committee  on  Agriculture  and  Forestry,  which 
has  been  conducting  hearings  recently  on  the  Voigt  Bill, 
designed  to  prohibit  interstate  shipments  of  filled  milk 
compounds,  will  not  be  considered  at  this  sitting  of  the 
Senate,  which  will  probably  conclude  its  session  with  dis- 
posal of  the  tariff  measure.  But  eventually — probably  at 
the  next  session — the  report  will  go  before  the  Senate  for 
approval  or  disapproval  of  the  measure. 

"We  have  watched  these  hearings  closely,  and  also 
have  paid  close  attention  to  previous  hearings,  which  have 
been  held  by  state  legislatures,  and  we  have  yet  to  find 
sufficient  weight  of  evidence  against  filled  milk  compounds 
to  justify  National  legislation.  The  vitamine  theory  of 
nutrition,  upon  which  the  proponents  of  the  bill  pin  their 
faith,  is  not  yet  well  enough  understood,  as  most  of  the 
food  scientists  who  testified  have  declared,  to  warrant 
such  legislation. 

"Having  no  axe  to  grind  in  the  matter,  but  desiring 
that  simple  justice  shall  be  done  in  the  interest  of  food 
manufacturers,  distributers  and  consumers,  we  urge  everya 
reader  of  The  American  Food  Journal  to  write  at  once  toj 
his  Senator,  calling  attention  to  the  grave  danger  of  enact-l 
ing  legislation  of  this  character  in  the  interest  of  a  singld 
industry,  the  dairy  industry,  which  from  an  economioj 
point  of  view,  at  least,  should  welcome  the  advent  of  skim-j 
milk  compounds  as  a  new  outlet  for  its  products  and  to] 
utilize  the  large  quantities  of  skimmilk  that  now  go  toJ 
waste.  I 

"As  Dr.  Eugene  A.  Aggers,  an  economist  of  Columbiai 
University,  New  York,  stated  to  the  sub-eommitteeJ 
"those  who  fear  that  the  sale  of  milk  compounds  will  hurt! 
the  dairy  business  are  not  familiar  mth  the  history  of 
similar  economic  situations.  -  -  -  In  my  opinon 
the  dairy  industry  should  encourage  rather  than  discourage 
the  compound  business. 

"A  potentially  great  industry  will  be  killed  off  if  this 
bill  becomes  law  and  a  wholesome  and  cheap  food  product, 
admitted  as  such  by  food  scientists,  will  be  taken  from 
those  who  can  ill  afford  to  buy  whole  milk  in  the  quantities 
which  it  is  desirable  that  they  should  have  it." 

Note  that  cry  for  "simple  justice!"  It  almost  calls  for 
tears.  And  the  editor  assures  us  that  he  has  "no  axe  to 
grind."  Truly,  we  would  feel  that  there  was  something 
heroic  in  this  sterling  defense  of  the  "consumer,"  if  the 
substitute  brigade  weren't  such  darned  good  advertisers, 
and  if  we  didn't  have  such  poignant  memories  of  foreign 
little  youngsters  being  handed  a  can  of  one  of  these  imita- 
tions when  they  had  asked  for  "a  cana  milk". 

But  if  the  editor  shows  skill  in  his  more  somber  motif, 
he  positively  rises  to  the  heights  wh(>n  he  becomes  solicitous 
for  our  eeonomic  welfare.  He  shows  us  that  we  are  posi-j 
tively  foolish  for  o|)posing  the  Voigt  Bill;  rather  the  dairy! 
industry  "should  wtslcome  th(>  advent  of  skimmilk  com-l 
pounds  as  a  new  outlet  for  its  products  and  to  utilize  the! 
large  quantities  of  skimmilk  that  now  go  to  waste."  1 

Awfully  stupid  of  th(5  dairy  industry  not  to  havel 
thought  of  that  before.  What  do  we  care  if  the  imitation! 
drives  evaporated  milk  from  the  market?  If  it  does — I 
why,  inst(^a(l  of  s(<lling  our  buttorfat  and  throwing  awayl 
our  skimmilk-  we  (^an  throw  away  our  butterfat  and  sell  the! 
skimmilk.    Very  simple.    Very.  I 
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A  GOOD  CAMPAIGN 

Members  of  the  Chicago  Mercantile  Exchange  have 
taken  a  commonsense  view  of  the  present  butter  and  egg 
situation  hy  voting  to  carry  on  an  extensive  advertising 
campaign  to  increase  the  consumption  of  those  products, 
instead  of  wildly  throwing  their  holdings  upon  the  market 
in  an  attempt  to  get  rid  of  them  at  any  price. 

The  tremendous  production  this  year  has  made  the 
situation  decidedly  precarious  for  merchants  who  were 
forced  to  store  at  high  prices.  Talk  of  over-production  has 
been  more  current  this  year  than  ever  before,  and  many 
are  predicting  heavy  losses  for  the  dealers. 

Fortunately,  the  butter  and  egg  merchants  are  taking 
a  sane  view  of  the  situation.  They,  at  least,  realize  that 
even  this  year's  large  production  would  fall  far  short  of 
the  demand,  if  the  consumption  of  these  products  were 
anything  like  what  it  should  be.  And  they  have  deter- 
mined to  contribute  their  quota  toward  bringing  this 
about. 

The  Chicago  dealers  are  doing  a  splendid  work.  It  is 
a  campaign  from  which  the  creameries  of  the  Middle 
West  will  derive  profit,  although  the  Mercantile  Exchange 
is  contributing  its  entire  cost.  Similar  campaigns  are 
being  planned  by  other  butter  and  egg  exchanges  and  these, 
too,  \^'ill  work  to  the  interest  of  the  creameries. 


THE  HELPER 

Most  operators  are  glad  to  teach  their  assistants 
because  they  are  good  sportsmen  enough  to  be  willing  to 
help  anyone  who  shows  a  desire  to  learn. 

But  the  bread  they  cast  upon  the  waters  will  come  back 
a  hundred  fold  when  the  convention  season  opens.  It's 
going  to  be  hard  for  the  operator,  who  has  not  a  good 
assistant,  to  get  away,  while  the  operator  who  has  an 
understudy  whom  he  can  trust  can  leave  without  a  feeling 
of  guilt  or  uneasiness. 


\'ERMONT  A  COMER 

Add  Vermont. to  the  list  of  lusty  infant  members  of  the 
co-operative  creamery  family!  Sixty  of  the  225  plants 
in  that  state  are  co-operatively  owned,  we  are  informed, 
and  of  this  number,  thirty-two  have  started  since  191. 'j 
And  they  are  growing  constantly,  both  in  numbers  and  in 
volume  of  business. 

These  creameries  are  apparently  being  well  cared  for 
by  Prof.  H.  G.  Ellenberger  and  Mr.  V.  R.  Jones.  A 
splendid  market  letter  is  part  of  the  service  which  they 
are  giving  the  creameries,  and  in  addition,  frequent  items 
of  interest  are  being  sent  to  the  plants  from  time  to  time. 

There  is  no  good  reason  why  the  number  of  co-operative 
creameries  in  Vermont  whould  not  continue  to  grow 
rapidly.  The  movement  in  that  state  will  be  watched 
with  keen  interest. 


ATTEND  THE  SESSIONS 

While  operators  who  attend  the  National  Creamery 
Buttermakers'  Association  conventions  can  hardly  be 
censured  for  looking  upon  those  events  as  being  something 
in  the  nature  of  an  outing,  they  should  not  permit  the 
holiday  spirit  to  keep  them  away  from  the  daily  sessions. 
They  are  of  too  much  importance  to  permit  their  being 
entirely  slighted. 

Those  who  attend  this  year's  convention  should  make 
provision  to  stay  in  the  Twin  Cities  at  least  one  extra 
day,  in  order  that  they  have  an  opportunity  to  visit  the 
National  Dairy  Exposition.  The  big  show  is  an  education 
in  itself  and  an  operator  is  almost  forced  to  study  the 
exhibits  if  he  would  be  abreast  of  the  latest  developments 
in  the  dairy  industry. 


It's  a  wise  operator  who  realizes  that  the  farm  boy  of 
today  is  the  patron  of  tomorrow,  and  takes  pains  to  get 
acquainted  with  that  boy. 


You  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  chum  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 

THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milkand  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (ITritc  to  nearest  one) 


CHICAGO,  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO,N.Y.,  1  33-137  Swan  St. 
KAN.CITY,MO.,1408-I0W.12St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA, '113-11S-117  S.  Tenth  St 


PHILADELPHIA,  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 


PROSPERITY  FOLLOWS  THE  DAIRY  COW 
Be  aure  you  attend  the  Natinnal  Dairy  Exposition,  St.  Paul — October  7th  to  14th — Minneapolis 
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JAMES  SORENSON 
^^H^^fl|^H  Minnesota 



A  booster  for  the  big  Dairy  Exposi- 
tion remarked  the  other  day  that  it 
would  be  nothing  short  of  a  calamity  if 
all  the  dairy  farmers  in  the  Northwest 
would  act  upon  the  suggestion  of  the 
big  show  and  go  after  butterfat  pro- 
duction in  the  right  way.  Yes,  we 
agree  that  real  trouble  might  be 
brewing  for  the  dairy  industry  if  in 
the  course  of  a  few  years  the  produc- 
tion of  butterfat  would  be  doubled, 
as  it  would  not  be  possible  to  increase 
the  consumption  of  dairy  products  in 
the  same  proportion  and  the  chances 
are  that  all  dairy  products  would 
become  a  drug  on  the  market,  and 
prices  would  sag  to  such  a  low  level 
that  the  dairy  business  would  become 
a  curse  instead  of  a  blessing  to  the 
American  farmer. 


But  do  not  let  us  spend  too  much 
time  worrying  about  an  over-prodiic- 
tion  of  butterfat;  we  may  feel  quite 
confident  that  the  rank  and  file  of 
dairy  farmers  will  keep  on  stripping 
away  at  the  150-pound  cow  for  many 
years  to  come.  There  can  be  no  doubt 
that  the  Dairy  Exposition  will  point 
the  way  toward  more  successful  dairy- 
ing, and  thousands  of  farmers  who 
visit  the  big  show  will  reap  greater 
profits  from  their  dairy  work  in  the 
future;  but  there  "wall  be  no  over-night 
transformation  for  the  reason  that  it 
will  require  many  years  to  replace 
ninety  per  cent  of  the  cows  in  this 
country,  and  then  the  large  majority 
of  farmers  will  continue  to  be  satisfied 
with  the  scrub  cow,  in  spite  of  every 
effort  made  to  interest  them  in  better 
cows.  It  is  also  a  fact  that  there  are 
thousands  of  farmers  in  the  Northwest 
who  will  continue  to  stick  to  the  dual 
purpose  cow  for  a  long  time  to  come; 
we  are  not  sure  that  it  would  be 
profitable  for  many  farmers  to  change 
from  the  beef  type  cow  to  the  special- 


ized dairy  cow,  as  they  do  not  under- 
stand how  to  properly  care  for  a  real 
dairy  cow,  and  a  poorly  cared  for 
dairy  cow  will  not  produce  butterfat 
and  leave  much  of  a  profit. 


Instead  of  urging  the  dairy  farmers 
of  the  Northwest  to  replace  all  of  their 
poor  cows  mth  good  ones,  we  might 
urge  them  to  reduce  the  number  of 
cows  and  to  keep  only  such  cows  as 
will  produce  a  good  net  profit  at  the 
end  of  the  year.  The  farmer  who  can 
learn  to  make  as  much  or  more  rnoney 
from  ten  cows  as  he  formerly  did  by 
feeding  and  milking  twice  that  num- 
ber has  surely  made  some  real  prog- 
ress towards  making  his  dairy  work 
more  pleasant  as  well  as  more  profit- 
able. 


The  writer  does  not  believe,  how- 
ever, that  we  need  to  worry  about  an 
over-production  of  butterfat  for  sonie 
time  to  come,  and  we  believe  it  is 
perfectly  safe  to  continue  to  urge  our 
farmers  to  keep  better  cows  without, 
at  the  same  time,  telling  him  to 
reduce  the  number  of  his  cows.  We 
well  remember  thirty  years  ago  when 
it  was  freely  predicted  that  the  dairy 
business  would  be  overdone  in  a  short 
time,  and  yet  we  find  that  after  all 
these  years  of  preaching  better  breed- 
ing, better  feeding,  as  well  as  better 
care  of  dairy  stock,  the  dairy  industry 
is  still  prosperous, — in  fact  there  is 
more  real  money  in  milking  good  cows 
today  than  there  ever  was.  We  firmly 
believe  that  prosperity  will  for  a  long 
time  continue  to  follow  the  dairy  cow, 
and  we  may  safely  continue  to  boost 
1  he  slogan  which  has  become  so  popu- 
lar because  of  the  recent  intensive 
advertising  by  the  National  Dairy 
Association. 


This  is  the  last  opportunity  we  will 
have  to  tell  the  creamery  operators  of 
the  Northwest  to  send  as  many  of 
their  patrons  as  possible  to  the  big 
Dairy  Exposition  next  week.  The 
Exposition  will  probably  not  be  held 
in  the  Northwest  for  many  years  to 
come  and  this  may  be  a  chance  of  a 
lifetime  for  the  farmers  in  this  section 
to  view  a  great  National  Dairy  Expo- 
sition. 


The  Banner  is  already  won  by  the 
State  that  exhibited  the  best  ten 
tubs  of  butter  in  the  big  contest,  the 
scoring  of  which  has  just  been  com- 
pleted, but  the  fellow  who  has  the 
names  of  the  exhibitors  under  lock 
and  key  is  the  only  wise  guy  so  far,  as 
nothing  is  known  by  any  one  else  as  to 
where  the  banner  will  go. 

Come  to  St.  Paul  next  week  and 
take  part  in  the  big  celebration;  you 
may  be  sure  that,  regardless  of  where 
the"  banner  goes,  there  will  be  a  cele- 
bration such  as  has  never  beforo  been 
seen  at  a  dry  National  Conv<intion. 

The  Pioneer  Buttermakers'  Club 
will  be  represented  at  the  N.  C.  B.  A. 
Convention,  and  don't  forget  that  the 
old  timers  will  make  a  noise  that  will 
make  the  younger  generation  sit  up 
and  take  noticjc. 


The  members  of  the  Pioneers  who 
made  butter  more  than  fifty  years 
ago,  will  be  an  interested  spectator 

when  the  State  of  ii^> 

presented  with  the  1922  National 
Banner. 


If  You  Want 

a  steady,  dependable  outlet  for  your  Butter;  if  you  are 
tired  of  fault  finding  in  place  of  good  returns ;  if  you 
have  found  that  a  divided  shipment  does  not  as  a  rule 
enable  you  to  select  the  right  concern  for  regular  ship- 
ments, you  need  help. 

Our  Solution 

of  your  problem  is  to  deal  with  a  house  that  handles  all 
grades,  that  is  in  the  market  for  fresh  Butter  the  year 
around,  with  whom  speculation  is  not  their  business, 
and  whose  name  stands  for  fair  dealing.  Try  them  out 
thoroughly.  We  fill  this  bill.  Mark  your  next  shipment  to 

c.E.  McNeill  &  CO. 

■  —"The  House  of  Service"  =g 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREIiT  :  :  :  :  SAINT  PAUL,  MINN. 
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B!rTTER 


What  a  Good  Man  Can  Do 


It  is  wonderful  what  a  skillful  butter- 
maker  can  do  when  he  has  a  good 
Culture  and  good  raw  material.  He 
certainly  can  show  the  no-starter 
fellows  a  thing  or  two  in  the  way  of 
high  scores. 

The  following  winners  are  all  our 
customers : 

NORTHERN  WISCONSIN 
STATE  FAIR 
1st.  — R.  P.  Christensen,  Nye        96 1 

2nd.— O.  E.  Krogstad,  Withee  96 

3rd. — Albert  Erickson,  Amery.  .  .  .951 

IOWA  STATE  FAIR 
1st. — Henry  Segelbarth,  Fairbanks  97 
E.  H.  Rohrssen,  Waverly.  .  .  .96| 
Otto  Weger,  Strawberry  Pt.  96 

At  the  MINNESOTA  STATE  FAIR, 
three  out  of  the  four  highest  are  our 
customers : 

Theo.  Peterson,  Maple  Plain  951 

James  Jensen,  Oakland  95  j 

Ernest  Johnson,  Lafayette  95 j 


Now  when  cooler  weather  sets  in 
watch  closely  the  ripening  temperature 
of  the  starter.  Have  the  creamery 
fairly  warm  over  night.  You  will 
then  have  better  luck  in  ripening  both 
starter  and  cream.  If  the  creamery  is 
too  cold  it  is  best  either  to  put  some 
warm  water  in  the  water  space  in  the 
starter  can  or  put  the  starter  can  in  the 
boiler  room  to  keep  warm. 

The  cream  should  be  held  at  ripening 
temperature  in  winter  for  some  time 
after  the  starter  is  added.  An  acidity 
of  .45  to  .50  per  cent  may  be  developed 
in  cream  with  25  per  cent  fat  without 
danger  of  metallic  and  fishy  flavors, 
but  you  should  see  that  you  do  not  use 
overripe  starters. 

The  mother  starters,  as  well  as  the 
large  starter,  must  be  cooled  down  at 
once  when  they  begin  to  get  thick. 
This  you  should  hold  as  your  principal 
duty  as  a  buttermaker. 

If  you  have  not  yet  tried  our  Culture 
this  year  write  us  for  a  free  sample. 


Elov  Ericsson  Co.  f^^iJ^^Tmrn^: 


MR.  E.  J.  HENRY 

will  be  at  the  National  Dairy  Show  and  the  National  Creamery 
Buttermakers'  Association  Convention  with  headquarters  at  Ryan 
Hotel,  St.  Paul,  Minn.    See  him. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


n 

MFETYFIRSt 
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EAL  HOI 

H  ' 

< 

^  1 

,  i 

"^DeXJ:  Butter  and  Eggs 


References — Dun  4  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  suflBcient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 
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ATTENTION,  YE  ANCIENTS 


If  You  Were  an  Operator  Twenty 
Years  Ago  They  Will  Take  You 
In — Bring  a  Dollar. 


Buttermakers  and  ex-buttermakers 
who  were  in  the  service  twenty  years 
ago,  we  want  you  with  us;  we  want 
you  to  join  the  Pioneer  Buttermakers' 
Club  of  America.  I  have  sent  out  a 
great  many  invitations  to  the  boys, 
but  I  fear  that  I  have  missed  some  of 
you. 

I  am  inserting  this  notice  in  The 
Dairy  Record  so  you  will  all  know 
that  we  want  you.  The  dues  are  one 
dollar.  Send  in  your  name  and  yoiir 
dollar  at  once — also  your  reservation 
for  the  big  banquet  Thursday  night, 
October  12.  There  will  be  something 
doing  all  the  time.  We  are  going 
strong. — J.  W.  Knickerbocker,  Secre- 
tary, 2640  Dupont  Ave.,  N.,  Minne- 
apolis, Minn. 


Oh,  Boy!  It's  a  Girl 
There  is  wild  excitement  in  Carver, 
Minn.,  these  days.  H.  D.  Meyer, 
secretary  of  the  Minnesota  Dairy  and 
Food  Commissiqn  is  the  father  of  a 
new  baby  girl,  born  last  Wednesday. 

Already  the  proud  papa  is  getting 
into  action  telling  what  a  wonderful 
youngster  she  is.  To  hear  him  tell  it, 
that  baby  can  cry  in  sixteen  languages 
and  listen  in  forty.  The  odds  are  three 
to  one  that  daddy  will  be  swearing  in 
sixty  when  he  carts  her  up  and  down 
the  floor  at  three  A.  M.,  a  few  dozen 
times. 

Mr.  Meyer  isn't  quite  decided 
whether  the  new  addition  will  be  a 
dairymaid  or  not,  but  her  present 
inclinations  are  strongly  toward  milk. 
It  is  expected  that  the  future  of  the 
little  flapper  will  be  definitely  decided 
when  papa  comes  in  with  the  editor's 
box  of  cigars. 


To  Address  Dairymen 
That  diversified  farming  is  ess-ential 
to  maintain  farming  on  a  profitable 
basis  and  to  restore  general  prosperity 
will  be  the  keynote  of  an  address  of 
Ex-Governor  Frank  O.  Lowden  of 
Illinois,  Republican  candidate  for  the 
Presidential  nomination  in  1920,  be- 
fore the  nation's  dairymen  at  the 
National  Dairy  Exposition,  during  his 
two-day  visit  to  the  Twin  Cities, 
October  8  and  9. 

His  expert  knowledge  of  "dirt  farm- 
ing" on  the  famous  Sinissippi  Hol- 
stein  farms  at  Oregon,  Illinois,  to- 
gether with  his  recent  experience 
abroad,  where  he  studied  financial 
(conditions  thoroughly,  (}ualify  Mr. 
Lowden,  who  is  president  of  the  Hol- 
stein-Friesian  Association  of  America, 
to  bring  dairymen  a  practical  aiul 
liniely  nuissage. 

Mr.  Lowden  has  actively  pusluid 
tile  (•aiii|)aign  for  ])ur(>br<Hl  sin^s  on 
Aiii<^ri(!an  farms,  and  has  staun<clily 
a<lvocate(l  sending  th<^  "drones"  and 
"  hoardiirs "  to  tli(>  shamliles.  Mr. 
Lowden  is  rcicogiii/.ed  as  a  wise  coun- 
cilor on  agri(!ultural  matters. 


Creamery  Pays 

Mircliwood,  Wis. — The  Hidgchiiul 
Crcarnifry  Conipany  of  Ridgeland, 
near  liere.  rec(^iv(^d  inon^  than  15, ()()() 
liounds  of  hultcrfat  for  tlic  niontli  ol' 
July  from  2'.i'2  patrons.  Tlie  patrons 
received  almost  $17,000  for  ihciv 
cri'am.  Tlu!  j)rice  paid  for  hiillcrfal 
was  tlairty-sevcn  cents  a  pound. 


NAMED  TO  NEW  POST 


Former  Iowa  Dairy  Commissioner 
Holstein  Director. 


W.  B.  Barney,  who  served  as  state 
food  and  dairy  commissioner  in  Iowa 
for  twelve  years  until  his  resignation  a 
few  months  ago,  has  been  elected  a 
member  of  the  board  of  directors  of 
American  Holstein-Friesian  Associa- 
tion and  also  has  been  engaged  as 
head  of  the  extension  department  of 
that  association.  Mr.  Barney's  new 
position  will  pay  $6,000  a  year. 

Mr.  Barney  is  an  expert  with  Hol- 
stein cattle,  having  for  many  years 
raised  this  breed  on  his  farm  near 
Chapin,  where  he  still  has  one  of  the 
finest  herds  of  Holsteins  in  the  state. 
His  recognized  business  qualifications 
and  his  general  experience  will  make 
him  a  valuable  man  in  the  new  posi- 
tion. 

For  the  present,  at  least,  Mr.  Bar- 
ney will  continue  his  residence  in 
Des  Moines,  where  he  will  have  his 
office.  

BOOST  BANK  DEPOSITS 


Profits    From    Milk    Pail  Swell 
Bank  Accounts 


Profits  from  the  milk  pail  have  been 
important,  in  sections  where  dairying 
is  the  chief  agricultural  industry,  in 
increasing  the  volume  of  business  in 
August,  1922,  over  the  same  month  in 
1921,  according  to  Government  re- 
ports. 

In  New  York,  the  leading  dairy 
state  in  America,  marketing  more 
fluid  milk  than  any  territory  of  similar 
size  in  the  world.  Federal  reserve 
bank  clearings  indicate  a  twenty  per 
cent  increase  for  mid-summer  busi- 
ness this  year  over  last. 

In  other  agricultural  sections  of  the 
United  States  where  dairying  has  only 
meager  foothold  no  increase  is  shown, 
or  if  any  only  slight  in  comparison  to 
New  York's  figure. 

Throughout  the  great  Northwest 
where  mixed  farming  is  coming  into 
more  general  practice,  a  steady  in- 
crease is  shown  from  the  lowest  figure 
of  three  per  cent  up.  The  ultimate 
test  of  an  industry's  value  to  a  nation 
is  what  effect  it  has  on  influencing  the 
prosperity  of  all  citizens. 

Dairying,  and  all  its  allied  branches 
will  be  in  a  great  national  exposition 
in  the  Twin  Cities,  October  7  to  14  at 
tlie  National  Dairy  Exposition. 


Big  Export  of  Eggs 
Next  to  the  biggest  export  industry 
of  war-born  Latvia  is  the  egg  business 
— over  70,000,000  eggs  having  been 
sent  chiefly  to  England  last  year,  with 
an  estimated  shipment  of  between 
120,000,000  and  i:«),0{)0,000  this  year, 
a(5cording  to  American  (Consul  Quar- 
ron,  Riga.  Only  such  firms  who  are 
in  position  to  deposit  with  the  Gov- 
eriniKint  1,000,000  marks  to  cover 
(export  duties,  etc.,  in  advancn^  are 
allowed  to  export  eggs  from  Latvia, 
and  this  practically  gives  the  mo- 
Jiopoly  to  a  few  large  firms.  Due  to 
e(M)nomic  and  otluir  conditions,  there 
are  no  facilities  in  the  country  for 
storing  eggs,  and  as  a  consocjuenea 
sur|)his  eggs  are  gotten  out  of  Latvia 
iis  (juickly  as  i)ossible. 

Canada  bought  more  oleomargarine 
Iruni  the  United  St,atos  during  June 
tliiur    any    other    foreign  country. 
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Fri>i>  25  COPIES  OF  PROF.  Wri>ii 
hJ=^    HUNZIKER'S  BOOK    ^  ' 

Regular  Sales  Price,  $5.75 

THE  DEPARTMENT  OF 

Local  Sweet  Cream  Creameries 

of  the 

Blue  Valley  Creamery  Co. 

345  Endicott  Building,  St.  Paul,  Minn. 

will  give  to  each  one  of  the  twenty-five  members  of  Minnesota  Creamery 
Operators'  and  Managers'  Association,  whose  entries  score  highest  in  the 
National  Cold  Storage  Butter  Scoring  Contest,  conducted  by  the  National 
Creamery  Buttermakers'  Association,  and  who  register  at  our  booth  at 
the  National  Dairy  Exposition,  October  7  to  14,  a  copy  of 


The  Butter  Industry^ 

By  PROF.  O.  F.  HUNZIKER 

Manager  of  Manufacturing  Department  and  Director 
ol  Research  Laboratory,  Blue  Valley  Creamery  Co. 

As  soon  as  the  scores  in  this  contest  are  announced,  the  books  will 
he  ready  for  distribution  or  will  be  mailed  after  the  show.  But  be 
sure  to  register  at  our  booth.   Look  for  the 

Blue  Valley  Straight  Line 

We  make  this  offer  because  we  believe  the  Cold  Storage  Butter  Scoring 
Contest  affords  a  great  opportunity  for  creamery  operators  to  learn  more 
about  making  butter  of  long  KEEPING  QUALITY,  and  should  be  encour- 
aged. Twenty-three  years  of  creamery  experience  has  taught  us  that 
KEEPING  QUALITY  in  our  own  Blue  Valley  Butter  is  of  greatest  importance 
and  that,  without  it,  our  direct-to-retailer  marketing  system  and  our 
own  advertising  to  the  consumers  in  the  large  cities  would  not  have  been 
the  success  that  it  is. 

Prof.  Hunziker's  book,  acknowledged  to  be  the  most  authoritative  text 
book  on  buttermaking  and  creamery  business,  will  be  of  special  assistance 
to  any  creamery  man  wanting  to  learn  more  about  making  butter  of  long 
KEEPING  QUALITY,  as  it  is  well-known  that  it  usually  takes  from  four 
to  six  or  more  weeks  before  the  butter  of  the  Northwest  is  actually  consumed. 

Blue  Valley  Creamery  Co. 

General  Offiefis,  CHICAGO 
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Sterilizer 
Purifier 
Deodorant 

Cheap  to  Use — ^Efficient — Reliable 
At  All  Supply  Houses 

Manufactured  Only  by 

General  Laboratories 

MADISON,  WIS. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


KOLB&CO. 

Nted  Your 

Hu  l  l  or  and  ll^f^ffs 

B.  W.  SCHUJ.TE,  Western  Representative. 
REFERENCE:     State  Bank  of  Chicago 

121  W.  Kenzie  St.  CHICAGO- 


"I  RICK"  Refrigeration 

MIdwcHt  Knalnovrlnft  &  Kiiuipmvnt  (^o. 
Wjf)  I'lyinoiiihlUtItt  MINNKAI'OMS 


BIG  BUTTER  EXHIBIT 


Over   600   Tubs   Entered    in  Bii 
National  Contest. 

Judges  Face  Tremendous  Task  in 
Selecting  Prize  Winners — 
Many  Prizes  at  Stake. 


Approximately  630  tubs  of  fresh 
butter  have  been  entered  in  the 
annual  contest  of  the  National  Cream- 
ery Buttermakers'  Association,  accord- 
ing to  the  latest  available  report. 

This  butter  is  now  being  judged  by 
James  Sorenson,  St.  Paul,  Minn., 
Howard  Reynolds,  Mason  City,  Iowa, 
and  H.  C.  Larson,  Madison,  Wis. 
The  work  of  judging  the  National 
Contest  butter,  and  that  previously 
entered  in  the  Cold  Storage  Contest, 
will  require  about  seven  days  of  steady 
work  on  the  part  of  the  judges. 

The  judges  are  proceeding  slowly 
with  their  task  because  of  the  impor- 
tance of  the  results.  Not  only  is  the 
State  Banner  at  stake,  but  the  dis- 
position of  many  cash  prizes  is  de- 
pendent upon  the  scores  placed  by  the 
judges. 

Few  in  Shake  Down 

Because  of  the  close  competition, 
it  is  freely  predicted  that  compara- 
tively few  tubs  will  be  placed  in  the 
shake-down.  It  is  generally  expected 
that  so  much  exceptionally  Fancy 
butter  will  be  found  that  only  the 
very  high  scoring  will  be  placed  aside. 
This  is  merely  conjecture,  however,  as 
the  judges  are  giving  out  absolutely 
no  information. 

As  was  expected,  the  bulk  of  the 
entries  are  from  Minnesota,  with 
Wisconsin  and  Iowa  following  in  the 
usual  proportions.  There  are  also 
quite  a  large  number  from  scattered 
states. 


NEED  DAIRY  PRODUCTS 


Lack  of  Dairy  Foods  Keep  Chinese 
Undeveloped. 

An  article  whicih  appeared  recently 
in  one  of  our  daily  paper.s,  related 
some  observations  made  by  an  Ameri- 
can traveler  in  China  with  regard  to 
the  status  of  the  dairy  industry  in  that 
country.  He  deplored  tiie  marked 
scarcity  of  milk  and  its  products  which 
are  so  essential  to  the  health  an<l 
growth  of  the  people  of  that  nation. 

The  most  serious  reason  for  the 
un<l(^veloped  condition  of  the  industry 
in  any  of  the  ()ri<aUal  countries  is  well 
known  to  th(>  California  (l(^|)art.inejit 
of  agricultures  whicvli  on  a  mnnlx'r  of 
occasions  has  warned  the  jx-oph-  of 
this  statd  to  take  ])r(U'autions  against, 
such  a  calamity  to  our  woiulerfnl  food 
industry  in  this  country. 

Aninuil  diseases  ar<!  the  rtuil  (^aiisi^ 
of  tile  iinliai)|)y  plight  of  tlH>  Cliines*" 
p(iopl<\  They  arr  (l<Mii(Hl  a  life-giving 
food  tiirougli  the  i)i'(svat(UUMi  of  dan- 
gerous coniiniinicahie  animal  diseases 
su<^li  as  ri  n(l(^i'p(^sl.,  rool-and-tnontti 
(liseas<\  and  surra,  which  liap|)ily  (Iocs 
not  (sxist  in  this  country.  Vt^ltM-iiuu-y 
s(Mence  ba(^ke<l  hy  far-sighliul  intelli- 
gent p(sople  of  this  country  has  made 
it.  possible  to  maintain  our  animal 
industry  free  from  devastations  hy 
datigi^roUM  (lis<sas(ss,  t  hus  pr(>s(irvijig  for 
the  |)eo])le  a  sourcti  of  food  su|)])ly 
whicli  has  been  a,  large  factor  in  mak- 
ing us  a  vigori)us  nal ion. 


Cork 
Insulation 

plus 

Efficient 

Insulating 

Service 

The  combination  of  these  two 
factors  insures  a  dry  and  sanitary 
COLD  STORAGE  ROOM  that 
will  constantly  maintain  the  proper 
temperature  for  the  storage  of 
DAIRY  PRODUCTS. 

We  sell  and  erect  PURE  CORK- 
BOARD  because  it  represents  the 
maxmimum  value  in  cold  storage 
insulation.  In  view  of  its  remark- 
able ability  to  permanently  resist 
moisture  we  could  not  honestly 
recommend  any  other  material  for 
creamery  purposes. 

Of  equal  importance  to  the  proper 
selection  of  the  insulation  is  the 
consideration  of  its  erection.  In  this 
connection  our  fifteen  years'  experi- 
ence is  at  the  service  of  those  plan- 
ning to  build  or  remodel  cold  stor- 
age rooms  or  refrigerators. 

We  have  settled  the  insulation 
problem  in  hundreds  of  plants. 
Why  not  yours?  Our  POLICY  is 
to  give  HONEST  RECOMMEN- 
DATIONS and  our  GUARANTEE 
is  PERFECT  SATISFACTION. 
Write  us,  it  incurs  no  obligation  and 
no  doubt  we  can  show  you  where  a 
saving  can  be  effected. 

CALL  ON  US  AT  BOOTH  266, 
MEZZANINE  FLOOR,  NATION- 
AL DAIRY  EXPOSITION,  TWIN 
CITIES,  OCTOBER  7  to  14. 

I' tire  C.orklionr<t-(^rniiiilaled 
(lork  -  Asplmlt  -  lit'Jrifivrator 
Doors  vnrr'u'd  in  stock  in  the 
Tuin  Cilies. 

INSULATION 
SALES  COMPANY 

lU  ILDKKS'  icx<;iiAN<;i'; 

MINNEAPOLIS,    -  MINN. 


/I 
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DAIRYING  SURE  WAY 


Exposition  to  Show  How  Milk  is 
Converted  into  Products. 


In  vievf  of  daily  Government  mar- 
ket reports  indicating  heavy  crops  of 
all  grains  this  year  exponents  of  di- 
versified farming  are  realizing  the 
advantage  of  more  light  on  the  dairy 
business. 

If  farmers  want  to  avoid  a  repeti- 
tion of  what  happened  a  few  years  ago 
when  grain  markets  were  flooded 
beyond  profitable  liquidation,  they 
should  seriously  consider  the  practice 
of  marketing  their  grain  and  forage 
crop  supplies  by  the  milk  route. 

Every  grain  farmer  who  has  felt 
the  sting  of  depression  ^vill  Avelcome 
the  opportunity  to  \-isit  the  National 
Dairy  Exposition  October  7  to  14 
and  learn  how  he  can  rearrange  his 
farm  operations  to  include  a  few  deep 
milking  grades  or  purebreds. 

At  the  exposition  this  year  -ftdll  be 
seen  the  products  of  dairy  farmers 
from  practically  every  section  of  the 
country  where  a  dairy  cow  can  find 
profitable  keep.  The  prices  received 
for  dairy  products  over  certain  periods 
as  compared  with  prices  received  for 
other  farm  produce  will  tell  the 
amazing  story  of  the  dairyman's 
prosperity. 

Dairy  products  men  will  show  how 
the  raw  product  can  be  made  into 
cheese,  butter,  condensed  and  canned 
milk.  All  these  manufactured  prod- 
ucts represent  channels  for  disposing 
of  large  quantities  of  milk  without 
flooding  the  dairy  milk  consumption 
market. 

"There  is  no  danger,"  asserts 
Colonel  W.  E.  Skinner,  manager  of 
the  National  Dairy  Exposition,  "of 
the  supply  ever  running  ahead  of  the 
demand.  *  Milk  is  the  nation's  food 
for  health  preservation  and  strength 
building.  The  country's  health  would 
be  much  better  if  people  consumed 
larger  quantities  of  dairy  products." 

At  the  Dairy  Show  Wisconsin  will 
show  how  the  average  farmer  can 
profitably  get  into  the  dairy  industry 
through  her  grade  cow  exhibit  of 
fifty  animals.  Each  Avill  show  a  pro- 
duction record  of  365  pounds  or  better 
of  butterfat  per  year.  These  will  be 
sold  at  auction  immediately  following 
the  judging  and  buyers  will  then 
evaluate  what  Wisconsin  has  taken 
years  to  develop — a  quality  produc- 
ing grade  dairy  cow.  Here  is  a  chance 
to  climb  onto  the  "dairying  band 
wagon." 


The  Story  of  the  Cow  and 
the  Co-operative  Creamery 
in  Minnesota 

Will  be  Illustrated  at  the  National  Dairy  Exposition  October 
7-14  by  the  Minnesota  Co-operative  Creameries' 
Association. 

You  will  be  interested  in  the  true  story  of  the  first  cows 
brought  to  Minnesota,  the  first  meeting  of  dairymen  in  the 
state,  the  organization  of  the  first  co-operative  creamery,  the 
man  who  was  the  first  co-operative  creamery  buttermaker,  the 
fii'st  Dairy  School,  and  the  development  of  the  dairy  industry 
in  the  state. 

The  story  of  buttermaking,  from  the  small  stone  kitchen 
churn  to  the  modern  co-operative  creamery — the  story  of  the 
native  cow  in  a  straw  shed  to  the  champion  cow  of  the  world 
(developed  in  Minnesota) — the  story  of  marketing  butter  from 
the  cross  roads  store  where  butter  was  traded  at  eight  cents  a 
pound  to  seventy-two  cars  of  butter  a  week  to  the  Eastern 
markets  through  the  Minnesota  Co-operative  Creameries' 
Association. 

A  whole  building  will  be  occupied  with  the  exposition.  It 
will  be  called  the  "Home  of  the  Creameries."  There  will  be  a 
program  every  noon  and  evening.  Samples  of  Minnesota 
co-operative  creamery  butter  will  be  given  away. 

Wisconsin  will  co-operate  with  a  moving  picture  of  the 
development  of  dairying  in  Wisconsin. 

The  Minnesota  Dairy  School  will  demonstrate  the  standard- 
ization of  Minnesota  Co-operative  Creamery  Butter.  This 
work  alone  will  be  well  worth  the  trip  for  creamery  operators 
and  managers. 

The  climax  will  be  in  showing  what  a  farmer  can  go  home 
and  make  in  dairying  under  present  conditions.  The  times 
were  never  better  for  dairying  than  today. 

Remember  that  it  is  the  average  farmer  who  will  get  most 
out  of  the  Dairy  Exposition.  Encourage  him  to  come. 

A.  J.  McGUIRE, 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


See  us  at  our  Booth  233,  Mezzanine  Floor 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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AT  LAST! 


The  Minute  Coil  Cleaner 


(Patented) 

She's  A  Mean  Job,  keeping  coils 
clean  if  you  haven't  THE  MINUTE 
COIL  CLEANER!  Order  yours 
today.  Ask  your  supply  dealer,  or 
order  direct  prepaid.  Prices,  $3.50 
for  2-inch;  $3.75  for  2i-inch  coils. 

W.  G.  ROEPKE 

802  9th  Street     HUDSON,  WIS. 


"IT'»Pays 
5hip  To  - 


TRELEASE 
UNDERHILL 

c 

tSTABLISHtD  1864- 

Prompt  and  Reliable 

BUTtE.R 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Kefcrenccs:  Any  liank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 

Wholcialf  Dealtirt  ir 


Butter-Eggs-Cheese- Poultry 
139  Reade  Street         NKW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


AH!  A  CHICKEN  SHOW 

Nope,  Not  Flappers,  Regular 
Honest-to-Gosh  Poultry. 

One  day  during  the  Dairy  Exposi- 
tion week,  Wednesday,  October  9, 
Mrs.  Hen  will  have  her  innings.  Only 
poultry  products  will  be  served  by 
cafeterias  on  the  grounds  that  day. 
A  great  poultry  pageant  will  be  held 
with  si.xty  girls  from  the  University 
of  Minnesota  carrying  banners  indi- 
cating leading  poultry  producing  sec- 
tions of  the  country  and  important 
assemblies  of  poultrymen  will  com- 
bine to  honor  the  industrious  hen  in 
her  attempt  to  help  revive  farm  pros- 
perity. 

"County  agents  through  the  North- 
west are  lending  a  splendid  support," 
Geo.  W.  Hackett,  managing  director 
of  the  National  Poultry  Exposition 
advises,  "to  enlist  everyone  in  the 
poultry  business  or  allied  with  it  in 
the  program  of  the  poultry  show." 

Championship  poultry  demonstra- 
tion teams  composed  of  boys  and 
girls  from  Nebraska,  Minnesota  and 
Iowa  will  compete  for  honors  at  the 
poultry  exposition.  Assurances  that 
other  teams  will  enter  the  competition 
have  been  received  by  Mr.  Hackett. 
To  Show  Ha^ue  Exhibit 

The  exhibit  which  represented  the 
United  States  at  the  World's  Poultry 
Congress  at  the  Hague  last  year  will 
be  set  up  for  the  National  Poultry 
Exposition  on  the  State  Fair  Grounds, 
October  7  to  14.  Dr.  B.  B.  Kaupp 
wall  be  in  charge. 

The  value  of  small  producers  form- 
ing poultry  clubs  for  marketing  their 
products  will  he  shown  in  an  exhibit 
from  Barron  county,  Wisconsin.  Lar- 
ger markets  are  said  to  be  secured 
under  the  club  marketing  program. 
Poultry  and  E^^  Show 

The  dressed  poultry  and  egg  show 
of  the  exposition  will  be  the  most 
complete  seen  anywhere  this  year.  In 
connection  with  this  display  the  value 
of  staTidard-bred  over  scrub  stock  will 
be  impressively  shown. 

Results  of  egg  laying  contests 
throughout  the  United  Stat(>s  will  be 
gr<)U])e(l  in  a  separate  exhibit  in  the 
])ouhry  exposition,  whi(!h  will  tell  the 
story  of  good  breeding,  proper  feeding 
and  care  together  with  the  importance 
of  culling  in  increasing  poultry  produc- 
tion.  

Aii<5u.sl  Report 

The  following  is  the  financial  stato- 
nunit  of  Georgt^  Caven,  treasurer, 
National  Dairy  Union,  from  August 
1,  ]()22,  to  August  ;il,  1922: 
Balance  on  hand  August  1. .  .  .¥3,001. 01 
Total  receipts   44.72 

•W,  700. 33 

Total  disbursements   338.07 

Balan(^(^  on  hand  September 

1,  1922  $3,307.00 

This  is  to  certify,  I  have  today 
au<iitod  the  books  for  (i(H)rg<^  Caven, 
trea.surer  of  the  National  Dairy  Union, 
and  fin<l  the  receipts  from  .August  1, 
1!)22,  to  August  31,  1922,  to  be  !|1  1.72, 
and  the  amount  paid  out  for  wliic^li  li<^ 
holds  vouchers,  the  sum  of  .1i;33S.()7, 
IcMving  a  l)alance  on  hand  September 
I,  1922,  of  !||;3,3()7.00.— F.  P.  Collyer. 

Shambauffh,  la. — O.  A.  Nicholas 
has  o|)en«id  a  new  cream  station  here, 
lie  will  occupy  the  stoni  room  on  th<i 
west  side  of  Main  Street. 


CALIFORNIA  MEETING 


West 


Coast  Operators  to 
Annual  Convention. 


Hold 


Plans  have  been  completed  for 
holding  the  twenty-third  annual  Cali- 
fornia Creamery  Operators'  Associa- 
tion Convention  in  connection  with 
the  second  annual  Pacific  Slope  Dairy 
Products  Show,  which  will  be  held  in 
Fres.no,  November  13  to  18,  inclusive. 
The  last  two  days,  Friday  and  Satur- 
day, November  17  and  18,  have  been 
set  aside  for  the  creamery  operators' 
activities. 

The  program  will  be  most  interest- 
ing. Some  of  the  best  authorities 
have  been  obtained  to  address  the 
convention  on  subjects  which  all  are 
vitally  interested  in.  This  plan  of 
various  dairy  and  creamery  organiza- 
tions co-operating  with  the  dairy 
council  will  place  before  the  public 
the  real  understanding  of  what  dairy 
products  are,  and  their  absolute  use- 
fulness. 

Buttermakers,  plan  to  attend  this 
show.  You  can  undoubtedly  im- 
prove upon  your  present  ideas  by 
attending.  Staying  at  home  and  not 
taking  part  in  this  wonderful  educa- 
tional show  is  the  quickest  way  to 
become  a  back  number.  Get  in  touch 
with  the  secretary  at  once. with  your 
suggestions  and  ideas.  There  will  be 
time  pro^^[ded  for  you  at  the  meeting 
for  you  to  discuss  any  subject  of 
mutual  interest.  Those  <lesiring  infor- 
mation concerning  this  annual  con- 
vention, write  to  the  office  of  tli 
secretary. — Edw.  Hooper,  Secretary 
Treasurer,  Oakland,  Calif. 


WATCH  CONGRESS 


Oleo  Interests  Keep  Tab  on  Butt 
Standard  Bill. 

The  oleomargarine  interests 
wat(!hing  closely  what  action  Congress 
will  take  in  providing  a  butter  stand- 
ard. The  secretary  of  the  Institute  ot 
Margarin  Manufacturers,  Mr.  J.  S. 
Abbott,  has  it  all  figured  out  how 
much  water  will  be  sold  as  butter  if 
the  present  butter  bill  now  before 
Congress  becomes  a  law.  The  pur- 
pose of  the  Haugen  Bill  is  not  to 
change  our  present  standard  of  buttt  r 
but  to  end  confusion  pertaining  t 
what  constitutes  a  standard  for  butter. 

It  is  our  belief  that  the  Haugen  Bill 
should  be  amended  by  stating  that  all 
tolerances  have  been  provided  for.  If 
this  is  done,  the  comjjosition  of  butti-i- 
will  be  in  no  way  changed  by  11- 
enactment  of  the  Ilaugen  Bill  into  ;i 
law.  Is  it  not  strange  that  the  oleo- 
margarine interests  should  bo  so  con- 
cerned about  a  standard  for  butter, 
when  they  themselves  have  no  stand- 
ard whats()ev(»r  for  their  iiroduct':" — 
Hoard's  Dairvman. 


Cows  Pay  for  Farm 
Five  years  ago  G.  K.  .Icjikins  bought 
an  80-acre  farm  near  Bearden,  Ok- 
fuskee county,  Okla.,  for  which  he 
contracted  to  pay  !if2,.')()0.  From  week- 
ly cream  checks,  i)aid  for  prodm^ts  hi.-* 
cows  i)rodu(^e(l,  he  has  j)ai(l  for  thai 
farm,  according  to  report  of  E.  A. 
Kissick,  farm  diimonstration  agent. 
.Icnkins  never  worries  about  the  boH 
weevil,  Kissi(d{  says,  b<u'ause  he  doc 
not  raise  cotton. --The  Dairy  Farnu'i 
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• 

Space  318,  Dairy  Show  Building 

Belongs  to  the 

• 

Union  Fibre  Company,  inc. 

During  the  National  Dairy  Shoiv 

There  you  will  find  samples  of  Cold  Storage 
Insulation — "The  Best  to  be  Had" — Also  our 
Mr.  C.  I.  Cole  will  be  there  to  welcome  you. 

If  you  want  to  rest  or  see  our  samples  just 
make  yourself  at  home  at  space  318.  Every- 
one welcome. 

Isn't  it  a  relief  to  turn  from  coal  strikers,  railroad  strikers  and  highway 
robberies,  shot  gun  bandits,  their  battles  and  bloodshed  to  something  real,  tang- 
ible, normal;  in  fact  to  the  question  of  where  is  the  best  market  for  yotir  butter. 

We  are  able  to  handle  your  butter  to  better  advantage  than  a  large  number 
of  firms,  because  we  worked  up  special  retail  customers  and  we  must  have  more 
butter  to  supply  the  demand.  With  trade  of  this  kind  demanding  more  butter  it 
means  we  will  able  to  satisfy  you  in  price.  We  make  our  returns  within  twenty- 
four  hours  after  receipt  of  butter.  No  chance  for  you  to  become  disappointed  if 
you  ship  to  us. 

Shipper's  interest  first:  100  per  cent  satisfaction  guaranteed:  prices  and 
weights  worthy  of  your  confidence.   What  more  do  you  want?   Nuff  said ! 

Today  is  the  day  to  start  your  shipments  to 

J.  H.  HOAR  &  COMPANY 

 "The  House   With  a  Known  Reputation''  — — 

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 
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Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAI.  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

PT^TV/f  U  A  XTV  2314  Wycliffe  Street 
\^WiVlrAiN  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


PRIZES  FOR  STUDENTS 


TWELVE  PAY  DAYS 


G. 
W. 


—SHIP— 

BULL 


&Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradatreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


"PRICK"  Refrigeration 

Midwest  Enfilneering  &  Equipment  Co. 
82.S  Plymouth  Bldft.  MINNEAPOLIS 


Dairy  Supply  Service 


—  MEANS - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

we  Save  Ycu  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -      -      -  MINN. 


Teams  to  Represent  Colleges  at 
Dairy  Exposition. 


With  the  opening  of  the  collegiate 
year  the  dairy  departments  of  the 
various  agricultural  colleges  are 
grooming  their  teams  for  the  judging 
of  dairy  products.  This  work  is 
especially  valuable  because  of  the 
small  number  of  competent  judges 
along  these  lines.  Practically  every 
college  or  university  with  a  dairy 
department  will  enter  a  team  at  the 
National  show  for  the  judging  of  dairy 
products. 

For  the  highest  team  in  the  judging 
of  butter,  a  silver  cup  is  offered;  for 
the  highest  in  cheese,  a  silver  cup  is 
offered;  and  also  the  highest  in  milk. 
These  cups  have  been  presented  by 
the  J.  G.  Cherry  Company,  J.  B. 
Ford  Comi^any  and  Hoard's  Dairy- 
man. 

J.  L.  Kraft  Brothers  &  Co.  is  offer- 
ing a  gold  medal  for  the  high  man  in 
judging  cheese.  The  American  Cream- 
ery Butter  manufacturing  Associa- 
tion is  offering  a  gold  medal  for  the 
high  man  in  butter.  The  National 
Milk  Dealers'  Association  is  offering  a 
gold  medal  for  the  highest  man  in 
milk,  and  the  International  Milk 
Dealers'  Association  is  offering  a 
silver  cup  to  the  school  for  the  highest 
man  in  judging  milk.  Silver  and 
bronze  medals  will  be  offered  as  second 
and  third  prizes  in  the  judging  of  each 
product,  and  a  gold  medal  will  be 
given  to  the  student  doing  the  best 
work  in  all  products.  The  last  named 
seven  medals  offered  by  the  National 
Dairy  Show. 

Each  year  more  institutions  have 
entered  in  these  contests,  and  from  the 
present  indication  more  schools  than 
ever  before  will  compete. 

S.  C.  Thompson,  of  the  United 
States  Dairy  Division,  will  have 
charge  of  the  work. 


SHOWS  DEVELOPMENT 


Co-opcrativo  Association  to  Have 
Bi^  Disiiliiy. 


Development  of  the  dairy  industry 
in  the  Northwest,  from  the  scrub  cow 
and  the  old-time  dastu^r  (^hurn,  to  high 
producing  i)urcbre(ls  and  grades  and 
modern,  co-operative  (treamcsries  will 
bo  a  part  of  the  Minnesota  (^o-oper- 
ativc  Creameries'  Association's  exhibit 
at  the  National  Dairy  Show,  October 
7  to  14. 

Thv,  association  has  approi)riatod 
.11, .WO  to  cover  the  cost  of  tlie  (exhibit. 
Of  this  amount,  will  be  distrib- 

uted as  special  awards  to  Miniu^sota 
co-oi)erati V(!  (creamery  ojx^rators, 
whost!  products  dis])lay<ul  at  the  show 
score  more  than  i)F>.  It  is  f(\lt  that 
this  "added  moni^y"  will  do  much 
towanl  enabling  Minnesota  to  win  the 
grand  i)ri/.e. 

Tli(«  (exhibit,  as  a  whole,  will  stress 
tli;',  iniport-anee  of  th(^  ('o-o))erative 
cn^aniery  in  Minn<^sota's  dairying 
industry,  and  will  show  to  I'aruH^rs 
tlm  things  th(\v  should  do  to  make 
tJieir  local  creameries  outstanding 
.succ(!sses. 

The  show  also  will  be  used  t-o  siiow 
th<^  nicTit  of  co-op(»ra1ive  creain«Ty- 
mafle  butter  to  visitors  from  th(^ 
larger  cities  of  the  Htat«\ 


No   Waiting  For  Returns  When 
Farmer  Milks  Gows. 


Instead  of  receiving  revenue  but 
once  a  year,  following  the  small  grain 
harvest,  the  dairy  farmer  has  a  pay 
check  waiting  for  him  the  first  of  each 
month.  He  conducts  a  paying  business 
Avith  the  returns  assured  at  regular 
intervals.  All  factors  affecting  the 
size  of  his  income  are  easily  controlled 
by  practices  of  increasing  the  quality 
and  quantity  of  the  milk. 

A  dairyman  is  seldom  required  to 
make  heavy  loans,  while  his  deposits 
are  regular  and  of  considerable  size. 
In  six  towns  of  the  Northwest,  rang- 
ing in  population  from  351  to  5,000, 
located  in  sections  where  dairying  is 
well  developed,  bank  deposits  total 
$17,325,140  or  $1,288.78  per  capita. 

These  figures  are  in  direct  contrast 
with  those  compiled  for  a  similar 
group  of  six  towns  where  dairying  has 
gained  little  importance.  Soil  and 
climatic  conditions  were  on  a  par  in 
both  sections.  But,  bank  deposits  in 
the  latter  were  only  $10,360,280  or 
$478.09  per  capita. 

Here's  Where  They  Learn 

Farmers  who  have  found  it  difficult 
to  build  up  a  bank  balance  will  see  at 
the  National  Dairy  Exposition,  Twin 
Cities,  October  7  to  14,  how  other  men 
have  converted  their  low  profit  pro- 
ducing farms  into  a  business  enter- 
prise which  has  a  pay  day  twelve 
times  a  year,  by  marketing  their  grain 
through  dairy  cattle. 

With  reduced  railroad  rates  from 
everywhere  in  the  United  States, 
farmers  have  the  best  opportunity 
since  before  the  world  war  to  bring 
their  families  to  this  great  agricultural 
event  which  visualizes  what  milk  and 
milk  ijroducts  mean  to  America. 

Prosperity  Via  Milk  Route 

What  can  be  accomplished  in  just 
one  year  in  building  up  the  quality  of 
dairy  cattle  kept  on  North  Dakota 
farnis  will  be  shown  in  an  exhibit  from 
that  state  at  the  1922  National  Dairy 
Exposition.  The  ten  highest  produc- 
ing purebreds  and  ten  highest  pro- 
ducing grades  in  the  state,  all  breeds 
considere<l,  will  (comprise  this  dis- 
tinctive exhibit  to  show  visitors  what 
concerted  effort  can  accomplish  when 
intelligently  directed. 

I'ollowing  the  1921  dairy  exposition 
from  1,600  to  1,800  head  of  Wis- 
consin's best  grades  wprc  shipped  into 
North  Dakota  and  these  animals 
furnishe<l  the  foundation  stock  for  the 
grades  in  this  special  exhibit.  North 
Dakota's  prosjjcrity  is  coming  back 
over  the  milk  route.  This  led  to 
arranging  grade  cow  classes  at  this 
year's  show,  which  hav6  met  with 
much  popularity. 


Veterans  to  Attend 
That  the  inii)ortance  of  the  Na- 
tional Dairy  Exjwsition,  in  pointing 
the  way  to  better  farming  with 
regular  revenue  periods,  has  been 
learned  by  world  war  veterans  (colon- 
izing at  Veteransville,  Minn.,  is  evi- 
<l<^nc(Hl  in  a  letter  received  by  Col.  W. 
Fj.  Skinner,  geiKM-al  majuiger  of  the 
Dairy  Show,  from  E.  A.  Larson,  for- 
mer agricultural  agent,  of  Kanabec 
county.  Mr.  Larson  advises  that  a 
large  delegation  of  v(>terans  is  coming 
froMi  V(»1<M'ansville  to  gain  informa- 
tion of  vahui  to  t  hem  in  tlu-ir  farming. 
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i:.  cT  Says/ 

W/iatyou  save  you  mak 

When  a  product  is  better  and  cheaper  you  save 
money  by  using  it — don  t  you?  When  it  goes  far- 
ther— keeps  its  strength  longer  and  doesn't  freeze 
— you  d  try  it— wouldn't  you?  Well,  STERILAC 
will  save  you  money  in  disinfecting  your  dairy, 
milking  machines,  utensils,  etc.  There's  no  doubt 
about  it.  We'll  demonstrate  at  our  expense.  Send 
for  a  free  sample  and  literature. 


ASK  YOUR  DEALER  FOR  STERILAC 

Ihe  Abbott  Laboratories 


6%;  Conlvfn  no  tMWiM 


ot^  and  f»o-c«M»W; 

STE  R  I  L  I  Z  ER. 
OeODORlZER. 
AND  CLEANSER 

«>IKout  tMoin*  W<nr 


%p  Abbott 

CMi  C>ik.OO! 


1778  Lawrence  Avenue 
CHICAGO.  ILLINOIS 


ThelGmble  Sand  Blast  Spot 
Gives  Glass  aV/iiting Paper Unish 


'J^HE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
used  Acid  Mark  which  wears  smooth 
after  a  time. 


Vineland,  N.  J. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  wi-iting  and  marking 
easy.  What  you  put  on  staj^s  on  until 
you  take  it  oif. 

Kimble  Glass  Company 


Chicago,  111. 


New  York,  N.  Y. 


For  some  of  the  other  advan- 
tages thai  are  viaking  this 
bottle  supreme  in  its  field  to- 
day visit  our  Booth  No.  igj 
at  the  National  Dairy  Ex- 
position in  Saint  Paul,  or 
if  you  want  us  to  send  you  a 
sample  bottle  we  will  be  glad 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


Opposite  the  Metropolitan  is  Dr.  Parkhurst's 
Church,  the  last  work  of  Stanford  White. 
Critics  go  in  raptures  over  this  structure  and 
point  out  its  many  artistic  qualities.  The 
building  is  verylow  and  has  a  dome  and  mina- 
rets like  a  Moorish  temple.  Engaged  Ionic 
columns  form  the  entrance.  All  this  may  be 
art,  but  for  a  sacred  edifice  it  is  the  most  frivo- 
lous looking  structure  ever  conceived  by  the 
mind  of  man.  For  a  "movie"  house  it  would 
be  fine.  The  site  has  recently  been  purchased 
by  the  Metropolitan,  and  this  burlesque  on 
religion  will  be  removed,  for  which  much 
thanks. 

On  the  next  block  is  the  highly  ornate 
Appelate  Court  House,  a  really  dignified  and 
impressive  building.  The  several  statues 
which  adorn  this  building  make  an  interesting 
approach  and  lend  a  judicial  atmosphere  to 
the  structure.  The  interior  mural  decorations 
are  much  above  the  average  and  are  justly 
famous.  All  the  great  artists  are  represented 
by  some  of  the  most  important  work  they  have 
ever  executed.  By  all  means  visit  the  Appelate. 
It  is  a  liberal  education  in  mural  painting.  Go 
in  the  morning  when  the  court  is  not  in  session. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  All 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  peri*r 

We  solicit  your  sh)i 

See  That  Your  Next  Shipment  is  < 

N.  J.  or  to  H 
— ■ 

ASK  US  FOB  OUR  CHICAGO  STEJ 


shipper  to  receive  even  more  prompt  returns  than  ever  i! 


ill 
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iitic  Si  Pacific 

( 


1 

Chicago,  Illinois 


IJALITY  BUTTER 


[JE  BUTTER  DEPARTMENT 

r  advise  you  as  to  market  conditions 

tiand  correspondence 

lied  to  Us  Either  at  JERSEY  CITY, 
tcago  Branch 

l|e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
eameries  at  Chicago  paying  them  top  Kiices,  enabling  the 
I  truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Dairy  Show 
Suggestions 

Come  Early. 
Stay  Long. 

Look  over  the  Dairy  Herds  carefully. 

Study  the  machinery  exhibits. 

Shake  hands  with  our  Messrs.  Ludwig  and 
Fisk. 

They  will  be  in  attendance  at  the  Show. 


National  Buttermakers' 
Attention! 

Our  Mr.  Gus  Ludwig  and  Jim  Fisk  will  be 
at  your  meeting,  and  they  want  to  meet  as 
many  of  you  as  possible.  They  have  a  message 
for  you. 

Get  it. 


J.  A.  FISK,  Western  Representative 


Plione  Midtcay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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BITHLIT 

^  PROCESSES  ^ 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retiimed 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 
North  American  Creamery,  Paynesville,  Mum. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 

Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Miim. 
Rice  Co-operative  Creamery,  Rice,  Minn. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gilmanton  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  R-oduce  Co.,  Wausau  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Minn. 
Farmers  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings .  Minn. 
Vernon  Creamery  Hayfield,  Minn. 
Newry  Creamery,  Blooming  Prairie,  Miim. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Miim. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Crejunery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


L.  A.  ROGERS 

—  COMPANY  ^= 
70-72  S.Market  St.,  BOSTON,  MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFEHENCES:  First  Natioii;il  Rimk,  Boston, 
Mass;  The  Dairy  Uccord 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


RULES  FOR  CONTEST 


Districts   Must   Comply  With 
Regulations  to  Enter. 


The  association  office  is  now  making 
a  complete  list  of  members  in  good 
standing  and  in  a  few  days  we  will 
know  exactly  how  many  members 
there  are  in  each  district  and  notice 
will  then  be  mailed  to  all  district 
secretaries  as  to  the  number  of  dele- 
gates and  alternates  that  must  be 
elected  by  each  district.  The  certifi- 
cates for  delegates  and  alternates  have 
been  printed,  and  these  will  also  be 
sent  to  the  district  secretaries  at  an 
early  date. 

We  wish  to  call  the  attention  of  the 
district  officers  to  the  following  rules 
referring  to  the  judging  contest: 

To  be  eligible  to  participate  in  the 
final  contest,  a  district  association 
must  hold  at  least  three  judging  con- 
tests during  the  year,  and  not  less 
than  fifty  per  cent  of  the  members 
must  have  taken  part  in  one  or  more 
of  these  contests. 

A  report  signed  by  the  president 
and  secretary  of  the  district  must  be 
received  at  the  association  office  not 
later  than  one  week  before  the  opening 
of  the  State  Convention;  blanks  for 
making  this  report  will  be  supplied  by 
the  association  office.  This  report 
must  specify  the  number  of  judging 
contests  carried  on  by  the  district 
during  the  year  and  the  percentage  of 
the  members  taking  part.  The  report 
must  also  contain  the  names  of  two 
members  selected  to  represent  the 
district  at  the  final  scoring  held  in 
connection  with  the  State  Conven- 
tion. 

The  blanks  referred  to  in  the  above 
rules  will  be  mailed  out  during  the 
early  part  of  October. 


DOUBLE  STANDARD 


Asked  by  Members  of  District 
No.  4  at  Meeting. 

A  resolution  in  favor  of  the  double 
standard  for  butter  was  adopted  at 
the  iiu'otiiig  of  District  No.  4  held  at 
Oookston,  September  21,  according 
to  tlie  report  of  Secretary  E.  E.  Thor- 
son. 

The  following  is  the  text  of  the 
resolution  as  drawn  up  by  E.  E. 
Tliorson  and  Leonard  ITouske  and 
j)ass(!(l  by  the  district: 

"W<!,  the  iriernbors  of  District  No. 
4  of  the  MiiiTicsola  ('r<iainery  ()])or- 
ators'  and  Managers'  Association,  in 
n^giilar  s<'ssion  assenibl<Hl  this  twiMity- 
first  (lay  ;)r  Scplctiilicr,  Ninetc(>n 
liini<lr(Hl  and  Twenty-two,  unani- 
mously a(lo])t  the  rollowiiig  resolu- 
tion : 

"  It  Ilesolv«Ml,  That  we,  the 
rueinhers  of  District  No.  4  of  lli<^ 
Minn<*sota  ('rcumuiry  Opi^-ators'  and 
Maniig<irs'  AssocMat ion,  favor  a  double 
stan<lar(l,  sai<l  standard  to  be  eighty 
j)cr  ('(^nl-  hulterrat,  as  a  mini  mum  fat 


content,  and  sixteen  per  cent  moisture, 
as  a  maximum  water  content,  and 

Be  It  Further  Resolved,  That  the 
enforcement  of  this  Butter  Standard 
Law  be  left  with  the  Department  of 
Agriculture  instead  of  with  the  Inter- 
nal Revenue  Department." 

Eight  jars  of  butter  were  entered 
and  scored  by  Nils  Lund,  dairy  and 
food  inspector.  Ten  members  also 
participated  in  the  butter  judging 
contest,  A.  B.  Roppe  being  first  with 
three  points  oflF,  and  Albert  Andersen 
second,  with  three  and  one-half  points 
off. 

It  was  decided  that  the  district 
would  hold  its  next  meeting  at  Crooks- 
ton,  Thursday,  October  26,  to  elect 
delegates  for  the  State  Convention. 
Another  judging  contest  will  also  be 
held  on  that  day,  and  members  are 
asked  to  save  a  jar  of  butter  from 
their  October  14  churnings. 

The  following  were  the  scores  in 
the  butter  contest:  Albert  Andersen, 
94;  A.  B.  Roppe,  93 1;  Arthur  Mal- 
trud,  92 §;  H.  S.  Halvorson,  93;  Wm. 
Lindberg,  92^;  Geo.  A.  Dahl,  92;  E. 
E.  Denison,  93;  Theo.  Christenson, 
92i. 


FAVOR  IT  ALSO 


District   No.   9   Joins   in  Asking 
Double  Standard. 


District  No.  9  has  also  come  out  in 
favor  of  the  double  standard  for  but- 
ter, according  to  Secretary  A.  E. 
Groth.  This  action  was  taken  at  the 
meeting  held  at  Albert  Lea,  September 
21. 

Members  of  the  district  also  favor 
the  adoption  of  a  by-law  by  the  state 
organization  which  would  limit  the 
average  yearly  overrun  to  a  maximum 
of  23.5  per  cent. 

Representatives  of  the  National 
Dairy  Exposition  and  of  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation were  also  present  to  address 
the  meeting.  The  former  spoke  of 
plans  which  had  been  made  for  the 
"National  Dairy  Exposition  Special 
Train"  which  is  to  leave  Albert  Lea 
at  six  A.  M.,  October  10.  He  prorated 
tickets  to  each  operator  according  to 
the  number  of  patrons  ea(di  had,  and 
everyone  agreed  that  it  would  not  be 
difficult  to  dispose  of  the  tickets. 

An  interesting  account  of  the  work 
of  the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  was  also  given 
by  a  representative  of  that  organiza- 
tion. 

The  butter  brouglit  in  for  scoring 
was  ju(lge<l  by  .lames  Rasinussen  with 
the  following  results:  (Just  Knudson, 
Armstrong,  95.^;  Carl  liorek,  Man- 
seld,  94;  II.  C.  Bugan,  Wells,  92; 
•Julius  Ramsey,  Glenville,  93.^;  James 
•lenson,  Oakland,  93 \;  lljalnier  .John- 
son, Twin  Lalvcs,  93;  A.  E.  Groth, 
Albert  Lea,  94  J;  Elmer  Anderson, 
Myrtle,  93;  Fred  Jorgenson,  Free- 
born, 93;  Frank  Pend<irgast,  Walters, 
94,';  II.  II.  .Jonson,  ('larks  Grovo, 
9.'-)l;  11.  A.  Hendrix,  Lyle,  93;  Fred 
.Jacobs*'!!,  Ellendale,  93i;  Herman 
(Mirist(v!ison,  Dolevan,  93;  Va\  Ander- 
son, llartlai!d,  93 J;  lOd  Prestegaard, 
Cai-jM'nter,  la.,  931;  Harvey  Folic, 
Lcrdal,  93;  Bert  Juvesoi!,  Moscow, 
93.i;  Fnul  Peterson,  Manchester,  95; 
(Ivo.  W.  l'(^terson,  Gei!eva,  94j. 

llaldor  Knatvold  of  the  Creamery 
Supply  furnished  all  with  a  dairy 
luiK^htH)!!,  which  was  highly  ai)pro- 
ciat-ed. 


Stewart  sTablets  Corrosive 
ublimate 


I'rescrve  (Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.J.STEWART  Crimes,  la. 

Or  I.cadInK  Supply  Houses. 
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g  '  FOUNDED  IN  1827  M  ^  ~ 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RAMBLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


"When' you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souftiwater  Street 


CHICAGO 
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WITTNEBEL  VICTOR 


Takes  First  Prize  in  Meeker 
County  Butter  Contest. 


The  butter  contest  conducted  by 
the  Co-operative'  Creamery  Associa- 
tion, Unit  No.  1,  in  connection  with 
the  county  fair  was  well  patronized, 
there  being  twenty  entries.  R.  A. 
Wittnebel,  operator  at  the  Lake 
Stella  co-operative  creamery,  won  the 
silver  cup.  John  Rasmussen,  at 
Howard  Lake,  won  the  second  cash 
prize  of  $20.00,  and  Emil  G.  Oman, 
Stockholm  co-operative  creamery, 
won  the  third  cash  prize  of  -SIO.OO. 

The  butter  was  scored  by  O.  A. 
Storvick  of  Albert  Lea,  and  James 
Sorenson  of  St.  Paul. 

The  scores  were  as  follows:  Walter 
Johnson,  Danielson,  94;  T.  R.  Knut- 
son.  Crow  River,  93-2 :  John  Rasmus- 
sen,  Howard  Lake,  951;  V.  J.  Ander- 


son, Litchfield,  94|;  D.  J.  Ostlund 
(Comp.),  921;  p_  Kristenson,  Cokato, 
94i;  C.  W.  Johnson,  Atwater,  92 i; 
Nels  Brown,  Kandiyohi,  93|;  John  B. 
Fridner,  Star  Lake,  93 1;  Andrew 
Norberg,  Knapp,  93 f;  R.  M.  Madsen, 
Darwin,  94f;  Alfred  Wright,  French 
Lake,  94f;  John  M.  Schmidt,  Cor- 
vuso,  94;  Harry  Lund,  Lake  Eliza- 
beth, 94i;  EmifG.  Oman,  Stockholm, 
95 J ;  Bertel  P.  Jurgens,  Forest  City, 
931;  Frank  Jarl,  Grove  City,  94^; 
Reuben  Anderson,  Dassel,  93j;  E.  A. 
Anderson,  Kingston,  95;  R.  A.  Wit- 
tnebel, Lake  Stella,  95|.— S.  G.  Gus- 
rafson.  Superintendent  of  Exhibit. 


LARSON  WINNER 


At  Goodhue  County  Fair. 

E.  H.  Larson  of  Elgin  won  the  gold 
watch  offered  as  first  prize  in  the  scor- 
ing contest  held  by  District  No.  19  at 


the  Goodhue  County  Fair.  Seco 
prize,  a  gold  ring,  went  to  E.  S.  Hao. 
son  of  Kellogg,  while  the  pair  of  Otis' 
links  offered  as  third  prize  went  fo 
Earl  Paulson  of  Frontenac. 

The  following  were  the  scores,  as 
reported  by  Secretary  G.  L.  Bar- 
berre:  E.  H.  Larson,  Elgin,  95^;  E.  S. 
Hanson,  Kellogg,  Second,  95 j;  Eafl 
Paulson,  Frontenac,  Third,  95;  Mat- 
tin  Anderson,  Weaver,  94 5;  G.  L.  Bar- 
berre,  Hammond,  94^;  W.  F.  Weltner, 
Lewiston,  94 j;  E.  B.  Hemple,  Viola, 
94;  George  M.  Drake,  Zumbra  Falls, 
935;  J.  M.  Rasmussen,  St.  Charles, 
93 J;  Elmer  Schleicher,  Zumbrota,  93i; 
A.  H.  Beyersdorf,  Mazeppa,  93;  V.  T. 
Dahlman,  Skyburg,  98;  H.  J.  Bohks, 
Bethany,  93;  T.  R.  Gwinn,  Zumbrota, 
92 i;  N.  S.  Jacobson,  Vasa,  92 i;  Fred 
Buck,  Zumbrota,  92^;  H.  J.  Holmes, 
Goodhue,  92 1;  Otto  H.  Gaebe,  Bell- 
videre,  92^;  Geo.  W.  Peterson,  Oak 
Center,  92|;  Carl  O.  Korstad,  Zum- 
brota, 92;  Albert  Camp,  Bellchester, 
91^;  John  Gunn,  West  Concord,  9U. 

The  butter  was  scored  by  James 
Sorenson  of  St.  Paul,  and  H.  C.  Han- 
son of  Faribault. — G.   L.  Barberre, ; 
Secretary. 


GOOD  MEETING 


Held  by  District  No.  10. 


District  No.  10  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  held  a  meeting  at  Owa- 
tonna, Thursday,  September  21, which 
was  attended  by  twenty-four  members,  ■ 

One  operator  was  reinstated  witk ; 
all  former  privileges  of  the  member  < 
ship,  the  charges  of  bidding  below  tha  ] 
scale  not  being  sustained,  and  a . 
majority  of  the  votes  by  all  members  i 
present  cast  in  his  favor.  Another 
operator  was  expelled. 

It  was  recommended  by  the  mem- 
bers at  this  meeting  that  all  state 
dues  be  paid  not  later  than  March  1 
of  each  year,  members  not  so  paying 
to  be  automatically  suspended,  and 
upon  reinstatement  subject  to  fine.  , 

An  exhibit  of  eleven  samples  oi 
butter  was  s(!ored  by  the  witer,  and 
then  rescored  by  members  in  compe- 
tition for  the  team  of  judges  at  the 
annual  meeting  of  the  Association. 

The  following  were  the  scoi'es:  A. 
R.  Jacobson,  Claremont,  93};  P.  Q. 
Peterson,  Hope,  922;  L.  A.  Larsoa, 
Bixby,  93^;  J.  W.  Engel,  Blooming 
Prairie,  945;  Geo.  Gay,  Havan^ 
Creamery,  93 J;  Frank  Motl,  RivA 
Point  Creamery,  93;  Geo.  I^^^r 
Golden  Rule  Creamery,  93;  Jol^ 
Wartenburg,  Claremont,  95;  M.  B. 
Gardner,  Waseca,  94};  John  Helms, 
Lemond  Creamery,  92\. — H.  C.  Han- 
sen, Secretary. 


Vijjoii  Wins 
John  Vigeu  was  first  in  the  buttfiT 
ju<lging  contest  hold  in  counectio|l 
with  tile  meeting  of  District  No.  12 
ill  Fergus  Falls,  September  14.  Ml. 
Vigen  was  hut  three  points  off  from 
the  official  score.  E.  J.  Moe  and 
A<lin  Nelson  were  tied  for  second  with 
four  i)oints  off. 


Anion >S  the  Members 
R.    F.    KoivliUir  has   moved  from 
Holland  to  Cologne. 

C.  G.  Fuller  is  now  located  in 
Minneapolis,  luiving  moved  from  Ar- 
lington. 

R.  II.  Enkhaus  is  no  longer  at  Wolf- 
tliington.  He  is  now  located  at  HeBr 
derson. 


The  Manning  Double 
Inlet  Coil 

fed  by  a  feed  pipe  of  the  same  diameter 
is  an  improvement  that  makes  the  Man- 
ning Cream  Ripening  Pasteurizer  un- 
equaled  for  efficiency. 

The  Manning  coil  fills  just  twice  as 
quickly  and  holds  twice  as  much  water 
as  the  ordinary  coil.  These  factors  make 
a  big  saving  in  the  time  ordinarily  taken 
for  lieatiiig  and  cooling. 


MANNING 

MANUFACTURING  COMPANY 
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We  Know  the  Butter  Business 


from 


A 


to 


▼ 

Z 


and  our  shippers  receive  the  full  benefit  of 
our  long  experience  in  the  butter  and  egg 
business. 

There's  a  difference  in  "knowing"  just 
how  and  where  to  place  each  shippers 
products  to  the  best  advantage — and  our 
experience  is  such  that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you  the  value  of 
our  service.  Send  us  your 
next  shipment. 


ENITH  BUTTER     EGG  CO 

170  DUANE  ST.,  NEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 


Profits  You  Should 
Have  Received — 

The  man  who  reads  the  business  histoiy  of  Ford, 
Gar>'  and  others  can  not  help  but  feel  that  the  chief 
cause  for  their  success  is  their  ability  to  stop  all  "money- 
leaks  in  manufacturing  their  product. 

The  creamery  man  who  fails  to  investigate  the 
money  saving  possibilities  of  the  Baker  Ice  Machine 
disregards  those  principles  of  success  which  will  enable 
him  to  keep  the  profits  he  should  have  received. 

Wc  suggest  you  use  the  Coupon  on  the  right. 

BAKER  ICE  MACHINE  CO. 

OMAHA,  NEBRASKA 


R  E  F  R  I  G  E  R  AT  I  ON 


Meet  Us  at  The 
NATIONAL 
DAIRY  SHOW 

Booths  13  and  14 

BAKER  ICE  MACHINE  CO. 

OMAHA,  NEBRASKA 
Gentlemen : 

I  am  willing  to  investigate.  Send  me  your 
bulletin  No.  45-C. 

Name  

Street  

City  State  
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Fred  Beck  has  moved  from  Round 
Prairie  to  Hewitt. 

Seibert  Abrahamson,  junior  mem- 
ber, has  moved  from  Barnesville  to 
Clearbrook. 

Glenn  F.  Borg  has  been  engaged  as 
operator  and  manager  of  the  Dalton 
creamery  at  the  scale. 

H.  L.  Flagel  has  resigned  as  oper- 
ator of  the  Herman  creamery.  He  is 
taking  a  vacation,  fishing  and  hunting, 
until  the  dairy  show.  His  future 
plans  are  still  undecided. 


Nebraska  City,  Neb.— J.  W.  Mc- 
Allister, president  of  the  North- 
western creamery,  has  been  in  com- 
munication with  the  secretary  of  the 
Nebraska  City  Chamber  of  Commerce 
relative  to  establishing  a  creamery 
plant  at  Nebraska  City  for  the  manu- 
facture of  butter. 
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MAKES  BIG  PROGRESS 


Mississippi  Makes  Big  Strides  in 
Butter  Production. 


Mississippi  farmers  in  the  ten  years 
from  1912  to  1922,  have  made  marked 
progress  in  meeting  the  local  demand 
for  market  milk  and  cream,  according 
to  reports  received  by  the  United 
States  Department  of  Agriculture. 

Census  figures  covering  part  of  the 
period  show  an  increase  in  production 
from  1,966,097  gallons  of  market  milk 
in  1909,  valued  at  $429,816,  to  4,093,- 
806  gallons  of  milk  in  1919,  valued  a 
$1,434,457. 

The  amount  of  raw  cream  sold  in 
the  same  period  increased  from  35,582 
gallons  in  1909,  valued  at  $28,039,  to 
394,583  gallons  valued  at  $594,359, 
while  butterfat  sold  increased  from 
9,344  pounds  in  1909,  valued  at  $2,- 
666,  to  1,864,593  pounds  in  1919, 
valued  at  $984,789.  This  substantial 
showing  in  meeting  the  local  demand 
for  market  milk  and  cream  has  been 
the  result  of  systematic  effort  on  the 
part  of  Mississippi  dairymen  assisted 
by  extension  workers  co-operatively 
employed  by  the  Mississippi  Agricul  ■ 
tural  and  Mechanical  College  and  the 
Department  of  Agriculture. 

In  the  spring  of  1912,  when  organ- 
ized work  to  this  end  was  begun,  there 
were  less  than  a  half  dozen  farmers 
reported  shipping  whole  milk  to  the 
New  Orleans  market.  These  few 
were  practically  all  spring  and  summer 
shippers.  As  a  result  of  a  survey 
made  by  extension  workers  at  that 
time,  it  developed  that  most  of  the 
market  milk  and  cream  used  was 
being  shipped  in  from  lillinois  and 
Indiana. 


Not  One  Creamery 

There  was  not  a  successful  creamery 
in  operation  in  Mississippi.  The  few 
farmers  with  milking  cows  around 
the  towns  were  found  to  be  feeding 
mainly  cotton  seed  hulls  and  cotton 
seed  meal.  They  had  not  been  en- 
couraged to  grow,  harvest,  and  stors 
feeds  for  winter  use.  Only  twelv 
silos  were  found  in  southern  Mississ- 
ippi at  that  time. 

As  a  result  of  extension  work, 
fifteen  were  erected  during  the  sum- 
mer of  1912,  and  in  1913,  sixty-three 
silos  were  built. 

There  was  a  small  percentage  of 
purebred  dairy  sires  in  use  and  only  a 
few  small  herds  of  registered  dairy  | 
animals.    During  1913  a  creamery  at  ' 
Brookhaven,  which  had  failed  in  1910, 
was  opened  again  for  business.  Au- 
other  one  was  opened  at  Macon  in 
the  same  year.     During   1914  two 
other  creameries  were  started. 
Now  Have  Twenty-four 

In  contrast  with  these  conditions 
there  are  now,  ten  years  later,  7,500  ' 
farmers  engaged  in  commercial  dairy-  j 
ing  in  Mississippi  and  twenty-four 
creameries  are  in  successful  operation. 
The  one  creamery  operating  in  1912  1 
paid  approximately  $4,000  to  farmers  1 
for  cream  that  year.     During  1921, 
Mississippi  creameries  made  approx- 
imately five  million  pounds  of  butter, 
paying  farmers  around  $3,000,000  for 
butterfat.     Approximately  $400,000 
worth  of  market  milk  was  shipped  to 
the  New  Orleans  and  Memphis  mar- 
kets. 

The  average  productiveness  of  the  ' 
commercial  herds  has  increased  from 
an  average  of  120  pounds  to  approx- 
imately   175    pounds    of  butterfat 
annually. 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Owb  Bank;  Mercantile 
Agencies;  Dairy  Record. 


The  Minnesota  Co-operative  Dairies  Ass  n. 

will  be  represented  at  the  NATIONAL  DAIRY 
SHOW  at  St.  Paul,  October  7th  to  14th.  Our  Mr. 
Llewellyn  Watts,  Manager  at  New  York  will  be 
in  attendance.  Look  us  up  and  if  you  are  not  a 
shipper  get  acquainted  anyway.  We  want  more 
butter  at  New  York  and  possibly  can  interest  you 
in  shipping  to  us.  Write  Owatonna  for  stencils. 
Ship  to  the  Minnesota  Co-operative  Dairies  Ass'n. 
at  14  Jay  Street,  New  York. 

LLEWELLYN  WATTTS,  Mgr. 

NEW  YORK  HOUSE 


See  Us  at  Our  Booth  233,  Mezzanine  Floor 

.1.  II.  MORLKY,  President  &  Manafter  J.  II.  LAWRKNCE,  Secretary-Treasurer 

Owatonna,  Minn.  Litchfield,  Minn. 


J 
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See  The  Oldest  Dial  Scale  Made 

While  You  Are  At  The  DAIRY  SHOW 

A  Perfect  Scale 

It  was  used  in  Denmark  years  before 
Dial  Scales  were  known  in  this  country. 
It  will  be  on  exhibition  on  the  balcony  in 

SPACE  317 

BE     SURE     YOU     SEE  IT 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  GO. 


84  Hudson  Street,  ISew  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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SHOULD  SHOW  GRADES 


Exposition  Now  Held  to  be  Truly 
Representative. 


In  line  with  The  Dairy  Record's 
recent  editorial  endorsement  of  the 
action  of  the  management  of  the 
National  Dairy  Exposition  in  deciding 
to  permit  grade  cattle  to  be  exhibited, 
Prof.  K.  L.  Hatch,  assistant  director 


of  agricultural  extension  •w'ork  at  the 
University  of  Wisconsin,  has  come 
out  unqualifiedly  in  favor  of  the  plan. 

Prof.  Hatch  feels  the  grade  cow 
exhibit  is  one  of  the  important  phases, 
of  this  year's  exposition.  Concerning 
this  he  comments:  "This  is  tbe  first 
time  that  the  grade  animal  has  ever 
had  a  chance  in  the  Dairy  Show. 
Since  about  99  out  of  every  100  farm- 
ers own  grade  cows  or  worse,  this  is 


Pfaudicr  t;<)ntaincr  Tank  Car  which  is  proving  valuable  to 
dairy  plants  which  cannot  handle  full  car  loads.  The 
saving  in  freight  by  the  use  of  these  tanks  is  very  great. 


the  first  time  the  average  grade  cow 
farmer  has  ever  had  a  "look  in." 
Now,  if  he  wants  to  get  out  of  thr 
common  class  into  the  special  class,  h( 
can  receive  no  higher  incentive  than 
spending  a  few  days  at  the  show." 

Prof.  H.  H.  Kildee,  head  of  th, 
animal  husbandry  department  of  lown 
State  College,  at  Ames,  Iowa,  beliove> 
the  "dairy  exposition  is  one  of  tli< 
chief  factors  in  American  agricultur( 
working  to  improve  the  qtiality  of 
stock  kept  on  the  average  farm,  to 
improve  and  maintain  adequate  soil 
fertility  and  to  broaden  the  market  for 
agricultural  products,  especially  milk, 
butter  and  cheese." 


Expect  Bi^  Saving 
A  reduction  of  fortj'  cents  per  hun- 
dred pounds  in  the  transportation  ratf 
on  eggs  shipped  over  trans-continental 
lines  from  California  to  New  YorJ 
which  will  save  approximately  $1 
000  to"  the  shippers  of  California, 
be  effective  October  16. 

Information  that  such  a  reducti* 
was  being  considered  caused  tj 
transportation  department  of  tl 
American  Farm  Bureau  Federatic 
to  petition  the  carriers  to  make  t| 
reduction  on  short  notice. 


Barnyard  Music 
The  manager  of  a  brass  band  maij 
tained  by  emploj'es  of  a  dairj^  eof 
pany  in  Santa  Monica  has  given 
for  publication  the  information  tl 
the  music  produced  by  his  band  is 
exhilarating  that  dairy  cattle  wh^ 
they  hear  it  yield  more  and  rici: 
milk.    No  report  has  been  issued  thi 
any  other  kind  of  music  will  produce 
the  same  results. 


JALCO 


Reg.  U.  H.  Pat.  Off. 


The  Perfect  Electric  Tester 
for  Milk  or  Cream 


Made  of  Heavy  Cast  Aluminum.  Motor  completely  enclosed,  cannot  be  affected  by 
acid  or  moisture.  All  working  parts  directly  connected  to  Armature  shaft,  no  belt, 
cog,  or  friction  drives.  Motor  starts  slowly  and  runs  noiselessly  and  cool,  no  dan- 
ger of  breakiiig  bottles.  Equipped  with  Electrical  Heating  Element  which  keeps 
tests  at  proper  temperature. 

The  Jalco  is  the  last  word  in  testing  efficiency.  Made  in  three  sizes : 
8,  12  and  24  bottles.    Send  for  descriptive  booklet  and  price  list. 

For  sale  by  all  leading  jobbers  of  Creamery  and  Dairy  Supplies 

Manu  factured  and  Dislrihu  !<•<!  Only  hy 

IMPERIAL  ELECTRICAL  CO 

UNION  CITY,  IND. 
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Be  Sure  and  Meet  Our 

Mr.  Harry  G.  Clark 

At  the  Ryan  Hotel, 

National  Dairy  Stiow 


and 


Buttermakers'  Convention 

At  St.  Paul  October  9th  to  14th 


With  our  three  large  distributing  stores  splendidly 
located  in  Greater  New  York,  combined  with  our 
long  experience  and  wide  acquaintance  in  the  Poul- 
try and  Egg  trade,  together  with  our  strong  finan- 
cial position,  we  can  offer  you  an  outlet  that  will 
be  very  pleasing  to  you. 

We  own  no  storage  butter  ourselves,  so  that  our 
vast  outlets  are  open  to  our  shippers — Have  you 
any  held  butter? 

Yours  very  truly, 

George  F.  Hinrichs,  Inc, 

HARRY  G.  CLARK,  General  Mgr. 
Butter,  Egg  &  Cheese  Department 

Main  Office  and  Downtown  Store :  Harlem  Branch : 

341  Washington  Street         131st  Street  and  12th  Avenue 

Gansvoort  &  West  Washington  Market  Branch : 

33  Hewitt  Avenue 

REFEREN'CES:    National  Bank  of  Commerce,  N.  Y.,  Bank  of  America  of  N.  Y;  London  Joint  City 
&  Midland,  London,  England.    Dunns  or  Bradstreets.    All  Trade  Papers. 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


ALL  ABOARD 


Special  Train  From  Wisconsin  to 
Bi^  Dairy  Show. 


The  National  Creamery  Butter- 
makers'  Association  meeting  is  to  be 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
Office)  New  York. 


held  at  the  Ryan  Hotel,  St.  Paul, 
Minn.,  October  11-12,  in  connection 
with  the  National  Dairy  Exposition 
which  is  to  be  held  at  the  Minnesota 
State  Fair  Park,  October  7-14. 

Thursday,  October  12,  has  been 
designated  as  Wisconsin  day  at  the 
National  Dairy  Exposition.  In  this 
connection  I  have  just  completed 
arrangements  with  the  Northwestern 
Railway  Company  to  run  a  special 
train  leaving  Madison,  Wednesday, 
October  11,  at  one  o'clock  P.  M.,  and 
scheduled  to  arrive  in  St.  Paul  at 
ten  twenty  P.  M.  This  will  give  you 
the  opportunity  of  attending  the 
National  Creamery  Buttermakers'  As- 
sociation meeting  on  Thursday,  which 
is  the  big  day  of  the  convention.  The 
morning  session  begins  at  nine  thirty, 
and  the  afternoon  session  at  one 
thirty.  At  seven  o'clock  will  be  the 
banquet  and  general  entertainment 
by  the  St.  Paul  Commercial  Club, 
after  which  the  special  train  will  leave 
St.  Paul  for  the  return  trip.  By  this 
arrangement  all  the  creamery  patrons 
who  go  will  have  the  opportunity  of 
spending  the  whole  of  Wisconsin  day, 


YELLOWPOPIAR 

BUTTER  P^'^ 
BOXES  7 


EstabUshed  1863 


C.  H,  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  street,  Chicago 


We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Thursday.  October  12,  at  the  National 
Dairy  Exposition. 

We  hope  to  have  H.  D.  Oakes,  of 
West  Salem,  and  his  noted  band  join 
the  special  train  at  Elroy. 

The  rate  will  be  a  fare  and  one-third 
on  open  sale  from  all  points  on  the 
Northwestern  line. 

To  Make  Connections 

Trains  arriving  at  Madison  from 
the  north,  south,  east  and  west,  be- 
fore noon  will  make  connection  with 
the  special  train  which  will  make  the 
regular  stops  enroute  to  St.  Paul 
with  good  connections  at  all  junction 
points. 

This  ia  a  great  opportunity  for  your 
creamery  patrons  to  go  to  the  Na- 
tional Exposition,  and  I  hope  you  will 
do  everything  you  can  to  get  them  to 
do  so,  because  every  patron  that  you 
can  induce  to  attend  this  wonderful 
exposition  will  return  home  a  better 
dairy  farmer  and  creamery  patron. 

It  is  expected  that  the  Governor, 
representatives  of  all  of  the  State 
departments,  the  CoOege  of  Agri- 
culture, the  U.  W.  Dairy  Department, 
and  all  dairy  organizations  in  the- 
state,  and  leading  dairymen,  will 
make  the  trip  on  this  special  train  to- 
St.  Paul.  Therefore,  I  am  sure  that 
every  one  of  your  patrons  who  go  will 
have  a  most  enjoyable  and  profitable 
trip. 

I  expect  to  have  a  badge  with  the 
word  "Wisconsin"  on  it,  for  every 
person  on  the  train. 

Let's  make  this  the  greatest  excur- 
sion train  ever  made  up  from  Wiscon- 
sin. Can  it  be  done?  Of  course  it 
can,  and  I  am  sure  you  Avill  do  your 
part. — H.  C.  Larson,  Secretary. 


CAN  NOT  ACCEPT  PRIZES 


However,  Premiums  Can  Be 
Awarded  LInofficially. 


Being  advised  that  some  firms  doing 
business  with  our  members  desire  to 
award  certain  prizes  to  the  butter- 
makers  who  exhibit  butter  in  connec- 
tion with  our  next  annual  convention 
meeting,  which  is  to  be  held  at 
La  Crosse,  November  7,  8  and  9,  1  ■will 
state  that  our  constitution  prohibits 
the  association  from  accepting  priz('> 
or  premiums,  or  announcing  tht 
awarding  of  the  same  to  our  member- 
in  our  program.  However,  if  aii.\ 
person  or  firm  desires  to  offer  prizes  t" 
buttermakers  who  make  an  exhibit  <ii 
butter  at  the  annual  convention,  the> 
may  do  so,  but  must  make  their  owi 
announcement  through  the  dairy  i)rcsN 
or  otherwise. 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  191  f 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  In  the  CHICAGO  market.  Their  FACILITIES  arc  unexcelled  — 
their  RESPONSIBILITY  is  unquestioned.  Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more 
butter  for  their  constantly  increasing  trade.  Cold  storage  room  on  premises.  Get  in  touch  with  them  wherever  you  want  strictly 
FIRST  CLASS  SERVICE. 

We  will  he  represented  at  ike  ISational  Dairy  Exposition  and  National 
(dreamery  Butter  makers''  Convention  by  our  Mr.  F.  li.  Frosty  and  Mr. 
Jack  Hall.    Ileadtpiarters.,  Ryan  Hotel. 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vicc-Pres. 


R.  S.  HEADLEY,  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
w^ay,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFER£NCES{This  Paper,  Your  Banker. 

[Commercial  Agencies. 


N.  J.  ESCHENBRENNER,  Pres. 
L.  E.  JAMES,  Vice-Pres. 


C.  V.  LEWIS,  Treas. 
N.  E.  LEWIS,  Sec'y. 


LEWIS-MEARS  COMPANY 


Incorporated 

127  Reade  Street 
NEW  YORK 


Specialize  in 

Fancy  Creamery  Butter 

and  Fresh  Eggs 


F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

Western  Representative 


REFERENCES— Hanover  National  Bank 
All  Commercial  Agencies 
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It  will  be  perfectly  agreeable  to  give 
the  representative  of  the  person  or 
firm  offering  prizes  an  opportunity  to 
make  the  awards  on  Wednesday  even- 
ing after  the  banquet,  at  which  time 
the  butter  scores  will  be  announced 
and  the  association  prizes  awarded. — 
H.  C.  Larson,  State  Secretary. 


JAMES  TALKS 


To  Members  of  District  No.  18. 


District  No.  18  held  an  educational 
meeting  at  Ft.  Atkinson  on  Wednes- 


day, September  20,  and  we  feel  sure 
that  not  a  single  member  could  have 
afforded  to  have  missed  this  meeting. 
W.  James  had  made  an  appointment 
to  be  at  home  on  that  day  so  he  per- 
sonally could  take  us  through  his 
factory  and  his  farm.  He  owns  one 
of  the  finest  and  cleanest  farms  in  the 
Northwest.  We  have  seen  many  a 
creamery  which  is  not  as  clean  as  Mr. 
James'  barn;  there  was  hardly  a  fly 
in  it.  Every  step  was  of  much  inter- 
est, as  Mr.  James  explained  things  to 
us  as  we  went  along.  Everything  was 
very  simple,  practical,  economical  and 
clean. 


North  Star  Barrel  Co. 

Manufacturers  of 

iWHITE  ASH  and 
SPRUCE  BUTTER  TUBS 

WOOD  or  STEEL  HOOPS 

FLOUR  AND  PRODUCE  BARRELS 

1415  Fifth  Street  So.    Minneapolis,  Minn. 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


$4.25 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturern  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  tatting  of  milk  and  it»  products. 


After  the  trip,  Mr.  James  made  a 
brief  speech  to  us  in  the  service  hall, 
and  gave  some  practical  business 
ideas.  He  closed  by  saying  that  "all 
businessmen  and  bankers  are  with 
you  for  they  look  upon  you  as  men 
who  can  raise  the  standard  of  Wiscon- 
sin dairy  products — the  greatest  prod- 
uct of  the  state.  So  you  must  get 
together  often  and  place  your  cards 
on  the  table." 

Boys,  these  are  words  from  a 
friendly  business  man — a  true  citizen 
of  our  state,  Wisconsin,  who  has 
within  fifteen  years  worked  himself  up 
to  be  the  head  of  one  of  the  largest 
concerns  in  the  state.  He  knows  what 
hardship  is.  Can  you  afford  to  lose 
any  opportunity  to  be  with  such  a 
man?  You  must  attend  every  meet- 
ing as  our  aim  is  to  get  together  and 
work  together. 

Six  samples  of  butter  were  brought 
in  and  scored  by  H.  C.  Larson,  State 
Secretary.  A  scoring  contest  was  held 
which  was  of  great  interest  and  value 
to  the  boys. 

A  plan,  which  had  been  delayed  on 
account  of  the  railroad  strike,  to  get 
up  a  special  train  for  the  National 
Dairy  Exposition  was  discussed. — A. 
Nielsen,  Secretary. 

Report  for  June 
The  following  is   a   summary  of 
reports  received  from  103  co-operative 
creameries   in   different   sections  of 
Minnesota  for  June,  1922: 

Price      Av.Net      Av.  Average 
Paid  for  Price  Rcc.  Ove  Amount 
No.  of     Butter-        for        run  Butterfat 
Cream-       fat         Butter     Per  Received 
eriea       Cents        Centa     Cent  Pounds 

4  paid... 43     37.08  24.10  32,989 
9  paid.  ..42     36.74   24.25  31,958 
10  paid.  ..41     35.85   22.94  25,104 
20  paid.  ..40     35.88  23.58  26,662 
16  paid. .  .  39     34.88   23.43  25,624 
14  paid...  38     34.58   22.44  22,713 
10  paid... 37     34.73   23.16  31,386 
7  paid...  36     33.39   22.19  20,791 
4  paid.  ..35     32.37   24.21  31,512 
9  paid.  ..34     32.34   22.11  16,475 
Average  net  price  paid  by  above 

103  co-operative  creameries.  .$.3892 
Average  price.  New  York  Ex- 
tras, June  3671 

Average  price.  New  York  Ex- 
tras, June  1  to  July  15  3689 

Average  pounds  butterfat  re- 
ceived per  creamery  25,879 

Better  Sires  Exhibit 
When  purebred  sires  are  used  to 
improve  farm  live  stock  the  offspring 
is  more  salable  than  that  of  scrub, 
grade,  or  crossbred  sires,  and  brings 
nearly  fifty  per  cent  greater  returns. 
This  "percentage  was  brought  out  as 
the  result  of  a  questionnaire  sent  by 
the  United  States  Department  of 
Agriculture  to  several  hundred  farm- 
ers in  all  parts  of  the  country.  At  the 
National  Dairy  Exposition  at  St.  Paul, 
October  7  to  14,  the  Department  will 
have  an  exhibit  based  on  facts 
brought  out  in  this  study. 

This  exhibit  will  enable  interested 
farnmrs  to  see  just  how  much  effect 
pure  blood  has  on  various  kinds  of 
stock,  and  the  extent  to  which  it 
affects  the  pocketbook.  It  is  shown 
that  purebred  live  stock  in  general 
has  about  forty  per  cent  greater  earn- 
ing power  than  scrub  stock,  apart 
from  its  bnunling  or  sale  value.  The 
improvement  is  most  noticeable  ill 
dairy  <'attl<i  and  poultry,  probably 
i)ocause  it  is  easier  (o  measure  their 
production  than  the  production  of^ 
other  kinds  of  farm  animals. 
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Prosperity  follows  the  Dairy  Cow  Donh  fail  to  attend 

the  National  Dairy  Show 

And  see 

GEORGE  M.  EBERT 
and  GEORGE  BYERS 

Representing 

LEWIS  EBERT  &  SONS 

151  READE  ST.,  NEW  YORK  CITY 

Butter  and  Eggs 


GOPHER  CANS 

MILK  CANS  and  ICE 
CREAM  PACKING 
CANS 

That  have  proved  their  real  value 
by  actual  use  and  abuse.  Best 
quality  of  pure  Straits  tin;  faultless 
construction;  expert  inspection. 
The  best  value  from  a  point  of 
service  :  :  : 


Manufactured  in  the  Heart  of  the  Greatest  Dairy  District  bv  the 

is  Co- 


Established     18  8  8 

311  CHESTNUT  STREET  SAINT  PAUL,  MINN. 
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AFTER  CREAM  GRADING 


Missouxi  Marketing  Commis- 
sioner Opens  Campaign. 


Standardization  of  Missouri  cream 
and  urging  the  purchasing  of  cream 
from  the  producer  on  a  graded- basis  is 
the  latest  program  of  useful  field  work 
the  Missouri  State  Marketing  Bureau 
has  undertaken.  A  differential  of  at 
least  three  cents  per  pound  is  recom- 
mended and  recogoized  as  the  mini- 
mum difference  in  value  between  No.  1 
cream  and  No.  2  cream. 

A  corps  of  seven  field  men  are  now 
working  in  co-operation  with  cream 
buying  stations  and  dairymen  in  the 
important  dairy  centers  of  the  Ozarks. 
Forty-two  towns  are  on  the  itinerary 
which  is  completed  up  to  October  1. 
At  the  conclusion  of  the  present  sched- 
ule, one  hundred  and  sixteen  towns 
located  in  fifty-four  counties  will  have 
been  reached  by  the  State  Marketing 
Bureau.  The  work  has  been  in  prog- 
ress since  August  11  in  the  central 
counties  of  Missouri. 

Bi^  Increase 

Although  the  Federal  Census  of 
1920  shows  only  a  slight  increase  over 
1900  of  dairy  products  produced  in 
Missouri  it  shows  the  total  value  of 
dairy  products  produced  in  Missouri 
for  the  year  1919  to  be  approximately 
$35,000,000.  This  represents  an  in- 
crease in  value  over  1909  of  154  per 
cent.  The  receipts  from  the  sale  of 
dairy  products,  however,  increased 
188  per  cent  during  the  same  ten-year 
period. 


"Make  Missouri  Cream  Better — It 
will  Pay,"  should  be  the  slogan  of 
every  person  interested  in  the  dairy 
industry  of  the  state.  Competition 
in  the  sale  of  dairy  products  is  keener 
today  than  ever  before.  The  con- 
sumer has  gradually  raised  his  stand- 
ard for  all  kinds  of  finished  products, 
including  butter  and  other  manufac- 
tured dairy  articles.  The  great  dairy 
states  of  Wisconsin,- Minnesota,  New 
York  and  others  have  developed  the 
art  of  buttermaking  in  a  purely  scien- 
tific basis.  The  industi'y  in  Mis- 
souri must  be  developed  on  a  similar 
basis  or  suffer  a  decrease  in  its  profit- 
ableness to  the  producer. 

Quality  Raw  Product 

Butterfat  that  is  low  in  quality  is 
unfit  for  other  than  low-grade  butter. 
The  raw  product  must  have  quality 
in  it  before  quality  can  be  put  into 
the  finished  product.  Low  prices 
always  prevail,  relatively  speaking, 
on  low  grade  butter.  Low  prices  on 
low  grade  butter  mean  low  prices  on 
low  grade  butterfat. 

At  the  outset  of  its  cream  standard- 
ization program,  the  State  Marketing 
Bureau  secured  considerable  encour- 
agement from  a  number  of  the  large 
operators  engaged  in  the  butter  mak- 
ing industry.  It  was  recommended  to 
them  that  all  butterfat  be  purchased 
on  a  graded  basis.  Consequently,  a 
n'.imber  of  the  large  operators  are 
renewing  their  efforts  to  get  all  of  their 
cream  buying  stations  located  at 
country  shipping  points  to  make  a 
differential  of  approximately  three 
cents  per  pound  between  No.  1  and 


No.  2  grade  butterfat. 

Entitled  to  Extra  Returns 

If  the  producer  of  No.  1  grad 
wheat  is  entitled  to  more  money  pe 
bushel  than  is  the  producer  of  No. 
grade  wheat,  so  is  the  producer  wh 
sells  No.  1  grade  butterfat  entitled  t 
more  money  per  pound  than  the  pro 
ducer  who  sells  No.  2  grade  butterfat 

By  making  a  differential  betwee 
the  grades  of  three  cents  or  more  it  i 
evident  that  producers  who  are  no 
selling  No.  2  butterfat  will  have  a 
incentive  to  take  better  care  of  thei 
cream  so  as  to  get  a  few  more  cent 
per  pound  for  their  butterfat  tha 
they  are  now  receiving. 

The  causes  which  operate  to  lowe 
the  quality  of  the  cream  are  largel 
within  the  control  of  the  producer 
By  proper  care  of  the  cream  the  num 
ber  of  pounds  of  No.  2  grade  crea 
sold  annually  in  Missouri  can  b 
greatly  decreased,  and  the  numbe 
of  pounds  of  No.  1  grade  cream  cor 
respondingly  increased. — Arthur  T 
Nelson,  Missouri  State  Marketin 
Commissioner. 


Bi^  Poultry  Shipment 

Georgia  farmers  shipped  ninetee- 
carloads  of  live  poultry  co-operativel 
in  the  first  six  months  of  1922,  accord 
ing  to  reports  to  the  United  State 
Department  of  Agriculture.  Thi 
poultry  was  fed,  managed,  and  stand 
ardized  for  shipment  as  recommende 
by  state  and  county  extension  work 
ers. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 
Western  Representative 
SEND  FOR  RUBBER  STAMP 

Referencea: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.Y.  

11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Lonii  Distance 
Garfleld  3808 


ST.  PAUL,  MINN. 
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U.  S.  BUREAU  OF  MARKETS 

Accounting  Records  for  Creameries 

Why  use  a  makeshift  or  incomplete  system  of 
accounting  that  only  partly  tells  the  story  of 
your  creamery  operations?  The  U.  S.  Bureau 
of  Market  forms  cover  every  necessary  step  of 
operation  from  the  buying  of  cream  and  milk 
to  the  sale  of  the  finished  commodity.  Write 
for  samples  and  prices  today. 


H.  W.  KINGSTON  PRINTING  CO. 

527-533  MINNESOTA  ST.        ::         ST.  PAUL,  MINN- 

Printers  of  THE  DAIRY  RECORD 


BOOKS 

Principles  and  Prac'.ices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  EIov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.26 

Modem  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Maimers,  by  Val      / Oil  cloth  1.65 

Miller  1  Cloth  1.25 

Instructions  for  Traction  and  Stationary  j  Cloth  1.60 

Engineers,  by  Wm.  Boss  (Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   l.eo 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell  . .  1.60 

Dairy  Chemistry,  by  Snyder  

Dairy  Technology,  by  C.  Larson  and  Wm.  White   2!l5 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged]  1.65 
Modem  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson  ,  ]  1.50 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Puij- 

low   2.80 

Making  the  Farm  Pay,  by  C.  C.  Bowafield   1.10 

Steven  Mechanical  Catechism  \  \  2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

—for — 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8i  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  x    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each  2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000    5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.85 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   5.00 

Cash  Book,  50  leaves,  8i  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9i  x  11}  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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BIG  CROWD  COMING 


(Continued  from  Page  14) 

State  Premiums 

Surpassing  the  association  prizes  in 
number  and  intrinsic  value  are  the 
premiums  offered  by  the  various 
states. 

A  gold  medal  is  offered  to  the  but- 
termaker  exhibiting  the  highest  scor- 
ing fresh  butter  from  his  state,  pro- 
vided the  state  has  twenty-five  or 
more  entries. 

The  State  Dairy  and  Food  Com- 
mission of  Minnesota  offers  $150  to 
Minnesota  buttermakers,  provided 
the  banner  in  won  by  Minnesota. 
The  prizes  will  be  awarded  as  follows: 

First  prize  $25.00 

Second  prize   23.00 

Third  prize   20.00 

Fourth  prize   18.00 

Fifth  prize   15.00 

Sixth  prize   13.00 

Seventh  prize   11.00 

Eighth  prize   10.00 

Ninth  prize   8.00 

Tenth  prize   7.00 

The  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  also 
offers  the  sum  of  $500  to  be  pro  rated 
among  Minnesota  operators  scoring 
95  or  better. 

Several  Iowa  creameries  have 
agreed  to  offer  $100  to  their  butter- 
maker  provided  Iowa  wins  the  banner 
and  their  buttermaker  exhibits  one 
of  the  ten  highest  scoring  tubs  from 
that  state. 

The  South  Dakota  Dairy  Associa- 
tion offers  a  silver  cup  for  the  highest 
scoring  tub  from  South  Dakota,  and  a 
gold  medal  for  the  second  highest 
scoring  tub,  provided  there  are  fifteen 
or  more  entries  from  the  state. 

The  Oregon  Buttermakers'  Associa- 
tion offers  $25.00  to  the  buttermaker 
having  the  highest  scoring  tub  from 
Oregon. 

To  Revise  Constitution 

Secondary  only  to  the  butter  eon- 
test  in  interest  is  the  task  of  revising 
the  constitution  and  by-laws  of  the 


National  Association,  which  will  be 
taken  up  at  the  convention. 

The  concensus  of  opinion  appears 
to  be  that  the  revision  recommended 
by  the  committee  to  which  that  task 
was  delegated  will  be  accepted  as 
proposed. 

Hans  Hoiberg  of  Coon  Valley, 
Wis.,  C.  R.  Conway  of  Waseca,  Minn., 
and  C.  R.  Conway  of  Garner,  Iowa, 
constitute  the  Committee  on  Revision. 
Mr.  Hoiberg  will  introduce  the  mea- 
sure and  urge  its  adoption  by  the  con- 
vention. 

Mortensen  For  President 
There  appears  to  be  considerable 
interest  in  the  probable  personnel  of 
the  officers  who  will  guide  the  organ- 
ization the  first  year  in  its  new  form. 

It  is  believed  that  Minnesota,  Iowa 
and  Wisconsin  operators  will  be  unani- 
mous in  insisting  that  Professor  Mor- 
tensen of  Ames  serve-  another  term. 
It  is  well  known  that  Mr.  Mortensen 
is  absolutely  opposed  to  accepting  the 
office  again,  and  it  is  a  question  wheth- 
er he  can  be  prevailed  upon  to  do  so. 

But  little  interest  in  the  other 
offices  has  been  manifested  to  date. 
The  general  impression  appears  to  be 
that  the  present  incumbents  will 
refuse  a  second  term,  however. 


Will  Visit  Exposition 

Judging  from  the  hotel  reservations, 
most  of  the  operators  who  attend  the 
convention  will  devote  several  days 
to  visiting  the  National  Dairy  Expo- 
sition. 

The  fact  that  the  big  show  will 
probably  go  East  next  year  is  appa- 
rently leading  most  creamerymen  to 
desire  to  avail  themselves  of  this  last 
opportunity  to  see  the  exposition  for 
several  years. 


EVERYTfflNG  READY 

(Continued  from  Page  14) 

with  the  endorsement  and  co-oper- 
ation of  agricultural  leaders  of  the 
Northwest,  Mr.  Skinner  believes  the 
1922  Dairy  Exposition  will  set  a  per- 
manent standard  for  Northwest  agri- 
culture. 


To  Exhibit  New  Churn 

At  this  year's  Dairy  Show  in  con- 
nection with  the  usual  Manning 
Equipment  Exhibit  in  Main  Entrance 
Spaces  36  to  42,  inclusive,  the  Man- 
ning Manufacturing  Company  will 
exhibit  a  new  combined  churn  and 
worker.  While  this  is  the  first  time 
the  machine  has  been  shown  at  a 
Dairy  Show  the  churn  has  been  under 
construction  in  the  experimental  stage 
for  the  past  two  years.  No  time  or 
expense  has  been  spared  in  perfecting 
the  new  Manning  Churn.  Old  churns 
of  every  manufacture  have  been 
studied  from  every  angle  at  the 
Company's  Rutland,  Vermont,  plant 
to  determine  the  most  efficient  type 
of  churn  and  learn  the  mechanical 
weaknesses  of  different  makes. 

The  Company  has  now  perfected 
a  two-roll,  all-gear  driven  machine, 
which  is  the  most  eflficient  from  a 
buttermaking  standpoint,  and  is  sure- 
ly the  strongest  and  most  durable 
nechanical  drive.  The  usual  objec- 
tion to  noise  in  gear  driven  churns  has 
been  entirely  eliminated  in  the  Man- 
ning by  using  extra  heavy  bearings 
and  shafts.  The  gears  are  all  extra 
heavy  and  are  precision  machine  cut. 
The  entire  barrel  is  made  of  cypress, 
the  wood  eternal.  The  new  churn 
and  worker  has  received  the  most 
exhausted  tests  and  is  now  ready  for 
the  exacting  American  buttermaker. 

The  Manning  Exhibit  will  also 
include  a  complete  line  of  Vat  Pas- 
teuri  zers,  Forewarmers,  Bottle  W^ash- 
ers,  Ice  Cream  Can  Washers,  Milk 
Can  Washers,  Can  Driers,  Can 
Straighteners,  Tubular  Coolers,  Bot- 
tle Cases,  Milk  Pumps  and  Brine 
and  Water  Pumps. 

The  many  Manning  users  and 
friends  are  cordially  invited  to  inspect 
all  equipment  and  make  the  Manning 
Booth  their  headquarters  while  at- 
tending the  Show. 


Crab  Orchard,  Neb. — The  Farmers' 
Union  and  the  Arthur  Cumings  cream 
station  have  consolidated  and  the 
business  is  now  under  the  management 
of  Mr.  Cumings. 


It  costs  you  nothing 
to  find  out  if  the 
K.  V.  P.  Genuine 
Vegetable  Parch- 
ment is  as  good  as 
folks   say   it  is. 

Do  it  now! 


Kalamazoo  Vegetable  Parchment  Cow  | 

KaUoiaxeo.  MIcMgmB.  U.  S.  A.  I 


C.  F.  ADAMS  8i  CO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  You  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Inring  National  Bank;  Fidelity  Trust  Oo. 
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Advice  

Worth  

While  

For   -   -   -   -  - 
Any-   -   -  - 
Creamery 


SEE  [ED.]  SEAMAN  at 
Saint  Paul 


Winf  eld  H.  Mapes 

Company  New  York 


c 


HR.  HANSEN'S  LABOR- 
ATORY, Inc.,  EXTENDS 

A  CORDIAL  INVITA- 
TION TO  BUTTERMAKERS, 
CHEESEMAKERS,  MILK  DEAL- 
ERS, ICE  CREAM  MANUFACT- 
URERS, AND  ALL  OTHERS  IN- 
TERESTED IN  MILK  AND  ITS 
{PRODUCTS,  TO  VISIT  THEIR 
BOOTH  ON  MAIN  FLOOR,  MAIN 
EXPOSITION  HALL, 


National  Dairy  Exposition 

OCTOBER  7th  -  14th,  1922 


CHR.  HANSEN'S  LABORATORY,  Inc.,  Little  Falls,  N.Y. 

Western  Branch:  Milwaukee,  Wis. 
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MOISTURE  NO  CRITERION 

No   Relation    Between  Water 
Content  and  Quality. 


There  was  at  least  one  important 
lesson  taught  by  the  butter  sent  to 
the  Wisconsin  dairy  school  from 
creameries  in  the  state  this  month. 
The  butter  showed  that  the  butter- 
makers  had  profited  by  the  criticisms 
and  suggestions  made  by  the  judges 
the  month  before  this. 

Nearly  all  the  butter  this  month 
was  given  a  perfect  score  on  texture, 
color,  and  salt  showing  that  our 
judge's  comments  on  these  points  at 
the  previous  butter  scorings  had  been 
noted  by  the  buttermakers,  and  they 
had  made  an  honest  effort  to  overcome 
any  defects  of  this  kind. 

Every  buttermaker  knows  that  he 
alone  is  responsible  for  the  score  of  his 
butter  on  workmanship.  This  includes 
the  body,  color,  salt,  and  package. 
It  is  up  to  him  to  make  the  butter 
perfect  on  these  points,  and  he  can  do 
it  if  he  tries.  Our  dairy  school  scoring 
this  month  showed  that  the  men  tak- 
ing part  in  this  work  regularly  are 
trying  to  improve  their  butter. 
Boosts  Scores 

We  had  one  good  illustration  of  this 
in  studying  the  score  cards  of  the 
different  buttermakers  for  the  past 
year.  One  buttermaker  at  the  begin- 
ning of  the  year  made  butter  which 
scored  85,  and  at  the  close  of  the 
year  his  butter  was  scoring  93  to  94. 
This  man  was  interested  in  his  work 
and  he  was  also  willing  to  work  every 
day  in  the  year  and  not  spasmodically. 

This  is  encouraging,  because  one  of 
the  first  principles  of  success  is  an 
honest  effort  to  do  better  and  to  try 
seriously  to  overcome  any  of  the 
obstacles  which  may  be  on  the  road 
to  success. 

Hot  Weather  Effects 

The  flavor  of  the  butter  this  month 
showed  the  effects  of  the  excessively 
hot  weather  about  the  time  of  this 
scoring  and  the  comment  "high  acid" 
was  frequently  made  by  the  judges. 
The  best  remedy  for  this  condition  is 
of  course  to  deliver  the  cream  daily 


to  the  buttermaker. 

This  practice  I  think  is  gaining  rap- 
idly among  our  creameries.  Many 
of  them  have  taken  up  the  grading  of 
cream  and  found  the  improvement  in 
the  butter  is  making  a  good  impression 
on  the  patrons  as  well  as  the  butter- 
makers. 

Considerable  comment  has  been 
made  recently  about  the  relation  be- 
tween the  moisture  content  of  butter 
and  its  quality. 

Scores  and  Moisture 

I  have  noticed  that  some  authorities 
claim  that  low  scoring  butter  contains 
a  high  moisture  content  and  high 
scoring  butter  seldom  or  never  con- 
tains a  high  moisture  percentage.  I 
have  taken  the  average  scores  of  a 
number  of  judges  on  100  different 
packages  of  butter  and  compared  the 
total  score  with  the  percentage  of 
moisture.  I  find  the  following  results: 
The  high  scoring  butter,  95  to  96 
ranged  in  moisture  content  from  11.8 
to  15.7.  The  next  highest  scoring 
butter,  94  to  95  varied  in  moisture 
from  10.7  to  14.5.  Butter  scoring 
from  92  to  93  showed  a  moisture  con- 
tent from  10.7  to  15.8.  Butter  scoring 
91  to  92  showed  a  moisture  content 
from  12.1  to  15.6.  While  the  lowest 
scoring  butter,  85  to  90,  showed  a 
moisture  content  of  10.1  to  15.8  per 
cent. 

These  figures  show  what  might  be 
expected,  that  there  is  no  uniformity 
in  the  relation  between  score  and 
moisture  content. 

It  is  true  that  the  observations  on 
butter  scoring  90  are  more  numerous 
than  those  on  butter  scoring  94  to  95, 
but  the  tests  show  that  95  scoring 
butter  is  high  in  moisture  and  low  in 
moisture,  in  some  cases.  In  fact  the 
particular  tubs  of  butter  from  which 
these  observations  were  taken  showed 
that  the  highest  scoring  package, 
95.75  contained  15.7  per  cent  mois- 
ture, while  another  package  scoring 
95.25  had  a  moisture  content  of  11.8. 

There  were  no  high  scoring  packages 
of  butter  with  excessive  moisture  m 
them,  but  this  was  not  the  case  with 
the  low  scoring  packages,  a  number  of 
these  contained  a  very  high  moisture 


content.  It  should  be  noted  also  that 
a  number  of  low  scoring  packages 
contained  a  very  low  moisture  con- 
tent, but  the  largest  number  of  pack- 
ages with  high  moisture  content  were 
found  in  the  low  scoring  butter. 
Low  Salt  Content 
In  studying  these  scores  of  100  tubs 
of  butter,  it  is  interesting  to  note 
that  the  high  scoring  butter  in  every 
case  contained  a  low  salt  content, 
showing  that  the  standard  of  the 
judges  at  the  present  time  is  a  good 
butter  flavor  and  not  a  salt  flavor. 
In  fact  the  packages  of  butter  scoring 
95  and  above,  all  contained  less  than 
two  per  cent  salt,  while  the  packages 
of  butter  scoring  below  90  nearly  all 
contained  from  two  to  four  per  cent 
salt. 

Some  buttermakers  still  think  that 
an  excess  of  salt  will  cover  up  any 
defective  flavors  of  the  cream.  This 
is  not  the  case,  as  we  have  demon- 
strated at  the  dairy  school  that  exces- 
sive salt  has  a  tendency  to  make  the 
bad  flavors  more  prominent  if  any- 
thing, and  buttermakers  obliged  to 
receive  sour  cream  will  find  light  salt- 
ing to  be  an  advantage  to  the  flavor 
of  the  butter. 

Loss  In  Working 

One  man  sending  butter  to  th 
scoring  this  month  claimed  the  part 
to  whom  he  was  shipping  his  butte 
reported  that  it  contained  five  per  cen 
salt  and  he  wanted  to  know  if  this  w 
possible  when  he  used  only  one  oune 
of  salt  to  each  pound  of  butter.  The 
package  of  butter  he  sent  to  us  con- 
tained 3.5  per  cent  salt.    If  he  was 
able  to  save  all  the  salt  when  adding  it 
at  the  rate  of  one  ounce  to  a  pound, 
this  would  leave  about  six  per  cent 
salt  in  the  butter,   but   there  will 
necessarily  be  a  certain  amount  of 
waste  in  working  the  butter,  and  it  will 
be  rather  a  difficult  matter  to  make 
butter  containing  five  per  cent  salt 
when  salting  only  at  the  rate  of  one 
ounce  to  the  povind. 

Another  tub  of  butter  received  this 
month  scored  86.  It  contained  16.4 
per  cent  moisture  and  4.2  salt.  The 
buttermaker  writes,  "Please  tell  mt 
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GREETINGS 


Everyone  in  this  great  Northwest  should  attend  the  National  Dairy 
Show  and  the  National  Creamery  Buttermakers'  Convention  next  week,  as 
both  these  events  are  going  to  be  the  largest  ever  held. 

While  doing  this  we  want  you  to  call  at  booth  number  236  and 
make  yourself  right  at  home.  Call  whether  you  are  a  Vanite  user  or  not. 
You'll  find  something  there  that  will  interest  you. 

Vanite  has  brightened  a  large  number  of  creameries  and  cheese  factories 
in  the  Northtvest  in  years  past,  so  now  let  our  representatives  he^p  brighten 
your  visit  to  these  two  great  events. 


WHEN 


You  hit  the  trail  for  the  National  Creamery  Butter- 
makers'  Convention  and  the  National  Dairy  Show; 
resolve  that  you  will  interview  our  Mr.  Frank 
Waskow  who  will  be  there  looking  for  you. 

We  w  ant  more  good  Butter  and  Eggs  to  supply  our  large 
hotel  and  grocery  trade.  We  pay  premium  on  fine  grades 
of  butter.  Returns  made  daily.  Start  weekly  shipments 
our  way. 


WASKOW  BUTTER  GO. 

346-352  West  South  Water  St.,  Chicago 

REFERENCES:  Fori  Dearborn  National  Bank  and  Dairy  Record,  St.  Paul,  Minn. 


48 


THE  DAIRY  RECORD 


what  you  think  is  wrong  with  this 
butter.  I  want  to  overcome  the 
trouble  as  I  do  not  like  to  make  butter 
that  scores  under  92.  I  am  working 
hard  for  better  cream  and  tell  my 
patrons  to  keep  their  cream  sweet  and 
use  cooling  tanks.  Anything  you  can 
tell  me  that  is  wrong  about  my  work- 
manship I  shall  be  glad  to  know." 
This  is  a  buttermaker  whom  we  can 
help,  and  since  he  shows  such  a  teach- 
able disposition,  I  have  no  doubt  we 
will  be  able  during  the  year  to  help 
him  bring  his  butter  score  from  86  to 
96.  This  is  the  type  of  buttermaker 
we  are  trying  to  help. 

Want  to  Improve 

A  secretary  of  a  co-operative  cream- 
ery writes,  "We  are  fully  aware  of  the 
fact  that  our  butter  does  not  score 
very  high,  but  it  is  our  aim  and 
ambition  to  make  a  better  quality 
and  we  want  to  know  just  what  is 
wrong  with  this  butter." 

Another  buttermaker  writes,  "I  am 
ha^dng  a  lot  of  trouble  this  year  with 
my  butter.  It  is  hard  to  grade  the 
cream  as  it  is  ail  gathered  cream,  and 
I  am  getting  a  score  of  90  on  the  Chi- 
cago market.  I  want,  however,  to 
raise  this  to  92,  and  I  hope  you  can 
help  me.  I  am  thinking  of  pasteuriz- 
ing the  cream,  but  am  not  sure  that 
this  would  raise  the  score,  and  if  I 
do  pasteurize,  how  can  I  handle  sour 
cream  to  get  the  best  results?  Cream 
comes  in  between  two  and  four  in  the 
afternoon.  Anything  you  have  to 
offer  will  be  very  much  appreciated." 

We  have  requested  the  official 
butter  scorer  on  the  Chicago  market 
to  re-score  the  packages  after  our 
judges  had  finished  their  scoring  at 
Madison.  We  hope  to  have  the  figures 
to  report  later,  so  that  the  butter- 
makers  may  know  how  our  dairy 
school  judges  compare  with  the  mar- 
ket judges  on  butter  scoring. — E.  H. 
Farrington. 


TEAM  WORK  NEEDED 


Dairy  Groups  Must  Work 
Together  Says  Van  Norman. 


The  need  for  team  work  and  leader- 
ship in  the  dairy  industry  was  em- 
phasized by  Professor  H.  E.  Van 
Norman,  president  of  the  World's 
Dairy  Congress  Association,  in  speak- 
ing at  the  annual  meeting  of  the  Grove 
City  Creamery.  The  business  men 
of  Grove  City  got  together  some  time 
ago  and  built  the  creamery.  It  is 
rented  and  run  by  the  United  States 
Departnient  of  Agriculture,  which 
uses  it  in  many  of  its  experiments. 
The  Department  pays  the  farmers 
more  for  their  milk  than  any  other 
purchaser  and  the  output  of  the 
creamery  is  so  widely  sought  after 
that  the  management  is  compelled  to 
dispose  of  the  products  on  a  pro  rata 
basis. 

Dr.  Van  Norman  has  just  returned 
from  an  extended  trip  to  the  dairy 
countries  of  Western  Europe.  He 
represented  the  State  Department  at 
the  annual  conference  of  the  Inter- 
national Institute  of  Agriculture,  at 
Rome,  Italy,  early  in  May,  and  after- 
wards visited  Government  officials, 
scientists,  business  men  and  social 
workers  in  Italy,  Switzerland,  France, 
Belgium,  Holland,  Denmark,  Norway, 
Sweden,  England  and  Scotland  to 
discuss  with  them  plans  for  the  Con- 
gress, which  is  to  be  held  in  one  of  the 
leading  cities  of  the  United  States 
early  in  October,  1923.  It  will  be 
the  first  international  dairy  meeting 
to  be  held  in  this  country,  and  the 
most  ambitious  ever  held  anywhere. 
President  Harding  has  invited  150 
nations,  colonies  and  commonwealths 
to  send  representatives.  In  his  speech 
Dr.  Van  Norman  said  in  part: 


"The  big  steel,  sugar,  meat,  tobacco 
and  railroad  corporations  attract  at- 
tention because  of  the  largeness  of 
the  businesses  organized  under  single 
leaderships.  In  contrast  with  this, 
the  dairy  industry  is  made  up  of  an 
infinite  number  of  small  units.  Nearly 
5,000,000  farmers  are  required  to 
supply  us  with  milk.  The  time  has 
come  when  these  small  units  can  not, 
independently,  meet  successfully  all 
the  conditions  which  confront  them. 
Team  work  is  imperative.  The  team 
must  be  large  enough  in  each  instance 
to  include  the  whole  community. 
Collective  Team  Work 

"The  Grove  City  creamery  is  a 
striking  example  of  collective  team 
work.  In  this  team,  the  business  men 
of  the  town,  the  farmers  of  the  com- 
munity, the  educational  leaders  of 
the  state  and  national  agricultural 
institutions  have  co-operated  in  evolv- 
ing an  enterprise.  The  creamery, 
which  has  developed  from  their  united 
efforts,  makes  butter,  cheese  and 
other  milk  products  of  so  high  a  grade 
that  the  prices  received  net  you,  the 
farmers  of  this  community,  more  than 
those  receive  who  ship  their  milk  to 
the  great  centers  of  population — 
usually  the  highest  cash  markets  for 
whole  milk. 

"America  will  entertain  the  leaders 
of  the  dairy  industry  of  foreign  lands 
in  October,  1923,  at  a  great  World's 
Dairy  Congress.  What  lesson  has 
this  community  to  teach,  through 
these  visiting  leaders,  to  the  struggling 
farmers  of  other  countries?  Your 
progress  is  due  to  leadership  and  to 
willingness  to  co-operate  with  that 
leadership.  Some  of  the  privileges 
of  individualism  must  be  subordinated 
if  we  are  to  have  the  profits  of  collec- 
tive effort. 

Use  Record  Want  Ads 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  FideUty  Trust  Co.;  Columbia  Bank 
or  your  own  banker 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

I    3 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Rofnrence»t  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 
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Cut  Your  Water 
Pumping  Cost  in  Half 

A  UNIFLOW  PUMP  will  deliver  at  high  pressure,  a 
continuous  stream  of  fresh,  clean  water  direct  from  the 
well  at  all  times,  thus  eliminating  standpipes  and  storage 
tanks,  at  a  cost  of 

1  Cent  per  1000  Gallons 

(Depending  on  Depth  to  Water) 

This  is  half  the  usual  cost,  with  other  types  of  pumps. 

Dairy  interests  need  a  dependable,  efficient  pump  of 
this  character  for  cooling  cream  in  the  vats,  and  washing 
down  and  sprinkhng  with  a  hose.  A  UNIFLOW  pump 
reduces  your  FIRE  HAZARD. 

UNIFLOW  Pumps  give  long,  continuous  service  and 
^v-ith  the  SAVING  in  ICE,  POWER  and  LABOR,  PAY 
FOR  THEMSELVES  in  a  very  short  time. 

Twin  City  Pump  Co.,  Inc. 

126-F  No.  Fourth  St.  Minneapolis,  Minn. 

National  Creamery  Buttermakers' — You  are  cordially  invited  to  call 
at  our  office  while  in  Twin  Cities. 


Lefs  Go!    All  Aboard! 

For  the  NATIONAL  DAIRY  SHOW  and  the  National  Cream- 
ery Buttermakers'  Meetings. 

We  are  told  by  our  friend  Colonel  Skinner  of 
the  National  Dairy  Show  that  this  is  to  be  the 
largest  and  best  show  ever  held.  A  large 
number  of  new  attractions  have  been  added. 
Among  them  is  the  dressed  poultry  exhibit 
which  is  bound  to  attract  attention.  New  feat- 
ures in  the  Dairy  machinery  Exhibit  will  be 
seen.  In  fact  several  of  the  large  Fair  Ground 
buildings  not  used  last  year  are  being  used 
this  year. 

Owatonna  Creamery  Supply  Co. 

Owatonna^  Minn. 


u 


Our  MR.  JAMES  ADAIR  and  our  smiling 
HARRY  E.  STREET  will  be  there ;  meet  them 
at  the  Davis-Watkins  Dairymen's  Mfg.  Go's, 
display.  They  will  also  be  at  the  National 
Creamery  Buttermakers'  Convention,  which 
our  friend  OMAN  tells  us  is  going  to  be  the 
best  attended  National  Convention  in  years. 

Prepare  to  start  early  and  stay  long — Just 
before  starting  mail  your  orders  to  us  and  they 
will  be  at  your  creamery  when  you  return. 
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Preparing  For  Course 
The  first  short  course  in  a  series  of 
five  to  be  held  during  the  fall  and 
winter  months  by  the  dairy  husbandry 
division  at  University  Farm  will  be 
for  advanced  creamery  operators, 
beginning  November  13,  and  con- 
tinuing two  weeks.  Prof.  J.  R.  Keith- 
iy  will  be  in  charge. 

This  course  is  open  only  to  those  who 
have  had  at  least  two  years'  experiencs 
in  a  creamery,  or  one  year's  experience 
and  a  term  in  the  dairy  short  course. 
Professor  Keithley  says:  "Special 
attention  will  be  given  to  those  things 
the  successful  creamery  man  must 
know,  but  Avhich  arc  not  readily 
learned  by  practical  work  in  the 
creamery.  In  this  class  comes  testing 
butter  for  moisture  and  salt,  creamery 
bookkeeping,  calculation  of  the  cost  of 
manufacture,  overrun,  and  similar 
problems. 

"The  scientific  principle  of  cream 
ripening,  pasteurization  and  starters 
will  be  taught  by  experts  in  bacteri- 
ology and  dairy  chemistry.  The 
practical  application  of  these  facts 
will  be  taught  by  some  of  the  most 
expert  buttermakers  of  the  state." 


Bi^  Machinery  Exhibit 
The  Creamery  Package  Mfg.  Com- 
pany of  Chicago,  will  have  the  largest 
machinery  exhibit  at  the  Exposition, 
consisting  of  twenty-two  spaces,  Nos. 
67  to  88,  inclusive,  and  located  just 
inside  the  main  entrance  of  Machinerv 
Hall. 

Ttiey  expect  to  exhibit  their  Master 
Dual  Churn  and  Worker,  the  greatest 
machine  of  its  kind  in  the  world. 
They  will  also  show  a  new  Victor 
churn  and  worker — a  churn  in  which 
gear  shifts  are  eliminated.  They 
will  also  exhibit  several  white  vitrified 
porcelain  enameled  Wizard  Vat  Pas- 
teurizers, a  40  and  a  100-quart  Ft. 
Atkinson  Freezer,  a  CP  Ice  Cream 
Brick  Cutter,  CP  Hydraulic  Can 
Washers,  Gaulin  Homogenizers  and 
many  other  new  and  improved  ma- 
chines. 

Special  arrangements  have  been 
made  by  the  company  for  the  enter- 
tainment of  visitors,  including  a  rest 
room,  check  room,  telephones,  etc. 


Broken  Bow,  Neb. — George  Kind- 
ness has  bought  the  Pirnie  cream 
starion  here. 


CHEESE  MEN  PREPARE 


Wisconsin  Convention  to  be  Held 
at  Milwaukee. 


With  the  approach  of  cool  weather, 
hundreds  of  makers  throughout  Wis- 
consin will  begin  to  pick  out  their 
cheese  to  compete  for  the  prizes  at 
the  next  Wisconsin  Cheesemakers' 
Convention,  at  Milwaukee,  January 
10,  11,  12,  1923. 

This  year,  cheese  will  be  judged  in 
eight  classes,  as  follows: 

Class  1.  American  cheese,  any 
style,  made  before  October  1,  1922. 

Class  2.  American  cheese,  Ched- 
dars, Flats  or  Daisies  made  after 
October  1,  1923. 

Class  3.  L.  H.,  Y.  A.,  or  Squares 
made  after  October  1,  1922. 

Class  4.  American  cheese,  any 
style,  made  by  the  granular  process. 

Class  5.    Drum  Swiss  cheese. 

Class  6.    Block  Swiss  cheese. 

Class  7.    Limburger  cheese. 

Class  8.    Brick  cheese. 

A  bigger  lot  of  prizes  than  ever 
before  will  be  listed  in  the  convention 
program,  which  will  be  mailed  to  every 
factory  in  the  state  about  December 
1,  including  gold  watches,  silver  cups, 
leather  traveling  bags,  leather  cush- 
ioned chairs,  cash,  and  a  variety  of 
other  valuable  prizes,  in  every  class. 
Members  Can  Exhibit 

Every  Wisconsin  cheesemaker,  by 
paying  the  annual  dues  of  $1.00  for 
1923,  is  entitled  to  exhibit  cheese  of 
his  own  make  in  as  many  classes  as  he 
chooses. 

The  Convention  sessions  will  be 
full  of  instructive  and  valuable  papers 
and  discussions.  Plan  now  to  be 
there.  Pick  out  your  October  cheese 
to  compete  for  the  prizes.  Tell  the 
others  you  will  be  there.  Be  a  booster. 
We  want  1,500  cheesemakers  this 
year. 

Write  the  secretary  your  wishes, 
ideas,  plans  or  criticisms.  Join  the 
booster  club  by  sending  the  secretary 
your  name.  Now  is  the  time  for  all 
the  live  wires  to  begin  to  pull  for  the 
Convention.  Let's  go. — J.  L.  Sam- 
mis,  Secretary,  Madison,  Wis. 


Above  is  a  photograph  of  manaKtrs,  Ijiaiu  h  managers  and  salesmen  who  attended  the 
annual  salesmen's  convention  of  the  Baker  Ice  Machine  Co.  at  Omaha  last  month.  Reading 
from  left  to  right:  C.  A.  Baker,  purchasing  agent:  Charles  Williams,  manager  Minneapolis 
office:  A.  J.  Plocinsky,  salesman:  R.  C.  Hudson,  advertising  manager:  J.  H.  Coesfeld, 
superintendent:  A.  D.  Benway,  Denver  office:  C.  W.  Koehler,  manager  Fisheries  and 
Produce  department:  F.  E.  Hartman,  salesman;  Charles  Knox,  vice-president:  Harry 
Koontz.  assistant  purchasing  agent:  Eugene  Nichols,  foreman:  J.  E.  Rasmussen,  manager 
Fort  Worth  branch:  P.  R.  Hospe,  salesman:  J.  M.  Speed,  manager  Des  Moines  branch: 
C.  F.  Sturtevant.  export  department:  J.  H.  Sigafoos,  salesman:  W.  M.  Stoms.  research  and 
experimental  department:  William  F.  Moody,  Little  Rock  office:  J.  W.  Morris,  Kansas 
City  branch:  N.  R.  Keeling,  Birmingham  branch;  J.  L.  Baker,  president;  E.  H.  Burge, 
Chicago  office;  E.  L.  Krantz,  salesman:  J.  V.  Vaught,  chief  craftsman,  and  H.  G.  Venemann, 
general  sales  manager.  At  the  present  time  the  company  reports  the  greatest  volume  of 
business  in  its  history.  Baker  plants  have  established  a  reputation  throughout  the  United 
States  for  economy  of  operation  and  long  wear. 


GALLAGHER  BROS. 

Want  Shipments  of 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  of  CUcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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JCinds  of  Economy 


One  Kind  is  False  Economy 
The  Other  is  True  Economy 


You  can  buy  a  suit  of  clothes  at 
a  cheap  price,  made  of  inferior  ma- 
terial and  poor  workmanship.  That's /aise  economy  because  the  "wear"  isn't  there. 
But.  pay  a  little  more  for  a  good  suit  made  of  good  material  and  fine  workmanship  and 
it  will  hold  its  '"shape"  and  style  and  give  you  double  the  amount  of  wear.  That's 
true  economy.  It's  the  same  when  you  buy  butter  tubs.  Cheap  tubs  made  of  inferior 
material  and  poor  workmanship  are  false  economy.  Pay  a  few  cents  more  apiece  and 
get  SCHMIDT  BROS.  TUBS— the  best  tubs  that  money,  brains,  up-to-date  machinery 
£uid  good  material  can  build.  That's  true  economy.  You  never  have  to  go  "begging 
for  buyers"  when  you  ship  in  Schmidt  Bros.  Tubs,  because  they 
always  take  your  butter  to  market  in  first  class  shape,  and  help  you 
get  a  better  grading  and  a  higher  price  for  it.  Schmidt  Bros.'  Tubs 
are  built  of  WHITE  ASH  all  the  way  through.  Wood  or  steel 
hoops  as  you  prefer.  They  are  real  shipping  insuremce  for  your 
butter  and  the  cheapest  tubs  in  the  end  for  you  to  buy. 

ELGIN  BUTTER  TUB  COMPANY 


Schmidt  Bros.  Props. 


ELGIN,  ILLINOIS 


Fitch,  Cornell  &  Company 


16-18  JAY  STREET 

New  York  City 


M 


EET  our  Mr.  Porter  Fitch,  of  New  York 
and  Mr.  E.  J.  Whitmore,  Western  Representative, 
at  the  National  Dairy  Show  and  the  National 
Creamery  Buttermakers  Convention,  they  will  be 
pleased  to  meet  our  many  old  friends  and  make 
new  acquaintances. 

Fitch,  Cornell  &  Company 

16-18  JAY  STREET 

New  York  City 


1^ 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Cc^k. 


nttS:  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAOH.    WM.  M.  LIPPINCOTT,  Western  RepresentatiTeB 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Coming  back  to  where  we  left  off' 
some  time  ago  we  hit  Clarks  Grove, 
Minn.,  along  toward  lunch  time  in  the 
afternoon.    About  the  first  thing  on© 
sees  on  entering  Clarks  Grove  is  the 
creamery,  so  ws  biked  over  there- 
that's  a  habit  of  ours,  it  seems.  The 
Clarks  Grove  co-operative  creamery 
was  established  in  1890,  and  has  been 
running  without  a  hitch  of  any  kind 
ever  since.    It  is  located  a  few  miles 
from  Albert  Lea  and  is  in  one  of  the 
best  farming  districts  in  the  state,  r 
Montana  Bill  Christenson  is  one  of- 
its  patrons  and  can  swear  to  this-^ 
statement.     We  spent  the  night  at 
Bill's  house,  so  got  the  dope  straight. 


H.  H.  Jenson,  the  buttermaker,. 
was  out  of  town  the  day  we  called. 
It  was  a  hot  afternoon  and  he  was,  no-, 
doubt,  out  flivvering  up  a  breeze. 
We  had  tried  that  and  were  anxious, 
to  get  going  again,  so  do  not  blame 
him.  But  Leo  Peterson,  the  helper, 
was  right  on  the  job  and  showed  us- 
the  creamery  and  gave  us  various  dope 
about  it.  There  is  one  large  pasteuri- 
zer in  that  creamery  and  two  large 
vats  and  two  tjhurns.  Those  churns, 
are  fed  cream  which  is  prepared  in. 
good  shape  and  then  run  to  get  the: 
best  results.  We  sampled  some  of  the 
results  in  the  cooler  and  speak  from 
experience.  Leo  showed  us  the  ice 
machine  and  the  cooler,  explained  how 
the  milk  was  cooled  in  the  receiving 
vats  and  showed  us  how  the  butter- 
milk was  kept  cool  and  clean  for  the 
benefit  of  the  buttermilk-inhaling 
public,  etc.  All  sweet  cream  is 
churned  and  sour  cream  is  rejected. 
Nothing  but  A  No.  1  stuff  is  ever 
shipped  out  of  the  Clarks  Grove 
creamery.  They  have  140  patrons 
and  ship  out  120  tubs  of  butter  per 
week.  They  have  1,500  ash  tubs  in 
the  store  room  so  don't  have  to  borrow 
from  the  neighboring  creamery  when 
shipping  day  comes  around.  One  of 
their  patrons  delivers  as  high  as  2.50 
pounds  of  cream  on  Mondays.  He 
has  a  well  developed  wrist,  that  boy, 
and  ought  to  run  for  some  office  as 
those  big  time  milkers  sure  have  tha 
hearty  grip.  He  would  run  those 
birds  with  the  collars  that  one  has  to 
jump  up  to  spit  over,  and  the  skim- 
milk  handshake  ragged  and  plumb 
into  the  discard. 


There  is  a  limestone  floor  in  that 
creamery  which  has  done  good  .ser- 
vice for  about  seventeen  years,  but  it 
is  beginning  to  show  signs  of  hard 
service  and  husky  water  action,  and 
is  going  to  bo  replaced  by  a  concrete 
floor  soon.  The  intake  is  right  in  view 
of  Main  Street  as  is  also  the  tast 
room,  so  the  men  on  the  job  in  the 
creamery  don't  miss  anything  that's 
going  on  in  town.  There  is  a  nice 
little  park  in  front  of  the  building, 
with  a  fine  tree  on  it,  and  the  tree  is 
decorated  witli  a  kid's  swing.  Peter- 
son had  put  in  from  four  A.  M.  that 
<lay  to  seven  P.  M.  getting  out  four 
cluirnings;  'twas  Saturday,  so  we 
Ixuit  it  and  lot  him  i)ut  on  the  feed, 
bag,  and  we  did  the  same  at  Albert. 
Lea  a  little  while  later. 

One  can  never  tell  where  one's 
llivver  will  take  one,  nor  when,  so 
the  next  creamery  we  jolted  up  to  waa 
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the  Independent  creamery  at  Dundas, 
Minn.  Chas.  Biitterfield,  the  butter- 
niakinest  buttermaker  in  the  plant, 
informed  us  that  the  Dundas  plant 
ranked  second  in  the  state  in  the 
volume  of  business  done  by  inde- 
pendent creameries.  They  have  three 
churnings  per  daj',  with  one  churn, 
and  in  the  flush  turned  out  2,000 
pounds  of  butter  per  day.  They  also 
make  a  high  grade  ice  cream  that 
sells  well.  They  have  an  octagon 
intake  and  three  vats.  One  hundred 
and  fifty  patrons  deliver  cream  there, 
and  they  have  eighteen  milk  patrons 
whose  product  is  sent  to  the  conden- 
sery  at  Faribaiilt.  Dundas  is  a  small 
town,  three  miles  south  of  Northfield, 
and  is  the  stamping  ground  of  such 
well-known  parties  as  Uriah  Trout- 
glommer,  who  makes  and  boosts 
home-grown  fishing  tackle,  Ezra  Cook, 
man  of  mystery.  Slap  Jack  Baker 
and  various  motorcj'cle  cops  who  zip 
off  with  the  public  goat  quite  often. 
Said  cops  almost  ran  us  in  for  blocking 
the  traffic  as  our  flivver  has  to  be 
nursed  and  it  automatically  throws  a 
wheel  when  chased  faster  than  twelve 
per. 


A  couple  of  real  flappers  of  the 
extreme  type — rouge,  bobbed  hair, 
abbre\"iated  skirts,  gutter-snipe  Eng- 
lish 'neverything,  passed  isnthin  sore 
eye  range  of  the  Twin  City  Milk 
Producers  plant  at  Dennison,  Minn., 
the  other  day,  and  for  a  minute  or 
so  had  Walt  and  Howie  groggy  and 
hanging  on  the  ropes.  No  one  seems 
to  know  where  these  flappers  came 
from  nor  where  they  went  to,  and 
no  one  seems  to  care  very  much. 
There  will  be  a  couple  more  of  them 
along  in  a  day  or  two.  These  modern 
flappers  cause  a  mild  ripple  for  a 
minute  or  two,  but  when  it  comes  to 
wearing  well  they  seem  to  be  a  total 
loss.  Walt  and  Howie  are  back  on 
their  feet  and  going  good  again, 
alreadv. 


Spring  Grove,  Minn.,  is  in  the 
southern  part  of  the  state.  In  that 
town  even  cookie-pushers  have  man's 
sized  voices.  But  even  at  that,  Eng- 
lish of  any  kind  sounds  good  there; 
one  hears  so  little  of  it.  There  is  a 
crcaraery  at  Spring  Grove,  and  there 
is  a  pile  of  coal  beside  it  which  will 
keep  it  going  for  some  time,  in  spite 
of  the  coal  strike.  Citizens  told  iis 
that  the  local  creamery  did  a  good 
business,  but  we  were  unable  to  give 
it  the  once-over  and  meet  the  butter- 
inaker  as  there  was  a  big  funeral  in 
town  that  day  and  they  were  all  there. 
A  matter  of  a  few  days  before  a  prom- 
inent local  man  had  met  a  lady  who 
just  could  make  her  car  behave,  and 
I  hey  were  burjang  the  result  that  day. 

Most  everyone  we  saw  at  Spring 
<irove  was  just  a  wee  bit  lame,  or  we 
ilo    not    think    that    creamery  coal 
i>uld  have  been  left  in  such  a  con- 
'  iiienl  grab-an<l-oarry  location.  Or, 
;iyhc   lionesty  is   a   disease  down 


Down  on  the  Iowa  line,  mostly  in 
Minnesota,  there  is  a  little  town 
iiled  Bee.  This  little  town  has  a 
'-op<;rative  creamery  that,  according 
<  Mr.  Bergrud,  a  patron,  straddles 
c  state  line,  as  it  were,  and  is  partly 
Minnesota  and  the  rest  in  Jowa. 
!iis  creamery  sends  out  s(!v:m  routes 
'  gather  the  cream.  Magnus  Mag- 
ison  is   the  buttermaker. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter'' 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Reference:  Union  Nationl  Bank,  The  Dairy  Record. 


EN  YARD  &  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

cA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Sept. 30 

Week 
Sept. 23 

Since 
Jan.  1 

44.156 
58.911 
16.635 
15.699 

43.539 
52,426 
19,896 
13,462 

2.309,632 
2,653,391 
962,188 
692,449 

Philadelphia.  .  .  . 

Total  

134.401 

129,323 

6,617,660 

Cold  Storage  Movement  of  Butter 
Week  Ending  Sept.  23, 1922 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 

345,541 

1,305,328 

25,527,003 

New  Yorli.  . 

247,382 

1,215,718 

15,235,452 

313,906 

788,305 

12,128,623 

Philadelphia 

64,392 

381,167 

2,672,419 

Total.  .  . . 

971.221 

3,690,518 

55,563,497 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Sept.  25  

29,728 

52,713 

16.855 

10,289 

Sept.  26  

30,765 

55,493 

18,584 

9.073 

Sept.  27  

26,798 

54,643 

17,068 

10.193 

Sept.  28  

24,332 

51,689 

16,617 

11,458 

Sept.  29  

24,639 

54,606 

16,258 

10,712 

Sept.  30  

24,604 

52.979 

16,864 

11,167 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  SEPTEMBER  23-29,  1922 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


Sept 

Sept 

Sept 

Sept 

Sept 

Sept 

Markets 

23 

23 

26 

27 

28 

29 

New  York.  . 

43 

43 

43  J 

431 

44 

44 

Chicago .... 

41 

41 

41 

4U 

41  > 

42 

Philadelphia 

44 

44 

44^ 

44  i 

44  J 

45 

Boston  

42  J 

42^ 

43 

43 

43 

43 

Deficiency  in  Fresh  Receipts  Made  up 
From  Storage 

The  condition  of  the  butter  markets  dur- 
ing the  week  ending  September  30  was 
mucli  the  same  as  that  of  the  previous  week. 
Since  the  receipts  of  fresh  butter  was  too 
light  to  supply  the  demand,  and  it  was 
necessary  to  make  up  the  deficiency  from 
storage  stocks,  the  latter  was  thrown  into 
the  limelight  as  a  controlling  factor  of  the 
markets.  The  price  level  of  the  markets 
was  controlled  almost  entirely  by  the 
level  of  prices  asked  by  the  holders  of 
storage  goods.  Advanced  asking  prices  for 
storage  stocks  automatically  turned  buyers 
back  to  fresh  butter,  and  this  naturally 
advanced  the  price  of  the  latter.  At  the 
same  time,  any  reduction  of  the  prices 
asked  for  storage  would  attract  enoiigh  of 
the  fresh  butter  buyers  to  cause  a  general 
recession  of  values. 

Fancy  Butter  Scarce;  Undergrade 
Mar4cet  Irregular 

The  butter  markets  during  the  entire 
week  were  steady  to  firm,  and  noticeably 
free  from  violent  changes  in  price  or  senti- 
ment. The  most  notable  change  was  that 
of  added  strength,  which  resulted  in  small 
price  advances.  Despite  the  fact  that 
receipts  were  slightly  heavier,  and  that 
Quality,  especially  in  Chicago,  was  im- 
proved. Fancy  butter  was  scarce  all  weeK. 
The  undergrade  marKet  was  somewhat 
irregular.  In  New  York  and  Boston  a 
surplus  of  these  grades  caused  the  lower 
score  market  to  show  signs  of  weakness. 
Toward  th(!  close  of  the  week,  however,  a 
better  demand  for  the  90-91  scores  was 
noted  at  New  Yortc.  At  Chicago,  while 
not  as  firm  as  the  top  scores,  the  under- 
grades  were  generally  well  cleaned  up. 
The  centralized  car  niaruct  was  subject  to 
about  the  same  conditions  as  thc!  market, 
on  so-called  "  Whok;  Milk  "  or  "(iathered 
Cream"  butter.  jWhilc  trading  was  not 
active,  the  fine  cars  scoring  90  or  better 
were  usually  quite  readily  movcnl  be- 
cause of  their  scarcity.  Acciiiniilations 
of  the  low(!r  grade  cars  were  hardly  burden- 
some, but  it  was  g(!nerally  croncedtid  that 
it  took  much  more  effort  to  move  them. 
Thus  viewed  as  a  whole,  the  fresh  butter 
markets  were  firm  on  top  scores  and  ranged 
from  easy  to  steady  on  the  lower  grades. 
S(orH(io  Butter  Freely  at  Advanced 
Pri<;eH 

Storage  buttcT  was  freely  \iscd  at  prices 
that  were  also  gradually  advanced  as  the 
week  ijrogressed.  Early  in  the  w(H^k  i)2- 
Hcore  was  obtainabhi  in  Chicago  at  37  J  to  38 
cents,  and  in  New  York  at  39  i  to  40  cents. 
Toward  the  close  buyers  found  it  necessary 
to  pay  from  half  to  one  cent  more.  On 
nintity  score  storage;,  (tentrali/.ed  in  Chicago, 
sellcirs  raised  th(;ir  asking  prices  from  30  to 
36 J  cents.  At  th<i  close  of  the  w(!ek  coii- 
sideratjlo  (^onfldeiuM!  was  expressc^d  among 
the  holders  of  storage  goods,  and  inslejid  of 
being  anxious  to  sell,  they  w<M'e  in<'lined  to 
bo  lMdlfr<:rciit  about  selliiig  {!xcc|)t  at  a 
higher  j)rlce. 


Movement  of  Storage  Stocks  Heavy; 
Surplus  Over  Last  Year  Wiped  Out 
One  interesting  feature  in  connection 
with  the  use  of  storage  butter  is  the  rapid 
reduction  in  storage  stocks  and  its  effect 
on  the  whole  market.  Withdrawals  during 
the  week  for  the  four  markets  averaged  close 
to  half  million  pounds,  and  the  excess  over 
last  year  wliich  early  in  August  amoimted 
to  about  eleven  and  one  half  million  on 
Thursday  of  the  week  under  review,  was 
turned  into  a  deficit.  There  is  no  question 
but  that  the  rapid  movement  of  storage 
stocks  is  a  factor  of  much  importance  in 
giving  the  markets  strength.  It  caused 
more  confidence  and  higher  asking  prices 
for  storage  butter,  which  in  turn,  by  causing 
buyers  to  shift  from  storage  to  fresli,  gave 
the  fresh  market  greater  strength.  In  fact, 
the  improved  demand  for  the  medium  scores 
at  New  York,  and  the  lower  scores  at 
Chicago,  was  from  buyers  who  found 
holders  of  storage  butter  asking  more 
money. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

Robert  L.  Ringer, 

Local  Representative. 


NEW   YORK  BUTTER  MARKET 
From  Producers'  Price-Current) 
Higher       Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Sept  25,  43  J  (©44    43   39  ©42 

Tues Sept  26,  44   @44^  43^   39| @42^ 

Wed  Sept  27,  44   ©44^  43i   39J  @42^ 

ThU  Sept  28,441  @45     43^  ©44  39^@42i 

Fri    Sept  29,  441  ©45    44   40  ©43 

Sat    Sept  30,  441  ©45    44   40  ©43 

Saturday,  September  30. 
Creamery — 

Higher  scoring  than  Extras  441  @45 

Extras  (92  score)   ©44 

Firsts  (90  to  91  score)  40  @43 

Firsts  (88  to  89  score)  36  ©39 

Seconds  (83  to  87  score)  331  ©35 

Lower  grades  32  ©33 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  371  ©38 

Centralized,  cars,  89  score  36  ©361 

Centralized,  cars,  88  score  35  j  ©35  j 

Centralized,  cars,  84  to  87  score.  .34  ©35 
Unsalted,  higher  than  Extras.  .  .  .451  ©461 

Unsalted,  Extras  (92  score)  441  ©45 

Unsalted,  Firsts  (90  ©91  score). .  .401  ©431 
Unsalted,  Firsts  (88  ©89  score) .  .  .37  ©391 

Unsalted,  Seconds  341  ©36 

Unsalted,  lower  grades  38  ©34 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Sept.  25,    41  37  ©40  371.... 

Tues.,  Sept.  26,  .41  37  ©40  371.... 

Wed.,  Sept. 27,    41  37  ©40  371.... 

Thu.,  Sept.  28,    41  37  ©40  37;.... 

Fri.,  Sept.  29,  411  37  ©40  371.... 
Sat.,     Sept.  30,    42  38  ©41       38  ©38* 

Creamery,  Extras  (92  scores)   ©42 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91 5  scores)  .  .  38  ©41 

Firsts  (88  to  89  5  scores)  34  ©37 

Second  (83  to  87  scores)  32  ©33 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  38  ©381 

Cheese 

Cheddars   ©221 

Twins   @221 

White   ©221 

Double  Daisies   ©221 

Singles   ©221 

Longhorns   ©23  i 

Young  Americas   ©23  5 

Squares   ©241 

Special  Lines — 

Swiss,  Block  standard   @221 

Loaf,  Extra  Fancy  32  @33 

Choice  25  ©28 

Round,  Fancy  28  ^30 

"A"  No.  1  26  ©27 

No.  1,  medium  while  24  ©25 

Imported,  Fancy  43  5  ©44 

Roquefort  55  ©56 

Limburgcu-,  1  pound  19  ((ji20 

2  pounds  19  ©20 

Brick,  Fancys  23  6i231 

PHILADELPHIA    BUTTER  MARKET 
(From  ('o m mcrciiil  BuUeliii) 

Extras     Ex.  Firsts  Firsts 
92  S(U)re    91  Scor(;  88-90 
Mon.,  Sept.  25.  .   45  43        35  ©38 

Tuc^s.,  S(n)t.  26.  .   45  43        35  (fn3K 

Wed.,  Sept.  27..   45  43        35  ©38 

Thu..   Sept.  28..  45  43        35  ©38 

Kri..     Sept.  29..  45  43        341  ©38 

MINNEAPOLIS  HUTTEK  MAUKET 
C'rcMiiiK^ry  ]*j\frtiH 

Mon.,  Seplr.  25  .|() 

Tues.,  Sept.  26  40 

Wed.,  S(M)t.  27  40 

Thu.,   St;pl.  28  40 

l'"ri.,     Sept.  29  40 

Hat..     Sept.  30  >  4  1 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 

NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  Ust  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association   Office.     Refer   to  number 

Helper  Position  Wanted — Desire  to 
learn  trade;  am  nineteen  years  of  age;  can 
come  at  once  and  furnish  good  references 
from  present  employer.  E.  A.  Tuchten- 
hagen.  Box  409.  Sandstone,  Minn.  10-4 

Position  Wanted  as  helper  in  good  co- 
operative creamery;  have  experience  and 
not  afraid  of  work;  can  come  at  once:  state 
wages  in  first  letter.  Address  2947,  Dairy 
Record.  St.  Paul,  Minn.  10-11 

Wanted — Men  with  sales  ability  to 
travel  in  Minnesota  territory  selling  cream 
separators:  call  in  person  on  II.  Boer- 
schinger,  Curtis  Hotel,  Minneapolis,  Minn., 
forenoon  of  Octolier  10.  10-4 

Wanted — Helper  with  some  experience; 
year  round  job.  room  and  board  can  be 
furnished.  Apply,  with  wages  wanted,  to 
Soren  Sorenson.  Kimball.  Neb.  10-4 

Position  Wanted  as  helper  in  a  good 
creamery;  have  some  experience;  can  come 
at  once;  state  wages  in  first  letter.  Alex- 
ander  Kuffel.  Foley.  Minn.  10-4 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Eighty-four  member-creameries  report 
an  output  of  3,537,164  pounds  of  butlerfat 
for  week  ending  September  23,  a  decrease  of 
.29  per  cent  compared  with  the  previous 
week,  and  an  increase  of  3.3  per  cent  over 
the  same  week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  Sept.  25. — On  the  Wis- 
consin Cheese  Exchange  today,  3,106  boxes 
of  cheese  were  offered  and  all  sold  as  follows: 
55  boxes  Twins  at  21  Jc.  2,850  Daisies  at 
22c,  150  at  22  Jc,  and  50  cases  Longhorns  at 
22ic.- — A.  C.  Erbstoeszer,  Auctioneer. 


BOSTON  BUTTER  MARKET 


Mon.,  Sept.  25. 
Tues.,  Sept.  26. 
Wed.,  Sept.  27. 
Thu.,  Sept.  28. 
Fri.,     Sept.  29. 


Extras 
Ash 
.  .43 
.  43 
.  43 
.  43 
.  43 


Extras 
Firsts  Spruce 
36  ©41  43  5  ©44 
36  ©41  43  5  ©44 
36  ©41  431  ©44 
36  ©4 1  43  i  ©44 
30  ©41  43  5  @44 


EG  (J  MARKETS 
NEW  YORK 

Fresh 
Extras 

Mon.,  Sept.  25  53  ©55 

Tues.,  Sept.  26  53  ©.55 

Wed.,  Sept.  27  .53  ©55 

Thu.,  Sept.  28  54  ©50 

Kri..     Sept.  29  54  ©50 

Sat.,     Sept.  30  54  ©50 


CHICAGO 

Fresh 
Firsts 

Mon.,  Sept.  25  28  ©33 

Tues.,  Sept.  20  28  ©35 

Wed.,  Sept.  27;  28  ©35 

Thu..  Sept.  28  28  ©35 

l<'ri..     Sept.  29  28  ©35 

Sal..     Sept.  30  28  ©35 


Fresh 
Ex.  Firsts 
49  ©.52 
49  ©52 

49  ©62 

50  ©52 
50  ©53 
50  ©53 


Ordinary 
Firsts 
25  ©26 
25  ©26 
25  ©26 
25  ©26 

25  ©26 

26  ©20 


M 


g\isii\es$(3\ai\ces 


Wanted  to  Buy — Milk  route,  dairy 
store,  or  ice  cream  plant,  for  cash;  give 
price  and  full  particulars  in  first  letter. 
Address  2949,  Dairy  Record.  St.  Paul. 
Minn.   10-^ 

A  Real  Buy — For  sale,  a  good  creamery 
and  produce  business  in  town  of  1,200  pop- 
ulation: make  last  year  350,000  pounds  of 
butter,  and  a  good  egg  and  poultry  business 
in  connection;  reason  for  selling;  have 
another  creamery  and  one  party  wishes  to 
retire  from  business;  do  not  write  unless  you 
mean  business.  Address  2951.  Dairy 
Record.  St.  Paul,  Minn.  9-27tf 

For  Sale  Cheap — Entire  cheese  making 
equipment,  used  but  two  seasons,  consisting 
of  the  following;  12-H.  P.  boiler;  one  700- 
gallon  steam  vat;  one  centrifugal  whey  sep- 
arator (.Sharpless).  steam  turbine  drive; 
one  Victor  cheese  press  with  four  styles  of 
hoops;  one  30-gallon  weighing  can  and 
spout;  one  complete  sampling  outfit;  one 
Babcock  steam  driven  tester  with  twenty- 
four  bottles;  galvanized  30-gallon  tank;  one 
paraffining  tank  with  all  connections  and 
fittings;  a  quantity  of  cheese  boxes  and 
bandages;  one  225-gallon  water  tank;  one 
400-gallon  whey  tank;  one  Moores  deep 
well  steam  pump;  piping  and  fittings,  par- 
affine  wax,  dippers,  strainers,  rakes,  forks 
and  numerous  other  articles:  will  sell  all  or 
any  part.  If  interested,  write  J.  H.  Engel. 
Secretary,  Ashcreek.  Minn.  10-4 

For  Sale — Several  good  cheese  factories 
receiving  from  4.000  to  19,000  pounds  of 
milk  in  the  flush;  all  are  located  in  the  clover 
and  dairy  belt  of  Wisconsin  in  Clark  and 
Marathon  counties.  For  information  write 
to  F.  D.  Steinert,  Abbotsford,  Wis.  10-18 

For  Sale — A  creamery  in  Southern 
Minnesota,  in  a  growing  dairy  country; 
machinery  in  good  condition;  make  100.000 
pounds  this  year;  goor  health  reason  for 
selling.  Address  2942.  Dairy  Record,  St. 
Paul,  Minn.  10-4 


jr^dvii\ergA^SVipplic^ 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

For  Sale — A  used  No.  G  Perfection  churn 
In  first  class  condition  Happy  Land 
Creamery  Company,  Winter,  Wis.  10-11 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch.  $18.00;  1{  inch.  .S24.00:  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis.  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new.  only  $15.00  cash 
Harris  Machinery  Company,  Minneapolis' 
Minn.  8-9tf 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttings.  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 


Groton,    S.    D. — The   Groton  eo- 
'M'<;ralive  creamery  will  close  its  doors 
11  Octobfjr  1,  as  the  result  of  lack  of 
isincss. 

Devils  Lake.  N.  D. — Hans  Wester- 
I  gaard,  one  of  the  stockholders  of  Lake 
creamery,  of  this  city,  purchased  the 
institution,    and   is    now  personally 
mana^in}?  it.    The  name  in  the  future 
ill  be  Lake  Creamery,  instead  of 
..ike  ('reamery  Company. 
Potosi,  Wis. — Stohlmcyer  &  Tobin, 
I  officers  of  the  Terryson  C-o-oix^rative 
''"reamery  Company,  are  makinj?  ar- 
aigements  for  the  construction  of  a 
/.  w  building  to  cost  $8,000.  The 
t  officers  are  .John   H.  Schaefer,  pres- 
ident;  Henry  Blindert,  vice-president; 
li.  Tobin,  secretary-treasurer. 
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Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  IWot  Corrode  in  Contact  icith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


rvROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


^Miiimiiiic3NHmiiiiit]miiiiiniiniiiiiiiiiiiii3iiiiiiiiMiii3iiiiiiiiiiiii3iiiiiiiiiiiit3iiuiiiiiiiin 

j  The  I 

I  Old Tieliable  Concern  I 

I  ^  I 

I  John  Doscher  &  Co.  | 

I  133  Reade  Street— NewYork  City  | 

I  Needs  More  Butter  | 

I  and  Wants  Yours  | 

I  Efficiency      ^      Honesty  | 


5    Correspond  with  Us 


References:  Any  Bank  = 


?iiiniiiiiiiC]iiiiiiiiiiiii3iiniiniiiiniiiiiiiiiiiiE3iiiiiiiiiiiit3iiiiiiiiiiiic]iiiiiiiiiiiiC3iiiiiiiiiiiic]niiiiiiiiii^ 


Fargo,  N.  D. — Frank  O.  Knerr 
Dairy  Comi)any;  incorporated  capital 
•stock,  S'i.fS.OOO;  Frank  O.  Knerr,  Alice 
Knerr,  Walter  Reed,  John  C.  Pollock 
and  H.  C.  Young.   AH  of  Fargo. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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An  instructor  in 
Starter  making 
at  one  of  the 
largest  DAIRY 
SCHOOLS  in 
the  world  says: 

"Flora 
Daneca 
Culture 

is  the  best  of 
all  Starter 
Cultures^  ^ 


Why  shouldn't 
YOU  use  the 
Best? 

Albert  Andersen 

ERSKINE,  MINN. 


H.  R.  Aiken,  well-known  Philadel- 
phia dealer  in  butter,'  eggs,  cheese  aiid 
poultry,  was  an  interesting  visitor  to 
The  Dairy  Record  offices  last  week. 

"Hello,  have  a  cigar,  good  bye." 
Yep,  it  was  Harry  Ballard  of  the 
Merchants  Dispatch  paying  one  of  his 
customary  lengthy  visits  of  three  and 
one-half  seconds. 

Ed  Hed,  secretary  of  the  Model 
Dairy  at  Mankato,  and  Robert  -Ras- 
mussen,  manager  of  that  company, 
breezed  into  the  offices  with  a  box  of 
cigars.  The  cigars  represented  a  bet 
won  by  the  manager  of  this  Pillar  of 
Thought. 

Prof.  G.  L.  McKay,  secretary  of  the 
American  Association  of  Creamery 
Butter  Manufacturers,  visited  The 
Dairy  Record  offices  last  week,  while 
in  the  city  consulting  various  dairy 
leaders  upon  the  subject  of  a  butter 
standard. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  this  week  are 
the  following:  H.  R.  Gaetske,  Lena 
to  Lodi,  Wis.;  J.  M.  Coonan,  Duluth 
to  St.  Paul,  Minn.;  Walter  L.  Olson, 
Bloomington,  Wis.,  to  Ames,  Iowa; 
W.  H.  Olson,  Crosby  to  Brainerd, 
Minn. 


Schulte  Appointed 
B.  W.  Schulte,  one  of  "Minnesota's 
best,"  is  now  representing  the  Phenix 
Cheese  Co.,  of  New  York  and  the  L. 
A.  Rogers  Co.,  of  Boston,  in  the  West. 

Mr.  Sehulte's  appointment  to  repre- 
sent these  well  known  concerns  will 
meet  with  general  approval  among  the 
operators  of  the  Middle  West,  as  he  is 
known  as  one  of  their  staunchest 
supporters. 

Alexandria,  Minn. — The  Alexan- 
dria 'c?  cream  factory  has  been  sold 
by  William  Splettstoeser  to  Charles  P. 
Lang.  The  new  owner  will  take  pos- 
session October  1. 

Sioux  Falls,  S.  D.— The  Sioux  Falls 
Milk  Producers'  Association  may 
establish  a  cheese  factory  in  Sioux 
Falls.  The  association  is  composed  of 
seventy  milk  producers,  with  Dr.  F'red 
Evans  as  president,  and  Ole  T.  Nisson 
as  vice-president. 


TO  WHOM  IT  MAY  CONCERN:  ^^^^ 

H.R.  AIKEN  ^ 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 

Prices  ^^^^ 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


FAIRS,. 
CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ET^ 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Buttermakers' 
Association — Annual  Convention,  Ryan 
Hotel,  St.  Paul,  October  11th  to  12th. 
Entry  date  for  butter  exhibit,  September 
20th.  Emil  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  Conven- 
tion, Ryan  Hotel.  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

Oregon  Butter  makers'  Association- — 
Annual  Convention,  Portland,  November 
8  and  9.  V.  D.  ChappcU,  secretary,  Cor- 
vallis.  Ore. 

Iowa  Buttermakers'  Association — 
Annual  Convention.  Mason  City,  Novem- 
ber 1  and  2.  C.  R.  Conway,  secretary, 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
.January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J,  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  .1.  R. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge: 

Milk  Plant  Operators'  Short  Course- 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm.  St.  Paul,  Minn. 

National  Association  of  Ice  Cream 
Manufacturers — Annual  convention,  Oc- 
tober 16-18,  Cleveland,  Ohio. 


New  Machine 

A  new  direct  shaft  drive  ice  ma- 
chine will  be  exhibited  at  the  National 
Dairy  Show,  St.  Paul,  by  the  Baker 
Ice  Machine  Co.,  Omaha.  The  com- 
pressor which  produces  fifteen  tons 
refrigeration  each  twenty-four  lunirs 
is  driven  by  a  synchronus  motor.  It 
does  not  have  a  fly  wheel. 

Officials  of  the  Company  state  tliat 
the  new  unit  will  occujjy  only  about 
one-t  hird  of  the  spatie  usually  required 
in  creameries  where  the  old  style  boll 
<lriven  unit  is  used. 

Picnic  Grounds  For  Visitors 

Acting  on  a  suggestion  of  O.  A. 
Edwards,  secretary  of  tJio  Clear  Tjako, 
Minn.,  Co-oi)erative  Creamery  and 
J'roduce  Association.  A.  J.  McOuire, 
general  managt>r  of  the  Minnesota 
Co-o[)era  ti\'e  Crea  in(>ri(>s'  Assoftiation, 
has  arranged  with  the  National  Dairy 
AsHO(Mation  for  picnic  accommoda- 
tions for  visitors  to  the  Dairy  Siu)W, 
October  7  to  14.  A  large  building 
will  be  set  aside  for  this  purpose  and  a 
coffee  urn  will  be  installed. 


Orchard,  Neb.- — A  creamery  and  ice 
cioam  plant  will  bo  erected  here.  W. 
II.  Van  Doozen,  of  Creighton,  is 
interested.  ^ 
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BOOST  CONVENTION 


Gheesemakers  Hope  to  Have  Best 
Meeting  on  Record. 


Convention  boosters  from  many 
counties  did  their  work  so  well  last 
year  that  there  was  over  twenty  per 
cent  gain  in  membership  and  over 
thirty  per  cent  increase  in  the  number 
of  cheese  exhibits.  The  prize  list 
was  larger  by  twenty-five  per  cent. 
The  convention  banquet,  cheesemak- 
ers'  parade,  and  other  features  at- 
tracted attention.  These  facts  all 
show  what  live  boosters  can  do,  with 
a  little  work. 

This  year,  a  Booster  club  of  500 
members  is  needed.  At  the  last 
convention  300  men  promised  the 
secretary  that  they  would  boost  for 
this  coming  convention.  There  is 
room  for  200  more. 


The  aim  of  this  association  is  to 
make  its  conventions  so  useful  and 
attractive  that  everyone  of  the  2,900 
cheesemakers  in  the  state  will  want  to 
attend  and  belong.  Everybody  con- 
nected wth  the  industry  can  help  in 
this  work. 

All  Should  Help 
Besides  reminding  the  makers  you 
meet  that  the  big  convention  is  to 
be  in  Milwaukee,  January  10,  11,  12, 
1923,  and  that  they  should  go  after 
the  long  list  of  prizes  offered,  by 
ending  their  cheese,  there  is  some 
"ther  important  work  which  you  can 
do  in  your  neighborhood,  village, 
town,  or  city,  in  a  few  minutes,  which 
will  help  a  great  deal.  Every  mem- 
ber who  joins  the  Booster  Club,  by 
dropping  a  line  to  the  secretary  during 
the  next  week  or  two,  -wnll  receive  a 
••ircular  from  the  office  outlining  the 
new  ideas,  and  explaining  how  to 
'■arry  them  out,  to  make  the  coming 
onvention  grow  bigger.  Send  the 
f-cretary  a  postal  card  today,  and 
-ay  you  want  to  help.  This  work 
must  be  finished  up  before  November 
1-  That  means  quick  work,  well 
'lone.  Let's  get  at  it.  This  is  your 
'  hance  to  help  a  little,  right  now. 

The  secretary  wants  to  hear  from 
100  members  by  return  mail.  You 
I  now  the  address. — J.  L.  Sammis, 
■^ladison,  Wis. 


BUTTER  SOURCES  SHIFT 


War  Effects  Changes  in  Interna- 
tional Butter  Trade. 


By  P.  F.  Brookens,  United  States 
Department  of  Agriculture. 


The  trade  in  butter  between  pro- 
ducing and  consuming  countrigs  expe- 
rienced just  as  great  an  upheaval 
during  the  war  as  did  the  trade  in 
many  other  commodities.  The  trade 
was  greatly  curtailed  on  account  of 
war-time  shipping  restrictions  and 
the  prevailing  economic  conditions  in 
buying  and  selling  countries.  This 
decrease  was  so  great  that  even  as 
lat3  as  1920  the  total  -volume  of  butter 
entering  into  international  trade  was 
only  about  one-half  as  great  as  the 
annual  average  during  the  five  years 
preceding  the  war. 

Outstanding  among  the  changes 
that  have  taken  place  since  the  begin- 
ning of  the  war,  are  the  decline  and 
recovery  of  the  British  butter  trade, 
the  shift  in  sources  of  supply  from 
European  to  South  American  and 
Australasian  countries  and  the 
changed  economic  status  of  Russia 
and  Germany. 

Russia  Out  of  Trade 
Russia,  formerly  second  only  to 
Denmark  as  an  exporter,  with  an 
exportation  averaging  148,000,000 
pounds  annually,  is  now  entirely  out 
of  the  trade,  while  Germany  which 
was  formerly  second  to  the  United 
Kingdom  as  an  importer,  with  an 
annual  average  importation  of  111,- 
000,000  pounds,  imported  only  17,- 
000,000  pounds  during  1920.  This 
was  less  than  fifteen  per  cent  of  her 
pre-war  average.  Of  the  17,000,000 
pounds  imported  in  1920,  twenty- 
eight  per  cent  was  supplied  by  Den- 
mark and  sixty-eight  per  cent  by  the 
Netherlands. 

Until  Russia  again  becomes  a 
source  of  supply  for  Germany,  any 
increase  in  the  exterior  purchasing 
power  of  the  mark  will  directly 
strengthen  the  market  for  alt  of  the 
continental  exporting  countries.  Any 
large  flow  of  butter  to  Germany 
would  of  course  have  a  tendency  to 
affect  prices  in  the  United  Kingdom, 
at  present  the  world's  principal  butter 
market. 

Affect  American  Butter 
The  developments  in  the  dairj- 
situation  of  foreign  countries  are 
always  of  importance  to  the  producer 
in  the  United  States  for  the  simple 
reason  that  any  increase  or  decrease 
in  production  or  consumption  in  any 
foreign  country  has  an  immediate 
influence  upon  our  domestic  butter 
market.  The  extent  to  which  the 
foreign  situation  may  influence  the 
butter  market  in  this  country  is 
evidenced  by  the  fact  that  the  United 
States  changed  from  a  net  exporter 
(Continued  on  Pa^e  12) 


IOWA  PROGRAM 


Annual  Convention  to  Have 
Interesting  Sessions. 


A  program  replete  with  interesting 
features  will  greet  the  members  of  the 
Iowa  Buttermakers'  Association  when 
they  assemble  at  Mason  City  for  their 
thirteenth  annual  convention,  Novem- 
ber 1  and  2. 

Simultaneously  with  the  butter- 
makers'  convention,  the  fifth  annual 
meeting  of  the  Iowa  Creamery  Secre- 
taries' and  Managers'  Association 
will  be  held.  All  sessions  will  be 
held  at  the  Hanford  Hotel. 

As  usual,  a  butter  scoring  contest 
will  be  held  in  connection  with  the 
convention.  Entries  for  the  contest 
must  be  shipped  not  later  than 
October  20.  Complimentary  scores 
only  will  be  given  to  late  exhibits. 
Practical  Program 
This  year's  program  has  an  excep- 
tionally large  number  of  subjects 
which  are  of  practical  interest  to  the 
operator  at  this  time.  Not  only  are 
there  a  number  of  buttermaking 
problems  to  be  discussed  but  other 
questions  confronting  creamerymen 
in  dealing  with  their  patrons  will  be 
given  special  consideration. 

The  combination  of  a  buttermakers' 
and  secretaries'  convention  should 
also  assist  greatly  in  bringing  about  a 
mutual  understanding  and  a  greater 
appreciation  of  the  problems  which 
confront  both. 

The  following  is  an  outline  of  the 
program : 

Wednesday  Morning 
Invocation — Rev.  W.  L.  Dibble,  Ma- 
son City,  la. 
Address  of  Welcome — H.  D.  Reyn- 
olds, President  Mason  City  Cham- 
ber of  Commerce. 
Response — C.  R.  Conway,  Secretary 

Iowa  Buttermakers'  Association. 
Address — Dairy  Problems — Hon.  R. 
G.  Clark,  State  Dairy  and  Food 
Commissioner,  Des  Moines,  la. 
Interesting  the  Cream  Hauler  in 
Quality — B.  F.  Schuitz,  Postville, 
Iowa. 

How  Dairy  Legislation  is  Accom- 
plished— Hon.  G.N  Haugen,  Chair- 
man Committee  on  Agriculture, 
House  of  Representatives. 
Butter  Scoring  Contest,  11:30 — - 
Teams  appointed  by  sections  vdW 
compete  for  silver  cup.  The  high 
individual  will  receive  a  gold  medal 
and  the  second  highest  a  silver 
medal. 

All  sections  must  have  their  entries 
in  by  October  5. 

Wednesday  Afternoon 
Keeping  Quality  of  Butter— Prof.  M. 

Mortensen.  Ames.  Iowa. 
Making  High  Grade  Butter — H.  C. 

Ladage,   Tripoli,  Iowa. 

The  afternoon  session  is  a  closed 

(Continued  on  Page  30) 


NO  SCORES 

Owing  to  the  refusal  of  the 
officials  in  charge  of  the  Na'- 
tional  Creamery  Buttermakers' 
Association  convention  contest 
to  release  the  scores  for  publica- 
tion until  next  Thursday,  The 
Dairy  Record  is  forced  to  dis- 
appoint its  readers  by  going  to 
press  without  them.  They  will 
appear  in  next  week's  issue. 
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COUNTY  AGENTS 

Operators,  in  general,  do  not  appear  to  realize  the  tre- 
mendous influence  wielded  by  the  County  Agricultural 
Agent  among  their  patrons,  and  the  necessity  of  having 
one  who  is  in  sympathy  with  dairying. 

The  County  Agent  can  be  either  a  powerful  ally  of  the 
operator  or  an  obstructionist.  He  can  create  a  bond  of 
understanding  between  the  patron  and  the  creameryman 
or  he  can  arouse  constant  antagonism. 

If  the  County  Agent  is  interested  in  dairying  he  can  do 
more  than  anyone  else  to  cause  the  patron  to  listen  with  a 
friendly  ear  to  such  subjects  as  cream  grading,  proper 
delivery,  and  a  fair  salary  for  the  operator, — for  an  interest 
in  dairying  means  a  willingness  to  strive  for  those  things 
which  mean  better  dairying. 

Good  cows,  cow  testing  associations,  the  proper  care, 
feeding  and  management  of  the  herd — they  all  come  within 
the  province  of  the  County  Agent.  He  is  probably  the 
biggest  individual  factor  for  good — or  evil — to  be  encoun- 
tered in  a  community,  with  a  single  exception — the  editor 
of  the  local  newspaper.  And  the  County  Agent's  influence 
in  matters  which  most  directly  concern  the  creamery 
operator  is  far  greater  than  that  of  a  dozen  editors. 

There  is  no  need  of  recounting  the  possibilities  for  doing 
harm  to  the  creamery  which  the  County  Agent  has  within 
his  power,  if  he  is  antagonistic  to — ,or  even  indifferent  to 
dairying.  Suffice  it  to  say,  that  he  can  undo  the  work  of 
months,  in  a  single  day. 

The  time  for  the  operator  to  assure  himself  of  co-oper- 
ation instead  of  antagonism  is  when  the  County  Agent 
is  being  employed.  He  is  as  much  concerned  in  the  choice 
as  any  farmer  and  should  feel  no  hesitation  in  asking  for 
the  records  of  candidates  for  the  position.  If  the  applicant 
has  specialized  in  meat  production  or  grain  farming  and 
has  shown  no  interest  in  dairying,  it  is  not  likely  that  he 
will  possess  either  the  interest  or  the  training  to  qualify 
him  for  the  position  of  County  Agent  in  a  dairy  commu- 
nity. Rest  assured,  if  he  gets  the  job  it  won't  be  long 
before  he  will  be  calling  the  attention  of  the  patron  to  the 
labor  involved  in  milking  cows,  or  making  comparisons 
between  dairy  and  other  types  of  farming  which  will 
reflect  upon  the  former. 

There  are  numerous  instances  of  what  friendly  County 
Agents  are  doing  to  better  the  lot  of  the  creamery  and  the 
creamery  patrons.  And  ihcire  are  other  instances  of  the 
harm  whicli  unfritjndly  Agcsnts  have  done  to  both. 

For  his  own  i)rotection  the  creamery  operator  should 
make  it  his  business  to  have  a  say  in  the  selection  of  tlio 
County  Agent.  There  will  be  no  resentment  of  this 
attitude  if  the  operator  will  show  the  justification  of  hia 
request. 

Beef-type  Cou?ity  Ag(mts  have  no  place  in  dairy  com- 
munitif!H.    K(!ep  them  out. 


THE  NEW  OPERATOR 

What  with  new  duties  being  constantly  added  to  his 
quota  by  the  adoption  of  legal  statutes  and  by  the  trend 
of  the  times,  it  is  no  wonder  that  the  average  creamery 
operator  is  beginning  to  wonder  where  he  is  going  to  get  off. 

In  one  sense,  the  operator  can  hardly  be  blamed  for 
resenting  the  addition  of  further  tasks  to  an  already 
full  day's  work.  Most  of  them  are  now  working  longer 
hours  and  doing  harder  work  than  should  be  asked  of  one 
man  and  it  is  only  natural  to  expect  that  they  will  not 
welcome  any  movement  which  will  add  to  those  hours  and 
to  the  amount  of  that  work. 

Nevertheless,  there  will  be  no  let-up  in  the  growth  of 
the  number  of  tasks  which  will  fall  to  the  ereameryman's 
lot  to  perform,  or  have  performed.  But,  instead  of  resent- 
ing them,  the  operator  should  look  upon  them  as  the 
means  of  an  advancement  to  himself  and  to  his  craft. 

Out  of  the  maze  of  creamery  work  a  new  operator  is 
being  evolved.  Events  have  been  shaping  themselves  in 
a  manner  which  is  lifting  the  profession  to  a  higher  plane. 
The  individual  must  rise  with  it  or  else  drop  back  to  the 
level  of  the  buttermaker  of  the  early  days. 

The  operator  of  tomorrow  is  going  to  be  forced  to 
make  complete  chemical  tests  of  every  churning;  there 
will  not  only  be  no  churnings  with  unknown  moisture 
content  going  from  the  creamery  to  the  market,  but  the 
exact  percentage  of  salt,  curd  and  butterfat  will  also  be 
known.  The  acidity  test  will  be  in  general  use  in  grading 
cream.  The  operator  will  be  both  an  advisor  to  his  patrons 
and  the  business  manager  of  the  creamery.  And,  in 
addition  to  all  this,  he  will  continue  to  exercise  general 
supervision  of  the  manufacturing  work. 

Where  is  the  operator  going  to  get  time  to  do  all  this? 
Obviously,  he  cannot  hope  to  perform  the  duties  which 
largely  fall  upon  him  at  present  and  assume  new  ones,  as 
well.  But  the  time  is  not  far  distant  when  he  is  going  to 
be  relieved  of  many  of  his  present  physical  tasks.  Cream- 
ery boards  are  slowly  but  surely  learning  that  the  operator 
is  too  valuable  to  expect  him  to  do  the  ordinary  labor  work 
of  a  plant.  They  are  learning  that  it  is  true  economy  to 
supply  him  with  ample  help  so  that  he  maj-  have  time  to 
devote  to  these  other  duties. 

Altogether  the  outlook  for  the  operator  who  keeps 
abreast  of  the  times  is  very  bright.  There  will  be  sporadic 
attempts  to  retard  his  advancement  but  these  attempts 
will  fail. 

But  what  of  the  small  creamery  which  is  not  producing 
enough  butter  to  be  able  to  afford  extra  help?  Many  of 
them,  no  doubt,  will  continue  to  exist  as  they  are  at 
present.  But  with  improved  methods  of  transportation 
the  tendency  will  be  toward  fewer  and  larger  co-operative 
plants.  With  all-year  roads  and  motor  trucks,  the  radius 
from  which  the  creamery  draws  its  raw  material  will  be 
greatly  enlarged.  There  will  be  fewer  but  better  cream- 
eries and  fewer  but  better  operators. 

It  does  not  follow,  however,  that  the  tendency  will  be 
toward- the  establishment  of  centralizers,  as  we  now  under- 
stand the  term.  On  the  contrary,  there  appear  to  be 
uuTuistakable  signs  that  the  centralizer,  like  the  very 
small  local  plant,  will  eventually  cease  to  exist.  Both 
are  economically  wrong. 

The  creamery  of  the  future  will  be  a  i)laut  which  can 
handle  the  largest  constant  amount  of  raw  material 
wliich  can  be  made  into  high-grade  butter,  without  re- 
sorting to  artificial  aids. 

Ko  we  way  tlial  the  outlook  for  Uw  crcauiery  operator 
is  very  bright. 

I?u(  it  juust  be  assumed  that  he  will  grow  with  his 
work.     Olherwise  his  future  api)ears  very  dark  indeed. 
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CARELESS  GRADING 

The  greatest  enemy  to  the  production  of  high  quality 
butter  is  careless  grading.  It  is  worse  than  not  grading 
at  all. 

The  creamery  which  does  not  grade  may  not  manufac- 
ture good  butter,' but  at  least  it  is  treating  all  its  patrons 
alike.  The  plant  which  grades  carelessly'  not  only  does 
not  make  good  butter  but  it  is  not  treating  its  patrons 
fairly.  And  nothing  •will  kill  a  creamery  quicker  than 
discrimination. 

How  can  a  creamery  which  practices  slipshod  grading 
methods  treat  its  patrons  fairly?  It  is  putting  the  patron 
who  produces  a  high  quality  of  raw  material  in  the  same 
class  with  the  one  who  brings  what  is,  in  reality,  second 
grade  cream  to  the  plant.  It  is  not  only  paying  them  the 
same  price  for  raw  material  but  the  producer  of  good 
cream  is  suffering  from  the  lowered  returns  which  the 
butter  brings. 

In  the  creamery  which  practices  correct  grading,  par- 
aphernalia for  making  the  acidity  test  is  a  necessary  part 
of  the  plant's  equipment.  It  eliminates  guess-work  and 
tells  the  operator  exaeth-  what  kind  of  raw  material  he 
has  to  deal  with. 


HAIL  NEW  RICHLAND 

New  Richland,  Minn.,  isn't  a  very  large  town  but  it's 
full  of  men  with  big  ideas. 

The  town  knows,  for  example,  that  it  owes  its  pros- 
perity largely  to  the  dairy  cow.  So  it  recently  honored 
or  Boss  by  holding  a  two-day  Dairy  Congress  and 
Celebration. 

Slowly  but  surely,  small-town  merchants  are  learning 
that  the  dairy  cow  is  a  community's  greatest  asset. 


HONORS  TO  THE  WORTHY 

As  this  editorial  is  being  written  the  judges  have 
finished  their  task  of  placing  the  scores  on  the  butter 
entered  in  the  National  contest  but  the  results  have  not 
yet  been  announced.  It  is  the  time  when  we  are  all  on 
the  anxious  seat. 

We  do  not  know  which  state  has  won  the  banner  nor 
how  the  prize  money  will  be  divided.  But  this  we  do 
know:  the  operators  who  have  captured  the  honors  have 
well  earned  them. 

It  is  generally  anticipated  that  there  would  be  a  lot  of 
fine  butter  entered  in  the  contest  but  the  result  was  far 
above  all  expectations.  Through  necessity,  the  judges 
were  forced  to  be  decidedly  exacting  in  scoring  the  entries 
and  only  very  high  scoring  tubs  were  placed  aside  for 
final  decision.  Yet,  despite  the  high  standard  set  by  the 
judges,  at  least  sixty  of  the  630  odd  tubs  entered  were 
placed  in  the  "shake-down"  for  further  inspection.  When 
approximately  ten  per  cent  of  the  total  entries  score  9.5 
or  better,  it  is  needless  to  state  that  the  man  or  team 
winning  high  honors  has  earned  them. 

As  the  property  of  the  Minnesota  Creamery  Operators' 
and  Managers'  association,  it  is  only  natural  that  The 
Dairy  Record  should  be  pulling  for  Minnesota  to  win  the 
banner.  But  this  we  will  say:  if  Iowa  or  Wisconsin  se- 
cures the  coveted  flag,  the  Dairy  Record  will  offer  its 
congratulations  without  stint.  The  state  which  wins  the 
banner  will  have  earned  it.  The  honors  will  go  to  those 
who  are  worthy  of  them. 


With  the  convention  season  approaching,  the  operator 
who  went  a  little  out  of  his  way  to  teach  his  helper  will 
find  cause  for  rejoicing. 


A  Business  Proposition  Pure  and  Simple 

You  have  the  Butter — We  have  the  customers — Let  us  get  to- 
gether.   START  YOUR  SHIPMENTS  WITH  US  THIS  WEEK. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


^-"'rt-iiiiiaiii 


'^'^tt:  Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


•  A  certain  traveling  man  who  spends 
most  of  his  time  among  the  cream- 
eries in  the  Northwest  told  us  recently 
of  his  observation  while  visiting  a 
certain  creamery.  The  operator  of 
the  creamery,  in  question,  complained 
that  his  overrun  was  low,  due  he 
believed  to  an  excessive  loss  of  fat  in 
the  buttermilk.  The  traveling  man 
asked  the  operator  if  he  was  testing 
his  butter  for  moisture,  and  was 
told  that  there  was  no  moisture  test 
in  the  creamery;  in  fact,  th3  operator 
admitted  that  he  never  made  any 
kind  of  a  test  to  determine  the  com- 
position of  the  finished  butter. 


It  would  appear  that  there  are  still 
some  operators  in  charge  of  cream- 
eries who  have  failed  to  realize  the 
importance  of  watching  the  composi- 
tion of  their  butter.  We  believe 
that  it  is  high  time  that  such  men  are 
found  out,  and  if  they  can  not  be 
induced  to  test  their  butter  and  keep 
a  record  of  the  composition  of  eacb 
churning,  there  would  be  some  way  of 
relieving  them  of  their  duties  and  of 


having  them  replaced  by  men  who 
realize  the  importance  of  applying 
modern  methods  in  creamery  oper- 
tion.  The  time  is  fast  approaching 
when  there  will  be  no  positions  for 
operators  who  insist  on  doing  as  they 
did  ten  or  fifteen  years  ago:  any 
operator  who  is  lacking  in  efficiency 
will  not  long  be  tolerated  in  the 
creamery  business. 


Should  creamery  operators  encour- 
age their  patrons  to  use  milking 
machines?  This  question  recently 
came  to  us  and  we  quote  it  here,  as 
we  believe  that  some  of  the  readers 
may  be  interested.  The  milking 
machine,  like  the  hand  separator  has 
come  to  stay,  and  like  the  hand 
separator,  the  milking  machine  will 
prove  a  blessing  to  the  farmer  who 
uses  it  right  and  who,  because  of 
shortage  of  help,  must  employ  me- 
chanical milking.  We  are  not  ready 
to  say  that  every  farmer  who  milks 
cows  should  have  a  milking  machine 
for  there  is  such  a  variation  of  con- 
ditions on  farms  that  the  milldng 
machine  may  fit  in  one  place,  while  it 
would  be  a  poor  investment  in 
another.  We  doubt  if  the  creamery 
operator  should  encourage  his  patron 
to  buy  a  milking  machine  as  he  is 
not  able  to  judge  as  well  as  the  farmer, 
himself,  if  it  is  a  good  investment. 
When  the  creamery  patron  starts  to 


mu)wpopmi]K* 


BOXES 


^0 


CREAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Ha wley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones  :- 
114.S  ROSS  STRKryr  : 


-Tower  2246    -    -     Vanburen  1296 

:  :  :  SAINT  PAUL,  MINN. 


talk  about  buying  a  milking  machine 
he  should  be  advised  to  investigate 
and  find  out,  if  possible,  how  practical 
such  machines  have  been  where 
operated  under  average  conditions. 
There  are  so  many  milking  machines 
in  operation  that  it  is  comparatively 
easy  to  find  out  what  satisfaction  the 
different  makes  of  machines  have 
given.  We  also  believe  that  the 
patron  interested  in  milking  machines 
should  be  encouraged  to  visit  a  num- 
ber of  farms  where  milking  machines 
are  in  daily  use,  and  when  he  has 
made  such  investigation,  we  believe 
he  is  better  able  to  judge  better  than 
any  one  else  whether  buying  a  milking 
machine  will  prove  a  good  investment. 
We  find  that  quite  a  number  of  oper- 
ators are  against  the  milking  machine 
because  too  many  farmers  do  not  take 
care  of  the  machines  and  often  do 
not  keep  them  in  the  proper  sanitary 
condition.  We  know  of  sevBral  in- 
stances where  serious  trouble  with 
the  output  of  the  creamery  has  been 
traced  to  a  few  milking  machines  used 
by  the  patrons;  the  real  trouble  was 
found  to  be  that  the  machines  were 
not  properly  cleaned  after  each  milk- 
ing. 


It  is  our  opinion  that  much  of  the 
trouble  wth  milking  machines  is  due 
to   the  lack  of   instruction   to  the 
buyers  of  machines.    The  man  selling 
milking  machines  has  too  often  been 
interested  only  in  making  a  sale,  and 
he  did  not  worry  so  much  about  what 
happened  after  the  sale  was  cinched. 
The  farmer  has  been  told  that  the 
milking  machine  seldom  needs  wash- 
ing and  that  soaking  in  some  solution 
will  keep  the  machine  perfectly  san- 
itary.     The    salesman    of  milking 
machines  reminds   us  of  the  hand 
separator  agent  of  years  ago;  the 
farmer  was   told   to  rinse  out  the 
separator  after  each  skimming,  but 
not  to  bother  with  washing  it  more 
than  once  a  week.    In  some  instances 
the  farmer  was  told  that  he  need  not 
haul  his  cream  to  the  creamery  more 
than  once  or  twice  a  week,  and  our 
trouble  with  quality  during  the  past 
twenty  years  will  indicate  to  soma 
extent  the  damage  done  by  the  glib 
tongue  hand-separator  salesman.  As 
already  stated,  we  believe  that  tho 
milking  machine  has  come  to  stay 
and  we  also  believe  that  it  will  prove 
a  boon  to  the  dairy  industry,  if  an 
effort  is  made  to  instruct  the  farm.-r 
how  to  keep  the  machine  clean  at  all 
limes.     It  is  true  that  the  reliable 
manufacturer  of  milking  machines  is 
making  an  effort  1o  properly  instruct 
the  user  of  his  machine  but  there  is 
still  too  mucli  wiUl-cat  salesmanship 
in  the  milking  machine  game,  and  ttie 
(Teaniery  operator  should  never  take 
it  for  granted  that  his  patrons  who 
use  milking  machines  fully  understand 
t  he  imi)()rtance  of  kee|)ing  the  machin") 
strictly    sanitary.      Kvery  operator 
should  make  it  his  business  to  see  tho 
buyer  of  a  new  ni'lking  machine  at 
once    and    give    hi  in    some  sensibl9 
instruction  r<>garding  the  care  of  the 
Tiiachine.     With  a  little  effort  put 
forth  along  this  line  there  would  not 
1x1   so    much   obje(!tion    to  machine 
milking  and  the  quality  of  our  cream- 
cry  butter  should  be  improved  rather 
t  iian  impaired  by  its  use. 


TIh^  ownership  of  the  1922  National 
Hajiner  won't  worry  us  any  longer. 
Some  Dairy  lO.xjjosition,  wo  say. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  pm^jose  of  cleaning.  Get 
yom-  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


nPYRAMt^^^^plPANy 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


Our  Hobby  is  Having 
the  BEST.  Our  Goods 
Prove  Our  Assertion. 


WE  HANDLE  JAMI- 
SON  AND  STE- 
PHENSON REFRIG- 
ERATOR DOORS. 


Used  Hundreds  of  Square  Feet  of 
Water-Proof  Lith — Satisfied. 

Have  maintained  the  desired  temperature  in  the  cold  storage,  ice  cream 
and  creamery  plants. 

Read  what  the  Kiefer  Produce  Co.,  of  Warsaw,  Wis.,  has  to  say  about 
WATER-PROOF  LITH. 

KIEFER  PRODUCE  CO. 

VVausaw,  Wis.,  April  S,  1921. 

Union  Fibre  Co., 

Winona,  Minn. 
Gentlemen : 

In  the  past  six  years  we  have  ))urchased  and  installed  a  large  number  of 
hundreds  of  square  feet  of  yoiu-  Water  Proof  Lith  Insulation  in  our  cold  storage 
plant  and  also,  in  our  ice  cream  and  creamery  plant,  and  up  to  this  time,  same 
certainly  has  given  us  good  service.  The  rooms  in  our  storage  plant  are  carried 
at  temperatures  ranging  from  30  degrees  Falirenheit  to  10  degrees  above  zero, 
and  we  have  had  no  trouble  in  holding  the  temperatures  desired. 

We  will  be  glad  indeed  to  have  you  offer  new  ideas  and  practical  suggestions 
on  the  improvement  and  protection  of  our  equipment,  and  will  also  be  pleased 
to  take  up  with  you  any  problems  along  this  line  which  may  confront  us. 

Yours  very  truly, 

KIEFER  PRODUCE  CO., 

By  J.  L.  Kiefer. 

Material  sold  in  1916. 

"Nuff"  said,  use  the  kind  that  satisfies. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacfurera  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapohs,  Miim. 
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Without 
Friends 

Market  conditions  the  past  two 
months  have  again  been  decidedly 
against  the  man  who  is  shipping 
poor  butter  to  his  butter  house. 
The  man  at  the  receiving  end  of  the 
Hne  is  helpless  when  a  lot  of  poor 
butter  "gums  up"  the  marketing 
machinery.  He  wants  to  do  the 
very  best  he  possibly  can  for  his 
shippers  but  the  only  ones  he  can 
please  are  the  ones  who  are  ship- 
ping good  butter. 

Poor  butter  seems  to  be  without 
friends  most  of  the  time  in  the  big 
butter  markets  of  the  country,  and 
when  a  fellow  is  without  friends  in 
this  old  world  he  may  just  as  well 
quit.  Creamerymen  may  just  as 
well  make  up  their  minds  that  they 
are  confronted  with  a  different 
problem  than  they  have  been  con  - 
fronted with  in  years  past.  It  is 
a  problem  which  vitally  affects  the 
welfare  of  the  creamery  business. 
Creamerymen  can't  expect  to  con- 
tinue year  after  year  to  sell  butter  in 
a  discriminating  market  without 
paying  discriminating  prices  for 
the  raw  material. 

A  good  many  creameries  are  now 
grading  cream  and  paying  for  it 
strictly  on  grade  but  the  majority 
are  not  doing  this.  They  think 
they  are  treating  their  patrons  all 
alike.  "All  alike"  means  with 
them  that  they  are  treating  their 
patrons  impartially. 

They  are  mistaken.  This  is  the 
way  it  works  out:  one  farmer 
delivers  cream  from  which  "Extras" 
can  be  churned;  another  farmer 
delivers  cream  capable  of  making 
butter  that  scores  89  or  90;  both 
get  the  same  price  for  butterfat. 
There  is  a  difference  of  several 
cents  per  pound  in  the  market 
between  the  two  grades  of  butter. 
If  the  cream  is  all  churned  together 
the  poorer  cream  lowers  the  grade 
of  the  whole  lot. 

In  the  good  old  days  the  spread 
between  90  points  butter  and 
"Extras"  was  so  small  that  the 
creameryman  felt  little  inducement 
to  grade  his  milk  and  cream  — in 
fact,  he  didn't  feel  that  competition 
would  let  him  do  it.  The  time  is 
coming  when  competition  is  going 
to  force  him  to  do  it.  If  present 
market  conditions  continue  cream- 
erymen are  going  to  be  compelled 
to  enforce  a  system  of  cream  grad- 
ing more  drastic  than  anyone  has 
ever  dreamed  of. — The  Butter, 
Cheese  and  Egg  Journal. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


ADVERTISING  MILK  AND  MILK 
PRODUCTS 


From  An  Address  by  M.  D.  Munn, 
Presideiit  National  Dairy  Coun- 
cil, at  Annual  Convention,  In- 
diana Manufacturers  of  Dairy 
Products. 


We  have  heard  during  the  past  year 
a  lot  about  readjustments  and  getting 
back  to  normalcy.  I  assume  that  is 
about  the  same  thing  as  readjusting, 
but  putting  it  in  a  more  classic  phrase. 
What  are  we  trying  to  readjust,  and 
why  is  the  readjustment  necessary? 
I  have  asked  myself  that  question 
many  times  in  the  past  six  months  in 
connection  with  our  work  and  I  have 
figured  it  out  about  this  way: 

When  we  went  into  this  war  we 
were  obliged  to  pretty  thoroughly  dis- 
joint business.  That  is.  inen  were 
taken  from  offices  and  others  put  in, 
and  money  was  locked  up  for  specific 
purposes,  and  we  had  to  invest  from 
our  business  funds  in  national  in- 
vestments in  order  to  carry  on  this 
war.  We  didn't  stop  to  figure  where 
that  would  land  us  eventually.  We 
went  ahead  and  did  it  because  we 
had  to  do  it  and  as  a  result  we  have 
this  condition.  We  find  that  those 
who  should  be  working  in  production 
have  not  got  back  there  yet,  and 
those  who  are  left  with  production 
facilities  on  their  hands  have  been 
wondering  what  they  have  got  to  do 
to  get  back  where  they  can  work  un- 
der  the  former   normal  conditions. 

Conditions  have  forced  a  readjust- 
ment on  the  farmer  more  thoroughly 
perhaps  than  anywhere  else,  because 
he  is  the  first  one  that  had  to  be  reach- 
ed in  this  readjustment. 

When  I  noticed,  as  I  did  about  six 
weeks  ago,  that  wheat  was  selling  on 
the  farm  lower  than  it  sold  in  1912, 
and  that  corn  and  oats  were  selling 
lower  on  the  farm  than  in  1911  and 
1912,  I  began  to  realize  that  a  read- 
justment was  being  pretty  rapidly 
forced  on  the  farmer.  I  am  not  going 
to  say  that  will  not  result  in  good  in 
the  end,  because  I  believe  it  will,  but 
we  have  got  to  look  at  these  things  in 
a  businesslike  way.  I  think  one  thing 
that  is  causing  more  discontent  on 
the  part  of  the  farmer  than  anything 
else  is  the  effort  on  his  part  to  hang 
on  to  that  peculiar  form  of  economic 
insanity  that  was  aniinciated  as  a 
business  principle  by  the  former  na- 
tional administration,  and  that  is, 
this  infernal  "cost  i)lus"  theory  which 
went  down  through  all  business  lines. 
We  started  in  to  produce  war  materials 
on  the  "cost  plus"  theory;  to  produce 
products  that  were  necessary  every 
day  on  the  "cost  plus"  theory,  food 
inclu<led.  This  was  thought  neces- 
sary during  the  war,  but  we  have  got 
in  the  minds  of  our  jjeople  an  idea  tliat 
is  economically  unsound,  and  we 
must  change  it.  How  is  it  possible 
for  a  man  who  owns  land  that  will 
produce  ten  busluils  of  wheat  to  the 
acre  to  coiu])ote  wit!)  a  man  who  owns 
laJHl  that  will  jjroduco  twenty-five 
bushels?  How  (^aii  we  expect  to  ))ut 
a  man  who  owns  land  that  will  ])ro- 
<luce  ten  bushels  to  the  acre  on  a  ])ar- 
ity  with  a  man  avIio  owns  land  that 
will  produc^o  twenty-five  bushels? 
How  (!an  wo  put  a  man  with  anti- 
quated, worn  out  niachin<>ry  and  in- 
eirunent  methods  on  a  parity  with  a 
man  who  owjis  modern,  up-to-date 
equipment    and    who    uses  olTlcieiit 


methods?  The  law  of  supply  and  de- 
mand, together  with  efficiency,  are 
sure  to  assert  themselves,  and  nothing 
on  earth  can  stop  them. 

We  have  to  recognize  another  thing: 
That  each  one  who  is  engaged  in  bus- 
iness has  certain  right  that  others 
must  respect.  That  is  a  cold  blooded 
way  of  saying  what  Mr.  Marple  said 
awhile  ago.  When  we  recognize  and 
put  in  operation  these  fundamental 
things  there  will  be  little  more  to 
readjust. 

Dairying  and  Readjustment 
Conditions  have  forced  the  farmer 
to  readjust  along  lines  he  never  ex- 
pected to,  and  I  am  frank  to  say  more 
readjustment  has  taken  place  among 
the  farmers  than  with  any  other  class. 
The  steel  interests  and  the  railroads, 
for  instance,  are  only  a  little  nearer 
a  readjustment  today,  apparently, 
than  they  were  a  year  ago,  but  the 
farmer  is.  Why?  Because  the  farmer 
unexpectedly  discovered  that  in  the 
dairy  cow  he  had  an  instrument  by 
which  he  could  earn  something  and 
he  started  to  readjust  his  operations 
along  that  line  and  he  is  making  pretty 
rapid  progress.  I  don't  know  how 
you  are  in  Indiana.  I  just  asked  Mr. 
Dungan  and  he  said  his  company's 
surplus  is  around  15  or  20  per  cent. 
We  sent  out  a  questionnaire  to  find 
out  something  about  this  industry 
and  we  found  that  generally  speak- 
ing the  average  production  of  milk  is 
from  20  to  50  per  cent  greater  than  it 
was  a  year  ago.  What  has  prompted 
this?  It  is  the  hope  that  has  come 
into  the  farmer's  mind  that  through 
the  dairy  cow  he  is  going  to  be  able 
to  be  in  a  position  to  pay  his  living 
expenses  and  put  his  children  through 
school  and  get  back  to  that  condition 
which  the  president  described  as 
"normalcy." 

Mr.  Quamme,  who  is  president  of 
the  Federal  Farm  Loan  Bank  in  the 
northwest  community,  which  em- 
braces Michigan,  Wisconsin,  Min- 
nesota and  the  two  Dakotas,  told  me 
the  other  day  that  they  had  been 
gathering  some  information  on  the 
dairy  industry.  He  said,  "We  have 
loaned  $50,000,000  in  this  community 
during  the  past  twenty-one  months, 
distributed  over  21,000' loans.  There 
are  396  delinquents  on  these  loans 
this  year.  Of  that  number  eleve" 
are  on  farms  where  they  have  dair 
cows,  and  seven  of  these  eleven  ar 
accounted  for  by  conditions  ove 
which  the  farmers  have  no  control. 

It  is  the  realization  of  this  oppor- 
tunity which  is  prompting  those  farm- 
ers to  devote  their  energies  to  the 
dairy  cow,  and  the  realization  of  the 
further  fact  that  by  feeding  corn,  oats 
and  barley  to  the  dairj'  cow  and  thus 
marketing  those  products  through  the 
dairy  cow  they  get  about  forty-one 
per  cent  more  for  their  corn  and  grain 
then  if  marketed  either  through  the 
grain  market  or  through  feeding  it  to 
hogs  or  beef  cattle. 

I  roughly  compiled  some  figures  the 
other  day  that  will  throw  some  light 
on  this  subject.  Taking  100  per  cent 
as  a  basis  for  nuirketing  grain,  the 
farmer  by  marketing  his  corn,  oats 
and  barley  through  the  dairy  cow  is 
now  79-1001  lis  per  cent  of  par.  That 
is  taking  grains  at  tlio  present  farm: 
])rices,  and  by  marketing  his  grain  in 
the  opon  market  ho  would  got  only 
iibout  ;iS-l()Otlis  and  varying  botwoon 
this  and  51-lOOths  if  marketed  thru 
(Continued  on  Pn^c  36) 
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has  1  roducGi 

proVGd  Kiinblo  Bottle 


/N  order  to  keep  step  with  the  advances  of  scien- 
tific dairying  it  was  inevitable  that  the  new  and 
improved  Kimble  Bottle  for  testing  milk  and 
cream  should  come. 

ICs  greater  strength,  accuracy,  clearer  gradua- 
tions and  general  superiority  all  commend  it  as 
the  bottle  you  should  use  today. 

Send  for  a  free  sample,  if  you  are  not  alrevdy 
familiar  with  the  merits  of  this  bottle.  You  will  be 
interested  in  the  Sand  Blast  Spot  which  give  to 
the  surface  of  glass  a  writing  paper  finish  that 
doesn't  wear  smooth  and  slippery  like  the  commonly 
used  Acid  Mark. 

It's  packing  is  as  good  as  we  can  make  it. 
From  the  individual  botde  carton  to  the  sturdy 
corrugated  gross  container — it  is  designed  with 
your  convenience  and  use  in  mind. 

The  better  bottle  is  made  from  the  molten  glass 
to  the  graduations  all  in  our  own  plant,  so  we 
guarantee  it  to  meet  the  requirements  of  your  state 
laws. 

Don't  forget  to  visit  our  booth  at  the  National 
Dairy  Exposition. 


s 


INPXAND.  N.  J. 


CHICAGO,  ILL. 


NEW  YORK,  N.  Y. 
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NEGLECT  BY-PRODUCTS 


rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  rtms  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupon 


BAKER  ICE  MACHINE  CO. 
Omaha,  Mebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  45-c. 


Name  

Street  

City  State. 


Dairy  Supply  Service 


—  MEANS  - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"I  RICK"  Refrigeration 

MldwcNt  KnUiiieerlnit  &  Equipment  Co. 
82S  Plymouth  llldd.  MINNICAPOMS 


Dairy  Industry  Offers  Bi^  Field  to 
Scientists. 

That  the  scientific  world  is  neg- 
lecting a  vast  opportunity  to  discover 
uses  for  dairy  by-products  was  the 
statement  made  in  an  address  last 
week  by  Professor  H.  E.  Van  Norman, 
president  of  the  World's  Dairy  Con- 
gress, in  addressing  the  Eastern  Sec- 
tion of  the  American  Dairy  Science 
Association,  in  session  at  Springfield, 
Mass. 

For  every  pound  of  butter  we  eat, 
three  pounds  of  milk  solids  are  pro- 
duced which  are  highly  valuable  for 
human  feeding,  he  said.  At  present, 
all  except  a  trifling  part  of  these  solids 
are  used  at  comparatively  small  profit 
in  the  feeding  of  calves,  hogs  and 
c  Hi  Q,    XI  s 

In  1921,  nearly  .36,000,000,000 
pounds  of  milk  were  used  in  the  man- 
ufacture of  butter,  yet  only  1,700,- 
000,000  pounds  of  butter  were  turned 
out.  Out  of  the  remaining  billions  of 
pounds  of  skirrimilk  and  buttermilk, 
besides  a  small  quantitv  of  buttermilk 
sold  the  public,  only  700,000,000 
pounds  were  utilized  for  skimmilk 
powder  and  skimmilk  and  cottage 
cheese. 

That  year,  also,  13,650,000,000 
pounds  of  whole  milk  were  used  in  the 
manufacture  of  cheese,  yet  only  about 
356,000,000  pounds  of  solids  were  left 
in  the  cheese.  Of  the  billions  of 
pounds  of  whey  remaining,  oidy  32,- 
000,000  pounds  were  used  for  crude 
milk  sugar.  In  addition,  about  269,- 
000,000  pounds  of  skimmilk  or  cheese 
whey  were  used  in  the  manufacture  of 
dried  casein.  However,  all  told,  only 
a  scant  billion  pounds  of  the  by- 
products of  butter  and  cheese  were 
made  use  of  in  a  really  profitable 
manner  beside  the  buttermilk  dis- 
posed of. 

In  other  words,  only  2,140,000,000 
pounds  of  solids,  out  of  a  possible 
4,300,000,000  contained  in  the  36,- 
000,000,000  pounds  of  milk  that  were 
used  in  the  manufacture  of  butter  and 
cheese,  were  utilized  for  human  food 
or  for  casein  for  industrial  purposes, 
according  to  the  figures  of  the  Dairy 
Division  of  the  United  States  Depart- 
ment of  Agriculture.  Professor  Van 
Norman  said  in  part: 

Developing  By-Products 

"During  the  war,  attention  was 
directed  to  the  fact  that  these  milk 
solids  are  more  valuable  for  human 
food  than  for  animal  food.  There  is  a 
tremendous  quantity  of  skimmilk, 
buttermilk  and  whey,  containing  good 
human  food,  that  is  not  profitably 
marketed. 

I  found  in  Europe,  especially  in 
England,  Denmark  and  Swed(m,  much 
interest  in  the  devcloi^ment  of  profit- 
able uses  for  these  by-products.  A 
man  with  a  relatively  small  amount 
of  tJiese  by-products  will  not,  and 
can  not,  go  to  much  troubh!  to  find 
uses  for  them. 

The  meat-packing  industry,  which 
is  concentrated  \^^  a  relativc^ly  few 
large  (\stal)lislim(Mit s,  found  itself  ])()«- 
sessed  of  great.  (]  iiaJit  it  ies  of  by- 
jiroducts  and  called  on  its  scientilically 
trained  nu'ii  to  <lis(^over  profitable 
uses  for  tli(>m.  The  result  is  that  this 
industry  is  ju)vv  often  j)oint(Hl  to  as  a 
glowing  example  of  ('fTici(>ncy  in  the 
use  of  all  l)v-i)r<)<lncts. 

OfTers  Hi>i  Fiehl 

"The  <lairy  industry  is  confronted 


Butter  Cartons 


They  Sell  the 

BUTTER 


HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LDNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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■w-ith  the  necessity  of  developing 
better  uses  for  its  by-products.  There 
is  a  steadily  growing  market  for  skim- 
milk  powder.  The  baker  has  been 
taught  by  the  manufacturer  that  he 
can  use  skimmilk  powder  in  the  mak- 
ing of  bread,  and  make  better  bread 
at  a  financial  advantage  to  himself. 
This  has  opened  up  a  tremendous 
market  for  skimmilk  in  the  form  of 
powder  at  prices  greater  than  could 
be  gained  by  feeding  it  to  farm 
animals. 

I  was  in  a  laboratory  the  other  day, 
where  a  by-product  of  whey  has  been 
perfected.  The  research  man,  after 
working  a  year  to  find  someone  who 
Would  use  it,  got  a  call  for  20,000 
pounds  of  the  product  in  one  order, 
and  was  fortunately  able  to  direct  the 
customer  to  a  source  of  supply.  This 
•is  suggestive  of  the  opportunities  for 
helpful  scientific  investigation  which 
lie  ahead  of  members  of  the  American 
Dairy  Science  Association." 

Dr.  Van  Norman  recently  returned 
from  Western  Europe,  where  he  spent 
three  and  one-half  months  conferring 
with  Government  officials,  scientists, 
industrial  leaders  and  social  welfare 
workers  on  plans  for  the  World's 
Dairy  Congress.  The  Congress,  which 
is  to  be  held  in  one  of  the  principal 
cities  of  the  United  States  early  in 
October,  1923,  will  be  the  first  inter- 
national dairy  meeting  to  be  con- 
ducted in  this  country.  President 
Harding  has  invited  150  nations,  col- 
onies and  commonwealths  to  send 
official  representatives. 


Rolling  Her  Own 

Grocery  butter  is  so  unsa+'sfac- 
lury,  dear,"  said  Mrs.  Young-bride, 
"I  decided  today  that  we  would  make 
our  own." 

■"Oh,  did  you?"  said  her  husband. 
AV'ith  interest. 

"Yes,  I  bought  a  churn  and  ordered 
luittermilk  to  be  left  here  regularly. 
Won't  it  be  nice  to  have  really  fresh 
butter? " — Boston  Transcript. 


Cooling  cream  in  ice  water  next 
summer  means  better  cream,  but  be 
sure  that  your  creamery  pays  a  price 
good  cream  that  wnll  encourage  the 
oducers  to   keep  up  the  quality. 
1  lie  idea  of  producing  good  cream 
without  getting  anything  but  honor 
■ir  the  extra  work  and  expense  does 
i  appeal  to  the  average  creamery 
,  .1 '  ron. 


The  Story  of  the  Cow  and 
the  Co-operative  Creamery 
in  Minnesota 

Will  be  Illustrated  at  the  National  Dairy  Exposition  October 
7-14  by  the  Minnesota  Co-operative  Creameries' 
Association. 

You  will  be  interested  in  the  true  story  of  the  first  cows 
brought  to  Minnesota,  the  first  meeting  of  dairymen  in  the 
state,  the  organization  of  the  first  co-operative  creamery,  the 
man  who  was  the  first  co-operative  creamery  buttermaker,  the 
first  Dairy  School,  and  the  development  of  the  dairy  industry 
in  the  state. 

The  story  of  buttermaking,  from  the  small  stone  kitchen 
churn  to  the  modern  co-operative  creamery — the  story  of  the 
native  cow  in  a  straw  shed  to  the  champion  cow  of  the  world 
(developed  in  Minnesota) — the  story  of  marketing  butter  from 
the'  cross  roads  store  where  butter  was  traded  at  eight  cents  a 
pound  to  seventy-two  cars  of  butter  a  week  to  the  Eastern 
markets  through  the  Minnesota  Co-operative  Creameries' 
Association. 

A  whole  building  will  be  occupied  with  the  exposition.  It 
will  be  called  the  "Home  of  the  Creameries."  There  will  be  a 
program  every  noon  and  evening.  Samples  of  Minnesota 
co-operative  creamery  butter  will  be  given  away. 

Wisconsin,  will  co-operate  with  a  moving  picture  of  the 
development  of  dairying  in  Wisconsin. 

The  Minnesota  Dairy  School  will  demonstrate  the  standard- 
ization, of  Minnesota  Co-operative  Creamery  Butter.  This 
work  alone  will  be  well  worth  the  trip  for  creamery  operators 
and  managers. 

The  climax  will  be  in  showing  what  a  farmer  can  go  home 
and  make  in  dairying  under  present  conditions.  The  times 
were  never  better  for  dairying  than  toda^^ 

Remember  that  it  s  the  average  farmer  who  will  get  most 
out  of  the  Dairy  Exposition.  Encourage  him  to  come. 

A.  J.  McGUIRE, 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
106  Hudson  St.,N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


See  us  at  our  Booth  233,  Mezzanine  Floor 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Cork 
Insulation 

plus 

Efficient 

Insulating 

Service 

The  combination  of  these  two 
factors  insures  a  dry  and  sanitary 
COLD  STORAGE  ROOM  that 
will  constantly  maintain  the  proper 
temperature  for  the  storage  of 
DAIRY  PRODUCTS. 

We  sell  and  erect  PURE  CORK- 
BOARD  because  it  represents  the 
maxmimtmi  value  in  cold  storage 
insulation.  In  view  of  its  remark- 
able ability  to  permanently  resist 
moisture  we  could  not  honestly 
recommend  any  other  material  for 
creamery  purposes. 

Of  equal  importance  to  the  proper 
selection  of  the  insulation  is  the 
consideration  of  its  erection.  In  this 
connection  our  fifteen  years'  experi- 
ence is  at  the  service  of  those  plan- 
ning to  build  or  remodel  cold  stor- 
age rooms  or  refrigerators. 

We  have  settled  the  insulation 
problem  in  hundreds  of  plants. 
Why  not  yours?  Our  POLICY  is 
to  give  HONEST  RECOMMEN- 
DATIONS and  our  GUARANTEE 
is  PERFECT  SATISFACTION. 
Write  us,  it  incurs  no  obligation  and 
no  doubt  we  can  show  you  where  a 
saving  can  be  effected. 

CALL  ON  US  AT  BOOTH  266, 
MEZZANINE  FLOOR,  NATION- 
AL DAIRY  EXPOSITION,  TWIN 
CITIES,  OCTOBER  7  to  14. 

I'urr  (A»rkhaitrfl-( Granulated 
Cork  -  Asphalt  -  Refrigerator 
Doors  carried  in  stork  in  the 
Twin  Cities. 

INSULATION 
SALES  COMPANY 

lUJii.DKRS'  kx<;han(;k 

MINNEAPOLIS,    -  MINN. 


BUTTER  SOURCES  SHIFT 


(Continued  from  Page  3) 

in  1919  of  25,000,000  pounds  to  a  net 
importer  in  1920  of  20,000,000  pounds, 
which  figure  decreased  in  1921  to 
10,500,000  pounds. 

Of  the  foreign  countries  that  before 
the  war  were  on  an  export  basis, 
France,  Italy,  Norway  and  Sweden 
had  by  1920  shifted  to  an  import 
basis.  Although  none  of  the  import- 
ing countries  had  shifted  to  an  export 
basis,  the  imports  of  all  with  the 
exception  of  Switzerland  and  Belgium 
show  great  reductions.  The  same 
situation  is  noted  in  the  exporting 
countries,  where  with  the  sole  excep- 
tion of  Argentina  and  Canada,  the 
total  exports  of  such  countries  as  had 
not  by  1920  become  importers,  were 
also  considerably  reduced. 

Russian  Situation 

A  most  important  consideration  m 
regard  to  the  world  situation  is  the 
question  of  the  return  of  Russia  as  a 
great  butter  exporting  nation  and  the 
effect  that  this  return  will  have  on  tde 
war-time  development  of  new  sources 
of  supply. 

It  is  clear  that  should  the  Russian 
dairy  industry  regain  its  pre-war 
status  with  the  total  pre-war  volume 
of  international  trade  already  re- 
gained, competition  in  the  world's 
butter  market  will  be  much  keener 
than  it  is  at  the  present  time. 
World's  Butter  Market 

Since  the  United  Kingdom  con- 
stitutes a  world  market  for  butter, the 
situation  in  that  country  may  be 
taken  as  a  fairly  clear  reflection  of  the 
dairy  industry  the  world  over. 

The  total  imports  of  butter  by  the 
United  Kingdom  during  1921 
amounted  to  394,688,000  pounds, 
which  was  slightly  more  than  double 
the  imports  of  1920.  The  increase 
over  the  1920  imports  on  the  part  of 
the  more  important  source  of  this 
supply  was  phenomenal.  New  Zea- 
land, for  example,  furnished  79,000,- 
000  pounds,  an  increase  of  158  per 
cent  over  1920  exports  to  that  market 
while  Argentina  with  45,000,000 
pounds  trebled  her  1920  exports.  The 
imports  from  Australia  during  1921 
amounted  to  104,000,000  pounds,  an 
increase  of  315  ])er  cent  over  those  for 
1920. 

Gaining  Pre-War  Status 
The  rapidity  and  extent  to  wJiicli 
the  United  Kingdom  is  regaining  her 
pre-war  status  as  an  ini])orter  is 
evi<lenced  by  the  fact  that  the  1921 
imports  wore  eighty-five  ])vr  (-(^nt  of 
the  1909-13  average  of  4()7,000,000 
pounds,  while  those  for  1920  werj 
forty-one  per  cent,  for  1919  only 
thirty-seven  per  cent. 

The  most  iniijorlant  fac^tor  in  tlie 
increase  in  im])()rts  (luring  the  past 
three  years  is  I  lie  increase  in  ihv 
amounts  now  Ixnng  supi)li<ul  l)y  Aus- 
tralia, New  Zealand  an<l  Argentina. 
The  iini)orts  from  those  countries 
during  1921  having  amounted  to 
228, 000, 000  pounds  as  coni])are(l  witJi 
only  110,000,000  pounds  l)efore  the 
war. 

The  imports  from  Denmark  have 
also  in(Teased  but  not  in  as  great  Ji 
proportion,  that  countrv  having  fur- 
nisluHl  110,()19,()00  pounds  <luring 
1921,  as  coini)are<l  witli  1 90, 895, ()()() 
pounds  l)efore  tlu)  war.  In  other 
words,  tlie  imports  from  Australia, 
New  Zealand  and  Argontiiui  during 


1921  supplied  one-half  of  the  United 
Kingdom's  imported  supply,  while 
before  the  war  less  than  one-fourth 
of  the  total  came  from  those  sources. 
Changes  in  Seasonal  Trend 

The  outstanding  feature  in  connec- 
tion with  the  shift  in  the  British 
sources  of  butter  supply  from  Euro- 
pean to  South  American  and  Austra- 
lasian countries  is  the  change  in  the 
months  when  the  greater  part  of  the 
butter  is  received. 

The  seasonal  trend  of  imports  from 
both  the  Northern  and  Southern 
hemispheres  had  so  complemented 
each  other  before  the  war  that  there 
existed  a  remarkably  even  distribu- 
tion throughout  the  year.  Since  1918, 
however,  receipts  during  the  spring 
and  winter  months  have  averaged 
nearly  twice  as  heavy  as  during  the 
summer  and  early  fall.  The  supply 
from  Denmark,  of  course,  remains 
remarkably  constant  throughout  the 
year. 

Stocks  Sold  at  Loss 

The  British  butter  trade  during  the 
last  years  of  the  war  and  up  until 
April  1,  1921,  was  under  the  control 
of  the  Government.  Maximum  whole- 
sale and  retail  prices  were  established- 
and  an  extensive  system  of  butter 
rationing  was  put  into  operation. 
The  maximum  prices  fixed  by  the 
Government  were  so  favorable  to 
producers  during  1920  that  the  stocks 
increased  far  beyond  the  actual  de- 
mand at  the  prices  quoted. 

When  the  official  control  was  re- 
moved on  April  1,  1921,  the  Govern- 
ment had  on  its  hands  a  large  supply 
of  butter  purchased  at  high  prices 
which  it  had  to  dispose  of  on  a  falling 
market.  It  was  not  until  early  in  1922 
that  this  surplus  had  been  absorbed 
by  private  dealers,  at  a  considerable 
loss  to  the  Government. 

The  Danish  Situation 

Denmark  at  the  present  time  con- 
stitutes the  most  important  European 
source  of  supply  for  all  consuming 
countries  of  Europe.  Normally,  how- 
ever, the  greatest  part  of  her  exports 
go  to  the  Bi'itish  markets.  The  pro- 
duction of  butter  in  Denmark  during 
1914,  the  last  normal  year  before  the 
war,  amounted  to  257,000,000  pounds 
of  which  amount  eighty-one  per  cent 
was  exported.  Although  the  produc- 
tion during  the  vear  ending  March 
31,  1921,  amounted  to  nearly  203,000,- 
000  pounds,  the  percentage  exported 
was  still  exactly  the  same.  The  per 
capita  <u)nsuniption  of  butter  in  Den- 
mark, wliich  in  1914  was  17.5  pounds 
must  have  been  reduced  <luring  1920 
to  about  six  pounds.  The  consump- 
tion of  oleomargarine  in  Denmark 
during  1920  lias  b<\en  estimated  at 
37.5  i)ounds  per  capita. 

Although  Denmark  exported  onl 
()7.5  per  (!ent  of  hv.r  total  surplus  In 
England  <luring  1921,  with  ninety- 
thr<'(>  per  ccuit  in  1913,  the  total  ship- 
ments to  that  market  amounted  te 
140,000,000  pounds,  an  increase  ol 
.52.9  per  cent  over  the  1920  shipments. 
During  the  first  six  months  of  192'-' 
the  exports  from  Denmark  to  Eng- 
land were  seventeen  j)er  cent  higher 
than  those  for  the  corresponding 
period  of  1921.  The  total  Danish 
butter  exports  during  1921  amounted 
to  199,()21,00()  pounds.  Denmark  has 
recently  sought  other  foreign  mar- 
kets in  an  attemi)l  to  make  her  dair.\ 
industry  loss  depcuulent  on  the  Uniteil 
Kingdom.  Some  of  the  new  markets 
in  the  order  of  their  importance  were: 
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Located  in  producing  sections  where  it  is  practical  to  make  part  or 
all  of  their 

Butter 

From  Pasteurized  Sweet  Cream 

know  the  unceasing  effort  we  have  made  from  the  marketing  end  of 
the  line  to  gain  for  this  grade  of  Butter  the  recognition  that  is  justly 
due  it  as  the 

Most  WholesomeJBest  Keeping  and 
Highest  Standard  of  Quality 

Other  merchants  in  other  markets  are  following  our  lead  and  public 
demand  is  rapidly  increasing.  It  is  essential  that  larger  production 
be  maintained  that  this  new  demand  be  supplied  and  no  ground  lost 
in  affording  the  public  the  best  product  American  buttermakers  can 
produce  and  in  turn  insuring  thsm  of  proper  return  for  the  extra  care 
and  expense  attending  its  manufacture. 

There  are  naturally  short  periods  when  curtailed  supplies  of  fresh 
make  disturb  the  normal  difference  in  value  between  sweet  cream 
Butter  and  that  made  from  sour  cream — ^but  to  curtail  in  any  degree 
your  output  of  sweet  cream  Butter  loses  valuable  ground  with  the 
public  who  are  daily  demanding  in  increasing  numbers  the  brands 
that  are  known  as  "Sweet  Cream  Butter." 

Keep  your  production  up  to  the  limit 
of  your  capacity 

GudeBrothers^KiefferCo. 

Wholesale  Receivers  and  Distributors  of  Butter,  Eggs  &  Cheese 

21  Jay  St.,  New  York 


Distributors  of  The  Famous  GUDE'S  ROYAL  BUTTER  Made  From  Sweet  Cream  That  Has  Been  Pasteurized 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  om  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  Y.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Switzerland,  the  United  States, 
France,  Sweden,  Norway,  Belgium, 
Netherlands  and  Germany.  Recently 
shipments  have  also  been  made  to 
Poland  and  Czechoslovakia. 

The  Swiss  Situation 

The  dairy  industry  in  Switzerland 
at  the  present  time  seems  to  be  cea- 
tered  on  the  recovery  of  the  Swiss 
cheese  trade  and  the  development  of 
her  chocolate  and  condensed  milk 
industries. 

Butter  production  is  therefore  being 
disregarded  to  the  extent  that  next  to 
Great  Britian,  Switzerland  was  the 
most  important  importer  of  Danish 
butter  during  1921.  In  both  1920  and 
1921  the  proportion  of  Denmark's 
exports  shipped  to  Switzerland  was 
eight  per  cent. 

The  Finnish  Situation 

The  situation  in  Finland  is  featured 
by  an  increased  consumption  and 
decreased  production.  There  was  still 
a  surplus  for  export,  however,  of 
approx-imately  3,000,000  pounds  in 
1920  and  5,000,000  pounds  during  the 
first  ten  months  of  1921. 

The  pre-war  annual  surplus  in  Fin- 
land amounted  to  24.000,000  pounds, 
most  of  which  were  shipped  to  the 
United  Kingdom. 

The  Dutch  Situation 

The  Dutch  dair.v  industry  is  con- 
centrating on  markets  in  Continental 
Europe,  especially  in  Belgium  and 
France,  which  are  not  so  accessible 
to  Denmark. 

The  production  of  butter  in  Holland 
during  1920  amounted  to  123,000,000 
pounds,  of  this  amount  4.5,575,696 
pounds  or  thirty-seve]i  per  cent  was 
exported.  Prior  to  the  war  fifty  per 
cent  of  the  butter  produced  in  the 
Netherlands  was  exported. 

The  Canadian  Situation 

The  Canadian  dairy  interests  have 
recently  voiced  their  intention  of 
developing  the  British  and  Conti- 
nental markets  as  an  outlet  for  their 
product.  Up  until  quite  recently  the 
United  States  provided  the  most 
important  market  for  Canada's  ex- 
portable surplus  of  butter.  The  pro- 
duction of  factorv  butter  in  Canada 
during  1921  amounted  to  122,767,580 
pounds,  an  increase  of  11,000,000 
pounds  over  1920. 

During  the  fiscal  vear  ending  March 
31,  1920,  Canada  exported  10,693,311 
pounds  of  butter  to  the  United  States, 
while  the  United  Kingdom  took  only 
3,932,674  i)ounds. 

During  the  fiscal  year  ending  Marcli 
31,  1922,  however,  exports  to  the 
United  Kingdom  amounted  to  3,713,- 
709  pounds,  while  those  to  the  United 
States  were  only  3,032,939  pounds. 
Canada's  total  exports  during  thi^ 
fiscal  year  1921-22  were  8,430,591 
])ounds  as  compared  with  9,739,414 
during  1920-21.  Tliis  decrease  is  not 
du(^  to  decreasing  i)rodu(!tion  but  to  an 
iimrease  in  consumption. 

Unit<Kl  Slat<>s  Profluc.t  ion  ant! 
('onsii  m  ption 

The  production  of  butter  in  the 
United  Slates  during  1921  amounted 
to  1,700,938,000  i)()unds,  of  whico 
amount  1,054,93S,000  pounds  were 
jn-oduced  in  crtianx'ries  and  ()50,000,- 
000  ])ounds  on  the  farm.  This  reim?- 
siMits  an  in(^reas(>  of  10.. 5  per  cent 
over  1920,  during  whicdi  y(>ar  tJie 
l)ro(liictioii  anioiinl(Kl  to  1,543,577,000 
pounds.  Tliere  was  also  an  increase 
in  (he  amount  of  butter  (!onsumed  in 
the  United  States  during  1921,  tho 
consumption  for  that  y<^ar  having 
amounted  to  1,725,772,051  pounds  as 


compared  with  1,554,000,000  pounds 
during  1920,  an  increase  of  11.1  per 
cent.  The  difference  of  20,834,561 
pounds  between  production  and  con- 
sumption was  made  up  of  imports 
and  removals  from  cold  storage. 

The  imports  of  butter  into  the 
United  States  during  1921  amounted 
to  only  18,5.58,388  pounds  as  against 
37,454,172  pounds  during  1920,  a 
decrease  of  ,50.5  per  cent.  Exports, 
however,  decreased  by  54.2  per  cent, 
having  amounted  to  only  8,014,737 
pounds  in  1921  as  against  17,487,735 
in  1920,  so  that  the  excess  of  imports 
over  exports  in  1921  amounted  to 
onlv  10,543,651  pounds  as  against 
19,966,437  pounds  in  1920. 

Oleo  Production  Decreased 

While  the  production  of  butter  in 
the  United  States  during  1921  in- 
creased by  10.5  per  cent  the  produc- 
tion of  oleomargarine  decreased  by 
forty-three  per  cent,  having  amounted 
to   211,840,000  pounds  in   1921-  a 
compared  with  370,730,000  in  1920 
The  price  of  butter  also  decreased 
the  average  price  of  92-score  Creamer^ 
butter  at  New  York  during  the  yea' 
having  amounted  to  forty-three  cent' 
per  pound  as  compared  with  sixty-on 
cents  per  pound  in  1920. 

The  stimulus  to  increased  butte 
production  in  the  United  States  durin 
the  past  j'ear  is  attributed  to  th 
material  increase  in  the  general  pur 
chasing  power  of  butter  in  terms  o 
other  commodities  since  the  fall  o 
1920. 

Statistics  show ,  that  while  th 
numbfer  of  milk  cows  on  farms  in 
creased  from  23, .594, 000  on  .Januar~ 
1,  1921,  to  24,028,000  on  January  1 
1922,  the  number  of  cattle  other  tha 
milk  cows  declined  during  the  sam 
period  from  41,993,000  to  41,324,00 
Jaead. 


RUNNING  WATER 


Needed  In  Every  Farm  Home. 


Running  water  in  the  farm  horn 
will  afford  as  much  or  more  comfor 
to  the  entire  family  than  any  othe 
convenience  wliicdi  might  be  adde 
declares  Norman  S.  Fish  of  the  ag 
ricultural  department  of  the  Unive"' 
sity  of  Wisconsin. 

"It  will  help  to  save  the  mother's 
time,  health  and  strength;  and  to 
preserve  the  health  of  the  family. 
The  woman  who  can  turn  a  tap  in 
her  kitchen,  just  where  the  water  is 
needed,  is  relieved  of  carrying  a 
large  quantity  of  water  a  week. 
Moreover,  running  water  for  the 
farm  home  can  be  provided  at  a  cost 
not  above  that  of  i)iping  water  to 
the  barn  for  the  convenience  of  the 
cattle." 

The  farm  home  should  be  supplied 
with  water  for  drinking,  for  washing, 
and  for  the  disj)osal  of  sewage.  About 
25  gallons  of  water  a  day  for  each  jier- 
son  is  the  average  requirement. 

Generally  the  water  has  to,  be 
pumped,  says  Mr.  Fish  in  a  (circular 
"Turn  on  the  Water,"  just  issued  by 
the  (\)llegc  of  Agriculture.  "The 
wintlinill  supi)lies  power  <dH>aply  and 
well,  but  unfortunately  wind  power 
has  not  been  develoi)ed  as  much  as  it 
should  be,  or  as  much  as  it  is  likely 
to  be  in  years  to  come.  The  gas 
engine  is  a  valuable  aid  to  tho  wind- 
mill. So  also  is  the  electric  motor, 
which  is  now  winning  well  deserved 
popularity. 
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Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi- 
um by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  "  trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  by 
name  and  identify  it  by  the  package. 


MENASHA  PRINTING  &  CARTON  COMPANV 


Chicago  -ibob.Qnway  Bldg. 


MENASHA,  WISCONSIN 

  CLEVElJKt^B -155  Hippodrome  Sid/ Jnna  — 


Los  AsG£LES-42i  IKHellmanWdg. 
Kansas  Pty-3P7  Scanitt.irciuieBlflg. 


The  IMPROVED  JALCO 

THE  PERFECT 

Electric  Cream  or  Milk  Tester 


BUILT  IN  FOUR  SIZES: 
Model  B—  4  Bottle  Enclosed  $30.00 
Model  C—  8  Bottle  Enclosed  34.00 
ModelD— 12  Bottle  Enclosed  36.00 
Model  E— 24  Bottle  Enclosed  40.00 

Heating  Elements  furnished 

extra  on  above  models  for  6.00 


VISIT  OUR  BOOTH  303 
WHILE  ATTENDING 
THE  NATIONAL  DAIRY 
EXPOSITION. 

Write  for  Our  Latest  Descriptive 
Folder. 


Manufactured  only  by  the  original 

JALCO  MOTOR  CO.,  Union  City,  Indiana 
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RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 

SATISFACTION  GUARANTEED 
Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


CO^IPLEJE  PLANS,  ^ 


Committee    Concludes  Arrange- 
ments for  National. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

B.  W.  SCHULTE,  Western  Representative. 
REFERENCE:    State  Bank  of  Chicago 
121  W.  Kenzie  St.  CHICAGO. 


Oh! Say- 
6hipTo 


TRELEASE 
UNDERHILL 

CSTABLISHLD  1864 

Prompt   and  Reliable 

BUTTE.R 

AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 
WholeBale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


The  local  committee  arranging  for 
the  entertainment  of  those  who  will 
attend  the  convention  October  16 
and  17  of  National  Poultry,  Butter 
and  Egg  Association  in  Chicago,  have 
completed  their  work.  Some  details 
are  yet  to  be  arranged  in  connection 
with  the  Golf  Tournament  the  after- 
noon of  October  17,  but  in  every 
respect  the  local  committee  know 
what  there  will  be  for  the  visitors 
and  they  believe  they  have  arranged  a 
program  that  will  be  appreciated. 

The  usual  feature  of  papers  and 
discussions  on  the  subjects  in  con- 
nection with  the  trade  has  been  almost 
eliminated  and  the  business  session 
will  be  the  one  session  Monday  after- 
noon, starting  with  a  luncheon  in  th? 
Hotel  Sherman  and  business  following 
after  the  menu  is  served.  The  banquet 
will  be  held  at  the  Hotel  Sherman 
Monday  evening  starting  at  six  o'clock 
sharp.  Mayor  Thompson  will  give  a 
short  address  of  welcome  and  there 
will  be  some  musical  numbers  while 
the  menu  is  being  served.  Promptly 
at  eight  thirty  P.  M.  the  guests  will 
all  adjourn  to  the  Palace  Theatre  to 
enjoy  the  evening  program,  which 
will  be  the  regular  features  at  the 
theatre  arranged  for  that  week's 
entertainment.  Banquet  tickets  are 
$5.00  each,  which  price  includes  a 
theatre  ticket. 

To  Enter  Ladies 

Tuesday  afternoon  the  ladies  wUl 
be  entertained  at  the  Marigold  Gar- 
den. Cabs  will  be  provided  to  take 
the  guests  from  the  Hotel  Sherman 
at  twelve  o'clock  sharp,  and  the 
luncheon  will  start  at  twelve  thirty 
P.  M.  sharp. 

The  Golf  Tournament  is  set  for 
eleven  o'clock  A.  M.  Tuesday,  but 
arrangements  are  not  far  enough 
complete  to  name  the  course  here  or 
the  details  of  the  program.  There  will 
be  cups  and  other  trophies  for  the 
winner.  The  ladies  are  to  receive 
souvenirs  at  the  luncheon  Tuesday 
afternoon,  and  something  that  has 
never  been  done  before  at  the  Na- 
tional Convention,  the  men  are  each 
to  receive  a  souvenir  at  the  Monday 
evening  banquet.  The  usual  details 
for  providing  cab  service  at  the 
stations,  the  registering  of  guests  so 
that  there  will  be  no  delay  or  con- 
fusion about  getting  their  reservation, 
■and  an  information  bureau  in  the 
lobby  of  the  Hotel  Sherman,  will  be 
carried  out.  Judging  from  the  num- 
bi-r  of  rciservations  already  in  the 
hands  of  Secretary  .lones  and  from 
(!orrespondence  the  local  committee 
expect  the  largest  attendance  at  any 
of  these  annual  meetings,  and  are 
making  all  arrangcnionts  with  that 
end  in  view. — George  Cavon,  C^hair- 
Tiian    Publicity  Committee. 


To  Show  Progress 

Dairy  progress  froiTi  the  time  of  the 
(^arly  settler  to  the  i)r<\s(Mit  will  be 
l)ictur<Hl  in  a  special  exhibit  wJiich 
the  Minnesota  Co-operative  Cream- 
eries' Asso(iiation,  Inc.,  according  to 
A.  .J.  MfiGuire,  gen(^ral  nianag(*r,  will 
arrange  for  the  National  Dairy  Expo- 
sition next  week. 


Did  you' 

yours? 


The 

E&G  Starter 

Mailed  Upon  Request 

ENYARD  & 
GODLEY,  Inc. 

171  DUANE  ST. 

NEW  YORK,  N.  Y. 
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Does  it  Come  Out  of  Your  Pocket? 


It  does  if  you  are  using  a  scale  that  is  not 
truthful.  K  you  have  a  thoroughly  test  scale 
and  one  that  carries  a  guarantee  when  in- 
stalled to  remain  so,  you  are  safe.  But  if 
you  have  one  that  has  the  jumps  and  con- 
tinually needing  expert  attention  to  keep  it 
truthful,  your  losses  may  mean  hundreds  of 
dollars  in  a  year.  With  butter  around  forty 
cents  it  does  not  take  many  nervous  jumps 
of  so-called  scales  to  cause  the  above  losses. 


There  are  so-called  scales  and  real  scales, 
so  study  the  scale  question  carefully. 

If  you  are  using  a  Kron  your  pocket  is  safe. 

When  a  Kron  is  once  installed  your  weighing 
troubles  have  disappeared. 

If  you  do  not  have  a  Kron  in  your  creamery 
get  ready  to  start  using  one  at  once.  It  wil- 
pay  for  itself  in  a  short  time  on  what  it  will 
save  your  pocket.  Write  us  for  real  saving 
values. 


American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 

E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  a  CO, 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


On  the  comer  of  Twenty-sixth  Street  is  the 
home  of  the  Manhattan  Club,  the  leading 
Democratic  club  in  the  city,  and  the  rival  of  the 
Union  League. 

The  famous  Madison  Square  Garden  comes 
next,  occupying  an  entire  block.  It  is  the  home 
of  the  horse  show.  This  event  marks  the 
formal  opening  of  the  social  season  in  New 
York.  The  building  shows  the  influence  of 
the  Alhambra  in  Spain.  The  statue  of  Diana 
on  the  tower  is  famous.  Designed  by  Stanford 
White,  who  met  his  death  here  in  its  roof 
garden  at  the  hands  of  Harry  K.  Thaw  in  1906. 

The  beautiful  offices  of  the  Society  for  the 
Prevention  of  Cruelty  to  Animals  is  directly 
opposite.  It  was  founded  by  Henry  Bergh. 
The  society  had  as  its  original  founders  such 
men  as  Peter  Cooper,  James  Lenox,  Hamilton 
Fish,  John  Jacob  Astor,  Jr.,  August  Belmont, 
John  Wesley  and  Fletcher  Harper.  It  retains 
to  this  day  a  similar  impressive  membership. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Tei 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


1 


GUS  LUDWIG,  MANAGER  (I 

Will  look  after  your  shipments  persoili 

We  solicit  your  shipi< 

See  That  Your  Next  Shipment  is  F(n 

N.  J.  or  to  Oir 

ASK  US  FOR  OUR  CHICAGO  STENJj 

shipper  to  receive  even  more  prompt  returns  than  ever  befic 

I 
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iitic  Sl  Pacific 
ilo. 

Chicago,  Illinois 

IIALITY  BUTTER 


^lE  BUTTER  DEPARTMENT 

1'  advise  you  as  to  market  conditions 

sind  correspondence 

r«3d  to  Us  Either  at  JERSEY  CITY, 
i:ago  Branch 

^  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
cameries  at  Chicago  paying  them  top  prices,  enabling  the 
n  ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7100  Stores 

We  reported  last  spring  6,500,  since  that 
time  we  have  been  increasing  until  now  we 
have  7,100  stores  calling  upon  our  butter 
department  for  butter. 

Oh  Boy!  So  you  realize  Mr.  Creameryman 
what  that  means?  Well  it  just  means  we  have 
got  to  get  a  hump  on  ourselves  and  get  more 
creameries  shipping  us.  With  our  "Direct  to 
the  Consumer  Service"  serving  you,  it  means 
better  returns. 

We  want  your  butter.  You'll  be  satisfied  if 
you  ship,  so  just  get  busy  and  stencil  your 
next  shipment  to  us.  If  you  are  in  the  North- 
west and  do  not  have  our  stencil  just  write 
"Big  Jim"  address  given  below.  He  loves  to 
work  and  he  sure  will  fix  you  out  with  a  stencil. 


J.  A.  FISK,  Western  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


ii 
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LOWENFILS 

BUHER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREiET 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  — 
70-72  S.MarkelSt..BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  FirBt  Nntional  Bonk,  Boston, 
Mbmn;  Tho  Dairy  H<;cord 


PROBLEMS  TO  SOLVE 


World's  Dairy  Goniress  Asks  Help 
of  Industry. 


By  H.  E.  Van  Norman. 


The  World's  Dairy  Congress  was 
conceived  in  the  spirit  of  give  and 
take,  in  the  spirit  of  willingness  to 
exchange  the  newer  knowledge  inter- 
nationally that  has  appeared  in  the 
last  few  years.  It  was  conceived  in 
the  realization  that  progress  is  always 
in  advance  of  the  printed  record,  and 
that,  if  we  are  to  learn  of  the  newest 
developments  in  any  or  many  branch- 
es among  the  muiltplicity  of  activi- 
ties which  relate  to  the  breeding  of  the 
dairy  cow  and  the  manufacture  and 
distribution  of  her  products  for  the 
use  of  man,  we  must  bring  together 
for  personal  reports  those  progressive, 
constructive  men  and  women  who 
have  done  the  new  things. 

Unsolved,  perplexing  problems  con- 
front many  branches  of  the  dairy 
science  and  industry.  Progress  in  the 
solution  of  these  questions  can  be 
made  by  discussion  and  the  exchange 
of  ideas  among  those  who  are  seeking 
to  solve  them.  But  we  must  limit 
our  discussions.  The  program  com- 
mittee is  therefore  confining  itself  to 
those  questions  which  are  of  impor- 
tance to  several  or  all  nations,  and 
particularly  interest  the  following 
groups  of  individuals: 

I.  Research  and  Education:  For 
teachers,  investigators,  engineers,  offi- 
cials and  other  technical  men  inter- 
ested in  the  solution  of  dairy  prob- 
lems. 

II.  Industry  and  Economics:  For 
men  engaged  in  the  business  of  pro- 
duction, manufacture,  exportation, 
importation,  storage  and  distribution 
of  dairy  animals,  products  and  equip- 
ment. 

III.  Regulation  and  Control:  For 
national,  state,  municipal  and  private 
officials  concerned  with  standards, 
sanitation  and  disease  control. 

IV.  National  Health:  For  health 
and  nutrition  workers,  philanthro- 
pists, welfare  workers  and  students  of 
the  influence  of  diet  on  the  health  and 
vigor  of  the  nation. 

Those  who  know  important  ques- 
tions which  should  be  discussed  or  of 
recent  accomplishments  which  should 
be  presented  will  help  the  program 
committee  by  informing  it  of  their 
.suggestions  immediately.  Many  doers 
liide  their  accomplishments  un<ler  the 
mantle  of  modesty.  You  must  help 
tlie  i)rogram  committee  uncover  them. 
That  is  tho  imperative  immediate 
task.  Tho  following  are  a  few  of  the 
questions  that  have  been  suggested 
for  each  of  the  program  departments. 
They  represent  either  results  accom- 
plished or  the  d«^sire  for  information. 

Under  Research  and  Kducation: 
The  rol<^  of  inorganic  salts  in  tlie  nutri- 
tion of  the  dairy  cow;  (sl'llciency  of  the 
cow  as  a  converter  of  roughage  into 
human  food;  the  typo  of  cow  making 
the  largest  production;  physical, 
(chemical  and  biological  criteria  for 
judging  dry  milk;  types  of  <!ont-ainers 
and  veiiiciles  for  transportation  of 
products;  (tause  and  (lontrol  of  con- 
tagioiis  abortion;  <!ollcge  and  graduate 
coursns  in  dairying;  utilization  of  by- 
producits. 

Under  Industry  and  Economics: 
Tho  education  of  tho  i)roducor  as  to 
tho  value  of  a  hotter  |)roduct  as  a 
means  of  increasing  sales;  tho  os.sential 


factors  in  obtaining  high  production; 
the  utilization  of  dairy  wastes;  the 
use  of  dry  milk  in  ice  cream,  etc.; 
co-operative  associations;  the  stand- 
ardization of  dairy  equipment;  inter- 
national influence  affecting  the  price 
changes  of  various  dairy  products. 

Under  Regulation  and  Control: 
Where  shall  the  line  be  drawn  between 
national,  provincial  and  municipal 
inspection?  what  methods  of  regula- 
tion have  been  most  successful?  what 
principles  underlie  the  development 
of  a  code  of  sanitary  laws?  the  defini- 
tion of  pasteurization  by  law; 
international  nomenclature  for 
cheese  brands ;  methods  of  grading  milk 
for  manufacturing  purposes;  the  con- 
trol of  foot  and  mouth  disease;  meth- 
ods of  eradicating  tuberculosis. 

Under  National  Health:  Nutritive 
value  of  milk;  nutritive  value  of  dry 
milk;  relative  nutritive  values  of  pas- 
teurized and  raw  milk;  the  menace  of 
the  traffic  in  vegetable  oils;  the  use 
of  milk  powders  in  public  health 
work;  how  shall  we  teach  the  public 
the  value  of  milk? 

Will  you  immediately  communicate 
with  the  committee  suggestions  pecu- 
liar to  your  individual  interests? 


OKLAHOMA  COURSES 


Short    Session    to    Be    Given  at 
A.  and  M.  Golleie. 


A  Six  Weeks'  Dairy  Course  will  be 
given  at  Oklahoma  A.  and  M.  College 
from  November  13  to  December  22. 

The  Six  Weeks'  Short  Course  in 
Dairying  is  for  the  training  of  two 
classes  of  students  who  can  not 
attend  the  regular  agricultural  course 
of  four  years,  but  who  want  a  short 
specialized  training,  first,  in  Dairy 
Manufacturing,  and,  second,  in  Dairy 
Production  and  Management  of  Dairy 
Cattle. 

The  dairy  manufacturing  course 
includes  instruction  in  ice  cream 
making,  butter  making,  cheese  making 
and  the  pasteurization  of  market  milk. 
Cottage  cheese  making,  commercial 
buttermilk  and  all  modern  tests  of 
dairy  products  also  are  a  part  of  the 
course. 

A  modern  commercial  creamery, 
including  machinery  and  apparatus 
for  manufacturing  all  dairy  products 
by  approved  methods,  is  operated 
throughout  the  year,  and  provides  a 
laboratory  for  practical  work  which 
all  students  aj'e  required  to  have. 

The  course  includes  lectures,  text 
book    study,    laboratory    work  and 
daily  practice  work  in  the  creamery. 
Dairy  Production 

The  dairy  production  and  dairy 
cattle  course  includes  breeds  and 
breeding  of  dairy  cows,  the  feeding 
an<l  management  of  dairy  cows,  calves 
and  young  stock,  modern  barn  prac- 
tice, record  keeping  and  advanced 
registry  testing. 

No  examination  is  required  for 
admission  to  the  Six  Weeks'  Course. 
It  is  preferable  that  students  have 
some  experience  in  an  ice  cream  fac- 
tory, creamery  or  milk  plant  before 
entering  the  course.  Students  with- 
out such  experience  can  enter  tho 
course. 

No  <5Xj)erien('e  is  required  for  stu- 
dents taking  the  Six  Weeks'  Course 
in  Dairy  Produc^tion. 

No  entrance  fees  are  charged  and 
no  tuition. 

Expenses    of    the    course  include 

(Conliiiuod  on  PaiJo  27) 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades— 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 
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"When  you  want  the  Coin, 
Ship  to  Coyne"  ' 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Southwater  Street    :      :  CHICAGO 


Pat  Drew  a  Spade 

"Pat,  ye  drew  a  spade,"  said  Mike,  playing  draw  poker  with  his 
friend.  "And  how  did  ye  know  that?"  growled  Pat.  "Because  I  seen 
ye  spit  on  your  hands  when  ye  picked  it  up,"  was  the  answer. 

Habit  is  a  great  thing. 

We  want  you,  Mr.  Creamery  man,  to  get  the  habit — that  is  by  ship- 
ping us  a  shipment  of  butter  every  week.  We  want  you  to  feel  that 
when  you  go  into  your  ice  box  that  the  only  stencil  there  is  the  one 
that  sends  your  butter  to  us.  We  know  you  will  if  you  will  try  us  out. 
We  guarantee  you  satisfaction  in  returns — and  quick  ones — and  in 
weights.   What  more  can  you  ask? 

So  get  the  habit — start  today  by  marking  your  shipment  to 

J.  H.  HOAR  Sk  COMPANY 

— — ^ — "The  House   With  a  Known  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

SoU  Manujacturfrs  oj  B-K 

Madison,  Wis. 


Sodas  and  Alkalies  of 
the  BETTER  Quality 

"Crownite" 

The  Great  Grease  Remover 
and  "Water  Softener 

Crown  Cleaner  and  Cleanser 

CROWN  SPECIAJ,  ALKALI 
CROWN  (Plain)  SODA 
CROWN  NEUTRO 

"NEUTRO" 

THE  WONDER 

WEIGLE  CHEMICAL 

C*r\li./lV*  A  XrV  2314  WycMe  Street 
V-<V7iVlr/\i>l  I    Phone  Nestor  1878 

Minnesota  Transfer,    -  Minn. 


STATEMENT  OF  THE  OWNER- 
SHIP, MANAGEMENT,  CIRCU- 
LATION,  ETC.,  REQUIRED 
BY  THE  ACT  OF  CON- 
GRESS OF  AUGUST 
24,  1912. 


Of  The  Dairy  Record,  Published 
Weekly  at  St.  Paul,  Minnesota, 
for  October,  1922. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


State  of  Minnesota,  County  of 
Ramsey,  ss. 

Before  me,  a  notary  public  in  and 
for  the  state  and  county  aforesaid, 
personally  appeared  J.  L.  Crump, 
who,  having  been  duly  sworn  accord- 
ing to  law,  deposes  and  says  that  he 
is  the  manager  of  The  Dairy  Record, 
and  that  the  following  is,  to  the  best 
of  his  knowledge  and  belief,  a  true 
statement  of  the  ownership,  manags- 
ment  (and  if  a  daily  paper,  the  cir- 
culation), etc.,  of  the  aforesaid  pub- 
lication for  the  date  shown  in  the 
above  caption,  required  by  the  Act  of 
August  24,  1912,  embodied  in  Section 
443,  Postal  Laws  and  Regulations, 
printed  on  the  reverse  of  this  form, 
to  wit: 

1.  That  the  names  and  addresses 
of  the  publisher,  editor,  managing 
editor,  and  business  manager  are: 
Publisher,  The  Dairy  Record  Pub- 
lishing Co.,  St.  Paul,  Minn.;  editor, 
W.  A.  Gordon,  St.  Paul,  Minn.;  man- 
aging editor,  none;  business  manager, 
J.  L.  Crump,  St.  Paul,  Minn. 

2.  That  the  owners  are:  (Give 
names  and  addresses  of  individual 
owners,  or,  if  a  corporation,  give  its 
name  and  the  names  and  addresses  of 
stockholders  owning  or  holding  one 
per  cent  or  more  of  the  total  amount 
of  stock.)  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association,  M. 
Sorensen,  president,  Pelican  Rapids, 
Minn. 

3.  That  the  known  bondholders, 
mortgagees  and  other  security  hold- 
ers owning  or  holding  one  per  cent  or 
more  of  the  total  amount  of  bonds, 
mortgages,  or  other  securities  are: 
(If  there  are  none,  so  state.)  None. 

4.  That  the  two  paragraphs  next 
above,  giving  the  names  of  the  owners, 
stockholders  and  security  holders,  if 
any,  contain  not  only  the  list  of  stock- 


holders and  security  holders  as  they 
appear  upon  the  books  of  the  com- 
pany, but  also,  in  cases  where  the 
stockholders  or  security  holder  ap- 
pears upon  the  books  of  the  company 
as  trustee  or  in  any  other  fiduciary 
relation,  the  name  of  the  person  or 
corporation  for  whom  such  trustee  is 
acting,  also  that  the  said  two  par- 
agraphs contain  statements  embracing 
affidavit's  full  knowledge  and  belief 
as  to  the  circumstances  and  conditions 
iinder  which  stockholders  and  security 
holders  who  do  not  appear  upon  the 
books  of  the  company  as  trustees, 
hold  stock  and  securities  in  a  capacity 
other  than  that  of  a  bona  fide  owner; 
and  this  affiant  has  no  reason  to 
believe  that  any  other  person,  asso- 
ciation, or  corporation  has  any  inter- 
est direct  or  indirect  in  the  said 
stocks,  bonds,  or  other  securities  than 
as  so  stated  by  him. 

5.  That  the  average  number  of 
copies  of  each  issue  of  this  publica- 
tion sold  or  distributed,  through  the 
mails  or  otherwise,  to  paid  subscribers 
during  the  six  months  preceding  the 
date  shown  above  is  (this  information 
is  required  from  daily  publications 
only). 

J.  L.  Crump,  Manager. 

Sworn  to  and  subscribed  before  me 
this  fifth  day  of  September,  1922. 

Lyle  W.  Mines. 
Notary  Public,  Ramsey  county,  Minn. 

My  commission  expires  September 
19,  1927.  (Seal). 

Form  3526.    Ed.  1916. 

Note — This  statement  must  be 
made  in  duplicate  and  both  copies 
delivered  by  the  ptiblisher  to  the 
postmaster,  who  shall  send  one  copy 
to  the  Third  Assistant  Postmaster 
General  (Division  of  Classification),] 
Washington,  D.  C,  and  retain  the] 
other  in  the  files  of  the  postoffiee.l 
The  publisher  must  publish  a  copy  ofj 
this  statement  in  the  second  issue 
printed  next  after  its  filing.    c5 — 60121 


Brunswick,  Neb. — Glen  McMillan] 
has  taken  over  the  Fairmont  creamery] 
business  here. 

Ackley,  la. — R.  Hadley,  proprietorj 
of  the  Ackley  creamery,  will  improve] 
his  creamery  at  the  cost  of  severalj 
thousand  dollars. 


GALLAGHER  BROS 

— = — Want  Shipments  of=  

Butter  and  eggs 


Car  Lots  or  Less. 


Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 

(First  National  Bank  of  Chicago 
National  Produce  Bank  of  CUcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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CJhree  Letters 


,bc"V 


..iM'"-^         •M^'-'''  iirtvc^^'-* 


^ift  matmeta'  (Hreamenj  (Jo. 


Onllenvjri; 

Fecjlvad  your  l»et  car  of  tubs  In  gooo 
>n.p.       olu^l.    «•  M"  "•'J 

„„..  ..cn  noldlne  J'OO  vuM  .nd  found  ine».  very 

..Uef.ctory.  .a  l»oy  -HI  "Ot  mold  .nd  .tU  not  dry 
oul  borore  utlng  .nd  .r.  .  v.ry  nVc.  lab  10  handle. 

■e  n«v«  !»vod  on  mow  four  o«r«  on  Incom- 
ing .nd  oulgome  frolgni-  ">»"  '■''">  Hundred  and 
finy  dollars  on  .ccounl  of  being  llg-llor  In  .olgM. 
I  can  roconnenJ  your  labt  10  .ny  cr..«ery  .hipping 
butter. 

Voure  tnily, 


Meja.h.  r„„a,„  ».„  e„.. 
"tra.ha.  wi,co„.i„.  •• 
0>ntlu„„:. 

».  hav.  n,,a  the  ««r„,,  h„,, 

——.coo..,.. 

—  .oa„.o..rtoo„...  : 


Secretary. 


Ins 


CJhree  Points- 


Saves  Freight 

Prevents  Mold 

Matchless 
Appearance 


Menasha  Wooden  Ware  Co, 

MENASHA.    184  9  WISCONSIN 


FACTORIES:  Tacoma,  Wash. 
Menasha.  Wis.    Ladysmith,  Wis. 


OFFICES:  Menasha  Cincinnati 
St.  Louis     Chicago     New  York 


"PROSPERITY  FOLLOWS  THE  DAIRY  COW" 

See  our  Tub  Exhibit  at  Booth  Nos.  245  ■  246,  October  7  to  15,  St.  Paul,  Minnesota 
National  Dairy  Exposition 
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Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company   .Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  Skybur^,  Minn'. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

NortKern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

stoeI"'"       Creamery  Engineers  "^^VmN": 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW.  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Representative  F.  C.  DIEDRICH,  Albert  Lea,  Minn. 

IIF.FIOUKNCKH:  Fidi  lily  Tnwt  Co.,  Coliiinhin  rSank  or  Your  Own  Rank 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL.  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


PAY  FOR  RELIEF  MEN 


Exorbitant  Charges  Are  Reflection 
on  Association. 


The  Association  minimum  salary 
scale,  in  addition  to  necessary  railroad 
fare  and  traveling  expenses,  should 
govern  the  compensation  of  com- 
petent relief  men.  We  have  heard  of 
a  few  instances  where  the  relief  men 
have  charged  entirely  too  much  for 
their  services  and  in  some  eases  thase 
men  have  been  able  to  collect  their 
excessive  charges  on  the  strength  of 
the  statement  that  our  association 
was  backing  them  in  their  demands. 
To  avoid  misunderstanding  in  the 
future  it  is  well  that  it  should  be 
understood  that  our  association  does 
not  fix  the  salaries  of  relief  men  and 
that  the  association  will  not  back  up 
any  member  who  is  unreasonable  in 
his  demands  on  the  creameries.  We 
believe  that  the  relief  man  should  give 
the  best  possible  service,  the  same  as 
any  member  regularly  employed,  and 
we  also  believe  that  both  are  entitled 
to  fair  pay  for  good  service.  But  it  is 
unjust  for  a  relief  man  to  make 
exorbitant  charges,  even  though  he 
may  be  in  position  to  enforce  his  de- 
mands. It  is  well  to  remember  that 
any  unjust  act  on  the  part  of  any 
member  is  a  reflection  on  our  associa- 
tion. 

Members  should  keep  our  annual 
scoring  contest  in  mind  and  be  sure  to 
have  that  tub  of  butter  ready  to  ship 
before  November  first.  The  entrj^ 
blanks  and  shipping  tags  will  be 
mailed  to  every  member  with  a  copy 
of  the  annual  report  of  the  board  of 
directors  before  October  20. 

If  a  member  fails  to  receive  the 
report  or  the  entry  blank  or  shipping 
tags,  notify  the  association  office. 

Plan  on  attending  our  annual  con- 
vention, November  14  to  16;  every 
effort  is  being  made  to  have  the  con- 
vention up  to  the  usual  high  standard. 


MUST  PAY  DUES 


District  No.  8  to  Suspend 
Delinquent  Members. 


Members  of  District  No.  8  must 
pay  their  duos  before  the  next  meet- 
ing or  be  suspended,  according  to 
action  taken  at  the  meeting  held  at 
Sauk  Center,  September  28. 

At  the  same  meeting  it  was  decided 
to  ask  that  the  constitution  be 
changed  so  that  the  annual  district 
meetings  an<l  election  of  olTicers  ■will 
take  place  at  the  mooting  before  the 
convention  instead  of  the  one  follow- 
ing. 

One  application  as  a  junior  member 
was  acted  upon  favorably. 

The  following  were  the  scores  in  the 
butter  contest:  II.  J.  Anderson,  925; 
(^has.  Bohlig,  91  J;  Geo.  Baltes,  9;i; 
.Joe  Hansen,  925;  II.  Jenning,  9;H; 
John  A.  Johnson,  91;  A.  W.  Mejer- 
ton,  90;  J.  S.  Orbeck,  91;  H.  B.  Otta, 
915;  Carl  Person,  90;  .K.  J.  Rohde, 
9};    Oust    Skoglund,    915;    N.  F. 
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Thielman,  92^;  A.  T.  ToUefson,  91; 
Chris  Hansen.  91  f;  H.  Elkjer,  92; 
Frank  Hackman,  92;  E.  A.  Peterson, 
91^;  A.  H.  Overmiller,  91. 

In  the  butter  judging  contest,  A. 
Schleppenbaeh  and  Geo.  W.  Baltes 
tied  for  first  with  3|  points  off. 


GOING  TO  PRISON 


But  Members  of  District  No.  25 
Will  Go  as  Guests. 


Members  of  District  No.  25  are 
going  to  the  state  prison  at  Still- 
water— only  they're  going  as  willing 
guests.  And  the  occasion  wi  1  be  the 
next  meeting  of  the  district  in  that 
city. 

The  decision  to  hold  the  next 
meeting  at  Stillwater  was  taken  at 
the  'ast  session  of  the  district  at 
St.  Paul,  September  28.  One  of  the 
conditions  of  changing  the  usual 
meeting  place  was  that  the  members 
would  be  given  assurances  that  they 
would  return  as  free  men. 

E.  J.  Holmers,  fieldman  of  District 
No.  9  of  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  gave  a 
very  interesting  discussion  of  the 
method  of  testing  for  butterfat  with 
the  Hortvet  test  bottle,  at  the  St. 
Paul  meeting.  He  also  spoke  of  the 
need  of  controlling  the  composition 
of  butter  and  the  losses  sustained  by 
failure  to  do  so. 

One  application  for  membership 
was  acted  upon  favorably. 

J.  Christensen  of  Farmington  was 
high  in  the  butter  judging  contest, 
with  only  three-fourths  of  a  point  off 
from  the  oificial  score. 

The  following  were  the  scores  of 
the  butter:  F.  Holzman,  93;  A.  C. 
Vanderhyde,  931;  John  Christensen, 
94|;  J.  Mattson,  95. 


WITTE  HIGH  AT  FAIR 


Many    Hi^h    Scores    at  McLeod 
County  Exposition. 


H.  E.  Witte  of  Rock  Valley  was 
high  man  in  the  butter  scoring  con- 
test held  at  Hutchinson  in  connection 
with  the  McLeod  County  Fair,  Ssp- 
tember  26-29.  His  score  was  95i, 
one-half  a  point  higher  than  was 
scored  by  E.  Ditlevson,  West  Lynn. 

The  following  are  the  scores,  as 
placed  by  Judge  S.  G.  Gustafson: 
H.  E.  Witte,  Rich  Valley,  95^;  E. 
Ditlevson,  West  Lynn,  95;  L.  C. 
Herman,   West  Winsted,  94j;  John 


Cleanliness  the  Watchword 

There  is  no  industry  in  the  commercial  world  so  directly 
dependent  upon  sanitary  cleanliness  as  is  the  dairy 
industry. 

From  the  milking  operation  to  the  finished  milk  food 
product  every  lapse  in  attention  to  strict  cleanliness  takes 
its  toll  in  profit  losses. 

Throughout  the  entire  dairy  world  the  name 


'airyman  s 


stands  for  unequalled  quahty  of  dairy  cleanliness  and  is 
the  watchdog  of  dairy  profits. 

Every  day,  too,  is  adding  to  the  ever  increasing  number 
of  dairymen,  cheesemakers  and  creamerymen  who  by 
using  the  efficient  and  economical  cleaning  service  which 
always  follows  the  use  of  Wyandotte  Sanitary  Cleaner 
and  Cleanser  are  insuring  high  scoring  quality  to  their 
products,  and,  consequently,  large  profits  on  the  year's 
production. 

Order  from  your  supply  house.  ^ 


Indian  in  Circle 


Prosperity  Follows  the  Dairy  Cow 


Be  Sure  You  Attend  the 
NATIONAL  DAIRY  EXPOSITION 

In  Every  Package  St.  Paul— OCTOBER  7  to  14— MinneapoUs 
The  J.  B.  Ford  Company,  Sole  Mfrs.,  Wyandotte,  Mich. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


26 


THE  DAIRY  RECORD 


Honking  Your  Horn  Doesnh 
Help  Half  as  Much  as 
Steering  Wisely 

Imagine  a  woman  riding  a  bicycle  with  one  hand  on  the  handle 
bar,  the  other  stretched  out  holding  a  rocking  chair,  and 
on  a  crowded  thoroughfare  at  that. 

That's  just  what  we  witnessed  the  other  night.  We  were  driv- 
ing behind  this  lady  for  about  a  block  when  our  chaffeur 
decided  to  pass  her;  he  honked  his  horn;  stepped  on  the 
gas — but  the  lady  instead  of  proceeding  ahead  or  turning 
out  to  the  right,  turned  to  the  left,  almost  in  front  of 
our  car.  All  the  honking  in  the  world  would  not  have 
averted  a  serious  accident,  but  wise  steering  of  our  ex- 
perienced chaffeur  did  the  trick. 

Honking  your  horn  in  business  means  advertising,  means  tell- 
ing people  you  want  their  patronage;  telling  them  what 
you  have  for  sale. 

In  our  butter  business  it  means  telling  creameryxnen  about 
our  service  and 'inviting  their  shipments.  But  our  honk- 
ing alone  won't  do  you  any  good.  It's  our  steering  that 
does  the  work  for  you. 

Handling  butter  in  the  most  efficient  manner  and  steering  it 
into  the  most  advantageous  consumptive  channels  for 
you — that  has  been  our  main  business  effort  for  25  years. 

Our  steady  increase  in  sales  amounting  to  considerably  over 
8,000,000  dollars  last  year  tells  the  story  of  how  wisely 
/     we  steered. 

We  are  opening  up  new  channels  daily — we  want  your  butter 
to  fill  orders.  It  will  pay  you  to  ship  us  now — and  the 
year  'round. 


THE  PETER 


5DN5  CD 


168-170  W.  SOUTH  WATER  STREET 

CHICAGO 


Petersea,  Silver  Lake,  94  i;  A.  L. 
Radtke,  Plato,  94|;  A.  C.  Treichler, 
Heatwole,  94;  Henry  Schnudt,  Win- 
sted,  94;  0.  O.  Vaughan,  Brownton, 
94;  P.  Christensen,  Cocato,  94;  Ed 
Madson,  Lake  Side,  93^;  A.  Ras- 
mussen,  Hutchinson,  93?;  A.  B. 
.Jorgenson,  Hutchinson,  92|;  John 
Schmidt,  Corvuso,  93;  L.  A.  Vangern, 
Stevart,  92^;  Emil  Brockoff,  Glencoe, 
92f. — Alfred    Rasmussen,  Supt. 


ASKS  EXPULSION 


District  No.  5  Wants  Relief  Man. 
Ejected. 

Expulsion  of  a  certain  relief  man 
from  membership  in  the  association 
was  asked  by  Distriot  No.  5  at  its 
meeting  at  Rochester,  September  28. 

One  request  for  membership  was 
granted  at  the  meeting.  The  secretary 
was  instructed  to  inform  all  members 
that  they  must  be  present  at  the  next 
meeting  or  give  the  reason  for  their 
absence. 


To  Meet  at  Hammond 
District  No.  19  will  hold  its  next 
meeting  at  Hammond  October  26. 
The  important  events  which  have 
taken  place  in  the  association  during 
the  past  year,  and  the  outstanding 
points  to  be  considered  for  the  coming 
year  will  be  discussed,  according  to 
Secretarv  G.  L.  Barberre. 


District  10  to  Meet 
District  No.  10  will  meet  at  the 
Medford  co-operative  ereamerj'  on 
Thursday,  October  19  at  one  P.  M. 
The  last  scoring  of  butter  will  take 
place  at  that  time  and  judges  for  the 
State  Convention  selected.  Be  sure 
ti)  come  and  bring  samples  of  butter. — 
H.  C.  Hanson,  Secretarv. 


Amon^  The  Members 
Paul  A.  Petersen  is  now  located  at 
Round  Prairie. 

Clemens  Ostendorf  has  moved  from 
Holloway  to  Melrose. 

David  Johnson  is  now  at  Braham. 
having  moved  there  from  Bobbins- 
dale. 

Seymor  Martrud  has  resigned  his 
position  at  Ross  to  accept  the  position 
of  operator  of  the  Rosby  Co-operative 
Creamery  Association  at  Bemidji. 

R.  W.  Franklin  has  severed  his 
connection  with  the  C^hester  E.  Sax- 
ton  Co.,  of  New  York,  to  succeed 
Glenn  Borg  as  operator  of  the  cream- 
ery at  Parkers  Pra'rie.  Mr.  Borg 
r(>signed  to  attt-nd  sclux)!. 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  191i 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pies.  A  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY,  Sec'y  &  GenM  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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Jac  Pflepsen  has  moved  from  Buf- 
falo to  Elk  River. 

A.  G.  Kielty  has  resigned  at  Red 
Lake  Falls  to  accept  a  position  at 
Ross. 

Geo.  I  Southard,  relief  man  for  the 
association,  has  finished  at  Hewitt 
and  is  now  at  his  home  in  Winona. 


OAKLAHOMA  COURSES 


(Continued  from  Pa^e  20) 


board  and  room  which  can  be  had  in 
private  residences  at  a  reasonable 
rate.  Board  can  also  be  had  at  the 
college  cafeteria.  Incidental  expenses 
for  books  and  supplies,  etc..  ne:^d  not 
be  over  .S20.00  for  the  six  w'eeks. 

Students  successfully  completing 
the  Six  Weeks'  Course  and  who  can 
present  satisfactory  evidence  of  a 
year's  successful  w-ork  in  an  ice  cream 
plant,  creamery  or  milk  plant  will  be 
given  a  Dairy  School  Certificate. 

For  additional  information  write  to 
the  Dairy  Department,  A.  &.  M. 
College,  Stillwater,  Oklahoma. 

Ice  Cream  Makers'  Course 
The  ice  cream  maker's  course  of 
one  week,  January  22  to  27,  is  to 
provide  an  opportunity'  for  ice  cream 
makers  and  managers  of  ice  cream 
plants  to  spend  a  short  time  each 
year  for  special  instruction.  Standard- 
ization of  ice  cream  mixes  for  butter- 
fat  and  solids,  factors,  in  controlling 
the  overrun,  overrun  tests  pasteuriza- 
tion of  mixes,  acidity  tes  s,  butterfat 
test  and  solids  determinations  by 
various  methods,  are  some  of  tha 
subjects  included  in  the  course.  Ad- 
ditional tests  such  as  the  efficiency  of 
gelatine,  milk  powders,  ice  cream 
powders  and  improvers  are  of  special 
interest  to  ice  cream  factories.  An 
annual  educational  ice  cream  scoring 
contest  is  a  feature  of  the  course. 

Creameryman's  Course 
The  creameryman's  course  of  one 
week,  February  12  to  18,  affords  an 
opportunity  for  creamerymen,  cream- 
ery field  men  and  buttermakers  to 
receive  a  short  training  in  i.he  la>est 
methiwls  and  practices  of  creamery 
butter  making,  as  well  as  providing  a 
conference  week  for  the  creamerymen 
of  Oklahoma. 

The  annual  educational  butter  scor- 
ing contest  is  a  feature  of  the  course. 

A  special  circular  and  program  of 
the  course  and  conference  can  hi 
obtained  by  writing  to  the  Dairy 
Department,  A.  &  M.  College,  Still- 
water, Oklahoma. 


Helps  Your  Butter  firing 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  ounce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use — 


Butter  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  aU  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


CHESTER  E.  SAXTON  CO. 

( INCORPORATED) 

BUTTER  EGGS 


R.  W.  FRANKLIN,  Spring  Valley,  Minn. 

Western  Representative 
SEND  FOR  RUBBER  STAMP 
Rfiferences: 

Atlantic  National  Bank;  N.  Y.  Mercantile  Agencies 
 Fidelity  International  Trust  Co.,N.  Y. 


EFFICIENT 

SERVICE 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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SHIP— 


5BULL 


SiCo. 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


HAS  GOOD  PROGRAM 


Wisconsin  Association  Ready  for 
Annual  Meeting. 


PUMPS 

The  Blackmer  is  the  silent  partner  on  the 
job,  no  matter  how  far  the  job  is  removed 
from  the  main  plant. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH- 


*'FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  PlymouthBldg.  MINNEAPOLIS 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE: — H  E  DAIRY  RECORD 


The  22nd  Annual  Wisconsin  But- 
termakers'  Meeting  will  be  held  at 
La  Crosse,  Wisconsin,  November  7, 
8  and  9,  with  headquarters  at  the 
Stoddard  Hotel. 

A  find  program  has  been  arranged 
for,  which  I  am  sure  will  prove  profit- 
able to  every  buttermaker  who  at- 
tends the  convention. 

The  Chamber  of  Commerce  will 
give  a  banquet  to  the  members  Wed- 
nesday evening,  at  which  time  the 
butter  scores  will  be  announced  and 
the  prizes  awarded,  followed  by  an 
address  which  no  buttermaker  in 
Wisconsin  can  afford  to  miss. 

For  the  first,  second  and  third 
highest  scoring  exhibits  of  butter  a 
prize  of  $15.00,  $10.00  and  $5.00 
will  be  awarded. 

State  Dividend 

The  state,  as  in  former  years,  wUl 
be  divided  into  eight  districts,  and  a 
first  district  cash  prize  of  $6.00  will  be 
awarded  to  the  buttermaker  whose 
butter  scores  highest  in  each  district. 

A  second  district  cash  prize  of  $4.00 
will  be  awarded  to  the  buttermaker 
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whose  butter  scores  second  highest  in 
each  district,  providing  there  are  ten 
or  more  exhibits  from  the  district. 

A  third  district  cash  prize  of  $2.00 
will  be  awarded  to  the  buttermaker 
whose  butter  scores  third  highest  in 
each  district,  providing  there  are 
twenty  or  more  exhibits  from  the 
district. 

Butter  scoring  contest  open  to  the 
members  of  the  Wisconsin  Butter- 
makers'  Association  only. 

Gash  Prizes 

A  first  cash  prize  of  $3.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to 
be  selected  from  the  regular  exhibit 
of  butter  by  the  superintendent  of  the 
butter  exhibit,  averages  nearest  to  the 
score  placed  upon  those  exhibits  by 
the  judges. 

A  second  cash  prize  of  $2.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to 
be  selected  from  the  regular  exhibit  of 
butter  by  the  superintendent  of  the 
butter  exhibit,  averages  second  near- 
est to  the  score  placed  upon  those 
exhibits  by  the  judges. 

A  third  cash  prize  of  $1.00  will  be 
awarded  the  buttermaker  whose  score 
on  at  least  five  (5)  tubs  of  butter,  to 
be  selected  from  the  regular  exhibit  of 
butter  by  the  superintendent  of  the 
butter  exhibit,  averages  third  nearest 
to  the  score  placed  upon  those  exhibits 
by  the  judges. 

Entry  blanks  and  shipping  tags  are 
being  mailed.  However,  should  any 
fail  to  receive  the  same  please  let  me 
know  and  others  will  be  promptly 
sent. 

The  butter  must  be  made  and 
expressed  to  C.  J.  Dodge,  Superin- 
tendent of  Butter  Exhibit,  care  Tri- 


ALRIGHTS 

/or  Cottage  Cheese 

The  longer  your  distributors  and  retailers  sell  your  Cottage 
Cheese  packed  in  air-tight,  leak-proof,  sanitary  and  attractive 
Sealright  Liquid-tight  Paper  Containers,  the  more  consumer 
good-will  you  create  for  them,  for  your  product  and,  incidental- 
ly, for  yourself.  Sealrights  carry  and  keep  Cottage  Cheese  in 
perfect  condition.  Naturally  they  stimulate  sales.  MiUions 
are  used  daily. 

'Sealrights"  are  made  in  six  sizes:  half  gallon 
quart,  pint,  12  ounce,  half  pint  and  quarter  pint; 
packed  in  dust-proof  cartons.  When  .so  ordered, 
your  brand  printed  in  one  or  two  colors  direct 
on  tops  or  on  extra  discs. 

All  under  our  oivn  roof.  From  the  spruce  lof(s  to  the  finished  product 
Order  Thru  Your  Jobber- Write  Us  for  Samples 

Sealright  Co.  Inc.,  Fulton  ,n.y. 

Largest  Manufacturers  in  the  H'orld  of  Cylindrical  Liquid 
Tight  Paper  Containers. 
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State  lee  Cream  Company,  La  Crosse, 
Wisconsin,  so  as  to  arrive  there  not 
later  than  Tuesday.  October  31, 
because  the  scoring  is  to  commence 
Wednesday,  November  1,  so  as  to 
have  it  completed  and  everything  in 
shape  when  the  Convention  opens. 
Read  Report  Carefully 

The  report  of  the  board  of  directors 
will  be  mailed  out  in  a  few  days, 
which  should  be  read  and  considered 
carefully  by  every  member.  Each 
district  must  hold  a  district  meeting 
any  day,  except  Saturday,  during  the 
two  weeks  immediately  preceding 
the  week  during  which  the  State 
Convention  is  held.  At  tbis  meeting 
each  district  shall  act  upon  the  report 
of  the  board  of  directors  and  elect 
from  among  its  members  two  delegates 
and  two  alternates  to  the  State 
Convention. 

If  possible  every  member  of  tha 
district  organization  should  attend 
the  district  meeting  when  called,  and 
it  is  to  be  hoped  that  every  butter- 
maker  in  the  state  v.'ill  plan  to  send 
an  exhibit  of  his  very  best  possible 
make  of  butter  to  the  convention,  and 
attend  in  person  also. 

This  is  not  your  Convention  nor 
my  Convention,  but  it's  our  Con- 
vention, and  with  that  thought  in 
mind  may  I  urge  all  the  buttermakers 
in  Wisconsin  to  do  their  absolute  best 
to  make  this  Annual  Convention 
Meeting  the  best  that  has  ever  been 
held. — H.  C.  Larson,  State  Secretary. 


Most  Profitable  Combination. 


The  cow  and  the  hen  are  the  great- 
est farm  combination.  Their  real 
value  to  the  farmer  as  a  combination 
is  not  generally  appreciated.  There 
are  many  poultrymen  who  appreciate 
the  value  of  sour  separated  milk  and 
buttermilk,  but  there  are  not  many 
dairymen  who  realize  what  they  are 
losing  by  way  of  feed  value  in  their 
skimmed  milk.  There  is  a  disinclina- 
tion on  the  part  of  most  poultrymen 
to  milk  cows,  and  the  hen  is  too  insig- 
nificant for  the  average  dairyman. 

We  have  just  gone  through  a  period 
when  but  a  few  farmers  could  be  inter- 
ested in  any  line  of  production  which 
tended  to,  in  any  way,  tie  them  to  the 
farm.  Hens  and  cows  did  not  appear 
to  be  necessary.  Then  came  the  time 
when  farm  values  began  shrinking. 
There  was  a  time  when  it  was  thought 
quite  generally  that  farm  products 
■would  never  go  back  to  former  normal 
levels,  but  the  slump  came. 


Three  In  One! 

The  Manning  Cream  Ripening  Pas- 
teurizer is  a  complete  unit — heater,  holder 
and  cooler  in  one  machine.  It  heats  quick- 
ly to  140  or  145  degrees  with  a  minimum 
amount  of  steam,  holds  absolute  temper- 
ature for  30  minutes  and  cools  quickly  to 
40  degrees  with  the  smallest  amount  of 
ice  or  salt. 

The  low  first  cost,  economical  upkeep 
and  great  efficiency  of  the  Manning  mean 
a  sure  saving  to  you  in  dollars  and  cents. 


MANNING 

MANUFACTURING  COMPANY 
Rutland  Vermont 


C.  F.  ADAMS  &  CO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 


"OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS  FOR  YOU" 

Refer  to  the  ^  WmK  J  1%  I  1  F  J  V-^lV-T*  Established 
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ANY  QUANTITY      RUXXER      ANY  QUALITY 


220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  VSES  IT 


IOWA  PROGRAM 


HUR.  DAHLSTROM 
TECT  ^  ^  ^  h 

305  ESSEX  BUILDING 
MINMEAFOLIS  Mim 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


Your 
Money 
CanH 
Buy 


Greater  Compressor  value  anywhere  than  is  tniilt  into  every 
part  of  the  YORK.  This  compressor  represents  a  practical  high 
ideal  expressed  in  steel  and  iron  through  the  highest  mechanical 
skill.  When  you  consider  that  a  few  days  lay-up  for  repairs  at  a 
critical  time,  may  cost  you  many  dollars,  you  can  appreciate  a 
compressor  built  like  the  YORK. 

The  YORK  has  set  the  pace  for  all  compressors  in  ammonia 
and  fuel  economy. 

(Complete  standardization  of  parts  means  that  the  YORK  is  a 
perfect  machines — t(;st(Ml  to  the  limit  and  proven  true  to  the  stand- 
ard s(!t  for  YORK  machines  in  neaily  fifty  years'  manufacturing 
.success. 

Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


(Continued  from  Pa^e  00) 

session  but  any  who  are  interested 
are  welcomed  during  the  discussion  of 
the  above  topics. 

Business  session  for  members  omy 
follows  these  two  papers. 

Wednesday  Evening 
The   banquet   will   have   one  big 
feature  and  that  is  the  awarding  of 
prizes  by  Prof.  M.  Mortensen. 

The  Mason  City  Men's  Glee  Club 
will  put  on  a  part  of  the  program. 
This  will  be  a  big  treat  as  this  is  an 
organization  which  is  well  known. 
Joint  Program  Thursday  Evening 
Boosting  Your  Local  Creamery — 0. 

W.  Allbright,  Kanawha,  Iowa. 
Creamery  Management- — M.  P.  Chris- 
tiansen, Algona,  Iowa. 
Raising  the  Quality  of  Iowa  Butter — 
Prof.  A.  W.  Rudnick,  Ames,  Iowa. 
The   Work  of  the   National  Dairv 
Council — M.    0.    Maugham,  Chi- 
cago, Illinois. 

Thursday  Afternoon 
Unfinished  Business. 
Election  of  two  direstors. 
Revision  and  additions  to  Constitu- 
tion and  By-Laws. 
Many  problems  will  be  brought  up  for 
discussion  so  that  delegates  should 
be  present  at  both  sessions. 

Secretaries'  Program 
In  addition  to  the  joint  mseting 
with  the  Buttermakers'  Association, 
the  secretaries  and  managers  will  hold 
a  separate  conference  Wednesday 
afternoon,  when  the  following  papers 
will  be  read: 

"The  Variable  Contents  of  Com- 
mercial Butter" — Professor  ,J.  R. 
Keithly,  University  of  Minn. 

"What  Kind  of  Butter  is  Being  Made 
in  Iowa" — E.  L.  Redfern,  State 
Chemist,  Des  Moines. 

"Relation  Betwe?n  a  Creamery  Sec- 
retary and  tlie  Buttermaker" — W. 
A.  Carrier,  Strawberry  Point. 

"Relation  Between  a  Buttermaker 
and  the  Creamery  Secretary" — F. 

H.  Harms,  Oelwein. 

The  reports  and  election  of  officers 
will  take  place  at  a  separate  session 
Thursday  afternoon. 

Prize  List 

The    section   having    the  highest 
five  tubs  will  be  awarded  a  silver 
shield  which  becomes  the  permanent 
property  of  the  section. 
Milk  Class: 

First  prize — Gold  Medal. 

Second  prize — Silver  Medal. 
Cr<>am  Class: 

First  prize — Gold  Medal. 

Second  prize — Silver  Medal. 
Creamery  Grounds: 

First  prize — Gold  Medal. 
Cream  Improvement  Contest: 

The  following  prize  money,  donat?d 
equally  by  the  (^reamery  Secretaries' 
and  Maiuigers'  Association  and  tlifl 
Iowa  Bultermakers'  .Vssociation,  will 
be  award<>(l  to  t)ie  liigli  five;  .S20.00, 
.f  l.^).0(),  $7.r>0.  $r,M)  and  .f'i.aO. 

A  gold  and  silver  medal  \vili  be 
awarded  as  first  and  se<H)nd  prizes  ill 
the  butter  judging  contest,  while  a" 
loving  cui)  will  be  given  as  a  team. 
])rizo  in  this  event. 

Rules  for  Exhibitors 

I.  Only  on(>  (Mitry  w^U  bo  allowed 
from  any  one  UK^mber.  Entry  must 
be  a  twenty- pound  ash  tub.  Buttaf 
must  bo  entered  in  the  member's 
Jianie.  All  butter  will  l)e  sold  by  the 
Association,  and  after  dedui-ting  ex- 


THE  DAIRY  RECORD 


31 


press  charges,  the  balance  remaining 
TV-ill  be  di\'ided  equally  among  the 
exhibitors  unless  other-wise  ordered 
by  the  convention.  Tack  one  tag  on 
top  of  the  twenty-pound  tub,  then 
wrap  the  tub  in  several  thicknesses  of 
paper  and  pack  it  in  a  larger  tub. 
Tack  the  other  tag  on  the  outside. 

2.  Do  not  prepay  express  charges, 
the  association  paj^s  these. 

3.  Butter  must  be  shipped  on  or 
before  October  20.  E.xpress  receipt 
must  accompany  entry  blank  to  show 
that  the  butter  was  sMpped  according 
to  rules. 

4.  A  buttermaker  running  a  power 
separator  in  his  creamery  must  enter 
the  whole  milk  class. 

5.  All  butter  not  shipped  on  or 
before  October  20,  1922.  will  receive 
eomplimentarj'  score.  Ship  early  as 
cold  storage  has  been  provided. 

6.  Address  all  butter:  Iowa  But- 
termakers'  Association,  E.  B.  Higley& 
Co.,  Mason  City,  Iowa. 

7.  Be  sure  to  mail  entry  blanks 
and  express  receipts. 

8.  Members  only  can  participate 
in  the  prizes. 


PRIZES  STAY  HOME 

Bulk  of  Honors  in  Congress 
Contest  Won  by  Iowa. 

Iowa  operators  took  high  "honors  at 
the  butter  scoring  contest  held  in  con- 
nection with  the  Dairy  Cattle  Con- 
gress at  Waterloo,  Iowa. 

Ed  Andreason  of  Alanly,  Iowa,  was 
high  man  in  the  cream  class,  with  a 
score  of  96^,  while  first  honors  in  the 
whole  milk  class  went  to  E.  H.  Rohrs- 
sen  of  Waverlj-,  Iowa.  H.  A.  Kalb, 
Sheboyban,  Wis.,  won  the  cheese  con- 
test with  a  score  of  95. 

The  group  contest  was  won  by 
Bremer  county;  with  an  average  score 
of  94.6.5.  Clayton  county  was  second 
with  an  average  of  94.22. 

The  following  are  the  scores: 

Hole  Harrison,  Wilson,  Wis  92.00 

Norman  Anderson,  Sheridan, 

Wis  92.50 

John    Peterson,    Silver  Lake, 

Minn  94.00 

Cyril  Wright,  Cortland,  Minn. .  .92.00 
John    M.    Schmidt,  Litchfield, 

Minn  90..50 

Albert  Camp,  Goodhill,  Minn. ,  .92.00 

L.  H.  Beach,  Northwood,  la  9.3.00 

E.  J.  Moe.  Underwood,  Minn. .  .90.00 
C.  P.  Andreason,  Amherst  Jet., 

Wis  92.00 

Betral    P.    Jergens,  Litchfield, 

Minn  93. .50 

Morris    Hansen,  Washburn, 

Minn  90.00 

E.  J.  Anderson,  Hartland,  Minn.  93.00 
Carl   E.  Wilkinson,  Osterdock, 

Iowa  93.00 

Geo.  B.  Postell,  Epworth,  la.  .  89.00 
R.  0.  Rasmussen,  Crystal  Lake, 

Iowa  93.00 

lohn  Paullsen,  Titonka,  la  93.00 

Leslie  E.  Boran,  Alexander,  la.  90.00 
Bert  Jen.sen,  OaklanB,  Minn..  .  .95.00 
rheo.    Peterson,    Maple  Plain, 

Minn  92.00 

Phil  Lusson,  Festina,  la  92.00 

rheo.  F.  Slack,  Sumner,  la  94.00 

\  VV.  Dalsgaard,  Lowery,  Minn.  93. .50 
rl    Thompson,  Owatonna, 

Minn  90.00 

it.  Conway,  Garner,  la  94.00 

lJudley  Herrell,  Frederick,  la..  .92.00 
J,  Krogstad,  Withee,  Wis.  .  .92..50 
'  W.  N'elHon.New  Hampton,  la.  90.00 
'  ('.  Hansen,  Hazel  Green,  Wis.  92.00 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Brown  &  Root  Co. 

Cheese  ""'i^'l'Stlir'  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


EstabUshed  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67W.So.WaterStreet.  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

Referejces:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


"""d^SSI  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.          PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M.  LIPPINCOTT,  Western  Representatives 


ALLEY,  GREENE  Sl  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


J.  H.  Ambrose,  Fredericka,  la. .  .94. 

H.  C.  Ladage,  Tripoli,  la  94. 

J.   H.   Wartenberg,  Claremont, 

Minn  94 

Gilbert  Larson,  Grasston,  Minn.  94. 
Verne  Johnson,  Klossner,  Minn.  92. 
Fred  W.  Dehn,  New  Ulm,  Minn.  94. 
Ernest  E.  Brooks,  Shell  Rock, 

Iowa  91. 

Matt  McDowall,  Hazelton,  la. .  .92. 
J.  M.  Rassmussen,  St.  Charles, 

Minn  95. 

E.  B.  Hampel,  Viola,  Minn  95. 

A.  H.  Bentz,  Maynard,  la  92. 

E.  H.  Larson,  Elgin,  Minn  94. 

J.  F.  Ryan,  Adair,  la  90. 

William  F.  Weltner,  Lewiston, 

Minn  94. 

John  Waag,  Thief  River  Falls, 

Minn  90, 

John  Christensen,  Farmington, 

Minn  93, 

Matt  Brenner,  Springfield, 

Minn  93 

Alrich  Brader,  Anamosa,  la  93. 

Harold  Olson,  Thief  River  Falls, 

Minn  91 

Fred  H.  Harms,  Oelwein,  la  94, 

R.  M.  Madsen,  Darwin,  Minn. .  .94 

A.  J.  Anderson,  Otisco,  Minn.  .94 
Adin    Nelson,    Fergus  Falls, 

Minn  93 

Carl  N.  Hanson,  Champaign,  III.  94 
J.  0.  Johnson,  Waterville,  la..  .92 
Henry    C.    Werbes,  Ottertail, 

Minn  91 

J.  E.  Nelson,  Randall,  la  94 

Carl  Hovland,  Lake  Mills,  la..  .95, 
P.  J.  Vanalstine,  North  Buena 

Vista,  la  92 

Peter  Refsdahl,  Grafton,  la.  ...96 

E.  A.  Gudvangen,  Hanlontown, 
Iowa  94 

F.  H.    Pendergast,  Walters, 
Minn  93 

E.  R.  Brockoff,  Glencoe,  Minn.  95 
Otto  F.  Weger,  Strawberry  Pt., 

Iowa  94 

Rudolph  Elsa,  Johnson  Creek, 

Wis  94. 

Joel  Gilbertson,  Kenesett,  la.  ..94. 
W.  F.  Clemmensen,  Pratt,  Minn.93. 
Robt.  S.  Anderson,  Northland, 

Wis  92, 

J.  B.  Zvornik,  Sumner,  la  91, 

B.  F.  Bentley,  Oran,  la  93. 

Geo.    M.    James,  Wetaskiwin, 

Canada  93, 

A.   Rassmussen,  Hutchinson, 

Minn  92, 

Albert  Fenger,  Whittemore,  la.  93, 
M.  P.  Christenson,  Algona,  la. .  .94, 
Elmer  Anderson,  Myrtle,  Minn.  93, 
Earl  A.  F.  Paulsen,  Frontenac, 

Minn  94 

Charles  T.  Zenath,  Colwell,  la.  . 94, 
D.  F.  Browers,  Dversville.  la..  .93 
Carl  W.  Morck,  Alden,  Minn. .  .  93 
Fred    Peterson,  Manchester, 

Minn  95 

Nick  Bohranps,  Algona,  la  94, 

I.  E.  Lorenzon,  ('odar  Falls,  la.  93 
And.  P.  Anderson,  Graettinger, 

Iowa  94 

Julius  Bruner,  Osage.  la  95, 

O.  W.  Albright,  Kanawa,  la..  .  .90 
Onno  Kloostorboer,  Stout,  la.  ..91, 
A.  E.  Groth,  A*ort  Loa,  Minn.  93 
Julius  Ramsey,  Glenvillo,  Minn.  93 

L.  Folio,  Albert  Loa,  Minn  92 

A.  L.  Landis,  Colo.sburg,  la  93 

S.  S.  Hudson,  Clear  Lake,  la..  .94 
II.  J.  Wargawsky,  Boyden,  la..  .92, 

C.  A.  Day,  Sumner,  la  95, 

Fred  Kueckor,  Fenton,  la  95, 

Thomas  E.  Sadler,  Dunkorton, 

Iowa  94, 

Bon  Frank,  Edge  wood,  la  95, 

J.      Jensen,  Ringsled,  la  94, 

Wm.  Ilelgason,  Wallingford,  la.  92 
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I!hristian  Christenson,  Palisades, 

Minn  92.50 

^.  M.  Hein,  Hull.  la  93.00 

5arl  E.  Mittlestadt,  Westgate, 
Iowa  93.50 

B.  Bracy,  Rowley.  la  91.00 

J.  E.  Woodiwiss,  Sheldon,  la..  .91.50 

J.  J.  Bremen,  Ottosen,  la  93.00 

N.  P.  Hughes,  Clemens.  la  91.50 

■Jels  0.  Nelson,  Topeka,  Kan. .  .  93.00 
^.  M.  Wreeve,  New  Hartford, 

Iowa  92.00 

5rve  A.  Cole,  Lament,  la  93.50 

L  D.  Gimer,  Klemme,  la  94.50 

).  D.  Sorenson  &  Son,  Clark- 
field,  Minn  89.50 

5.  H.  Rohrssen,  Waverly,  la. .  .  .95.75 

5.  M.  Buiney,  Tripoli,  la  95.00 

5.  H.  Elkjer,  Bertha,  Minn  91.50 

lenry  Segebarth,  Fairbank,  la.  93.00 

N.  J.  Spurbeck,  Denver,  la  94.00 

1.  A.  Griese,  Readlyn,  la  95.25 

:arl  L.  Gamm,  Waverly,  la  94.00 

tco.  Segebarth,  Denver,  la. .  .  .  94.00 
ohn  M.  Hanson,  Coulter,  la. .  .  96.25 

.  D.  Nichols,  Sumner,  la  94.00 

'aul  McCauley,  Burt,  la  93.00 

J.  Meier,  Waverly,  la  94.00 

Vatson  Schick,  Lone  Rock,  la.  95.00 

I.  J.  Helling,  Newhall,  la  86.00 

Vayne  Rizer,  Alpha,  la  92.00 

'hriss  Russer,  Westgate,  la.  ...92.00 
I.  J.  Allenstein,  Bremer,  la..  .  .94.00 
tobert  Wagner,  Fairbank,  la. .  .  93.00 
'.  E.  McLean,  Durango,  la..  .  .92.00 
I.  C.  Wilson,  Hawkeye,  la. .  .  .  95.25 

;.  F.  Schultz,  Postville,  la  94.50 

'aul  Uecker,  Osseo,  Minn  91.50 

erdinand  Jacobson,  Allandale, 

Minn  93.00 

.  C.  Cline,  Wadena,  la  92.00 

H.    Steirike,    Eden  Valley, 

Minn  91.00 

O.  BoUman,  McGregor,  la. .  .94.00 

d  Andreason,  Manly,  la  96.50 

E.  Zierath,  Sumner,  la  93..50 

W.  Sadler,  Fairbank,  la  93.50 

)e  Antwine,  Arlington,  la  92.00 

P.  Geranand,  Volga  City,  la.  94.00 
eo.  Houer,  West  Union,  la..  .  .95.50 
ewey  Diver,  Nelsonville,  Wis.  91.50 

N.  Dart,  Plymouth,  la  94.00 

J.  Kloock,  Garner.  la  93.50 

D.  Sweet,  Fredericksburg,  la.  93.00 
artin  Anderson,  Weaver, 
Minn  93.00 

C.  Stendel,  Northwood,  la..  .95.00 
bert  Camp,  Owatonna,  Minn.  93.00 
iwrence  H.  Larson,  Roland,  la.  92.50 

Sebeka,  Minn. — At  a  meeting  of  the 
beka  Creamery  Association,  it  was 
ted  to  erect  a  new  and  modern 
3amery  building  to  replace  the  old 
ime  structure.  A.  B.  Trygas,  St. 
oud,  received  the  contract  for  tha 
astruction,  his  bid  amounting  to 
5,200.  Work  will  be  started  this 
1  and  completed  by  June  1,  1923. 
Cedar  Fall  s — T  he  Benson 
eamery  Company's  plant,  about 
e  miles  west  of  Cedar  Falls,  was 
mpletely  destroyed  by  fire.  E sti- 
lted loss  i.s  $15,000,  and  partly 
/ered  by  insurance.  The  plant  will 
rebuilt  at  once,  according  to  Nels 
■smussen,  a  member  of  the  board  of 
ectors. 

Hamilton,  Mont. — Hamilton  cream- 
■;  incorporated  capital  stock,  $30,- 
);  shares,  $.'>0.00  each;  manufactuer 
butter,  chee.s<!,  ice  cream  and  sim- 
•  products;  W.  C.  Wells,  Theoline 
Jb,  and  R.  H.  Jackson,  all  of 
milton,  Mont.;  J.  D.  Taylor, 
Ter,  Hamilton,  Mont, 
central  City,  Neb. — R.  L.  Clinton 
lOW  the  owner  of  the  dairy  business 
nwrly  operated  by  Ray  JKombrink 
Central  City. 


The 

Minnesota  Co-operative 
Dairies  Association 


Located  at 


14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


C.  G.  Heyd  &  Co. 

25  South  Water  St.,  PHILADELPHIA 

EVERYBODY  WANTS  NICE  BUTTER— Our  buyers  use  more  of  it,  they  ask  for  butter  having 
low  acidity  and  mild  flavor,  low  percentage  of  salt  which  leads  to  mild  flavor,  and  "Dry  Butter'' 
or  moisture  well  incorporated.  If  you  do  not  ship  to  us,  start  now  and  be  among  our  many 
regular  shippers. 

Reference :  Union  Nationl  Bank,  The  Dairy  Record. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Fete  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:  Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  7 

Sept.30 

Jan.  1 

Chicago  

43.198 

44.156 

2.352.830 

57.680 

58.911 

2,711.071 

17.852 

15.635 

980,040 

Philadelphia .... 

14.461 

15.699 

706,910 

Total  

133.191 

134.401 

6,750,851 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  7,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

75,709 
467, .538 
460,704 

97,973 

1,239,921 
1,381,618 
671,140 
304,859 

24,362,791 
14,321,372 
11,918,187 
2,465,533 

Philadelphia 

Total .... 

1.101,924 

3,597,-538 

53,067,833 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.  Y. 

Boston 

Phila. 

Oct.  2  

Oct.  3  

Oct.  4  

Oct.  5  

25.371 
25.787 
23.822 
22.422 
23.438 
25.933 

54.940 
55.618 
54.559 
57.049 
56.266 
56.618 

16.887 
17,036 
17,219 
15,551 
16,175 
15.1.50 

12,259 
12.292 
12.418 
12.236 
10.722 
10.622 

Oct.  6  

Oct.  7  

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  SEPTEMBER  30  TO 
OCTOBER  6 


Wholesale  Prices  of  92-Score  Butter 
,  For  Week 


Markets 
New  York 
Chicago .  . 
Philadelphia 
Boston.  .  . 


Sept 

Sept 

Sept 

Sept 

Sept 

Sept 

30 

2 

3 

4 

5 

6 

44 

44 

44 

44 

44i 

45 

42 

42 

42  i 

42  h 

43 

43 

45 

45 

45 

45 

45 

45^ 

43 

44 

44 

44 

44 

44 

Markets  Steady;  Prices  Show  Only 
Minor  Fluctuations 
October  7  ended  another  week  of  steady 
markets  with  minor  price  fluctuations,  a 
condition  brought  about  by  feeding  the 
demand  just  enough  storage  butter  to 
prevent  any  radical  advances  or  declines. 
Prices  apparently  had  reached  a  level  where 
the  holders  of  storage  stocks  were  willing 
to  sell  enough  to  make  up  the  difference 
between  the  supply  of  fresh  butter  and  the 
regular  trade  requirements.  Any  effort 
to  advance  prices  was  met  with  freer  offer- 
ings of  storage  butter-.  At  the  same  time, 
a  material  decline  under  the  circumstances 
appeared  impossible  because  offerings  of 
.storage  butter  were  quite  generally  firmly 
held  for  a  small  profit. 

Demand   Principally  for  Fine  Butter; 
Prices  Slij^iitly  Higher 

The  week  opened  with  all  markets  firm  on 
top  scores.  Current  arrivals  having  been 
made  under  slightly  more  favorable  weather 
conditions  showed  a  larger  percentage  of 
fine  butter,  but  the  demand  proved  equal 
to  complete  absorption.  In  fact,  while  at 
times  the  market  appeared  easy,  this  con- 
dition soon  gave  way  to  more  strength,  and 
by  the  close  of  the  week,  the  92-score  price 
at  the  four  markets  averaged  slightly 
higher  than  Monday's  average.  The 
advance,  however,  compared  with  those  of 
previous  weeks  advances  was  very  small 
and  much  more  difficult  to  maintain- 
Instead  of  the  confident,  rapid,  upward 
rnoves  of  previous  weeks,  there  was  con- 
siderable hesitancy  about  adding  a  half- 
cent,  and  aft(M'wards  considerable  doubt  as 
to  whether  it  could  be  maintained-  Siib- 
s«Hiuent  trading,  howi^ver,  j)roved  that  the 
current  price  level  was  justifled- 

Under^rudes  Harder  to  Move 

Among  the  other  notable  changes  in  the 
market  during  the  week  was  the  slower 
absorption  of  th(!  medium  and  undergradcs. 
Buyers  gencirally  were  less  interested  in 
these  grades  and  at  New  York  considerable 
difficulty  was  expcri(!nci!d  in  keeping  floors 
<'h!an-  There  was  no  complaint  of  such 
burdensome  sui>plies  that  radical  price 
r<!ct'ssions  was  necessary  to  move  them, 
hut  dealers  in  the  eastern  markets  often 
found  It  ncicessary  to  offer  small  concessions 
in  ord(!r  to  int(:r(!st  the  buyer.  At  Chicago 
I  ht^  condition  of  tlu^  undergrade  market 
was  somewhat  different  in  that  suiiplies  of 
all  grades  all  w(:ek  wer(!  very  light  and 
quite  r(!adily  moved.  Demand  cent(^red 
on  Fancy  butter,  but  no  gr(^at  difllculty 
was  experienced  in  moving  any  of  the 
scores.  ('entraliziid  in  carlots  was  an 
exception  to  this.  Buyers  usually  preferred 
the  smaller  lots,  and  as  a  result,  full  cars 
were  at  timi^s  liard  to  sell,  in  f;ict,  some  of 
tli«^  deah^rs  found  It.  nec('ssary  and  desirable 
from  a  price  standpoint  lo  sell  c-ars  in  a 
Hnialler  way. 


Free  Use  of  Storage  Butter 
There  was  no  sharp  increase  in  the 
amount  of  storage  butter  used,  but  large 
quantities  continue  to  move  into  consuming 
channels.  Withdrawals  for  the  four  mar- 
kets averaged  close  to  half  million  pounds  a 
day,  and  the  deficit  under  last  year's  hold- 
ings is  being  rapidly  increased.  On  the 
eastern  markets  a  large  part  of  the  trade 
was  using  storage  butter.  In  Chicago  the 
local  demand  was  irregular,  but  this, 
together  with  demand  from  outside  buyers 
who  took  some  good  sized  blocks  resulted 
in  comparatively  heavy  reduction  in  storage 
stocks.  The  selling  prices  of  storage  butter 
showed  negligible  changes  during  the  week. 
Most  holders  seemed  content  to  sell  freely 
at  prices  showing  them  a  small  profit. 
Preliminary  Report  Shows  Surplus 
Reduced  to  Six  and  a  Half  Millions 
This  free  movement  of  storage  butter  is 
placing  the  markets  in  a  firmer  statistical 
position.  The  facts  that  receipts  are  show- 
ing no  further  material  reductions,  but 
instead,  are  expected  to  increase,  was  less 
alarming  to  the  trade  because  of  the  heavy 
storage  withdrawals.  The  deficit  of  the 
holdings  of  the  four  markets  compared  with 
last  year  on  Thursday  passed  the  two 
million  poimd  mark.  While  encouraging 
to  the  trade,  the  fear  that  the  outside  ware- 
houses were  withdrawing  far  less  or  possibly 
even  storing,  kept  the  feeling  rather  ner- 
vous. The  release  of  the  preliminary  report 
on  Friday  showed  that  the  holdings  of 
butter  on  October  1  amounted  to  96,708,000 
pounds  compared  with  90.116.000  pounds 
on  October  1,  1921.  This  leaves  a  surplus 
over  ,  last  years'  holdings  of  6,592.000 
pounds  compared  with  a  surplus  as  shown 
on  last  month's  report  of  over  19.000,000 
pounds.  The  report  came  too  late  in  the 
week  to  note  the  effect  on  the  market,  but 
many  of  the  dealers  felt  that  it  would 
strengthen  the  situation  slightly. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

Robert  L.  Ringer, 

Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon..  Oct.  2.  .  .44^  @45    44   39§  @.43 

Tues.,  Oct.  3. .  .44^  @45    44   39i  @43 

Wed.,  Oct.  4. .  .44^  @45     44   39^  (®43 

Thu.,  Oct.  5. ..45  ®45i  44@44i  39J@43 
Sat.,     Oct.  7.  .  .45^@46     44^@)45  40@43^ 

Saturday,  October  7. 
Creamery — 

Higher  scoring  than  Extras  45  5  @»46 

Extras  (92  score)  44^  @45 

Firsts  (90  to  91  score)  40  @43i 

Firsts  (88  to  89  score)  36i  @39 

Seconds  (83  to  87  score)  34  @35^ 

Lower  grades   32  @33 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  38  @38i 

Centralized,  cars,  89  score  36^  @37 

Centralized,  cars.  88  score  36  @361 

Centralized,  cars.  84  to  87  score.  .34^  @35  5 
Unsalted,  higher  than  Extras.  .  .  .46^  @4l| 

Unsalted,  Extras  (92  score)  45i  (dA6 

Unsalted,  Firsts  (90  @91  score).  .  .41  @A4i 
Unsalted,  Firsts  (88  @89  score).  .  .37^  @39| 

Unsalted,  Seconds  35  @36{ 

Unsalted,  lower  grades  33  @34 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras      Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Oct.  2..  .42   38  @i41  385 

Tues.,  Oct.  3. .  .42}  @425  39<;;4M  39 

Wed.,  Oct.  4..  .42i   39@411  38J 

Thu.,   Oct.  5...42i   39@415  38} 

Fri.,     Oct.  6. ..43   39  @41i  39 

Sat.,     Oct.  7...  43   39  @4U  39 

Creamery.  Extras  (92  scores)   @43 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91',  scores).,  .39   ('ii41  J 

Firsts  (88  to  89 5  scores)  35  (n;37 

Seconds  (83  to  87  scores)  33  i  (a  34 

Centralized — Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   &i39 

Cheese 

Cheddars  22  i  ©22} 

Twins  22}  Ca!22  3 

White  22.J  ("  22" 

Double  Daisies  22J  («  23 

Singles  22  i  (»  23 

Ijonghorns  ®  23  J  ("  24 

■young  Americas  23  j  C"'24 

S(|uares  !  .  .  25   ("  25  J 

Spe(;ial  Lines — 

Swiss,  Block  Standard.  22i{<"22} 
Ijoaf,  Extra  Fancy...  .32  ("(33 

CJhoice  25  ("'28 

"A"  No.  1  26  (m27 

No.  1  medium  white  24  ("25 

I inported.  Fancy   43  ("431 

K()(|Uef()rt   55  ("i5(i 

Li nil>iu'g(!r,  1  pound.  .  19  (n!20 

2  pounds.  .  19  (n)20 

Brick,  Fancy.  24  J  ©25 


WANT-ADS 

RATES  AU  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order, 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE.  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the' 
employment  Ust  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the   Association   OflSce.     Refer  to  number 

Position  Wanted  as  helper  in  good  co- 
operative creamery;  have  experience  and 
not  afraid  of  work;  can  come  at  once;  state 
wages  in  first  letter.  Address  2947,  Dairy 
Record,  St.  Paul,  Minn.  10-11 


Position  Wanted  as  helper  in  good  sized 
creamery;  have  two  years'  experience;  can 
come  at  once;  state  wages  in  first  letter: 
write  Ed  Anderson,  Manly,  Iowa.  Arthur 
Schartz,  cate  Creamery,  Manly,  Iowa  10-lf' 


Assistant  Position  wanted  in  good  up- 
to-date  creamery:  one  year's  experience, 
state  salarv.  Address  2954,  Dairy  Record. 
St.  Paul,  Minn.  10-11 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  Firstf 
92  Score    91  Score  88-90 


Mon., 

Oct.  2. . 

.  45 

43 

34 

("3!- 

Tues., 

Oct.  3. .  . 

.  44h 

42} 

35 

Wed., 

Oct.  4. . 

.  451 

43} 

35 

Thu., 

Oct.  5. . 

.  45i 

43} 

35 

Fri., 

Oct.  6. . 

.   45  5 

43} 

35 

Sat., 

Oct.  7.. 

.  45} 

43} 

35 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Oct.  2  41 

Tues.,  Oct.  3  4! 

Wed.,  Oct.  4  41 

Thu.,  Oct.  5  41 

Fri.,     Oct.  6  4: 

Sat.,     Oct.  7  4i 


BOSTON  BUTTER  MARKET 


Extras 
Ash 

Mon.,  Oct.  2   44 

Tues.,  Oct.  3   44 

Wed.,  Oct.  4   44 

Thu.,  Oct.  5   44 

Fri..     Oct.  6   44 


Sat.,     Oct.  7   44      36  <&42 


Extras 

Firsts  Si)ruc( 

30  (0)42  44  S  (rfi4.- 

36  (0.42  44  I  (014; 

36  <p\42  44  i  ®4: 

36  (0^42  44}  (i'4i 

36  (0142  44}  ®4; 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis..  Oct.  2. — On  the  Wiscon 
.sin  C'heese  Exchange  today.  2.705  boxes  o 
cheese  were  offered  and  all  sold  as  follows 
55  boxes  Twins  at  21  Jc,  1.50  Daisies  at  22}c 
1.50  at  22  ic  2,300  at  22c,  .50  cases  Long 
horns  at  22  5c. — A.  C.  Erbstoeszer,  Auc 
tioneer. 


Mon., 

Tues. 

Wed., 

Thu., 

Fri.. 

Sat., 


EOO  MARKETS 
NEW  YORK 

b'resh 
Extras 

2  52  ("  54 

3  48  ("50 

4  48  ("  50 

5  48  («  .50 

6  48  ("  .50 

Oct.  7  00  (o'OO 


Oct. 
Oct. 
Oct. 
Oct. 
Oct 


Frcsl 
Ex.  First: 
47  (n  .''il 
4.'!  ("'-K 
.14  (0  K 
44  (0  -11 
44  (rfi'tt 
00  giOl 


CHICAGO 

Fresh  Ordinarj 
Firsts  First! 
Mon.,  Oct.  2  28  61.35      25  ®2( 
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Tues..  Oct.  3  28|35 

Wed,.  Oct.  4  

Thu     Oct.  5  31  ©.!.■> 

Fri       Oct.  6  31@3.5 

sat..    Oct.  7  31@35 


25  ®26 
25  @26 
25  @26 
25  @26 
25  @26 


Best  for  Milk 


g\isii\es$^aivccs 


A  Real  Buy— For  sale,  a  good  creamery 
and  produce  business  in  town  of  1.200  pop- 
^tion  make  last  year  350.000  pounds  of 
better  and  a  good  egg  and  poul  ry  business 
in  connection;  reason  for  selling,  nave 
another  creamery  and  one  party  wishes  to 
^etir%om  businiss  do  not  wri^^^^^^^^ 
mean  business.  Address  2951,  ^^airy 
Record.  St.  Paul.  Mmn.   9-2^^ 

For  Sale— Several  good  cheese  factj)ries 
rece?^ng  from  4.000  to  19,000  Pounds  of 
m"ic  ii  the  flush:  all  are  located  in  the  clover 
dairv  belt  of  AVisconsin  in  Clark  and 
Marathon  counties.  For  information  write 
to  F.  D.  Steinert,  Abbotsford,  Wia.  10-1» 


c_.ie8— We  repair  Torsion  Balance 
cream  tist  scales,  platform  and  automatic 
all  work  done  by  expert  scale  mechan- 
ics high  class  workmanship  guaranteed  at 
inwpst  nossible  cost;  quick  service.  Cream 
CHy  Sc'kTe  CO..  ?00'  Ferry  St.,  Milwaukee 
Wis.  . 

vr,r  Sale  A  used  No.  6  Perfection  churn 

m  first  class  conditi9n^  Happy  Land 
Creamery  Company.  Winter,  Wis.  10-11 

Milk  Pumps— Sanitary,  rotary  geared 
pumps  with  tilht  and  lo9se  pulleys  ;  enam^ 
Pled-  1-inch,  $18.00;  li  inch.  $24.00,  casn 
Irith  order     Harris  Machinery  Company 

Minneapolis,  Minn.  ° 

Electric  Motors— All  sizes  and  currents; 
used  and  new;  get  our  very  P^'^e^^^i" 
H  P.  motors,  new,  only  »1?.00  casn. 
Harris  Machinery  Company.  Minneap^ohs, 


Minn. 


Boilers,  New  and  Second  Hand— Elec- 
tric Motors,  engines,  pumps,  pipes  ana 
flUings.  Valves. belting,  shafting,  bearings 
and  DuUeys:  money  saving  prices,  Harris 
Machinery  Company.  Minneapolis,  Minn. 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


nROSTE  &  SNYDER,  Inc. 

•"-^     WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank.  New  York,  and  the  FideUty  Trust  Co..  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  I7GGS. BUTTER  O  QeRVICE 
EWIS  LbERT  <fc  OONS 

References-  151  READE  STREET,  NEW  YORK       Western  RePyf  ?\t^tive: 

Scfe^BANK    BUTTER  and  EGGS  ^^-^y^^^""^- 


GEO.  M.  RITTENHOUSE,  Special 


SAM0EL  BINGAMAN  • 

GEO.M. RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
RFFERENCES-   Importers'  and  Traders'  National  Bank,  New  York  National  E^cnange  Bank 
REFERl;-N01!-&.   ^'"P'"^ Commercial  Agencies,  and  The  Dairy  Record^  ^^^^ 


Plentvwood,  Mont.— H.  H.  Arends 
has  leased  the  local  creatnery  plant 
from  the  stockholders  and  will  open 
it  up  at  once. 

International  Falls,  Minn.— The 
board  of  directors  of  the  local  cream- 
ery association  leased  the  creamery 
building  to  G.  C.  Peterson 

Hillsboro.  N.  D.— If  the  present 
plans  of  a  Mr.  Thompson  of  Shelly 
are  carried  out,  the  old  power  house 
here  will  be  turned  into  a  creamery 
building  early  next  spring. 

Owatonna,  Minn.— Charles  Nelson 
of  Litchfield,  organizer  for  the  Minne- 
sota Co-operative  Creameries  Asso- 
r-iation.  has  commenced  the  organi- 
;ition  of  District  5,  comprising  Steele 
and  Freeborn  counties.  . 

Fond  du  Lac.  Wis.— Hillview  Co- 
operative Association;  incorporated 
capital  stock,  $6,000;  organization  of  a 
company  which  will  build  a  factory  m 
the  town  of  Forest  for  the  manufac- 
ture of  cheese,  butter,  and  dealing  in 
other  dairy  products;  Arnold  Deitz, 
Rd  Wettstein,  August  Schmidt,  et  al, 
of  the  town  of  Forest. 

Tampico,  Mont.— Arrangement  for 
he  organization  of  a  farmers  cheese 
factorv  will  be  made  at  a  meeting  ot 
the  South  and  East  Tampico  farm 
bureau  communities  at  Tampico  U. 
A.  Kraft,  president  of  the  \  alley 
counlv  farm  bureau  and  chairman  of 
the  South  Tampico  farm  bureau  com- 
munity and  O.  C.  Anderson,  chairman 
of  the  East  Tampico  farm  bureau 
community,  will  have  charge. 


RADIO  AND  FIRE  RISKS 

How  To  Use  It  With  Safety. 

Nearly  every  invention  that  carries 
an  appeal  to  the  popular  iniagination 
goes  through  a  "stunt"  period  before 
it  settles  down  to  conservative  use- 
fulness and  becomes  a  more  or  less 
intimate  part  of  our  daily  existence. 
It  may  be  that  radiotelephony  is  at 
present  passing  through  such  a  phase 
and  that  it  will  find  its  true  field  as 
an  adjunct,  with  certain  definite  lim- 
itations, to  the  systems  of  rapid  in- 
tercommunication already  in  common 
employment. 

Meanwhile  large  numbers  of  people, 
whose  previous  electrical  experience 
embraced  chiefly  the  operation  of  re- 
placing burnt-out  lamp,  are  conduct- 
ing sundry  experiments  with  radio 
apparatus,  many  being  dangerous. 
It  is  true  that  the  lightning  hazard 
is  eliminated  when  indoor  antennae 
are  used,  and  that  outdoor  aerials 
may  be  rendered  reasonably  safe  by 
establishing  proper  ground  connec- 
tion and  installing  an  approved  Ugnt- 
ning  arrester.  But  these  take  care 
of  only  one  source  of  danger;  other 
fire  hazards  remain.  Many  people  do 
not  realize  that  the  six-volt  storage 
battery,  such  as  numbers  of  enthusi- 
asts are  using  to  light  the  filaments 
of  their  electron  tubes,  is  capable  ot 
starting  a  serious  fire;  it  has  done 
so  more  than  once.  Re-charging 
such  a  battery  from  the  electric  light 
current  in  the  home  adds  also  to  the 
risk  of  fire;  as  do  recent  ill-consider- 


ed attempts  to  receive  messages  via 
the  house  lighting  circuit.  The  pres- 
ence of  radio  appratus,  with  its  nec- 
essary wiring — installed  more  often 
than  not  without  expert  advice — in- 
crease the  potential  hazard  of  crossed 
wires  already  existing  from  hghtmg 
installations. 

Your  Fire  Insurance 

Every  amateur  radio  receiving  sta- 
tion should  be  set  up  in  accordance 
with  the  new  regulations  and  mspec- 
ed  by  the  underwriting  orgamzation 
having  local  jurisdiction  as  soon  after 
installation  as  possible,  and  should 
be  altered  to  meet  the  organization  s 
recommendations.  Fire  insurance 
policyholders  are  aware,  of  course, 
that  according  to  the  terms  of  their 
contract,  alterations  in  the  status  of 
the  risk — such  as  increase  in  the  haz- 
ard, made  without  the  consent  of  the 
insurer — automatically  voids  the  pol- 
icy- . 

It  is  probably  quite  unnecessary  to 
say  that  this  is  not  written  w\th  the 
intention  of  causing  needless  fright, 
or  to  dampen  in  the  shghtest  the 
ardor  of  the  great  host  of  radio 
"fans."  Numerous  inventions,  how- 
ever, especially  in  the  early  stages  of 
development,  when  they  are  emer- 
ging from  the  laboratory  and  entering 
the  workshop  of  the  world  increase 
in  some  degree  the  hazard  of  fare. 

Sioux  Cit^a.— C.  L.  Smith,  1608 
West  Fifth  Street,  superintendent  ot 
the  Blue  Valley  Creamery  Company, 
died  at  a  Sioux  City  hospital,  follow- 
ing an  operation. 
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J.  M.  Coonan  of  Duluth,  dairy 
agent  of  the  Great  Lakes  Transit 
Corporation,  was  a  visitor  to  The 
Dairy  Record  offices  last  week. 

W.  B.  Barney,  former  Iowa  Dairy 
and  Food  Commissioner  and  now 
Legislative  Agent  of  the  Holstein- 
Friesian  Association,  visited  the  offi- 
ces and  bought  a  flock  of  food  for  the 
slaves,  last  week. 

Among  the  changes  in  Dairy  Record 
readers  during  the  past  week  are  the 
following:  Joe  Proptra,  Portland  to 
Forest  Grove,  Ore.;  Wm.  A.  Engel, 
Williston  to  Fargo,  N.D.;  A.  Knutson, 
Auburn  to  Enumclaw,  Wash. 

Jack  Hall  of  the  firm  of  Wayne  & 
Low  of  Chicago,  saved  a  lot  of  cigars 
when  he  hit  the  offices  last  week. 
Everybody  was  over  trying  to  get 
Old  Sphinx  Moriarity  to  shake  loose 
with  a  few  butter  scores  for  this  issue. 

E.  Sundendorf  of  Tampa  and 
Chicago,  as  the  society  papers  would 
say  it,  hit  the  village  early  to  attend 
the  Dairy  Show.  As  the  father  of  the 
big  exposition,  Sudy  naturally  takss 


more  than  ordinary  interest  in  watch- 
ing the  growth  of  his  child  from  year 
to  year. 

S.  C.  Thompson,  Washington,  D. 
C,  in  charge  of  Dairy  Introduction 
Work  for  the  United  States  Deparr- 
ment  of  Agriculture,  took  a  few  min- 
utes off  to  tell  what  a  splendid  eon- 
test  was  going  to  be  staged  by  the 
college  students  at  the  Dairy  Exposi- 
tion. 

B.  D.  White,  who  has  been  eating 
three  meals  a  day  since  he  quit  being 
an  editor,  was  a  welcome  visitor  to 
The  Dairy  Record  offices.  As  every- 
one knows,  B.  D.  is  now  with  Ayer 
&  Mc Kinney.  Philadelphia  appears 
to  be  agreeing  with  him,  if  his  waist 
measure  is  any  criterion. 

J.  H.  Payne,  of  the  Diamond 
Crystal  Salt  Co.,  is  in  the  village  o 
attend  the  show  and  the  convention. 
Mr.  Payne's  many  fiiends  in  the 
Northwest  will  be  pleased  to  learn 
that  he  has  lately  been  promoted  from 
salesman  to  manager  of  the  Pacific 
Coast  branch  of  his  company,  with 
headquarters  at  San  Francisco. 


ADVERTISING  MILK  AND  MILK 
PRODUCTS 


(Continued  from  Pa^e  8) 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:  The  Irving  National  Bank  (Etna 
OfiSce)  New  York. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


hogs  and  beef,  as  against  79~100ths 
when  marketed  through  the  dairy 
cow.  It  is  the  realization  of  the  fact 
that  he  can  get  more  for  his  grain  by 
feeding  it  to  the  dairy  cow  and  thus 
marketing  it  through  dairy  products 
than  he  could  in  any  other  way  is  what 
is  causing  this  over  production.  Prof. 
Van  Pelt,  something  like  a  year  ago, 
made  the  statement  that  taking  the 
number  of  cows  we  have  at  the  pres- 
ent time,  and  by  feeding  and  caring 
for  them  properly,  their  production 
could  be  increased  anywhere  from 
twenty  to  forty  per  cent  and  that  by 
vealing  the  calves  early  and  keeping 
them  away  from  the  cows  the  in- 
creased supply  could  be  run  up  to  as 
high  as  fifty  per  cent,  and  that  is 
what  has  happened,  ju^t  that. 


TO  WHOM  IT  MAY  CONCERN:  ^^^^^ 

H.R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 


Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETC^ 

National  Dairy  Exposition — Minne- 
sota State  Fair  Grounds,  October  7th  to 
14th.  W.  E.  Skinner,  general  manager, 
Ryan  Hotel,  St.  Paul,  Minn. 

National  Creamery  Butter  makers' 
Association — Annual  Convention,  Ryan 
Hotel,  St.  Paul.  October  llth  to  12th. 
Entry  date  for  butter  exhibit.  September 
20th.  Emll  G.  Oman,  secretary,  Cokato, 
Minn. 

Wisconsin  Butter  makers'  Associa- 
tion— Annual  Convention,  La  Crosse, 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  Conven- 
tion. Ryan  Hotel,  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary. 
St.  Paul. 

Oredon  Butter  makers'  Association — 
Annual  Convention,  Portland,  November 
8  and  9.  V.  D.  Chappell,  secretary,  Cor- 
vallis.  Ore. 

Iowa  Buttermakers'  Association — 
Annual  Convention,  Mason  City,  Novem- 
ber 1  and  2.  C.  R.  Conway,  secretary. 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  B.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 

National  Association  of  Ice  Cream 
Manufacturers — Annual  convention,  Oc- 
tober 16-18,  Cleveland,  Ohio. 


More  Dairy  Products  Used 
Do  you  know — you  probably  do — 
but  I  want  to  repeat  it  here,  that 
during  the  first  eleven  months  of  1921 
there  were  126,000,000  more  pounds 
of  creamery  butter  made  than  in  the 
first  eleven  months  of  1920?  And  dur- 
ing that  period  your  storage  stocks 
decreased  so  that  on  November  1st 
you  had  about  20,000,000  pounds  less 
in  storage,  and  on  December  1st 
about  15,000,000  less.  People  have 
eaten  140,000,000  pounds  more  butter 
during  the  first  eleven  months  of  1921 
than  thoy  did  in  the  first  eleven 
months  of  1920. 

Now,  people  have  used  a  very  large 
per  cent  more  of  milk  also.  The  cheese 
consumption  has  not  increased  so 
much.  The  increased  consumption 
has  been  through  fluid  milk,  butter 
and  ice  cream.  Of  course,  the  per 
cent  of  consumption  of  ice  cream  is 
not  large. 

(To  b«'  continued) 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Referenrvn:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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GREAT  EXPOSITION 


Dairy  Show  Has  £iigest  and  Best 
Machinery  and  Supply  Display 
on  Record.  Many  Attend. 


All  former  records  were  broken  at 
the  National  Dairy  Exposition  last 
week. 

A  better  attendance,  more  meet- 
ings, a  -w-ider  variety  of  good  attrac- 
tions and  the  biggest  and  best  ma- 
'  chinery  and  supply  display  ever 
!  shown  at  a  dairy  show  made  the 
;  Exposition  the  most  successful  ever 
i  held. 

1  To  the  creameryman,  the  maze  of 
I  exhibits  was  almost  overwhelming. 
Every  turn  brought'  forth  new  mar- 
vels. No  other  dairy  show  had  ever 
seen  so  many  new  kinds  of  equipment 
demonstrated  for  the  first  time. 

Largest  Exhibit 
The  Creamery  Package  Manufac- 
turing Co.  had  the  largest  exhibit, 
twenty-two  spaces  being  devoted  to 
the  display  of  their  products.  Among 
many  other  interesting  features  were 
their  New  Victor  churn  and  worker 
(all  gear  shifts  being  eliminated  in  the 
churn),  and  their  Master  churn  and 
worker. 

Large  and  small  sized  Ft.  Atkinson 
freezers,  a  number  of  white  \'itrified 
I  porcelain  enameled  Wizard  vat  pas- 
(  teurizers,  CP.  hydraulic  can  washer. 
I  a  CP.  ice  cream  brick  cutter,  Gaulin 
(    homogenizers    and   other    new  ma- 

i chines  too  numerous  to  mention  were 
on  exhibition. 
Exhibit  New  Churn 
Chief  in  interest  is  the  J.  G.  Cherry 
Co.,  display  was  the  new  churn,  shown 
for  the  first  time.     It  is  a  radical 
departure  from  the  usual  churn  con- 
,    stniction,  all  shifts  being  made  with 
one  lever  instead  of  three  or  five. 
I    The  company  claims  that  it  is  on  a  par 
ij    with  Packard  or  Cadillac  gearing  in 
the  automobile  industry.   All  gearings 
'I    were  housed,  and  the  churn  is  prac- 
I    tically  noiseless  in  operation, 
i       A  new  style   vertical  pasteurizer 
1    with  amazing  lifting  power  was  also 
'    on  display,  as  were  a  very  large  line 
of  white  lined  pasteurizers  and  vats 
and  equipment  of  all  descriptions. 
Has  Interestinig  Exhibit 
A  complete  installation  of  the  Ruff 
i    Condensing  Evaporator  was  shown  by 
the  A.  H.  Barber  Creamery  Supply 
I    Co.,  of  Chicago,  in  addition  to  their 
well-known  lines  of  Milwaukee  fillers 
;    and  cappers.  United  States  ice  cream 
freezers,  viscolizers,  etc.     The  Ruff 
installation  shows  how  the  machine 
produces  a  complete  ice  cream  mix, 
I    doing  its  own  condensing,  and  mixing 
I    the  sugar  ready  for  the  viscolizer, 
I    leaving  only  gelatine  and  flavors  to  be 
t    added  before  freezing  the  mix. 
!       Another  feature  of  the  exhibit  of 

(Continued  on  Vaf^e  30) 


MINNESOTA  WINS 


Association    Banner    Returns  to 
Gopher  State. 


J.  H.  Steinke  of  Eden  Valley  Wins 
First  Honors  With  Score  of  97. 
Radke  is  Second. 


THE  BANNER  WINNERS 

J.  H.  Steinke,  Eden  Valley  97.000 

A.  L.  Radke,  Plato  96.760 

E.  W.  ToUin,  Waldorf  96.380 

Aug.  Schoberg,  Rush  City  96.250 

John  Christensen,  Farmington  96.000 

Frank  Motl,  Owatonna  96.000 

Fred  Peterson,  Manchester  95.880 

Chas.  J.  Strobel,  Carver  95.500 

Wm.  F.  Weltner,  Lewiston  95.500 

J.  W.  Engel,  Blooming  Prairie  95.500 

Average  96.076 

STORAGE  BUTTER  CLASS 
Whole  Milk  Class 
Name                  Address  Score  Medal 

Soren  C.  Pedersen,  Hamburg,  Minn.,  95.75  Gold 
Otto  Weger,  Strawberry  Point,  la  95.50  Silver 

Gathered  Cream  Class 

Ben  Frank,  Edgewood  la  96.00  Gold 

J.  M.  Rasmussen,  St.  Charles,  Minn.  95.25  Silver 

FRESH  CREAMERY  BUTTER  CLASS 
Whole  Milk  Class 

A.  L.  Radke,  Plato,  Minn  96.75  Gold 

H.  Segebarth,  Fairbank,  la  96.(50  Silver 

Gathered  Cream  Class 

J.  H.  Steinke,  Eden  VaUey,  Minn  97.00  Gold 

E.W.ToUin,  Waldorf  Minn  96.38  Silver 

STATE  PRIZES 
Minnesota 

Name  Address  Score 

J.  H.  Steinke,  Eden  VaUey  97.00 

Iowa 

H.  Segebarth,  Fairbanks  96.50 

Wisconsin 

B.  J.  Lindvig,  Milltown  95.75 

The  banner  has  come  back  to 
Minnesota! 

Ten  skilled  operators  from  the 
Gopher  State  carried  away  the  much- 
sought  prize  when  they  hung  iip  an 
average  of  96.076  and  passed  their 
Iowa  rivals  by  something  more  than 
a  half-point  average. 

J.  H.  Steinke  of  Eden  Valley, 
Minn.,  took  individual  high  honors 
with  a  score  of  97.  A.  L.  Radke  of 
Plato,  Minn.,  was  a  quarter  of  a  point 
lower.  H.  Segebarth  of  Fairbank  was 
the  highest  Iowa  man  with  a  score  of 
96.50. 

Splendid  Exhibitioii 

The  contest  probably  brought  out 
more  fine  butter  than  has  ever  been 
exhibited  at  any  exposition.  No  less 
than  fifty  of  the  entries  scored  95  or 
better,  and  some  two  hundred  tubs 
scored  very  close  to  the  94  mark  or 
better. 

Of  the  fifty  tubs  placed  in  the 
"shakedown,"  Minnesota  had  more 
than  half.    Iowa  and  Wisconsin  were 

(Continued  on  Page  12) 


ADOPT  CONSTITUTION 


Document  Accepted  as  Presented 
With  Only  Minor  Changes — 
Small  Number  Attend. 


The  constitution  and  by-laws  pro- 
posed by  the  committee  on  revision 
was  accepted  as  presented,  with  the 
exception  of  a  few  minor  changes,  at 
the  twenty-third  annual  convention 
of  the  National  Creamery  Butter- 
makers'  Association  held  last  week  in 
St.  Paul. 

While  there  were  a  large  number  of 
operators  from  Minnesota,  Iowa  and 
Wisconsin  in  the  Twin  Cities  while 
the  convention  was  being  held,  the 
sessions  were  poorly  attended.  It 
was  not  until  the  end  of  the  last 
session  that  the  creamerymen  wore 
present  in  anything  like  a  representa- 
tive number. 

In  accordance  with  the  new  con- 
stitution a  board  of  directors  was 
elected  and  those  chosen  will,  in  turn, 
select  the  officers.  Those  elected  as 
directors  were:  Prof.  M.  Mortensen, 
Ames,  Iowa,  for  the  one-year  term; 
James  Rasmussen,  Albert  Lea,  Minn., 
and  Albert  Erickson,  Amery,  Wis.,  for 
two  years;  I.  J.  Bibby  of  Brookings, 
S.  D.,  and  Hans  Hoiberg,  of  Coon 
Rapids,  Wis.,  for  three  years. 

Full  Time  Secretary 
The   employment    of    a  full-time 
secretax'y    was    urged    by  Professor 
Mortensen  in  his  presidential  address. 

"We  must  have  a  definite,  worth- 
while work  to  perform  if  we  are  to 
justify  our  existence,"  he  dec'ared, 
"and  this  can  only  be  accomplished  if 
we  have  someone  who  can  devote  h's 
entire  time  to  the  work  of  the  associa- 
tion. We  must  do  a  definite  work  or 
our  members  will  not  be  interested. 
If  we  do  not  employ  a  full-time  secre- 
tary, our  future  lies  in  the  cemetery. 

The  problems  of  the  association  are 
of  two  kinds,  according  to  Prof.  Mor- 
tensen. One  of  these  comprises 
educational  problems  and  the  other 
economic.  Among  the  latter  is  to  be 
found  the  question  of  securing  better 
markets  and  the  improvement  of  the 
quality  of  butter. 

Uiiprogressive  Are  Problem 

"The  progressive  operator  enters 
the  scoring  contests,  attends  the  con- 
ventions and  reads  the  dairy  jour- 
nals," declared  Mr.  Mortensen,  "biit 
it  is  the  somnolent  operator  whom  we 
must  reach,  for  he  injures  the  standing 
of  the  profession. 

"We  must  be  in  a  position  to  deal 
fairly  but  firmly  with  the  operator 
who  is  behind  time." 

President  Mortensen  declared  the 
cold  storage  contest  to  be  a  valuable 
addition  to  the  list  of  educational 
agents. 

(Continued  on  Pn^e  26) 
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KEEP  THEM  SEPARATE 

Last  week's  convention  of  the  National  Creamery 
Buttermakers'  Association  has  demonstrated  one  thing- 
conclusively:  members  will  not  attend  its  meetings  mth  a 
counter-attraction  like  the  National  Dairy  Exposition 
existing. 

This  is  not  true  of  the  buttermakers  alone;  other 
organizations  had  practically  the  same  experience.  Only 
scattered  groups  attended  most  of  the  meetings.  The 
members  of  the  vai'ious  organizations  wanted  to  visit  the 
Dairy  show,  and  lacking  time  for  both,  they  failed  to  put 
in  an  appearance  at  the  conventions. 

This  means,  then,  that  in  the  case  of  the  National 
Creamery  Buttermakers'  Association,  at  least,  the  annual 
convention  must  be  staged  at  a  time  when  there  is  no 
rival  attraction  to  keep  its  members  from  attending  the 
sessions.  It  is  to  be  regretted  that  this  should  be  the  case 
in-so-far  as  the  National  Dairy  Exposition  is  concerned, 
for  there  will  be  many  who  will  not  attend  the  show  if  the 
convention  is  not  held  in  connection  with  it.  But  the 
success  of  the  National  organization  is  of  too  much  impor- 
tance to  permit  its  being  jeopardized  by  the  inertia  of  its 
members. 

The  efforts  which  Professor  Mortensen  had  expended 
to  make  the  convention  a  success  were  worthy  of  a  better 
reception  than  that  accorded  them.  It  is  a  tremendous 
task  to  look  after  the  many  details  of  a  convention,  par- 
ticularly when  this  work  is  delegated  to  a  man  who  has 
many  other  important  duties.  Under  any  other  circum- 
stances the  excellent  program  prepared  would  have 
packed  the  hall. 

To  Professor  Mortensen's  suggestion  that  a  fuU-t'me 
secretary  be  employed  we  can  give  little  space  for  discus- 
sion at  this  time.  Suffice  it  to  say  that  the  plan  has  our 
unqualified  endorsement,  and  we  feel  sure,  will  meet 
with  the  approval  of  every  creamery  operator.  Every 
one  recognizes  that  if  the  National  Creamery  Butter- 
makers' Association  is  going  to  be  worthy  of  existence  it 
must  fulfill  some  funr'tion  and  that  this  it  can  not  do  unless 
its  affairs  are  directed  by  a  man  who  can  devote  his  entire 
time  to  the  work. 

We  can  not  see  where  there  can  be  any  objection  to 
Profe.ssor  Mortensen's  plan  to  finance  the  project  by  an 
assessmcint  of  ton  dollars  per  creamery.  The  work  of  the 
association  will  bo  of  direct  benefit  to  the  crcanu^ries 
and  tlu^y,  rather  than  the  opc^rators,  should  stand  the 
expense;  of  the  work.  It  would  be  worth  whih;  for  thorn  (o 
Kupi)ort  it  if  it  did  notliing  more  than  improve  the  calibre; 
of  tlieir  operators. 

It  is  hard  to  (!ritieise  the  operators  for  attending  tiio 
convention  last  week,  under  the  circumstances.  But 
th(!y  should  all  aid  in  making  the  National  a  truly  repre- 
8(!ntativo  body  of  operators  by  joining  and  supporting  it. 


CONGRATULATIONS 

Our  congratulations  to  those  operators  who  have 
brought  the  Banner  back  to  Minnesota.  Our  congratula- 
tions also  go  to  Mr.  J.  H.  Steinke  of  Eden  Valley,  Minn., 
who  has  earned  for  himself  a  place  among  those  aristocrats 
of  the  buttern- aking  world  who  have  won  first  honors  in 
National  contests. 

But  while  the  plaudits  and  admiration  go  to  those  who 
comprised  the  high  ten,  let  us  not  forget  to  pay  honor  to 
those  who  tried  and  failed.  Many  of  them  were  but  a 
hair's  breadth  behind  those  upon  whose  shoulders  the 
mantle  of  victory  is  draped.  Who  can  say  that  they  are 
less  worthy  of  honor? 

To  the  operators  of  Iowa,  too,  should  honor  be  given. 
They  fought  a  good  fight  and  were  as  courageous  losers  as 
they  were  graceful  winners. 

The  glory  is  not  alone  in  the  winning,  but  in  the  striv- 
ing to  win.  And  every  operator  who  did  his  very  best 
played  the  part  of  a  good  sportsman.  Few  could  hope  to 
win  bxit  all  tried;  the  man  who  tried  despite  the  fact  that 
conditions  were  all  against  him  showed  that  quality  of 
gameness  which  is  always  worthy  of  recognition. 

Without  disparagement  to  the  operators  of  Iowa  and 
Wisconsin,  it  seems  only  fitting  that  the  Banner  should 
come  back  to  Minnesota.  As  the  state  which  makes  more 
fine  butter  than  any  other  state  in  the  Union  it  seems  only 
logical  that  she  be  the  holder  of  the  insignia  of  the  country's 
finest  product. 

All  honor  to  those  who  strove  and  won.  All  respect  to 
those  who  tried. 


THEY  MISSED  SOMETHING 

Those  who  were  unable  to  attend  the  National  Dairy 
Exposition  are  deserving  of  sympathy.  Thej'  missed 
something  worth  while. 

It  has  become  almost  a  habit  to  speak  of  each  dairy ' 
show  as  "the  best  ever."    But  this  year  it  was  really  true. , 

From   the   dairy   manufacturing  standpoint  it   was  ' 
exceptionally  good,  both  in  the  matter  of  attendance  and  ■ 
in  the  number  and  quality  of  the  disp'ays.    If  there  was  a 
creamery  operator  who  did  not  feel  that  he  was  well 
rewarded  for  coming  he  failed  to  report  the  fact.  And 
the  exhibitors,  too,  were  apparently  well  pleased. 

It  is  safe  to  say  that  the  operator  who  brought  patrons 
to  the  show  feels  amply  compensated  for  his  efforts.  His 
real  reward  however,  will  come  later  when  the  patron 
begins  to  practice  some  of  the  lessons  which  he  learned 
at  the  exposition. 

In  passing,  attention  should  be  called  to  the  splendid 
support  given  the  show  by  the  citizens  of  the  Twin  Cities. 
It  is  doubtful  if  the  show  has  ever  been  given  the  co- 
operation which  was  extended  by  the  business  men  of 
St.  Paul  and  Minneapolis.  Every  window  was  a  display 
case  advertising  the  "goods"  of  the  National  Dairy 
Exposition  and  many  merchants  spent  large  sums  for 
decorations. 

The  Twin  Cities  wore  loyal  supporters  of  the  dairy 
industry's  greatest  effort.   The  industry  should  be  grateful. 


THEY'RE  ALL  MEMBERS 
Inasmuch  as  practically  every  good  operator  in  the  j 
state  of  Minnesota  belongs  to  the  Minnesota  Creamery  ' 
Operators'  and  Managers'  Association,  it  is  not  a  matter  j 
of  great  surprise  that  every  tub  from  that  state  which  j 
seorcnl  Of)  or  hotter  was  entered  by  a  mombcir. 

Hut  tliis  is  merely  in  line  with  what  has  gone  before. 
The  winners  in  every  other  important  contest  have  also  J 
been  members  of  the  association.     Which  just  goes  to  | 
show  that  the  organization  has  tlu;  men  who  not  only  : 
arc  willing  to  give  service  but  know  how  to  do  it. 
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THEY  SHOULD  HAVE  IT 

Minnesota  operators  are  good  sportsmen.  Of  course 
they're  glad  they  won  the  contest,  but  to  them  half  of  the 
fun  of  winning  lies  in  winning  from  good  opponents. 
And  they're  all  willing  to  concede  that  the  Iowa  boys  can 
always  be  depended  upon  to  put  up  a  good  fight. 

Minnesota  operators  are  genuinelj'  sorry  that  Iowa 
creameries  did  not  offer  that  .$100-per-ereamery  prize 
to  all  Hawkeye  exhibitors  who  scored  95  or  better,  regard- 
less of  whether  or  not  they  M'on  the  Banner.  A  man  who 
scores  95  in  any  contest  is  worthy  of  any  prize  a  creamery 
might  be  induced  to  offer  if  he  never  won  a  prize. 

It  was  good  judgment  on  the  part  of  Mr.  A.  J.  McGuire, 
general  manager  of  tfie  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  to  make  his  offer  unconditionally, 
regardless  of  whether  or  not  those  eligible  for  it  were 
among  the  Banner  winners.  For,  as  stated,  any  operator 
who  scores  95  or  better  is  worthy  of  special  consideration, 
and  in  addition,  it  requires  some  fine  hair  splitting  to 
divide  scores  above  that  figure  into  fractions. 

The  Iowa  boys  who  qualified  for  the  "shake-down" 
should  have  some  tangible  recognition  from  their  cream- 
eries.   They  deserve  it. 


LOOKS  BUSINESSLIKE 

For  the  first  time  in  many  years,  the  National  Cream- 
ery Buttermakers'  Association  is  beginning  to  look  like 
a  businesslike  organization. 

If  the  creameries  and  their  operators  will  give  it  the 
support  which  it  deserves,  we  are  at  last  going  to  see  a 
truly  representative  National  body  looking  after  the 
interests  of  the  local  creameries  of  the  United  States. 


The  members  of  the  Pioneers'  Club  look  like  a  very  live 
liunch  of  dead  ones. 


ITIE  GRAND  OLD  MAN 

The  tribute  extended  to  Mr.  E.  Sudendorf  at  the 
National  Convention  was  a  graceful  act  of  appreciation 
and  one  which  was  well  deserved. 

Mr.  Sudendorf  is  now  in  the  twilight  of  a  life  of  use- 
fulness. And  that  lifetime  of  effort  has  been  mainly 
devoted  to  the  furthering  of  the  interests  of  the  dairy 
industry.  So  it  is  eminently  fitting  that  an  important 
branch  of  that  industry  should  give  public  recognition 
to  his  work. 

It  is  not  alone  the  fact  that  he  originated  the  idea 
and  staged  the  first  National  Dairy  Show  that  has  earned 
Mr.  Sudendorf  the  sobriquet  of  "the  Grand  .Old  Man" 
of  the  industry.  Some  of  his  less  known  accomplishments 
were  just  as  important  in  their  results. 


SHOWS  THE  NEED 

The  unfortunate  mix-up  at  the  banquet  of  the  National 
Creamery  Buttermakers'  Association,  whereby  more 
tickets  were  sold  than  there  were  places  at  the  tables,  is 
merely  an  example  of  the  need  of  a  man  who  can  devote 
his  entire  time  to  the  affairs  of  the  organization. 

Professor  Mortensen  was  engaged  with  enough  work  to 
keep  three  men  busy,  and  Mr.  Emil  Oman,  the  secretary, 
was  ill.  Necessarilj'  others  had  to  be  pressed  into  service 
and  there  was  a  lack  of  co-ordination  between  these  volun- 
teer groups. 

Many  of  those  who  attended  the  banquet  were  not 
entirely  guiltless.  In  many  instances  they  held  off  pur- 
chasing tickets  until  the  last  minute  with  the  result  that 
there  was  confusion  at  the  doors  of  the  banquet  hall. 

It  is  to  be  regretted  that  this  one  phase  of  the  conven- 
tion did  not  proceed  without  a  hitch,  but  the  reason  was 
very  obvious. 


YOU  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  will  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  shght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 


Creamery 
Machinery 
Milk  and  Cream 
Handling 
Machinery 
Cheese  Making 
Machinery 


SALES  BRANCHES— (JTrite  to  nearest  one) 


CHICAGO.  61-67  W.  Kinzie  St. 
BOSTON,  138-140  Wash'ton  St.  N. 
BUFFALO.N.Y..  133-137  Swan  St. 
KAN.  CITy,MO.,1408-10W.12St. 
MINNEAPOLIS,  318-20  3rd  St.  N 


OMAHA,  113-115-117  S.  Tenth  St. 


PHILADELPHIA,  1907  Market  St. 
PORTLAND,  ORE.,  6-8  N.  Front  St. 
SAN  FRANCISCO,  699  Battery  St. 
TOLEDO,  119  St.  Clair  Street 
WATERLOO,  406-8  Sycamore  St. 


Ice  Cream  Making 
Machinery 
Refrigerating 
Systems 
Dairy  Machinery 
and  Supplies 


PROSPERITY  FOLLOWS  THE  DAIRY  COW 
Be  sure  you  attend  the  National  Dairy  Exposition,  St.  Paul — October  7th  to  14th — Minneapolis 
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^         By  responsible  for  letting  down  the  h 


JAMES  SORENSON 
Minnesota 


Who  let  down  the  bars?  This  ques- 
tion presented  itself  to  us  when  we 
were  told  of  the  sale  of  a  certain  co- 
operative creamery,  which  a  quarter 
of  a  century  ago  was  one  of  the  most 
successful  co-operative  creameries  in 
the  Northwest. 

This  creamery  ceased  to  be  co- 
operative and  was  sold  because  of 
discord  among  the  farmers,  but  there 
is  some  other  good  reason  back  of  all 
of  it  which  we  have  so  far  failed  to 
discover.  For  years  the  creamery  was 
operated  as  a  whole  milk  plant  and 
the  finished  product  marketed  was 
all  that  any  one  could  wish  for. 
Then  came  the  hand  separator  and  a 
gradual  change  from  good  to  poor  raw 
material  was  brought  about. 


bars, 

or  was  the  sweet  raw  material  changed 
to  sour  because  a  weak-minded  cream- 
ery board  acted  unwisely?  There  may 
be  those  who  would  place  the  blame 
on  the  patrons,  and  we  have  no  doubt 
that  most  of  them  would  jump  at  the 
chance  to  deliver  old  and  sour  cream, 
but  the  question  will  still  remain: 
who  let  down  the  bars? 


While  the  hand  separator  may  be 
indirectly  to  blame  for  the  change  in 
quality  there  must  have  been  change 
in  the  running  of  the  creamery  other- 
wise sweet  cream  would  have  been 
delivered  by  the  patrons  in  spite  of  the 
adoption  of  the  hand  separator  sys- 
tem.   Can  it  be  that  the  operator  was 


We  have  never  heard  of  a  co-oper- 
ative creamery,  handling  only  sweet 
and  good  cream,  where  the  patrons 
called  a  meeting  and  voted  to  accept 
sour  cream,  and  it  is  our  opinion  that 
the  creamery  in  question  was  started 
on  the  road  to  failure  by  a  poor  opera- 
tor or  a  shortsignted  creamery  board, 
or  both.  One  day  some  patron  drove 
up  with  a  can  of  old  sour  cream  and 
it  was  accepted,  thus  letting  down  the 
bars  to  all  the  sour  cream  that  the 
patrons  might  care  to  deliver,  and 
though  this  may  seem  strange,  the 
average  creamery  patron  will  deliver 
as  poor  cream  as  the  creamery  will 
accept.  We  can't  blame  a  patron 
much  for  delivering  poor  cream  whan 
he  has  a  chance,  as  it  is  very  much 
easier  to  produce  and  deliver  old  and 
stale  cream  than  it  is  to  produce  and 
deliver  sweet  and  good  cream,  and 
we  must  also  remember  that  the 
average  creamery  patron  knows  little 
or  nothing  about  the  real  value  of 
quality  and  may  easily  be  made  to 


miowpopuR 

(M 

BOXES 

CRKAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  GREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STRKF'T  :  :  :  :  SAINT  PAUL,  MINN. 


believe  that  old  and  sour  cream  will 
make  as  good  butter  as  will  sweet  and 
good  cream.  The  same  may  be  said 
about  many  creamery  boards  and 
about  many  creamery  board  members 
who,  generally,  are  farmers  possess- 
ing but  limited  knowledge  with  re- 
spect to  quality  and  creamery  oper- 
ation. But  how  about  the  operator? 
Is  he  not  the  one  man  on  the  job  who 
knows,  or  at  least  ought  to  know,  that 
fancy  butter  can  not  be  made  from 
poor  cream?  If  such  is  the  case,  it 
would  seem  that  the  operator  is  the 
fellow  who  is  to  blame  for  making  the 
fatal  mistake  of  taking  in  the  first  can 
of  old  sour  cream.  If  the  attempt 
made  by  a  patron  to  deliver  the  iirst 
can  of  sour  cream  had  been  firmly 
blocked  by  a  tactful  operator,  the 
creamery  in  question  would  probably 
still  be  operated  on  the  co-operative 
plan  and  ths  failure  of  a  once  success- 
ful co-operative  creamery  would  have 
been  averted. 

If  your  creamery  is  receiving  good 
sweet  cream,  don't  make  the  fatal 
mistake  which  has  too  often  been 
made  in  the  past  of  taking  in  the  first 
can  of  sour  cream,  as  no  one  can  tell 
what  awful  results  may  follow.  Noth- 
ing will  safeguard  the  success  of  a 
co-operative  creamery  like  high  qual- 
ity; why  take  a  chance  with  poor 
cream  when  such  a  mistake  can  easily 
be  avoided? 


If  a  creamery  can  be  operated  for 
years  on  a  high  quality  basis,  there  is 
no  excuse  for  letting  down  the  bars 
and  changing  to  poor  quality.  It  is 
our  firm  belief  that  the  operator  of  a 
creamery  is  the  one  man  who  can 
prevent  a  creamery  from  taking  a 
backward  step,  and  if  he  fails  to  do 
his  part,  there  is  little  hope  of  keeping 
the  business  in  the  forward  move. 
Is  it  any  wonder  that  the  value  of  a 
good  operator  is  more  and  more  being 
recognized,  and  that  the  compensation 
of  the  operator  is  becoming  a  second- 
ary consideration?  If  so  much  de- 
pends on  the  creamery  operator,  then 
it  is  high  time  for  real  aggressive 
action  towards  driving  the  inefficient 
operator  from  the  field  and  also  en- 
couraging the  good  men  to  stay  in  the 
business.  The  poor  creamery  operator 
is  a  real  menace  to  the  dairy  industry, 
and  the  time  is  here  when  he  will  no 
longer  be  tolerated  in  the  business. 

It  is  worth  while  to  urge  creamery 
patrons  to  put  up  a  supply  of  ice,  and 
if  there  are  lakes  or  streams  in  the 
community  the  cost  of  putting  up  ice 
on  a  farm  is  next  to  nothing. 

The  creamery  business  is  constantly 
growing  and  the  operator  must  grow 
with  it.  The  man  who  does  not  keep 
in  touch  with  new  developments  will 
be  left  far  behind. 

The  kind  of  work  which  Avould  have 
been  the  mark  of  a  good  operator  at 
one  time  will  not  fill  the  bill  today. 


How  can  a  creamery  furnishing  poor 
raw  material  to  an  incapable  operator 
hope  to  bo  a  success? 

Fortunately,  most  operators  dQ 
ktiep  abreast  the  timers.  For  the  most 
])art  they  are  far  aluuid  of  the  averagd; 
patron  in  this  respect. 

The  next  few  years  will  see  a  strenu- 
ous weeding  out  of  poor  operators,' 
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BETTER 


Prize  Winners  of  the  Nation 
Use  Ericsson^ s  Culture 

The  Winners  at  the  National  Dairy  Show  are  all 
our  customers. 

Gathered  Cream  Class 

1st  Priz^J.  H.  Steinke,  Eden  Valley  Minn  97.00 

Whole  Milk  Class 

2nd  Prize  H.  Segebarth,  Fairbank,  Iowa 

Mr.  Steinke  is  using  our  culture  every  day  in  our 
own  creamery. 

Send  for  a  free  sample  of  our  culture.  After  one 
trial  you  will  surely  use  it. 


Elov  Ericsson  Co.  '^'i^tXi^''^: 


We  Know  the  Butter  Business 


from 


A 


to 


▼ 

Z 


and  our  shippers  receive  the  full  benefit  of 
our  long  experience  in  the  butter  and  egg 
business. 

There's  a  difference  in  "knowing"  just 
how  and  where  to  place  each  shippers 
products  to  the  best  advantage — and  our 
experience  is  such  that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you  the  value  of 
our  service.  Send  us  your 
next  shipment. 


ENITH  BUTTER  6i  EGG  CO 

170  DUANE  ST.,  NEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 
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Congratulations 

Well,  Minnesota  won  again. 
We  were  a  little  leary  of  Iowa, 
but  the  results  prove  that  our 
fear  was  not  well  founded.  The 
Iowa  boys  put  up  a  good  fight 
but  the  odds  against  them  were 
too  great.  And  here  ate  our 
thanks  and  congratulations,  first 
to  the  boys  who  won  the  banner, 
and  next  to  all  who  tried  to  help 
win  it,  for  even  though  they 
failed  this  time  to  get  up  in  the 
coveted  banner  class,  all  who 
participated  in  the  contest 
showed  the  right  spirit  in  that 
they  tried — and  when  a  person 
tries  and  does  his  best  he  has 
done  his  duty.  And  we  were 
exceedingly  well  pleased  to  see 
our  old  friend  J.  H.  Steinke  of 
Eden  Valley  tops  the  list  for 
Steinke  is,  and  always  has  been, 
a  quality  man,  not  only  in  butter, 
but  in  efforts,  thoughts,  morals 
and  everything.  The  right  man 
won  and  another  reason  why  we 
were  glad  to  see  Mr.  Steinke 
win  is  that  the  Eden  Valley 
creamery  was  the  first  creamery 
in  Minnesota,  we  believe,  which 
slatted  the  grading  system  of 
cream.  It  started  some  twelve 
or  fifteen  years  ago  and  has 
always  graded  the  cream  since, 
and  we  believe,  has  done  it 
right  and  honestly. 

This  is  the  only  way  that 
cream  grading  can  ever  win  out 
and  bring  the  desired  results  of 
quality  improvement.  We  mean 
by  giving  each  man  what  belongs 
to  him,  showing  no  favors  to 
anyone.  A  creamery  like  Eden 
Valley,  which  has  worked  so 
long  and  conscientiously  for 
quality  is  indeed  entitled  to  its 
rewards,  even  though  it  belongs 
to  an  individual,  for  no  man  has 
done  more  for  the  improvement 
of  Minnesota  butter,  and  been 
more  consistent  in  his  efforts 
towards  that  goal  than  Mr. 
Ericsson.  So  here  are  our  con- 
gratulations and  thanks  also  to 
Mr.  Ericsson. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


PRIZE  DISTRIBUTION 


No  Definite  Announcement  Made 
by  Association. 

No  definite  announcement  as  to  the 
amount  which  will  be  awarded  to 
Minnesota  operators  scoring  95  or 
better  in  the  National  convention 
Contest  has  yet  been  received  from 
the  Minnesota  Co-operative  Cream- 
eries Association,  Inc.  A'.  J.  Mc 
Guire,  general  manager  of  that  asso- 
ciation, was  forced  to  leave  the  city 
before  an  exact  pro  rata  could  be 
determined,  it  was  announced. 

It  was  generally  considered  prob- 
able that  approximately  $14.00  would 
be  awarded  to  each  man  scoring  9.5, 
and  an  additional  dollar  paid  for  each 
quarter  point  above  that  figure. 
This,  however,  assumes  that  every 
Minnesota  operator  scoring  95  or 
better  will  share  in  the  division, 
instead  of  operators  of  co-operative 
creameries  only.  It  is  not  known 
whether  the  association  will  divide  the 
$500  prize  only  among  co-operative 
creamery  operators  or  whether  oper- 
ators of  individual  plants  will  be 
given  a  share.  It  was  originally 
announced  that  only  those  employed 
by  co-operative  creameries  would  be 
considered,  but  it  has  been  intimated 
that,  inasmuch  as  only  three  of  the 
thirty-one  operators  scoring  95  or 
better  are  employed  by  individuals, 
no  distinction  would  be  made.  No 
official  announcement  to  this  effect 
has  been  made,  however. 

Twenty-five  lucky  members  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  who  scored 
highest  in  the  Cold  Storage  Contest 
will  each  be  given  a  copy  of  Prof.  O. 
F.  Hunziker's  book,  "The  Butter 
Industry,"  by  the  Blue  Valley  Cream- 
erj'  Co. 

The  other  awards  \vill  be  made  as 
previously  announced. 


SPLENDID  MEETING 


Iowa   Section   Has  Successful 
Gathering  at  Sumner. 


Section  8  held  one  of  its  most  suc- 
cessful meetings  at  Sumner,  Iowa, 
October  5. 

Charles  Pennington  and  the  Sumner 
Commercial  Club  were  at  their  best, 
and  certainly  entertained  the  large 
crowd  of  buttermakers,  creamery 
secretaries,  creamery  patrons  and 
others. 

Twenty  unit  samples  of  butter  we'^'o 
on  exhibit  and  were  scored  by  F.  W. 
Stephenson,  .J.  J.  Brunner  and  Roy 
Scoles.  H.  C.  Ladago  was  high  in 
the  whole  milk,  with  a  score  of  95.91. 
E.  II.  Rohrsim  was  .second,  with  95.66. 
H.  Dcttmer  took  first  in  cream  with 
92.;S;5,  while  R.  C.  Wilson  took  second 
with  91. .3.3.  The  jn'ogram  opened  at 
two  thirty  at  the  Cass  ()i)era  House, 
with  Carl"  Meier  in  the  chair. 

E.  v..  Rennlcr  gave  the  address  of 
w<^lconi(i  in  a  most  luuirty,  whold- 
souled  manner,  and  it  was  respoiuk'd 
to  bv  C.  K.  Conway. 

Th(i  talk  giv(!n  by  F.  W.  Stopluin- 
son  was  a  masterpiece  on  the  I'lOations 
of  tlie  l)Utterinak(>r  and  the  scHin^tary. 
"Stcvie"  was  at  his  best  and  wadcul 
right,  into  his  subject  with  both  lists. 
Some  of  tlic  facts  hroiiglit  out  sliould 
more  ftdly  coiisidcrf^d  for  tlic  good 
of  tlic  co-optirati  ve  (M-("a,in<'ry  l)usin(>ss. 

J.  J.  Brunner  gave  a  talk  on  start- 


ers. Of  course,  we  all  know  "Jack" 
but  even  "Jack"  has  a  new  one  on  us 
in  starters.  If  we  caught  the  drift 
of  his  instructions  it  is  something  li|fe 
this:  Carry  two  mother  starters  sef)a- 
rately,  one  with  the  striped  bug,  the 
other  the  belt  variety.  About  the 
time  they  become,  thick  (slightly 
coagulated),  mix "  them  together  in 
the  starter  can,  and  when  the  honey- 
moon is  about  half  over,  or  about 
.4  per  cent  acidity,  the  starter  will 
give  off  flavor  and  aroma  galore,  and 
will  make  Banner  Butter.  We  ^vill 
all  use  this  method  in  winning  all 
future  banners. 

"How  I  made  my  first  batch  of 
good  butter,"  was  the  subject  of  F.  H. 
Harms,  and  the  way  he  handled  his 
subject  was  Harmsley.  No  use  to 
comment  on  anything  Mr.  Harms 
says;  you've  just  got  to  hear  him. 

The  awarding  of  the  medals  was 
done  by  Charles  Pennington,  and  if 
Charles  ever  felt  better  in  all  his  life, 
we  didn't  see  him  the  other  time. 
Taken  all  in  all,  the  Sumner  meeting 
held  on  October  5  will  stand  fo-  a 
long  time  as  one  of  the  best  district 
meetings  ever  held  in  this  or  any  other 
state. — C.  R.  Conway. 


ANDREASON  HIGH 


Wins  First  Place  in  Iowa 
Educational  Contest. 


The  high  score  in  the  Iowa  Educa- 
tional Contest  held  at  Ames,  Sep- 
tember 30,  went  to  Ed  Andreason  of 
Manly,  whose  butter  scored  96i. 
Otto  "Weger  of  Strawberry  Point  took 
second  place,  with  a  score  of  96. 

The  exhibit  was  one  of  quality 
butter,  there  being  only  four  scores 
below  90.  Very  few  criticisms  were 
made  on  workmanship,  and  the  pack- 
ages indicated  unusual  care  in  prepa- 
ration. 

The  following  received  a  score  of  90 
or  above:  O.  W.  Albright,  Kanawha, 
941;  R.  J  Allenstein,  Bremer,  93 1; 
A.  P.  Anderson,  Graettinger,  93^;  Ed 
Andreason,  Manly,  96i;  F.  W.  Bre- 
mer, Sumner,  94:  Julius  Brunner, 
Osage,  93;  E.  0.  Bollman,  McGregor, 
93;  A.  II.  Bentz,  Maynard,  92;  M.  P. 
Christiansen,  Algona,  94^;  C.  R. 
Conway,  Garner,  93',;  Erne  A.  Cole, 
Lamont,  91;  Albert  Fenger,  Whitte- 
more,  93;  Ben  Frank,  Edgewood,  94^; 
A.  D.  Gimer,  Klemme,  94|;  E.  M. 
Guiney,  Tripoli,  91;  II.  A.  Griese, 
Readlyn,  94;  F.  P.  Gernard.  Volga, 
91;  Geo.  Haver,  West  Union,  95; 
Cari  Hoveland,  Lake  Mills,  95^;  A. 
M.  Hein,  Hull,  92;  F.  H.  Harms, 
Oelwein,  94;  J.  M.  Hansen,  Coidter, 
93;  C.  N.  liart,  Plvmouth,  955;  W. 
P.  Hughes,  demons,  91  .J;  O.  J. 
Kloock,  Garner,  94|;  H.  C.  Ladago, 
Tripoli,  94^;  A.  L.  Landis,  Colesburg, 
93^;  Paul  Macauley,  Burt,  94^;  C.  J. 
Meier,  Waverly,  94;  L.  E.  Nelson, 
Randall,  92;  J.'  G.  Nichols,  Sumner, 
93;  John  Poujlsen,  Titonka,  92;  E.  H. 
Rohrssen,  Waveriy,  95;  R.  O.  Ras- 
niusscn,  ("rystal  Lake,  91;  Ben 
Schultz,  Postville,  94  J;  Henry  A. 
Hegebarth,  Fairbank,  95;  A.  J.  Spohn, 
Preston,  91;  H.  C.  Stondel,  North- 
wood,  93 i;  T]u)e  F.  Slack,  Sumner,  93; 
W.  ,].  Si)urbeck,  Denver,  94;  Watson 
Shick,  Lomi  Hock.  95  J;  M.  W. 
Tweeten,  Leiand,  91;  C.  O.  Von 
Hliein,  Andrew,  90;  R.  C.  Wilson, 
llawkey(\  94;  Otto  K.  Weger,  Straw- 
berry Point,  96;  A.  E.  Zioratli,  Sum- 
ju)r,  945. 
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CREAMERIES 


Located  in  producing  sections  where  it  is  practical  to  make  part  or 
all  of  their 

Butter 

From  Pasteurized  Sweet  Cream 

know  the  unceasing  effort  we  have  made  from  the  marketing  end  of 
the  line  to  gain  for  this  grade  of  Butter  the  recognition  that  is  justly 
due  it  as  the 

Most  Wholesome,  Best  Keeping  and 
Highest  Standard  of  QuaUty 

Other  merchants  in  other  markets  are  following  our  lead  and  public 
demand  is  rapidly  increasing.  It  is  essential  that  larger  production 
be  maintained  that  this  new  demand  be  supplied  and  no  ground  lost 
in  affording  the  public  the  best  product  American  buttermakers  can 
produce  and  in  turn  insuring  them  of  proper  return  for  the  extra  care 
and  expense  attending  its  manufacture. 

There  are  naturally  short  periods  when  curtailed  supplies  of  fresh 
make  disturb  the  normal  difference  in  value  between  sweet  cream 
Butter  and  that  made  from  sour  cream — but  to  curtail  in  any  degree 
your  output  of  sweet  cream  Butter  loses  valuable  ground  with  the 
public  who  are  daily  demanding  in  increasing  numbers  the  brands 
that  are  known  as  "Sweet  Cream  Butter." 

Keep  your  production  up  to  the  limit 
of  your  capacity 

GudeBrothers,KiefferCo. 

Wholesale  Receivers  and  Distributors  of  Butter,  Eggs  &  Cheese 

21  Jay  St.,  New  York 

Distributors  of  The  Famous  GUDE'S  ROYAL  BUTTER  Made  From  Sweet  Cream  That  Has  Been  Pasteurized 
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GRANDFATHERS  MEET 


rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery shoiild  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  SJow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  runs  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 
for  Booklet. 

It  is  fuJl  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupoa 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  45-c. 


Name  

Street  

City  State. 


Dairy  Supply  Service 


—  MEANS  - 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      .     -     -  MINN. 


"FRICK"  Refrigeration 

MidwcNt  Rniitneerlng  &  Equipment  Co. 
825  I'lymoulh  IJIdft.  MINNEAPOLIS 


Ancient  Order  of  Has-Beens  Hold 
First  Pow-Wow. 


Fifty  bewhiskered  Has-Beens  from 
all  over  the  world  and  parts  of  New 
Jersey,  put  the  old  ear  trumpet  into 
action  last  week  when  the  first  annual 
Pow-Wow  of  the  Pioneers'  Club  was 
held  at  the  Ryan  Hotel,  St.  Paul,  in 
connection  with  the  National  Cream- 
ery Buttermakers'  Association  con- 
vention. 

The  Pioneers'  Club  is  composed  of 
alleged  buttermakers  who  claim  they 
made  butter  twenty  years  ago.  It 
has  a  membership  of  101  cripples. 

The  meeting  was  called  to  order  by 
James  Sorenson,  who  used  to  get  a 
forty  per  cent  overrun  when  he  was  a 
boy  in  Ireland. 

Following  the  invocation  by  Albert 
Andersen  of  Erskine,  Minn.,  C.  R. 
Conway  of  Garner,  Iowa,  delivered 
an  interesting  address  on  "How  I 
Nearly  Won  the  Contest  With  An- 
other Man's  Butter." 

Mr.  Conway  got  away  to  a  bad 
start  when  he  opened  with  "Ladies 
and  Gentlemen."  Jim  Fisk,  who  was 
sore  because  he  had  cut  himself  when 
he  sat  down  too  heavily,  raised  the 
point  of  order  that  there  were  no 
ladies  present,  but  he  was  overruled 
when  the  president  decided  that  there 
were  no  gentlemen  present  either. 
Address  is  Brief 

"I  would  easily  have  won  first  prize 
in  the  contest  except  for  three  things," 
said  Mr.  Conway  modestly.  "These 
three  things  were  the  judges.  Per- 
sonally, I  think  they  were  crooked, 
and — " 

"You're  out  of  order,  you  dam- 
phool,  sit  down,"  roared  the  president. 

At  this  juncture  it  was  decided  to 
hold  the  election  of  officers. 

Steam  Roller  Tactics 

"Who  will  you  have  for  your  pres- 
ident?" asked  Mr.  Sorenson. 

"I  nominate  Mr.  Ryger  of  South 
Dakota,"  said  one  member. 

"You're  out  of  order,"  roared  the 
president  in  the  same  tone  he  uses 
when  he  asks  daughter  if  that  young 
man  has  gone  home  yet. 

"I  nominate  E.  J.  Holmers,"  said  a 
second  member. 

"You're  out  of  order,"  ruled  the 
president. 

"I  nominate  James  Sorenson,"  said 
a  ward-heeler. 

"Gentlemen,"  said  the  president, 
you  have  heard  the  nomination.  Al 
in  favor  say  'aye'  ". 

"Aye,"  said  the  secretary  and  the 
vice-president. 

"AH  opposed  say  'aye'." 

"Aye,"  howled  the  mob. 

"The  'ayes'  have  it;  Mr.  James 
Sorenson  is  elected,"  decided  the 
president. 

More  Dirty  Work 

"Fellow  members,"  said  the  presi- 
dent, "will  you  retain  Mr.  Knicker- 
bocker as  your  secretary  and  treas- 
urer or  will  you  kick  him  out?" 

"We  will,''  cried  the  mob  in  tremu- 
lous voices. 

"You  will  Avhat?"  demanded  the 
president. 

"We  will  not,"  the  members  ans- 
w«Tod. 

"  I  thought  you  would,"  said  the 
I)r('si<l<uit.  "Mr.  Knickerlxxd^er, 
you'ro  elected.  Personally,  1  (Mini 
s('<i  why  Andrew  jj.arson  sliouhln'l, 
1)0  elected  vi(!e-])resi<lent.  He's  a  good 
guy.   So,  I'll  just  declare  him  elected." 


"Gentlemen,  in  answer  to  your 
cries  for  a  speech,  I  arise,"  said  John 
B.  Keachie,  who  had  been  asleep  in 
the  corner,  jumping  lightly  to  his 
feet,  at  this  juncture. 

"You're  out  of  order"  ruled  the 
president.  "I'll  do  the  talking  for 
this  gang." 

The  Meeting  Adjourns 

Arrangements  were  also  made  at 
the  meeting  to  hold  an  annual  ban- 
quet at  the  time  of  the  National 
convention.  False  teeth  and  mi'k 
toast  will  be  provided  for  the  mem- 
bers. 

An  annual  lying  contest  will  also  be 
held.  Five  pounds  of  neutralizer  will 
be  given  to  the  biggest  liar.  It  is 
expected  that  all  records  will  be 
broken.  H.  C.  Larson,  Madison, 
Wis.,  is  ruling  a  favorite  in  the 
betting. 

In  the  midst  of  a  discussion  on 
"How  to  Pick  a  Chicken,"  by  A.  C. 
Hoaglund,  Ralph  William  Howard 
butted  in  with  an  announcement: 
"Gentlemen,  in  Room  415  we  have  a 
bottle — ."  He  was  nearly  killed  in 
the  rush. 

"Now  isn't  that  funny?"  asked  Mr. 
Howard,  looking  at  the  empty  room 
and  at  the  old  stiffs  climbing  up  the 
stairs,  in  surprise.  "I  was  going  to 
say  that  we  have  a  bottle  of  milk  for 
each  of  the  members." 


GET  SPECIAL  RATES 


Lower  Fares  Granted  for  Conven- 
tion at  Mason  City. 


A  special  rate  of  a  fare  and  one-half 
for  the  round  trip  has  been  granted  by 
the  railroads  for  the  convention  of  the 
Iowa  Buttermakers'  Association  at 
Mason  City,  November  1  and  2. 

The  rate  is  contingent  upon  the 
securing  of  not  less  than  250  delegates. 
No  rates  will  be  granted  for  a  distance 
of  less  than  sixty-seven  miles. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


BUSINESS  MEETING 


Hold  by  District  No.  2. 

The  meeting  of  District  No.  2  held 
at  New  Ulm,  September  28,  was 
largely  devoted  to  business.  It  was 
decided  that  hereafter  any  member 
failing  to  attend  three  consecutive 
business  sessions  of  the  district  should 
be  required  to  give  an  excuse  in 
writing. 

A.  0.  Parsons  and  Ed  Moll  were 
appointed  official  judges  in  the  dis- 
trict's scoring  contests. 

Peter  Svtuim  ])rovod  to  bo  the  best 
butter  judge  in  the  judging  contest, 
being  but  live  points  off  from  the 
official  s<i()ro.  The  following  wore  tha 
scores  of  the  butter  contest:  A.  E. 
(^all,  92;  F.  W.  Dahn,  94;  Henry 
Gorland,  92;  Herman  Gootsch,  92.1; 
Peter  Sveum,  92;  C.  E.  Taylor,  9U; 
Cari  Wright,  93 J. 

As  It  Should  Be 

A.  II.  Dannheim,  operator  of  the. 
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lod  Thunder  Co-operative  Dairy 
Association,  is  suspected  of  having  a 
desire  to  start  an  undertakers'  school. 
At  least,  he  has  started  one  man  in 
the  business. 

There  used  to  be  a  cream  station  at 
Good  Thunder  running  in  competition 
with  the  co-operative  creamery.  But 
Dannheim  made  it  too  hot  for  the 
station.  Now  it's  an  undertaking 
parlor. 

'Xufif  said! 


Wedding  Bells 
Charles  Massing  of  Porter  is  the 
latest  addition  to  the  ranks  of  the 
Benedicts.  He  and  Miss  Catherine 
King  of  Porter  commiinity  were 
married  October  5.  After  spending 
several  dajs  at  Alpha.  Mr.  Hassing 
returned  to  his  duties  at  Porter. 


District  19  to  Meet 
A  meeting  of  District  No.  19  of  the 
'  rcaraery  Operators'  and  Managers' 
Association  will  be  held  at  Hammond, 
^linn.,  at  one  thirty  P.  M.  Thursday 
afternoon.  October  26.  This  is  the 
last  meeting  before  the  convention, 
and  all  members  are  urged  to  be 
present.  At  this  meeting  the  dele- 
gates and  alternates  to  the  State 
Convention  will  be  elected.  Each 
member  is  requested  to  bring  a  jar  of 
butter  to  be  scored.  James  Sorenson 
of  St.  Paul,  will  be  present  to  review 
the  past  year's  work  of  the  associa- 
tion, to  make  some  reflections  on 
future  work,  and  to  score  the  butter. 
Can  we  be  100  per  cent  present? — 
L.  Barberee,  Secretary,  District 
Xo.  19. 


Enter  Trade 

George  F.  Henrichs,  Inc.,  one  of 
New  York's  big  houses,  has  entered 
the  middle  western  butter  field  on  a 
large  scale,  according  to  a  recent 
announcement.  H.  G.  Clark  is  the 
general  manager  of  the  butter,  cheese 
and  egg  department. 

As  the  largest  indi^^dual  poultry 
distributors,  the  Hinrich  Company  is 
well  known  to  the  trade,  but  it  is  only 
recently  that  they  have  entered  the 
butter  and  egg  field  in  this  section  of 
the  country.  Mr.  Clark  ,  however,  is 
well  knoAvn  in  the  Middle  West.  He 
was  president  of  the  Victor  Produce 
Co.,  of  Duluth,  for  many  years,  and 
was  later  with  Swift  &  Co.,  for  six 
years. 


Duluth,  Minn. — Duluth  has  been 
se'eeted  as  the  192.3  National  Conven- 
tion city  for  the  American  Dairy, 
Drug  and  Food  Officials'  Association. 


Minnesota  Won  The 
National  Banner 


for  the  best  butter  made  in.  the  United  States,  because 
there  are  more  co-operative  creameries  in  Minnesota 
making  high-quality  butter  than  there  are  anywhere 
else  in.  the  United  States. 

We  are  not  going  to  spend  any  time  in  bragging 
about  the  winning.  We  only  want  to  thank  the  boys, 
most  sincerely,  and  tell  them  the  checks  for  their  share 
of  the  $500  will  be  in  the  mail  before  they  read  this. 


Now  for  carloads  of  butter  so  uniform  that  they 
will  sell  as  one  lot.  It  was  easy  to  ship  in  carloads,  but 
to  make  up  carloads  of  uniform  butter  will  be  like 
winning  the  Banner.  We  will  have  to  work  for  it,  but 
it  can  be  done,  and  it  will  pay. 

• 

Boys,  there  are  many  wonderful  things  that  can  be 
accomplished  when  the  co-operative  creamery  boards 
of  the  state  and  the  patrons  work  together,  as  well  as 
the  members  of  your  Creamery  Operators'  Association 
work  together.  It  will  be  to  your  interest  as  well  as  to 
the  interest  of  the  whole  dairy  industry. 

A.  J.  McGUIRE, 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  ,^„„  .  , 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St.,  N.  V.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


MINN  SOTA  WINS 


(Continued  from  Pa^e  3) 


the  only  other  two  states  to  get  into 
this  class. 

Twenty-three  states  and  three  Ca- 
nadian provinces  were  represented  in 
tbe  contest. 

Bntter  Criticisms 

Im  making  h-s  report  on  the  butter 
entered  in  the  contest,  James  Sore  i- 
son,  one  of  the  judges,  had  the  follow- 
ing to  say: 

"I  realize  that  much  could  be  said 
relative  to  the  butter  exhibit  which 
would  be  of  interest,  I  shall  only 
attempt  to  touch  upon  a  few  of  the 
points  that  I  believe  may  be  of  special 
interest  and  possibly  to  some  extent 
helpful  to  those  who  are  interested 
in  turning  out  a  high  grade  product. 

The  fresh  butter  exhibit  consisted 
of  633  tubs  of  butter  and  I  believe 
that  I  voice  the  opinion  of  the  other 
two  judges,  Mr.  Larson  and  Mr. 
Reynolds,  when  I  state  that  the 
exhibit  is  a  very  good  one,  and  after 
assisting  in  judging  this  fine  lot  of 
butter,  I  feel  safe  in  stating  that  the 
makers  have  made  a  real  effort  and 
have  succeeded  in  producing  one  of 
the  best  exhibi  ts  of  butter  in  the 
history  of  our  association.  While  the 
exhibit  as  a  whole  is  a  credit  to  the 
profession  I  hav?  to  admit  that  the 
workmanship  was  somewhat  faulty, 
as  will  be  shown  by  the  criticism  of 
the  judges  recorded  on  the  score  cards. 
Fifty  in  Shakedown 

The  judging  of  the  fresh  butter 
exhibit  consumed  s^x  full  days'  time, 
and  I  need  not  say  that  the  judging 
was  done  with  great  care,  and  a  real 
effort  was  made  to  make  the  brief 
criticism  of  value  to  the  exhibitofs. 
The  tubs  which  the  judges  thought 
worthy  of  a  95  or  higher  score,  were 
set  aside,  and  rescored  at  the  end  of 
the  contest,  and  there  were  seventy- 
five  tubs  in  the  final  shakedown. 
One-third  of  these  high  scoring  tubs 
had  changed  slightly  and  were  not 
quite  up  to  95  point  quality  at  the 
final  scoring,  and  these  were  given 
scores  ranging  from  94  points  \vp, 
while  scores  ranging  from  95  to  97 
points  were  placed  on  fifty  tubs  of 
the  shake  down  butter. 

A  considerable  number  of  the  lower 
scoring  tubs  were  criticised  for  being 
oily,  fishy,  burnt,  scorched,  flat, 
coarse,  briny,  and  stale,  while  a  few 
tubs  were  scored  down  on  flavor  and 
aroma,  because  of  being  weedy, 
tallowy,  cheesy,  sour  and  fermented. 
I  may  say  that  these  faults  were  very 
slight  in  most  cases  and  only  in  a  few 
exhibits  wore  the  faults  very  pro- 
nounced. 

Hit  on  Body 

It  may  bo  a  little  surprising  to  note 
that  8.5  per  cent  of  the  tubs  wera 
scanid  off  on  body,  some  of  these  woi-e 
overworked,  while  others  jjlainly  indi- 
cated that  wrong  temperatures  were 
used  at  one  point  or  another  in  the 
I)r<)cess  of  manufactur  ).  There  wer.T 
also  a  few  tubs  that  showed  up  with 
a  milky  brine,  and  a  few  were  leaky, 
iiHli(!ating  some  irregularity  in  the 
(churning  or  working  i)rocess. 

Tile  color  f)f  the  butldr,  with  a  few 
exceptions,  was  (luite  uniform,  there 
w<!r<),  however,  forty-live  tubs,  or  7.1 
per  cent  of  tin  exhibit  which  was 
scorcid  off  bcK-auso  of  being  off  in 
(^olor.  Only  a  few  tubs  W(U'e  slightly 
motthul,  streaked  or  wavy  in  color. 


The  salting  of  the  butter  in  this 
exhibit  had  evidently  been  done  with 
great  care,  as  only  three  tubs  were  ,| 
scored  off  on  salt;  these  we-^e  gritty.--^ 
the  salt  not  being  fully  dis-iolved. 
There  was  of  course  quite  a  variation 
in  the  salt  content  of  this  butter,  duo 
to  market  requirements,  and  while 
some  of  the  butter  was  rather  heavily 
salted,  and  some  of  the  exhibits  were 
very  light  in  salt,  the  judges  did  not 
feel  justified  in  cutting  the  score 
except  when  grit  was  in  evidence. 
Packages  Good 
Considering  that  the  butter  in  this 
exhibit  came  from  a  number  of  states, 
and  also  considering  the  long  distance 
that  some  of  this  butter  was  shipped, 
it  certainly  was  a  remarkable  exhibit 
in  appearance.  Only  two  tubs  were 
scored  off  on  package,  one  being 
scored  off  because  of  the  untidy  finish 
of  the  top  of  the  package,  while 
another  tub  with  this  same  defect 
also  had  an  abundance  of  long  nails 
reaching  through  the  cover  and  into 
the  butter. 

There  was  one  common  defect  in 
more  than  nineteen  per  cent  of  the 
packages,  exhibited,  but  the  judges 
did  not  cut  the  score,  though  all  of 
these  tubs  were  mildly  criticised. 
The  makers  of  most  of  these  had 
omitted  the  use  of  a  cloth  circle  on 
top  of  the  butter,  while  a  few  had 
neglected  to  add  a  paper  circle.  The 
judges  of  the  exhibit  agreed  that  a 
perfect  package  should  have  a  fine 
cloth  circle  on  top  of  the  butter,  this 
circle  to  be  sprinkled  with  a  vei-y  small 
quantity  of  salt,  and  then  covered 
with  a  paper  circle.  When  the  top 
of  a  package  is  finished  in  this  way, 
the  appearance  is  all  that  can  be 
wished  for,  and  the  butter  is  well 
protected    against  contamination. 

A  few  of  the  makers  had  not  been 
as  careful  as  they  should  be  in  folding 
the  edges  of  the  parchment  paper  on 
top  of  the  butter,  and  some  were 
criticised  for  lacking  slightly  in  finish. 

A  few  tubs  showed  mold  but  were 
not  scored  off,  as  the  judges  felt  that 
the  makers  were  not  to  blame.  The 
packages  may  have  been  properly 
treated,  but  due  to  hot  weather  and 
poor  transportation  the  mold  may 
have  been  developed  after  the  butter 
left  the  creamery. 

Some  Experiment 

It  was  the  opinion  of  the  judges 
that  a  considerable  number  of  ths 
makers  had  experimented  in  one  way 
or  another,  and  this  experimenting 
was  responsible  for  many  of  the 
defects  found  in  the  flavor,  body  and 
color. 

There  is  no  doubt  that  many  makers 
had  employed  pasteurization  for  the 
first  time,  and  the  result  was  that  a 
number  of  tubs  were  criticised  for 
having  a  burnt  or  scorched  flavor. 

Jt  was  also  plainly  evident  that 
some  makers  who  were  not  using 
starters  regularly,  had  prepared  a 
starter  for  flavoring  their  contest 
butter,  but  the  starter  had  been 
overripe,  or  off  flavors  had  developed 
which  were  transmitted  to  the  butter. 

The  well-known  coarse  stale,  and 
more  or  less  unclean  flavors  were 
noticed  in  quite  a  number  of  tubs,  aiul 
there  is  no  doubt  that  <iefective  cream 
was  largely  responsible  for  these  off 
flavors. 

P()t)r  Raw  Material 

It  is  also  safe  to  say  that  the  oilyj 
and  fishy  flavors  were  largely  <lue  to; 
the  raw  material  used  in  making  the 
butter.    It  is  a  well-known  fact,  how- 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  oxir  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oiu  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eiies  that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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B&W 
Heater 

You  can  handle  from 
12,000  to  15,000  pounds 
of  50°  milk  per  hour 
with  this  B&W  Heat- 
er—specially designed 
for  plants  where  large 
quantities  of  milk  are 
handled  and  where 
separators  must  be 
kept  running  at  full 
capacity  during  cold 
weather. 

The  large  heating 
surface  gets  the  desired 
results  without  materi- 
ally "cutting  on." 


Danforth 
Jet  Rinser 

and 
Sterilizer 

Fast,  thorough  and 
convenient  in  operation. 
Flexible  foot  tread  con- 
trols it,  shifting  instant- 
ly from  water  spray  to 
live  steam.  The  rinsing  im^- 
is  instantly  followed  by 
sterilizing.  The  hands  of  the 
operator  are  left  free  to 
hold  the  can. 

Practical  for  any  plant, 
large  or  small  — and  thor- 
oughly dependable. 


Write  for 
full  data 
and  prices. 


bARBEK 

You  will  find  a  distinct  advantage  in  buying  your  equip- 
ment and  supplies  from  Barber,  because  the  Barber  line 
embodies  the  best  of  the  products  made  by  hundreds  of  man- 
ufacturers. Out  of  many  years  of  practical  experience,  and 
a  knowledge  of  dairy  equipment  that  no  individual  buyer 

could  acquire  in  a  lifetime,  we  have  selected  for  you  those  products  which 
we  have  found  best  suited  to  the  needs  of  our  patrons. 

AH.BARBER  CREAMERY  SUPPLY  CXX 

*7{ome  office .  3oo  WAustin  Ave.,  Chicago 


TWIN  CITY  OfPlCE  ;a490  UNIVERSITY  AVE.,ST.  PAUL 


Manning  Can  Washer 

Saves  a  world  of  hand  labor  expense,  turns 
disagreeable  work  into  a  pleasant  task,  and 
assures  you  that  your  cans  will  always  be 
thoroughly  washed,  scrubbed,  rinsed  and 
sterilized. 


The  expanding  inside 
brush  digs  into  every 
curve  and  corner  and 
the  outside  brushes 
fit  the  can.  Re- 
quires but  little 
\     room  and  power. 
Made  in  several 
sizes   to  meet 
every  condi- 
tion. 


\ 


"Titan" 
Separator 

Guaranteed  to  skim 
to  .01  of  1%  (by  the 
Babcock  test)  on  milk, 
and  to  a  trace  on  whey, 
running  at  full  capac- 
ity. A  sensitive  regu- 
lating device  permits 
a  bowl  adjustment 
that  will  yield  any  de- 
sired percentage  of 
cream. 

Large  capacity 
means  economy;  a  sin- 
gle Titan  will  replace' 
two  or  three  smaller 
machines  with  a  sav- 
ing in  time,  power, 
fuel  and  up-keep  ex- 
pense. 

Write  for  details. 
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Saves  Coal 

Where  B-K  is  used 
less  heat  s  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manufacturers  of  B-K 

Madison,  Wis. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
627  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRICK"  Refrigeration 

Mldwext  Kniilneerlnii  &  ICquipment  Co. 
82.S  Plymouth  IJIdft.  M INNKAPOLI.S 


ever,  that  these  flavors  may  also 
develop  because  of  too  high  acid  in 
the  starter  or  cream,  and  the  effort 
made  by  some  of  the  makers  to  pro- 
duce butter  of  high  aroma  and  flavor 
no  doubt  caused  some  of  the  defects 
which  were  found  in  this  lot  of  butter. 

Permit  me  to  say  in  conclusion  that 
if  the  exhibitors  of  biitter  at  this  con- 
test will  profit  by  the  criticism  appear- 
ing on  their  score  card,  and  if  less 
experimenting  is  carried  on  by  the 
makers  we  should  be  able  to  produce  a 
better  exhibit  for  our  next  contest, 
and  also  turn  out  a  higher  average 
quality  of  butter  than  at  any  time  in 
the  past.  Let  us  not  forget  that  good 
raw  material  is  the  foundation  for  high 
grade  butter,  and  let  us  not  cease  to 
encourage  our  patrons  to  produce 
good  cream.  Out  goal  shoiild  be  to 
manufacture  butter  from  good  cream 
only,  and  to  apply  the  best  known 
methods  in  the  operation  of  our 
creameries." 

Cold  Storage  Exhibit 

Ben  Frank  of  Edgewood,  Iowa, 
was  the  high  man  in  the  Storage 
Butter  Contest,  with  a  score  of  96. 
Seventeen  states  were  represented  in 
the  contest. 

In  commenting  upon  the  Cold 
Storage  Exhibit  before  the  convention, 
Howard  Reynolds  brought  out  sorne 
interesting  information  regarding  it. 

Of  the  297  exhibits,  fifty-one,  or 
17.5  per  cent,  scored  the  same  both 
times;  144,  or  48.5  per  cent,  scored 
lower  at  the  October  scoring  than 
when  the  butter  went  into  storage  in 
June,  and  102,  or  thirty-four  per  cent, 
scored  higher. 

Incomplete  reports  upon  the  sub- 
ject of  starters  also  proved  interesting. 
Twenty-six  per  cent  of  the  entries 
using  starters  increased,  and  thirty- 
one  not  using  starters  increased. 
Forty-one  per  cent  using  starters 
decreased  and  forty-one  per  cent  using 
no  starters  decreased.  In  the  case  of 
thirty-three  per  cent  of  those  using 
starters  there  was  no  change,  and 
twenty-eight  using  no  starter  showed 
no  change. 

Hi^h  Scores  Drop 

Mr.  Reynolds  also  gave  some  inter- 
esting information  regarding  the 
change  in  scores  at  the  June  and 
October  scorings.  Of  those  scoring 
94  or  better,  eighty-two  per  cent 
decreased  and  nine  per  cent  showed  no 
change. 

Of  the  scores  ranging  between  92 
and  93,  forty-nine  per  cent  decreased, 
thirty-one  per  cent  increased  and 
twenty  per  cent  showed  no  change, 
or  those  below  92,  thirty-three  per 
cent  decreased,  fifty-three  per  cent 
increased  and  fourteen  per  cent 
sliowed  no  change. 

Wher?  reports  were  made  upon  the 
acidity  of  the  cream  used,  seventy  per 
cent  of  the  entries  made  from  cream 
reported  as  being  .2  per  cent  or  loss 
decreased,  while  fifty-four  per  cent  of 
those  made  from  cream  with  an 
acidity  of  from  .2  per  cent  to  .3  pei 
cciiit  gained. 

He  also  reported  that  the  storage 
se-ison  had  had  a  very  decided  effect 
U|)<)n  mottled  or  wavy  butter.  En- 
tries which  had  gone  into  storage 
showing  only  very  .slight  waves  came 
out  badly  mottl()(l,  in  some  instances. 

The  following  are  the  scores  of  the 
bill  tor  entered  in  the  two  contests: 
l<'r<'H]i  HiiUer  (]<)iitoHt 

(.Scores  below  1)0  are  not  llHted.) 

1.  Odo.  M.  Sholor,  C;hiirlottosville,  Va  (U.OO 

2.  Tauter  K.  Quinn,  Brandt,  H.  D  91.00 


3.  S.  C.  Boe,  Jackson,  Minn  90.83 

4.  Battle  Creek  San.   Cry.,  Battle  Creek, 
Mich  90.00 

5.  J.  A.  Knutson,  Hanska,  Minn  93.33 

6.  Lillian  Cry.  Co.,  Bird  Island,  Minn  91.33 

7.  E.  J.  Moe,  Underwood,  Minn  90.83 

8.  Fred  W.  Dehn,  New  Ulra,  Minn..  93.83 

9.  M.  Anderson,  Clarion,  la  91.83 

11.  P.  O.  Bakken,  Hazel  Run,  Minn  92.33 

12.  Ernest  Johnson,  Lafayette,  Minn  93.66 

13.  Vern  Johnson,  Klossner,  Minn  94.50 

14.  E.  C.  Eppler,  Loretto,  Minn  92.16 

15.  E.  N.  Johnson,  Clear  Lake,  Minn  91.83 

16.  M.  A.  Nielsen,  Ogilvie,  Minn  92.83 

17.  H.  J.  Holmes,  Goodhue,  Minn  93.00 

19.  Frank  Williamsen,  Bethel,  Minn.,  R.  2.  .93.50 

20.  S.  S.  Sorensen,  Dawson,  Minn  92.16 

21.  Emil  Brockoff,  Glencoe,  Minn  93.33 

22.  J.  F.  Lorenzen,  Cedar  Falls,  la  90.83 

23.  D.  F.  Braers,  Dyersville,  la  91.33 

24.  O.  A.  Roberts,  Withrow,  Minn  93.50 

25.  A.  L,  Grindv,  Glenwood,  Minn.,  R.  5.  .  .91.83 

26.  M.  N.  Mossing,  Byron,  Minn  91.66 

27.  Pryor  Cry.  Co.,  Prvor,  Okla  90.00 

28.  Geo.  Hauer,  West  Union,  la  94.50 

29.  John  M.  Hansen,  Coulter,  la  93.83 

30.  Harmon  Christensen,  Delavan,  Minn.. .  .91.83 

31.  E.  R.  Danielson,  Maple  Plain,  Minn  92.50 

32.  AUie  Olson,  Hoflfman,  Minn  93.50 

33.  J.  A.  Peterson,  Moose  Lake,  Minn  92.83 

35.  Arthur  Miltrud,  Shelly,  Minn  91.16 

36.  C.  K.  Conway,  Garner,  Ka  90.83 

37.  Dudley  Herrell,  Frederic,  Wis  94.00 

38.  A.  L.  Nesbit,  Kansas  City,  Mo  90.33 

39.  C.  C.  Wilkinson,  Osterdock,  la  92.16 

40.  S.  L.  Hauge,  Bagley,  Minn  91.16 

41.  Farmers'  Co-op.  Cry,  Foreston,  Minn...  .92.16 

42.  Lawrence  H.  Larsen.  Roland,  la  93.16 

43.  E.  E.  Middlestadt,  Westgate,  la  92.83 

44.  F.  M.  Werner,  Mt.  Horeb,  Wis  93.00 

45.  Wm.  H.  Gehrls,  lona,  Minn  90.66 

46.  O.  C.  Taftner,  Argyle,  Minn  93.33 

47.  M.  P.  Christiansen.  Algona,  la  92.66 

48.  R.  C.  Wilson,  Hawkeye,  la  93  66 

49.  L.  F.  Zinter,  Parkers  Prairie,  Minn  92.83 

50.  Farmers  Co-op.  Cry..  Carver,  Minn  92.66 

51.  Soren  C.  Pedersen,  Hamburg,  Minn  93.83 

52.  A.  P.  Tallefson.  Georgeville,  Minn  91.83 

53.  J.  J.  Thul,  La  Salle.  Minn  92.83 

54.  A.  J.  Rivard,  Clfiar  Lake,  Wis  94.00 

55.  M.  Sorenson,  Pelican  Rapids,  Minn  93.66 

56.  M.  M.  Tweeten,  Leland,  la  93.33 

57.  M.  Anderson,  Askov,  Minn  92.83 

58.  H.  C.  Von  Sloun,  Norwood,  la  93.00 

59.  H.  E.  Wilk,ier,  Bertha,  Minn  94.16 

60.  Geo.  N.  Baltes,  Melrose.  Minn.,  R.  3.. .  .93.83 

61.  Ed  W.  Queen,  Fall  Creek,  Wis.,  R  3  . ..  .91.50 

62.  Wm.  B.  Steinkaus,  New  Richland,  Minn.  .93.50 

63.  H.  C.  Koneke,  Denver.  la  92.83 

64.  Walter  Olson,  Paynesville,  Minn  92.83 

65.  R.  M.  Becker,  New  Ulm,  Minn  93.33  . 

66.  Geo.  Pruss,  Arlington,  Minn  95.00  ' 

67.  Peter  Kvale,  Emmons,  Minn  93  66 

68.  P.  G.  Peter.son,  Hope,  Minn  93.00 

69.  Wesley  Livingston.  Round  Prairie,  Minn. .93. 66 

70.  Joan  Antwine,  Arlington.  la  94,16 

71.  Jos,  Hansen,  Clarissa,  Minn  95,25 

72.  Matt  McDowell.  Hazelton.  la  93.66 

74.  H.  Elmer  Ahlstrand,  Sedan.  Minn  92.16 

75.  C.  H.  Soren.sen,  Watkins,  Minn  91.50 

76.  Martin  Haehn,  Callaway,  Minn  92.83 

77.  R.  J.  Rick,  Preston,  Minn  92.83 

78.  Geo.  M.  Drake,  Zumbro  Falls,  Minn..  .  .94.00 

79.  F.  C.  Schlosser,  Carlos,  Minn  93.00 

80.  Ernest  E.  Brooks,  Shell  Rock,  la  91.8? 

82.  Anton  Baltes,  Long  Prairie,  Minn  92  50 

83.  E.  A.  Peterson,  Eagle  Bend.  Minn  94.00 

84.  Geo.  F.  Mayer,  Walt.her,  Minn.,  11.  1 .  .  .93.60 

85.  H.  H.  Jensen,  Clarks  Grove,  Minn  95.00, 

86.  Orvin  Melsby,  Durant,  Wis  93.3| 

87.  Emil  B.  Schultz,  Bertha,  Minn  94.0# 

88.  Fred  Beck,  Round  Prairie,  Minn  93.50i 

89.  Harvev  L.  Falie,  Albert  Lea,  Minn  93.1 

90.  Sebeka  Co-op.  Cry.,  Scbeka,  Minn  92.( 

91.  N,  J,  Ashleson,  Kilkenny.  Minn  91.( 

92.  Charles  Kowleivski,  Vorgas,  Minn  93.1 

93.  Ed,  H,  Hoitsch,  Frcenort,  Minn  92.1 

94.  Thos,  E,  Sadler,  Dunkerton,  la  90.1 

96,  M,  F.  Roethle,  Cadott,  Wis  91.i 

97,  C.  A,  Day.  Sumner,  la  93.1 

98,  D,  W,  Kirkpatriek,  Raney,  Minn  92.( 

99,  Geo,  Scgebarth,  Denver,  In  93.1 

100.  Jim  McAdams,  Northrup,  Minn  93.1 

101.  A.  P.  Parsons,  St.  Peter,  Minn.,  R.  3.. .  .98.1 

102.  M.  M.  .Sorensen,  Madison,  Minn  92.1 

103.  A.  G.  Redman,  Sac  City,  la  91.00 

104.  H.  A.  Lindeen,  Brandon,  Minn  91.59 

105.  Roy  Regi.stcr,  Dunnell,  Minn  93.1 

106.  Oscar  N.  Johnson,  Comfrey,  Minn  ~"  ' 

107.  A.  H.  Obcrmillcr,  Albany,  Minn  

108.  Detroit  Ice  Cream  Co.,  Detroit,  Minn..  .08.11 

109.  M.  W.  Si'igel,  Danube,  Minn  91,W 

110.  Geo.  Heine,  Waverly,  la.,  R.  1  93.60 

111.  C.  C.  Roberts,  Carroll.  la  91.60 

112.  Carl  B.  Thompson,  Owatonna,  Minn., 
Route  8  93.66 

113.  Axel  W.  Mejerton,  Sauk  Center,  Minn. .  92.83 

114.  Cha.s.  Wobbrock,  Fiiribault,  Minn  91.33 

115.  O.  C.  Gvillickson,  Doimelly,  Minn  93.00 

116.  J.  F.  Kielty,  Swanville,  Minn  93.50 

118.  G.  W.  Sehroedcr,  Ilo.spers,  la  93.00 

119.  Joel  Gill)ertson,  Kensett,  la  93.6() 

120.  E.  B.  Hempel,  Viola,  Minn  95.00 

121.  Milroy  Tollin,  Waldorf.  Minn.,  Bx.  245.  91.50 

122.  H.  J.  Twooten,  Forest  Lake,  Minn  92.83 

123.  John  Bartelt,  Koscmount,  Minn  91  83 

124.  Geo.  W.  Peterson,  Lake  City,  Minn  92.60 
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WANTED 


Shipments  of  Butter,  large  or  small — we  can  handle 
it  to  the  best  advantage— BECAUSE  we  have  three 
large  distributing  stores  ideally  located  to  reach  the 
trade  in  Greater  New  York. 

OUR  SPECIALTY 

Top  Values  —  Prompt  Returns  —  Liberal  Drafts  —  We 
know  that  we  can  satisfy  you.  Write  us  for  full  par- 
ticulars. 

George  F.  Hinrichs,  Inc. 

HARRY  G.  CLARK,  General  Mgr.,  Butter,  Egg  &  Cheese  Dept. 
Main  Office  and  Downtown  Store  Harlem  Branch  Gansvoort  &  W.  Washington  Marlcet  Branch 

341  Washington  Street       131st  St.  &  12th  Ave. 


33  Hewitt  Avenue 


REFERENCES:    National  Bank  ot  Commerce,  N.  Y;  Bank  of  America,  N.  Y;  London  Joint  City  &  Midland, 
London,  England.   Dunns  or  IJradstreets.   All  Trade  Papers. 


Miiiiiiiilg-gM 


Dealers  in 


BUTTER  and  CHEESE 


I 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  K6nzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


T/m  OLD  R^LIA3LE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
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125.  Frank  Bartelt,  Rosemount,  Minn  03.00  248, 

126.  Martin  Ari'defson.  Weaver^  Minn  93.00  249. 

127  Ben  Frank,  Edfrewood,  la  93.16  259. 

128.  A.  O  RoKosheski.  Sauk  Rapids,  Minn..  .91.33  251. 

129.  Theo.  Narskof,  Olivia,  Minn  93,83  252. 

130.  E.  H.  Close,  Colfax,  Wis  92.33  253. 

131.  J.  S.  Orbeck,  West  Union,  Minn  91.16  255. 

132.  A.  M.  Ashenbrener,  Wadena,  Minn  92.50  256, 

133.  L.  E.  Leigh,  Comstock,  Wis  93.33  257. 

134.  R.  M.  Madsen,  Darwin,  Minn  93.50  258. 

135.  Harvev  Goodman,  Pierz,  Minn  92.50  261. 

136.  C.  M. "Reeve,  New  Hartford,  la  92.00  262, 

137.  D.  D.  Sorensen  &  Son,  Clarkfield,  Minn.  90.66  263. 

138.  E.  D.  Snell,  Amerv,  Wis.,  R.  1  92.16  264. 

139.  E.  L.  S,iostrum,  Winthrop,  Minn  92.66  265. 

140.  Theo.  Niehaus,  Richmond,  Minn.,  R.  1.  .  93.00  266. 

141.  Paul  Kattkr,  West  Depre,  Wis  93.50  267. 

142.  Nick  Michels,  Northfield,  Minn.,  Ex.  354  93.33  268, 

143.  Edwin  Petersen,  St.  James,  Minn  91.66  209. 

144.  Wm.  Kelzenberp,  Verndale,  Minn  93.16  270. 

145.  Alvin  Erickson,  Otisco,  Minn  92.66  271. 

146.  R.  J.  Allestern,  Bremer,  la  91.00  272. 

147.  Soren  Kristensen,  Forest  City,  la  91.00  273. 

149.  C.  J.  Rohde,  Grey  Eagle,  Minn  93.50  274. 

150.  A.  J.  Anderson,  Otisco,  Minn  94.16  275. 

151.  A.  E.  Call,  Nicollet,  Minn  92.83  276. 

152.  Schlosser  Bros.,  Bermcn,  Ind  90.00  279. 

153.  Chas.  Ommodt,  Barnesville,  Minn  93.00  278. 

154.  H.  J.  Wargowskv,  Bovden,  la  95.75  279. 

156.  Juhus  Ramsey,  Glenvillc,  Minn  92.33  281. 

157.  Fred  Peterson,  Manchester,  Minn  95.88  282. 

158.  A.  J.  Ruttum,  Hendricks,  Minn  92.83  283. 

159.  S.  B.  Boyer,  Pierz,  Minn  91.50  284, 

160.  And.  B.  Jorgenson,  Hutchinson,  Minn..  .93.83  285 

161.  Geo.  E.  Day,  Renville,  Minn.,  Box.  27.  .91.83  286, 

162.  Julius  Brunner,  Osage,  la.,  R.  4  92.33  287. 

163.  Elmer  Anderson,  Myrtle,  Minn  91.83  288. 

164.  H.  C.  Stendel,  Northwood,  la  93.00  289, 

165.  L.  A.  Larson,  Bixby,  Minn  93.33  290. 

166.  Carl  L.  Gamm,  Waverlv,  la  93.50  291. 

167.  J.  B.  Hansen,  Amery,  Wis  92.16  292. 

169.  R.  M.  Lillebo,  Duquette,  Minn  91.33  293. 

171.  W.  L.  Karker,  Brill,  Wis  92.83  294. 

172.  A.  D.  Fisher,  Smiths  Mills,  Minn.,  Bx.  43  93.50  295 

173.  L.  P.  Ofstiun,  Gays  Mills,  Wis  93.83  296. 

174.  E.  T.  Johnson,  Watertown,  Minn  94.16  297. 

175.  Gustav  Dalsee,  Underwood,  Minn  92.83  298. 

176.  C.  N.  Hart,  Plymouth,  la  95.00  299. 

177.  Harry  Livander.  Spearfish,  S.  D  91.33  300. 

178.  Nels  O.  Nelson,  Topeka,  Kan  92.83  301. 

179.  A.  L.  Radke,  Plato,  Minn  96.75  302. 

180.  Edwin  Hed,  Mankato,  Minn  93.66  303. 

181.  Ed  O.  Prestegaard,  Carpenter,  la  94.33  304. 

182.  Ben  Carlson,  Braham,  Minn  93.00  305 

183.  E.  W.  Tollin,  Waldorf,  Minn  96.38  306. 

184.  Hans  Hensel,  Blooming  Prairie,  Minn...  .93.33  307 

185.  Carl  Hevland,  Lake  Mills,  la  94.16  308. 

186.  Ernest  Saltwedel,  Hill  Point,  Wis  92.50  309. 

187.  Gilbert  Larson,  Grasston,  Minn  95.00  310 

188.  C.  L.  Walther,  Hector,  Minn  94.00  311 

189.  Geo.  Peterson,  Geneva,  Minn  94.33  312. 

190.  Harry  Lvmdgren,  Le  Sueur,  Minn  91.16  313. 

191.  Martin  Okerson,  Foley,  Minn  92.00  314 

192.  John  Erickson,  Long  Prairie,  Minn.,  R.  6  92.83  315 

193.  N.  B.  Grindv,  Starbuck,  Minn  92.83  316. 

194.  Chrlstains  Otto,  Sauk  Rapids,  Minn  92.33 

195.  L.  A.  Tomey,  Wabasso,  Minn  91.00  317. 

196.  John  G.  Niuhaus,  Richmond,  Minn  93.33  318 

197.  J.  G.  Nickols,  Sumner,  la.,  R.  7  93.66  319 

198.  Joel  Blomster,  9  5th  Ave.  S.  E.,  St.  Cloud, 

Minn  91.33  320. 

199.  Victor  Erickson,  Clayton,  Wis  93.16  32I 

200.  Chas.  T.  Zucath,  Colwell,  la  93.50  322, 

201.  Jens  Jensen,  Inwood,  la  93.00  323 

202.  O.  N.  Rhodegard,  New  Folden,  Minn...  .93.16  324 

203.  N.  O.  Nelson,  Dodge  Center,  Minn  94.33  325 

204.  Richard  A.  Nelson,  Maplebay,  Minn. .  .  .92.66  326 

205.  O.  E.  Strand,  Little  Falls,  Minn.,  R.  7..  .94.50  327. 

206.  Albert  Anderson,  Erskine,  Minn  93.16  328, 

207.  L.  B.  Anderson,  Clearbrook,  Minn  91.16  329 

208.  H.  C.  Jackumscn,  Bark  River,  Mich  92.66  330 

209.  Jacob  W.  Ringer,  Modena,  Wis  91.33  331 

210.  John  H.  Johnson,  Gary,  Minn  92.00  332 

211.  O."cor  Rydquist,  Randall,  Minn.,  Bx.  28.93,16  333 

212.  E.  E.  Thorsen,  Hendrum,  Minn  91.66  334 

213.  John  E.  Mattson,  Webster,  Minn  93.83  335 

219.  Jim  Black,  Decorah,  la.,  R.  2,  Bx.  80.  .  .91.00  336 

215.  G.  Stresfi,  Manchester,  la  92.50  337 

216.  Schlosser  Bros.,  Plymouth,  Ind  92.16  338 

217.  Louis  Hahn,  Loretto,  Minn  92.83  339 

218.  Carl  W.  Morck,  Aldin,  Minn.,  R.  1  94.50  340 

219.  Ro(^kford  Co-op.  Cry.  Ass'n,  Rockford,  ,341 
Minn  93.33  342 

220.  W.  Holm,  Rock  Creek,  Minn  93.00  343 

221.  Frank  J.  Weis,  Hinklcy,  Minn  92.83  344 

222.  B.  E.  Runge,  Wvkoff,  Minn  92.16  345, 

223.  C.  H.  Caswell,  Mora,  Minn  94.16  346 

224.  Bridgeman  Russcl  Co.,  Duluth,  Minn..  .92.16  347 

225.  G.  L.  Barbcrbee,  Hammond,  Minn  93.83  348 

226.  J.  P.  Hortsch,  Albany,  Minn  93.16  549 

227.  Kenneth  Reinhart,  Shell  Lake,  Wis.,  R.  1 .92.33  3.50, 

228.  Peter  J.  Zurdon,  Kimball,  Minn  92.83  351, 

229.  C.  A.  Thorc,  No.  Branch,  Minn  93.83  352. 

230  Nick  Garlic,  Shell  Lake,  Wi.s  92.50 

231.  And.  B.  Jorgenson,  Hutchinson,  Minn..  .94.75  353, 

232.  A.  L.  Lodien,  Cambridge,  Minn  93.66  3.54, 

233.  Reuben  Larson,  Osage,  la  94.50  3.55, 

234.  John  A.  Johnson,  St.  Jo.seph,  Minn  93.16  356, 

235.  R,  W.  Eagan,  Victoria,  Mmn  93.66  3.57, 

236.  John  Carsten,  Reroun,  Minn  94.00  3.58, 

237.  Leslie  Collins,  Rio,  Wis  01.16  3.59, 

238.  A.  11.  Dannheim.  Good  Thunder,  Minn.  .93.16  300, 

239.  A.  F.  Trichlcr,  Annandale,  Minn  92.50  .361, 

240.  R.  A.  Livingston.  Hiirnuin,  Minn  93,83  364, 

241.  K.  J.  Peterson,  Willow  River,  Minn  92.33  365, 

242.  F  A.  Fisher,  Owatonna,  Minn.,  R.  4  92.83  366 

243.  C.  J.  llegge,  Webster,  Wis  93.00  367, 

345.  John  Dahlins,  Frideric,  Wis  92.,33  308, 

246.  M.  M.  Htuis,  W.  Dtiluth,  Minn  93.33  309. 

247.  Edgar  Anderson,  Uuluth,  Minn  92.10  370. 


Western  Cry.  Co.,  W.  Duluth,  Minn  94.75 

Albert  J.  Adamek,  Duluth,  Minn  92.16 

J.  E.  Anderson,  Duluth,  Minn  92.83 

H.  H.  Lundahl,  Welcome,  Minn  94.16 

J.  H.  Wartenberg,  Claremont,  Minn  94.00' 

W.  F.  Polikowsky,  Plainview,  Minn  93. 16* 

Geo.  Deeg,  Owatonna,  Minn  92.83 

Frank  L.  Hackman,  Brooten,  Minn.,  R.  1  92.33 

Iver  Lovass,  Hinckley,  Minn  90.33 

Paul  Gertje,  Owatonna,  Minn-  i ..... .92.33 

Erne  A.  Cole,  Lament,  la.. .  .  .*5i  90.00 

J.  C.  Jensen,  Ringsted,  la  93.00 

Walter  Larsen,  Akelv,  Minn  93.00 

C.  W.  Chyle,  Protivin,  la  93.50 

M.  A.  Schons,  Mankato,  Minn  92.00 

F.  H.  AUman,  Janesville,  Minn  92.00 

Glen  A.  Swartz,  Mason  City,  la  92.16 

A.  E.  Groth,  Albert  Lea,  Minn  94.16 

A.  McLaushlin,  Brooten,  Minn  93,83 

P.  A.  Vanderhock,  Sherburn,  Minn  91.83 

A.  H.  Esse,  Triumph,  Minn  91.83 

Gust  W.  Holt,  Grandy,  Minn  93.83 

Clemens  F.  Wagner,  Staples,  Minn  91.66 

B.  J.  Ommodt,  Flom,  Minn  95.00 

H.  A.  Griese,  Readlyn,  la  92.83 

Oscar  Martinson,  Upsala.  Minn  92.16 

E.  A.  Anderson,  Dassel,  Minn  92.83 

Cambria,  Cry.  Co.,  Cambria,  Minn  92.66 

Gust  Knutson,  Armstrong,  Minn  93.83 

Gust  Skoglund,  Carlos,  Minn  92.83 

Christ  Hanson,  Nelson,  Minn  93.83 

G.  C.  Pettes,  Rapidan,  Minn  92.66 

A.  W.  Sjostrom,  Milaca,  Minn  95.00 

J.  B.  O'Neill,  Anoka,  Minn  95.00 

Albert  West,  Motlev,  Minn  93.83 

R.  D.  Sweet,  Fredericksburg,  la  93.50 

Paul  Uecker,  Osseo,  Minn  92.16 

P.  C.  Jorgensen,  Carlton,  Ore  91.83 

E.  J.  Colin,  Bock,  Minn  93.00 

C.  A.  Wilson,  Ogema,  Wis  92..33 

Theo.  B.  Venske,  Garfield,  Minn  94.00 

E.  H.  Robindeau,  Princeton,  Minn  91.66 

H.  E.  Tait,  Stanley,  Wis  94. .50 

F.  A.  Bartelt,  Pease,  Minn  95.00 

Jo.seph  F.  Yoger,  Thorpe,  Wis  95.25 

E.  W.  Redman,  Champlin,  Minn  94.75 

Christ  Peterson,  Oshkcsh,  Wis  92.16 

H.  M.  Pierce,  Chippewa  Falls,  Wis  91.16 

O.  A.  Malkentin,  Bethel,  Minn  92.16  ' 

C.  C.  Bomberger,  Luana.  la  91.66 

John  B.  Fredner,  Litchfield,  Minn  93.33 

O.  P.  Jensen,  Blooming  Prairie,  Minn...  ,93.83 

Wm.  A.  Lindberg,  Gary,  Minn  92. 1& 

H.  A.  Curt,  Almena,  Wis  93.33 

B.  F.  Schultz,  Postville,  la  95.00 

Fritz  Lehmberf,  Hills,  Minn  93.83 

Albert  Camp.  Goodhue,  Minn.,  R.  1. . .  .94.75 

H.  J.  Bohks,  Bethanv,  Minn  94.50 

H.  L.  Halvorsen,  Fertile,  Minn  93.16 

Theo,  Dummtr,  Henderson,  Minn  93.16 

Peter  Refrdahl,  Grafton,  la  95.50 

H.  A.  Hcndrix,  Lyle,  Minn  93.50 

Theo.  Winter,  Hammond,  Minn  93. .50 

John  Pauelsen,  Titonka,  la  94.50 

Brookings  Cry.,  J.  J.  Bibby,  Brookings, 

S.  D  94.33 

Frank  Zimmerman,  Perham,  Minn  94.50 

N.  Jensen,  Russell,  Minn  92.50 

S.  D.  State  College  Dairy  Dept.,  Brook- 
ings, S.  D  92.16 

Watson  Shich,  Lone  Rock,  la  95.13 

H.  F.  Bibby,  Galesville,  Wis  91.83 

Osmond  Hover,  Cokato,  Minn  93.66 

Hills  Co-op.  Cry.  Ass'n,  Hills,  Minn  92.33 

James  ,7.  Connelly,  Brookings,  S.  D  93.83 

Max  Renncr,  Springfield,  Minn  95.00  , 

Einer  Johnsen,  Arco,  Mirin  92.83 

A.  C.  Hillstad,  Portage,  Wi*^  93.33  f 

Suend  Horbcrg,  Westby,  Wis  92.33  • 

Alfred  Wrigh',  Annandale,  Minn  93.50  : 

E.  Hanson,  Kellogg,  Minn  94. .50  ' 

W.  F.  Stoltz,  Morg.an,  Minn  90.50 

Cains  Christeonson,  Stoughton,  Wis  92.00  I 

L.  E.  Nelson,  Randall,  la  93.83  i 

Loyal  D.  Aller,  Tomah,  Wis  90.83  ' 

F.  H.  Harms,  Oelwein,  la  93.83 

R.  P.  Christeonson,  Nye,  Wis  94.00 

Oscar  N.  Swenson.  Fertile,  Minn  92.83 

Jno  Mogensen,  Wyoccna,  Wis  91.50 

Bertel  P.  Jurgens,  Litchfield,  Minn  95.00 

Cyril  Wright,  Courtland,  Minn  93.83 

L.  C.  Peterson,  Story  City,  la  90.50 

W.  J.  Spurbeck,  Denver,  la  93.50 

E.  S.  Hanson,  Kellogg,  Minn  93.66 

N.  C.  Andeivon,  Hayword,  Minn  95.25 

Wm.  Seigur,  Chaseburg,  Wis  91.16 

P  Kristensen,  Cokato,  Minn  93.00 

N.  J.  Th\il,  Vernon  Center,  Minn  94.00 

Nels  Ahlness,  St.  James,  Minn  94.33 

lienry  .Scgebarth,  Fairbank,  la  90.50 

A.  H.  Bentz,  Maynard,  la  90.00  . 

J.  G.  Howe,  Stevensville,  Mont  93.50 

Hollywood  Cry.  Co.,  Colorado  Springs, 

Colo  90.83 

Frank  John,  Paynesville,  Minn  93.16 

Roy  Shepherd,  Daysland,  Alberta,  Can.. .93.18 

T  Sixton.  Stettler.  Alberta,  Can  94.50 

Chas.  J.  Strobel,  Carver,  Minn  95.60  „ 

A.  G.  Cnrrell,  Clear  Lake,  Minn  94.60  , 

E  O.  Johnson,  Northfield,  Minn  95.00 

A.  L.  Ranney,  New  Lisbon,  Wis  92. 5Q 

E.  A.  (Judvaiigen.  Hanlontown,  la  95.00 

V.  T.  Dahlman,  .Skyberg,  Minn  90.16 

Henry  (ierland.  Sleepy  Eye,  Minn  93.50 

Robert  Carlson,  Taylor  Falls,  Minn  93.16 

J.  V.  Donald,  Dclburne,  Alberta, Can. ..  .91.66 

Geo.  Gay,  Owatonna,  Minn  93.60 

Geo.  M.  James,  Wetaskiwin,  Alta.l  a 

N.  F.  Thielman,  Avon,  Minn  93.16 

L.  H.  Beach,  Northwood,  la  02.83 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'I  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 

ICommercial  Agencies. 


N.  J.  ESCHENBRENNER,  Pres. 
L.  E.  JAMES,  \  ice- Pres. 


C.  V.  LEWIS,  Treas. 
N.  E.  LEWIS,  Sec'y. 


LEWIS-MEARS  COMPANY 

Incorporated 

127  Reade  Street 
NEW  YORK 

Specialize  in 

Fancy  Creamery  Butter 

and  Fresh  Eggs 


F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

Western  Representative 


REFERENCES— Hanover  National  Bank 
AH  Commercial  Agencies 
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SIXTY- THREE  YEARS  OLD 


What  We  TTant;      Use  Our  Stencil  Every  Week 

Interesting  Details  About  New  York  City— Con'l. 

On  East  Twenty-seventh  Street, just  a  few 
steps  off  the  avenue,  is  the  Uneal  descendant 
of  the  old  French  Huguenot  Church  that 
originally  stood  in  Petticoat  Lane  (see  tablet 
on  Produce  Exchange) — the  church  du  Saint 
Esprit.  The  Huguenots  from  New  Rochelle 
walked  every  Sunday  to  the  old  church  and 
returned  the  same  day.  All  the  old  Huguenot 
families  in  the  city  have  been  connected  with 
this  church  in  some  way  or  other  since  its 
establishment  in  1688. 

The  avenue  is  fast  filling  up  w  th  loft  and 
business  buildings  beyond  this  point.  Few 
residences  now  remain.  Most  of  them  are 
vacated  by  the  owners  and  are  awaiting  busi- 
ness tenants.  The  most  conspicuous  excep- 
tion is  the  J.  P.  Morgan  house,  occupying  the 
block  between  Thirty-sixth  and  Thirty-seventh 
Streets.  Mr.  Morgan  lives  in  the  Thirty- 
seventh  Street  corner.  The  library  is,  of 
course,  one  of  the  most  famous  in  the  world. 
Its  treasures  include  some  of  the  rarest  items 
known  to  collectors.  The  manuscripts  are 
probably  its  most  unique  possessions;  they 
include  nine  of  Scott's  novels;  Pope's  "Essay 
on  Man,"  Milton's  "Paradise  Lost,"  Burns' 
"Cotters'  Saturday  Night,"  Dickens'  "Christ- 
mas Carol,"  etc.  It  is,  however,  only  an 
aggravation  to  dwell  upon  these,  as  the  library 
is  not  open  to  the  public  and  the  librarian.  Miss 
Belle  De  Costa  Greene,  is  not  over  liberal  in 
granting  permission  for  strangers  to  pay  it  a 
visit.  Still,  she  uses  intelligent  discrimina- 
tion in  making  exceptions,  and  a  properly 
worded  request  has  been  known  to  produce 


results. 


(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  A 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  Oil 


GUS  LUDWIG,  MANAGE 

Will  look  after  your  shipments  pel] 

We  solicit  your  & 

See  That  Your  Next  Shipment  isl| 

N.  J.  or  to 

ASK  US  FOR  OUR  CHICAGO  STl 

shipper  to  receive  even  more  prompt  retxurns  than  ever 
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iitic  &  Pacific 
Co. 

Chicago,  Illinois 

FJALITY  BUTTER 


I 


flE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

ciand  correspondence 

red  to  Us  Either  at  JERSEY  CITY, 
h:ago  Branch 


2  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
';ameries  at  Chicago  paying  them  top  prices,  enabling  the 
Ii  ;ruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


m 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7100  Stores 

We  reported  last  spring  6,500,  since  that 
time  we  have  been  increasing  until  now  we 
have  7,100  stores  calling  upon  our  butter 
department  for  butter. 

Oh  Boy!  So  you  realize  Mr.  Creameryman 
what  that  means?  Well  it  just  means  we  have 
got  to  get  a  hump  on  ourselves  and  get  more 
creameries  shipping  us.  With  our  "Direct  to 
the  Consumer  Service"  serving  you,  it  means 
better  returns. 

We  want  your  butter.  You'll  be  satisfied  if 
you  ship,  so  just  get  busy  and  stencil  your 
next  shipment  to  us.  If  you  are  in  the  North- 
west and  do  not  have  our  stencil  just  write 
"Big  Jim"  address  given  below.  He  loves  to 
work  and  he  sure  will  fix  you  out  with  a  stencil. 


J .  A.  FISK,  Western  Representative 


Phone  Midicay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 


Ik 
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HIGHER 
PRICES 

FOR  FANCY 
QUALITIES 

That  will  meet  the  needs  of  our 
increasing 

DISTRIBUTING  TRADE 

FOR   PROMPT  RETURNS,  LIBERAL 
ADVANCES   and   FUT.L  VALUE 
FOR  ALL  GRADES 

SHIP  TO 

Sattler 
Swift 

& 

Rosenbaum 

(INCORPORATED) 

Direct  Receivers,  Wholesalers 
and  Jobbers 

BUTTER 
EGGS  & 
CHEESE 

149  Reade  Street 
NEW  YORK 

-  RKFRRENCES: 
Irvlnd  Nallon-.il  Hank 
Fidelity  Inrvrnatlonul  TrUHt  Co. 
Dairy  Record 


THE  DAIRY  RECORD 


373.  SchlosFer  Bros.,  Indianapolis,  Ind  92.66 

374.  Thos.  L.  Hjort,  Utioa.  Minn  93.16 

375.  Geo.  T.  Logelin,  St.  Bonifacius.  Minn.. .  .94.00 

376.  Fred  Jacobsen.  Lake  Benton.  Minn  94.50 

377.  N.  C.  Brown,  Kandiyohi,  Minn  93.50 

37R.  H.  H.  Muclcala,  N.  Y.  Mills,  Minn  90.00 

379.  .J.  T.  Ryan.  Adair,  la  90.66 

380.  Fred  Kucker,  Fenton,  la  95.50 

381.  Lawrence  Clausen,  Cushinp,  Wis  93.00 

283.  L.  C.  Larson,  Clearwater,  Minn  93.33 

384.  E.  H.  Larson,  Elsrin,  Minn  94.50 

3S5.  Aug.  Schoberg,  Rush  City,  Minn  96.25 

386.  A.  R.  Jacobson,  Clarcmont,  Minn  93.33 

387.  D.  E.  Jeffers,  Siren,  Wis  92.00 

388.  E.  H.  Rohrseen,  Waverly.  la  92.66 

389.  Anton  Schleppenbach,  Cold  Spgs.,  Minn.. 91. 66 

390.  O.  W.  Albrifrht.  Kanawka,  la  94.00 

391.  Harold  Olson,  Thief  River  Falls,  Minn... 93.33 

392.  Andrew  J.  Swanberjr,  Frederic,  Wis  93.16 

393.  E.  M.  Guiney,  Tripoli,  la  91.16 

394.  Wm.  M.  Mistele,  Hu.stler,  Wis  92.50 

3S5.  Ed  Andreasen,  Manlv,  la  95.1^5 

396.  S.  S.  Hudson,  Clear  Lake,  la  93.66 

397.  Arnold  Wrucke,  Mapleton,  Minn  93.66 

398.  Geo.  Irl  Southard,  Hewitt,  Minn  92.50 

399.  Peter  M.  Schons,  Lake  Crystal,  Minn.. .  .92.50 

400.  Joel  L.  Hough,  Augusta,  Wis  92.16 

401.  W.  P.  Hughes,  Clemons,  la  92.50 

402.  Henry  E.  Witte,  Glenroe,  Minn  93.16 

403.  John  Peterson,  Silver  Lake,  Minn  94.00 

404.  C.  P.  Andreason,  Amherst  Jet.,  Wis  93.16 

405.  Glenn  F.  Borg.  Parkers  Prairie,  Minn...  .93  66 

406.  Nielf  M.  Christenscn,  Prairie  Farm,  Wis.  .90.66 

407.  V.  J.  Anderson,  Litchfield,  Minn  93.66 

408.  H.  L.  Hanson,  Conger,  Minn  93.16 

409.  Fritz.  R.  Larson,  Dalbo,  Minn  91.66 

411.  H.  J.  Herreman,  Cambridge,  Wis  93.16 

412.  Henry  Schmidt,  Winsted,  Minn  95.00 

413.  Archie  M.  Jones,  Princeton,  Minn  93.50 

414.  Carl  G.  Eneisen,  St.  Croix  Falls,  Wis..  .  .94.00 

415.  Albin  Brink,  Nelson  Wis  91.83 

416.  Fred  J.  Holzman,  Hamel,  Minn  95.25 

417.  S.  Vander  Veen,  Murlreesboro,  Tenn. .  .  .92.66 
418  W.  F.  Prigge,  Fulda,  Minn  90.00 

419.  C.  O.  Johnson,  Fountain,  Minn  92.50 

420.  Ferdinand  Jacobsen,  Ellendale,  Minn  93.83 

421.  Red  Lake  Falb  Cry.  Co.,  Rfid  Lake  Falls, 
Minn  92.83 

422.  Friink  Barnes.  Elma,  la  90.83 

423.  L.  R.  Novakow,  Peori:i„  111  92. R6 

424.  J.  C.  Jo^lin,  Greenville,  Pa  93.50 

425.  F.  H.  Pendergast,  Walters,  Minn  91.83 

426.  Carl  E.  Bergquist,  Kimball,  Minn  95.00 

427.  Will  H.  Donney,  Cologne.  Minn  94.50 

428.  Frank  Jarl,  Grove  City.  Minn  94.00 

429.  Carl  T.  Simonsen,  Centuria,  Wis  93.33 

450.  Otto  Weger,  Strawberry  Point,  la  94.33 

431.  L.  Dickey,  Glenwood  Citv.  Wis  90.00 

432.  B.  J.  Lindvig,  Milltown,  Wis  95.75 

4.33.  John  Gunn,  West  Concord,  Minn  93.33 

4.34.  Wm.  F.  Weltner,  Lewiston,  Minn  95.50 

435.  Harvev  R.  Parsons,  St.  Peter,  Minn  93.66 

436.  Fred  Hedtke.  Bongards,  Minn  93.83 

437.  John  F.  He  1ms,  Ellendale,  Minn  93.50 

438.  H.  B.  Otte,  Melro.se,  Minn  93.83 

439.  W.  S.  Clemmensen,  Pratt,  Minn  95.25 

440.  John  W.  Colin,  Brunswick,  Minn  94  33 

441.  R.  W.  Butler.  Dover,  Minn  95.00 

442.  A.  Knuston,  Enumelow,  Wis  92.66 

443.  Oscar  Bergseth,  Finlayson.  Minn...  :  93.83 

444.  O.  J.  Krogstad,  Withee,  Wis  93.83 

445.  Chris  Russler,  Westgate,  la  93.16 

446.  Otto  Walters,  Vincennes,  Ind  92.00 

447.  Christian  Chri-:tianf en.  Palisade,  Minn. ..92. 83 
408.  L.  W.  Wangerin,  Stewart,  Minn  93.16 

449.  Wayne  Lawson,  Isle,  Minn  93.50 

450.  Cedar  Springs  Co-op.  Cry.  Co.,  Cedar 
Springs,  Mich  91.50 

451.  W.  A.  Amundson,  Luck,  Wis  94.16 

452.  Herman  Maltrud,  Ada,  Minn  90.66 

453.  George  Irey,  Big  Stone  City,  S.  D  93.66 

450.  A.  T.  Johnson,  Becker.  Minn  93.66 

455.  Ed  Mattson,  Buffalo  Lake,  Minn  93.66 

456.  Chas.  Bchlig,  New  Munich,  Minn  93.00 

457.  B.  H.  Johnson,  Center  City,  Minn  93.66 

4.58.  E.  Dittlevson,  Hutchinson,  Minn  94.33 

459.  John  Christensen,  Farmington,  Minn.. .  .96.00 

461.  A.  D.  Gimer.  Klemme.  la  95.88 

462.  R.  A.  Wittenbel,  Darwin,  Minn  93.33 

465.  Hobt.  Wagner,  Fairbank,  la  92.50 

404.  Jos.  P.  Zindcr,  Rockville,  Minn  93.83 

465.  Alfred  Hciseth,  Fair  Haven,  Minn  93..50 

466.  Wrays  Creamery,  Crawford.' ville,  Ind...  .92.!iO 

467.  A.  fiasmussen.  Hutchinson,  Minn  94. .50 

468.  I,.  F.  StuecU,  RovaKon,  Minn  91.83 

469.  Paul  Hansen.  (Jrtenbush.  Minn  .-90.83 

470.  Emil  Halver-son,  Balsam  Lake,  Wis  92.33 

471.  Nels  Thomsen,  Spring  Valley,  Minn  93.66 

472.  Belvidere  C'o-op.  Cry.,  Goodhue,  Minn.  94.33 

473.  J.  II.  Ambrose,  Frederika,  la  95.50 

474.  Dallas  Cry.  Co.,  Dallas,  Wis  95.00 

475.  Chas.  G.  Sumncrs,  Nicollet,  Minn  94.00 

476.  Wm.  Nichols,  Turtle  Lake,  Wis  94.16 

477.  L.  C.  UogiMs,  Sandstone,  Minn  93.00 

47^.  I''.  W.  Shuman,  Havward,  Wis  92.50 

479.  II.  C.  Ladage,  Tripoli,  la  95.00 

4.80.  10.  10.  Denison,  Beltrami,  Minn  94.50 

481.  Nfite  Tibbctts,  New  Hampton,  In  94.66 

482.  John  Hasniussen,  Howard  Lake,  Minn..  .95.03 

483.  A.  Geo.  Nelson,  St.  James,  Minn  91. ,50 

484.  A.  G.  (Juisl,  Blue  Earth,  Minn  91.66 

485.  Walter  B.  M(!yer,  Baraboo,  Wis  90.00 

486.  Iljalnier  Johnson,  Twin  Lakes,  Minn..  .  .93.66 

488.  II.  10.  Thies,  Bancrolt,  la  93.00 

489.  ArlhurC.  Lutulahl,  Alpha,  Minn  92. .50 

490.  A.  C.  Treicliler  llulchinson,  Minn  !!t.l(i 

491.  A.  F.  St,eiider,  Meyer,  Minn  93.83 

492.  A.  M.  Hein,  Hull,  la  93. .50 

493.  Henry  llunnen,  GrnettinRer,  la  93. ,50 


494.  Hoiellarri  son,  Wilson,  Wis  91.00 

495.  Oliver  RishofT,  Bronson,  Minn  90.83 

496.  Elmer  F.  Erickson.  Luck,  Wis  93.50 

497.  Odin  Christensen,  Nelsonville,  Wis  92. .50  ■ 

498.  W.  A.  Rizer,  Alpha,  la  93.66.1 

499.  J.  M.  Rasmussen,  St.  Charles.  Minn  94.75 

500.  R.  Engelhardt,  Montrose,  Minn  93.50 

501.  L.  J.  Brem.sen,  Ottosen,  la  92.33 

502.  Norman  Anderson,  Sheridan,  Wis  91.83 

503.  Jordan  Cry.  Co.,  Jordan,  Minn.  91.33 

504.  O.  J.  Kloock,  Garner,  la  94.00 

505.  Albert  Erickson,  Amerv,  Wis  93.83 

506.  Earl  A.  F.  Paulson,  Frontenac,  Minn  93.83 

507.  H.  H.  Lunow,  New  Germany,  Minn  93.83 

508.  G.  E.  Johnson,  Iron  Mountain.  Mich  93.0) 

509.  L.  C.  Hermann,  Lester  Prairie,  Minn..  .  .94.50 

510.  M.  E.  Gardner,  Waseca.  Minn  94.50 

511.  Thos.  F.  Reese,  Chatfield,  Minn  91.16 

512.  H  O.  Melgaard.  Ellsworth.  Wis  92.66 

513.  Wm.  Helgason,  Wallineford,  la  93.50 

514.  P.  L.  Anderson,  Holt,  Minn  93.16 

515.  Elmer  Frimoth,  Lnke  Norden,  S.  D  93.00 

516.  F.  W.  Bremer,  Sumner,  la  92.66 

518.  Carl  M  Olson,  Garwick.  Minn  92.00 

518.  Rudolph  J.  Else.  Johnson  Creek,  Wis.. .  .91.83 

519.  A.  E.  Zierath,  .Sumner,  la  92.33 

520.  W.  E.  Wilbanfc,  F.avetteyille,  Ark  92.83 

521.  Schlosser  Bros.,  Frankfort,  Ind  93.16 

522.  A.  H.  Nelson.  Tavlor  Falls,  Minn  92.50 

523.  George  Irey,  Big  Stone  Citv,  S.  D  93.16 

524.  Albert  Pflueger,  Ortonville,  Minn  93.00 

525.  Wenzel  Menzhuber,  Melrose,  Minn  93.83 

52R.  L.  E.  Butler,  Lewis,  Wis  93.00 

527.  H.  W.  Koe.ster,  Waverly,  Minn  93.00 

528.  Dunda-s  Cry..  Dundas,  Minn  91.16 

529.  M.  J.  Mikkalson,  Osage,  la  92.50 

530.  Wm.  Wegermann,  Isle,  Minn  93.33 

531.  John  Waag.  Thief  River  Falls,  Minn  94.16 

532.  Fred  W.  Schultz,  Warrood,  Minn  91.66 

533.  E.  C.  Christi.anson,  Stewartville,  Minn. ..91.83 

534.  Oscar  Carlson,  Pert  Wing,  Wis  93.66 

535.  E.  J.  Wright,  Brook  Lake,  Minn  94.50 

536.  E.  J.  Anderson,  Hartland.  Minn  94.00 

537.  Harry  A.  Lund,  Atwater.  Minn  93.83 

638.  F.  P.  Gtrnand,  Volga  City,  la  95.00 

5.39.  E.  A.  Danielson,  Grantsburg,  Wis  94.75 

540.  Maurice  Hansen,  Washburn,  Wis  93.83 

541.  P.  O.  Anderson,  Garvin.  Minn  93.16 

542.  Emanuel  Hansen,  Windom,  Minn  93.16 

543.  W.alter  A.  Beck,  Adams,  Minn  91.66 

544.  J.  D.  McCarthy,  Madeha,  Minn  91.66 

545.  Arthur  A.  Olson,  Oshkosh,  Wis  94.75 

546.  F.  O.  Thompson,  St.  James,  Minn  92.33 

547.  Fred  Jorgen^en,  Freeborn,  l\Iinn  94. .50 

548.  Bert  Jensen,  Oakland.  Minn  94.16 

549.  Odin  Nelson,  Fergus  Falls.  Minn  94.50 

550.  E.  O.  Gr,anley,  Mentor,  Minn  94.00 

551.  Walter  Hensch,  Denham,  Minn  94.00 

552.  Chas.  W.  Graneth,  Waconia,  Minn  94.75 

553.  J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

554.  Oscar  O.  Petersen,  Hazel.  Minn  92.50 

5.55.  A.  A.  Hunke,  Chis.ago  City,  Minn  95.00 

556.  Albert  Fenger,  Whittemorc,  la  94. .50 

557.  R.  J.  Andersen,  Beh-rade,  Minn  94. ,50 

558.  Henry  Deringer.  Ridgeland,  Wis  90.16 

559.  F.  H.  Mackie,  Grantsburg,  Wis  94. .50 

560.  Henrv  C.  Werbes,  Ottcrtail,  Minn  93. .50 

561.  J.  W.  Engel,  Blooming  Prairie,  Minn  95.50 

562.  S.  S.  Simpson,  Arcadia.  Wis  93.-50 

563.  P.  J.  Kolbet,  Redwood  Falls.  Minn  94.50 

564.  A.  W.  Dalsgaard.  Lowrev,  Minn  94.16 

.565.  L.  E.  Palmerton,  Siren.  Wis  94.00 

566.  Arthur  F.  Dabareiner,  .lefferson.  Wis  94.16 

567.  Henrv  A.  Paul,  Arlington,  Minn  94.00 

.568.  Carl  Lynge,  Elkhorn,  la  90.33 

569.  John  Lager,  Lancaster,  Minn  93.33 

570.  John  M.  Schmidt,  Litchfield,  Minn  94.16 

571.  Geo.  H.  StoU.  Jr.,  New  Aubiirn,  Wis  92.16 

572.  W.  A.  Lindahl,  Roseau,  Minn  93.00 

573.  Emil  Winzer,  Blackduck.  Minn  92.33 

574.  R.  O.  Rasmussen.  Crystal  Lake,  la  91.66 

575.  E.  O.  BoUman,  McGregor,  la  92.83 

576.  C.  J.  Meyer,  Delano,  Minn  94.00 

577.  Arthur  C.  Pietsch,  Stockton,  Minn  94..33 

578.  M.  Mortensen,  New  Auburn,  Minn  91.16 

579.  O.  O.  Vaughan,  Brownton.  Minn  94.16 

580.  Oscar  Stamnes,  Halma,  Minn  90. ,50 

581.  Chas.  Feltman,  Hanover,  N.  D  90.83 

582.  Wm.  Thvm,  Bloomer,  Wis  92.83 

583.  O.  O.  Heggeness,  Detroit,  Minn  93.83 

584.  Theo  Petersen.  Maple  Plain,  Minn  94. ,50 

.586.  Paul  Macaulev.  Burt,  la  94.00 

587.  Frank  Math.  Owatonna,  Minn  96.00 

588.  O.  A.  Holt.  Lindstrom.  Minn  94.10 

589.  Schlosser  Bros.,  Ft.  Wayne,  Ind  90.66 

,590.  F.  A.  Peterson,  Shafcr,  Minn  92.16 

.591.  Alfred  Camp,  Owatonna,  Minn  93.66 

.592.  Chris  J.  Bock,  Luck,  Wis  95..50 

.593.  Fred  Carlson,  Aitkin,  Minn  93. .50 

,594.  S.  L.  Bennett,  Watervillc,  Minn  92.83 

.595.  C.  B.  Petersen,  Exira,  la  90.00 

,596.  A.  L.  Landis,  Colesbiu-g,  la  93.66 

697.  James  Jensen,  Oakland,  Minn  95.00 

598.  A.  J.  Hed,  St.  Hilaire.  Minn  92. ,50 

599.  John  W.  Sadler,  Fairbank,  la  94.33 

600.  And.  P.  Andersen,  Grnettinger,  la  94.50 

601.  F.  W.  Nelson,  New  Hampton,  la  90.83 

602.  E.  P.  (/onwav,  Ventura,  la  95.25 

603.  Theo  T.  Shack,  Sun\nor,  la  91.83 

605.  Crescent  Cry  Co.,  Winnipeg,  Man  94. ,50 

606.  Crescent  Cry.  Co.,  Winnipeg,  Man  94. ,50 

607.  J.  10.  Keough,  Winnipeg,  Man  94.00 

008.  J.  10.  Keough,  Winnipeg,  Man  94.00 

609.  Alamo  Foods  Co.,  San  Antonio,  Tex  93.00 

010.  Fnmklin  C.  Ueliling,  West  Salem,  Wis. ..92.83 

611.  ClilTord  Norby,  Crookston.  Minn  91.66 

612.  I'reke  Dairy  Co.,  Eau  Claire,  Wis  94.16 

613.  Henry  Kopisehke,  Leader,  Minn  93.00 

614.  C.  J.  Meier,  Wnverlv,  In  95.25 

015.  Goo.  A.  Howe.-,  Osage,  Minn  93.50 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUnER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF^BUTTER 


Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


UPPER  VIEW 
Pf  audler  Cream  Ripeners  ( at  right 
of  picture)  Blue  Valley  Creamery 
Company,  Milwaukee,  Wisconsin 

LOWER  VIEW 
Pfaudler  Starter  Cans  at  the  same 
plant. 


Blue  Valley 
Uses  Pfaudler 
Equipment! 


The  Blue  Valley  Creamery  Co., 
of  Chicago  use  Pfaudler  starter  and 
ripening  equipment  in  fifteen  of 
their  plants.  Their  Milwaukee 
plant,  which  is  the  newest,  operates 
two  Pfaudler  starter  cans,  each 
holding  two  hundred  gallons. 
This  starter  innoculates  the  cream 
held  in  three  800-gallon  Pfaudler 
ripeners,  each  tank  supplying  two  churnings.  The  cream- 
ery uses  three  large  churns  of  lates  construction. 

Mail  the  Coupon  for  Descriptive  Bookie  .' 

Tthe  PFAULDER  CO.  1 

1  ROCHESTER,  N.  Y.   1922  j 

I  Gentlemen:  ' 


The  Pfaudler  Co. 

Rochester,  N.  Y. 

Branches  in  main  centers  available 
Jor  all  parts  of  U.  S.  and  Canada. 


Send  booklet  describing  your  new 
creamery  equipment. 


1 
I 
1 
I 

1  Address  d.r.  lo-is 

I  I 


Name 
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ELLIOTT 
&  McGARRAGHY 

Manufacturers  and 
Wholesale  Dealers 

Butter  and 
Cheese 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


ARMSTRONG 
&  HESSE,  Inc. 

Butter,  Cheese 
and  Eggs 

330  Greenwich  Street 

New  York 

REFERENCES: 
Irving  National  Bank;   Chatham   &  Phenix 
National  Bank;  Fidelity  Trust  Co.,  New  York 


L  A.  ROGERS 

==  COMPANY  ^= 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


S-.BijLL*'=- 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  Th«  IrvinR  National  Bank,  N  Y.  The 
Fidelity  In»erna1ional  Tnut  Co..  N.  Y  Duns'  A 
BradHtreet'H,  Dairv  Record. 

S.  F.  WHIRRY,  Representative 


616. 
617. 
618. 
619. 
620. 
621. 
622 
023. 
624 

625 
626 
627 
628 
629 
631 
632 
633 


M.  Mickekon,  Westby,  Wis  92.16 

D.  J.  Hoffman,  Yakima,  Wash .  93.00 

Crane  Ohio  Ice  Co..  Columbus.  Ohio  93.50 

H.  J.  Menlenens,  Little  Falls,  Minn  91.16 

L.  R.  Kartak.  Menaeha,  Minn  90.66 

S.  O.  Rice,  Astoria,  Ore  93.66 

V.  M.  Collins,  Albany,  Ore  91.50 

Hcllister  Cry.,  HoUister.  Calif  93.66 

Saskatchewan  Cry.   Co.,  Moo.se  Jaw, 

Sask..  Can  93.33 

McMinnville  Cry.,  McMinnville,  Ore.. .  .92.33 

Sask.  Co-op.  Cres.,  Regina,  Sask  92.16 

D.  McKenzie,  Mar.shfield,  Ore  90.00 

Chris  F.  Gerlach,  Butternut,  Wis  91.50 

Harmon  N.  Rogers, Thompson, Ohio.  .  .  .91.66 

Equity  Cry.  Co.,  Aberdeen,  S.  D  90.00 

H.  C.  Raren,  Portland,  Ore  93.00 

Bernet  A.  Benson,  Cromwell  92.00 


STORAGE  BUTTER 
CONTEST 

(Scores  below  90  are  not  listed.) 

June  Oct 

C  Albert  Erickson,  Araery,  Wi;.  93.16  92.50* 

C  A.  M.  Hein,  Hull,  la  94.33  94.00 

C  John  W,  Reynolds,  Bristol,  S.  D  92.00  92.50 

M  John  Siidler,  Fairbanks,  la  92.50  92.50 

C  H.  E.  Elkjer,  Bertha,  Minn  94.16  92.50 

O  Tri  State  Ice  Cream  Corp.,  La  Crosse, 

Wis  92.00  92.00 

C  Joe.    Gilbertson,    Kensett,    la        94.00  94.50 

OPE  Robinson,  Bluffton,  Minn  92.50  92.00 

C  R.    C.    Clerves,    lola.    Wis  93.00  92.50 

C  JohnPouelsen  Titonka,Ia  93.00  93.00 

O  J.  J.  Stamen,  Lohrville,  la  89.00  91.00 

C  Glenn  F.  Borg,  Parkers  Prairie,  Minn.92.00  92  00 

C  J.  J.  Thul,  Lo  Salle,  Minn  92.66  92.00 

O  B.  F.  Schultz,  Postville,  la  94.50  93.00 

C  H  L.  Halverson,  Fertile,  Minn  93.00  92.50 

C  Fred  Jacobson,  Lake  Benton,  Minn.  94.30  93.50 
O  Harold  Olson,  Thief  River.  Minn.. .  .91.33  91.00 

O  J.  H.  Ambrose,  Fredricka,  la  91.66  91.00 

C  P.  O.  Anderson.  Garvin,  Minn  92.00  92.00 

O  J.  M.  Rasmussen,  St.  Charles,  Minn.  94.00  95.25 

M  W.  J.  Spurbetk,  Denver,  la  92.83  92.50 

C  And.  P.  Andersen,  Graetinger,  la  94.00  93.50 

O  Paul  Hansen,  Greenbush,  Minn  91  00  91.00 

C  Paul  Macauley,  Burt,  la  93.50  92..50 

C  Mavirice  Hansen,  Washburn,  Wis  93.66  92,00 

C  L.  E.  Kreinbring,  Benoit,  Wis  92.00  91.00 

C  H.  B.  Otte,  Melrose,  Minn  91.50  93.50 

C  M.  A.  Nielson,  Ogilvie,  Minn  93.00  94.00 

C  M.  P.  Junker,  Ruthven,  la  92.50  93.00 

O  T.  W.  Nelson,  New  Hampton,  la  92.00  93.50 

C  Carl  A.  Voltz,  Prentice,  Wis  91.00  91.00 

C  Chris  J.  Back,  Luck,  Wis  93.00  92.00 

C  Reuben  Anderson,  Dassel,  Minn  92.00  92.50 

M  W.  Rasmussen,  Hutchinson,  Minn..  .92.66  91.00 

O  S.  S.  Hudson,  Clear  Lake,  la  93.50  93.50 

C  Alfred  Larson,  Gavs  Mill,  Wis  93.00  93.00 

M  A.  E.  Groth,  Albert  Lea,  Minn  93.50  93.00 

O  H.  H.  Jensen,  Clarks  Grove,  Minn..  . 92. 50  93.50 

M  Louis  Hahn,  Loretto,  Minn  91.00  92.00 

C  T.  H.  Ulman,  Janesville,  Minn  91.50  93.50 

C  James  Jensen,  Oakland,  Minn  94.30  93.50 

O  Fred  Beck,  Round  Prairie,  Minn..  .  .93.50  93.00 

C  Frank  Mersner,  Boyceville,  Wis  90.50  92.00 

O  E.  M.  Gunney,  Tripoli.  la  94  00  93.00 

C  Fred  W,  Dchn,  New  Ulm,  Minn  93.00  93. .50 

M  Gudlev  Davis  Co.,  Milwaukee,  Wis.. 92.00  91.50 

C  T.  A.  Grawin,  Kendall,  Wis  93.50  93.00 

O  Albert  Camp,  Goodhue,  Minn  93.00  91.50 

O  Erve  A.  Cole,  LaMont,  la  93.50  92.50 

O  H.  C.  Stendel,  Northwood,  la  94.50  93.50 

C  Geo.  Haucr,  West  Union,  la  93.66  94.75 

O  Arthur  Bcrgliolz.  London,  Wis  91.00  90.00 

O  E.  L,  Baumann,  Clark,  S.  D  90.50  91.03 

C  J.  H.  Steinke,  Eden  Valley,  Minn.  .  .94.00  93,50 

O  F.  J,  Havens,  Orange  City,  la  93,00  92,50 

C  D.  W.  Kirkpatrick,  Ramey,  Minn..  .93,00  91,00 

M  C.  J.  Meier,  Waverly,  la  93..'>0  92.50 

O  J.  C.  Joslin,  Greenville,  Pa  93.60  92.00 

O  Schlosser  Bros.,  Indianapolis,  Ind...  .93,00  93.75 

C  E.  O.  Bollman,  McGregor,  la  93,83  94,00 

C  Jesse  W.  Cobb,  Lawrence,  Mich  88.00  90,00 

C  L.  G.  Rogers,  Sandstone,  Minn  91,00  91,00 

M  Fred  J,  Holzman,  Hamel,  Minn  94, .50  93,50 

C  Lawrence  Clausen,  Gushing,  Wis,,  .  ,93.00  94,00 

C;  Fritz  Lehmberg,  Hills,  Minn  92, (iO  92, .50 

C'  Gust  W,  Holt,  Grandy,  Minn  93.00  93,50 

C  C,  J,  Dodge,  Windsor,  Wis  92.00  90,00 

M  E,  T.  Johnson,  Watertown,  Minn...  ,93,00  92,00 

C  Alfred  Camp,  Owatonna,  Minn  93,10  93.50 

C  Hurwitz  Cry.  Co.,  Charlestown,  W, 

Virginia  89.00  90,00 

C  Nels  Thomsen,  Spring  Valley,  Minn. ,  93,00  92,50 

C  A,  J.  Hivard,  Clear  Lake,  Wis  89,00  93..50 

()  Otto  Kilo,  Sebeka,  Minn  93.10  92,00 

M  J,  G,  Nichols,  Sumner,  la  94. ,50  93.50 

()  fi.  C.  Hoveland,  Scaiville,  la  92  .50  90.00 

()  C.  A.  Dav,  Sumner,  la  90. .50  89.00 

()  Geo.  M.  Drake,  Zumbro  Falls,  Minn,  93,00  92,00 

C  Carl  Hoveland,  Lake  Mills,  la  93,00  93,00 

()  W.  L.  Karker,  Brill,  Wis  92,00  92.50 

C  P.  J.  Springsteen,  New  Underwood, 

H.  D  92,00  93,25 

M  Theo  Peterson,  Maple  Plain,  Minn, .,92.00  91,00 

C  O,  A.  Krueger,  Albion,  Wis  92.00  92,00 

O  tJlarenco    Temple,    Garden  City, 

Minn  92,50  92„50 

M  Chris  Christiansoii,  Sloughton,  Wis., 94, 00  93,01) 

C  Joi!  Hanson,  Clarissa,  Minn  93,00  91, .50 

C  E,  B,  Hrmpc.l,  Viola,  Minn  94,00  93  .50 

C  Christian  Otto,  Sauk  Rapids,  Mitm. .  91 .00  92,00 


C  I.  A.  Simonson,  Barron,  Wis  93.00  92.50 

C  EIrher  Anderson,  Myrtle,  Minn  92.50  93.00 

C  J.  J.  Jensen,  Copas,  Minn  93.83  95.12 

O  Jenkins  Brunner,  Osage,  la  93.03  93,00 

C  Bertl,  P.  Jurgens,  Litchfield,  Minn... 93. 50  93,00 

O  J.  E.  Brask.  Regal,  Minn  92.00  92.50 

C  Hawkeye    Farmers    Cry.    Co.,  Ep- 

worth,Ia  91.66  91.00 

M  Soren  C,  Pedersen,  Hamburg,  Minn  93.50  95.75 

C  Wayne  Lawson,  Isle,  Minn.^  91.50  92,00 

C  Carl  G.  Enersen.  St,  Croix,  Wis-.  92.00  92,50 

O  Reuben  Larson,  OsageVla  '. .  .  .  ,93,16  91,00 

C  Schlos&er  Bros.,  Fort  Wayne,  Ind  93.16  89.50 

M  Paul  Kottke,  West  De  Pere,  Wis  93,83  93,00 

O  Walter  B,  Mayer,  Bar.aboo,  Wis  92,03  91.00 

C  Deer  Park  Cry.,  Deer  Park,  Wis  92,00  92,00 

C  Deer  Park  Cry,,  Deer  Park,  Wis  93,00  91.00 

C  A.  H.  Nelson,  Taylor  Falls,  Minn.. .  ,93,50  93  50 

O  V.  J.  Anderson,  Litchfield,  Minn  94.00  91,50 

M  Carnation  Milk  Products  Co.,  Ocono- 

mowoc.    Wis  94.00  94.25 

C  H.  J.  Herrenan,  Cambridge,  Wis  92.00  93.00 

M  F.  M.  Werner,  Mt.  Horeb,  Wis  94.00  93. .50 

O  Joe  Ganguess,  Goodridge,  Minn  93.50  92,50 

M  J.  E.  Gale,  PaynesviUe,  Minn  91,50  93,00 

C  Robt.  Anderson,  Northland,  Wis..  .  .92.00  92.00 
C  O.  N.  Rhodegard,  Newfolden,  Minn.92.50  93.50 

O  Henry  Segebarth,  Fairbank,  la  95.50  93.00 

C  H.  C.  Koeneke,  Denver,  la  93.00  94.00 

C  D.  E.  Jeffers,  Siren,  Wis  93.00  92.00 

C  Cha.s.  McCarthy,  Oakes,  N.  D  91.00  91.00 

C  Christian    Chrishousen,  Palasade, 

Minn  92.00  92.50 

O  H.  P.  Nielsen,  Deerfield,  Wis  91,00  92,50 

C  Norman  Anderson,  Sheridan,  Wis,,  .92.50  92,50 

M  H.  W.  Koester,  Waverly,  Minn  92,50  93,50 

C  J,  G,  Howe,  Stevensville,  Mont  91.00  91.00 

O  John  Waag,  Thief  River  Falls,  Minn.  92,50  93,50 
O  Nate  Tibbetts,  New  Hampton,  la..  ,92,03  91,50 

C  A,  D,  Ginver,  Klemmc,  la  92,00  92,00 

M  John  Petersen,  Silver  Lake,  Minn,  .  .93.50  92.50 

O  Albert  Fenger,  Whittemore,  la  92.50  94.00 

C  Alfred    O.    Overlie,  Zimmerman, 

Minn  92.50  93.00 

O  Carl  G.  Gamm,  Waverly,  la  90.00  94.00 

M  J.  B.  O'Neill,  Anoka,  Minn  94,00  63,25 

C  Geo,  Rorwck,  Oakes.  N.  D  91.00  91.00 

O  Schlosser  Bros,,  Plymouth,  Ind  92,00  93.00 

C  Carl  Paulson,  Galesburg,  111  92.33  93.00 

C  Fred  Carlson,  Aitkin,  Minn  92.00  92.00 

C  M.  J.  Mikkelson,  Osage,  la  91.00  92.50 

C  E.  H.  Larson,  Elgin,  Minn  93.00  94.50 

M  L.  M.  Hansen,  Menasha,  Wis  92.50  91.00 

M  Esle  Webb,  Mt.  Horeb,  Wis  94.00  93.00 

C  L.  E.  Palmerton,  Siren,  Wis  92.50  91.00 

M  E.  W.  Redman,  Champlin,  Minn..  .  .93.00  93.50 

C  Elmer  T.  Erickson.  Luck,  Wis  91.60  92.00 

C  Allie  Olson,  Hoffman,  Minn  92.66  93.50 

C  Floyd  B,  Lucia,  Chippewa,  Wis  91,50  y3..50 

C  Fritz  G.  Larson,  Dalbo,  Minn  92.00  91,00 

M  J.  N.  Watson,  Ithica,  N,  Y  92,.50  93,50 

C  N.  Geo.  Nelson,  Centuria,  Wis  92.00  91, .50 

C  Gilbert  Larson,  Grasston,  Minn  93„50  93,50 

C  Bernard  H,  Johnson,  Center  City  93,30  93.50 

O  W.  F.  Conwav,  Madison,  Wis  92.33  92,00 

C  A,  L,  Lodien,"Cambridge,  Minn  93,00  89.00 

C  Cyril  Wright,  Courtland.  Minn  93.50  92.00 

C  E.  L.  Forrester,  Centerville,  S.  D., .  ,89.50  91.00 
C  A.    H.    Danheim,    Good  Thunder, 

Minn  92,50  93.50 

C  W.  A.  Beck,  Adams.  Minn  93,00  93.50 

O  R.  D.  Sweet,  Fredericksburg,  la  92.10  90.00 

C  A.  Geo.  Nelson,  St.  James,  Minn.. .  .92.80  93.00 

C  R.  C.  Wilson,  Hawkeye,  la  93,06  93.00 

M  C.  C.  Barnes,  Westgate,  la  93.30  92.00 

C  Watson,  Shick,  Lone  Rock,  la  94.16  93.50 

C  G.  C.  Pettes,  Rapidan,  Minn  92,06  91.00 

C  Gridlev  Dairv  Co.,  Milwaukee,  Wis.  ,94.00  92.50 

C  E.  O.  .lohnson,  Northfield.  Minn  94.00  93.50 

C  Ferdinand    Jacobson,  Ellendale, 

Minn  94.00  93.50 

O  C.  R.  Conway,  Garner,  la  94,50  93.50 

C  Gust  Knudson.  Armstronc,  Minn...  .94.75  93.00 

C  Glen  A,  Swartz,  Mason  City,  la  90,.50  89.00 

C  N.  C.  Ashley,  Dallas,  Wis  92.,50  92.50 

O  J.  S.  Orbeck,  West  Union,  Minn  90.!">0  89.50 

C  Cpsper  Mvron,  Brandy,  Minn  92,00  92.00 

C  Carl  W.  Morck,  Alden,  Minn  93,33  94.50 

O  J.  C.  Jensen,  Ringsted.  la  94.75  93.^ 

O  Julius  Ramsey.  Glenville,  Minn  93,50  93.00 

M  H,  C.  Ladage,  Tripoli,  la  94,50  91.» 

C  A.  N,  McLaughlin,  Brooten,  Minn..  , 92,83  93.50 

O  F.  H.  Harms, Oelwein,  la  90.00  94.08 

C  Schlos.ser  Bros.,  Bremen.  Ind  94,00  93.50 

C  Chas,  Bohlig,  New  Munich,  Minn..  ,91.50  93.00 

M  Will  H,  Donnev,  Cologne,  Minn  93,00  92.50 

C  C.  L.  Walther.  Hector,  Minn  94.00  94.00 

C  R,  A.  Witlnebel,  Darwin,  Minn  93..50  93.50 

M  A.  II,  Bentz,  Maynard,  la  93..50  92.50 

C  Soren  Kristensen,  Forest  City,  la..,  ,91, .50  91.00 

C  A.  T.  Johnson,  Becker,  Minn  93.00  92.00 

C  Clemens  F.  Wagner,  Staples,  Minn.  91.50  88.00 
C  D.  D.  Soren.sen  &  Son,  Clarkficld., ,  ,92.00  90.00 
C  O.scar  N.  Johnson,  Comfrev,  Minn.. .  92.50  92.60 

C  C.  J.  Woier,  Froeburg,  Minn   .  .92.83  94.00 

O  Hans    Hensel,    Blooming  Prairie, 

Minn  93,00  93. .'•.II 

O  Pioneer  Cry.  Co.,  Galesburg,  111  93.33  <i:i 

M  W.  F.  Bechtel,  Biscay,  Minn  93,00  "  ; 

O  Geo.  Deeg,  Owatonna,  Minn  94.50 

C  Theo  Lcnnartz,  Sparta,  Wis  92,0(1  '.nM> 

C  R.  M,  Madsen,  Darwin,  Minn  93,00  92,5(1 

C  John  M,  Schmidt,  I^itchficld,  Minn,  ,91.50  93.00 

C  Theo  Winter,  Fairmont,  Minn  92.83  93.0(1 

C  Farmers  Produce  Co.,  St.  Onge,  S.  I).  92.00  90.0U 

C  L.  H.  Beach,  Northwood,  la  92.50  93.00 

C  V.  T.  Dahlman,  .Skyberg,  Minn  93.33  92.80 

O  L.  G.  Sifert,  West  De  Pere,  Wis  93.50  92.50 

C  N.  M.  Engbretson,  Scandinavia,  Wis.  92.50  92.50 
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Does  it  Come  Out  of  Your  Pocket? 


It  does  if  you  are  using  a  scale  that  is  not 
truthful.  If  you  have  a  thoroughly  test  scale 
and  one  that  carries  a  guarantee  when  in- 
stalled to  remain  so,  you  are  safe.  But  if 
you  have  one  that  has  the  jumps  and  con- 
tinually needing  expert  attention  to  keep  it 
truthful,  your  losses  may  mean  hundreds  of 
dollars  in  a  year.  With  butter  around  forty 
cents  it  does  not  take  many  nervous  jumps 
of  so-called  scales  to  cause  the  above  losses. 


There  are  so-called  scales  and  real  scales, 
so  study  the  scale  question  carefully. 

If  you  are  using  a  Kron  your  pocket  is  safe. 

When  a  Kron  is  once  installed  your  weighing 
troubles  have  disappeared. 

If  you  do  not  have  a  Kron  in  your  creamery 
get  ready  to  start  using  one  at  once.  It  will 
pay  for  itself  in  a  short  time  on  what  it  will 
save  your  pocket.  Write  us  for  real  saving 
values. 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8l  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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Ship  To 


trelease 
UndeIihill 

ISTABLISHIO  1864' 

Prompt  arid  Reliable 

BUTTE.R 

AMD  ,  ■ 

Eoos 


333  Greenwich  Street,  NEW  YORK 

Keferences:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholeaalo  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  CreenU'ich  Street 

New  York,  N.  Y, 

REFERENCES:  Your  Own  Bank;  Mercantile 
Apnrif'ios;  Dairy  Hocord. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

REFERENCE:   State  Bank  of  Chicago 
121  Kin/.ie  vStreet  CHICAGO 


"I  RICK"  Refrigeration 

MIdweHt  Kntlineerinit  &  Kquipment  (>o. 
825  I'lymoiithltldii.  MINNEAPOLIS 


C  Emmett  A.  Paetznick,  PayaesvillQ^ 

Minn  ;  .  . .  .93.50  92.50 

C  Jas.  .1.  Connelly,  Brookingp,  S.  D.. .  .93.50  93.00 
C  A.  M.  Ashenbrenner.  Wadena,  Minn.  92.00  92.50 

M  A.  W.  Dalsgard,  Lowrv,  Minn  95.00  93,50 

C  E.  J.  Andersen,  Hartland,  Minn  93.00  92.50 

M  Carnation  Milk  Co.,  .Jefferson,  Wis. .  .93.66  93.50 

C  Alfred  Simonson,  Wells,  Minn  93. .50  91.00 

C  Chas.  Block,  Gilmant.on.  Wis  91.83  92.00 

M  Albert  Hoeffke,  Marshall,  Wis  93.66  93.00 

C  Ernest  Nelson,  Blakely,  Minn  .93.00  94.00 

C  Frank  Jarl,  Grove  City,  Minn  93. QO  93.50 

C  Otto  H.  Gaebe,  Goodhue,  Minn  92.00  90.00 

C  Carl  T.  Simonson.  Centuria,  Wis.. .  .92.00  93.00 

M  Chas.  Gramath,  Waconia,  Minn  93.00  93.00 

C  F.  P.  Gernand,  Voltra  Citv,  la  94.00  93.00 

C  Andrew  J.  Swanbertr,  Frederic,  Wis.. 93.00  94.50 

C  O.  Bailey,  Amber.  la  91.50  91.50 

C  Iner  Lovass,  Hinklev,  Minn  '.91.00  92.00 

O  O.  E.  Whitcomb  &  Son,  Chicago,  111.94.00  93.50 
C  P.  C.  Jorgensen,  Carlton,  Oregon..  .  .92.00  91.50 

C  Prior  Cry.  Co.,  Prior,  Okla  89.00  91.00 

C  C.  F.  P.  Spielman,  Black  Earth,  Wis.93.50  92.50 

C  H.  P.  Engen,  Buffalo  Center,  la  93.00  92.50 

C  Geo.  Barthman,  Chetek,  Wis  91.50  92.5J 

O  R.  M.  Becker,  New  Ulm,  Minn  93.00  93.50 

C  F.  H.  Maekie,  Grantsburg,  Wis  94.50  91.00 

C  F.  P.  Worm,  Bowlu.s,  Minn  90.50  90,50 

O  Ben  Frank,  Edgewood,  la  95.25  96.00 

C  .T.  E.  Flaskrud,  Lawler,  Ta  91.50  92.30 

O  L.  E.  Nelson,  Randall,  la  92.50  91.00 

C  Emil  Halvorson,  Balsam  Lake,  Wis.. 93. 50  92.00 

C  Elon  W.  Tolhn,  Waldorf,  Minn  93.00  92.00 

C  Martin  Anderson,  Weaver,  Minn.. .  .94.75  93.00 

C  H,  A.  Curt,  Almena,  Wis  93.00  93.00 

C  C.  R.  Frankhauser,  Mt.  Pleasant,  la.. 90.00  89.00 

C  Farmers  Cry,  Manley,  la  95.25  94.00 

C  Oscar  Stamnes,  Halma,  Minn  91.50  88.00 

O  John  W.  Colin,  Brun.swick,  Minn...  .93.00  92.00 

C  Dudley  Herrill,  Frederic,  Wis  92.50  93.50 

O  C.  C.  Tank,  Lodgepole,  S.  D  92.50  93.50 

O  Oscar  Bergseth,  Finlayson,  Minn..  .  .93.06  93.00 

C  Christ  Hanson,  Nelson,  Minn  92.00  93.00 

C  Ed  H.  Peterson,  Maple  Lake,  Minn. .92.00  92.00 

O  J.  W.  Engel,  Blooming  Prairie  92.50  93.00 

M  Otto  Weger,  Strawberry  Point,  la. .  .94.75  95.50 

C  Oliver  Kvale,  Joice,  la   94.16  93.50 

M  Rudolph  J.Else,  Johnson  Creek,  Wis.  93.00  93.00 
C  J.  H.  Wart.enberg,Claremont,  Minn. .93. .50  93.50 
C  E.  A.  Danielson,  Grantsburg,  Wi.-. .  .92.00  94.00 

O  J.  L.  Jensen,  White  Lake,  S.  D  91.00  90.00 

C  C.  P.  Andreasen,  Amherst  Jet.,  Wl=..  .93.00  93.50 
C  O.  C.  GuUickson,  Donnelly,  Minn..  .91..50  92.00 
C  R.  A.  Livingston.  Barnum,  Minn...  .94.00  93.00 
C  Wm.  B.   Steinhaus,  New  Richland 

Minn  93.00  93.00 

O  Wenzel  Menzhuber,  Melrosf .  Minn.. 93.00  93.50 
C  Mott  &  Wood  Co.,  Wisconsin  Rapids, 

Wis   90.50  89.00 

C  N.  F.  Thielman,  Avon,  Minn  92.00  93.00 

O  A.  J.  Anderson,  Otisco,  Minn  93.50  93.50 

O  Geo.  Gay,  Owatonna,  Minn  93.00  92.50 

C  J.  W.  Koepsell,  Lewiston;  Minn  95.00  95.00 

C  A.  R.  Jacobsen,  Claremont,  Minn.. .  .93.00  93.00 

C  Robt.  Moberg,  Clear  Lake,  Wis  91.00  91.50 

C  O.  P.  Jensen, Blooming  Prairie,  Minn.  93. .50  93.50 

C  E.  J.  Wright,  Brook  Park,  Minn  93.50  93.00 

C  C.  A.  Johnson,  Bodega,  Calif  92.00  92.00 

C  E.  J.  Lindvig,  Milltown,  Wis  92.50  93.00 

C  N.  O.  .Seltzer,  Owatonna ,  Minn  92.00  92.00 

C  J.M.  Rishoi,  Wessington  Spgs.,  S.  D.  89.00  90.00 
C  Clarence  O.  Paulson,  Amherst,  Wis.. 92. 50  91.00 

O  W.  S.  Clemmensen,  Pratt,  Minn  93.00  92.50 

C  Fred  Petersen,  Manchester,  Minn.. .  .93.00  93.50 

M  Robert  Wagner,  Fairbank,  la  93.50  93.00 

C  Earl  A.T.  Paulson,  Frontenac,  Minn.  93.50  92.50 

C  Winfield  S.  Vernon,  Findley,  0          90.00  89.00 

M  Archie  Richards,  Lake  Mills,  Wis...  .93.50  93.50 

O  L.  M.  Crandall,  Lake  Mills,  Wis  93.00  93.00 

C  Lucasville  Co-op.  Cry.,  Lucasville,  O.90.50  90.00 
C  Monmouth  Co-op.  Cry.,  Monmouth, 

Oregon  91.00  91.50 

C  S.  C.  Rice,  Astoria,  Oregon  92.00  93.00 

M  V.  M.  Collins,  Albany,  Oregon  93.00  93.50 

()  Eugene  Farmers  Cry.,  Eugene,  Ore..  .92.50  92.50 
O  Coos  Bay  Mutual.  Marshtield,  Ore..  .92.00  91.00 
O  White  Mt.  Dairy  Co.,  Lima,  Ohio..  .91.00  91.00 
O  White  Mt.  Cry.  Co..  New  Brenen,  O.  91.50  91.00 
O  A,  C.  Treichler,  Hutchinson,  Minn.. .92.50  93.00 

C  Leo  McDonald,  Melville,  Sask  91.83  92.50 

C  Saskatchewan    Co-op.    Cry's  Ltd., 

Repina  92.16  89.50 

C  O.  A.  Holt,  Lindstrom,  Minn  92.83  92.50 

Peter  Kvale,  Emmons,  Minn  94.50  94.00 

T.  S.  McGrath,  Birch  Hills,  Sa.sk..  .  .92.00  93.00 


READY  TO  GO 


Plainficld,  Wis.— Tho  Plainficld 
(Toamory  lias  hvm\  ])ur<^lias(Hi  by  W. 
K.  Meier  and  Harold  Clark  of  Fort 
Atkinson.  Mr.  Clark  will  be  in  active 
(iliar^e. 

liound  Prairio,  Minn. —  Frod  Book, 
biittdnnaker  at  Mio  Round  Prairie 
creanHiry,  has  r<^sif^Ile(l  to  accept  a 
position  as  biittenna.lvcr  at  Hewitt, 
lie  will  assume  his  new  duties  the  first 
of  ncixt  month. 

M<n-a,  Minji.-'rii(i  Farmers'  Co- 
operative Oeamery  ('oin|)aiiy,  K.  W. 
Poyh),  secretary,  has  let  tlie  general 
cotitract  for  the  erection  of  a  now 
creamery  liuildinK  to  Larson  Brothers, 
Starbuck.    Bid  was  .«2S,.')1S. 


Oregon    Operators    to    Have    Bi^  i 
Meeting  at  Portland.  < 


Oregon  Buttermakers:  You  will 
find  here  a  copy  of  the  premium  list 
for  our  1922  convention  to  be  held  a'_ 
the  Portland  Hotel,  November  8  and 
9.  Just  pick  out  the  prizes  that  look 
good  to  you,  send  in  your  exhibit  of 
butter  (6  X  65  X  9  inches  inside  mea- 
surement) and  if  you  can  prove  by 
Judge  Hunziker  that  it's  got  the 
proper  authority  I'll  see  that  you  get 
your  choice. 

Mr.  Hunziker  was  formerly  Pro- 
fessor of  Dairying  at  Purdue  Univer- 
sity, and  is  now  in  charge  of  the  manu- 
facturing department  of  the  Blue 
Valley  Creamery  Company,  Chicago. 
No  buttermaker  or  creamery  manager 
can  afford  to  miss  Mr.  Hunziker' s 
address.  This  address  alone  will  be 
well  worth  the  time  and  expense  of 
your  trip  to  Portland. 

The  convention  is  being  held  during 
the  week  of  the  Livestock  Exposition 
this  year,  and  time  has  been  set  aside 
on  the  program  to  allow  every  one  to 
attend  in  the  afternoon,  and  ths 
Horse  Show  during  the  evening. 

At  a  recent  meeting  of  the  enter- 
tainment committee,  I  found  thm 
"Rarin'  to  go"  and  willing  to  stage 
anything  from  a  barbecue  to  a  bull 
fight.  You  can  depend  on  it  that  the 
dairy  mens'  frolic  held  on  the  evening 
of  November  9  will  mark  a  new  epi- 
sode in  the  monotony  of  life. 

Plan  now  to  attend  and  be  sure  to 
prepare  that  exhibit  of  butter. — V.  D. 
Chappell,   Secretary  and  Treasurer. 

Many  Awards 

The  following  is  the  premium  list: 

Highest  Scoring  Cube  of  Butter: 
Gold  association  medal;  gold  watch 
by  J.  B.  Ford  Co.;  name  engraved  on 
association  cup;  pair  white  high 
bootees,  donated  by  United  Statss 
Rubber  Co. ;  three  barrels  salt,  do- 
nated by  California  Salt  Company; 
one  pocket  test  thermometer  in  metal 
case,  donated  by  Taylor  Instrument 
Company. 

Second  Highest  Scoring  Cube  of 
Butter:  Silver  association  medal; 
.5,000  butter  wrappers,  donated  by 
Kleist  &  Co.;  three  gallons  butter 
color,  donated  by  Boerner  Fry  Com- 
pany; three  barrels  butter  salt,  do- 
nated by  Leslie  Salt  Refining  Com- 
pany; one  pocket  test  thermometer 
in  metal  case,  donated  by  Taylor 
Instrument  Company. 

Third  Highest  Scoring  Cube  of 
Butter:  Bronze  association  medal; 
two  gallons  butter  color;  two  barrels 
butter  salt,  donated  by  California 
Salt  C^omjiany;  one  pocket  test  ther- 
mometer in  metal  (laso,  donated  by 
Taylor  Instrument  Company. 

Fourth  Highest  Sc^oring  Cube  of 
Butter:  Two  barrels  salt,  donated  by 
Leslie  Salt  Refining  Co.;  three  gallons 
B.  K.,  donate<l  by  General  Labora- 
tories; one  pocket  test  thornionieter_ 
in  metal  case,  donated  by  Taylor 
Instrument  (\)m])any. 

Fifth  Highest  Scoring  Cube  of' 
Butter:  Nafis  Salt  Test,  donated  by 
L.  F.  Nafis  Co.;  one  gallon  B.  K.,- 
donated  by  General  Laboratories. 

Sixth  Iligliest  S(!oring  Cube  of 
Buttor:  Two  kegs  bicarbonate  of, 
soda,  donaldd  by  Braun-Knecht-Hei- 
mann  Company;  one  gallon  B.  K.,' 
donated  bv  (Jeneral  Laboratories. 
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Pat  Drew  a  Spade 

"Pat,  ye  drew  a  spade,"  said  Mike,  playing  draw  poker  with  his 
friend.  "And  how  did  ye  know  that?"  growled  Pat.  "Because  I  seen 
ye  spit  on  your  hands  when  ye  picked  it  up,"  was  the  answer. 

Habit  is  a  great  thing. 

We  want  you,  Mr.  Creameryman,  to  get  the  habit — that  is  by  ship- 
ping us  a  shipment  of  butter  every  week.  We  want  you  to  feel  that 
when  you  go  into  your  ice  box  that  the  only  stencil  there  is  the  one 
that  sends  your  butter  to  us.  We  know  you  will  if  you  will  try  us  out. 
We  guarantee  you  satisfaction  in  returns — and  quick  ones — and  in 
weights.   What  more  can  you  ask? 

So  get  the  habit — start  today  by  marking  your  shipment  to 


J.  H.  HOAR  Sl  company 

 — — "The  House   With  a  Known  Reputation"  ■  

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 


The 
Grain 

Common 
Sense 


The  purity,  cleanliness  and  sweet  flavor  of  Worcester  Salt  are 
all  important  to  buttermakers. 
So  is  the  grain. 

For  the  fineness,  uniform  shape  and  smoothness  of  Worcester 
grains  insure  thorough  absorption  and  even  distribution  with  a 
minimum  of  working. 

This  prevents  the  formation  of  mottles  and  brine  pockets. 

In  the  physical  make-up  of  Worcester  grains  there  are  no  rough 
edges. 

No  needle-like  points  to  pierce  the  butter  granules  and  destroy 
the  body  of  your  butter. 

No  coarse  particles  to  dissolve  slowly. 

In  Worcester  you  get  the  whole  grain  of  the  salt — not  a  con- 
glomerate mass  of  broken  crystals. 

Your  magnifying  glass  will  show  you  this. 
Facts  prove 


It  Takes  theloircT' 
To  Make  the  (  ^ 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 
FACTORIES— Silver  Springs,  N.  Y.  NGW  York  OFFICES— Boston,  Chicago,  Detroit, 


Ecorse,  Mich. 


Columbus,  Philadelphia 
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Now — It  Is  Economy 

Every  factor  of  dairy  production  has  been  closely  studied. 
Improved  machin.ery,  increased  production,  higher  scoring 
products,  larger  and  better  equipped  plants,  and  now — it  is 
economy. 

There  is  no  factor  that  plays  so  important  a  part  in  the 
economical  production  of  quality  milk  foods  as  does  strict, 
sanitary  cleanliness. 

And  no  solution  has  ever  been  discovered  equal  to  the 
use  of 

'  ■     '  dairyman's 


This  cleaner  represents  nineteen  years  of  the  closest 
practical  knowledge  of  cleaning  requirements  in  the  dairy. 
Innumerable  experiments  and  years  of  study  anticipated 
the  great  economy  of  cleanliness  in  the  dairy  world  and  com- 
pletely supplied  the  need. 

An  order  on  your  supply  house  confirms  the  judgment  of 
some  of  the  greatest  authorities  on  the  efficient  and  econom- 
ical production  of  quality  milk  foods. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


In  Every  Package 


ADOPT  CONSTITUTION 


(Continued  from  Pa^e  3) 


He  also  expressed  himself  in  favoi* 
of  a  N.  C.  B.  A.  page  in  the  dairy 
journals  to  be  furnished  by  the 
secretary,  if  his  suggestion  for  a  full- 
time  secretary  were  carried  out. 
To  Assess  Creameries 

Opposition  to  the  increasing  of  the 
individual  operator's  dues  to  meet  the 
expenses  of  a  secretary's  salary  was 
expressed  by  Prof.  Mortensen.  He 
felt  that,  since  the  creameries  would 
more  largely  profit  from  the  work  of 
the  association,  they  and  not  the 
operator  should  provide  the  bulk  of 
the  funds.  He  suggested  a  levy  of 
$10.00  per  creamery  for  this  purpose 

Oleomargarine  he  branded  as  a 
"pale-faced,  slippery  fellow  with 
whom  operators  can  never  be  inti- 
mate." He  declared  that  it  was  up 
to  the  operator,  to  a  large  extent,  to 
determine  the  standing  of  oleomarga- 
rine in  the  community. 

Mayor  Welcomes  Members 

Owing  to  the  absence  of  Governor 
Preus  from  the  city,  Maj'or  Arthur 
E.  Nelson  welcomed  the  members  to 
St.  Paul  at  the  opening  session  Wed- 
nesday night.  H.  C.  Larson  of  Madi- 
son, Wis.,  responded  on  behalf  of  the 
association. 

The  illness  of  Emil  G.  Oman  pre- 
vented his  being  present  to  make  his 
report  as  secretary  and  treasurer  until 
the  following  day.  Hans  Hoiberg, 
Coon  Valley,  Wis.,  chairman  of  the 
committee  on  revision  of  the  consti- 
tution and  by-laws  read  the  proposed 
changes.  These  have  already  ap- 
peared in  The  Dairy  Record. 

A  committee  on  resolutions  was  the 
only  one  appointed.  James  So  enson, 
St.  Paul;  H.  C.  Larson,  Madison. 
Wis.;  C.  R.  Conway,  Garner,  Iowa; 
P.  H.  Kieffer,  New  York  City,  and 
A.  P.  Ryger,  Brookings,  S.  D.,  were 
appointed  upon  this  committee. 
Has  Good  Paper 

A  disappointingly  small  crowd  was 
on  hand  to  attend  the  session  Thurs- 
day morning.  This  was  unfortunate 
as  the  session  was  decidedly  interest- 
ing and  instructive. 

One  of  the  best  papers  of  the  con- 
vention was  read  by  A.  W.  Rudnick 
of  Ames,  Iowa,  at  this  session  on  the 
subject  of  "Cream  Improvement 
Throughout  the  United  States."  Mr. 
Rudnick  has  done  splendid  work  along 
this  line  among  Iowa  creamery  par- 
trons  and  had  a  bountiful  supply  of 


CHESTER  E.  SAXTON  CO. 

( INCORPORATED) 

BUTTER  EGGS 
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resting  information  upon  the  sub- 
j<  I  t.  His  paper  will  be  given  in  full 
in  a  later  issue  of  The  Dairy  Record. 
It  is  one  which  no  operator  can  afford 
to  miss  reading  carefully. 

S.  G.  Gustafson,  field  manager  of 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  also  had  a 
decidedlj-  interesting  paper  upon  the 
subject  of  "Co-operation  for  the 
Improvement  of  Quality." 

Mr.  Gustafson's  paper  dealt  wnth 
the  need  of  co-operation  on  the  part 
of  co-operative  creameries — some- 
thing which  might  well  be  considered 
by  the  operators  of  that  class  of 
creameries.  He  pointed  out  the 
necessity  of  having  one  co-operative 
refraining  from  encroaching  upon  the 
territory  of  another  if  either  were  to 
be  successful. 

He  related  his  experiences  in  at- 
tempting to  have  the  creameries  in 
his  district  buy  upon  a  gi-ade  basis, 
and  told  of  the  difficulties  with  which 
he  was  meeting  in  bringing  this  about. 
As  in  the  case  of  Mr.  Rudnick,  his 
paper  was  one  which  should  have 
been  heard  by  a  large  number  of  oper- 
ators. 

Asks  for  Support 
X.  P.  Hull,  Lansing,  Mich.,  presi- 
dent of  the  National  Dairy  Union, 
told  of  the  necessitj'  of  ha\'ing  such  an 
organization  and  made  a  plea  for  its 
continued  support  by  the  creameries 
of  the  country.  A.  M.  Loomis,  Wash- 
ington, D.  C,  also  made  his  report  as 
secretary  of  the  Union  at  this  session. 

A  nominating  committee  composed 
of  W.  B.  Barney,  Prof.  T.  L.  Haecker 
and  E.  Sudendorf ,  proposed  the  names 
of  N.  P.  Hull,  George  Caven,  Sam 
Slosser,  J.  R.  Morley  and  H.  J.  Cred- 
dicott  for  reelection  as  directors  of  the 
National  Dairy  Union  and  this  recom- 
mendation was  accepted  without  dis- 
sent. 

No  Substitute 

A  representative  of  the  Child  Wel- 
fare Association  of  Philadelphia  also 
appeared  at  the  morning  session  and 
announced,  among  other  things,  that 
her  organization  taught  that  "there 
is  no  substitute  for  butter."  Her 
remarks  were  warmly  applauded  by 
the  members. 

Brief  talks  were  also  made  by  A.  J. 
Glover,  editor  of  Hoard's  Dairyman, 
upon  filled  milk  legislation,  H.  E.  Van 
Norman,  president  of  the  World  Dairy 
Congress,  upon  his  experiences  with 
foreign  dairymen  when  he  went  to 
Europe  to  ask  their  participation,  and 
Chief  Larson  of  the  Dairy  Di%nsion 


Three  In  One! 

The  Manning  Cream  Ripening  Pas- 
teurizer is  a  complete  unit — heater,  holder 
and  cooler  in  one  machine.  It  heats  quick- 
ly to  140  or  145  degrees  with  a  minimum 
amount  of  steam,  holds  absolute  temper- 
ature for  30  minutes  and  cools  quickly  to 
40  degrees  with  the  smallest  amount  of 
ice  or  salt. 

The  low  first  cost,  economical  upkeep 
and  great  efficiency  of  the  Manning  mean 
a  sure  saving  to  you  in  dollars  and  cents. 

MANNING 

MANUFACTURING  COMPANY 
md  Vermont 


Established  1871 


FOR  MORE  THAN  FIFTY  YEARS 


Incorporated  1914 


WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHIC  AGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexcelled— their  CAPITAL  is  ample — their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?  They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 


JOHN  W.  LOW,  Pres.  &  Treas. 
J.  C.  MITTLESTADT,  Vice-Pres. 


First  Class  Service 


R.  S.  HEADLEY.  Sec'y  &  Gen'l  Mgr. 
F.  B.  FROST,  Manager  Butter  Dept. 
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upon  the  importance  of  dairying. 
Merrill  Sz  Eldred^e  Buy 

James  Sorenson  and  Howard  Rey- 
nolds, two  of  the  judges,  discussed 
the  fresh  butter  contest  and  the  cold 
storage  contest,  respectively,  at  the 
opening  of  Thursday  afternoon's  ses- 
sion. Their  comments  will  be  found 
elsewhere  in  this  issue  in  the  report  of 
the  butter  contest. 

Merrill  &  Eldgedge  of  Chicago  were 
the  successful  bidders  for  the  con- 
vention butter,  the  price  being  40  f 
cents.  Both  the  fresh  and  the  storage 
butter  were  sold  in  one  lump,  a  price 
of  three  cents  under  the  fresh  being 
agreed  upon  for  the  storage.  Frank 
Brown  acted  in  his  usual  role  of  auc- 
tioneer. 

Tells  Early  History 

E.  Sudendorf  was  originally  sched- 
uled to  give  a  talk  on  the  "History  of 
the  National  Creamery  Buttermakers' 
Association"  but  he  requested  that 
E.  I.  Burridge  of  Cleveland  be  given 
the  honor,  stating  that  Mr.  Burridge 
was  one  of  the  organizers  of  the 
National  Association  and  was  par- 
ticularly titled  to  discuss  the  topic. 

Mr.  Burridge's  discussion  was  tre- 
mendously interesting.  He  related 
in  a  vivid  manner  the  trials  of  the 
early  operators  and  of  the  great 
obstacles  which  had  to  be  overcome 
before  the  association  was  finally 
organized  on  a  working  basis.  Of  the 
seven  founders,  he  is  the  sole  survivor. 

"The  first  convention  was  held  at 
Madison  in  February,  1892,"  said  Mr. 
Burridge,  ' '  and  it  was  a  good  one.  We 
had  102  entries  of  butter  at  the  scoring 
contest,  and  600  members  were  en- 
rolled. At  Dubuque,  the  following 
year,  we  had  352  tubs,  .164,200  in  pre- 
miums and  700  members.  Following 
this  came  the  Rockford  and  Cedar 
Rapids  conventions."  The  speaker 
closed  by  assuring  the  present  mem- 
bers of  his  warm  interest  in  the  asso- 
ciation, and  extended  his  best  wishes 
for  its  continued  success. 

Tells  of  Dairy  Show 

In  response  to  the  demand  from  the 
floor  of  the  convention,  Mr.  Suden- 
dorf briefly  related  the  story  of  how 
he  had  founded  the  National  Dairy 
Show,  and  how,  instead  of  proving  a 
financial  loss,  it  had  been  a  success 


from  the-  start.  He'-'expr-«ssed  his 
pride  in  the  thought  that  his  "infant" 
has  grown  to  its  present  huge  propor- 
tions. 

Following  Mr.  Sudendorf's  talk  a 
motion  was  made  that  the  Secretary  of 
Agriculture  be  requested  to  insert 
pictures  of  Mr.  Burridge  and  Mr. 
Sudendorf  in  the  next  Yearbook  of 
the  Department  of  Agriculture.  The 
motion  was  enthusiastically  ac- 
claimed. 

Problems  are  General 

The  problems  of  western  dairymen 
are  very  similar  to  those  encountered 
in  other  parts  of  the  country,  accord- 
ing to  B.  H.  Rawl,  former  Chief  of 
the  Dairy  Division,  in  the  course  of  his 
discussion  of  the  "Quality  of  Our 
Western  Dairy  Products." 

Mr.  Rawl  took  occasion  to  point 
out  the  great  importance  of  the  Na- 
tional Dairy  Exposition  to  the  cream- 
ery operators  of  the  country,  stating 
that  it  provided  "a  vision  of  the  line 
of  development  which  is  to  com3,  so 
that  we  can  throw  ourselves  into  har- 
mony with  it. 

"AH  parts  of  the  industry  are  i  ter- 
dependent;  we  must  grow  as  a  whole, 
he  declared.  "We  have  not  as  yet 
'sold'  the  dairy  industry.  Many 
things  are  not  as  good,  safe  and  reli- 
able as  they  should  be.  We  should 
always  remember  that  the  best  which 
can  be  produced -is  none  too  good." 
Deadlocke  )  on  Standards 

Owing  to  the  absence  of  Mr.  Ryger 
from  the  meeting  of  the  committee  on 
resolutions,  a  deadlock  was  developed 
on  the  question  of  a  standard  for 
butter  in  the  committee,  and  no 
recommendation  was  made.  The 
committee  simply  recommended  that 
the  matter  be  placed  in  the  hands  of 
the  board  of  directors  for  disposition. 

Professor  Mortensen  attempted  to 
interest  the  meeting  in  the  question, 
but  there  appeared  to  be  a  decided 
reticence  on  the  pa^'t  of  the  members 
to  discuss  the  subject.  The  other 
resolutions  merely  extended  thanks 
to  those  responsible  for  the  success  of 
the  convention. 

In  Good  Gondition 

The  report  of  the  secretary  and 
treasurer  showed  the  association  to  be 
in  good  shape  financially.    After  the 


collection  of  outstanding  bills  and  the 
payment  of  all  accounts  there  will  be 
approximately  $1,000  in  the  treasury, 
it  was  reported.  i 

Upon  motion,  a  committee  wate 
appointed  to  audit  the  books  of  the 
former  secretary,  F.  W.  Stephenson,  in 
order  that  they  may  be  turned  over 
to  the  new  incumbent.  Under  the 
old  constitution  it  was  necessary  for 
the  books  to  be  audited  by  the  board 
of  directors,  but  Mr.  Stephenson  has 
been  unable  to  get  the  old  board 
together  to  do  this,  and  it  was  decided 
that  the  step  taken  would  be  the  best 
solution  of  the  problem. 

As  stated,  the  recommendation  of 
the  committee  on  revision  was  ac- 
cepted as  introduced,  with  but  a  few 
minor  changes. 

Invitations  for  the  next  meeting 
were  received  from  Madison,  Wis., 
Mason  City,  Iowa,  Washington,  D. 
C,  and  St.  Paul.  It  was  voted  to 
leave  the  selection  to  the  board  of 
directors. 

Good  Banquet 

An  overflow  crowd  attended  the 
banquet  given  Thursday  evening.  So 
great  was  the  demand  that  nearly 
100  requests  for  seats  had  to  be 
refused. 

Senators  Kellogg  of  Minnesota  and 
Lenroot  of  Wisconsin  we^'e  the  princi- 
pal speakers.  C.  M.  Johnson,  Rush 
City,  Minn.,  acted  as  toastmaster. 
During  the  course  of  the  banquet  a 
striking  tribute  was  paid  to  E.  Suden 
dorf,  "the  Father  of  the  National 
Dairy  Show,"  when  a  beautiful  gold 
fob  was  presented  to  him  "with  the 
homage  of  the  National  Creamery 
Buttermakers'  Association."  Mr  Su- 
dendorf was  visibly  affected  by  this 
mark  of  affection  when  he  extended) 
his  thanks  for  the  gift. 

Following  the  toasts,  Chris  Heenj^ 
Minnesota  Dairy  and  Food  Com-' 
missioner,  awarded  the  prizes  on 
behalf  of  the  association. 


Minot,  N.  D. — The  new  structure 
of  the  Northern  Produce  Company  at 
22  Third  Street,  S.  E.,  is  being  rushed 
to  completion,  and  will  be  ready  tfi 
open  by  November  10.  J.  W.  Morrell 
is  manager  and  Charles  Helm  is 
creamery  superintendent. 
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Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  ba^lePd^nTol  ST.  PAUL,  MINN. 


C.  F.  ADAMS  £i  CO.  Butter  and  E^^s 

13  Harrison  Street  IZfaZ^&i^.l^'ilZ^X 

1\JI?\i/    YORK  REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 

A^"-*  »»       *  The  Dairy  Record. 


F.  C.  DIEDRICH.  Representing  pj^^^^  Receivers  of 

Pettit  &  Reed  Butter,  Eggs  and  cheese 

^„        ^,      ,  o        ^    ..T^.'.T  -<r^n^  REFERENCES:  Fidelity  Truat  Co.;  Columbia  Bank 

38-40  North  Moore  Street,  NEW  YORK  or  your  own  banker 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


ESTABLISHED  1845  INCORPORATED  1900 


3.  D.  STOUT  &  CO.  l!J^\!7^ 

Want  Your  Rl  JTTRR  ^-^-^'g^ 

PAY  PRICES  ACCORDING  TO  QUALITY 

Western  Representative:  ^  .«*  -  .       „  - 

s.  c.  MAUGDAML,  DETROIT  MINN.  References:    Commercial  Agencies:  Banks  or  Dairy  Record 
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One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y, 


CHICAGO,  ILL. 


GREAT  EXPOSITION 


(Continued  from  Pa^e  3) 


If  You  Want 


a  steady,  dependable  outlet  for  your  Butter ;  if  you  are 
tired  of  fault  finding  in  place  of  good  returns ;  if  you 
have  found  that  a  divided  shipment  does  not  as  a  rule 
enable  you  to  select  the  right  concern  for  regular  ship- 
ments, you  need  help. 

Our  Solution 

of  your  problem  is  to  deal  with  a  house  that  handles  all 
grades,  that  is  in  the  market  for  fresh  Butter  the  year 
a.  ound,  with  whom  speculation  is  not  their  business, 
and  whose  name  stands  for  fair  dealing.  Try  them  out 
thoroughly.  We  fill  this  bill.  Mark  your  next  shipment  to 

c.E.  McNeill  &  CO. 

■   :"The  House  of  Service"  i 

325  W.  So.  Water  St.      322  W.  Lake  St. 

CHICAGO 


this  company  was  a  full  line  of  Titai: 
separators  and  clarifiers.     Machines ' 
having  the  largest  capacity  of  any  in 
the  world  for  these  "purposes  were ; 
shown — separators  with  a  milk  skim- 
ming capacity  of  10,000  pounds  per 
hour  or  15,000  pounds  per  hour  for  j 
skimming  whey,  and  a  clarifier  with  a 
capacity  of  16,000  pounds  per  hour 
being  included  in  the  display. 

Show  Full  Line 

A  full  line  of  De  Laval  equipment 
was  on  display  in  the  booths  of  the 
De  Laval  Separator  Co.  In  contrast 
to  the  old  power-drive  separators  of 
olden  days,  a  full  line  of  hand,  electric, 
and  turbine  farm  size  separators  and 
several  sizes  of  factory  machines  for 
belt,  direct  motor  or  steam  turbine 
power  were  shown. 

A  complete  line  of  whey  separators, 
and  clarifiers  for  all  sizes  of  milk  plants 
were  also  on  display.  Then,  just  by 
way  of  contrast,  there  were  emulsors 
to  "make"  cream  instead  of  separat- 
ing it.  Last,  but  not  least,  were  the 
De  Laval  milkers,  the  infant  of  the 
family. 

Buflovak  Products 

The  Buflovak  process  of  the  Buffalo 
Foundry  and  Machine  Co., — a  com- 
plete system  for  producing  powdered 
milk  and  other  dry  milk  products 
proved  highly  interesting  to  cream- 
erymen. 

Engineers  and  representatives  were 
on  hand  to  explain  the  various  kinds 
of  Buflovak  apparatus.  Vacuum 
drum  dryers,  evaporators,  vacuum 
pans,  vacuum  shelf  dryers,  dry  vac- 
uum pumps,  condensors  and  other 
auxiliaries  and  copper  apparatus  ar{ 
among  this  company  products,  and 
their  display  was  particula  ly  inter- 
esting to  operators  who  wish  to  turn 
their  by-products  into  a  profit. 

New  Churn  and  Worker 

In  connection  with  its  exhibit  of 
equipment  the  Manning  Manufac- 
turing Co.  displayed  a  new  combined 
churn  and  worker. 

While  this  is  the  first  time  the 
machine  has  been  shown  at  a  dairy 
show  the  churn  has  been  under  con- 
struction in  the  experimental  stage  for 
the  past  two  years.  No  time  or 
expense  has  been  spared  in  perfecting 
the  new  Manning  churn. 

The  company  has  now  perfected  a 
two  roll,  all  gear  driven  machine, 
which  is  very  efficient  from  a  butter- 


It  costs  you  nothing 
to  find  out  if  the 
K.  V.  P.  Genuine 
Vegetable  Parch- 
ment is  as  good  as 
folks   say   it  is. 


Kalamazoo  Vegetable  Parchment  Co. 

KaUmuoo,  Michlfao.  V.  &  K 


Do  it  now! 
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making  standpoint,  and  is  a  strong 
and  durable  mechanical  drive.  The 
usual  objection  to  noise  in  gear  driven 
churns  has  been  entirely  eliminated 
in  the  Manning  by  using  extra  heavy 
bearings  and  shafts.  The  gears  are  all 
extra  heavy  and  are  precision  machine 
cut.  The  entire  barrel  is  made  of 
l  y press,  the  wood  eternal.  The  new 
churn  and  worker  has  received  the 
most  exhaustive  tests.  The  Manning 
Exhibit  also  included  a  complete  line 
of  vat  pasteurizers,  cream  ripeners, 
forewarmers,  bottle  washers,  ice  cream 
can  washers,  milk  can  washers,  can 
driers,  can  straighteners,  tubular  cool- 
ers, bottle  cases,  milk  pumps  and 
brine  and  water  pumps. 

Bi^  Chief  Present 
The  Big  Chief  of  the  Cherokees  was 
present  as  usual  at  the  J.  B.  Ford 
Wyandotte  booth,  and  as  usual,  had  a 
big  gathering  around  him.  Assisting 
him  in  the  entertainment  of  the 
visitors  was  the  tribe  of  good  Indians 
who  spread  the  fame  of  Wyandotte 
Cleaner  and  Cleanser  throughout  the 
land. 

Right  down  the  line  was  the  exhibit 
of  Louis  F.  Nafis,  Inc.,  where  a  com- 
prehensive line  of  scientific  glass 
apparatus  for  testing  milk  and  its 
products  was  on  display. 

The  exhibit  consisted  of  test  bottles, 
pipettes  and  other  glassware  necessary 
for  the  Babcock  Test,  as  well  as  Nafis 
Specialties,  such  as  di\'iders,  butter 
color  rods.  Faultless  stirring  rods  for 
salt  and  acidity  tests,,  salt  tests,  con- 
centrated solutions  for  these  tests, 
Shaw  Test  for  fat  in  butter,  automatic 
acid  bottle,  combined  acid  bottle,  and 
the  like.  A  special  point  of  interest 
was  an  instructive  framed  display 
showing  the  various  steps  in  the  mak- 
ing of  test  bottles  and  pipettes. 
Gla.ss  Lined  Equipment 

The  Pfaudler  Company  exhibited 
what  was  undoubtedly  the  largest  and 
most  complete  array  of  glass-lined 
equipment  ever  shown  at  any  exposi- 
tion. It  included  the  standard  Pfaud- 
lerette  Cream  Ripener.  Starter  Can, 
etc.,  the  glass  lined  Hoppers  for  ice 
cream  plants,  a  glass-lined  truck  tank 
for  milk  transportation,  and  its  new 
container  tank  car  for  the  less-than- 
carload  shipper. 

Creameries  which  are  shipping  400 
to  600  gallons  of  milk  a  day  will  be 
rinterested  in  the  container  tank  car  as 
a  means  to  further  reduce  the  handling 
expense  under  which  they  are  now 
suffering.  It  is  costing  the  average 
dairyman  and  creamer j-m an  far  more 
at  the  time  to  transport  his  milJc  than 
before  the  war,  and  the  bulk  of  this 
jxcess  charge  must  be  checked  up 
against  labor.  In  other  words,  if  he 
3an  eliminate  some  of  this  labor  he  will 
iiave  done  much  to  add  to  his  own  net 
OTofits.  The  container  car  offers  this 
listinct  opportunity. 

Interesting  Displays 

The  interesting  exhibit  of  the 
Armstrong  Cork  and  Insulation  Co.. 
»f  Pittsburgh  consisted  largely  of  cold 
itorage  insulating  materials  and  Circle 
1.  Cork  Brick.  The  following  mate- 
ials  were  exhibited  :  Nonpareil  Cork- 
ward  for  insulating  cold  storage 
'ooms;  Nonpareil  C^ork  f'overing  for 
'.mne  and  ammonia  linos,  coolers, 
■anks,  etc.;  Circle  A.  Cork  Brick  for 
ttoors  iij  dairy  barns  and  hog  houses; 
Konpareil  Insulating  Brick  for  boiler 
{ettin^s;  Nonpareil  High  Pressure 
l^venng,  Blocks  and  Cement  for 
iBteam  lines,  feed  water  heaters,  etc. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Ptiiladelptif  a 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 



Greater  Compressor  value  anywhere  than  is  built  into  every 
part  of  the  YORK.  This  compressor  represents  a  practical  high 
ideal  expressed  in  steel  and  iron  through  the  highest  mechanical 
skill.  When  you  consider  that  a  few  days  lay-up  for  repairs  at  a 
critical  time,  may  cost  you  many  dollars,  you  can  appreciate  a 
compressor  built  like  the  YORK. 

The  YORK  has  set  the  pace  for  all  compressors  in  ammonia 
and  fuel  economy. 

Complete  standardization  of  parts  means  that  the  YORK  is  a 
perfect  machine — tested  to  the  limit  and  proven  true  to  the  stand- 
ard set  for  YORK  machines  in  nearly  fifty  years'  manufacturing 
success. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 

Commercial  Aeencie«,  and  The  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris s  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Ficken,  Coffin  &  Cot^inc. 


""dUS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record    A.  J.  MIMNAGH,    WM.  M  LIPPINCOTT,  Western  Representatives 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment.  , 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Kefercnre:  Dairy  Rorord 


Sealright  Co.,  Inc.,  Fulton,  N.  Y., 
exhibited  Sealright  Milk  Bottle  Caps, 
Sealright  Pouring-Pull  Caps,  Seal- 
right  Ice  Cream  Filling  Machines, 
Sealright  Liquid-Tight  Paper  Con- 
tainers in  twelve  sizes  from  one-quar- 
ter pint  to  one  gallon,  inclusive,  used 
for  bulk  ice  cream;  and  four  sizes,  one, 
two,  three  and  fi've-poilnd  containers 
for  holding  butter.  In  addition  they 
exhibited  their  Sealright  paper  pack- 
ing trays  made  in  two  sizes,  used  for 
the  economical  delivery  of  single 
quart,  half  gallon  and  gallon  contain- 
ers of  ice  cream. 

Scales  are  Interesting 

The  exhibit  of  American  Kron  scales 
attracted  great  attention.  A  new 
overhead  pipe  lever  system  scale  was 
shown  for  the  first  time  and  proved 
particularly  interesting  to  creamery- 
men.  The  campaign  for  closer  control 
of  butter  composition  in  Minnesota 
has  turned  the  attention  of  operators 
to  the  seals  question,  and  the  claims 
for  accuracy  made  for  the  Kron  scale 
brought  large  numbers  to  the  exhibit. 
Several  types  of  receiving  scales  were 
also  shown. 

The  exhibit  of  the  C.  W.  Kampfer 
Co.,  creamery  architects,  also  at- 
tracted attention.  As  the  designers  of 
most  of  Minnesota's  fine  creameries, 
members  of  the  company  were  con- 
stantly called  upon  for  information 
by  those  planning  the  erection  of  new 
buildings. 

In  the  same  booth  with  the  Kampfer 
Co.,  was  located  the  display  of  the 
Insulation  Sales  Co.  An  interesting 
exhibit  of  cork  insulation  was  shown 
and  comfortable  seats  .provided  for 
tired  visitors. 

Refrigeration  Equipment 

The  exhibit  of  York  Mfg.  Co.  con- 
sisted of  a  3x3  inch,  4x4  inch, 
5  X  .5  inch  and  a  65x65  inch  vertical 
single-acting  double  cylinder  belt  driv- 
en enclosed  refrigerating  machine; 
also  a  3  x  3  inch  single  cylinder  ma- 
chine of  the  same  type,  with  one  side 
cut  away  to  show  the  interior  moving 
parts,  valve  action,  etc.  The  exhibit 
also  included  an  ice  cream  hardening 
room  rack,  showing  shelves  and  stands, 
and  in  the  center  of  the  exhibit  was 
erected  a  tower  of  pipe  and  fittings  to 
a  height  of  twenty  feet.  The  exhibit 
was  rounded  by  an  elaborate  orna- 
mental double  rail,  made  up  of  2-inch 
pipe  an<l  fittings. 

In  the  Dairy  Building  was  exhibited 
a  5  X  5  inch  machine  of  the  same  type 
as  above,  belt  driven  by  motor, 
together  with  condensing  and  com- 
plete refrigerating  system.  This  ma- 
chine refrigerated  tlui  two  show  cases 
which  were  jjrovided  by  the  Wisconsin 
Cheesomakers'  Association. 

Attracts  Attention 

The  exhibit  of  the  Union  Fibre  Co. 
was  the  center  of  at  traction  for  a  large 
nnmb(M-  throughout  the  show. 

They  had  on  <lispla.y  an  exhibit  of 
all  the  various  forms  of  insulating 
materials  manufactured  by  thein, 
including  the  following:  Linofelt  in- 
sulating quilt;  Fibrofelt  insulating 
])anel;  Lith  insulating  board;  Union 
Covei-ing  for  pipes  and  tanks;  Acous- 
tic Felts;  refrigerator  doors  aiul  wiu- 
dows,  and  insulating  ac(H>s_sorios. 
N«>w  IJakt'r  Machine 

The  Haker  Ice  Machine  Co.  was 
one  of  llie  exhibitors  presenting  one 
of  the  "family"  to  <lairy  society  for 
tli(i  first  time. 

A  new  synchronous,  direct  drive 
motor  which  is  in<lependent  of  voltage 
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made  its  debut  and  was  the  source  of 
much  inte'-est. 

In  addition  to  the  new  machine 
other  refrige'^ation  equipment  was  on 
display  for  the  attention  of  the  visit- 
ors. A  corps  of  aWe  demonstrators 
who  knew  how  to  talk  about  a  tech- 
nical subject  in  non-technical  lan- 
guage was  on  hand  to  explain  the 
working  of  Baker  equipment. 

Dandelion  is  There 

Dandelion  butter  color  was  at  the 
show  as  usual  in  the  attractive  booth 
of  the  Wells  &  Richardson  Co.,  Inc. 
I.  E.  Harrod.  manager  of  the  com- 
pany's factory  at  Burlington.  Vt.,  was 
on  hand  to  assist  W.  C.  Rasmussen  in 
explaining  the  merits  of  their  products 
to  visitors. 

The  Des  Lauriers  Metal  Products 
Co..  also  had  an  interesting  displav  of 
milk  and  ice  cream  cans,  brick  molds 
and  stirrers. 

The  Dairy  Supply  Co.  had  a  large 
exhib't  of  supplies  and  also  assisted  in 
demonstrating  the  various  lines  of 
Manning  equipment  handled  by  this 
compa  y. 

The  Blue  ValVy  Creamcy  Co.. 
The  Dair  •  Record  and  several  of  the 
other  rreame'^y  and  dairy  publica- 
tions had  booths  for  the  convenience 
of  visitors.  The  Dairy  Record  booth 
was  the  meeting  ground  of  a  number  of 
organizations  and  was  usually  packed 
with  v-'siting  operators  and  their 
frier  ds. 

Crane  &  Ordway  There 

Crane  &  Ordway  had  an  att~aetive 
booth  a"d  a  la'-ge  numbe"-  of  their 
high-class  sa'esmen  to  talk  equipment 
to  the  visitors. 

The  Menasha  Wooden  Ware  Co., 
manufaetu""e""s  rf  spruce  butter  tubs, 
and  the  Ch-cago  Chemical  Co.,  man- 
ufactrre^s  of  Co'line.  the  iustly  fa- 
mfu;  boiler  compound,  both  had 
atti  active  booths.  Their  pi'oducts 
a  e  ha-id'ed  by  Crane  &  Ordway  in 
this  section. 

Are  Also  Represented 

The  Abbott  Laboratores  of  Chi- 
cago had  a  booth  filled  with  samples 
of  their  sterilizer  and  disinfectant. 
Izal  and  Sterilac  are  now  household 
words. 

The  Pyramid  Oil  Co.  forces  were 
kept  busy  telling  of  the  merits  of 
Vanite  cleaner. 

Chr.  Hansen's  Laboratory,  Inc., 
had  a  complete  line  of  rennet  extract, 
butter  color  and  cheese  color  on  dis- 
play, and  soft  chairs  for  the  weary. 

J.  H.  Greenhalgh  &  Co.,  presented 
their  standardized  cost  accounting 
system  for  ice  cream  factories  and 
creameries  and  their  new  standard- 
ized cost  accounting  system  for  milk 
plants. 

There  With  B.  K. 

General  Laboratories  were  on  hand 
as  usual  with  a  full  line  of  their 
products,  our  old  friend  B.  K.  "steril- 
izer, purifier,  deodorant"  being  chief 
among  them  in  interest. 

Merrill-Soule  had  an  interesting 
exhibit  of  their  products  among  them 
being  their  powder  for  use  in  making 
starter. 

Jalco  Motor  Co.,  Union  City,  Ind., 
showed  a  complete  line  of  new  and 
improved  Jalco  electric  cream  testers, 
and  also  models  equipped  with  the 
new  electric  heater. 

Menasha  Cartons 

The  beautiful  work  done  by  the 
Menasha  Printing  and  Carton  Co. 
was  frequently  commented  upon,  and 
great  interest  was  expressed  in  the 

(Continued  on  Pu^e  35) 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  £f  Root  Co- 

Cheese  ''t:H'fStlir'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 


CH   WpJlVPr  A  Po   Butter  Merchants 
•    M.M.*    TTCClVd     K\    VJLI»  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MAPKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

zA.  E.  MILLS  (®,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 

Reference :   Fourth  Atlantic  National  Bank. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  14 

Oct.  7 

Jan.  1 

47.540 

43.198 

2.400.370 

55.531 

57,680 

2,766.602 

14.304 

17.852 

994.344 

Philadelphia.  .  .  . 

16.272 

14.461 

723,182 

Total  

133.647 

133.191 

6.884.498 

Cold  Storage  Movement  of  Butter 
Week  Ending  Qct.  14,  1922 


Cities 

Id 

Out 

On  Hand 

Chicago .... 
New  York.  . 

Philadelphia 

246.956 
312,848 
312,028 
232.139 

1,135,244 
1,132,785 
728,764 
267,586 

23,474,503 
13,501,435 
11,501.451 
2,430,086 

Total .... 

1.103,971 

3,264,379 

50,907,475 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Oct.  9. 
Oct.  10, 
Oct.  11. 
Oct.  12. 
Oct.  13. 
Oct.  14. 


Ch'go  N.Y.  Boston  Phila. 


25,939 
27,373 
24,129 
Holiday 
26,647 
26,730 


57,790 
59,244 
57,502 

Holiday 
56,199 


14.736 
15,668 
15.812 

Holiday 
15.613 


12,739 
13,647 
11,340 

Holiday 
10,561 


56,946  16.622^12,357 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  OCTOBER  7-13,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Oct. 

Oct. 

Oct. 

Oct. 

Oct. 

Oct. 

Markets 

7 

9 

10 

11 

12 

13 

New  York.  . 

45 

45 

45 

45 

45 

Chicago.  .  .  . 

43 

43  J 

43  J 

43^ 

Hol- 

43 J 

Philadelphia 

45i 

46 

46 

45 

iday 

45 

Boston  

44 

45 

45 

45 

45 

Lon^     Period     of     Steady  Advancing 
Markets  Broken   by   No  Easier 
Feeling 

After  almost  two  months  of  steadily 
advancing  prices,  the  butter  markets 
during  the  week  ending  October  14th  began 
to  show  weakness,  and  in  the  case  of 
Philadelphia  some  price  reductions  resulted. 
This  condition  was  the  result  of  many 
factors,  but  most  important  among  these 
were  the  checked  decrease  in  production, 
lighter  demand,  and  too  rapid  advances 
caused  by  strengthening  effect  of  the  pre- 
liminary storage  report.  The  long  period 
of  steadily  advancing  prices  with  no  set- 
bacKS  caused  operators  to  become  a  little 
over  confident.  Then  came  the  preliminary 
storage  report  released  on  the  sixth,  which 
to  a  large  percentage  of  the  trade  appeared 
bullish.  The  result  was  a  firmer  feeling. 
Asking  prices  for  butter,  storage  and  fresh, 
were  advanced,  and  for  a  short  time  it 
appeared  that  the  advance  would  be 
sustained,  but  during  the  week  under 
review,  the  effect  of  the  higher  price  level 
began  to  be  felt  through  a  lighter  demand. 

Decrease  in  Production  Checked 
It  was  at  this  time  also  that  the  current 
arrivals  again  became  an  important  factor 
in  the  markets.  For  several  weeks  the 
weather  in  producing  sections  has  been 
almost  ideal  for  maximum  production  of 
high  quality  butter.  To  be  sure  the  rain 
fall,  in  some  sections  at  least,  was  too  light 
for  good  pastures,  but  so  far  as  temperature 
was  concerned,  there  was  nothing  to  check 
production  of  high  quality  goods.  The 
make,  according  to  the  American  Creamery 
Butter  Manufacturers  Association,  con- 
tinued to  show  small  decreases  from  week 
to  week,  but  at  the  same  time  the  receipts 
at  the  four  markets  began  to  sliow  slight 
increases.  Other  reports  from  producing 
sections  also  indicated  that  many  of  the 
creameries  were  showing  an  actual  increase 
in  the  make. 

Demand  Li^hinr,  Markets  Unsettled 
This  check  in  the  decrease  of  i)roduction. 
.together  with  a  lighter  demand  caused  by 
the  higher  hivel  of  prices  was  largely  the 
cause  of  weakness  on  the  butli^r  markets 
during  the  w(^ek  ending  the  14th.  Early 
signs  of  weakness  w(^re  the  lighter  demand 
and  sen.sitivo  undertone  of  Mcmday's 
markets.  On  that  day  the  markets  were 
all  firm  on  Fancy  butter,  due  to  scarcity 
of  the  top  scores,  but  the  medium  grades, 
especially  on  the  Eastern  markets,  beuan  to 
find  an  indifftirent  d(!mand.  In  Philadelphia 
butter  continues  to  a<;cumulate  ;ind  tlxr 
markets  Ixrcame  weakcsr  until  on  Wednes- 
day th(!  pricc!  of  top  scor(^s  was  reduced  a 
full  c<!nl.  Th(5  otlicir  markets  up  until  late 
in  the  week  did  not  reduce  prices.  In  fact  in 
C"hi(;ag<)  a  half  cent  was  added  to  the  pri(u> 
of  top  «(ror(!S.  but  this  was  more  tli(s  result 
of  priel^s  in  Chicago  being  slightly  below 
the  normal  relation   with  prices  on  the 


other  markets  than  to  an  active  demand, 
and  after  the  advance,  the  tone  of  the 
market  became  so  unsettled  that  there  was 
considerable  doubt  as  to  whether  it  could  be 
maintained. 

Medium  Grades  Hard  to  Sell,  Under- 
grades  Gleaned  up 
Trading  was  quiet  and  real  interest 
lacking  all  week.  Demand  for  top  scores 
was  only  liarely  sufficient  to  prevent  general 
declines.  The  medium  scores  were  generally 
hard  to  move,  and  together  with  centralized 
cars,  especially  in  Chicago,  formed  the 
weakest  part  of  the  market.  An  unusual 
feature  of  the  week's  markets  was  that 
undergrades  were  closely  cleaned  up.  On 
all  four  markets  except  possibly  Boston, 
the  supply  of  86-87  scores,  inclusive,  were 
short  of  buyers'  actual  wants,  and  some 
price  advances  resulted. 

Total  Demand  for  Storage  Lighter, 
Interest  in  Gars  Centralized 
Improved 
The  demand  for  storage  butter  was 
rather  irregular.  Holders  of  storage  butter 
carried  their  offerings  into  the  week  under 
review  with  their  ideas  of  price  rather 
high.  During  the  previous  week  the 
demand  had  been  active  enough  to  advance 
storage  prices  rather  sharply,  but  the  week 
ending  the  14th  found  buyers  hesitating 
about  paying  the  advanced  prices.  That 
the  demand  for  storage  was  considerably 
lighter  is  shown  by  the  net  withdrawals 
from  storage  at  the  four  markets,  which 
early  in  the  week  only  averaged  slightly 
over  400.000  pounds  a  day.  when  during 
the  previous  week  net  withdrawals  of  less 
than  half  million  pounds  were  uncommon. 
This  lighter  demand  for  storage  butter  was 
confined  mostly  to  the  top  scores  of  whole 
milks.  Cars  of  storage  centralized,  espec- 
ially on  the  Eastern  markets,  found  more 
favor  at  prices  close  to  those  paid  for  fresh. 
In  fact,  in  New  York  buyers  were  sometimes 
willing  to  pay  more  for  a  desirable  car  of 
storage  than  for  the  same  grade  of  fresh. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.,  Oct.   9,  45i@46    45   40  @44 

Tues.,  Oct.  10,  45J  @46    45   40  @44 

Wed..  Oct.  11.  45i  @46    44 J  ©45  39 1  @43i 

Thu.,  Oct.  12  Holiday 

Fri..     Oct.  13.  451  @46     45   39J  @44 

Sat..    Oct.  14.  45J  @46    45   39^  @44 

Saturday.  October  14. 
Creamery — 

Higher  scoring  than  Extras  45i  @46 

Extras  (92  score)   @45 

Firsts  (90  to  91  score)  39i  @44 

Firsts  (88  to  89  score)  36^  ©38^ 

Seconds  (83  to  87  score)  34  @35J 

Lower  grades  32^  @33J 

Centralized,  cars.  91  score   @ 

Centralized,  cars.  90  score  38^  @ 

Centralized,  cars.  89  score  37  (5).37i 

Centralized,  cars,  88  score  36  ©36^ 

Centralized,  cars,  84  to  87  score.  .34^  @35i 

Unsalted,  higher  than  Extras  47  @47J 

TInsalted,  Extras  (92  score)  46  @46J 

Unsalted.  Firsts  (90  (^91  sc  re). .  .401  @45 
Unsalted,  Firsts  (88  @89  score) .  .  .37|  (5)391 

Unsalted.  Seconds  35   (5)36  i 

Unsalted,  lower  grades  385  @34i 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Oct.   9.43   39   ®4U  391 

Tues.,  Oct.  10.  431   301  ©42  39  J 

Wed.,  Oct.  11,  43  (a431  391(3142  391 
Thu.,  Oct.  12.  43    @431  39}  ©42  391 

Fri.,     Oct.  13.431   391  ©42  391 

Sat..    Oct.  14,431   391  @42  391 

Creamery.  Extras  (92  scores)  ©431 
Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91  1  scores)  .  .39}  ©42 

Firsts  (88  to  891  scores)  35}  ©37} 

Seconds  (83  to  87  scores)  33}  ©34} 

Centralized.  Standards  (meaning 
Cientralized).  90  scores  and  bet- 
ter, full  cars,  fresh  391  @ 

Cheese 

Cheddars  22?  ©23 

Twins  223  ©23 

White  .-22  3  ©23 

Double  Daisies  23  ©23i 

Singles  23}  ':^231 

Uoughorns  24}  ©24} 

Young  Americas  24}  ©25 

Squares  25  ©25} 

Special  Twines — 

Swiss.  Block  Standard  22}  (rf>22  3 

I.o.if,  Kxtra  Fancy  31  (n'32 

Choice  25  («'28 

"  A  "  No.  1  26  ©27 

No.  1.  medium  white  24  ©25 

Imported.  Fancy  43  ©43} 

Ko(|n((f<)rl  65  (oi50 

Limlnu'Kcr.  1  pound  21  ©22 

2  pounds  21  (0)22 

Brick,  Fancy  24  J  @ 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  'W'ant  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association  Office.     Refer  to  number 

Wanted,  Partnership  in  creamery  or 
combination  creamery  and  ice  cream  plant, 
by  experienced  buttermaker;  state  full  par- 
ticulars in  first  letter.  Address  2955,  Dairy 
Record.  St.  Paul.  Minn.  10-25 

Wanted — Man  to  deliver  dairy  products 
to  retail  stores;  must  have  $2,500  or  more 
capital  to  invest,  and  preferably  some 
creamery  experience;  excellent  city  in 
Northern  Minnesota;  big  opportunity  for 
right  man.  Address  2956,  Dairy  Record 
St.  Paul,  Minn.  10-18 

Position  Wanted  as  helper  In  good  sized 
creamery;  have  two  years'  experience;  can 
come  at  once;  state  wages  in  first  letter; 
write  Ed  Anderson,  Manly,  Iowa.  Arthur 
Schartz.  cate  Creamery,  Manly,  Iowa  10-18 

PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  8^-00 

Mon.,  Oct.    9          46  44        3('i  (• 

Tues.,  Oct.  10   46  44        36  (/  is 

Wed..  Oct.  11   45  -43        36  ("  38 

Thu.,  Oct.  12  Holiday 

Fri..     Oct.  13          45  43  36fe39 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon  ,  Oct.    9  42 

Tues.,  Oct.  10  42 

Wed.,  Oct.  11  42 

Thu.,  Oct.  12  42 

Fri.,     Oct.  13  42 

Sat.,    Oct.  14  42 

—   f 

BOSTON  BUTTER  MARKET  i 
Extras  Extra* 
Ash      Firsts  SpruM 

Mon.,  Oct.    9   45      36(5)43  45}  @4i 

Tues..  Oct.  10   45      37  ©43  45}  ©49 

Wed..  Oct.  11   45      37  ©43  45}@4« 

Thu.,  Oct.  12  HoH<?^ 

Fri.,     Oct.  13   45      37  @43  45}@48 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis..  Oct.  9. — On  the  Wis- 
consin Cheese  Exchange  today.  2.455  boxes 
of  cheese  were  offered.  The  bid  was  passed 
on  25  boxes  Twins  and  50  Daisies,  and  the 
balance  sold  as  follows:  30  boxes  Twins  at 
22  3c.  150  Daisies  at  23  ic  and  2.200  at  23c. 
— A.  C.  Erbstoeszer.  Atu-tioneer. 


AMERICAN  ASSOCIATION  OF  BUT- 
'i'  E  R   M  A  N  U  F  A  C  T  U  R  K  R  S 

Ninety-three  member-creameries  report 
an  output  of  3.880.612  pounds  of  butter  for 
week  ending  t)ctol)er  7.  a  decrease  of  2.!y 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  3.7  per  cent  over  the 
same  week  last  year. 
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Mon. 

Tues. 

Wed 

Thu., 

Fri., 

Sat.. 


Mon. 

Tues. 

Wed. 

Thu,. 

Fri.. 

Sat.. 


EGG  MARKETS 
NEW  YORK 

Fresh  Fresh 

Extras  Ex.  Firsts 

Oct.    9  48  (a  . 50  45  (3'4f> 

Oct.  10  48  (350  44  (g.4G 

Oct.  11  47  ©50  44  @4G 

Oct.  12  Holiday 

Oct.  13  48  @  52  44  (n  47 

Oct.  14  50  &54  45  @49 

CHICAGO 

Fresh  Ordinary 

Firsts  Firsts 

Oct.    9  31  ^.35  25  (§126 

Oct.  10  31  (n35  25  (5  26 

Oct.  11  31  (6  35  25  fe26 

Oct.  12  31  fe35  25  @26 

Oct.  13  31  (ffi35  25  ®26 

Oct.  14  31  @35  25  (Si26 


Best  for  Milk 


A  Real  Buy — For  sale,  a  good  creamery 
and  produce  business  in  town  of  1,200  pop- 
ulation; make  last  year  350,000  pounds  of 
butter,  and  a  good  egg  and  poultry  business 
in  connection;  reason  for  selling;  have 
another  creamery  and  one  party  wishes  to 
retire  from  business;  do  not  write  unless  you 
mean  business.  Address  2951,  Dairy 
Record.  St.  Paul.  Minn^  9-27tf 

For  Sale — Several  good  cheese  factories 
receiving  from  4,000  to  19.000  pounds  of 
milk  in  the  flush;  all  are  located  in  the  clover 
and  dairy  belt  of  Wisconsin  in  Clark  and 
Marathon  counties.  For  information  write 
to  F.  D.  Steinert,  Abbotsford,  Wis.  10-18 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales;  all  work  done  by  expert  scale  mechan- 
ics; high  class  wornmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St..  Milwaukee 
Wis.   4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tisht  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00:  U  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company.  Minneapolis, 
Minn.   8-9tf 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
attings.  valves,  belting  shafting  bearings 
and  pulleys;  money  saving  prices.  Harris 
Maohinerv  Company.  Minneapolis.  Minn. 


GREAT  EXPOSITION 


(Concluded  from  pa^e  33) 


large  display  in  their  booth.  Hun- 
dreds of  samples  of  butter  cartons 
prepared  by  the  eompany  for  a  large 
number  of  creameries  were  exhibited 
in  a  confusing  array  of  gorgeous  color. 

Show  Glass  Products 
A  complete  line  of  their  well-known 
milk,  cream  and  laboratory  glassware 
was  shown  by  the  Kimble  Glass  Co., 
of  Chicago. 

The  extreme  care  necessary  to  mats 
the  company's  glassware  ab.solutely 
accurate  from  the  flux  to  the  fini.shed 
product  at  their  three  modern  fac- 
tories at  Chicago,  New  York  and 
Vineland,  N.  J.,  was  an  interesting 
story,  well  told  by  the  representatives 
of  the  company. 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

''£3^Sti  Pitti^S^  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  u;ith  Milk. 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  fCGS- BUTTER 
EWIS  I1.BERT 


&S 


ERVICE 

ONS 


151  READE  STREET,  NEW  YORK 


References  * 

DAIRY  RECORD^^      BUTTER  aud  EGGS   George Byers. 21,  TthSt.N.E. 


Western  Representative: 


IRVING  NAT'l 


Little  Falls.  Minn 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  As  IVell  —  Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY,Inc. 

Butter  and  Eggs 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


171  DUANE  STREET 


NEW  YORK,  N.  Y. 


OUR  RETURNS  ARE  LIGHTIWIISG  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 


M.  V.  BICKEL 
Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 

Waterloo,  Iowa 


WesternRepresentative      References;  YourOwnBank;  Dairy  Record  WestemRepresentative 


The  King  Ventilating  Co.  had  an 
interesting  exhibit  of  the  ventilating 
products  of  that  company. 

Space  prohibits  any  further  re- 
counting of  the  displays  but  there 
were  many  others  of  interest  to 
creamerymen. 


Leonard  Houske  of  Halstad,  secre- 
tary of  the  Red  River  Valley  Dairy- 
men's Association,  visited  the  associa- 
tion oliices  while  attending  the  Na- 
tional Dairy  Exposition  and  the 
National  Creamery  Buttermakers'  As- 
sociation convention  last  week. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 
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Ed  Schultz,  operator  of  the  cream- 
ery at  Herman,  Minn.,  was  among  the 
week's  visitors  to  The  Dairy  Record 
offices. 

Chris  Johnson,  dairy  manufactur- 
ing specialist,  Salt  Lake  City,  Utah, 
was  among  the  week's  interesting 
visitors. 

C.  E.  Lynch  of  C.  E.  Lynch  &  Co., 
New  York,  offered  to  kill  the  man  who 
wanted  to  buy  malted  milks,  but 
sixteen  others  beat  him  to  it. 

H.  T.  Sondergaard,  fieldman  of  Unit 
No.  1,  Wisconsin  Co-operative  Cream- 
eries' Association,  paid  a  brief  visit  to 
the  offices  while  in  the  city  last  week. 

Herman  Hesse  of  Armstrong  & 
Hesse,  New  York,  offered  to  buy  a 
drink  for  all  hands,  but  there  were  no 
takers.  His  offer  was  for  malted  milk 
only. 

George  A.  Skogland  of  the  Chester 
E.  Saxton  Co.,  New  York,  was  among 
the  bunch  of  live  ones  from  the  east 
who  hit  the  sawdust  trail  to  the  offices 
on  his  way  to  the  Convention. 

Stuart  A.  Allen,  freight  traffic  man- 
ager, and  C.  L.  Cole,  Jr.,  dairy  agent 
of  the  Baltimore  &  Ohio  Railroad, 
were  among  the  pleasant  visitors  to 
the  offices  of  The  Dairy  Record. 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


P.  H.  Kieffer,  of  Gude  Bros., 
Kieffer  Co.,  came  back  "home"  to 
attend  the  big  doings.  As  a  pioneer 
advocate  of  sweet  cream  butter  he's 
wearing  a  big  grin  now  that  the  cream- 
eries are  all  going  in  for  it. 

E.  S.  Seaman  of  the  W.  H.  Mapes 
Co.,  New  York,  was  among  the  early 
visitors.  He  knew  all  the  best  eating 
houses  before  he  was  in  the  village 
ten  minutes.  He  judges  'em  by  the 
kind  of  butter  they  serve. 

Among  the  recent  changes  in  ad- 
dresses of  Dairy  Record  readers  are 
the  following:  Frank  Johnson,  North 
Branch  to  Shafer,  Minn.;  T.  B.  Boed- 
eker,  Clear  Lake  to  Almena,  Wis.; 
August  Wieland,, Wanda  to  New  Ulm, 
Minn. 

Robert  Alexander  Barry  of  the  New 
York  Produce  Review,  and  E.  S. 
Estel  of  the  Creamery  Journal,  blew 
around  to  tell  us  what  good  editors 
they  were.  They  both  claimed  to  be 
the  best.  We  didn't  agree  with  either 
of  them. 

Geo.  M.  Ebert  of  Lewis  Ebert  & 
Sons,  New  York,  and  George  Byers, 
Little  Falls,  Minn.,  western  represen- 
tative of  that  company,  were  among 
those  hotfooting  it  for  the  convention. 
But  they  managed  to  take  a  few 
minutes  off  to  come  in  for  a  visit. 

Professors  Mortensen,  Iverson, 
Rudniek  and  Brunner,  came  up  from 
the  college  at  Ames  to  help  carry  tbe 
Banner  back  to  that  state.  They  were 
given  the  merry  ha-ha  when  they 
sneaked  in  the  back  door  to  visit  us, 
after  the  announcements  were  made. 

W.  L.  Schellhorn  of  Trelease  & 
Underhill,  New  York,  denied  that  he 
was  the  model  for  the  center  picture 
shown  in  his  ad,  when  he  visited  The 
Dairy  Record  offices.  He  claimed 
that  it  was  a  snapshot  of  a  bald 


TO  WHOM  IT  MAY  CONCERN:  ^/;^^ 

H.R.  AIKEN  " 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire 


CONVENTIONS.MECTINGS. 
SCORING  CONTESTS,ET^ 

Wisconsin  Buttermakers'  Associa- 
tion— Annual  Convention,  La  Crosse. 
November  7th  to  9th.  H.  C.  Larson,  State 
Secretary,  Madison. 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  Conven- 
tion, Ryan  Hotel,  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary. 
St.  Paul. 

Oregon  Buttermakers'  Association — 
Annual  Convention,  Portland,  November 
8  and  9.  V.  D.  Chappell,  secretary,  Cor- 
vallis.  Ore. 

Iowa  Butter  makers'  Association — 
Annual  Convention,  Mason  City,  Novem- 
ber 1  and  2.  C.  R.  Conway,  secretary. 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
■ — February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 


headed  man  who  hangs  around  these 
offices. 

Gus  Ludwig  and  Jim  Fiske  of  the 
Great  Atlantic  and  Pacific  Tea  Co.. 
were  among  t-he  first  to  blow  in  for 
the  Convention  and  the  Dairy  Expo- 
sition last  week.  Taking  care  of  7,100 
stores  doesn't  seem  to  be  bothering 
Gus  any,  but  Jim  is  getting  thin; 
doesn't  weigh  a  pound  over  300. 


Ross,  Minn. — Arthur  Kielte,  but- 
termaker  at  the  Brooks  creamery  for 
the  last  two  seasons,  has  accepted  a 
position  here  where  he  will  be  in 
charge  of  a  creamery. 

Bluffton,  Minn. — Plans  for  the 
erection  of  a  new  creamery  building 
are  in  progress.  Mr.  Malm  of  the 
Dower  Lumber  Company,  Bluffton,  is 
the  architect. 

Antigo,  Wis. — R.  O.  Jehu  recently 
purchased  the  interest  of  the  Sheboy- 
gan people  in  the  Antigo  plant  of  the 
Sheboygan  Dairy  Products  Company, 
and  changed  the  name  to  the  Lang- 
lade County  Creamery  Co.  Mr.  Jehu 
also  bought  the  old  brewery  building 
and  will  remodel  for  the  manufacture 
of  chees9. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  ^      |3#       W\\  BW\  I  J  Fj  1^  V-T  •  EstabHshed 
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ANY  QUANTITY      BUXXER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 


THE  ^ 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


SET  con\t:ntion  dates 


Red  River  Valley  Meeting  to  be 
Held  December  6  and  7. 


The  annual  convention  of  the  Red 
River  Valley  Dairymen's  Association 
will  be  held  at  Red  Lake  Falls,  De- 
cember 6  and  7.  The  invitation  to 
hold  the  convention  at  that  place 
was  accepted  at  a  meeting  held  ia 
The  Dairy  Record  booth  at  the 
National  Dairy  Exposition. 

The  program  for  the  meeting  is  now 
being  prepared  by  Secretary  Leonard 
Houske. 


MOLD  PREVENTATIVE 


Department  of  Agriculture  Treat- 
ment Stops  Growth. 


The  growth  of  mold  on  butter  in 
tubs  is  a  cause  of  great  annoyance  to 
dealers  and  a  common  source  of  loss  to 
creameries.  Preventive  treatments 
designed  to  do  away  with  this  trouble 
have  been  de\Tsed  by  various  people, 
and  these  have  been  carefully  studied 
by  the  United  States  Department  of 
Agriculture.  The  treatment  that  has 
been  found  most  successful  consists 
in  soaking  the  tubs  in  cold  water, 
steaming  them  for  thirty  seconds 
with  live  steam,  paraffining  the  inner 
surface,  and  then  rubbing  over  the 
paraffin  -with  salt.  In  addition,  the 
liners  for  the  tubs  are  soaked  for 
thirty  minutes  in  a  saturated  solution 
of  boiling  brine.  Under  the  super- 
vision of  the  Department  several 
million  pounds  of  butter  have  been 
packed  in  tubs  and  liners  treated  in 
this  manner  and  no  cases  of  mold 
have  been  reported. 

A  number  of  methods  of  treating 
tubs  and  liners  have  been  tried  out  in 
comparison  with  the  one  just  de- 
scribed, but  no  other  has  been  equally 
successful.  Some  tubs  and  liners  were 
merely  soaked  in  cold  water,  and  in 
these  the  mold  made  an  abundant 
growth.  When  the  tubs  and  liners 
were  soaked  in  a  saturated  solution 
of  cold  brine  the  growth  of  the  mold 
was  somewhat  reduced.  Butter  in 
tubs  that  were  soaked  in  water  and 
steamed  for  thirty  seconds  with  live 
steam,  and  lined  with  liners  that  had 
been  dipped  in  a  saturated  solution  of 
boiling  brine,  developed  very  little 
mold;  but  results  were  still  better 
when  paraffin  and  salt  were  used  as 
described  above. 

The  treatment  found  most  satisfac- 
tory is  inexpensive  and  meets  the 
needs  of  creameries  of  any  type  and 
in  any  part  of  the  country. 


Dawson,  Mmn. — The  T.  E.  John- 
son &  Co.,  of  Minneapolis,  has  been 
awarded  the  contract  for  the  erection 
of  a  creamery  building  for  the  Farm- 
ers' Co-operative  Creamery  Company. 


DEFECTS  IN  QUALITY 


Causes  of  Off -Flavors  in  Butter  and 
Their  Remedies. 


By  C.  W.  Fryhofer,  Federal  Gov- 
ernment Inspector. 


In  the  market  inspection  of  butter 
its  quality  is  considered  from  the 
standpoint  of  flavor,  body,  color,  salt 
and  package.  In  determining  the  final 
score  each  of  these  factors  is  rated 
separately,  with  the  following  number 
of  points  given  to  each:  Flavor,  45; 
body,  25;  color,  15;  salt,  10,  and  pack- 
age 5. 

The  ratings  given  to  each  factor 
are  governed  by  the  absence  or  pres- 
ence of  certain  defects.  A  careful 
reading  of  the  rules  used  by  the  Fed- 
eral Bureau  of  Agricultural  Econom- 
ies in  the  inspection  of  butter  under 
the  food  products  inspection  law  will 
indicate  the  effect  of  defects  on  the 
rating  given  each  factor  and  the  final 
score  of  the  butter. 

Defects  in  Flavor 
It  should  be  noted  that  butter  to 
score  37  on  flavor  or  grade  92  or  "Ex- 
tra," as  it  is  now  known  in  the  trade, 
must  be  "fresh,  sweet,  and  clean  in 
flavor  if  of  fresh  make,  or  sweet  and 
clean  if  storage."  To  receive  a  rating 
of  above  37  on  flavor  or  score  above 
92,  the  flavor  must  be  more  desirable, 
creamy,  sweet,  and  fine,  and  of  par- 
ticularly pleasing  taste  and  aroma. 
It  is  obvious  that  such  flavors  in 
butter  can  be  supplied  only  by  cream 
that  possesses  them.  Therefore  any 
cream  containing  objectionable  fla- 
vors should  be  graded  out  if  high- 
scoring  butter  is  to  be  made. 

The  importance  of  proper  grading 
and  of  oifering  an  inducement  to 
producers  to  produce  cream  of  the 
highest  quality  must  not  be  over- 
looked by  the  creamery  manager  or 
buttermaker  who  desires  to  produce 
high  quality  biitter. 

Objectionable  flavors  in  butter  that 
show  only  slight  development  may 
include  mechanical  taints  which  have 
their  origin  in  defective  processes  of 
manufacture,  bacterial  taints  which 
indicate  slight  bacterial  development 
of  undesirable  character,  and  feed 
taints  caused  by  feed  conditions. 
Butter  possessing  these,  but  showing 
neither  aged  nor  stale  cream  flavor,  is 
rated  36  or  less  on  flavor,  depending 
on  their  development,  and  scores  9i 
or  less,  and  ordinarily  sells  for  one 
cent  to  three  cents  less  per  pound  than 
butter  scoring  92. 

As  the  degree  of  defect  increases  or 
more  objectionable  flavors  become 
rominent,  such  as  slight  metallic, 
itter,  musty,  unclean,  stale  sour, 
stale  oily,  tallowy,  cheesy,  or  fishy, 
the  rating  of  flavor  is  cut  and  a  lower 
score  results,   with  a  corresponding 

(Continued  on  Pa^e  14) 


WISCONSIN  PROGRAM 


Interesting  Sessions  Are 
Scheduled  for  Meeting. 


The  following  is  the  program  for 
the  annual  convention  of  the  Wiscon- 
sin Buttermakers'  Association  to  be 
held  at  La  Crosse,  Wis.,  November 
7,  8  and  9. 

Tuesday  Evening,  November  7 
Call  to  Order— President  H.  B.  Hoi- 
berg,  Coon  Valley. 
Invocation. 

Address  of  Welcome — J.  J.  Felber, 
President  of  La  Crosse  Chamber  of 
Commerce. 

Response — C.  J.  Dodge,  Windsor. 

Report  of  Committee  on  Credentials. 

Report  of  Auditor. 

Appeals. 

Annual  Address — -President  H.  B. 
Hoiberg. 

Advertising  Wisconsin  Dairy  Products 
— A.  J.  Glover,  Editor,  Hoard's 
Dairyman.  Ft.  Atkinson. 

Reading  of  Amendments  to  the  Con- 
stitution and  proposed  new  legisla- 
tion. 

Appointment  of  Committee  on  Reso- 
lutions. 

Wednesday  Morning,  November  8 
Inspection    of    Butter    and  Butter 
Judging  Contest  at  the  Tri-State 
Ice  Cream  Companv's  Plant,  from 
8  to  9:45  o'clock. 

10:00  A.M. 

The  Efficient  Buttermaker — Theodore 

Lennartz,  Sparta. 
The  District  Secretary — Odin  Chris- 

tenson,  Nelsonville. 

Wednesday  Afternoon 
Action  on  Appeals. 

Action  on  Report  of  Board  of  Direc- 
tors. 

Action  on  Amendments  and  New  Leg- 
islation. 
Election. 

Report  of  Committee  on  Resolutions. 
Address — Hon.  J.  Q.  Emery,  Dairy 

and  Food  Commissioner,  Madison. 
The  Wisconsin  Co-operative  Ci'eam- 

eries'  Association. — Hon.  George  A. 

Nelson,  Milltown. 

Wednesday  Evening 
Banquet  given  by  La  Crosse  Chamber 

of  Commerce. 
Announcement  of  Butter  Scores  and 

Awarding  of  Association  Prizes. 
Address. 

Thursdav  ^lorning 
A  New  Fat  Test  for  Butter— Prof.  E. 
H.  Farrington,  U.W.  Dairy  Depart- 
ment, Madison. 
General  Discussion. 
L^nfinished  Business. 
Adjournment. 

All  Convention  meetings  will  be 
held  in  the  La  Crosse  Chamber  of 
Commerce  auditorium.  Convention 
headquarters,  Stoddard  Hotel. 
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WEED  THEM  OUT 

One  of  the  important  reasons  for  the  existence  of  the 
Minnesota  Creamery  Operators'  and  Managers'  Associa- 
tion, the  Iowa  Buttermakers'  Association  and  the  Wis- 
consin Buttermakers'  Association  is  the  betterment  of  the 
creameries  by  which  their  members  are  employed. 

For  the  most  part  the  members  of  these  organizations 
have  lived  up  to  this  commendable  purpose.  Both  the 
individual  members  and  the  organizations  have  rendered 
service  which  has  caused  most  creamery  boards  to  look 
upon  them  in  a  highly  favorable  manner. 

Unfortunately,  there  are  still  a  few  inefficient  and 
incompetent  men  who  are  still  members  of  these  organiza- 
tions. For  the  good  of  the  membership  as  a  whole  they 
should  be  weeded  out  as  rapidly  as  possible.  One  black 
sheep  can  do  more  to  harm  the  reputation  of  an  organiza- 
tion than  ten  good  men  can  do  to  build  it. 

A  large  number  of  these  men  have  been  dropped  by  the 
Minnesota  organization  during  the  past  year,  and  more  will 
follow.  At  the  present  rate,  it  will  be  a  matter  of  but  a 
short  time  until  the  association  has  only  members  who 
can  be  recommended  as  operators  of  almost  any  co- 
operative creamery. 

One  thing  which  retards  the  progress  of  this  work  is 
the  disinclination  on  the  part  of  some  creamery  boards  to 
complain.  This  is  unfair  to  the  creamery  and  unfair  to 
the  associations.  It  is  better  that  the  operator  who  is  at 
fault  should  suffer  than  that  the  innocent  members  and 
patrons  whould  be  penalized. 

In  Minnesota  a  member  against  whom  charges  have 
been  made  is  tried  by  the  district  in  which  he  is  enrolled. 
Men  in  his  own  locality  are  in  a  much  better  position  to 
pass  upon  the  merits  of  a  complaint  than  a  group  which 
knows  nothing  of  the  local  conditions  which  may  enter 
into  the  case.  There  have  been  a  number  of  cases  where 
the  verdict  was  against  the  operator,  but  in  not  one 
instance  has  there  been  one  of  them  who  has  appealed  to 
the  convention  as  those  on  trial  are  con.stitutionally 
entitled  to  do,  if  they  feel  that  the  district  trials  have  been 
unfair. 

As  has  been  said  before,  no  chain  is  stronger  than  its 
weakest  link,  and  no  organization  is  stronger  than  its 
weakest  member.  If  the  state  organizations  are  to  enjoy 
the  resp<!(!t  of  creamery  boards  they  must  show  that  they 
arc  serious  in  their  declarations  that  inefficiency  among 
their  meinl)ersliii)s  will  not  be  tolerated. 

There  is  a  growing  list  of  creameries  in  Minnesota  which 
will  not  employ  an  operator  who  is  not  a  mcvmber  of  the 
association.  The  managements  of  these  creameries  feel 
that  membership  is  a  guarantee  of  a  man's  ability,  .uid 
that  there  must  be  something  wrong  with  the  operator 
who  do(^H  not  Ix'long.     Tiiis  is  not  far  from  the  truth. 


FAIR  PRICE  TO  BOTH 

It  was  only  a  few  short  weeks  ago  that  butter  mer- 
chants with  large  amounts  of  storage  butter  on  hand 
were  worrying  about  the  outcome.  They  had  put  butter 
into  the  coolers  at  prices  which  meant  a  heavy  loss  if  it 
were  disposed  of  at  the  price  it  was  selling  for  at  that  time, 
and  indications  for  higher  markets  did  not  look  particularly 
bright. 

Then  came  the  spell  of  dry  weather  and  prices  com- 
menced to  mount.  Now  the  more  thoughtful  merchants 
are  wondering  if  the  present  tendency  upward  has  not 
gone  as  far  as  it  is  good  for  prices  to  go  at  this  time  of  the 
year. 

Under  our  competitive  system  of  doing  business  there 
probably  always  will  be  a  difference  of  opinion  between 
the  producer  and  the  consumer  as  to  what  constitutes  a 
fair  price  for  a  product.  What  makes  the  creamery  patron 
smile  may  make  the  consumer  growl. 

There  is  a  fairly  definite  relation  between  the  price  of 
butter  and  its  per  capita  consumption.  If  the  price  is 
what  the  consumer  considers  to  be  reasonable,  the  con- 
sumptive demand  will  be  heavy;  if  the  price  rises  to  a 
point  which  the  average  consumer  feels  is  prohibitive,  he 
turns  to  the  use  of  substitutes.  Proper  advertising  will 
do  much  to  stimulate  butter  consumption  even  when 
prices  are  high,  but  there  will  always  be  a  large  number 
who  will  resort  to  the  use  of  substitutes  when  the  price 
mounts. 

As  is  true  of  most  commodities,  the  price  of  butter  is 
governed  by  the  law  of  supply  and  demand.  But  fre- 
quently the  producer  of  butterfat  feels  that  this  law 
operates  against  him  when  prices  of  the  factors  which 
enter  into  the  production  of  that  butterfat  are  higher  than 
he  considers  proportionate. 

If  this  feeling  is  justified  most  of  the  time,  there  can 
be  little  hope  of  an  agreement  between  the  producer  and 
the  consumer  as  to  what  constitutes  a  fair  price.  In  other 
words,  it  would  appear  to  be  almost  an  impossibility  to 
have  the  patron  satisfied  to  receive  a  price  for  his  cream 
which  will,  at  the  same  time,  mean  a  finished  product 
placed  on  the  market  at  a  figure  which  will  keep  the  con- 
sumer using  butter  instead  of  margarine. 

But  is  the  producer  entirely  justified  in  his  contention 
that  a  price  which  satisfies  the  consumer  usually  means 
the  unprofitable  milking  of  cows?  Is  it  not  possible  to 
bring  about  changes  in  production  or  marketing  methods, 
or  both,  which  will  mean  that  the  cost  of  the  butter  to  the 
consumer  may  be  such  that  he  will  not  be  tempted  to 
resort  to  the  use  of  substitutes,  and  at  Jhe  same  time,  net 
the  producer  a  return  which  will  satisfy  him? 

First,  let  us  consider  the  marketing  end.  If  it  were 
possible  for  the  creameries  of  the  company  to  maintain  a 
great  marketing  organization  which  would  bring  the 
butter  from  a  co-operative  creamery  to  the  retailer  with- 
out any  intermediate  steps,  a  saving  would  undoubtedly 
be  effected,  assuming  that  this  were  done  in  an  efficient 
and  economic  manner.  But  certain  economists,  Weld 
among  them,  report  a  rather  high  perc(>ntage  return  to 
co-operative  creamery  patron.  Weld  estimates  that  4.3 
per  cent  of  the  price  paid  for  a  pound  of  butter  by  the 
consumer  covers  the  selling  margin  from  creamery 
to  retailer,  and  this  figure  is  corroborated,  with 
but  a  slight  difference,  by  the  Wisconsin  Experiment 
Station.  So,  even  if  it  were  not  impracticable  for  co- 
operative creameries  to  form  a  marketing  organization, 
the  incr(>as(;d  r(iturns  per  i)iitron  would  ])robably  not  be 
sufficient  to  (;hauge  his  viewpoint  as  to  the  profitableness 
or  uni)rofitableness  of  milking  cows  vary  greatly. 

'I'lu)  production  end  offers  a  better  field  for  increasini? 
rcl-unis  through  economical  practices.  It  not  only  offers 
an  opportunity  for  greater  profits  but  these  profits  are 
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personal  in  their  nature.  In  addition,  it  appears  far  more 
logical  for  the  farmer  to  eliminate  uneconomic  methods 
in  a  field  with  whieh  he  is  familiar,  i.  e.,  the  farm,  before 
he  branches  out  into  paths  which  are  unfamiliar  to  him. 
Of  course,  there  is  no  reason  whv  he  should  not,  throug:h 
his  organizations,  do  away  with  all  sources  of  loss,  but 
it  is  still  a  moot  question  as  to  whether  or  not  our  present 
channels  of  butter  distribution  are  capable  of  very  great 
improvement. 

On  the  other  hand,  there  can  be  no  question  regarding 
the  need  of  great  changes  being  made  in  production  meth- 
ods. That  it  is  uneconomic  for  a  farmer  to  milk  an 
unprofitable  cow  producing  160  pounds  of  butterfat  when 
the  same  equipment  and  labor  and  but  very  little  more 
feed  will  care  for  the  needs  of  a  profitable  cow  producing 
nearly  twice  that  much  butterfat  admits  of  no  argument, 
of  course.  But  this  condition  exists  in  many  of  our 
butter-producing  sections  and  it  is  one  which  is,  in  no  small 
measure,  responsible  for  the  clash  of  opinion  between  the 
producer  and  the  consumer.  Prof.  H.  L.  Russell  of  the 
University  of  Wisconsin  summed  up  this  situation  well 
when  he  said,  "A  good  dairj^man  can  yet  make  more 
money  with  butter  at  thirty  cents  to  thirty-five  cents 
per  pound,  made  from  our  bred-and-fed-for-production 
cows  that  are  free  from  disease  and  are  well  cared  for, 
than  a  scrub  farmer  can  with  poor  animals  and  butter  at 
thirty-five  cents  per  pound." 


IOWA  CONVENTION 

Next  week  the  operators  of  Iowa  will  gather  at  Mason 
City  for  their  annual  convention.  A  record-br(!aking 
attendance  is  expected,  from  all  reports  emanating  from 
that  source. 

There  are  so  many  good  reasons  why  memibers  of  the 
various  state  associations  should  attend  their  conventions 
that  none  of  them  should  absent  themselves  without  a 
particularly  good  excuse.  The  Iowa  association .  is  still 
in  the  growing  state,  and  particularly  needs  the  support 
of  its  members.  They  should  all  be  at  Mason  City  next 
week. 

Those  planning  to  attend  should  make  a  memorandum 
to  ask  for  a  receipt  when  buying  their  tickets.  If  the 
stipiilated  number  are  present  the  return  fare  will  be  only 
one-half  the  usual  price. 


GOOD  FOR  MISSISSIPPI 

Mississippi  is  one  hundred  per  cent  back  of  the  Na- 
tional Association.  Every  creamery  operator  in  that 
state  is  a  member. 

It's  something  new  to  look  upon  Mississippi  as  a  dairy 
state.  When  its  operators  start  that  way  it  looks  like  our 
Southern  neighbor  is  going  to  be  heard  from  as  a  butter 
producer  before  very  long. 


A  GOOD  FRIEND 

As  usual  the  Minnesota  Dairy  and  Food  Commission 
will  offer  cash  prizes  for  the  high  scores  in  the  contest  to 
be  held  in  connection  with  the  Minnesota  Creamery 
Operators'  and  Managers'  Association. 

Commissioner  Heen  has  frequently  proved  his  interest 
in  the  association  and  his  friendship  for  its  members. 
While  he  sternly  refuses  to  be  swerved  from  fulfilling  the 
duties  of  his  office,  he  is  ever  ready  to  assist  the  right- 
thinking  man.  He  has  been  a  good  friend  of  the  associa- 
tion and  the  dairy  industry  as  a  whole.  The  members 
should  be  grateful. 


Our  favorite  headache:  The  patron  who  sits  in  his 
Ford  and  makes  the  busy  operator  climb  down  from  the 
receiving  platform  to  get  his  cream. 


Y 


OU'LL  LIKE  THE  WAY  we  make  our  returns  52  weeks 
in  the  year.  That's  why  we  are  known  as  the  Square 
Deal  House.    If  you  are  not  shipping  us  now  ship  at  once. 


ZIMMER&DUNKAK,lnc.  Isairty  first 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet,  All  Trade 
Papers,  The  Dairy  Record.  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA.  MINN. 


6 


THE  DAIRY  RECORD 


BV 

JAMES  SORENSON 


Minnesota 


We  have  just  had  time  to  catch 
our  breath  after  the  big  Dairy  Exposi- 
tion, the  N.  C.  B.  A.  Convention,  and 
all  the  other  things  that  were  on  the 
program  at  the  Twin  Cities  between 
October  7  and  14.  It  is  hardly  neces- 
sary to  say  anything  about  what  was 
going  on  during  the  week  of  the  big 
show,  as  most  creameries  had  repre- 
sentatives on  the  ground  and  really 
it  would  be  quite  impossible  to  de- 
scribe what  there  was  to  see  and 
hear,  as  one  could  not  do  justice  to 
the  occasion;  suffice  it  to  say,  that  it 
was  some  show,  and  the  N.  C.  B.  A. 
had  a  convention  that  was  not  so 
slow.  We  believe  that  one  of  the  most 
interesting  features  in  connection  with 
the  N.  C.  B.  A.  convention  was  the 
Cold  Storage  Butter  Contest  and  we 
would  suggest  that  the  operators  take 
time  to  study  the  printed  list  of  tbe 
June  and  October  scores  of  the  cold 
storage  butter.  One  of  the  surprises 
of  this  contest  was  that  only  nine  per 
cent  of  the  butter  scoring  94  points 
and  above  in  June  were  credited  with 
a  higher  score  in  October,  while 
fifty-three   per   cent   of   the  butter 


scoring  below  92  points  in  June  was 
awarded  a  higher  score  in  October. 
We  shall  not  attempt  to  explain  why 
the  lowest  scoring  showed  the  best 
keeping  quality,  but  we  would  call 
the  reader's  attention  to  the  fact  that 
only  in  a  few  cases  were  the  scores 
much  lower  on  the  fine  butter  at  the 
October  scoring  than  at  the  June 
scoring.  It  is  quite  reasonable  to 
believe  that  high  scoring  butter  would 
generally  come  out  of  storage  at  a 
slightly  lower  score  than  was  placed 
on  such  butter  when  it  went  into 
storage  as  such  butter  would  show 
more  or  less  '  storage  flavor,  which 
alone  would  tend  to  lower  the  score. 
The  lower  grades  of  butter  were  no 
doubt  made  mostly  from  cream  that 
had  been  pasteurized  at  a  moderately 
high  temperature  and  at  the  first 
scoring  many  of  these  samples  were 
scored  off  because  of  defects  in  flavor 
due  to  high  pasteurization.  When 
this  butter  was  taken  out  of  storage 
in  October,  many  of  these  defects 
had  disappeared  and  the  butter  was 
scored  higher.  It  is  also  reasonable 
to  believe  that  low  scoring  butter 
would  not  show  storage  flavor  to  the 
same  degree  as  would  higher  scoring 
butter,  as  the  slightly  unclean  and 
coarse  flavors  would  to  some  extent 
predominate  over  the  storage  flavor. 

From  the  results  of  this  scoring  it 
appears  that  there  is  but  little  differ- 
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CREAMERYMEN! 

Let  t/s  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASZ  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


ence  in  the  keeping  quality  of  butter 
made  with  starter  and  butter  made 
from  sweet  cream,  or  what  is  com- 
monly known  as  Navy  style  butter; 
this  is  no  surprise  to  us,  as  we  have 
always  believed  that  it  is  possible  to 
make  starter  butter  of  good  keeping 
quality.  The  figures  comparing  starter 
butter  with  sweet  churned  butter  were 
compiled  by  Mr.  Reynolds,  one  of  the 
judges,  and  we  know  they  are  very 
accurate.  The  figures  show  that 
twenty-six  per  cent  of  the  butter  made 
with  starter  had  increased  in  score, 
while  thirty-three  per  cent  showed  no 
change,  and  forty-one  per  cent  de- 
creased in  score.  Compare  these 
fifures  with  the  sweet  churned  butter, 
of  which  thirty-one  per  cent  increased 
in  score,  twenty-eight  per  cent  showed 
no  change,  and  forty-one  per  cent 
decreased  in  score. 


The  above  figures  are  quite  startling 
when  we  consider  the  claims  made  for 
sweet  churned  butter;  of  course, 
results  might  have  been  different  if 
all  of  the  butter  in  the  cold  storage 
contest  had  represented  the  daily 
make  of  butter  in  the  creameries. 


The  creamery  operators  in  Iowa, 
Wisconsin  and  Minnesota,  will  be 
busy  during  the  next  three  weeks,  as 
an  annual  convention  will  be  pulled 
off  in  each  of  the  three  states.  It  is 
important  that  the  operators  take  a 
real  interest  in  their  conventions  and 
especially  should  the  delegates  elected 
by  the  various  districts  come  prepared 
to  take  action  on  matters  which 
vitally  affect  the  operators  and  the 
creameries  employing  them. 


We  believe  that  the  future  sueces 
of  the  co-operative  and  other  local 
creameries  will  largely  depend  iipon 
the  ability  and  general  efficiency  of 
the  operators  and  we  dare  say  that 
the  creameries  can  not  succeed  with 
poor  operators  but  will  need  the  best 
men  obtainable. 


The  association  of  creamery  oper- 
ators have  a  responsibility  which  can 
not  be  shifted  to  other  shoulders  and 
they  must  continue  to  perform  to 
an  even  greater  degree  than  in  the 
past.  An  association  of  creamery 
operators  does  not  fill  the  bill  unless 
the  members  are  kept  up  to  a  high 
standard  of  efficiency  at  all  times. 


The  inefficient  operator  must  ba 
located  and  drivan  from  the  business, 
and  this  is  gradually  being  accom- 
plished through  the  watchfulness  of 
the  district  associations;  the  most 
efficient  work  can  not  be  done  unless 
the  creameries  will  lend  their  co- 
operation. The  efficient  operator 
must  be  paid  a  salary  which  is  com- 
mensurate with  the  services  he  ren- 
ders, as  otherwise  he  can  not  be 
expected  to  continue  in  the  business. 
While  there  are  some  (creameries  that 
object  to  paying  a  fair  salary  to  a  good 
jnan,  we  feel  safe  in  stating  that  the 
largo  majority  of  croamorios  are 
heartily  in  favor  of  fair  pay  for  good 
service.  We  believe  that  if  the  poor  - 
operators  are  forced  out  of  the  croarn-  " 
ery  business  the  salary  question  will 
ta'ko  care  of  itself;  but  the  associations 
of  ojjerators  must  keep  on  tlie  job 
and  continvie  to  protect  the  cream-.' 
eries  from  tlio  inefficient  operator. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 


OUR  STANDARD 
IS  HIGH 
QUALITY 


Let  Us  Stop  The  Slump 

Poor  insulation  causes  lots  and  lots  of  trouble  with  your  butter, 
and  causes  your  butter  to  slump  off  in  quality.  If  you  use  WATER 
PROOF  LITH  in  all  your  insulation  and  use  it  properly,  there  will 
be  no  slumping.  If  your  butter  is  kept  at  the  proper  temperature 
after  leaving  the  churn  until  readj^  to  be  shipped,  it  means  real 
money  in  your  pocketbook.  There  are  all  kinds  of  insulation  but 
none  like  WATER-PROOF  LITH  for  holding  your  butter  at  the 
proper  degree. 

We  have  it  waiting  for  you  in  carloads  or  in  small  lots.  Don't 
hesitate  about  advising  us  when  you  are  in  need  of  GOOD  INSU- 
LATION.  There  are  no  substitutes  for  WATER-PROOF  LITH. 


WE  HANDLE  JAMI- 
SON  AND  STE- 
PHENSON REFRIG- 
ERATOR DOORS. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


BITHLIT 

PROCESSES 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retimied 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 
North  American  Creamery,  Pajmesville,  Mum. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 

Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Mirm. 
Rice  Co-operative  Creamery,  Rice,  Minn. 
Garden  Valley  Creamery,  Waimiandee,  Wis 
Gilmanton  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  ftoduce  Co.,  Wausau  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Minn. 
Farmers  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings  .Minn. 
Vernon  Creamery  Hayfield,  Miim. 
Newry  Creamery,  Blooming  Prairie,  Minn. 
Okabena  Creamery,  Okabena,  Mirm. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elrawood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City 
Wis. 

Downsville  Creamery,  Downsville.  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


Plain  as 
Day 

Himian  nature  is  peculiar  in  many 
ways,  we  may  say;  still  it  is  un- 
doubtedly for  the  best  that  it  is  as 
it  is,  for,  if  it  could  be  changed  and 
the  traits  that  may  seem  peculiar 
were  removed,  or  what  we  may 
think,  improved  upon,  the  chances 
are  that  we  would  make  a  bad  job 
of  it,  thus  making  it  worse  than  it  is. 

Here  is  one  thing  that  seems 
funny.  Some  creameries  receive 
poor  cream;  in  fact,  during  hot 
weather  it  is  sour,  stale,  old  or 
second  grade.  Still  they  seem  to 
think  the  butter  should  sell  for 
Extras  or  top  prices.  We  seldom 
find  a  buttermaker  or  creamery 
manager  who  admits  that  the 
butter  is  poor  and  that  it  is  rea- 
sonable that  butter  made  from  poor 
cream  should  sell  at  lower  prices 
than  butter  made  from  good  cream. 
Poor  cream  will  make  butter  scoring 
88  to  90,  when  handled  to  the  best 
advantage  at  the  creamery  or  during 
the  manufacturing  process;  if  not 
so  handled  it  will  make  butter 
scoring  from  85  to  87,  or  second 
grade  butter.  These  are  plain 
facts  that  any  intelligent  creamery 
operator  ought  to  know.  A  cream- 
ery operator  or  manager  who  does 
not  know  that  poor  cream  will  pro- 
duce poor  butter  is  grossly  igno- 
rant of  the  very  fundamentals  of 
buttermaking.  Now,  then,  look  at 
the  Government  market  reports  and 
butter  quotations  for  the  last  couple 
months  and  you  will  see  that  85  to 
87  scoring  butter  is  now  selling  for 
34  and  35'  cents,  and  88  scoring 
butter  for  37  cents  now,  and  a 
couple  of  weeks  ago  at  35  or  36 
cents,  while  89  scoring  butter  is 
now  selling  for  38  or  39  cents. 
These  are  facts. 

Now,  then,  if  you  received  old 
sour  cream "  how  can  you  expect 
that  your  butter  shall  sell  for  45 
or  46  xents,  when  butter  made 
from  such  cream  is  actually  hard 
to  sell  at  38  or  39  on  the  market? 
Use  sense  and  do  not  expect  the 
impossible  from  your  butter  mer- 
chant. The  only  way  we  know 
of  to  obtain  top  prices  for  your 
butter  is  to  accept  only  top  grade 
cream  that  will  make  top  grade 
butter.  If  you  receive  second 
grade  cream  you  will  make  second 
grade  butter  and  your  butter  will 
sell  accordingly.  This  is  as  plain 
as  day. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  l  etl } 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


EARLIER  REPORTS 


Department    Speeding    up  Cold 
Storage  Figures. 

Possibility  of  earlier  release  of  the 
monthly  Government  cold  storage 
report  on  butter,  eggs,  and  cheese  is 
under  consideration  by  the  United 
States  Department  of  Agriculture. 
At  present  the  Department  issues  a 
preliminary  report  on  the  fifth  of 
each  month  based  on  telegraphic 
advices  from  a  large  number  of  ware- 
housemen. The  figures  in  this  report 
tally  so  nearly  with  those  in  the  final 
report  based  upon  figures  subsequent- 
ly mailed  in  by  the  1,200  reporting 
warehousemen  that  it  is  thought  that 
what  is  now  the  preliminary  report 
may  be  developed  as  the  final  report. 

The  speeding  up  of  the  complica- 
tions \vill  depend  upon  the  close  co- 
operation of  the  trade  in  submitting 
reports  promptly  to  the  Department. 
In  this  the  Department  has  been 
promised  the  co-operation  of  the 
American  Warehousemen's  Associa- 
tion so  far  as  the  members  of  that 
organization  are  concerned,  and  ef- 
forts will  be  made  to  get  the  remain- 
ing cold  storage  men  to  send  in  their 
reports  at  an  earlier  date  each  month. 
The  present  preliminary  report  based 
on  telegraphic  advices  will  be  made 
the  final  report  if  enough  warehouse- 
men can  be  induced  to  telegraph  their 
figures  so  that  the  report  issued  by 
the  Department  will  be  truly  repre- 
sentative of  the  situation.  Plans  for 
the  new  arrangement  are  now  being 
worked  out  and  will  be  announced  at 
an  early  date. 


NEW  REFRIGERATOR 


Low  Temprature  Brought  About 
in  Short  Time. 


A  telegram  from  St.  Louis  brought 
to  the  attention  of  The  Dairy  Record 
by  L.  E.  Points,  dairy  agent  of  th? 
Wabash  Railway  Co.,  showing  the 
wonderful  results  accomplished  by  a 
new  refrigerator  car  now  being  tried 
out  by  that  system,  will  be  of  interest 
to  all  operators. 

The  telegram  reads  as  follows: 
"Test  on  new  car  s'  ows  following 
at  time  of  icing:  Inside  temperature, 
70  degrees.  Within  two  hours  it  had 
dropped  to  24  degrees  at  bottom 
next  to  bunker.  Readings  taken 
eighteen  hours  after  icing  showed  1.") 
degrees  near  bulkhead,  28  degrees  on 
floor  at  center.  Placed  gallon  buck- 
ets of  water  in  ends  and  in  center  of 
car  which  were  all  frozen  solid  this 
morning.  Latest  reading  this  morn- 
ing, 43  hours  after  icing,  shows  on 
floor  at  bunkers  7  degrees,  six  inches 
from  floor  at  bunker,  13  degrees;  in 
doorways  22  degre(^s;  near  ceiling  2() 
degrees!  Desire  <uill  your  attentio 
not  only  to  low  t cinperat ures  but 
short  time  in  whicli  this  was  aecom 
plished.  We  used  crushed  ice  and 
13  per  cent  salt." 


Vermont  Scoring 

The  Vermont  educational  butter 
scoring  for  October  will  \m\  held  on 
Friday,  Oct-olxir  27  in  the  dairy  labo- 
ratory of  Morrill  Hall  at  the  Univer- 
sity of  Vermont  and  State  Agricul- 
tural College. 

Ncnvman  Grove,  Neb. — Davi<l  L. 
An(l(M-son  has  purcdiased  the  Skoog- 
man  <hiiry  at  this  pla(;e. 


"The  Butter  Industry" 

  Trice  ,|.S.7.5   

For  sale  by  The  Dairy  Record 
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COMPOSITION  CONTROL 

Competition  Emphasizes  Need  of 
Careful  Manufacture. 


During  the  past  five  years  the  Ver- 
mont buttermaker  has  laid  special 
stress  upon  the  increase  in  moisture  of 
butter  mainly  on  account  of  the  keen 
competition  the  old  butter  plants  have 
had  with  the  milk  and  cream  facto- 
ries. The  buttermaker  can  no  longer 
operate  on  the  sixteen  or  eighteen  per 
cent  overrun  basis.  The  average  per- 
centage overrun  since  1919  has  been 
twenty-two  per  cent  or  more. 

The  dairy  industry  in  Vermont  is 
entering  a  new  era,  that  of  the  mar- 
keting of  sweet  cream.  No  doubt 
1922  and  1923  vAW  show  a  decided 
increase  in  the  sale  of  sweet  cream 
from  Vermont  factories  to  Boston  and 
other  New  England  markets.  How- 
ever, the  creameries  that  have  made 
butter  for  many  years  wnll  be  reluctant 
to  change  over  to  the  cream  market. 
Keen  competition  among  the  cream, 
milk  and  butter  plants  is  anticipated 
and  it  is  up  to  the  butte  maker  who 
stays  in  the  butter  game  to  give  close 
attention  to  the  butter  competition 
in  order  that  a  high  and  a  legitimate 
overrun  may  be  obtained.  Precau- 
tions must  be  taken  in  the  manufac- 
ture of  butter  to  guard  against  exces- 
sive moisture  or  low  butterfat  content. 
The  moisture  content  must  be  below 
sixteen  per  cent  and  the  butterfat 
content  not  below  eighty  per  cent. 

A  few  essential  factors  in  the  con- 
trol of  butter  composit-on  follow: 

1.  Test  every  churning  of  butter 
and  keep  a  book  record  of  results. 

2.  Regulate  churning  temperature 
according  to  the  period  of  churning. 
It  should  require  from  forty-five  to 
sixty  minutes  for  churning. 

3.  Regulate  wash  water  to  such  a 
temperature  that  the  fat  will  be  firm 
enough  to  work  the  butter  sufficiently 
and  thoroughly  incorporate  the  de- 
sired moisture. 

4.  Butter  should  have  a  waxy 
texture  free  f^m  mottles  or  uneven 
color  and  without  free  moisture. 

5.  Control  salt  content  to  the  point 
that  the  butter  will  not  show  gritti- 
ness  and  that  with  the  water  content 
and  curd  (figured  at  one  per  cent)  will 
give  butterfat  percentage  above  eigh- 
ty.— V.  R.  Jones,  Dairy  Manufactur- 
ing Specialist. 


Sells  Creamery 
Kditor,  Dairy  Record:  The  pres- 
ent owners  of  the  George  Creamery 
Co.  have  sold  out  to  the  farmers  who 
take  possession  at  once.  They  expect 
to  remodel  the  building  at  once  and 
will  be  doing  business  within  a  short 
time  as  a  co-operative  creamery. 
We  still  continue  operating  the  Rush- 
more  creamery  but  the  writer  will 
only  have  a  business  interest  there, 
as  I  have  bought  a  half  interest  in  a 
garage  and  repair  shoj)  here.  After 
twenty-eight  j'ears  in  the  creamery  it 
does  feel  good  to  get  at  something  not 
so  confining,  but  I  shall  still  continue 
to  read  Tha  Dairy  Record  so  as  to 
keep  a  line  on  what  is  going  on,  and, 
■  ho  knows,  I  may  want  to  go  back. — 
A.  Rasmussen,  George,  Iowa. 


Minneapolis,  Minn. — The  Frank- 
lin ('o-operative  Creamery  Associa- 
tion will  open  its  new  plant  at  2108 
Washington  Avenue  N.  on  October 
21.  Edward  Solem  is  the  manager  of 
the  association. 


National  Convention 
and  Dairy  Show 

Another  National  Contest  has  passed  into  history.  Another  year  is 
drawing  to  a  close.  It's  a  fitting  time  to  pause  and  think — to  think  of  the 
results  of  our  year's  labor,  and  plan  for  the  future. 

These  Contests  have  proved  two  facts  conclusively. 

First,  that  starter-made  butter  has  keeping  quality. 

Second,  that  Champion  Flavored  butter  and  high  scores  are  closely 
allied. 

Sign  of 
The  Best 

Some  genuine,  but  not  startling  proofs: 

Six  out  of  ten  operators  who  won  the  banner  used  CHAMPION. 
Two  out  of  the  highest  three  Minnesota  operators  used  CHAMPION- 
First  prize,  milk  class;  second  cream  class  were  CHAMPION  FLA- 
VORED. 

First  prize  milk;  second  cream,  storage^butter,  were  CHAMPION 
FLAVORED. 


These  are  the  SUPER  SIX:  Score 

1st  —A.  L.  Radke,  Plato  (milk)  ;  96.75 

2nd— E.  W.  Tollin,  Waldorf  (cream)  ;  96.38 

Frank  Motl,  Owatonna  96.00 

Chas.  J.  Stroble,  Carver  95.50 

Wm.  F.  Weltner,  Lewiston  95.50 

J.  W.  Engel,  Blooming  Prairie   ■.  95.50 

STORAGE  BUTTER 

1st  — Soren  C.  Petersen  (milk),  Hamburg,  Minn  95.75 

2nd — J.  M.  Rasmussen  (cream),  St.  Charles,  Minn  95.25 

J.  W.  Koepsell,  Lewiston,  Minn.  95.00 

Carl  Morck,  Alden,  Minn  94.50 

E.  A.  Danielson,  Grantsburg,  Wis  94.00 

Ed  Andreason,  Manly,  la  94.00 

E.  H.  Larson,  Elgin,  Minn  94.50 

M.  A.  Nielson,  Ogilvie,  Minn  94.00 

The  following  Champions  are  regular  users  of  the  CHAMPION,  and 
their  scores  at  the  National: 

Ben  Lindvig,  Milltown,  Wis  95.75 

Christ  J.  Bach,  Luck,  Wis  95.50 

Peter  Refsdahl,  Grafton,  la  95.50 

Ed  Andreasen,  Manly,  la.    95.25 

Fred  J.  Holtzman,  Hamel,  Minn  95.25 

C.  N.  Hart.  Plymouth,  la  95.00 

E.  A.  Gudvangen,  Hanlontown,  la  95.00 

H.  C.  Ladage,  TripoH,  la  95.00 

James  Jensen,  Oakland,  Minn  95.00 

A.  A.  Hunke,  Chisago  City,  Minn  95.00 

John  Rasmussen,  Howard  Lake,  Minn  95.00 

Henry  Schmidt,  Winsted,  Minn  95.00 

Max  Renner,  Springfield,  Minn  95.00 

J.  B.  O'Neill,  Anoka,  Minn  95.00 

Gilbert  Larson,  Grasston,  Minn  95.00 

Space  does  not  permit  of  publishing  more. 


"Live  wires" — Don't  trail  the  procession,  use  Champion  and  be  a 
leader.   Samples  are  free. 

Anderson  Chemical  Co. 

Alfred  Anderson,  Mgr.    Litchfield^  Minn, 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle^  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  III. 


Warehouse 


163  West  South  Water  St. 


MUST  ADVERTISE  PRODUCTS 


President  Of  Dairy  Council  Points 
Out  Reasoiis 


(Continued  from  Oct.  11  Issue) 


What  is  going  to  happen?  I  say 
without  fear  of  contradiction  unless 
we  who  are  engaged  in  this  industry 
meet  this  condition  as  it  must  be  met, 
we  are  going  to  see  the  prices  of  these 
products  drop  to  such  a  point  as 
to  discourage  if  not  immediately  des- 
troy the  good  work  that  has  been 
commenced.  Unless  there  is  a  tre- 
mendous increase  of  consumption  of 
these  products  in  this  country,  God 
have  mercy  on  us. 

How  can  that  be  done?  I  want  to 
talk  perfectly  frank  with  you  men 
this  morning,  and  in  saying  what  I 
say  I  am  one  of  you  and  probably  just 
as  much  to  be  criticized  as  anybody 
else,  but  there  is  no  industry  on  earth 
that  so  little  realizes  its  opportunities 
and  does  so  little  to  avail  itself  of  its 
opportunities  as  this  great  industry, 
absolutely  none.  Here  is  an  industry 
that  has  invested  in  it,  directly  and 
indirectly,  over  fifteen  billion  dollars. 
The  product  of  the  cow  alone  during 
the  past  year  returned  over  two  and 
one  quarter  billions  of  dollars,  at 
the  prices  the  product  sold  for  in  the 
open  market. 

Work  of  Dairy  Council 

We  have  as  the  keystone  of  this  in- 
dustry this  fundamental  fact — scien- 
tifically established  beyond  question 
— that  without  milk  and  its  products 
we  cannot  hope  to  live  and  grow. 
Without  milk  and  its  products  we 
can  not  have  efficient  men  and  women 
and  we  cannot  rear  children;  that 
milk  and  its  products  supply  the  life- 
giving  properties  which  make  children 
grow  up  healthy  and  strong,  and  yet 
we  have  not  told  Maggie  Murphy  and 
Leno  Olson  about  it.  The  work  of  the 
Dairy  Council  has  resulted  in  a  great 
deal  of  good,  but  not  in  one-tenth 
part  the  good  it  would  have  resulted 
in  had  we  had  the  funds  to  put  this 
message  before  the  great  consuming 
public  and  into  the  ears  of  the  mothers 
Whose  fault  is  it?  Why  do  we  not  do 
it?  Do  you  suppose  that  if  the  mar- 
garine interests,  the  fruit  growers,  the 
raisin  growers,  nut  growers,  or  the 
meat  industry  had  what  we  have  as 
a  foundation  for  effective  publicity 
and  educational  work  they  would  not 
be  spendipg  hundreds  of  thousands  of 
dollars  more  than  we  are  in  telling  the 
public  about  the  value  of  their  prod- 
ucts. Why  is  it  this  industry,  so 
groat  and  so  vital,  lies  almost  supine 
witli  tliese  opportunities  hammering 
around  its  door?  Why  is  it?  Is  it  be- 
cause we  have  not.  the  courage?  No, 
we  have  the  courage.  Is  it  because 
we  have  not  the  intelligence?  No, 
we  have  the  intelligence.  Is  it  because 
we  have  not  the  means?  No,  we 
have  the  means.  Why  is  it?  It  is  be- 
cause we  are  resting  in  the  belief 
that  our  product  is  going  to  be  used 
any  way,  whether  wo  do  anything  or 
not.  That  is  not  true.  It  will  be 
used  to  a  certain  extent,  as  it  always 
has  boon,  but  it  will  not  bo  used  to 
the  extent  that  it  ought  to  bo  unless 
we  get  out  and  toll  the  public  what  it 
means  to  use  it  and  what  advantage 
ihou)  is  in  using  those  products,  and 
how  economical  thoy  are. 

All  IiulnHtry  Worth  SavinjJ 

During  the  last  year  tho  National 

( (^ontiii u»m1  oil  PniJc  2.'>) 


HYQLOSS 


Butter  cartons 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraflfining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 


NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 


THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 

SATISFACTION  GUARANTEED 
Write  Today  for  Prices  and  References 

—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.        Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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SHOULD  FIGURE  COST 


Some  Factors  to  be  Considered  in 
Marketing  Cream. 


Several  of  the  oldest  creameries  in 
the  state  which  manufacture  butter 
only  are  considering  selling  their 
product  in  the  form  of  sweet  cream. 
This  change  is  being  caused  partly 
through  the  competition  of  city  cream 
dealers,  who  are  coming  into  some  of 
the  butter  territorj%  through  higher 
returns  from  sweet  cream  as  compared 
with  butter,  and  the  anticipated  effect 
of  the  new  tariff  on  sweet  cream  from 
Canada  which  is  causing  a  few  dealers 
to  seek  their  supply  of  cream  on  this 
side  of  the  line. 

There  are  many  factors  to  be  con- 
sidered by  the  creameries,  particularly 
those  factories  with  well  established 
markets  for  their  butter,  before  chang- 
ing their  present  method  of  marketing 
their  products.  Some  of  the  chief 
factors  which  should  be  given  careful 
consideration  are: 

1.  The  price.  The  marginal  differ- 
ence between  cream  and  butter  must 
be  sufficient  to  make  it  profitable  to 
ship  cream  as  compared  -\A-ith  the  man- 
ufacture of  butter.  The  duration  of 
the  market  must  be  taken  into  con- 
sideration when  figuring  the  price  or 
the  amount  of  the  premium. 

2.  The  cost  of  handling  A^-ill  de- 
pend largely  upon  the  supply  area, 
location  of  factory,  and  factory  man- 
agement. In  the"  majority  of  plants 
the  cost  of  handling  cream  is  approx- 
imately the  same  as  for  butter. 

3.  The  assurance  of  steady  and 
reliable  all-year-round  markets. 

4.  The  reliability  and  credit  stand- 
ing of  the  dealer. 

5.  The  probable  effect  on  the 
quality  of  the  butter.  When  a  cream- 
ery ships  a  part  of  its  product  as 
sweet  cream  and  the  remainder  of  the 
cream  is  manufactured  into  butter  it 
is  generally  true  that  the  butter  is  not 
of  the  highest  quality  because  the 
best  quality  cream  is  shipped. 

6.  A  larger  amount  of  ice  must  be 
stored  for  handling  cream  than  for 
butter. 

7.  Will  the  dealer  or  the  creamery 
furnish  cans? 

8.  The  cream  must  be  of  the  very 
highest  quality.  This  means  better 
eare  of  the  cream  on  the  farm  and 
more  frequent  delivery  to  the  factory. 
— Vermont  Market  Letter. 


Ellendale,  Minn.— The  Ellendale 
Creamery  Co.'s  new  plant  is  now  open. 


NOT  THAT 


We  recently  received  a  letter  from  a  creamery  operator  who  is 
opposed  to  this  association.  He  ended  his  letter  by  stating  that 
with  twenty  years'  experience  as  a  butter  maker,  he  did  not  need  to 
be  told  how  to  make  butter. 

This  man  is  the  operator  and  manager  of  a  co-operative  cream- 
ery. He  makes  high  quality  butter.  He  is  a  successful  creamery 
manager.  The  purpose  of  this  association,  however,  is  not  as  he 
evidently  believes  it  to  be;  namely,  to  go  about  bossing  the  cream- 
eries, but  to  provide  a  means  for  the  co-opei'ative  creameries  to  work 
together,  and  to  find  out  the  best  ways  of  making  butter  and  of 
shipping  and  selling  it. 

The  fieldmen  are  not  around  telling  the  boys  what  to  do,  but 
to  learn  what  they  are  doing. 

The  Agricultural  Department  of  the  University  started  three 
nien  out  twenty  years  ago  in  three  different  sections  of  the  state  to 
visit  a  certain  number  of  farms  every  day  in  the  year.  The  duties 
of  these  men  were  to  make  a  record  of  what  work  was  done  on  each 
farm,  how  it  was  done,  the  time  required,  the  products  sold  and 
bought  and  the  prices,  etc. 

These  men  never  told  a  farmer  what  he  should  do.  Thsy 
simply  got  an  accurate  record  of  what  farmers  were  doing,  and 
these  records  were  later  compared  and  compiled  by  competent  men. 

From  these  records  a  system  of  farm  management  was  btiilt  up 
that  farmers  everywhere  accepted  as  being  of  exceptional  value. 
These  records  showed  dairy  farming  to  be  the  most  profitable,  and 
showed  what  kind  of  dairy  farming  was  most  profitable. 

It  is  doubtful  if  there  would  be  600  co-operative  creameries  in 
Minnesota  today,  and  Minnesota  maldng  over  one-eighth  of  all  the 
butter  made  in  the  United  States,  if  the  farmers,  whose  places  were 
visited,  looked  upon  the  men  as  coming  around  to  tell  them  what 
to  do  and  how  to  run  their  farms. 

This  association  is  trying  to  find  out  the  best  ways  among 
co-operative  creameries.  It  is  doing  only  what  the  co-operative 
creameries  have  asked  to  have  done,  and  it  is  most  unfortunate 
when  some  co-operative  creamery  man  closes  the  door  against  the 
work  with  the  mistaken  idea  that  its  purpose  is  to  dictate. 

A.  J.  McGUIRE, 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
106  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 

Give  Us  Full  Particulars 
As  To  Your  Make 

C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


SEND  THAT  TUB 


Members  Should  Prepare  for  State 
Meeting  Next  Month. 


Don't  forget  to  send  a  twenty- 
pound  tub  of  butter  to  the  scoring 
contest  to  be  held  in  connection  with 
our  convention  next  month.  The 
butter  should  reach  St.  Paul  by  No- 
vember 1  and  should  be  addressed  to 
the  Association  in  care  of  the  Booth 
Cold  Storage  Company,  St.  Paul, 
Minn.  Entry  blanks  and  shipping  tags 
ha\  e  been  mailed  out  with  the  report 
of  the  board  of  directors,  and  these 
should  have  reached  the  members  not 
later  than  October  23.  If  anv  member 
failed  to  receive  his  entry  blank,  we 
would  urge  him  to  send  his  tub  of 
butter  just  the  same  and  write  the 
association  office  for  another  blank. 

It  is  the  duty  of  every  member  to 
send  a  tub  of  butter  to  our  scoring 
contest.  In  fact,  our  constitution 
provides  that  a  valid  excuse  must  be 
given  when  a  member  fails  to  exhibit 
a  tub  of  butter  at  our  annual  contest. 

Once  more  our  members  have 
demonstrated  their  ability  to  bring 
home  the  National  Banner,  but  let 
us  not  sleep  on  our  laurels,  but  con- 
tinue to  keep  in  training.  Our  own 
annual  scoring  contest  will  help  to 
keep  us  fit  and  ready  for  action. 

Another  National  Banner  will  be 
put  up  at  the  next  N.  C.  B.  A.  Con- 
vention and  now  is  the  time  to  start 
training  for  the  fray.  Attend  our  con- 
vention November  14  to  16  if  you 
can;  the  new  banner  should  help  to 
put  some  pep  in  our  meeting.  Come 
and  help  us  celebrate  our  latest  vic- 
tory. 


JUDGES  SELECTED 


Sondergaard  and  Storvick  to  Pass 
on  Contest  Butter. 


O.  A.  Storvick  of  Albert  Lea  and  M. 
Sondergaard  of  New  York,  have  beea 
selected  to  judge  the  butter  entered 
in  the  scoring  contest  to  be  held  in 
connection  with  the  annual  conven- 
tion of  the  Minnesota  Creamery 
Managers'  and  Operators'  Associa- 
tion. James  Rasmussen  of  Albert 
Lea  will  act  as  critic,  and  M.  J. 
Moriarty  of  St.  Paul  as  superintendent. 

Both  Mr.  Storvick  and  Mr.  Son- 
degaard  have  had  a  wealth  of  experi- 
ence in  judging  butter.  Both  wore 
at  one  time  suc(!essful  creamery  oi)er- 
atoi's  and  both  were  in  tlie  Federal 
Government  siirviee  for  a  number  of 
years  before  going  in  to  commercial 
work.  Mr.  Sond(igaard  is  now  man- 
ag(^r  of  the  New  York  oflice  of  th  > 
Alinnesota  Co-operative  Creameries' 
Association,  Inc.,  while  Mr.  Storvi<;k 
is  western  re])resentati  ve  of  (Judo 
Bros.,  Kieffer  (^o. 

Mr.  Rasmussen  is  also  well  qualifiiHl 
for  his  task.  As  manager  of  tlie  Stats 
Oeaniery  at  Albert  Lea  lie  has  be(in 
doing  some  s[)lendi<l  work;  both  in  tin* 
(\\p(iri in<intal  and  commercial  work  of 
tile  i)lant. 


Mr.  Moriarty  has  acted  as  superin- 
tendent of  a  large  number  of  impor- 
tant scoring  contests  among  them 
being  the  recent  National  Creamery 
Buttermakers'  Association  exhibitioa. 


OPERATORS  INVITED 


Iowa  Association  Issues  Invitation 
to  Minnesota. 


The  following  letter  has  been  re- 
ceived by  Secretary  James  Sorenson 
from  C.  R.  Conway,  secretary  of  the 
Iowa    Biittermakers'  Association: 

Our  annual  convention  is  to  be  held 
at  Mason  City,  Iowa,  November  1 
and  2. 

We  really  expect  this,  our  thirteenth 
annual  convention,  will  out-do  all  our 
previous  efforts,  and  I  am  greatly 
pleased  to  extend  to  you  this  invita- 
tion to  be  with  us.  Also,  on  behalf  of 
our  association,  may  I  ask  you  to 
extend  this  invitation  to  all  your 
members? 


Will  Meet  October  26 
A  meeting  of  District  No.  26  will  be 
held  at  ten  A.  M.,  Thursday,  October 
26,  at  the  County  Agent's  office,  sec- 
ond floor,  over  the  Federal  bakery, 
Stillwater,  Minn.  This  will  be  th'^ 
last  meeting  before  the  State  Con- 
vention in  November.  The  report  of 
the  board  of  directors  must  be  acted 
upon  and  delegates  to  the  State  Con- 
vention, to  which  we  are  entitled  to 
send  five,  must  be  elected.  Two  mem- 
bers to  represent  our  district  in  the 
judging  contest  must  also  be  elected, 
so  it  is  necessary  that  we  start  at  the 
exact  time  set  in  order  to  close  the 
business  session  before  noon. 

C.  F.  Johnson  of  Stillwater  has 
arranged  for  a  trip  through  the  state 
prison  in  the  afternoon,  and  it  is 
hoped  that  every  member  who  can 
get  away  from  home  will  turn  out  to 
this  meeting;  parking  space  for  oars 
is  available  at  the  creamery  grounds. 

We  suggest  that  all  members  going 
through  St.  Paul  meet  at  the  Old 
Capitol  at  nine  o'clock  so  that  we  can 
go  to  Stillwater  in  a  body. — John 
Christensen,  Secretary. 


No  Challenges 

Districts  having  bowling  teams  are 
earnestly  requested  to  "call"  the  out- 
fit representing  District  No.  24.  The 
latter  organized  a  team  some  time  ago 
and  issued  a  challenge  to  every  other 
district  but  •  to  date  there  have  been 
no  tak<^rs.  Now  they're  beginning  to 
think  they're  good,  and  if  sornething 
isn't  done  to  puncture  their  self- 
esteem,  members  from  other  districts 
will  have  to  wear  plug  hats  and  frock 
coats  every  time  they  want  to  visit  a 
creamery  in  District  24.  Let's  organ- 
ize a  few  other  teams  and  show  how 
the  old  game  is  really  played. 


Meet  at  Mankato 

The  next  meeting  of  District  No.  G 
will  be  held  at  the  Stahl  House  in 
Mankato,  at  two  P.  M.,  Thursday, 
November  2.  Every  member  is 
requested  to  bring  a  jar  of  butter  for 
s(!oring. 


AmonjS  the  Mentbors 

E.  C  Roehm  has  moved  from  Par- 
kers' Prairio  to  Mcdregor,  whore  ho  is 
now  in  charge  of  the  creamery. 

H.  L.  Flagel  has  moved  from  Her- 
man to  Outttinburg,  Iowa.  He  visited 
the  association  offices  while  in  St.  Paul 
last  week. 
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CREAMERIES 


Located  in  producing  sections  where  it  is  practical  to  make  part  or 
all  of  their 

Butter 

From  Pasteurized  Sweet  Cream 

know  the  unceasing  effort  we  have  made  from  the  marketing  end  of 
the  line  to  gain  for  this  grade  of  Butter  the  recognition  that  is  justly 
due  it  as  the 

Most  Wholesome,  Best  Keeping  and 
Highest  Standard  of  QuaUty 

Other  merchants  in  other  markets  are  following  our  lead  and  public 
demand  is  rapidly  increasing.  It  is  essential  that  larger  production 
be  maintained  that  this  new  demand  be  supplied  and  no  ground  lost 
in  affording  the  public  the  best  product  American  buttermakers  can 
produce  and  in  turn  insuring  them  of  proper  return  for  the  extra  care 
and  expense  attending  its  manufacture. 

There  are  naturally  short  periods  when  curtailed  supplies  of  fresh 
make  disturb  the  normal  difference  in  value  between  sweet  cream 
Butter  and  that  made  from  sour  cream — ^but  to  curtail  in  any  degree 
your  output  of  sweet  cream  Butter  loses  valuable  ground  with  the 
public  who  are  daily  demanding  in  increasing  numbers  the  brands 
that  are  known  as  "Sweet  Cream  Butter." 

Keep  your  production  up  to  the  limit 
of  your  capacity 

GudeBrothers,KiefferCo. 

Wholesale  Receivers  and  Distributors  of  Butter,  Eggs  &  Cheese 

21  Jay  St.,  New  York 

Distributors  of  The  Famous  GUDE'S  ROYAL  BUTTER  Made  From  Sweet  Cream  That  Has  Been  Pasteurized 
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rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  rims  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  full  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 


Cut  out 
Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 


Name . 
Street. 
City... 


.  State . 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -      -      -  MINN. 


"FRICK"  Refrigeration 

Mlilwent  EniiinccrinA  &  Equipment  Co. 
825  Plymoiilli  Hldft.  MINNEAPOLIS 


John  Olson  has  moved  from  Battle 
Lake  to  Copas. 

L.  A.  Pietseh  has  moved  from 
Stockton  to  Rushford,  where  he  will 
take  charge  of  the  farmers'  co-oper- 
ative creamery.  He  reports  a  good 
run  for  this  time  of  the  year  at  Rush- 
ford,  and  that  the  creamery  there  will 
soon  start  to  grade  and  pasteurize. 

Carl  Korstad  has  moved  from  Zum- 
brota  to  Wells. 

N.  C.  Nelsen  of  the  Detroit  Ice 
Cream  Co.,  visited  the  association 
offices  while  attending  the  Dairy 
Show. 

R.  E.  Rooney  is  now  operator  of  the 
Lake  View  creamery  at  Duluth. 

O.  C.  Gullickson  and  H.  L.  Flagel, 
president  and  secretary,  respectively, 
of  District  No.  27,  parked  themselves 
in  the  association  offices  for  a  brief 
visit  while  attending  the  National 
Crsamery  Buttermakers'  Association 
convention  and  National  Dairy  Expo- 
sition. 

John  Nelson  was  among  the  mem- 
bers who  attended  the  convention 
and  dairy  show.  He  is  now  located  at 
Viking,  having  resigned  his  position  at 
Fertile. 

L.  C.  Jensen  has  moved  from  Shafer 
to  Minneapolis. 

Wm.  Jostock  is  now  located  at  Rsd 
Wing,  having  moved  there  from  Stacy. 

Albert  Thompson  is  now  at  Glen- 
wood.  He  was  formerly  at  Kensing- 
ton. 


DEFECTS  IN  QUALITY 

(Continued  from  Pa^e  3) 


AND  STILL  ANOTHER 


Rusk  Creamery  is  Added  to  List  of 
Theft  Victims. 


The  Rusk,  Wis.,  creamery  was 
robbed  last  Wednesday  night  of 
twenty-six  tubs  of  butter,  weighing 
sixty-three  pounds  each  and  worth 
forty-five  cents  a  pound.  The  total 
value  of  the  stolen  property  was 
$737.  A  number  of  creameries  in  this 
vicinity  have  been  raided  recently. 

The  supposition  is  that  the  stolen 
butter  was  taken  to  the  Twin  Cities. 


Need  Fuel  Most 
Fuel  for  the  winter  is  a  more 
pressing  demand  upon  the  Austrian 
just  now  than  such  a  luxury  as  con- 
densed milk  and  they  must  use  all 
available  money  for  the  purchase  of 
coal  and  wood,  says  Consul  Carol  H. 
Foster,  Vienna,  in  a  report  on  the 
Austrian  market  for  condensed  milk 
just  received  at  the  Department  of 
Commerce.  Sales  of  condensed  and 
evaporated  milk  have  fallen  to  prac- 
tically nil,  but  experts  state  that  there 
is  great  likelihood  of  a  lively  market 
for  this  artichi  later,  as  many  cows 
have  been  slaughtered  this  summer 
for  beef,  with  a  I'esultant  falling  off  in 
the  Austrian  production  of  fresh 
milk. 


Minneapolis,  Minn. — The  Metro- 
politan Milk  C/ompany,  The  Modern 
Milk  Company,  the  Quaker  Creamery 
Comi)any,  and  tlie  Elwell  Dairy  Farm 
]n(!or])orat(!d,  have  incrg(!d  their  Imsi- 
nesse.s  and  will  become  tlie  Northland 
Milk  and  Ice  C'ream  (^o.  Officers  of 
the  (M)mpaiiy  are  E.  S.  Elwell,  i)resi- 
uk'ui  of  The  Mixlern  Milk  Comi)any; 
li.  W.  Page,  of  the  (Quaker  Creamery 
('oiii|)any,  vice-])resident;  A.  11.  llcl- 
l(!r,  .Ii.,  chairman  of  the  <lirectors;  li. 
B.  Nelson,  formerly  of  The  Modern 
Milk  Coiiii)aiiy,  seoreliiry;  li.  B. 
Page,  ti'easurt^r;  L.  11.  Heller,  assist juit 
treasurer. 


reduction  in  value  of  the  butter.  The 
causes  of  some  of  these  objectionable 
flavors  are  suggested  in  their  names, 
while  others  have  been  determined  by 
thorough  investigations.  Among  these 
latter  may  be  mentioned  fishy,  metal- 
lic, and  oily  flavors. 

Fishy  Flavor 

Extensive  investigations  of  fishy 
flavor  in  butter  have  not  yet  revealed 
any  specific  factor  which  might  be 
considered  as  the  sole  cause  of  this 
objectionable  taste.  Theories  ad- 
vanced from  time  to  time  have  attrib- 
uted it  to  such  causes  as  impure 
natural  ice  added  direct  to  cream; 
overripe  or  otherwise  defective  start- 
ers; improper  pasteurizing;  exposure 
of  milk  and  cream  to  the  hot  sun 
during  transit;  vats,  starter  cans,  and 
pasteurizing  apparatus  with  the  tin 
worn  off,  rusty  pipes,  cans,  and 
utensils;  shishy  texture  in  butter,  and 
decomposition  of  the  nonfatty  con- 
stituents caused  by  bacterial  action. 

However,  since  investigations  in 
different  countries  have  met  with 
seemingly  different  results,  it  is  as- 
sumed that  the  cause  is  complex  in 
nature  and  that  fishy  flavor  has  its 
origin  in  various  factors  or  a  combi- 
nation of  factors.  One  thing  com- 
monly agreed  upon  is  that  acid  in 
cream  is  essential  to  the  development 
of  fishy  flavor.  This  has  also  been 
demonstrated  in  the  butter  made  from 
pasteurized  sweet  cream  for  the  use 
of  the  United  States  Navy,  and  which, 
when  kept  for  long  periods  of  time  in 
cold  storage,  has  never  developed 
fishy  flavor. 

Inasmuch  as  it  has  been  demon- 
strated that  iron  rust  and  verdigris 
when  mixed  with  high-acid  cream 
cause  fishy  flavor,  it  is  generally 
believed  that  these  ingredients  are 
frequently  contributing  factors  and 
that  in  most  cases  the  trouble  may  be 
traced  to  chemical  changes. 

Prevention  of  Fishy  Flavor 

Among  the  various  preventive 
methods,  the  following  are  worthy  of 
careful  consideration: 

1.  As  fishy  flavor  occurs  most 
readily  in  high-acid  cream,  it  is 
obvious  that  the  control  of  acidity  in 
the  ripening  process  is  of  utmost  im- 
portance. Cases  are  on  record  in 
which  the  trouble  htas  been  entirel 
eliminated  by  close  attention  to  ttt 
propagation  of  starters  and  to  tn 
checking  of  acidity  in  the  cream  a 
the  proper  time  during  the  ripenir 
process.  Irregular  and  infrequen 
delivery  of  cream  should  be  avoided 
This  detrimental,  slipshod  metho 
causes  the  cream  to  be  held  for  a 
undue  length  of  time  and  usuall 
results  in  the  development  of  hig 
acid. 

2.  Exposure  to  the  hot  sun  durin 
transit   should   bo   prevented  by  a 
suitable  covering  or  blankets,  pre- 
ferably ai^plied  wet. 

3.  The  use  of  rusty,  insanitary, 
and  otherwise  defective  cans  should 
bo  prohibited.  When  cans  are  re- 
turned empty  it  is  essential  that  tin  y 
be  properlj'  washed,  sterilized  and 
dri(>d  at  the  factory. 

4.  Great  (uiutiou  shoukl  be  exer- 
cised when  pasteurizing  to  i)revent 
the  "oiling  off"  of  the  fat  during  the 
process.  Jf  llie  Hash  juethod  is  used, 
it  is  essential  that  tJie  supply  of  cream, 
be  constant  and  so  regulated  tha' 
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WANTED — 

Shipments  of  Butter,  large  or  small— we  can  handle 
it  to  the  best  advantage— BECAUSE  we  have  three 
large  distributing  stores  ideally  located  to  reach  the 
trade  in  Greater  New  York. 

OUR  SPECIALTY 

Top  Values  —  Prompt  Returns  —  Liberal  Drafts  —  We 
know^  that  we  can  satisfy  you.  Write  us  for  full  par- 
ticulars. 

George  F.  Hinrichs,  Inc. 

HARRY  G.  CLARK,  General  Mgr.,  Butter,  Egg  &  Cheese  Dept. 
Main  Office  and  Downtown  Store  Harlem  Branch  Gansvoort  &  W.  Washington  Market  Branch 

341  Washington  Street       131st  St.  &  12th  Ave.       33  Hewitt  Avenue 

EEFERENXES:    National  Bank  ot  Commerce,  N.  Y;  Bank  of  America,  N.  Y;  London  Joint  City  &  Midland, 
London,  England.   Dunns  or  Bradstreets.   All  Trade  Papers. 


WHAT  MONEY  DOES 

Money  is  a  workman.  It  works  for  its 
owner  while  the  owner  sleeps,  and  it  will  work 
for  anybody  who  has  it,  if  he  will  only  put  it 
to  work,  for  there  is  always  somebody  ready  to 
hire  money  and  pay  for  its  use.  Just  see  how 
it  works:  The  other  day  an  aged  widow 
found  an  old  bank  book  showing  a  deposit  of 
$73.00,  made  in  1854  in  a  Jersey  City  bank. 
When  she  went  to  draw  the  money,  she  dis- 
covered that  her  $73.00  had  increased  to 
$1,030,  and  that  sum  was  turned  over  to  her. 
So  much  for  compound  interest  at  four  per 
cent. 

Money  buys  Fancy,  Medium,  First,  in  fact 
all  grades  of  butter.  We  have  plenty  of  money  so  that  our  checks  are  on  the  way 
to  you  inside  of  twenty-four  hours,  with  our  high  and  prompt  returns.  We  are 
giving  our  shippers  the  very  best  of  satisfaction. 

We  want  you  to  test  our  methods  of  doing  business  anyway  you  like,  and  we 
know  that  then  you  will  be  a  constant  lifelong  shipper. 

J.  H.  HOAR  ^  COMPANY 

 "The  House   With  a  Known  Reputation"  

174  West  South  Water  St.  CHICAGO,  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manujaciurers  of  B-K 

Madison,  Wis. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  andlReceivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRICK"  Refrigeration 

Midwest  Knftlncerinii  &  ICquipment  V.o. 
82S  Plymouth  Hldft.  M INNKAPOI.IS 


the  pasteurizer  may  work  at  full 
capacity.  When  the  vat  method  is 
used  it  is  important  that  the  cream 
be  stirred  sufficiently  while  being 
heated.  If  the  cream  is  of  a  heavy 
consistency,  a  slow  heat  must  be 
applied  \intil  it  flows  readily  over  the 
coils.  To  insure  proper  stirring  a  vat 
should  be  filled  only  to  within  four 
inches  of  the  top. 

5.  Since  it  has  been  proved  that 
fishy  flavor  may  develop  from  the 
action  of  acid  on  copper,  iron,  and 
certain  alloys  in  pipes,  pasteurizers, 
coolers,  starter  cans,  vats,  or  other 
apparatus,  none  but  heavily  tinned 
apparatus  should  be  used. 

6.  High  churning  temperatures  and 
overworking  of  the  butter  should  be 
guarded  against. 

Metallic  Flavor 
Metallic  flavor,  like  fishy  flavor,  is 
one  of  the  most  objectionable  tastss 
that  develops  in«butter.  The  two  are 
closely  allied,  and  both  apparently 
may  originate  from  the  same  sources. 
In  fact,  metallic  flavor  is  often  con- 
sidered to  be  a  forerunner  of  fishy 
flavor. 

Butter  affected  with  metallic  flavor 
is  avoided  by  butter  dealers  because 
of  its  poor  keeping  qualities.  Being 
unfit  for  storage  purposes,  such  butter 
must  be  consumed  immediately  if 
heavy  loss  is  to  be  avoided. 
Prevention  of  Metallic  Flavor 
While  it  is  true  that  the  specific 
element  or  combination  of  elements 
producing  metallic  flavor  has  not  been 
fully  determined,  it  has  been  amply 
demonstrated  that  the  following  pre- 
cautions will  prevent  or  greatly  retard 
this  defect. 

1.  There  should  be  no  cracks  or 
open  seams  in  va+s,  coils,'  or  any 
other  apparatus  with  which  cream 
comes  in  contact.  Small  defects  or 
leaks  of  this  sort  often  result  in 
serious  contamination  of  the  cream. 

2.  Cans,  utensils,  faucets,  bolt- 
heads  in  churn,  etc.,  should  be  kept 
free  from  rust  by  scouring  or  retinning. 
The  presence  of  apparently  insigni- 
ficant traces  of  iron  rust  and  verdi- 
gris from  exposed  copper  has  frequent- 
ly proved  to  be  the  direct  cause  of  the 
metallic  flavor  in  butter.  This  is 
especially  the  ease  if  heated  cream 
containing  a  certain  amount  of  acid 
comes  in  contact  with  exposed  sur- 
faces. 

3.  Abnormal  fermentation  should 
be  watched  for  in  starter  and  cream. 
As  soon  as  a  slight  "off"  or  "foreign" 
flavor  becomes  noticeable,  a  new  cul- 
ture should  be  provided. 

4.  So  far  as  possible,  dilution  of 
cream  with  water  should  be  avoided. 
Pasteurization  of  diluted  cream  whose 
viscosity  has  been  reduced  tends  to 
injure  the  butterfat. 

5.  High  acidity  in  cream  should  be 
guarded  against.  Acidity  of  cream 
has  proved  to  be  a  fundamental  factor 
ill  producing  metallic  flavor. 

().  Butter  should  not  bo  over- 
worked. Overworking  tends  to  in- 
(irease  the  air  content,  and  the  pres- 
ence of  an  abnormal  amount  of  air 
{•auses  rapid  oxidation  of  the  casein, 
thus  tending  to  produce  metallic 
flavor. 

Oily  Flavor 

Oily  flavor  in  butter  is  a  defect 
most  frequently  found  during  the 
sutniiK^r  months.  It  iii<Oud<'s  a  variety 
of  flavors  all  distinctive  to  i\w  taster. 
While  these  flavors  are  g<M)erally 
associated  with  butter  made  from 
excessively  sour  and  poor  matc^rial, 


they  are  by  no  means  confined  to  the 
lower  grades.  Even  butter  made  from 
sweet  cream  is  often  found  to  have  a 
nrarked  oily  flavor.  Whenever  such 
flavors  are  present,  the  butter  is  con- 
sidered by  all  dealers  to  be  lacking  in 
keeping  qualities. 

These  oily  flavors  may  be  divided 
into  two  groups:  The  unclean,  fatty 
and  greasy  kind,  and  the  more  pro- 
nounced strongly-repugnant  kind, 
similar  to  the  taste  of  old,  impure 
machine  oil.  The  first  kind  is  caused 
by  faulty  manufacturing  methods. 
The  second  is  attributed  by  investi- 
gators to  undesirable  bacterial  action. 
Prevention  of  Oily  Flavors 

While  it  is  difficult  to  give  specific 
preventives  or  remedies  for  all  eases  of 
oiliness,  the  following  precautions 
have  proved  helpful  in  many  in- 
stances : 

1.  Close  attention  to  the  quality 
of  the  cream  received  will  impress 
patrons  with  the  necessity  of  ihs 
proper  handling  of  cream  on  the  farm 
and  during  transit  where  the  cans  are 
likely  to  be  exposed  to  the  sun. 

2.  During  pasteurization  of  cream 
great  care  must  be  exercised  to  pre- 
vent entirely  the  "oiling  of?"  of  the 
butterfat,  which  is  likely  to  occur 
through  the  underfeeding  of  the  pas- 
teurizer when  the  continuous  method 
is  used,  through  insufficient  stirring  of 
cream  in  the  vat  method,  or  through 
the  sudden  application  of  too  much 
heat. 

3.  The  dilution  of  cream  ^^dth 
water,  either  through  leaky  coils  or 
vats,  or  by  rinsing  cans  with  excessive 
amounts  of  water,  will  almost  invari- 
ably result  in  an  oily  product. 

4.  Oiliness  has  sometimes  been 
traced  to  impure  wash  water  or  to 
water  containing  too  much  iron. 

5.  Too  much  stress  can  not  be 
placed  upon  the  necessity  of  insuring 
the  proper  condition  of  the  butter  for 
working.  This  condition  can  be 
obtained  only  by  cooling  and  holding 
the  cream  at  a  sufficiently  low  tem- 
perature to  obtain  the  desired  hard- 
ening of  the  fat  before  churning. 

6.  Overworking  of  butter,  espec- 
ially when  in  a  soft  condition,  breaks 
down  the  grain  and  develops  oily 
flavor. 

7.  Of  great  significance  in  success- 
ful buttermaking  is  the  careful  an 
accurate  preparation  of  starters, 
weak  or  contaminated  starter  is  ofte 
responsible  for  oiliness  in  butter. 

Defects  in  Body  and  Texture 
The  body  of  butter  is  almost  en- 
tirely under  the  control  of  the  butter- 
maker,  and  defective  body  can  gener 
ally  be  charged  to  his  failure  to  con 
duct  proi)(irly  the  various  processes  o 
manufacture.     The  condition  of  th 
cream  wlu^n  received,  how  over,  some 
times  makes  his  task  a  difficult  one 
In  the  case  of  cream  whi(di  has  bee 
badly   overheated,   or  which  come 
from  stripper  cows  fed  on  dry  feed  i 
cold  weather,  it  is  practically  impos 
si  bio  to  ()roduce  perfect  body.  Whil 
the   butt(^rmaker   is   responsible  for 
most  of  lh(^  body  defetits,  yet  differ- 
ence in  loc^alities,  change  of  season, 
and  varying  temi)eratures  are  factors 
which  he  must  always  take  into  con- 
sideration.   He  must  understand  the 
(ionditions  and   have  proper  equip- 
ment in  his  fa(!t()ry  for  controlling 
them.     The  body  of  butter  has  a 
marked  effect  on  the  flavor,  as  all 
(UifiM^s  in  l)ody  injure  the  flavor  t(i  a 
greater  or  lesser  degree. 

In  judging  the  body  and  texture  nf 
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Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi- 
um by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  "trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  by 
name  and  identify  it  by  the  package. 


MENASHA  PRINTING  8^  CARTON  COMPANV 

Chicago -i6o6Cb/JM;a>>SWg.  MENASHA,  WISCONSIN  Los ANGELEs-4ai/.H^/fr/towi7B/V  ^ 
New  York- aooTiyWi^w.    Cl.^vzuvtiv-lbSHippodromeliUg.Annex    KfiLViSAsCiT\-},cnScartitt.ircadelUiig.- 


The  Kimble  Sand  Blast  Spot 
Gives  Glass  aViriting Paper Rnish 


^HE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
used  Acid  Mark  which  wears  smooth 
after  a  time. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 

Kimble  Glass  Co. 

Vineland,  N.  J.  Chicago,  111. 

New  York,  N.  Y. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


The  name  Murray  Hill  comes  from  Robert 
Murray,  whose  farm  it  was. 

The  American  troops  narrowly  escaped  cap- 
ture at  this  point,  following  their  defeat  at  the 
Battle  of  Long  Island.  Aaron  Burr  was  leading 
them  to  safety  in  Harlem  when  the  British 
sought  to  cut  off  their  retreat.  Mrs.  Murray 
entertained  some  passing  British  Generals 
and  made  them  so  comfortable  that  the  Con- 
tinental troops  were  well  north  of  the  hill  'ere 
the  officers  decided  to  bestir  themselves.  A 
skirmish  occurred  at  about  Fifth  Avenue  from 
thirty-eighth  to  Forty-second  Streets,  bvit  by 
the  time  the  English  threw  their  line  across  the 
island  the  last  American  soldier  had  already 
passed  to  safety. 

At  the  Thirty-seventh  corner,  northwest,  is 
the  residence  of  Mrs.  Anson  Phelps  Stokes. 
The  huge  granite  structure  on  the  opposite 
corner  is  the  residence  of  the  late  Joseph 
De  Lamar,  who  made  millions  in  mining. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ai 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OH 


GUS  LUDWIG,  MANAGER! 

Will  look  after  your  shipments  per 

We  solicit  your  sh  w 


See  That  Your  Next  Shipment  is 

N.  J.  or  to 


! 


ASK  US  FOB  OUR  CHICAGO  STE^ 

shipper  to  receive  even  more  prompt  returns  than  ever  Ip 
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itic  &  Pacific 
o. 

Chicago,  Illinois 

JALITY  BUTTER 


riE  BUTTER  DEPARTMENT 

«  advise  you  as  to  market  conditions 

nd  correspondence 

ired  to  Us  Either  at  JERSEY  CITY, 
h:ago  Branch 


e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
'iameries  at  Chicago  paying  them  top  prices,  enabling  the 
Iitruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


The  Great  Atlantic  &  Pacific  Tea  Company's 
"Direct  to  the  Consumer  Service"  is  an  aid  to 
quick  returns,  quick  satisfying  results  and 
accurate  weights. 

It  is  available  to  every  creamery.  There 
are  many  creameries  now  using  it.  Why  not 
join  the  up-to-date  and  most  satisfactory 
service  before  the  creameries. 

It  You  have  the  direct  use  of  our  7,100  retail 
stores ;  that  is  why  we  can  give  you  the  service 
we  are  offering. 

Write  our  Western  Representative,  Happy 
"Jim"  Fisk,  for  full  particulars .  He  will  b  e  glad 
to  motor  out  and  see  you  in  his  "small  sized 
Packard." 


J.  A.  ¥1S}^,  Western  Representative 


Phone  Midivay  8208 


Marshall  Ave.      ST.  PAUL,  MINN. 
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ELLIOTT 
&  McGARRAGHY 

Manufacturers  and 
Wholesale  Dealers 

Butter  and 
Cheese 

29  W.  Kinzie  St.  CHICAGO 

Western  Bepresentative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


ARMSTRONG 

&  HESSE,  Inc. 

Butter,  Cheese 
and  Eggs 

330  Greenwich  Street 

New  York 

REFERENCES: 
Irving  National  Bank;   Chatham  &  Phenix 
National  Bank;  Fidelity  Trust  Co.,  New  York 


L.  A.  ROGERS 

==  COMPANY  == 
70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 


REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


SHIP 


SBULL 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-25  Harrison  St.,  NEW  YORK 

Reference:  The  IrvinK  National  Bank,  N  Y.  The 
Fidelity  International  Tru«t  Co.,  N.  Y.  Duns'  A 
Braditreot'N,  Duirv Record. 

8.  F.  WHIRRY,  Representative 


butter,  a  perfect  body  must  be  firm, 
}vith  a  grain  which  has  a  rough, 
irregular  edge  when  broken,  and  a 
waxy  texture.  The  most  common 
defects  are  greasy  body,  salvy  body, 
weak  body,  leaky  body  and  mealy 
body. 

Causes  of'  Defects 

A  greasy  body  is  usually  due  to  one 
or  more  of  the  following  causes: 
Churning  cream  which  has  not  been 
properly  cooled,  churning  at  too  high 
temperature,  churning  very  rich 
cream,  washing  with  water  that  is 
too  warm,  overworking  the  butter, 
and  allowing  it  to  stand  at  too  high 
temperatures  before  placing  it  in  the 
refrigerator.  In  greasy  butter  the 
grain  has  been  destroyed.  This  is 
largely  due  to  high  temperatures, 
which  may  have  been  during  the 
manufacturing  process,  or  the  fat  in 
the  cream  may  have  overheated  anu 
not  properly  cooled  prior  to  churning. 
Overworking  soft  butter  also  has 
much  to  do  with  making  it  greasy. 

A  salvy  body  is  similar  to  greasy 
body  to  the  extent  that  the  grain  is 
broken  down,  but  in  the  case  of  salvy 
body  it  is  caused  by  improper  working 
or  by  overworking  while  the  butter  is 
in  a  firm  condition.  Therefore  butter 
with  salvy  body  is  sticky  or  pasty. 
The  extreme  chilling  of  butter  gran- 
ules in  the  churn  just  before  working 
often  causes  this  defect. 

A  weak  body  lacks  firmness  and 
compactness  and  melts  down  quickly 
when  exposed  to  moderately  high 
temperatures.  It  is  usually  the  result 
of  churning  cream  which  has  not  been 
sufficiently  cooled.  Either  it  was  not 
cooled  to  a  low  enough  temperature 
or  it  was  not  held  long  enoiigh  at  a  low 
temperature.  Overworking  butter 
made  from  cream  not  properly  cooled 
tends  to  cause  weak  body.  Weak- 
bodied  birtter  is  often  leaky. 

A  leaky  body  is  caused  by  incom- 
plete and"  improper  combining  of  the 
fat  and  water  which  leaves  the  water 
in  pockets  or  in  large  drops  that 
easily  leak  from  the  butter.  The 
cause  is  similar  to  that  of  other  body 
defects,  namely,  churning  cream 
which  has  not  been  properly  cooled, 
in  which  the  fat  globules  have  not 
been  sufficiently  hardened,  together 
with  improper  methods  of  salting  and 
working  the  butter.  Extremely  low 
churning  temperature  and  the  use  of 
very  cold  wash  water  with  insufficient 
working  also  cause  leaky  butter.  If 
the  body  of  the  butter  is  firm  and  the 
salt  and  water  properly  incorporated, 
so  that  the  brine  is  distributed  in  fine 
droplets  throughout  the  entire  mass  of 
butter,  Icakiness  will  not  appear. 
Leaky  butter  often  contains  loss 
actual  moisture  than  properly  worked 
butter,  although  it  appears  to  show 
an  excess  of  water. 

A  mealy  body  has  a  granular  or 
mealy  consistency  which  is  especially 
noticeable  when  placed  in  the  mouth. 
It  does  not  have  th()  smooth,  waxy 
texture  of  i)ropcrly  made  butler. 

Mealiness  is  caused  by  heating  the 
cream  too  rai)i<lly  or  too  high  without 
sufflcicmt  agitation  or  by  i)artly  churn- 
ing the  cream  through  excessive 
agitation  during  the  cooling  process 
when  the  vat  method  of  pas1<niriza- 
tion  is  used.  It  may  also  be  caused  by 
uiiderfe<!<ling  the  pasteurizer  when 
the  continuous  method  is  used. 

When  criiam  is  luiated  too  rapidly 
or  too  high  without  suni(Ment  agita- 
tion, or  when  the  (continuous  jias- 
tcuirizer  is  not  fed  rajjidly  enough,  tli(> 


fat  melts  and  separates.  When  this 
melted  fat  hardens  on  cooling  it 
becomes  granular  and  gives  the  butter 
a  granular  or  mealy  consistency.  ■ 

To  prevent  mealiness  the  cream 
should  be  so  handled  that  at  no  time 
will  it  be  exposed  to  excessive  tem- 
peratures during  pasteurization.  It 
should  be  kept  thoroughly  agitated 
from  the  time  heating  begins  until 
cooled  to  a  temperature  of  70  degrees 
Fahrenheit  or  below.  If  the  con- 
tinuous method  of  pasteurization  is 
used  the  cream  should  flow  through 
the  machine  with  sufficient  rapidity 
so  that  it  will  not  be  exposed  too  long 
to  the  high  temperature  used. 

Another  cause  of  mealiness  is  the 
improper  treatment  of  frozen  cream. 
If  the  attempt  is  made  to  thaw  such 
cream  rapidly  by  exposure  to  a  very 
high  temperature  the  fat  will  a' most 
invariably  be  melted,  and  this  will 
cause  mealiness  when  th^  fat  is 
cooled.  This  can  be  prevented  by 
taking  care  not  to  heat  above  90 
degrees  Fahrenheit.  It  is  best  done 
by  setting  the  cans  of  cream  in  a  tank 
of  water  kept  at  that  temperature. 

All  body  defects  may  be  avoided 
by  cooling  the  cream  to  churning 
temperature  or  below,  holding  at  that 
temperature  for  three  or  four  hours, 
at  least,  and  preferably  overnight, 
churning  at  temperatures  which  will 
produce  butter  granules  the  size  of 
wheat  kernels  in  from  forty-five  to 
fifty  minutes,  washing  the  butter  with 
water  of  the  game  temperature  as  the 
buttermilk,  or  1  to  2  degrees  colder 
in  summer  and  a  similar  amount 
higher  in  winter,  working  immedi- 
ately just  enough  to  incorporate 
thoroughly  the  salt  and  water,  pro- 
ducing a  firm,  waxy  body,  and  placing 
it  at  once  in  the  refrigerator.  To  get 
the  most  satisfactory  arfd  uniform 
results,  cream  having  a  fat  content  of 
from  twenty-seven  to  thirty-three  per 
cent  should  be  used.  It  is  also  desir- 
able, whatever  the  fat  content  of  the 
cream,  that  it  be  uniform  from  day  to 
day  to  prevent  varying  results. 
Defects  in  Color 

Defects  in  color  always  lower  the 
market  value  of  butter,  whether  the 
quality  is  good  or  poor.  However,  the 
higher  the  quality  the  more  ser'ous 
becomes  the  defect  and  the  more  it 
injures  the  market  value  of  the  butter 
for  the  reason  that  the  class  of  trade  > 
using  the  fine-quality  butter  is  as 
discriminating  in  regard  to  color  as 
it  is  to  flavor  or  quality. 

Mottles  are  inniimerable  small  spots 
of  different  shades  of  yellow  color, 
irregular  in  shape,  and  appearing 
throughout  the  entire  mass.  Wavy 
butter  shows  different  shades  of  yellow 
color  in  the  form  of  layers  or  waves, 
and  streaked  butter  shows  different 
shades  of  yellow  color  in  the  form  of 
streaks  or  blotches. 

This  unevenness  in  color  is  mainly 
caused  by  the  water  and  salt  being 
distributed  unevenly  in  tlie  butter, 
although  in  the  case  of  streakiness 
and  waviness,  inc<n-rect  setting  of  the 
churn  and  d(if(U'tive  working  rollers 
may  be  contributing  causes.  When 
water  and  salt  are  not  evenly  dis- 
tributed in  butter,  that  portion  which 
has  the  brine  more  compU^tely  incor- 
porated or  broken  u])  into  fiii(<r  ])arti- 
cU^s  will  show  a  lighter  shade  of  yellow 
than  other  ])ortions  in  whicli  the 
incori)oration  is  less  complete.  Thero- 
fote,  insufficient  or  irregular  working 
nisuits  in  uneven  color.  Continued 
working  breaks  up  the  particles  of 
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The  Name  Behind  The  Scale 


When  you  buy  a  scale  for  your  creamery  it  is 
only  good  business  to  buy  a  scale  with  a 
good  name  and  a  record  for  service  that  is 
known  to  all.  Such  a  scale  is  the  Kron,  that 
thousands  of  users  depend  on  year  after  year, 
without  the  aid  of  the  repair  man. 

All  scales  are  not  Krons;  all  scales  are  not 
dependable,  but  Kron  scales  are.  The  only 
way  to  obtain  Kron  dependability  is  to  look 
for  the  name  when  ordering.  Wherever  you 
find  a  Kron  you  find  a  booster. 


When  you  put  the  object  to  be  weighed  on 
a  Kron  scale  the  Kron  does  its  work  at  once. 
There  is  no  dancing  or  hesitation  about  it. 
It  is  there  for  business  done  in  a  correct  and 
business  way.  No  waiting  for  it  to  get  bal- 
anced or  unbalanced.  Kron's  name  on  a  scale 
means  correct  scales  all  the  time. 

Mr.  Creameryman  are  you  using  a  Kron 
now,  if  not,  you  are  losing  money  every  year. 
Let  us  show  you  why  you  are !  We  can ! 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8i  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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Shin  To 


tre lease 
Underhill 

LSTABLISMtD  1864- 

Prompt   and  Reliable 

BUTTE.R 

AN  D 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCOBPORATED 
Wholesale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Creenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
AKcncics;  Dairy  Record. 


KOLB&CO. 

Need  Your 

Butler  and  Eggs 

REFERENCE:    State  Bank  of  Chicago 

121  Kinzie  Street  CHICAGO 


"FRIGK"  Refrigeration 

Mill  went  Knitlneerinii  &  Equipment  Co. 
81.S  I'lymotilh  HIdft.  MINNEAPOLIS 


brine  still  further  and  caiises  a  paler 
color,  which  explains  the  different 
shades  found  in  butter  of  d'fferent 
churnings,  even  when  no  artificial 
color  is  used.  Overworked  butter, 
however,  always  has  a  dull,  unattrac- 
tive, and  pale  appearance. 

Prevention  of  Color  Defects 

The  main  preventive  measures  lie 
in  working  the  butter  uniformly  and 
sufficiently  to  insure  a  thorough  dis- 
solving of  the  salt  and  a  uniform 
incorporation  of  the  moisture  without 
injuring  the  body.  This  can  be 
accomplished  only  by  maintaining 
the  proper  temperature  of  the  butter 
throughout  the  working  period. 

To  insure  uniform  working  it  is 
necessary  that  the  working  rollers 
be  straight,  in  perfect  condition,  and 
an  equal  distance  apart  at  both  ends 
and  in  the  middle,  and  that  the  churn 
be  set  practically  level.  If  the  churn 
is  not  level  the  butter  has  a  tendency 
to  slide  gradually  toward  the  lower 
end,  there  to  rub  constantly  against 
the  end  of  the  churn  while  being 
worked.  Streaked  butter  is  the  result. 
Uneven  color  may  result  also  from 
overloading  the  churn  during  the 
working  process,  or  from  the  rollers 
being  farther  apart  at  one  end  than 
the  other.  Worn,  defective,  or  im- 
properly set  rollers  are  likely  to  result 
in  some  portions  of  the  butter  receiv- 
ing more  working  than  others.  When 
such  butter  is  packed,  wavy  color 
naturally  appears. 

If  at  the  time  the  salt  is  added  the 
moisture  content  of  the  butter  is  low, 
the  method  of  sprinkling  the  salt 
uniformly  over  the  entire  batch  is  to 
be  preferred  to  the  trench  method, 
as  a  more  complete  incorporation  is 
obtained. 

White  sp3cks  in  butter  arise  from 
curd  formation  in  the  cream.  When 
thin  cream  is  held  at  a  comparatively 
high  temperature,  the  skim  milk  has 
a  tendency  to  settle  and  coagulate, 
forming  a  curd  which  breaks  up  into 
fine,  hard  particles  during  churning. 
These  curd  specks  become  mixed 
with  the  butter  and  not  only  pro- 
duce white  specks  but  greatly  re- 
duce the  keeping  qualities.  Skim- 
ming a  rich  ci'eam  or  holding  it  at 
low  temperatures  and  stirring  it  fre- 
quently will  prevent  the  formation  of 
hard  curd.  Curd  particles  may  be 
partially  eliminated  by  carefully 
straining  the  cream  into  the  churn 
and  by  washing  the  butter  thoroughly 
while  in  the  granular  state.  Hard 
curd  particles  are  sometimes  formed 
in  the  pasteurization  of  thin  mixed 
sweet  and  sour  cream.  Such  cream 
should  be  held  at  a  temperature  of 
about  110  degrees  Fahrenheit  half 
an  hour  before  being  heated  to  pas- 
teurization temperature. 

Yellow  specks  are  caused  by  sedi- 
ment in  the  color  which,  when  mixed 
with  butter,  appears  as  red  or  yellow 
blotches.  Such  sediment  is  formed 
when  the  coloring  matter  becomes 
cold,  especially  if  exposed  to  freezing 
temperatures.  Butter  color  that  shows 
s(Hliment  should  be  discarded,  as  a 
rule,  although  it  may  somotimos  be 
restored  by  placing  the  container  in 
boiling  water  for  an  hour  or  more. 
Defects  Caused  by  SjiH 

(jrittiness  in  butter  is  due  to  the 
presence  of  undissolved  salt,  and  is 
objectionable  because  it  gives  the 
buttsr  a  coarse,  salty  flavor,  while 
liigh-grade  butter  has  a  mild,  delicate 
llav<jr  and  smooth  texture.  _^  ^ 


The  principal  causes  of  grittiness 
are  the  use  of  too  much  salt  and 
insufficient  working.  Other  causes 
are  the  use  of  salt  that  is  too  hard  or 
too  cold,  and  adding  the  salt  to  butter 
that  is  too  dry.  If  salt  is  dry  and 
hard  it  -will  not  dissolve  quickly,  and 
when  the  working  process  is  completed 
the  butter  still  contains  grains  of  salt. 
A  similar  condition  may  result  from 
the  addition  of  cold  salt  to  the  butter 
granules,  the  cold  retarding  the  pro- 
cess of  dissolving.  If  salt  is  hard  and 
cold  it  may  be  moistened  with  warm 
water  which  will  soften  and  warm  it 
so  that  the  dissolving  will  be  hastened. 
The  quantity  of  salt  that  can  be  dis- 
solved in  butter  depends  on  the  water 
content  of  the  butter,  and  if  the  gran- 
ules are  drained  excessively  there  may 
not  be  water  enough  to  dissolve  the 
quantity  of  salt  desired.  Even  though 
the  butter  contains  the  full  amount  of 
water  permitted  by  law,  it  may  be 
insufficient  to  dissolve  the  salt  if 
excessive  quantities  of  the  latter  are 
used. 

Prevention  of  Gritty  Butter 

If  the  proper  amount  of  salt  is 
added  and  the  butter  is  in  normal 
condition,  the  butter  should  be  worked 
until  the  salt  is  completely  dissolved. 
If  the  body  of  the  butter  is  too  firm, 
more  working  will  be  required  to 
distribute  and  dissolve  the  salt  prop- 
erly. 

Grittiness  and  irregular  color  majj 
be  overcome  by  proper  working.  ThJ 
use  of  too  coarse  salt  has  a  tendencj 
to  retard  its  solution  and  may  resuffl 
in  grittiness  if  the  butter  is  too  drm 
or  is  worked  incompletely  or  to3 
rapidly.  1 
Defects  in  Package  I 

The  higher  the  quality  or  score  cm 
the  butter,  the  more  exacting  are  thm 
requirements  in  regard  to  appearancJ 
style  and  proper  finish  of  the  packag^ 
►  Smaller  cuts  for  defects  in  packagl 
are  made  when  the  butter  is  of  inferioj 
quality,  since  the  trade  using  butter  <m 
the  finest  quality  demands  that  thj 
attractiveness  of  the  package  be  ia 
keeping  with  the  high  quality  of  tlM 
product.  An  attractive  package  hal 
a  psj^chological  effect  on  the  customM 
which  should  not  be  overlooked,  eve* 
though  the  quality  of  the  product  iff 
not  the  best. 

Defects  Through  Mold 

Mold  is  a  condition  that  may  be 
present  on  the  outer  or  inner  surface 
of  the  container,  the  parchment  liner 
or  wrapper,  or  the  butter. 

The  source  of  the  mold  may  be 
mold  spores  in  the  cream,  on  the 
apparatus  and  utensils  with  which  tho 
butter  comes  in  contact,  on  the  parch- 
ment liners,  or  packages,  or  in  the 
refrigerator.  Air,  moisture,  food  ma- 
terials and  moderate  temperatures 
are  the  main  factors  which  promote 
mold  development. 

It  may  appear  at  any  season  of  the 
year,  but  warm,  damp  weather  condi- 
tions are  especially  favorable  for  its 
growth,  and  consequently  it  is  most 
common  during  the  spring  and  early 
summer. 

Prevention  of  Mold 

Scientific  studies  have  shown  that 
mold  may  be  prevented  bj'  the  appli- 
cation of  heat,  tho  use  of  simple 
remedies,  and  the  observance  of 
general  rules  of  siinitation.  As  the 
germination  of  nu)ld  si)ores  requires  a 
certain  amount  of  moisture,  all  butter- 
making  extablishments  should  bo 
equipped  with  a  good  system  of  vonti- 
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How  to  avoid  the  dangers  of  overworked  salt 

At  the  very  monent  that  your  butter  is  worked  to  the  proper 
degeee,  how  much  of  your  salt  is  still  undissolved?  Whatever  is 
left  is  washed  out,  overrun  is  cut  down,  flavor  unsatisfactory.  To 
maintain  desired  overrun  and  make  the  flavor  more  even  by  work- 
ing your  butter  longer,  is  to  risk  the  quaUty  of  your  whole  run. 

''Melt  Like  Snow  Flakes 
Dissolve  Like  Mist'^ 

Colonial  Butter  Salt  dissolves  instantly  and  completely  because 
each  tiny  flake  is  soft  and  porous.  By  the  time  your  butter  is 
worked  to  the  exact  degree,  all  of  the  salt  is  dissolved.  More  is 
retained.   Flavor  and  textm-e  are  perfect. 

If  you  have  never  tried  Colonial  Butter  Salt  let  us  send  you  a 
trial  sack.    Use  Liberty  Salt  if  you  prefer  granular  salt. 


THE  COLONIAL  SALT  CO. 

Chicago  Buffalo 


AKRON,  OHIO 

Atlanta 


Ordinary  Butter  Salt  Colonial  Butter  Salt 

All  hard  grain  butter  The  soft  jborotij  flak- 
salt  is  hard  and  slow  es  dissolve  instantly 
dissolving.  and  completely. 


Colonial  Butter  Salt 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 


Any  buttermaker  w'lW  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  ^"/Ltg" 


24 


THE  DAIRY  RECORD 


Have  you 
a  stencil 
like  this? 


THE  PETER  h-n  y  5DN5  CD 

A743  CHICAGO 


For  most  satisfac- 
tory results — use  it 
regularly  in  mark- 
ing your  butter 
shipments. 


Unless  you  have  one — 
order  one  now. 


lation,  especially  in  the  storage  room 
where  packages  and  liners  are  kept. 

To  prevent  the  development  of 
mold  the  cream  must  be  properly 
pasteurized  and  all  apparatus  and 
utensils  thoroughly  sterilized  imme- 
diately before  using.  Casein  furnishes 
an  excellent  food  for  mold,  therefore 
butter  containing  excessive  quantities 
of  buttermilk  or  coagulated  curd  is 
susceptible  to  mold  growth.  Thorough 
washing  of  the  butter  tends  to  reduce 
excessive  quantities  of  casein  in  it. 
The  tubs  or  boxes  should  be  sub- 
merged in  water  at  180  degrees  Fah- 
renheit for  a  few  minutes,  steamed 
over  a  steam  jet,  and  paraffined. 
Paraffin  forms  a  surface  on  which 
mold  can  not  grow.  It  closes  the 
pores  and  cracks  in  the  wood,  thus 
making  the  containers  practically 
air-tight.  It  prevents  the  forming  of 
an  air  space  between  the  butter  and 
the  container,  which  is  often  found 
wheu  the  moisture  leaks  out  or  is 
absorbed  by  the  wood.  The  paraffin 
should  be  applied  in  a  thin  coating  at 
a  temperature  of  not  less  than  240 
degrees  Fahrenheit.  This  can  be  done 
best  with  a  paraffining  machine.  The 
covers  should  receive  the  same  treat- 
ment as  the  box  or  tub. 

The  liners  should  be  soaked  in  a 
scalding  brine  solution  for  a  few 
moments  preceding  their  use.  The 
brine  solution  should  be  frequently 
changed  because  of  the  chemical  and 
sizing  substances  thrown  off  from 
time  to  time  by  the  parchment  paper. 

Since  air  is  necessary  for  the  growth 
of  mold,  butter  should  be  solidly 
packed,  so  as  to  leave  no  air  pockets. 

Mold  develops  most  readily  betwee 
the  temperatures  of  50  and  65  degrees 
Fahrenheit.  It  is  essential,  therefore, 
that  the  temperature  of  the  refrigera- 
tor be  held  below  the  minimum  stated. 
The  refrigerator,  of  course,  should  be 
kept  dry  and  free  from  all  moid  spots. 
After  these  precautions  have  beea 
taken,  care  must  be  exei'cised  tuat 
contamination  does  not  occur  latar 
and  that  the  butter  is  constantly  kept 
under  conditions  unfavorable  to  the 
growth  of  mold  spores.— From  De- 
partment Circular  236. 


Green  Bay,  Wis. — The  Ludolph  M. 
Hansen  Company  has  been  awarded 
the  contract  for  the  construction  of  a 
five-story  brick  and  reinforced  con- 
crete addition  to  the  plant  of  the 
Fairmount  Creamery  Company.  The 
approximate  cost  of  the  new  addition 
is  .150,000. 


C.  F.  ADAMS  &  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Beqaeat 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  •      ij «       WmX  9K  I  1  Fj  V-T  •  EstabUshed 
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ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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must:ad\"ertise  products 


(Continued  from  Page  10) 


Dairy  Council  has  had  $113,000 
available  for  its  work,  and  $51,000  of 
that  came  from  regaining  funds  we 
had  already  invested  in  material  and 
literature  which  was  sold  to  others  to 
distribute,  at  practically  cost,  and  the 
funds  came  back  into  the  treasury  of 
the  organization.  We  have  distrib- 
uted in  the  past  year  over  4,000,000 
pieces  of  literature  and  posters  with 
these  limited  funds.  We  are  in  actual 
contact  with,  or  furnishing  our  edii- 
cational  material  to,  over  40,000 
school  teachers  in  the  United  States. 
We  have  at  the  present  time  thirty- 
two  women  in  the  field  as  nutrition, 
educational  and  organization  work- 
ers. I  want  to  say  right  here  that  the 
milk  dealers  have  done  more,  when 
it  comes  to  building  locally,  than  any 
other  branch  of  this  industry.  We 
have  spent  and  are  spending  over 
8300,000  of  funds  raised  by  milk  deal- 
ers and  producers  in  cities  of  the 
United  Sgates  in  local  publicity  work, 
but  so  far  as  butter  is  concerned,  we 
have  only  put  out  material  that  cost 
us  $19,000  or  .$20,000  in  the  past  year. 
But  there  has  been  no  general  national 
publicity  work  done.  It  has  all  been 
done  through  school  work  and  wom- 
en's club  work.  It  is  effective  and 
useful  and  has  had  a  great  influence. 
>  I  don't  mean  to  say  the  National 
Dairy  Council  has  been  responsible 
for  all  of  it,  but  it  has  been  a  very 
great  factor  in  stimulating  this  work 
and  causing  this  added  consumption. 
You  add  to  that  the  drop  in  prices 
from  the  seventy-five  cent  level  down 
to  the  forty  and  forty-five  cent  level 
as  it  once  was,  and  now  around  fifty 
and  fifty-five  in  some  places,  and  you 
have  the  answer. 

We  are  only  consuming  today  about 
fifteen  pounds  of  butter  per  year  per 
person  in  this  country.    We  are  fifth 
among  the  nations  of  the  world  in 
the  per  capita  consumption  of  butter. 
We  are  consuming  milk  which  puts 
us  fourth  among  the  nations  in  milk 
consumption  and  we  are  consuming 
cheese  which  places  us  ninth  in  the 
class  of  nations  in  per  capita  consump- 
tion.    It  has  been  stated  and  demon- 
strated by  dietary  scientists  that  for 
\  best  physical  results  we  should  be 
l|  consuming  just  twnce  the  amount  of 
^;  dairy  products  we  are  consuming  to- 
•  day.    They  estimate  for  every  dollar 

1  (Continued  on  Page  30) 


Helps  Your  Butter  Brin^ 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  oimce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use— 


Butter,  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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It  Is  Amazim 


when  you  realize  that  the  tremendous  endeavor,  the  vast 
expenditure,  and  the  tireless  energy  developed  in  the  Na- 
tional Dahy  Exposition  is  all  directed  to  the  attainment  of 
one  factor  in  dairy  production,  and  that  is — quahty. 

Those  wonderful  herds  of  purebred  stock,  the  clever 
inventions  in  dairy  farm  equipment,  the  intricate  devices 
in  dairy  machinery,  as  well  as  the  unequalled  quaUty  of  dairy 
sanitation  which  follows  the  almost  universal  use  of 


\a/ryman  s 


have  but  one  function,  and  that  is,  to  place  upon  the  tables 
of  the  world  the  richest  products  of  the  dauy  with  their 
delicious  quality  unimpaired. 

Strict,  sanitary  cleanliness  has  long  been  recognized  as 
supreinely  necessary  in  the  protection  of  quality  in  milk 
foods,  and  for  over  nineteen  years  the  distinctive  Wyandotte 
Dairyman's  Cleaner  and  Cleanser  sanitation  has  insured  the 
realization  of  profitable  results  from  the  years  devoted  to 
both  the  production  of  blooded  stock  and  the  development  of 
modern  efficient,  dairy  machinery. 

Order  from  your  supply  house. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich, 


In  Every  Package 


IOWA 
BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY.  State  Secretary 
GARNER,  IOWA 


AFTER  NEW  RECORDS 


Iowa   Convention   to   be  Largest 
and  Best  Ever  Held. 


We  feel  that  the  Mason  City  Con- 
vention is  going  to  be  one  of  the  big- 
gest conventions  ever  held  in  Iowa. 
We  know  it  is  going  to  be  the  peppiest 
convention  held  in  Iowa.  There  will 
also  be  a  lot  of  valuable  information 
given  out  and  some  valuable  sugges- 
tions by  the  buttermakers  and  others. 

Prof.  Mortensen  will  present  a 
paper  with  a  lot  of  material  that  has 
never  been  published,  and  while  some 
of  the  work  has  never  been  completed, 
enough  has  been  done  so  he  will  be 
able  to  give  good  information  on  the 
"Keeping  Qualities  of  Butter." 

The  following  are  the  rates: 

Park  Inn:  Sixteen  rooms  at  $1.25 
for  one  person,  $2.00  for  two;  thirty- 
five  rooms  $1.50  for  one,  $2.50  for 
two;  nine  with  bath  $2.00  and  $3.00; 
two  with  bath  $2.50  and  $3.50. 

Hotel  Hanford:  Eighteen  rooms 
$2.00  for  one,  and  $4.00  for  two; 
fifty-two  with  bath,  one  $2.50,  two 
$4.50;  seventy-seven  with  bath,  one 
$3.00,  two  $5.00;  forty-three  with 
bath,  one  $3.50,  two  $5.50;  thirty 
with  bath,  one  .$4.00,  two  $6.00;  six 
with  bath,  one  $5.00,  two  $7.00;  six 
with  bath,  one  .$6.00,  two  $8.00. 

Eadmar  Hotel :  Twentv-five,  $1.50 
and  .$2.50;  thirtv-five,  $1.75  and  $3  00; 
forty  with  bath,  $2.00  and  $3.50; 
twenty-three  with  bath,  $2.50  and 
$4.00;  two  with  bath,  $3.00  and  $5.00. 

Carro  Gordo  Hotel:  Ten,  $1.00 
and  $1..50;  thirtv-five,  $1.25  and  $2.00; 
forty,  $1.50  and  $2.. 50;  thirty  with 
bath,  $2.00  and  .$3.00. 


DEMAND  RECEIPTS 


Visitors  to  Iowa  Convention  May 
Get  Reduced  Rates. 


All  buttermakers  and  ot  hers  attend- 
ing the  Iowa  Convention  at  Mason 
City,  Iowa,  please  ask  for  railroad 
receipts,  no  matter  where  you  arc 
coming  from  .  We  will  get  a  rate  of 
Ij  fares  providing  we  have  the  re- 
quired number  in  attendance. — A.  W. 
lludnick. 


CHESTER  E.  SAXTON  CO. 

(IIWCORPORATED) 

BUTTER  .^.^  EGGS 


Referenoos: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


WANTS  STATE  TO  LEAD 


Members  Urged  to   Keep  up  to 
Standard  of  Breeders. 


District  No.  18  is  to  hold  a  regular 
meeting  at  two  P.  M.,  Wednesday, 
November  1,  at  the  Jefferson  Countj^ 
Bank,  Jefferson,  Wis.,  to  elect  two 
delegates  and  two  alternates  to  repre- 
sent this  district  at  our  annual  State 
Convention  in  La  Crosse,  November 
7,  8  and  9.  There  will  also  be  some 
important  matters  to  be  discussed 
and  acted  upon  at  this  meeting,  so 
every  member  is  urged  to  be  present. 

This  is  the  time  when  the  welfare 
of  your  association  is  to  be  taken  care 
of  and  the  association  -will  be  no  more 
or  no  less  than  you  make  it  yourself. 
Wisconsin  has  been  much  talked 
about  as  the  leading  dairy  stata. 
Its  fine  dairy  cows  won  many  honors 
at  this  fall's  dairy  shows,  but  if  we 
do  not  get  together  and  make  the  most 
and  finest  products  out  of  their  milk, 
what  will  become  of  our  leadership? 
We  buttermakers  are  looked  upon 
as  the  msn  in  whose  hands  can  be 
trusted  the  handling  of  the  largest 
production  of  the  state.  Therefore, 
my  friend  buttermaker,  do  not  neglect 
any  opportunity  to  make  yourself 
fit  for  the  service.  Do  not  forget  our 
district  meeting  November  1,  and  the 
State  Convention  at  La  Crosse  No- 
vember 7,  8  and  9. — A.  Nielsen, 
Secretary. 


Gets  the  Scale 
In  writing  to  have  his  Dairj-  Record 
changed  from  Ladysmith  to  Hawkins, 
Joseph  Westholder  writes:  "I  have 
accepted  a  position  as  operator  of  the 
farmers'  co-operative  creamery  at 
Hawkins,  Wis.,  at  the  association 
scale.  I  am  getting  along  fine  and 
find  that  the  farmers  have  a  lot  of 
confidence  in  buttermakers  belonging 
to  the  association,  as  there  were  other 
apolications  for  the  position  at  less 
salaries." 

Slowly  but  surely  the  state  associa- 
tions are  becoming  appreciated. 


Coppersmith  Work 

We  pride  ourselves  upon  the  beauty 
of  the  coppersmith  work  that  goes  into 
the  Manning  Cream  Ripening  Pasteurizer. 
The  interior  of  the  vat  presents  a  smooth, 
pohshed  surface  that  is  easy  to  keep  clean 
and  sanitary. 

There  are  few  seams  but  where  seams 
occur  they  are  locked  together  and  sol- 
dered smooth.  The  tinned  copper  used 
in  Manning  vats  is  the  best  that  can  be 
bought  and  is  guaranteed  to  give  max- 
imum service. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Established  1871  FOR  MORE  THAN  FIFTY  YEARS  incorporated  1914 

WAYNE  &  LOW,  Inc. 

159  W.  So.  Water  Street,  CHICAGO 

Have  been  an  important  factor  in  the  distribution  of  BUTTER  in  the  CHICAGO  market. 

Their  FACILITIES  are  unexceUed— their  CAPITAL  is  ample— their  RESPONSIBILITY  is  unquestioned. 

Why  not  avail  yourself  of  their  EXPERIENCE  and  CAPABILITY?    They  need  more  butter  for  their  con- 
stantly increasing  trade.   Cold  storage  room  on  premises. 

Get  in  touch  with  them  whenever  you  want  strictly 

JOHN  W.  LOW,  Pres.  &  Treas.  J?*       m.  C  •  R.  S.  HEAD  LEY,  Sec'y  &  Gen'l  Mgr. 

J.  C.  MITTLESTADT,  Vice-Pres.  MJ  ITSt    i^ldSS    OSTVICC  F.  B.  FROST,  Manager  Butter  Dept. 
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MANY  of  the  leading  creameries 
use  our  salt;  its  singular  purity 
and  medium  flake  grain  make 
for  uniformly  high  flavored  butter,  max- 
imum over-run  and  unusual  storage 
qualities;  may  we  explain  how? 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  3  ou  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 
SaetHiati  g^Saetf* 

SAINT  CLAIR,  MICHIGAN 


OREGON  SHORT  COURSE 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 

Smith's  Bullerfat  Com-  $0  Smith  s  Computor  for  $ 


9 
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Will  Give  Work  For  Beginners  and 
Experienced  Men. 

The  attention  of  Oregon  operators 
is  called  to  the  four  weeks'  Short 
Course  for  butter  and  cheese  makers 
offered  by  the  dairy  department  of 
the  Oregon  Agricultural  College,  Cor- 
vallis,  Oregon.  The  course  begins  for 
inexperienced  men  on  January  2,  1923, 
and  ends  January  27.  The  four 
weeks'  course  for  experienced  men 
begin  January  29  and  ends  February 
24,  1923. 

The  course  is  offered  as  training  for 
young  men  planning  to  follow  this 
occupation,  to  fill  the  vacancies  in 
these  lines  and  to  permit  experienced 
makers  to  brush  iip  on  modern  meth- 
ods of  dairy  manufacturing.  Practical 
laboratory  work  is  given  in  connection 
with  all  lecture  work.  As  a  glance 
at  the  courses  given  will  show  this 
work  includes  all  phases  of  the  indus- 
try. 

Factory  managers  should  be  inter- 
ested in  these  courses,  and  bring  them 
to  the  attention  of  the  cheese  maker, 
buttermaker  and  helpers.  In  past 
years  it  has  been  required  that  appli- 
cants must  have  had  experience  to 
take  the  course.  This  requirement 
has  been  lifted,  due  to  scarcity  of 
skilled  labor,  and  classes  will  be  given 
for  experienced  men  in  February  and 
inexperienced  men  in  January. 

The  following  courses  will  be  given: 

Creamery  Course 

Four  weeks'  course  for  butter- 
makers,  creamery  managers,  cheese- 
makers,  and  ice  cream  makers. 

Laboratory  practice;  pasteurization 
of  sweet  and  sour  cream;  preparation 
of  starters;  cream  ripening;  churning; 
butter  and  cheese  judging;  testing 
milk  and  cream;  moisture,  salt,  fat 
determinations  in  butter,  cheese  and 
ice  cream;  acidity  tests;  refrigeration; 
cheesemaking;  ice  cream  making. 

Buttermaking  (eight  lectures),  six- 
teen laboratory  periods;  starters,  one 
lecture;  neutralization  of  cream;  pas- 
teurization of  cream,  two  lectures; 
cream  ripening,  two  lectures;  churn- 
ing, one  lecture;  workmanship  of 
butter;  moisture  control  in  butter, 
one  lecture. 

Creamery  Management  (eight  lec- 
tures); purchasing  milk,  cream  and 
supplies,  one  lecture;  marketing  prod- 
ucts of  creamery,  two  lectures;  cream- 
ery losses,  -one  lecture;  creamery 
accoujitiug,  four  lectures. 

Special  Lectures.  Butter  judging 
demonstrations;  dairy  engineering; 
feeding  and  breeding  of  dairy  stock; 
creamery  by-products  for  hog  feedinir: 
facitory  sewage  disposal;  milk  an 
cream  judging;  nsview  of  the  dau, 
laws. 

Bacteriology  (eight  lectures  and 
four  Jjabs.).  Bacteria,  general  con- 
sideration; entrance  of  bacteria  inl" 
milk  ami  cream;  changes  produced  m 
milk  by  bacteria;  relation  of  tempera- 
ture to  growth  of  bacteria  in  imlk  ami 
cream;  relation  of  milk  to  spread  >' 
disoa.se;  feruuuitod  milks;  bai-teria  i  ' 
relation  to  ice  cream  maldng;  impor- 
tance of  bacteria  in  market  milk. 

Creamery  Tests  (four  laboratorx 
|)eriods,  four  lectures).  Milk  an<l 
cream  testing;  a(Mdity  tests;  ice  crcain 
tests  and  total  analysis  of  bult<M- 
bai^teria  in  relation  to  buttermaking, 
bacteria  in  relation  to  cheese  making,  i 

Ico  Cream  Making  feiglit  lectures.  I 
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eight  laboratory  periods).  Standard- 
ization of  cream;  testing  ice  cream  for 
fat;  methods  of  measuring  swell; 
standardizing  the  mix;  importance  of 
milk  solids  and  total  solids;  compari- 
sons of  different  formulas. 

Cheesemakers'  Course 

One  laboratory  per  week.  Manu- 
facture; home-trade  and  export  typss 
of  cheese;  manipulation  of  various 
quality  tests  of  milk;  practice  in  whey 
separation,  etc. 

Cheesemaking  (eight  lectures,  four 
laboratory  periods).  Manufacturing 
Cheddar  cheese,  two  lectures;  starter 
preparation  and  rennet  substitutes, 
one  lecture;  defects  and  remedies  in 
cheesemaking.  two  lectures;  paraffio- 
ing,  boxing  and  shipping  cheese,  one 
lecture;  whey  separation,  one  lecture; 
paying  for  cheese  milk,  two  lectures; 
factory  organization  and  construc- 
tion, two  lectures. 

Creamery  Tests  (four  laboratory 
periods).  Acidity  tests,  on?  labora- 
tory' period;  lactometer  and  its  uses, 
one  laboratory  period ;  fat  and  water 
determination  in  cheese,  one  labora- 
tory period;  determination  of  casein 
in  milk. 

Cheese  and  Butter  Scoring  (four 
laboratory  periods). 

Dairy  Chemistry  (four  lectures, 
four  laboratory  periods ) .  Elements  of 
dairy  chemistry;  determining  compo- 
sition of  dairy  products. 

For  further  information  address 
the  O.  A.  C.  Dairy  Department, 
Corvallis,  Oregon. 


BRINGS  PROSPERITY 


Dairy  Cow  Big  Factor  in  Building 
Oklahoma  Wealth. 


A  recent  map  of  Oklahoma  indicat- 
ing by  marks  of  various  shapes  the 
location  of  cream  stations,  ice-cream 
factories,  creameries,  pasteurizing 
plants,  and  combination  plants,  shows 
the  dairy  cow  now  as  a  big  factor  in 
the  prosperity  of  the  State.  Formerly, 
on  account  of  the  cattle  tick,  such  a 
development  of  dairying  was  impos- 
sible, but  the  anti-tick  activities  of  the 
State  and  the  United  States  Depart- 
ment of  Agriculture  for  the  past  s'x 
or  seven  years  have  resulted  in  the 
eradieat.'on  of  the  pest  from  43,255 
square  miles,  or  about  ninety  per  cent 
of  the  infested  territory. 

As  a  result  of  these  strides  in  eradi- 
cation the  figures  on  dairy  production 
show  large  totals,  and  in  1921  milk 
and  butter  were  important  products. 
During  that  year  9,939,895  pounds  of 
butterfat  in  the  form  of  sour  cream 
was  produced,  sailing  for  a  little  more 
than  §4,000,000.  and  9,529.722  pounds 
of  butter,  valued  at  $3,240,000.  More 
than  10,000,000  pounds  of  sweet  milk 
was  bought  for  making  ice  cream. 
Pasteurizing  plants  reported  handling 
62,261,983  pounds  of  milk.  The 
figures  are  from  reports  received  from 
twenty-six  creameries,  forty-four  ice- 
cream plants,  and  thirty  combination 
plants  operating  in  Oklahoma  or  just 
outside  its  borders  and  buying  from 
Oklahoma  farmers. 

Before  the  cattle  tick  was  attacked 
in  earnest  dairying  in  the  State  was  of 
very  little  importanes. 


Sioux  Falls,  S.  D.— The  Crescent 
Creamery  Company  will  open  a  cheese 
factory  with  a  capacity  of  10,000 
pounds  daily  at  their  plant  on  North 
Main  Avenue;  I.  H.  Dokken  is  the 
manager. 


When  you  induce  a  patron  to 
purchase  an  Ideal  Milk  Cooler  and 
Aerator,  and  get  him  into  the  habit 
of  cooUng  his  milk  immediately 
after  each  milking,  you  are  paving 
the  way  for  greater  cEtre  and  clean- 


liness on  his  part.  One  good  habit 
leads  to  other  good  habits — associa- 
tion does  that.  And,  naturally,  the 
more  patrons  you  have  cooling  and 
aerating  their  milk,  the  better 
butter  or  cheese  you'll  produce. 


TTj  T?     T      1?  A  T      l\/f  T  T  f  efficient,  durable  and  simple  to  operate. 

rltli     ILftliALi     iVl  1  1j  JV      Has  large,  ample  cooling  surface.  Used 

COOLER  &  AERATOR  "^^'Z'  ^^^"'f^''  T'^ 

easily  cleaned.  Made,  oi  nigh  f^rade  mate- 
rial; and  with  just  ordinary  care  it  will  last  a  long  time.  We  make  so  many  that 
the  price  is  exceedingly  low,  considering  value  received.  And.  of  course,  we 
stand  back  of  the  Ideal.       ASK  YOUR  DEALER  OR  WRITE  US. 

Oakes  &  Burger  Co. 

ESTABLISHED  1873  Cattaraugus,  N.  Y. 


MUR.  DAHLSTRC 
CHITECT  B  to  b 


505  ESSEX  BUILBIMG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


ENYARD  &  GODLEYJnc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Buy  Your  Testing  Glassware 
by  Name 

It  is  your  only  protection. 
FOR  OVER  TWENTY  YEARS 

Nafis  Scientific  Glassware 

HAS  BEEN  RECOGNIZED  AS  GIVING  THE 
GREATEST  VALUE  IN 

ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  Nafis  Glassware,  write  for 
our  catalog  and  list  of  our  distributors. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 
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MUST  ADVERTISE  PRODUCTS 


(Continued  from  Page  25) 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Co. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Go-operative  Creamery  Company  Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn, 

Walker  Creamery  Company  Walker,  Minn. 

Skyburg  Co-operative  Creamery  Association  Skyburg,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Go-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Gazenovia,  Wis. 

Harris  Go-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Go-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 


STREET^'^       Creamery  Engineers 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES'  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us, 
A  square  deal  promised — WRITE  TO 

Wcntern  Representative  F.  G.  DIEDRICH,  Albert  Lea,  Minn. 

KICfRHENCEH:  Fidelity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 


spent  for  food  twenty  cents  are  spent 
for  dairy  products,  and  these  scien- 
tists tell  us  forty  cents  should  be  spent 
for  dairy  products  for  best  physical 
results.  The  consumption  of  butter 
per  year  should  be  not  less  than  25 
pounds  per  capita  and  if  we  put  on 
the  right  kind  of  a  national  campaign 
the  consumption  of  butter  can  be 
raised  to  twenty  pounds  insi.de  of  a 
year  or  two  years.  If  we  do  not  raise 
this  consumption  to  twenty  pounds 
as  far  as  the  farmer  is  concerned,  the 
resulting  drop  in  prices  is  going  to  be 
discouraging,  and  it  is  finally  going 
to  tell  on  this  market.  Prices  are  not 
going  to  remain  as  they  are.  This 
over-supply  has  to  be  sold  and  prices 
are  going  to  be  reduced  in  order  to  sell 
it  and  then  this  condition  which  I 
have  mentioned  will  follow  as  sure 
as  the  world.  Is  this  industry  worth 
saving  as  a  means  of  bringing  this 
nation  back  to  a  normal  and  better 
condition?  Is  it  worth  saving  in  the 
interests  of  those  who  are  engaged 
in  the  manufacture  and  distribution 
of  the  products?  Is  it  worth  saving 
in  the  interests  of  the  who  produce  it? 
It  is  worth  saving,  of  course.  You 
know  that.  What  is  the  plan  to  save 
it?  Every  branch  of  this  industry 
should  be  contributing  toward  a  fund 
great  enough  to  put  this  message 
over. 

I  heard  a  statement  the  other  day, 
from  a  man  who  ought  to  know,  that 
the  Jelke  Margarine  Company  is 
spending  one  quarter  of  a  million 
dollars  a  year  now  to  establish  itself 
in  the  consuming  market.  The  Nucoa 
Company  has  been  flooding  this 
country  with  propaganda  within  the 
past  ninety  days.  An  officer  of  the 
company  told  me  three  and  a  half 
months  ago  that  the  sale  of  their 
product  had  dropped  forty  per  cent 
up  to  that  time.  The  reports  of  the 
government  show  that  the  consump- 
tion of  vegetable  oil,  margarines  and 
vegetable  fat  during  the  past  eleven 
months  has  dropped  very  close  to  40 
per  cent  right  straight  through.  Of 
course,  butter  has  taken  it  place,  but 
gentlemen,  they  are  out  to  regain  that 
market  and  they  have,  so  reliable 
informants  tell  us,  a  fund  of  one-half 
million  dollars  for  a  nation-wide  cam- 
paign for  margarine,  in  addition  to 
funds  of  individual  organizations,  like 
Jelke  and  Nucoa. 

What  Advertising  Does 

We  must  get  out  and  tell  the  public 
what  we  have  and  talk  our  products 
and  not  consume  our  time  alone  in  at- 
tacking the  other  fellow.  How  can  we 
do  it?  I  say  to  you  butter  men,  you 
ought  to  be  contributing,  as  the  butter 
branch  of  this  industry  ,$150,000 
toward  a  nation-wide  campaign — it 
ought  to  be  $250,000— but  with  $150,- 
000,  together  with  what  the  milk  deal- 
ers and  producers  are  using  locally, 
we  could  put  on  a  nation-wide  cam- 
paign that  would  make  people  sit  up 
and  take  notice  of  tliis  product. 

We  have  never  yet  gone  into  a  city 
and  made  an  appeal  to  the  milk  deal- 
ers and  producers,  as  wo  always  have 
to  jointly,  with  one  exception,  that  wo 
have  not  had  a  response  for  a  local 
campaign.  In  this  Mr.  Duncan  will 
bear  mo  out,  I  think,  although  he  is 
not  as  familiar  with  it,  perhaps,  as  I 
am.    Here  is  what  happened  in  one 
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of  these  local  campaigns.  We  helped 
to  start  a  city  campaign  in  Philadel- 
phia the  last  week  in  January  and  it 
was  well  under  way  in  February.  Mr. 
Balderston  gave  me  these  figures 
about  a  month  ago.  He  told  me  that 
in  January,  1920,  they  sold — I  am  giv- 
ing these  figures  in  roimd  numbers 
— sixteen  million  quarts  of  milk,  a  few 
thousand  more  than  in  1921.  This 
campaign  started  the  last  week  in 
January  and  was  well  under  way  in 
February,  1921.  The  1921  sales  for 
February  rose  pretty  close  to  one 
million  quarts  above  those  in  Febru- 
ary, 1920.  There  was  a  fluctuating  and 
gradual  rising  through  June,  1921, 
when  the  sales  for  June  and  July  of 
1921,  in  the  city  of  Philadelphia,  as 
against  a  like  period  in  1920,  were 
nearly  three  million  quarts  more. 
And  that  is  the  result  of  publicity. 
Of  course,  it  -will  drop  down  and  rise 
and  drop  a  little,  but  there  is  an  up- 
ward tendency  all  the  time. 

We  started  out  for  a  year's  cam- 
paign— spending  about  $75,000  a  year 
m  that  territorv,  and  spending  a  total 
of  about  .S12o,b00  in  the  entire  Phil- 
adelphia milk  area.  Mr.  Moorman 
told  me  the  last  time  I  talked  with 
him  they  wanted  to  make  Philadelphia 
have  the  biggest  per  capita  consump- 
tion of  milk  of  any  city  in  the  world, 
and  they  will  do  it.  The  same  thing 
can  be  done  for  the  butter  interests. 

McGollum  On  Butter 

Milk,  of  course,  contains  several 
food  elements,  but  cream  and  bi^tter- 
fat  are  important  ingredients  in  milk. 
The  butterfat  in  milk  contains  the 
Fat  Soluble  "A"  \itamine,  that  health 
giving,  growth-producing  element  that 
is  so  essential.  There  is  also  a  small 
portion  of  the  Water  Soluble  "B" 
vitamine,  which  you  find  in  leafy 
vegetables,  and  there  is  also  a  small 
trace  of  the  anti-scorbutic  vitamine. 
We  get  the  Water  Soluble  vitamine 
in  leafy  vegetables  and  anti-seorbutie 
from  fruits.  The  fundamentally,  im- 
portant thing  in  milk,  so  far  as  nutri- 
tion is  concerned,  is  the  fat  soluble 
vitamine  found  in  the  cream  or  but- 
terfat. 

What  does  Dr.  McCoUum  say 
about  that?  We  intend  to  prepare 
and  distribute  a  booklet  on  butter,  so 
we  asked  him  to  give  us  a  statement 
we  can  use  in  this  book,  so  far  as 
butter  is  concerned,  and  here  is  what 
he  says: 

"Milk  contains  all  the  food  ele- 
ments which  are  essential  for  the 
maintenance  of  the  body  in  a  state 
of  health,  except  iron,  which  must  be 
obtained  from  other  foods.  Milk  is 
especially  valuable  for  its  minora' 
salts,  and  particularlv  for  the  special 
quahty  of  its  fat.  This  fat,  known  as 
cream,  and  from  which  butter  is  made, 
is  at  once  the  most  appetizing  of  all 
food  fats,  and  is  remarkable  for  its 
content  of  one  of  the  vitamines  known 
as  fat  soluble  vitamine,  or  fat  soluble 
A. 

"This  substance  has  been  found  by 
Professor  Mellanby  of  England  and 
by  others,  to  play  a  very  important 
role  in  the  development  of  the  bones 
and  the  body.  Butter  furnishes  a 
substance  which  the  diet  should  al- 
ways contain  in  abundance,  in  order 
to  protect  the  growing  child  against 
nckets,  which  is  a  disease  now  very 
common  in  both  Europe  and  Amer- 
ica. 

(To  be  Continued) 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 

W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Snow 
Ball 
Time 

A  few  days  ago  the  first  snow  of  the  season  came  here  in  the 
Northwest.  It  made  the  youngsters  smile  as  they  were  thinking 
of  the  good  old  winter  sports. 

Mr.  Creameryman,  if  you  have  a  YORK  installed  in  your  plant 
you  can  make  snow  balls  any  old  time.  You  can  keep  the  tem- 
perature of  your  refrigerator  just  where  you  want  it.  Your 
cream  can  be  handled  to  best  advantage,  when  you  can  do  that 
you  are  able  to  make  better  butter,  better  butter  means  better 
prices.  So  why  not  have  a  YORK  working  for  you  the  year 
around  and  avoid  putting  up  ice  in  the  cold  days  of  winter.  We 
are  waiting  to  hear  from  you. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 
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Nickel  ^  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
retoms  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.       Philadelphia,  Pa. 


Ficken^  Coffin  &  Co^^inc. 


^'dIS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  a.  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^gs  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

This  wobbly  old  world  of  ours 
sure  top  loaded  with  divers  kinds  o 
puzzles  that  are  mighty  hard  to  savvy. 
For  instance,  little  Miss  Central  over 
at  the  Twin  City  Milk  Producers 
main  office  is  finding  it  considerable 
of  a  conundrum  to  dope  out  how  a 
creamery  that  does  not  handle  whole 
milk  can  produce  buttermilk  with  the 
full  quota  of  zipp  in  its  makeup. 


Here  while  the  big  dairy  show 
was  getting  started  we  were  gadding 
around  way  up  on  Wisconsin's 
Banana  Beit  —  the  Bayfield  Penin- 
sula. In  all  seriousness,  we  claim 
that  this  point  of  the  Badger  State  is 
well  worth  seeing.  There  is  a  good 
creamery  at  Bayfield  and  one  at  Cor- 
nucopia that  we  are  going  to  get  the 
dope  on  for  future  reference.  Clover 
and  corn  are  the  big  fodder  crops  up 
there;  clover  fairly  mats  the  ground 
in  every  opening.  In  addition  to 
dairying,  the  farmers  on  the  peninsula 
who  are  fortunate  enough  to  be  close 
to  the  big  waters  of  Lake  Superior 
get  big  returns  from  fruit  crops. 
Grapes,  raspberries,  strawberries,  ap- 
ples and  other  fruits  bring  in  the 
mazuma,  in  some  cases  to  the  extent  of 
from  $300  to  $1,200  per  acre.  The 
Knight  orchard  covers  forty  acres, 
while  others  simmer  down  in  size  to 
the  small  patch  of  the  beginners,  but 
they  -all  seem  to  bring  in  the  ready 
cash  and  large  goldan  smiles  are 
plentiful  up  there,  especially  at  this 
time  of  the  year  after  the  crops  are  in. 
Care  has  to"  be  used  in  starting  up  in 
the  fruit  game,  however,  as  land  a 
little  too  far  from  the  lake  is  subject 
to  the  early  frosts,  while  the  upper 
end  of  the  peninsula  is  frost  proof 
during  the  growing  season  for  about 
140  days. 

A  new  kind  of  an  explosive  is  beint; 
made  to  blow  out  stumps.  It  is  sai<l 
that  the  fumes  from  this  new  concoc- 
tion do  not  present  the  innocent  by- 
stander with  a  headache.  This  one 
featiire  ought  to  make  this  modern 
stump  wrecker  a  favorite  fodder  for 
those  birds  who  like  something  with  a 
real  kick,  but  want  to  side  step  t'l  - 
headache  that  goes  with  it. 

Shafer,  Minn.,  has  a  co-operativ( 
creamery  that  is  about  the  classicsi 
thing  in  that  little  city.  We  struck 
that  town  just  before  the  One  BIl' 
Union  in  our  flivver,  the  univers.i 
joint,  in  an  elTort  to  be  right  up  to  11 
minute  in  everything,  went  on  a  strike 
so  we  had  considerable  time  to  look 
this  creamery  ovc^r.  Two  luuulrci! 
and  four  patrons  bring  their  cream  I 
the  Shafor  plant,  and  1,134  pounds  i 
butter  per  day  is  the  average  run 
tJiere.  That  the  dry  weather  affected 
llie  Shafer  (tattle  about  the  same  as 
tliose  in  other  parts  is  shown  in  coin- 
paring  (h(!  montlis  of  August,  in 
which  3<),i")l!)  i)()iinds  of  butter  was 
made,  and  the  month  of  .June,  i" 
whicdi  .'■)0,31.')  ])oiinds  wore  broadcasteil 
out  amongst  tlie  public.  But  at  thai 
lliey  expect  to  nuike  a  luilf  million 
pounds  in  1922. 

Shafer  used  to  liave  two  ereainories, 
V.  A.  Jolinson  told  us,  and  while  they 
were  both  iji  <)i)eration  there  was 
about  tlui  same  amount  of  discord  iji 
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that  town  as  there  is  in  the  average 
nin  of  \'illage  choirs.  Finally  one  of 
the  creameries  burned  down  and  the 
two  factions  got  together  and  built 
one  real  creamery  which  is  now  taking 
care  of  all  the  local  trade  in  a  highly 
satisfactory  manner. 


The  building  is  of  brick  and  is  very 
nicely  and  efficiently  arranged  and 
equipped  inside.  F.  A.  Peterson  an 
old  Smear  Vet  who  served  for  fifteen 
years  at  Wilman,  Minn.,  and  under 
whom  Johnson  learned  the  trade,  is 
now  Johnson's  right  hand  bower  at 
Shafer  and  the  work  is  pulled  off 
without  a  hitch.  A  Mr.  Vitalis  who 
has  a  confectionery  store  and  the 
postoffiee,  at  which  John  Doe  gets 
his  mail  across  the  street,  is  a  good 
booster  for  the  creamery.  We  con- 
gratulated the  young  lady  clerk  in  his 
place  of  business  on  ha\Tng  got 
through  the  late  hair  pruning  flurry 
^-ith  a  swell  head  of  hair,  and  said 
that  we  were  betting  that  her  Dad 
(Vitalis;  was  a  heap  proud  of  her. 
Just  as  we  thought  that  we  were 
getting  by  with  this  nicely  Vitalis 
chirped  in  with  the  information  that 
he  is  a  single  man. 


The 

Minnesota  Co-operative 
Dairies  Association 


Located  at 


14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


CAUSES  LOSSES 


Poor  Quality  Butter  Brings 
Annual  Loss. 


Prof.  J.  R.  Keithley.  of  the  dairy 
husbandry  di\'ision  of  the  State  Uni- 
versity, says  that  poor  quality  butter 
causes  Minnesota  cream  producers 
large  losses  in  income  every  year. 
Too  high  butterfat  composition  of 
butter  causes  still  more  loss  to  pro- 
ducers. These  losses  can  largely  be 
prevented,  according  to  Mr.  Keithley, 
bj'  the  combined  efforts  of  the  dairy 
farmers  and  the  creamery  operators. 

Good  quality  butter,  the  first  item, 
involves  a  problem  which  the  dairy- 
men themselves  can  solve.  Mr.  Keith- 
ley says,  by  producing  and  delivering 
a  clean,  sweet,  cold  cream.  Item  No. 
2,  the  problem  of  controlling  the  com- 
position of  butter,  he  puts  squarely 
up  to  the  creamery  operators. 

Composition  of  742  samples  of 
butter,  received  from  approximately 
300  Minnesota  creameries,  have  been 
analyzed  by  staffmen  of  the  Uiuver- 
aity's  dairy  division.  The  butterfat 
content  varied  from  73.5  to  87.7  per 
cent,  or  an  average  of  82.7  per  cent. 
The  standard  of  composition  calls  for 
80  per  cent  of  butterfat  only. 

Means  Bi^  Loss 

"With  butter  at  thirty-five  cents  a 
pound,"  says  Mr.  Keithley,  "each 
one  per  cent  variation  in  the  fat  con- 
tent above  eighty  per  cent,  the 
standard,  means  that  the  creamery  is 
giving  away  sufficient  butterfat  in 
every  1,000  pounds  of  butter  to  make 
additional  butter  worth  .$4.40.  The 
loss  on  a  1,000-pound  churning  of 
butter  having  the  average  composi- 
tion of  the  samples  analyzed  at  Uni- 
versity Farm,  namely,  82.7  per  cent, 
would  be  SI  1.82,  or  more  than  a 
buttermaker's  daily  wage. 

"All  creamery  operators  should 
control  the  composition  of  butter. 
This  control  can  be  exercised,  within 
very  narrow  limits,  by  proper  care 
and  effort.  Other  manufactured  prod- 
ucts are  so  controlled  or  standardized. 
Why  not  butter?" 


Brown  &  Root  Co. 

Cheese  ""fi^lnltllr'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


EstabUshed  1863 


CH   Wf^avpr  fk  Vf\  Butter  Merchants 
•    1-l.t    """dVCl  xJU»  65-67W.So.WaterStreet,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      H  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<i>l.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  21 

Oct.  14 

Jan.  1 

39.954 

47. .540 

2,440,324 

45.238 

55.531 

2.811,840 

10,798 

14,304 

1,005,142 

Philadelphia.  .  .  . 

12.808 

16,272 

735,990 

Total  

108.798 

133.647 

6,993,296 

Cold  Storage  Movement  of  Butter 
Week  Ending  Oct.  21,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York.  . 
Boston  

141,106 
246,735 
237,012 
71,900 

1,091.978 
1,120,388 
941,740 
362.764 

22,523,631 
12,627,782 
10,796,723 
2,139,222 

Philadelphia 

Total .... 

696,753 

3,516,870 

48,087.358 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Oct.  16. 
Oct.  17. 
Oct.  18. 
Oct.  19. 
Oct.  20. 
Oct.  21. 


Ch'go 

N.Y. 

Boston 

Phila. 

27.606 
29,793 
25,566 
25,254 
23,859 
23,034 

60,326 
60,290 
56,792 
54,772 
52,738 
53,035 

16,260 
15,972 
16,906 
15,124 
14,544 
14,329 

10,187 
10,721 
9,401 
10,419 
9,502 
9,4  1 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  OCTOBER  14-20,  1922 


Wholesale  Prices  of  92  Score  Butter  for 
Week 


Oct. 

Oct. 

Oct. 

Oct. 

Oct. 

Oct. 

Markets 

14 

16 

17 

18 

19 

20 

New  York.  . 

45 

45 

45  i 

46 

46  i 

46J 

Chicago.  .  .  . 

43  i 

44 

44J 

44  § 

44 1 

45 

Philadelphia 

45 

46 

46i 

47 

47 

47  J 

Boston  

45 

45 

45 

46 

46 

46 

Butter  Markets  Firm  and  Active 
Despite  the  feeling  which  prevailed  that 
prices  had  reached  a  level  where  consump- 
tion was  affected,  the  butter  markets  during 
the  week  ending  October  21  continued  firm, 
prices  were  rather  sharply  advanced  and 
stocks  showed  a  better  clearance  than  the 
week  before.  It  is  true  that  demand  con- 
sisted almost  entirely  of  jobbers'  immediate 
needs,  and  that  retail  prices  had  reached  a 
level  where  consumers  began  to  complain, 
but  restricted  as  it  was  the  demand  was 
quite  sufficient  to  clean  up  current  arrivals 
without  drawing  buyers  from  storage 
butter. 

Active    Trading    Dissipates  Unsettled 
Feelind 

All  markets  opened  firm  but  with  an 
unsettled  undertone  prevalent.  Stocks  of 
fresh  butter  were  somewhat  larger  than 
during  the  previous  week,  and  there  was 
considerable  doubt  as  to  whether  the  next 
price  move  would  be  up  or  down.  As  the 
week  progressed,  however,  receipts  showed 
some  decrease  and  demand  was  active 
enough  to  clean  up  arrivals  together  with 
accumulations  which  existed,  and  with  the 
better  clearance  of  stocks  the  unsettled 
feeling  faded  away.  The  result  was  several 
uccessive  price  advances  which  by  subse- 
quent trading  proved  to  be  fully  warranted 
and  easily  sustained. 

Fine  Fresh  Butter  Scarce:  Better 
Demand  for  Lower  Scores 
As  is  usually  the  case,  the  supply  of  fine 
butter  was  easily  moved.  The  destructive 
feature  of  this  weeks'  markets,  however,  was 
that  the  medium  to  underscores  found  a 
relatively  better  demand,  and  with  the 
exception  of  at  Boston  where  a  surplus  of 
85-86  scores  remained  on  the  market,  were 
well  cleaned  up.  Several  factors  may  have 
had  a  bearing  on  this.  It  seems  that  the 
price  range  between  scores  had  reached 
such  largo  proportions  that  buyers  looked 
with  more  favor  on  the  scores  immediately 
under  Fancy.  Moreover,  offerings  of 
storage  butter  were  pretty  generally  firmly 
hold,  and  as  a  result,  the  attractive  offerings 
of  the  lower  grades  of  fresh  more  easily 
caught  the  attention  of  the  buyer  again. 
The  quality  of  fresh  receipts,  on  the 
Eastern  markets  at  least,  was  slightly 
improved,  and  this  automatically  reduced 
the  supply  of  the  lower  grades.  These 
factors,  however,  largely  affected  the 
medium  grades  which  could  bo  substituted 
for  fine  butter  and  not  the  real  poor 
ofrcrings  which  found  an  even  better 
demand  than  the  Intermediate  scores.  Par- 
ticularly at  Chicago  and  I'hiladolphia,  the 
cheapest  offerings  found  an  excellent 
demand  and  price  advances  on  these  wore 
almost  proportionate  to  the  top  score 
advances.  In  New  York  the  previous 
accumulations  of  cheap  butter  wc^ro  pretty 
well  moved  out  at  the  close  of  the  week. 
Boston  alone  reported  a  surplus  of  85-80 
scores.  .Scarcity  of  cooking  butter,  ladhis, 
packing    slock,    etc.,     undoubtedly  was 


"argely  the  reason  for  the  activity  in  cheap 
butter. 

Storage  Butter  Active 

Storage  butter  found  a  good  demand 
during  the  week  and  shared  partly  in  tlie 
advances  of  fresh.  In  Boston  the  trade  was 
largely  using  storage  goods  and  this  was 
almost  true  of  the  other  Eastern  markets. 
A  smaller  proportion  of  storage  butter  was 
used  in  Chicago,  but  comparing  the  total 
storage  used  on  all  markets  with  that  of 
the  previous  week,  there  was  considerable 
improvement  in  the  demand.  Not  only 
were  sizeable  portions  of  Fancy  butter 
withdrawn  from  storage,  but  the  lower 
scores  and  centralized  cars  also  were  more 
generally  used. 

Lighter  Production  Unexpected 

Among  the  factors  which  caused  the 
change  in  the  tone  of  the  market  from  that 
of  unsettled  to  one  of  real  strength  and 
confidence,  production  stands  out  as  of 
primary  importance.  For  several  weeks 
there  was  no  decrease  in  receipts  at  the 
four  markets,  and  at  times  it  appeared 
that  an  increase  might  come.  Certainly 
no  further  decrease  was  expected,  as  many 
of  the  production  reports  indicate  slight 
increase  in  the  make,  and  the  weather  con- 
tinued ideal  for  maximum  production. 
Naturally  then,  when  during  the  week  real 
evidence  that  there  was  a  rather  sharp 
decrease  in  the  make  became  apparent,  the 
markets  immediately  reflected  a  firmer 
tone. 

Sharp  Decrease  in  Make  of  Centralized 
Plants  * 
Probably  the  receipts  at  the  four  markets 
were  of  most  influence  to  the  markets,  and 
a  true  index  of  the  make.  Figures  for  the 
week  under  review  were  not  complete 
enough  to  draw  any  conclusions  as  to 
comparative  arrivals,  but  during  the  first 
half  of  the  week  arrivals  were  light  and 
quickly  cleaned  tip. 

NEW  YORK  BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Oct  16,  45i  @46    45   39}  @44 

Tues,  Oct  17,  46   @46i  45^   40  ©44} 

Wed,  Oct  18,  46i  6*47    46   40|  <3!45 

Thu,  Oct  18,  47    (5>47}  46    @46}  40}  ©45 

Fri,     Oct20,  47    @47}  46J   41  045} 

Sat,    Oct21,  47   @47}  46}   41  ©45} 

Saturday,  October  21. 
Creamery — 

Higher  scoring  than  Extras  47  @47} 

Extras  (92  score)  46}  © 

Firsts  (90  to  91  score)  41  ©45} 

Firsts  (88  to  89  score)  38  ©40 

Seconds  <83  to  87  score)  35  ©37 

Lower  grades  33}  ©34} 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  39}  ©40 

Centralized,  cars,  89  score  38}  ©39 

Centralized,  cars,  88  score  38}  ©38 

Centralized,  cars,  84  to  87  score.  .35}  ©37 

Unsalted,  higher  than  Extras  48}  ©49 

Unsalted.  Extras  (92  score)  47}  ©48 

Unsalted,  Firsts  (90  ©91  score).  .  .42  ©46} 
Unsalted,  Firsts  (88  @89  score).  .  .38}  ©41 

Unsalted,  Seconds  36}  ©38 

Unsalted,  lower  grades  35  ©36 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Mon.,  Oct.  16,  44   40  ©42}  40  

Tues.,  Oct.  17,  44  ©44}  40  ©42}  40  

Wed.,  Oct.  18,  44}....  40  ©43  40  

Thu.,  Oct.  19,  44}   41  ©43  40  

Fri.,     Oct.  20,  44}....  41  ©43  40  

Sat.,.    Oct.  21,  45   41  ©43}  40}  @40i 

Saturday.  September  2. 

Creamery,  Extras  (92  scores)   ©45 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91}  scores  41  ©43} 

Firsts  (88  to  89}  scores)  36  ©38} 

Seconds  (83  to  87  scores)  34  ©35 

Centralized,  Standards  (moaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  40}  @40J 

Cheese 

Cheddars   ©25 

Twins   ©25 

White  25  @ 

Double  Daisies   ©25 

Singles   ©25  J 

Longhorns  25}  ©25 i 

Young  Americas  25}  @25i 

Squares  25J  @26 

Special  Lines — 

Swi-ss,  Block  Standard  23  i  ©23} 

Loaf,  extra  Fancy  32  ©33 

Choice  25  ©28 

"A"  No.  I   ©27 

No.  1  medium  white   ©20 

Imported,  Fancy  43  ©43} 

Roquefort  55  ©56 

Ijimburger,  1  pound  21  ©22 

2  pounds  21  ©22 

Brick,  fancy.   .24}  ® 

BOSTON  BUTTER  MARKET 

Extras  Extras 
Ash      Firsts  Spruce 

Mon.,  Oct.  10          45      37  ©43    45}  ©46 

Tues.,  Oct.  17          45      37  ®44    45}  ©40 


WANT-ADS 

RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-31S 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  iWashington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 

NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the' 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them; 
or  the  Association  Office.  Refer  to  numbet, 
Wanted,  Partnership  in  creamery  or 
combination  creamery  and  ice  cream  plant, 
by  experienced  buttermaker;  state  full  pap-' 
ticulars  in  first  letter.  Address  2955,  Dairyi, 
Record,  St.  Paul,  Minn.  10-25, 

No.  282 — Wanted  butter  and  ice  cream 
maker  by  November  15:  plant  located  in 
town  of  1,000  in  Northern  Iowa;  must 
understand  cream  grading  and  be  able  t?, 
cope  with  strong  competition.  

Helper  Wanted  November  15  in  CO-' 
operative  creamery  where  up-to-date  meth-» 
ods  are  used;  no  experience  necessarsJ 
please  state  age,  nationality  and  wag 
expected;  also  send  reference;  no  cigaret 
fiend  need  apply.  Address  George  Ire 
Big  Stone  City.  N.  D.  11_ 

Position  Wanted  as  helper  in  creamery;j 
married;    good    habits;    excellent  reco"^ 
niendation;   two  years'   experience;  als 
experience  in  cheesemaking.    Virgil  Dra' 
Menomonie.  Wis.  10- 

Young  Man  with  good  education  wants 
position  as  helper  in  an  up-to-date  creanier> 
with  an  A-1  creamery  man;  I  am  not  jiftor 
a  big  salary,  but  I  want  to  learn  to  be  a  lirst 
class  butter  and  creamery  man;  I  am  wil- 
ling to  work  and  can  start  at  once.  Sam 
A.  Clausen,  2920  Thirty-fifth  Ave.  So.. 
Minneapolis.  Minn.  11-1 

Position  Wanted  as  helper  in  crcaiih  vy 
or  centralizer;  have  experience;  can  conn  ai 
once;  state  wages  in  first  letter.  Address 
2959,  Dairy  Record,  St.  Paul,  Minn.  11-1 

Wanted — Young  man  with  experience 
In  creamery  work;  one  who  has  Minnesota 
testing  license  and  who  is  willing  to  It  am 
the  creamery  business  in  all  its  branches 
from  weigh  can  to  office;  a  good  chance  for 
a  live  wire;  idlers  and  loafers  need  not 
apply;  single  man  preferred.  Kolbet 
Dairy  Company,   Redwood   Falls,  JSlinn. 

Il-l 


Wed.,  Oct.  18  

Thu..  Oct.  19. . . 

Fri.,     Oct.  20  

Sat..    Oct.  21  


45}  38  ©44  46  ("10! 

45}  38  ©44  46  O'-lfil 

45}  38  ©44  46  (n4()5 

46}  39  ©43}  47  ft<  47) 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  Firsts 
92  Score 
.  .  46 
..  40) 
.  .  47 
.  .  47 
..  47} 


Mon.,  Oct.  16. 
Tues.,  Oct.  17. 
Wed.,  Oct.  18. 
Thu.,  Oct.  19. 
Fri.,     Oct.  20. 


91  Score 
44 
44} 
45 
45 
45} 


8S-90! 
36  ('"40 
36  ("  40 
36  ("  40 
3()  ("  40 
30  t"'40 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Oct.  16  4.'? 

Tues.,  Oct.  17  4:t 

Wed.,  Oct.  18  4;! 

Thu.,  Oct.  19  4:i 

Fri.,     Oct.  20  43 

Sat.,  .  Oct.  21  43 


THE  DAIRY  RECORD 


35 


g\isiT\e^(3\ai\cc^ 

For  Sale — Dandy  creamery  sixty  miles 
north  of  Twin  Cities;  big  bargain  at  Ave 
thousand  dollars,  and  the  cash  payment  is 
only  two  thousand;  good  territory,  and  the 
future  of  this  plant  is  worth  investigating; 
act  now  if  you  want  something  good.  Write 
for  full  particulars  to  R.  E.  Markham, 
Rush  City.  Minn.  10-25 

Wanted  by  Buy — Creamery  located  in 
town  of  2.000  or  more;  must  be  A  No.  1 
proposition.  Address  2957,  Dairy  Record. 
St.  Paul.  Minn.   11-29 

For  Sale — Up-to-date  creamery  located 
in  a  good  city  of  9.000  population,  with  the 
very  best  of  railroad  facilities;  good  local 
trade  and  a  money-making  proposition; 
make  450.000  pounds  butter  annually; 
do  not  write  unless  you  mean  business. 
Address  295S,  Dairy  Record,  St.  Paul, 
Minn.   H-l 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales :  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

EGG  MARKETS 
NEW  YORK 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Oct.  16  51  fe55  45  feSO 

Tues.,  Oct.  17  53  @56  47  fe52 

Wed.,  Oct.  18  53  ®56  47  €!i52 

Thu.,  Oct.  19  54^57  48  fe53 

Fri.,     Oct.  20  55(s58  49  (a, .54 

Sat.,     Oct.  21  56(g59  50(^55 

CHICAGO 

Fresh  Ordinary 

Firsts  Firsts 

Mon..  Oct.  16  31  fe35  25  fe26 

Tues.,  Oct.  17  31  (s>25  25  %26 

Wed.,  Oct.  18  31  @36  26(3*28 

Thu.,  Oct.  19..  31  fe36  26fe28 

Fri.,     Oct.  20  31  fe37  2S 

Sat.,    Oct.  21  31  fe37  28  ^30 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


riROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


THE  HOUSE  OF  SERVICE 


LEAD  IN  fCGS- BUTTER 
EWIS  HbERT 


&S 


ERVICE 

ONS 


'^tVi'^^^^Vr^r^r^^r^  ^^^^^  STREET.  NEW  YORK       Western  Representative: 

PRvfNGNAT'^LBANK      BUTTER  Und  EGGS  °*°^^£i&aUs.Mu^*-''-'^- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-three  member-creameries  report 
an  output  of  3,367,509  pounds  of  Initter  for 
week  ending  October  14,  a  decrease  of  11.5 
per  cent  compared  with  the  previous  week, 
and  a  decrease  of  8.2  per  cent  over  the  same 
week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 

Plymouth,  Wis.,  Oct.  16. — On  the  Wis- 
consin Cheese  Exchange  today,  2,755  boxes 
of  cheese  were  offered  and  all  except  50 
Daisies  sold  as  follows:  55  boxes  Twins  at 
245c,  and  2,650  Daisies  at  25Jc. — A.  C. 
Erbstoeszer,  Auctioneer. 


GALLAGHER  BROS. 

= — = — Want  Shipments  of  = 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


{First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Lauritz  Olson,  sales  representative 
of  the  Marschall  Dairy  Laboratory, 
Madison,  Wis.,  Avas  a  pleasant  Dairy 
Record  visitor. 

D.  J.  Hoffman,  at  one  time  a 
Minnesota  operator,  but  now  of 
Yakima,  Wash.,  took  first  prize  in  the 
butter  contest  at  the  Washington 
State  Fair. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 
406  METRO.  BANK  BLDG..  ST.  PAUL 

REFERENCE: — THE  DAIRY  RECORD 


THE  DAIRY  RECORD 


W.  F.  Stahman,  for  many  years  a 
creamery  operator  in  Minnesota,  but 
during  recent  years  a  farmer  near 
Wyoming,  Minn.,  has  sold  his  farm 
and  will  move  to  Los  Angeles. 

R.  M.  Kennelly,  operator  at  Moose 
J^w,  Canada,  for  the  Saskatchewan 
Creamery  Co.,  visited  The  Dairy 
Record  offices  while  in  St.  Paul 
attending  the  funeral  of  his  father. 
Mr.  Kennelly  has  the  sympathy  of  the 
trade  in  his  great  bereavement. 

E.  J.  Fahey,  manager  of  the  Minne- 
apolis branch  of  the  Creamery  Pack- 
age Mfg.  Co.,  dropped  in  for  a  long 
ovex"-due  visit  last  week.  Now  we 
knaw  all  about  how  butter  tubs  are 
made  and  how  good  cigars  are 
smoked. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  this  week  are 
the  following:  Ole  Johnson  from 
Oakdale,  Wis.,  to  Charles  City,  Iowa; 
R.  E.  Miller,  from  Livingston,  Mont., 
to  Tintah,  Minn.;  H.  V.  Larson,  Ash- 
burn  to  Cordele,  Ga. ;  A.  J.  Mc- 
Donough,  from  Theilman  to  Hopkins, 
Minn.;  C.  B.  Thompson  from  Hills- 
boro,  N.  D.,  to  Council  Bluffs,  Iowa; 
Russell  Sueland,  Meriden  to  Gary, 
Minn.;  Gusten  Gustenson  from  Mil- 
ton, N.  D.,  to  Oklee,  Minn. 


A  Family  of  'Em 

Herbert  Sorensen,  son  of  Chris 
Sorensen,  the  well-known  operator 
at  Medelia,  Minn.,  has  joined  the 
western  forces  of  Nice  &  Sehrieber 
of  Pliiladelphia,  and  is  now  hot  on  the 
trail  of  butter  shipments. 

Herbert  comes  from  a  family  of 
creamery  operators.  Not  only  his 
father  but  four  uncles  are  engaged  in 
that  occupation.  A  fifth  uncle  also 
manufactured  butter  at  one  time, 
but  retired  to  go  on  a  farm  some  time 
ago. 


Faribault,  Minn. — The  Vogel 
Creamery  Company;  Henry  Vogel, 
superintendent,  will  erect  a  creamery 
building  to  cost  $20,000;  architect  is 
H.  H.  Livingston,  Wilmac  building, 
Minneapolis. 


Wisconsin  Bnttermakers'  Association 
— Annual  Convention,  La  Crosse,  Novem- 
ber 7th  to  9th.  H.  C.  Larson,  State  Secre- 
tary, Madison.  * 

Minnesota  Creamery  Operators'  and 
Managers'  Association — Annual  Conven- 
tion, Ryan  Hotel,  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

Oregon  Bnttermakers'  Association — 
Annual  Convention,  Portland,  November 
8  and  9.  "V.  D.  Chappell,  secretary,  Cor- 
vallis,  Ore. 

Iowa  Bnttermakers'  Association — 
Annual  Convention,  Mason  City,  Novem- 
ber 1  and  2.  C.  R.  Conway,  secretary. 
Garner,  Iowa. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof."' 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — -Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  chafge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course —  ' 
December  4-9.  Dairy  Building,  University  i 
of  Minnesota.     Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference- 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 


Plans  for  Dairy  Houses 

A  number  of  different  styles  of 
dairy  houses  are  illustrated  in  the 
newly  reprinted  Farmer's  Bulletin 
1214,  of  the  United  States  Depart- 
ment of  Agriculture.  They  may  be 
built  of  stone,  brick,  concrete,  cement 
blocks,  or  wood.  One  of  the  besi 
materials  is  eonrete  or  tile,  with  an 
a!ibestos  or  slate  roof.  This  is  nea' 
and  sanitary.  While  the  initial  cost  i- 
higher  than  wth  some  other  materials, 
the  expense  of  painting  is  saved;  and, 
as  the  building  is  fireproof,  durablo 
and  will  require  very  few  repairs,  it 
may  be  the  cheapest  in  the  long  run. 

Most  of  the  bulletin  is  devoted  to 
plans  and  drawings.  The  plans  aro 
simple  and  clear,  and  blue  prints  for 
their  construction  may  be  obtained 
from  the  Department  at  Washington, 
D.  C. 


Buffalo,  Minn. — At  a  meeting  of 
the  stockholders  and  others  interested 
in  the  Rasset  creamery,  there  was  a 
strong  sentiment  in  favor  of  rebuild- 
ing the  burned  structure.  The  matter 
will  be  taken  up  for  further  discussion 
at  a  mooting  to  be  held  September  15. 
The  loss  of  the  creamery  wac  covered 
by  insuran(!e. 

Weeping  Water,  Neb. — Charles 
Gibson  has  opened  a  cream  station 
ta  this  place. 


Butter 

References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


TO  WHOM  IT  MAY  CONCERN: 

H.  R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire. 


M.  J.  Weinberg  &  Bro. 

170  Chambers  Street,  NEW  YORK,  CITY. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


THE  - 

DMBTREGOKD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


BETTER  THAN  E\'ER 


Jed   River   Vallev    Meetiiig  Will 
Be  the  Best  Ever. 


Editor,  Dairy  Record:  Kindly 
)epinit  me  the  use  of  the  columns  of 
The  Dairy  Record  to  announce  the 
lineteenth  annual  convention  of  the 
led  River  Valley  Dairymen's  Asso- 
iation.  to  be  held  at  Red  Lake  Falls, 
December  6-7,  1922. 

The  Red  Lake  County  Poultry 
Association  will  hold  its  annual  poul- 
ry  show  in  connection  with  this 
onvention.  There  will  be  approx- 
mately  1.000  birds  exhibited  from 
'arious  parts  of  the  state  at  this  show. 

The  conventions  of  the  Red  River 
'alley  dairymen  have  always  been 
•etting  bigger  and  better  each  year, 
,nd  from  all  indications,  the  eonven- 
ion  to  be  held  this  year  will  be  no 
xception  to  the  rule. 

The  city  of  Red  Lake  Falls  is  noted 
or  its  live  wires  and  good  boosters 
.nd  we  predict  for  the  convention 
isitors  that  they  will  be  entertained 
Q  a  fashion  that  can  not  be  surpassed 
|iy  any  other  city  in  the  Valley. 

Liberal  Prizes 

Liberal  prizes  will  be  awarded  in 
he  following  contests:  Butter,  But- 
ermakers'  Scoring,  Dairymen's  Herd 
lecord  Keeping,  also  for  creamery 
asociations  wherein,  during  1922, 
he  largest  percentage  of  its  patrons 
ave  kept  dairy  herd  records,  pur- 
hased  purebred  dairy  sires,  built 
ilos,  silos  in  use,  and  last  but  not 
iast,  installed  cream  cooling  tanks. 

Operators  having  patrons  keeping 
Bcords  of  their  dairy  herds  are  urg('d 
1  write  the  secretary  for  record 
,ooks,  which  are  furnished  by  the 
ssociation  free,  and  have  them  filled, 
ut  and  entered  in  the  Red  River 
alley  Dairymen's  Contest. 

Sliipp'ng  tags  and  entry  blanks  will 
Mm  ne  mailed  out. 

Many  new  features  will  be  added 
1)  the  convention  this  year.  Watch 
))r  further  announcements. — Leonard 
ifooske,  Secretary. 


Ireland  Importing  Milk 

One-third    of   Ireland's  condensed 
k  imports  are  now  going  direct  to 
and  instead  of  being  shipped  to 
^k'land  and  then  sold  to  the  Irish, 
ording  to  American  Consul  William 
Kent,    Belfast,    in    a  statement 
ived    by    Department    of  Com- 
"•e.    Of  the  six  hundred  tons  of 
article  imported  during  the  first 
months  of  this  year,  nearly  200 
irne  direct  from  foreign  countries. 
iiHt  year,  during  the  same  period, 
ut  sixty  tons  came  direct. 


1  Qtofton,  Neb. — C.  I.  Sutton  has 
POTed  a  new  produce  station  here. 


MINNESOTA  PROGRAM 


Interesting  Speakers  Secured  for 
Annual  Meeting. 


Decision   of  Board   to  Eliminate 
Banquet  Narrows  Eveninj^ 
Program  to  Opening 
Night. 

A  program  replete  with  interesting 
features  has  been  prepared  for  the 
annual  convention  of  the  Minnesota 
Creamecy  Operators'  and  Managers' 
association  to  be  held  at  the  Hotel 
Ryan.  St.  Paul,  Nov.  14,  15  and  10. 

The  decision  of  the  board  of  direc- 
tors to  do  away  with  any  sort  of  a 
banquet  or  smoker  leaves  only  one 
evening  program,  the  opening  ses- 
sion. 

The  following  is  the  program: 
Tuesday,  November  14,  7:30  P.  M. 

At  the  Sound  of  the  Cow  Bell. 
Call  to  Order — M.  Sorensen,  Pelican 

Rapids,  president. 
Invocation — Rev.  A.  J.  D.  Haupt,  St. 

Paul. 

Address  of  Welcome — Hon.  Arthur  E. 

Nelson,  Mayor  of  St.  Paul. 
Response — A.    H.    Dannheim,  Good 

Thunder,  Minn. 

Business  Session 

(Admittance  only  to  members  in 
good  standing  and  to  directors  of  co- 
operative creameries  who  are  vouched 
for  by  members.) 

Report  of  Committee  on  Credentials. 
Action  on  Report  of  Committee  on 

Credentials. 
Report  of  Board  of  Directors. 
Report  of  Auditor. 
Appeals. 

Amendments  and  New  Legislation. 
Appointment  of  Committee  on  Reso- 
lutions. 

Wednesday,  November  15 
Butter  Room  open  from 

9:00  to  10:00  A.  M. 
Butter  Judging  Contest, 
8:00  to  10:00  A.  M. 
10:00  A.  M.:  At  the  Sound  of  the 
Cow  Bell 

Address — Hon.  Chris  Heen,  Dairy  and 

Food  Commissioner  of  Minnesota. 
Announcement  of  Winners  in  scoring 

contest  and  awarding  of  Prizes. 
Sale  of  Convention  Butter. 
Composition  of  Creamery  Butter — 
J.    R.    Keithley,    Professor  Dairy 
Husbandry,   Department  of  Agri- 
culture, University  of  Minnesota. 
My  Observations  in  the  Market — M. 
Sondergaard,  Manager,  New  York 
Office,    Minnesota  Co-operative 
Oeameries'  Association. 
Wednesdav,  November  1^, 

1:,30  P.  M. 
At  the  Sound  of  the  (^ow  Bell 
Business  Session 
(Admittance  only  to  members  in 
good  standing,  and  to  Directors  of  co- 
operative creameri(^s  vouched  for  by 
members.) 

(Conliii  uod  on  Piijjo  1-) 


HAS  BIG  atteni)anc:e 


Crowd    of    Nearly    ;i,000  Attend 
Ice  Cream  Meeting. 

Ice  cream  presented  itself  to  the 
country  in  Cleveland  last  month  as  a 
national  industr.y. 

Nearly  3,000  persons  traveled  from 
all  parts  of  the  United  States  and 
Canada  to  inspect  the  National  Expo- 
sition of  The  Association  of  Ice  Cream 
Supply  Men  or  to  attend  the  twenty- 
second  annual  convention  of  the 
National  Association  of  lee  Cream 
Manufacturers. 

Of  this  number  nearly  2,000  were 
ice  cream  manufacturers,  who  regis- 
tered as  guests  of  The  Association  of 
Ice  Cream  Supply  Men  and  inspected 
the  National  Exposition.  More  than 
1,000  manufacturers  of  ice  cream 
attended  the  opening  session  of  the 
National  Association,  .scores  of  them 
participating  in  the  discussion  of 
current  ice  cream  problems. 

Two  Distinguishing  Events 

Two  events  tremendously  signified 
the  standing  of  the  ice  cream  industry 
now  has  attained,  according  to  the 
comments  of  hundreds  of  men  who 
were  struck  by  their  imj^ortance. 

The  first  was  the  National  Exposi- 
tion of  The  Association  of  Ice  Cream 
Supply  Men.  When  the  exposition 
was  opened  at  noon  October  17,  visit- 
ors found  awaiting  them  45,000  square 
feet  of  space  filled  with  displays  of 
every  variety  of  equipment,  supplies, 
machinery  and  special  service  needed 
in  the  manufacture  of  ice  cream. 

An  exposition  of  such  size  was 
scarcely  expected  by  any  visitor.  It 
marked  the  advance  of  the  ice  cream 
industry  to  a  position  in  industrial 
interest  and  aggressive  spirit  parallel 
to  the  oldest  in  America. 

The  second  event  distinguishing 
the  Cleveland  Convention-Exposition 
week  from  all  previous  conventions  of 
expositions  was  the  employment  of 
radio  to  advertise  the  food"  value  of 
ice  cream.  The  radio  broadcasting 
station  at  Cleveland  was  used  to 
deliver  to  '20,000  persons  scattered 
throughout  a  radius  of  400  miles  the 
story  of  ice  cream. 

Food  Value  of  Ice  Cream 

President  Charles  G.  Morris  of  the 
National  Association  of  Ice  Cream 
Ma  nufacturers  addressed  this  unseen 
audience  on  "The  Food  Value  of  Ice 
Cream."  Immediately  following  Pres- 
ident Morris,  President  O.  S.  Jordan 
of  The  Association  of  Ice  Cream 
Supply  Men  told  the  same  invisible 
throng  of  listeners  of  "The  Romance 
of  Ice  Cream." 

Scarcely  had  the  broadcasting  pro- 
gram ended  when  messages  began  to 
be  received  at  the  station  requesting 
more  facts  about  ice  cream.  A  little 
later    in    the    evening,  telegraphic 

(Continued  on  Page  18) 
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GOOD  CREAM  FIRST 

It  has  become  quite  fashionable  lately  to  call  upon  the 
creamery  operator  to  produce  a  fancy  grade  of  butter, 
and  to  censure  him  if  he  does  not. 

For  some  remarkable  reason  he  is  expected  to  do  this 
regardless  of  the  quality  of  the  cream  which  may  be 
brought  to  him  by  his  patrons.  There  has  been  so  much 
talk  of  what  the  operator  should  be  able  to  accomplish 
that  many  patrons  are  beginning  to  feel  that  he  is  to 
blame  if  the  creamery's  returns  are  not  the  highest  price. 

It  is  high  time  that  some  of  this  attention  be  turned 
to  the  creamery  patron.  If  good  cream  is  not  being 
brought  to  the  creamery  the  operator  can  not  make  good 
butter  from  it — and  that's  all  there  is  to  it.  Good  butter 
can  not  be  made  from  poor  cream  any  more  than  good 
oranges  can  be  made  from  rotten  fruit. 

There  is  no  use  in  hiding  the  fact  that  there  isn't  a 
state  in  the  Union  where  neutralization  is  not  practiced 
in  local  creameries.  It  is  nothing  short  of  criminal  that 
this  should  be  the  case,  but  it  is  not  easy  to  blame  the 
operator  for  it.  There  is  probably  not  one  of  them  who 
wants  to  use  it;  the  patrons  make  it  necessary.  They 
bring  him  high  acid  raw  material  and  then  demand  returns 
which  are  not  justified.  So,  in  self  defense,  he  resorts  to 
the  use  of  alkalies. 

It  seems  decidedly  strange  that  some  of  those  who 
appear  to  take  delight  in  turning  the  spotlight  of  criticism 
upon  the  operator  are  most  backward  in  bringing  the 
patron's  faults  home  to  him.  Not  so  surprising  either, 
on  second  thought;  censuring  the  operator  is  always 
certain  to  bring  flattering  shouts  of  approval  from  patrons 
who  know  that  they,  in  reality,  are  guilty.  It  is  the  pleasing 
cry  of  the  mob  against  the  lone  voice  of  the  operator.  Not 
very  i)ractical  or  courageous,  to  be  sure,  but  the  man  wlio 
parades  the  faults  of  a  minor  offender  to  secure  the  praise 
of  the  crowd,  when  he.  knows  that  the  crowd  is  the  major 
offender,  has  neither  courage  nor  a  genuine  desire  for 
bett(!r  conditions. 

There  is  room  for  a  big  improvement  among  our  oper- 
ators. This  fact  is  generally  recogniztul  by  the  various 
state  associations  and  most  of  them  are  attemi)ting  to 
weed  out  their  inefficient  members.  Since  its  organiza- 
tion five  yciars  ago  the  Minnesota  Creamery  Opcirators' 
and  Managers'  Association  has  suspended  no  less  than 
120  former  members,  and  more  will  follow.  That  a  number 
of  those  men  have  been  employed  by  co-operative  cream- 
eries does  not  speak  well  either  for  their  appreciation  of 
the  asso(!iation's  efforts  or  for  the  good  scmse  of  some 
l)atrons. 

Then;  is  no  attempt  on  our  part  to  hi<le  tiie  ncuid  of 
improvement  among  a  ec^rtaln  class  of  ojxirators.  But  wo 
do  U'v\  that  there  is  a  far  greater  need  of  improvement 
U)  be  found  among  the;  rank  and  file  of  creamery  jjatrons. 


THE  STARTING  POINT 

One  of  the  important  functions  of  the  great  d 
breed  associations  of  the  country  is  to  provide  a 
markets  for  their  members  by  converting  the  i 
farmers  of  the  country  to  the  use  of  purebred  anii 

This  work  is  profitable  altruism.  For,  while  the  n 
general  use  of  purebred  cattle  will  mean  greater  sel 
power,  the  replacement  of  scrub  cows  will  directly  bei 
both  the  individual  dairyman  and  the  industry  as  a  wl 

But  to  those  of  us  who- are  not  so  closely  coni» 
with  this  problem,  it  sometimes  appears  that  the  assc 
tions  are  on  the  wrong  track.  It  appears  that,  for  the  x 
part,  they  are  attempting  to  take  too  wide  a  jump, 
result  may  be  the  same  as  could  be  brought  about  by  ir 
mediate  steps,  hut  we  believe  that  it  will  take  longe 
accomplish. 

A  sudden  transition  from  scrubs  to  pure  breds  is  ■■ 
improbable,  in  the  case  of  most  dairy  farmers.  A  pro 
of  education  is  first  necessary  and  this  process  invo 
actual  demonstration  as  well  as  knowledge  conveyed 
type  and  words.  If  the  average  farmer  fully  apprecii 
the  value  of  good  cows,  it  would  be  unnecessary  for 
breed  associations  to  come  to  him;  he  would  go  to  tl 

The  average  creamery  patron  probably  started  mil! 
cows  as  a  side  line  to  general  farming.  Having  more  cr 
than  his  family  could  use,  he  sent  the  rest  to  the  cream 
His  cows  were  nondescript  animals  of  uncertain  breed 
questionable  profit.  But  labor  was  cheap  and  such  f 
as  they  were  given  were  regarded  as  costing  nothing, 

As  the  price  of  milk  and  milk  products  increased 
commenced  to  take  a  greater  interest  in  cows,  but 
interest  ran  to  quantity  rather  than  to  quality.  His  i 
means  of  differentiation  between  animals  was  that  one 
a  "good  milker"  while  another  was  not.  Actual  staldi 
showing  the  profit  or  loss  of  each  animal  were  conspiei 
by  their  absence. 

Within  the  last  ten  years  many  farmers  have  chat 
their  attitude  toward  dairying,  but  the  larger  nuB 
have  not.  Those  who  have  not  are  going  along  in 
same  old  way  either  because  they  know  of  no  other  "wa 
go,  or  because  they  honestly  believe  that  any  o 
method  would  be  unprofitable.  In  this  latter  class 
found  a  large  number  of  educated  and  intelligent  fario: 
They  are,  for  the  most  part,  grain  or  fat  stock  fari 
who  frankly  say  that  their  dairy  animals  are  sideline 
the  main  purpose  of  the  farm.  They  know  that  a-g 
cow  is  more  profitable  than  a  scrub  animal,  but  are 
enough  interested  in  the  revenue  from  this  source 
bother  making  a  change.  This  type  of  farmer  is 
disappearing  from  dairy  regions.  The  farmer  who  kn 
no  better  and  is  unwilling  to  learn  still  persists,  howe 

The  first  logical  step  toward  converting  the  far 
from  scrubs  to  purebreds  is  to  enlarge  his  interest  ia 
cows.  The  best  medium  in  every  respect  for  doing  th 
the  cow  testing  association.  Once  he  discovers  the  jDi 
of  profit  and  loss  in  his  herd  and  once  ho  has  accurate  ( 
on  each  individual  in  that  herd,  the  farmer's  interetit 
ho  quickened  and  ]w  will  cast  about  to  secure  good  aQU 
to  replaces  (he  uuiirofitable  cows  which  he  has  weeded 

But,  even  then,  it  is  doubtful  if  he  will  at  once  ttir 
purebriuls.  He  will  probably  be  receptive  to  argum< 
for  a  purebred  sire  but  he  will  still  feel  that  the  prio 
registered  cows  is  prohibitive.  It  is  only  after  he  haBO 
a  success  of  high  producing  grades  that  his  arabitifen 
clines  toward  purebred  females. 

If  the  breed  association  will  recognize  this  condi 
and  assist  in  organizing  cow  test  associations  and  ai< 
the  otluir  intermediate  steps  they  will  reacdi  their  | 
far  sooTier — or  so  it  appears  to  us. 

(!!ow  testing  associations  liave  not  grown  in  nunil'^ 
nearly  as  rapidly  as  their  value  would  warrant.  Mi 
sota,  for  example,  ranks  third  in  the  nunilxT  of  llicin  iii 
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country,  and  she  has  thirty-seven.  This  means  that  less 
than  eleven  hundred  of  her  hundred  thousand  creamery 
patrons  have  profit-tested  cows,  and  this  makes  no  allow- 
ance for  dairymen  who  produce  milk  for  other  than  butter 
purposes.  Minnesota's  production  is  about  160  pounds  of 
butterfat  per  cow.  Who  can  deny  the  need  of  more  of  these 
associations? 

Why  are  there  not  more  of  them?  Because  govern- 
ments— whether  state  or  national — are  always  slow  to 
bring  about  needed  changes,  mainly  for  lack  of  sufficient 
funds  to  carry  on  the  work.  Our  real  progress  in  this, 
as  in  other  lines,  will  come  by  the  aid  of  private  or  semi- 
public  agencies. 

It  looks  like  a  wonderful  opportunity  for  the  breed 
associations  to  do  some  splendid  missionary  work.  Through 
calf  clubs  and  other  means,  some  of  them  are  already  doing 
a  great  amount  of  good,  but  it  appears  to  us  that  assist- 
ance in  organizing  testing  associations  would  be  an  even 
greater  stimulant  to  the  ambition  for  purebred  cattle. 


DO  YOU  LIKE  IT? 

While  our  good  friend,  Mr.  Sam  Haugdahl,  has  made 
known  his  opposition  to  the  method  of  scoring  to  be  used 
in  judging  the  butter  entered  in  the  Minnesota  Creamery 
Operators'  and  Managers'  Association  convention  contest 
in  no  uncertain  terms,  others  apparently  favor  the  change. 

We  realize  that  the  combination  of  fall  cows  and  con- 
ventions is  keeping  most  operators  well  occupied,  but  we 
would  like  to  know  what  the  general  sentiment  is,  upon 
the  subject.  Write  a  few  lines  and  tell  whether  you  are 
for  or  against  the  plan,  and  why. 

For  the  benefit  of  those  who  may  have  overlooked  the 
announcement,  we  will  add  that  the  plan  is  to  do  away 
with  the  placing  of  a  certain,  definite  score  upon  all  entries 
scoring  95  or  better,  and  to  place  them  all  in  a  Gold  Medal 
Class  instead.  In  other  words,  there  will  be  no  individual 
high  man  if  more  than  one  entry  scores  95  or  above,  but 
all  of  them  will  be  given  the  same  classification. 

Just  what  do  you  think  of  the  plan? 


GET  RASMUSSEN  OUT 

This  is  not  as  the  caption  might  imply,  a  plea  to 
separate  Mr.  James  Rasmussen  from  his  position  as  man- 
ager of  the  Minnesota  State  Creamery  at  Albert  Lea. 

On  the  contrary  it  is  a  recognition  of  his  ability.  For 
our  plea  is  that  he  be  given  more  opportunity  to  get  away 
from  his  duties  at  the  state  creamery  in  order  that  he 
may  talk  to  dairy  farmers. 

Mr.  Rasmussen  possesses  a  unique  ability  to  drive 
home  to  creamery  patrons  the  knowledge  that  good  cream 
is  a  pajnng  proposition.  As  was  stated  in  the  August  2 
issue  of  The  Dairy  Record,  one  talk  to  the  patrons  of  the 
Sunburg  creamery  resulted  in  immediate  orders  for 
twenty-five  cream  cooling  tanks.  Twenty-five  cooling 
tanks  per  address  would  make  Mr.  Rasmussen  one  of  the 
most  valuable  men  the  State  of  Minnesota  possesses. 


MORE  STORAGE  CONTESTS 

The  principal  value  of  a  butter  contest  does  not  lie  in 
the  prizes  offered,  but  in  the  lessons  which  it  teaches  the 
operator.   At  least,  this  should  be  the  case. 

Since  such  a  large  proportion  of  the  butter  manufac- 
tured is  placed  in  storage  for  future  use,  anything  which 
adds  to  the  operator's  knowledge  of  that  class  of  butter 
will  be  of  very  great  value.  There  is  no  better  way  of 
obtaining  this  information  than  a  practical  demonstration 
of  results,  followed  by  the  obtaining  of  accurate  informa- 
tion for  the  prevention  of  defects  which  appeared  in  the 
butter  exhibited.  The  Cold  Storage  Contest  offers  this 
opportunity. 

The  appreciation  of  the  value  of  these  contests  is 
growing.  There  will  probably  be  more  of  them  in  the 
future.    There  should  be. 


You  can  check  the  ripening  process  immediately  when  the  desired  acidity 
is  attained  if  you  have  a  CP  Mechanical  Refrigerating  System.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  the  cream 
to  48°  or  50°  F.  You  wiU  have  a  constant  reservoir  of  cold  on  tap  which  makes 
it  possible  to  churn  the  cream  with  the  proper  acidity  and  at  the  best  churning 
temperature.  You  never  have  to  sUght  that  part  of  the  work  because  your  ice 
supply  is  short. 

If  you  have  a  CP  Refrigerating  System  you  don't  have  to  take  chances 
by  storing  your  butter  in  a  damp  ice  box  which  more  frequently  than  not  con- 
tains molds  and  bacteria,  for  a  refrigerator  cooled  by  a  mechanical  refrigerating 
system  is  dry,  sweet  smelling  and  sanitary. 

Send  for  free  new  book  on  refrigeration.  Address 


THE  CREAMERY  PACKAGE  MFG.  COMPANY 

Creamery                                  SALES  BRANCHES— (IFrite  to  nearest  one)  Ice  Cream  Making 

Machinery  Machinery 

Milkand  Cream  CHICAGO,  61-67  W.  Kinzie  St.  PHILADELPHIA,  1907  Market  St. 

Handling  BOSTON,  138-140  Wash'ton  St.  N.         PORTLAND,  ORE.,  6-8  N.  Front  St.  Refrigerating 

n  uuuuB  BUFFALO.N.Y.,  133-137  Swan  St.          SAN  FRANCISCO,  699  Battery  St.  Systems 

Machinery  KAN.  CITY,MO.,1408-10  W.12  St.         TOLEDO,  119  St.  Clair  Street  ^.  ^. 

Cheese  Making  MINNEAPOLIS,  318-20  3rd  St.  N         WATERLOO,  406-8  Sycamore  St.  Dairy  Machinery 

Machinery                                                    OMAHA,  113-115-117  S.  Tenth  St.  and  SuppUes 
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The  days  are  getting  shorter  and  it 
will  not  be  long  before  snow  and  eold 
weather  will  be  here.  The  wise  cream- 
ery operator  Avill  do  his  best  to  have 
his  plant  fixed  up  so  that  cold  weather 
will  not  interfere  with  its  operation. 
The  fellow  who  is  so  fortunate  as  to 
have  a  good  frost-proof  building  to 
work  in  has  but  little  to  worry  about 
with  the  approach  of  cold  weather, 
but  it  is  different  with  the  man  who 
must  spend  the  winter  in  one  of  the 
old  style,  poorly  constructed  and 
poorly  ventilated  buildings.  It  is,  of 
course,  impossible  to  make  a  poorly 
constructed  creamery  building  nearly 
comfortable  in  cold  weather  and  yet 
there  is  often  much  that  may  be  done 
to  improve  conditions,  if  the  man  in 
charge  has  the  ambition  to  do  a  little 
extra  work  at  the  right  time. 


to  keep  the  building  dry  as  well  as 
warm;  if  a  steam  engine  is  used  and 
there  is  some  surplus  exhaust  steam, 
this  may  be  used  in  heating  the  build- 
ing. If  the  operator  is  something  of  a 
mechanic  he  can  install  some  radiation 
at  a  very  moderate  cost.  If  the 
creamery  is  equipped  with  the  ordi- 
nary type  of  radiators  and  if  live 
steam  is  used  for  heating,  then  a  back 
pressure  valve  should  be  used  between 
the  boiler  and  the  radiators.  All 
steam  and  water  pipes  should  be  so 
arranged  that  thej'  may  be  drained  to 
prevent  freezing;  the  importance  of 
this  will  be  readily  understood  by  any 
operator  who  has  had  the  experience 
of  coming  to  the  creamery  on  a  cold 
morning  and  finding  valves  and  pipes 
frozen  and  busted. 


The  poorest  creamery  building  can 
be  equipped  with  storm  windows  and 
doors  and  some  kind  of  a  heating 
system  can  be  installed  at  a  very 
moderate  expense.  It  is  advisable  to 
use  a  stove  in  most  of  the  old  cream- 
ery buildings,  as  the  stove  will  help 


It  is  often  very  difficult  to  propa- 
gate and  carry  starters  in  a  cold 
creamery  building  and  special  pre- 
cautions must  be  taken  if  results  are 
to  be  at  all  satisfactory.  We  believe 
that  it  is  generally  advisable  to  ripen 
the  starters  during  the  day,  when  the 
operator  can  keep  the  temperatures 
uniform,  and  the  starter  can  then  be 
cooled  when  ripe,  and  be  held  over 
night  ready  for  use  the  next  morning. 
The  small  mother  starters  carrisd 
from  day  to  day,  can  be  handled  very 
satisfactorily  by  using  a  well  insulated 
box,  in  which  the  starters  may  be  kept 
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CREAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -      Vanburen  1296 
1145  ROSS  STRKKT  :  :  :  :  SAINT  PAUL,  MINN. 


at  the  desired  temperatures.  It  is  a 
well-known  fact  that  good  starter 
can  not  be  produced  unless  the  ripen- 
ing temperature  is  kept  uniform,  and  it 
is  especially  important  that  fermenta- 
tion is  stopped  by  efficient  cooling 
when  the  proper  amo\int  of  acid  has 
been  developed.  It  has  been  our 
experience  that  starters  can  be  hand- 
led very  satisfactorily,  even  in  a  cold 
building,  if  the  right  kind  of  equip- 
ment is  used  and  if  some  systematic 
method  is  employed  from  day  to  day. 
Judging  from  oiiservations  made  'n 
hundreds  of  creameries,  we  believe 
that  the  poor  results  sometimes  ob- 
tained from  the  iise  of  starters  is 
largely  due  to  carelessness  and  lack 
of  knowledge  on  the  part  of  the  oper- 
ator. Too  often  the  operator  doesn't 
realize  the  need  of  strict  sanitary 
rules  in  handling  his  starter  nor  does 
he  take  the  precautions  he  should  in 
protecting  his  starters  from  contam- 
ination. We  Avould  suggest  that  a 
study  be  made  of  the  rules  for  hand- 
ling starters,  sent  out  by  the  manufac- 
turers of  pure  culture,  and  if  such  rules 
are  closely  followed  the  results  will 
usually  be  most  satisfactory. 


The  writer  has  recently  visited  a 
number  of  creameries  where  cream 
grading  and  paying  for  quality  has 
been  practised  for  some  time,  and  we 
are  more  than  ever  firmly  convinced 
that  this  system  can  be  practised  to 
advantage  in  most  of  our  local  cream^ 
eries.  There  are,  of  course,  many 
creameries  located  in  good  dairy  sec- 
tions, where  cream  grading  and  pay 
ing  for  quality  need  not  be  practised 
as  very  little  second  grade  cream  is 
produced  or  offered  for  sale.  But 
where  much  of  the  cream  produced  is 
sour  and  of  inferior  grade,  it  is  nces- 
sary  that  the  creamery  accept  such 
cream  in  order  to  prevent  shipping  and 
selling  to  cream  station  and  also  to 
insure  a  supply  of  cream  that  will 
result  in  economical  operations  of  the 
plant. 

When  a  creamery  is  in  charge  of  a 
capable  operator,  who  is  entirely 
familiar  with  quality  of  cream,  there 
can  be  nothing  unjust  about  cream 
grading  and  paying  for  quality;  in 
fact,  it  is  the  only  fair  method  of 
buying  cream  where  more  than  one 
grade  is  received.  If  the  patron  who 
delivers  a  poor  quality  of  cream  is 
constantly  paid  the  same  price  as  the 
patron  who  delivers  good  cream,  it  is 
not  to  be  expected  that  he  will  make 
much  of  an  effort  to  improve  his 
product.  But,  if  he  is  paid  only  what 
his  cream  is  worth,  then  he  may  be 
interested  in  knowing  how  he  can 
produce  and  deliver  a  better  grade 
of  cream. 


The  patron  who  delivers  first  grade 
cream  has  a  good  reason  to  complain 
if  he  receives  the  same  price  for  his 
l)roduct  as  does  the  patron  who 
delivers  second  grade  cream  and, 
with  such  a  condition  prevailing,  it  is 
not  at  all  likely  that  he  will  make 
much  of  an  effort  to  keep  t  he  quality 
of  his  cream  up  to  a  high  standard. 
We  believe  that  it  can  hv  saf  i^ly  staled 
that  the  method  of  paying  the  sauu) 
price  for  gotxl  iiiid  poor  cream  is  tlio 
jnost  demoralizing  inlluonco  in  the 
dairy  industry.  Only  by  corracting 
this  evil  can  we  hope  to  make  real 
substantial  progress  towards  a  higher 
standard  of  butter  quality. 
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BfTTER 


Prize  Winners  of  the  Nation 
Use  Ericsson^ s  Culture 

The  Winners  at  the  National  Dairy  Show  are  all 
our  customers. 

Gathered  Cream  Class 

1st  Prize— J.  H.  Steinke,  Eden  Valley  Minn  97.00 

Whole  Milk  Class 

2nd  Prize  H.  Segebarth,  Fairbank,  Iowa 

Mr.  Steinke  is  using  our  culture  every  day  in  our 
own  creamery. 

Send  for  a  free  sample  of  our  culture.  After  one 
trial  you  will  surely  use  it. 


Elov  Ericsson  Co.  l^.^'i^jrMiNN: 


We  Know  the  Butter  Business 


from 


A 


to 


z 


and  our  shippers  receive  the  full  benefit  of 
our  long  experience  in  the  butter  and  egg 
business. 

There's  a  difference  in  "knowing"  just 
how  and  where  to  place  each  shippers 
products  to  the  best  advantage — and  our 
experience  is  such  that  we  feel  qualified 
to  say  we  "know." 

Let  us  show  you  the  value  of 
our  service.  Send  us  your 
next  shipment. 


ENITH  BUTTER  8i  EGG  CO 

170  DUANE  ST.,  NEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 
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Conundrum 


Sometimes  in  talking  with  men  in 
different  vocations  and  walks  of 
life  we  hear  statements  made  that 
are  rather  startling  or,  as  the  saying 
goes,  it  makes  us  sit  up  and  take 
notice.  Here  the  other  day  we  got 
into  conversation  with  a  venerable 
president  of  an  old  bank  in  a  good 
Southern  Minnesota  town,  the  big- 
gest bank  of  the  town  with  over 
$1,000,000  total  resources, — conse- 
quently a  very  successful  bank  for 
a  country  town.  In  talking  over 
business  conditions  in  general,  we 
threw  out  the  hint  that  bankers 
vmdoubtedly  don't  know  what  hard 
times  and  troubles  are,  as  they 
evidently  always  have  plenty  of 
money.  The  old  gray  haired,  and 
we  think  very  able  and  honorable 
bank  president,  said  that  this  was  a 
general  mistaken  conception  of  the 
banker's  lot  and  the  banking  busi- 
ness as  a  whole.  He  made  it  still 
stronger  and  said  that  if  he  was  to 
live  his  life  over  again  he  would 
not  go  into  the  banking  business. 

We  repeat  that  we  were  startled 
and  have  not  recovered  from  the 
shock  yet, — so  we  are  trying  to 
get  rid  of  it  this  way.  Why,  we 
have  always  thought  that  to  be  a 
bank  president  was  about  getting 
to  the  highest  pinnacle  on  Earth, 
higher  in  fact  than  we  ever  dared 
to  aspire — and  here  the  old  bank 
president  said  in  earnest  that  there 
is  nothing  in  it  except  hard  work,  no 
appreciation  by  depositor  or  bor- 
rower of  all  the  worries  and  often 
abuses  an  officer  or  even  president 
of  a  bank  has  to  stand  for.  And 
possibly  this  is  so. 

We  do  now  remember  that  last 
year  we  heard  a  farmer,  who  came 
into  a  bank  and  wanted  to  renew 
his  note,  told  by  the  president  of 
the  bank  that  we  do  not  renew  notes 
but  want  the  old  note  paid  as  we 
need  the  money.  Well,  the  farmer 
told  the  bank  president  to  go  plum 
to  Hell. — This  is  wishing  a  man  a 
longer  journey  than  we  ever  heard 
a  farmer  wish  even  an  operator 
when  the  test  dropped  several 
points. 

But  it  may  be  the  old  bank  pres- 
ident was  right. 

The  other  man's  job  always 
looks  so  easy  until  we  get  to  it. 
Life  is  a  conundrum. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


NEED  OF  GO-OPERATION 


Greameries  Must  Work  Together 
Instead  of  Fighting. 


By  S.  G.  Gustafson. 


We  have  talked  quality  and  con- 
demned the  things  we  thought  were  to 
blame  for  the  downfall,  and  remedies 
have  been  tried  and  in  some  cases 
have  cured  and  in  some  cases  on  ac- 
count of  local  conditions  the  remedies 
have  failed  with  the  consequences 
that  the  quality  of  our  butter  has 
suffered.  We  have  all  been  sitting 
back  and  bawling  and  have  not  tried 
very  hard  to  find  ways  and  means  to 
find  a  remedy  that  will  effect  a  sure 
cure. 

I  think  the  greatest  trouble  has  been 
we  have  not  done  our  duties  as  we 
should  have  done.  We  have  been 
following  the  lines  of  least  resistance, 
and  in  the  scramble  for  wealth  and 
supremacy  we  have  treated  our  neigh- 
bor as  a  competitor,  instead  of  one  of 
our  own  class.  I  believe  and  I  am 
convinced  that  co-operation  among 
the  creameries,  co-operation  among  the 
operators  and  co-operation  among 
the  creamery  patrons  is  the  only 
remedy  that  will  bring  back  the 
quality  and  the  confidence  of  the  con- 
sumer. 

About  two  years  ago  the  creameries 
of  Meeker,  Wright  and  Kandiyohi 
counties  woke  up  to  these  facts  and 
got  together  and  formed  what  is 
known  as  Unit  No.  1  for  the  purpose 
of  bettering  their  condition  and  thb 
quality  of  butter.  A  better  and  more 
uniform  quality  of  butter  was  their 
aim.  We  have  succeeded  in  getting 
the  creameries  to  co-operate  and  apply 
the  grading  system  and  pay  according 
to  quality.  Not  all  the  creameries, 
I  am  sorry  to  say,  but  those  that  are 
not,  thinking  very  seriously  about 
falling  in  line  and  I  know  in  a  short 
time  all  of  the  creameries  in  Unit  No.  1 
will  be  grading  and  paying  according 
to  quality. 

Afraid  to  Grade 

Those  that  are  not  grading  are  not 
doing  so  becaiise  they  don't  believe 
in  the  grading  and  paying  for  quality 
system,  but,  because  they  are  afraid 
that  they  will  lose  patrons  to  the 
neighboring  creamery  who  disregards 
quality  and  pays  the  same  price  for 
good  and  bad  cream. 

When  wo  first  began  to  grade  cream 
here,  and  a  patron  heard  that  his 
creamery  was  going  to  grade  and  pay 
according  to  quality  he  said  he  would 
go  to  the  other  creamery,  but  when  he 
found  that  they  were  also  grading  he 
stayed  by  his  own  creamery  and 
delivered  a  good  raw  material. 

Operators  of  the  creameries  must 
work  together  and  be  brotherly  to- 
ward one  another.  I  know  of  cases 
where  Ihcy  are  trying  to  got  patrons 
from  their  neighbor  operator  tlirough 
all  kinds  of  hook  and  crook.  This 
practice  is  detrimental  to  good  quality 
and  to  the  creamery  industry  as  a 
whole.  Men  of  this  character  should 
bo  eliminated  as  soon  as  possible. 
Go-operativo  Delivery 

Co-operation  among  the  patrons  in 
the  delivery  of  their  cream  to  tho 
creamery  is  a  groat  factor  in  tho  strife 
for  better  quality.  It  is  quite  expen- 
sive for  a  farmer  to  go  to  the  creamery 
with  his  cream  often  enough  so  as  to 
insure  good  quality.    By  co-operating 

(Continued  on  I'lijio  18) 
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rBakerlce  Machines 
are  Cheaper  NOW 
than  before  the  war 

The  real  reason  why  a  cream- 
ery should  install  a  Baker  Plant 
is  because  a  Baker  will  increase 
the  Bank  Account.  The  manu- 
facturer of  better  products  and 
more  economical  operation,  nat- 
urally result  in  more  profits. 

The  Baker  is  a  Slow  Speed 
Machine — It  lasts  more 
years. 

Any  creamery  man  knows  that 
if  he  nms  a  horse  at  top  speed  all 
the  time  that  the  horse  will  soon 
wear  out.  So  it  is  with  an  ice  ma- 
chine. Because  the  Baker  is  a 
slow  speed  machine,  it  has  built 
up  an  inestimable  record  for  long 
economical  service. 

By  All  Means  Send 

for  Booklet. 
It  is  fvdl  of  money  saving 
information.  You  should 
have  it  in  your  files  so  that 
you  can  refer  to  it  from 
time  to  time.  We  will  send 
it  free. 

Cutout 
Coupon 

BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  us  without  obligation,  your  Bulletin 
No.  46-c. 

Name  

Street  

City  State  


Dairy  Supply  Service 


■MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

we  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -     -  MINN. 


'*FRICK"  Refrigeration 

Midwest  Eniiinoorina  &  Equipment  Co. 
82.S  Plymouth  Bldft.  MINNEAPOLIS 
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CREAMERIES 

Located  in  producing  sections  where  it  is  practical  to  make  part  or 
all  of  their 

Butter 

From  Pasteurized  Sweet  Cream 

know  the  unceasing  effort  we  have  made  from  the  marketing  end  of 
the  line  to  gain  for  this  grade  of  Butter  the  recognition  that  is  justly 
due  it  as  the 

Most  Wholesome,  Best  Keeping  and 
Highest  Standard  of  QuaUty 

Other  merchants  in  other  markets  are  following  our  lead  and  public 
demand  is  rapidly  increasing.  It  is  essential  that  larger  production 
be  maintained  that  this  new  demand  be  supplied  and  no  ground  lost 
in  affording  the  public  the  best  product  American  buttermakers  can 
produce  and  in  turn  insuring  them  of  proper  return  for  the  extra  care 
and  expense  attending  its  manufacture. 

There  are  naturally  short  periods  when  curtailed  supplies  of  fresh 
make  disturb  the  normal  difference  in  value  between  sweet  cream 
Butter  and  that  made  from  sour  cream — but  to  curtail  in  any  degree 
your  output  of  sweet  cream  Butter  loses  valuable  ground  with  the 
public  who  are  daily  demanding  in  increasing  numbers  the  brands 
that  are  known  as  "Sweet  Cream  Butter." 

Keep  your  production  up  to  the  limit 
of  your  capacity 

Gu(leBrotliers,KiefferCo. 

Wholesale  Receivefs  and  Distributors  of  Butter,  Eggs  &  Cheese 

21  Jay  St.,  New  York 

Distributors  of  The  Famous  GUDE'S  ROYAL  BUTTER  Made  From  Sweet  Cream  That  Has  Been  Pasteurized 
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Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Wherever  Compressor 
Users  Meet 
You  Hear 
The  Name 


YORK  (f 


YORK  Compressors  have  always  been  the  standard  with  which 
other  compressors  are  compared.  The  ever  increasing  demand  for 
YORK  Compressors  is  due  to  their  durable  construction  and  efficiency 
service. 

Mr.  Creameryman,  make  certain  that  you  get  the  compressor  that 
is  known  and  talked  about  everywhere  as  "best  for  creamery  use." 

YORK  is  that,  without  boasting.  There  is  no  other  compressor 
with  a  like  service  record  nor  one  with  more  friends  and  pleased 
users. 

In  the  matter  of  price,  the  YORK  is  doM^n  on  the  ground  floor, 
meeting  the  general  demand  for  economy. 

We  will  be  glad  to  answer  your  question.    Ask  us. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

28  JAY  STREET,  NEW  YORK 

REFERENCES:   lmportor»'  and  Tradoin'  National  Bank,  New  York  National  Ezobanne  Bank 
Commercial  Ancncies,  and  The  Dairy  Record. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


AHEAD  OF  INDUSTRY 


Operators  Lead  Patrons,  Declares 
Correspondent. 


Editor,  Dairy  Record:  The  Minne- 
sota creamery  operators  are  to  be 
congratulated  on  their  victory  in 
willing  the  silk  banner  at  the  Na- 
tional again.  The  state  can  well  feel 
proud  of  the  achievement  of  this 
craft;  it  is  sure  to  redound  to  a  cer- 
tain extent  to  the  benefit  of  the 
dairy  interests  of  the  state. 

The  organization  of  the  creamery 
operators  in  Minnesota  into  the 
Minnesota  Operators'  and  Managers' 
Association  marks  an  epoch  for  pro- 
gressiveness  and  efficiency  among  the 
co-operative  creameries  that  probably 
is  not  fully  appreciated.  It  has  raised 
the  profession  to  a  higher  plane,  which 
has  paid  large  dividends  to  the  oper- 
ators, but  more  so  to  the  creameries. 

The  writer  knows  intimately  of  a 
young  man  who  worked  about  a  year 
and  a  half  as  helper  in  a  good  old 
fashioned  whole  milk  creamery  in 
Minnesota — that  is  quite  a  long  time 
ago  now.  After  a  period  as  helper  he 
thought  he  knew  the  buttermaking 
business  from  A  to  Z,  as  it  is  often 
expressed,  and  was  fully  matured  for 
the  best  creamery  in  the  state.  A 
position  was  secured,  or  rather  it 
came  unsolicited  as  it  was  a  small 
creamery  on  the  whole  milk  plan.  It 
was  early  one  morning  in  May  that 
the  exuberant  young  man,  enthused 
with  the  bright  prospects  before  him, 
walked  from  the  secretary's  farm 
down  a  vdnding  road  through  a  fine 
southern  Minnesota  valley,  the  morn- 
ing air  perfumed  by  the  flowers  and 
foliage  of  the  woods,  and  up  to  the 
creamery  to  "take  charge."  The 
creamery  had  the  usual  equipment 
for  a  small  whole  milk  creamery  such 
as  a  milk  heater  separator,  twin  vat 
and  churn,  but  in  one  corner  stood  a 
starter  can,  apparently  brand  new. 
It  was  left  in  the  corner  because  as 
far  as  the  buttermaker  was  concerned 
he  knew  no  more  about  making  start- 
ers at  that  time  than  he  did  about 
making  neutralizers.  There  were 
many  other  problems  that  presented 
themselves  that  seem  to  indicate 
that  there  still  was  a  few  things  to 
learn  about  buttermaking.  As  time 
wont  by  this  became  more  apparent, 
so  that  after  six  years  he  quit  butter- 
jnaking  to  acquire  the  technical 
training  lacking,  at  a  period  when  liis 
earning  capacity  was  greater  than 
after  the  apprenticeship.  We  will 
not  divulge  his  name  on  the  grounds 
that  it  may  incriminate  ourselves. 
Oix'rators  Hjive  Advanced 

Wo  believe  that  the  operators, 
largely  through  their  own  organiza- 
tion, have  been  instrumental  in  reach- 
ing a  stage  whore  their  efficiency  ia 
far  alu^ad  of  the  othiir  branches  of  tho 
iiuhistry.  There  are,  of  course,  groat 
j)()ssil)ilitios  for  an  operator,  not  only 
within  the  four  walls  of  the  creamery 
but  also  among  his  i)atrons,  for  the 
])r<)duction  of  more  and  better  milk 
and  cream. 

It  is  rather  disheartening  to  see 
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farmers  marketing  cream  that  has 
every  indication  of  having  had  very 
little  care,  but  it  is  more  discouraging 
to  see  a  creamery  operator  take  in  a 
lot  of  cream  of  good  quality  and 
leave  it  to  its  own  fate  in  a  vat  until 
it  is  time  to  churn  it  into  butter. 
Must  Know  Business 

We  have  in  mind  a  small  creamery 
in  the  Northwest,  equipped  with 
modern  machinery  and  receiving  a 
fairly  good  grade  of  cream.  It  had 
been  in  charge  of  a  buttermaker  for 
several  years  who  merely  took  in  the 
cream  and  left  it  in  the  pasteurizer 
until  it  was  time  to  churn.  During 
the  A^nnter  months  he  did  not  even 
heat  the  cream  to  ripening  tempera- 
tures. When  a  new  buttermaker  was 
secured  he  found  that  the  boiler  was 
in  such  poor  condition  that  he  could 
not  keep  up  steam  sufficient  to  pas- 
teurize. It  was  suggested  to  him  that 
he  did  not  know  how  to  fire  so  he 
hired  an  enginner,  a  friend  of  the 
former  buttermaker,  with  the  under- 
standing that  if  he  could  not  keep  up 
steam  while  he  was  pasteurizing  that 
he  should  quit  -without  pay.  Half 
through  pasteurizing  they  had  to 
shut  down,  and  the  engineer  quit. 
This  creamery  had  a  starter  can  that 
had  never  been  used.  Such  a  butter- 
maker has  no  arguments  for  the 
farmers  to  bring  cream  of  good  quality 
to  his  creamery. 

We  are  reminded  of  another  in- 
stance, some"n'hat  similar  to  tbe 
above.  When  the  new  buttermakar 
took  charge  and  put  into  vogue  the 
most  up-to-date  methods  of  butter- 
making,  he  sought  to  secure  the  co- 
operation of  the  business  men  of  the 
town.  They  were  reluctant  to  handle 
his  butter  at  first,  ha-ving  had  trouble 
on  account  of  quality.  An  amusing 
incident  happened;  one  of  the  stores 
knew  that  it  was  difficult  to  sell 
creamery  butter  to  many-  of  his 
patrons  so  he  sent  ten  and  five-pound 
jars  to  the  creamery  and  had  them 
packed  and  sold  as  dairy  butter. 
One  customer  who  stubbornly  re- 
fused to  even  give  the  new  creamery 
butter  a  trial,  bought  two  pounds 
out  of  one  of  the  five-pound  jars  that 
had  been  packed  at  the  creamery. 
He  took  it  home  and  after  a  short 
time  returned  and  wanted  to  know 
if  the  merchant  had  the  remaindsr 
of  that  dairy  butter,  and  he  wanted 
the  merchant  to  save  that  farmer's 
butter  for  him  every  week  as  he  said 
it  was  such  fine  butter. 

"Them  days  are  gone  forever." — 
O'negah. 


WHAT  THEY  PAY  FOR 

There  is  a  creamery  operator  in  this  state  who  has  but  one 
hand.  He  operates  one  of  the  finest  co-operative  creameries  in 
Minnesota. 

When  he  was  being  considered  for  the  position,  the  creamery 
board  members  were  uncertain  about  the  wisdom  of  employing  a 
one-handed  operator,  but  a  man  in  whom  they  had  confidence  and 
who  knew  this  operator  well,  said,  "That  fellow  can  do  more  with 
one  hand  than  most  men  can  do  with  two,"  and  so  he  was  hired. 

At  the  end  of  his  first  year  in  this  creamery,  the  creamery  board 
in  renewing  his  contract  said  to  him:  "We  arc  going  to  put  it  up  to 
you  to  hire  all  the  help  you  want  in  the  creamery  and  to  set  your 
own  salary." 

It  was  not  the  work  he  was  able  to  do  with  his  strong  left  hand 
that  had  won  the  confidence  of  the  creamery  board,  but  it  was  the 
fact  that  he  had  doubled  the  business  of  the  creamery.  A  great 
number  of  farmers  were  coming  to  the  creamery  who  had  formerly 
gone  to  cream  stations.  The  old  patrons  were  becoming  proud  of 
the  business.  The  co-operative  creamery  had  come  to  be  the  most 
respected  business  in  town. 

I  blew  into  this  town  early  one  morning  a  month  ago  for  the 
county  fair.  In  waiting  for  the  town  to  wake  up  I  walked  around 
and  happened  to  go  by  the  creamery.  The  boys  were  already  at 
work.  When  I  stood  inside  and  saw  the  cleanliness  and  neatness 
and  order  of  everything  I  felt  like  taking  off  my  hat.  I  was  worried 
at  the  time  over  numerous  excessive  moisture  cases  that  were 
coming  up  and  I  at  once  noticed  that  he  was  making  a  moisture 
test.  How  is  your  moisture  running  I  asked?  He  pointed  to  a  chart 
on  the  wall  that  showed  the  moisture  content  of  every  churning 
that  had  been  made  that  month. 

I  never  was  in  any  bank  or  business  house  that  had  a  more 
complete  set  of  records  of  their  work,  and  the  records  filed  away  in 
better  shape  than  was  kept  in  this  creamery. 

It  is  true  that  this  man  probably  can  do  more  and  better  physical 
work  with  his  one  hand  than  most  men  can  do  with  two  hands 
but  it  was  not  his  hand  work  they  were  willing  to  pay  a  piofes'?ional 
salary  for,  but  it  was  his  thoroughness,  his  reliability,  his  scientific 
methods,  and  an  enthusiasm  and  personality  that  made  every  farmer 
a  booster  for  the  co-operative  creamery. 

Every  once  in  a  while  we  hear  some  one  kicking  over  the 
"wages  paid  the  buttermaker"  (though  not  at  that  town).  In 
going  over  the  records  of  this  creamery  we  found  that  it  had  paid 
the  farmers  at  least  seven  cents  a  pound  more  for  butterfat  than 
the  average  cream  station  price  of  the  state.  On  their  350,000 
pounds  of  butterfat  for  the  vear  this  amounted  to  the  sum  of 
$24,.500. 

A  creamery  board  should  know  what  they  are  paying  for.  It  is 
a  wise  creamery  board  who  can  see  beyond  what  a  man  needs  to  do 
aside  from  what  he  can  do  with  his  hands,  to  make  a  co-operative 
creamery  the  success  it  can  be  made. 

A.  J.  McGuire,  General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  OfBce 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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AButter  House 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  suflBcient  to  meet  the 
requirements  of  oiu  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Draits  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone:  Garfield  2901 


STUDY  ANNUAL  REPORT 


Delegates  and  Alternates  Should 
Gome  Prepared. 


The  annual  report  of  the  board  of 
directors,  with  entry  blanks  and  ship- 
ping tags,  was  mailed  to  all  members 
in  good  standing  about  ten  days  ago 
but  if  for  any  reason  a  member  has 
failed  to  receive  his  report  we  ask  him 
to  notify  the  association  office  and 
another  copy  will  be  mailed  him. 

It  is  the  wish  of  the  board  of  direc- 
tors that  the  members  take  time  to 
study  the  annual  report  and  thus 
become  more  fully  familiar  with  the 
activities  of  our  association.  It  is 
especially  desirable  that  the  delegates 
and  alternates  read  the  annual  report 
carefully  find  give  special  attention 
to  the  various  proposals  for  amend- 
ments to  the  constitiition  and  by-laws, 
in  order  that  they  may  come  prepared 
to  act  for  their  respective  districts 
when  these  matters  are  brought  before 
the  State  Convention. 

While  each  and  every  one  of  our 
thirty-one  district  associations  will  be 
represented  at  our  convention  by  their 
delegates  and  alternates,  it  is  higlily 
desirable  that  as  manj^  members  as 
possible  attend  o\ir  convention.  Mem- 
bers should  come  prepared  to  take  a 
hand  in  the  discussions  and  thus 
contribute  their  mite  towards  solving 
the  problems  that  will  be  brought  up 
for  solution. 

If  a  member  can  suggest  some  new 
idea  which,  if  carried  into  effect, 
would  result  in  great  usefulness  to 
our  association,  such  member  should 
consider  it  his  duty  to  speak  up  at  the 
State  Convention. 

The  officers  and  directors  do  not 
wish  to  shirk  a  single  responsibility 
but  they  need  the  good  council  and 
assistance  of  every  member  to  keep 
our  association  functioning  for  the 
best  interest  of  the  creameries  and 
members. 

Our  task  of  eliminating  from  our 
ranks  the  inefficient  operators  is 
progressing  very  satisfactorily  but  it 
will  require  real  team  work  and  co- 
operation to  continue  this  most  im- 
portant work.  We  must  continue  to 
rigidly  insist  on  good  service  by  every 
member,  if  our  association  is  to  fulfil 
the  mission  for  which  it  was  organized. 


ENDORSES  NEW  METHOD 


District  No.  10  Goes  on  Record  for 
Scoring  Plan. 

The  meeting  of  District  Unit  No.  10 
held  at  Medford  creamery  October 
19,  was  called  to  order  by  Vice- 
president  O.  P.  .lenson;  minutes  of 
lust  meeting  read  and  ado])(ed,  roll 
(!all  gave  twenty-three  members  as 
present. 

A  good  discussion  regarding  live 
topics  iTi  the  creanuiry  business  were 
liandUid  at  a  lively  pace,  ably  assiste<l 
by  .lames  Ilasmussen  of  Albert  Lea 
slate  ('reamery.    A  scoring  contest 


was  started  at  this  time,  officially 
scored  by  James  Rasmussen,  and 
then  rescored  by  most  of  the  members 
present.  At  this  time  we  were  invited 
to  the  home  of  the  creamery  operator, 
A.  P.  Tuttle,  where  Mrs.  Tuttle  and 
other  ladies  had  spread  an  excellent 
lunch,  which  was  greatly  cherished 
by  everybody.  Among  the  non- 
menbers  present  was  James  Adair  of 
the  Owatonna  Supply  Co.;  Frank 
Brown,  of  the  Cherry  Co.,  and  several 
others  who  took  part  in  many  of  the 
proceedings,  especially  the  luncheon 
and  cigars. 

Pass  Resolutions 

The  Resolutions  Committee  re- 
ported as  follows: 

Resolved:  That  district  unit  No.  10 
respectfully  solicits  the  State  Legisla- 
ture to  enact  a  law  compelling  all 
cream  in  the  state  be  effectively  pas- 
teurized before  being  manufactured 
into  butter. 

Resolved,  That  District  No.  10 
endorses  the  double  standard  in  regard 
to  butter  composition,  i.  e.,  an  eighty 
per  cent  fat  standard,  and  a  moisture 
content  of  not  to  exceed  sixteen  per 
cent  as  at  the  present  time. 

ResoleW,  That  District  No.  10 
endorses  the  proposition  of  all  butter 
with  a  score  of  more  than  95  at  any 
contest  should  be  classed  as  "Gold 
Medal  Butter"  and  participate  in 
equal  prizes. 

Resolved,  That  .District  No.  10 
heartily  endorses  a  scoring  contest 
for  the  coming  year  as  now  conducted 
by  the  Dairy  and  Food  Department. 

Resolved,  That  District  No.  10 
extend  our  hearty  thanks  to  the 
management  of  the  splendid  Medford 
creamery  for  inviting  us  to  this 
meeting,  also  to  our  genial  host,  A.  P. 
Tuttle,  to  Mrs.  Tuttle  and  other 
ladies  for  the  excellent  luncheon  and 
kind  hospitality  extended,  which  in  a 
large  measure  made  this  meeting  a 
grand  success. 


MINNESOTA  PROGRAM 


(Continued  from  Pa^e  3) 


Action  on  Appeals. 

Action  on  Report  of  Board  of  Direc- 
tors. 

Action  on  Amendments  and  New  Leg- 
islation. 

Report  of  Committee  on  Resolutions. 
Action  on  Report  of  Committee  on 
Resolutions. 

New  Business — Discussion. 
Election  of  Throe  Directors. 

There  will  be  no  banquet  Wednes- 
day evening,  and  the  evening  will  be 
devoted  to  visiting,  etc. 

Thursday,  November  16. 

10:00  A.  M. 
At  the  Sound  of  the  Cow  Bell 
Announcement  of  Winners  in  Judging 
Contest. 

How  to  Control  Composition  in 
Creamery  Butter — James  Rasmus- 
sen,  Albert  Lea,  Minnesota,  Man- 
ager, Albert  Lea  State  Creamery. 

The  Duty  of  a  Member — H.  C.  Lar- 
son, Madison,  Wisconsin,  Secretary 
Wisconsin  Buttormakors'  Ass'n. 

Comments  on  Butter  Exhibit — Q.  A. 
Storvick,  Albert  Lea,  Minnesota. 

Adjournment. 

Judl^cs  and  Officials 
Butter  Judges:    M.  Sondergaard, 

New  York;  O.  A.  Storvick,  Albert  Lea 

Minnesota. 

Critie:    James  Rasmussen,  Albert 

Lea,  Minn. 

Superintendent:    M.  J.  Moriarty, 
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I  B&W 
Heater 


You  can  handle  from 
12,000  to  15,000  pounds 
of  50°  milk  per  hour 
with  this  B&W  Heat- 
er—specially designed 
for  plants  where  large 
quantities  of  milk  are 
handled  and  where 
separators  must  be 
kept  running  at  full 
capacity  during  cold 
weather. 

The  large  heating 
surface  gets  the  desired 
results  without  materi- 
ally "coating  on." 


Danforth 
Jet  Rinser 

and 
Sterilizer 


Fast,  thorough  and 
convenient  in  operation. 
Flexible  foot  tread  con- 
trols it,  shifting  instant- 
ly from  water  spray  to 
live  steam.  The  rinsing 
is  instantly  followed  by 
sterilizing.  The  hands  of  the 
operator  are  left  free  to 
hold  the  can. 

Practical  for  any  plant, 
large  or  small— and  thor- 
oughly dependable. 


Write  for 
full  data 
and  prices. 


bARBEk 

You  will  find  a  distinct  advantage  in  buying  your  equip- 
ment and  supplies  from  Barber,  because  the  Barber  line 
embodies  the  best  of  the  ptoducts  made  by  hundreds  of  man- 
ufacturers. Out  of  many  years  of  practical  experience,  and 
a  knowledge  of  dairy  equipment  that  no  individual  buyer 

could  acquire  in  a  lifetime,  we  have  selected  /or  ^iom  those  products  which 
we  have  found  best  suited  to  the  needs  of  our  patrons. 

AH.BARBER  CREAMERY  SUPPLY  CO. 

*Jfome  office .  3oo  WAustin  Ave.,  Chicago 


TWIN  CITV  OfFlCe  ;2490  UNIVERSITY  (W£..ST.  PAUL 


Manning  CanWasher 

Saves  a  world  of  hand  labor  expense,  turns 
disagreeable  work  into  a  pleasant  task,  and 
assures  you  that  your  cans  will  always  be 
thoroughly  washed,  scrubbed,  rinsed  and 
sterilized. 


The  expanding  inside 
brush  digs  into  every 
curve  and  corner  and 
the  outside  brushes 
fit  the  can.  Re- 
quires but  little 
room  and  power. 
Made  in  several 
sizes   to  meet 
every  condi' 
tion. 


"Titan" 
Separator 


Guaranteed  to  skim 
to  .01  of  1%  (by  the 
Babcock  test)  on  milk, 
and  to  a  trace  on  whey, 
running  at  full  capac- 
ity. A  sensitive  regu- 
lating device  permits 
a  bowl  adjustment 
that  will  yield  any  de- 
sired percentage  of 
cream. 


Large  capacity 
means  economy;  a  sin- 
gle Titan  will  replace 
two  or  three  smaller 
machines  with  a  sav- 
ing in  time,  power, 
fuel  and  up-keep  ex- 
pense. 

Write  for  details. 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manufacturers  of  B-K 

Madison,  Wis. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8k  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRICK"  Refrigeration 

Midwest  Rnillnei'rinit  &  Kqulpmcnt  Co. 
82S  Plymouth  llldft.  M INNKAI'OMS 


St.  Paul,  Minn. 

Directors:  M.  Sorensen,  Pelican 
Rapids;  Alexander  Johnson,  Win- 
throp;  M.  E.  Gardner,  Waseca;  Albert 
Andersen,  Erskine;  E.  T.  Johnson, 
Watertown. 

Officers:  President,  M.  Sorensen, 
Pelican  Rapids;  Vice  President,  M.  E. 
Gardner,  Waseca;  Secretary,  James 
Sorenson,  St.  Paul;  Treasurer,  Alex- 
ander Johnson,  Winthrop. 


ELECT  DELEGATES 


LOOK  OUT  NO.  24 


Number  9  Is   Out   to  Puncture 
Your  Self  Esteem. 


District  No.  9  held  a  very  lively 
session  in  the  Northern  Creamery 
Supply  House  office,  Albert  Lea,  Thurs- 
day, October  26.  There  were  twenty- 
six  members  present  and  twenty  jars 
of  butter  were  brought  in  for  scoring. 
There  were  also  some  visiting  mem- 
bers and  creamery  directors  present. 

Two  new  members  were  accepted 
to  our  district:  Chas.  A.  Hogaas,  Star 
creamery,  New  Richland,  and  N.  C. 
Anderson,  Sumner  Valley  creamery, 
Hayward. 

Three  scoring  contests  were  held 
to  fully  determine  the  two  best 
judges  to  represent  our  district  at  the 
state  convention.  James  Jensen,  Oak- 
land, and  Harvey  Folic,  Albert  Lea, 
Richland  creamery,  were  the  ones 
holding  the  highest  average.  These 
two  were  also  chosen  with  A.  J.  An- 
derson, Otisco,  and  Herman  Chris- 
tenson,  Delevan,  to  act  as  delegates 
for  District  No.  9. 

The  new  amendments  to  the  state 
association's  constitution  were  taken 
up  and  thoroughly  discussed. 

The  War  Is  On 
District  No.  24's  challenge  and 
boast  in  the  last  issue  of  The  Dairy 
Record  of  having  the  best  bowling 
team  in  the  state,  didn't  take  very 
well  with  some  of  our  expert  bowlers, 
and  some  of  those  "not  so  good." 
They  feel  there  is  no  need  of  "frock 
coats  and  silk  hats."  We've  got  some 
mighty  good  twirlers  down  here. 
The  district  secretary  was  authorized 
to  accept  District  No.  24's  challenge 
for  any  day  or  any  time  during  the 
state  convention.  Our  advice  to 
District  No.  24  is,  look  out  for  O.  J. 
Hoium.  Lansing,  president  of  our 
district,  an  expert  butter  thrower, 
bowler,  Ford  driver,  and  a  user  of 
B.  S.  sterilizer. 

It  was  decided  to  pay  $.5.00  of  the 
delegates  expenses  to  the  convention. 

James  Rasmusson  acted  as  official 
judge  of  the  scoring  contest  and  also 
scored  the  butter.  There  wore  a 
number  of  old  and  storage  samples 
brought  in  by  members  for  the  judg- 
ing contest.  The  fresh  samples  scored 
as  follows:  A.  J.  Anderson,  Otisco, 
95;  Wm.  Stcinhaus,  New  Richland, 
94,';  M.  F>.  Gardner,  Waseca,  94 J; 
Svend  Anderson,  Hayward,  94  i;  A. 
E.  Groth,  Albert  Lea,  94;  Elmer 
Anderson,  Hayward,  93j;  Julius  Ram- 
sey. (iUitiviile,  9.'}.\;  C.  O.  Johnson, 
JOaston,  'Xil;  Vvrd.  Jacobsen,  Ellen- 
dale,  9lij;  O.  J.  Hoium,  Lansing,  93^; 
liori  .Jensen,  Moscow  crt^aiiiery,  98; 
.James  Jensen,  Oakland,  92 J;  Carl 
Morch,  Alden,  92';  Alfred  Simonson 
Wells,  92;  II.  A.  llendrix,  Lyle,  91]; 
Herman  Cliristenson,  Delevan,  91  — 
A.  E.  Groth,  Secretary. 


District    No.    14    Also    Votes  on 
Proposed  Amendments. 


F.  O.  Thompson  and  P.  Thompson 
were  selected  as  delegates  to  the 
state  convention  and  J.  J.  Thul  and 
M.  J.  Lester  were  named  alternates 
at  the  meeting  of  District  No.  14 
held  at  St.  James,  October  26. 

It  was  also  decided  that  the  dele- 
gates or  alternates  should  represent 
the  district  in  the  butter  judging 
contest. 

Delegates  were  instructed  to  vote 
"yes"  on  the  following:  Present  by- 
law No.  14,  new  by-law  No.  22,  present 
by-law  No.  2,  new  by-law  No.  23,  new 
by-law  No.  25,  and  Articles  No.  23 
and  No.  26  of  the  constitution.  They 
were  instructed  to  vote  "no"  on  new 
by-law  No.  24,  Jind  the  proposed 
amendment  to  by-law  No.  2. 


ACT  ON  AMENDMENTS 


District  No.  17  Leaves  Some 
Decisions  to  Delegates. 


William  Boettcher,  M.  C.  St.  John 
and  J.  Fennie  were  named  to  represent 
District  No.  17  at  the  annual  conven- 
tion, at  the  meeting  of  that  district 
held  at  Rushford,  October  25.  C.  O. 
Johnson,  R.  J.  Rick  and  Walter 
Hanson  were  elected  to  serve  as  alter- 
nates. 

Instructions  to  vote  in  favor  of 
new  amendments  Nos.  1,  2  and  8 
were  given  to  the  delegates.  It  was 
also  voted  that  the  district  represen- 
tatives be  instructed  to  favor  leaving 
No.  3  as  it  stands.  Action  upon  the 
other  proposals  will  be  left  to  the 
discretion  of  the  delegates. 

The  following  were  the  scores  of  the 
butter  entries:  H.  P.  Kumm,  92; 
N.  B.  Nelson,  92;  R.  J.  Rick,  92^;  C. 
O.  Johnson,  92 1;  Wm.  Boettcher,  91; 
H.  M.  Clemmenson,  92|;  W.  A. 
Hanson,  9U;  Geo.  J.  Austed,  92;  F. 
C.  Potter,  92§;  L.  A.  Peitch,  93. 


Hardy,  Neb.— E.  R.  Booth  has 
l)ur(diased  the  Hardy  Cash  Market 
(])ro<iuc(!),  at  this  i)lace. 


Butter  Scores 

The  butter  scores  at  the  Medford 
meeting,  official  judge.  Jas.  Rasmus- 
sen,  were  as  follows:  A.  J.  Anderson, 
Otisco,  95;  M.  E.  Gardner,  Waseca, 
94i;  L.  A.  Larson,  Bixby,  94§;  A.  R. 
Jacobson,  Claremont,  93  5;  Alfred 
Camp,  Owatonna,  93^;  John  Engle, 
Blooming  Prairie.  93;  Frank  Motl, 
River  Point  Cry.,  93;  W.  S.  Clemmen- 
sen,  Pratt,  93;  A.  P.  Tuttle,  Medford 
93^;  S.  L.  Bennett,  Waterville,  92. 

Election  of  delegates  and  alternates 
were  as  follows: 

Delegates— A.  P.  Tuttle,  Medford; 
J.  W.  Eng31,  Blooming  Prairie;  P.  G. 
Peterson,  Hope;  A.  R.  Jacobson, 
Claremont. 

Alternates — Frank  Motl,  River 
Point  creamery;  L.  A.  Larson,  Bixby; 
Alfred  Camp,  Owatonna;  S.  L.  Ben- 
nett,   Waterville. — H.    C.  Hansen, 

Secretary.   ^  —  _ 

Mooting  at  Morris 

The  nu-.mbers  of  District  No.  27 
must  atlend  the  business  meeting  to 
be  held  at  Morris  at  two  P.  M., 
November  2.  I  can  no  longer  con- 
tinue to  act  as  secretary  of  District 
No.  27,  as  I  am  moving  out  of  the 
distri(!t. 

By  all  means  attend  this  meeting 
and  bring  a  tlnxMi  or  five-pound  jar 
of  butter  for  scoring  by  an  official 
judge  and  by  the  members.  Arrange- 
ments have  been  made  for  some  re- 
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Butter  Quality  and  Insulation 

Wherever  you  see  creamery  rooms  insulated  with  Nonpareil  Corkboard  you 
can  be  certain  that  the  owners  not  only  make  good  butter,  but  understand  the 
need  for  keeping  it  good.  Butter  can  be  stored  safely  only  in  rooms  that  are  insu- 
lated properly. 

Nonpareil  Corkboard  has  the  insulating  efficiency  that  enables  you  to  hold  a 
constant  low  temperature.  But  even  more  important,  Nonpareil  Corkboard  stays 
dry,  which  means  that  its  efficiency  does  not  diminish  as  is  the  case  with  materials 
that  absorb  moisture.  Nonpareil  Corkboard  does  not  rot,  or  mold,  or  give  off 
contaminating  odors.  Rooms  insulated  with  Nonpareil  Corkboard  are  pure,  dry 
and  cold — safe  storage  for  good  butter. 

And  economical  too,  for  Nonpareil  Corkboard  Insulation  is  permanent  insula- 
tion. In  the  severe  conditions  of  creamery  service,  where  so-called  cheap  insula- 
tion soon  goes  to  pieces,  Nonpareil  Corkboard,  properly  erected,  should  last  as 
long  as  your  building. 

Before  planning  your  room,  write  for  the 
36-page  book,"Small  Cold  Storage  Rooms." 
It  explains  the  principles  of  cold  storage 
construction  and  the  eronomy  of  adequate 
insulation.  Sent  free  of  charge, on  request. 

Armstrong  Cork  &  Insulation  Company 
110  Twenty-Fourth  St.  Pittsburgh,  Pa. 

Also  manufacturers  of  Nonpareil  Cork  Covering  for  brine  arid  ammonia  lines,  coolers,  tanks  and  cold  surfaces  generally; 
Nonpareil  High  Pressure  Covering  for  steam  lines,  feed  water  heaters,  boilers,  etc:  Nonpareil  Insulating 
Brick  for  boiler  settings,  furnaces,  ovens,  etc.:  Nonpareil  Cork  Machinery  Isolation 
/or  noisy  machines,  and  Linoiile  and  Armstrong's  Cork  Tile  for  floors 
in  offices,  residences,  etc. 

Nonpareil  Corkboard  Insulation 

^^^^   For  Butter,  Egg  and  Poultry  Rooms 
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WITHOUT  QUESTION 

SERVICE 

.    AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
ONION  NATIONAL  BANK 
THE  DAIRY  RECORD 


freshments  after  the  meeting.  Be 
there  and  bring  your  troubles  with 
you.— H.  L.  Flagel,  District  Secretary. 


Marknson  Again 

Editor,  Dairy  Record:  The  writer 
takes  pleasure  in  writing  you  that 
the  board  of  directors,  in  hiring  an 
operator  for  the  coming  year  voted 
unanimously  to  hire  our  old  stand-by, 
C.  H.  Marknson,  at  the  same  wages 
as  last  year. 

You  can  tell  the  boys  they  will  find 
Cornie  right  at  home  in  his  new 
creamery  next  fall. — A.  M.  Knudtsen. 


Among  The  Members 
W.   W.   Brooks  has  moved  from 
Wilmot  to  Mitchell,  S.  D. 

Martin  H.  Landro  has  been  trans- 
ferred to  Moose  Jaw,  Sask.,  Canada. 

P.  E.  Robinson  is  now  at  Frazee, 
having  resigned  his  position  at  Bluff- 
ton. 

W.  G.  Christensen  is  now  operator 
of  the  plant  of  the  Farmers'  Dairy 
Co.,  at  Duluth.  He  reports  the  plant 
as  being  in  very  poor  condition  but 
hopes  to  be  able  to  better  conditions 
before  very  long. 

ONE  HAD  A  CHANCE 


The  Story  of  Two  Cows  and  What 
Proper  Care  Did. 

It  isn't  always  the  fault  of  the  cow 
that  she  doesn't  show  a  good  sub- 
stantial figure  on  the  profit  side  of 
the  ledger,  says  E.  M.  Harmon,  dairy 
extension  specialist  of  the  Missouri 
College  of  Agi-iculture.  This  is  well 
illustrated  by  two  cows  in  Missouri 
cow  testing  associations.  Both  are 
good  looking  Holstein  cows,  and 
either  of  them  should  make  a  good 
record  with  a  creditable  profit. 

One  of  them  was  given  a  chance 
and  has  just  completed  the  highest 
butterfat  record  ever  made  by  a  cow 
in  a  Missouri  cow  testing  association. 
She  produced  13,990  pounds  of  milk 
containing  649. .5  pounds  of  butterfat. 
This  product  brought  $253.31,  and 
left  a  profit  above  feed  cost  of  $190.29. 
This  cow  cost  her  owner  only  forty- 
five  cents  for  feed  for  each  100  pounds 
of  milk  produced,  and  only  9.7  cents 
for  feed  for  each  pound  of  butterfat. 
She  returned  $4.02  worth  of  product 
for  each  dollar's  worth  of  feed  and 
pasturage  consumed. 

The  other  cow  did  not  have  a 
chance  and  produced  only  926  pounds 
of  milk  and  34.2  pounds  of  butterfat. 
Her  product  lacked  $5.87  of  selling 
for  enough  to  pay  for  her  feed  and 
pasture.  She  cost  her  owner  56.3 
cents  for  feed  for  each  pound  of  but- 
terfat she  produced,  and  $2.08  for 
each  100  pounds  of  milk.  She  re- 
turned only  seventy  cents  worth  of 
product  for  each  dollar's  worth  of 
feed  and  pasturage  consumed.  Her 
owner  would  have  been  better  off  at 
the  end  of  the  year  had  he  sold  her 
and  s])ent  more  of  his  time  in  the 
shade. 

Good  dairy  cows  always  pay  if 
given  a  chance.  Scrubs  almost  always 
lose  money.  But  scrub  methods  will 
make  scrub  cows  out  of  good  cows. 


Minneapolis,  Minn. — George  F. 
(irout,  former  assistant  i)rofossor  of 
dairy  hiisbaiidry  at  the  University  of 
Minnesota,  lias  acc.o])ted  apj)oiiiliiient 
as  cliief  of  the  <lairy  <livision  of  the 
Texas  Agricultural  College. 


ELLIOTT 
Si  McGARRAGHY 

Manufacturers  and 
Wholesale  Dealers 

Butter  and 
Cheese 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


ARMSTRONG 
&  HESSE,  Inc. 

Butter,  Cheese 
and  Eggs 

330  Greenwich  Street 

New  York 

REFERENCES: 
Irving  National  Bank;  Chatham  &  Phenix 
National  Bank;  Fidelity  Trust  Co.,  New  York 


L.  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


SHIP— 


G. 
W. 


BULL 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irvinn  National  Bank,  N  Y.  Th« 
Fidelity  International  Trust  Co.,  N.  Y.  Duns'  A 
Bradstreet'a,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
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Our  Own  Markets 
For  Our  Own  Products 

Is  the  Purpose  of  the  New  Tariff 

We  Must  Increase  Consumption 
to  Meet  Increased  Production 

.  MERCHANTS— Wholesalers,  Jobbers  and  Retailers 
are  combining  their  efforts  in  this  direction. 


Attention  Shippers  of 

Butter  and 

Eggs 

Every  large  receiving  market  has  its  Representative  Progressive 
Merchants  who  are  actively  pushing  their  sales  through 
actual  consumptive  channels — getting  a  wider  dis- 
tribution— larger  consumption  and  Profit- 
able return.    Are  you  doing  business 
with  such  a  firm? 


LEWIS = ME ARS  CO. 

Incorporated 

Cor.  Reade  and  Hudson  Sts. 
NEW  YORK 

Are  prepared  to  SERVE  you  in  everything  this  word  implies  in 
the  territory  between  New  York  and  Boston,  including  both  cities. 


Reference:  Hanover  National  Bank,  N.  Y, 

Western  representative:  F.  E.  GUPTILL,  Cedar  Falls,  Iowa 
ASSOCIATE  HOUSE  OF  LEWIS-MEARS  COMPANY,  BOSTON,  MASS.   (Est.  1899) 
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HAS  BIG  ATTENDANCE 


(Continued  from  Page  3) 


acknowledgments  began  to  come  into 
the  ice  cream  headquarters  from 
various  cities  where  the  families  of 
ice  cream  men  who  had  been  unable 
to  accompany  their  heads  to  Cleve- 
land had  the  unique  opportunity,  at 
least,  of  hearing  the  speech  from  the 
temporary  center  of  the  nation's  ice 
cream  activities.  Still  later  in  the 
evening,  word  was  received  at  the 
broadcasting  station  that  the  speeches 
of  the  two  association  presidents  had 
been  listened  in  on  by  the  other 
broadcasting  stations  of  the  country 
and  relayed  to  additional  thousands 
of  listening  radio  fans. 

Government  Exhibits 
Some  of  the  National  Exposition 
exhibits  occupied  nearly  1,200  square 
feet.  There  were  dozens  of  pieces  of 
fine  machinery  and  highly  perfected 
equipment.  One  of  the  most  interest- 
ing exhibits  was  the  display  of  the 
United  States  Department  of  Agri- 
culture. 

Not  only  did  the  inclusion  of  this 
display  demonstrate  the  recognition 
of  the  ice  cream  industry  by  the 
Federal  Government  in  a  most  signi- 
ficant fashion,  but  the  exhibit  itself 
met  with  interest  from  hundreds  of 
ice  cream  manufacturers.  This  dis- 
play included  the  graphic  tabulation 
of  scientific  tests  made  by  the  Depart- 
ment of  the  effect  upon  the  palatibility 
of  ice  cream  of  fat  and  milk  solids  not 
fat  used,  and  of  other  tests.  The 
Government's  display  was  in  charge 
of  Professor  E.  Williams,  whose  scien- 
tific work  in  the  industry  has  received 
much  recognition  in  recent  years. 


Why  They're  Low 
President  Pearson  of  Iowa  State 
College,  in  an  address  before  the 
American  Dairy  Science  Association, 
stated  that  one  of  the  reasons  why 
farm  products  are  relatively  low  in 
price  is  overproduction.  The  war 
speeded  up  the  production  of  farm 
products  and  the  favorable  seasons 
that  we  have  had  since  the  close  of  the 
World's  War  has  produced  crops 
about  eighteen  per  cent  above  normal. 
He  gave  another  reason.  The  mar- 
kets for  farm  products  have  been  cur- 
tailed, because  foreign  countries  which 
need  our  surplus  food  are  unable  to 
purchase  our  surplus.  The  rate  of 
exchange  between  many  of  the  Euro- 
pean countries  and  our  own  makes  it 
prohibitive  for  them  to  purchase 
commodities  from  us. 

He  also  held  that  an  agricultural 
education  is  needed  to  overcome  the 
present  difficulties  in  agriculture.  It 
is  false  doctrine  to  teach  that  we  must 
not  give  attention  to  economical 
production  of  farm  produces.  We 
must  produce  more  cheaply,  and  to 
do  this  we  need  more  knowledge.  It 
would  be  a  mistake  to  suspend  agri- 
cultural education.  Only  those  who 
are  ignorant  of  what  must  be  done  to 
bring  wealth  to  this  country  advocate 
such  principles  and  practices.  We 
have  an  overproduction,  but  this  does 
not  mean  that  we  should  not  give  the 
closest  attention  to  producing  farm 
products  more  economically. — Hoard's 
Dairyman. 


NEED  OF  GO-OPERATION 


(Continued  from  Page  8) 


New  York  Mills,  Minn. — The  N^w 
York  Mills  Co-operative  Creamery 
Association  has  voted  to  erect  a  new 
creamery  building  on  the  site  of  the 
old  structure. 


with  four  or  five  of  his  neighbors  he 
will  not  only  save  time  by  not  having 
to  go,  but  perhaps  only  once  a  week, 
and  his  cream  is  delivered  often 
enough  in  this  way  so  as  to  be  in  the 
very  best  of  condition  for  the  making 
of  butter  of  the  finest  quality,  pro- 
vided the  proper  care  has  been  given 
it  in  milking,  separating  and  cooling 
on  the  farm. 

In  Unit  No.  1  we  have  succeeded  in 
getting  the  creameries,  operators  and 
patrons  to  work  for  and  do  these 
things,  and  with  splendid  results, 
but  still  we  are  far  from  perfect,  and 
a  lot  of  work  must  yet  be  done. 
These  things  must  be  done  slowly, 
and  it  takes  time. 

Rome  was  not  built  in  one  day;  the 
creamery  industry  of  Minnesota  was 
not  started  nor  got  to  where  it  is  now 
in  a  few  months.  I  am  convinced  that 
through  the  co-operation  all  along  the 
line,  from  patron  to  market,  we  shall 
be  able  to  raise  our  standard  of  qual- 
ity. Without  state  association  of  co- 
operative creameries  and  our  units 
we  have  our  tools  to  work  with — now 
it  is  up  to  us  to  go  to  work,  and  let's 
do  it  with  a  will,  and  let's  not  forget 
to  live  and  let  live,  and  wherever  we 
can  help  a  neighbor,  who  is  not  as 
fortunate  as  we,  let's  do  it  with  our 
whole  heart.  Let  us  also  remember 
that  in  helping  the  cause  that  we  are 
all  working  for,  we  are  also  helping 
ourselves.- — Delivered  at  the  National 
Creamery  Buttermakers'  Association 
Convention. 


"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUHER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  .Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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WANTED — 

Shipments  of  Butter,  large  or  small— we  can  handle 
it  to  the  best  advantage— BECAUSE  we  have  three 
large  distributing  stores  ideally  located  to  reach  the 
trade  in  Greater  New  York. 

OUR  SPECIALTY 

Top  Values  —  Prompt  Returns  —  Liberal  Drafts — We 
know  that  we  can  satisfy  you.  Write  us  for  full  par- 
ticulars. 

George  F.  Hinrichs,  Inc. 

HARRY  G.  CLARK,  General  Mgr.,  Butter,  Egg  &  Cheese  Dept. 
Main  Office  and  Downtown  Store  Harlem  Branch  Gansvoort  &  W.  Washington  Market  Branch 

341  Washington  Street       131st  St.  &  12th  Ave.       33  Hewitt  Avenue 

REFERENCES:    National  Bank  ot  Commerce,  N.  Y;  Bank  of  America,  N.  Y;  London  Joint  City  &  Midland, 
London,  England.   Dunns  or  Bradstreets.   All  Trade  Papers. 


WHAT  MONEY  DOES 


Money  is  a  workman.  It  works  for  its 
owner  while  the  owner  sleeps,  and  it  will  work 
for  anybody  who  has  it,  if  he  will  only  put  it 
to  work,  for  there  is  always  somebody  ready  to 
hire  money  and  pay  for  its  use.  Just  see  how 
it  works:  The  other  day  an  aged  widow 
found  an  old  bank  book  showing  a  deposit  of 
$73.00,  made  in  1854  in  a  Jersey  City  bank. 
When  she  went  to  draw  the  money,  she  dis- 
covered that  her  $73.00  had  increased  to 
$1,030,  and  that  sum  was  turned  over  to  her. 
So  much  for  compound  interest  at  four  per 
cent. 

Money  buys  Fancy,  Medium,  First,  in  fact 


all  grades  of  butter.  We  have  plenty  of  money  so  that  our  checks  are  on  the  way 
to  you  inside  of  twenty-four  hours,  with  our  high  and  prompt  returns.  We  are 
giving  our  shippers  the  very  best  of  satisfaction. 

We  want  you  to  test  our  methods  of  doing  business  anyway  you  like,  and  we 
know  that  then  you  will  be  a  constant  lifelong  shipper. 


J.  H.  HOAR  a  COMPANY 

 "The  House   With  a  Known  Reputation"  

174  West  South  Water  St.  CHICAGO.  ILLINOIS 

REFERENCES:  National  Produce  Bank;  Continental  National  Bank;  Commercial  Agency;  Dairy  Record. 


20 


THE  DAIRY  RECORD 


I 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  name  Murray  Hill  comes  from  Robert 
Murray,  whose  farm  it  was. 

The  American  troops  narrowly  escaped  cap- 
ture at  this  point,  following  their  defeat  at  the 
Battle  of  Long  Island.  Aaron  Burr  was  leading 
them  to  safety  in  Harlem  when  the  British 
sought  to  cut  off  their  retreat.  Mrs.  Murray 
entertained  some  passing  British  Generals 
and  made  them  so  comfortable  that  the  Con- 
tinental troops  were  well  north  of  the  hill  'ere 
the  officers  decided  to  bestir  themselves.  A 
skirmish  occurred  at  about  Fifth  Avenue  from 
thirty-eighth  to  Forty-second  Streets,  but  by 
the  time  the  English  threw  their  line  across  the 
island  the  last  American  soldier  had  already 
passed  to  safety. 

At  the  Thirty-seventh  corner,  northwest,  is 
the  residence  of  Mrs.  Anson  Phelps  Stokes. 
The  huge  granite  structure  on  the  opposite 
corner  is  the  residence  of  the  late  Joseph 
De  Lamar,  who  made  millions  in  mining. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ati 

Tej 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  C 

Will  look  after  your  shipments  personj 

We  solicit  your  shipil 

See  Tliat  Your  Next  Shipment  is  Fo 

N.  J.  or  to  On 

ASK  US  FOR  OUR  CHICAGO  STEN( 

shipper  to  receive  even  more  prompt  returns  than  ever  befo! 
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I  tic  &  Pacific 

aO. 

Chicago,  Illinois 

JALITY  BUTTER 


IE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

and  correspondence 

ed  to  Us  Either  at  JERSEY  CITY, 
cago  Branch 

e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
eameries  at  Chicago  paying  them  top  prices,  enabling  the 
truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


The  Great  Atlantic  &  Pacific  Tea  Company's 
"Direct  to  the  Consumer  Service"  is  an  aid  to 
quick  returns,  quick  satisfying  results  and 
accurate  weights. 

It  is  available  to  every  creamery.  There 
are  many  creameries  now  using  it.  Why  not 
join  the  up-to-date  and  most  satisfactory 
service  before  the  creameries. 

You  have  the  direct  use  of  our  7,100  retail 
stores ;  that  is  why  we  can  give  you  the  service 
we  are  offering. 

Write  our  Western  Representative,  Happy 
"Jim"  Fisk,  for  full  particulars.  He  will  be  glad 
to  motor  out  and  see  you  in  his  "small  sized 
Packard." 


J .  A.  FISK,  Western  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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6hip  To 


trelease 
Underhill 

I-    '   H  TiSTABLISMiD  1864- 

Prompt   and  Reliabie 
IButter 

AMD  - 

Eoos 


Hi  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades— 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 

Aft*^ncips;  Dairy  Record. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

RKFERENCE:    State  Bank  of  Chicago 

121  Kin/.ie  Street  CHICAGO 


"FRIGK"  Refrigeration 

M IdwKNt  F.nftincerlnii  &  ICqulpmcnt  Co. 
HIS  IMymoulh  BUlft.  MINNICAPOLIS 


THE  OPERATOR'S  DUTIES 


Good   Creameryman   Must  Face 
Many  Daily  Problems. 


By  James  Sorenson. 


More  and  more  each  year  we  hear 
the  question,  "What  are  the  duties 
of  a  good  operator?"  asked.  And  it 
is  mainly  the  operators,  themselves, 
who  are  asking  the  question. 

It  is  a  healthy  sign.  It  shows  that 
the  men  behind  the  churns  are  gen- 
uinely interested  in  their  work  and 
are  anxious  to  do  more  than  what 
might  be  regarded  as  their  share  to 
make  their  creameries  succeed. 

In  attempting  to  outline  a  few  of 
the  duties  of  an  operator  it  •will  be 
necessary  to  repeat  much  of  what  I 
have  already  said  upon  a  former 
occasion — the  occasion  being  the  an- 
nual meeting  of  the  Red  River  Valley 
Dairymen's  Association,  last  winter. 

I  realize  the  standard  that  I  rnay 
set  here,  so  to  speak,  may  seem  high 
to  some  of  the  creamery  operators. 
On  the  other  hand  it  may  surprise 
some  farmers  and  creamery  patrons  to 
know  something  about  the  duties  of 
creamery  operators.  Some  of  them 
may  never  have  thought  that  the 
creamery  operator- — the  man  behind 
the  churn — has  so  many  duties  and 
such  important  duties  in  connection 
with  the  operation  of  a  creamery. 
Has  Important  Position 

To  begin  with  I  want  to  make  this 
statement — I  believe  that  the  cream- 
ery operator  has  a  most  important 
position  and  that  a  great  many  farm- 
ers, creamery  patrons,  and  even 
creamery  board  members  do  not  seem 
to  realize  how  important  it  is  to  have 
the  right  kind  of  men  in  charge  of  their 
creameries;  to  have  the  men  who  have 
the  necessary  qualifications,  not  only 
to  make  butter,  but  to  keep  the  whole 
creamery  running;  to  satisfy  all  the 
patrons  as  well  as  the  board  of  direc- 
tors, and  to  keep  everything  connected 
with  the  plant  running  just  right,  so 
that  everyone  is  satisfied  and  happy. 
That  kind  of  a  man  is  absolutely 
essential  in  the  operation  of  a  suc- 
cessful creamery. 

It  has  been  said  time  and  again 
that  the  buttermaker  can  make  or 
break  the  creamery,  and  I  believe 
that  is  absolutely  right.  The  butter- 
maker  can  make  or  break  the 
creamery;  we  see  it  occasionally.  I 
don't  say  that  happens  every  day, 
because  those  times  are  passed  when 
creameries  are  busting  every  day — 
it  is  only  occasionally  that  a  ereajnery 
falls  by"  the  way-side  now — and  as  a 
general  rule  it  is  due  to  the  man  wo 
call  the  "operator,"  and  if  the  cream- 
ery succeeds,  then  we  have  got  to  give 
a  good  deal  of  credit  to  the  man  in  the 
creamery — not  that  he  can  do  these 
things  alone,  but  it  is  the  man  in  the 
(ireainery  that  has  to  take  care  of  the 
busin(!ss,  and  make  the  best  condi- 
tions, lie  has  to  get  the  farmers  to 
give  him  more  and  better  cream,  and 
to  get  his  croajn(!ry  board  to  see  the 
necessity  of  having  the  right  kind  of 
equipment  in  the  creamery,  and  then 
lie  lias  to  do  his  part. 

Should  be  'JVainod 

I  am  going  to  jnention  a  few  points. 
First,  tile  cn^amery  ojxirator  should 
fit  liiniself  for  the  position  before^  he 
tak<ts  it.  That  is,  it  is  one  of  Jiis  duties 
to  have  the  necessary  experitinco.  I 
am  not  going  to  say  how  many  years 
that  may  ]n\  that  will  vary  according 


to  the  kind  of  creameries  the  young 
man  may  have  worked  in,  according 
to  how  quickly  he  adapts  himself  to 
the  business,  according  to  how  well 
he  likes  his  work — the  man  who  loves 
his  work  will  learn  much  quicker 
than  the  man  who  doesn't  care  so  very 
much  about  it;  the  man  who  is  in  the 
business  just  to  get  the  dollars  usually 
doesn't  make  much  of  a  success. 

The  operator  should  fit  himself  by 
such  experience  as  is  convenient  for 
him  and  he  should  take  some  kind  of  a 
short  course;  it  is  not  absolutely  nec- 
essary, but  it  will  be  a  good  thing  for 
any  man  to  take  a  week,  or  two  or 
three  or  four  weeks  off  occasionally,  to 
go  some  place  and  put  in  all  his  time 
in  studying  the  technical  part  or 
mechanical  side  of  the  creamery 
business,  as  well'  as  the  practical  side. 
When  a  man  has  fitted  himself  for  a 
job  I  would  say  then,  and  not  until 
then,  should  he  attempt  to  obtain  a 
position  as  creamery  operator  or 
attempt  to  take  charge  of  a  plant. 

We  have  no  rule  to  follow  in  the 
handling  or  operating  of  creameries; 
there  is  no  rule,  as  yet,  that  has  been 
laid  down  which  says,  "This  is  the 
way  to  do  it,  take  in  the  cream  this 
way  and  handle  it  this  way,  churn  this 
way,  handle  your  patrons  this  way" — 
there  is  no  rule  governing  that. 

A  man  who  moves  from  one  place  to 
another  and  insists  on  applying  the 
same  methods  is  liable  to  fail.  He 
must  know  his  business  and  he  must 
study  the  conditions  he  has  to  contend 
with;  if  he  doesn't  he  is  going  to  be  a 
failure,  for  a  man  must  size  up  the 
conditions  as  he  has  them  and  he  must 
deal  with  them  as  they  are. 

Not  His  Job  Only 

It  isn't  necessary  for  a  buttermaker 
to  make  first  class  butter.  That  may 
sound  like  a  foolish  statement.  I 
don't  think  it  is  a  man's  duty  if  he 
receives  poor  cream  from  his  patrons — 
I  say  that  it  can't  possibly  be  his  duty 
to  make  first  class  butter  out  of  poor 
cream.  That  is  asking  the  impossible. 
I  agree  that  it  is  his  duty  without  any 
question  to  make  the  best  butter 
possible  from  the  material  he  receives; 
that  from  the  good,  bad  or  indifferent 
cream  he  should  make  the  best  butter 
lK)ssible. 

A  good  buttermaker  has  to  have  a 
whole  lot  of  tact.  It  is  his  duty  to 
get  along  with  his  patrons,  to  know 
how  to  treat  them,  to  gain  their  con- 
fidence. That  is  one  of  the  secrets  of 
the  successful  creamery  operator:  To 
get  along  with  his  patron,  to  be  tact- 
ful, and  when  the  patron  brings  in 
poor  cream,  to  show  him  in  a  tactful 
way  why  it  is  unprofitable  for  him  to 
bring  in  ]  oor  (tream.  If  you  di"ive 
your  patrons  from  the  creamery  you 
are  not  a  successful  operator.  You 
may  sti<ik  to  quality,  but  no  matter 
how  good  the  butter  you  may  make, 
you  must  keep  your  patrons. 

Must  Be  Neat  and  Glean 

It  is  always  the  duty  of  the  operator 
U)  be  clean  and  neat. 

That  is  a  duty  every  operator  is 
expected  to  live  up  to.  There  is  a 
<lifferenco  between  neatness  and  clean- 
liness. A  great  many  buttermakers — 
some  at  least— have  overlooked  that. 
I  have  seen  creameries  that  wore  neat 
in  appearance  but  not  necessarily 
clean. 

On  the  other  hand  I  have  seen 
creameries  that  were  clean  but  not 
neat.  You  can  walk  into  a  creamery 
and  find  everything  in  its  place,  whore 
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Sealright  Butter  Tubs 

One,  Two,  Three  &  Five  Pound  Sizes 


Now  you  can  serve  your  hotel,  restaurant, 
bakery,  candy,  cafeteria,  special  trade, 
etc.,  in  a  more  efficient,  sanitary,  econom- 
ical and  pleasing  way  by  putting  up  your 
butter  in  these  substantial  One-Time-Use 
paper  containers.  Break  away  from  the 
butter-crock  method — annoying  to  your 
trade  and  costly  to  you.  Eliminate 
butter  crock  washing  and  breakage.  Do 
away  with  parchment  paper  and  wrapping 
costs  and  expensive  cartons.  Reduce 
your  outlet  by  attracting  trade  which  has 
always  been  wanting  butter  in  1,  2;  3  and 
0-pound  lots,  or  multiples  thereof,  in 


One-Time-Use  containers.  Win  new  trade 
and  hold  old  trade.  Seah-ight  Butter 
Tubs,  pleasing  in  appearance,  easy  to 
handle  and  containing  so  many  service 
features,  win  consumer  approval.  Every- 
body likes  'em. 

For  Cottage  Cheese  Also 

These  "Sealrights"  also  make  an  ideal  package 
for  cottage  cheese.  They  are  ideal  for  this  pur- 
pose. All  the  goodness,  wholesomeness  and 
delicate  flavor  is  retained  in  Sealrights.  No 
"spoiled  cottage  cheese"  complaints  when  you 
put  up  your  product  in  Sealrights. 


SEALRIGHT  Liquid-Tight  Paper  Containers 


One  and  two-pound  Butter  Tubs  are  made  with 
walls  of  regular  Sealright  construction — two-ply 
thickness.  Three  and  five-pound  sizes  are  the 
same,  except  that  the  walls  are  made  of  three 
plies  of  paper,  and  with  extra  heavy  tops  and 
bottoms.  Sealright  Butter  Tubs  are  made  from 
Fulton  Board,  receive  the  same  special  paraffin- 
ing process,  and  have  the  same  double  bottom 
construction  as  Standard  Sealrights.  They 
come  packed  in  substantial  dust-proof,  sealed 
cartons. 


Special  Dou'rle  Bot- 
tom Construction 

Note  the  Double  Bot- 
toms,  reinforced 
Crimped  Flange,  and  the 
patented  "Inner-Seal." 
No  other  paper  can  on 
the  market  is  made  this 
way.  These  are  exclu- 
sive Sealright  features. 

Why  Sealrights  Are  — 
100%  Leak-Proof^ 


ORDER  THRU  YOUR  JOBBER— WRITE  US  FOR  SAMPLES 

Sealright  Co.  Inc.  Fulton,  N.  Y. 

Largest  Manufacturers  in  the  World  of  Cylindrical  Liquid-Tight  Paper  Containers 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


READY  FOR  CONVENTION 


La    Crosse    Ready    to  Entertain 
Wisconsin  Visitors. 


All  aboard  for  the  Wisconsin  But- 
termakers'  Annual  Convention,  at 
La  Crosse,  November  7,  8  and  9. 

Headed  by  the  La  Crosse  Chamber 
of  Commerce,  the  business  interests 
of  La  Crosse  are  prepared  to  welcome 
us  and  to  do  everything  possible  to 
make  our  annual  meeting  a  success. 

Our  convention  program  provides 
for  the  discussion  of  present-day 
problems.  On  Tuesday  evening.  Pres- 
ident Hoiberg  will  give  his  annual 
address.  Every  member  of  the  asso- 
ciation should  hear  it. 

Wisconsin's  dairy  interests  are  plan- 
ning for  a  campaign  to  advertise  Wis- 
consin dairy  products  and  no  Wiscon- 
sin buttermaker  can  afford  to  miss 
hearing  A.  J.  Glover,  editor  of 
Hoard's  Dairyman,  discuss  that  sub- 
ject. 

On  Wednesday  morning  will  be  the 
butter-judging  contest.     Bring  your 
butter  triers  and  take  part  in  it. 
Lennertz  to  Speak 

The  big  job  for  every  member  of 
our  association  is  to  render  efficient 
service  in  the  operation  of  a  creamery. 
Mr.  Lennertz  will  discuss  the  subject. 


"The  Efficient  Buttermaker."  Hear 
him. 

On  W6<iJi6sday  afternoon  will  be 
our  business  session,  at  which  time 
all  appeals,  reports,  constitutional 
amendments  and  resolutions  will  be 
acted  upon  and  the  election  will  take 
place.  Every  member  should  be  at 
that  session  and  hear  the  address  by 
Wisconsin's  grand  old  man.  Dairy  and 
Food  Commissioner  J.  Q.  Emery, 
also  the  address  on  the  subject,  "The 
Wisconsin  Co-operative  Creameries' 
Association,"  by  its  president,  George 
A.  Nelson. 

Special  attention  is  called  to  the 
banquet  Wednesday  evening  at  six 
o'clock,  given  by  the  La  Crosse 
Chamber  of  Commerce,  at  which 
time  the  butter  scores  will  be  an- 
nounced and  the  association  prizes 
awarded.  Following  this,  Professor 
M.  H.  Jackson,  principal  of  the  Wood 
County  Training  School,  Wisconsin 
Rapids,  will  give  an  address.  Prof. 
Jackson  is  an  interesting  and  effective 
speaker,  who  fills  annually  a  flattering 
list  of  dates  as  a  Chautauqua  lecturer. 
I  am  sure  that  this  message  will  be  one 
that  no  Wisconsin  buttermaker  can 
afford  to  miss. 

New  Fat  Test 

Then,  on  Thursday  morning,  every 
buttermaker  in  Wisconsin  should  hear 
Professor  E.  H.  Farrington,  head  of 
the  University  of  Wisconsin  Dairy 
School,  discuss  his  "New  Fat  Test  for 
Butter." 

The  Stoddard  Hotel  will  be  the 
convention  headquarters,  and  all 
meetings,  including  the  banquet,  will 
be  held  in  the  La  Crosse  Chamber  of 
Commerce  Auditorium. 

All  buttermakers  should  attend 
this    meeting   if    possible,    and  are 


urged  to  invite  the  owners  and  mem- 
bers of  the  creamery  board  of  directors 
of  their  creameries  to  attend  also;  in 
fact  it  is  to  be  hoped  that  everyone 
interested   in   making  Wisconsin 
greater  and  better  dairy  state  wh. 
can  will   join   the   big   bunch  of 
Wisconsin    boosters    at    La  Cross 
where  enthusiasm  will  be  renewed  so 
that  each  may  return  to  their  re 
spective  homes  determined  to  wor' 
harder  for  the  betterment  of  Wiscon 
sin's  dairy  conditions. — H.  C.  Larson 
State  Secretary. 


SHOULD  ALL  ATTEND 


Success  of  Meeting  Depends  Upo 
Members'  Support. 


The  buttermakers  of  this  sta' 
should  bear  in  mind  the  conventio 
of  the  Wisconsin  Buttermakers'  Ass 
elation,  to  be  held  at  La  Crosse 
November  7,  8  and  9. 

This  is  your  convention,  and  i 
order  to  make  it  a  successful  meetin 
also  to  be  a  true  representation 
importance  of  the  creamery  industr 
in    this    state,    every  buttermak 
should  make  it  a  point  to  attend,  thi 
is  your  association,  and  in  order  t 
receive  its  benefits,  and  assist  to  fur 
ther  its  aims  it  should  receive  yo 
support. 

By  all  means  bear  in  mind  the  sco 
ing  exhibit  that  is  to  be  held  in  co 
nection  with  the  convention,  butt 
to   be   entered  for   this  conventio 
should  be  sent  out  so  as  to  arrive 
La  Crosse  not  later  than  Tuesda 
October  31,  do  not  forget  this,  b 
make  your  plans  at  once  for  enteri 
a  tub  of  butter,  and  by  receivi 
your  co-operation  in  the  matter 


FOUNDED  IN  1827  M  ^ 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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QQ  wnat 

ofli 


Q  rassmq 
as  1  roducG 


TIigNgw  and  feiprovcd  Kimblo  Bottle 


/N  order  to  keep  step  with  the  advances  of  scien- 
tific dairying  it  was  inevitable  that  the  new  and 
improved  Kimble  Bottle  for  testing  milk  and 
cream  should  come. 

It's  greater  strength,  accuracy,  clearer  gradua- 
tions and  general  superiority  all  commend  it  as 
the  bottle  you  should  use  today. 

Send  for  a  free  sample,  if  you  are  not  alrevdy 
familiar  with  the  merits  of  this  bottle.  You  will  be 
interested  in  the  Sand  Blast  Spot  which  give  to 
the  surface  of  glass  a  writing  paper  finish  that 
doesn't  wear  smooth  and  slippery  like  the  commonly 
used  Acid  Mark. 

It's  packing  is  as  good  as  we  can  make  it. 
From  the  individual  bottle  carton  to  the  sturdy 
corrugated  gross  container — it  is  designed  with 
your  convenience  and  use  in  mind. 

The  better  bottle  is  made  from  the  molten  glass 
to  the  graduations  all  in  our  own  plant,  so  we 
guarantee  it  to  meet  the  requirements  of  your  stale 
laws. 


|^irMeL(j]a8S^raTV 

1 VINELAND.  N.  J.  CHICAGO,  ILL. 


NEW  YORK,  N.  Y. 


26 


THE  DAIRY  RECORD 


will  be  possible  to  make  this  the 
largest  and  best  scoring  exhibition 
ever  held  in  this  state. — O.  Christen- 
son,  Secretary,  District  No.  5. 


THE  OPERATOR'S  DUTIES 


(Continued  from  Pa^e  22) 


Is  Chance  to  Learn 
The  Annual  Buttermakers'  Con- 
vention will  be  held  at  La  Crosse 
November  7,  8  and  9.  Each  and 
every  member  of  the  association 
should  attend  this  big  annual  con- 
vention. It  is  yours  and  you  should 
be  there.  Your  creamery  company 
would  profit  much  by  paying  all  the 
expenses  of  their  buttermaker,  as 
their  profit  is  real  gain,  while  his  gain 
is  through  what  he  learns  through 
others'  experience,  or  explained  at  the 
meeting.  By  all  means  get  away 
from  the  creamery  for  a  few  days 
and  go  to  La  Crosse  November  7,  8 
and  9. 

There  will  be  a  meeting  of  members 
of  District  No.  2  at  one  thirty,  Sun- 
day, October  29,  at  the  Viroqua 
creamery.  State  Secretary  H.  C. 
Larson,  expects  to  be  with  us. — W. 
W.  Wigginton,  Secretary,  District 
No.  2. 


Creamery  Burns 

Fire  supposed  to  have  originated 
from  sparks  from  a  nearby  chimney, 
wrecked  the  plant  of  the  Elwell 
Creamery  Co.,  at  Owatonna  recently. 

The  damage  to  the  property  was 
covered,  according  to  Watson  R. 
Elwell,  manager  of  the  creamery 
company,  except  for  about  $4,000  in 
improvements  made  during  the  last 
year.  To  this  loss  to  the  company 
will  be  added  a  big  loss  of  operation. 
Damage  to  machinery  used,  to  the 
stock  destroyed  and  to  the  building  is 
declared  to  be  covered. 


everything  looks  just  tip-top  and 
couldn't  be  improved  on,  but  if  you 
examine  things  carefully  and  inspect 
the  machinery  you  will  find  that  it  is 
not  clean.  You  will  find  the  tanks 
and  the  pipes  and  the  pumps  are  not 
as  clean  as  they  should  be  to  handle 
such  a  delicate  product  as  cream. 

I  would  expect  a  good  buttermaker 
to  be  neat  and  clean  always.  I  would 
expect  him  to  care  for  his  machinery 
in  the  best  possible  manner  and  to 
take  good  care  of  all  the  apparatus 
used  in  handling  the  product,  and 
keep  everything  in  its  place  and  in 
proper  condition,  to  keep  the  machin- 
ery well  oiled  and  to  keep  the  surplus 
oil  wiped  off.  If  that  isn't  done  things 
won't  look  right.  I  have  seen  churns 
run  from  six  to  eight  years  longer 
than  other  churns  have  run  because 
of  the  care  given  them  by  the  oper- 
ators. 

Must  Give  Square  Deal 
One  thing  I  should  have  mentioned 
a  little  earlier;  we  always  expect  the 
creamery  operator  to  give  a  square 
deal  to  all  his  patrons  as  to  weight  and 
test  and  not  to  give  them  either  more 
nor  less  than  belongs  to  them.  He 
should  always  have  his  scales  in  con- 
dition so  that  they  weigh  correctly. 
He  shoiild  take  his  samples  in  such  a 
way  that  they  properly  represent  the 
product  taken  in  and  properly  care 
for  his  samples  until  they  are  tested. 
He  should  test  his  samples  carefully 
and  accurately. 

I  would  expect  the  operator  to  run 
his  creamery  economic  Uy:  Fire  the 
boiler  in  the  most  economical  manner, 


keep  it  clean.  When  we  realize  that 
one-sixteenth  of  an  inch  of  scale 
on  the  inside  of  a  boiler  will  increase 
the  fuel  cost  fifteen  to  twenty-five 
per  cent  we  must  realize  how  impor- 
tant it  is  to  keep  the  boilers  clean.  I 
regret  to  say  that  I  have  known  but- 
termakers that  have  never  cleaned 
their  boilers  or  even  had  the  hand 
plate  out. 

Fire  economically;  if  you  can  save 
the  creamery  $100,  $200  or  $300  on 
the  fuel  bill  it  is  worth  saving.  In 
oiling,  use  the  amount  of  oil  necessary, 
but  don't  waste  it.  Use  the  best  oils, 
it  is  most  economical  in  the  long  run, 
but  just  enough  to  keep  the  machinery 
oiled  and  in  good  condition. 

Use  of  Supplies 

Be  economical  in  the  use  of  supplies. 
I  saw  a  tub  of  butter  come  in  from  a 
creamery,  a  twenty-pound  tub  packed 
inside  of  a  sixty-pound  tub  with  the 
space  between  the  two  tubs  filled  in, 
as  near  as  we  could  figure  it,  with 
$3.50  worth  of  parchment  paper, — 
perfectly  good  parchment  paper. 
There  was  something  radically  wrong 
with  that  buttermaker  or  he  would 
not  have  wasted  $3.50  worth  of  good 
parchment  paper  when  newspapers 
would  have  served  the  same  purpose. 
It  is  the  operator's  duty  to  see  that 
the  supplies  are  stored  properly  and 
kept  in  good  condition  and  to  avoid 
waste. 

It  is  the  duty  of  the  operator  to  use 
up-to-date  methods  wherever  possible, 
though  there  are  conditions  where 
the  creameries  are  cold  and  the  equip- 
ment is  such  that  a  man  can  not  use 
up-to-date  methods. 

I  am  sorry  that  there  are  a  number 
of  creameries  in  the  northern  part  of 
Minnesota  that  have  not  the  equip- 


<>  ^^^_UTTE:R  '  S.  EGGS    ^  0 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFERENCES^This  Paper,  Your  Banker. 

ICommercial  Agencies. 
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Three  Creamery  Burglaries 
in  a  Single  Week! 


RUSK,  WIS  $735.67  loss  Oct.  19th.     Paid  in  full  October  21st  by  National  Surety  Co. 

MA^'ER,  MINN.  .  .  .  201.16  loss  Oct.  24th.  Paid  in  full  October  26th  by  National  Surety  Co. 
COLOGNE,  MINN.,  'S150.00  loss  Oct.  23rd.     No  Insurance  Carried— Now  Insured  by  Us. 


Can  you  afford,  Mr.  Creamery  Man,  to  be  without  burglary  in- 
surance in  view  of  the  above  record?  As  we  pointed  out  in  our  recent 
letter  to  you  every  indication  points  to  a  continued  epidemic  of  these 
burglaries  between  now  and  the  opening  of  the  severe  winter. 


Protect  Yourself  Before  It  Is  Too  Late 


If  are  skeptical  that  you  need  burglary  insurance,  the  list  of  cream- 
ery burglaries  in  Minnesota  and  Wisconsin — over  thirty  in  the  last  twelve 
months  should  convince  you. 

If  you  question  the  NATIONAL'S  standing  or  ability  to  pay  losses,  ask 
your  banker  about  us. 

If  you  doubt  that  our  policies  pay  100  per  cent  of  a  loss  or  that  our 
adjustments  are  not  made  properly  or  fairly  ask  the  following  creameries  that 
were  burglarized  while  insured  with  us : 


Assured 

Far.  Co-operative  Creamery  Co  

Far.  Co-operative  Creamery  Co  

Cloverdale  Creamery  Co  

Withrow  Co-operative  Creamery  Co.  . 
Downsville  Co-operative  Creamery  Co 

Cloverdale  Creamery  Co  

Busk  Co-operative  Creamery  Co  

Mayer  Co-operativive  Creamery  Co. .  . 


Location 
Grasston,  Minn.. , .  . 
Chisago  City,  Minn 

Grandy,  Minn  

Withrow,  Minn  

Downsville,  Wis..  .. 

Grandy,  Minn  

Rusk,  Wis  

Mayer,  Minn  


Date 
Dec.  23,  1921 
Jan.  18,  1922 
April  22,  1922 
April  26,  1922 
4, 


Aug. 
Sept 
Oct. 
Oct. 


1922 
6,  1922 
19,  1922 
24.  1922 


Amt.  of  LossPaid 
$327.96 
591.95 
259.20 
279.46 
287.04 
483.99 
735.67 
201.16 


If  you  want  burglary  protection  that  will  protect  you  fully  and  give  you 
security  and  peace  of  mind  write 


WM.  B.  JOYCE  &  COMPANY 

I\orthuestern  Managers 

National  Surety  Company 
701-708  Merchants  Bank  Bldg.  ST.  PAUL,  MINNESOTA 
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ment  a  man  must  have  to  pasteurize 
his  cream  properly,  and  in  a  ease  of 
that  kind  I  don't  blame  the  butter- 
maker  so  much,  except  that  it  is  his 
duty  to  try  and  induce  the  various 
members  of  his  creamery  board  to  fee 
that  it  is  good  business  for  them  to 
obtain  better  machinery  so  that  he 
might  apply  better  methods  and  im- 
prove the  quality  of  his  product. 

There  is  no  longer  any  question  but 
what  pasteurization,  properly  done, 
is  the  right  thing  and  there  is  no  use 
to  argue  about  it  any  more.  Poor 
butter  caused  by  not  pasteurizing  is  a 
poor  excuse. 

Gontrol  of  Composition 

It  is  the  buttermaker's  duty  to 
study  and,  as  far  as  possible,  control 
the  composition  of  his  butter,— the 
fat,  the  moisture,  the  salt. — and  have 
them  in  proper  proportions.  It  is 
possible  for  a  creamery  to  turn  out  but- 
ter with  eighty-five  per  cent  fat  in  it 
and  eleven  or  twelve  per  cent  moisture. 

Think  of  the  loss  to  a  creamery 
making  200,000  pounds  of  butter,  if 
you  incorporate  eighty-five  per  cent 
fat  when  eighty-one  per  cent  would  be 
just  as  good  or  better.  A  loss  of  four 
per  cent  on  200.000  pounds  would  be 
8,000  pounds  of  butter  a  year,  which 
at  fifty  cents  a  pound  would  be  $4,000. 
If  you  have  an  operator  that  puts  out 
butter  with  eighty-five  per  cent  of 
butterfat  and  you  have  another  oper- 
ator putting  out  eighty-one  per  cent 
fat  in  butter  you  could  pay  one  oper- 
ator $4,000  a  year  more  because  he 
would  be  worth  that  much. 

The  operator  must  also  be  careful 
to  observe  the  law  and  make  a  lawful 
product  and  have  at  least  eighty  per 
cent  of  butterfat  in  his  butter.  It  is 
his  duty  to  see  that  the  butter  is 


properly  tested  and  it  is  the  duty  of  his 
creamery  board  to  see  that  the  cream- 
ery is  equipped  with  testing  apparatus 
to  determine  the  butterfat  content  of 
the  butter  as  well  as  the  moisture  con- 
tent. Every  churning  should  be 
tested  and  it  is  the  duty  of  the  oper- 
ator to  see  that  it  is  done. 

Proper  Overrun 

The  overrun,  to  a  great  extent, 
determines  the  price  paid  patrons  for 
butterfat.  It  is  important  to  have  the 
overrun  just  where  it  should  be.  It  is 
the  operator's  duty  to  see  that  it  is 
just  about  right.  I  don't  believe  that 
it  is  the  operator's  duty  at  any  time 
to  get  an  abnormal  overrun.  There  is 
something  radically  wrong  with  his 
methods  if  he  gets  twenty-six,  twenty- 
eight  or  thirty  per  cent  overrun  and 
makes  a  lawful  eighty  per  cent  butter- 
fat butter.  It  can't  be  done.  And  if 
the  overrun  gets  below  twenty  per 
cent  he  should  investigate  and  find  the 
reason  for  it.  Either  his  composition 
is  not  right  or  his  testing  and  weighing 
are  not  right.  He  is  gaining  some 
place  or  losing  some  place  and  should 
find  where  the  trouble  is  and  correct  it 
before  real  trouble  starts. 

The  creamery  with  a  twenty  per 
cent  overrun  can  not  compete  with 
the  creamery  with  a  twenty-three  per 
cent  overrun.  And  the  creamery  with 
twenty-six  or  twenty-eight  or  thirty 
per  cent  overrun  has  an  unfair  advan- 
tage over  creameries  with  a  fair  over- 
run. It  is  the  buttermaker's  duty  to 
see  that  his  overrun  is  close  to  twenty- 
three  per  cent,  that  is  not  very  far 
from  what  it  should  be. 

The  buttermaker  should  keep  daily 
records  of  the  composition  of  the  fat 
content,  the  salt  content  and  moisture 
content  so  in  case  of  accident  he  can 


refer  back  to  his  record.  We  have  had 
a  number  of  cases  where  the  Federal 
inspectors  have  caught  creameries 
with  too  high  moisture  content  and 
the  creameries  have  little  trouble 
defending  themselves  if  they  have  a 
daily  record  of  every  churning  showing 
the  composition  of  each  churning.  In 
such  cases  they  are  willing  to  take  it 
for  granted  that  the  buttermaker  may 
have  had  an  accident  as  accidents  will 
happen;  the  scale  may  get  out  of  oi'der 
or  some  little  thing  may  cause  the 
test  to  be  off,  possibly  the  sample  may 
not  be  absolutely  correct.  So  much 
for  the  inside  of  the  creamery. 

Outside  Duties 

I  believe  that  it  is  the  operators 
duty  to  get  outside  the  four  walls,  so  to 
speak.  In  many  places  it  may  not 
seem  necessary  for  the  buttermaker  to 
do  much  outside  of  the  creamery,  but 
that  don't  mean  that  he  shouldn't 
do  anything.  In  some  cases  a  cream- 
ery seems  to  run  long  without  much 
trouble;  the  creamery  has  a  good 
bunch  of  patrons  who  are  good,  clean 
dairymen  and  up  to  date.  It  is  not 
necessary  to  pay  much  attention  to 
them  because  they  know  it  is  good 
business  to  milk  good  cows  and  to 
produce  good  cream  and  deliver  it 
regularly. 

Where  a  small  creamery  starts  out 
with  a  limited  number  of  patrons, 
with  few  cows,  who  only  take  their 
cream  in  one  or  two  days  in  the  week, 
the  operator  has  something  to  do 
outside  the  creamery  in  encouraging 
the  patrons  to  produce  more  butterfat 
and  to  deliver  better  cream. 

He  should  go  out  and  talk  over 
things  with  his  patrons,  such  as  the 
building  of  silos,  encouraging  them  to 
raise  clover  and  corn  fodder;  talking  to 


meut 

GOOD  butter  must  be  packed  and 
shipped  in  GOOD  butter-tubs  to 
bring  good  prices  on  the  market.  And 
thousands  of  good  buttermakcrs  know  that 
it  is  a  waste  of  time  to  try  to  buy  a  bettor 
built  butter  tub  than  Schmidt  Bros.;  it 
simply  "Can't  be  done."  When  better 
butter-tubs  arc  made  Schmidt  Bros,  will 
build  thorn.  For  over  35  years  we  liave 
concentrated  our  entire  efforts  in  building 
the  very  best  butter-tubs  that  good  ma- 
terials and  expert  workmanship  could  pro- 
duce. The  next  time  you  buy  buttcr-tubs 
follow  the  example  of  good  buttermakcrs 
the  country  over,  and  .specify  Schmidt  Bros., 
Tub,s.  See  for  yourself  how  much  they  help  you  to  get  a  higher  grading  and  better  prices  on  the 
market.  They're  standard,  full  thickness,  white  ash  all  the  way  through.  Wood  or  steel  hoops  as 
you  prefer. 


ELGIN  BUTTER  TUB  COMPANY 


It  Canit 
BeDoit 


You'll  never  get  the  top  market  prices  for  your  butter  If  you 
in  cheap,  flimsy  built  tubs  that  get  smashed  and  battered  up 
, — it  simply  "Can't  be  done." 


Schniiflt  itras.f  VrtMim, 


ELGIN,  ILLINOIS 


r 


RYAN  HOTEL 

ST.  PAUL,  MINN. 
Headquarters  for  the 

JHmnesfota  Creamer?  (l^peratorsi'  anb 
ilanagers!'  ^sisfotiatton 

November  14th,  15th,  16th 

19  2  2 

RATES  REASONABLE 
European  Leading  Commercial  Hotel  of  the  City- 
Make  your  room  reservations  early — DO  IT  TODAY! 
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Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  ..-   U.  S.  A, 


Inventors  and   Manufarttirem  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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j  The  \ 

I  Old T^eliaMe  Concern  I 

I  ^  I 

\  John  Doscher  &  Co,  I 

I  133  Reade  Street—New  York  City  | 

I  Needs  More  Butter  \ 

I  and  Wants  Yours  i 

I  I 

I  Efficiency               Honesty  1 


E     Correspond  with  Us  References:  Any  Bank  = 

?iiiiiniiniC3iiiniiiiiiiijiiiiiiHniitiiiiiiiiiiiiiC]iiiiiiiiiiii[3iiiiiiniiiic]iiiiiiiiiiiic]iiiiiiniiiic]iriiiiiiiiii^ 


them  about  saDitation,  how  to  keep 
their  utensils  clean;  the  importance 
of  cleaning  the  separators  everj'  time 
they  are  used;  and  the  necessity  of 
delivering  the  cream  to  the  creamery 
in  good  condition;  showing  them  that 
unless  these  things  are  done  the  mar- 
ket price  of  their  butter  can  not  pos- 
sibly be  what  they  expect  it  to  be. 

All  this  the  buttermaker  in  the 
small  creamery  must  do  in  order  to 
build  up  his  creamery,  and  in  order 
that  he  may  improve  his  own  positioi 
and  protect  himself.  I  believe  it  i- 
the  operator's  duty,  whenever  pos- 
sible, to  do  these  things  and  it  i;^ 
absolutely  necessary  if  the  butter- 
maker  expects  to  have  a  better  posi- 
tion to  get  out  and  help  build  up  the 
dairy  business  in  the  community. 

He  should  show  the  patrons  the 
necessity  of  feeding  the  cows  properly 
and  of  feeding  generously  that  they 
may  produce  to  the  limit  of  their 
capacity.  If  a  dairyman  at  Fertile 
can  take  a  scrub  cow  and  make  her 
give  325  pounds  of  butterfat  a  year 
by  taking  good  care  of  her  the  other 
farmers  can  do  the  same  thing.  It  is 
the  operator's  duty  to  carry  that  mes- 
sage to  his  patrons  and  get  them 
interested.  It  is  easy  to  get  the  bigger 
producers  interested  in  those  matters 
because  they  realize  that  it  is  a  busi- 
ness proposition  with  them. 

Can  Build  Up  Creameries 

There  is  a  great,  big  job  for  the 
creamery  operator  outside  of  the 
creamery  walls.  We  see  it  right  along 
We  have  had  many  instances  where 
operators  have  taken  hold  of  cream- 
eries that  looked  as  though  they  were 
down  and  out,  and  by  working  with 
the  patrons  they  have  built  up  suc- 
cessful creameries. 

The  creamery  operators,  generally 
speaking,  in  the  State  of  Minnesota, 
are  trying  to  improve,  and  we  have 
found  that  in  order  for  us  to  improve 
we  must  work  together;  we  must  co- 
operate; time  has  shown  us  that  wo 
can't  get  very  far  as  operators  if  we 
stick  in  one  creamery  all  the  time  and 
don't  mingle  with  on  fellow  operators. 
We  have  these  scoring  contests  and 
the  operators  come  here  and  compete 
with  each  other  and  compare  notes. 

One  man  may  have  butter  scoring 
93  and  his  neighbor  91.  They  may 
have  about  the  same  kind  of  raw 
material.  The  man  making  91  scor- 
ing butter  is  going  to  try  to  find  out 
how  the  other  fellow  made  93  scoring 
butter.  You  would  be  surprised  over 
how  much  the  operators  get  out  of 
these  district  contests  which  are  held 
three,  four  or  five  times  during  the 
year,  when  they  meet  and  talk  over 
their  problems. 

These  meetings  have  done  a  won- 
derful lot  of  good  and  have  produced 
uniformity.  Their  product  is  worth 
more  than  it  used  to  be,  thus  making 
dairying  more  profitable  to  the  farm- 
ers. 

WecdinjJ  Out  Inof[icicncy 

The  creamery  operators  have  un- 
dertaken the  big  job  of  eliminating 
the  poor  and  im-fficient  man  entirely 
from  the  field  of  buttermaking.  Dur- 
ing the  past  two  years,  according  tO 
our  records,  over  fifty  poor  operators 
have  quit  the  creamery  business  iQ 
Minnesota. 

Some  creamery  board  members  may 
happen  to  know  something  of  the  loss 
due  to  poor  operators  and  can  realiz' 
how  mucli  it  will  mean  in  the  years.' 
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The  Name  Behind  The  Scale 


When  you  buy  a  scale  for  your  creamery  it  is 
only  good  business  to  buy  a  scale  with  a 
good  name  and  a  record  for  service  that  is 
known  to  all.  Such  a  scale  is  the  Kron,  that 
thousands  of  users  depend  on  year  after  year, 
without  the  aid  of  the  repair  man. 

All  scales  are  not  Krons;  all  scales  are  not 
dependable,  but  Kron  scales  are.  The  only 
way  to  obtain  Kron  dependability  is  to  look 
for  the  name  when  ordering.  Wherever  you 
find  a  Klron  you  find  a  booster. 


When  you  put  the  object  to  be  weighed  on 
a  Kron  scale  the  Kron  does  its  work  at  once. 
There  is  no  dancing  or  hesitation  about  it. 
It  is  there  for  business  done  in  a  correct  and 
business  way.  No  waiting  for  it  to  get  bal- 
anced or  unbalanced.  Kron's  name  on  a  scale 
means  correct  scales  all  the  time. 

Mr.  Creameryman  are  you  using  a  Kron 
now,  if  not,  you  are  losing  money  every  year. 
Let  us  show  you  why  you  are !  We  can ! 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  Sl  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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REAL  VALUES 

Business  success  is  attained  by  demanding  and  receiving 
full  value  rendered  for  every  dollar  invested,  and  not  by  the 
practice  of  expecting  or  of  giving  something  for  nothing. 

How,  otherwise,  can  the  long  continued  use  of  any  product 
by  the  same  industry  be  accounted  for.  And  how  else  can  be 
explained  the  steadily  increasing  use  of 

'      '       ^  ''^ajryman's 


over  a  period  of  more  than  twenty  years.  For  if  this  cleaner 
did  not  return  some  distinct  advantage  which  enabled  its 
user  to  realize  a  profit  on  the  service  it  renders,  such  a  record 
would  be  impossible. 

Order  from  your  supply  house. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


In  Every  Package 


come  to  the  creameries  of  Minnesota 
to  be  rid  of  fifty  poor  men.  We  are 
going  to  insist  on  every  operator  in 
OUT  association  being  up  to  the  highest 
standard  which  can  be  expected  of 
men  in  our  profession.  We  are  going 
to  try  hard  to  eliminate  the  poor  men, 
the  men  who  refuse  to  give  good  ser- 
vice. 

An  operator  must  not  only  know 
how  to  make  butter  but  he  must  ful- 
fill his  duty,  both  inside  and  outside  of 
the  creamery,  in  order  to  fill  the  bill, 
and  the  man  who  refuses  to  do  that 
does  not  have  much  chance  in  Minne- 
sota. From  now  on  if  the  creamery 
operators  don't  do  that  they  have  got 
to  get  out. 

Question  For  The  Operator 

I  have  said  a  great  deal,  but  I 
realize  I  haven't  entirely  covered  the 
subject.  Put  this  question  to  your- 
self— Am  I  doing  the  best  I  know  how 
to  perform  my  duties?  Am  I  doing 
the  best  I  can?  Am  I  using  the  right 
methods  in  the  creamery  to  produce 
the  best  possible  product?  "  You  may 
not  be  pasteurizing — possibly  the 
conditions  are  such  that  you  can  not 
pasteurize,  if  so,  well  and  good.  If 
you  can  pasteurize  and  can  use  a  good 
starter  to  advantage  be  sure  to  do  it. 

Take  an  inventory  of  your  own 
work.  Determine  where  you  stand. 
The  man  who  can't  judge  himself  is  in 
pretty  hard  straits.  The  man  that 
can't  judge  his  own  qualifications  is  in 
a  bad  way.  You  must  be  able  to  sit 
down  and  reason  the  thing  out  and 
judge  for  yourself  as  to  whether  or 
not  you  are  filling  the  bill,  and  if  you 
are  not  and  haven't  the  ability,  step 
down  and  give  the  other  fellow  who 
has  the  ability  a  chance  to  go  ahead. 


Quick  Settlement 

Forty-eight  hours  after  the  Rusk 
co-operative  creamery  at  Rush,  Wis., 
had  been  robbed,  a  check  for  the  full 
amount  of  butter  stolen,  $735.67,  had 
been  paid  by  Wm.  B.  Joyce  &  Co., 
of  St.  Paul,  Northwestern  managers 
of  the  National  Surety  Co. 

The  large  number  of  creamery  rob- 
beries during  the  past  two  months 
has  caused  the  Joyce  company  rather 
heavy  losses,  as  a  large  number  of  the 
\'ictims  were  insured  with  that  con- 
cern. That  co-operative  creameries 
are  recognizing  their  peril  is  shown  by 
the  fact  that  no  less  than  120  policies 
have  been  issued  to  Minnesota,  Iowa 
and  Wisconsin  creameries  hy  this  one 
company  alone. 


CHESTER  E.  SAXTON  CO. 

( INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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ARGEXTIXA  INTERESTED 


South  American  Country  Taking 
Xotice  of  Dairying. 


"  Dairymen  of  Argentina  are  show- 
ing a  keen  interest  in  the  development 
of  the  breeds  of  dairy  cattle."  accord- 
ing to  G.  C.  Humphrej',  head  of  the 
animal  husbandry  department  of  the 
Wisconsin  College  of  Agriculture,  who 
has  just  returned  from  that  country 
where  he  judged  the  dairy  cattle  at  the 
National  Livestock  Exposition  of 
Argentina. 

"Argentina  has  been  gi^-ing  all  of 
its  attention  to  the  production  of 
beef  cattle  for  grazing,  until  recently," 
declares  ^Slr.  Humphrey,  "when  the 
prices  for  beef  were  very  low,  due  to 
after-the-war  conditions.  Since  then 
many  men  have  turned  their  attention 
to  the  production  of  milk.  Conditions 
in  Argentina  are  much  the  same  as 
they  are  in  the  southern  part  of  our 
own  country,"  he  reports. 

Big  Exports 
In  spite  of  the  fact  thaf  the  type  of 
farming  under  which  the  dairy  products 
are  produced  consists  of  milking  grade 
Shorthorn  cows  once  a  day  and  allow- 
ing the  calf  to  run  with  the  cow  from 
one  to  five  hours  a  day  until  the  calf 
is  six  or  seven  months  old,  the  United 
States  Department  of  Agriculture 
reports,  in  its  exhibit  at  the  National 
Dairy  Exposition  at  St.  Paul,  that 
Argentina  exports  annually  dairy 
products  equivalent  to  150  million 
pounds  of  milk.  This  large  export 
trade  is  due  to  the  comparatively 
small  population,  it  havang  about  nine 
millions  of  people  on  an  area  of  1,135,- 
119  square  miles,  which  is  approxi- 
mately 37.5  per  cent  of  the  area  of  the 
United  States. 

In  recent  j-ears  considerable  prog- 
ress has  been  made  in  the  establish- 
ment of  strictly  dairy  herds,  and  one 
can  now  find  herds  of  Holstein,  Nor- 
mandy, Flemish,  Freeburg,  Jersey, 
and  Brown  Swiss  cattle.  The  Hol- 
stein promises  to  become  one  of  the 
most  popular  dairy  breeds  because  of 
its  size,  which  enables  it  to  consume 
large  quantities  of  roughage  and  pro- 
duce large  amounts  of  milk  and  butter 
The  interest  shown  in  the  purebred 
dairy  cattle  industry  can  be  judged 
from  the  recent  National  Livestock 
Exposition  at  Buenos  Ayers,  where 
fifty-three  head  were  exhibited. 


Coppersmith  Work 

We  pride  ourselves  upon  the  beauty 
of  the  coppersmith  work  that  goes  into 
the  Manning  Cream  Ripening  Pasteurizer. 
The  interior  of  the  vat  presents  a  smooth, 
pohshed  surface  that  is  easy  to  keep  clean 
and  sanitary. 

There  are  few  seams  but  where  seams 
occur  they  are  locked  together  and  sol- 
dered smooth.  The  tinned  copper  used 
in  Manning  vats  is  the  best  that  can  be 
bought  and  is  guaranteed  to  give  max- 
imum service. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


EQ.UIP/^^ENT 


It  costs  you  nothing 
to  find  out  if  the 
K.  V.  P.  Genuine 
Vegetable  Parch- 
ment is  as  good  as 
folks   say   it  is. 


Kalamazoo  Vegetable  Parchment  Co. 

Katamuoo,  Michifma.  U.  S.  A. 


Do  it  now! 
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AFTERMATH  OF  SHOW 


Healthland  Exhibit  is  Great 
f  Educational  Factor. 


^  The  Dairy  Show  has  come  and  gone. 
It  is  now  a  matter  of  record,  but  a 
most  enviable  record  it  is.  Colonel 
Skinner  did  himself  proud  in  putting 
on  the  best  Dairy  Show  ever.  The 
attendance  was  about  fifty  per  cent 
more  than  that  of  last  year,  and  the 
enthusiasm  was  the  best  yet. 

The   outstanding  features  of  the 
Dairy  Show  were  the  Machinery  Ex- 
hibits,   the    Dairy   Cattle  Exhibits, 
Healthland,  the  Horse  Show,  and 
Poultry  Show. 

Healthland  was  handled  by  the 
National  Dairy  Council  and  the  big 
thing  accomplished  in  this  exhibit 
outside  of  the  entertaining  features, 
was  that  the  National  Dairy  Council 
secured  the  co-operation  of  the  nine 
leading  health  organizations  through- 
out the  country. 

Will  Be  More  Effective 

In  the  past  the  general  public  has 
at  times  been  inclined  to  look  upon 
the  National  Dairy  Council  as  a  com- 
mercial organization  for  the  benefit 
of  the  milk  men  only.  Now  with  the 
nine  leading  national  health  organiza- 
tions back  of  the  National  Dairy 
Council,  the  Council  program  ■will  be 
even  more  effective  than  it  has  been 
in  the  past. 

The  National  Dairy  Council  is  now 
in  the  class  of  an  educational  institu- 
tion, and  while  those  at  the  National 
Dairy  Show  did  not  see  this  fact  in 
a  very  prominent  way,  yet  it  was, 
as  stated,  the  biggest  achievement  of 
the  Council. 

Healthland  was  most  beautiful  in 
its  entirety.  The  Horticultural  Build- 
ing was  occupied  by  the  National 
Dairy  Council,  this  building  being 
about  266  feet  long  by  166  feet  wide. 
On  entering  the  building  one  first  of 
all  saw  the  National  Dairy  Council 
animals  which  tell  such  a  vital  story. 
Dogs,  pigs  and  chickens  were  in 
evidence,  one-half  of  them  fed  a  diet 
with  milk  and  the  other  half  fed  the 
same  diet  without  milk.  On  an 
average  the  milk-fed  animals  were 
three  times  as  large  as  those  not 


receiving  milk.  This  was  one  of  the 
most  striking  features  of  the  exhibit 
so  far  as  the  dairymen  were  con- 
cerned. 

Meets  Approval  of  Kids 

To  the  children,  the  great  feature 
was  the  miniature  steam  train  which 
carried  the  children  around  the  Land 
of  Health.  Children  to  be  eligible 
to  ride  on  the  "Healthland  Special," 
had  to  be  weighed  and  measured. 
They  then  were  given  a  Healthland 
ticket  and  the  train  proceeded  on  its 
journey.  The  train  wound  its  way 
through  the  various  villages  of  Health- 
land  including  Fruit  City,  Milk  City, 
Vegetable  City,  and  other  important 
centers.  Scattered  throughout  the 
building  were  small  houses  being 
occupied  by  each  of  the  nine  national 
health  organizations  co-operating  with 
the  National  Dairy  Council. 

It  is  estimated  that  over  50,000 
boys  and  girls  from  the  Twin  Cities 
saw  this  exhibit  and  we  have  every 
reason  to  believe  by  the  milk  cam- 
paign work  which  is  now  being  con- 
ducted by  the  National  Dairy  Council 
in  the  TAvin  Cities,  will  gain  added 
momentum  from  this  wonderful  ex- 
hibit. 

Healthland  was  built  on  a  small 
scale  by  the  National  Dairy  Council 
for  the  Chicago  milk  dealers  at  the 
Pageant  of  Progress.  This  was  again 
used  at  the  National  Dairy  Show  and 
calls  have  recently  come  to  the 
National  Dairy  Council  for  this 
exhibit  to  go  to  Detroit,  New  York 
City,  Boston  and  St.  Louis. — Pub- 
licity Depai-tment,  National  Dairy 
Council. 


HELP  THE  CREAMERY 


Good  Cream  Necessary  to  Produc- 
tion of  Good  Butter. 

Help  your  own  creamery  aEd  it  will 
return  you  a  higher  price  for  every 
pound  of  butterfat  produced  by 
having  every  patron  deliver  only  clean 
sweet  cream. 

This  can  be  done  by: 

1.  Thoroughly  wash  and  scald 
after  each  use,  all  milk  pails,  strainers, 
cans  and  separators,  also  milking 
machine  if  one  is  used.    Use  brushes 


and  a  good  washing  powder.  No 
dish  rag.  Discard  the  cloth  strainer 
for  the  wire  one  unless  it  is  washed 
and  boiled  each  day. 

2.  Feed  silage  or  other  succulent 
feed  after,  not  shortly  before  or  while 
milking.  The  odor  is  carried  through 
the  body  of  the  cow  into  the  milk  very 
readily  and  later  develops  in  the  man- 
ufactured butter  as  a  fruity  and  unde- 
sirable flavor. 

3.  Use  great  care  in  milking  to 
insure  against  barn  flavors  which 
usually  get  into  the  cream  through 
careless  methods  in  milking  which 
allow  dirt  to  drop  into  the  milk.  Dirt 
may  be  strained  out;  flavor  never, 
Avhich  later  will  develop  in  the  butter. 

4.  Cool  cream  quickly.  Separate 
milk  as  quickly  as  possible  into  a  small 
can  and  set  in  cold  water.  Stir  and 
cool  to  at  least  52  degrees.  You  may 
mix  with  other  cream  on  hand  when 
thoroughly  cold  and  free  from  animal 
heat.  Keep  in  a  well  ventilated  cool 
place  free  from  odors  of  all  kinds. 

5.  Deliver  cream  frequently.  Co- 
operate with  each  other  in  handling 
where  possible.  Delivering  four  times 
in  summer  and  two  in  winter  is  none 
too  frequent:  Old  cream  does  not 
make  Extra  butter  and  bring  Extra 
prices. — L.  Matson. 


Wyandotte  at  Show 
The  J.  B.  Ford  Company,  Wyan- 
dotte, Michigan,  exhibited  their  mde- 
ly  used  Wyandotte  Dairyman's  Clean- 
er and  Cleanser  at  the  National  Dairy 
Exposition. 

Chief  Little  Bear,  a  full-blooded 
Wyandotte  Indian,  personalized  the 
company's  trade-mark,  and  gave  the 
Wyandotte  Booth  a  picturesque  set- 
ting. 

Dairymen  who  called  at  the  Wyan- 
dotte headquarters  were  presented 
with  an  attractive  and  useful  booklet 
entitled," Handbood  of  Sanitary  Dairy 
Cleaning."  The  contents  of  this 
booklet  represents  more  than  twenty 
years  of  thorough  study  of  the  sanita- 
tion problems  found  where  milk  and 
dairy  foods  are  produced.  A  copy  of 
this  booklet  may  be  obtained  from 
any  Wyandotte  representative  merely 
for  the  asking. 


GALLAGHER  BROS. 

 Want  Shipments  of— — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


{First  National  Bank  of  Chicago 
National  Produce  Bank  of  CUcago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 
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Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


ESTABLISHED  1845  IISCORPORATED  1900 


3.  D.  STOUT  &  CO.  hV^\!7^ 

Want  Your  BUTTER  -"-^trVS"" 

PAY  PRICES  ACCORDING  TO  QUALITY 

s.  c.  HAUGDAHL,  DETROIT  MINN.  References:    Commercial  Agencies;  Banks  or  Dairy  Record 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  barlePd~8  ST.  PAUL,  MINN. 


M.  J.  Weinberg  &  Bro.  Butter 

^  -  ^         ,     ».T-r.-«-«7  iT^r^TT-     y-iTrriir  References:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CllY.  Dun's;    Bradstreets;    Dairy  Record 

F.  c.  DIEDRICH,  R.pre8e=.mg  p;^^^,  Receivers  of 

Pettit  &  Reed  Butter,  Eggs  and  cheese 

REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 

38-40  North  Moore  Street,  NEW  YORK  or  your  own  banker 


C.  F.  ADAMS  Si  CO.  Butter  and  E^^s 

I  rj    u  a^wwitsf^n  ^^l'  Keep  Yon  Posted  by  Mail  or  Wire 

lO    OarriSOn    street  StencU  or  stamps  Sent  on  Bequest 

IMfT^lA/    Yr^WK"  REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 

t*            1  The  Dairy  Record. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  yoxir  shipments  of  BUTTER,  assuring  quick  retxuns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,iiic. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLfSHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresenUtlve 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  vvhy  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKF.L,  Western  Representative 
MaBon  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Benjamin  X.  Lindvig  put  Milltown, , 
Wis.,  solidly  on  the  buttermaking 
map  by  lugging  off  the  Wisconsin 
State  Prize.  We  are  glad  to  see  Ben 
cop  off  this  prize,  as  he  is  one  of  those 
boys  that  can  chew  up  a  lot  of  public 
applause  without  having  to  invest  in  a 
new  lid  right  away  to  take  care  of  the 
dome  swelling.  In  other  words,  Ben 
is  not  subject  to  an  attack  of  the 
swelled  head,  and  we  are  calling  him 
Benjamin  in  this  issue  as  a  matter  of 
form  only. 


It  strikes  us  that  a  real  hungry  guy 
would  have  to  sharpen  up  his  tongue 
with  a  rasp  to  detect  much  difference 
between  the  butter  put  on  exhibition 
by  Steinke,  Radke  and  Segebarth  of 
Fairbanks.  Iowa,  but  those  judges 
are  well  fed  and  can  judge  butter 
about  as  well  as  we  can  judge  the 
speed  of  a  freight  train  three  days 
after  pay  day.  It's  all  a  matter  of 
experience. 


Cheesemaker  Zimmerman,  down  at 
Zumbrota,  has  taken  off  the  window 
screens  and  has  washed  the  windows 
and  has  the  furnace  room  all  banked 
up  for  winter.  While  we  don't  like  to 
see  Zimmerman  do  that  work  for 
nothing,  we  can't  help  hut  pull  for 
such  a  nice  long  warm  fall  that  he 
will  be  obliged  to  put-up  those  screens 
again  and  start  up  his  electric  fan  so 
that  he  won't  melt  off  too  much 
poundage  while  heating  up  the  old 
boiler. 


Geo.  Oldenburg  of  Webster,  Minn., 
right  hand  bower  of  Johnnie  Mattson, 
the  operator  at  that  city,  after  a 
strenuous  courtship  of  many  moons, 
during  wliich  time  he  has  routed 
many  a  dweller  along  the  wayside 
out  of  his  cozy  bunk  in  the  dead  of  the 
night  to  yank  his  flivver  out  of  mud 
and  ditches  in  which  he  was  con- 
stantly getting  bogged  down,  due  to 
the  uncertainty  of  this  one-handed 
driving  that  we  read  so  much  about, 
is  due  to  single  foot  up  the  aisle  of  his 
favorite  church  one  of  the  first  days 
of  November,  and  do  the  double 
shuffle  coming  back,  with  a  brand 
new  Mrs.  Oldenburg  as  pace  maker. 
Knowing  both  parties  as  we  do,  we 
want  to  congratulate  them  heartily, 
and  in  the  same  breath  avo  can  i3on- 
cientiously  assure  the  Hi  Mucks  of  the 
dairy  industry  that  if  they  want  some 
good  steady  married  man  to  fill  that 
vacancy  this  newly  spliced  Oldenburg 
guy  will  fill  the  bill.  His  middle  name 
is  Efficiency,  and  now  that  he  is  trav- 
eling in  double  harness  he  -wnll  discover 
that  ho  has  two  hands  to  work  with 
and  will  pilot  himself  and  the  plant 
ho  is  connected  with  tlirough  to  a  high 
score  in  the  dairy  world.  Here's  luck 
George;  ditto,  Marie. 

Dr.  Kuriko  Johnson  of  the  Green 
Vale  creamery,  which  is  perked  a 
couple  of  broad  jumps  out  of  North- 
field,  Minn.,  will  try  anything  once, 
and  if  ho  likes  it  ho  will  try  it  again, 
and  now  that  he  has  nudged  himself 
into  the  9.5  or  bettor  class  at  the  big 
Dairy  Sliow,  we  wnll  soon  see  him 
edging  into  state  politics  or  something 
like  that.  One  thing  that  we  don't 
like  about  politics  is  that  it  gives  one 
mighty    peculiar    notions,    such  as 
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thinking  that  voting  for  Newborry  is 
the  proper  thing  to  do,  etc.,  while 
sticking  strictly  to  the  buttermaking 
trade  keeps  a  man's  head  loveler  than 

that.   

We  just  simply  can't  dope  it  out 
how  anyone  that  is  as  bum  at  keeping 
dates  as  is  the  well-known  Pasteuriz- 
ing Thompson  of  the  Creamery  Pack- 
age Co.,  ever  got  hooked  up 
matrimonially  speaking.  This  pas- 
teurizing hero  spends  a  lot  of  time  on 
the  road.  What  he  is  out  for  is  to  talk 
up  the  company's  products,  and  he 
sure  does  a  good  job  of  it.  Ws  know 
for  we  have  heard  him  in  action. 
After  a  sale  has  held  off  a  while,  the 
sales  talk  iisually  heats  up  a  whole 
lot  and  this  superheated  air  coming 
up  through  a  ^v^ndpipe,  which  is 
merely  human,  for  a  considerable 
length  of  time,  and  then  starting  right 
over  again  quite  often  before  a  cooling 
off  process  has  been  gone  througu 
with,  brings  on,  eventually,  the  sales- 
men's, or  rather  the  hay  fever.  To 
get  relief  from  this  fever  Thompson 
has  been  in  the  habit  of  spending  his 
vacations  at  the  home  of  L.  Nourse, 
up  on  the  Bayfield,  Wis.,  peninsula. 
This  year  Nourse  came  down  on  the 
same  train  that  we  did  to  take  in  the 
big  show  as  Thompson's  guest.  But 
when  the  train  pulled  into  the  St. 
Paul  station  the  station  was  there, 
and  so  were  the  porters,  the  travelers' 
aid,  and  other  necessary  trimmings, 
but  Thompson  was  missing.  He  was 
busy  ripening  up  a  deal  somewhere, 
and  not  having  tied  a  string  around  his 
fingers,  had  entirely  overlooked  the 
coming  guest.  Pasteurizing  Thomp- 
son comes  to  his  meals  nicely  and  right 
on  time  and  he  has  little  trouble  in 
keeping  pay  day  in  mind,  but  outside 
of  that  divers  string  on  his  fingers  is 
what  keeps  him  in  active  circulation. 
However,  he  and  Mr.  Nourse  finally 
met  and  spent  the  week  very  pleas- 
antly.   So  all's  well  that  ends  well. 


What  we  saw  and  heard  at  the 
Dairy  Show  would  fill  a  book  so  we 
will  have  to  kind  of  parcel  it  out 
from  week  to  week.  It  comes  to  mind 
that  Peder  Kristenson  of  Cokato  was 
kind  enough  to  invite  us  to  take  in 
the  big  banquet  at  the  Ryan  as  his 
guest,  but  a  professional  call  kept  us 
from  the  big  feed.  We  get  those 
calls  occasionally  mostly  on  the 
consultation  order. 


Some  one  had  scoured  the  several 
states  over  very  carefully  before  the 
Big  Show,  and  had  found  the  prize 
scrub  bull  that  was  at  large,  and  had 
placed  it  in  a  pen  outside  the  pavilion 
as  a  horrible  example  of  what  a  scrub 
would  do  to  a  herd.  It  sure  was  some 
scrub,  mangy  and  ill-favored.  lu 
looked  like  something  that  the  cats 
had  dragged  in.  A  large  sign  bearing 
the  words,  "the  highest  priced  bull  in 
the  world,"  was  tacked  to  its  pen 
where  all  who  passed  could  see  it. 
Finally  an  old  farmer  from  down 
state,  together  with  his  neighbors 
came  along  and  looked  this  bull  over 
very  closely.  Aft<'r  the  inspection  fie 
read  the  sign  that  told  the  world  that 
the  bull  in  question  was  the  highest 
priced  bull  in  said  world.  This 
puzzled  the  old  gent  a  lot  and  he  said 
to  his  neighbor,  "by  gravy,  Bill,  I 
can't  see  why  in  time  they  are  making 
such  a  fuss  over  this  durn  bull.  I've 
got  one  at  home  that  is  almost  as  good, 
and  you  don't  hear  me  a-bragging 
about  it  none." 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Trea.s. 
Litchfield,  Minn. 


Brown  &  Root  Co. 


Cheese  ^tait^SslSr"  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 


C    H  Weaver  &  Co  ^""er  Merchants 

J.J.»     TT  ^:^<JL  T  V^J.     '•-^    V-IW»  65-67W.So.  water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

<iA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 


BOSTON 


Reference:   Fourth  Atlantic  National  Bank. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Oct.  28 

Oct.  21 

Jan.  1 

Chicago  

35,054 

39.954 

2,475,378 

43,846 

45.238 

2,855,686 

14,722 

10.798 

1,019,864 

Philadelphia .... 

11,462 

12,808 

747,452 

Total  

105,084 

108,798 

7,098,080 

Cold  Storage  Movement  of  Butter 
Week  Ending  Qct.  28,  1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York .  . 

90,039 
189,582 
261,576 

45,687 

1,860.168 
1,534.597 
937,137 
285,026 

20,753,502 
11,282,707 
10,121,164 
1,899,883 

Philadelphia 

Total .... 

586.884 

4,016,976 

44,057,316 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage   


Date 


Oct.  23.. . 
Oct.  24.. . 
Oct.  25... 
Oct.  26... 
Oct.  27.. . 
Oct.  28..  . 


Ch'go]  N.Y.  I  Boston  Phila 


22,912  54.414|15,531 
21,029 
22,384 
22,002 
23,026 
22,5 


53,395114,785 
52,797  14,585 
51.506  13,228 
51,415  14.244 
56, 0S9|  13,805 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  OCTOBER  21-27,  1922 


Wliiolsale  Prices  of  92  Score  Butter  For 
Week 


Oct. 

Oct. 

Oct: 

Oct. 

Oct. 

Oct. 

Markets 

21 

23 

24 

25 

26 

27 

Ni'w  York .  . 

461 

46i 

47 

47 

47  J 

48 

Cliicago .... 

43  J 

45 

45  J 

45  J 

46 

46 

Philadelphia 

47  i 

471 

48 

48 

481 

49 

Boston  

46  i 

46^ 

45 

46J 

46^ 

46J 

47^ 

Li^ht  Make  Creates  Firm  Markets 

Under  light  production,  the  butter  mar- 
kets during  the  week  ending  October  28  dis- 
played such  strength  that  prices  on  nearly 
all  grades  and  markets  were  advanced 
sharply.  The  New  York  market  led  in  the 
advances  hut  was  followed  closely  by  the 
Chicago  and  Philadelphia  markets.  Boston 
was  slower  to  gain  strength  but  at  the  close 
this  market  was  also  closely  cleaned  up 
with  buyers  eagerly  taking  limited  offerings. 
Production  Decreasing 

Probably  many  factors  contributed  to 
these  firm  conditions,  but  the  factor  of  pro- 
duction undoubtedly  played  the  most  im- 
portant role.  Durint  the  week  under  review 
and  the  week  preceeding,  the  effect  of  short 
supplies  was  keenly  felt.  For  some  time 
production  had  run  along  fairly  constantly 
without  showing  any  material  increase  or 
diicrease  and  then  suddenly  reports  indi- 
cated that  the  make  was  decreasing  rapidly. 
'I'lie  report  of  tlie  American  Creamery 
Butter  Manufacturers'  Association  for  the 
week  ending  October  14  indicated  that  the 
make  compared  with  the  week  before  had 
shown  a  decrease  of  11.5  per  cent.  The 
following  week  (ending  October  21)  a  fur- 
ther decr(!ase  amoimting  to  2.07  per  cent 
was  indicated.  Except  for  the  week  under 
review  when  arrivals  during  the  first  part 
of  the  week  ran  slightly  heavier,  there  was  a 
corresponding  decrease  in  the  receipts  at 
th(!  four  markets.  Size  of  shipments  and 
the  gen(!ral  confidence  among  the  operators 
further  indi(tated  that  the  production  re- 
ports wer(!  not  of  a  isearish  nature. 

All  CiracJes  in  Demand 

'I'he  week  opened  witli  tlio  markets 
already  firm  and  ciuite  active,  but  subse- 
(luent  trading  proved  that  the  limit  of 
strength  liad  not  yet  been  reached.  Fancy 
butler  as  diuMng  the  previous  week  was 
(jagerly  taken  by  the  buycws  on  arrival,  but 
the  real  basis  of  adtU^d  strength  lay  in  a 
l)f-tt(!r  clearance  of  th(^  medium  to  under- 
scor(^s.  Tlie  advances  of  the  week,  while 
apparently  not  alfecling  the  demand  for 
l'"ancy  butter,  nevertheless  flid  cause 
buyers  to  turn  their  attention  to  the  Iowcm- 
gradcis. 

ilijjh  Prici^H  an<l  Wid*-  Hmii4<'  Cr<»at<»H 
De  inn  lid  for  1 1  luU'rHe.iiri'H 
H(^sid(^s  Itu'  dilllciilly  in  llnding  ;ui  aniph^ 
supply  of  due  butter  tliei'e  wer(^  other 
advantage's  to  liit'  buyers  In  supplying 
their  needs  from  grades  iiiidiM-  Kaiicy.  In 
tlie  first  \>\tict',  wil  l]  I  pn^senl  priei!  range 
bet  ween  scores  t  he  buyiw  could  affect  a  coii- 
sidi'rulile  saving  by  choosing  goods  not  ((iiite 
HO  fancy  and  considerably  clieapiMV  .More- 
i>\cv,  th<!  present  level  of  retail  prhres  is 
worthy  of  (roiisideral  ion.  ICxpe.rietieed 
retailers  during  the  past  fcnv  years  liav 
found  that  as  soon  as  the  prlc(!  to  the  i-on- 
suiner  nasses  the  fifty  cetil  mark  there  is  a 
tnarkeil  dr^erease  in  diMiiand.  'I'liim.  the 
obber  and  relailitr  weri'  forced  to  loou  foi' 


that  class  of  goods  which  would  permit  them 
to  keep  the  retail  price  as  low  as  possible. 
Witlidrawals  From  Storage  Lar^e 

Storage  goods  also  shared  the  better 
demand  for  clieaper  butter  created  by  sea 
city  of  fancy  fresh  lines.  Buyers  took 
increasingly  larger  quantities  at  advancing 
prices,  and  wliether  iiecause  of  the  high 
prices  asked  for  fine  storage  or  other  factors, 
the  medium  to  underscores  and  centralized 
cars  of  storage  also  found  more  favor.  Net 
witlidrawals  from  storage  at  tlie  four  mar- 
kets aveivaged  well  over  600,000  pounds  a 
day  and  the  shortage  under  a  year  ago  was 
increased  to  over  five  million  pounds. 
Besides  the  actual  activity  of  the  storage 
market  which  in  itself  caused  firmness,  the 
statistical  position  was  such  that  the  mar- 
ket grew  firmer  as  the  week  progressed. 
Several  Cars  Canadian  Butter  Enroute 
to  New  York 

While  of  no  importance  to  the  markets 
during  the  weelc  under  review,  one  develop- 
ment is  worthy  of  mention  because  of  its 
possible  effect  in  the  future.  Not  so  many 
weeks  ago  the  United  States  was  exporting 
butter,  but  now  it  seems  that  new  conditions 
have  placed  this  country  on  an  important 
basis.  From  reliable  sources  it  was  learned 
that  several  cars  of  Fancy  Canadian  butter 
are  enroute  to  New  York,  and  that  small 
quantities  of  butter  are  on  the  way  from 
Denmark  and  England.  It  is  reported  that 
the  steamship  United  States  which  is 
scheduled  to  arrive  at  New  York  on  Novem- 
ber 6  is  carrying  twenty-five  casks  of  Danish 
butter  to  cost  fifty-three  cents,  duty  paid. 
The  butter  reported  enroute  from  England 
is  said  to  be  cheap  underscores. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
MonOct23,  47    (^47^         46|       41*  (5455 
TuesOct24,   47.;  (3i48  47         42  (3146 

Wed  Oct  25,  474  (5(48  47         42  (B46 

Thu  Oct  26.  48  (Si48i  47  i  42\  (ji'4C)\ 
Fri     Oct  27,   48  5(3,49  48        43  fe47 

Sat    Oct28,   485  @49  48        43  @47 

Saturday,  October  28. 
Creamery — 

Higher  scoring  than  Extras  48  5  @49 

Extras  (92  score)  48  @ 

Firsts  (90  to  91  score)  43  @47 

Firsts  (88  to  89  score)  38  5  ©415 

Seconds  (83  to  87  score)  36   @37  5 

Lower  grades  34   @35  5 

Centralized,  cars.  91  score   @ 

Centralized,  cars,  90  score  415  @42 

Centralized,  cars,  89  score  39  5  @40 

Centralized,  cars.  88  score  38   @38  5 

Centralized,  cars.  84  to  87  score.  .36  @37j 

Unsalted.  higher  than  Extras  50  @51 

Unsalted.  Extras  (92  score)  49    @49  5 

Unsalted,  Firsts  (90  @91  score).  .  .44  @48 
Un,salted.  Firsts  (88  (5)89  score) .  .  .395  (3)43 

Unsalted,  Seconds  37    @38  5 

Unsalted,  lower  grades  35  @36 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Oct.  23.  .  .  45  415  @'435  40i 
Tues.,  Oct.  24.  .  .  45  415  £'  43  ',  40i 
Wed.,  Oct.  25.  .  .  454  415(«i44  40 
Thu.,   Oct.  26...  45i       415  ("44  41  1 

Fri.,  Oct.  27...  46  42  C"  44  i  4H 
Sat.,     Oct.  28...  46        42    ("  445  42 

Creamer.v,  Extras  (92  scores)  40  @ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores). .  .  42    (ni44  ! 

Firsts  (88  to  89  {  scores)  36   (?b39  i 

Seconds  (83  to  87  scores)  34  5  (3*35 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @42 

Cheese 

Cheddars  24  5  @24  3 

Twins  245  @24J 

White   @24  3 

Double  Daisies  24 i  @24  S 

Singles   @25 

Longhorns   Cii25  5 

Youn    Americas   @25.j 

S(|uares  25  3  @26 

Si)(!cial  lines — 

Swiss,  Block,  Standards  23  J  @23  J 

Loaf,  lixtra  Fancy  32  (n)33 

Choice  25  (aV2H 

"A"  No.  1   (o>27 

No.  1  medium  white   ©20 

Imported,  Fancy  43    @43  5 

KixHiefort  .55  (a),50 

Li  111  burger,  1  pound  21  ©22 

2  pounds  21  ©22 

Brick,  Fancy  24  J  © 

WIS<U)NSIN   CHEESE  EXCHAN(5E 

I'lymoiitli.  Wis,.  Oct.  23. On  Mii^  Wis- 
consin Cheese  l^x(■llang(^  today.  2.105 
l)oxes  of  cheese  were  offered.  The  bill  on 
55  boxes  Twins  and  50  Daisies  was  |)assed 
and  the  balancii  sold  as  follows:  50  boxes 
TwiiiH  at  24  )c,  and  l,i)5()  Dtiisies  at  25c. 
A.  (;.  ErbstrooHZor,  Auctlonccir. 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  pubUca- 
tion.  Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 

NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  Ust  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association   OflSce.     Refer  to  number 

No.  28.3 — Wanted,  Butlermaker  with 
centralizing  experience  who  can  control 
moisture,  grade  and  neutralise  cream;  also 
capaljle  of  filling  the  position  of  assistant 
foreman;  must  have  enough  amljition  to  do 
own  work  and  teach  help  how  to  do  their  s; 
year  round  position  to  man  who  can  qual- 
ify; in  reply  give  experience,  age  and  salary 
expected. 

Helper  Position  Wanted  by  young 
man  twenty-five  years  of  age,  desiring  to 
learn  trade;  has  some  experience;  can  come 
at  once.    Lawrence  Lewison,  Adams,  Minn. 

 11-8 

Helper  Wanted  November  15  in  co- 
operative creamery  where  up-to-date  meth- 
ods are  used;  no  experience  necessary; 
please  state  age,  nationality  and  wages 
expected;  also  send  reference:  no  cigarette 
fiend  need  apply.  Address  George  Irey, 
Big  Stone  City,  N.  D.  11-1 

Position  Wanted  as  helper  in  creamery 
or  centralizer;  have  experience;  can  come  at 
once;  state  wages  in  first  letter.  Address 
2959,  Dairy  Record,  St.  Paul,  Minn.  11-1 

Wanted — -Young  man  with  experience 
in  creamery  work;  one  wlio  has  Minnesota 
testing  license  and  who  is  willing  to  learn 
the  creamery  business  in  all  its  branches 
from  weigh  can  to  office;  a  good  chance  for 
a  live  wire;  idlers  and  loafers  need  not 
apply;  single  man  preferred.  Kolbet 
Dairy  Company,   Redwood  Falls,  Minn. 


PHILADELPHIA  BUTTER  MARKET 
(From  S.  S.  Daniel's  ReportiniS  Service) 


Extras 

Kx.  Firsts 

Firsts 

92  Score 

<)1  Score 

88-90 

Mon. 

Oct.  23. 

.  .  .  48 

46 

37  (3  41 

Tues. 

Oct.  24. 

.  .  .  48 

46 

37  (341 

Wed., 

46 

37  (3  41 

Thu., 

Oct.  26. 

.  .  .  485 

46  5 

37  ("'41 

Fri., 

Oct.  27. 

.  .  .  49 

47 

38  ("  42 

MINNEAPOLIS  BUTTER  MARKET 
C^.reamery  Extras 

Oct.  23  

Oct.  24  

Oct.  25  

Oct.  26  

Oct.  27  

Oct.  28  t.  


M  on. 
Tues. 
Wed. 
Thu., 
Fri., 
Sat., 


.43i 
.43) 

.44 
.44) 
.45 
.455 


BOSTON    BUTTER  MARKET 

Ext  ras 
Kirsts  Siiriiro 
38  5  ("  45  5  4"    ("  47  J 

38  5  (»:45  5  47    ("'47  5 

39  ("  46  475  ("  48 
39  (ni40  47  j  (m4H 
39    ("i46     47  J  ©48 


Extra 

Ash 

M  on. 

Oct. 

23. 

.  .   46  5 

Tues. 

Oct. 

24. 

.  .  405 

Wed. 

Oct. 

25 . 

.  .  47 

Thu., 

Oct. 

20. 

.  .  47 

I''ri.. 

Oct. 

27. 

.  .  47 
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iMKKK^AN   ASSOCIATION  OF  HUT- 
TER  MANrFACTUKERS 
Xinoty-ciKht    memhpr-crcampries  report 
1     It  put  of  3. o9 1,393  pounds  of  butter  for 
■nding  October  21.  a  decrease  of  2.07 
lit  compared  with  the  previous  weeK, 
ml  .1  decrease  of  7.9  per  cent  over  the  same 
'eek  last  year. 

EGG  MARKETS 
NEW  YORK 

Fresh  Fresh 
Extras   Ex.  Firsts 

Ion..  Oct.  23  59  C"  (>2  r>:i  («/ 5S 

'ues..  Oct.  24  59  (S  02  54  («  58 

Ved..  Oct.  25  61  ("  04  5(>  GO 

•hu  .   Oct.  26  61(ar>5  5r>C«(iO 

■pi.,      Oct.  27  eiCntio  5(>("()0 

at..     Oct.  28  61(^165  56  60 

CHICAGO 

Fresh  Ordinar.v 

Firsts  I'"irsts 

Ion..  Oct.  23  32  Ca3S  2S(.i30 

'ues..  Oct.  24  32  («39  2S  ('-30 

^ed.,  Oct.  25  32  (n  40  2S  (;;  30 

'hu..   Oct.  26  32  ("  41  2S(n30 

•ri..     Oct.  27  35&43  30  ©32 

at..     Oct.  28    

For  Sale — Small  plant  in  Minnesota  city 
f  100.000  popidation;  equipped  for  hand- 
ng  butter,  niilli  and  manufacturing  butter: 
90d  location;  good  opportunity  for  live 
ire;  |)rice  and  terms  reasonable;  owner  has 
jge  centralizer  in  same  city;  write  and 
e  will  give  full  details.  Address  2960. 
lairy  Record.  St.  Paul.  Minn.  11-15 

For  Sale — Creamery  and  ice  cream  fac- 
(ry  in  Portland,  N.  D.;  if  you  are  looking 
ir  a  snap  this  is  one.  Inquire  J.  E.  Quam, 
ortland.  X.  D. 


Scales — We  repair  Torsion  Balance 
earn  test  scales,  platform  and  automatic 
:ales;  all  work  done  by  expert  scale  mechan- 
s;  high  class  workmanship  guaranteed  at 
west  possible  cost;  quick  service.  Cream 
ity  Scale  Co.,  100  Ferry  St.,  Milwaukee 
ris^  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
imps  with  tight  and  loose  pulleys;  enam- 
ed;  1-inch.  $18.00;  li  inch,  $24.00;  cash 
ith  order.  Harris  Machinery  Company, 
[inneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
led  and  new;  get  our  very  low  prices;  i- 
.  P.  motors,  new,  only  $15.00  cash, 
arris  Machinery  Company,  Minneapolis. 
[inn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
Ic  Motors,  engines,  pumps,  pipes  and 
tings,  valves,  belting,  shafting,  bearings 
id  pulleys;  money  saving  prices.  Harris 
'acninery  Company,  Minneapolis.  Minn. 

For  Sale — One  .^OO-gallon  Wizard  cream 
?encr  good  coil  newly  retinned:  in  good 
api';  a  bargain  if  taken  at  once.  New 
odd  C;reamery  Comiiany,  St.  Bonifacius, 

11-1 


July  and  August  Report 

The  following  is  a  summary  of 
iports  received  from  co-operative 
eainories  in  different  sections  of 
[innesota  for  July  and  August,  1922: 

July — Average  net  price  paid  by 
18  co-operative  creameries,  $0.3087; 
i^erage  price,  New  York  ,  Extras, 
ily.  $0.3622;  average  price,  New 
orl<  Extras,  July  1  to  August  1.5, 
)M'>')');  average  pounds  butterfat 
iceivcd  per  creamery,  21,lf)8  pounds. 

August — Averag*^  net  pric('  paid  by 
)8  co-operative  creameries,  $0.3881; 
«Tage  price.  New  York  Extras, 
ugust,  §0.3o38;  average  price.  New 
ork  PiXtras,  August  1  to  .Septcmhcr 
),  $0.3f)."j7;  average  pounds  butterfat 
ceivcd  per  creamery,  10,243  pounds. 

The  diff(?r«'nce  in  pricf;  between 
Jttcr  scoring  92  CNew  York  extras) 
id  I  lie  lower  grades,  is  constantly 
idcriing.  Creameries  that  are  not 
■ading   cream    and    giving  special 


A  bsoliitely 
Snnitiry 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

fft/f  l\ot  Corrode  in   Contact  iiitfi  Milk 

A  Decided  Improvement 
Over  (he  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


nROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 
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THE  HOUSE  OF  SERVICE 


EAD  IN      17  GGS- BUTTER 

EWIS  IliBERT 


&s 


ERVICE 

ONS 


References: 

DAIRY  RECORD 


151  READE  STREET.  NEW  YORK       western  Representative; 
rnvrNG^NAT^rBANK       BUTTER   ttud  EGGS   ^^°^^£iM[s',l5^„'n'  ''  '^- 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

IWo  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEYJnc. 

Butter  and  Eggs  4body 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1846 


171  DUANE  STREET 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  yourOwnBank;Oairy Record  WestemRepresentative 


attention  to  quality  and  workman- 
ship, may  find  their  butter  selling  at 
from  four  to  eight  cents  below  "  Kx- 
tras."  This  is  a  serious  loss  and  most 
so  because  it  can  be  avoided. 

Advanced  Creamery  Oi)erator.s' 
Short  Course  will  be  given  at  Uni- 
versity Farm,  Novc^mber  Hi  to  2."). 
For  particulars  address  Dairy  De- 
partment, University  Farm,  St.  Paul, 
Minnesota. 


Ettrick.  Wis. — Etlrick  Produce  & 
Trading  Comi)any;  incorporated  cai)i- 
tal  stock  $5,000;  11.  V.  Claussen,  L.  S. 
Bue,  and  A.  K.  Olson,  all  of  Errtick. 


Waterloo,  la.^ — Benson  Creamery 
Company  will  erect  a  new  building 
as  soon  as  the  fire  loss  is  estimated. 

Columbus,  Wis. — Dry  Milk  Com- 
pany, 1")  Park  Row,  New  York  City, 
will  build  a  dry  milk  factory  here  in 
the  spring.  It  will  have  a  capacity  of 
2.')0,0U0  pounds  a  day. 

Albia,  la.— C.  G.  Thomas  of  Mus- 
catine, Iowa,  will  open  a  cream 
station,  egg  and  poultry  station  for 
t  lie  Peoria  Creamery  Company,  of 
Peoria,  111.  The  location  of  the 
creamery  station  will  probably  be 
in  the  Clark  Brothers  building  on 
South  Clinton  Street. 
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MODERATE  CONSUMERS 


J.  J.  Marx  of  Lismore,  Minu.,  has 
been  selected  to  fill  the  vacancy  caused 
by  the  resignation  of  C.  A.  Rasmussen 
as  operator  of  the  creamery  at  George, 
Iowa. 

G.  J.  Anderson  of  the  King  Venti- 
lating Co.,  Owatonna,  Minn.,  reported 
business  picking  up  considerably, 
when  he  visited  The  Dairy  Record 
offices  recently. 

C.  M.  Peterson,  western  represen- 
tative of  the  Buffalo  Foundry  and 
Machine  Co.,  visited  The  Dairy 
Record  offices  last  week.  "Pete" 
claims  that  he  would  have  been  elected 
sergeant-at-arms  of  the  Has-Beens' 
Club,  otherwise  known  as  the  Pion- 
eers' Club,  if  it  had  not  been  for  the 
jealousy  of  some  of  the  less-handsome 
members. 

Among  Dairy  Record  readers  who 
have  changed  their  addresses  during 
the  past  week  are  the  following:  O. 
W.  Osterberg,  Parkers'  Prairie  to 
Audubon,  Minn. ;  O.  G.  Olson,  East 
Grand  F'orks  to  Gary,  Minn. ;  H.  O. 
Olson,  Groton  to  Malmo,  S.  D. ; 
Alfred  W.  Beyer,  Wells  to  Freeborn, 
Minn.;  W.  O.  Buehmeller,  Westboro 
to  Stanlev,  Wis.;  S.  T.  Lamos,  Bristol 
to  Groton,  S.  D. 

SAWDUST 

Write,  Wire  or  Telephone 

H.  C.SCHROEDER 

Shakopee,  Minn. 


Americans  Use  But  Fifteen 
Pounds  of  Butter  Per 
Capita. 


The  United  States  is  one  of  the 
largest  milk,  butter,  and  cheese  pro- 
ducing nations  in  the  world,  according 
to  the  United  States  Department  of 
Agriculture,  althoiigh  it  is  not  one  of 
the  largest  exporting  countries  in  any 
one  of  these  three  products,  nor  are 
Americans  great  eaters  of  dairy  prod- 
ucts. 

Sweden,  which  has  only  one-eight- 
eenth of  our  population,  and  only  one- 
fourteenth  of  owr  cows,  uses  sixty-nine 
gallons  of  whole  milk  per  capita;  and 
Denmark,  with  about  three-fourths  as 
many  cows,  uses  sixty-eight  gallons; 
while  the  United  States  uses  only 
forty-three  gallons. 

Not  all  countries  use  so  much  as 
Sweden  and  Denmark.  Of  eleven 
countries  whose  per  capita  consump- 
tion of  whole  milk  is  given  in  the  new 
Handbook  of  Dairy  Statistics,  the 
United  States  comes  exactly  in  the 
middle,  with  five  higher  and  five  lower, 
Sweden  and  Denmark  being  at  the 
top  of  the  list.  The  lowest  is  Italy, 
with  a  consumption  of  only  four 
gallons  of  whole  milk  per  capita  a 
year;  and  next  comes  Great  Britian 
with  twenty-two  gallons,  or  about 
half  as  much  as  our  own  country. 
Canada  Big  Consumer 

Italy  is  about  the  middle  of  the  list 
of  cheese  users;  and  comes  next  to 
Argentina,  which  is  lowest  on  the  list 
of  butter  users.  The  United  States 
holds  tenth  place  among  thirteen 
nations  in  the  per  capita  consumption 
of  cheese,  and  fifth  place  among 
thirteen  in  butter.  Canada  stands 
at  the  head  of  the  list  on  butter,  each 


TO  WHOM  IT  MAY  CONCERN: 

H.R.  AIKEN 

128  North  Delaware  Ave.,  Philadelphia 

DISTRIBUTOR  OF  ALL  GRADES  OF 

BUTTER 

THROUGHOUT  THREE  STATES 

Desires  the  Product  of  More  Creameries 
and  Guarantees  Highest 
Prices 

Always  looking  for  more  fancy  prints  and  solids. 
Make  a  trial  shipment  and  state  price  you  desire 


*         —  CONVENTIONS.MEETIt 
SCORING  CONTESTS.ET 


Red  River  Valley  Dairymexi's  Ai 
ciation — Annual  Convention,  Red  I 
Falls,  December  6  and  7.  Leonard  Hou 
Secretary. 

Wisconsin  Buttermakers'  Associal 
— Annual  Convention,  La  Crosse,  No\ 
ber  7th  to  9th.  H.  C.  Larson,  State  Se 
tary,  Madison. 

Minnesota  Creamery  Operators' 
Managers'  Association — Annual  Con' 
tion,  Ryan  Hotel,  St.  Paul,  November 
15-16.  Entry  date  for  butter  exhibit,  r 
ember  1.  James  Sorenson,  State  Secret 
St.  Paul. 

Oredon  Butter  makers'  Associatio 
Annual  -Convention,  Portland,  Novet 
8  and  9.  V.  D.  Chappell,  secretary,  i 
vallis.  Ore. 

Iowa  Buttermakers'  Associatio 
Annual  Convention.  Mason  City,  No\ 
ber  1  and  2.  C.  R.  Conway,  secret 
Garner,  Iowa. 

Creamery  Operators'  Short  Court 
January  1  to  February  10,  1923.  D 
Building,  University  of  Minnesota.  1 
J.  R.  Keithley.  in  charge. 

Advanced  Creamery  Operators'  SI 
Course — -Novenber  13-25.  Dairy  Build 
University  of  Minnesota.  Prof.  J. 
Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Sli 
Course — November  27  to  Decembeii 
Dairy  Building,  University  of  Minnesl 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Coi 
— February  12  to  March  10,  1923.  D 
Building,  University  of  Minnesota.  I 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Court 
December  4-9.  Dairy  Building,  Univer 
of  Minnesota.  Prof.  J.  R.  Keithlej 
charge. 

Creamery  Managers'  Conferen< 
January  4,  1923.  Dairy  Building.  Unil 
slty  of  Minnesota.  For  information.  y\ 
Prof.  J.  R.  Keithley.  Dairy  Departttl 
University  Farm.  St.  Paul.  Minn.  ' 


person  in  that  country  using  twei 
seven  pounds  a  year,  while  in 
United  States  each  person  uses  ab 
fifteen  pounds.  Switzerland  he 
the  list  on  cheese,  using  twenty 
pounds;  the  Netherlands,  thirt( 
Denmark,  twelve,  and  the  Uni 
States,  four  pounds. 

Denmark  and  Sweden,  which  h 
the  list  of  whole-milk  users,  both  m 
dairying  one  of  their  main  lines 
business,  and  have  one  cow  for  evi 
three  or  four  persons.  The  Swc 
put  most  of  their  product  into  tl 
own  mouths,  while  the  Danes  b( 
only  half  as  numerous,  have  a  g 
deal  to  sell  to  other  people.  ' 
Americans  have  seven  or  eight  ti: 
as  many  cows  as  the  Swedes  ; 
Danes  together,  but  fewer  in  pro] 
tion  to  the  population.  In  proporl 
to  the  number  of  people,  wo  us 
smaller  quantity  of  milk  and  its  pii 
nets  than  a  number  of  other  natici 


Green  Lake,  Wis. — The  Parmi 
Creamery  Company  changed  its  ni\ 
to  The  Farmers'  Co-oporativo  Crer 
ory  Company. 


"OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU"' 

Refer  to  the  •     |3  •  "    Jim  IJ  Fj  1^  \J  •  EstabUshed 
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GIMER  IS  HIGH  MAN 


Leads  Contestants  in  Iowa  Con- 
vention Contest.  • 


\\'e8er  Wins  Medal  in  Milk  Class, 
While  Silver  Medals  ^o  to 
Conway  and  Spurbeck. 


A.  D.  Gimer  of  Klemme  took 
individual  high  honors  in  the  butter 
contest  held  in  conjunction  with  the 
Iowa  Buttermakers'  Convention  at 
Mason  City  last  week.  His  score  of 
95 5  was  made  in  the  cream  class. 

Otto  F.  Weger  of  Strawberry  Point 
was  first  in  the  milk  class,  with  a  score 
of  95i.  N.  J.  Spurbeck  of  Denver 
was  second  in  this  class,  with  a  score 
of  94i,  while  C.  R.  Conway  of  Garner 
was  second  in  the  cream  class,  with  a 
score  of  95  j. 

Section  4  took  first  honors  in  district 
averages,  with  a  score  of  94.6.  Sec- 
tion 5  was  second,  with  an  average  of 
94.55. 

H.  D.  Reynolds  of  Mason  City, 
Prof.  M.  Mortensen  of  Ames,  and 
O.  A.  Storviek  of  Albert  Lea,  Minn., 
judged  the  butter.  Roy  Scoles  of 
Nashua  was  critic,  and  J.  J.  Brunner 
of  Jefferson,  superintendant. 

Critic's  Report 

The  average  flavor  of  the  butter 
was  good,  according  to  the  report  of 
Critic  Roy  Scoles.  The  whole  milk 
entries  averaged  92.43,  and  cream 
92.86. 

Three  tubs  were  criticised  for  fishy 
flavor,  two  for  rancidity,  and  several 
had  burnt  flavors.  The  workmanship 
was  good,  in  general,  only  ten  being 
scored  off  on  body.  Cuts  ranging  from 
one-half  to  five  points  were  made  on 
seven  tubs  for  color  defects.  There 
was  a  noticable  lack  of  uniformity  in 
the  finish  of  the  packages. 

Scords  and  Awards 

The  following  are  the  winners  of  the 
various  prizes,  and  the  butter  scores 
of  90  and  above: 

f'reamery  Grounds  Improvement 
A.  M.  Hein,  Hull.  This  prize  is 
awarded  annually  to  the  Iowa  oper- 
ator making  the  greatest  improve- 
ment in  the  appearance  of  his  cream- 
ery's grounds. 

Butter  Judging  Contest 
Individual  Honors:  A.  M.  Hein, 
Hull,  fir.st;  H.  C:.  Ladage,  Tripoli, 
second.  A  gold  medal  was  awarded 
for  first  prize,  and  a  silver  medal  for 
second  prize. 

Section  Honors:  Won  by  Section  7. 
The  team  was  composed  of  A.  M. 
Hein,  Hull;  C.  J.  Jensen,  Hartly,  and 
H.  J.  Wargowsky,  Boyden.  A  beauti- 
ful silver  loving  cup  is  awarded  as  the 
rize  in  this  event.  The  trophy 
ecomes  the  permanent  property  of 
the  section  winning  it  three  times. 

Cream  Improvement 
$20.00— R.  C.  Wilson  680  points 

(Continued  on  Pn^e  32) 


READY  FOR  CONVENTION 


Minnesota  Operators  all  Set  for 
Annual  Meeting. 

Important  Business  Session  to  Vie 
With  Excellent  Program  for 
Members'  Interest. 


The  stage  is  set  and  everything 
ready  for  the  twenty-ninth  annual 
convention  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation. 

The  convention  will  open  next 
Tuesday  evening  and  Avill  close  Thurs- 
day noon.  All  sessions  will  be  held  at 
the  Ryan  Hotel,  St.  Paul. 

A  large  attendance  of  operators,  in 
addition  to  the  eighty-six  accredited 
delegates  and  the  same  number  of 
alternates,  is  expected,  despite  the 
fact  that  the  convention  follows  the 
National  Dairy  Exposition  and  the 
National  Creamery  Buttermakers'  As- 
sociation meeting  so  closely. 

Good  Butter  Contest 

Approximately  412  tubs  of  butter 
have  been  entered  in  the  annual  scor- 
ing contest.  Last  year  there  were  408 
and  the  year  before  374  tubs. 

While  the  scoring  of  the  butter  has 
but  barely  started,  if  the  first  exhibits 
examined  can  be  taken  as  a  criterion 
the  quality  of  the  entries  will  compare 
very  favorably  with  those  of  former 
years. 

O.  A.  Storviek  of  Albert  Lea,  and 
M.  Sondergaard  of  New  York,  are 
passing  upon  the  butter.  Both  are 
men  of  wide  experience  and  it  is 
doubtful  if  two  better  qualified  judges 
could  have  been  selected. 

The  duties  of  the  critic  have  been 
placed  in  the  hands  of  James  Ras- 
mussen,  manager  of  the  State  Cream- 
ery at  Albert  Lea,  Minn.  Mr.  Ras- 
mussen  is  particularly  fitted  for  the 
task  by  virtue  cfK  his  training,  experi- 
ence and  ability. 

The  highly  important  work  of  su- 
perintending the  exhibit  is  being 
handled  by  M.  J.  Moriarty  of  St. 
Paul.  Mr.  Moriarty  has  probably 
served  in  this  capacity  in  more  con- 
tests than  any  other  man  in  the 
country.  His  appointment  is  gen- 
erally accepted  as  ample  assurance 
that  the  contest  will  be  properly  con- 
ducted. 

Tune  Up  for  Contest 

Every  district  in  the  association  is 
expected  to  be  represented  in  the 
Butter  Judging  Contest  to  be  staged 
during  the  convention. 

Rivalry  for  honors  in  this  event  is 
keen  and  close  competition  is  ex- 
pected. District  contests  have  been 
going  on  all  year  in  many  localities, 
and  a  number  of  judges  of  exceptional 
ability  have  been  uncovered. 

The  contest  will  be  conducted  from 
eight  to  ten  o'clock  Wednesday  morn- 
ing.    Arrangements  have  been  per- 
fected to  run  it  through  e.xactly  on 
(Continued  on  Pa^c  18) 


IOWA  MEETING  BEST  YET 


Hawkeye  Operators  Out  in  Force 
For  Convention. 


Secretaries'  and  Managers'  Asso- 
ciation Meets  at  Same  Time — 
Ladage  New  President. 


There  may  have  been  Iowa  conven- 
tions in  the  "old  days"  which  drew 
larger  crowds,  but  it  is  safe  to  say 
that  none  of  them  have  ever  wit- 
nessed more  enthusiasm  than  was  dis- 
played at  the  thirteenth  annual  meet- 
ing of  the  Iowa  Buttermakers'  Asso- 
ciation at  Mason  City  last  week. 

The  occasion  also  marked  the  fifth 
annual  meeting  of  the  Iowa  Secre- 
taries' and  Managers'  Association. 
An  interesting  program  had  been 
prepared  for  the  members  of  this 
organization,  and  a  large  number  of 
creamery  officials  were  on  hand  at 
every  session. 

H.  C.  Ladage  of  Strawberry  Point 
was  elected  president  of  the  operators' 
organization  for  the  forthcoming  year. 
B.  F.  Schultz,  Postville,  was  selected 
as  vice-president,  C.  R.  Conway, 
Garner,  secretary,  and  M.  P.  Chris- 
tiansen, Algona,  treasurer. 

Sessions  Well  Attended 

In  accordance  with  his  usual  cus- 
tom, Convention  Manager  A.  W. 
Rudnick  saw  to  it  that  the  sessions 
were  started  on  scheduled  time.  Two 
of  the  sessions  were  held  jointly  by 
the  two  associations,  C.  Bechtelhei- 
mer,  president  of  the  Secretaries'  and 
Managers'  Association,  presiding  at 
one  of  them,  and  A.  L.  Landis,  pres- 
ident of  the  operators'  association, 
was  in  the  chair  for  the  other. 

The  convention  was  marked  by  the 
empty  appearance  of  the  hotel  lobbies 
while  the  meetings  were  being  held. 
Practically  everyone  who  went  to 
Mason  City  attended  the  sessions, 
and  no  particular  effort  was  necessary 
to  force  them  to  go  to  the  convention 
hall. 

While  the  committee  on  resolutions 
followed  the  precedent  set  at  the 
National  Creamery  Buttermakers'  As- 
sociation by  ignoring  the  butter 
standard  question,  it  is  believed  that 
some  action  was  taken  upon  it  at  one 
of  the  closed  sessions  of  the  operators. 
No  information  as  to  what  that  action 
was  has  as  yet  been  released  for  publi- 
cation, however. 

Welcomed  by  Reynolds 

An  unusually  large  number  of  oper- 
ators were  on  hand  for  the  opening 
session  Wednesday  morning.  Follow- 
ing the  invocation,  Howard  Reynolds, 
as  president  of  the  Mason  City  Cham- 
ber of  Congress  welcomed  the  associa- 
tion. 

In  the  course  of  his  remarks,  ]Mr. 
Reynolds  briefly  re\"iewed  the  history 
of  operators'  organizations  in  Iowa. 
He  stated  that  he  had  come  to  the 
Hawkeye  State  from  New  York  in 

(Continued  on  Pa^e  38) 
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Misguided 

Sometimes  we  run  across  cream- 
eries that  have  a  cream  station 
right  in  the  town  where  the  cream- 
ery is  located,  possibly  only  a  few 
blocks  away  from  the  creamery. 
The  reason  advanced  for  this  is 
that  some  farmers  are  prone  to  sell 
their  cream  to  a  cream  station  and 
that  the  creamery  needs  the  cream. 

We  could  never  see  any  sense  in 
running  a  cream  station  close  to  the 
creamery.  In  fact,  we  don't  see 
much  sense  in  co-operative  cream- 
eries which  make  over  100,000 
pounds  of  butter  annually  having 
cream  stations  even  in  other  towns 
or  country  stores,  although  we  no- 
tice that  this  idea  seems  to  be  gain- 
ing ground  in  some  localities,  at 
least. 

The  ambition  to  have  a  large  run 
at  the  creamery  is  at  the  bottom  of 
this  but  we  are  convinced  that  as  a 
rule  it  means  a  lower  grade  of 
butter  produced  and  consequently  a 
loss  of  money;  it  means  a  loss  not 
only  to  the  farmers  at  these  stations, 
but  also  to  the  patrons  of  the 
creamery  itself,  if  the  cream  is 
churned  together.  Especially  is 
this  the  case  where  a  creamery  has 
a  cream  station  in  the  same  town 
in  which  the  creamery  is  located. 
It  costs  money  to  operate  a  station, 
in  fact,  often  as  much  as  three  or 
four  cents  per  pound  of  fat,  or  as 
much  as  it  costs  to  operate  the 
creamery;  consequently  this  means 
almost  doubling  the  expenses  of 
manufactvire,  which  again  must 
come  out  of  the  farmers. 

And  this  is  not  the  worst.  The 
loss  in  quality  sometimes  amounts 
to  even  more  than  the  increased 
cost  in  manufacture.  The  farmers 
who  prefer  to  sell  to  a  station 
rather  than  to  the  creamery  are,  as 
a  rule,  the  kind  who  produce  poor 
cream  and  do  not  want  to  sell  to 
the  creamery  because,  as  they  say, 
the  creamery  is  too  particular. 

It  would  seem  as  though  a  little 
common  sense  would  tell  them  that 
good  butter  can  only  be  made  out 
of  good  cream,  and  that  the  reason 
why  good  creameries  pay  more  for 
butterfat  than  stations  is  because 
they  get  better  cream  and  make 
good  butter. 

Some  farmers  holler  about  low 
prices,  but  why  do  they  not  use 
sense  by  cheapening  cost  of  pro- 
duction and  operation  and  try  to 
produce  high  quality  products  that 
will  sell  for  more  money? 

We  think  they  are  misled,  mis- 
guided. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


INTERESTING  REPORT 


Good  Progress  Made  by  Asso- 
ciation During  Year. 

That  the  Minnesota  Creamery 
Operators'  and  Managers'  Association 
has  enjoyed  splendid  progress  during 
the  past  year,  and  is  in  a  healthy  state 
financially  is  brought  out  in  the 
annual  report  of  the  board  of  direc- 
tors of  that  organization,  copies  of 
which  have  been  sent  to  each  member 
for  his  perusal. 

"It  is  now  five  years  since  our 
association  was  reorganized  and 
placed  on  an  all-year  working  basis," 
opens  the  report.  "During  these  five 
years  there  has  been  a  steady  increase 
in  membership,  and  our  association 
has  steadily  gone  forward  and  we 
are  pleased  to  report  that  during  the 
past  year  much  has  been  accomplished 
for  the  members  and  creameries,  as 
well  as  for  the  dairy  industry  in 
general. 

"Judging  from  reports  coming  to 
us  during  the  past  year,  we  feel  safe 
in  stating  that  our  association  is 
enjoying  the  confidence  of  the  cream- 
eries and  the  general  public  to  a 
greater  degree  than  at  any  time  in  the 
past.  Your  board  of  directors  realizes 
that  the  loyalty  and  co-operation  of 
the  members  and  the  splendid  work 
done  by  the  various  district  associa- 
tions are  responsible  for  the  progress 
made  and  for  the  present  high  stand- 
ing of  our  association. 

District  Activities 

"According  to  reports  received, 
there  have  been  103  district  meetings 
held  during  the  year,  and  the  total 
attendance  at  these  meetings  was 
2,025.  In  addition  there  has  been  a 
number  of  picnics  and  suppers  held  by 
various  districts,  and  these  have 
generally  been  well  attended  and 
have  been  much  enjoyed  by  members 
and  their  friends. 

"Your  board  of  directors  know 
that  the  district  associations  have 
been  the  most  important  factor  in 
building  our  association  to  its  present 
high  standing,  and  much  credit  is  due 
the  district  officers,  as  well  as  the 
members  generally,  for  the  efforts  put 
forth  toward  gaining  the  confidence 
of  the  creameries  and  establishing 
our  association  as  an  organization 
which  can  be  depended  upon  to  back 
any  move  made  in  the  interest  of 
better  creameries  and  better  dairy 
conditions  in  general. 

"There  have  been  no  new  district 
associations  started  during  the  year, 
as  your  board  of  directors  has  felt  that 
the  members  generally  are  well  served 
by  the  thirty-one  districts  that  are 
now  in  operation.  Th(!re  are,  of 
course,  some  districts  which  cover  a 
rather  large  t<!rritory,  and  it  is  some- 
what inconvcMiient  for  tluf  m<unl)<n-s 
to  attend  mcfetings,  but  we  do  not 
believe  it  wis(^  to  increase  the  number 
of  district  before  there  is  an  increase 
in  the  number  of  creameries." 

Should  At<<Mul  Meetings 

In  r<^vi(^wiiiK  the  a(!tiviti(\s  of  the 
district,  association  during  the  \r,\.st 
yviiv,  t  lie  r((i)<)rt  states  that  th(<  board 
of  din^ctors  "feels  that  there  is  still 
room  for  improvement,  and  that 
some  of  the  districts  could  do  ev<ui 
better  work  than  they  are  now  tloing, 
if  the  memlx^rs  would  be  more  prompt 
about  attending  nuHitings. 

"Judging  from  reports  of  the  dis- 
trict rruKU-ings  iield  during  tlie  yi^ar, 
we  f<^el  fully  justified  in  stating  that 


the  district  associations,  as  a  whole, 
have  been  very  active,  and  much 
good  work  in  the  interest  of  the  cream- 
eries and  for  the  promotion  of  better 
dairying  has  been  accomplished. 

"The  action  taken  by  district 
meetings  during  the  year  has  been 
responsible  for  much  improvement  in 
the  quality  of  butter  made  in  Minne- 
sota and  much  good  work  has  also 
been  done  by  the  districts  and  mem- 
bers to  encourage  more  economical 
production  of  butterfat. 

"The  districts  and  members  gen- 
erally have  consistently  boosted  for 
better  dairy  stock,  and  patrons  of 
creameries  have  been  urged  to  im- 
prove their  herds  by  the  use  of  good 
sires.  Patrons  have  been  encouraged 
to  have  their  cows  tested,  and  many 
members  have  tested  their  patrons 
herds,  and  have  thus  assisted  in 
weeding  out  the  unprofitable  cows. 
Cow  testing  associations  have  been 
generally  boosted  by  our  members 
and  these  associations  are  doing  much 
to  increase  the  profits  from  milking 
cows." 

Increasing  Confidence 

Steadily  increasing  confidence  in 
the  association  by  creameries  is  re- 
ported. 

"During  the  past  year  we  have 
received  many  assurances  from  cream- 
ery officers  and  others  to  the  effect 
that  our  association  is  doing  a  real 
service  to  the  creamery  and  dairy 
industry  of  the  state,"  states  the 
report. 

"The  correspondence  at  the  asso- 
ciation office  indicates  that  the  cream- 
eries have  confidence  in  our  associa- 
tion, and  that  creamery  officers  and 
directors,  in  general,  stand  ready  to 
co-operat;e  with  us  as  far  as  this  is 
possible.  One  indication  of  the  confi- 
dence the  creameries  have  in  our 
association  is  that  many  creameries 
refuse  to  employ  operators  who  are 
not  members  in  good  standing.  The 
association  office  has  also  received 
many  letters  showing  appreciation  of 
the  splendid  service  rendered  by 
members. 

Members  Suspended 

"Your  board  of  directors  regrets  to 
report  that  it  has  been  necessary  to 
suspend  a  number  of  members  from 
our  association  during  the  past  year, 
and  yet  we  are  very  much  in  favor  of 
having  our  membership  made  up  of 
only  first  class  operators.  If  we  are 
to  uphold  the  standing  of  our  associa- 
tion and  continue  to  enjoy  the  con- 
fidence of  the  creameries,  we  must 
continue  to  suspend  any  member  who 
is  not  capable  of  rendering  first  class 
service  to  his  employer.  A  number  of 
members  have  resigned  from  the 
association  because  they  have  gone 
into  other  business.  Suspensions  were 
made  because  of  poor  service  or  dis- 
honest practices,  or  because  of  non- 
l)ayment  of  dues.  A  few  complaints 
of  poor  service  by  members  were 
received  direct  from  the  creamerie 
employing  them,  and  all  such  cases 
Avere  fully  investigated  before  final 
action  was  taken. 

"Your  board  of  directors  would 
suggest  that  the  various  district 
associations  continue  to  lend  tlieir 
hearty  support  in  forcing  tiie  incompe- 
t(^nt  creamery  operators  out  of  busi- 
ness as  we  feel  that  thi^  is  an  impor- 
tant work  which  must  be  faithfully 
pc^rformed  by  our  association." 
Give  Aid  fo  C'r«»anieries 

According    to    the    rc^port,    aid  is 

(Continued  on  Pui4«  26) 
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USE 


B.S. 


The  positive  purifier  in  creameries  and  dairies  for  destroy- 
ing that  branch  of  bacteria  that  produce  bad  flavors  in  milk 
and  cream;  the  kind  that  causes  low  scores,  low  prices,  low 
wages,  frequent  changes  of  operators,  resulting  in  general 
dissatisfaction  among  the  patrons.  Using  B.  S.  is  simplicity  itself:  For  each  gallon 
of  clear  well  water,  add  from  one  to  four  tablespoons  full.  Use  this  solution  to  purify 
ripeners,  churns,  pipelines,  refrigerators  and  general  purification  and  deodorization 
about  the  factory. 

IT  WILL  DO  WHAT  WE  CLAIM  OR  YOUR  MONEY  WILL  BE 

CHEERFULLY  REFUNDED 

In  1922  we  offer  prizes  to  operators  that  win  first,  second  or  third,  in 
any  State  or  National  Contest,  providing  they  have  used  or  placed  an 
order  for  five  gallons  BEST  STERILIZER  during  the  year  when  score 
was  received. 


We  are  pleased  to  publish  the  names  of  a  few  winners : 
June,  Minn.  Contest 

1st  — Martin  Anderson,  Weaver  $5.00 

2nd — E.  T.  Johnson,  Watertown   3.00 

Minnesota  State  Fair 

2nd— Theo  Peterson.  Alaple  Plain   3.00 

Iowa  State  Fair 
.3rd— Ed  Andreasen,  Manly   2.00 


Iowa  Ames  Contest 

1st  —Ed  Andreasen,  Manly  .f.5.00 

National  Convention 

2nd— A.  L.  Radke,  Plato   3.00 

Wisconsin  Fair 

3rd — Albert  Erickson,  Amery   2.00 

Dudley  Herrell,  Frederic   2.00 


They  know  how,  when,  and  where,  to  use  B.  S.,  and  are  all  successful  operators. 
"Xuff  said."  USE  IT.  The  price— just  think  of  it— only  $11.00  for  five  gallons,  and 
the  empty  jug  crated  can  be  returned  for  credit. 

Anderson  Chemical  Co.  [""Sr]  Litchfield,  Minn. 


National  Convention  and  Dairy  Show 

Another  NATIONAL  CONTEST  has  passed  into  history.  Another  year 
is  drawing  to  a  close.  It's  a  fitting  time  to  pause  and  think — to  think  of  the 
results  of  our  year's  labor,  and  plan  for  the  future. 

These  contests  have  proved  two  facts  conclusively.  FIRST,  that  starter- 
made  butter  has  keeping  quality.  SECOND,  that  CHAMPION  FLAVORED 
butter  and  high  scores  are  closely  allied. 


SIGN  OF 


THE  BEST 


Some  genuine,  but  not  startling  proofs: 

Six  out  of  ten  operators  who  won  the  banner  used 
CHAMPION. 

Two  out  of  the  highest  three  Minnesota  operators  used 
CHAMPION. 

First  prize  milk  class,  second  cream  class  were  CHAM- 
PION FLAVORED. 

First  prize  milk;  second  cream,  storage  butter  were 
CHAMPION  FLAVORED. 

These  are  the  SUPER  DIX:  Score 

1st  —A.  L.  Radke,  Plato  (milk)  96.75 

2nd— E.  W.  Tollin,  Waldorf  (cream)  96..38 

I>ank  Motl,  Owatonna  96.00 

Chas.  .1.  Stroble,  Carver  95.50 


Wm.  F.  Weltner,  Lewiston  95.50 

J.  W.  Engel,  Blooming  Prairie  95.50 

STORAGE  BUTTER 
1st  — Soren  C.  Pedersen,  Hamburg,  Minn.  (milk).  .  .  .95.75 
2nd — J.  M.  Rasmussen,  St.  Charles,  Minn,  (cream). .  .95.36 

J.  W.  Koepsell,  Lewiston,  Minn  95.00 

The  following  Champions  are  regular  users  of  the 
CHAMPION,  and  their  scores  at  the  National: 

Christ  J.  Bach,  Luck,  Wis  95.50 

Ben  Lihdvig,  Milltown,  Wis  95.75 

Peter  Refsdahl,  Grafton,  Iowa  95.50 

Ed  Andreasen,  Manly,  Iowa  95.25 

Fred  J.  Holtzman,  Hamel,  Minn  95.25 

W.  S.  Clemmensen,  Pratt,  Minn  95.25 


Space  does  not  permit  of  publishing  more  "Live  Wires."  Don't  trail  the  procession;  use  Cham- 
pion and  be  leader.    Samples  are  free. 


ANDERSON  CHEMICAL  CO. 


ALFRED 
ANDERSON 
MGR. 


LITCHFIELD,  MINN. 
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KEITHLY  IS  WRONG 

When  Professor  J.  R.  Keithly  of  the  dairy  department 
of  the  University  of  Minnesota  started  his  campaign  to 
bring  about  better  control  of  the  composition  of  butter, 
The  Dairy  Record  gave  him  its  enthusiastic  support. 

We  knew  that  there  were  a  number  of  operators  in 
Minnesota  who  were  not  checking  the  composition  of 
their  product  as  closely  as  they  should,  and  we  felt  that 
Mr.  Keithly  was  doing  a  good  work  in  attempting  to 
bring  home  to  them  the  fact  that  such  carelessness  would 
mean  heavy  losses  to  their  creameries. 

We  knew  that  Prof.  Keithly's  results  were  not 
obtained  under  practical  conditions,  and  that  the  conclu- 
sions drawn  were  inclined  to  be  impractical,  but  we  pre- 
sumed that  he  was  working  entirely  with  the  operators, 
and  felt  that  the  end  justified  the  means.  We  did  not 
know  at  that  time  that  he  planned  to  make  capital  of  these 
results  and  carry  an  erroneous  impression  to  the  dairy 
farmers  of  Minnesota  and  to  the  Iowa  creamery  secreta- 
ries and  managers. 

Our  first  feeling  that  all  was  not  as  it  should  be  came 
when  a  copy  of  a  radio  talk  made  by  Prof.  Keithly  was 
received  for  publication.  But,  having  implicit  confidence 
in  him,  the  paper  was  published  without  comment.  Two 
weeks  ago  a  statement  attributed  to  Prof.  Keithly  was 
received  from  the  Publicity  Department  of  the  University 
of  Minnesota.  Among  other  statements  credited  to  him 
were  these:  "With  butter  at  thirty-five  cents  a  pound, 
each  one  per  cent  variation  in  the  fat  content  above 
eighty  per  cent,  the  standard,  means  that  the  creamery  is 
giving  away  sufficient  butterfat  in  every  1,000  pounds  of 
butter  to  make  additional  butter  worth  $4.40.  The  loss 
on  a  1,000-pound  churning  of  butter  having  the  average 
composition  of  the  samples  analyzed  at  University  Farm, 
namely  82.7  per  cent,  would  be  111.82,  or  more  than  the 
buttermaker's  daily  wage." 

Inasmuch  as  this  publicity  matter  is  broadcasted 
througliout  the  state,  its  receipt  caused  us  to  start  a  little 
investigation.  We  reprinted  this  statement  in  The  Dairy 
Record  to  aid  us  in  this  investitation,  knowing  that  pro- 
tests would  certainly  follow.  For,  while  there  might  be 
no  objection  to  Prof.  Kciithly  making  these  statements 
to  creamerymen  who  could  see  the  fallacies  in  his  argu- 
ment, there  were  decided  objection  to  the  spreading  of 
misleading  information  among  creamery  patrons. 

Knowing  the  source  of  the  samples,  in  question,  wo 
wanted  to  find  out  why  they  should  be  taken  as  repre- 
sentative and  why,  as  a  supposedly  practical  croamery- 
man,  Prof.  Keithly  should  hold  every  variation  above 
eighty  per  cent  butterfat  to  mean  a  loss.  From  a  theo- 
retical standpoint,  liis  figures  may  be  entinily  correct; 
from  a  i>ractical  standpoint,  they  arc  ab,surd.  As  stated, 
there  miglit  he  jio  objection  to  citing  these  theoretical 


figures  to  the  operator  as  a  standard  toward  which  to 
strive,  but  when  it  came  to  using  them  as  a  basis  for 
discrediting  the  operator  in  the  eyes  of  his  patrons  there  is 
a  very  good  reason  for  uttering  a  loud  protest. 

But,  according  to  information  which  we  have  no 
reason  to  believe  unreliable.  Prof.  Keithly  has  not  con- 
tented himself  with  such  publicity  as  has  been  cited.  We 
are  informed  that  he  has  gone  directly  before  creamery 
patrons  and  made  the  statement  that  the  incorporation 
of  excessive  butterfat  was  causing  a  loss  of  something 
like  two  millions  of  dollars  to  the  creameries  of  Minnesota 
annually.  The  natural  inference  would  be  that  the  oper- 
ators were  at  fault. 

Now,  what  are  the  facts? 

In  the  first  place,  the  samples  upon  which  Prof. 
Keithly  bases  his  statements  were  taken  from  butter 
entered  in  scoring  contests.  Everyone  even  remotely 
connected  with  the  industry  knows,  if  Prof.  Keithly  does 
not,  that  when  an  operator  enters  a  tub  of  butter  in  a 
contest  he  has  only  one  thought  in  mind:  to  win  a  prize. 
Since  no  score  is  placed  upon  composition  he  cares  little 
whether  that  tub  contains  eight  or  eighty  per  cent  of  fat. 
But,  having  a  high  opinion  of  Prof.  Keithly's  ability,  we 
have  confidence  that  he  is  aware  of  this  fact.  Why,  then, 
should  he  use  such  figures  without  explaining  that  they 
can  not  be  taken  as  representative  of  the  daily  make  of 
the  creamery?  Why,  indeed,  should  he  use  them  for 
public  utterance  at  all?  Knowing  the  circumstances  under 
which  the  butter  was  made,  why  should  a  man  in  his 
position  even  think  of  using  them  any  place  except  before 
a  group  of  operators  who  would  accept  them  only  as  being 
indicative  of  what  losses  could  be  sustained  if  their  contest 
samples  were  of  the  same  composition  as  their  daily  output. 

Bad  as  are  such  statements,  they  are  nothing  compared 
to  the  basis  upon  which  Prof.  Keithly  estimates  the  loss 
sustained  by  Minnesota's  creameries  from  this  source. 

In  calculating  this  loss.  Prof.  Keithly  insistently  uses 
eighty  per  cent  butterfat  as  the  point  from  which  they 
are  reckoned.  Every  fraction  of  a  per  cent  above  that 
mark  is  considered  as  the  source  of  a  loss.  Theoretically, 
it  is  a  beautiful  plan;  practically,  there  is  not  a  creamery 
operator  nor  a  dairy  professor.  Prof.  Keithly  included,  to 
found  in  this  or  any  other  country,  who  can  consistently 
incorporate  eighty  per  cent  of  butterfat  in  butter  made 
under  practical  conditions.  But  Mr.  Keithly  will  prob- 
ably insist  that  he  was  using  that  figure  only  as  a  theoreti- 
cal standard — an  ideal  toward  which  the  operator  should 
work.  Grant  that,  but  does  he  feel  that  such  an  ideal 
should  be  used  as  the  basis  of  calculating  losses  caused  by 
the  operator  and  parading  this  information  to  the  patrons 
of  a  creamery? 

Assume  that  an  operator  did  incorporate  eighty  per 
cent  of  milk  fat  into  every  pound  of  butter  made.  The 
law  limits  the  moisture  content  to  15.9  per  cent.  About 
one  per  cent  of  curd  is  all  that  good  butter  contains.  This 
makes  a  total  of  96.9  per  cent,  leaving  3.1  per  cent  to  be 
made  up  with  salt.  Knowing  the  market  requirements, 
does  Prof.  Keithly  think  that  butter  containing  this 
amount  of  salt  will  always  be  acceptable  to  buyers  of 
Fancy  goods? 

As  the  missing  link  can  not  be  made  up  by  loading 
with  curd,  the  opei-ator  must  either  add  more  butterfat 
or  break  the  law  by  overloading  with  moisture.  The 
assumption  is,  of  course,  that  he  will  add  additional  fat 
to  make  up  the  difference. 

Under  such  conditions  why  should  Prof.  Keithly  or 
any  other  man  use  eighty  per  ceiit  as  a  standard  for  cal- 
culating losses?  Lacking,  by  the  very  nature  of  the 
product,  absolute  mechanical  control,  why  should  he  use 
eighty  per  cent,  even  though  the  market  permitted  the 
use  of  three  or  more  per  cent  of  salt?  lie  would  probably 
bo  the  first  to  warn  a  creamery  man  against  opening  him- 
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self  to  prosecution  by  attempting  to  shoot  at  a  mark  of 
15.9  per  cent  moisture.  As  a  professor  of  dairying,  he 
would  probablj'  be  equally  ready  to  admit  that  a  variation 
of  from  eighty  to  eighty-one  and  a  half  per  cent  of  butter- 
fat  would  be  fair,  even  disregarding  market  requirements. 
Why,  then,  does  he  not  use  eighty-one  and  a  lialf  as  his 
starting  point?  Why  docs  he  calculate  the  losses  sustained 
by  an  operator  incorporating  eightj^-four  per  cent  of  fat 
as  four  instead  of  two  and  one-half  per  cent?  If  he  does 
this,  he  may  find  that  he  will  have  to  shade  his  figures 
considerably,  even  though  he  uses  contest  butter  as  his 
criterion. 

It  is  extremely  unpleasant  to  be  forced  to  cross  swords 
with  Prof.  Keithly.  It  is  even  more  unfortunate.  His 
plan  to  bring  about  a  better  control  of  the  composition  of 
the  butter  manufactured  in  Alinnesota  creameries  was 
one  of  the  most  constructive  and  practical  proposed  in 
recent  years,  for  we  do  not  attempt,  even  now,  to  belittle 
its  need;  but  we  do  hold  that  it  should  be  done  in  a  eom- 
monsense  manner,  and  that,  for  best  results,  it  must 
be  done  with  the  co-operatio^n  of  the  operator.  It  is  a  pity 
that  Prof.  Keithly  permitted  himself  to  go  off  on  a 
tangent. 

We  can  not  believe  that  Mr.  Keithly  had  in  mind  any 
desire  to  discredit  the  operator.  We  feel  that  he  merely 
permitted  himself  to  be  carried  away  by  his  enthusiasm 
and  did  not  realize  the  great  wong  he  was  doing  the 
creameryman.  If  he  will  but  change  his  method  and 
work  with  them  he  will  find  them  more  than  eager  to  co- 
operate with  him.  We  hope  that  he  will,  for  work  of  this 
kind  is  important.  But  no  man  can  make  use  of  his 
abilities  if  he  can  not  obtain  the  co-operation  of  those 
whom  he  is  attempting  to  assist. 


COME  TO  ST.  PAUL 

N(>.xt  week  the  members  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Association  will  convene  in  St. 
Paul  for  their  annual  meeting.  Whether  or  not  it  is  a 
good  convention  will  depend  upon  the  personn(^l  of  that 
organization. 

The  board  of  directors  and  Secretary  Sorenson  have 
prepared  a  good  program  for  the  convention,  but  the  best 
program  can  becom6  very  mediocre  if  there  is  no  one 
present  to  listen  to  it.  Of  course  the  accredited  delegates 
and  a  goodly  smattering  of  alternates  will  be  on  hand, 
but  this  will  not  be  enough.  There  should  be  a  large 
attendance  of  members  present,  in  addition. 

There  are  a  number  of  proposed  amendments  which 
are  to  be  acted  upon  at  the  meeting.  Some  of  these 
amendments  are  of  a  very  important  nature,  while  others 
are  of  less  importance,  but  all  of  them  should  have  had 
the  closest  study  by  the  members.  From  indications,  most 
of  them  have  given  the  proposals  careful  consideration  and 
will  be  ready  to  discuss  them  intelligently  when  they  are 
brought  before  the  convention  for  action. 

But  it  is  outside  the  set  program  where  the  real  busi- 
ness of  the  convention  should  be  found.  There  are  so 
very  many  important  problems  confronting  the  association 
and  the  industry  as  a  whole,  and  the  time  which  can  be 
allotted  for  prepared  papers  is  so  limited,  that  informal 
discussions  should  be  largely  depended  upon  for  their 
consideration. 

Come  to  St.  Paul  and  make  the  convention  a  banner 
one. 


In  this  world,  a  man  gets  just  what  he  pays  for.  And 
this  applies  to  creamery  boards  looking  for  operators. 


Foreign  butter  producing  countries  are  watching 
American  markets  ■svith  interest.    Their  hopes  are  rising. 


About  time  for  a  new  "invention"  to  make 
butter  from  rotten  cream"  to  spring  up. 


"good 


MR.  E.  J.  HENRY 

will  be  at  the  Minnesota  Creamery  Operators'  and  Managers' 
Association  Convention  with  headquarters  at  Ryan  Hotel,  St.  Paul, 
Minn.   See  him. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record.  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


16 


THE  DAIRY  RECORD 


^  


BV 

JAMES  SORENSON 

Minnesota 
 ^ 


Wherever  we  go  in.  the  Northwest, 
we  are  told  that  dairying  is  the  best 
paying  branch  of  farming  at  the 
present  time.  We  have  yet  to  find  the 
first  farmer  this  year  who  would  argue 
against  dairying,  while  we  heard  lots 
of  farmers  talk  against  cows  and 
creameries,   during  the  high  priced 


war  years.  There  are  many  farmers 
who  seem  to  think  that  the  present 
prices  for  dairy  products  are  too  good 
to  last,  and  we  often  hear  predictions 
made  that  dairying  will  soon  be  over- 
done the  same  as  the  potato  business 
this  year.  The  writer  remembers  of 
hearing  this  same  talk  nearly  thirty 
years  ago,  and  at  a  time  when  butter 
was  selling  at  very  low  prices  when 
compared  with  prices  today.  During 
those  thirty  years  there  has  not  been 
a  time  when  it  did  not  pay  to  milk 
good  cows,  and  the  farmers  who  hav3 
persistently  stuck  to  dairying  have 


Mr,  Meyer  will  be  at  the  Convention  at  the  Ryan  Hotel,  St.  Paul, 
November  14-15-16. 

Minnesota 
Creamery  Operators 

ADOPT  THE  HANSEN  HABIT  BY  USING 

HANSEN'S 

BUTTER  COLOR 

 a  n  d  

LACTIC  FERMENT 

Take  no  chances  on  inferior  color.  To  get  top  prices  for  your  butter, 
use  Hansen's  Danish  Butter  Color  and  Lactic  Ferment  Culture. 

The  Best  Color  is  the  Cheapest 
When  You  Get  Top  Prices  for  Butter 

Hansen's  Butter  Color  is  unequalled  in  strength,  shade  and  purity. 
It  is  a  strong,  clear,  purely  vegetable,  annatto  color,  which  will  not  affect 
the  finest  aroma  or  flavor. 

Hansen's  Butter  Color  is  used  by  leading  creamery  men  everywhere, 
and  has  been  awarded  highest  honors  wherever  shown  at  exhibitions  and 
dairy  shows. 

"f/se  Hansen's  Color  and  Win^^ 

Chr.  Hansen's  Laboratories,  Inc. 

I.ITTLE  FALLS,  N.  Y.  MILWAUKEE,  WLSC. 


prospered,  and  none  of  those  steady 
dairymen  are  worrying  much  about 
the  future  prospects  of  the  business. 


The  dairy  business  is  quite  different 
from  the  potato  business  for  instance, 
as  cows  must  be  raised  before  they 
can  be  milked,  and  then  it  is  easily 
possible  to  materially  increase  the 
consumption  of  dairy  products,  while 
the  consumption  of  potatoes  is  about 
the  same  regardless  of  prices.  The 
consumption  of  dairy  products  de- 
pends to  a  great  extent  on  the  quality 
of  these  products,  while  consumptioa 
will  also  move  up  and  down  with  the 
retail  values  of  dairy  products.  If  all 
butter  made  and  sold  was  first  class, 
there  would  be  much  more  butter  con- 
sumed, and  in  the  Twin  Cities  alone 
there  is  a  market  for  twice  the  amount 
of  butter  that  is  now  being  sold  if  the 
quality  was  what  it  ought  to  be.  We 
asked  the  proprietor  of  a  large  eating 
house  in  St.  Paul  why  he  did  not  use  a 
better  quality  of  butter,  and  his 
answer  was,  that  he  had  tried  to  use 
good  butter,  but  he  found  that  his 
patrons  would  eat  twice  as  much  of  the 
good  butter  as  they  would  if  a  low 
grade  product  was  furnished. 


The  butter  turned  out  by  central- 
izing creameries  for  local  consumption 
is  generally  of  very  low  grade,  and  all 
kinds  of  mixtures  are  resorted  to  in 
order  to  increase  the  ceutralizers' 
profits.  At  this  time  of  the  year  we 
find  that  storage  butter  of  the  very 
lowest  grade  is  often  mixed  in  with 
so-called  fresh  cream,  and  some  cen 
tralizers  have  evidently  found  that 
this  is  a  profitable  method  to  employ 
in  marketing  low  grade  storage  butter 
We  realize  that  the  centralizer  is  not 
anxious  to  advertise  that  he  is  mixin 
storage  butter  with  fresh  butter  an 
palming  it  off  on  the  consumer,  bu 
much  of  this  kind  of  business  is  being 
done  just  the  same,  and  if  it  is  wrong, 
and  we  guess  it  is,  it  ought  to  be 
advertised  regardless  of  consequences. 
Advertised  Fancy  Creamery  butter 
made  from  selected  cream,  is  too  often 
nothing  more  or  less  than  butter 
made  from  old  stale  cream,  doped  with 
lime  and  other  neutralizers;  but  the 
consumers  have  been  trained  to  eat 
the  poor  stuff,  and  they  probably  will 
keep  on  eating  it  until  some  good 
law,  strictly  enforced,  puts  a  crimp 
in  that  class  of  business. 


Dairying  is  a  wonderful  business, 
even  with  its  many  shortcomings, 
but  there  is  room  for  a  lot  of  improve- 
ment, and  the  farmers  who  feed  and 
milk  the  cows  will  probably  be  com- 
pelled to  take  a  great  interest  in  the 
business  to  insure  the  future  success 
of  the  industry.  In  Minnesota  we 
find  that  one  community  after  another 
is  waking  up  and  is  putting  the  dairy 
business  on  a  better  and  more  sub- 
stantial basis.  The  farmers  are  get- 
ting tired  of  selling  their  butterfat  to 
cream  stations  at  from  ten  to  fifteen 
cents  below  the  price  paid  by  local 
creameries,  and  there  will  be  a  steady 
decrease  in  the  business  of  the  buyers 
of  cream  who  are  encouraging  farmers 
to  market  old  stale  and  sour  cream. 

Only  recently  a  co-operative  croam- 
ery  was  started  where  the  cream  sta- 
tions have  flourished  for  years.  This 
creamery  is  now  receiving  pract'cally 
nothing  but  sweet  cream,  and  the 
cream  is  delivered  three  times  a  week 
during  the  forenoon;  the  result  is  that 
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good  butter  is  made,  and  the  farmers 
in  that  community  are  realizing  at 
least  ten  cents  per  pound  more  for 
their  butterfat,  than  they  did  when 
the  cream  stations  were  handling 
all  the  cream.  As  this  community 
produces  close  to  200,000  pounds  of 
fat  annually,  the  increase  in  receipts 
for  dairv  products  will  be  at  least 
$20,000  annually. 


It  is  reasonable  to  believe  that 
when  the  farmers  of  any  community, 
through  their  local  creamery  obtain 
an  increased  price  for  their  butterfat, 
they  will  become  more  interested  in 
dairying  and  will  give  more  attention 
to  the  production  of  quality  cream. 


Predictions  are  occasionally  made 
that  the  local  and  co-operative  cream- 
eries are  on  their  last  legs,  but  basing 
o«r  judgment  on  what  we  observe  on 
our  travels  throiigh  the  state,  it  will 
be  a  long  time  before  the  farmers  of 
the  Northwest  will  permit  their  local 
creameries  to  close  up.  It  is  the  small 
creameries,  located  in  the  country, 
where  the  butterfat  is  produced,  that 
have  kept  Minnesota  in  the  front 
rank  as  a  dairy  state,  and  it  is  the 
efficient  operator  of  these  plants,  and 
the  good  prices  they  have  constantly 
paid  for  butterfat,  that  has  kept  th*^ 
farmers  interested  in  dairying,  and 
has  caused  dairying  to  become  the 
leading  industry  in  many  sections  of 
the  state. 


The  Wisconsin  buttermakers  meet 
this  week,  and  the  Minnesota  bunch 
will  be  in  session  next  week.  Threa 
busy  weeks,  we  say. 


£.Miiiiiiiiiic]iiiiniiiiiic]niiMiiHiiniiiiiiiiiint3iiiiiiiiiiiii3iiiimiiiii(3miiiiiiiiit3iiiiiiiiiiiii3iiiiiiiiin 

f  The  j 

I  Old T{eliahle  Concern  \ 

I  ^  I 

\  John  Doscher  &  Co.  I 

I  133  Reade  Street— New  York  City  \ 

I  Needs  More  Butter  I 

I  and  Wants  Yours  \ 

M  — 

I  Efficiency      y      Honesty  \ 


i     Correspond  with  U s  Rejerences:  Any  Bank  E 

?iniiimiiiC3mmiiiiiii3iiiiiiiiiiii[iiiiiiiiiiinc3iiiiiiiiiiiit3inmiiiiiic3iiiiiiiiMMr3iiiniiiiiiii3in 


If  you  want  to  keep  warm  in  Winter  time — 

If  you  want  to  keep  cool  in  Summer  time — 

Use  Union  Fibre  Company's  Products. 

Remember  there  is  "no  substitute  for  Butter" — 
ditto  liere — There's  no  substitute  for  Water  Proof 
Lith  or  Linofelt. 

Our  representative,  Mr.  C.  I.  Cole,  will  be  at  the 
Ryan  Hotel  waiting  to  talk  insulation  over  with  you 
— Get  your  knowledge  while  at  the  convention. 


WE  HANDLE  JAMI- 
SON  AND  STE- 
PHENSON REFRIG- 
ERATOR DOORS. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone  :  Garfield  2901 


ON  TO  ST.  PAUL 


Everything  Is  Ready  For  Con- 
vention Next  Week 


The  center  of  attraction  next  week 
will  be  our  convention  at  the  Ryan 
Hotel,  St.  Paul.  There  will  be  eighty- 
six  delegates  representing  thirty-one 
district  associations,  who  will  take 
their  seats  in  the  convention  hall 
when  the  president  calls  the  meeting 
to  order.  We  expect  to  have  a  good 
convention  and  would  urge  the  mem- 
bers to  bs  on  hand  for  the  opening 
session  Tuesday  evening.  While  the 
delegates  will  do  the  voting,  it  is 
desirable  that  a  good  delegation  of 
members  be  present  at  the  business 
sessions,  and  every  member  should 
feel  free  to  take  part  in  any  discussion 
that  may  come  up.  It  is  not  enough 
that  we  have  a  large  membership  list, 
but  members  must  take  a  real  active 
interest  in  the  affairs  of  our  association 
if  we  are  to  continue  as  a  great  force  in 
the  dairy  world,  and  we  would  urge 
that  all  members  who  possibly  can  be 
in  attendance  at  our  convention. 

We  expect  to  have  the  new  banner 
exhibited  at  the  convention,  and  as 
this  trophy  was  won  by  members  of 
our  association,  we  ought  to  stage  a 
small  war  dance  to  show  them  that  we 
appreciate  their  good  work. 

AH  butter  judges  representing  dis- 
tricts in  our  judging  contest  should 
plan  to  be  on  hand  at  eight  thirty 
o'clock  on  Wednesday  mormng,  as 
this  is  the  time  the  judging  contest 
is   scheduled   to  start. 


READY  FOR  CONVENTION 


(Continued  from  Page  3) 


schedule  in  order  that  it  may  be 
concluded  in  time  for  the  members  to 
be  present  at  the  regular  session  at  ten 
o'clock. 

Two  Closed  Sessions 

Two  closed  sessions  and  two  open 
sessions  will  comprise  the  program  of 
the  convention. 

The  closed  sessions  will  be  limited 
to  members  in  good  standing  and  to 
directors  of  co-operative  creameries 
who  are  vouched  for  by  members.  All 
of  the  business  of  the  association  will 
bo  conducted  at  these  sessions. 

The  open  sessions  will  bo  devoted 
largely  to  papers  and  discussions. 
This  year's  subjects  are  intensely 
l)ra(!tical  in  their  nature  and  d«^al  with 
topics  of  great  importance  to  every 
creamery  operator. 

In  addition  lo  an  address  by  Hon. 
('hris  He(in,  Minnesota  State  Dairy 
and  Food  Cominissiouer,  coinnients  on 
tlie  butter  exiiihil.  by  ().  A.  Storvick 
and  tlu^  usual  annouiiceineiits.  Prof. 
.).  R.  Keitliley,  M.  Sondergaard, 
,Iam<^s  Rasiiuisseii  and  H.  C  Larson 
will  deliver  i)aperK.  Neodhtss  to  stale, 
()V(!ry  member  will  want  to  be  present 
at  the  sessions  at  whicfh  those  speakers 
are  scdieduled  to  appear.  _  ' 
Disl  rid  Rc«i>reH«Miiation 

According  to  tiio  constitution,  each 


district  is  entitled  to  one  delegate  for 
each  ten  members  or  fraction  thereof. 
No  district  shall  have  less  than  two 
delegates. 

Certificates  of  election  have  bee^ 
mailed  to  all  district  secretaries. 
These  certificates  must  be  filled  out 
and  signed  by  the  president  and  secre- 
tary of  the  district  and  given  to  the 
delegates  to  take  with  them  to  the 
convention. 

There  will  be  eighty-six  delegates 
in  all,  divided  as  follows: 


Dist. 

Dist. 

No. 

Del. 

No. 

Del 

1 

5 

17 

3 

2 

3 

18 

2 

3 

3 

19 

2 

4 

3 

20 

2 

5 

3 

21 

2 

6 

3 

22 

2 

7 

2 

23 

2 

8 

5 

24 

2 

9 

4 

25 

5 

10 

4 

26 

2 

11 

3 

27 

2 

12 

2 

28 

2 

13 

3 

29 

2 

14 

2 

30 

2 

15 

4 

31 

2 

16 

3 

Important  Amendments 
Eight  amendments  have  been  pro- 
posed and  will  be  acted  upon  at  the 
convention.  Of  these  one  originated 
in  the  board  of  directors  while  seven 
come  from  the  districts. 

While  none  of  the  proposals  are 
expected  to  develop  any  bitter  feeling 
it  is  believed  that  several  of  them  will 
be  accepted  or  rejected  by  a  narrow 
margin. 

Some  discussion  upon  the  subject 
of  the  establishment  of  a  pension  and 
disability  fund  is  also  expected  to  take 
place.  However,  the  question  of  the 
cost  of  such  a  proposition  may  legis- 
late against  its  adoption. 

Same  Seating  Arrangements 

Inasmuch  as  the  seating  arrange- 
ment last  year  gave  general  satisfac- 
tion no  change  will  be  made  this  year. 

All  delegates  will  be  assigned  seats 
at  tables  bearing  the  number  of  their 
districts.  The  arrangement  makes  it 
very  easy  for  each  delegate  to  be 
recognized  from  the  Chair  and  enables 
them  to  familiarize  themselves  with 
the  representation  from  each  district. 


MEET  AT  HAMMOND 


Membeis  of  District  No.  19 
Prepare  for  Convention. 

Earl  A.  Paulson  and  G.  L.  Barberreo 
will  represent  District  No.  19  as  del- 
egates to  the  State  Convention,  while 
A.  G.  Scliandel  and  N.  I.  Huggors  will 
serve  as  delegates,  acicording  to  the 
report  of  Secretary  Barborree.  This 
was  decided  upon  at  a  meeting  held  at 
Hammond,  Ocitobor  26. 

It  was  voted  to  rooompenso  T.  R. 
Gwinn,  George  M.  Drake  and  G.  L. 
Barberreo  for  services  rendered  at  t  he 
Zumbrota  Fair.  One  apj)lication  for 
memborshi]!  in  the  distri('t  was  ac- 
cepted. State  Secrotaty  James  Soren- 
son  was  i)resont  at  the  meeting,  and 
delivered  a  very  interesting  talk.  Mr. 
Sorensoii  also  acted  as  judge  of  the 
contest  butter. 

Following  the  meeting  a  splendid 
lunch  was  served  to  all  t  lioso  present, 
at  tlio  homo  of  Mr.  Barlxirroo. 

The  butter  sconul  as  follows:  F.  H. 
Beyorsdorf,  93:  A.  G.  Schandol,  93 {: 
E.  S.  Hanson,  93,  92  and  91:  E.  A.  F. 
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JUMP  ON  Mr.  Creamery  man 


Keep  your  factory 
among  the  leaders  and 
keep  a  jump  ahead  of 
your  competitor,  by 
traveling  on  the  road 
to  success,  one  that 
gives  satisfaction  and 
leads  to  happiness  and 
prosperity. 


WE  WANT  MORE 

5UTTER 

Do  you  know  that  butter  is  the  only  commodity  we 
handle?  The  fact  that  we  specialize  in  this  line,  enables 
us  to  give  to  the  manufacturer,  that  which  is  most  de- 
sired—THE  VERY  HIGHEST  PRICES  FOR  QUAL- 
ITY—and  assures  him  of  a  good  steady  outlet  through- 
out the  entire  year. 


The  service  that  we  render 
can  not  be  surpassed.  We  give 
good  honest  weights,  make  very 
prompt  remittances  and  drafts 
are  paid  on  presentation. 

We  are  financially  responsible 
and  in  trading  with  us,  you 
take  absolutely  no  risk  what- 
ever.   We  refer  you  to  any  of 


the  Trade  Papers,  your  own 
Banker,  or  any  Mercantile 
Agency,  as  to  our  methods  of 
doing  business. 

We  must  increase  our  supply 
of  good  to  fine  butter,  therefore 
we  urge  you  to  start  shipping  to 
us  this  week. 


IN    CAR    LOTS    OR  LESS 


JOHN  V.  McCARHTY  ^  CO. 

136  West  Lake  St.  CHICAGO 
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to  consider  when  you 
buy  an  ice  machine 

( U.S.  Dept.  of  Agriculture) 

In  a  series  of  advertisements 
which  will  follow  I  will  give  you 
eight  points  which  should  be  con- 
sidered before  buying  an  ice  ma- 
chine, regardless  of  make. 

These  points  have  been  deter- 
mined by  the  United  States  De- 
partment of  Agriculture,  after  long 
study  and  observation,  and  form  a 
standard  which  should  be  adopted 
by  every  creamery  board  in  select- 
ing an  ice  machine. 

Watch  these  points — one  in  each 
ad  I  write. 

Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Without  obligation  in  any  way,  send  us 
bulletin  45C. 

We  may  install  an  ice  machine  about  

19  ... . 

Name  


Street 

City. 


.  State . 


R  E  F  R  I  G  E  R  AT  ION 


Stewart  sTablets  Corrosive 
ubiimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Traile  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.J.STEWART  Grimes,  la- 

Or  Leading  Supply  Houses. 


''FRICK"  Refrigeration 

MldwcHt  Entiineorlna  &  Equipment  Co. 
82.^  Plymouth  Bldft.  MINNEAPOLIS 


Paulson,  93  J;  G.  L.  Barberree,  93 i  and 
93;  Geo.  Peterson,  93;  Otto  Gaebe, 
92;  Otto  B.  Thompson,  9U;  N.  S. 
Jacobson,  931  and  92;  Geo.  M.  Drake, 
921. 

The  following  resolution  was  also 
adopted  at   the  meeting: 

Whereas,  The  Goodhue  County 
Agricultural  Society  has  donated  the 
sum  of  $100  to  District  No.  19  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  for  a  special 
class  of  creamery  butter  for  a  butter 
scoring  contest  held  in  connection 
with  their  annual  countv  fair  at 
Zumbrota  on  September  19," 20,  21,  22, 
1922.  .150.00  of  which  was  spent  in  the 
purchase  of  three  prizes,  and  $50.00 
divided  pro  rata  among  the  contes- 
tants who  did  not  participate  in  the 
prizes,  and 

Whereas,  The  Goodhue  Countj^ 
Agricultural  Society  went  to  the 
trouble  and  to  the  very  considerable 
expense  of  installing  a  counter  refrig- 
erator which  was  very  suitable  and 
effective  in  holding  the  butter  on 
exhibit  at  a  low  temperature  as  well 
as  displaying  the  same,  therefore 

Be  It  Resolved,  That  District  No 
19  extend  to  the  Goodhue  County 
Agricultural  Society  our  hearty  appre- 
ciation of  their  foresightedness  in 
encouraging  the  best  possible  quality 
in  the  product  of  the  dairy  cow,  that 
has  proven  to  be  one  of  the  most 
profitable  phases  of  the  farm,  and 

Be  It  Further  Resolved,  That  if  our 
district  can  in  any  way  be  of  assistance 
to  the  Agricultural  Society,  financially 
or  otherwise,  that  we  shall  at  all  times 
be  glad  to  do  all  in  our  power  to  assist 
you,  and 

Be  It  Further  Resolved,  That  a 
copy  of  these  resolutions  be  forwarded 
to  the  Zumbrota  News;  the  Red  Wing 
Eagle,  and  to  The  Dairy  Record. — 
(Signed)  District  No.  19,  N.  C.  O.  & 
M.  Ass'n.,  G.  T.  Barberree,  Secretary. 


INSTRUCTIONS  TO  DELEGATES 


District  No.  29  Acts  on  Proposed 
Amendments. 

District  No.  29  delegates  were 
instructed  to  vote  against  the  pro- 
posed amendments  to  by-law  No.  2, 
and  the  proposed  new  by-law  No.  25, 
at  a  meeting  held  at  Marshall,  October 
26. 

J.  G.  Nelson  and  Charles  Hassing 
were  named  to  represent  the  district  as 
delegates,  while  M.  M.  Sorensen  and 
D.  D.  Sorensen  were  chosen  alter- 
nates. 

Only  a  short  business  session  was 
held  as  there  was  nothing  else  of 
importance  brought  up  for  discussion. 

NAME  DELEGATES 


District  No.  24  Chooses  Conv(Mi- 
tion  Representatives. 

C.  H.  Caswell  and  W.  T.  Miiline 
wore  selected  as  delegates  lo  tlu^  slatti 
convention,  and  F.  II.  Bartelt  atid  A. 
O.  Overlie  as  alternatos  at  the  meet- 
ing of  District  No.  24  held  at  Milaca, 
October  20. 

F.  H.  Bartelt  and  Archie  M. 
.loiHis  wore  chosen  to  re])r<^sent  the 
district  in  the  butter  contest.  M.  A. 
Nielsen  was  named  as  aIt<a-nato  judge. 

Tlie  roi)ort  of  the  board  of  direclors 
was  taki^n  uii(l(^r  considcM-ation,  aTid 
instructions  issued  to  the  dehigatns  to 
guide  them  in  voting  on  the  ])roposod 
changes  in  the  by-laws. 


ELLIOTT 
&  McGARRAGHY 

Manufacturers  and 
Wholesale  Dealers 

Butter  and 

Cheese 

29  W.  Rinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=  COMPANY  == 
70-72  S.  Market  St.,  BOSTON,  MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


SHIP 


G. 
W. 


BULL 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


MacGre^or&  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE: — THE  DAIRY  RECORD 


PUMPS 

We  firmly  believe  that  we  can  be  of  real 
service  to  you. 

BLACKMER  ROTARY  PUMP  CO.' 
331  Sheridan  Street  PETOSKEY,  MICH. 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  IrvinK  National  Bank,  N  Y.  The 
Fidelity  International  Trust  Co..  N.  Y.  Duns'  <fc 
Bradstreel'B,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
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HOLDS  PEPPY  MEETING 


District  No.  28  Gathering  One  of 
Best  on  Record. 


Pipestone  was  the  scene  of  one  of 
the  peppiest  meetings  in  the  history 
of  District  No.  28,  when  the  clan 
gathered  there  October  29. 

Fritz  Lehmberg  and  .John  Christian- 
sen were  selected  to  act  as  delegates  to 
the  State  Convention,  and  J.  Gruber 
and  Wm.  Prigge  as  alternates. 

Messrs.  Runke  and  Nelson,  field- 
men  for  the  Minnesota  Co-operative 
Creameries'  Association.  Inc.,  were 
present  and  addressed  the  meeting. 
A  "hot  and  lively  discussion,"  to  use 
the  words  of  Secretary  Fred  Jacobsen, 
was  held  on  the  proposed  amend- 
ments to  be  acted  on  at  the  state 
meeting  next  week. 


MEMBERS  IN  PRISON 


Warden  Didn't  X'Ock  the  Gate  and 
They're  Out  Again. 


There  was  dirty  work  at  the  cross- 
roads, mates,  upon  the  occasion  of  the 
meeting  of  District  No.  2.5  at  Still- 
water, October  26. 

In  the  first  place  the  members  went 
to  prison — but  they're  out  again. 
The  members  claim  that  it  was  merely 
a  \'isit  to  old  friends,  but  it  is  rumored 
that  this  excuse  was  merely  clever 
work  on  the  part  of  the  county  sheriff 
to  round  up  a  bunch  of  dangerous 
characters,  and  that  they  would  have 
been  there  j'et  if  someone  hadn't 
bribed  the  warden  to  unlock  the  gates. 

But  you  "ain't  heard  nothin'  yet." 
Look  what  the  secretary  of  the  dis- 
trict has  to  say  about  it: 

"The  afternoon  was  devoted  to  an 
extended  trip  through  the  State 
Prison,  the  arrangements  for  which 
had  been  made  by  C.  F.  Johnson. 
Fred  Holzman  was  kept  very  busy  on 
the  journey  shaking  hands  with  old 
friends  and  making  new  acquaint- 
ances. When  last  seen,  Fred  was 
speeding  toward  St.  Paul  in  John 
Mattson's  henry  with  side  curtains 
drawn,  and  it  was  rumored  that  some 
nice  young  lady  was  accompanying 
him.  We  are  still  wondering  who  the 
'Lady  in  Blue'  was,  and  why  Fred 
left  his  wife  in  Minneapolis  while 
attending  the  Stillwater  meeting." 

Dirty  work,  says  we.  Fred  was 
probably  the  only  respectable  bird  in 
the  crowd,  and  they're  trying  to  keep 
the  spotlight  from  themselves  by 
turning  it  on  him. 


First  Hand  Information 

Mr.  M.  Sondergaard,  manager  of  the  New  York  office  of  the 
Minnesota  Co-operative  Creameries'  Association,  Inc.,  will 
attend  the  convention  of  the  Creamery  Operators'  and  Mana- 
gers' Association  in  St.  Paul,  November  14  to  16.  Mr.  Sonder- 
gaard will  be  on  the  program  Wednesday  forenoon,  the  15th, 
and  will  speak  on  "The  New  York  Butter  Market." 

We  wish  to  extend  an  invitation  to  all  creamery  operators 
and  officers  to  hear  Mr.  Sondergaard  and  to  meet  him. 

I  was  talking  with  an  old  acquaintance  of  Mr.  Sondergaard, 
a  short  time  ago  (a  man  who  had  been  in  business  with  him  when 
he  first  came  to  this  country  some  thirty  years  ago).  He  said, 
— "God  never  made  a  more  honest  man  than  M.  Sondergaard. 

We  do  not  beUeve  Sondergaard  has  lost  much  of  his  early 
honesty  during  these  years,  but  he  has  gained  a  lot  of  valuable 
knowledge  about  the  manufacture  and  marketing  of  butter — as 
a  creamery  operator  and  state  creamery  inspector  in  Minnesota, 
and  as  an  inspector  for  the  United  States  Government  and  as  an 
expert  for  this  association  on  the  New  York  market. 

Mr.  Sondergaard  is  in  a  position  in  New  York  to  have  first- 
information  with  regard  to  the  handling  and  selling  of  butter  on 
that  great  market.  He  will  also  tell  what  this  association  is 
doing  there  and  is  planning  to  do. 

We  appreciate  the  invitation  from  the  Creamery  Operators' 
Association  for  M.  Sondergaard  to  take  part  on  the  program. 
You  will  appreciate  hearing  what  he  will  have  to  say. 

A.  J.  McGUIRE. 

Minnesota  Co-operative  Creameries  Ass'n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  .         ,  .   ,  , 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Soli  Manufacturers  of  B-K 

Madison,  Wis. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMEK 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRIGK"  Refrigeration 

Midwest  Enftlneering  &  Equipment  Co. 
82S  Plymouth  JUdft.  MINNEAPOLIS 


Two  applications  for  membership, 
one  of  them  a  junior  membership, 
were  received.  The  board  of  directors' 
report  was  read  and  discussed,  and  a 
vote  of  thanks  extended  to  County 
Agent  Brown  for  the  use  of  his  office 
as  a  meeting  place,  and  to  C.  F.  John- 
son, operator,  and  A.  R.  Holmberg, 
manager,  of  the  Stillwater  creamery 
for  the  excellent  dinner  and  cigars 
which  they  provided. 

Fred  J.  Holzman,  John  Christian- 
son,  John  E.  Mattson,  Scott  E.  Forgy 
and  C.  F.  Johnson,  were  named  dele- 
gates to  the  State  Convention,  while 
Arthur  Hurtig,  O.  Westvig,  E.  O. 
Johnson,  C.  E.  Vanderhyde  and  O.  A. 
Roberts  were  selected  as  alternates. 
John  E.  Mattson  and  John  Christian- 
son  will  represent  the  district  in  the 
judging  contest. 


GOOD  ATTENDANCE 


Fifteen  Members  Turn  Out  For 
District  7  Meeting. 


Fifteen  district  and  four  visiting 
members  were  present  at  the  meeting 
of  District  No.  7,  held  at  Buffalo, 
October  26. 

Fred  Noreen  and  L.  C.  Peterson 
were  chosen  to  represent  the  district 
in  the  judging  contest,  while  E.  H. 
Peterson  and  H.  W.  Koster  were 
selected  as  delegates,  and  E.  T. 
Johnson  and  Theo.  Peterson  as  alter- 
nates. 

Proposed  amendment  to  By-law 
14  was  approved  while  the  amend- 
ment to  By-law  24  was  rejected. 
Delegates  were  also  instructed  to 
oppose  Proposal  No.  6  and  changes  of 
Articles  2,  3  and  26.  Action  on  Pro- 
posal 7  was  left  to  the  discretion  of 
the  delegates,  according  to  Secretary 
Jac  Pflepsen. 


TO  GET  THEM  OUT 


District  No.  18  Acts  to  Get  Better 
Attendances. 

A  motion  to  fine  or  suspend  any 
member  who  fails  to  attend  the  dis- 
trict's meetings,  or  neglects  to  prop- 
erly explain  his  absence  was  passed  at 
the  meeting  of  District  No.  18,  held 
at  Wadena,  October  21. 

Otto  Kella  and  Wm..  Kenzenberg 
were  selected  to  act  as  delegates  to  the 
State  Convention,  while  A.  W.  Ashen- 
brenner  and  George  Miller  will  be 
their  alternates. 

It  was  also  voted  to  hold  the  sum- 
mer meetings  at  various  places  in 
the  district. 


PRELIMINARY  MEETING 


District  No.  4  Meets  to  Instruct 
Delej^ates. 

Instructions  to  delegates  as  to  how 
they  should  vote  on  the  proposed 
amendments  coming  before  th<;  State 
(Convention  for  action  were  issued  at 
the  meeting  of  District  No.  4  hold  at 
C'rookston,  October  26. 

Arthut  Roppe,  George  Dahl  and 
K.  K.  Thorson  were  selected  as  deh^- 
gali^s  to  the  convention,  while!  C.  L. 
Riiidalil,  Theodore  ( -hristiaiiscMi  and 
Wm.  Liiidlxirg  Avill  serv<!  as  altdriialcvs. 

A  summary  of  the  four  scDriiig  con- 
tests Jn^id  l)y  tlie  distrii-t  during  tlie 
year  showed  that  A.  CI  Iioj)pe  and 
George  Dahl  had  the  highest  aver- 
ages, the  formcir  averaging  '.i.W.i  off 
from  tlie  official  score,  and  the  lattcM- 
2.25,  and  ihoy  were  therefore  chosiui 


to  represent  the  district  in  the  judg- 
ing contest. 

Amendment  proposals  1,  2  and  3 
were  approved  by  unanimous  vote. 
The  members  were  also  unanimous  in 
their  decision  to  leave  4  and  5  as  they 
now  stand.  No.  6  was  voted  on  by 
ballot,  six  voting  for  the  maximum 
overrun  limit,  and  five  voting  against 
it.  No.  7  was  unanimously  rejected, 
while  No.  8  carried. 

The  next  meeting  of  the  district 
will  be  held  at  Red  Lake  Falls,  De- 
cember 7. 

Eight  jars  of  butter  were  entered  for 
the  contest,  the  following  being  the 
scores  placed  by  B.  J.  Ommodt  and 
Wm.  Lindberg,  who  acted  as  official 
judges:  Albert  Andersen,  91;  E.  E. 
Thorson,  91  J;  Wm.  Lindberg,  91;  B. 
J.  Ommodt,  92^;  J.  H.  Cockrell,  91^; 
Theo.  Christiansen,  92;  H.  E.  Elseth, 
90;  Geo.  Dahl,  91^ 


ALL  SATISFIED 


District  Meeting  at  New  Ulm  is 
Highly  Successful. 


The  roll  call  of  members  present  at 
the  meeting  of  District  No.  2  at  New 
Ulm,  October  26,  reads  like  the  payroll 
of  the  United  States  Steel  Corporation 
so  large  was  the  attendance. 

Fred  Dehn  and  Sam  Haugdahl  were 
chosen  to  represent  the  district  at  the 
state  judging  contest,  despite  the  fact 
that  the  objection  was  raised  that  the 
loss  of  the  strainer  formerly  attached 
to  Sam's  upper  lip  might  mar  his 
judgment. 

Max  Renner  and  A.  T.  Parsons  were 
elected  delegates  and  A.  E.  Call  and 
Herman  Goetsch  alternates.  The 
report  of  the  board  of  directors  was 
read  and  discussed. 

Following  the  business  meeting  a 
judging  contest  was  held,  A.  T.  Par- 
sons and  Ed  Moll  tying  for  first  hon- 
ors. At  the  conclusion  of  the  contest 
a  supper  was  served  which  Secretary 
Wright  states  "was  relished  by  all, 
even  San  Haugdahl." 


TO  AID  DELEGATES 


District  No.   27   to   Pay   Half  of 
Railroad  Fare. 

Half  of  the  railroad  expenses  of  its 
delegates  to  the  state  convention  will 
be  assumed  by  District  No.  27,  accord- 
ing to  an  agreement  reached  at  a 
meeting  held  at  Morris  November  2. 

H.  L.  Flagel  and  P.  Miller  will  be 
the  delegates  from  the  district. 


MEET  AT  BRAHAM 


Delegates  and  Alternates  Named 
by  District  No.  1. 

The  following  delegates  and  alter- 
nates were  sele(!ted  to  represent  Dis- 
trict No.  1  at  a  meeting  neld  at  Bra- 
ham,  November  2: 

Delegates — Henry  A.  Hansen,  A. 
A.  Hunke,  Aug.  Scholberg,  D.  C.  Berg- 
and  Frank  .J.  Weis. 

Alternates — Ben  Carlson,  O.  A. 
Scott,  Erick  Walstrom,  John  Carsten 
and  Fred  W.  Holm. 


Ann>n}5  The  Meiuber.s 
Emil  Brockoff  of  (Jlencoe  visited  the 

as.sociation  offices  while  in  St.  Paul 

last  week. 

Martin  Skoglund  of  Fort  Ripley 

dropped  into  the  association  office  for 

a  brief  visit  last  week. 
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MINNESOTA  CREAMERY  OPERATORS'  AND 
MANAGERS'  CONVENTION 

Greetings! 


WE  SHALL  BE  REPRESENTED  AT  THE  CONVENTION 
IN  ST.  PAUL  BY  OUR  MR.  DAN  COYNE,  JR.,  MR.  C.  W. 
BLATHERWICK  AND  MR.  A.  J.  KELLY.  THEY  WISH  TO 
MEET  ALL  MEMBERS  IN  OUR  ROOMS  AT  THE  RYAN 
HOTEL. 

Coyne  Brothers 

"There's  Money  in  the  Name'' 

Creamery  Butter 


Established  1894 

Financial 
Responsibility 
Exceeds 

$200,000.00 


119  West 
South  Water 
Street 


Chi 


icago 


VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  wUl  help 
you,  Mr.  Operator,  toward  a  better  quaUty  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


'Pyramid 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PyRAMID  SERVICE 
ORDER  NOW 


MINNEAPOLIS,  MINN. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  town  house  of  Percy  Pyne,  second, 
whose  grandfather  founded  the  great  National 
City  Bank,  is  on  the  north  comer  of  Fortieth 
Street,  and  opposite  the  residence  of  WiUiam 
Rockefeller,  brother  of  John  D.  The  rest  of 
the  avenue  to  Forty-second  Street  is  given  up 
to  business.  At  Forty-second  Street  we  come 
into  a  new  region  of  office  buildings,  hotels, 
and  the  Grand  Central  Terminal. 

FORTY-SECOND  STREET  AND  PERSHING 
SQUARE 

This  thoroughfare  has  immensely  expanded 
during  the  past  few  years.  It  is  the  main 
artery  of  the  Grand  Central  Terminal  zone, 
and  its  marvellous  accessibility  has  resulted  in 
the  building  up  of  a  community  almost  of  its 
own.  In  the  modest  language  of  John  McE. 
Bowman,  it  is  the  "Heart  of  the  World." 
General  Wingate's  magnificent  Victory  Hall  is 
planned  to  occupy  the  Park  Avenue  comer  of 
Pershing  Square.  The  new  viaduct  is  also 
completed.  It  is  an  important  section  of  New 
York. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Tel 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  perso:^ 

We  solicit  your  shipfl^ 

See  That  Your  Next  Shipment  is  Fr 

N.  J.  or  to  O  t 

ASK  US  FOR  OUR  CHICAGO  STENj 

shipper  to  receive  even  more  prompt  returns  than  ever  bef'e. 
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tic  &  Pacific 


«iO« 

Chicago,  Illinois 

ALITY  BUTTER 


ME  BUTTER  DEPARTMENT 

D  advise  you  as  to  market  conditions 

imd  correspondence 

fed  to  Us  Either  at  JERSEY  CITY, 
b:ago  Branch 


e  are  receiving  at  least  W/o  of  our  Minnesota  and  Iowa 
iameries  at  Chicago  paying  them  top  prices,  enabling  the 
l  tract  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Salutation 

To  the  Members  of  the  Minnesota 
Creamery  Operators^  and  Man- 
agers^ Association: 

^  We  know  nothing  more  pleasant  than  to 
attend  the  conventions  held  by  your  associa- 
tion and  our  representative  will  be  there. 

These  meetings  have  accomplished,  and  are 
accomplishing,  a  world  of  good  in  the  dairy 
work  and  conditions  of  your  great  state.  They 
have  brought  about  closer  and  more  friendly 
relations  between  the  operators,  as  well  as 
between  the  creameries. 

Each  year  you  are  showing  progress  and  it  is 
due  to  this  progressive  spirit  that  you  brought 
back  the  National  Banner  to  Minnesota.  We 
wish  to  congratulate  you  on  this  splendid 
achievement  and  the  good  work  you  are  doing. 

You  have  a  great  work  before  you,  and  we 
know  that  you  are  the  men — broadminded  and 
broadshouldered — for  the  task.  We  wish 
you  the  greatest  success. 

The  Great  Atlantic  &  Pacific  Tea  Company 
shall  be  glad  to  have  you  call  upon  it  for  such 
assistance  as  it  can  give,  and  it  wishes  you  to 
remember  that  it  is,  at  all  times,  glad  to 
extend  a  willing  hand  whenever  it  is  in  its 
power  to  assist  you  in  your  good  work.  By 
doing  this,  we  feel  that  we  will  have  a  part  in 
bringing  on  a  new  and  better  day  for  the 
Dairy  Industry  as  a  whole. 

Yours  for  a  successful  convention. 

The  Great  Atlantic  &  Pacific  Tea  Co. 

J.  A.  ¥IS}^,  Western  Representative 


Phone  Midtcay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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6hip  To 


TRELEASE 
UNDERHILL 

tSTABLISNLD  1864 

Prompt  and  Reliable. 

BUTTE.K 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

REFERENCE:   State  Bank  of  Chicago 
121  Kinxie  Street  CHICAGO 


"FRIGK"  Refrigeration 

Midwest  EnHlnoerlnfi  &  Equipment  Co. 
HIS  IMymoiilh  HIdft.  MINNEAPOLIS 


P.  R.  Johnson  has  moved  from 
Staples  to  Peqiiot. 

John  J.  Schultz  has  moved  from 
Rochester  to  Arlington. 

W.  H.  Frazier  is  no  longer  at  Mon- 
tevideo, being  now  located  at  Dawson. 

Robert  W.  Hurtig  has  taken  charge 
of  the  co-operative  creamery  at  Kel- 
logg. 

N.  J.  Nelson  writes  that  he  is  now  at 
Hinckley.  He  was  formerly  at  Litch- 
field. 

Helmer  Olson  asks  that  his  address 
be  changed  from  La  Crescent  to 
La  Maille. 

Archie  Jones  of  Princeton  was 
among  the  welcome  visitors  to  the 
offices  last  week. 

Rudolph  Olson,  junior  member,  has 
changed  his  address  from  Aberdeen 
S.  D.,  to  Fargo,  N.  D. 

Erick  A.  Waldstrom  dropped  in  for 
a  brief  visit  last  week,  and  asked  to 
have  his  address  changed  from  Harris 
to  Grandy. 

"I'm  away  down  South  in  Dixie 
where  the  weather  is  warm  and  the 
flowers  are  blooming,"  writes  Chas. 
W.  Vandyke,  in  asking  to  have  his 
address  changed  from  St.  Paul  to 
Baily,  Tenn. 

Clarence  Grimle  has  resigned  as 
operator  of  the  Sauk  Lake  creamery 
at  Sauk  Center  to  take  charge  of  Inter- 
Lake  creamery  at  Browns  Valley. 
The  latter  plant  has  been  closed  for 
about  two  months,  but  will  reopen 
November  1.5. 


Meeting  Postponed 
On  account  of  the  bad  condition  of 
the  roads,  the  meeting  of  District  No. 
6  which  had  been  scheduled  for  No- 
vember 2  was  postponed  to  November 
9,  according  to  Secretary  Ernest 
Nelson. 


Rob  Rush  Point  Plant 

The  Rush  Point  creamery  near 
Grandy,  Minn.,  was  broken  into  and 
robbed  of  eleven  tubs  of  butter  on  the 
night  of  October  29,  according  to 
information  received  from  Gust  W. 
Holt,  operator  at  that  plant. 


INTERESTING  REPORT 


(Continued  from  Pa^e  12) 


extended  just  as  freely  to  creameries 
as  to  operator  members.  It  states 
that:  "A  number  of  creameries 
have  called  on  the  association  office 
for  assistance  during  the  year,  and 
every  effort  was  made  to  aid  such 
creameries.  A  number  of  personal 
calls  were  also  made  to  the  office  by 
creamery  officers  and  others  interested 
in  the  dairy  business.  Many  of  these 
were  looking  for  information  and 
advice  and  every  effort  was  made  to 
give  the  desired  assistance. 

"The  State  Secretary  has  attended 
a  number  of  creamery  meetings  dur- 
ing the  year  besides  attending  a 
number  of  creamery  jjicnics.  lie  has 
also  assisted  in  organizing  and  reor- 
ganizing a  number  of  co-o])erativc 
creamery  associiations,  an<l  wo  know 
that  all  of  this  service  has  been  much 
aj)i)reciated. 

"The  traveling  expenses  incurred 
in  attending  (ireamery  meetings  and 
j)icnics  have,  in  some  instances,  been 
])aid  by  tiie  (iniaineries  wJiile  tlie 
(vvpeiises  of  a  niiinbtu-  of  trips  made 
l)y  the  State  Secretary  has  been  paid 
i)y  the  Minnesota  State  Dairymen's 
As.so(nation.  Outside  of  paying  trav- 
(^ling  expenses  in  a  few  instances,  tlio 


service  referred  to  has  been  free  to  the 
creameries. 

Meetings  Attended 

"The  State  Secretary  has  attended 
twenty-six  meetings  of  district  associa- 
tions in  addition  to  attending  twenty- 
one  creamery  meetings  and  picnics;  he 
has  also  addressed  four  State  and 
local  conventions,  including  the  con- 
vention of  the  Wisconsin  Butter- 
makers'  Association.  He  addressed 
the  annual  creamery  managers'  con- 
ference, and  has  made  several  ad- 
dresses to  dairy  school  students. 

"It  has  been  the  aim  of  the  State 
Secretary  to  attend  as  many  meetings 
as  possible,  and  he  has  made  special 
eflEort  to  attend  meetings  held  by  dis- 
trict associations.  HoM^ever,  there 
have  been  so  many  calls  that  the 
State  Secretary  has  found  it  impossible 
to  attend  all  of  the  meetings  to  which 
he  was  invited,  but  through  co-oper- 
ation with  the  Dairy  and  Food 
Department  and  the  State  Dairymen' 
Association,  the  calls  for  speakers 
coming  to  the  association  office  has 
generally  been  well  cared  for. 

"During  the  past  year  the  State 
Secretary  has  assisted  in  butter  judg- 
ing at  two  state  fairs  and  six  county 
fairs,  besides  judging  at  conventions 
and  state  educational  scoring  contests. 
He  has  also  acted  as  judge  at  all  of 
the  district  meetings,  attended  where 
butter  has  been  exhibited,  and  a  con- 
siderable number  of  butter  samples 
sent  direct  to  the  association  office  by 
members  has  been  scored  during  the 
year." 

Says  Little  of  Change 

The  action  of  the  board  in  changing 
the  method  of  scoring  at  the  annual 
convention  contest  is  commented 
upon  only  briefly. 

No  explanation  is  made  other  than 
that:  "We  do  not  know  if  the  above 
plan  will  meet  with  the  approval  of  the 
members,  but  the  plan  has  consider- 
able merit  we  believe,  and  we  trust 
that  the  members  will  feel  free  to 
express  themselves  relative  to  the 
suggested  changes.  If  there  is  a  better 
way  of  carrying  on  a  scoring  contest, 
our  association  should  adopt  it." 
Visiting  Creameries 

The  plan  of  having  the  State  Secre- 
tary Adsit  various  creameries,  which 
has  been  in  vogue  during  the  past 
year,  is  dwelt  upon  in  some  detail. 
The  report  states  that:  "The  State 
Secretary  has  visited  144  creameries 
operated  by  members  during  the  year 
this  work  being  done  at  the  suggestion 
of  your  board  of  directors.  We  realize 
that  work  of  this  kind  takes  up  con- 
siderable of  the  State  Secretary's 
time  and  entails  some  expense,  but 
we  feel  that  the  visiting  of  creameries 
by  the  association  representative  is 
necessary  for  the  continued  success  of 
our  association.  We  believe  that  it  is 
up  to  us  to  show  the  members  as  well 
as  the  creameries  that  wo  mean  busi- 
ness when  we  say  that  wo  stand  for 
good  s()rvico  and  condemn  inofficienciy. 
By  having  our  representative  visit 
as  many  creameries  as  possible  and  at 
the  same  time  check  up  on  the  work 
of  members,  wo  must  certainly  prove 
to  the  creameries  that  our  claims  are 
not  idle  talk. 

"A  careful  record  of  the  creameries 
visited  has  been  kei)t  by  the  State 
Secretary  and  we  are  i)leased  to  report 
that  these  records  indi(!ate  that  the 
members  in  the  creameries  visited  are 
generally  doing  very  satisfactory  work 
an<l  are  giving  good  satisfa(!tion  to 
their  employers;  only  in  a  few  in 
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Convention  Visitors! 

"YOU  ALL" 

You  all  are  users  of  scales. 

You  all  know  what  accurate  scales  mean. 

You  all  are  not  using  an  accurate  scale  in  your  plant. 

You  all  should  be  using  accurate  scales. 

Y^rill  il  1 1  possibly  don't  know  that  there  is  a  perfect,  accurate  scale  made.  One  that  remains 
±  KJU  d.lL  accurate  after  being  installed  and  does  not  need  adjustments  by  experts  every 
few  months.  Such  a  scale  is  the  Kron  Automatic  Dial  Scale. 

"V^Oll  51 11  should  investigate  this  scale.    We  want  you  to  interview  our  Mr.  E.  W.  Ward, 
±  yJU  a.lL  traveling  representative,  while  at  the  convention.  Look  for  him,  talk  with  him. 

American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager 


E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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stances  did  the  association  represen- 
tative find  that  the  operator's  work 
was  not  entirely  satisfactory. 

"As  the  creameries  Adsited  cover 
various  sections  of  the  State,  we 
believe  it  will  interest  the  members  to 
know  that  forty  per  cent  of  the 
creameries  received  only  first  grade 
cream,  and  thirty  per  cent  were 
receiving  two  grades  of  cream  and 
paying  for  it  according  to  quality, 
while  thirty  per  cent  of  the  creameries 
were  taking  all  grades  of  cream  and 
paying  but  one  price. 

"It  may  interest  members  to  know 
that  eighty-five  per  cent  of  the  cream- 
eries were  pasteurizing,  while  forty 
per  cent  were  making  regular  use  of 
commercial  starters. 

"It  is  significant  to  note  that  sev- 
enty-eight per  cent  of  the  creameries 
\'isited  were  paying  salaries  to  oper- 
ators according  to  our  association 
scale,  while  seventeen  per  cent  of  the 
creameries  were  paying  more  than 
the  scale. 

"Your  board  of  directors  believes 
that  the  best  interests  of  our  members, 
and  the  creameries  employing  them, 
demand  that  the  work  of  visiting 
creameries  be  continued. 

The  Association  Office 

"The  association  and  our  paper, 
The  Dairy  Record,  continue  to  share 
the  offices  at  312-313  Metropolitan 
Bank  Building,  St.  Paul,  and  this 
arrangement  seems  to  work  out  most 
satisfactorily  both  to  the  association 
and  to  our  paper.  Our  headquarters 
are  visited  by  many  members  and 
their  friends  during  the  year,  and  it  is 
needless  to  say  that  all  vis' tors  are 
most  heartily  welcome  at  all  times. 
It  means  much  to  the  State  Secretary 
and  to  the  Editor  of  The  Dairy  Record 


to  have  the  members  and  their  friends 
make  frequent  calls,  as  only  in  that 
way  can  these  men  know  the  attitude 
of  the  members  and  fully  understand 
and  act  upon  the  suggestions  and 
friendly  criticism  that  must  neces- 
sarily be  received  and  acted  upon  in 
an  organization  made  up  of  hundreds 
of  members. 

"We  wish  to  urge  our  members  to 
continue  to  -visit  our  headquarters 
whenever  it  is  convenient  for  them  to 
do  so,  and  members  should  feel  free 
at  all  times  to  take  up  with  those  in 
charge  of  the  association  office  or  The 
Dairy  Record,  any  matter  that  may 
occur  to  them  as  being  of  importance. 
It  is  only  through  earnest  co-operation 
that  we  can  hope  to  have  our  associa- 
tion and  our  i^apern  reder  the  most 
substantial  service  to  the  members 
and  creameries  as  well  as  serving  those 
with  whom  the  members  and  cream- 
eries do  business." 

No  Ghan;^e  in  Scale 

The  directors  did  not  recommend 
any  change  in  the  minimum  salary 
scale.  While  occasional  complaints 
are  received  there  are,  on  the  other 
hand,  "a  considerable  number  of 
creameries  paying  salaries  above  our 
scale,  in  spite  of  the  fact  that  they 
might  eniploj^  operators  at  lower 
salaries.  This  indicates  that  salaries 
are  not  the  only  consideration  \vith 
many  creameries  when  they  hire 
operators;  it  shows  that  if  the  cream- 
eries can  obtain  high  class  ser^dce, 
they  are  willing  to  pay  for  it." 

Interesting  attempts  to  "burglar- 
ize" the  association  are  also  related. 
It  states  that: 

"It  has  come  to  our  attention  that 
operators  who,  for  one  reason  or 
another,  can  not  qualify  for  member- 


ship in  our  association,  have  applied 
for  positions,  claiming  that  they  were 
members,  while,  in  other  instances 
suspended  members  have  done  like- 
wise. We  are  pleased  to  state,  how- 
ever, that  only  in  a  few  cases  have  the 
creameries  been  deceived  by  the  false 
statements  of  these  men,  and  the 
association  office  has  repeatedly  been 
called  upon  by  the  creameries  to 
verify  or  deny  the  statements  made  by 
non-members. 

"It  appears  that  the  large  majority! 
of  creameries  object  to  hiring  an  J 
operator  who  is  not  a  member  of  our] 
association,  as  they  do  not  care  toj 
take  chances  with  a  man  who  lacks  ] 
the  ambition  to  join  hands  with  his 
fellow  workmen,  or,  who  for  goodj 
reasons,  has  been  denied  membership. 
Employment  and  Relief  Service 

"During  the  past  year  our  associa-; 
tion    has    advertised  approximatelj' 
one  hundred  openings  in  creamerie^ 
and  all  members  requesting  it  have 
been  aupplied  with  names  and  ad-i 
dresses    of    creameries    looking  fori 
operators.    There  appears  to  be  but] 
a  limited  number  of  openings,  due,  no 
doubt,  to  the  fact  that  operators  ar« 
generally   better   compensated  thai 
formerly  and  working  conditions  arel 
also   much   better   than   they  were 
years  ago. 

"Another  reason  for  less  changes  ii 
the  creameries  may  be  attributed  tc 
the  fact  that  operators  are  generally] 
better  qualified  than  they  were  a 
number  of  years  ago,  and  creameriei 
with  good  operators  in  charge  are  no| 
usually  anxious  to  make  a  change. 

"Your  board  of  directors  are,  ol 
course,  anxious  that  the  association 
employment  service  be  used  by  a| 
members  who  need  this  service,'  and 


TjTTiriroTrMr'i^s/'^tl^riti''  National  Bank,  New  York 
Khi'LKENCtb^j^,j^j,^^jj^;jg  Agencies 


J.  J.  HODUPP,  President 
R.  D.  EVANS,  Treasurer 


Our  Shippers 
Our  Boosters 


7-9 

HARRISON 
STREET 


Full 
Values 


GREETINGS 

We  have  your  kind  invitation  to  attend  your  annual  conven- 
tion November  14, 15  and  16,  for  which  we  thank  you. 

Your  association  is  considered  the  main  spoke  in  the  wheel  of 
Minnesota's  progress,  and  you  may  be  justly  proud  of  the  fine 
butter  produced  in  your  many  fine  creameries. 

We  have  excellent  facilities  for  handling  your  Fancy  butter, 
and  can  and  will  pay  you  top  prices  for  yours.  We  are  short  on 
butter  and  want  new  shippers.  Send  us  a  trial  shipment  this 
week.   We  assure  you  will  be  satisfied  in  every  way. 

Wishing  you  a  successful  convention  we  remain. 
Yours  truly, 

HODUPP,  EVANS  CO. 


Continued 
Shipments 
Our  Aim 


NEW  YORK 
N.  Y. 


.1.  H.  GROMMON,  Western  Representative 
448  S.  Tama  Street,  MANCHESTER,  IOWA 


F.  L.  BALLATINE.  Kgg  Ihpt. 
C.  A.  ULLMAN,  Itutlvr  Ihpt. 


Quick 
Returns 
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Quality  Determines  The  Value  of  Your  Butter  With  Us 

THE  MINNESOTA  CO-OPERATIVE  DAIRIES  ASSO- 
CIATION will  pay  full  value  for  your  butter  according 
to  quality. 

We  will  be  represented  at  the  Creamery  Operators'  and 
Managers'  Association  Convention  at  St.  Paul,  November 
14th,  15th,  16th.    Let  us  talk  it  over  with  you. 

We  are  located  at  14  Jay  Street,  New  York  City,  N.  Y. 

Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi- 
um  by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  "  trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  by 
name  and  identify  it  by  the  package. 


MENASHA  PRINTING  &  CARTON  COMPANY 

Chicago -\bobanwa)>Hldg.  MENASHA,  WISCONSIN  Los  AiiGEhES-4iiIMHelIman'Blf/g. 
New  York- aooyi/f/j^w.    ChEVElJKND-i35  H^podromeBldgAmx   —  Kansas  OTY-yxrScanitt.ircadcBbif. 
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we  realize  that  thei-e  can  he  no  harm 
in  keeping  any  of  the  members  posted 
on  openings,  but  we  would  ask  the 
members  to  refrain  from  applying  for 
positions  when  they  are  really  not 
interested  in  making  a  change.  If 
the  above  suggestion  is  heeded  by  the 
members,  we  feel  sure  that  our  em- 
ployment service  will  be  of  more  real 
value  to  the  members  as  well  as  to  the 
creameries. 

"An  effort  has  been  made  to  supply 
the  best  available  relief  men  to  mem- 


bers and  creameries  applying  for  this 
service.  In  the  case  of  a  number  of 
accidents,  the  association  office  has 
succeeded  in  giving  quick  service  by 
wiring  or  telephoning  the  relief  men 
to  be  on  the  job  at  the  earliest  possible 
moment.  A  number  of  calls  for  relief 
men  have  come  from  members  who 
took  vacations  during  the  summer 
months,  and  the  association  office  has 
been  fairly  successful  in  supplying 
requests  of  this  kind. 

"Your  board  of  directors  feels  that 


the  relief  service,  as  handled  by  the 
association  during  the  past  year,  has 
been  generally  successful  and  that  this 
service  has  been  much  appreciated  by 
the  creameries  as  well  as  by  the  mem- 
bers affected.  The  association  has 
sent  out  approximately  sixty  relief 
men  during  the  year." 

Few  New  Members 
That  the  association  has  practically 
reached  the  limit  of  its  growth  is  the 
belief   of   the   board,    which  states: 
"We  have  now  reached  a  point  where 


THE  CREAMERY  PACKAGE  EXHIBIT  AT  THE  NATIONAL  DAIRY  SHOW 


This  was  the  largest  exhibition  at 
the  exposition,  occupying  about  6,000 
square  feet.  In  addition  to  its  usual 
size,  the  exhibition  was  very  attractive 
for  many  white  vitrified  porcelain 
enameled  finished  CP  machines  made 
a  delightful  appeal  to  the  eye. 

Despite  the  fact  that  the  CP  booth 


was  crowded  during  most  of  the  show, 
none  of  the  visitors  lacked  for  atten- 
tion, as  about  seventy  CP  representa- 
tives were  on  duty  in  relays  during  the 
exposition. 

All  visitors  to  the  booth  were 
treated  to  a  drink  of  ice  cold  run- 
ning water  which  was   cooled  with 


a  small   CP   refrigerating  machine. 

The  new  improved  Victor  Churn 
and  Worker  was  exhibited  here  for 
the  first  time.  It  attracted  consid- 
erable attention  as  it  has  four  lolls 
and  no  gear  shifting  is  necessary, 
avoiding  the  stresses  and  strains  of 
gear  shifting. 


THANK  YOU! 


This  is  the  way  we  feel  about  the  nice 
business  you  have  given  us  this  year. 
If  you  have  found  our  service  satis- 
factory, we  will  appreciate  your  speak- 
ing a  word  in  our  behalf  to  your  neigh- 
boring creamery.  SERVICE  COUNTS. 

We  will  see  you  at  the  Convention, 
November  14th,  15th,  16th. 


The  dairy  SUPPLY  COMPANY 

110-112  NORTH  SECOND  ST.  MINNEAPOLIS,  MINN. 
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WANTED — 

Shipments  of  Butter,  large  or  small — we  can  handle 
it  to  the  best  advantage — BECAUSE  we  have  three 
large  distributing  stores  ideally  located  to  reach  the 
trade  in  Greater  New  York. 

OUR  SPECIALTY 

Top  Values — Prompt  Returns  —  Liberal  Drafts — We 
know  that  we  can  satisfy  you.  Write  us  for  full  par- 
ticulars. 

George  F.  Hinrichs,  Inc. 

HARRY  G.  CLARK,  General  Mgr.,  Butter,  Egg  &  Cheese  Dept. 
Main  OflBce  and  Downtown  Store  Harlem  Branch  Gansvoort  &  W.  Washington  Market  Branch 

341  Washington  Street       131st  St.  &  12th  Ave.       33  Hewitt  Avenue 

REFERENCES:    National  Bank  ot  Commerce,  N,  Y;  Bank  of  America,  N.  Y;  London  Joint  City  &  Midland, 
London,  England.   Dunns  or  Bradstreets.   All  Trade  Papers. 


In  Business  Since  1863 


C.  H.  WEAVER  &  CO. 

65-67  West  South  Water  St. 

CHICAGO 

One  of  the  foremost  houses  in  the  Butter  business. 
With  a  large  and  constantly  growing  trade  our  outlets 
are  practically  unlimited.  Strong  financially.  We  offer 
creameries  FULL  MARKET  VALUE  for  their  product 
and  PROMPT  SETTLEMENTS.  Get  in  touch  with  us. 


Meet  our  Mr.  R.  W.  Reed  and  Mr.  F.  A.  Munshaw  at  the  Convention 
of  the  Minnesota  Creamery  Operators'"  and  Managers  Association. 
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we  can  not  expect  to  increase  our 
membership,  to  any  extent.  When 
we  consider  that  the  number  of  cream- 
eries in  the  State  is  about  800,  and 
when  we  also  consider  that  there  are 
still  some  operators  in  charge  of 
creameries  who,  for  one  reason  or 
another,  can  not  be  accepted  for 
membership,  then  we  must  realize 
that  the  maximum  membership  in  our 
association  has  nearly  been  reached. 


We  will,  of  course,  continue  to  add 
some  new  members  during  the  com- 
ing year,  but  there  will,  no  doubt,  be 
nearly  an  equal  number  of  members 
who  will  resign  from  the  association, 
or  who  will  be  suspended  from  mem- 
bership. 

"When  we  realize  what  has  been 
accomplished  in  the  short  space  of 
five  years,  and  during  the  time  when 
our  association  was  in  the  making,  so 


to  speak,  we  may  confidently  expect 
that  even  greater  things  will  be 
accomplished  during  the  j^ears  to 
come. 


GREEN  IS  HIGH  MAN 


(Continued  on  Page  3) 

56  Tanks. 

8  Milk  Houses. 

$15.00— Geo.  Hauer  410  points 

28  Tanks. 

6  Milk  Houses. 

5  Separators  moved  to  sanitary 


places. 

$7.50— M.  O.  Buroker  330  points 

33  Tanks. 
.$5.00— A.  M.  Hein  280  points 

28  Tanks. 
$2.50— S.  S.  Hudson  195  points 

18  Tanks. 
1  Milk  House. 


Medal  Winners 

Cream  Class : 

A.  D.  Gimer  Gold  Medal 

C.  R.  Conway  Silver  Medal 

Milk  Class: 

Otto  F.  Weger  Gold  Medal 

N.  J.  Spurbeck  Silver  Medal 

Section  Averages 
Average  Score  of  5  High  Scores  in 
Section: 

Section    1  92.50 

Section   4  94.60 

Section   5  94.55 

Section   6  93.40 

Section   7  93.10 

Section   8  93.90 

Section   9  92.80 

Section  11  94.03 

Six  High  in  Section  4: 


FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 


^The  House  With  a  Known  Reputation^ ^  • 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Meet  Our— 

Mr.  James  Adair  and  Mr.  Harry  E.  Sweet 

who  will  be  at  the  Ryan  Hotel  during  the  convention 
November  14,  15,  and  16th.     They  want  to  meet  as 
many  of  the  members  as  they  can. 


<lf  We  always  carry  a  complete  line  of  Creamery  Supplies  and  Machinery. 
^  All  Orders  Filled  Promptly. 

^  We  wish  to  extend  our  thanks  at  this  time  for  the  fine  patronage  we 
have  received  during  the  past  year. 

Owatonna  Creamery  Supply  Co. 

OWATONNA,  MINNESOTA 
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Mr.  James  Sorenson  Sec'j.- 


We 


We 
We 


Thank  You 

are  in  receipt  of  your  kind  invitation  to  attend  your  convention,  which  we  assure 
you  was  appreciated.  Our  representatives  will  be  there.  They  always  like  to 
attend  Minnesota's  conventions  because  they  are  snappy,  full  of  action  and  good 
results. 

want  your  members  to  know  that  Chicago's  market,  take  the  year  through,  is  a 
snappy  market  and  will  bring  the  best  results  of  any  market  if  used  steadily  through- 
out the  year. 

have  a  wonderful  outlet  in  Chicago  and  vicinity,  and  also  southern  and  eastern  cus- 
tomers, which  gives  us  the  opportunity  to  make  returns  which  will  please  all  ship- 
pers.  All  we  ask  is  a  trial  shipment. 
Yours  for  a  successful  convention. 


MERRILL  &  ELDREDGE 

Butter — Eggs —  Cheese — Poultry 

CHICAGO,  ILLINOIS 


158-160-162  No.  Market  Street 

ESTABLISHED  1866 


UPPER  VIEW 
Pfaudler  Cream  Ripeners  f at  right 
of  picture;  Blue  Valley  Creamery 
Company,  Milwaukee,  Wisconsin 

LOWER  VIEW 
Pfaudler  Starter  Cans  at  the  same 
plant. 


T  Blue  Valley 
Uses  Pfaudler 
Equipment! 

The  Blue  Valley  Creamery  Co., 
of  Chicago  use  Pfaudler  starter  and 
ripening  equipment  in  fifteen  of 
their  plants.  Their  Milwaukee 
plant,  which  is  the  newest,  operates 
two  Pfaudler  starter  cans,  each 
holding  two  hundred  gallons. 
This  starter  innoculates  the  cream 
held  in  three  800-gallon  Pfaudler 
ripeners,  each  tank  supplying  two  churnings.  The  cream- 
ery uses  three  large  churns  of  lates  construction. 

Mail  the  Coupon  for  Descriptive'  Booklet! 

r-ji-r—j^-  "  1 


The  Pfaudler  Co. 

Rochester,  N.  Y. 

Branches  in  main  centers  available 
Jor  all  parts  of  U.  S.  and  Canada. 


THE  PFAULDER  CO. 

ROCHESTER,  N.  Y.   1922 

Gentlemen: 

Send  booklet  describing  your  new 
creamery  equipment. 


Name   ' 

I 


Address  . 
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E.  P.  Conway  95 

J.  M.  Hanson  95 

H.  C.  Stendal  95 

Ed  Andreasen  94 

E.  A.  Gudvangen  94 

C.  N.  Hart  94 

Butter  Scores 
The  following  were  the  scores  in  the 
butter  contest: 


Albright,  O.  W.  Kanawha  94 

Allenstein,  R.  J.  Bremer  92 

Ambrose,  J.  H.  Frederika  93^ 

Antwine,  Joe,  Arlington  93 

Andreasen,  Ed,  Manly  94 

Anderson,  Andrew  P. ,  Graettinger  93 

Bakken,  Albert,  Lake  Mills  93 

Bently,  B.  F.  Oran  94 

Berhands,  Nick,  Algona  92 


"Frick''  Refrigeration 

for  LONG  LIFE 


The  Only  High-Grade 
Machine  With 

OUTSIDE  PEDESTAL 
BEARING 

FULL  WATER  JACKET 

POSITIVE  LUBRICATION 

You  Should  Know  More 
About  Us.  (At  2742) 


MIDWEST  ENGINEERING  &  EQUIPMENT  CO. 


MINNEAPOLIS,  MINN. 


Block,  Jim,  Decorah  

Broers,  D.  T.  LJyersville  

Brunner,  Julius,  Osage  

Bollman,  E.  O.,  McGregor  

Bless,  Robt.,  Mallard  

Buroker,  M.  O.,  New  Vienna  

Conway,  C.  R.  Garner  

Conway,  E.  P.,  Ventura  

Cole,  Erva  S.,  Lamont  

Christiansen,  M.  P.  Algona  

Dahlen,  N.  O.,  Northwood  

DuClearne,  J.  E.  Breda  

Ford,  F.  D.,  Mederville  

Fenger,  Albert,  Whittemore  

Frank,  Ben,  Edgewood  

Fiete,  J.  D.,  Sheffield  

Gamm,  Carl  L.,  Waverlv  

Gernaud,  F.  P.,  Volga  City  

Gimer,  A.  D.,  Klemme  

Guiney,  E.  M.  Tripoli.   

Gilbertson,  Joel,  Kensett.  ....... 

Griese,  H.  A.,  Redlyn  

Gudvangen,  B.  A.  Hanlontown. .  . 

Harms,  F.  H.  Oelwein  

Hansen,  John  M.,  Coulter  

Hansen,  Henry,  Graettinger  

Hein,  August  M.,  Hull  

Hoveland,  Carl,  Lake  Mills  

Hoveland,  G.  C,  Scarville  

Haver,  George,  West  Union  

Havens,  Fred  J.,  Toronto  

Hessel,  F.  W.  Garnavillo  

Hughes,  W.  P.,  Clemons  

Helgason,  Wm.,  Wallingford  

Hart,  C.  N.,  Plymouth  

Jensen,  J.  C,  Ringsted  

Jensen,  C.  B.  Hartley  

Jensen,  Jens,  Inwood  

Kloock,  O.  J.,  Garner  

Kolsrud,  Clarence,  Clermont  

Kucker,  Fred,  Fenton  

Knutsen,  Leon  C,  Graettinger. 
Krislensen,  Soren,  Forest  City. . 


Our  Officers,  Our  Five  Well  Known  and  Competent  Sales- 
men and  All  Our  Other  Experienced  Employees  Are 

At  Your  Service 

For  the  PROMPT  and  EFFICIENT 
DISTRIBUTION  OF  YOUR 


BUTTER 


FITCH,  CORNELL  &  CO. 

16-18  JAY  STREET,  NEW  YORK 

E.  J.  WHITMORE,  Owatonna,  Minn.,  Western  Representative,  will  be  at 
the  Ryan  Hotel  November  14th,  15th  and  16th. 
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REFERENCES:  Fstablished  1898 

ATLANTIC  NATIONAL  BANK  i_.&L£lUlibllCU  loyo 

IRVING  NATIONAL  BANK 


H.  WITTNER 

=^ Jobber  in 

Salted  BUTTER  Unsalted 
318  Greenwich  Street        NEW  YORK 


See  Our  Western  Representative 
A.  P.  SONDERGAARD 

Thornton,  Iowa  Mason  City,  Iowa 

AT  ALL  CONVENTIONS 


The  Gopher  Can 

The  Most  Economical  Can  to  Buy 


MILK 
SHIPPING  CANS 


Real  Quality 

BECAUSE  we  use  the  best  steel 
money  can  buy,  highest  quality 
pure  "straits"  tin,  and  the  best 
manufacturing  methods  known. 

Call  on  us  during  your  visit  to  St. 
Paul,  ISavember  14-15-16. 


ICE  CREAM 

PACKING  CANS 


Real  Value 

BECAUSE  we  have  selected  only 
a  few  of  the  best  and  most  pop- 
ular patterns,  thus  cutting  down 
overhead  and  manufacturing  cost 
and  have  added  quality  to  make 
up  the  saving. 


auric rs  Metal       Clue  is  Cor 

'tV-V,-i/'i   -     .  ■ 


General  Offices  and  Factory, 


311  CHESTNUT  STREET,  ST.  PAUL,  MiNN. 
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Now 
Is 

The 
Time 

Do  not  put  off  the  building  of 
that  COLD  STORAGE  ROOM 
any  longer.  If  you  wait  until 
spring  it  may  be  too  late  and 
you  will  have  to  waste  a  lot  of 
refrigeration  again  next  summer 
trying  to  keep  your  butter  at  the 
proper  degree. 

Your  REFRIGERATOR  is 
only  as  good  as  its  insulation. 
Your  ice  or  ice  machine  will  cool 
the  room  but  the  insulation  has 
to  keep  out  the  heat  and  hold 
the  temperature  uniform. 

If  you  use  PURE  CORK- 
BOARD  insulation  there  will  be 
no  leaks  in  your  box,  as  its 
insulating  efficiency  is  imex- 
celled.  It  is  the  only  insulating 
material  known  that  does  not 
absorb  moisture,  making  it  the 
only  suitable  insxilation  for  a 
creamery.  It  will  last  as  long 
as  the  building,  and  is,  there- 
fore, the  cheapest  insulation 
made. 

We  carry  PURE  CORK- 
BOARD,  JAMISON  REFRIG- 
ERATOR DOORS,  GRANU- 
LATED CORK,  ASPHALT  and 
insulating  accessories  in  stock 
at  Minneapolis  for  prompt  ship- 
ment. Estimates  cheerfully  giv- 
en on  refrigerators  erected  com- 
plete or  on  the  insulation  and 
doors  separately. 

Write  us,' it  incurs  no  obliga- 
tion and  may  be  the  means  of  an 
appreciable  saving  to  you. 

INSULATION 
SALES  COMPANY 

IUIIIJ)KRS'  KXCHANCK 

MINNEAPOLIS,    -  MINN. 


Landis,  A.  L.,  Colesburg  93 

Lynge,  Carl,  Elkorn  91 

Ladage,  H.  C,  Tripoli  93^ 

Lovik,  Bennett,  Scarville  91 

Mikkelson,  M.  J.  Osage  93 

Mohler,  D.  W.,  New  Hampton.  .  .93 

Mogle,  J.  Tilden,  Waueoma  93 

Meier,  C.  J.  Waverly  93 ^ 

Miller,  Claude  A.,  Cascade  92 

Nelsen,  L.  E.,  Randall  93 i 

Nicholas,  J.  G.  Sumner  93| 

Nicholas,  A.  L.  Allison  91^ 

Nelson,  F.  W.,  New  Hampton  92 J 

Paulson,  John,  Ti tonka  94 

Reeve,  C.  M.,  New  Hartford  90^ 

Reed,  Elmer  j.,  Manchester  94 

Rouse,  C.  W.,  Hopkinton  92^ 

Rohrssen,  E.  H.,  Waverly  94 

Russler,  Chris,  Westgate  93 

Refsdahl,  Peter,  Grafton  93| 

Ryan,  J.  T.,  Adair  90 

Schwartz,  Glenn  A.,  Mason  City.  94| 

Sires,  Vern,  Church  93 

Sadler,  John  W.,  Fairbank  94 

Stendel,  H.  C.  Northwood  95 

Shultz,  B.  F.  Postviile  94 

Smith,  John,  Sr.,  Rockwell  91^ 

Slack,  Theo.  F.,  Sumner  93 

Spurbeck,  W.  J.,  Denver  941 

Segabarth,  Henry,  Fairbank  94 

Sweet,  R.  D.,  Fredricksburg  93 

Shick,  Watson,  Lone  Rock  92^ 

Taylor,  J.  E.,  Dyersville  92 

Thies,  M.  A.,  Bancroft  92 

Wilson,  R.  C,  Hawkeye  94 

Weger,  Otto  F.,  Strawberry  Point.  9oi 

Wargowsky,  H.  J.,  Boyden  95 

Watgowsky,  Wm.,  Boyden  94 

Woodewis,  L.  E  92 

Zierath,  Chas.  F.,  Colwell  93^ 

Zierath,  A.  E.,  Sumner  92 


License  Revoked 
At  a  hearing  held  October  9  at  the 
State  Department  of  Agriculture, 
Sacramento,  E.  W.  Hooper  of  the 
West  Coast  Creameries  was  sum- 
moned to  show  cause  why  his  factoi'y 
license  should  not  be  revoked.  Evi- 
dence was  introduced  to  show  that 
this  concern  has  been  selling  butter 
below  the  state  standard  for  several 
months.  Mr.  Hooper  had  no  satis- 
factory explanation  to  offer  and  his 
factory  lincense  permitting  him  to 
purchase  milk  and  cream  on  the  basis 
of  the  butterfat  content  was  revoked. 
The  revocation  of  the  license,  by 
mutual  agreement,  became  effective 
at  midnight,  Saturday,  October  21, 
and  will  prevent  the  West  Coast 
creameries  from  buying  milk  and 
cream  on  the  basis  of  butterfat  con- 
tent. During  the  time  the  factory  is 
compelled  to  operate  without  a  license, 
the  testing  equipment  will  be  placed 
under  seal  by  the  department. 

Due  to  the  fact  that  this  is  the  first 
instance  in  which  the  department  has 
revoked  a  factory  license,  other  con- 
cerns will  have  an  opportiinity  to 
profit  by  the  experience  of  the  West 
Coast  creameries.  There  is  a  prob- 
ability that  the  department  will  issue 
a  new  license  to  Mr.  Hooper  when  h<* 
has  shown  his  good  faitli  by  complying 
with  the  provisions  of  the  revocation 
notice  and  all  requirements  of  tlie 
state  dairy  law. 

It  is  believed  impracticable  for  a 
cHiamory  to  continue  ind(^finilely  in 
husituiss  without  following  the  com- 
mon praclii(U(  of  buying  cn^am  on  tlui 
i)a.sis  of  its  fat  content.  The  ])nvi- 
lege  of  conducting  business  on  this 
basis  is  diuiied  by  th(»  state  law  to 
persons  who  do  not  hold  a  license. — 
News  jjetter,  California  Department 
of  Agriculture. 


i 


They  Sell  the 

BUTTER 

a 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 

SATISFACTION  GUARANTEED 
Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29lh  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  yoil  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


DOES  NOT  FAVOR  IT 


Savs 


New  Scoring  Plan  Leaves 
Nothing  to  Strive  For. 


Editor,  Dairy  Record:  I,  for  one,  am 
not  in  favor  of  doing  away  with  plac- 
ing: of  a  certain  definite  score  upon  all 
entries.  If  there  is  no  indi\-idiial  high 
man  I  can't  see  that  we  have  much  to 
strive  for.  Or  in  other  words,  we  are 
stri\-ing  to  be  high  or  highest.  If  I 
am  not  looking  at  it  in  the  right  light 
I  am  ^-illing  to  change  my  ideas.  If 
I  am.  let  well  enough  alone. — Gust 
Knudson,  Armstrong.  Alinn. 

Can  Replacing  Cow 
The  use  of  foreign  canned  and  dried 
milk  in  England  has  increased  to  the 
e.xtent  that  it  is  threatening  the  dairy 
industrj-  of  that  country.  The  daily 
consumption  of  fresh  milk  has  dropped 
to  less  than  one-quarter  of  a  pint 
per  person,  says  a  report  from  Consul 
John  F.  .lewell.  Birmingham,  just 
received  by  the  Department  of  Com- 
merce. 

The  National  Milk  Publicity  Coun- 
cil is  stri\-ing  in  every  way  possible  to 
bring  the  people  to  a  better  realiza- 
tion of  the  situation.  The  National 
Farmers'  Union  has  issued  an  appeal 
to  its  dairy  members  for  a  subscrip- 
tion of  one-twelfth  of  a  penny  per 
gallon  to  a  publicity  fund  to  combat 
the  extensive  advertising  of  the  foreign 
condensed  and  dried  milk  manufac- 
turers. 


Importation  of  Dairying 
Dairy  products  constitute  about 
eighteen  per  cent  of  the  human  diet. 
This  means  that  dairying  has  become 
one  of  our  largest  agricultural  indus- 
tries. It  brings  a  larger  return  than 
the  combined  returns  of  beef,  sheep 
and  hogs.  Last  year  the  da'ry  cattle 
furnished  one-third  of  our  beef  and 
veal.  It  can  be  made  a  still  larger  and 
more  profitable  industry  if  the  pro- 
ducer will  give  more  careful  attention 
to  the  production  of  quality,  for  no 
step  in  dairying  is  of  greater  impor- 
tance to  secure  a  fair  return  for  dairy 
products  than  to  produce  the  kind 
that  appeals  to  the  consumer. — 
Hoard's  Dairyman. 


Helps  Your  Butter  Brin^ 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  ounce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use — 


Butter  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everjrwhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.   Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Have  you 
a  stencil 
like  this? 


THE  PETER  h-n  y  5DN5  CD 

A743  CHICAGO 


For  most  satisfac- 
tory results — use  it 
regularly  in  mark- 
ing your  butter 
shipments. 


Unless  you  have  one — 
order  one  now. 


IOWA  MEETING  BEST  YET 


(Continued  from  Page  3) 


1897,  just  at  the  time  the  first  con- 
vention of  the  Iowa  State  Dairy  Asso- 
ciation, to  deal  with  the  problems  of 
butter  manufacturing,  was  being  held. 

While  the  problems  of  the  creamery- 
man  were  given  some  attention  from 
that  time  on,  it  was  not  until  1909  that 
the  industry  in  Iowa  had  become 
sufficiently  important  to  justify  the 
organization  of  a  separate  association 
for  operators,  according  to  Mr.  Rey- 
nolds. The  constant  growth  of  that 
organization  he  held  to  be  sufficient 
evidence  of  the  importance  of  that 
branch  of  the  dairy  industry  in  the 
State  of  Iowa. 

In  closing  his  remarks,  Mr.  Rey- 
nolds spoke  briefly  of  the  importance 
of  Mason  City  as  a  manufacturing 
center,  and  of  its  close  relation  to 
agriculture. 

C.  R.  Conway,  secretary  of  the  Iowa 
Buttermakers'  Association,  expressed 
the  appreciation  of  the  association  for 
Mason  City's  hospitality,  and  ex- 
pressed the  pleasure  of  the  members 
at  being  given  the  opportunity  to  meet 
there  again. 

Speaks  of  Problems 

In  his  address  on  "Dairy  Prob- 
lems," R.  G.  Clark,  Iowa  dairy  and 
food  commissioner,  divided  the  needs 
of  the  industry  into  two  general 
classes — marketing  problems  and  the 
need  of  increased  efficiency  in  produc- 
tion methods. 

Mr.  Clark  pointed  out  that  increas- 
ing production  costs  were  making  it 
imperative  that  there  be  brought 
about  a  greater  production  per  cow 
on  Iowa  farms.  He  cited  examples  of 
a  number  of  dairy  farmers  who  had 
brought  about  greatly  increased  prof- 
its from  their  herds  by  adopting  more 
efficient  and  economic  methods  of 
production. 

"The  dairy  industry  is  not  doing 
all  that  it  should  be  doing  to  compen- 
sate the  man  on  the  farm,"  declared 
Mr.  Clark  in  stressing  the  need  for 
certain  changes. 

While  expressing  the  need  of  more 
efficient  methods  of  marketing  dairy 
products,  Mr.  Clarke  did  not  go 
into  this  subject  in  detail.  He  did, 
however,  pay  a  splendid  tribute  to  the 
creamery  operator  by  declaring  that 
"if  every  phase  of  the  production  of 
butter  were  as  economically  conducted 
as  the  operator's  part"  the  industry 
would  be  far  more  profitable. 


G.  F.  ADAMS  &  CO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WUI  Keep  Yoa  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  jj.      Ib  '    J  II  I  1  Fj  1^  \J  •  EstabUshed 

DAIRY  RECORD  •  m  ^  18   7  9 

ANY  OUANHTY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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The  Hauler's  Part 

"Interesting  the  Cream  Hauler  in 
Quality."  an  important  problem  which 
has  been  given  little  consideration  at 
most  conventions,  was  handled  in  an 
interesting  and  instructive  manner  bv 
B.  F.  Schultz  of  Postville. 

;Mr.  Schultz  impressed  his  auditors 
with  the  need  of  obtaining  the  co- 
operation of  the  cream  hauler  if  any 
marked  and  lasting  improvement  in 
quality-  were  to  be  obtained.  He 
emphasized  the  need  of  cleanliness  on 
the  part  of  the  hauler,  pointing  out 
that  but  little  interest  in  this  respect 
could  be  expected  from  patrons  if  the 
hauler  were  slovenly  in  his  methods 
and  appearance. 

Monthly  haulers'  meetings  at  the 
creamery  were  advocated  as  a  means 
of  arousing  their  interest  in  aiding 
the  operator  to  solve  problems  dealing 
■wnth  the  production  of  quality  butter. 
An  occasional  banquet  he  believed  to 
be  an  excellent  method  of  keeping 
them  enthusiastic. 

^Ir.  Schultz  also  called  attention 
to  the  importance  of  impressing  upon 
haulers  the  need  of  getting  the  raw 
material  to  the  creamery  early,  and 
that  they  be  shown  the  great  loss  and 
inconvenience  caused  by  needless 
\'isiting. 

In  closing  his  discussion,  he  warned 
the  operators  that  they  should  leave 
nothing  undone  to  "do  away  with  any 
spreading  of  propaganda  among  pa- 
trons by  haulers,  unless  it  has  first 
received  the  approval  of  the  creamery- 
man." 

Dairy  Legislation 
Congressman  G.  X.  Haugen.  chair- 
man of  the  house  committee  on  agri- 
culture, dealt  briefly  upon  various 
legislative  matters  of  interest  to  dairy- 
men, in  the  course  of  his  remarks  on 
"How  Dairy  Legislation  is  Accom- 
plished." 

Oleomargarine  he  characterized  as 
"an  old  acquaintance"  of  thirty  years 
standing,  which  he  had  met  many 
times  since  under  different  names  and 
in  different  guises.  He  related  briefly 
some  of  the  difficulties  encountered  in 
enforcing  oleomargarine  legislation, 
and  declared  that  large  quantities  of  it 
were  still  being  sold  in  \dolation  of 
different  state  laws. 

He  always  discussed  filled  milk 
legislation  and  pointed  out  the  injus- 
tices which  the  sale  of  that  product 
had  entailed  on  both  the  consumer 
and  the  producer  of  butterfat.  He 
pointed  out  that  it  was  frequently 
purchased  and  consumed  as  condensed 


Covers  Hermetically 
Tight ! 

Covers  on  the  Manning  Cream  Ripen- 
ing Pasteurizer  are  hermetically  tight. 
Instead  of  the  usual  cork  bearing  which 
soon  wears  out,  we  use  a  copper  bearing 
that  comes  into  the  closest  possible  contact 
with  the  copper  covered  rail  on  the  vat. 

With  the  covers  closed  the  Manning 
will  neither  admit  or  emit  air,  water  or 
steam.  Where  long-time  holding  is  re- 
quired this  feature  is  of  the  greatest  im- 
portance. 

MANNING 

MANUFACTURING  COMPANY 
ind  Vermont 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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We  Manufacture 

Southern  Poplar 
BUTTER  BOXES 

In  ALL  sizes.  Why 
not  SHIP  YOUR 

Butter  in 
QUALITY  BOXES 


SI  CROIX  MANUFACTURING  COMPANY 

SOUTH  STILLWATER,  MINN. 


■ 

YEILOWPOPUR 

M 

1 

BUTTER 

1 

CREAMERYMEN ! 

Let  Va  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Fanners  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co., Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246   -   -     Vanburen  1296 
1145  ROSS  STREET         :          :          :  :         SAINT  PAUL,  MINN. 


8AMDEL  BINGAMAN  GEO.  M.  RITTENHODSE,  Specl«l 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

as  JAY  STREET,  NEW  YORK 

REFERENCES:   Importern'  and  Traders'  National  Bank,  New  York  National  Exobanga  Bank 

Commercial  ARonoie*,  and  The  Dairy  Record. 


milk,  and  asked  how,  under  such 
cireumstanees,  the  genuine  could  com- 
pete with  the  imitation  when  it  was 
a  case  of  fat  costing  forty-eight  cents 
a  pound  competing  with  another  kind 
of  fat  costing  but  seven. 

No  Favorite  Standard 

Dealing  briefly  with  his  bill  defining 
a  standard  for  butter,  Mr.  Haugen 
declared  that  he,  himself,  had  no  favo- 
rite standard  and  would  be  willing  to 
accept  either  a  double  or  a  single 
measure  if  the  dairy  industry  would 
but  get  together  on  the  proposition. 

He  strongly  emphasized  the  ne^d  of 
their  doing  this  and  expressed  the 
hope  that  a  unanimity  of  opinion 
could  be  secured. 

Hold  Closed  Session 

Separate  sessions  were  held  by  the 
two  organizations  Wednesday  after- 
noon. Following  the  reading  of  two 
papers,  the  operators'  association 
closed  the  doors  to  other  than  mem- 
bers, and  took  xip  business  matters 
pertaining  to  the  organization. 

The  two  papers  mentioned  were 
read  by  Prof.  M.  Mortensen  of  Ames, 
and  H.  C.  Ladage  of  Tripoli,  the 
former  on  "Keeping  Quality  of  But- 
ter" and  the  latter  on  "Making 
High  Grade  Butter."  Both  papers 
contained  material  of  such  interest  to 
all  operators  that  they  will  be  pub- 
lished in  full  in  later  issues  of  The 
Dairy  Record. 

Keithly  Addresses  Secretaries 

Prof.  J.  R.  Keithly  of  the  Univer- 
sity of  Minnesota  was  the  first  speaker 
on  the  program  of  the  Secretaries'  and 
Managers'  Association.  "  The  Vari- 
able Contents  of  Commercial  Butter" 
was  the  subject  of  his  discourse. 

The  same  criticism  of  Prof.  Keith- 
ly's  method  of  handling  this  subject 
made  in  the  editorial  columns  of  this 
issue  of  The  Dairy  Record,  applied 
at  this  session,  to  a  somewhat  less 
degree. 

Prof.   Keithly    probably    did  no 
realize  that  he  was  doing  the  operato 
any  injustice  or  leaving  an.impressio 
which  had  a  tendency  to  discredi 
him  in  the  eyes  of  his  secretarj^  o 
manager,    in   his   treatment   of  hi 
subject.    On  the  other  hand,  he  gav 
the  impression  of  attempting  to  b 
very  fair  to  the  creameryman.  It 
was  simply  that  his  method  of  calcu- 
lating every  fraction  of  a  per  cent  of 
butterfat  above  eighty  incorporated  in 
butter  as  a  probable  loss,  without 
emphasizing  the  need  of  making  a  fair 
tolerance  above  that  figure,  left  an 
unfortunate   impression.     This  was 
verified  by  questions  put  to  a  number 
of  those  in  attendance  by  a  Dairy 
Record  representative  at  the  close  of 
the  session. 

Needed  Careful  Handling 

While  the  objection  has  been  made 
that  such  a  subject  as  that  of  Prof. 
Keithly's  should  be  confined  to  oper- 
ators' gatherings  for  best  results,  it  is 
probable  that  no  operator  would 
object  to  having  it  discussed  before 
any  gathering  providing  the  proper 
emphasis  had  been  placed  on  the 
shortcomings  of  the  tabulations.  It 
will  probably  bo  generally  felt,  how- 
ever, that  in  making  statements  re- 
garding losses  due  to  failure  on  the 
part  of  operators  to  control  composi- 
tion, commercial  butter  and  not 
contest  samnles  should  bo  used  tliat 
losses  slioula  not  be  calculated  from 
eighty  per  cent,  leaving  no  allowance 
for  nuHfhanical  variation. 

Int<>rostinjS  Informal i<ni 

Had  it  not  been  for  t  he  imrortunate 
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impression  left  upon  its  auditors,  and 
had  the  information  been  accurate 
from  a  practical  standpoint.  Prof. 
Keithly's  paper  might  have  been 
considered  the  best  on  the  program. 

It  contained  a  wealth  of  material 
upon  the  losses  caused  by  sending  poor 
butter  to  market,  and  had  the  losses 
been  treated  as  hypothetical  it  would 
have  been  a  very  valuable  medium  of 
impressing  upon  the  secretaries  and 
managers  the  need  of  careful  control 
of  composition  -without  working  any 
injustice  to  the  operator. 

Prof.  Keithly  opened  his  discus- 
sion by  reviewing  the  classes  into 
which  the  butter  arri^-ing  upon  the 
Chicago  market  fell.  Quoting  a  for- 
mer survey,  he  stated  that  but  two 
per  cent  of  the  butter  arriving  upon 
that  market  scored  93  or  higher;  three 
per  cent  scored  92;  ten  per  cent,  91; 
twenty  per  cent,  90;  twenty-five  per 
cent,  89,  and  the  same  amount,  88; 
ten  per  cent  87,  and  five  per  cent,  86. 
Causes  Big  Losses 

Mr.  Keithly  quoted  figures  show- 
ing the  big  spread  in  prices  paid  for 
Extras  and  undergrades,  and  stated 
that  had  Minnesota  creameries  pro- 
duced only  9.3  butter  in  1920,  they 
would  have  had  an  additional  income 
of  §9,000.000,  while  in  1921,  the 
figure  would  have  been  about  $8,800,- 
000.  and  in  1922  nearly  $6,000,000. 
He  called  the  attention  of  his  audience 
to  the  fact  that  these  were  theoretical 
figures,  however,  and  calculated  on 
the  assumption  that  this  extra  amount 
of  Fancy  butter  would  not  cause  a 
drop  in  prices  paid  for  that  grade, 
emphasizing  the  point  that  it  was 
merely  an  ideal  toward  which  to 
work. 

"What  can  the  farmer  do  to  save 
this  loss?"  he  asked,  in  stressing  the 
point  that  the  solution  was  in  the 
patron's  hands.  "The  quality  is  up 
to  the  producer,  while  the  operator 
should  be  held  responsible  foi^  losses 
due  to  composition  variations."  he 
declared,  and  added  that  manj-  believe 
that  compulsory  pasteurization  and 
grading  would  be  of  aid. 

Various  acidity  tests  and  the  part 
which  they  play  in  cream  grading, 
were  also  discussed  at  some  length. 
Variation  in  Content 
In  first  taking  up  the  matter  of 
composition  control  Prof.  Keithly 
did  suggest  making  an  allowance  in 
the  butterfat  content,  but  this  point 
was  not  touched  upon  again.  This 
statement  was  made  when  he  sug- 
gested that  "if  a  creamery  set  a 
standard  of  eighty  and  one-haif  per 
cent,  allowang  one-half  per  cent  either 
way,  the  creamery  should  analyze 
every  churning  to  see  that  it  does  con- 
form to  that  standard." 

He  then  went  into  some  detail 
regarding  the  figures  which  he  had 
comfjiled  from  Minnesota  contest 
butler,  showing  a  variation  of  14.2 
per  cent  in  fat  content.  FroTn  these 
figures  he  calculated  a  "probable  loss 
of  over  $2,000,000  a  year,  due  to 
butter"  from  Alinnesota  creameries 
"containing  more  fat  than  United 
States  regulations  and  competent 
practifcs  demand."  On  the  same 
basis  he  figured  a  proV)able  loss  of 
$20,000,000'  annually  to  the  cream- 
I  eries  of  the  United  States. 
I  Operators  Losini^  Salaries? 

'  Calling  attention  to  the  compara- 
1  tively  small  illegal  gains  made  by 
I  creameries  whose  samples  contained 
i  less  than  eighty  per  cent  fat,  he  added 
j   that  "the  big  point  is,  where  they  are 


YORK 


machinery  does  all  the  refrig- 
erating at  the  Ryan  Hotel.  Be 
sure  to  see  this  machine  in 
operation  while  at  the  con- 
vention. Our  representatives 
will  be  around  the  lobby  or  in 
room  100  and  will  be  glad  to  ex- 
plain this  wonderful  machine. 

YORK 

machines  are  especially  adapted  to 
creamery  use. 

Don^t  miss  the  Convention 
November  14th,  15th,  16th 


We^erlin  & 
Campbell  Co. 


J.  F.  RAETHER 
District  Manager 


380  Shubert  Bldg.,  St.  Paul 
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Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  G.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Go  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Brabam  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skyburg  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Go-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Go-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR 
STREET 

C.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Operators  and  Managers! 


If  you  are  having  any  trouble,  watch 
your  cream  carefully.  At  the  present 
time,  cows  going  into  fields  pick  up 
any  old  weed  while  cows  breaking 
into  rape  fields  give  a  tainted  milk 
which  damages  the  flavor  of  butter. 
I,  myself,  am  opposed  to  feeding 
sour  silage. 

F.  C.  DIEDRICH,  with 

PETTET  &  REED 

Tlie  Old  lie  liable  House 

New  York  City 


giving  more  than  eighty  per  cent" 
that  they  are  suffering  "a  net  loss  of 
$2,040,000  each  year." 

Using  800  creameries  for  his  calcula- 
tions, he  stated  that  tbey  are  sus- 
taining "an  average  loss  of  $2,500  per 
year,"  and  that  by  standardizing 
their  composition  they  might  elimi- 
nate a  loss  equal  to  the  yearly  salary 
of  the  operator.  He  then  demanded 
whether  the  creamery  management 
was  tolerating  that  kind  of  "lack  of 
control  and  inefficiency"  which  was 
losing  that  amount  each  year. 

Operators  Too  Busy 

At  this  point,  Prof.  Keithly  bluntly 
took  the  creamery  management  to 
task  for  over-working  the  operator, 
stating  that  "some  of  our  butter- 
makers  are  so  busy  washing  cans  and 
floors  that  they  don't  have  time  to 
make  analyses." 

While  space  will  not  permit  a  more 
complete  discussion  of  Mr.  Keithly's 
address,  there  were  many  other  points 
which  might  be  open  to  criticism. 

He  declared,  for  example,  that  each 
one  per  cent  above  eighty  per  cent 
fat  means  a  loss  of  twelve  and  one-half 
pounds  of  butter  on  each  1.000-pound 
chiirning,  which  at  forty  cents  a 
pound  means  a  loss  of  $5.00.  "which 
the  butter  maker  is  losing  by  failure  to 
standardize." 

He  also  stated  that  in  Minnesota 
the  average  1.000-pound  churning  is 
causing  a  loss  of  more  than  13.00, 
and  that  much  of  this  loss  was  sus- 
tained in  butter  "coming  from  our 
best  Minnesota  (!reameries,"  and  ad- 
ded that  it  must  be  borne  in  mind 
that  this  was  looked  at  from  a  quality 
standpoint  as  well. 
Claimed  Cause  of  Greatest  Loss 

The  need  of  analysis,  and  the  gen- 
eral failure  to  do  this,  as  Avell  as  the 
need  of  concerted  effort  on  the  part  of 
the  creameries  to  control  composition 
were  also  dwelt  upon.  He  cited  the 
work  done  at  Albert  Lea  to  show  that 
close  contiolof  composition  is  possible 
and  urged  the  use  of  a  composition 
chart  in  each  plant. 

Dwelling  again  upon  the  losses  due 
to  the  failure  of  the  operator  to  con- 
trol composition,  he  expressed  the 
belief  that  "moie  probably  lose  more 
through  failure  to  control  composi- 
tion than  is  paid  them  in  salaries," 
and  followed  this  by  stating  that  the 
"loss  in  returns  due  to  poor  quality, 
was  probably  less  than  the  loss  due 
to  failure  to  control  composition." 
He  also  spoke  of  eighty  per  cent  as 
the  "square  deal"  mark. 

In  speaking  of  the  test  for  butterfal . 
just  before  the  conclusion  of  his  dis- 
cussion, he  made  the  statement  tl':ii 
"if  we  can  set  a  standard  of  15.99  lui- 
moisture,  3.25  per  cent  for  salt,  and 
from  seven  to  nine-tenths  for  curd, 
the  fat  would  lak»"  care  of  it.self. 
Says  it  "Op»M\ed  Our  Eyes" 

Tn  commenting  upon  Prof.  Keith- 
ly's talk,  at  its  conclusion.  C.  Bedi- 
lellieinicr,  president  of  t  he  Secret arics' 
and  Managers'  Association,  stat(<l 
that  it  had  "opened  our  eyes"  to  tlu 
importance  of  composition  coiitvdl, 
"as  it  has  a  great  <ieal  of  bearing  on 
t  h(>  \yr\w  we  pay  our  ])atrons  loi 
butterfat." 

Mr.  Bechtelheimer  also  stressed 
the  point  that  the  loss  "more  than 
covered  the  salaries  of  our  butter- 
makers,"  and  urg(>d  creanu'r\-  mana- 
gers "to  watch  more  doselv  the 
operator's  prai"lic<'S." 

l'\)llowing  a  i)aper  by  E.  L.  Kcd- 
feni,  Iowa  slate  ('hemist,  an  account 
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of  wMch  was  closed  to  the  press,  M.  E. 
McMurray,  Iowa  deputy  dairy  and 
food  commissioner,  asked  Prof.  Keith- 
ley  if  he  felt  that  contest  butter  could 
be  considered  a  fair  sample  of  the 
composition  of  a  creamery's  butter, 
in  view  of  the  fact  that  the  operator 
was  stri\'ing  solely  for  quality  in  these 
contest  churnings  and  cared  nothing 
for  the  percentage  of  the  butter's 
various  constituents.  Mr.  Keithly 
readily  agreed  that  this  might  be  true, 
but  expressed  his  belief  that  the  lack 
of  control  of  contest  butter  might  be 
typical  of  the  lack  of  control  in  com- 
mercial practice.  He  followed  this 
by  stating  that  many  operators  do 
not  know  how  to  make  a  salt  test, 
and  that  many  of  them  "have  the 
equipment  around,  but  don't  know 
what  it's  for." 

Get  Wron^  Impression 
Following  the  session,  questions  as 
to  the  impressions  received  from 
Prof.  Keithly's  discussion  were  put 
to  a  number  of  the  Iowa  secretaries 
and  managers  who  had  been  present, 
by  a  representative  of  The  Dairy 
Record. 

Asked  as  to  whether  they  under- 
stood that  Minnesota's  operators  were 
losing  their  creameries  .$2,000,000  a 
year  (or  the  $2,500  average  used  by 
Prof.  Keithly),  all  except  two  ans- 
wered that  such  was  their  impression, 
and  these  two  qualified  the  statement 
by  saying  that  such  was  "probably" 
the  case. 

None  of  those  questioned  had 
apparently  kept  in  mind  that  the 
figures  were  taken  from  the  analysis  of 
contest  butter,  although  this  point 
recurred  to  them  when  they  had  been 
asked  one  or  more  leading  questions. 
Not  one  of  them  had  questioned  the 
fairness  of  calculating  losses  from  the 
minimum  eighty  per  cent  figure, 
judging  from  their  answers. 

Want  Light  Salt 

Questions  put  to  a  number  of  repre- 
sentatives of  New  York  firms  spec- 
ializing in  Fancy  butter  regarding  the 
incorporation  of  3.2  per  cent  of  salt 
(the  figure  used  by  Prof.  Keithly), 
in  fine  butter,  brought  forth  a  unani- 
mous agreement  that  this  amount  of 
salt  was  undesirable,  and  that  a  con- 
tent of  nearer  two  than  three  was 
wanted.  Most  of  them  placed  two 
and  a  half  per  cent  as  the  outside 
figure,  and  said  that  two  would  be 
better.  One  said  that  he  preferred 
to  have  even  less. 

James  Rasmussen,  manager  of  the 
State  Creamery  at  Albert  Lea,  Minn., 
was  present  at  the  convention,  but 
did  not  attend  the  session  of  the 
Secretaries'  and  Managers'  Associa- 
tion at  which  Prof.  Keithly  spoke. 
Without  explanation,  the  question, 
"Can  you  control  the  composition  of 
your  butter,  day  after  day,  so  as  to 
get  exactly  eighty  per  cent  of  butter- 
fat?"  was  put  to  him.  Mr.  Rasmus- 
sen  looked  suspicious,  but  seeing  that 
he  was  not  being  "kidded"  hastily 
assured  his  questioner  that  he  could 
not.  Prof.  Keithly  had  previously 
referred  to  the  Albert  Lea  creamery  in 
citing  the  possibilities  of  close  con- 
trol, although  he  did  not  make  the 
claim  that  such  exact  control  was 
being  secured  there. 
Relation.s  Within  the  Creamery 

Another  interesting  feature  of  the 
splendid  i)rogram  prepared  for  the 
secretaries'  and  managers'  meeting  by 
Secretary  A.  W.  Wentworth  was  a 
duo  on  creamery  relations  by  W.  A. 
Carrier,  who  has  made  an  enviable 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelptiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Naf is  Scientific  Glassware 

FOR  TESTING  MILK 
AND  ITS  PRODUCTS 

f 

IS  NOT  CHEAP  GLASSWARE.  The  high  grade  Super- 
vision, labor  and  raw  materials  used  in  making  it  are  too 
costly  for  that— but  it  is  ECONOMICAL  GLASSWARE  be- 
cause it  is  GUARANTEED— ACCURATE— and  DURABLE. 
The  prices  are  consistent  with  the  excellent  values  given. 

IF  YOUR  DEALER  does  not  stock  NAFIS 
GLASSWARE,  write  for  our  catalog  and 
names  of  our  distributors  in  your  territory. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glasstcare 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


HUR 
ECHITl 


dahl; 


Minneapolis  mim 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:   IrvirS  National  Bank  E-  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  *  Waterloo,  Iowa  • 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Keference  Dairy  Record  WM.  M-  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


record  as  secretary  of  the  Strawberry 
Point  creamei-y,  and  F.  H.  Harms  of 
Oelwein,  one  of  Iowa's  good  operators. 

Mr.  Carrier's  subject  was  the 
"Relation  Between  the  Creamery 
Secretary  and  the  Buttermaker," 
while  Mr.  Harms  spoke  on  the 
"Relation  Between  a  Buttermaker 
and  the  Creamery  Secretary."  Both 
of  these  discussions  will  appear  in 
full  in  later  issues. 

It  Was  Some  Banquet 

Iowa  has  always  had  a  reputation 
for  her  splendid  banquets,  but  this 
year's  was  the  best  ever.  Secretary 
Rudnick  outdid  himself  in  making  it 
the  kind  of  an  affair  which  no  one 
wants  to  miss. 

There  were  no  speeches,  and  the 
awarding  of  the  prizes  by  Edward 
Dunne,  at  one  time  a  candidate  for 
Governor  of  Iowa,  and  by  Prof.  M. 
Mortensen,  was  done  with  only  brief 
talks.  Prof.  Mortensen  awarded  the 
formal  prizes,  after  those  "guilty  of 
being  gold  medal  pirates"  had  been 
arrested  and  haled  before  him  for 
trial.  Mr.  Dunne  distributed  prizes, 
which  were  not  expected  by  those  who 
received  them. 

Commissioner  Clark  of  Iowa  also 
made  a  brief  talk  eulogizing  the  men 
who  had  qualified  for  the  State  Brand, 
after  they  had  been  called  to  the 
front  of  the  banquet  hall  so  that 
"everyone  might  see  what  they  looked 
like."  It  was  a  graceful  speech,  and 
one  wliich  brought  a  keener  realiza- 
tion of  what  had  been  done  for  the 
dairy  industry  by  the  men  who  were 
pioneers  in  the  work. 

The  Masom  City  Glee  Club  and  a 
saxaphone-piano  duet  by  the  comely 
twin  daughters  of  H.  C.  Ladage, 
operator  of  the  Tripoli  creame'-y, 
provided  a  musical  program  which 
was  enthusiastically  received.  An 
informal  musical  (?)  program  of  songs 
was  also  provided  by  the  guests  who 
applauded  themselves  equally  enthu- 
siastically. 

Thursday  Morning  Session 

Thursday  morning's  session  was  a 
joint  affair,  and  a  large  crowd  of 
operators,  secretaries  and  managers 
were  on  hand  to  attend  it. 

Interesting  papers  by  M.  P.  Chris- 
tiansen of  Algona  on  "Creamery 
Management,"  and  O.  W.  Allbright  on 
"Boosting  Your  Local  Creamery," 
were  among  the  features  of  the  pro- 
gram. Both  papers  will  be  reviewed 
at  length  in  later  issues. 

Prof.  A.  W.  Rudnick  told  of  the 
interesting  work  being  done  to  better 
the  quality  of  Iowa's  raw  material,  in 
the  cour.se  of  his  remarks  on  "Raising 
the  Quality  of  Iowa  Butter."  He 
spoke  of  the  advantages  of  dairying 
in  general  and  dec^lared  that  com- 
muniti<is  with  good  creameries  Iiad 
largfir  bank  ac(^ount-s  an<l  fewer  bol- 
sheviks than  those  which  did  not  have 
them.  He  also  advised  eoui)ling 
quality  production  with  good  a(l\er- 
tising. 

PrinciiTnl  Methods 

Five  factors  in  securing  quality 
(^nsam  wore  outliiuid  by  Mr.  Rudnick. 
The  lirst  was  the  Cr('anu>ry  Grounds' 
Contest.  He  declartHl  tliat  tlu(re  was 
a  dir<H'1i  relation  b<^t\V(>on  the  appear- 
aiK^e  of  the  (^rcuiniery  grounds  and  the 
l)r()(lu(d,ion  of  good  cream,  as  it  was 
diflicult  to  exi)ect  th<^  i)atron  to  ])rac- 
t  ice  clean  metluxls  if  ho  were  bringing 
his  (^rc^ani  to  an  uiia.llrai^tivo  cr(>ainery 
locatinl  in  nniv(^in|)t  surroundings. 

Tlie  Educational  Scoring  Contest 
was  his  second  factor.     Ho  pointed 
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out  that  many  operators  were  over- 
looking a  splendid  opportunity  to 
arouse  the  enthusiasm  of  th«  patrons 
to  the  production  of  good  raw  material 
by  not  gi^^ng  them  a  share  in  the 
credit  for  winning  prizes  and  making 
them  feel  that  they  had  a  definite 
part  in  these  contests. 

Other  factors  mentioned  were 
Cream  Improvement  Contests,  Cream 
Scoring,  and  the  State  Brand.  He 
told  how  the  fat  test  of  cream  had 
been  increased  from  twenty  or  twent  j'- 
two  per  cent  to  twenty-eight  or  thirty 
per  cent  in  some  communities,  and 
how  local  pride  had  been  appealed  to 
successfully  in  turning  patrons  from 
sour  to  sweet  cream. 

Tells  of  Dairy  Council 

M.  O.  Maugham  of  the  National 
Dairy  Council  discussed  the  work  of 
that '  organization,  and  the  success 
with  which  its  advertising  campaigns 
were  meeting. 

Mr.  Maugham  gave  a  brief  resume 
of  the  work  which  had  been  done  to 
show  the  importance  of  butterfat  in 
the  diet,  citing,  among  other  instances 
the  work  which  had  been  done  in  a 
Rochester  orphanage.  Children  liv- 
ing in  that  institution  had  gained 
weight  steadily  over  a  period  of  six 
months  when  fed  butter,  but  lost 
weight  the  second  six  months  when 
oleomargarine  was  substituted.  When 
butter  was  again  placed  in  the  diet 
they  immediately  started  to  tale  on 
weight. 

John  Morley  of  Owatonna,  Minn.,  a 
director  of  the  National  Dairy  Union, 
spoke  briefly  on  the  need  of  support- 
ing that  organization,  and  the  work 
it  was  doing  to  protect  the  creameries 
against  the  oleomargarine  interests. 
Mr.  Morley  presented  his  points  very 
forcibly  and  was  warmly  applauded 
at  the  conclusion  of  his  talk. 

E.  S.  Estel,  of  the  Creamery  Jour- 
nal, on  behalf  of  the  dairy  interests  of 
Iowa,  spoke  of  the  need  of  adequate 
dairy  representation  on  the  State 
Fair  Board,  and  urged  support  of  E. 
H.  Maytag  of  Newton,  who  is  a 
candidate  from  one  of  the  districts. 
The  meeting  voted  unanimously  to 
endorse  Mr.  Maytag  for  the  office. 

The  report  of  Roy  Scoles,  critic, 
was  also  made  at  this  session.  His 
remarks  appear  in  the  article  on  the 
butter  contest  elsewhere  in  this  issue. 

MUST '  ADVERTISE  ~CHEESE 

Wisconsin    Must    Find  Outside 
Markets  for  Product. 

"  Wiseon.sin's  production  of  cheese, 
both  American  and  foreign  types 
(Swiss,  limberger  and  brick)  is  so 
largely  in  excess  of  home  consumption 
that  the  development  of  markets  out- 
side of  the  state  becomes  imperative. 
As  is  so  frequently  the  case,  a  brisk 
market  is  dependent  on  general  eco- 
nomic conditions.  For  instance,  when 
'otton  is  king  of  the  South,  cheese 
moves  freely  in  this  direction,  but 
ten-cent  cotton  greatly  reduces  con- 
sumption in  this  section  through  the 
reduction  of  the  buying  power  of  the 
people.  Under  ordinary  trade  con- 
ditions, fully  forty  per  cent  of  our 
American  product  finds  an  outlet  in 
the  southern  trade. 

"The  per  capita  use  of  cheese  in  the 
United  States  is  exceedingly  low,  only 
about  3.S  pounds  per  capita;  whereas 
in  European  nations,  like  Switzerland, 
the  United  Kingdom  and  Germany,  it 
runs  from  ten  to  twenty-five  pounds, 
or  even  more  per  capita. 


One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 

VINELAND,  N.  J.  NEW  YORK,  N.  Y.  CHICAGO,  ILL. 


Brown  &  Root  Co. 

Cheese  ^iKSrwSr*  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 

cyl.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Nov.  4 

Week 
Oct.  28 

Since 
Jan.  1 

Philadelphia .... 

38,823 
55,394 
14,481 
12,669 

35.054 
43,846 
14,722 
11,462 

2,514,201 
2,911,080 
1,034,345 
760,121 

121,367 

105,084 

7,219,747 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  4, 1922 


Cities 

In 

Out 

On  Hand 

Chicaso .... 
New  York. . 

128,082 
867,276 
376,193 
35,575 

1,756,221 
1,539,027 
961,716 
267,053 

19,125,363 
10,611,016 
9,535,641 
1,688,405 

Philadelphi  a 

Total .... 

1.407,126  4,524,017 

40,940,425 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 

Ch'go 

22,340 
27,284 
24,919 
24,702 
22,079 
22,882 

N.Y. 

Boston 

55.430 
53.731 
51,329 
49,375 
50,143 
50,101 

14,439 
15,116 
15,135 
15,062 
13,591 
13,160 

Nov.  1  

8,984 
10,662 

9.549 
12,180 
10,472 

9,452 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  OCT.  28  TO  NOV.  3,  1922 


Wholesale    Prices    of    92  Score  Butter 
for  Week 


Markets 
New  York.  . 
Chicago .... 
Philadelphia 
Boston  


Oct. 

Oct. 

Oct. 

Nov 

Nov 

Nov 

28 

30 

31 

1 

2 

3 

48 

48i 

49 

49^ 

491 

49i 

46 

46^ 

47 

47 

48 

48i 

49 

49  4 

50 

50^ 

50^ 

50 

47^ 

47^ 

48 

48i 

4Sh 

48i 

Though  Less  Active,  Markets  Continue 
Very  Firm 
The  butter  markets  during  the  week 
pending  November  4,  though  marked  with  a 
certain  amount  of  nervousness  continued 
very  firm.  Prices  on  all  four  of  the  large 
distributing  markets  were  sharply  ad- 
vanced. While  demand  was  not  as  keen  as 
during  previous  weeks,  trading  was  active 
enough  to  clear  fresh  arrivals  and  take  a 
really  large  portion  of  storage  butter.  The 
lighter  demand  and  the  relatively  high 
price  level  caused  operators  to  become 
more  cautious  and  as  a  result  of  this  a 
nervous  undertone  developed,  but  on  the 
whole,  fresh  arrivals  were  so  light  that  it 
did  not  take  a  great  deal  of  confidence  in 
the  situation  to  keep  the  market  firm. 
Short  Supplies  of  Fresh  Butter  Force 
Prices  Higher 

In  fact  actual  conditions  of  supply  and 
demand  forced  the  markets  to  a  firmer 
position.  The  feeling  that  prices  should  not 
go  higher  had  grown  among  tlie  operators 
until,  during  the  week  under  review,  had 
the  wishes  of  a  majority  of  the  trade  been 
followed,  prices  would  not  have  advanced 
further.  The  minimum  demands  of  the 
buyers,  however,  were  sufficient  to  absorb 
the  receipts,  especially  of  fine  butter  almost 
on  arrival,  and  in  the  competition  to  get  the 
better  grade,  prices  were  steadily  ad- 
vanced. The  wider  range  in  prices  between 
the  different'scores'turnod  some  of  the  buyers 
to  the  medium  grades,  where  a  more  liberal 
supply  could  be  chosen  from,  and  the  under- 
grades  became  of  light  supplies,  continued 
to  find  a  fairly  ready  demand. 

Use  of  Storage  Butter  Relieves 
ShortufSe  of  Fresh 

But  even  this  more  even  distribution  of 
the  demand  among  the  different  scores 
failed  to  relieve  the  situation.  Supplies 
were  still  far  short  of  buyers  regular  needs, 
and  it  remained  for  storage  butter  to  relievo 
the  shortage  of  fresh  supplies.  That  the 
demand  for  storage  was  increased  is  indi- 
cat(^d  by  the  advance  in  price  of  Fancy 
storage  butter,  which  was  fully  as  much  as 
tholadvanco  on  fresh,  and  in  the  case  of 
Chicago,  considerably  more.  In  this  con- 
nection it  is  interesting  to  note  the  storage 
movement  at  the  four  markets.  The 
heaviest  withdrawals  occurred  at  New 
York,  Boston  and  <;hicago,  hut  at  the  for- 
mer two  markets  the  into  storage  movement 
was  also  (|uite  large,  (\s[)ecially  toward  the 
close  of  the  week,  while  at  Chicago  it  con- 
tinued light.  This  would  s(ioni  to  indicate 
(and  curr(!nt  resports  Ix^ar  this  out  to  an 
extent)  that  Easttirn  huy(!r.s  were  fjuite 
active  buying  storage  hutler  in  Chicago 
which  was  shipped  East  and  there!  placed 
temporarily  in  slorag(\  This  would  have 
the  eirrjct  of  making  the  (Jhurago  mark(!lr 
firmest.  However,  the  more  gen(-ral  use  of 
storage  bultt^r  ^>y  the  consuming  trade, 
indlcat(!(l  by  the  heavy  net  withdrawals, 
kept  all  Iho  markets  llrin  and  active  on 
Hlorago  butter. 


Movement    More    Pronounced:  Oper- 
ation More  Cautious 

Though  the  markets  were  firm  because 
of  light  production,  and  therefore,  light 
receipts  and  supplies  of  fresh  butter  on  the 
street,  it  was  quite  noticeable  that  during 
the  week  a  feeling  of  greater  doubt  as  to  the 
future  trend  of  the  markets  had  developed. 
Jobbers  and  retailers  all  complained  of  high 
prices  and  reported  that  the  demand  for 
butter  was  decreasing  rapidly.  At  the 
same  time,  most  of  the  operators  realize 
that  an  increase  in  production  due  to  winter 
dairying  can  soon  be  expected.  Moreover, 
there  is  the  possibility  that  further  advances 
would  attract  foreign  butter,  especially 
Canadian.  These  considerations  served  to 
place  operations  on  a  more  conservative 
t)asis.  No  one  was  willing  to  be  caught  with 
large  stocks  if  a  break  came,  and  very  few 
saw  any  speculative  advantage  in  buying. 

H.   C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

Robert  L.  Ringer, 

Local  Representative. 

NEW  YORK  BUTTER  MARKET 
(From    Producers'     Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Oct30.  49    @494  48   (248 J  43  ©47 
Tues,  Oct  31,  491  @50     48  i@49     43  4(5)471 

Wed,  Nov  1,  50    @501  49i   44  @4Si 

Thu,  Nov  2,  50    @.501  49  i   44  @481 

Fri.     Nov3.  .50   @501  491   441  ©481 

Sat,    Nov  4,  50   @501  491   441  @481 

Saturday,  November  4. 
Creamery — 

Higher  scoring  than  Extras  50  ©501 

Extras  (92  score)   @491 

Firsts  (90  to  91  score)  441  @481 

Firsts  (88  to  89  score)  39  @43 

Seconds  (83  to  87  score)  361  @38 

Lower  grades  35  ©36 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  421  ©43 

Centralized,  cars,  89  score  40  ©41 

Centralized,  cars,  88  score  39  ©391 

Centralized,  cars,  84  to  89  score.  .37  ©38 

Unsalted,  higher  than  Extras  511  ©521 

Unsalted,  Extras  (92  score)  501  ©51 

Unsalted,  Firsts  (90  ©91  score) .  .  .46  ©491 
Unsalted,  Firsts  (88  ©89  score) ...  42  ©45 

Unsalted,  Seconds  381  @40 

Unsalted,  lower  grades  361  ©371 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Oct.  20.  .  46i  42  ©45  421 
Tues.,  Oct.  31.  .  .47  421  ©451  421 
Wed.,  Nov.  1..  47  421  @451  421 
Thu.,  Nov.  2,.  471  43  ©46  43 
Fri.,  Nov.  3..  48  43  ©461  43 
Sat.,     Nov.  4  ..  48        43    ©461  431 

Creamery,  Extras  (92  scores)  48  © 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  911  scores).  43  ©461 

Firsts  (88  to  89  i  scores)  361  ©40 

Seconds  (83  to  87  .scores)  341  ©351 

Centralized,  Standards  (meaning 
Centralized,  90  scores  and  bet- 
ter, full  cars,  fresh   ©43 1 

Cheese 

Cheddars  231  ©24 

Twins  231  ©24 

White  231  ©24 

Double  Daisies  23  J  ©24 

Singles  24  @24[ 

Longhorns   ©241 

Young  Americas   ©241 

Sqiiares   ©25 

Special  Lines — 

Swi.ss.  Block.  Standard  23i@23i 

Loaf,  Extra  Fancy  32  ©33 

Choice   ©29 

"A"  No.  1   ©28 

No.  1.  medium  white   ©26 

Imported,  Fancy   ©42 

Roquefort   ©45 

Limburger,  1  pound  231  @24 

2  pounds  23}  ©24 

Brick,  Fancy  23  ©23} 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety  member-creameries  report  an 
output  of  3,005.(il7  i)ounds  of  btitterfat  for 
week  ending  October  28.  a  decrease  of  1.5 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  5.7  per  cent  over  the 
same  week  last  year. 

WISCONSIN  CHEESE  EXCIIANOK 
Plymouth,  Wis.,  Oct.  30— On  the  Wis- 
consin Cheese  Exchange  today,  4,3<)5 
boxes  of  cluM'se  were  offered.  The  bid  on 
75  Twins  and  1,!)00  Daisies  was  passed.  an<l 
the  balance  sold  as  follows:  700  boxes 
Twins  at  24  Jc,  2,300  Daisies  at  25c,  and 
cases  Longhorns  at  251c. — A.  C,  Erbstoes- 
y.(!r,  Auctioneer. 

MINNEAPOLIS  BUTTER  MARMOT 
(^r<Miin<»rv  iOxfriiN 

Mon.,  Oct.  30   Hi 

Tues.,  Oct.  31,  11) 


WANT-ADS 

RATES — All  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  pubUca- 
tion.  Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
m  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  {Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 

NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  Ust  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the   Association   Office.     Refer  to  number 

No.  284 — Operator  wanted  by  co-oper- 
ative creamery  in  East  Central  Minnesota 
poor  building:  good  equipment;  make  370,- 
OOO  poimds  annually;  new  five-room  bunga- 
low for  operator;  railroad  town;  population 
about  350.  

Helper  Wanted  November  15  in  co- 
operative creamery  where  up-to-date  meth- 
ods are  used;  no  experience  necessary; 
please  state  age,  nationality  and  wages 
expected;  also  send  reference;  no  cigarette 
fiend  need  apply.  Address  George  Irey, 
Big  Stone  City,  S.  D.  11-8 

Wanted — Bookkeeper;  must  be  a  hustler 
and  have  experience  in  creamery  ofBce 
wcrk;  answer.  Moose  Lake  Creamery 
Company.  Moose  Lake,  Minn.  11-8 

Helper  Position  Wanted  by  young 
man  twenty-five  years  of  age,  desiring  to 
learn  trade;  has  some  experience;  can  come 
at  once.  Lawrence  Lewison,  Adams,  Minn. 
 11-8 

Wed.,  Nov.  1  46 

Thu.,  Nov.  2  4'? 

Fri.,  Nov.  3  47 

Sat.,  Nov.  4  47 

Extras  Extras 
Ash       Firsts  Spruce 

Mon.,  Oct.  30.  ..     471  39  @461  48  ©485 

Tues,,  Oct.  31 ..  .     48  39  ©47  481  ©48 

Wed.,  Nov.  1  .  .  .     481  39  ©47  49  ©491 

Thu.,  Nov.  2...     481  39  @47  49  ©491 

Fri.,     Nov.  3...     481  39  ©47  49  ©39} 

Sat.,     Nov.  4...     481  39@47  49  ©49} 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras     Ex.  Firsts  Firsts 
92  Score    91  Score  80-90 

Men.,  Oct.  30          ,50  48        38  (« 42 

Tues,,  Oct.  31          50  47}      38  (» 40 

Wed.,  Nov.  11  ,  .  .  51  47}      38  (<i  42 

Rhu,,  Nov.  2   51  47}      38  (« 42 

Fri.,     Nov.  3.  ...  51  47}      38  C"  42 

EGG  MARKETS 

NEW  YORK 
(From  Proilucers*  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Oct.  30  61  ©65  56  (<i  60 

Tues.,  Oct.  31  57  (al60  52  («  55 

Wed.,  Nov.  1  57  ©60  62  (<i  55 

Thu.,   Nov.  2  57  ©60  52  ("  55 

Kri.,     Nov.  3  57  ©60  62  ("  55 

Sat.,     Nov.  4    

(From  Daily  Trntle  Bulletin) 

Fresh  Ordinary 

Kirsts  Firsts 

Mon.,  Oct.  30  ;t5  0-16  30  (ni33 

Tues. ,  Oct.  31  36  (<i)4(>  30  ("  33 

Wed,,  Nov.  1  35(ni46  .30  (<i  33 

Thu.,   Nov.  2  36  (m46  30  («  .33 

Kri.,      Nov.  3  35  (n!46  30  (n  33 

Sat.,     Nov.  4  36  ©46  30  ©33 
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For  Sale — Creamery  in  North  Dakota, 
McHenry  county ;  town  of  al)Out  900  people; 
large  territory,  nearest  creamery  22  miles; 
one  acre  of  ground;  size  of  building  28  x  48; 
boiler  room  IS  x  38;  cement  floors;  machin- 
ery in  good  condition;  2o-H.  P.  boiler; 
20-H.  P.  engine;  500-gaUon  ripener;  Victor 
churn;  steam  tester;  90-pound  butter 
printer;  extra  house,  seven  rooms;  price 
$7,000;  first  payment.  S2  500'  For  informa- 
tion write  to  F.  D.  Steinert,  Abbotsford, 
Wis.  

For  Sale — Creamery  in  live  southwestern 
Minnesota  town;  good  location  and  large 
territory:  year-round  business,  with  poultry 
and  eggs:  electric  and  steam  power,  city 
water  and  a  plot  of  land  adjoining  creamery 
where  two  hundred  head  or  more  hogs  can 
be  raised;  reasons  for  selling,  party  wishes 
to  go  to  California.  Address  2961,  Dairy 
Record.  St.  Patil,  Minn.  11-1.5 

For  Sale — Up-to-date  creamtry  located 
in  a  good  city  of  9.000  population,  with  the 
very  best  of  railroad  facilities;  good  local 
trade  and  a  money-making  proposition; 
make  4.50.000  pounds  butter  annually;  do 
not  write  unless  vou  mean  business.  Ad- 
dress 2958.  Dairv  Record.  St.  Paul,  Minn. 
 11-8 

For  Sale — Small  plant  in  Minnesota  city 
of  100.000  population;  equipped  for  hand- 
ling butter,  milk  and  manufacturing  butter; 
good  location;  good  opportunity  for  live 
wire;  price  and  terms  reasonable;  owner  has 
large  centralizer  in  same  city;  write  and 
we  will  give  full  details.  Address  2960. 
Dairy  Record,  St.  Paul,  Minn.  11-15 

For  Sale — Good  creamery  in  south- 
eastern part  of  Minnesota;  four  lots;  two 
trucks  and  full  equipment;  110  tubs  per 
week  in  flush;  here  is  a  bargain;  act  quick. 
Address,  2962,  Dairy  Record,  St.  Paul. 
Minn.  11-22 


]vre^d\ii\cr'g^§\ipplics 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales :  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.   4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  IJ  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
flttings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

WANTED — A  second  hand  HO  or  75 
tub  batter  cooler,  either  Bohn,  Seeger 
or  any  other  standard  make;  we  are  in 
the  market  for  this  ri^ht  away;  if  you 
know  of  one  or  have  one  for  sale,  state 
price  in  first  letter,  also  condition 
cooler  is  in.  Morris  Creamery  Com- 
pany, Morris,  Minn.  11  8 


Madison,  Neb. — W.  C.  Ellery  has 
sold  his  dairy  and  milk  wagon  busi- 
ness here  to  Wm.  H.  Wendt. 

^  Red  Lake  Falls,  Minn.— The  Red 
River  Valley  Dairymen's  Association 
will  have  its  winter  meeting  here 
December  6  and  7. 

I*  Grant,  Xeb. — A.  E.  Sheley  has 
purchased  Mr.  Wood's  stock  in  the 
Grant  Product  Company  here,  and  is 
now  in  charge  of  the  business. 


Best  for  Milk 


Absolutely 
Sanitary- 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  ivith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

'    WAUKESHA,  WIS. 


fkROSTE  &  SNYDER,  Inc. 

•■^     WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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BUTTER  and  EGGS 


Western  Representative: 
George  Byers,  211  TthSt.N.E. 
Little  Falls,  Minn. 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


WILL  ENFORCE  LAWS 


Laxness  of  Michigan  Testers 
Brings  Stern  Attitude. 


The  dairy  laws  of  Michigan  must  be 
enforced  for  the  protection  of  the  dairy 
industry.  One  of  the  first  consider- 
ations in  the  enforcement  of  this  law 
is  the  licensing. of  factories,  testers, 
wagons  and  shipping  stations.  In 
checking  this  matter  up  many  facto- 
ties  have  been  found  which  have  not 
been  previously  licensed.  Recently, 
close  attention  has  been  paid  to 
wagon  licenses.  Now  it  is  found  that 
shipping  stations  opened  during  the 
summer  have  not  been  provided  with 
licenses.  All  those  needing  licenses 
are  requested  to  apply  for  the  same 
as  soon  as  needed.  Inspectors  will 
not  be  permitted  to  allow  stations  to 
continue  in  business  which  are  not 
properly  licensed.  This  will  apply  to 
the  station  operator's  license  as  well  as 
the  station  license.  The  same  will 
apply  to  milk  dealers  having  wagons 
and  needing  licenses  for  them. 

Milk  and  Cream  Testing 
During  the  summer  it  was  thought 
that   testing  conditions  were  much 
improved,   and  it  is  very  pi-obable 
that  they  were.    During  the  past  few 


weeks,  however,  a  great  many  com- 
plaints, comparatively,  have  come  to 
this  office  about  testing  conditions. 
Cream  station  operators  especially  are 
sometimes  careless,  and  do  not  take 
the  necessary  time  to  properly  con- 
duct the  Babcock  test.  Inspectors  in 
visiting  cream  stations  are  instructed 
to  require  that  the  rules  and  regula- 
tions of  the  Department  be  strictly 
enforced.  These  rules  require  that  the 
tests  shall  be  made  in  accordance  with 
standard  methods,  including  the  use 
of  glymol  on  cream  tests,  and  the 
water  bath. — T.  H.  Broughton,  Direc- 
tor, Bureau  of  Dairying. 

Minneapolis,  Minn. — Charles  A. 
Nelson,  sixty,  president  and  founder 
of  the  Clover  Leaf  Creamery,  died, 
after  a  six  months'  illness. 

Plentywood,  Mont. — H.  H.  Arends 
is  in  charge  of  the  Plentywood  cream- 
ery reopened  for  business  after  being 
closed  for  two  years. 

Guide  Rock,  Neb. — George  Jensen 
has  purchased  the  creamery  business 
of  Mrs.  Josie  Largent  at  Guide  Roek. 

Greene,  la. — The  Greene  Produce 
Company  has  completed  its  large 
addition  to  its  cold  storage  building: 
the  new  addition  being  about  38  .x  72, 
two  stories  high. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstieets;    Dairy  Record 
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TVrOWwhen  But- 
^  ter  is  paid  for 
according  to  quality 
10  to  12  cents  be- 
tween 88  and  92 
score,  you  should 
make  QUALITY 
BUTTER.  In  this  a 
good  starter  works 
wonders,  but  use 
the  Best  Culture. 

The  Flora 
Daneca 

■□■ 


SOLD  BY 


Albert 
Anderson 

Erskine,  Minn. 


persona// 


A.  J.  Deslaiiriers  of  the  Deslaiiriers 
Metal  Products  Co.,  visited  The 
Dairy  Record  offices  last  week. 

Joe  Dierkhising  in  asking  that  his 
Dairy  Record  be  sent  to  Bluffton, 
Minn.,  states  that  he  will  take  charge 
there  as  soon  as  the  new  creamery  is 
completed.  The  old  wooden  structure 
was  destroyed  by  fire  last  August. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the  past 
week  are  the  following:  W.  F.  Aim, 
Austin  to  Glenville,  Minn. ;  Selmer 
Nelson,  Mcintosh,  Minn.,  to  Kensett, 
Iowa;  C.  C.  Goble,  Rusk  to  Harvej', 
Wis. 

Henry  L.  Suhr,  formerly  a  Minne- 
sota creamery  operator  visited  The 
Dairy  Record  offices  while  in  St. 
Paul,  to  have  an  operation  performed 
upon  his  eyes.  He  lost  the  left  eye 
in  an  accident  about  five  weeks  ago, 
and  an  operation  was  necessary  to 
save  the  other  eye.  The  sympathy  of 
all  operators  will  go  to  him  in  his 
misfortune. 


Step  in  Right  Direction 

"The  institution  of  the  trade  brand 
'Mello-Creme'  by  the  Wisconsin 
Cheese  Producers'  Federation  is  a  step 
in  the  right  direction.  If  the  Califor- 
nia Fruit  Growers'  Exchange  finds  it 
advantageous  to  pay  a  million  dollars 
to  advertise  the  merits  of  "Sunkist" 
oranges  to  the  American  people,  the 
dairy  interests  of  Wisconsin  can  well 
consider  whether  they  can  not  take  a 
leaf  out  of  the  experience  of  this  co- 
operative enterprise  to  develop  more 
tlioroughly  their  business. 

"The  use  of  domestic-made  'for- 
eign cheese  types'  has  been  greatly 
stimulated  during  and  since  the  war. 
The  United  States  used  to  import 
from  ten  to  twenty  million  pounds  of 
Swiss  cheese  yearly;  in  1921  only  a 
little  more  than  two  million  pounds 
were  imported.  The  substitution 
during  the  war  of  the  domestic  for  the 


-  ^  CONVENTIONS.MEETINGS. 

I  CONTESTS.ETC^ 


Red  River  Valley  Dairymen's  Asso- 
ciation— Annual  Convention,  Red  Lake 
Falls,  December  6  and  7.  Leonard  Houske, 
Secretary. 

Minnesota  Creamery  Operators*  and 
Managers'  Association — Annual  Conven- 
tion, Ryan  Hotel,  St.  Paul,  November  14- 
15-16.  Entry  date  for  butter  exhibit,  Nov- 
ember 1.  James  Sorenson,  State  Secretary, 
St.  Paul. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10.  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Mi  nesota.  Prof.  J.  R. 
Keithly,  in  charge.  — 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.    Dairy  , 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course- 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 


imported  product  has  revealed  the 
fact  to  the  American  consumer  that ' 
he  was  not  so  dependent  upon  the 
imported  product  as  he  thought  he : 
was  for  quality  of  product." — H.  L. 
Russell,  Director  Wisconsin  Experi- 
ment Station. 


St.  Paul,  Minn. — Authorization  by 
the  promotion  committee  of  the  St. 
Paul  Association  and  the  Minneapolis 
Civic  and  Commerce  Association  to 
invite  the  National  Dairy  Show  to 
return  to  the  State  Fair  grounds  fog 
1923,  was  given  at  a  meeting.  Thi 
invitation  will  be  extended  formall;^ 
to  the  annual  meeting  of  the  directorj 
of  the  Dairy  Show  at  Chicago. 


o 
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GALLAGHER  BROS. 

—  =Want  Shipments  of — — 

Butter  and  eggs 

Car  Lots  or  Less.    Prompt  Returns.    Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Baok  of  Chicago 
The  Dairy  Record 
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HONORS  TO  ERICKSON 


Wins  Wisconsin  Convention  Prize 
With  Score  of  97. 


Butter  of  Good  Quality,  but  En- 
tries   are    Few    in  Number. 
Second  Prize  to  Hansen. 


Albert  Erickson  of  Amery  tucked 
the  high  prize  under  his  arm  with  a 
score  of  97  at  the  scoring  contest  held 
in  connection  with  the  convention 
of  the  Wisconsin  Buttermakers'  As- 
sociation at  La  Crosse  last  week. 

Maurice  Hansen  of  Washburn  took 
second  honors  with  a  score  of  96.75, 
while  Chris  .J.  Back  of  Luck  ranked 
third  with  96.50.  Cash  prizes  of 
$15.00.  SIO.OO  and  $5.00  were  offered 
for  first,  second  and  third  places 
respectively.  Cash  prizes  of  .$6.00, 
$4.00  and  $2.00  were  awarded  for  the 
three  high  places  in  the  district  con- 
tests. 

While  the  quality  of  the  entries 
was  uniformly  good,  the  number  was 
disappointingly  small.  Only  109  tubs 
of  butter  scoring  90  or  better  appeared 
on  the  official  list,  and  this  number 
included  eight  tubs  to  which  compli- 
mentary scores  were  given. 

Prizes  and  Scores 
The  following  are  the  names  of  the 
prize  winners  and  the  scores  of  exhib- 
itors of  90  or  above: 

State  Prizes 
First  Prize — Albert  Erickson,  Amery, 

Wis  97.00 

Second  Prize — Maurice  Hansen, 

Washburn,  Wis  96.75 

Third  Prize — Chris  J.  Back,  Luck, 

Wis  96.50 

District  Prizes 
First  District 
First    Prize — R.    J.    Else,  .Johnson 

Creek  95.00 

Second  District 
First    Prize — Albert    Hoeffke,  Mar- 
shall 96.00 

Second  Prize — H.  M.  DeGolier,  Lon- 
don 95.50 

Third  District 
First  Prize — Olaf  Larson,  Gays  Mills 

 95.50 

Second  Prize — M.  Mickelson,  Westby 

 95.25 

Fourth  District 
First  Prize— Paul  Kottke,  West  De 

Pere  94.75 

Fifth  District 
First  Prize— R.  C.  Cleaves,  Tola.  96.00 

Sixth  District 
First  Prize — Homer  E.  Tait,  Stanley 

 96.00 

Second  Prize — R.  P.  Col  well.  River 

Falls..  95.00 

Third  Prize — Lacy  Dickey,  Glenwood 

City  94.25 

Seventh  District 
First  Prize — Jos.  Yager,  Thorpe .  95.50 

Eighth  District 
First  Prize — B.  J.  Lindvig,  Milltown 
 96.00 

(Continued  on  Pafie  .30) 


PASSES  ALL  RECORDS 


Four  Hundred  and  Eighteen 
Entries  in  Contest. 


Minnesota  Gives  New  System  Its 
First    Try-Out — Six  Placed 
in  Gold  Medal  Glass. 


All  records  for  Minnesota  state 
convention  entries  were  broken  this 
week  when  418  tubs  were  exhibited 
in  the  contest  held  in  connection  with 
the  annual  meeting  of  the  Minnesota 
Creamery  Operators'  and  Managers 
Association. 

Last  years  entries  totaled  409  and 
the  year  before  there  were  374. 

The  new  plan  of  placing  all  scores 
of  95  or  above  in  a  Gold  Medal  class 
was  given  its  first  try-out  in  this  con- 
test. Si.x  operators  qualified  for 
that  class. 

Those  who  were  given  a  Gold  Medal 
placing  are: 

Theodore  Winter,  Fairmont, 

P.  G.  Peterson,  Hope, 

E.  .J.  Moe,  Underwood, 

J.  B.  O'Neill.  Anoka, 

N.  C.  Silverling,  Albert  Lea, 

Max  Renner,  Springfield. 

Seasonal  Defects 
While  there  were  a  fairly  large 
number  of  good  entries  the  general 
average  was  only  about  what  might 
be  expected  at  this  season  of  the  year. 
It  was  evident  that  for  most  of  the  en- 
tries it  was  a  patron's  contest  rather 
than  an  operators  as  most  of  the  defects 
noted  were  feed  rather  than  creamery 
defects. 

The  scoring,  too,  was  very  close. 
O.  A.  Storvick  and  M.  Sondergaard 
judged  the  butter  and  appeared  to 
gauge  their  scorings  in  accordance 
with  market  requirements.  There 
was  no  tendency  to  give  "complimen- 
tary" scores.  James  Rasmussen, 
Manager  of  the  State  Creamery  at 
Albert  Lea,  was  the  Critic. 

Butter  Scores 
The  following  are  the  names  and 
scores  above  90,  those  appearing  in 
Gold  Metal  class  not  appearing: 


1.  O.  J.  Hoium,  Lansing  93 

2.  F.  C.  Schlosser,  Carlos  91 1 

3.  C.  O.  Johnson,  Fountain  91 5 

4.  H.  A.  Hendrix,  Lyle  94 

5.  Jac  Pflepsen,  Elk  River  91i 

6.  W.  F.  Bechtel,  Biscay  9U 

7.  Oscar  Martinson,  Upsala  92 

8.  Elov  W.  Tollin,  Waldorf  93f 

10.  Peter  Kvale,  Emmons  92^ 

11.  A.  O.  Rogosheski,  Sauk  Rapids.  .90| 

12.  Herman  Christensen,  Delavan.  .  .911 

14.  A.  N.  McLaughlin,  Brooten  90| 

15.  A.  J.  Ruttum,  Hendricks  90 

16.  Paul  Uecker,  Osseo  90i 


(Continued  on  Pa^e  14) 


MEET  AT  LA  CROSSE 


Wisconsin  Association  Holds 
Twenty  Second  Meeting 


Members  Go  On  Record  For  Na- 
tional Adoption  of  State  Stand- 
ard, Re-Elect,  Officers. 


Approximately  200  operators  put 
in  an  appearance  at  LaCrosse  last 
week  for  the  twenty-second  annual 
convention  of  the  Wisconsin  Butter- 
makers'  Association. 

While  neither  the  attendance  at  the 
the  convention  nor  the  number  of 
tubs  entered  in  the  scoring  contest 
came  up  to  expectations,  an  interest- 
ing program  had  been  prepared  and 
those  who  did  come  to  the  convention 
attended  the  sessions  faithfully. 

All  of  the  old  officers  and  directors 
were  re-elected  without  opposition 
They  are  as  follows: 

President — H.  B.  Hoiberg,  Coon 
Valley. 

Vice  -  President — Albert  Erickson, 
Amery. 

Secretary — H.  V.  Larson,  Madison. 
Treasurer — F.    M.    Werner,  Mt. 
Horeb. 

With  the  exception  of  Mr.  Larson, 
the  officers  and  C.  J.  Dodge  of  Wind- 
sor and  R.  C.  Cleaves  of  lola  con- 
stitute the  Board  of  Directors. 
W ant   State  Standard 

A  resolution  recommending  the 
adoption  of  the  Wisconsin  standard 
for  butterfat  by  the  federal  govern- 
ment was  passed  by  the  association 
without  opposition. 

The  following  was  the  resolution 
embodying  this  recommendation. 

Whereas,  During  the  last  session  of 
the  legislation  our  Association  favored 
and  worked  for  the  passage  of  the  law 
providing  for  a  fat  standard  for 
butter  only,  as  follows: 

"Butter  is  the  clean,  nonrancid 
product  made  by  gathering  in  any 
manner  the  fat  of  fresh  or  ripened 
milk  or  cream  into  a  mass,  which  also 
contains  a  small  portion  of  the  other 
milk  constituents,  with  or  without 
salt  or  added  coloring  matter,  and  con- 
tains not  less  than  82.5  per  cent  of 
milk  fat  with  an  allowance  or  tolerance 
of  not  to  exceed  2.5  per  cent  of  said 
butter  or  mass  so  that  in  no  case  or 
event  shall  the  milk  fat  content  of 
said  butter  or  nass  be  less  than  80.0 
per  cent. ' ' 

Therefore  be  it  Resolved,  If  a  nat- 
ional butter  standard  can  be  enacted 
into  law  without  interfering  with  the 
oleomargarine  law,  we  favor  and  re- 
commend that  the  Wisconsin  Law 
should  be  enacted  into  a  National 
law. 

La  Crosse  Poor  Location. 
It  appeared  to  be  the  cencensus 
of  opinion  that  the  location  of  the 

(Continued  on  Page  24) 
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MARK  YOUR  PACKAGE 

Attention  is  called  to  the  necessity  of  proper  marking 
of  butter  packages  intended  for  railroad  shipment.  Inspec- 
tors of  the  Western  Railway  Weighing  Association,  the 
inspection  bureau  of  the  western  railroads,  are  actively 
engaged  in  seizing  improperly  marked  packages  and 
marking  them  for  a  higher  freight  classification. 

It  will  not  suffice  for  a  creamery  to  place  such  a  mark 
as  "63  pounds  net"  upon  the  outside  of  the  package,  but 
the  words  "Creamery  butter"  must  also  appear.  When 
the  package  contains  prints  it  must  be  marked  "60  one- 
pound  prints  Creamery  butter,"  or  whatever  the  amoiint 
may  be.  Failure  to  follow  these  regulations  will  mean 
placing  them  in  the  next  highest  classification,  which  means 
an  increase  of  twenty-five  per  cent  in  the  freight  rate. 

In  like  manner,  the  regulation  regarding  fasteners 
must  also  be  rigidly  adhered  to.  It  is  required  that  two 
nails  be  placed  at  each  end  of  a  tin  fastener,  or  four  in  all. 
One  nail  at  each  end  will  subject  the  shipper  to  the  twenty- 
five  per  cent  increase. 

The  enforcement  of  these  regulations  is  now  in  effect. 
Those  who  have  not  been  complying  with  the  instructions 
should  do  so  immediately. 


A  NORTHWEST  EXPOSITION 

It  was  with  considerable  pleasure  that  we  received  a 
notification  from  Mr.  Thomas  E.  Canfield,  Secretary- 
General  Manager  of  the  Minnesota  State  Fair,  that  the 
board  of  governors  has  gone  on  record  for  the  holding  of  a 
Northwest  Dairy  Exposition  in  connection  with  the  fair. 

One  of  the  factors  legislating  against  the  success  of  the 
National  Dairy  Show  this  year  and  last,  was  the  difiieulty 
of  inducing  farmers  to  come  to  the  Twin  Citit^s  for  both 
the  State  Fair  and  the  Dairy  Show.  A  very  large  number 
of  them  feel  that  they  can  spare  neither  the  time  nor  the 
money  to  make  the  trip  twice  in  but  little  more  than  a 
month. 

The  Northwest  certainly  is  important  enough  as  a 
dairy  center  to  warrant  having  a  show  of  its  own,  if  it  is 
held  at  the  proper  time  and  under  the  proper  auspices. 
The  State  Fair  fulfills  both  requirements. 

It  is  to  be  hoped  that  the  plan  will  meet  with  the 
approval  of  the  exhibitor.s  for  its  success  or  failure  will 
rest  with  them,  to  no  small  degree. 


ENTER  OLEO 

As  was  generally  exp(!cted,  with  the  rise  of  butter  prices 
has  returned  our  old  friend  oleomargarine. 

When  butter  prices  are  low  the  imitation  goes  into 
retirement,  only  to  emerge  when  the  markets  advance. 
And  yet  the  claim  is  made  that  it  sells  on  its  merits. 


TESTING  FOR  BUTTERFAT 

With  the  probability  that  Congress  will  enact  a 
standard  for  butter  which  %vill  require  a  minimum  per- 
centage of  butterfat,  advocates  of  various  tests  are  en- 
countered on  all  sides. 

These  tests  all  meet  with  one  of  two  objections:  they 
are  either  too  complex  for  practical  use  in  the  average 
creamery  or  they  have  no  official  standing,  which  means 
that  they  would  be  of  questionable  value  in  the  courts. 

Aside  from  its  value  as  an  indicator,  there  is  a  grave 
question  as  to  whether  or  not  an  unofficial  test  should  be 
recommended  for  the  operator's  use.  He  can  not,  if 
occasion  arises,  feel  that  he  could  successfully  fight  prose- 
cution by  Government  agencies  backed  with  elaborate 
laboratory  equipment,  when  he  has  only  a  questionable 
test  to  offer  in  defense.  These  tests  might,  as  stated, 
give  him  an  indication  of  the  butterfat  content  of  his 
butter,  but  the  chances  for  error  are  too  great  to  give 
him  any  feeling  of  security. 

Complex  official  methods,  on  the  other  hand,  are 
impractical  for  any  but  the  very  large  creameries.  They 
require  expensive  equipment,  trained  chemists  and  con- 
siderable time,  and  the  operator  has  neither  time,  training 
or  equipment  to  do  this  work. 

This  puts  the  operator  in  "a  helluva  fix."  If  it  were  to 
narrow  down  solely  to  the  matter  of  using  a  butterfat  test 
we  would  certainly  feel  that  he  were  there  for  some  time 
to  come.  But  the  possibility  of  computing  the  fat  content 
by  difference  offers  a  solution. 

Both  the  salt  and  moisture  tests  are  comparatively 
simple  and  can  be  performed  accurately  by  any  good  oper- 
ator. The  curd  content  of  butter  is  fairly  imiform  during 
particular  seasons.  With  these  factors  known  it  is  but  a 
matter  of  simple  arithmetic  to  compute  the  percentage  of 
fat. 

It  might  be  possible  to  reduce,  somewhat,  any  dis- 
crepancies due  to  variation  of  the  casein  content  by  sea- 
sonal analyses.  This  is,  each  creamery  might  send  a 
number  of  samples  to  some  recognized  agancy,  such  as 
the  Dairy  and  Food  Commission  laboratory,  for  analysis 
of  the  curd  content  at  certain  intervals.  It  seems  reason- 
able to  believe  that  quarterly  examinations  at  the  time 
when  the  operator  changes  his  methods  to  conform  with 
the  seasons  would  give  a  very  fair  idea  of  the  average 
casein  content  of  his  butter. 

It  is  not  our  wish  to  give  any  impression  that  we  con- 
sider such  a  procedure  as  being  at  all  exact.  But  we  da 
believe  that  the  possible  error  arising  from  any  variation 
in  the  casein  content  would  be  smaller  than  that  those 
which  might  arise  from  the  use  of  any  of  the  butterfat 
tests  thus  far  recommended. 

Most  of  the  men  suggesting  these  tests  realize  their 
shortcomings,  and  where  they  can  get  into  personal  touch 
with  the  operator  usually  are  careful  to  warn  him  of  the 
possibilities  of  error.  But,  unfortunately,  only  a  few  of  the 
operators  can  be  reached  in  a  personal  way,  and  Ihei'e  is  a 
grave  danger  that  the  tests  might  be  accepted  as  entirely 
dependable.  Perhaps  they  may  be,  under  the  best  labora- 
tory conditions,  but  these  conditions  can  hardly  be 
expected  to  prevail  in  a  commercial  butter  plant. 


PROPER  VENTILATION 

The  season  is  now  hero  when  the  creamery  operator 
either  congratulates  liimself  upon  being  employed  in  a  dry, 
comfortable  plant  or  is  worrying  about  the  rheumatism. 

There  may  be  some  legitimate  basis  for  a  difference  of 
opinion  betwin-n  the  operator  and  his  creamery  board 
upon  such  subjects  as  salaries,  metliods  and  results,  but 
the  subject  of  proper  ventilation  admits  of  no  argumoni 
No  employer  has  the  right  to  require  an  employe  to  work 
under  unhealthful  conditions. 
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_  SELLING  THE  ASSOCIATION 

Judging  from  the  comments  which  continue  to  be  made 
regarding  the  appearance  of  a  neat  little  placard  upon 
every  prize-winning  tub  at  the  Minnesota  State  Fair, 
which  read:  "This  High  Scoring  Butter  was  Made  by  a 
Member  of  the  Minnesota  Creamery  Operators'  and 
Managers'  Association,"  Secretary  James  Sorenson  again 
demonstrated  his  ability  to  "sell"  the  association  to  the 
creameries  and  to  the  public. 

Mr.  Sorenson  has  done  many  things  to  advance  the 
interests  of  his  association,  but  this  stroke  we  regard  as  a 
masterpiece.  It  was  the  one  thing  which  "got  across"  in 
the  display-filled  Dairy  Building.  It  told  a  story  to 
creamery  patrons  better  than  volumes  of  printed  matter 
could  have  done. 

It  is  to  be  regretted  that  the  same  thing  could  not 
have  been  done  at  the  National  Dairy  Exposition.  The 
fact  that  the  scores  were  not  given  out  was  the  only  thing 
which  prevented  the  association  from  reaping  another 
harvest  of  good  publicity. 


KILLED  BY  ITS  FRIENDS 
Last  year,  the  ]Minnesota  Creamery  Operators'  and 
Managers'  Association  dispensed  with  the  banquet  at  its 
annual  convention  and  a  Smoker  was  substituted.  This 
year  even  the  Smoker  has  been  dispensed  with. 

This  action  was  taken  as  a  recognition  of  the  growing 
dislike  of  the  time-honored  function.  Too  many  long- 
winded  speeches  is  the  cause  of  the  discontent.  It  was 
killed  by  its  friends. 


Even  with  the  tariff  on  butter,  New  Zealand  is  looking 
this  way  with  interested  eyes.  It  is  the  flush  season  there, 
and  foreign  markets  are  her  only  hope. 


DOING  GOOD  WORK 

When  it  comes  to  genuinely  constructive  work  toward 
improving  the  standard  of  the  butter  comings  from  our 
local  creameries,  we  confess  a  weakness  for  the  kind  being 
done  by  Prof.  A.  W.  Rudnick-  of  Ames,  and  his  capable 
co-worker,  Mr.  J.  J.  Brunner. 

They  are  the  infantry  in  the  army  of  General  Improve- 
ment. They  do  the  hard,  dirty,  thankless  work'  in  the 
face  of  the  "enemy,"  but  the  praise  of  the  crowd  goes  to 
those  whose  work  is  less  prosaic.  Their  progress  is  slow 
and  their  advances  painfully  won.  But  their  work  is  the 
kind  which  wins  the  war. 

Messrs.  Rudnick  and  Brunner  are  working  with  Iowa 
creamery  patrons  in  an  attempt  to  interest  them  in  raising 
the  quality  of  their  raw  material.  They  do  not  talk  theory; 
in  conjunction  with  the  creamery  operator  they  show  the 
patron  where  it  is  a  doUar-and-cents  proposition. 

Prizes  are  awarded  annually  to  the  operator  who  has 
brought  about  the  greatest  improvement  in  cream  quality 
among  his  patrons.  The  winner  this  year,  Mr.  R.  C. 
Wilson,  had  a  list  of  fifty-six  tanks  and  eight  milk  houses 
to  show  for  his  efforts.  Mr.  Rudnick  and  Mr.  Brunner 
paved  the  way  and  Mr.  Wilson  closed  the  deal  by  proper 
support. 

It  means  getting  the  patrons  one  at  a  time,  but  they 
usually  "stay  put"  when  once  converted  to  the  idea.  It  is 
the  kind  of  work  which  smooths  the  way  to  cream  grading. 


The  patron  who  buys  oleomargarine  with  his  cream 
check  would  probably  be  the  first  to  complain  if  the 
operator  failed  to  get  the  proper  amount  of  overrun. 


The  operator  is  selling  his  services,  not  his  health, 
is  entitled  to  a  properly  ventilated  creamery. 


He 


Unusual  Strength 

Is  the  dominant  feature  of  both  the  ver- 
tical and  horizontal  types  of  CP  Refriger- 
ating Machines.  Every  wearing  part :  is 
built  over  strong,  and  capacity  for  capacity 
these  machines  are  the  heaviest  on  the 
market. 

We  have  been  building  refrigerating  ma- 
chines for  creameries  for  over  twenty-five 
years,  and  this  long  experience  has  taught 
^^^^^^      us  that  the  arduous  requirements  of  a 
/m      '''^'^■■HHHK^^^^Is^^^      creamery  demand  a  machine  of  unusual 
^^^^^^■k^^KB^^        strength.    That's  why  over  5,000  users  of 

CP  Refrigeration  Machines  are  universally 
pleased  with  their  outfit. 
If  you  are  interested  at  all  in  refrigeration  you  should  send  for  our  free  book  on 
"CP  Refrigerating  Systems."  Address 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  (Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  Swan  St. 
Kansas  City.  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha.  113-16-17  S.  Tenth  St. 


Boston,  138-40  Washington  St.  N. 


Philadelphia,  1907  Market  St. 
Portland.  Ore.,  6  to  8  N.  Front  St. 
San  Prancisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo.  Iowa,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


The  Creamery  Journal  says,  in  a 
recent  editorial,  that  Minnesota  has 
won  her  thirteenth  banner;  not  such  a 
bad  guess  for  some  one  in  another 
state  to  make.  We  find  that  right 
here  in  Minnesota  there  are  lots  of 
people,  even  operators  and  dairymen 
who  don't  know  how  many  National 
banners  we  have  hanging  in  the  State 
Capitol,  in  fact  the  writer  is  not  so 
sure  that  he  can  answer  the  question 
off  hand  ■svithout  making  a  slip.  We 
believe,  though,  that  we  in  Minnesota 
should  continue  to  rehearse  until  we 
are  able  to  say  how  many  banners  we 
have  won  without  much  hesitation, 
and  in  order  to  bring  the  matter  up 
for  discussion,  we  will  give  it  as  our 
opinion  that  Minnesota  has  won  a 
total  of  fourteen  National  Banners 
and  two  silver  cups.  Now,  we  are  not 
giving  these  figures  as  being  abso- 
lutely correct,  but  if  they  are  wrong 
we  like  to  know  it. 

With  three  big  conventions  of 
creamery  operators  being  completed 
this  week,  the  boys  in  the  creameries 
will  have  time  to  do  a  little  thinking 


at  home  for  a  while  and  also  plan  for 
the  coming  year's  business.  There  is 
always  something  that  can  be  done 
even  in  the  best  regulated  creamery  to 
improve  the  efficiency  of  the  plant 
and  the  next  two  months  is  the  time 
to  do  this  thinking  and  planning  so  as 
to  be  ready  to  put  the  plans  into 
action  before  the  rush  of  another 
season  is  upon  us.  There  is  the  ques- 
tion of  improving  the  raw  material, 
for  instance,  this  ought  to  interest 
every  wide-awake  operator,  as  it  not 
only  affects  the  success  of  his 
creamery  and  the  prosperity  of  his 
patrons,  but  it  is  of  much  importance 
to  the  operator  himself.  How  much 
more  interesting,  is  it  not,  to  turn 
out  fine  butter  that  will  sell  at  a  good 
price,  as  compared  with  turning  out 
low  grade  butter  which  is  a  drag  on 
the  market  and  often  must  be  sold  at  a 
price  that  is  discouraging  as  well  as 
unprofitable  to  the  producer  as  well 
as  to  the  manufacturers? 


If  you  have  arrived  at  a  point  where 
you  realize  that  something  must  be 
done  to  get  better  cream,  it  will  not 
be  long  before  you  wall  start  to  figiire 
out  some  plan  for  grading  cream  and 
paying  according  to  quality,  as  this 
is  the  only  sensible  method  to  employ 
to  obtain  lasting  improvement  in 
quality  of  cream.  Of  course,  if  your 
patrons  are  sids-line  dairymen  and 
not  really  in  the  dairy  business  for  the 
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CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


money  there  is  in  it,  then  a  paying 
for  quality  system  may  not  appeal 
to  them  and  such  patrons  may  be 
more  interested  in  an  announcemenii, 
that  cream  can  be  brought  to  the 
creamery  any  old  time  and  in  any  old 
condition.  But  if  the  majority  of 
your  patrons  are  milking  cows  for 
profit,  they  ought  to  be  interested  in 
cream  grading  and  should  be  anxious 
to  assist  in  working  out  a  plan  which 
will  insure  a  better  product  and  better 
prices  to  those  who  are  willing  to 
deliver  first  grade  cream. 

Cream  grading  and  paying  for 
quality  has  done  wonders  in  many 
communities  during  the  past  two  or 
three  years  and  it  is  generally  ad- 
mitted that  no  better  system  can  be 
adopted  to  build  up  the  quality  of 
dairy  products  in  a  community.  If 
you  don't  agree  to  this,  let  us  hear 
from  you  as  we  want  to  know  of  a 
better  method  if  one  exists.  However 
we  have  not  so  far  found  any  better 
method  for  improving  quality  than 
to  pay  a  better  price  for  good  cream 
than  for  poor  cream,  or  else  reject 
the  poor  cream  altogether,  and  unless 
some  one  can  suggest  a  better  method, 
Ave  shall  continue  to  stick  for  the  pay- 
for-quality  system. 


Now  is  the  time  to  plan  for  refrig- 
eration for  next  summer.  If  the 
refrigerator  must  be  rebuilt  to  main- 
tain the  proper  low  temperatures 
during  hot  weather  the  work  should 
be  done  during  the  cold  weather.  If 
the  ice  house  is  too  small,  or  if  an  ice 
machine  is  needed,  don't  delay  in 
taking  these  matters  up  with  your 
creamery  board,  as  early  action  is 
essential.  If  you  are  in  doubt  as  to 
whether  or  not  it  is  good  business  to 
install  an  ice  machine,  then  do  a  little 
investigating  and  get  at  the  facts. 
There  are  so  many  artificial  refrigera- 
tor plants  in  operation  now  that  it  is 
not  at  all  difficult  to  obtain  very 
reliable  information  on  the  subject, 
and  the  same  is  true  in  regard  to  the 
insulated  ice,  house.  The  first  cost  of 
the  ice  machine  and  insulated  ice 
house  is  about  the  same,  while  the 
cost  of  operation  will  vary  according 
to  the  cost  of  ice.  A  creamery  with  a 
fair  sized  run,  and  with  prospect  of  an 
early  increase,  can  not  go  far  wrong  in 
installing  an  ice  machine,  while  the 
smaller  creamery  with  a.  limited  terri- 
tory may  find  the  insulated  ice  house 
very  satisfactory.  The  cost  of  ice  is 
always  an  important  factor  to  con- 
sider in  deciding  on  the  kind  of  refrig- 
eration to  install. 


Which  is  the  best  dairy  breed?  The 
best  silo?    The  best  milking  machine, 
etc.?   Prepare  yourself  to  answer  these 
questions;  your  patrons  may  want  1 
know. 


A  creamery  with  sufficient  raw 
material  in  charge  of  a  first  class 
operator,  has  never  been  known  to 
fail. 


Your  palrons  may  see  the  need  of 
building  milk  houses  and  installing 
cooling  tanks  if  they  are  paid  more 
money  for  a  better  product. 


The  farmer  who  puts  up  a  few  loads 
of  ice  this  winter  will  bo  well  i)aid  for 
Jiis  trouble  next  summer,  if  ho  can 
sell  his  cream  on  a  quality  basis. 
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Again  Our  Customers  Win 
National  Dairy  Show 

Cream  Class,  first— J.  H.  Steinke,  Eden  Valley,  Minn  97.C0 

Milk  Class,  second — H.  Segbarth,  Fairbank,  Iowa  96.50 

Storage  Butter,  Milk,  second — Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream,  second — J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 
State  Prizes 

First    —Albert  Erickson,  Amery  97.00 

Second — Maurice  Hansen,  Washburn  96.75 

Third  —Chris.  J.  Back,  Luck  96.50 

District  Prizes 

First  District,  first— R.  J.  Else,  Johnson  Creek  95.00 

Second  District,  first— Albert  Hoeffke,  Marshall  96.00 

Third  District,  first— Olaf  Larson,  Gays  Mills  95.50 

Fourth  District,  first— Paul  Kottke,  West  De  Pere  94.75 

Fifth  District,  first— R.  C.  Cleaves,  lola  96.00 

Sixth  District,  first— Homer  E.  Tait,  Stanley  96.00 

Second— R.  P.  Colwell,  River  Falls  95.00 

Third— Lacy  Dickey,  Glenwood  City  94.25 

Seventh  District,  first — Jos.  Yager,  Thorpe  95.50 


Milk  Class,  first- 


lOWA  CONVENTION  CONTEST 
-Otto  F.  Weger,  Strawberry  Point  


.95.13 


Send  for  a  free  sample  of  our  Culture.  It  will  help  you  score. 


Elov  Ericsson  Co. 


1098  Lexington  Ave. 
ST.  PAUL,  MINN. 


JUST  THREE  WORDS 


Useourstencil  Thisweek 
Inmarkingyourshipments 


These  three  words  mean  a  lot  to  you  if  you  follow  the  suggestion. 

Suggestion  is  a  great  help  in  all  lines  of  business.  So  we  suggest  that  you  follow  out  the 
meaning  of  the  above  three  words.  Noah  Webster  does  not  have  them  hsted  in  his  booklet. 
But — they  mean  ju.st  this: 

"If  you  stencil  this  week's  shipment  to  us  you  have  marked  it  to  a  house  that  knows  just 
how  to  handle  it.  So  you  have  made  no  mistake.  Our  returns,  weights  and  prompt  service  always 
satisfy." 

A  satisfied  customer  is  what  we  make  of  every  shipper.  Try  the  above  this  week. 


Zenith  butter  &  egg  go. 

170  DUANE  ST.,  NEW  YORK 

REFERENCES:    The  Dairy  Record,  Irving  National  Bank 
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Misguided 

We  said  in  our  last  discourse 
that  farmers  selling  their  cream 
to  a  cream  station  in  a  town 
where  there  is  a  good  creamery 
must  be  misled,  misguided,  as 
in  the  first  place  there  is  a  finan- 
cial loss  to  them  of  five  and  ten 
cents  per  pound  of  butterfat  in 
doing  so,  and,  secondly,  if  they 
reasoned  right  they  would  un- 
derstand that  where  defective 
or  low  quality  products  of  any 
kind  are  accepted  the  price  nec- 
essarily must  be  lower  than 
where  higher  quality  is  bought. 
Then  again,  they  ought  also  to 
understand,  if  they  were  not 
misguided,  that  the  production 
of  low  grade  cream  and  other 
products  is  not  only  a  financial 
loss  to  the  producer  himself,  but 
also  a  degradation  of  character, 
endeavor  and  aspiration,  harm- 
ful to  the  individual  and  to  the 
society  and  business  in  which 
they  are  engaged,  as  a  whole. 
And  we  are  now  coming  to  the 
point:  how  and  why  so  many 
farmers  have  thus  been  misled 
and  misguided.  We  think  that 
the  reason  for  this  is,  first  of 
all,  that  they  have  been  led  to 
believe  (by  the  very  paying 
system  of  the  creameries  and 
cream  stations),  that  cream  is 
cream, — sour  or  sweet,  good  or 
poor,  old  or  fresh, — all  worth 
the  same  price;  consequently, 
why  bother  to  produce  good 
cream  when  the  price  received 
is  the  same?  Why  go  to  the 
creamery  where  they  talk  and 
demand  sweet  cream,  when  the 
very  same  creamery  accepts 
sour  cream  at  the  station? 

Then  again,  we  think  that  the 
farmers  have  been  grossly  mis- 
led by  agitators  and  would-be 
reformers  who  have  and  are 
now  stirring  up  prejudice  and 
resentment  in  the  farmer's  mind, 
by  telling  them  that  they  are 
not  treated  right,  that  they  are 
being  overcharged  by  every 
business  man  and  "Big  Biz"  in 
particular,  and  that  they  are 
being  mistreated,  abused  and 
robbed  where  they  sell  their 
products  and  wherever  they  buy 
their  clothing,  machinery  and 
necessities  of  life,  etc. 

Those  who  know  no  better 
than  to  swallow  all  this  poison 
become  disgruntled  and  think 
that  business,  society  and  the 
whole  country  is  wrong.  They 
remonstrate  in  thought  and  act 
and  are  not  in  the  right  frame  of 
mind  to  do  their  best  to  do  what 
is  right.    They  are  misguided. 


FOX  RIVER 
BUTTER  CO. 

(Incorpora  led ) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


OPPOSED  TO  CHANGE 


Says  Glass  Placin^s  Takes  Interest 
From  Gontests. 


Editor,  Dairy  Record:  In  a  recent 
issue  of  The  Dairy  Record,  I  noticed 
an  editorial  on  the  proposed  change 
in  the  plan  of  scoring  butter,  by 
placing  the  butter  in  classes  instead 
of  scoring  it  by  points. 

As  this  is  not  a  matter  of  concern 
to  Minnesota  operators  alone,  I  will 
submit  an  opinion  from  Iowa,  to 
start  the  ball  a-rolling. 

I  read  Mr.  Haugdahl's  opinion  of 
the  question  some  time  ago  and  must 
say  that  I  approve  of  his  opinion  in 
every  respect.  As  I  see  it,  there  "will 
be  no  benefit  whatsoever  derived 
from  the  change;  on  the  contrary,  I 
believe  that  it  will  hurt  the  contests 
both  in  the  number  of  exhibitors  and 
the  quality  of  the  butter  exhibited, 
as  I  believe  that  it  is  the  competition 
between  the  individual  operators  at 
large  more  than  the  hope  of  winning  a 
prize  which  causes  them  to  enter  the 
contest.  And,  of  course  they  want  to 
know  how  good  a  tub  of  butter  they 
made  from  a  certain  batch  of  cream 
under  certain  conditions  so  as  to 
check  their  work  by  it.  If,  in  the 
opinion  of  the  judges,  it  is  worth  93 f 
that  is  what  we  want  to  know,  and 
not  merely  that  we  made  the  93  class. 

The  only  argument  I  have  heard  in 
favor  of  the  class  placing  is  the  diffi- 
culty in  detecting  the  difference  in 
quarter-points.  This  class  proposi- 
tion does  not  eliminate  that,  as  we 
must  divide  between  95  and  94f,  in 
which  case  the  fellow  with  94.'  would 
be  robbed  of  three-quarters  of  a  point 
and  merely  placed  in  the  94  class. 

No,  I  believe  that  by  eliminating 
the  individual  competition  and  the 
big  score,  we  won't  have  the  interest 
in  the  contests,  and  no  big  scores  at 
all.  For  who  is  going  to  sit  up  nights 
watching  the  bacteria  consume  the 
sweetness  of  our  batch  of  contest 
cream  and  then  churn  it  at  two  or 
three  o'clock  in  the  morning  if  he 
knows  that  all  he  can  possibly  get  out 
of  it  is  95? 

No,  I  believe  that  the  fellow  who 
puts  into  a  tub  of  butter  the  best 
that  is  in  him  and  then  tops  the  rest 
with  a  97  is  entitled  to  all  the  glory 
that  goes  with  it,  and  I  also  believe 
tiiat  the  follow  who  was  beaten  by  a 
quarter  of  a  point,  if  not  a  quitter  is 
sport  enough  to  shake  hands  in  con- 
gratulation, with  the  words,  "You 
boat  me  this  time,  but  watch,  I  will 
get  you  next  time,"  and  thus  keep  up 
the  spii'it  and  keep  the  game  a-going. 
— Ed  Androasen,  Manly,  Iowa. 


HE'S  "AGIN"  IT,  TOO 

New    Plan     Loses  Individuality, 
Says  (]orrespoii<l<Mi  ( . 

Editor,  Dairy  Record:  In  your 
issue  of  Novomber  1  yo>i  ask  what  wo 
ojxirators  tliiiik  of  the  ])lan  of  piaciing 
all  scores  aI)ov<i  95  in  the  gold  medal 
(^lass.  I  am  like  Sam  Ilaugdalil;  I 
don't  think  much  of  it. 


The  subject  was  brought  up  at  the 
Iowa  Buttermakers'  Convention  in 
Mason  City  last  week,  and  did  not 
seem  in  my  opinion  to  find  mucbj 
favor. 

What  I  can't  figure  out  is  who  can 
be  back  of  such  a  plan.  It  sounds  to 
me  as  though  some  one  who  has 
never  been  able  to  produce  the  goods 
to  get  a  gold  medal  to  hang  in  the 
office  is  trying  to  make  his  neighbor, 
who  can  and  does,  divide  up  vdth 
him. 

Every  one  seems  to  be  in  favor  of 
grading  cream  and  paying  for  it  ac- 
cording to  grade,  though  some  of  us 
think  that  we  can't  do  it  for  some 
reason  or  another.  We  all  know  we 
get  paid  for  our  butter  according  to 
grade;  we  pay  the  farmers  for  butter- 
fat  based  on  a  certain  grade  called 
"test,"  so  why  not  give  the  butter- 
maker  who  is  able  to  produce  the 
goods  the  credit  for  producing  them? 

It  seems  to  me  that  if  the  man  who 
puts  in  his  time  scheming  how  to 
make  the  fellow  who  has  worked  for 
what  he  gets  divide  up  with  him  would 
put  in  that  time  improving  the  grada 
of  cream  he  gets  and  his  manufactur- 
ing methods  that  he  will,  in  time, 
get  what  is  coming  to  him  without 
going  after  what  his  neighbor  gets. 

Now,  I  believe  I  could  use  a  few  of 
these  same  gold  medals  myself  to 
pretty  good  advantage.  I  have  never 
been  able  to  quite  get  hold  of  one  yet, 
but  that  does  not  hinder  me  from 
continuing  to  try  honestly,  which  I 
shall,  and  some  day  I  believe  I  am 
going  to  succeed,  and  when  I  do  I 
want  all  the  credit  I  can  get.  I  am 
like  Sam;  I  don't  believe  in  giving 
UD  my  individuality. 

But,  then,  after  all  I  have  said 
about  the  subject,  I  am  down  here  in 
Iowa  and  think  by  the  looks  of  things 
at  the  present  that  I  shall  remain  for 
a  while.  We  fellows  are  getting  a 
little  lonesome  for  the  banner  again, 
and  so  don't  mind  if  you  fellows  up 
there  in  Minnesota  do  lose  your  indi- 
vidualities along  with  your  scores,  as 
we  are  just  that  much  more  sure  of 
getting  the  banner  next  year. 

Well,  I  can  think  of  nothing  more 
to  say  about  the  subject,  so  beg  to 
remain,  C.  W.  Rouse,  Hopldnton, 
Iowa. 


CHANGE  FOR  OPERATORS 


Opportunity   to   do   Good  Work 
Among  Creamery  Patrons. 


Editor,  Dairy  Record:  I  have 
read  with  interest  your  editorial 
captioned  "The  Starting  Point,"  and 
1  feel  that  you  have  made  some  very 
practical  suggestions  which  offer  groat 
opportunity  in  the  production  of 
dairy  i)roducts.  It  is  well  known  to 
creamery  operators  that,  as  a  rule  th.^ 
farmer  who  is  the  most  successful  with 
his  cows  is  also  the  best  creamery 
patron;  if  ho  has  the  interest  to  devote 
extra  lime  in  increasing  the  produc- 
tion of  milk  from  his  cows,  he  would 
not  bo  apt  to  neglect  that  cream  after- 
ward. 

Yes,  we  agree  with  you  that  it  is 
better  to  "(Jrow  into  the  purebred 
dairying  then  to  go  into  it."  Some 
farmers  and  others  get  the  idea  that 
if  they  have  ])urebre(l  milk  cows  they 
will  niake  money  in  the  dairy  business, 
but,  as  the  editor  luis  said,  if  they  do 
not  siicc(hh1  with  grades  it  would  bo 
very  doubtrul  if  they  would  succeed 

(Coniiiiuod  on  Pu^o  32) 
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Our  Own  Markets 
For  Our  Own  Products 

Is  the  Purpose  of  the  New  Tariff 

We  Must  Increase  Consumption 
to  Meet  Increased  Production 

MERCHANTS— Wholesalers,  Jobbers  and  Retailers 
are  combining  their  efforts  in  this  direction. 

Attention  Shippers  of 

Butter  and 

Eggs 

Every  large  receiving  market  has  its  Representative  Progressive 
Merchants  who  are  actively  pushing  their  sales  through 
actual  consumptive  channels — getting  a  wider  dis- 
tribution— ^larger  consumption  and  Profit- 
able return.    Are  you  doing  business 
with  such  a  firm? 


LEWIS=MEARS  CO. 

Incorporated 

Cor.  Reade  and  Hudson  Sts. 
NEW  YORK 

Are  prepared  to  SERVE  you  in  everything  this  word  implies  in 
the  territory  between  New  York  and  Boston,  including  both  cities. 


Reference:  Hanover  National  Bank,  N.  Y. 

Western  representative:  F.  E.  GUPTILL,  Cedar  Falls,  Iowa 
ASSOCIATE  HOUSE  OF  LEWIS-MEARS  COMPANY,  BOSTON,  MASS.   (Est.  1899) 
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Reasonable 
in  Cost 

In  explaining  this  point  the 
United  States  Dept.  of  Agriculture 
days: 

"The  initial  cost  of  a  refrigerating 
machine  should,  of  course,  be  as 
small  as  possible  consistent  with 
high  grade  apparatus.  It  is  believed 
that  no  class  of  machinery  depends 
more  for  satisfactory  and  economi- 
cal operation  on  the  original  design, 
material  of  construction  and  work- 
manship than  refrigerating  ma- 
chinery. An  inferior  grade  of  re- 
frigerating apparatus  is  an  expen- 
sive investment  at  any  price,  and 
should  never  be  installed." 

"With  high  grade  machinery  and 
properly  arranged  and  proportioned 
accessories  the  cost  of  repairs  and 
operation  is  reduced  to  a  minimum." 

It  is  my  opinion  that  the  Govern- 
ment should  be  congratulated  for 
presenting  this  point  so  forceably. 
Yours  truly. 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  bulletin  45c. 

We  may  install  mechanical  refrigeration 
about  19  .  .  . 

Name  

Street  

City  State  


IREFR  I  G  E  R  At  ION 


NORTHWEST  DAIRY  SHOW 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 


110-112  Second  St.,  N. 


MINNEAPOLIS. 


MINN. 


*'FRIGK"  Refrigeration 

Midwest  Enftineerlnit  &  Equipment  Co. 
«2S  Plymouth  BldH.  MINNEAPOLIS 


Governing  Board  Favors  Exposi- 
tion with  State  Fair. 


The  following  resolution  was 
adopted  by  the  Board  of  Governors 
of  the  State  Agricultural  Society  of 
Minnesota  at  meeting  held  November 
3,  1922.  Whereas.  The  Board  of 
Governors  of  the  State  Agricultural 
Society  of  Minnesota  extended  in- 
vitations in  1920  and  1921  to  t  h  e 
directors  of  the  National  Dairy  As- 
sociation to  hold  the  annual  National 
Dairy  Expositions  of  1921  and  1922 
on  the  Minnesota  State  Fair  grounds, 
and  offered  the  use  of  its  plant  and 
its  organization  in  staging  these  two 
annual  expositions,  and  through  its 
executive  staff  co-operated  in  every 
possible  way  in  furthering  the  in- 
terests of  said  expositions,  and, 

Whereas,  The  Board  of  Governors 
noted  with  gratification  the  efforts 
put  forth  by  the  Minneapolis  Civic 
and  Commerce  Association,  the  St. 
Paul  Association  and  the  dairy  in- 
terests of  the  northwest,  which  made 
these  two  National  Dairy  Expositions 
the  greatest  success  in  the  history  of 
the  National  Dairy  Association,  and, 

Whereas,  it  is  understood  that  the 
Minneapolis  Civic  and  Commerce 
Association,  the  St.  Paul  Association 
and  the  dairy  interests  of  the  north- 
west are  at  this  time  considering  ex- 
tending an  invitation  to  the  National 
Dairy  Association  to  hold  its  1923 
Exposition  in  Minnesota,  and. 

In  as  much  as,  The  improbability 
of  the  return  of  the  Exposition  for  a 
third  annual  visit  in  the  same  place 
is  recognized,  therefore, 

Be  it  Resolved,  That  the  Board  of 
Governors  of  the  State  Agricultural 
Society  solicit  the  earnest  co-opera- 
tion of  the  Minneapolis  Civic  and 
Commerce  Association,  the  St.  Paul 
Association  and  the  dairy  interests  of 
the  northwest  in  the  development  of 
the  dairy  cattle  show,  the  dairy  de- 
partment and  the  dairy  machinery 
and  barn  equipment  exhibits  of  the 
Minnesota  State  Fair,  and  in  the  pre- 
sentation of  comprehensive  educa- 
tional exhibits  connected  there-«dth, 
and  thus,  by  uniting  with  the  State 
Fair  in  building  up  and  staging  a 
Northwest  Dairy  Exposition,  carry  on 
the  campaign  for  stimulating  interest 
in  that  branch  of  diversified  farming 
more  particularly  emphasised  by  the 
National  Dairy  Association. 


November  Scoring 
The  November  educational  butter 
scoring  will  be  held  at  Morrill 
Hall,  Burlington,  Vermont,  on 
Tuesday,  November  21  in  connection 
with  the  scoring  to  be  conducted  by 
the  Vermont  Dairy  Plant  Operators 
and  Managers  Association  as  a  part 
of  the  program  of  their  annual  meet- 
ing, the  dates  of  which  are  November 
21  and  22.  The  Short  ("ourse  Con- 
ferejice  of  dairy  i)laut  workers  and 
managers  offered  by  the  dairy  de- 
l)artment  of  the  University  is  also  to 
1)0  held  at  this  same  time,  namely 
N  o  V  (1  m  b  e  r  21  -  23.  C  o  m  p  1  e  1  e 
l)rograTns  of  these  two  meetings  will 
ix!  mailed  to  you  soon.  IMan  to  come 
you  cant  afford  to  stay  away. 

liuttcir  for  this  scoring  should  be 
churned  on  November  1(),  17  or  IS 
and  must  be  delivered  to  Morrill  Hall 
not  latt(5r  than  Monday,  November 
20. 


We  Have  Now  a 
Wonderful  Outlet 
for 

Fancy 

Minnesota 

Creamery 

And  Can  Pay 

Fancy  Prices 


OTHER  GRADES 

According 
to  Quality 


J.D.Stout&Co. 

19  Jay  St.,  New  York 

WRITE  US  FOR 
PROPOSITION 


REFERENCES: 

Irving  National  Exchange  Bank 
Fidelity  International  Trust  Co. 
Commercial  Agencies 


Say! 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  %  mt  f\f\ 
by  O.  F.  Hunziker?  If  *  *^ 
not,  do  so  at  once.  Price . .  %^ 
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Lar^e  Number  Expected 
That  the  registratiou  for  the  first 
of  the  dairy  short  courses  at  Univer- 
sity Farm  the  present  season  will  be 
larger  than  usual  is  already  assured, 
according  to  J.  R.  Keithley,  who  is  in 
charge  of  the  instructional  forces. 
The  first  course,  for  advanced  cream- 
ery operators,  -will  open  November  13 
and  close  November  25.  Special  at- 
tention will  be  given  to  creamery  ac- 
counting and  management  and  to  the 
technical  processes  connected  with 
creamery  operation  such  as  the  test- 
ing of  milk  and  cream  for  butterfat 
content.  Instruction  will  be  given 
in  the  processes  of  neutralization, 
pasteurization,  and  standardization 
of  butter  and  in  scoring  aud  judging. 

Instructors  from  the  University  will 
be  reinforced  by  such  leaders  in  the 
dairy  industry  as  Alex  Johnson  of  La- 
fayette, a  field  man  with  the  Minne- 
sota Cooperative  Creameries  Associa- 
tion, and  James  Rasmussen  of  Albert 
Lea,  manager  of  the  Minnesota  State 
creamery.  Special  lectures  will  be 
given  by  Dr.  C.  H.  Eckles,  chief  of  the 
division;  A.  J.  McGuire,  organizer  and 
manager  of  the  Minnesota  Co-opera- 
tive Creameries  Association;  James 
Sorenson,  secretary  of  the  Minnesota 
Creamery  Operators  Association  and 
Chris  Heen,  state  dairy  and  food 
commissioner. 

The  second  course  in  the  series  will 
be  held  November  27  to  December  2 
for  ice  plant  operators.  The  third 
course,  for  milk  plant  operators,  will 
be  held  December  4  to  December  9. 
The  school  for  beginners  in  creamery 
operation  %vill  run  from  January  1  to 
February  10.  and  will  be  followed 
February  12  by  the  last  of  the  series, 
that  for  cheese  plant  operators,  closing 
March  10,  1923, 


Watts  With  Hinrichs 
George  F.  Hinrichs,  Inc.,  main 
office  341  Washington  Street,  an- 
nounce the  fact  that  Lewellyn  Watts, 
Jr.,  lately  of  the  Minnesota  Co-oper- 
ative Daries.  will  become  associated 
with  the  Hinrichs  Company  in  their 
butter  department. 

Mr.  Watts  is  one  of  the  most  effi- 
cient and  popular  butter  salesmen  in 
the  market,  having  received  h  i  s 
education  in  this  line  b\'  direct  ex- 
perience in  the  creameries  of  Minne- 
sota, and  having  had  the  several  years 
direct  experience  under  his  father  in 
the  selling  of  fine  butter  to  the  high 
grade  outlets  in  and  around  New 
York. 


When  It's  Easy 


The  Fieldnien  are  meeting  this  week  to  outline  the  work  for 
the  Standardization  of  Butter.  They  have  been  in  the  work 
long  enough  now  to  know  about  what  should  be  done  and  what 
can  be  done.    They  have  the  ' '  lay  of  the  land  "  so  to  speak. 

When  everyone  knows  just  what  should  be  done  in  work- 
ing together  to  get  results  for  the  Creameries,  the  work  itself 
will  be  a  lot  easier. 

Everybody  is  the  Creamery  Operators,  and  the  Creamery 
Boards  and  Patrons,  as  well  as  the  Fieldmen.  It  is  a  big  team 
and  they  can  pull  a  tremendous  load  when  they  pull  together. 

The  organizing  of  the  Districts  was  the  first  pull.  Four- 
teen of  the  sixteen  are  organized.  (365  member  creameries) 
carlot  shipping  was  the  second  lift.  It  went  over  to  an  as- 
tonishing extent.  1500  cars  of  butter  shipped.  The  estab- 
lishment of  a  New  York  Office  for  the  distribution  of  the  ears, 
and  for  the  representation  of  the  Association  on  the  New  York 
market  was  put  across  without  a  hitch.  The  quality  of  butter 
has  been  improved  greatly  in  many  creameries. 

Nothing  wonderful  about  any  of  this.  The  thirty  years 
of  co-operation  behind  the  Minnesota  Co-operative  Creameries 
has  given  a  training  that  will  enable  them  to  do  anything  they 
decide  should  be  done. 

A.  J.  McGuire, 

Genei'al  Manager. 


Minnesota  Co-operative  Creameries  Assn. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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AButter  House 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


Warehouse 

163  West  South  Water  St. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone  :  Garfield  2901 


AIDS  THE  CREAMERIES 


Association   Helps   Employers  as 
Well  as  Operators. 

A  member  who  recently  called  at 
the  association  office,  made  this  re- 
mark: "What  would  we  creamery 
operators  do  without  our  association?" 
We  shall  not  attempt  to  answer  this 
member's  question,  but  would  ask: 
what  would  the  creameries  do  with- 
out  our  association? 

We  believe  that  while  our  associa- 
tion has  been  of  much  value  to  the 
operators,  it  has  been  of  even  greater 
value  to  the  creameries.  The  cream- 
eries now  have  some  protection  when 
they  hire  an  operator,  as  our  associa- 
tion stands  ready  to  assist  the  oper- 
ators if  they  can  be  assisted  and  if  a 
member  refuses  to  deliver  good  ser- 
vice, or  is  not  qualified  for  the  posi- 
tion he  holds,  the  creamery  will  be 
protected  if  our  association  is  made 
aware  of  such  poor  service. 

The  following  will  illustrate  how  a 
member  was  protected  by  our  asso- 
ciation: A  complaint  came  to  the 
association  office  that  a  member  had 
failed  to  turn  out  an  Extra  quality  of 
butter;  an  association  representative 
visited  the  creamery  in  question  and 
found  that  practically  all  of  the  cream 
received  was  from  four  to  ten  days  old, 
and  with  this  discovery  made  it  dii 
not  take  long  to  prove  to  the  board  of 
directors  of  the  creamery  that  Extra 
quality  butter  could  not  be  made  from 
such  cream. 

Our  association  must,  of  course, 
protect  the  interest  of  the  creameries 
but  the  members  must  also  be  pro- 
tected when  they  are  asked  to  perform 
impossibilities. 


WILL  YOU  PIPE  THIS? 


They  Eveii  Stop  Express  Trains 
For  This  Bunch. 


District  No.  20  held  a  well  attended 
meeting  at  Montevideo,  Thursday, 
Nov  2.  Delegates  and  alternai  es  were 
elected  and  proposed  amendments 
were  taken  up  and  thoroughly  dis- 
cussed. After  a  lively  discussion  it 
was  voted  that  District  No.  20  send 
uninstructed  delegates  to  the  State 
Convention.  Seven  of  the  members 
present  brought  butter  for  scoring. 
W.  J.  Kurth  acted  as  judge  and  scored 
the  samples  as  follows:  C.  Drivodahl 
03;  Max  Siegel  92. .'iO;  Tlieo  Norskog 
02;  (ieo.  Dav  02;  Victor  Althouse  02; 
J.  Bratland  01. .50;  A.  1<\  Weliking  OL 

After  the  meeting  was  over  all  tliosa 
])res()nt  W((re  invited  to  a  wry  fine 
Kiipi)cr  by  Mr.  Allliouse  and  the  way 
the  sui)i)er  and  the  lino  cigars  were 
enjoyed  it  was  easy  to  see  that  Alt- 
house  knows  how  to  act  as  host  and 
if  another  nn^c^ting  will  bo  held  at 
Mont (ividoo  a  largt)  turn-out  of  mem- 
bers will  1)0  exi)((cted. 

As  the  I'oads  were  in  bad  shape  on 
a.r'(M)unt  of  tlio  rain  nearly  all  tlio 
boys  c.aino  on  llio  train  aiui  on  going 
lioino  it  was  found  that  the  hx^al  train 


did  not  leave  Montevideo  before  two 
a.  m.  but  Kurth  showed  himself  as 
a  real  shark  by  getting  permission 
to  have  the  flyer  going  east  at  6  p.  nri 
stop  at  Olivia  and  let  us  all  off  and  as 
two  of  the  boys  had  their  ears  there 
we  all  came  home  in  good  shape.  To 
you  boys  all  over  the  state  I  want  to 
say  that  when  you  read  these  lines 
then  throw  out  your  chest  and  light 
a  good  15c  cigar  as  when  one  of  the 
best  trains  on  the  Milwaukee  Road 
will  take  notice  and  stop  for  a  small 
district  delegation  then  we  surely 
must  have  some  State  Association  to 
feel  proud  of.  C.  L.  Walther,  Secre- 
tary. 


MEET  AT  DETROIT 


District  No.  13  Selects  Dele- 
gates to  Convention 


On  Nov.  2,  District  No.  13  held  a 
business  meeting  in  Detroit,  only  12 
members  being  present  on  account 
of  bad  roads.  Delegates  and  Alter- 
nates were  elected  to  State  Conven- 
tion, as  follows:  Oscar  F.  Anderson, 
Axel  Selvog  and  Henry  C.  Werbes, 
delegates  and  C.  H.  Morkuson,  F. 
Zimmerman  and  Chas.  Kawlewski, 
alternates. 

Geo.  W.  Hagberg  of  the  Minne- 
sota Co-operative  Crea merle's  Asso- 
ciation was  present  and  scored  the 
samples  of  butter.  The  scores  were 
as  follows:  E.  L.  Johnson  94;  Henry 
C.  Werbes  94;  C.  H.  Markuson  931; 
C.  M.  Helperieh  93;  Chas  Kawlewski 
92;  John  Bloomquist  92;  JohnSerslund 
92. 

W.  A.  Krause  of  the  Creamery 
Package. Mfg.  Co.,  treated  the  mem- 
bers to  cigars. 


NAME  CANDIDATE 


District  No.  8  Seeks  to  Have 
Member  Named  Director 


A  movement  to  have  Anton  Baltes 
selected  as  one  of  the  directors  of  the 
state  association  was  started  at  the 
meeting  held  at  Sauk  Centre  by  Dis- 
trict No.  8,  Nov.  7. 

Anton  Baltes,  Carl  Person,  N.  F. 
Thielman,  Chas.  Bohlig,  and  H.  E. 
Elkjer  were  chosen  as  delegates  and 
Joe  Hanson,  Wm.  Holtberg,  E.  A. 
Peterson,  H.  Jenning  and  A.  W. 
Mejerton  as  alternates.  The  dele- 
gates were  instructed  to  vote  in  favor 
of  all  proposals  except  No.  6  where  a 
maximum  over  run  of  24.5  was  re- 
commended. 

The  following  officers  were  elected 
for  the  ensuing  year;  President,  Anton 
Baltes;  Vice-President,  N.  F.  Thiel- 
man; Secretary  and  Treasurer,  A.  W. 
Mojorton;  Directors,  H.  B.  Otte,  Joe 
Hansen  and  Chas.  Bohlig. 

Entries  in  the  butter  contest  were 
scored  as  follows;  Anton  Baltes  93i; 
Chas.  Bohlig  91. i;  Geo.  Baltes  92i; 
John  Erickson  92:1;  Wm.  Holtberg 
94,1;  J.  G.  Niohaus  91;  II.  B.  Otte  92; 
Carl  Person  01'.;  E.  A.  Peterson  94; 
N.  F.  Thielman  03 i;  H.  E.  Elkjer  94. 


UNINSTRUCTED  DELEGATES 


District  No.  ©  Leaves  Action 
to  Representatives. 


Del(>gates  from  District  No.  6  are 
in  St.  Paul  this  week  without  in- 
structions as  to  how  they  shall  vote 
on  th(^  proposed  amondm(Mits,  follow- 
ing action  taken  at  the  meeting  hold 


WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 

Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 

but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  our  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 
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Buy  Your  Pumps  from 

Pump  Specialists 

WHEN  you  buy  pumps  from  Barber  you  get  more 
than  just  pumps — you  get  the  expert  service  of  an 
organization  that  for  many  years  has  studied  the  pump 
requirements  of  the  dairy  industry  and  has  met  them 
successfully. 

The  adaptability  of  a  pump  to  your  particular  work  is  fully 
as  important  as  its  mechanical  construction — and  it  is  the 
business  of  our  engineers  to  help  you  select  the  right 
pump,  without  regard  to  the  amount  of  profit  we  may 
make  from  the  sale. 

You  can't  buy  the  wrong  pump  from  Barber,  or  one  that  is  im- 
practical or  costly  in  its  operation,  if  you  will  advise  us  fully  Simplex  Model  B  Belt  Drive  Pump 

concerning  the  work  you  want  it  to  do.  -capacities  from  4,ooo  to 


40,000  pounds  per  hour 


barbeS: 

THERE  is  a  lot  of  satisfaction  in  being  able  to  buy  ALL 
of  your  equipment  and  supplies  from  the  same  house 
without  sacrificing  quality  or  paying  a  premium  for  com- 
plete service.  That  is  why  "Buying  from  Barber"  has  become  a  habit 
with  thousands  of  progressive  concerns  in  the  great  Middle  West.  They 
know  they  can  depend  upon  high  quality,  prompt  shipping,  and  intelligent 
courtesy  and  service. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


*Jfome  office ,  3oo  WAustin  Ave.,  Chicago 


TWIN  CITY  OFFICE  ,2490  UNIVERSITY  AVL.ST.  PAUL 


BEFORE  you  buy,  put  your  pumping  requirements  up 
to  us,  writing  us  fully  about  the  conditions  to  be  met 
and  where  necessary  supply  rough  sketch. 

We  have  a  tremendous  stock  of  pumps  and  parts  always 
on  hand,  ready  for  immediate  shipment — no  delays,  no 
expensive  shut-downs  for  repairs. 

We  have  a  complete  pump  catalog  which  we  shall  be  glad 
to  send  you  on  request. 


Simplex  Model  A  Sanitary  Steam 
Milk  Pump.  Can  be  used  on  sec- 
ond floor  level  to  draw  milk  from 
vat  on  floor  below. 


gal  Sanitary  Pump 


Viking  Motor  Driven  Cream  Pump 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

SoU  Manufactuurs  of  B-K 

Madison,  Wis. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Pliiladelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


*'FRICK"  Refrigeration 

Midwest  ICnftlncerlnH  &  Kqulpment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


at  Mankato,  Nov.  2.  G.  C.  Pettes, 
A.  H.  Danniieim  and  C.  L.  SorensoD 
are  the  delegates  and  M.  A.  Schons, 
Fred  Precht  and  L.  F.  Tressman  are 
the  alternates. 

It  was  also  voted  to  pay  the  rail- 
road fare  of  the  delegates.  A  big 
time  is  also  planned  for  the  first  meet- 
ing after  the  convention. 

James  Sorenson,  State  Secretary, 
attended  the  meeting  and  gave  a 
very  interesting  talk  on  the  work 
of  the  state  organization.  He  and 
Nels  B.  Lund  also  scored  the  butter. 
The  following  were  the  scores:  F.  C. 
Precht  92;  G.  A.  Paulson  93,  Peter  M. 
Schons  92^;  C.  L.  Sorenson  93 1;  M.  A. 
Schons  93;  G.  C.  Pettes  93 1;  A.  H. 
Dannheim  94^. 


ACT  ON  AMENDMENTS 


Delegates  from  District  No.  3 
Here  With  Instructions. 


Walter  .J.  Peterson,  Ole  Rohde- 
gaard  and  D.  L.  Hanson,  delegates 
to  the  convention  from  District  No. 
3  are  here  with  instructions  to  vote 
favorably  on  all  proposals  except  No. 
5  and  No.  8.  S.  L.  Hauge,  S.  Loveid 
and  H.  M.  Magnesen  are  the  alter- 
nates. 

The  following  are  the  scores  placed 
upon  the  butter  brought  to  the  Thief 
River  Falls,  meeting:  A.  J.  Hed  91; 
L.  B.  Anderson  92;  O.  C.  Peterson  91; 
W.  A.  Lindahl  92§;  C.  M.  Olson  91; 
W.  J.  Peterson  92;  S.  Loveid  91  i; 
Ole  Rohdegaard  92i;  Albert  Martin 
92;  O.  W.  Gustafson  93;  P.  L.  Ander- 
son 90i;  Stamnes  92;  H.  Olson  93; 
H.  M.  Magnesen  91 1;  Chas  Horien  93; 
D.  L.  Hanson  90;  Egan  Dunham  92^; 
Paul  Hanson  92. 


INVESTIGATE  CHARGES 


Accused  Member  Is  Exonerated 
By  District  No.  1 


Following  the  report  of  an  in- 
vestigating committee  of  charges 
made  against  an  association  member. 
District  No.  1  voted  to  exonerate  the 
defendant  at  a  meeting  held  at 
Braham,  Nov.  2. 

Four  applications  were  also  acted 
upon  favorably  at  the  meeting.  A 
vote  of  thanks  was  extended  to  the 
First  National  Bank  of  Braham  for 
courtesies  extended  to  members  of 
the  district. 

Henry  A.  Hansen,  H.  A.  Hunke, 
Aug.  Schoberg,  D.  C.  Berg  and  F.  J. 
Weis  are  representing  the  district  as 
delegates  to  the  convention  while 
Ben  Carlson,  O.  A.  Holt,  Erick  Wals- 
trom,  John  Carsten  and  F.  W.  Holm 
are  the  alternates. 


SHORT  SESSION 

District  No.  l.'{  Holds  Only 
Bri«'[  liusiness  MoctinjJ. 


Only  a  brief  business  meeting  was 
held  by  District  No.  15  at  Waconia, 
Nov.  2,  after  which  a  scoring  contest 
was  held. 

H.  A.  Paul,  E.  A.  Scott  and  lamest 
Nelson  were  appointed  delegates  to 
the  state  convention  while  Chas. 
Gramith,  Wm.  Donney  and  H.  H. 
Liinow  were  named  alternates. 

The  following  wore  the  s<M)res  of 
the  ))utt<5r:  Chas.  Gramith  9.'').J;  II. 
H.  Lunow  II.  A.  I'aul  9.'')i;  Wm. 

Donney  95;  Chas.  Bahr  94 J;  Jiobt. 
Wetter  94. 


DELEGATES  TO  JUDGE 


Representatives  of  District  26 
to  Enter  Contest. 


Delegates  Roy  Register  and  S.  C. 
Boe  were  instructed  to  enter  the 
judging  contest  this  week,  at  a  meet- 
ing of  District  No.  26  held  at  Fair- 
mont, Oct.  26.  H.  H.  Lundahl  and 
James  McAdams  are  the  alternates. 

The  delegates  are  here  with  in- 
structions to  vote  favorably  on  pro- 
posals No.  4  and  8  but  the  others  are 
are  left  to  their  discretion. 

It  was  decided  at  the  Fairnont 
meeting  that  all  donations  made  by 
the  banks  and  individuals  be  left  in 
the  treasury  and  that  an  effort  to 
raise  additional  funds  to  boost  dairy- 
ing at  the  district  should  be  made. 

The  following  were  the  scores  of 
the  butter  entered  in  the  County  Fair 
exhibit:  H.  H.  Lundahl,  Welcome 
94f;  Roy  Register,  Dunnell  94^; 
Jim  McAdams,  Northrup  94; 
John  Nietzel,  Lakefield  93i;  Theo. 
Winter,  Fairmont,  93;  Art  Lundahl, 
Alpha  93;  Otto  Schmidt,  Truman  92^; 
W.  J.  Beck,  Fairmont  92c;  Emanuel 
Hanson,  Windom  92|;  S.  C.  Boe, 
Jackson  92;  Fav  Tourtellott,  Sher- 
burn  92;  A.  H. 'Esse,  Triumph  91i; 
Chas.  Roppein,  Jackson  911;  A.  G. 
Quist,  Blue  Earth  9U;  E.  Nelson, 
Fairmont  91 1;  A.  H.  Burkey,  Jackson 
91§. 


COME  INSTRUCTED 


Delegates  From  District  No. 
12  Ready  to  Vote. 

H.  A.  Landeen  and  E.  J.  Moe, 
delegates  from  District  No.  12,  come 
to  the  convention  with  instructions 
to  yote  favorably  on  proposals  1,  2, 
3  and  4,  "  no "  on  5  and  the  first 
clause  of  6,  and  ' '  yes  "on  7  and  8 
and  the  last  clause  of  by-law  25. 
F.  B.  Clark  and  Theo.  Venske  are  the 
alternates.  The  instruction  were 
issued  and  the  delegates  and  alter- 
nates selected  at  a  meeting  held  at 
Fergus  Falls,  Nov.  2. 

E.  J.  Moe  and  John  Vigen  were 
selected  to  represent  the  district  in 
the  judging  contest. 


SHORT  BUT  SWEET 


District  No.  31  Holds  Brief 
Business  Session 


Short  and  sweet  was  the  business 
session  held  by  District  No.  31  at 
Brainerd,  Nov.  2. 

Delegates  and  alternates  to  this 
week's  convention  were  elected  and 
a  scoring  contest  held. 


PASSES  ALL  RECORDS 


(Continued  from  Pa^e  3) 


18.  F.  H.  Bartlet,  Pease  92 

19.  J.  C.  Hanson,  Milnor.  N.  D  90i 

20.  Walter  F.  Hensch,  Denham  90 

22.  Otto  B.  Thompson,  Welch  90} 

23.  L.  (/.  Larson,  Clearwater  91  i 

24.  R.  Engelliiirdt,  Montrose  90i 

25.  R.  M.  Becker,  New  Ulm  92J 

26.  Adolf  F.  Stendcr,  Mayer  91 

27.  C.  II.  Markuson,  Hcnnins  93 

28.  John  (^hristensen,  FarminKton.  .  .92i 

29.  S.  C.  Blockluis,  Blooming  Prairie.92i 

30.  L.  F.  Zinter,  Parkers  Prairie  01  i 

31.  Theo  Peterson,  Maple  Plain  92 

32.  Theo  B.  Venske,  Garfield  92 
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REFERENCES: 

ATLANTIC  NATIONAL  BANK 
IRVING  NATIONAL  BANK 


Established  1898 


H.  WITTNER 

Jobber  in 

Salted  BUTTER  Unsalted 
318  Greenwich  Street        NEW  YORK 


See  Our  Western  Representative 
A.  P.  SONDERGAARD 

Thornton,  Iowa  Mason  City,  Iowa 

AT  ALL  CONVENTIONS 


■ 


I 

1 


FOUNDED  IN  1827  M  ^ 

Dealers  in 

BUTTER  and  CHEESE 


■.■■•■fi 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition In  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  R^LIA3LE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


KKI 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
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33.  E.  A.  Anderson,  Dassel,  R.  3.  . .  .91  137. 

34.  Fred  Carlson,  Aitkin  91i  138. 

35.  Geo.  N.  Baltes,  Melrose,  R.  3. .  .  .93  139. 

36.  Chas.  G.  Summers,  Nicollet  92  140. 

38.  Jim  Mc Adams,  Northrop  92  142. 

39.  Albert  West,  Motley  91  i  143. 

40.  A.  W.  Dalsgaard,  Lowry  93^  144. 

42.  John  Bartelt,  Rosemount  92  145. 

44.  Martin  Anderson,  Weaver  91  146. 

45.  Svend  Anderson,  Hayward  91  147. 

47.  John  Erickson,  Long  Prairie  91  148. 

48.  J.  M.  Rasmussen,  St.  Charles. . .  .93^  149. 

49.  John  Behrs,  Rochester  92  153. 

50.  Albert  Camp,  Goodhue,  R.  1.  . .  .92|  154. 

51.  John  Lager,  Lancaster  92 j  155. 

52.  Ed  Wobbrock,  Marnston  93  156. 

53.  Alfred  Camp,  Owatonna  93 i  157. 

54.  Chas.  W.  Granith,  Waconia  91^  158. 

55.  V.  J.  Cofed,  Alden  92  159. 

56.  Fred  Holzman,  Hamel  92  160. 

58.  Seymor  Mortrud,  Rosby  91 1  161. 

59.  Geo.  A.  Dahl,  Ada  91^  163. 

60.  A.  H.  Biersdorf,  Mazeppa  9n  164. 

61.  Louis  Hahm,  Loretto  91f  166. 

62.  John  Vigen,  Rothsay  .91i  167. 

63.  John  A.  Johnson,  St.  Joseph  93  169. 

64.  P.  M.  Scott,  Lengby  90  170. 

65.  G.  A.  Paulson,  Lake  Crystal  91  171. 

66.  H.  J.  Holmes,  Goodhue  90  172. 

67.  J.  J.  Thul,  La  Salle  91  i  173. 

68.  A.  G.  Schandel,  Lake  City  93i  174. 

69.  Fred  Noreen,  Rockford  92i  175. 

70.  T.  C.  Potter,  Houston  91^  177. 

72.  Wm.  Ryan,  Green  Isle  93  178. 

73.  Gust  Skoglund,  Carlos,  R.  1  91|  180. 

74.  H.  R.  Parsons,  St.  Peter,  R.  3 . . .  94|  181. 

75.  Fred  Stenberg,  Raymond  90^  182. 

76.  N.  F.  Thielman,  Avon  92|  184. 

77.  Harry  Lindgren,  Le  Sueur  91 7  185. 

78.  O.  O.  Vaughan,  Brownton  93i  188. 

79.  E.  A.  Peterson,  Eagle  Bend  92f  189. 

80.  H.  H.  Jensen,  Clarks  Grove  931  190. 

81.  H.  J.  Bohks,  Bethany  91  191. 

82.  Werner  E.  Granlund,  Foreston. .  .92f  192. 

83.  Adin  Nelson,  Fergus  Falls  92 1  193. 

84.  Roy  Register,  Bunnell  91  f  195. 

85.  R.  v.  Anderson,  Wannaska  92  197. 

86.  Fritz  G.  Larson,  Dalbo  91  §  198. 

87.  F.  W.  Holm,  Rock  Creek  93  199. 

89.  Fred  W.  Dehn,  New  Ulm  91^  200. 

90.  Frank  J.  Weis,  Hinkley  92^  201. 

91.  Carl  R.  Bergquist,  Kimball  90^  202. 

92.  E.  T.  Johnson,  Watertown  92h  203. 

93.  M.  A.  Nielson,  Ogilvie  90^  204. 

94.  Fred  C.  Precht,  St.  Clair. ...  91  205. 

95.  P.  L.  Anderson,  Holt  911  206. 

98.  N.  J.  Thul,  Vernon  Center  92  207. 

99.  O.  A.  Molkentin,  Bethel  92  208. 

100.  A.  J.  Hed,  St.  Hillaire  911  210. 

101.  A.  H.  Danheim,  Good  Thunder.  .93  211. 

102.  Martin  Okerson,  Filley  91|  212. 

103.  L.  A.  Larson,  Bixby  92^  213. 

104.  C.  M.  Helfinch,  Mahnomin  92|  214. 

105.  H.  C.  Kassen,  Bird  Island  921  215. 

106.  D.  W.  Kirkpatrick,  Ramey  9U  218. 

107.  Christian  Otto,  Sauk  Rapids  921  219. 

108.  Bertl  P.  Jurgens,  Litchfield,  R.  3  91^  220. 

111.  B.  J.  Rungc,  Wykoff  90|  221. 

112.  E.  J.  Colin,  Bock  91 1  222. 

113.  C.  ().  Pearson,  Silver  Creek  91|  223. 

114.  E.  L.  Johnson,  Hawley  91  224. 

115.  Jens  Jensen,  Imwood,  la  90  225. 

116.  C.  J.  Meyer,  Delano  92|  227. 

117.  J.  H.  Stenke,  Eden  Valley  92  J  228. 

118.  And.  B.  Jorgenson,  Hutchinson.  .93  229. 

119.  Olc  Lee,  Jr.,  Lake  Park  90  230. 

120.  Harold  Olson,  Thief  River  Falls. .  91  J  231 . 

122.  Ed  Peterson,  St.  James  921  232. 

123.  Ed  II.  Pcitcrson,  Maple  Lake  90 J  233. 

124.  A.  Ilusmussen,  Ilulchin.son  93  234. 

125.  J.  P.  Buoche,  Mcadowlands  91",  235. 

127.  Walter  Olson,  Paynesville  92^  236. 

128.  H.  W.  Kocster,  Waverly  91 J  237. 

129.  E.  10.  Thorson,  Ilendrum  91 1  238. 

130.  Verbe  L.  Almquist,  Lit(^lifield. . .  .90  239. 

131.  Fred  J.  Keiland,  Jordan  921  240 

132.  A.  H.  Esse,  Triumph  91 J  „./ 

133.  E.  W.  Steinhaus,  Klysian  911 

134.  E.  J.  Peterson,  Willow  River  91 J  ^42. 

1.3().  Otto  H.  Gacbe,  (Ujodhue  91  j  243. 


L.  F.  Buttweiler,  Foley  91 

John  Cook,  R.  Goodhue  92 

Chas.  J.  Strobel,  Carver  92| 

C.  O.  Johnson,  Northfield,  R.  4.. 93 

A.  G.  Quist,  Blue  Earth  91 

N.  C.  Brown,  Kandyohi  911 

Carl  M.  Olson,  Gonvik  91 1 

Alfred  Horseth,  Fair  Haven  91 1 

Christ  Hanson,  Nelson  93  5 

C.  A.  Thore,  North  Branch  91 

H.  Ebner  Ahlstead,  Sedan  92 

Henry  Gerland,  Sleepy  Eye  92  5 

N.  O.  Nelson,  Dodge  Center  93 

Axel  W.  Mejertdn,  Sauk  Center.. 91  i 

A.  C.  Treichler,  Hutchinson  91 J 

A.  E.  Call,  Nicollet  921 

E.  J.  Wright,  Brook  Park  92 

Earl  H.  Robideau,  Princeton  92^ 

A.  T.  Parsons,  St.  Peter,  R.  3. . .  .91| 

Albert  Pfleuger,  Ortonville  91 J 

Joseph  G.  Bratland,  Watson  911 

Theo  Dummer,  Henderson  90 1 

Ed  Wilde,  Watkins  9U 

C.  H.  Sorensen,  Watkins  92 

Sebeka  Co-op.  Creamery,  Sebeka  90 

Edw.  Moll,  Sleepy  Eye  91 

S.  C.  Boe,  Jackson  92i 

S.  L.  Hauge,  Bagley  91 

H.  P.  Kunm,  Houston  901 

E.  C.  Eppler,  Loretto  91 

C.  J.  Rohde,  Grey  Eagle  931 

O.  C.  GuUecksen,  Donnelly  90| 

And.  Norberg,  Cokato  911 

Geo.  E.  Gay,  Renville  901 

S.  S.  Schinschock,  Sleepy  Eye.. .  .911 

M.  W.  Siegel,  Danube  93i 

Chas.  F.  Kawlemski,  Vergas  91 

A.  F.  Treichler,  Annandale  91  i 

Archie  M.  Jones,  Princeton  92| 

Alhe  Olson,  Hoffman  911 

A.  P.  Tuttle,  Medford  91^ 

O.  C.  Toftner,  Argyle  92 J 

H.  M.  Magnuson,  Grygla  911 

Oscar  C.  Peterson,  Hazel  901 

C.  H.  Gaswell,  Mora  92f 

H.  H.  Lunow,  New  Germany  92 

O.  P.  Jensen,  Blooming  Prairie.. .911 

C.  E.  Taylor,  Gibbon  911 

Walter  J.  Peterson,  Gully  911 

Anton  Baltes,  Long  Prairie  91  f 

Thos.  F.  Ruse,  Chatfield  92i 

B.  J.  Ommodt,  Flom  921 

Otto  Fela,  Sebeka  92 

R.  W.  Franklin,  Parkers  Prairie.  92 
John  Waag,  Thief  River  Falls.. .  .921 

Oscar  Rydquist,  Randall  94 j 

E.  C.  Christensen,  Stewartville..  .931 

J.  Emil  Larson,  Braham  921 

L.  W.  Wangerin,  Stewart  93 

O.  N.  Rhodegard,  Newf olden  90 

A.  J.  Anderson,  Otisco  92 

O.  A.  Holt,  Lindstrom  91  § 

Geo.  W.  Peterson,  Lake  City  9U 

N.  C.  Anderson,  Hayward  91 J 

A.  W.  Rasmussen,  Faribault  90| 

H.  H.  Mukal,  N.  Y.  Mills  93^ 

E.  S.  Hanson,  Monticello  921 

E.  H.  Sommers,  liacine  91 

Arnold  Wrucke,  Maplcton  92 J 

M.  Sorensen,  Pelican  Rapids  90} 

Ted  Nelson.  Pelican  Rapids  90 J- 

J.  A.  Jasmer,  Erhard  911 

S.  Loveid,  Middle  River  91 

E.  B.  Hempel,  Viola  92i 

Henry  A.  Hansen,  Isanti  92' 

Geo.  Deeg,  Owatonna  921 

E.  II.  Larson,  Elgin  931 

G.  W.  Siines,  Rose  Creek  9U 

Ernest  Johnson,  Lafayette  92} 

Jas.  Hansen,  Clarissa  92^ 

C.  A.  Scott,  Jordan  90 i 

Earl  A.  F.  I'aulson,  Frontenac. .  .90} 

R.  M.  Mad.son,  Darwin  90i 

Otto  Olson,  Kiester  92 

C;.  Oslberg,  Mt.  Lake  92 

Alfred  O.  Overbie,  Zimmerman..  .91 J 

Max  Klaff,  Lcwisville  92} 

L.  P.  Johnson,  Owatonna,  Box  57 . 91 J 
Alfred  Simonson,  Wells  92 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


f  First  Nat'l  Bank,  Chicago 
REFERENCES{TJiis  Paper,  Your  Banker. 

I  Commercial  Agencies. 


The  Kimble  Sand  Blast  Spot 
Gives  Glass  aVfiititig Paper Dnish 


'T'HE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
used  Acid  Mark  which  wears  smooth 
after  a  time. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 


Kimble  Glass  Co. 

Vineland,  N.  J.  Chicago,  III. 

New  York,  N.  Y. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Four  railroad  trunk  lines  have  stations  on 
the  street. 

Over  100,000  passengers  use  the  Grand 
Central  Terminal  Station  each  day. 

70,930,934  subway  and  elevated  tickets  were 
sold  at  Forty-second  Street  stations  during  the 
year  ending  June  30,  1919.  More  than  7,000 
subway  and  elevated  trains  stop  here. 

More  than  10,000,000  visitors  dine  annually 
in  hotels,  restaurants  and  cafes. 

It  has  eleven  theatres,  with  16,233  seats,  and 
an  average  weekly  attendance  of  129,964. 

Nine  New  York  Stock  Exchange  firms  main- 
tain thoroughly  equipped  branch  offices  with 
private  wire  service. 

Seven  national  banks  and  trust  companies 
and  two  savings  banks. 

One  department  store  with  2,600  employes. 

More  electricity  is  used  for  lighting  purposes 
than  in  any  average  city  throughout  the  world. 

{Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ati 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  < 

Will  look  after  your  shipments  perso 

We  solicit  your  shi{] 


See  That  Your  Next  Shipment  is  F 

N.  J.  or  to  O 


ASK  US  FOR  OUR  CHICAGO  STEN 


shipper  to  receive  even  more  prompt  returns  than  ever  bel 
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itic  Sl  Pacific 


j|  Chicago,  Illinois 

JALITY  BUTTER 


[E  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

nd  correspondence 


id  to  Us  Either  at  JERSEY  CITY, 
ago  Branch 

are  receiving  at  least  90%  of  otir  Minnesota  and  Iowa 
Limeries  at  Chicago  paying  them  top  prices,  enabling  the 
tuct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Always  Ready 

We  are  always  ready  to  care  for  any 
sized  shipments  of  butter — large  or 
small — we  have  ample  cooling  boxes — we 
have  7,200  retail  stores  distributing  but- 
ter six  days  in  the  week,  fifty-two  weeks 
in  the  year.  Direct  to  the  consumer 
from  your  factory.  We  have  sufficient 
capital  so  that  you'll  have  no  delays  in 
waiting  for  your  returns.  We  handle 
carload  shipments  or  less.  You  should 
get  the  right  start  for  your  winter  ship- 
ments by  marking  to  us  where  you  will 
get  the  Great  Atlantic  &  Pacific  Tea 
Company's  "Direct  to  the  Consumer  Ser- 
vice." A  service  that  is  pleasing  hund- 
reds of  shippers.  Mark  all  your  tubs  to 
us  this  week. 


J.  A.  FISK^  Western  Representative 


Plione  Midu:ay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


20 

HIGHER 
PRICES 

FOR  FANCY 
QUALITIES 

That  will  meet  the  needs  of  our 
increasing 

DISTRIBUTING  TRADE  . 

-<■ 

FOR   PROMPT  RETURNS,  LIBERAL 
ADVANCES  and   FULL  VALUE 
FOR  ALL  GRADES 

SHIP  TO 

Sattler 
Swift 

& 

Rosenbaum 

(INCORPORATED) 

Direct  Receivers,  Wholesalers 
and  Jobbers 

BUTTER 
EGGS  & 
CHEESE 

149  Reade  Street 
NEW  YORK 

REFERENCES: 
Irvlnit  Niitloniil  liiink 
Fidullty  Iniernailonal  Trust  Co. 
Dairy  Kocord 
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244.  J.  A.  Lind,  Henderson  90^ 

245.  H.  J.  Twetten,  Forest  Lake..  93 

246.  H.  E.  Elkjer,  Bertha  92^ 

247.  L.  F.  Tressman,  Le  Sueur  91 

248.  J.  H.  Cockrell,  Shevlin  90^ 

249.  Geo.  Peterson,  Geneva  91^ 

250.  Wm.  Kelzenberg,  Verndale  92 

251.  Richard  A.  Nelson,  Maplebay.  .  .91 

252.  Cyril  Wright,  Mankato  91i 

253.  Harvey  L.  Foley,  Albert  Lea  92^ 

254.  C.  BohUg,  New  Munich  92 1 

255.  Oscar  Anderson,  Clear  Lake,  R.  1 . 91  j 

256.  A.  Geo.  Nelson,  St.  James  91i 

258.  Einer  Johanson,  Arco  91 

259.  E.  N.  Johnson,  Clear  Lake  91 J 

261.  F.  C.  Thompson,  St.  James  91 

262.  Carl  O.  Johnson,  Easton  92 1 

263.  Wesley  Livingston,  Round  Prau-ie  92 

264.  Oscar  N.  Johnson,  Comfrey  91^ 

265.  Alfred  Wright,  Annandale  92 

266.  Theo  Nichans,  Richmond,  R.  1.  .93i 

267.  Henry  C.  Werbes,  Ottertail  92 i 

268.  W.  F.  Prigge,  Fulda  91 1 

269.  A.  H.  Strohschein,  Jordan  91 

270.  Wm.  B.  Steinhaus,  New  Richland  91 1 

271.  John  A.  Solheid,  Utica  92i 

272.  Nels  Ahlness,  St.  James  91  f 

273.  J.  O.  Bahnger,  Walnut  Grove. .  .  .901 

274.  V.  T.  Dahlman,  Skyberg  91  i 

275.  JuUus  Ramsey,  Glenville  92| 

276.  Fred  Jacobson,  Lake  Benton  93^ 

277.  James  Jensen,  Oakland  92^ 

278.  T.  H.  Uhnan,  Janesville  •  .91 

279.  Jas.  Jansick,  Hillman  90 1 

280.  B.  H.  Schleper,  Roscoe,  R.  1  91^ 

281.  L.  A.  Pulsch,  Rushford  90| 

282.  John  G.  Niehens,  Richmond  91  i 

283.  Fred  Peterson,  Manchester  92 1- 

289.  P.  T.  Thompson,  Butterfield  92^ 

285.  Paul  Gertje,  Owatonna  92 

286.  John  Gum,  West  Concord  92 

287.  M.  Mortensen,  New  Auburn  92^ 

288.  P.  O.  Anderson,  Garvin  92 

289.  Art  C.  Rentz,  Brownsdale  92^ 

290.  Hans  Kensel,  Blooming  Praine..  .91 

291.  M.  M.  Sorensen,  Madison  92i 

292.  Anton  Schleppenbach,  ColdSpgs.  92^ 

293.  Harvey  Anderson,  Clinton  FaUs..9ia 

294.  Soren  C.  Pedersen,  Hamburg.  .  .  .92i 

295.  J.  F.  Kielty,  Swanville  92f 

296.  Ernest  Nelson,  Blakely  90| 

297.  E.  Dellevson,  Hutchinson,  R.  4 . .  92i 

298.  J.  W.  Korpsell,  Lewiston  921 

299.  T.  V.  Shannon,  Northfield  92 

300.  Verne  Johnson,  Klossner  91  f 

301.  John  Rasmussen,  Howard  Lake.  .92 1 

302.  Ed  Hortsch,  Freeport  92 

303.  M.  E.  Gardner,  Waseca  92 1 

304.  James  Lansen,  Bruelyn  91 

305.  Walter  A.  Beck,  Adams  94 

306.  C.  C.  Vanderhyde,  Hastings  9l\ 

308.  J.  E.  Hanson,  Monticello  91 

309.  Harry  Nelson,  Flonsberg  91 

310.  J.  R.  Johnson,  Mt.  Sterling,  Wis.  9U 

311.  C.  L.  Soren.sen,  Madelia  91^ 

312.  John  E.  Mattson,  Webster  93 

313.  J.  S.  Orbeck,  West  Union  92J 

314.  Wm.  Gildementer,  Rushford  90 

316.  E.  J.  Anderson,  Hartland  92 

317.  A.  G.  Carrell,  Clear  Lake  90  J 

318.  J.  Car.slen,  Beromi  91 

320.  Geo.  Hanson,  Rice  91? 

321.  F.  C.  Gaulke,  St.  Michael  91i 

323.  E.  (Carlson,  Pine  City  941 

324.  R.  W.  Butler,  Dover  94 

325.  Arthur  C.  Lundahl,  Alpha  9U 

326.  Geo.  Gay,  Owatonna  92 

328.  Johnson    &    Petersen,  Shafer, 
Box  44  92 

329.  G.    L;    Barbaree,  Hammond 
(Comp.)  92 

330.  John  W.  Colin,  Brunswick  921 

331.  O.  Westvig,  Minneapolis  91-1 

332.  A.  A.  Ihiiike,  Ciiisago  City  93 

333.  N.  S.  Jacobscn,  Vasa  921 

334.  L.  B.  Anderson,  (Uearbrook  91 

335.  G.  L.  Barbaree,  Hammond  91 J 

336.  ().  E.  Strand,  Little  Falls  941 

337.  Paul  T.  I'agee,  St(!wartville  924 

338.  T.  L.  Weist,  Winona  901 


339.  Victor  Althouse,  Montevedio.  .  .  .91? 

340.  A.  D.  Fisher,  Smiths  MiU  91 

341.  John  G.  Nelson,  Wood  Lake  91 

343.  A.  W.  Carlsen,  Rush  City  9U 

344.  P.  O.  Bakken,  Hazel  Run  92 

345.  Otto  C.  Larson,  Appleton, 

Box  436  91 

346.  Arnie  Cliffgard,  Ivanhoe  911 

347.  J.  H.  Wartenberg,  Claremont  93 

348.  Carl  Persen,  Osakis  91  ^ 

349.  G.  C.  Pettes,  Rapidan  91^ 

350.  Theo  M.  Gresthurst,  Altura  91 1 

351.  H.  A.  Landeen,  Brandon  92 

352.  R.  J.  Rick,  Preston  90| 

353.  Emil  B.  Schultz,  Bertha  92^ 

354.  W.  J.  Meline,  Onanna  90 

355.  Gust  Knuston,  Armstrong  93 

357.  Jalmer  Jacobsen,  N.  Y.  Mills  90| 

358.  A.  H.  Obermiller,  Albany  93^ 

359.  Fritz  Lehraberg,  Hills.  91  i 

360.  Gilbert  Larson,  Grasston  92^ 

361.  Henry  Schmidt,  Winsted  91 

362.  Ernest  Glasbrenner,  New  Prague  92 

363.  Geo.  M.  Drake,  Zumbro  Falls.  .  .91 

364.  Frank  Zimmerman,  Perham  91  f 

365.  George  Solberg,  Caledonia  91^ 

366.  Elmer  Anderson,  Myrtle  92f 

367.  Geo.  J.  Anstad,  Dakota  90 1 

368.  John  Grosser,  Meriden  92^ 

369.  Paul  Peterson,  Round  Praiiie. . .  .92f 

370.  Fred  Jorgensen,  Freeborn  92j 

371.  Ole  J.  Hagen,  Grandview,  Wis...  .92 

372.  E.  L.  Sjerstrom,  Winthrop  94 

373.  Frank  Bartelt,  Rosemount  91 5 

374.  V.  J.  Anderson,  Litchfield  91| 

375.  Fred  Beck,  Hewitt  92| 

376.  A.  E.  Groth,  Albert  Lea  92f 

377.  Iver  Lovass,  Hinckley  91f 

378.  S.  S.  Sorensen,  Dawson  91^ 

379.  A.  H.  Nelsen,  Taylors  FaUs  92 

380.  Bernard  H.  Johnson,  Center  City .  92^ 

382.  S.  L.  Bennett,  Waterville  91 J 

383.  W.  S.  Clemmensen,  Pratt  91^ 

385.  A.,R.  Jacobson,  Claremont,  R.  1.92j 

386.  Theo  Norskog,  Olivia  90^ 

387.  H.  B.  Otte,  Mebose  92i 

388.  E.  O.  Quenvold.  Detroit  92| 

390.  Aug.  Schoberg,  Rush  City  92^ 

391.  Jos.  P.  Zieden,  Rockville  92| 

392.  Frank  Molt,  Owatonna  93^ 

393.  A.  W.  Sjestrom,  Milaca  93 

394.  Martin  Qual,  Wegdahl  92 1 

395.  Berk  Jensen,  Oakland  92  j 

396.  S.  B.  Edmunds,  Buffalo  Lake.. .  .90^ 

397.  C.  Christiansen,  Palisade  91 

398.  Helmer  P.  Hanson,  Brainerd.  .  .  .90 

399.  John  Petersen,  Silver  Lake  93 

400.  Emil  Winzer,  Blackduck  90^ 

401.  Geo.  T.  Logelin,  St.  Bonifacius..  .91 

402.  Frank  P.  Schepers,  Osseo  92 

403.  D.  W.  Petersen,  Wells  9U 

404.  A.  T.  ToUefson,  Georgeville  90i 

405.  L.  C.  Hermann,  Lester  Prairie. .  .92| 

406.  Ferdinand  Jacobsen,  EUendale. .  .93 

407.  Albin  Erickson,  Otisco  931 

408.  Henry  A.  Paul,  Arlington  93 

409.  H.  H.  Lundahl,  Welcome  93 

410.  R.  R.  Kustensen,  Cokato  92i 

412.  Wm.  Holtberg,  Little  Sauk  90 i 

413.  W.  E.  Cleveland,  Fairfax  91 

414.  Glenn  F.  Berg,  Dalton  91  i 

415.  Henry  Kopcsclika,  Motley  91i 

416.  Clarence  Temple,  Garden  City..  .91i 
418.  Carl  W.  Morch,  Alden  92i 


West  Bend,  Wis.— The  White 
House  Condensory,  which  has  been 
in  operation  hero  under  the  ownersliip 
of  West  Bend  people,  has  been  sold 
to  tile  Atlantic  and  Pacific  (\)mpany, 
Fond  du  Lac.  H.  M.  Clark  will  con- 
tinue to  serve  as  manager. 

EUendale,  Minn.— At  a  meeting  of 
the  stockhoklers  of  the  ereamory 
addressed  by  C.  II.  Nelson,  of  Litch- 
lieid,  it  was  decided  to  join  the  State 
Co-operative   Creamery  Ass<)<!iation. 

Sao  City,  la. — B.  Goold  has  sold 
the  liavenna  dairy  to  W.  A.  and  H.  H. 
Smith. 
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"When  you  want  ihe  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 


ESTABLISHED  1879 


"Our  Produce  Sense  Will  Produce  Dollars  for  You" 

S.  S.  BORDEN  CO. 

Any  Quantity  BUTTER  Any  Quality 

220  W.  So.  Water  Street 
CHICAGO,  ILL. 


REFER  TO  THE  DAIRY  RECORD 


1. 
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ELLIOTT 
&  McGARRAGHY 

Manufacturers  and 
Wholesale  Dealers 

Butter  and 

Cheese 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


CHANGE  FOR  OPERATOR 


(Continued  from  Pa^e  8) 


L.  A.  ROGERS 

=  COMPANY  =— 
70-72  S.  Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 


REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


G. 
W. 


—SHIP— 

BULL 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


AudeVs 


ANSWERS  ON 


Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

one.  Price 

The  DAIRY  RECORD 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

34-36  Harrison  St.,  NEW  YORK 

Reference:    The  Irving  National  Bank,  N  Y.  The 
Fidelity  Intomational  Trust  Co.,  N.  Y.  Dun*' 
Bradatreet'a,  Dairy  Record. 

S.  F.  WHIRRY,  RepreieaUUva 


with  purebreds.  We  had  occasion 
to  observe  thw  wisdom  of  this  at 
one  time,  and  we  admit  now  that 
we  did  not  know  enough  to  caution 
against  such  a  change  at  the  time. 
One  of  our  patrons  felt  that  he  was 
making  money  from  the  grade  cows 
which  he  had,  so  he  asked  us  one 
morning  what  breed  of  cows  we 
thought  would  do  the  best  in  that 
locality,  and  where  he  could  procure 
them.  We  gave  him  our  honest 
opinion  and  also  told  him  where  he 
could  buy  them.  This  man  happened 
to  be  in  earnest,  for  he  invested  some 
hard-earned  cash  in  about  eight  head 
of  profit-tested  cows  from  farmers 
who  belonged  to  test  associations, 
and  they  were  animals  with  fairly 
good  records.  The  result  was  a  fail- 
ure and  he  had  the  high  priced  cows 
on  his  hands. 

Here,  then,  seems  to  bs  an  oppor- 
tiinity  for  the  men  now  in  the  field, 
representing  organizations  of,  or  close- 
ly in  touch  with,  the  farmers  who  are 
milking  cows.  Something  can  be 
accomplished  by  the  operators  along 
this  line,  and  it  seems  to  me  that 
the  Minnesota  Co-operative  Cream- 
eries' Association  could  accomplish 
something  along  this  line  through 
their  field  men.  As  a  rule,  a  certain 
amount  of  educational  work  among 
the  farmers  is  necessary  to  show  the 
value  of  keeping  records  before  it  is 
possible  to  organize  a  test  association. 

Some  work  was  done  by  the  writer 
along  this  line  many  years  ago.  I 
think  it  was  during  the  fall  of  1907 
that  I  had  an  article  on  it  in  The 
Dairy  Record.  I  was  in  charge  of  a 
new  creamery  in  the  northern  part 
of  Minnesota.  It  was  the  frontier  of 
the  state,  so  to  speak;  the  country 
was  not  adapted  to  grain  farming,  and 
the  settlers  depended  largely  on  the 
cows  for  their  livelihood.  There  was 
much  vacant  land  and  it  was  excel- 
lent for  grazing  purposes,  so  that  the 
cost  of  keeping  cows  was  low.  Many 
of  the  farmers  had  never  patronized 
a  creamery  so  that  the  quality  of  the 
cream  as  a  rule  was  not  very  good. 

During  the  fall  and  winter  I  took  in 
cream  only  twice  a  week,  and  as  that 
gave  me  quite  a  little  spare  time,  I 
conceived  the  idea  of  visiting  among 
the  patrons.  I  equipped  myself  -with 
a  hand  testing  outfit  that  I  carried, 
and  made  arrangements  to  test  the 
milk  from  each  cow,  as  well  as  the 
cream  and  skimmilk  from  the  sepa- 
rator. 1  found  that  it  aroused  a  great 
deal  of  interest  among  the  patrons,  as 
many  of  them  had  never  seen  the 
process  of  testing  for  buttcrfat  before. 
While  this  testing  was  not  of  so  much 
benefit,  it  was  the  exchange  of  i<leas 
and  the  arousing  of  a  mutual  interest 
that  was  beneficial.  This  effort  led 
to  an  invitation  to  demonstrate  herd 
re(!ords  and  testing  cream  and-  milk  at 
the  school.  I  not  only  enjoyed  this 
effort  but  I  also  benefitted  by  it  my- 
self. 

Some  years  later,  while  in  charge  of 
a  creamery  in  North  Dakota  where 
we  had  to  accept  cream  every  day, 
we  did  some  work  along  the  same 
line.  There  was  no  time  to  visit  the 
patrons  at  this  i)lace,  so  we  had  to  try 
another  plan.  Wo  made  a  l)ox  larga 
enough  to  hold  compactly  a  spring 
milk  scale,  some  sample  milk  bottles, 
and  record  shoot,  which,  by  the  way, 


was  furnished  free  by  the  dairy 
department.  The  patron  weighed  the 
milk  from  each  cow  after  milking,  re- 
cording the  weight  on  the  record  sheet. 
Then  he  took  a  sample  and  put  it  into 
the  sample  bottle  corresponding  to  tha 
cow  either  by  number  or  name.  The 
case  would  be  brought  to  the  cream- 
ery, when  bringing  cream,  the  samples 
were  tested  and  the  butterfat  com- 
puted according  to  the  pounds  of 
milk  recorded  on  the  sheet.  I  some- 
times was  able  to  figure  the  return  for 
the  month  based  on  the  prevailing 
butterfat  prices.  While  the  farmers 
in  that  locality,  as  a  rule,  fed  their 
cows  about  the  same  amount  of  feed, 
it  was  pointed  out  to  them  that  the 
test  was  not  consistent  enough  to  be 
taken  as  conclusive;  nevertheless  it 
was  well  worth  the  effort. 

Another  cheap  method  of  making 
a  good  fellow  of  ourselves  at  this 
creamery  was  to  secure  all  the  books, 
pamphlets  and  bulletins  (which  we 
could  secure  free,  or  at  small  expense) 
which  contained  information  on  dairy- 
ing, or  on  farming  in  general,  which 
would  be  of  interest  to  the  patrons. 
We  built  some  shelves  in  the  weigh 
room  where  we  had  them  handy,  but 
we  did  not  distribute  them  promis- 
cuously but  only  to  those  that  were 
interested.  Some  very  good  material 
was  secured  on  such  subjects  as  alfalfa 
raising,  judging  dairy  cattle,  raising 
corn  fodder,  the  care  of  calves,  etc.  I 
recalled  that  some  of  this  material  was 
secured  from  the  De  Laval  Separator 
Co.,  the  International  Harvester  Co., 
The  Louden  Barn  Equipment  Co., 
the  King  Ventilating  Co.,  and  the 
dairy  division — State  and  Federal,— 
and  many  others.  An  operator  is  in 
close  touch  with  the  patrons  of  his 
creamery,  and  they  often  reveal,  dur- 
ing conversation,  problems  that  con- 
front them,  and  I  thought  it  a  very , 
good  idea  to  have  this  printed  mate-' 
rial  on  the  various  branches  of  th©ii 
farm. — O'negah. 


Penguin  E^^s  Popular 
Penguin  eggs  are  considered  a  gre 
delicacy  in  South  Africa,  where  nearl 
48,000  dozen  were  gathered  last  ye 
from  nearby  islands  and  sold  at  Cap 
Town,  says  Consul  Charles  J.  Pisar 
in  a  report  to  the  Department  of 
Commerce.  These  eggs  form  a  val- 
uable source  of  food  supply  and  aro 
generally  available  in  the  markets  of 
South  Africa  at  a  session  of  the  year 
when  fowl  eggs  are  scarce.  Penguin 
eggs  yielded  the  government  a  re- 
venue in  1921  of  nearly  $20,000. 

South  Africans  Like  Sundaes 

Ice  cream  .sundaes  are  giving  hot 
tea  a  cold  time  of  it  down  in  South 
Africa  where  the  popular  American 
dish  is  threatening  a  drive  to  upset 
the  afternoon  tea  custom  which  sot 
in  after  the  defeat  of  the  Boers,  says 
Arthur  A.  Hacker  of  the  Johannes- 
burg Consulate.  However,  most  of 
the  South  Africans  believe  ice  cream 
to  bo  very  injurious  and  it  will  tak^ 
the  proper  kind  of  advertising  to 
bring  them  around  to  the  American's 
conception  of  the  hoalthfulness  of 
ice  cream. 


Stephenson,  Mich. — Simon  Mc- 
Dermott,  who  has  been  running  a 
choose  factory  at  Daggett,  Mich.,  fov 
some  time,  has  purcliased  a  factor) 
near  Stephenson,  Mich.,  and  ha.N 
moved  to  that  place  to  take  charge. 
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How  many  of  the  creameries  that  have 
high  priced  or  low  priced  scales  in  your  plants 
can  endorse  the  above  heading — only  those 
that  installed  a  Kron  Scale. 

There  is  no  waiting  and  adjusting,  and  say- 
ing "that's  near  enough."  The  Kron  pointer 
swings  around — stops —  pointing  out  exact 
and  accurate  amount  being  weighed.  No 
guess  work,  no  mental  calculation ;  no  handling 


of  loose  weights,  and  the  beauty  of  it  all,  cor- 
rect weights.    No  costs  of  a  repair  man 

every  month  or  so — a  Kron  once  installed 
always  insures  you  against  any  weight  troubles, 
it  always  stays  and  pays  its  way. 

Before  buying  a  new  scale  let  us  show  you 
why  a  Kron  pays  for  itself  over  all  other 
scales  being  offered  to  the  creamery  trade. 


American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 

E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  a  GO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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6hip  To 


TRELEASE 
UNDERHILD 

ISTABLISHtD  1864^ 

Prompt  and  Reliable 
Butte.  R 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 


Whole»ale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N,  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 

AnenfieH;  Dairy  Record. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

REFERENCE:    State  Bank  of  Chicago 

121  Kinzie  Street  (CHICAGO 


"FRICK"  Refrigeration 

Midwe«t  Enitlneerinft  &  Equipment  Co. 
815  IMymoulh  HIdft.  MINNEAPOLIS 


MEET  AT  LACROSSE 


(Continued  from  Page  3) 


convention  was  responsible,  to  no 
small  degree,  for  the  poor  attendance. 
It  was  felt  that  a  more  central  meeting 
place,  which  would  be  more  access- 
ible to  greater  number  of  members, 
would  have  resulted  in  a  larger  num- 
ber being  present. 

However,  it  was  evident  that  in 
some  sections  of  the  state  there  is  a 
failure  to  realize  the  importance  of 
the  state  meeting  as  representation 
from  certain  localities  was  chiefly 
conspicious  by  its  absence. 

This  statement  is  further  borne  out 
by  the  fact  that  of  the  110  tubs  en- 
tered in  the  contest,  sixty-six 
were  from  the  northwest  corner  of 
the  state,  all  other  sections  contrib- 
uting a  total  of  but  44  tubs. 

Wisconsin's  Greatest  Industry 
Following  the  invocation  J.  J.  Fel- 
ber.  President  of  the  La  Crosse  Cham- 
ber of  C  ommerce,  welcomed  the  dele- 
gates at  the  opening  session  Tuesday 
evening. 

"It  eem  it  a  great  privilege  to  wel- 
come such  a  gathering  as  it  repre- 
sents the  greatest  industry  in  the 
state  of  Wisconsin",  Mr.  Felber  de- 
clared. 

' '  You  give  Wisconsin  the  greatest 
and  cheapest  advertising  t  h  a  t  we 
have.  I  understand  that  the  exhibit 
of  butter  is  the  best  ever  shown  at  a 
state  convention,  averaging  93  and 
a  fraction.  You  butter  makers 
are  the  ones  who  are  rnaking 
Wisconsin  the  one  white  spot  in  the 
United  States.  LaCrosse  always  wel- 
comes you;  come  as  often  as  possible". 

For  Creameries'  Interest 
In  expressing  the  pleasure  of  the 
association  for  the  warmth  of  Mr. 
Felber 's  greeting,  C.  J.  Dodge  took 
occasion  to  speak  of  the  interest  which 
every  member  of  the  association  had 
in  the  welfare  of  his  creamery. 

"Our  members  feel  that  we  must 
establish  ourselves  more  securely  with 
the  creameries  than  ever  before", 
he  declared.  He  pointed  out  that 
they  have  profited  by  their  interest 
in  the  industry  by  being  better  re- 
warded for  their  sevices  and  assured 
the  creamery  owners  that  the  mem- 
bers were  working  for  their  interests 
and  that  their  support  was  appre- 
ciated. He  also  expressed  the  hope 
that  every  Wisconsin  operator  would 
join  the  association  in  the  near  future. 

President's  Address. 

Following  the  reading  of  the  Aud- 
itor's report,  H.  B.  Hoiberg  delivered 
the  Presidents  address. 

In  recounting  the  growth  of  the 
association  he  stated  that  the  mem- 
bers couUl  point  with  pride  to  a  mem- 
bership roll  of  434  active  members, 
beginning  as  we  did  with  a  member- 
ship of  about  GO  members.  This, 
considering  the  adverse  conditions 
undo'  which  we  have  been  abliged  to 
work  in  the  past  two  years,  cannot 
help  but  be  gratifying  to  us  all.  It 
is  with  g()(iuine  j)hiasiire  and  thank- 
fulness that  we  have  noted  a  steadily 
increasing  willingness  of  Mie  different 
creamery  boards  and  owners  to  co- 
operate witli  us  in  every  possible  way 
in  accomplishing  our  aims,  namely, 
to  assist  tlio  dairy  industry  of  our  be- 
loved statd,  so  tliat  t:li<(  <n'i'ii(ily 
and  <iiiality  of  Wisconsin  dairy  pro- 
ducts will  be  second  to  none". 


Pointing  out  the  need  of  co-opera- 
tion between  all  branches  of  the  in- 
dustry he  declared  that  "We,  the 
butter  makers  and  creamery  mana- 
gers must  be  wide  awake,  sparing  lio 
efforts  in  operating  the  creameries 
entrusted  to  our  care  with  efficiency 
and  economy. 

"You,  Mr.  Director  or  Owner,  get 
your  hands  out  of  your  pockets  and 
give  us  a  helping  hand  in  providing 
better  buildings  and  machinery,  when 
necessary,  and  in  impressing  upon 
the  minds  of  the  patrons  of  your  crea- 
mery that  better  cream  and  milk 
means  more  money  to  them. 

' '  Mr.  Farmer,  you  must  also  get 
your  hands  out  of  your  pockets,  if 
they  are  there,  and  realize  that  it  is 
impossible  to  make  good  butter  out 
of  poor  cream  and  milk. 

' '  The  Commission  man  or  butter 
dealer  is,  as  a  rule,  a  pretty  good 
fellow.  His  path  is  not  always  strewn 
with  roses.  The  butter  markets  are 
often  dumping  ground  for  our  mis- 
takes. The  butter  dealers  are  often 
blamed  for  things  of  which  they  are 
entirely  innocent.  Yet  I  do  think 
that  a  true  co-operative  spirit  is  some- 
what lacking  between  the  manufac- 
turer and  the  distributor,  think  it 
over. 

We  urged  the  members  to  keep 
uppermost  in  our  minds  that  we  each 
and  every  one  of  us,  must  do  our  duty. 
We  wid  then  be  better  citizens  of  this 
great  state  and  commonwealth,  also 
be  better  men  in  our  homes,  and  there- 
fore better  members  of  the  Wisconsin 
Butter  Makers'  Association. 

In  closing  his  remarks  he  extended 
thanks  to  the  Wisconsin  Co-operative 
Creameries  Association  for  the  splen- 
did endorsement  they  gave  us  at  their 
Chippeya  Falls  meeting,  June  7th. 
1922.    It  was  truly  appreciated  and 
in  behalf  of  our  organization,  I  can 
assure  of  our  hearty  co-operation  in 
your  great  work,  for  we  know  that 
your  aims  are  the  same  as  ours,  better 
and  more  profitable  dairying,  through 
the  means  of  efficiency  and  justice 
feeling  confident  that  you  will  avoid 
the  rocks  on  which  so  many  simila 
association  ships  have  stranded,  name 
ly,  selfishness  and  greed.    We  must 
give  as  well  as  take  in  this  world.  H 
also   thanked   Secretary    Larson  o 
behalf  of  the  Association,  for  service 
during  the  past  year. 
Advertising  Wisconsin  Products. 

One  of  the  most  interesting  dis 
cussions  of  the  entire  convention  wa 
that  of  A.  J.  Glover,  editor  of  Hoard' 
Dairyman,  upon  the  subject  of  "Ad 
vertising  Wisconsin's  Dairy  Pro- 
ducts". 

"Three  years  ago  I  discussed  the 
value  of  advertising  these  products", 
said  Mr.  Glover  in  opening  his  dis- 
cussion," but  I  am  low  convinced 
that  before  we  get  to  advertising  dairy 
products  as  we  should  many  of  us 
will  be  in  our  graves".  However,  ho 
declared  tliat  much  liad  already  been 
accomplished  along  this  line  by  the 
dairy  industry  of  Wisconsin. 

Aft<ir  recounting  the  failure  of  the 
first  attempt  to  put  on  an  advertising 
campaign  lie  i)ointed  out  the  success 
with  which  subsequent  efforts  had 
met,  citing  the  $40,000  campaign 
now  being  carried  on  in  Milwaukee 
as  evidence  that  a  greater  apprecia- 
tion of  the  value  of  this  work  had 
come  about. 

"If  we  could  spend  one  dollar  for 
every  $100  which  is  used  to  advertise 
oleomargarine   we  would  get  greater 


Geo.  M.  Rittenhouse 

&  Company 

23-25  Jay  Street,  New  York 


Regular  Established  Outlets 
for  All  Grades  of 

BUTTER 


Prompt  Sales 
Top  Values 


GEO.  E.  PACKER^  Minnesota  Representative,  Annandale,  Minn. 
Will  be  glad  to  meet  you  at  the  Ryan 
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The  Quality  Trade 

Most  milk  food  producers  are  eager  to  please 
the  consumer  who  prefers  to  pay  a  little  more  for 
a  quality  product,  both  because  there  is  more 
profit  in  this  class  of  trade  as  well  as  the  greater 
satisfaction  in  producing  a  better  product. 

So  definitely  has  real  sanitary  cleanliness  proved 
itself  an  all-important  factor  in  quality  produc- 
tion, that  every  day  is  adding  to  the  thousands 
of  milk  food  manufacturers  who  avail  themselves 
of  the  guaranteed,  uniform,  distinctive  sanita- 
tion invariably  produced  by  the  use  of 


•ajryjnati  s 


To  its  natural  advantages  in  cleaning  Wyan- 
dotte Dairyman's  Cleaner  and  Cleanser  adds 
the  important  features  of  time  and  labor  saving, 
harmlessness  in  use,  and  definite  economy. 

An  order  on  your  supply  house  will  insure  these 
advantages  to  you. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


results  than  the  oleomargarine  in- 
terests do",  was  one  of  Mr.  Glover's 
striking  statements. 

Use  of  Public  Schools. 

Speaking  of  the  work  being  done 
in  the  public  schools  of  Wisconsin 
and  other  states  to  bring  home  the 
story  of  milk  and  milk  products  to 
the  boys  and  girls,  Mr.  Glover  de- 
clared that  there  are  firms  which 
would  pay  millions  to  get  into  tha 
school  and  asked  where  thei'e  was 
another  product  to  be  found  which 
could  get  into  the  schools  for  this 
purpose. 

He  declared  that  the  school  teacher 
was  doing  more  to  advertise  the  pro- 
ducts made  by  members  of  the  asso- 
ciation than  the  members  themselves 
were  doing.  He  urged  the  operators 
to  bring  these  facts  home  to  their 
patrons  and  ask  that  they  contribute 
toward  the  great  work  which  was 
being  done. 

The  work  which  is  being  done  to 
establish  brands  for  dairy  products 
was  also  related  in  detail  by  the 
speaker.  He  emphasized  the  need 
of  manufacturing  a  uniform  product 
if  this  work  was  to  be  successful  and 
spoke  of  the  difficulty  of  bringing 
this  about.  He  stated  his  belief  that 
if  the  local  creameries  did  not  put 
out  a  uniform,  quality  product  the 
small  creamery  would  pass  away.  He 
declared  that  without  a  brand  the 
winning  of  a  state  banner  was  worth- 
less and  asked  if  Minnesota  had  ever 
profited  from  her  victories,  inasmuch 
as  that  stale's  butter  was  not  adver- 
tised in  the  eastern  markets. 

Butter  Not  Cream. 

Mr  Glover  was  frank  in  stating 
that  he  did  not  believe  in  advertising 
Wisconsin  butter  as  it  was  now  being 
made  as  there  were  too  many  different 
grades.  He  felt  that  advertising  be- 
fore a  uniform  product  was  secured 
\vould  be  a  waste  of  money. 

''I  would  like  to  see  the  Wisconsin 
brand  on  our  butter  and  see  it  sent  to 
the  market  as  Wisconsin  butter", 
he  declared.  He  stated  that  he  did 
not  know  that  any  other  agency  was 
needed  than  the  channels  through 
which  it  now  passes. 

The  picture  of  only  a  few  creameries 
in  Wisconsin  and  the  bulk  of  her 
cream  being  siiipped  long  distance 
to  market  did  not  appeal  to  Mr. 
Glover.  He  preferred,  he  stated,  to 
see  lo(^al  creameries  making  uniform 
butter  and  selling  it  under  a  brand. 

Following  Mr.  Glover's  discussion. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


References: 

AtUntic  National  Banl<;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.  Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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Secretary  Larson  read  the  proposed 
amendments  to  the  constitution  and 
a  letter  from  J.  Q.  Emery,  Wisconsin 
Dairy  and  Food  Commissioner  who 
was  unable  to  be  present  because  of 
his  wife's  illness.  The  various  com- 
mittees were  also  appointed  at  this 
session. 

The  Efficient  Operator. 

Theodore  Lennartz  of  Sparta  de- 
livered a  very  interesting  paper  on 
on  "T  he  Efficient  Buttermaker"  at 
Wednesdaj'  mornings  session. 

The  requisites  for  an  efficient  opera- 
tor were  proper  training,  love  of  his 
work,  capability  and  the  word 
' '  Quality ' '  firmly  fi.xed  as  his  watch- 
word, according  to  the  speaker. 

Mr.  Lennartz  appeared  to  have 
little  patience  with  the  operator  who 
adopt-ed  a  "can't  be  done"  attitude 
toward  quality. 

'"The  operator  who  meets  his 
patrons  each  day  at  the  receiving 
room  door  and  talks  with  them  and 
gives  them  to  understand  that  he  must 
have  quality  to  produce  a  quality  pro- 
duet  and  who  uses  tact  'w'ill  succeed 
in  getting  quality  raw  material",  he 
insisted. 

The  need  of  good,  accurate  scales 
was  emphasized  by  the  speaker.  He 
also  recommended  that  they  be  placed 
where  the  patron  could  see  the  weigh- 
ing done.  Honestj'  he  characterized 
as  a  fundamental  qualification  for  the 
operator's  success. 

Grading  Absolutely  Necessary. 

"Giading  cream  is  one  of  the  im- 
portant things  necessary  to  make  a 
success  of  a  local  creamery",  Mr. 
Lennartz  declared.  But  the  operator 
must  have  the  confidence  of  his  par- 
rons  and  show  them  he  is  qualified  to 
grade". 

Firm  belief  in  the  value  of  pasteur- 
ization was  expressed  by  the  speaker, 
especially  where  the  cream  was  not 
up  to  standard. 

Mr.  Lennartz  also  touched  briefly 
on  the  work  of  the  association  and 
the  necessity  of  having  more  members 
who  would  live  up  to  the  constitution 
and  by-laws,  if  it  were  to  thrive.  He 
pointed  out  that  the  success  of  the 
association  depends  upon  the  attitude 
of  the  individual  member  and  that 
the  organization  must  continue  to 
grow  better  each  year  if  it  were  to 
prosper. 

In  speaking  of  co-operation  within 
the  plant,  he  called  attention  to  the 
necessity  of  proper  support  being 
given  the  operator  by  the  creamery 
board  and  the  need  of  proper  equip- 
ment in  the  plant. 


Covers  Hermetically 


Tight 


f 


Covers  on  the  Manning  Cream  Ripen- 
ing Pasteurizer  are  hermetically  tight. 
Instead  of  the  usual  cork  bearing  which 
soon  wears  out,  we  use  a  copper  bearing 
that  comes  into  the  closest  possible  contact 
with  the  copper  covered  rail  on  the  vat. 

With  the  covers  closed  the  Manning 
will  neither  admit  or  emit  air,  water  or 
steam.  Where  long-time  holding  is  re- 
quired this  feature  is  of  the  greatest  im- 
portance. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


EQ.UI    P/AE    N  T 


It  costs  you  nothing 
to  find  out  if  the 
K.  V.  P.  Genuine 
Vegetable  Parch- 
ment is  as  good  as 
folks   say   it  is. 

Do  it  now! 


Kalamazoo  Vegretable  Parchment  Co. 

Kalamazoo.  Hichlsan,  U.  S.  A. 
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BITHLIT 

^PROCESSES  ^ 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retinned 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 
North  American  Creamery,  Paynesville,  Minn. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 

Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Minn. 
Rice  Co-operative  Creamery,  Rice,  Miim. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gilmanton  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  Produce  Co.,  Wausau  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
BoyceviUe  Creamery.  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Minn. 
Farmers  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings .  Minn. 
Vernon  Creamery  Hayfield,  Miim. 
Newry  Creamery,  Blooming  Prairie,  Minn. 
Okabena  Creamery,  Okabena,  Miim. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jeffers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eleva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

R(!ferences:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


MacGregor,  Hines  &  Co. 

ACXJOUNTING,  AUDITING 
INCOMK  TAX  SKRVIC;K 
406  Metro.  Bank  Bldft.,  ST.  PAUL 

202  I.  O.  O.  F.  Building,  Mankato 

|{-firitii'.-:   Tl,..  \);xny  Krconl 


Should  Test  Ghurnin^s. 

In  closing  his  discussion,  Mr  Len- 
nartz  urged  the  operators  to  test  every 
churning  before  it  left  the  creamery. 

Replying  to  a  question  from  the 
floor,  Mr.  Lennartz  stated  that  his 
tests  had  varied  from  one-half  to  one 
and  one-half  per  cent  higher  in 
moisture  than  tests  on  the  churnings 
made  in  New  York.  Because  of  this 
fact  he  felt  it  unwise  to  attempt  to  in- 
corporate more  than  15.5  per  cent  of 
moisture.  Eighty-one  per  cent  of 
butterfat  was  felt  to  be  a  very  good 
average.  The  need  of  careful 
methods  was  also  pointed  out  from 
the  floor  by  Albert  Erickson  who  de- 
clared that  a  difference  of  as  much  as 
one  per  cent  could  be  secured  by  the 
weighing  of  a  hot  or  cold  cup. 

Following  Mr.  Lennartz  paper,  a 
discussion  of  the  subject,  "The  Dis- 
trict Secretary"  was  given  by  Odin 
Christenson  of  Nelsonville.  This 
paper  will  be  reproduced  in  a  later 
issue  of  the  Dairy  Record. 

Sends  Special  Resolution. 

At  the  conclusion  of  Mr.  Christen- 
son's  paper,  Mrs.  L.  Matson  of  the 
Wisconsin  Bureau  of  Markets  gave  a 
brief  account  of  the  Wisconsin  Pro- 
duct's Exposition  to  be  held  in  Mil- 
waukee, in  which  she  urged  the  mem- 
bers of  the  association  to  take  an 
active  part. 

Secretary  Larson  called  the  atten- 
tion of  the  association  to  the  splendid 
work  which  had  been  done  for  them 
at  Chippewa  the  year  before  by  A.  L. 
Pulman,  Secretary  of  the  Commercial 
club  of  that  city,  and  suggrsted  that 
a  message  of  cheer  be  sent  to  Mr. 
Pulman  who  is  seriously  ill.  This 
suggestion  was  adopted.  A  special 
resolution  of  appi'eciation  was  also 
adopted  and  sent  to  Commissioner 
Emery. 

Col.  Frank  Brown,  the  veteran 
auctioneer,  sold  the  butter  at  the 
conclusion  of  the  program.  The 
Waskow  Butter  Co..  of  Chicago  was 
the  successful  bidder,  the  price  being 
45 J  cents. 

Hold  Business  Session 
Wednesday  afternoon's  program 
opened  ^vith  a  closed  business  session. 
Two  papers  were  also  scheduled  for 
the  afternoon  program  but  Commis- 
sioner Emery  was  not  able  to  attend, 
as  previously  stated,  and  the  address 
by  Oeorge  A.  Nelson  of  Milltown, 
President  of  the  Wisconsin  Co-opera- 
tive Creameries  Association  was  the 
only  one  read.  This  paper  will  be 
be  reviewed  in  a  later  issue. 

The  banquet  Wednesday  evening 
was  entirely  successful,  about  200 
being  present.  An  address  by  Prof. 
M.  H.  .Jackson.  Principal  of  the  Wood 
County  Training  School,  Wisconsin 
Rapids,  and  the  presentation  of  the 
awards  by  President  TToiberg  were  the 
princii)al  features.  Invitations  for 
the  next  neeting  from  Stevens  Point. 
Madison  and  Chippewa  Falls  wore 
read  at  the  banquet.  Prizes  offered 
bv  the  J.  B.  Ford  Co.  to  winners  using 
Wyandotte  and  by  the  Pvramid  Oil 
Co.  to  pri/e  winners  using  Vanite  wore 
also'distributed  at  the  banquet.  |' 

Morl<>y  Asks  Siip])or(-.  "  ~ 
.1.  R.  Morley  of  Owatonna,  Minn., 
a  director  of  tlie  National  Dairy 
Union,  opened  Tluirsday  morning's 
program  by  Idlling  of  tlie  work  of 
that-  orgaTiizat ion  and  the  need  of  it.s 
continued  support  by  the  creameries 
of  the  country. 


Mr.  Morley  briefly  reviewed  the 
legislation  favorable  to  the  butter 
industry  which  had  been  passed  but 
pointed  out  that  the  oleomargarine 
interests  were  constantly  seeking  to 
further  their  plans  and  that  it  be- 
hooves the  dairy  people  to  be  con- 
stantly on  the  alert  to  safeguard 
their  interests. 

Has  New  Test 

Prof.  E.  H.  Farrington  the  Dairy 
Department,  University  of  Wisconsin, 
brought  out  his  new  test  in  detail  at 
this  session  but  a  reprint  of  the  entire 
paper  will  be  necessary  for  its  pro- 
per treatment.  This  will  be  done  in 
a  later  issue. 

He  prefaced  his  paper  with  a  num- 
ber of  interesting  remarks  regarding 
the  status  of  the  dairy  industry  in 
Wisconsin.  Among  other  things  he 
pointed  out  the  fallacy  of  the  belief 
that  there  was  a  danger  of  over-pro- 
duction, stating  that  while  in  1910 
there  was  one  cow  for  every  four  per- 
sons in  1920  there  was  but  one  cow  for 
every  seven  people. 

One  interesting  statement  was  that 
his  auditors  had  never  heard  of  a 
bank  failure  in  Wisconsin  and  attri- 
buted this  to  the  fact  that,  that 
state  has  so  many  dairy  cows. 

Questioned  from  the  floor  regard- 
ing the  incorporation  of  butterfat, 
he  put  80t  per  cent  as  the  lowest 
mark  to  which  an  operator  should  go 
and  stated  that  81,  (the  figure  he 
used  in  his  classes),  was  low  enough. 


Drying  E^^s  in  China 
One  of  the  little-known  industries 
which  Americans  ought  to  know  more 
about  is  the  Chinese  business  in  dry 
and  frozen  eggs,  tons  of  which  pro- 
ducts come  into  this  country  every 
year.  The  following  description  of 
one  of  the  larges  American  factories 
in  Shanghai  has  just  been  received 
by  the  Department  of  Commerce 
from  F.  H.  K.  Reis  of  the  American 
consular  service.  The  eggs  used  in 
J  this  plant  are  obtained  from  five  dif- 
ferent provinces  of  China,  the 
majority  coming  by  rail  and  boat 
from  the  lower  Yangtze  Valley.  As 
there  are  no  poultry  farms  in  China, 
the  eggs  come  from  small  farmers 
who  have  from  five  to  ten  hens.  The 
eggs  are  concientrated  in  32  stations 
throughout  this  area  and  in  from  five 
to  seven  days  from  the  time  the  egg 
is  laid  it  is  used  in  the  factory.  The 
eggs  are  first  cooled  and  the  ones 
with  broken  shells  discarded.  After 
a  candling  process  the  eggs  are  taken 
to  a  floor  above  and  broken.  As 
in  candling,  this  is  done  entirely  by 
women,  each  egg  being  handled  sep- 
arately and  the  work  is  done  with 
remarkable  rai)idity.  If  an  egg  that 
has  been  spoiled  has  slipped  by  the 
candle  women  it  is  caught  here. 
P"'rom  this  point  the  eggs  are  either 
frozen  or  dried.  If  frozen,  they  are 
placed  in  tins  varying  in  capacity  from 
31  to  3.')  i)otinds  an<l  removed  to  the 
cold  storage  room  and  frozen  to  about 
zero  Fahrenheit.  If  the  eggs  are  to 
be  dried,  they  are  i)laced  on  a  long 
circular  belt  in  the  drying  room  where 
all  moisture  is  extracted,  after  which 
the  powdered  egg  is  placed  in  cans 
and  sealed. 

About  1,000  people  are  employed 
at  this  factory  and  American  ideas  of 
sanitary  ioWvX  facilities,  rest  rooms, 
lunch  rooms,  etc.,  are  maintained. 
Many  of  the  employees  carry  their 
own  luncli  of  rice,  and  before  tioon 
the  factory  attendants  heat  this  up. 
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GALLAGHER  BROS. 

 Want  Shipments  of—  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  hTrL?J'%Zl  ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO.  Butter  and  Eids 

11^    H2irri«nn    Siwt^t^i  WUl  Keep  Yon  Posted  by  Mail  or  Wire 

1«J    Odrri&On   Clireei  Stencil  or  stamps  Sent  on  Request 

N  E  W    Y  O  RK  REFERENCES :  Irving^ational  Bank  ;^  FideUty  Trust  Co. ; 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selUng 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  6i  COMPANY 

— —  *'The  House  With  a  Knoivn  Reputation''^  •  ~  


174  West  South  Water  St. 


CHICAGO.  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER 

SWEET  CREAM 


LIGHTLY  SALTED 


It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 


Absolutely 
Dependable 
Since  1846 


Butter  and  Eggs 


Ask 
Anybody 


171  DUANE  STREET 


NEW  YORK,  N.  Y. 


HONORS  TO  ERICKSEN 

(Continued  from  Pa^e  3) 

Second  Prize — R.  P.  Christensen, 

Nye  95.50 

Third  Prize — W.  A.  Amundsen. 

Luck  95.00 

Herman  Kent  horn,  Readstown.  .91.00 

Earl  Bingham,  Bay  City  91.25 

E.  L.  Guertin,  Meridean  91.00 

Chas.  A.  Block,  Gilmanton  92.00 

H.  K.  Hanson,  Carryville  91.25 

S.  Erlandson,  Ellsworth  91.00 

Albert  Long,  Medford  91.50 

E.  D.  Snell,  Amerv  93.00 

E.  E.  Henthorn,  Readstown.  .  .  .91.75 

Wm.  Sieger,  Chaseburg  93.50 

Orwin  Melsby,  Durand  93.25 

Knute  Bodine, Superior  (Comp.)  91.75 

Elmer  F.  Erickson,  Luck  94.00 

L.  E.  Palmerton,  Siren  94.00 

C.    A.    Christenson,  Granger, 

Minn.  (Comp.)  91.50 

A.  J.  Swanberg,  Frederic  93.00 

J.  L.  Haugh,  Augusta  92.25 

C.  J.  Hegge,  Webster  92.50 

Maurice  Hansen,  Washburn.  .  .  .96.75 

F.  M.  Werner,  Mt.  Horeb  94.50 

A.  B.  Thoreson,  Grantsburg  93.00 

F.  L.  Stolt,  Preseott  90.50 

H.  P.  Nielsen,  Deerfield  93.25 

M.  Mickelson,  Westby  95.25 

Rosco  Mayes,  Bloomer  94.00 

Chris  J.  Back,  Luck  96.50 

A.  J.  Rivard,  Clear  Lake  92.75 

R.  J.  Peterson,  Ashland  92.25 

N.  M.  Engebretsen,  Scandinavia  94.00 
O.  J.  Krogstad,  Withee  93.75 

A.  R.  McElmiirry,  Beetown.  .  .  .91.25 

Olaf  Larson,  Gays  Mills  95.50 

H.  M.  DeGolier,  London  95.50 

Leslie  Collins,  Rio  91.00 

L.  E.  Butler,  Lewis  93.75 

L.  E.  Leight,  Comstock.  .  .,  92.50 

John  Rasmussen,  Wautoma.  .  .  .91.25 

D.  K.  Herrell,  Frederick  94.75 

E.  A.  Danielson,  Grantsburg.  .  .94.00 

B.  J.  Lindvig,  Milltown  96.00 

D.  E.  Jeffers,  Siren  94.00 

W.  L.  Karker,  Brill  93.00 

C.  G.  Enerson,  St.  Croix  Falls.  .94.00 

R.  P.  Christensen,  Nye  95.50 

Harold  Peterson,  Cazenovia ....  94.25 
Oscar  Bjelde,  St.  Charles,  Minn. 

(Comp.).  95.50 

Ray  Christopherson,  McFarland 
(Comp.)  94.00 

F.  J.  Matthews,  Deer  Park  93.25 

H.  A.  Curt,  Almena  93.75 

J.  R.  Johnson,  Mt.  Sterling  92.25 

C.  G.  Melin,  Mason  92.00 

Albin  Brink,  Nelson  92.00 

H.  M.  Olson,  Waupaca  94.00 

J.  W.  Jones,  La  Valle  94.25 

Gunder  Scott,  Independence.  .  .93.00 
Odin  Christenson,  Nolsonville.  .93.50 

A.  L.  Angell,  Emerald  92.00 

J.  C.  Christopherson,  Menomo- 

nie  93.75 

F.  A.  Grawin,  Kendall  94.00 

R.  V.  Sleyster,  Cochrane  92.75 

Norman  Anderson,  Sheridan  .  .  .94.25 

J.  W.  Ringger,  Modena  92.25 

H.  J.  Herreman,  Cambridge.  .  .  .93.25 

D.  R.  Dunnetl.  Lancaster  93.00 

W.  A.  Moves,  1  ronton  95.00 

H.  J.  Grady,  Baronnett  92.25 

A.  M.  Newman,  Chetek  92.00 

Will  Geislcr,  Chetek  94.00 

W.  B.  Meyer,  Baraboo  93.00 

W.  G.  Camly,  Brandon  (Comp.)  95.00 

Victor  Erickson,  Clayton  94.00 

George  Nelson,  Ccnturia  94. ,50 

R.  r.  ColwcU,  River  Falls  95.00 

T.  W.  Shuman,  Hay  ward  93.7,'-, 

Frank  Meisncr,  Boyoevilie ....  92.25 

N.  C.  Ashley,  Dallas  93.25 

L.  E.  Kreinbring,  Benoit  93.. 50 

Lacy  Dickey,  (Jlenwood  City.. 94. 25 
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E.  Soltwedel,  Hill  Point  93.25 

G.  E.  Mavenschein,  La  Crosse.  .93.75 

Carl  A.  Voltz.  Prentice  93.25 

Paul  Kottke.  West  De  Pere.  .  .  .94.75 

E.  R.  EckwTight,  Jim  Falls  93.50 

Arnold  Piske.La  Crosse  (comp.)  91.50 

N.  A.  Galstad.  Genoa  95.00 

Jos.  Yager,  Thorne  95.50 

H.  E.  Tait,  Stanley  96.00 

R.  C.  Cleaves.  lola  96.00 

J.  H.  Suter,  Westboro  92.25 

Nick  Garlie,  Shell  Lake  94.75 

N.  E.  Dale,  Blair  92.00 

J.  B.  Johnson,  Ettrick  92.25 

A.  C.  Hillstad,  Portage  94.00 

John  Mogensen,  Wvocena  94.00 

R.  J.  Else,  Johnson  Creek  95.00 

Caius  Christianson,  Stoughton  93.50 

C.  A.  Wilson,  Ogema  94.00 

W.  A.  Amundson.  Luck  95.00 

J.  G.  Aune,  New  Richmond.  .  .  .90.00 

W.  A.  Peterson,  Amherst  94.50 

Albert   Erickson,   Amery  97.00 

Louis  M.  Hansen,  Menasha.  .  .  .93.25 
Hubert    Bartel,    New  Holstein 

(Comp.)  93.00 

Hubert   Bartel,    New  Holstein 

(Comp.)  93.50 

Albert  Hoeffke,  Marshall  96.00 

C.  F.  P.  Spielman,  Black  Earth. 94.50 

Jos.  Stohlmever,  Potosi  93.00 

E.  E.  Thompson,  Mindoro  93.00 

Niels  I.  M.  Christensen,  Prairie 

Farm  92.00 

Grows  In  Favor 

Dairy  cow-testing  association  work 
in  Minnesota  has  been  stimulated 
materially  by  recent  agitation  con- 
cerning the  dairj'  industry.  E.  A. 
Hanson  of  University  Farm,  dairy 
extension  specialist  in  charge  of  cow- 
testing  work,  predicts  that  Minnesota 
■will  have  at  least  50  active  cow-testing 
assoeiations^by  the  first  of  the  new  year. 

Mr  Hanson  helped  to  organize 
three  such  associations  last  week 
the  Donnelly  in  Stevens  County,  the 
Lyon  County,  and  the  Brown- Waton- 
wan associations.  Two  more  were 
organized  the  first  of  this  week,  one 
at  Farmington  and  the  other  at  Hast- 
ings, both  being  in  Dakota  Coixnty. 

Associations  are  in  process  of  for- 
mation in  Winona  and  Houston 
counties,  also  at  Spring  Valley  in  Fill- 
more County.  Amboy  in  Blue  Earth 
county,  and  Dassel  in  Meeker  county. 

Scores  Hit  in  Hungary 
American  evaporated  milk  has  won 
the  day  in  Hungary,  sa,ys  Consul 
Kemp  of  Budapest.  Dr.  Geza  Dub- 
sky,  Ministerial  Councillor  of  the 
Ministry  of  Commerce  recently  pur- 
chased several  cans  of  unsweetened 
evaporated  milk  in  Budapest  after 
the  departure  of  an  American  charity. 
So  impressed  was  he  of  the  quality 
and  price  of  this  milk  that  he  has  re- 
quested Consul  Kemp  to  secure  for 
him  quotations  on  carload  lots  of 
this  milk  for  the  purpose  of  provision- 
ing the  employees  of  the  various 
ministries  through  their  coo-perative 
organization.  In  view  of  the  high 
cost  of  living  in  Budapest,  especially 
for  public  employees,  it  is  believed 
that  evaporated  milk  will  be  much 
more  economical  than  the  dairy  milk 
to  be  had  in  that  city. 

Appleton,  Wis. — The  Valley  Dairy 
Products  Company  is  erecting  a  new 
brick  and  concrete  block  building; 
the  building  will  be  105  by  28  feet,  two 
8torie.s  high;  A.  F.  Peterson  is  pres- 
ident, C.  A.  Gerlach  is  vice-president, 
W.  W.  Jacquot  is  secretary,  and  M.  A. 
Schuh  is  treasurer. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Survived  Keenest  Competition 

YORK  Compressors  have  survived  over  fifty  years  of  the 
keenest  competition.  Long  life,  dependability,  economy  and 
continuous  satisfaction  are  among  the  attainments  left  in  the 
wake  of  all  these  years.  YORK  Compressors  have  run  and  won 
the  race.  They  are  well  fitted  to  do  your  creamery  work.  That's 
why  they  have  more  working  in  the  creameries  in  the  Northwest 
than  all  other  makes.  Why  look  elsewhere  when  in  need  of  a 
compressor.  YORK  satisfies  them  all.  We  satisfy  them  all  on 
service  and  price.  Write  or  'phone  us  when  in  need  of  a  com- 
pressor. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER, CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irving  National  Bank  E.  S.  PYBURN 

Chatham  St  Phenix  National  Bank  Western  Representative 

ridelily  Trust  Company  Waterloo,  Iowa 


32 


THE  DAIRY  RECORD 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


^"otS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for*your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M-  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Poynette,  Wis.,  has  a  creamery,  and 
it's  a  good  one  when  you  find  it,  but 
it's  as  hard  to  find  as  an  encouraging 
smile  in  a  bank  these  days.  However, 
we  located  it  O.  K.,  and  rattled  over 
to  it  at  about  noon  one  day,  and 
parking  the  old  Swamp  Swagin  in  a 
shady  spot  to  keep  the  remaining 
two  square  inches  of  varnish  from 
peeling  off,  as  the  Poynette  sun  was 
sure  scorching  things  that  day,  we 
meandered  into  the  creamery  and 
began  looking  around  a  little.  There 
is  a  garage  handy  by  for  the  butter- 
maker's  car  and  the  creamery  trucks 
which  haul  in  the  cream  six  days  in 
the  week  as  they  want  it  all  sweet. 
The  creamery  is  built  close  to  the 
river  and  while  not  as  swell  a  building 
as  some  that  we  have  seen  is  kept 
mighty  nice  and  neat  inside.  The 
helper  was  on  the  job  when  we  got 
there  and  said  that  as  the  butter- 
maker  and  manager,  P.  W.  Hiles, 
was  in  the  habit  of  eating  three  times 
per  day,  and  that  ^e  was  timed  to  do 
the  best  job  of  it  at  precisely  twelve, 
the  dinner  hour,  if  we  wanted  to  see 
him  we  would  have  to  stick  around 
awhile.  So  we  stuck.  The  Poynette 
creamery  has  125  patrons  and  ships 
out  3,600  pounds  of  butter  per  week, 
in  the  flush  months.  Down  around 
that  country  there  are  creameries  and 
cheese  faetores  every  few  miles  and 
they  are  all  doing  a  very  nice  business. 
For  instance,  right  close  to  the  Poy- 
nette plant  are  the  Lodi,  Portage, 
Wyocena  and  Rio  creameries  and 
four  cheese  factories.  So,  in  the  face 
of  all  that  competition,  Hiles  is  doing 
well  to  get  the  nice  volume  of  business 
that  he  is  turning  out  every  week. 


Hiles  was  a  little  worried  the  day 
we  were  there.  He  had  been  out 
stepping  a  little  the  day  before,  and 
his  ear  was  where  most  of  the  stepping 
had  been  done  yet,  and  he  was  just 
getting  ready  to  go  out  after  it  and 
part  of  the  equipment  that  he  was 
taking  with  him  was  his  check  book. 
We  were  sorry  for  the  Hiles  check 
book;  it  was  due  to  be  knocked  off  its 
balance  shortly. 

L.  B.  Hanna,  down  at  Austm, 
Minn.,  is  not  a  buttermaker,  but  we 
found  him  to  be  a  good  enough  guy 
to  join  the  bunch,  as  ho  knows  the 
A,  B,  C's,  of  the  game  well  enough. 
Hanna  is  the  big  Jersey  man  down  at 
Austin,  and  is  a  good  booster  for  M. 
P.  Mortenson's  plant  down  there. 
One  warm  evening  we  sat  on  the  curb- 
stone and  talked  Jersey  for  some 
time.  Most  of  our  relatives  who  are 
in  the  cattle  business  lean  strongly 
towards  the  Holstoins;  in  fact,  one 
of  them  uj)  (^loso  to  the  cities  is  a  heap 
big  C'Jiiof  in  the  Ilolstoin  parade.  So 
just  naUirally  wo  had  never  read  up 
much  on  Jersey  lore,  so  what  11  anna 
told  us  that  night  was  of  oxcop- 
tiojuil  interest.  Ilanna  has  the  cow 
tliat  registered  the  highest  tost  in  the 
state  in  June  and  July,  and  this  nioek- 
looking  little  Jersey  also  cantore<l  off 
with  the  second  prize  in  the  associa- 
tion. Haniui's  liered  also  tested  out 
as  tlie  best  hvrd  in  the  state,  and  a 
coui)le  of  his  (m)ws  tij)  tho  scales  at 
over  1,200  pounds  per  cow,  not 
lumped.     One  of  his  lieifer  coming* 
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two-vears-old  weighs  800,  and  his 
herd  of  thirteen  critters,  all  Jersey, 
brings  him  in  a  nice  husky  cream 
check  of  S347  per  month.  No  wonder 
Hanna  wears  that  frost-proof  smile  at 
every  milking  and  pay  check  time, 
and  has  a  very  pardonable  pride  in  his 
herd  of  butter  producers,  and  doesn't 
mind  parking  himself  down  most 
anywhere  and  letting  the  passing 
stranger  in  on  what  is  doing  out  on  the 
Hanna  ranch. 


Over  at  Spring  Valley,  Minn.,  we 
noticed  that  our  flivver  seemed  to 
have  some  kind  of  a  temporary  ail- 
ment, so  we  stopped  and  gave  her  a 
little  breathing  sp^U,  while  we  hunted 
up  the  local  creamery  and  gave  it  the 
once  over.  The  local  cop,  in  directing 
us  to  the  creamery,  told  us  to  go 
straight  down  the  line  to  where  it 
said  Mercury- Vidette  on  a  building. 
''That,"  he  said,  "is  not  the  creamery, 
it's  a  newspaper  office,  but  a  little 
way  over  to  the  left  you  -nail  find  the 
creamery.  So  when  we  came  to  th 
Mercury  we  turned  to  the  left  without 
disturbing  the  Vidette,  and  as  we  had 
been  warned,  found  the  creamery. 


The  Spring  Valley  creamery  is  run 
on  the  co-operative  plan,  and  is  sure 
a  busy  place,  even  in  the  middle  of  the 
afternoon.  There  does  not  seem  to  be 
any  let-up  in  the  work  there.  A  gas 
engine  and  steam  power  keep  the 
wheels  going  at  that  creamery.  The 
office  is  next  to  the  street  and  the 
test  room,  if  we  remember  right,  is  off 
a  little  way  to  the  left.  Operator  Jens 
Thompson,  not  so  very  long  ago  from 
over  in  Denmark,  was  testing  the  day 
we  were  there,  and  though  busy,  found 
time  to  hand  us  some  dope  on  his 
plant.  There  are  three  ripeners  and 
one  churn.  Inside  pipe  ventilators 
keep  the  air  fresh  in  the  building. 
Four  hundred  and  fifty  patrons  deliver 
milk  at  this  creamery,  and  in  the  first 
week  in  August,  although  very  dry, 
200  tubs  of  butter  were  made,  and  in 
the  flush  they  turned  out  272  tubs. 
Thompson,  who  has  been  making 
butter  for  seven  years,  has  jiist  been 
in  the  Um'ted  States  a  year  and  can 
handle  the  American  language  a  lot 
better  than  we  imagine  that  wg  could 
handle  the  Danish  if  left  to  shift  for 
ourselves  over  there.  He  says  that  he 
likes  the  United  States  fine,  and  we 
think  that  in  a  year  or  two  more  he 
can  get  right  up  in  meeting  and  chirp 
Yankee  Doodle  hallelyjahs  with  the 
best  of  them.  At  any  rate,  we  figure 
that  he  has  the  courage  to  try,  and 
that's  half  the  battle.  We  like  to  see 
fellows  like  Thompson  come  over. 
They  play  the  game,  ask  no  odds  of 
any  one,  and  the  business  does  not 
suffer  in  any  way  from  their  connec- 
tion with  it.  Thompson's  creamery 
speaks  for  itself  and  it  sure  speaks 
good  clear  Dane. 


We  were  picked  up  in  Polk  county. 
Wis.,  the  other  day  by  Jim  Olson  over 
at  Nye.  Jim  is  running  for  the  office 
of  sheriff  this  year  against  the  formi- 
dable Shag  Peterson,  and  he  made  the 
round  of  the  creameries  with  us  to 
kind  of  get  a  line  on  them  in  daylight 
so  that  he  would  be  familiar  with 
the  grounds  around  the  creameries  in 
ca.se  his  candidacy  takes.  Shag  has 
made  a  good  record  in  shooting  up 
and  catching  butter  and  cheese  ban- 
dits, and  Jim  wants  to  keep  up  the 
good  work  in  case  he  makes  the  grade 
and  lands  the  office. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  i.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  *  lEStlir'  Butter 
and  Fresh  Eggs 

155-167  Reade  Street         :         :        NEW  YORK 


EstabUshed  1863 

CH   Wpjivpr  Si  Pn  Butter  Merchants 
•    -l-l.*    TTCdVd  VJU»  65-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      U  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 


zA.  E.  MILLS  CBb  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference:   Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.lO 

Nov.  4 

Jan.  1 

Chicago  

32,725 

38.823 

2.546,926 

55,360 

55,394 

2,966,440 

16,844 

14,481 

1,051,189 

Philadelphia .... 

11,364 

12,669 

771,485 

Total  

116,293 

121,367 

7,336,040 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  10, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

298,857 

1,747,475 

17,676,745 

New  York.  . 

325,574 

903,178 

10,033,412 

539,517 

758,933 

9,316,225 

Pliiladelphia 

61,130 

213,107 

1,516,428 

Total  

1,225,078 

3,622,693 

38,542,810 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Nov.  6. 
Nov.  7. 
Nov.  8. 
Nov.  9. 
Nov.  10. 
Nov.  11 . 


Ch'go 

N.  Y. 

Boston 

22,107 

Holiday 
21,682 
22,372 
22,773 
Holiday 

50,800 
Holiday 
56,066 
58,646 
57,240 
Holiday 

13,628 
Holiday 
13,800 
13,525 
12,947 
Holiday 

Phila. 

iXSTl 
Holiday 

9,763 
12,293 

9,437 
Holiday 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  NOVEMBER  4  10,  1922 


Wholesale  Prices  of  92  Score  Butter  for 
Week 


Nov 

Nov 

Nov 

Nov 

Nov 

Nov 

Markets 

4 

6 

7 

8 

9 

10 

New  York.  . 

49^ 

491 

49  J 

49  i 

Chicago .... 

48  h 

48- 

48  J 

48  J 

48  4 

48  i 

Philadelphia 

50 

50 

50 

50i 

50  i 

50i 

Boston  

48^ 

49 

49 

49 

49 

49 

Butter  Markets  Lose  Strength  of 
Previous  Weeks 

The  butter  marlcets  during  the  week 
ending  November  11  lost  much  of  the 
strength  characteristic  of  the  earlier  fall 
weeks.  The  nervous  and  unsettled  under- 
tone of  the  latter  part  of  the  previous  week 
was  a  forerunner  of  the  barely  steady  to  easy 
conditions  which  developed  later.  The 
week  under  review  opened  with  the  mar- 
kets less  firm  and  more  unsettled  than  usual, 
and  with  New  York  leading  in  the  move 
toward  an  easier  position.  Nearly  all  the 
markets  carried  over  a  small  surplus  of 
fresh  butter  from  the  week  before,  but  at 
New  York  the  surplus  first  resulted  in  an 
easier  feeling.  The  easiness  at  New  York 
was  followed  by  a  general  cautionsness  on 
the  part  of  the  ljuyers  in  their  operations, 
and  as  a  result  the  markets  during  the 
entire  week  were  quiet,  and  though  there 
was  no  real  weakness,  the  other  markets 
also  lacked  the  strength  of  previous  weeks. 
There  were  only  minor  price  changes. 
Boston  gained  a  half  cent  on  Monday, 
and  Philadelphia  a  half  on  Wednesday. 
Toward  the  close  of  the  week  there  was  con- 
siderable doubt  as  to  whether  the  next 
price  move  would  be  higher  or  lower. 

Demand  Lighter;  Receipts  Heavier 
Undoubtedly  the  single  factor  of  most  im- 
portance in  bringing  about  these  easier 
conditions  was  tlie  consumptive  demand 
which  because  of  the  gradual  advance  in 
prices  had  stiown  a  corresponding  decrease, 
but  there  were  otlier  factors  which  also 
l)layed  an  important  part,  and  the  effect 
of  which  was  less  expected.  In  tlie  first 
place  tlie  increase  in  the  fresh  arrivals, 
when  nearly  all  production  reports  indi- 
cated a  material  decrease  in  tlie  make,  was 
hardly  expected.  The  report  of  the 
American  Creamery  Butter  Manufacturers' 
Association,  covering  the  make  of  ninety- 
two  plants  for  tiio  ween  ending  November 
4  showed  a  decrease  under  the  previous 
week  of  5.3  per  cent,  and  size  of  shipments 
arriving  on  tlie  markets  together  with 
scattered  reports  from  Individual  shippers 
only  helped  to  boat  this  report  out.  Still 
the  arrivals  on  the  four  markets  during  the 
first  half  of  the  week  were  larger  than  dur- 
ing the  same  period  of  the  week  l)efore,  and 
the  effect  of  the  increase  was  greater  be- 
cause it  was  unexpected. 

Arrival  of  Delayed  Shipments  Increases 
Roceii><  H 

Among  the  factors  responsible  for  tho 
Increase  in  arrivals  was  that  of  delayed 
shlpmtsnts.  For  sevctral  weeks  tlujre  have 
been  many  complaints  of  insulTlclenl  ship- 
ping facilities  and  long  delays  of  ship- 
ments. Home  creameries  resorted  to  ship- 
I)ing  l)y  express,  preferring  to  pay  t  he  addiHl 
expense  in  order  to  avoid  slilj)i)lng  delays 
and  the  attending  evils.  At  New  York  the 
arrival  of  delaycid  goods  was  particularly 
lieavy.  As  many  as  thr(M>  or  four  shipments 
from  the  same  criiamery  were  reported  as 
arriving  In  one  week.  At  Chicago  there  was 
alHO  a  considerable  Increase  in  ri^celpls,  but 


at  Boston  and  Philadelphia  the  receipts  ran 
pretty  nearly  the  same  as  during  the  pre- 
vious week.  This  probably  explains  why 
the  Boston  and  Philadelphia  markets  were 
fairly  firm,  despite  the  light  demand,  when 
the  New  York  and  Chicago  markets  were 
easy  and  unsettled. 

Inter  Market  Shipments  of  Storage 
Increase  Receipts 
However,  delayed  shipments  undoubt- 
edly was  not  the  sole  factor  responsible  for 
the  increase  in  the  receipts,  or  for  the  easier 
condition  of  the  markets.  As  the  season 
progressed,  more  and  more  buyers  turned 
from  fresh  to  storage  butter.  This  natur- 
ally decreased  the  demand  for  fresh,  and 
had  the  effect  of  causing  easiness.  More- 
over, an  increase  in  the  demand  for  storage 
butter  would  necessitate  a  more  active 
inter-market  movement,  and  this  would 
naturally  swell  the  arrivals  on  each  of  the 
marKets.  Undoubtedly  tliis  was  partly 
responsible  for  the  heavier  receipts,  and  to 
some  extent  for  the  easier  condition  of  the 
market. 

Trade  Output  Considerably  Lighter 
That  the  demand  for  butter  was  mate- 
rially decreased  during  the  week  is  indi- 
cated by  the  statistical  position  of  the 
markets.  Receipts  for  the  first  half  of  the 
week  were  not  greatly  larger  than  during 
the  same  period  of  the  week  before.  The 
net  storage  withdrawals,  while  averaging 
approximately  twice  as  heavy  as  last  year, 
showed  a  sharp  decrease  under  the  weeK 
before.  Thus  the  trade  output  showed  a 
considerable  decrease.  Whether  this  was 
due  to  a  temporary  lull  in  the  demand 
because  of  hand  to  mouth  operations,  or  to 
lighter  demand  because  of  the  high  prices, 
remained  to  be  seen. 

More  Foreign  Butter  Offered 
Among  the  other  factors  which  influenced 
the  weeKs'  marKets,  were  the  arrival  of 
several  cars  of  Canadian  butter,  and  offer- 
ings of  other  foreign  butter.  New  Zealand 
first  quality  was  offered  in  large  blocKs  for 
late  November  shipment  at  around  44-45 
cents,  duty  paid. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon,  Nov   6,  50  @50^        49^      44i  @48i 

Tues,  Nov  7  Election  Dav 

Wed,  Nov  8,  50  @50  4  495  44^  @48i 
Thu,  Nov  9,  50(Sj50i  49^  44J  ©48^ 
Fri,     NovlO,  50@504         49i  44i@48i 

Sat,    Nov  11  Armistice  Day 

Friday,  November  10. 
Creamery — 

Higher  scoring  than  Extras  50  @50i 

Extras  (92  score)   @49^ 

Firsts  (90  to  91  score)  44^  @48i 

Firsts  (88  to  89  score)  39  (3)43 

Seconds  (83  to  87  score)  37  @38i 

Lower  grades  35  @36 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  43  @ 

Centralized,  cars,  89  score  40  @41 

Centralized,  cars,  88  score  39  @39^ 

Centralized,  cars.  84  to  87  score.  .37  @3S 

Unsalted,  higher  than  Extras  51 1  @52J 

Unsalted,  Extras  (92  score)  50  J  @51 

Unsalted,  Firsts  (90  @91  score) ...  46  @49k 
Unsalted,  Firsts  (88  @89  score) ...  42  (5)45 

Unsalted,  Seconds  39  @40 

Unsalted,  lower  grades  36 J  @38 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras      Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Nov.    6...  48        43  @46  4  43} 
Tues.,  Nov.    7...  48        43  @46i  43} 
Wed.,  Nov.    8...  48        44  @47  44 
Thu.,  Nov.    9...  48        44@46J  44 
Fri.,     Nov.lO...  48        44(^46}  44 
Sat.,     Nov.  11...  48        44@46i  44 

Creamery,  Extras  (92  scores)  48  @ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to91i  scores).. .  .44  ©46} 

Firsts  (88  to  89 }  scores)  37  @40 

Seconds  (83  to  S7  scores)  35  (3)36 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  44  @ 

Cheese 

Cheddars   C«)24 

Twins   (<i!24 

White   @24 

Double  Daisies  24  (a)24i 

Singles  24}  (0*24} 

Longhorns  24  ©24} 

Young  Americas  24  ©24} 

H(iuar(!s  25  ©25} 

Special  Lines — - 

Swiss,  Block,  Standar<l  25}  (")26 

Loaf.  Extra  Fancy  32  (a)33 

(nioice   ©29 

"A"  No.  1   ©28 

No.  1,  medium  white   ©2(1 

lini)orted,  Fancy  40  (n)43 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  pubUca- 
tion.  Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 

NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
emplojrment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asldng  them 
or  the  Association  Office.     Refer  to  number 

No.  285 — Buttermaker  wanted  in  small 
country  creamery  located  eight  miles  from 
railroad  town;  average  output,  twenty-four 
tubs  per  week  last  year;  state  salary  and 
nationality  in  first  letter;  must  start  work 
December  1,  1922. 

Helper  Wanted  December  1  in  whole 
milk  creamery  where  up-to-date  methods 
are  used;  no  experience  necessary;  must  be 
willing  to  work  and  learn,  and  of  good 
habits;  please  state  age  and  wages  expected. 
Address  Soren  C.  Pederson,  Hamburg, 
Minn.  11-22 


Roquefort  39 

Limburger,  1  pound  

2  pounds  

Brick,  Fancy  


@40 
©24 
©24 
©22  S 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis..  Nov.  6. — On  the  Wis- 
consin Cheese  Excliange  today,  5.550  boxes 
of  cheese  were  offered  and  all  sold  as  fol- 
lows; 100  boxes  Twins  at  22 }c,  25  at  22  8c. 
6.150  Daisies  at  22  Jc,  150  at  22  Jc.  125  cases 
Longhorns  at  22 Jc. — A.  C.  Erbstoeszer, 
Auctioneer. 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninety-two  member-creameries  report  an 
output  of  3,096,179  pounds  of  butterfat  for 
week  ending  November  4.  a  decrease  of  5.3 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  4.9  Eer  cent  over  the 
same  week  last  year. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Nov.    6  47 

Tues.,  Nov.    7  47 

Wed.,  Nov.    8  47 

Thu.,  Nov.    9  47 

Fri.,     Nov.  10  47 

Sat.,    Nov.  11  


BOSTON  BUTTER  MARKET 

Extras  Extras 
Ash     Firsts  Spruce 

Mon.,  Nov.    6   49    40  @48  .50 

Tues.,  Nov.    7   49    40  ©48  50 

Wed.,  Nov.    8   49    40  ©48  ^tO 

Thu.,  Nov.  9   

Fri.,     Nov.  10  

Sat.,    Nov.  11  


PHILADELPHIA  BUTTEH  MARKET 
(From  Commcrciul  Bulletin) 

Extras     Ex.  Firsts  Firsts 
92  Score    91  .Score  80-90 
Mon.,  Nov.    6...  51  47}      38  ©42 

Tues.,  Nov.  7    

Wed.,  Nov.  8    

Thu.,  Nov.  9...  50}  46}  38  @42 
Fri.,     Nov.  10   ...   
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Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  GO. 

WAUKESHA,  WIS. 


r^ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879  THE  HOUSE  OF  SERVICE 

LEAD  IN  fCGS -BUTTER  O  OeRVICE 
EWIS  tiBERT  Cfe  OONS 


^t^IfS^^V.:r>r^^T^  READE  STREET.  NEW  YORK      Western  Representative: 

r.ATiiv  Dirr.rtDr»    ^     _         Byers.  211  7th  St  " 

Little  Falls,  Minn 


fR^JfNGNAT^LBANK    BUTTER  uTid  EGGS  °^°^^T!iWL'S-''-^- 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 

M.  V.  BICKEL  l\£y^M*l    W  d^T*  J.  H.  ENGELKING 

Mason  City,  Iowa         X   ^         €/C/    -■.  %^  m    M  W  Waterloo,  Iowa 

WestemRepresentative      References:  Your  OwnBank;  Dairy  Record  WestemRepresentatiTe 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Currcr\t) 

Fresh  Fresh 
Extras    Ex.  Firsts 

Mon.,  Nov.    6  57  @60        52  ^  55 

Tues.,  Nov.    7  Election  Day 

Wed..  Nov.    8  57  @60        52  @55 

Thu.,  Nov.    9  58  @62        54  (S  57 

Fri.      Nov.  10  60  @64        56(5  59 

Sat.,    Nov.  11  Armistice  Day 


(From  Daily  Trade  Bulletii\l 

Fresh  Ordinary 

Firsts  Firsts 

Alon.   Nov.    6  38  @  47  30  <a35 

Tues.,  Nov.    7  38  @47  30  ^35 

Wed.,  Nov.    8  40  @48  32  @38 

Thu,   Nov.    9  40@48  32(3  38 

Fri.,     Nov.  10  40^48  32  @38 

Sat..     Nov.  11  40  ®48  32  @38 


For  Sale — One  15-H.  P.  horizontal 
bricked-in  style  boiler  complete,  with  front, 
grates,  etc..  being  used  daily,  and  in  excel- 
lent condition;  $150  F.  O.  B.  cars.  Lake- 
ville  Creamery  Company,  Lakeville, 

For  Sale — Creamery  and  ice  cream  fac- 
tcry  in  Portland.  N.  D..  if  you  are  looking 
for  a  snap  this  is  one.  Inquire  J.  E.  Quam, 
Portland.  N.  D. 

For  Sale — Creamery  in  live  southwestern 
Minnesota  town;  good  location  and  large 
territory;  year-round  business,  with  poultry 
and  eggs;  electric  and  steam  power,  city 
water  and  a  plot  of  land  adjoining  creamery 
where  two  hundred  head  or  more  hogs  can 
be  raised;  reasons  for  selling,  party  wishes 
to  go  to  California.  Address  2961,  Dairy 
Record,  St.  Paul,  Minn.  11-15 


Wanted  to  Rent — Creamery  in  Minne- 
sota or  the  Dakotas;  state  full  particulars  in 
first  letter.  Address  2963,  Dairy  Record, 
St.  Paul,  Minn.  11-22 


Six  thousand  Ave  hundred  dollars  takes 
solid  brick,  well  equipped  creamery,  located 
in  the  clover  belt  of  Minnesota;  140.000 
pounds  past  year:  railroad  town.  Address 
Melberg,  Willow  River,  Minn.  11-22 


For  Sale — Small  plant  in  Minnesota  city 
of  100,000  population;  equipped  for  hand- 
ling butter,  nailk  and  manufacturing  butter; 
good  location;  good  opportunity  for  live 
wire;  price  and  terms  reasonable;  owner  has 
large  centralizer  in  same  city;  write  and 
we  will  give  full  details.  Address  2960, 
Dairy  Record,  St.  Paul,  Minn.  11-15 


For  Sale — Good  creamery  in  south- 
eastern part  of  Minnesota;  four  lots;  two 
trucks  and  full  equipment;  110  tubs  per 
week  in  flush;  here  is  a  bargain;  act  quick. 
Address,  2962,  Dairy  Record,  St.  Paul, 
Minn.  11-22 


jr6^d\ii\crgA>Svipplic^ 


Scalea — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-St 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  1\  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices:  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
Qttingg,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Vermont  Scoring 
The  seventh  educational  butter 
scoring  of  this  season  was  held  in  the 
laboratory  of  the  dairy  department  of 
University  of  Vermont  on  Friday, 
October  27,  The  usual  number  of 
samples  were  entered  and  barring 
three  or  four  boxes  evidently  made 
from  very  poor  cream  the  quality  was 
was  very  good.  There  has  been  a 
great  improvement  in  workmanship 
since  these  scorings  were  started  and 
almost  every  creamery  sample  was 
well  made.  None  were  mottled  and 
nearly  all  scored  perfect  on  body  and 
salt.  However,  several  were  high  in 
moisture  or  low  in  fat.  Makers 
should  take  notice  and  use  more  care 
to  properly  control  the  composition. 

W.  A.  Vancourof  the  Lamoille 
Valley  Creamery  of  East  Hardwick 
received  the  highest  score.  The  aver- 
age score  on  quality  was  91.3.5,  o  n 
composition  96.40  and  the  final  score 
averaged  9.3.04  The  analysis  showed 
82.26%  fat,  14.32%  water,  2.42  S"o 
salt  and  1  %  curd. 


A  partial  list  of  those  entries  which 
scored  90  or  over  follows: 
W.  A.  Vancouver,  E.  Hard wich. 95.73 


L.  S.  Flint,  Rochester  94.53 

J.  D.  Santamore,  Stowe  94.40 

G.  L.  Holden,  Milton  93.33 

B.  F.  Griffith,  Moretown  93.07 

Wm.  A.  O'Brien,  Waitsfield  93.00 

H.  L.  Lyster,  Wells  River  92.93 

L.  L.  Garrand,  Grand  Isle  92.13 

C,  S.  Hunger,  Orwell  91.67 

C,  M.  Lilley,  Marshfield  91.47 

B,  F.  Warner,  E.  Burke  91.20 


Hamilton,  Mont. — B  i  1 1  e  r  Root 
Dairy  Products  Company;  Inc.,  cap- 
ital stock  $20,000,  shares  .$100  each; 
Creamery  and  cold  storage  plant; 
H.  D.  Browning,  B.  F.  Thraikill  of 
Hamilton,  Mont.,  and  D,  D.  Carpen- 
ter of  Victor,  Mont. 

George,  Iowa. — F  a  r  m  e  r  s  in  the 
vicinity  of  George,  have  organized  a 
new  co-operative  creamery.  The 
new  company  is  capitalized  at  $20,000. 
Lester  Shepard,  county  agent  of  Lyon 
County  interested. 


M.  J.  Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK,  CITY.  Dun's;   Bradstieets;  Dairy  Record 
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MEANING  OF  DAIRY  SHOW 


Plays  Part  in  Improving  Quality  of 
Dairy  Products. 


A.  J.  Burns  of  New  York  Despatch 
floated  in  on  a  cloud  of  smoke  t'other 
day. 

F.  D.  Graves,  proprietor  of  the 
creamery  at  Pryor  Lake,  Minn.,  was 
among  last  weeks  visitors  to  the 
Dairy  Record  offices. 

J.  H.  Davis,  sales  representative 
of  the  Pfaudler  Co.,  has  picked  a  good 
town  in  which  to  live.  He  is  now 
located  in  the  Village  at  692  Holly 
Ave. 

Albert  Eriekson,  Amery,  Wis.,  and 
Joseph  Westholder,  Hawkins,  Wis., 
dropped  into  the  Dairy  Record  offices 
en  route  to  the  Wisconsin  convention 
last  week. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  this  week  are 
the  following:  F.  D.  Miner.  Becker 
to  Wabasha,  Minn.,  S.  E.  Gawstad, 
Austin,  Minn.,  to  Eau  Claire,  Wis., 
Clifford  Webster,  Disco  to  Oakdale, 
Wis. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


The  significance  of  the  recent 
National  Dairy  Show  to  American 
agriculture  wall  only  be  realized  when 
we  consider  the  magnitude  of  the 
industry  and  the  great  need  of  its 
still  further  development.  All  of  the 
beef  cattle,  hogs,  and  sheep  in  the 
United  States  will  not  equal  what  was 
paid  to  farmers  last  y^^r  for  dairy 
products.  In  addition  one-third  of 
the  beef  and  veal  consumed  in  the 
United  States  came  as  a  by-product  of 
dairy  farming. 

Eighteen  per  cent  of  what  the 
people  in  the  United  States  pay  for 
food  goes  for  dairy  products,  and  in 
connection  with  this,  when  we  con- 
sider that  one-third  of  the  children  in 
the  United  States  are  insufficiently 
nourished  and  that  this  lack  of  nour- 
ishment is  largely  due  to  a  lack  of 
dairy  products  in  their  food,  we  see 
something  of  humanity's  need  for  the 
further  development  of  this  industry. 
Should  Improve  Quality 

This  development  should  be  not 
only  in  producing  greater  quantity, 
but  also  in  impro^dng  tbe  quality  of 
the  products.  In  all  of  these  par- 
ticulars, the  Dairy  Show  plays  an 
important  part.  Never  before  has 
there  been  such  an  exhibition  of  dairy 
progress  brought  together  in  one  place. 
Through  the  fine  exhibit  of  over  800 
dairy  cattle,  and  particularly  the 
significant  showing  of  some  thirty-five 
high-producing  grade  cows  with  their 
yearly  records  made  in  cow  testing 


W  A  N  T  E  D 

BUTTER     EGGS  CHEESE 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendf  or  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


CONVENTIONS.MEETINGS. 
SCORING  CONTESTS.ETC^ 

Red  River  Valley  Dairymen's  Asso- 
ciation— Annual  Convention,  Red  Lake 
Falls,  December  6  and  7.  Leonard  Houske, 
Secretary. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithly,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
—  February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building.  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley.  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 


associations,  and  through  the  Boys' 
and  Girls'  Clubs  demonstrating  how 
to  select,  feed,  and  care  for  dairy 
calves  and  heifers,  the  production  of 
dairy  products  was  given  a  great 
impetus. 

"The  exhibit  of  all  kinds  of  dairy 
appliances,  equipment  and  machinery 
that  filled  the  great  hall  was  a  mar- 
velous demonstration  of  the  recent 
developments  and  progress  in  the 
production  of  cleaner  milk,  the  better 
care  and  handling  of  dairy  products, 
and  the  selling  of  them  in  more  attrac- 
tive and  appetizing  form  and  in  a 
greater  variety  of  ways.  The  Nation- 
al Cheese  Association  promoted  cheese 
consumption  by  giving  thousands  of 
people  an  opportunity  to  see  and 
taste  what  a  really  appetizing  product 
fine  cheese  is. 

Lesson  to  Children 

School  children  from  Minneapolis 
and  St.  Paul  visited  the  Show  each 
day  throughout  the  week,  getting 
some  conception  of  the  importance 
of  the  dairy  industry  and  the  proper 
use  of  dairy  products  to  the  future 
success  and  happiness  of  their  lives. 
The  immense  "Health  Land"  show 
was  put  on  for  the  sole  purpose  of 
teaching  children,  as  well  as  adults, 
the  part  dairy  products  play  in  adding 
to  the  health,  vigor,  and  efficiency 
of  the  race. — Wilber  J.  Frasor,  Profes- 
sor of  Dairy  Farming,  Universitj'^  of 
Illinois. 


St.  Cloud,  Minn. — The  farmers* 
creamery,  incorporated,  held  a  board 
of  directors'  meeting,  at  which  plans 
were  discussed  for  improvements  at 
the  creamery  plant. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 
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CHECKS  COmNG  SOON 


National   Association   Will  Make 
Early  Payment. 


Checks  for  butter  entered  in  the 
contest  of  the  National  Creamery 
Buttermakers'  Association  will  be 
mailed  to  all  exhibitors  within  the  next 
week  or  ten  days,  according  to  Secre- 
tary James  Rasmussen. 

The  reorganization  of  the  associa- 
tion and  other  factors  have  caused  an 
unavoidable  delay  in  making  the 
return  for  the  butter.  Mr.  Rasmussen 
states,  however,  that  returns  Mall  be 
made  promptly  in  future  contests. 


TO  CORRECT  LABELS 


California   Dealers   Act   to  Curb 
False  Branding. 


Following  an  address  by  Dr.  J.  J. 
Frey,  superintendent  of  dairy  service, 
division  of  animal  industry,  the  mem- 
bers of  the  Wholesale  Dairy  Produce 
Exchange  unanimously  agreed  to  co- 
operate with  the  State  Department  of 
Agriculture  in  the  enforcement  of  the 
spirit,  as  well  as  the  letter  of  the  law, 
with  regard  to  labeling  butter  wrap- 
pers. 

Henceforth,  whenever  the  name  of 
any  geographical  subdivision  of  the 
state,  or  a  name  that  is  spelled  differ- 
ently but  which  could  be  pronounced 
the  same,  appears  on  a  butter  wrap- 
per label,  it  will  also  state  the  name 
of  the  place  where  the  butter  was 
actually  made.  Dr.  Frey  stated 
that  the  label  "Humboldt  Brand," 
commonly  used  on  the  varieties  of 
second-grade  butter  wrappers,  which 
are  used  to  wrap  butter  made  in 
several  western  states,  was  an  injus- 
tice to  the  high  quality  butter  pro- 
duced in  Humboldt  county. 

The  matter  of  legal  standards  for 
composition  of  cheese,  and  the  proper 
branding  of  cheese  to  conform  with 
the  California  State  Dairy  Laws  was 
al.so  discussed  at  the  meeting.  An 
understanding  was  reached  which 
was  agreeable  to  all  concerned. 


Vermont  Conferences 
The  fourth  short  course  in  dairying 
for  this  winter  offered  by  the  Dairy 
Department  of  the  University  of 
Vermont  and  State  Agricultural  Col- 
lege is  being  given  this  week  in  the 
form  of  a  conference  of  dairy  plant 
workers  and  managers.  An  excep- 
tionally strong  program  has  been 
arranged  primarily  for  owners,  direc- 
tors, managers  and  workers  in  dairy 
plants,  but  any  one  interested  may 
attend.  Aside  from  the  regular  pro- 
gram and  round-table  discussions, 
opportunity  will  be  offered  for  con- 
ferences and  personal  interviews  with 
a  number  of  specialists  who  are  in 
attendance. 


BREAKS  ALL  RECORDS 

Minnesota    Convention  Attend- 
ance Largest  in  History. 


Nearly    400    Operators    Assist  in 
Making  Meeting  a  Bi^  Success. 
Two  New  Directors. 


All  former  attendance  records  went 
by  the  boards  when  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association  assembled  in  St.  Paul  for 
its  twenty-ninth  annual  convention 
last  week.  Nearly  400  operators  were 
present,  while  several  hundred  visitors 
also  attended. 

Not  only  were  all  former  Minnesota 
convention  records  broken,  but  a  new 
high  mark  was  set  for  any  state  meet- 
ing. In  the  number  of  actual  cream- 
ery operators  present  it  is  thought 
that  the  meeting  even  surpassed  any 
National  convention. 

Two  new  directors  were  selected 
for  a  three-year  term.  A  third,  E.  T. 
Johnson  of  Watertown,  was  reelected 
to  succeed  himself  for  another  year. 
The  new  directors  are  Anton  Baltes  of 
Long  Prairie,  and  H.  H.  Jensen  of 
Clark's  Grove,  who  succeed  M.  Sor- 
ensen  of  Pelican  Rapids,  and  Alex- 
ander Johnson  of  Winthrop. 

Act  on  Proposals 
With  the  exception  of  Proposal  No. 
5,  offered  by  District  25,  there  was 
little  argument  upon  the  changes 
offered.  The  others  were  either 
accepted  or  rejected  with  little  or  no 
opposition.  Four  proposals  were  ac- 
cepted, three  rejected  and  one  referred 
to  the  districts  for  action. 

Proposal  No.  5,  having  to  do  with 
the  reduction  of  the  amount  of  the 
assessment  to  be  levied  against  sales- 
men, solicitors,  inspectors,  etc.,  caused 
considerable  discussion,  and  because 
of  the  difference  in  opinion,  it  was 
decided  to  refer  the  matter  to  the 
districts  by  a  referendum  vote. 

Welcomed  by  Mayor 

Practically  every  delegate  and  alter- 
nate, and  a  goodly  number  of  mem- 
bers and  visitors  were  on  hand  at  the 
opening  session  Tuesday  evening. 

Following  the  invocation  by  Rev. 
A.  J.  D.  Haupt,  President  M.  Soren- 
sen  introduced  Mayor  Arthur  E.  Nel- 
son of  St.  Paul,  who  welcomed  the 
convention  to  the  city. 

Mr.  Nelson  told  of  the  pleasure 
derived  by  himself  and  the  citizens  of 
St.  Paul  at  the  honor  which  he  felt 
had  been  conferred  upon  the  city  by 
the  apparent  willingness  of  the  asso- 
ciation to  choose  that  city  so  fre- 
quently for  its  meetings. 

He  assured  the  members  that  St. 
Paul  citizens  were  fully  appreciative 
of  the  importance  of  the  dairy  indus- 
try to  the  commercial  interests  of  the 
state  and  city;  particularly  were  they 

(Continued  on  Pa^e  14) 


SHOWS  BIG  INCREASE 


South  Dakota  Has  Eighty  Per  Cent 
Increase  in  Ten  Years. 

Dairy  statistics  for  the  fiscal  year 
ending  June  30,  1922,  show  that  South 
Dakota  farmers  produced  and  sold 
96,359,900  pounds  of  cream  to  cream- 
eries, from  which  39,383,700  pounds  of 
creamery  butter  were  manufactured. 
This  is  an  increase  of  thirty  per  cent 
over  the  previous  year,  and  the  largest 
increase  in  any  one  year  since  dairying 
has  been  commercialized,  and  statis- 
tics available. 

Compared  with  the  1912  creamery 
butter  production  when  21,810,500 
pounds  of  butter  were  produced,  there 
has  been  an  increase  during  the  past 
ten  years  of  eighty  per  cent.  Several 
factors  contributed  to  the  great  in- 
crease in  dairy  production  during  the 
last  fiscal  year,  such  as  low  prices  of 
grain  and  feeds,  good  pastures  and  the 
general  dependence  of  the  farmers  on 
the  cash  they  could  realize  from  their 
dairies.  In  addition  to  this,  the 
general  agitation  for  increased  dairy- 
ing has  had  its  effect. 

Winter  Production  Increases 
The  statistics  show  a  tendency 
toward  permanent  dairying  by  an 
increase  in  winter  production,  as  33.8 
per  cent  of  the  year's  total  production 
was  during  the  six  winter  months 
from  October  1  to  April  1,  as  compared 
with  only  twenty-seven  per  cent 
during  the  same  months  in  the  year 
previous. 

Of  the  39,383,700  pounds  of  cream- 
ery butter  manufactured  from  South 
Dakota  cream,  only  about  eighteen 
per  cent  was  consumed  in  the  state, 
and  eighty-two  per  cent  or  33,030,000 
pounds  were  shipped  to  out  of  state 
markets. 

The  creamery  butter  production 
from  South  Dakota  cream  amounts  to 
19,691  tons,  or  1,969  car  loads.  The 
cream  required  would  fill  1,203,070 
ten-gallon  cans  at  an  average  butter- 
fat  test  of  thirty-three  per  cent.  This 
amount  of  cream  would  require  97,- 
188,096  gallons  of  milk,  which  would 
take  31,554  standard  milk  cars  to 
transport,  and  would  make  up  1,051 
train  loads  of  thirty  cars  each. 

Butter  Tests 
The  total  value  of  South  Dakota 
dairy   products  for   the   fiscal  year 
ending  June  30,  1922,  was  $27,008,952, 
itemized  as  follows: 

Creamery  butter  $14,643,639 

Icecream   800,000 

Dairy  butter   .  2,028,000 

Milk  and  cream  used  in 

households   7,475,200 

Milk,  skimmilk  and  but- 
termilk used  for  feed. .  .  .    2,062. 1 13 
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THE  SCORING  METHOD 

The  recommeDdation  voted  by  the  delegates  at  last 
week's  convention  of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association  would  indicate  that  the  plan 
of  class  scoring  has  not  entirely  met  with  the  approval  of 
the  members. 

If  the  board  of  directors  follows  the  recommendation 
of  the  delegates  (and  it  undoubtedly  will),  the  association 
will  revert  to  the  old  method  of  placing  scores  on  every 
entry.  The  further  suggestion  that  gold  medal  diplomas 
be  awarded  to  exhibitors  scoring  ninety-five  or  above,  and 
silver  medal  diplomas  to  exhibitors  scoring  from  93  to  95 
can  only  be  looked  upon  as  the  granting  of  additional 
premiums. 

There  is  no  doubt  but  that  both  methods  have  their 
good  points  as  well  as  their  disadvantages.  And,  after  all, 
it  is  a  matter  which  rests  upon  the  exhibitors  for  decision: 
the  system  which  satisfies  them  is  the  one  which  should  be 
used,  regardless  of  criticisms  which  might  be  directed 
against  it. 

There  was  only  one  sure  way  of  determining  the  atti- 
tude of  the  members  toward  a  change  in  scoring  methods, 
and  that  way  was  to  try  it  out.  If  it  met  with  their 
approval  it  could  be  continued;  if  they  did  not  approve,  it 
could  be  discarded. 

It  is  not  always  easy  for  the  directors  of  the  association 
to  know  just  what  the  members  want.  They  are  conscien- 
cious  in  their  desire  to  give  good  service  but,  because  of 
the  reticence  of  the  members  to  speak,  they  must  use  their 
own  judgment  in  many  matters.  As  stated,  the  only 
certain  way  they  have  of  determining  whether  or  not  their 
plans  meet  with  general  approval  is  to  give  them  a  trial. 

While  we  do  not  agree  with  one  correspondent  that 
this  was  "a  bum  convention,"  it  must  be  admitted  that 
the  scoring  contest  did  not  arouse  any  great  amount  of 
enthusiasm.  Whether  this  was  due  to  the  method  of 
scoring  is  hard  to  determine.    Another  year  will  tell. 

There  were  some  who  felt  that  the  scores  were  lower 
than  the  class  of  butter  entered  would  warrant.  Whether 
this  criticism  is,  or  is  not,  justified  we  can  not  say.  But 
wo  do  know  that  both  Mr.  Storvicjk  and  Mr.  Sondergaard 
are  judges  of  undoubted  ability  and  fairness,  and  that  any 
criticism  must  properly  be  credited  to  a  difference  of 
opinion  as  to  whether  or  not  the  exacting  requirements  of 
a  fastidious  market  should  govern  tlie  placing  of  scores 
upon  contest  butter.  While,  as  stat(ul,  we  are  not  in  a 
position  to  make  any  stateTnent  regarding  the  scores 
plaf;(!d  upon  the  convention  butter,  we  do  feel  that  it  will 
profit  oj)erators  far  more  to  receive  scores  which  are  in 
line  with  market  standards  than  for  them  to  receive 
."conrt(!sy"  scores  wliicli  mean  nothing  in  tlieir  daily 
work. 


WHERE  THE  DANGER  LIES 

During  the  course  of  a  conversation  with  a  visitor  to 
the  Minnesota  Operators'  Convention  last  week,  the 
statement -was  made  that  the  American  butter  industry 
had  little  to  fear  from  foreign  competition  at  present 
prices,  as  the  eight-cent  tariff  was  prohibitive  to  exporters 
of  Danish  butter. 

We  held  that,  while  this  might  be  true,  it  was  by  no 
means  a  certainty,  for  the  reason  that  we  felt  that  the  real 
danger  from  future  foreign  competition  would  come,  not 
from  Denmark,  but  from  Australia  and  New  Zealand. 

Australasian  countries  have  one  advantage  over  Den- 
mark in  competing  for  our  markets.  While  seasonal  pro- 
duction in  Denmark  follows  the  general  tendency  here, 
Australasian  production  is  at  its  peak  when  the  American 
output  is  near  its  low  point. 

The  statement  has  been  made  that  it  costs  about  four 
cents  a  pound  to  lay  Australasian  butter  down  on  our 
West  Coast.  This,  added  to  the  tariff,  would  bring  the 
excess  charge  to  twelve  cents  per  pound,  if  production 
costs  could  be  assumed  to  be  the  same.  A  twelve-cent 
spread  between  the  flush  and  the  season  of  low  production 
is  by  no  means  a  disadvantage  to  the  dairyman  producing 
milk  under  summer  conditions.  In  other  words,  even 
under  American  conditions,  the  dairyman  might  find  it 
more  profitable  to  produce  butterfat  at  thirty  cents  a 
pound  in  June  than  at  forty-eight  cents  a  pound  in  Decem- 
ber. 

There  is,  of  course,  the  cost  of  transporting  Australasian 
butter  from  our  West  to  our  East  Coast.  But  this  need 
not  necessarily  be  done  by  rail  when  the  Panama  Canal 
is  available  for  water  transportation,  and  it  is  very  possible 
that  the  difference  in  the  cost  of  producing  Australasian 
butter,  as  compared  with  the  American  product,  would 
more  than  offset  the  increased  cost  in  transportation. 

Australasian  butter  has  not  yet  reached  the  stage  where 
it  appeals  to  discriminating  buyers,  but  the  antipodean 
Governments  are  taking  steps  to  better  the  quality  of  the 
output  of  their  creameries,  and  we  have  no  reason  to  doubt 
that  their  work  will  be  effective. 

The  American  Government  may  assist  its  butter  pro- 
ducing sections  by  increasing  the  amount  of  the  tariff,  but 
the  creameries  can  also  help  by  turning  out  only  the  best 
quality  of  butter. 


WORTH  READING 

Lest  there  may  have  been  some  who  did  not  read  the 
article  by  Mr.  C.  W.  Fryhofer  on  Butter  Defects,  which 
appeared  in  the  issue  of  October  25,  we  are  calling  special 
attention  to  it. 

In  a  simple  and  concise  manner  the  article  deals  with 
many  problems  which  are  constantly  being  encountered 
by  the  operator.  It  not  only  gives  the  causes  of  various 
common  defects,  but  it  tells  how  to  prevent  them. 

Among  other  things,  it  gives  the  causes  and  means  of 
prevention  of  fishy,  metallic  and  oily  flavors;  greasy, 
salvy,  weak,  leaky  and  mealy  bodies;  salt,  color  and 
package  defects,  and  the  cause  and  prevention  of  mold. 

It's  an  article  which  is  well  worth  reading. 


A  VETERAN  PASSES 

The  entire  industry  sorrows  at  the  death  of  Mr.  L. 
Frank  Barry,  vice-president  of  the  Urner-Barry  Co. 
publishers  of  the  New  York  Produce  Review. 

His  passing  is  a  distin(!t  loss  to  the  creamery  industry. 
He  representc^d  the  highest  type  of  trad(>  journalist,  and 
his  st(>rling  honesty  and  charming  jx-rsonality  had  en- 
(h^arcd  him  to  the  very  large  number  with  whom  he  had 
come  in  contact. 

The  industry  is  better  for  his  having  been  here.  His 
work  stands  as  his  best  epitaph. 
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TOO  MUCH  WORK 

In  the  course  of  his  remarks  before  the  Minnesota 
Operators'  Convention  last  week,  Prof.  J.  R.  Keithley 
emphasized  the  need  of  providing  the  operator  with  suffi- 
cient help  to  enable  him  to  do  necessary  analytical  work, 
and  outlined  the  possible  saving  which  might  result. 

This  is  the  starting  point  for  all  creamery  advance- 
ment. The  operator  can  not  possibly  tackle  problems  of 
manufacturing  or  production  if  every  minute  of  his  time 
away  from  the  churn  is  spent  in  cleaning  cans  and  scrub- 
bing floors.  Such  work  not  only  exhausts  his  time,  but  his 
physical  and  mental  faculties  as  well. 

This  information  has  been  given  to  patrons,  year  after 
j-ear,  but  frequently  without  effect.  Perhaps  the  need  of 
composition  control  can  drive  home  the  fact  by  talking 
to  their  pocketbooks.  If  Mr.  Keithley's  suggestion  that 
the  operator  adopt  a  standard  and  work  toward  it  is 
carried  out,  it  wiU  require  close  attention  and  more  fre- 
quent and  careful  analyses.  If  the  patron  can  be  con- 
\'inced  that  it  will  mean  doUars-and-cents  to  him  to  pro- 
vide sufficient  help  to  enable  the  operator  to  devote  time 
to  this  work,  we  have  no  doubt  but  that  the  creameryman 
will  be  only  too  glad  to  carry  out  the  suggestion.  But 
if  that  assistance  is  not  provided,  the  operator  will  not — 
can  not,  do  this  work. 

It  is  doubtful  if  there  is  another  industry  to  be  found 
where  as  delicate  a  product  requiring  as  much  work  to 
handle,  and  with  as  much  money  involved,  is  done  with 
as  little  expenditure  for  labor  as  is  true  of  the  butter 
industry.  When  the  great  increase  in  returns  which  the 
co-operative  creamery  has  brought  to  the  farmer  as  com- 
pared to  what  he  received  from  the  centralizer  is  con- 
sidered, it  doesn't  appear  that  he  is  very  reasonable  about 
the  amount  he  is  willing  to  expend  in  the  manufacture  of 
that  creamery's  product,  even  if  there  were  no  added 
saving  to  be  considered. 


SHOULD  WELCOME  THEM 

Considering  their  frequently  attested  interest  in  the 
welfare  of  the  creameries,  it  is  exceedingly  difficult  to 
understand  why  such  organizations  as  th(!  Minnesota 
Creamery  Operators'  and  Managers'  Association  should 
not  be  heartily  endorsed  by  every  owner  or  patron. 

Most  creamery  boards  do  favor  such  organizations. 
Some  of  them  were  inclined  to  be  suspicious  at  first  but 
this  suspicion  rapidly  faded  away  when  the  real  aims  of 
the  associations  were  fully  appreciated.  Now  there  are 
quite  a  large  number  in  Minnesota  who  will  not  employ 
an  operator  who  is  not  a  member. 

This  attitude  is  good  judgment  on  their  part.  Instead 
of  running  the  risk  of  hiring  an  irresponsible  butter 
mechanic  they  have  some  assurance  that  the  man  who  is  a 
member  has  certain  responsibilities  to  live  up  to.  They 
have  a  fairly  good  guarantee  that  the  member  operator 
knows  his  business,  and  the  danger  of  dishonesty  is  reduced 
to  a  minimum. 

There  are  still  a  few  members  of  the  Minnesota  organi- 
zation who  are  not  quite  up  to  the  standard,  but  they  will 
be  dropped  as  rapidly  as  they  can  be  spotted.  One  hun- 
dred and  twenty  have  already  been  suspended,  and  others 
will  follow. 

If  the  creameries  of  Minnesota  will  give  their  enthusi- 
astic support  to  the  operators'  association,  it  will  be  but  a 
short  time  before  membership  will  be  a  positive  guarantee 
of  a  man's  ability,  honesty,  industry  and  training.  This 
assurance,  alone,  is  worth  twice  the  very  fair  standard  of 
remuneration  set  by  the  Universal  Minimum  Scale. 

As  stated,  most  of  Minnesota's  creamery  boards  already 
recognize  the  value  of  the  association,  and  others  are 
rapidly  learning.  It  will  not  be  long  before  it  is  generally 
recognized  that  any  act  against  the  association  is  a  blow 
at  the  co-operative  creamery  system.  Any  antagonism 
will  prove  a  boomerang. 


T 


.HOSE  of  you  who  appreciate  a  square  deal— should  ship 
their  butter  to  "Z  &  D's"  square  deal  house,  52  weeks  in 
the  year. 


ZIMMER&DUNKAK,lnc.  feAFETypiRsT 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References — Dun  &  Bradstreet;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representatioe 

ALBERT  LEA,  MINN. 
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gaining  ground  in  the  East  and  mak- 
ing it  increasingly  difficult  to  sell  short 
lines  of  under-grades.  The  big  talking 
point  in  favor  of  centralized  butter  is 
the  uniformity  of  the  product. 


We  were  recently  discussing  the 
market  requirements  with  a  promi- 
nent eastern  butter  expert  and  we 
were  told  some  things  that  we  feel  are 
worth  while  passing  on  to  the  readers 
of  these  columns.  What  this  butter 
expert  told  us  only  confirms  what  we 
have  observed  in  eastern  markets,  and 
what  we  have  been  told  a  number  of 
times  before  by  other  men  engaged 
in  tke  butter  business  in  the  East. 


Here  are  some  of  the  things  he  told 
us: 

Butter  must  be  low  in  acid  and 
light  in  color  and  salt,  if  it  is  to  sell 
readily  as  Fancy  Creamery  butter. 
The  exclusive  New  York  butter  grade 
demands  that  kind  of  butter  and  it  is 
of  no  use  to  try  and  force  them  to  buy 
anything  else,  as  it  will  not  be  ac- 
cepted. Because  of  failure  to  obtain 
the  needed  supply  of  Fancy  butter  to 
supply  their  trade,  some  dealers  are 
buying  Danish  butter  at  a  higher  price 
than  is  being  paid  for  Fancy  butter 
from  the  West. 


If  the  above  statements  are  correct, 
and  we  have  every  reason  to  believe 
that  they  are,  then  it  would  seem  to  be 
up  to  the  creameries  shipping  East  to 
take  whatever  steps  are  necessary  to 
comply,  as  far  as  possible,  Avith  the 
demands  of  the  markets  in  the  East. 
The  creameries  that  are  furnished 
good  raw  material  can  obtain  top 
prices  for  their  butter  if  the  right  kind 
of  workmanship  is  applied  in  its 
manufacture.  Keep  the  acidity  down, 
and  salt  and  color  to  suit  the  demands 
of  the  buyers;  also  incorporate  the 
moisture  well,  as  leaky  or  loose  bodied 
butter  is  not  wanted. 


The  creameries  that  do  not  receive 
all  first  class  raw  material  may  find 
it  to  their  advantage  to  make  tAvo 
grades  of  butter.  If  the  right  kind  of 
a  grading  system  is  employed,  they 
can  turn  the  first  grade  cream  into 
butter  that  will  sell  at  top  prices,  and 
by  paying  a  premium  on  good  cream 
the  patrons  producing  second  grade 
cream  will  gradually  be  encouraged 
to  produce  first  grade  cream. 


The  centralizing  creameries  through 
their  efficient  selling  organizations,  are 


The  trouble  with  too  many  cream 
producers  is  that  they  have  no  facili- 
ties on  the  farm  for  properly  handling 


YEILOWPOPUR 

BUTTER 

CREAMERYMEN ! 

Let  l/«  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES:-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


and  caring  for  the  product  of  the 
cow;  they  have  no  milk  house,  no 
cooling  tank,  and  no  place  for  the 
separator,  cans,  pails,  and  other 
utensils.  If  every  farm  were  eqiiipped 
for  taking  care  of  milk  and  cream  there 
would  be  less  trouble  A\ath  poor  cream 
than  there  now  is;  and  it  would  seem 
that  the  onlj'  way  much  of  a  change 
can  be  brought  about  is  by  paying  a 
better  price  to  the  patron  who  goes 
to  the  trouble  and  expense  of  provid- 
ing the  right  kind  of  dairy  equipment. 
If  his  effort  is  not  appreciated  to  the 
extent  of  paying  him  a  better  price 
for  his  good  cream,  than  is  paid  for 
poor  cream,  then  it  is  quite  natural 
that  he  will  not  continue  to  put  forth 
much  of  an  effort  to  produce  first 
grade  cream.  There  are  many  com- 
munities where  splendid  work  has 
been  done  by  the  operators  in  getting 
the  patrons  to  give  more  attention  to 
their  dairy  work.  We  know  of  several 
instances  where  the  operators  have 
gone  from  farm  to  farm,  and  by  tact- 
ful work  have  succeeded  in  bringing 
about  much  needed  improvements  in 
the  handling  of  dairy  products.  Very 
much  more  of  this  kind  of  work  should 
be  done  but  many  operators  are  not 
provided  with  the  necessarj"-  help  so 
they  can  leave  the  creamery  and 
spend  time  ■visiting  their  patrons. 
There  are,  however,  many  places 
where  some  missionary  work  could 
be  done  at  certain  times  of  the  year, 
if  the  board  of  directors  would  en- 
courage the  operator  to  get  out  among 
the  patrons  and  if  the  operator  is 
really  anxious  to  bring  about  im- 
provements. If  the  patrons  once 
know  that  somebody  is  apt  to  drop  in 
on  them  at  any  time,  they  will  often 
do  things  to  have  their  dairy  work 
done  better.  They  will  take  more 
interest  in  doing  things  right  if  they 
know  that  somebody  will  come  around 
occasionally  for  the  purpose  of  learn- 
ing what  they  are  doing.  There  are 
no  doubt  manj'  creamery  patrons  who 
are  ignorant  to  some  extent  and  yet 
are  anxious  and  willing  to  learn  if 
they  only  have  a  chance,  and  we 
certainly  believe  that  more  visiting 
on  the  farms  where  cream  is  produced 
would  tend  to  improve  quality,  and, 
if  rightly  done,  will  also  stimulate  the 
good  feeling  that  should  exist  between 
the  creamery  and  its  patrons. 


Most  of  the  dead  creameries  arc 
silent  monuments  to  the  inefficient 
creamery  operator. 


Germany  imported  331,336  pounds 
of  condensed  milk,  395,458  pounds  of 
evaporated  milk  and  361,110  pounds 
of  powdered  milk  from  the  United 
States  in  June,  according  to  the 
Bureau  of  Markets. 


A  little  more  artificial  color  is 
needed  to  keep  up  that  desirable 
June  color  in  the  butter. 


Milwaukee,  Wis. — Dairymen  of  the 
nation  will  gather  in  Milwaukee 
Decembar  6,  to  discuss  and  act  upon 
plans  prepar(>d  by  a  committee  of 
eleven  on  dairy  marketing,  appointed 
by  the  American  Farm  Bureau  to 
investigate  the  feasibility  of  a  nation- 
wide co-operative  marketing  system. 

Minneapolis,  Minn. — Ives  Ice 
Cream  Company,  Second  Avenue  S. 
E.  and  University,  will  let  a  contract 
for  the  erection  of  an  addition  to  their 
ice  cream  factorj'. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW. 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


There's 

Nothing 

Better 


WE  HANDLE  JAMI- 
SON  AND  STE- 
PHENSON REFRIG- 
ERATOR DOORS, 


Does  Waterproof  Lith  Satisfy — 

Mr.  O.  C.  Johnson,  secretary  of  the  Day  Co-operative  Creamery  Company 
of  Ogilvie,  Minn.,  says  it  does.  He  tells  you  just  what  it  does  for  his  creamery 
right  below: 

Ogilvie,  Minn.,  Route  1,  April  19,  1921. 

Union  Fibre  Co.,  Inc., 
Winona,  Minn. 

Gentlemen : 

Our  refrigerator  is  insulated  with  two  thicknesses  of  Waterproof  Lith,  ajid 
have  tried  it  out  for  a  eriod  of  one  year,  during  which  time  it  has  given  entire 
satisfaction,  and  have  no  trouble  in  keeping  temperatures  down  within  a  few 
degrees  every  twenty-four  hours. 

During  the  hottest  weather  last  summer,  we  run  the  ice  machine  two  hours 
per  day  on  wiiich  we  i)asteurized,  an  average  of  4,200  pounds  of  cream,  and 
held  refrigeration  temperatures  between  38  and  42  degrees  Fahrenheit. 

Yours  truly, 

DAY  CO-OPERATIVE  CREAMERY  CO. 

By  O.  C  Johnson,  Secretarj'' 

Material  purchased  in  1920. 

It  will  do  just  the  same  for  your  creamery.  Let  us  figure  with  you  when 
in  need  of  insulation. 

Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Miimeapolis,  Minn. 
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Convention 
Reflections 

We  are  just  back  from  the  con- 
vention and  the  reports  from  Swan 
Lake  are  that  the  ducks  are  there, 
so  this  has  to  be  done  up  in  a  hurry 
and  if  we  make  a  bad  job  of  this  and 
say  something  that  is  somewhat 
out  of  line,  you  will  know  the  reason 
why. 

Well,  our  impression  of  the  con- 
vention was  that  it  lacked  some  of 
the  old-time  pep  and  enthusiasm. 
The  president  himself  referred  to 
this,  and  we  heard  someone  in  the 
audience,  think  it  was  Charley  Cole, 
say  that  it  was  all  Volstead's  fault 
but,  be  this  as  it  may,  the  spirit  and 
enthusiasm  were  not,  in  our  opinion, 
as  keen  as  we  have  noted  before. 

Possibly  this  was  partly  due  to 
the  average  low  score  of  the  butter 
and  to  the  fact  that  there  was  no 
single  winner  whom  the  boys  could 
call  on  and  pay  homage  to.  It 
worked  out  just  as  we  expected; 
namely,  that  this  gold  medal  class, 
and  having  no  winner,  took  the  edge 
and  pep  out  of  the  contest,  and  this 
is  a  very,  very  serious  defect  if  it  is 
lacking  in  any  contest.  It  makes  it 
uninteresting.  Instead  of  making 
the  results  more  satisfactory  by 
evening  up  the  honors  by  the  class 
system,  and  furthermore,  by  making 
it  easier  for  the  judges,  we  heard 
the  usual  complaints  of  differences 
in  scores  on  butter  exhibited  from 
the  same  churning.  For  instance 
one  buttermaker  had  packed  three 
tubs  from  the  same  churning  and 
received  93.75  score  on  one  tub, 
92  J  on  one,  and  911  on  one.  An- 
other had  packed  two  tubs  from  the 
same  churning  and  received  a  score 
of  91 3  on  one  and  92  '  on  the  other, 
so  this  shows  that  there  is  nothing 
positive  in  the  scoring,  and  we  agree 
that  it  would  be  easier  for  the  judges 
to  score  by  grades  or  classes.  But 
even  so  the  point  system  is  the  more 
accurate  as  it  gives  the  judges  a 
better  chance  to  express  their  opin- 
ion or  judgment  in  that  way,  and  is 
thus,  in  fact,  the  most  accurate  sys- 
tem to  use,  both  for  the  judges  as 
well  as  for  the  exhibitors. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


DOESN'T  LIKE  SCORES 


Says  Marks  Placed  by  Judges  Were 
Far  Too  Low. 


Editor,  Dairy  Record:  Well,  can 
you  beat  it?  I  mean  the  scores  we  got 
on  butter  at  this  convention.  What 
was  the  idea  in  scoring  this  butter  so 
low?  The  butter  I  made  was  from  all 
sweet  cream,  about  half  whole  milk, 
and  I  was  given  the  grand  score  of 
90t.  Don't  try  to  kid  us  like  that, 
you  butter  judges.  Some  of  the  boys 
used  starter;  see  what  they  got.  Now 
I  made  mine  on  the  Navy  style  and 
am  sure  that  it  was  nothing  less  than 
93.  What  is  the  use  in  sending  out 
those  entry  blanks  and  filling  them 
out  so  as  to  help  the  critics? 

•  Never  will  I  send  a  tub  of  butter 
again  unless  the  judges  do  give  a  score 
that  is  fitting  to  the  biitter  we  make 
in  this  district — No.  7.  If  we  were 
out  in  North  Dakota  and  got  scores 
like  this,  well  and  good,  but  as  it  is  we 
are  living  in  the  great  State  of  Minne- 
sota.   A  bum  convention,  I'll  say. 

Yours  for  a  square  deal. — R.  Engel- 
hardt,  Montrose,  Minn. 


GOAL  IS  HALF  BILLION 


Ice  Cream  Men  After  Big  Con- 
sumption, in  1923. 


Ice  cream  presented  itself  to  the 
country  as  a  National  industry,  with  a 
National  Convention  and  National 
Exposition  held  the  same  week  in 
Cleveland,  October  16  to  21,  inclu- 
sive. 

"  lee  cream — as  distinctively  Ameri- 
can as  baseball  or  Bunker  Hill,"  was 
the  key  sentence  striking  the  eyes  of 
thousands  of  persons,  among  them 
nearly  2,000  ice  cream  manufactur- 
ers, from  a  tremendous  welcoming 
billboard  outside  the  Cleveland  Public 
Hall.  Ice  cream  manufacturers  from 
forty-two  states  and  four  Canadian 
provinces  and  manufacturers  and 
distributors  of  supplies,  equipment, 
machinery  and  special  services  from 
all  over  the  country  were  present. 
Big  Exposition 

The  National  Exposition  for  tlie 
industry  occupied  4.5,000  square  feet 
of  space  and  comprised  l.'jG  separate 
displays.  According  to  reports  of  the 
exposition  appearing  in  the  business 
news  of  Cleveland  and  other  cities, 
the  range  of  articles  displayed  and 
demonstrated,  represented  at  least 
fifte(Ui  important  American  prochu^ing 
industries,  and  some  1.50  distinct 
commo(li1i<is  and  devices  wcire  shown. 

Altogetlier  more  than  3,000  persons 
immediately  interested  in  the  industry 
- — the  pul)lic  being  excluded  entirely — 
insp(!cl((d  t  lie  <\\positi()ii,wlii(di  ()])ened 
the  s<u^o!ul  day  of  llie  animal  conven- 
tion of  tlu)  National  AssotMution  of 
Ice  ('ream  Manufa(!turers  arul  con- 
tinued for  thr(H)  days  following  the 
(convention.  The  convention  was 
(diaracterized  by  a  recor<l  breaking 
atit<tndance  an<l  by  a  semi-oflicial 
Ktati^nu'ut  that  the  goal  of  the  industry 
ill  1923,  is  to  ))e  a  production  of 
.500,000,000  gallons. 


BLUE  VALLEY  BUYS 


Purchase  Property  at  Sauk  Centre 
for  Creamery. 

The  Blue  Valley  Creamery  Co.,  of 
Chicago,  has  purchased  a  business  site 
in  Sauk  Centre  and  plans  the  early 
erection  of  a  creamery  there,  according 
to  the  Herald  of  that  city. 

According  to  an  interview  appearing 
in  that  publication,  the  company  will 
follow  out  at  Sauk  Centre  its  recently 
announced  policy  of  establishing  sweet 
cream  creameries. 

The  Herald  further  quotes  a  state- 
ment that  an  effort  was  made  by  the 
Blue  Valley  to  prevail  upon  the  direc- 
tors of  the  Sauk  Lake  co-operative 
creamerj^  to  sell  their  plant,  "but  that 
no  favorable  sentiment  was  found." 


IMPORTANT  BILLS 


Measures  of  Interest  to  Dairymen 
to  be  Considered. 


When  congress  opens  either  in 
special  session  or  regular  session  Dec- 
cember  4,  a  number  of  important 
bills  of  interest  to  the  dairy  industry 
will  be  ready  for  immediate  considera- 
tion. The  dairy  industry  will  be  in 
position  to  be  heard  and  recognized 
on  all  those  measures  through  the 
agency  of  the  National  Dairy  Union, 
now  recognized  as  the  general  legisla- 
tive organization  of  the  allied  dairy 
interests. 

There  are  comparatively  few  men 
now  in  the  dairy  field  who  took  part 
in  the  critical  struggle  against  the 
imitators  and  substituters  resulting 
in  the  passage  of  the  Grout  Oleomar- 
garine Law  and  the  organization  of 
the  National  Dairy  Union  in  1903 
That  was  the  big  fight,  but  the  com- 
mercial interests  defeated  then  are 
just  as  militant  now  and  there  are 
big  problems  ahead  which  demand 
the  attention  of  the  dairy  and  butter 
industry  and  its  efficient  representa- 
tives in  Washington. 

New  regulations  are  pending  be- 
fore the  Internal  Revenue  Bureau, 
where  the  change  of  a  few  words 
might  make  all  the  difference  between 
effective  regulations  and  a  dead  letter 
of  the  Oleomargarine  Law. 

Voight  Bill  Before  Senate 

The  Filled  Milk  Bill  is  in  a  critical 
position  in  the  United  States  Senate 
where  every  ounce  of  effort  that  the 
dairy  industry  can  exert  will  be  needed 
to  secure  its  passage.  If  it  is  not 
passed  before  March  3,  and  its 
enemies  know  this  -  it  will  cost  thou- 
sands of  dollars  to  introduce  and 
pass  a  new  bill  in  the  next  Congress. 

A  butter  standard  bill  is  pending. 
It  may  easily  turn  in  such  direction 
that  a  revision  of  the  oleomargarine 
and  adulterated  butter  laws  will  be 
required 

Thousands  of  dollars  worth  of  re- 
search work  in  every  branch  of  <lairy- 
ing  dei)en<l  ui)ou  Ihe  Agricultural 
Appropriation  Bill  which  must  be 
passed,  and  tlie  way  Congress  sup- 
ports the  dairy  industry. 

New  Attacks  I'ossible. 

The  so-called  flexible  tariff  pro- 
vision of  the  now  lariff  bill  makes  it 
possible  for  an  attack  to  be  made  at 
any  mom<!nt  on  the  \'cgctablo  oil  and 
dairy  tariff  schedules. 

Those  aro  hut  sanii)les  of  the  work 
to  be  done. 

(Con t in iioti  on  Pii(it>  26) 
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Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi- 
um by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  "trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  bv 
name  and  identify  it  by  the  package. 


MENASHA  PRPNTIN©       CARTON  COMPANY 

Chicago -1606  G)ntt;apBWg.  MENASHA,  WISCONSIN  Los  Asgeles-4ii  Ifi^HeUma/i'Blflg. 
New  York- 200 'Fi/rt^ye.    ChE\^lJiMV-i55  HippodromeBldgJima   Kansas  OTY-}oiScar[ittArca(ielU!lg. 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  wi  l  never  know  real  "honest  to  goodness,''  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M.  H.  Fairchild  &  Bro.  ™£t£°' 
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WANTS  MORE 
BUTTER 

It  is  the  only  commodity 
we  handle,  and  the  fact 
that  we  specialize  in  this 
particular  line,  enables  us 
to  give  to  the  manufac- 
turer the  very  highest 
prices,  the  best  kind  of 
service,  and  assures  our 
shippers  of  a  good,  steady 
outlet  every  week  in  the 
year,  and  these  indeed 
are  rather  important 
points  for  creamery  men 
to  consider. 

We  have  large  diversified 
outlets  for  good  to  fine 


Creamery 
Butter 

IN  CAR  LOTS  OR  LESS, 


but  our  present  supply  is 
not  sufficient  to  meet  the 
requirements  of  oui  trade. 
We  are,  therefore  anx- 
ious to  get  started  with 
several  more  good  cream- 
eries that  we  can  depend 
on,  to  give  us  their  entire 
output  regularly. 

We  are  financially  re- 
sponsible. Pay  Drafts  on 
presentation  and  make 
very  prompt  remittances. 

Ship  Us  Today — 

All  You  Can 


John  V.  McCarthy 

&  Co. 

136  West  Lake  St. 
Chicago,  111. 


MINNESOTA  RESOLUTIONS 


Adopted  by  Creamery  Operators' 
and  Managers'  Association  at 
Convention. 


Warehouse 


163  West  South  Water  St. 


Resolved,  That  we  extend  our 
hearty  thanks  to  tte  Mayor  of  St. 
Paul,  the  St.  Paul  Association,  the 
Ryan  Hotel,  our  officers,  butter  judg- 
es, speakers,  dairy  press,  firms  in 
allied  industries,  and  their  represen- 
tatives and  all  others  who  have  helped 
to  make  this  convention  a  success. 

Resolved,  That  we  endorse  the  work 
of  our  Dairy  and  Food  Commissioner 
Mr.  Chris  Heen,  and  urge  his  reap- 
pointment to  that  office;  that  we 
further  endorse  the  work  of  the  cream- 
ery inspectors  and  ask  that  they 
devote  special  attention  to  the  en- 
forcement of  laws  having  to  do  with 
sanitation  of  our  creameries  to  the 
end  that  only  the  most  wholesome 
and  healthful  product  may  be  pro- 
duced. 

Resolved,  That  we  endorse  and 
express  our  approval  of  the  work  done 
by  the  district  officers  and  the  board 
of  directors  of  our  association,  and 
especially  the  excellent  work  of  State 
Sscretary  Mr.  James  Porenson. 
Endorses  Associations 
Resolved,  That  we  endorse  the 
work  of  the  Minnesota  State  Dairy- 
men's Association  and  the  Red  River 
Valley  Dairymen's  Association,  and 
that  we  pledge  them  our  support  and 
co-operation. 

Resolved,  That  w^e  offer  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  assurance  of  our  hearty 
co-operation,  and  extend  to  its  field- 
men  our  sincere  hopes  that  they  will 
continue  to  strive  toward  the  produc- 
tion of  a  high  grade  of  raw  material 
by  the  creamerj^  patrons  of  our  state. 

Resolved,  That  we  thank  the  sub- 
scribers and  advertisers  in  The  Dairy 
Record  for  the  support  given  our 
paper,  and  pledge  them  our  best 
efforts  for  the  support  given  us. 
Want  Double  Standard 
Resolved,  That  this  Association  go 
on  record  for  the  adoption  of  the 
standard  for  butter  as  outlined  by  the 
joint  committee  on  definitions  and 
standards,  which  embraces  the  so- 
ealled  double  standard  of  not  less  than 
eighty  per  cent  milk  fat  and  less  than 
sixteen  per  cent  of  moisture. 

Resolved,  That  we  call  upon  every 
member  of  our  association  to  render 
the  best  possible  service  to  the  cream- 
eries in  their  charge;  that  as  an  asso- 
ciation we  leave  nothing  undone  to 
eliminate  from  our  ranks  the  incom- 
petent and  careless  operatoi-,  and 
that  we  call  upon  all  creameries 
employing  our  members  to  report 
any  thing  unsatisfactory,  pledging 
such  oreamories  prompt  action  on  the 
part  of  the  association. 

Resolved,  That  wo  go  on  rcM'ord 
for  the  a(l()i)tion  of  a  maximum  per 
contago  of  overrun  which  shall  bo 
fair  and  honest. 

It  Is  Resolved,  That  we  thoroughly 
aDpreciate  the  efforts  made  by  our 
(ulitor,  Mr.  W.  A.  Gor<lon,  of  The 
Dairy  Record,  and  that-  wo  assure 
iiiiu  of  our  hearty  support. 
For  (Compulsory  l*aHleiirizali<)n 
Resolved,  That  our  association  go 
on  r<^c()r<l  for  tlu*  enactiiKMit  of  a  law 
(•om|)elling  pasteurization  of  dairy 
])7'<)ductiS,  and  that  such  legislation  bo 
])assed  by  the  next  Legislature. 

Resolved,  That  we  (ixtond  to  Mr. 
.laines  Rasmusson  aiul  the  employes 


of  the  State  Creamery  at  Albert  Lea 
our  sincere  thanks  for  their  splendid 
work  in  behalf  of  the  creamery  indus- 
try of  this  state. 

Resolved,  That  we  pledge  ourselves 
to  support  any  legislation  having  to 
do  with  the  elimination  of  filled  milk 
and  other  imitation  dairy  products. 

Resolved.  That  we  extend  to  the 
National  Creamery  Buttermakers'  As- 
sociation assurance  of  our  interest 
and  support,  and  we  respectfully  urge 
that  every  member  of  the  association 
become  affiliated  with  that  organiza- 
tion. 

Ask  District  Support 

Resolved,  That  we  urge  upon  every 
member  the  necessity  of  attending 
district  meetings  and  participating  in 
the  activities  of  the  district,  realizing 
as  we  do  that  the  strength  of  the  state 
organization  is  largely  dependent  upon 
the  interest  and  support  given  to  the 
various  districts. 

Whereas,  It  has  pleased  Almighty 
God  in  His  Divine  wisdom  to  remove 
from  our  midst  our  beloved  co-worker, 
L.  C.  Jensen, 

Be  It  Resolved,  That  we  extend 
our  sincere  sympathy  to  his  family, 
that  a  copy  of  this  resolution  be 
spread  on  the  mimites  of  this  associa- 
tion, and  a  copy  be  mailed  to  his 
family. 

John  Christiansen, 
Carl  Person, 
A.  E.  Groth, 
F.  J.  Weis. 


Why  Milk  Costs  Vary 
Records  kept  on  twenty-foiir  farms 
in  Waukesha  county  bj'  members  of 
the  cow  testing  association  form  the 
basis  of  a  new  free  bulletin  on  "Why 
Milk  Costs  Vary,"  just  issued  by  the 
Wisconsin  experimeT'  station. 

"Profits  in  the  production  of  mil 
depend  on  the  difference  between  th" 
cost  and  the  selling  price.  The  dairy 
man's  first  need  is  to  have  facts  o 
milk  costs,  because  his  profits  depen 
entirely  on  the  e.xtent  to  which  he  ca 
produce  below  his  selling  price.  Sine 
he,  individually,  is  practically  unabl 
to  influence  the  price  he  receives, 
whole  effort  should  be  directed  towar 
the  lowering  of  his  production  costs, 
says  the  authors,  P.  E.  McNall  an 
D.'  R.  Mitchell. 

"Any  intelligent  effort  to  redue 
costs  requires,  first,  that  the  costs 
definitely  known;  and,  second,  tha 
the  date  be  complete  enough  to  ma' 
possible  a  study  of  the  factors  i 
vol  ved. 

"A  daii-yman  should   know  de 
nitely  the  influence  of  production  o 
costs,  the  comi)arativo  economy 
summer  and  winter  feeding,  and  t' 
annual  and  monthly  distribution 
costs  for  feed,  bo<iding,   labor,  a 
other  expenses.    He  should  know,  f 
his  own  herd  and  his  own  condition 
the   unit   requii  oments  in  terms 
pounds  of  food  and  bedding,  and  hoa 
of  lal)or  fo    the  production  of  1" 
pounds  of  milk.    In  other  words, 
sliould  know  his  own  business.  If 
wouhl  reduce  costs,  ho  must  wo^ 
from  facts,  not  guesswork." 


Creamery  Firm  Int'.orporated 
L.  M.  Duncan,  F.  J.  Telschow  aa 
John  L.  Hell  are  incorjxjrators  of  t' 
Wausau,  Wis.,  Creamery  Compan 
an  organization  capitalized  at  .'$85,00 
About  thirty-five*  stockholders  co 
l)rise  the  company. 
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ST.  LOUIS  CAMPAIGN 


Fund   Raised    to   Increase  Dairy 
Products  Consumption. 

The  most  recent  National  Dairy 
Council  campaigu  to  begin  is  the  St. 
Louis  campaign  where  a  fund  of 
approximately  .$5,000  per  month  is 
being  raised  locally  and  is  being  hand- 
led by  the  National  Dairy  Council  to 
increase  the  consumption  of  milk  and 
dairy  products  in  that  city. 

The  National  Dairy  Council  work- 
ers have  already  gone  to  St.  Louis 
and  bill-board  publicity,  newspaper 
publicity  and  work  in  the  schools  have 
already  commenced. 

The  "Milk  Made  the  Difference" 
animals  are  busy  in  various  store 
windows,  telling  a  most  interesting 
story.  The  moving  picture  houses 
are  also  active  and  two  very  splendid 
films  are  now  running  in  the  various 
theatres. 

Back  of  Movement 

The  headquarters  are  in  the  Cham- 
ber of  Commerce  Building.  The 
Health  Department  and  other  civic 
organizations  are  getting  back  of  the 
movement,  and  everything  points  to  a 
very  successful  campaign  in  that  city. 

Milk  consumption  per  person  in  St. 
Louis  was  found  to  be  about  one-half 
as  much  as  it  is  in  Chicago,  Milwau- 
kee, Pittsburgh  and  other  northern 
cities.  This  is  all  the  more  reason 
why  there  should  be  a  milk  campaign 
and  why  the  results  ought  to  be  more 
than  encouraging. — National  Dairy 
Council. 


New  Buttermilk  Bulletin 

The  J.  G.  Cherry  Company,  Cedar 
Rapids,  Iowa,  have  just  issued  an 
attractive  16-page  bulletin  on  "Manu- 
factured Buttermilk,"  which  they 
will  be  pleased  to  mail  to  any  of  the 
trade  interested,  on  request.  It  con- 
tains very  complete  yet  concise  infor- 
mation on  manufacturing  methods, 
Bacillus  Bulgaricus,  te.xt  books,  troub- 
les, advertising  and  marketing  sug- 
gestions, equipment  and  Costs..  Send 
for  your  copy  today.    Bulletin  2037 


Irish  Quality  Low 
Fair  supplies  of  farmers'  butter 
were  marketed  during  July  and  Au- 
gust. At  some  centers  the  demand 
was  poor,  but  at  others  a  good  in- 
quiry prevailed.  At  a  few  large  con- 
suming centers  the  quality  was  inferior 
through  being  over-held  in  transport. 
— The  Dairy,  London. 


Standardization  of  Minnesota 
Co-operative  Creamery  Butter 

It  is  labor  to  weigh  cream,  dump  it  into  the  vat  and  tiien 
churn  it,  pack  it  and  wash  up. 
It  is  a  profession — 

To  grade  cream  properly; 

To  pasteurize  and  to  use  the  Storch  test  to  see  if  the  pas- 
teurization has  been  thorough; 

To  test  the  butter  before  packing  it  for  moisture,  salt  and 
fat  and  color; 

To  weigh  the  butter  accurately  into  the  tubs  and  mark  the 
net  weight  on  each  tub; 

To  number  each  churning  and  mark  the  number  plainly  on 
each  tub; 

To  take  a  sample  of  each  churning,  to  compare  the  score  of 
the  same  with  the  market  score,  at  the  same  time  it  is  being 
scored  on  the  market  so  that  you  will  know  the  keeping  quality; 

To  carefully  note  the  quahty  of  the  cream  as  it  comes  in,  and 
the  quality  of  the  butter,  and  to  notify  your  dealer  of  any  change 
that  may  occur  from  week  to  week,  so  your  dealer  will  know  that 
you  know  the  kind  of  butter  you  are  making  all  the  time; 

To  keep  a  daily  record  of  butterfat  received,  churned,  butter 
made,  overrun,  butter  shipped,  sold  locally,  etc. 

To  Imow  that  your  fellow  creamery  operators  are  practicing 
the  same  methods  and  getting  the  same  results  to  such  an  extent 
that  all  your  butter  could  be  put  up  on  the  counter  before  the 
most  exacting  customers  and  sold  as  Minnesota  Co-operative 
Creamery  Butter — the  Best  in  the  World. 

Boys,  the  job  is  yours.  The  fieldmen  and  the  rest  of  us  are 
only  trying  to  hold  the  sack  for  you  so  you  can  fill  it  with  the 
best  and  have  it  bear  the  label  you  are  all  proud  of — Minnesota 
Co-operative  Creamery  Butter. 

A.  J.  McGuire, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
GarQeld  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretan' 
Telephone :  Garfield  2901 


THEY  DID  IT,  BY  GUM 

No.  24  Gives  No.  9  a  Gleaning  With 
the  Bi^  Marbles. 

There's  a  lot  of  new  hats  being  sold 
in  that  neck  of  the  woods  where  the 
members  of  District  No.  24  hang  out 
these  days.  The  old  ones  are  too 
small;  hgads  have  grown  surprisingly 
during  the  past  week. 

Why?  Well,  some  time  ago  enthu- 
siasts of  the  old  game  made  famous 
by  Rip  Van  Winkle  and  his  compan- 
ions who  were  wont  to  look  upon  the 
brew  which  Volstead  made  famous 
decided  that  they  were  about  the  best 
little  bowlers  in  the  association.  So 
they  issued  a  challenge  and  when  no 
one  took  them  up  they  started  feeling 
their  oats  to  a  degree  that  they  became 
almost  intolerable.  No.  9  finally 
decided  ta  take  them  to  a  cleaning. 

It's  a  sad  story.  No.  9  tried  hard 
but  they  had  to  hang  the  crepe  and 
No.  24  is  more  swelled  up  than  ever. 
At  that,  No.  9  claims  that  they  would 
have  won  if  all  of  their  300  bowlers 
had  showed  up.  That's  what  they 
say. 

The  feature  of  the  contest  was  the 
contest  between  Knatvold  and  Cas- 
well, two  veterans  of  many  an  alley 
battle — no,  no,  no,  you're  all  wrong, 
we  mean  a  bowling  alley.  Caswell 
rolled  154  and  Knatvole  153,  which 
tells  the  story. 

Here's  the  way  it  happened : 

District  No.  9 

F.Peterson  148  178  173 

P.  Peterson  125  142  133 

Anderson  131  162  131 

Ramsey  174  149  159 

Knatvold  153   

731  631  596 
District  No.  24 

Jones  159  149  171 

Grunland  133  142  ... 

Overlie  161  151  158 

Bartelt  175  179  192 

Caswell  154  ...  161 

782    621  682 
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cognizant  of  the  importance  of  that 
branch  of  the  industry  represented  by 
the  operators'  asso(!iation. 

He  closed  by  urging  the  association 
to  come  to  St.  Paul  next  year,  assur- 
ing them  that  the  city  would  always 
welcome  them. 

A.  H.  Dannheim,  on  behalf  ^of  the 
association,  tlianked  the  mayor  in  a 
gra(!()ful  manner,  and  expressed  the 
])leasure  of  the  members  at  on(^o  again 
being  permitted  to  meet  in  St.  Paul. 
Tribiito  to  Sorcnson 

Following  the  response  of  Mr. 
Daiinhoirn,  a  closed  meeting  was 
hold,  only  niombers  and  directors  of 
creamery   boards   being  admitted. 

'JMie  report  of  the  (lommittoo  on 
credentials,  the  report  of  the  board  of 


directors  and  the  auditor's  report  on 
the  books  of  the  association,  and  The 
Dairy  Record  Publishing  Co.,  were 
all  accepted.  Action  on  one  appeal 
was  referred  to  the  board  of  directors. 
The  proposed  amendments  were  also 
given  consideration,  although  formal 
action  on  them  did  not  take  place 
until  the  following  day.  John  Chris- 
tiansen of  Farmington,  Carl  Person 
of  Osakis,  A.  E.  Groth  of  Albert  Lea, 
and  F.  J.  Weis  of  Hinckley  were 
appointed  to  serve  on  the  resolutions 
committee. 

Before  adjourning,  the  meeting  paid 
a  glowing  tribute  to  State  Secretary 
James  Sorenson  for  his  splendid  work 
during  the  past  year,  and  the  call  for  a 
rising  vote  of  thanks  met  with  an 
enthusiastic  reception. 

Operators  are  Efficient 
Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner,  paid  his  respects 
to  Minnesota's  operators  in  no  uncer- 
tain language  in  the  opening  address 
Wednesday  morning. 

"If  it  were  not  for  the  efficiency 
operators  of  Minnesota,  it  would  not 
be  known  as  the  prize-winning  butter 
state,"  he  declared. 

Mr.  Heen  touched  upon  a  variety  of 
subjects  pertinent  to  the  industry,  in 
the  course  of  his  remarks.  His  address 
in  full,  was  as  follows: 

"You  may  be  sure  that  the  oppor- 
tunity of  being  accorded  a  place  on 
your  program  is  considered  an  honor 
highly  appreciated  as  well  as  a  privi- 
lege that  no  one  should  pass  over  too 
lightly,  as  there  are  many  matters  in 
which  we  all  have  a  common,  as  well 
as  an  intense  interest  that  we  can  not 
too  often  have  called  to  our  attention 
or  to  which  we  should  fail  to  give  due 
consideration  at  all  times,  in  our 
efforts  to  advance  the  great  industry 
with  which  we  are  proud  to  be  iden- 
tified, and  for  which  we  should  inces- 
santly labor. 

Has  Made  a  Reputation 
"Permit  me  to  say  at  the  outset 
that  the  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association  has 
made  a  name  and  a  reputation  for 
itself,  the  result  of  which  has  brought 
favorable  comment  not  only  from  our 
own  dairymen,- — those  of  Minnesota, 
- — but  throughout  all  other  butter 
producing  states,  and  it  is  a  pleasure 
to  the  commissioner,  as  it  must  be  to 
yourselves,  to  note  that  your  plans 
and  purposes  are  being  followed  by 
your  co-workers  in  adjoining  states 
who  have  the  determination  to  bring 
about  greater  efficiency  in  the  oper- 
ation of  our  buttermaking  plants. 

"During  the  few  years  in  which 
may  I  say,  you  have  had  concrete 
and  definite  plans  in  operation,  and  a 
goal  toward  which  you  were  working, 
you  have  aided  materially,  if  indeed 
you  have  not  been  the  greatest  force, 
in  placing  dairying  upon  a  higher 
plane  as  well  as  upon  a  firmer  and 
more  enduring  basis  than  has  been 
the  condition  in  the  past. 

"The  fact  that,  you  have  interested 
your  patrons  '\\\  the  formation  of  cow 
testing  associations  for  the  ultimate 
])urpose  of  weeding  out  the  star  board- 
er in  the  dairy  herd  has  been  of  inesti- 
mable benefit  not  only  to  those  direct- 
ly affected  but  to  the  industry  as  a 
whole. 

"Your  activities  in  the  direction  of 
encouraging  increase  in  the  number  of 
silos  in  your  mspectivo  communities 
have  not  only  made  it  possible  for  a 
larger  number  of  our  dairy  cows  to 
consume   a   bettor  ration,   but  has 
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ATLANTIC  NATIONAL  BANK  J^SLtlunailCU 

IRVING  NATIONAL  BANK 


H.  WITTNER 

Jobber  in 

Salted  BUTTER  Unsalted 
318  Greenwich  Street        NEW  YORK 


See  Our  Western  Representative 
A.  P.  SONDERGAARD 

Thornton,  Iowa  Mason  City,  Iowa 

AT  ALL  CONVENTIONS 


Velvet 


Velvet  suggests  luxury. 

A  man  who  is  "riding  on  velvet"  has  reached  the 
stage  where  the  going  is  easy. 
He  has  made  his  pile. 

A  butter  of  velvet-like  smoothness  means  luxury 
for  the  maker. 

And  Worcester  Salt  will  help  you  to  make  such 
butter. 

For  the  fine  grains  of  Worcester  are  uniform  in  size 
and  shape. 

Worcester  Salt  is  quick  dissolving  and  prevents 
mottles  and  brine  pockets. 

Worcester  Salted  Butter  is  velvet-smooth  and  free 
from  grit. 

For  you  know — 

IT  TAKES  THE  \  rjT-  r^rp, 
TO  MAKE  THE  [  A>i^»^  1 


Worcester  Salt  Co. 


FACTORIES— Silver  Springs,  N.  Y. 
Ecorse,  Mich. 


Largest  Producers  of  High  Grade  Salt  in  the  World 

New  York 


OFFICES— Boston,  Chicago,  Detroit, 
Columbus,  Philadelphia 
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SAVING 
OVER  ICE 


ECONOMICAL! 
TO  OPERATE  ^ 

Buying  an  ice  machine  is  like  buy- 
ing an  automobile.  Two  machines 
may  even  look  alike  and  cost  about, 
the  same,  but  it  pays  to  look  behind 
the  scenes. 

Determine  the  cost  of  operation 
and  what  price  you  will  have  to  pay 
per  ton  of  refrigeration. 

Then  again  study  the  compressor 
itself.  Is  its  speed  too  high  and 
parts  so  many  that  it  will  soon  tear 
itself  to  pieces.  Some  machines 
are  made  of  cast  iron — others  of 
semi  -  steel.  Naturally  semi-steel 
lasts  longer. 

My  advice  is  to  buy  from  a  com- 
pany who  can  prove  through  rec- 
ords of  actual  installations  that  their 
machines  operate  economically. 

Yours  truly, 


REFRIGERATION 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      ...  MINN. 


"FRICK"  Refrigeration 

Midwest  Endincerlnd  &  Ri|ulpment  Co. 
K2S  Plymouth  IlltlH.  MINNEAPOLIS 


greatly  added  to  the  return  from  such 
herds.  Evidence  of  your  personal 
interest  in  securing  purebred  dairy 
sires  to  head  the  herds  of  your  patrons 
as  well  as  the  introduction  of  purebred 
dairy  cows  wherever  possible,  can  not 
but  be  immeasurably  helpful  in  in- 
creasing production  as  well  as  promo- 
tive of  greater  interest  in  real  dairy 
activity;  and  I  want  to  urge  upon  all 
of  you  the  necessity  of  continued  and 
unflagging  interest  in  all  of  these 
well  worth  while  activities. 

Deserve  Commendation 

"You  are  to  be  commended  and 
should  have  the  hearty  co-operation 
of  all  connected  with  the  industry  in 
your  efforts,  continuous  and  enthusi- 
astic, for  improvement  in  the  quality 
of  dairy  products,  particularly  cream- 
ery butter. 

"We  all  realize,  I  hope,  that  the 
consuming  public  has  received  a 
smattering  of  information  to  the  effect 
that  there  is  a  difference  in  the  quality 
of  butter  made  under  the  varied 
methods  in  vogue  in  the  marketing  of 
cream  as  well  as  in  manufacture.  We 
not  only  should  be  glad  that  this  v  ork 
is  being  done  but  should  aid,  if  pos- 
sible, in  its  extension.  We  should 
want  the  consumer  to  know  what  good 
butter  is,  should  want  him  to  look 
for  it  and  buy  it,  and  then  so  conduct 
our  productive  and  manufacturing 
operations  that  we  may  be  able  to 
meet  his  demands.  In  this  connec- 
tion you  will  permit  me  to  call  to 
your  attention  the  valuable  contribu- 
tions made  to  the  cause  of  quality  by 
numbers  of  your  membership  in  urg- 
ing the  installation  and  intelligent 
use  of  the  cooling  tank.  Perhaps  no 
other  work  has  been  more  productive 
of  results  in  a  few  fields  than  this. 
Keep  it  up,  talk  it,  sing  it  if  need  be, 
until  you  get  it  going,  then  keep  it 
going. 

District  Meetings  Valuable 
"The  district  meetings  of  your 
association  members  have  proven  to 
be,  as  I  am  sure  you  all  realize,  of 
great  educational  value,  in  that  it 
affords  opportunity  for  you  to  dis- 
cuss your  common  problems  with  your 
neighbors  and  thus  bring  about  that 
feeling,  that  ought  to  be  general,  of 
a  willingness  to  consider  the  value 
and  importance  of  the  industry  as  a 
whole. 

"Let's  wipe  out  what  there  may  be 
left,  if  there  is  any,  of  that  idea  that 
our  job  and  our  creamery  is  or  ought 
to  be  the  whole  thing.  Let's  got  the 
better  and  more  helpful  idea  that  the 
whole  industry  must  go  along  to- 
gether if  any  of  us  are  to  continue  to 
prosper  as  we  should;  then  we'll 
appreciate  the  groat  importance  of 
helping  the  neighboring  operator  or 
the  neighboring  creamery  in  every 
way  possible  in  the  proper  solution  of 
any  problem  wliich  is  causing  or  may 
cause  lack  or  absence  of  the  greatest 
measure  of  success. 

Rojoico  Ovor  Victory 

"It  is  certainly  unnecess.iry  to  sug- 
gest that  all  the  membership  of  your 
association  rejoice  in  the  winning  of 
the  National  Banner  in  the  recent 
contest  in  connection  with  the  meet- 
ing of  the  National  Creamery  Rutter- 
niakers'  Association,  but  1  want  to 
add  that  all  those  connected  with  the 
industry  in  our  state  feel  certainly 
hapi)y  over  the  outcome  of  this  con- 
test, and  that  but  for  the  pood  work 
that  has  been  done  by  yourselves, 
individually  and  collectively,  in  con- 
tinuously and  con.sistently  working^to 


improve  the  quality  manufactured  in 
cur  local  creameries,  aided  to  some 
extent  by  your  patrons,  there  might 
have  been  a  different  story  to  tell. 

"While  we  should  be  and  are  glad 
of  the  good  work  done  in  other  states 
along  this  line,  we  may  be  pardoned, 
I  am  sure,  if  we  take  just  time  enough 
to  pat  ourselves  on  the  back  because 
of  the  ability  of  our  buttermakers  to 
continue  to  manufacture  the  best 
creamery  butter  of  any  state  in  the 
Union,  and  I  am  sure  it  is  hardly  nec- 
essary to  suggest  that  this  record  can 
be  maintained  only  by  the  most  pains- 
taking care  in  the  handling  of  our  raw 
material,  both  on  the  farm  and  at  the 
creamery. 

"During  the  year  that  is  now  draw- 
ing near  to  a  close,  it  haas  come  to  the 
attention  of  the  Commissioner  that 
there  is  still  great  need  of  knowledge, 
and  use  of  that  knowledge,  in  the 
manufacture  of  creamery  butter, 
which  has  to  do  with  composition  of 
the  product,  as  we  are  still  having 
brought  to  our  notice  what  I  shall 
denominate  as  carelessness  of  the 
creamery  operator,  in  tha  the  cream- 
ery which  he  is  serving  has  had  its 
product  seized  by  the  representatives 
of  the  United  States  Internal  Revenue 
Department. 

"You  all  know  what  that  means — 
simply  that  excessive  moisture  has 
been  found  in  the  product,  and  that 
penalties  have  been  the  result.  It  is 
well  understood,  I  am  sure,  that  a 
stamp  tax  of  ten  cents  per  pound  is 
levied  on  commercial  butter  found  to 
contain  sixteen  per  cent,  or  more,  of 
moisture, — water.  This  tax  alone  has 
cost  a  few  of  our  creameries  four 
hundred  to  six  hundred  dollars  each 
during  the  past  year.  Then,  too,  the 
delay  in  getting  the  butter  reworked 
so  that  it  may  be  released,  together 
with  the  deterioration  resulting  from 
such  delay  and  reworking,  and  from 
other  causes  incident  thereto,  fre- 
quently results  in  actually  doubling 
the  pecuniary  loss  to  the  creamery. 
You  know,  too,  that  there  is  additional 
liability  in' the  matter  of  license  fee  of 
six  hundred  dollars  for  the  manufac- 
turing of  adulterated  butter,  plus  a 
fifty  per  cent  penalty  for  not  having 
taken  out  the  license  at  the  beginning 
of  the  fiscal  year. 

"It  looks  as  if  some  one  thought 
that  even  all  of  this  might  not  be 
enough,  so  you  are  still  liable  for 
pains  and  penalties  if  such  butter  is 
found  to  contain  less  than  eighty  per 
cent  of  butterfat.  Certainly,  the 
way  of  the  transgressor  is  hard,  and 
I  want  to  ask  each  of  you,  in  all 
seriousness,  whether  the  members  of 
your  creamery  board  or  the  stock- 
holders really  want  to  go  through 
experiences  of  this  kind.  You  all 
know  how  this  can  and  should  be 
avoided. 

"One  of  your  slogans  is  "efficiency," 
a  word  that  means  much  in  all  activi- 
ties of  life,  and  which,  if  carried  to  its 
ultimate,  will  some  time  eliminate 
from  your  membership  any  careless  or 
indifferent  operator  who  does  not 
know,  in  advance  of  packing  his 
butter,  at  least  that  it  is  within  the 
legal  requirement. 

"Tile  really  desirable  operator  is 
cortainl}'  the  one  who  api)reciates 
the  importance  of  manufacturing  legal 
butter  ralilier  than  the  questionable 
importance  of  twenty-four  to  twenty- 
eight  per  cent  overrun,  particularly 
when  the  latter  inevitably  leads  to 
trouble  for  the  operator  and  bad  blood 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manufacturers  of  B-K 

Madison,  Wis. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
T.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Pliiladelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 


between  neighboring  creameries.  Shall 
we  work  togetlier,  operators  and 
creameries,  as  well  as  patrons?  Shall 
we  hang  together  or  otherwise?  Get 
your  board  members  and  patrons 
together  with  you  in  your  district 
meetings  and  have  a  heart-to-heart 
talk  on  all  these  problems.  Take  the 
initiative  in  these  matters!  Be  a 
leader  in  your  community  activities 
and  you  will  be  recognized  as  such. 
Galls  Attention  to  Ruling 

"This  may  be  a  good  opportunity 
to  call  to  the  attention  of  your  mem- 
bership a  ruling  of  our  Live  Stock 
Sanitary  Board,  which  ruling  has 
been  in  force  and  effect  for  a  consider- 
able time,  and  which  requires  the 
pasteurization  of  buttermilk  delivered 
from  our  creameries  for  use  as  a  food 
for  domestic  animals.  Exception  is 
made,  however,  of  the  buttermilk 
produced  from  pasteurized  cream, 
which  brings  up  the  matter  of  the 
ad\'isability  of  compulsory  pasteuriza- 
tion of  dairy  products,  and  I  would 
respecfullly  suggest  that  this  matter' 
be  given  due  consideration  by  your 
body,  such  action  as  you  may  feel 
desirable  being  covered  by  proper 
resolution  duly  adopted. 

"The  coming  winter  will  see  our 
legislature  in  session,  and  I  am  of  the 
opinion  that  your  sentiment  should 
be  expressed  in  order  that  the  mem- 
bers of  this  legislative  body  may  know 
just  what  your  sentiments  are  with 
respect  to  such  action  as  may  be  pro- 
posed covering  this  matter. 

National  Legislation 

"It  will  be  well  for  you  to  have  in 
mind  the  legislation  pending  at  our 
National  Capital  providing  for  defi- 
nitely fixing  standards  for  commercial 
butter. 

"There  seems  to  be  some  difference 
of  opinion  as  to  whether  such  stand- 
ards should  be  so  firmly  fixed  as  will 
be  the  case  in  the  event  of  congres- 
sional action  favorable  to  such  pro- 
visions. I  feel  it  will  be  well  for  your 
body,  during  the  present  convention, 
to  give  this  matter  due  consideration 
and  voice  your  opinion  as  to  the 
advisability  of  such  action,  as  well  as 
to  the  proper  percentages  to  be  pro- 
vided in  the  event  such  action  shall  be 
taken. 

"There  is  no  question  in  the  mind  of 
the  Commissioner  of  the  advisability 
and  propriety  of  your  association 
being  represented  at  any  hearings 
that  may  be  had  with  reference  to 
this  highly  important  matter.  These 
hearings  are  reasonably  certain  to  be 
had,  I  think,  soon  after  the  convening 
of  Congress,  the  latter  part  of  the 
present  month,  hence  it  will  be  well 
for  due  action  on  this  matter  to  be 
had  at  this  meeting  covering  every 
phase  of  the  butter  standards  ques- 
tion. 

Butter  Analyses 

"It  is  a  matter  of  common  knowl- 
edge that  we  have,  through  the  co- 
operation of  the  University  of  Minne- 
sota, dairy  division,  secured  complete 
analyses  of  hundreds  of  samples  of 
Creamery  butter  entered  from  time  to 
time  in  scoring  contests  conducted 
by  the  Department,  results  of  which 
have  been  furnished  to  those  of  you 
who  made  entries  in  such  contests. 

"Although,  as  stated  in  the  several 
communications  conveying  this  infor- 
mation to  you,  it  was  admitted  that 
the  butter  analyzed  was  not  con- 
sidered fairly  representative  of  the 
average  output  of  the  creamery  over 
which  you  have  charge, it  was  thought 


Established  1883 

Minnesota 
and  Dakota 

Turkeys 
Wanted 


We  have  made 
Dressed  Poultry 
our  leader  for 
nearly  40  years 
on  the  Phila- 
delphia market. 

We  will  need  long  lines, 
as  well  as  smaller  lots,  for 
the  Thanksgiving  and 
Christmas  holidays. 

Our  trade  is  large — and 
growing.  If  you  want  one 
of  the  best  outlets  East, 
get  in  touch  with  us. 

Wire  or  Write 

CRAWFORD 
&  LEHMAN 

Poultry  Specialists 

31  S.  Water  St. 
Philadelphia 


Refer  to  Your  Banker — 

The  Commercial  .\gencies 
Corn  Exchan«re  National  Bank,  PMla. 
Broad  Street  Trust  Company,  Phila. 
Priebe  &  Sons,  Inc..  Chicago 
Dairy  Record,  St.  Paul 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


Nearly  every  kind  of  business  is  located  on 
the  street. 

All  leading  parades  cross  it. 

Four  churches  with  over  6,000  members. 

The  New  York  Public  Library,  with  a  circula- 
tion of  2,598,109  volumes,  is  located  on  the 
Fifth  Avenue  comer. 

One  public  school  with  1,700  pupils  and 
thirty-eight  teachers. 

Five  telegraph  offices. 

Two  telephone  exchanges,  handling  more 
calls  each  day  than  any  city  of  250,000  popula- 
tion. 

Two  hundred  and  fifty  new  buildings,  with 
an  aggregate  investment  of  over  $200,000,000, 
have  been  erected  in  this  section  during  the 
past  ten  years. 

Altogether  this  is  one  of  the  liveliest  streets 
in  town. 

I  The  private  residences  that  lined  both  sides 
of  Madison  Avenue  north  of  Forty-second 
Street  for  the  next  mile  or  two  are  all  gone. 
The  Manhattan  Hotel  occupies  the  entire  block 
between  Forty-second  and  Forty-third  Streets, 
and  diagonally  across  stands  the  magnificent 
Biltmore. 

(Continued  Next  Week) 
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STRONG  FINANCIALLY 


The  Great  At| 

Tel 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  il 

Will  look  after  your  shipments  persoij^ 

We  solicit  your  shipb 


See  That  Your  Next  Shipment  is  F 

N.  J.  or  to  Oil 


ASK  US  FOR  OUR  CHICAGO  STEIN] 

shipper  to  receive  even  more  prompt  returns  than  ever  be:rf 
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Ihtic  &  Pacific 

Co. 

Chicago,  Illinois 

UALITY  BUTTER 


flHE  BUTTER  DEPARTMENT 

ti  advise  you  as  to  market  conditions 

[I  and  correspondence 

fried  to  Us  Either  at  JERSEY  CITY, 
Oltcago  Branch 

J, — ^  

r|jj|^e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^  reameries  at  Chicago  paying  them  top  prices,  enabling  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trinl  Shipment  Means  More 


Always  Ready 

We  are  always  ready  to  care  for  any 
sized  shipments  of  butter — large  or 
small — we  have  ample  cooling  boxes — we 
have  7,200  retail  stores  distributing  but- 
ter six  days  in  the  week,  fifty-two  weeks 
in  the  year.  Direct  to  the  consumer 
from  your  factory.  We  have  sufficient 
capital  so  that  you'll  have  no  delays  in 
waiting  for  your  returns.  We  handle 
carload  shipments  or  less.  You  should 
get  the  right  start  for  your  winter  ship- 
ments by  marking  to  us  where  you  will 
get  the  Great  Atlantic  &  Pacific  Tea 
Company's  "Direct  to  the  Consumer  Ser- 
vice." A  service  that  is  pleasing  hund- 
reds of  shippers.  Mark  all  your  tubs  to 
us  this  week. 


J .  A.  FISK,  Western  Representative 


Phone  Miilicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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that  interest  in  tlie  composition  of 
butter  might  be  created  that  would 
be  of  some  little  benefit  to  you  as 
operators,  and  bring  us  some  leads 
that  would  put  us  in  position  to  be  of 
further  assistance  to  some  of  you  in 
controlling  your  operations.  I  am 
pleased  to  state  that  as  a  result  of 
this,  we  have  had  calls  from  a  few  of 
you  who  felt  that  members  of  the 
department  force  could  be  of  help 
to  you  in  working  out  to  a  more  satis- 
factory conclusion  some  of  your  prob- 
lems, which  amply  repays  us  for  our 
efforts  in  this  direction,  and  it  is  no 
reflection  on  any  operator  to  state 
that  it  is  our  belief  that  if  it  were 
possible  to  do  extensive  work  along 
the  line  indicated,  but  through  analy- 
ses of  your  regular,  every-day  run  of 
butter,  there  are  numbers  of  cream- 
eries in  the  state  that  could  be  mate- 
rially helped. 

Should  Take  No  Chances 
"I  do  not,  however,  want  to  convey 
the  impression  to  any  one  or  more  of 


LOWENFELS 


EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


you  that  it  is  the  opinion  of  any 
member  of  our  force  that  you  should 
endeavor  to  hew  so  close  to  the  line  in 
your  efforts  to  control  composition 
that  you  should  take  any  chances  in 
either  incorporating  an  abnormal 
quantity  of  water  in  your  product  or 
holding  the  butterfat  content  down  to 
anything  like  an  abnormal  or  illegal 
minimum,  as  there  is  neither  sense  nor 
necessity  for  taking  chances  along 
this  line. 

"As  heretofore  stated,  the  composi- 
tion of  commercial  butter  has  been 
quite  definitely  determined  by  law 
and  regulation,  and  with  ordinarily 
efficient  work  on  your  part,  knowing 
just  what  you  are  doing  from  day  to 
day,  you  all  can,  and  generally  do, 
secure  such  results  as  are  wan-anted 
by  law  and  are  as  safely  profitable  to 
your  employers. 

"It  is  certainly  better  for  your 
patrons  to  stand  a  loss  of  a  few  pounds 
of  butterfat,  if  it  shall  be  so  con- 
sidered, than  to  take  any  chance  of 
being  penalized  because  of  any  desire 
or  inclination  on  your  part  to  hew  too 
close  to  the  line  in  the  matter  of  con- 
servation of  butterfat. 

"In  conclusion,  permit  me  to  say 
that  it  is,  and  I  am  sure  will  con- 
tinue to  be,  the  desire  of  those  con- 
nected with  the  Dairy  and  Food 
Department,  to  render  every  assist- 
ance possible  to  every  member  of  j^our 
association  that  will  make  his  work 
more  pleasant  as  well  as  more  remu- 
nerative, and  let  me  add,  more  profit- 
able and  satisfactory  to  the  creameries 
of  our  state,  to  the  end  that  the  best 
interests  of  all  the  people  of  Minne- 
sota, consumers  as  well  as  producers, 
may  have  the  benefit  of  such  service 
as  law  and  usage  demand,  and  our 
people  have  a  right  to  expect." 
Patrons  Must  Help 

Following  Mr.  Heen's  address,  the 
awarding  of  the  gold  medal  diplomas 
took  place. 

Only  one  of  the  six  winners  of  the 
diplomas  was  present — Max  Renner. 
Called  upon  for  a  speech,  Mr.  Renner 
responded  briefly  by  calling  attention 
to  the  fact  that  a  contest  of  this  kind 
was  not  alone  an  operator's  problem, 
but  that  of  his  patrons  as  well.  He 


urged  the  operators  to  grade  their  raw 
material,  assuring  them  that  if  they 
would  establish  the  system  their  scores 
would  go  up. 

Keithley  on  Composition 
Prof.  J.  R.  Keithley,  dairy  depart- 
ment. University  of  Minnesota,  also 
gave  his  discussion  on  "The  Compo- 
sition of  Creamery  Butter,"  at  this 
session. 

There  was  an  air  of  antagonism 
apparent  in  the  crowded  room  when 
Prof.  Keithley  took  the  floor.  This 
attitude  was  rapidly  dispelled  as  Mr. 
Keithley  continued  his  paper,  how- 
ever. He  did  not  refer  in  any  way  to 
criticisms  which  had  been  made,  but 
presented  his  subject  in  a  manner 
which  no  one  could  criticise.  He  used 
the  same  figures  which  had  furnished 
the  basis  of  other  talks,  but  empha- 
sized the  point  that  the  losses  cited 
were  those  resulting  if  eighty  per 
cent  were  taken  as  a  standard  and 
the  contest  butter  were  considered  a 
criterion  of  the  daily  make  of  Minne- 
sota's creameries. 

He  did  not  suggest  that  the  mem- 
bers use  eighty  per  cent  as  their 
standard  but  did  urge  them  to  adopt 
some  standard  and  work  toward  it, 
calculating  as  losses  the  butterfat 
content  above  that  figure. 

It  is  doubtful  if  any  speaker  ever 
received  closer  attention  than  did  Mr. 
Keithley.  The  deepest  silence  pre- 
vailed and  those  in  the  convention 
hall  scarcely  moved  while  Mr.  Keith- 
ley was  on  the  floor.  At  the  termina- 
tion of  his  discussion,  the  members 
showed  their  appreciation  of  the 
importance  of  the  subject  and  the 
fair  manner  in  which  it  had  been 
presented  by  the  warmth  of  their 
applause. 

Prof.  Keithley's  paper  is  too  long 
for  reproduction  at  this  time,  but  it 
will  appear  in  a  later  issue  of  The 
Dairy  Record  for,  as  has  been  stated 
in  the  editorial  columns  of  this  publi- 
cation, it  is  a  subject  of  great  impor- 
tance to  Minnesota's  butter  industry 
and  whatever  criticism  has  been  made 
was  directed  against  the  manner  of 
its  presentation  and  not  the  subject 
itself. 

American  Stores  Buys 

Andrew  French,  latest  aspirant  to 
Frank  Brown's  title  of  "Colonel" 
filled  the  role  of  auctioneer  in  the  sale 
of  the  butter.  It  was  sold  to  the 
American  Stores  Co.,  of  Philadelphia 
for  42i  cents. 

The  silken  banner  of  the  National 
Creamery  Buttermakers'  Association 
was  also  presented  to  the  State  of 
Minnesota  at  this  session.  James 
Rasmussen,  secretary  of  that  organi- 
tion,  made  the  presentation. 

InterestinjS  Papers 

Papers  on  "My  Observations  in  the 
Market,"  by  M.  Sondergaard,  man- 
ager of  the'  New  York  office  of  the 
Minnesota  Co-operative  ("dreameries' 
Association,  Inc.,  and  "The  Duty  of  a 
Member,"  by  H.  C.  Larson,  secretary 
of  the  Wisconsin  Buttermakers'  Asso- 
ciation, wore  also  a  part  of  the  Wed- 
nesday morning  session. 

Si)a(!e  proliibits  a  proper  discussion 
of  those  i)apers  at  this  time,  but  both 
will  be  nwiowod  in  later  issues  as  they 
contained  material  which  is  worthy  of 
close  study  by  all  creamerymen. 
AvA  on  Koports 

The  Wednesday  afternoon  session 
was  devoted  largely  to  the  considera- 
tion of  the  various  reports,  action  on 
the  proposed  amendments  and  the 
election  of  the   new  directors.  As 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 
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A  Scale  That  Is  Instantaneous  and  Accurate 

How  many  of  the  creameries  that  have 
high  priced  or  low  priced  scales  in  your  plants 
can  endorse  the  above  heading — only  those 
that  installed  a  Kron  Scale. 

There  is  no  waiting  and  adjusting,  and  say- 
ing "that's  near  enough."  The  Kron  pointer 
swings  aroimd — stops —  pointing  out  exact 
and  accurate  amount  being  weighed.  No 
guess  work,  no  mental  calculation;  no  handling 

American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  &  CO. 


H4  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 


of  loose  weights,  and  the  beauty  of  it  all,  cor- 
rect weights.  No  costs  of  a  repair  man 
every  month  or  so — a  Kron  once  installed 
always  insures  you  against  any  weight  troubles, 
it  cdways  stays  and  pays  its  way. 

Before  buying  a  new  scale  let  us  show  you 
why  a  Kron  pays  for  itself  over  all  other 
scales  being  offered  to  the  creamery  trade. 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

ani  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 


COMPANY 


70-72  S.  Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 
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—SHIP— 

BULL 


&Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 
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Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 
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one.  Price . .  Jmi 
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J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE &EGGS 

24-26  IlarrUon  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Tnut  Co..  N.  Y.  Duni'  A, 
Bnuiatreet'i,  Dairyileoord. 

S.  F.  WHIRRY,  RepresenUtive 


stated,  all  reports  were  accepted  as 
presented,  with  the  exception  of  the 
committee  on  resolutions,  one  resolu- 
tion being  rejected  by  the  delegates. 
The  resolutions  adopted  appear  else- 
where in  this  issue. 

Proposal  No.  1,  recommending  that 
the  Universal  Minimum  Scale  be  not 
applied  in  the  case  of  members  hold- 
ing the  same  position  in  the  same 
plant  which  they  held  January  1,  1920, 
was  accepted. 

Proposal  No.  2,  providing  for  the 
payment  of  express  charges  on  eon- 
test  butter  by  deducting  the  charges 
from  the  sale  of  the  butter,  was  also 
accepted  as  was  Proposal  No.  3, 
making  the  membership  fees  the  same 
for  all  members  whether  residing 
within  or  without  the  state.  Proposal 
No.  4  was  rejected  and  Proposal  No.  5, 
dealing  with  the  reduction  of  dues 
from  non-active  members  was,  as 
stated,  ordered  submitted  to  a  refer- 
endum vote. 

Proposal  No.  6,  designed  to  limit  the 
percentage  of  overrun,  and  No.  7, 
fixing  a  certain  time  limit  for  the 
payment  of  dues,  were  rejected. 
Proposal  No.  ,  providing  for  the 
changing  of  the  time  of  the  dis- 
trict annual  meeting  from  the  first 
meeting  after  the  state  convention  to 
the  meeting  immediately  before  the 
convention,  was  carried. 

Want  Hi^h  Scores 

There  appeared  to  be  some  diver- 
gence of  opinion  regarding  the  plan 
of  placing  all  butter  scoring  95  or 
above  in  a  Gold  Medal  Class  without 
individual  scores.  It  was  finally 
decided  that  a  first,  second  and  third 
prize  should  be  awarded,  and  that 
there  should  also  be  a  Gold  Medal 
Class  for  all  butter  scoring  95  or 
above,  and  a  Silver  Medal  Class  for 
butter  scoring  from  93  to  95. 

There  was  no  banquet  Wednesday 
evening,  which  the  program  an- 
nounced would  be  spent  in  visiting 
"and  so  forth."  Some  of  the  members 
are  still  looking  for  that  "and  so 
forth." 

Judging  Contest 

Prizes  were  awarded  to  the  winners 
of  the  judging  contest  at  the  Thurs- 
day morning  session.  The  contest 
had  resulted  in  a  four-cornered  tie, 
with  4?  points  off. 

Cash  prizes  to  the  amount  of  $50.00 
were  offered  to  districts  winning  out  at 
the  final  contest,  this  cash  prize  to  be 
cut  by  twenty  per  cent  in  cases  not 
more  than  twenty  districts  partici- 
pate.   Only  eighteen  took  part. 

The  foLowing  districts  tied  for  the 
prizes: 

District  No.  2 — Judges,  A.  T.  Par- 
sons and  Max  Renner. 

District  No.  4 — Judges,  Arthur 
Roppe  and  Geo.  A.  Dahl. 

District  No.  25 — Judges,  John  E. 
Mattson  and  John  Christonson. 

District  No.  16— Judges,  J.  H. 
Stoinko  and  V.  J.  Anderson. 

A  prize  of  $10.00  was  given  to  each 
district. 

A  prize  of  $25.00  was  also  offered  l-o 
the  district  having  twenty  or  more 
members,  and  having  the  greatest 
perciontage  of  its  member^  ])arti(!)pat- 
ing  in  judging  cont(ists  hold  by  the 
district  uj)  to  the  time  of  the  State 
CJonveution. 

District  No.  9,  A.  E.  Groth,  Albert 
Lea,  secretary,  won.  Its  thirty-nine 
m<(mbers  had  a  representation  of 
forty-five  in  the  various  contests. 

A  prize  of  $15.00  was  offered  to  tlio 
district    having    loss    than  twenty 


members,  and  having  the  greatest 
per  eentage  of  its  members  participat- 
ing in  judging  contests  held  by  the 
district  up  to  the  time  of  the  State 
Convention.  It  was  won  by  District 
No.  24. 

A  cash  prize  of  $10.00  was  offered  to 
the  member  receiving  the  highest 
standing  in  the  judging  contest,  such 
member  to  be  one  of  the  judges 
selected  to  represent  a  district.  This 
was  won  by  John  Christensen,  Farm- 
ington,  with  3f  points  off. 

Gives  Interesting  Talk 

James  Rasmussen,  manager  of  the 
State  Creamery  at  Albert  Lea,  gave 
a  highly  interesting  and  instructive 
talk  on  "How  to  Control  Composi- 
tion in  Creamery  Butter"  at  this 
session. 

His  statement  follows: 

"Owing  to  the  many  conditions 
and  ever-changing  factors  which  in- 
fluence the  property  of  the  butter  to 
retain  or  take  up  and  hold  water,  such 
as  type  of  churn,  character  of  butter- 
fat,  per  cent  of  fat  in  cream,  churning 
temperature,  etc.,  it  is  as  yet  not 
possible  to  lay  down  hard  and  fast 
rules  on  moisture  control,  whereby  a 
given  formula  may  be  depended  upon 
to  produce  the  desired  result. 

Moisture  control  is  an  art,  the  suc- 
cess of  which  demands  local  experience 
and  judgment  on  the  part  of  the 
operator.  The  man  who  is  operating 
his  churns  daily  is  familiar  with  his 
local  conditions,  and  is  in  the  best 
position  to  know  how  to  proceed  under 
his  particular  conditions.  I  shall, 
therefore,  briefly  discuss  such  factors 
as  have  a  direct  bearing  upon  the 
control  of  moisture  in  butter  and  in  so 
doing  I  shall  confine  myself  princi- 
pally to  the  work  done  at  the  State 
Creamery. 

Handling  the  Helper 

"I  might  mention  that  each  helper 
is  designated  by  the  operator  in 
charge  to  do  a  certain  portion  of  the 
work.  In  other  words,  one  helper  is 
responsible  for  or  designated  to  take 
care  of  the  pasteurizing  and  preparing 
of  the  cream,  churning  and  making 
the  butter;  the  second,  to  receive  the 
cream,  test  for  butterfat  and  test 
butter  for  moisture  and  salt;  while  the 
third  helper  has  charge  of  the  boiler- 
room,  prepares  the  starter,  etc. 

"This  arrangement  is  continued  for 
a  period  of  two  months,  at  which  time, 
the  helpers  are  changed  from  boiler- 
room  and  starters  to  the  receiving- 
room  and  testing,  from  the  receiving- 
room  and  testing  to  the  pasteurizer 
and  churns,  from  the  pasteurizer  and 
churns  to  the  boiler-room  and  start- 
ers. This  gives  them  all  an  opportu- 
nity to  get  the  practical  experience  in 
all  details  of  the  work,  and  at  the  same 
time  will  afford  them  a  check  on  one 
another. 

Moisture  Content 

"An  effort  is  made  to  maintain  a 
moisture  content  in  the  finished  butter 
of  as  near  as  possible  to  the  15.8  per 
cent  mark.  No  butter  is  packed 
unless  it  contains  15.3  per  cent  or 
more  of  moisture  and  not  to  exceed 
sixteen  per  cent. 

"The  per  cent  of  salt  will,  of  course, 
depend  on  the  particular  market  to 
which  the  butter  is  sold.  In  the 
butter  made  for  the  Easttirn  market, 
the  salt  content  ranges  from  1.9  to 
2.25  per  cent,  while  butter  made  for 
the  local  trade  or  for  homo  consump- 
tion runs  about  three  per  cent.  In 
going  over  the  records  frojn  January 
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For  Goodness  Sake 
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TRELEASE 
UNDERHILL 

(STABLISNID  1864- 

Prompt   and  Reliabler 

BUTTE.R 

AMD  , 

Eggs. 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

tNCOBPORATED 
Wholeaalo  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


KOLB&CO. 


Need  Your 


Butter  and  Eggs 

REFERENCE:   State  Bank  of  Chicago 
121  Kinzie  Street  CHICAGO 


"FRIGK"  Refrigeration 

Midwest  En^neering  &  Equipment  Co. 
815  Plymouth  BIdg.  MINNEAPOLIS 


1,  1922,  to  October  15  (486  ehurnings,) 
we  find  that  the  average  moisture 
content  from  those  486  churnings  was 
15.66  per  cent,  with  an  average  salt 
content  of  2.62  per  cent. 

"While  the  churning  temperature, 
of  wash  water,  and  size  of  butter 
gramiles  are  important  factors  in  the 
moisture  control,  the  per  cent  of 
moisture  in  the  finished  butter  is  de- 
termined largely  by  the  amount  of 
working. 

Churning  Temperature 

"Have  the  churning  temperature  of 
the  cream  sufficiently  low  to  complete 
the  churning  process  in  forty  to  sixty 
minutes,  and  to  produce  butter  of  a 
good,  firm  body,  with  the  churn  one- 
third  to  one-haif  full  at  the  beginning. 
The  butter  should  be  churned  to  a 
point  where  the  granules  have  reached 
the  size  of  small  corn  kernels. 

"After  the  buttermilk  has  been 
drawn  off,  the  butter  should  be  washed 
^^dth  water  at  a  temperature  the  same 
or  nearly  the  same  as  that  of  the  but- 
termilk, depending  somewhat  on  the 
firmness  of  the  butter  and  the  season 
of  the  year. 

"After  the  butter  has  been  properly 
drained,  the  churn  is  revolved  three 
to  six  times  in  slow  speed,  with  the 
rollers  in  gear,  stopping  for  every 
revolution  of  the  churn  to  allow  the 
butter  to  drain,  with  the  churn  doors 
down  and  ajar.  Under  ordinary  con- 
ditions, the  butter  will  at  this  stage  con- 
tain about  thirteen  per  cent  of  moisture. 

"The  salt  should  be  added  at  the 
rate  of  three  pounds  to  each  hundred 
pounds  of  butter,  either  by  distribut- 
ing it  uniformly  over  the  entire  mass 
of  butter  or  by  the  trench  method, 
which  wall  produce  2.25  per  cent  of 
salt  in  the  finished  butter.  With  the 
latter  method,  it  is  desirable  to  wet 
the  salt  with  a  small  amount  of  water 
before  adding,  while  by  the  former 
method,  it  can  be  sprinkled  on  the 
butter  dry  and  then  moistened  with  a 
small  amount  of  water.  In  either  case, 
two  to  two  and  one-half  pounds  of 
water  to  one  hundred  pounds  of 
butter  in  churn  should  be  added 
before  starting  to  work.  As  the 
working  process  progresses,  the  butter 
loses  its  granular  state  and  becomes 
less  friable  and  more  plastic. 

"When  this  state  is  reached,  further 
working  causes  the  butter  to  pick  up 
water  from  the  churn,  when  it  will  be 
necessary  to  add  more  water.  This  is 
repeated  until  the  butter  has  been 
worked  enough  and  the  desired  per 
cent  of  moisture  is  reached  The 
churn  should  be  stopped  several  times 
during  working  to  look  at  the  butter 
and  note  the  change  in  the  body. 
There  is  one  point  that  all  should 
watch.  Butter  should  be  worked 
iintil  it  has  a  good  body,  but  not 
overworked.  The  amount  of  working 
depends  on  the  condition  of  the  butter 
and  the  type  of  churn  used.  A  one- 
roll  churn  requires  from  twenty  to 
thirty-five  revolutions,  and  from  forty- 
five  to  sixty  revolutions  with  a  two- 
roll  churn.  Small  churnings  will 
require  more  working. 

Work  and  Moisture 

"If,  for  any  reason,  the  moisture 
test  taken  at  the  churn  is  high,  an 
effort  should  be  made  to  work  the 
moisture  out.  This  can  best  be 
brought  about  by  slowing  the  engine 
down  to  a  speed  that  will  just  turn 
the  churn,  and  stopping  the  churn 
for  each  revolution  to  allow  it  to  drain 
with  the  doors  down  and  ajar. 

"In  cases  where  electric  power  is  in 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 
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NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 


THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 

SATISFACTION  GUARANTEED 
Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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You  Should 
Have  One 


Write  Us 
Today 


For 
Your 
Butter 


This  stencil  regularly 
u^ed  on  your  butter  ship- 
ments will  result  in  unus- 
ually satisfactory  business 
dealings. 


THE  PETER  H-n  yC  5DN5  CD 

A1743  CHICAGO 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 

Smith's  Butterfat  Com-  $0  Smith's  Computer  for  $ 
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use,  the  speed  can  be  governed  by  the 
clutch  on  the  churn.  Repeat  this 
until  the  test  shows  that  excessive 
moisture  is  no  longer  present.  If 
the  excess  moisture  refuses  to  be 
expelled,  it  will  be  necessary  to  remove 
the  butter  to  the  cooler  in  tubs  or 
other  containers,  and  allow  it  to 
harden  for  several  hours  before  put- 
ting it  back  in  the  churn.  This  will 
usually  bring  the  moisture  down  to 
the  desired  point. 

Thin  Cream  Hi^h 

"Butter  churned  from  thin  cream 
is  usually  of  high  moisture  content, 
due  to  the  long  duration  of  the  churn- 
ing process.  In  thin  cream,  the  fat 
globules  do  not  collect  as  readily  as  in 
rich  cream.  The  butter  granules 
formed  in  this  kind  of  cream  are 
subject  to  excessive  concussion  and 
grinding  against  each  other, becoming 
round  and  very  compact.  The  result 
is  a  weak  body  and  a  high  moisture 
content  in  the  butter  granules  them- 
selves. Conditions  of  this  kind  may 
be  overcome  to  a  certain  extent  by 
drawing  off  part  of  the  buttermilk 
before  the  churning  is  completed. 

"In  conclusion,  I  wish  to  say  that 
in  order  to  maintain  a  uniform  com- 
position in  the  butter,  it  is  necessary 
that  every  churning  be  tested  for 
moistiire  and  salt,  and  if  the  operator 
carefully  watches  each  step  as  the 
work  is  carried  on,  there  should  be  no 
reason  why  the  composition  of  butter 
could  not  be  kept  fairly  uniform  from 
day  to  day.  This  was  never  better 
demonstrated  than  when  the  cream- 
eries were  making  butter  for  the 
United  States  Navy,  which  proved 
conclusively  that  the  composition  of 
butter  could  be  kept  within  very 
close  range. 

Union  Asks  Support 

J.  R.  Morley,  Owatonna,  one  of  the 
directors  of  the  National  Dairy  Union, 
appeared  at  Thursday  morning's  ses- 
sion to  call  attention  to  the  work  of  the 
National  Dairy  Union  and  the  need  of 
its  continued  support  by  the  cream- 
eries. He  told  of  the  efforts  constantly 
being  made  by  oleomargarine  inter- 
ests to  introduce  legislation  unfavor- 
able to  the  dairjf  industry  and  the 
necessity  of  having  some  agency  con- 
stantly on  hand  to  frustrate  this 
activity. 

Alexander  Johnson  of  Winthrop, 
one  of  the  retiring  directors,  also 
spoke  briefly,  thanlring  the  members 
for  the  Wndnosses  and  honors  which 
they  had  heaped  upon  him.  Mr. 
Johnson  has  been  either  a  director  or 
an  officer  of  the  association  contin- 
uously for  nearly  ten  years,  and  there 
was  general  regret  at  his  retriement 
from  active  creamei'y  work. 

Defects  of  Butter 

O.  A.  Storvick  concluded  the  pro- 
gram by  pointing  out  the  defects  in 
the  contest  butter. 

Although  some  of  the  entries  had 
color  wliich  was  too  high  for  any 
market,  tlie  chief  criticisms,  of  course, 
we.  e  in  body  and  flavor.  Oily  flavors 
were  numerous,  those  resulting  from 
faulty  pasteurization  and  acid  being 
l)oth  in  evidence,  he  reported. 

Mr.  Storvick  concluded  his  remarks 
by  pointing  out  ilw  necessity  of  using 
only  sweet,  fresh  niilk  for  starters,  and 
the  dangers  resulting  from  the  use  of 
stripper  milk. 

Hardy,  Neb. — E.  P.  Gordon  has 
sold  his  produce  business  here  to  E.  R. 
Booth  of  (jiuide  Rock. 
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Amon^  the  Members 

A.  W.  Seidel  is  now  li\Tng  in  St. 
Paul. 

John  J.  Sehultz  is  at  Rochester  at 
the  present  time. 

James  Moffatt  has  moved  from 
Denham  to  Hincklej'. 

Otto  Amberg  has  moved  f'om  Sebe- 
ka  to  New  York  Mills. 

N.  C.  Nelson  is  no  longer  at  Detroit 
having  moved  to  Ulen. 

E.  J.  Peterson  has  moved  from  Wil- 
low River  lo  Alexandria. 

A.  G.  Kielty  is  now  located  at  Red 
Lake  Falls.    He  was  formerly  at  Ross. 

A.  O.  Jensen,  who  was  formerly  at 
Austin,  is  now  located  at  Thompson, 
Iowa. 

Wm.  Kistner  is  now  located  at 
Fairbault,  having  moved  there  from 
Lake%'ille. 

X.  O.  Seltzer  is  no  longer  at  Owa- 
tonna.  He  can  now  be  reached  at 
Pequot.  Route  1. 

X.  J.  Xelson  has  moved  from 
Hinckley  to  Litchfield,  according  to  a 
recent  announcement. 

P.  E.  Robinson  is  now  with  the  co- 
operative creamery  at  Sandstone, 
ha'v'ing  moved  there  from  Frazee. 

Maurice  Whempner  is  now  a 
leatherneck  instead  of  an  operator. 
He  is  now  located  at  the  training 
schoal  of  the  U.  S.  marines  at  Paris 
Island,  S.  C.  but  he  still  wants  his 
Dairy  Record. 


SHOWS  BIG  INCREASE 


California  Dairy  Production  . 
Reaches  S100,000,000. 


The  annual  statistical  report  of  the 
California  Department  of  Agriculture, 
for  the  fiscal  year  ending  June  30, 
1922,  is  now  completed,  and  indicates 
an  increase  of  butterfat  produced  in 
the  state  over  last  jear  of  five  and  a 
half  million  pounds,  bringing  the  total 
production  to  over  10.5,000,000  pounds 
and  the  wholesale  value  of  the  dairj' 
products  manufactured  therefrom  to 
almost  S100,000,000.  , 

The  report  also  shows  an  increased 
production  of  market  milk,  butter, 
ice  cream  and  evaporated  milk.  The 
production  of  cheese  has  decreased, 
probably  because  the  producers  of  the 
lower  grades  of  this  product  have 
found  it  more  economical  to  convert 
their  cream  into  butter.  This  should 
mean  an  improvement  in  the  general 
average  of  California  cheese.  The 
quality  of  butter  produced  in  the  state 
appears  to  be  generally  improved. 


Helps  Your  Butter  Brin^ 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 


Every  ounce  that  you  use  adds  equal  weight  to  your  butter, 
it  costs  nothing  to  use — 


Therefore 


Butter,  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 
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Learning  a  Lesson 

One  gi-eat  lesson  the  public  has,  and  is  learning,  is  that 
a  better  product  in  a  competitive  market  is  always  worth  a 
difference  in  price. 

And  so  true  is  this  of  dairy  products,  it  invariably  follows 
that  higher  scoring  milk  foods  always  return  a  larger  profit 
for  the  time,  labor  and  care  necessary  to  their  production. 

Such  is  the  contribution  being  made  to  the  production  of 
quality  milk  foods  by  the  use  of 


ajryman  s 


that  the  sweet,  wholesome,  sanitary  cleanliness  it  provides 
guarantees  the  most  profitable  results  at  a  minimum  of  time, 
labor,  and  effort.  And,  too,  its  quahty  is  so  uniform  that 
what  it  accompUshes  one  day  it  will  always  do  without 
variation  and  with  dependable  efficiency  and  economy. 

An  order  on  your  supply  house  confirms,  the  judgment  of 
thousands  of  successful  dairymen,  cheesemakers  and  cream- 
erymen. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


IMPORTANT  BILLS 


(Continued  from  Page  10) 


In  the  midst  of  a  general  depression 
which  is  affecting  those  engaged  in 
general  farming  and  live  stock,  the 
dairy  industry  has  been  fortunate. 
There  has  been  increased  production 
and  sustained  prices  for  dairy  pro- 
duets.  This  good  fortune  is  not  by 
^lecident.  It  is  the  result  of  hard 
work  done  by  the  dairy  organizations, 
hard  work  in  maintaining  sales  or- 
ganizations, hard  work  in  maintain- 
ing a  grest  national  educational  and 
advertising  campaign  and  hard  work 
at  Washington  in  protecting  the  in- 
dustry against  substitutes  and  imi- 
tators within  the  country  and  foreign 
competitors. 

After  More  Members 

On  this  record  the  National  Dairy 
Union  is  asking  this  ear  for  a  largely 
increased  membership.  It  has  not 
been  adequately  supported  in  the 
past,  as  the  records  of  the  Secretary 
show.  Its  small  reserve  fund  has 
been  badly  depleted  even  by  its 
comparatively  small  expenditures. 
Those  in  the  industry  who  do  not 
know  of  its  past  and  present  are  being 
given  the  information  and  asked  to 
become  members,  in  order  that  its 
work  may  be  financed  and  its  officers 
enabled  to  continue  its  activities. 

The  membership  campaign  is  car- 
ried on  from  the  Secretary's  office 
under  the  direction  of  the  Board  of 
Directors  named  at  the  annual  meet- 
ing at  St.  Paul  on  Oct.  12.  The 
Board  of  Directors  includes  some  of 
the  best  known  men  in  the  dairy  in- 
dustry, N.  P.  Hull  of  Lansing,  Mich. 
President,  J.  R.  Morley,  Owatonna, 
Minn.,  Vice-President,  George  Caven, 
Chicago,  Samuel  Schlosser,  Plymouth, 
Ind.  and  H.  J.  Credicott,  Freeport, 
111.,  A.  M.  Loomis,  Washington,  D.  C. 
is  Secretary  and  George  L.  Flanders 
of  Albany  is  Attorney.  The  mem- 
bership campaign  begins  November 
15. 

Oleo  Sales  Drop 
Reports  of  internal  revenue  collec- 
tions for  the  month  of  September  is- 
sued by  the  Internal  Revenue  Bureau 
show  that  the  sale  of  oleomargarine 
as  indicated  by  the  revenue  stamps 
used  is  still  falling  of¥  as  compared 
with  September,  1921.  The  decline 
is  more  than  20%  in  colored  oleo- 
margarine and  nearly  10%  for  un- 
colored.  The  totals  for  nine  months 
of  1922  as  compared  with  the  nine 
months  of  1921  are: 


CHESTER  E.  SAXTON  CO. 

( 1 N  CO  RP  O  R  A  TED) 

BUTTER  ■^-^^  EGGS 


Ritferences: 

AtUntio  National  Rank;  N  Y     Mercaotilr  ARenoies 
Fidelity  IntcmBtional  Trunt  Co  ,N  Y 

SEND  FOR  RUBBER  STAMP 


EFFICIENT; 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


11  HARRISON  ST. 


^      NEW  YORK  GITY 
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1921 

Colored   4.765,425  lbs. 

Uncolored  146,971,408  " 

1922 

Colored   3,305.973  lbs. 

Uncolored  121,474,891  " 

A.  L.  Xaecker,  Secretary  of  the 
Nebraska  Creamery  Buttermakers ' 
Association,  is  campaigning  against 
the  butteiless  sandwich.  He  pro- 
tests against  the  lack  of  butter  and 
the  use  of  an  oil  paper  wapper  to 
camouflage  the  situation  and  calls 
a  butterless  sandwich  a  "Sahara 
Biscuit",  adding  that  McCollum  has 
told  us  all  about  the  needs  for  the 
^■itamines  of  the  butterfat  end  we 
never  shall  know  how  many  lives 
have  been  lost  by  these  lunch  counter 
hand  grenades.  The  National  Dairy 
Union  fully  indorses  all  that  Brother 
Naecker  says,  even  to  his  suggestion 
that  we  ought  to  introduce  a  bill  in 
Congress  prohibiting  the  manufacture 
and  sale  of  butterless  sandwiches,  but 
would  call  attention  to  the  fact 
that  the  thin  slice  of  butter  served 
by  the  butter  machine  in  the  average 
city  resturant  is  almost  as  much  of  a 
snare  and  delusion  as  the  frankly 
butterless  meal.  What  we  ought  to 
do  is  to  insist  that  a  full  portion  of 
butter  be  served  with  every  meal. 
When  the  National  Dairy  Union 
starts  a  restaurant,  it  is  going 
to  serve  two  pats  of  butter  with  every 
meal  and  will  guarantee  capacity 
business  from  the  day  the  door  is 
open. — National  Dairy  Union. 

Irish  Exports  Increase 
The  exports  of  butter  from  Ireland 
in  July  were  about  fifty  per  cent 
heavier  than  in  July,  1921,  and  were 
above  the  pre-war  average;  the  im- 
ports also  showed  a  large  increase. 
The  exports  of  cheese  were  very  small, 
and  the  imports  considerably  less  than 
last  year.  The  August  and  Septem- 
ber figures,  although  not  yet  quite 
complete,  are  said  also  to  show  a  sub- 
stantial increase  over  last  year. — 
The  Dairy,  London. 

Chilton,  Wis.— Allen  A.  Krueger 
purchased  the  Killsnake  Cheese  Fac- 
tory in  Chilton.  The  factory  was 
formerly  conducted  by  Albert  Hinz. 

Vesper,  Wis.— The  Pleasant  Hill 
creamery  and  cheese  factory  has  been 
rented  to  George  Zentner  wth  the 
option  of  buying.  Mr.  and  Mrs. 
Hebner  formerly  were  in  charge  of 
the  business. 


Manning  Vats  are 

Built  of  Cypress 

A  section  of  the  United  States  Government 
report  on  cypress  reads  as  follows:  "Cypress  is 
pre-eminently  fitted  for  uses  where  it  is  called 
upon  to  resist  dampness  or  excessive  heat.  Where 
subjected  to  these  conditions  it  will  last  longer 
than  any  other  wood.  It  will  practically  wear 
out  before  it  will  decay,  and  it  shrinks,  swells  or 
WEups  but  little." 

We  use  cypress  exclusively  in  building  the 
Manning  Cream  Ripening  Pasteurizer. 

MANNING 

MANUFACTURING  COMPANY 
ind  Vermont 


G.  F.  ADAMS  Sl  GO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Beqnest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 


"OUR    PRODUCE     SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  |3  ^      iB  %  J  I\  I  1  Fj  1^  V-T  •  Established 
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MISSOURI  [SHORT  COURSE 


Work  in  Many  Lines  to  be  Offered 
at  Columbia. 


Eagle  Bend  Co-operative  Creamery  Association,  Gagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Co. 

Easton  Go-operative  Creamery  Association  Easton,  \linn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co..   Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company.  .   .Omro,  Wis. 

Lewisville  Go-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skyburg  Go-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Go-operative  Creamery  Company  Frazee,  Minn. 

Gazenovia  Creamery  Company  Gazenovia,  Wis. 

Harris  Go-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Go-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Go-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Go-operative  Creamery  Association  Shell  Lake,  Wi3. 

KAMPFER  &  COMPANY 

1380  BLAIR  Cw^^^^w^^f  V^nrin^^^o  SAINT  PAUL 

STREET  reams ry  iLngineers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

ISew  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Represeniafue  F.  C.  DIEDRIGH,  Albert  Lea,  Minn. 

ItKFi;iU;Nf;ES:  Kidnlity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 


A  special  short  course  in  dairy 
manufacturers  is  to  be  given  by  the 
College  of  Agriculture,  University  of 
Missouri,  at  Columbia,  January  1, 
1922,  to  February  23,  1923. 

It  is  the  purpose  of  this  course  to 
train  men  to  be"come  plant  managers, 
factory  foremen,  buttermakers  and 
cheesemakers,"  ice  cream  manufac- 
turers, and  to  become  thoroughly 
acquainted  with  modern  practice  in 
handling  market  milk. 

The  Missouri  College  of  Agriculture 
has  not  been  able  to  supply  the  de- 
mand for  trained  men  to  accept 
responsible  positions  in  creameries, 
ice  cream  plants,  cheese  factories, 
market  milk  plants  and  large  farm 
dairy  establishments.  The  purpose  of 
this  short  course  is  to  give  a  thorough 
training  in  the  fundamental  principles 
essential  for  practical  work  in  cream- 
ery buttermaking,  ice  cream  making, 
cheese  making,  and  the  production 
and  handling  of  market  milk.  It  is 
our  experience  that  men  who  are 
planning  to  undertake  any  phase  of 
the  dairy  manufacturing  business, 
will  find  this  course  a  most  important 
stepping  stone  to  better  positions. 

Training  Necessary 

Success  in  dairy  manufacture  now 
depends  on  a  knowledge  of  the  most 
modern  methods.  So  great  is  the 
value  of  dairy  products  and  so  depend- 
ent on  quality,  that  the  efficiency  of  a 
plant  is  measured  by  the  ability  of 
its  employes  to  turn  out  the  largest 
volume  of  a  high-quality  product 
from  the  raw  material.  Only  trained 
men  can  cope  with  the  varied  prob- 
lems of  manufacture,  marketing  and 
business  management.  The  plant 
manager  must  be  capable  of  assisting 
and  directing  skilled  and  technically 
trained  labor.  These  qualifications 
may  be  gained  through  many  years  of 
work  in  commercial  plants  or  by 
thorough  school  training  combined 
A\ath  a  much  shorter  period  of  prac- 
tical experience. 

This  special  short  course  is  designed 
to  teach  the  fundamental  principles 
necessary  for  the  manufacturing  and 
handling  of  dairy  products  and  abund- 
ant opportunity  is  given  to  learn  their 
application  through  practical  work  in 
the  creamery. 

Entrance  Requirements 

The  only  entrance  requirment  is 
that  the  student  be  sixteen  years  of 
age  or  older.  The  Short  Course  in 
Dairy  Manufacture  is  arranged  so 
that  students  who  have  had  no  more 
schooling  than  that  afforded  by  the 
common  schools  can  satisfactorily  do 
the  work.  About  one-third  of  those 
who  attend  have  had  no  more  than 
an  eighth-grade  education.  Most  of 
the  others  have  had  some  high  school 
or  academic  training.  The  work  is  so 
elastic  that  those  with  advanced 
preparation  and  oxporienco  are  able 
to  occupy  their  time  as  fully  as  those 
with  little  or  no  oxporienco. 

Students  are  roqiiired  to  pay  a 
library,  hospital  and  incidental  foe  of 
flO.OO.  Tliis  entitles  thorn  to  the 
use  of  the  libraries,  and  to  free  hospital 
and  medical  attention  in  case  of  sick- 
ness. Laboratory  fees  totaling  approx- 
imately f  15.00  are  also  charged  to 
cover  cost  of  nuiterials  used.  Most 
Short    Course   students   room  with 
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private  families.  The  usual  cost  per 
individual  is  from  $6.00  to  $12.00  a 
month.  Many  Short  Course  students 
eat  at  the  Commons,  which  is  more 
famililiarly  known  as  the  cafeteria. 
Board  can  be  had  there  at  a  reasonable 
figure.  The  cost  at  private  boarding 
houses  ranges  from  $5.00  to  $7.50  e 
week. 

Outline  of  Work  Given 

Creamerj-  Buttermaking— The  lec- 
tures given  cover  receiving,  grading 
and  testing  of  milk  and  cream,  neu- 
tralization, pasteurization,  cream  ri- 
pening, propagation  of  starters,  and 
churning.  The  laboratory  work  con- 
sists of  practical  creamery  work. 

Ice  Cream  Making — This  includes 
the  manufacture  of  ices  and  ice 
creams;  freezing,  packing,  hardening, 
and  sale  of  ice  cream  and  the  stand- 
ardization of  ice  cream  mixes  for  fat, 
solids  not  fat,  and  total  solids. 

Judging  Dairy  Products — The  work 
consists  of  judging  butter,  ice  cream, 
cheese  and  market  milk,  and  will 
enable  the  student  to  recognize  the 
various  grades  and  their  mai'ket  value. 

Dairy  Mechanics  and  Refrigeration 
— A  studj'  of  the  management,  care 
and  operation  of  power  machinery  for 
dairies  including  steam  boilers  and 
engines,  gas  engines,  electric  motors 
and  refrigeration  plants. 

Creamery  and  Milk  Plant  Manage- 
ment— This  includes  a  thorough  study 
of  the  management  of  dairj'  manufac- 
turing and  distributing  plants,  with 
particular  attention  to  overrun,  costs, 
markets,  advertising  and  business 
methods. 

Courses  in  Market  Milk,  Milk  Pro- 
duction, Cheesemaking  and  Dairy 
Bacteriology  vdll  also  be  given. 

For  further  information  concerning 
the  Short  Course  in  Dairy  Manufac- 
turing write:  Superintendent  of  Short 
Courses,  Missouri  College  of  Agricul- 
ture, Columbia,  Missouri. 


DISTRICT  SECRETARY 


Has  Big  Part  in  Success  of  State 
Organization. 


By  Odin  Ghristenson. 


L 


When  the  Wisconsin  Buttermakers' 
Association  was  reorganized,  it  was 
found  that  by  grouping  the  creameries 
into  districts,  each  district  to  cover 
so  far  as  practicable  a  territory  to  con- 
tain not  less  than  twenty  or  more  than 
thirty  creameries,  that  this  arrange- 
ment would  tend  to  bring  the  asso- 
ciation and  its  influence  nearer  to  the 
members,  thus  to  stimulate  greater 
interest  and  to  enable  the  members  to 
deal  more  directly  with  the  problems 
that  may  confront  the  individual 
group. 

As  the  various  districts  are  estab- 
lished, it  is  neces.sary  to  elect  officers 
who  are  responsible  that  the  interests 
of  the  association  are  at  all  times 
properly  taken  care  If.  My  subject 
deals  with  one  of  these  officers,  namely 
the  "district  secretary." 

Each  district  upon  organizing  shall 
'  leet  a  president,  vice-president  and  a 
secretary.  The  secretary  shall  act  as 
treasurer  of  the  district  and  as  local 
representative  of  the  board  of  direc- 
tors, while  each  of  the  officers  of  a 
district  have  their  responsibilities  and 
should  assume  them,  the  whole  pro- 
position falls  on  the  shoulders  of  the 
district  secretary. 

Is  Operator's  Job 
The  office  of  district  secretarv  is 


for  Your  Good 


Encourage  your  patrons  to  cool  and  aerate  their  milk  immediately 
after  milking.  Stop  early,  rapid  bacteria  growth.  Eliminate  barn 
odors.  Cooled  and  aerated  milk  on  the  farm  means  better  butter  or 
cheese  produced  in  the  factory.  Moreover,  the  practice  cultivates 
the  hsibit  of  care  and  cleanliness  You  will  profit  most  by  acquaint- 
ing your  patrons  with 

The  IDEAL  MILK  COOLER  &  AERATOR 


is  efficient,  durable,  and  simple  to  oper- 
ate. Has  large,  ample  cooling  surface. 
Used  with  ice  or  running  water.  Quickly 
and  easily  cleamed.  Made  of  high  grade 
material;  and  with  just  ordinary  care  it 


will  last  a  long  time.  We  meike  so 
many  that  the  price  is  exceedingly  low, 
considering  value  received.  And,  of 
course,  we  stEuid  back  of  the  Idea'. 


Oakes  &  Burger  Co. 


ESTABLISHED  1873 


Cattaraugus,  N.  Y. 


THE  THOUSANDS  WHO  USE 

Nafis 
Scientific  Glassware 

YEAR  AFTER  YEAR,  DO  SO  BECAUSE  THEY  HAVE 
FOUND  IT  PAYS  THEM  TO  USE  IT.  They  have  found 
by  experience  that: 

Its  ACCURACY  is  absolutely  GUARANTEED  and  depend- 
able. The  articles  are  made  of  a  HIGH  QUALITY  of 
GLASS  PROPERLY  ANNEALED.  The  PRICES  are 
CONSISTENT  with  the  HIGH  VALUES  GIVEN. 

If  your  dealer  does  not  stock  NAFIS  GLASSWARE 
write  for  catalog  and  the  name  of  our  distributor 
in  your  territory. 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for  Testing 
Milk  and  Its  Products 

544  W.  W  ashington  Blvd.        Chicago,  111. 

Ask  The  Men  Who  Use  It 


R  DAHLSTROM 

^     (C^  ^ 
5  ESSEX  BUILDING 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Excnanse  Baak 
Commercial  Aftenoiee,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selUng 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

— ^— ^— ^— — — —  "The  House  With  a  Knoton  Reputation"  — — — 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAMl 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References :    Corn  Exchange  National  Bank,  Philadelphia ;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  AnySdy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


held  in  every  case  by  active  butter- 
makers  in  charge  of  creameries,  and 
we  know  that  a  buttermaker  is  as  a 
rule  kept  very  busy  in  doing  the  vast 
amoiint  of  work  found  in  a  creamery, 
and  with  the  additional  duties  added 
in  being  a  district  secretary  one  has  to 
plan  the  work  accordingly  to  enable 
one  to  do  the  work  intrusted  to  him. 
The  fact  that  this  is  one  of  the  duties 
that  one  owes  his  profession  should 
make  it  clear  that  one  should  not 
rebel  in  doing  this  work. 

While  my  subject  deals  -with,  the 
district  secretary  I  believe  that  a  few 
words  in  reference  to  the  state  secre- 
tary would  not  be  out  of  place.  This 
position,  as  many  of  us  do  not  fully 
realize,  is  a  most  important  and  diffi- 
cult one,  the  benefits  that  the  associa- 
tion can  render  its  members  and  the 
creamery  industry  depend  largely 
upon  the  ability  and  integrity  of  the 
state  secretary.  While  the  reorgan- 
ized association  is  only  in  its  infancy, 
many  important  matters  have  come 
before  the  state  secretary. 

Creameries  Need  Assistance 

If  you  have  noted  the  many  activ- 
ities of  the  state  secretary  you  will 
have  found  that  there  are  at  all  times 
matters  concerning  the  individual 
creamery  that  needs  the  assistance  of 
one  M'eli  versed  in  such  matters  and 
must  be  able  to  give  practical  advice, 
again  it  is  the  operator  that  needs 
intelligent  advice  and  assistance  that 
he  may  do  his  work  more  efficiently, 
and  possibly  to  work  better  harmony 
with  his  employers. 

There  are  matters  that  come  before 
the  state  secretary  that  are  of  great 
importance  to  the  creamery  industry, 
in  fact  the  entire  dairy  industry,  for 
instance,  the  "Filled  Milk  Law,"  to 
obtain  passage  of  this  law,  and  to 
prove  its  validity,  required  a  vast 
amount  of  time  and  work  on  the  part 
of  our  state  secretary,  we  know  that 
he  alone  could  not  have  made  it  pos- 
sible to  have  this  law  enacted,  but  the 
association  through  the  secretary  had 
its  helping  influence. 

While  the  state  secretary  is  the 
manager  of  the  association  and  the 
executive  agent  of  the  board  of  direc- 
tors, the  district  secretary  shall  co- 
operate with  the  state  secretary,  and 
is  in  a  measure  responsible  for  the 
success  of  the  association. 

Some  of  His  Duties 

According  to  the  constitution  of  the 
Wisconsin  Buttermakers'  Association, 
we  find  among  other  things  that  some 
of  the  duties  imposed  upon  the 
district  secretary  to  be.  that  a  full 
and  true  account  of  each  meeting  of 
his  district  shall  be  kept,  and  shall 
report  all  actions  taken  at  each  busi- 
ness session  to  the  state  secretary 
within  a  week  after  each  meeting. 

The  district  secretary  shall  keep  a 
list  of  all  members,  and  report  all 
removals,  additions  and  changes  and 
address  to  the  state  secretary  at  once. 

He  shall  collect  and  keep  an  accu- 
rate account  of  all  dues,  remitting 
promptly  to  the  state  secretary  money 
duo  to  the  state  association.  He  shall 
keep  his  accounts  and  reports  on  such 
blanks  and  books  as  the  board  of 
directors  shall  provide  and  furnish 
him  from  time  to  lime. 

Is  I^ocal  Ropro.sentativo 

The  district  secretary  is  the  local 
representative  of  the  state  association, 
and  as  sucli  representative  should  be 
on  the  alert  to  be  of  assistance  to  the 
meml)ers  of  his  district,  in  such  ways 
as  inducing  buttermakers  to  join  tho 
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association,  to  induce  hiittei-makers 
to  enter  butter  to  the  different  scoring 
contests,  to  interest  buttermakers  in 
the  use  of  cooling  tanks  by  their 
patrons,  and  in  other  vainous  ways 
could  a  district  secretary-  be  of  service 
to  the  district  members  and  thereby 
promote  the  work  of  the  association. 

The  district  secretary  should  make 
use  of  the  creamery  papers  by  sending 
in  announcements  of  meeting  and 
picnics  held,  and  report  the  aeti^aties 
of  his  district,  the  editors  of  the 
creamery  press  are  pleased  to  print 
these  items,  and  encourage  the  dis- 
trict secretaries  to  make  use  oftheir 
columns.  This  is  a  source  of  informa- 
tion to  the  different  members  of 
■what  is  being  done  in  different  dis- 
tricts. 

One  of  the  duties  of  the  district 
secretary  is  to  notify  the  members  of 
his  district  as  to  the  time  and  place 
of  holding  all  meetings,  and  to  urge 
the  attendance  of  the  members,  also 
be  willing  to  give  assistance  to  the 
members  who  may  need  same,  and  to 
consult  -with,  the  state  secretary  in 
matters  that  may  concern  the  mem- 
bers. 

Must  Show  Proper  Spirit 
The  district  secretary  must  always 
show  the  proper  spirit  toward  the 
association  and  be  able  by  actual 
facts  and  proof  to  show  that  the 
association  is  not  in  any  way  selfish 
in  its  demands,  but  that  its  aims  are 
to  promote  the  efficiency  of  the 
creamery  buttermakers  and  to  raise 
the  standards  of  the  work  done  for 
the  creamery  industry.  This  will 
result  in  a  greater  profit  to  the  cream- 
ery patron,  and  at  the  same  time 
make  the  vocation  of  the  creamery 
buttermaker  a  more  desirable  and 
remunerative  one. 

There  are  at  present  eighteen  dis- 
trict secretaries  in  this  association, 
and  I  believe  that  what  these  secre- 
taries do  will  go  far  in  shaping  the 
future  of  our  association.  As  time 
progresses  there  will  be  many  possi- 
bilities open  for  the  district  secretary, 
and  all  the  officers  of  each  district, 
which  will  make  the  association  of 
more  value  to  its  members  and  the 
creameries  employing  them. 

Must  Pay  Dues 

At  this  time  I  wish  to  add  that  at 

E resent  there  are  too  many  mem- 
ers  of  this  association  who  are  in 
arrears  in  paying  their  annual  dues. 
The  members  of  this  association 
should  pay  their  dues  promptly, 
when  this  is  not  done  it  requires  con- 
siderable time  on  the  part  of  the  state 
and  district  secretaries  to  collect 
same,  time  which  they  could  better 
devote  to  furthering  the  interests  of 
the  association. 

In  conclusion  I  winh  to  say  that 
during  my  ■  experience  as  a  district 
secretary  I  have  found  that  one  re- 
sult of  the  association  has  been  the 
bringing  of  the  buttermakers  into 
closer  touch  with  each  other,  and  a 
better  understanding  of  one  anothers 
problems  and  work,  besides  bringing 
them  and  their  families  together 
occasionally  in  a  social  way,  thereby 
promoting  that  true  friendship  and 
brotherly  feeling  which  should  exist 
between  members  of  any  organiza- 
tion, in  order  that  the  highest  aims 
and  ideals  of  that  body  should  be 
realized. — Read  at  Wisconsin  But- 
termakers' Association  Convention. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Survived  Keenest  Competition 

YORK  Compressors  have  survived  over  fifty  years  of  the 
keenest  competition.  Long  life,  dependability,  economy  and 
continuous  satisfaction  are  among  the  attainments  left  in  the 
wake  of  all  these  years.  YORK  Compressors  have  run  and  won 
the  race.  They  are  well  fitted  to  do  your  creamery  work.  That's 
why  they  have  more  working  in  the  creameries  in  the  Northwest 
than  all  other  makes.  Why  look  elsewhere  when  in  need  of  a 
compressor.  YORK  satisfies  them  all.  We  satisfy  them  all  on 
service  and  price.  Write  or  'phone  us  when  in  need  of  a  com- 
pressor. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK  . 

REFERENCES:    Iryirg  National  Bank  »  E.  S.  PYBURN 

Chatham  St  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
JB  UTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Befwence  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresenUtiv. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Endeavor  and  Paekwaukee,  Wis., 
used  to  have  good  creameries.  We 
dropped  into  those  towns  one  day  and 
found  out  in  the  jig  time  that  there 
were  no  creameries  in  either  of  them. 
Somehow  one  can  always  tell  a  town 
that  has  no  creamery  the  minute  one 
gets  there.  It  always  has  that  con- 
densed and  oleo-ed  appearance.  The 
people  come  in  to  do  their  trading  not 
on  creamery  day,  but  any  old  time, 
and  instead  of  telling  the  merchants 
to  charge  it  until  pay  day  they  merely 
say  charge  it,  and  the  merchant  comes 
back  with  information  that  the  credit 
department  is  in  the  nearest  creamery 
town.  All  present  pay  cash;  result, 
nothing  much  doing,  and  what  little 
there  is  doing  goes  to  Shears  &  Sway- 
back,  the  little  old  home  town  goes 
unpainted  and  half  shingled  from  year 
to  year. 

The  trouble  in  these  towns,  we  were 
told,  was  that  the  share  holders  could 
not  or  would  not  co-operate  in  keep- 
ing the  creameries  that  they  had  at 
one  time  going.  In  other  words,  they 
dragged  their  feet  and  now  their 
whole  town  and  countryside  is  jest 
limpin'  along. 

The  creamery  at  Grand  Marsh, 
Wis.,  is  covered  with  galvanized  steel 
and  looks  as  though  it  might  last  a 
long  time.  Signs  around  there  showed 
that  a  good  business  was  being  done 
at  that  plant.  It  is  about  the  same 
size  as  the  creamery  at  Brooks,  or 
Jonesville,  as  Brooks  is  quite  often 
called.  But  we  were  with  the  Wohl- 
ferts  the  day  we  were  there,  and  past 
due  for  a  good  chicken  dinner,  so  did 
not  get  fime  to  thoroughly  investigate 
their  creamery.  When  there  is  a  good 
chicken  dinner  on  tap  there  is  just  one 
investigation  that  we  are  interested 
in.    Ask  the  Wholferts  for  details. 


About  the  first  place  we  hit  wa 
the  Deronda  cheese  factory.  Derond 
is  a  little  town  a  few  miles  tliis  sid 
of  Amery,  Wis.  Some  map  makers  c 
Amery,  "Arnery."    If  they  had  mad 
their  mistake  a  little  stronger  an 
called  it  "Ornery,"  and  then  gone  t 
Amery  for  a  shave,  the  Map-maker 
Union  would  be  short  a  member,  as 
very  slight  excuse  serves  when  a 
Amery  barber  is  in  the  homicid 
humor.    Well,  to  get  back  to  cheese, 
the  Deronda  factory  is  owned  by  the 
farmers  and  rented  to  a  St.  Paul 
party.     Cheesemaker  Schlottcr  was 
very  busy  October  30,  but  told  us  that 
he  had  thirty-two  patrons  and  made 
1,600  pounds  of  cheese  per  week.  His 
power  is  electric;  he  has  two  large 
vats  and  other  equipment  and  has 
his  homo  in  the  rear  end  of  the  fac- 
tory.   There  was  quite  a  lot  of  mov- 
able and  tip-able  articles  around  the 
factory,  and  as  it  was  within  twenty- 
four  hours  of  liallowocn,  we  think 
that  one  reason  that  Sclilotter  was 
hustling  around  on  all  six  so  zippily 
was  because  he  intended  to  spend  tho 
afternoon   in    nailing    said  articles 
down. 


If  operator  Day  of  Renville,  Minn., 
had  not  worn  so  many  lovely  ribbons 
at  the  last  Dairy  Show  we  would  have 
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been  able  to  tell  what  his  first  name 
is.  As  it  was  we  trailed  him  for  some 
time  but  that  piece  of  gay  bunting 
acted  as  an  eclipse  and  we  might 
never  know  now,  unless  we  happen 
to  drift  into  Ren\"ille  one  of  these 
days  and  ask  some  of  the  ladies  (they 
always  seem  to  know  all  the  butter- 
makers  by  their  first  names,  some 
how  or  other.  No  use  squirming 
around  like  that,  John  Mattson,  of 
Webster,  we  hain't  fixin'  to  tell  nothin' 
to  nobody  no  how). 


The  creamery  at  Canton,  Minn., 
is  owned  and  operated  by  W.  A. 
Hanson.  He  has  his  cream  delivered 
in  a  nice  collection  of  Cherry  im- 
proved jacketed  cream  cans.  He  has 
a  large  intake  and  keeps  his  scales 
perched  up  out  of  the  damp  on  a  high 
board  platform. 


One  large  ripener  and  one  churn  do 
the  main  work  of  this  creamery  and 
the  test  room,  work  shop  and  gun- 
smithery  is  in  the  south  end  and  the 
ice  house  is  in  the  north.  Electric 
power  is  used.  Hanson  wasn't  there 
the  day  we  called,  but  his  helper 
Olaf  Stennes,  was  on  the  job  and 
handed  us  the  information.  One 
hundred  and  eighty  patrons  haul 
cream  to  the  factory,  and  eighty  tubs 
of  butter  per  week  is  the  result.  In 
the  flush  they  make  100.  Stennes 
told  us  that  Canton  is  a  town  of  450 
population  and  has  no  newspaper. 
Good  chance  for  some  operator  who 
is  not  ha\'ing  his  full  quota  of  trouble 
where  he  is,  to  resign  and  get  into  the 
newspaper  game.  Stennes  was  kind 
enough  to  say  some  nice  things  about 
the  Record,  and  even  about  our  little 
old  column,  but  he  said  this  place  is 
not  liable  to  be  visited,  but  we  fooled 
him.  Never  can  tell  how  far  a  flivver 
Avill  go  on  a  tank  full,  Stennes,  and  we 
drift  as  far  as  we  can  right  straight 
down  the  line,  on  one  helping. 


Ames  Short  Course 
The  annual  dairy  short  course  will 
be  held  at  Iowa  State  College  from 
February  7th  to  17th.  This  course 
is  intended  for  experienced  butter- 
makers,  ice  cream  makers,  and  opera- 
tors of  market  milk  plants  and  cream- 
crj-  managers.  The  various  labora- 
tories in  the  "  dairy  department  are 
fully  equipped  for  carrying  on  the 
instructional  work  on  commercial 
basis.  Special  instructors  will  be 
employed  who  will  assist  the  regular 
instructors  so  it  will  be  possible  to 
operate  all  laboratories  every  fore- 
noon. In  the  butter  making  labor- 
atory alone  six  instructors  will  be 
kept  busy  demonstrating  the  newer 
methods  of  butter  making. 

From  two  to  three  lectures  will  be 
given  each  hour  every  afternoon. 
The  student  may  attend  which  ever 
lecture  interests  him  the  most. 

For  further  information  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


Irish  Butter  Production 
The  Irish  butter  production  has 
been  well  maintained.  This  is  due 
largely  to  the  good  after-grass,  which 
has  been  more  abundant  than  for 
any  season  during  the  past  ten  years. 
Indeed,  dairy  farmers  are  said  to  have 
more  grass  this  autumn  than  they 
know  how  to  utilize.  It  may  all  be 
needed,  however,  for  there  is,  one 
fears,  a  trying  winter  ahead  for 
Ireland. — The  Dairy,  London. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE.  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  "  «J  tlir' Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


Established  1863 

CH  Wonvpr  A  J^^tter  Merchants 

•    M.M.*    """dVd     %^    vJU«  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULt  MABKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Creamerymen  who  ship  us 
get  the  advantage  of  the 
best  outlet  in  the  East. 
Prompt  returns  at  full  value. 


<iA.  E.  MILLS  ca,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 
27  Commercial  Street 

BOSTON 

Reference :  Fourth  Atlantic  National  Bank.  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.  18 

Nov.  10 

Jan.  1 

Chicago  

39,346 

32.725 

2,586,272 

47,727 

55,360 

3,022.972 

9.793 

16,844 

1.063.149 

Philadelphia .... 

13.130 

11.364 

786.098 

Total  

109.996 

116,293 

7.458.311 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  18, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York. . 

Boston  

Philadelphia 

233,800 
279.620 
383,178 
39.370 

1,711,395 
1,316,471 
917,652 
263,021 

16,199.186 
8,778.119 
8,677,763 
1.288.633 

Total .... 

935.968 

4.208,503 

34.943.701 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Nov.  13. 
Nov.  14. 
Nov.  15. 
Nov.  16. 
Nov.  17. 
Nov.  18. 


Ch'go 

N.Y. 

Boston 

23.896 
22,064 
20,431 
20,897 
21.318 
19,765 

58,246 
61,225 
62,430 
60,207 
60,933 
54,793 

14,118 
14,043 
13,688 
13,899 
13,540 
11,488 

Phila. 

127861 
11,537 
11,229 
10,213 
9,202 
10,255 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  NOVEMBER  11-17,  1922 


Wholesale    Prices    of    92-Score  Butter 
for  Eeek 


Nov 

Nov 

Nov 

Non 

Nov 

Nov 

Markets 

11 

13 

14 

15 

16 

17 

New  York.  . 

49^ 

40  i 

50 

50 

50 

Chicago.  .  .  . 

Hol- 

48i 

48J 

49 

49  J 

49i 

Philadelphia 

iday 

50  i 

51 

51 

51 

51 

Boston  

49 

49 

49 

49 

49 

Butter  Markets  Firm  but  Nervous 
So  far  as  a  ready  demand  for  arrivals 
and  the  statistical  position  were  concerned, 
the  butter  markets  during  the  week  ending 
November  eighteenth  were  very  firm,  but 
trading  generally  was  of  a  cautious  nature, 
and  an  undertone  of  nervousness  was 
apparent  the  entire  week.  The  poor  keep- 
ing quality  of  fresh  arrivals,  together  with 
the  feeling  that  prices  might  not  go  much 
higher  kept  receivers  anxious  to  keep  goods 
moving.  For  the  same  reasons,  buyers 
were  careful  to  operate  on  as  small  stocks 
as  possible.  As  a  result,  in  spite  of  the  fact 
that  fresh  supplies  on  some  of  the  markets 
at  times  were  barely  suflBcient  to  take  care 
of  the  needs  of  regular  customers,  advances 
were  hard  to  effect,  and  even  after  effected, 
the  markets  often  showed  signs  of  top 
heaviness.  Reviewing  the  week  as  a  whole, 
however,  supplies  of  all  grades  were  closely 
cleaned  up,  and  at  the  close  of  the  week  the 
tone  was  firm. 

Demand  Decreasing;  Buyers  Turning 
to  Storage 
Important  factors  contributing  to  the 
undertone  of  nervousness  were  the  decrease 
in  consumption,  and  the  more  general  shift 
of  buyers  from  fresh  to  storage  butter. 
Reports  from  all  sections  indicate  that  the 
higher  price  level  of  recent  weeks  has 
resulted  in  a  material  decrease  in  the  con- 
sumptive demand.  Retailers  complain  of 
a  much  lighter  demand,  and  dealers  gen- 
erally report  that  their  orders  have  recently 
fallen  off  in  some  cases  as  much  as  fifty 
per  cent.  But  this  was  not  the  only  factor 
affecting  the  demand  for  fresh  butter. 
Many  of  the  buyers  found  the  (|uality  of 
fresh  butter  unsatisfactory  and  the  quan- 
tity available  inadefiuate,  and  as  a  result 
turned  to  storage  where  they  could  get 
ample  supplies  of  desirable  quality  at  a 
more  reasonable  figure.  That  the  demand 
for  fresh  butt(!r  was  greatly  decreased  was 
indicated  by  the  apparent  lack  of  snap  to 
trading.  Buyers  were  indifferent  and  paid 
higher  j)rices  only  under  pressure. 

Storii)S"  Market  Firm 
"  The  shift  of  l)uyers  from  fresh  to  storage 
butt(-r  was  reflected  in  the  storage  market, 
which  remained  firm  all  wcv.k.  and  was  not 
subject  to  the  nervous  undertone.  Trading 
was  fairly  active,  but  the  withdi'awals  in 
the  four  markets  were  lighter  than  during 
the  i)r<!vious  week,  indicating  that  the 
demand  for  hoth  fresh  and  storage  butter 
had  decreased.  Offerings  were  firmly  held 
and  buyers  operated  rather  freely.  In  fact, 
in  some  pases  speculative  tend(^n(ties  were 
manifested.  Owners  of  stocks  who  pre- 
viously sold  fre(!ly  began  to  restrict  their 
offerings  In  the  hope  of  a  larger  profit  later 
on,  and  some  buyc^rs  bought  beyond  their 
ntseds.  Tills  was  particularly  true  in  the 
Chicago  and  Boston  markets.  In  Boston 
this  ma.v  have  )»;(:n  caused  to  some  extent 
by  the  fact  that  in  relation  with  the  other 
markel.s,  prices  at  Boston  had  fallen  some- 
what below  previous  levels.  In  Chicago, 
however,  prices  were  on  a  relatively  higher 


level  and  the  interest  there  as  in  New  York 
was    undoubtedly    caused    by    the  firm 
statistical  position  of  the  market. 
Storage    Withdrawals   Heavy;  Produc- 
tion Decreasing 

The  excess  of  the  holdings  in  the  four 
markets  compared  with  last  year  during 
the  week,  passed  the  eleven  million  mark 
and  the  rate  of  withdrawals  was  more  than 
double  a  year  ago.  Moreover,  production 
reports  indicated  that  there  were  further 
reduction  in  the  make,  with  but  few  indica- 
tions of  an  early  increase.  The  report  of 
the  American  Creamery  Butter  Manufac- 
turers' Association,  covering  the  make  of 
one  hundred  one  plants  for  the  week  ending 
November  11  showed  a  decrease  under  the 
previous  week  of  4.6  per  cent.  Receipts 
of  fresh  butter,  size  of  shipments  and  other 
reports  from  producing  sections,  also 
indicate  a  decrease.  While  cheap  feed  and 
general  conditions  point  to  a  heavy  winter 
production,  persons  closely  in  touch  with 
producing  sections  report  that  the  winter 
increase  has  not  yet  started,  and  probably 
will  not  start  until  rougher  weather  forces 
the  stabling  of  cows,  and  until  more  cows 
have  freshened.  These  factors  furnished 
the  basis  for  any  strength  displayed  during 
the  week,  and  probably  prevented  the  ner- 
vous undertone  from  changing  to  weakness. 
Import  Situation  of  Little  Influence 

While  closely  watched  by  the  trade;  the 
import  situation  was  of  little  influence  to 
the  markets  except  to  some  extent  in  a 
sentimental  way.  Most  dealers  believe 
that  some  butter  will  be  imported  during 
the  winter,  but  as  yet,  offerings  have  been 
held  at  too  high  a  figure  to  arouse  much 
interest  among  the  importers.  During  the 
week  ending  November  11,  a  small  ship- 
ment of  New  Zealand  were  reported  as 
arrived  at  San  Francisco,  and  New  York 
reports  that  several  hundred  casks  of 
Danish  salted  and  unsalted  butter  was 
purchased  for  shipment  about  November 
15,  at  around  forty-four  cents  C.I.F. 
Released  by: 

R.  Maynard  Peterson, 
Local  representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Gurrenf) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  Nov  13,  50   @50i        49^      45  @48J 
Tues  Nov  14,  50   ©50^        49i      45  @49 
Wed  Nov  15,  50i  @51  50        45  @49 

Thu  Nov  16,  50i  @51  50        45J  @49 

Fri    Novl7,  50J®51  50        46  @49 

Sat    Novl8,  50i@51  50        46  ©49 

Saturday,  November  18. 
Creamery — • 

Higher  scoring  than  Extras  50 1  @51 

Extras  (92  score)   ©50 

Firsts  (90  to  91  score)  46  ©49 

Firsts  (88  to  89  score)  391  ©44 

Seconds  (83  to  87  score)  37^  ©38} 

Lower  grades  35  J  ©36  5 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  44  ©45 

Centralized,  cars,  89  score  41  ©42| 

Centralized,  cars,  88  score  39  ©40 

Centralized,  cars,  84  to  87  score.  .37^  ©38} 

Unsalted,  higher  than  Extras  52  ©53 

Unsalted,  Extras  (92  score)  51  ©51} 

Unsalted,  Firsts  (90  ©91  score) . .  .47  ©50 
Unsalted,  Firsts  (88  ©89  score). .  .42  ©45} 

Unsalted,  Seconds  39}  ©41 

Unsalted,  lower  grades  37  ©38} 

CHICAGO  BUTTER  AND  CHEESE 
(From  Dailv  Trade  Bulletin) 

Extras      Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon..  Nov.  13  .  .  .  48        44  ©46}  44 
Tues..  Nov.  14.  .  .  48}      44  ©46}  445 
Wed.,  Nov.  15.  .  .  48}      44  ©46}  44} 
Thu.,  Nov.  16...  49        45  (a47 }  45 
Fri..     Nov.  17...  49        45  ©47}  45 
Sat.,     Nov.  18...   50        46©49  46 

Creamery,  Extras  (92  scores)   ©50 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91  i  scores).  46  ©49 

Firsts  (88  to  89  5  scores)  38}  ©42} 

Seconds  (83  to  87  scores)  36}  ©37} 

Centralized,  Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   ©46 

Glieese 

Cheddars  24  i  ©24} 

Twins  24 i  ©24} 

White  24 i  ©24} 

Double  Daisies   ©24} 

Singles  24  J  ©25 

Ijonghorns  24  J  ©24  } 

Young  Americas  24}  ©25 

Squares  25  ©25} 

Special  Tyin(\s — • 

Swiss,  Block  Standard  25}  ©26 

Loaf,  Extra  Fancy  32  ©33 

Choice   ©29 

"A"  No.  1   ©28 

No.  1,  nuHilum  white   ©26 

Imported,  Fancy  40  ©43 

Roquefort  39  ©40 

Limburger,  1  pound  22  (n)24 

2  pounds  22  ©24 

Brick,  Fancy  21  ©22 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association  Office.     Refer  to  number 

No.  286 — Good  opening  in  Montana  for 
live  creamery  man  with  experience;  cream- 
ery fullv  equipped;  good  territory;  former 
manager  deceased;  will  sell  or  hire  manager. 

Position  Wanted  as  assistant  operator; 
have  five  seasons  of  experience;  testing 
license;  good  recommendations;  twenty-one 
years  of  age;  state  wages  in  first  letter. 
Address  Geo.  B.  Haslerud,  Peterson,  Minn. 

11-22 

Helper  Wanted  December  1  in  whole 
milk  creamery  where  up-to-date  methods 
are  used;  no  experience  necessary;  must  be 
willing  to  work  and  learn,  and  of  good 
habits;  please  state  age  and  wages  expected. 
Address  Soren  C.  Pederson,  Hamburg, 
Minn.   11-22 

Position  Wanted  as  helper  in  creamery 
by  married  man;  had  some  experience  in 
Denmark,  but  have  had  no  experience  in 
United  States;  write  and  state  salary  to 
Nels  Nelson,  701  West  Winona  St.,  Austin. 
Minn.  11-29 


PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras     Ex.  Firsts  Firsts 
92  Score  91  Score 
Mon.,  Nov.  13,  50}  ©51      47  ©48 

Tues.,  Nov.  14,  51   47  ©48 

Wed.,  Nov.  15,  51   47  ©48 

Thu.,  Nov.  16,  51   47  ©48 

Fri.,    Nov.  17,  51   48  ©49 

Sat.,    Nov.  18  


88-90 
38  ©42 

38  ©43 

39  ©44 
39  ©44 
41  ©45 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Nov.  13  47 

Tues.,  Nov.  14  47 

Wed.,  Nov.  15.  47 

Thu.,  Nov.  16  48 

Fri.,     Nov.  17  48 

Sat..    Nov.  18  48 


BOSTON 


Mon..  Nov.  13, 
Tues.,  Nov.  14, 
Wed..  Nov.  16, 
Thu..  Nov.  16, 
Fri.,  Nov.  17. 
Sat..    Nov.  18. 


BUTTER 
Extras 
Ash 
.  .  .  49 
. . .  49  } 
.  .  .  49} 
.  .  .  49} 
.  .  .  49} 


MARKET 

Extras 
Dirsts  Sjiruce 

40  ©48  .50  

41  ©48  .50  ©.50} 
41  ©48  .50  ©.50} 
41  ©48  .50  (".50} 
41  ©48  50  ©50{ 


AMERICAN  ASSOCIATION  OF  BUT- 
TKK  MANIIKACTUREUS 
One  hundred  and  one  metuber-creanieries 
report  an  output  of  3,168,009  pounds  of 
butter  for  week  ending  November  11,  a 
decrease  of  4.6  per  cent  compared  with  the 
previous  week,  and  an  increase  of  6.7  per 
cent  over  the  same  week  last  year. 


Madison,  Wis. — The  Konnody 
Dairy  (Company  is  having  a  now  plant 
erected  in  the  GOO  block  of  West 
Washington  Avenue. 
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Mon. 

Tues. 

Wed. 

Thu., 

Fri.. 

Sat., 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


EGG  MARKETS 
NEW  YORK 

Fresh 
E.xtras 

Nov.  13  61  @65 

,  Nov.  14  61  ®65 

Nov.  15  61  @66 

Nov.  16  63  @66 

Nov.  17  65  @70 

Nov.  18  65  @70 

CHICAGO 

Fresh 
Firsts 

Nov.  13  48  @50 

Nov.  14  50  @52 

Nov.  15  50  @53i 

Nov.  16  50  @54 

Nov.  17  50  @55 

Nov.  18  50  @55 


Fresh 
Ex.  Firsts 

57  @>60 

58  @60 
58  @61 
58  @62 
60  @64 
60  @64 


Ordinary 
Firsts 
.40  0.45 
40  (3145 
40  @45 
40  @45 
40  @45 
40  @45 


For  Sale — One  15-H.  P.  horizontal 
bricked-in  style  boiler  complete,  with  front, 
grates,  etc.,  being  used  daily,  and  in  e.xcel- 
lent  condition;  $150  F.  O.  B.  cars.  Lake- 
ville  Creamery  Company,  Lakeville,  Minn. 
 11-22 

For  Sale — Creamery  and  ice  cream  fac- 
tory in  Portland,  N.  D.;  if  you  are  looking 
for  a  snap  this  is  one.  Inquire  J.  E.  Quam, 
Portland,  N.  D.  

Wanted  to  Rent — Creamery  in  Minne- 
sota or  the  Dakotas;  state  full  particulars  in 
first  letter.  Address  2963,  Dairy  Record, 
St.  Paul,  Minn.  11-22 

Six  thousand  five  hundred  dollars  takes 
solid  brick,  well  equipped  creamery,  located 
in  the  clover  belt  of  Minnesota;  140,000 
pounds  past  year;  railroad  town.  Address 
Melberg,  Willow  River,  Minn.  11-22 

For  Sale — Good  creamery  in  south- 
eastern part  of  Minnesota;  four  lots:  two 
trucks  and  full  equipment;  110  tubs  per 
week  in  flush;  here  is  a  bargain;  act  quick. 
Address,  2962,  Dairy  Record,  St.  Paul, 
Minn.  11-22 

Wanted  to  Trade — Improved  240-acre 
farm  in  Minnesota  for  good  live  creamery. 
Address  2964,  Dairy  Record,  St.  Paul, 
Minn.  ~  

Wanted  To  Buy — A  small  creamery 
and  ice  cream  factory;  state  full  particulars 
in  first  letter.  Address  2965.  Dairy  Record, 
St.  Paul,  Minn.  11-22 

Wanted  to  Buy — Bottling  plant  and 
creamery  in  Minnesota  or  Wisconsin  town, 
not  less  than  10.000  population;  give  lowest 
cash  price.  O.  L.  Evans,  Excelsior,  Minn. 
 11-29 

For  Sale — Half  interest  in  creamery  and 
ice  cream  plant;  located  in  live  town  with 
two  railroads:  all  latest  machinery;  electric 
power;  will  sell  reasonable  to  good  butter- 
maker  who  can  take  full  charge  of  that  end 
of  business.  Address  2966,  Dairy  Record, 
St.  Paul,  Minn.  11-22 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  GO. 

WAUKESHA,  WIS. 


PlROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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References: 
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IRVING  NAT'L  BANK 
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Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales:  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  824.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $16.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 


Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
Qttings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Colome,  S.  D. — Kirchbaum  &  Son, 
of  Omaha,  have  opened  a  cream  sta- 
tion in  the  old  Tripp  County  State 
Bank  Building,  with  Harry  L.  Dan- 
iels as  local  manager. 

Mason  City,  la. — The  Farmer's 
Co-operative  Creamery  Association 
held  a  meeting  and  elected  C.  C.  Rice 
as  president;  S.  F.  Paul  was  elected 
secretary  and  treasurer. 

Pierz,  Minn. — Lovgren  &  Hay- 
strom  Co.,  St.  Paul,  has  been  awarded 
the  contract  for  a  new  farmers' 
creamery  building,  to  be  erected  at 
this  place. 


GALLAGHER  BROS. 

= — =Want  Shipments  of  

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Returns.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


(First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  West  South  Water  St.,  CHICAGO 


36 


"Billy"  Parks,  one  of  the  "live 
ones"  of  the  American  Stores  organ- 
ization, brought  his  gang  around  while 
in  the  city  to  attend  the  convention 
last  week. 

Six  or  seven  million  representatives 
of  the  various  branches  of  the  industry 
visited  The  Daiiy  Record  while  at- 
tending the  convention,  but  neglected 
to  leave  their  finger  prints  after  them. 

F.  W.  Boss  of  the  H.  C.  Christians 
Co.,  accompanied  by  a  box  of  bon- 
bons, blew  into  the  office  while  at  the 
convention.  He  went  out  minus  the 
candy  but  where  it  went — ah,  that's 
the  mystery. 

Fred  Hansen,  Lake  Crystal;  Alex- 
ander Johnson,  Winthrop;  H.  J.  Ross, 
Kenyon;  Geo.  W.  Hagberg,  Wadena; 
N.  C.  Lindberg,  Thief  River  Falls, 
and  N.  J.  Hedlund,  Glenwood  (Minne- 
sota, of  course),  blew  into  the  offices 
in  a  bunch,  and  by  the  aid  of  bum 
stogies,  proceeded  to  make  the  world 
safe  for  something  beside  human 
beings. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the  past 
week  are  the  following;  Joel  Gilbert- 
son,  Kensett  to  Maquoketa,  Iowa; 
James  Skare,  Le  Roy  to  Racine, 
Minn.;  M.  G.  Ness,  Kent  wood.  La.,  to 
Tuscaloosa,  Ala.;  R.  E.  Miller,  Tin- 
tah,  Minn.,  to  Lena,  Wis.;  Ernest 
Will,  Sheboygan  to  Monroe,  Wis. 


Menomonie  Falls,  Wis. — Pure  Milk 
Company;  incorporated  capital  stock, 
$50,000;  bottling  milk  and  manufac- 
turing dairy  products.  A.  E.  Jobnson, 
F.  X.  Sommers  and  Wm.  Fassbender. 
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He's  Went  An'  Done  It 
After  retaining  his  sanity  for  many 
years,  Gustav  Henry  Benkendorf  (or 
plain  Gus  Benkendorf,  if  you  want  to 
identify  him),  has  got  himself  all 
married  up.  As  everyone  knows,  Mr. 
Benkendorf  was  formerly  with  the 
dairy  department  at  the  University  of 
Wisconsin,  but  is  now  located  at 
Modesto,  Calif. 

The  worst  of  it  is,  "Prof. "  wants  to 
see  everyone  else  in  the  same  boat. 
At  least,  he  tacked  an  "and  Mrs."  to 
the  address  of  the  announcement  sent 
to  the  only  masculine  member  of  The 
Dairy  Record  family  who  still  has  hair 
instead  of  a  mirror  on  the  top  of  his 
head  and  killed  all  his  chances  with 
the  St.  Paul  charmers. 

But  Prof.'s  host  of  friends  will  join 
in  sending  best  wishes  and  the  hope 
that  every  happiness  will  be  his. 


New  Leaflet  on  Clean  Milk 
A  leaflet  on  clean  milk,  showing 
that  milk  of  high  quality  may  be 
easily  produced  by  following  a  few 
simple  rules,  has  been  issued  by  the 
Dairy  Division  of  the  United  States 
Department  of  Agriculture.  To  pro- 
duce milk  clean  enough  to  meet  all 
the  requirements  of  city  inspection  is 
chiefly  a  matter  of  carefulness,  and 
the  methods  are  not  difficult  to  under- 
stand or  especially  hard  to  carry  out 
for  any  one  who  has  the  inclination. 

The  leaflet  consists  of  four  pages: 
(1)  clean,  healthy  cows,  (2)  steriliza- 
tion of  milk  utensils,  (3)  use  small-top 
milking  pails,  and  (4)  cool  milk 
promptly.  Each  subject  is  illustrated, 
and  references  are  given  to  bulletins 
which  explain  it  further.  "Keep 
milk  clean,  covered,  cold,"  is  the 
concluding  advice. 


Red  River  Valley  Dairymen's  Asso- 
ciation— Annual  Convention,  Red  Lake 
Falls,  December  6  and  7.  Leonard  Hou«ke, 
Secretary. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Advanced  Creamery  Operators'  Short 
Course — Novenber  13-25.  Dairy  Building, 
University  of  Minnesota.  Prof.  J.  R. 
Keithly,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4.  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 


ADOPTS  AREA  PLAN 


Minnesota  Takes  Steps  to 
Eradicate  Tuberculosis. 


Minnesota  has  now  definitely  taken 
up  the  area  plan  for  the  eradication 
of  bovine  tuberculosis.  Counties, 
state,  and  the  United  States  Depart- 
ment of  Agriculture  are  to  co-operate 
in  carrying  on  the  work.  Some  time 
ago  a  committee  of  breeders  Avas 
appointed  by  the  state  livestock 
sanitary  board  to  investigate  plans 
for  continuing  the  fight  against  the 
disease.  Recently  the  committee  met 
with  the  sanitary  board  and  a  resolu- 
tion was  unanimouslv  adopted  asking 
the  legislature  for  $120,000  for  area 
work  for  two  years,  the  work  to  be 
carried  on  in  two  counties.  In  addi- 
tion the  legislature  is  to  be  asked  for 
$500,000  per  annum  for  two  years  for 
accredited  herd  work.  The  plan  is 
approved  by  the  state  veterinarian. 

According  to  the  plans  laid  out,  it  is 
proposed  that  the  counties  pay  for  the 
testing  of  the  cattle  at  the  rate  of 
twenty-five  cents  a  head.  The  fund 
resulting  from  this  charge  will  be  used 
to  pay  the  inspectors,  local,  state  and 
Federal,  who  are  assigned  to  the  work. 
Indemnities  will  be  paid  in  the  regular 
way. 

Three  big  dairy  states,  Wisconsin, 
New  York  and  Minnesota,  are  now 
all  taking  up  area  work,  which  has 
become  tlie  i)r('dojuinant  plan  for  tlio 
eradication  of  tlie  great  cattle  plague. 
Some  of  the  states  where  the  infet^lion 
is  light  are  expecting  to  bo  entirely 
i-id  of  the  disease  within  a  few  years. 


White  River,  S.  D.— V.  L.  Burriug- 
lou  has  purchased  the  O'Rielley  ico 
cream  fai^tory  aud  i(re  house. 


Butter 

Reference*:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


WA  N  T  E  D 

BUTTER     EGGS  CHEESE 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  jor  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


M.  J.  Weinberg  &  Bro. 

170  Chambers  Street,  NEW  YORK,  CITY. 
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OREGON  CONVENTION 


Good  Attendance   and  Excellent 
Program  at  Portland. 


By  V.  D.  Chappell. 


The  Thirteenth  Annual  Convention 
of  the  Oregon  buttermakers  opened 
at  Hotel  Portland  on  November  8. 
Even  though  the  Pacific  International 
Livestock  Exposition  was  quite  an 
attraction,  and  the  final  results  of 
election  day  were  just  coming  in,  we 
began  our  first  session  with  a  very 
good  attendance. 

J.  D.  Mickle,  secretary  of  the 
Oregon  Dairy  Council,  gave  the 
opening  address  of  welcome,  empha- 
sizing the  necessity  of  raising  the 
quality  of  Oregon  butter.  He  stated 
that  from  his  experience  the  best 
buttermakers  generally  were  exhibit- 
ors in  butter  scoring  contests,  and 
the  •manners  generallj'^  were  those 
buttermakers  who  attended  conven- 
tions and  rubbed  elbows  with  the 
fellows  who  were  handling  problems 
of  similar  nature. 

Pre-sident  Jacobsen's  address  was 
heard  with  considerable  interest.  Mr. 
Jacobsen  presented  figures  showing 
the  comparative  milk  production  and 
make  of  butter  in  Oregon  for  the 
years  1910  and  1920.  We  imported 
the  equivalent  of  4,000.000  pounds 
of  fat  in  1910,  and  exported  our  sur- 
plus in  1920,  amounting  to  2,250,000 
pounds  of  fat.  At  this  same  rate  of 
increase  our  surplus  in  1930  will  be 
equivalent  to  12. .500,000  pounds  of 
fat.  Production  of  milk  per  cow  has 
increased  seventeen  per  cent,  total 
production  has  increased  forty-si.x 
per  cent,  while  estimated  consumption 
has  increased  only  thirteen  per  cent. 

The  discussion  foUowning  this  talk 
resulted  in  a  recommendation  that  our 
association  take  action  encouraging 
an  addition  to  the  college  extension 
staff  of  a  dairy  manufacturing  spec- 
ialist. 

Seek  Uniform  Exhibit 
Immediately  followdng  the  presi- 
dent's address  a  short  business  session 
was  held.  Discussion  took  place  as 
to  who  should  keep  the  association 
cup,  finally  deciding  to  place  the  cup 
in  the  hands  of  the  secretary.  A  very 
thorough  discussion  took  place  as  to 
the  use  for  exhibit  of  tubs  or  cubes. 
All  seemed  to  be  in  favor  of  the  tub, 
but  the  general  feeling  indicated  that 
this  was  not  the  proper  time  to  change. 
The  secretary  was  asked  to  take  this 
matter  up  with  other  organizations 
in  the  Northwest,  to  get  their  attitude 
toward  a  uniform  exhibit  for  all  con- 
tests. 

The  afternoon  session  was  opened 
y  E.   C   Calloway  of  the  Pacific 
Dental  College,  on  the  "Food  Value 
of   Butter."     Mr.    Calloway  stated 

(Continued  on  Pa(So  20) 


NEW  BUTTER  TEST 

Simple  Method  For  Determining 
Per  Cent  of  Butterfat. 


By  E.  H.  Farrin^ton 


An  accurate  determination  of  the 
per  cent  of  fat  in  butter  is  a  compara- 
tively difficult  operation.  There  are 
several  reasons  for  this. 

First,  the  high  percentage  of  fat  in 
butter,  makes  the  errors  in  testing 
(such  as  weighing  the  butter,  tem- 
perature of  reading,  etc.)  of  much 
greater  importance  than  the  same 
error  would  be  in  testing  milk  or 
other  dairy  products  containing  a 
lower  per  cent  of  fat. 

Second,  since  butter  is  a  mixture  of 
fat  and  water  or  brine,  it  is  more 
difficult  to  get  a  fair  sample  of  butter 
for  testing  than  it  is  to  obtain  a  sample 
of  milk  or  cream  that  will  accurately 
represent  the  bulk  of  butter  or  other 
dairy  product  to  be  tested. 

These  difficulties  in  testing  butter 
for  fat  have  been  largely  overcome 
by  this  new  method  wlien  directions 
for  preparing  the  sample  are  care- 
fully followed,  and  most  important 
of  all,  wBen  rather  a  large  amount  of 
butter  is  taken  as  required  by  this 
test. 

Taking  Fair  Sample 
Small  portions  of  butter  should  be 
removed  from  different  parts  of  the 
package,  jar,  or  churning  of  butter 
to  be  tested,  by  means  of  a  tryer, 
knife  or  spoon;  these  portions  are 
placed  in  the  special  cup  or  in  a  glass 
bottle  or  jar  having  a  wide  mouth 
and  a  tight  fitting  cover.  The  sample 
thus  obtained  is  then  held  for  tasting 
at  some  convenient  time,  or  it  may  be 
tested  immediately. 

The  special  cup  or  the  jar  or  bottle 
to  be  tested  is  placed  in  water  ha\'ing 
a  temperature  of  about  100  degrees 
Fahrenheit  for  only  so  long  a  time 
as  is  necessary  to  soften  the  butter  and 
bring  it  to  the  consistency  of  heavy 
cream.  The  butter  should  never  be 
heated  high  enough  to  separate  the 
fat  from  the  brine,  but  by  frequent 
shaking  and  placing  in  water  warm 
enough  to  soften  and  partiallj^  melt 
the  butter,  the  entire  sample  can  be 
easily  brotight  into  a  creamy  condi- 
tion either  by  shaking  the  bottle  or 
by  beating  the  butter  with  a  case 
knife  or  spatula. 

Avoid  Breaking  Emulsion 

Great  care  should  be  taken  not  to 
break  the  original  emulsion  of  the 
butter  in  preparing  the  sample  for 
testing;  it  is  easily  possible  by  careful 
warming  and  stirring  mth  a  case 
knife  or  spatula  to  get  the  butter  into 
a  semi-liquid  condition  so  that  the 
butter  may  be  poured  out  of  the 
sample  bottle  into  the  testing  bottle. 

fContinued  on  Pnjjo  241 


RED  LAKE  FALLS  NEXT 


Red  River  Valley  Association  to 
Meet  December  6  and  7. 

Indications   Point   to   Lar^e  At- 
tendance of  Dairymen  and 
Operators — Good  Program. 


The  Nineteenth  Annual  Convention 
of  the  Red  River  Valley  Dairymen's 
Association  will  be  held  at  Red  Lake 
Falls,  December  6  and  7.  The  indica- 
tions are  that  there  will  be  a  splendid 
attendance  of  buttermakers  and  dairy- 
men. An  excellent  program  and  many 
new  features  of  value  and  interest  to 
dairymen  and  buttermakers  have  been 
provided.  The  following  contests 
will  be  held:  Butter,  Buttermakers', 
Scoring,  Herd  Records,  Pure  Bred 
Dairy  Sire,  Silo  and  Cream  Cooling 
Tank.  Liberal  prizes  will  be  awarded 
all  winners  in  the  above  mentioned 
contests. 

The  following  will  be  the  program: 
Wednesday,  10:00  A.  M. 
Meeting  in  Court  Room. 
Invoeat  on — Rev.  Evans,  Red  Lake 

Falls. 

Address  of   Welcome — Mayor,  Red 

Lake  Falls. 
Response — A.   R.    Knutson,  Pelican 

Rapids. 

Secretary's  Report — Leonard  Houske, 
Halstad. 

Treasurer's  Report — C.  M.  Davidson, 
Climax. 

Address — Hon.  Chris  Heen,  St.  Paul, 
State  Dairy  and  Food  Commission- 
er. 

Wednesday  Afternoon 

Music. 

Value    of    Good    Pastures — August 

Burk,  Brooks. 
Sweet  Clover  Ensilage — Frank  Hed- 

ley,  Crookston. 
Feeding  Dairy  Cattle  for  Economical 

Production — L.    V.    Wilson,  Uni- 
versity Farm,  St.  Paul. 
Yesterday,  To-day  and  To-morrow — 

L.   Jensen,   Clearbrook,  President 

State  Dairymen's  Association. 
Wednesday  Evening 

This  meeting  will  be  held  at  the 
Commercial  Club. 

7:30 — Announcement  of  the  winners 
and  awarding  of  prizes  in  the 
various  contests. 

8:30 — The  Evening's  entertainment 
will  be  under  the  auspices  of  the 
Red  Lake  Falls  Commercial  Club. 
A  very  enjoyable  time  is  assured  ali 
visitors. 

Thursday  Morning 

Music. 

Creameries,    "Here    and    There" — 

Albert  Anderson,  Erskine. 
The  Creamery  Operator  as  a  Factor  in 

Dairy    Development — James  Sor- 

enson,  St.  Paul,  Secretary,  M.  C.  & 

M.  Association. 
The  Duties  of  A  Dairy   Farmer — 

(Continued  on  Paige  10) 
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WEDNESDAY,  NOVEMBER  29,  1922 


OUR  REAL  COMPETITION 

From  an  authentic  source  comes  a  confirmation  of  our 
opinion,  stated  in  last  week's  issue  of  The  Dairy  Record, 
that  the  Australasian  countries,  and  not  Denmark,  would 
be  America's  most  dangerous  competitors  on  our  butter 
markets  at  no  far-distant  date. 

The  Pacific  Dairy  Review  recently  published  an  able 
editorial  dealing  with  this  subject.  It  is  reproduced  else- 
where in  these  columns.  It  handles  the  subject  in  a  way 
which  can  not  but  impress  upon  butter  manufacturers 
the  importance  of  giving  serious  consideration  to  the 
problem.    It  should  be  read  ca-efully. 

The  Pacific  Dairy  Review  quotes  the  cost  of  trans- 
porting butter  from  the  antipodean  countries  to  our  Wett 
Coast  at  three  cents,  whereas  our  estimate  last  week  wa;- 
four  certs.  This  merely  magnifies  the  seriousness  of  the 
situation  which  we  had  outlined.  The  western  publica- 
tion also  elaborates  upon  the  effect  of  this  new  competition 
throughout  the  year,  instead  of  merely  showing  its  possi- 
bilities for  working  havoc  with  American  prices  during 
the  season  of  low  production,  as  was  brought  out  in  The 
Dairy  Record. 

Speaking  of  the  protection  afforded  by  a  tariff,  the 
Review  uses  twenty  cents  as  a  figure  which  "might" 
prove  a  successful  barrier,  but  it  also  states  that  "tariff 
or  no  tariff,  the  development  of  the  dairy  business  in  the 
countries  of  the  Southern  hemisphere  looms  up  as  an 
uncomfortable  menace  to  the  American  dairy  industry." 

The  Dairy  Record  has  no  desire  to  be  looked  upon  as 
an  alarmist,  but  it  does  feel  that  there  are  dangerous 
possibilities  for  American  dairymen  in  the  growth  of  the 
butter  industry  in  the  antipodes.  The  statement  of  the 
Pacific  Dairy  Review  comes  as  confirmation  of  this  belief 
for  it  is  in  a  position  to  observe  what  is  taking  place  in  that 
section  of  the  country. 

Denmark  has  not  ceased  entirely  to  be  a  factor,  but 
the  eight  cents  tariff  would  probably  prove  effectual  to 
protect  American  creameries  from  danger  from  that 
source.  After  all,  England  and  not  America,  is  Denmark's 
desiral)le  market.  But  even  in  England  is  the  menace  of 
Australasian  butter  being  encountercul.  Instead  of  prov- 
ing a  factor  in  American  markets,  indications  would  lead 
to  the  belief  that  De!imark  will  have  to  battle  to  maintain 
its  old  established  markets  in  Europe.  Even  now,  the 
Danish  ()ov<!rnment  is  reported  to  bo  searching  for  new 
outlets  for  butter,  while  the  butter  manufacturers  of  that 
country  are  said  to  be  seriously  considering  turning  from 
butt(T  manufacturing  to  other  lines.  Australasian  butter 
is  the  cause. 

Australia  and  New  Zcuiland  are  ideal  dairy  countries 
where  pionecjr  conditions  exist,  insofar  as  the  production 
of  rdieap  agricultural  prothuits  are  concerned.  It  is  not 
easy  to  cotnjxite  with  such  (conditions, 


TO  SET  THEM  RIGHT 

There  is  no  desire  on  our  part  to  reopen  the  subject 
which  caused  the  appearance  of  unfavorable  criticism 
of  Prof.  Keithley's  method  of  discussing  the  composition 
of  butter  upon  certain  occasions,  in  these  columns.  Doing 
so  may  prove  somewhat  embarrassing  to  Mr.  Keithley, 
it  is  painful  to  us,  and  it  might  prove  detrimental  to  the 
carrying  on  of  this  great  work. 

But  an  editorial  in  last  week's  Chicago  Dairy  Produce 
makes  it  necessary.  Perhaps  unconsciously,  that  publica- 
tion made  statements  which  we  can  not  construe  as 
being  other  than  a  reflection  on  The  Dairy  Record. 

Under  the  sarcastic  caption,  "Prof.  Keithley's  Escape," 
the  Dairy  Produce  stated  that 

"It  had  been  whispered  about  that  there  would  be 
lively  happenings  when  Prof.  Keithley  took  the  platform 
at  the  Minnesota  convention  to  say  again  what  he  had 
said  at  the  Iowa  convention.  It  was  said,  that  a  goodly 
number  of  the  brightest  men  in  the  creamery  field  were 
prepared  and  waiting  with  questions,  and  it  was  even 
hinted  by  some  that  the  Professor  would  find  an  excuse 
for  not  appearing  at  the  St.  Paul  meeting. 

"But  he  did  appear.  He  gave  his  address  and  after  it 
was  all  over  there  was  a  prolonged  pause.  Instead  of 
receiving  a  volley  of  questions,  he  started  the  question 
asking  himself.  It  was  all  very  subdued.  There  were 
no  fire  works,  no  hot  statements,  no  great  disagreement. 
Why?  Because  Prof.  Keithley  made  a  fair  statement  of 
the  matter  in  hand." 

We  quite  agree  with  our  esteemed  contemporary  that 
Prof.  Keithley  made  a  "fair  statement  of  the  matter  in 
hand."  We  frankly  said  so  in  our  account  of  the  conven- 
tion. But,  on  behalf  of  the  Minnesota  operators,  we 
resent  the  intimation  that  it  was  because  the  Professor 
"started  the  question  asking  himself"  that  the  members 
refrained  from  asking  critical  questions.  If  they  did  not 
show  any  antagonism  it  was  due  entirely  to  the  fair  manner 
in  which  Prof.  Keithley  preseuted  his  subject  at  the 
convention. 

We  can  not  understand  why  the  Dairy  Produce  should 
make  the  statement  that  Mr.  Keithley  took  the  platform 
"to  say  again  what  he  said  at  the  Iowa  convention,"  the 
intimation  being  that  there  was  no  more  grounds  for 
criticism  of  his  presentation  at  Iowa  than  there  was  at 
Minnesota.  We  assume  that  the  Dairy  Produce  was 
represented  at  the  Iowa  meeting.  Does  it  feel  that  there 
were  no  grounds  for  criticism  of  the  manner  in  which  the 
subject  was  presented  at  that  meeting? 

The  statement  that  "it  was  even  hinted  by  some  that 
the  Professor  would  find  an  excuse  for  not  appearing  at 
the  St.  Paul  meeting"  is  true,  for  we,  too,  heard  such 
remarks,  but  no  one  who  knows  Prof.  Keithley  took  stock 
in  any  such  hints.  As  far  as  The  Dairy  Record  is  con- 
cerned, it  was  felt  that  Mr.  Keithley  might  reply  to  our 
criticism,  but  there  never  was  any  doubt  but  that  this 
reply  would  be  couched  in  dignified  and  courteous  lan- 
guage. 

There  are  other  points  in  the  editorial  to  which  we 
take  exception,  but  we  will  dwell  upon  but  one  other  at 
this  time.  We  can  not  see  why  the  Dairy  Produce  should 
consider  it  "quite  an  admission  to  make  to  say  that  our 
contest  butter  does  not  rei)resent  our  regular  make." 
Has  the  Dairy  Produce  had  the  impression  that  it  did? 
It  would  ap])ear  so,  and  we  consider  this  "quite  an  admis- 
sion to  make." 

There  are  going  to  be  no  "dead  ones"  in  Minnesota 
creameries  if  the  Minnesota  Creamery  Operators'  and 
Managers'  Association  can  help  it. 

What  can  be  done  for  the  creamery  board  which  howls 
about  inefficient  oix-rators  and  then  employs  a  non-member 
becaus(c  lie  will  work  for  less? 
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HELP  PUT  IT  OVER 

Most  creameries  have  received  a  letter  from  Mr.  James 
Rasmussen,  secretary  of  the  National  Creamery  Butter- 
makers'  Association,  in  reference  to  creamery  member- 
ship in  that  organization. 

It  is  an  important  letter.  Operators  shonld  make  an 
effort  to  see  that  it  receives  consideration  from  their 
creamery  boards.  A  short  explanation  from  the  operator 
■w-ill  suffice  to  assure  its  favorable  reception. 

The  letter  asks  that  every  creamery  take  out  a  mem- 
bership in  the  National  Association.  The  cost  of  the 
membership  is  but  ten  dollars  a  year,  a  sum  too  small  to 
be  noticed  by  any  creamery  in  the  country.  The  possible 
benefits  are  very  great,  if  the  association  can  carry  through 
its  plan  to  employ  a  fuU-timp  secretary.  Whether  or  not 
this  can  be  done  will  depend  upon  the  reception  accorded 
Mr.  Rasmussen's  letter. 

There  is  a  crying  need  for  a  national  organization  of 
both  the  creameries  and  their  operators.  Their  problems 
are  identical.  And  there  is  no  organization  of  this  kind  as 
far  as  the  local  creameries  of  the  country  are  concerned. 
There  are  several  more  or  less  loosely  organized  associa- 
tions which  serve  the  butter  industry  in  some  particular 
manner,  but  these  can  not  be  considered  as  the  spokesmen 
of  the  local  creamery  industry. 

The  National  Creamery  Buttermakers'  Association  is 
the  logical  organization  of  the  local  creameries.  It  should 
be  their  spokesman  in  all  matters  of  national  importance. 
But  unless  it  possesses  a  membership  list  which  includes 
a  large  number  of  these  creameries,  and  an  equally  large 
number  of  their  operators,  it  can  not  be  accepted  as  their 
representative. 

There  are  many  problems  confronting  the  local  cream- 
eries, and  these  problems  can  be  solved  only  by  such  an 
organization  as  it  is  hoped  to  make  of  the  National 


Association.  The  state  dairy  commissions  and  th(!  various 
dairy  schools  cim  aid  in  the  solution  of  general  problems, 
but  as  public  institutions  they  can  not  devote  th(!  time 
and  money  necessary  to  those  of  one  class  or  group. 

The  days  when  the  National  can  exist  merely  for  the 
purpose  of  holding  an  annual  convention  have  passed. 
If  it  is  to  live  it  must  do  something  to  justify  that  existence 
To  do  this,  it  must  have  someone  who  can  devote  all  his 
time  to  the  work.    It  must  have  money. 

Since  the  creameries  will  derive  the  greatest  good  from 
the  organization,  it  is  logical  to  expect  that  they  should 
contribute  to  its  support.  Divided  among  a  large  number 
the  cost  per  creamery  is  very  low — ten  dollars  per  creamery 
per  year  is  the  amount  estimated.  And  the  benefits  which 
can  be  derived  are  so  many  that  it  is  almost  impossible 
to  enumerate  them. 

The  dues  paid  by  the  creameries  arc  to  be  devoted 
entirely  to  matters  which  concern  the  creameries.  The 
benefits  accruing  to  the  operators  will  be  paid  for  entirely 
by  the  operators  themselves.  The  accounts  are  to  be  kept 
entirely  separate. 

The  reception  accorded  Mr.  Rasmussen's  letter  by  the 
creamery  boards  will  depend  largely-  upon  the  operators. 
If  they  will  explain  the  merits  of  the  proposition,  and 
urge  that  it  be  supported,  there  is  little  doubt  but  that  a 
very  large  percentage  will  gladly  join  the  National  Asso- 
ciation. 

Let's  get  behind  the  National  and  make  it  a  real  organi- 
zation.  Ad  of  us  must  help;  the  officers  alone  can  not  do  it. 

We  will  get  out  of  the  National  just  what  we  put  into 
it.  It  can  be  big  and  strong,  if  we  elect  to  make  it  so;  if 
we  neglect  it,  it  is  doomed  to  die. 

Every  operator  should  join  the  National  and  see  to  it 
that  his  creamery  is  a  member. 


Unusual  Strength 

Is  the  dominant  feature  of  both  the  ver- 
tical and  horizontal  types  of  CP  Refriger- 
ating Machines.  Every  wearing  part  is 
built  over  strong,  and  capacity  for  capacity 
these  machines  are  the  heaviest  on  the 
market. 

We  have  been  building  refrigerating  ma- 
chines for  creameries  for  over  twenty-five 
years,  and  this  long  experience  has  taught 
_  us  that  the  arduous  requirements  of  a 

'-i^^^      creamery  demand  a  machine  of  unusual 
\  M    .  «  ..rr.  WmitAi^^         strength.    That's  why  over  5,000  users  of 

CP  Refrigeration  Machines  are  universally 
pleased  with  their  outfit. 
If  you  are  interested  at  all  in  refrigeration  you  should  send  for  our  free  book  on 
"CP  Refrigerating  Systems."  Address 

The  Creamery  Package  Mfg.  Company 


Sales  Branches  {Write  to  nearest  one) 
Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  Swan  St. 
Kansas  City.  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha.  U3-15-17  S.  Tenth  St 


Boston,  138-40  Washington  St.  N. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6  to  8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo.  Towa,  406-8  Sycamore  St. 
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JAMES  SORENSON 

Minnesota 
 ^ 


There  is  an  old  saying  that  a  poor 
excuse  is  better  than  no  excuse  at  all, 
and  we  guess  that  is  what  the  farmers 
of  one  community  think  when  they  re- 
fuse to  patronize  the  local  co-operative 
creamery  because  it  is  located  three 
blocks  from  the  business  district  of 
the  town.  The  creamery  in  question 
was  built  by  the  farmers,  and  it  is  a 
good  plant  and  well  equipped,  and 
most  of  the  farmers  in  that  commun- 
ity seem  to  think  it  is  fine  to  have  a 
co-operative  creamery  but  when  it 
comes  to  delivering  their  cream  to 
their  own  creamery,  they  feel  that  is 
asking  too  much  of  them,  especially 
when  there  is  a  half  dozen  cream  sta- 
tions so  handily  located  and  so  ex- 
tremely anxious  to  get  cream  that  the 
farmer  is  never  told  that  his  cream  is 
poor,  but  is  always  urged  to  bring 
more  of  it.  quality  never  being  men- 
tioned. 


The  writer  knows  the  operator  who 
has  been  in  charge  of  this  creamery 
for  some  time,  and  we  consider  Mm  to 
be  a  most  efficient  man  in  every  re- 
spect.   He  has  had  good  success  and 


has  turned  out  as  good  butter  as 
could  be  made  from  second  grade 
cream.  The  creamery  has  paid  as 
good,  and  in  many  instances,  better 
prices  than  the  cream  stations,  but 
to  no  avail;  even  members  of  the 
board  of  directors  of  the  creamery 
have  been  caught  selling  their  cream 
to  the  stations,  because  it  was  so 
handy;  they  just  couldn't  think  of 
driving  their  autos  the  three  blocks  to 
the  creamery,  because  it  takes  too 
much  time.  They  have  no  other  ex- 
cuse, as  the  creamery  pays  cash  the 
same  as  the  stations,  and  cream  is 
taken  at  the  creamery  any  old  time 
from  early  morning  till  late  at  night. 

Well,  what  we  really  wanted  to  say 
is — that  it  makes  us  awfully  tired  to 
hear  farmers  holler  about  hard  times, 
and  then  at  the  same  time  maintain 
a  creamery  and  a  half  dozen  cream 
stations  to  handle  an  amount  of 
cream  that  could  easily  be  taken  care 
of  at  the  creamery.  If  all  the  farmers 
would  patronize  the  creamery  the 
cost  of  operation  would  be  cut  down 
and  a  much  better  price  would  be  paid 
for  the  butterfat  marketed  by  the 
farmers  in  that  community.  As  has 
been  said  before,  co-operation  is  a 
fine  thing,  but  it  is  worthless  when  it 
is  not  practiced. 

Speaking  of  creamery  management, 
we  came  across  something  a  while  ago 


an  ala' 
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CREAMERYMEN ! 

Let  l/s  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  H»^«y;  ^^jton  Co-operat.^^ 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery  Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL.  MINN. 


that  would  make  a  fellow  boiling  mad 
to  say  the  least,  and  it  will  be  a  real 
relief"  to  tell  it  to  the  readers,  hoping 
that  we  can  get  it  off  our  minds.  A 
co-operative  creamery,  manufactur- 
ing about  150,000  pounds  of  butter 
annually,  has  for  two  years  been  pay- 
ing $850.00  annually  Tor  the  ice  used 
in  the  creamery.  We  are  not  criti- 
cizing the  ice  man  as  he  evidently 
knows  how  to  charge  for  his  wares, 
and  possibly  his  price  is  none  too 
high  when  the  expense  of  putting  up 
the  ice  is  considered,  but  it  does  seem 
perfectly  legitimate  to  criticize  the 
creamery  board  which  has  not  yet 
been  able  to  figure  out  that  an  ice 
machine  would  save  them  at  least 
$500.00  annually.  The  main  excuse 
they  have  is  that  the  creamery  can 
not  afford  to  install  -an  ice  machine, 
something  that  may  sound  very  good 
to  any  one  who  does  not  stop  to  figure 
the  matter  out.  We  are  not  inter- 
ested in  the  sale  of  any  ice  machine, 
but  we  hate  to  see  a  struggling  co- 
operative creamery  throw  its  money 
to  the  birds,  especially  when  there  is 
no  excuse  for  it.  If  a  hundred  or 
more  stockholders  of  a  co-operative 
creamery  can  not  raise  money  to  buy 
an  ice  machine  under  conditions  as 
mentioned  above,  then  we  believe  it 
is  time  to  close  up  shop  and  let  the 
other  fellow  have  the  cream. 

We  believe  that  the  building  of  a 
co-operative  creamery  should  be  de- 
ferred when  the  farmers  of  a  com- 
munity don't  want  a  creamery  bad 
enough  to  drive  three  extra  blocks  to 
deliver  their  cream  at  the  creamery, 
and  when  even  the  men  elected  to 
manage  the  creamery  can  not  be  de- 
pended upon  to  patronize  their  own 
plant.  The  same  would  apply  to  a 
community  which  will  not  properly 
finance  a  creamery,  and  we  believe  it 
is  often  better  for  a  community  to 
wait  a  year  or  two  longer  before 
building  a  creamery,  and  let  the  need 
of  a  co-operative  creamery  be  really 
felt,  before  a  plant  is  established.  It 
is  well  to  remember  that  a  co-poer- 
ative  creamery  is  a  business  just  as 
much  as  is  a  bank  or  a  store  and  it 
must  be  handled  and  managed  in  a 
business  way  if  success  is  to  be  as- 
sured. A  certain  amount  of  business 
must  be  done  to  keep  the  cost  of 
operation  close  to  the  minimum  point 
and  real  efficiency  must  be  applied  in 
the  operation  of  the  plant  if  compe- 
tition is  to  be  met,  if  the  business  is  to 
enjoy  the  confidence  of  the  people  in 
the  community. 

When  a  co-operative  creamery  fail- 
the  cause  can  usually  be  located  elos. 
to  home. 

A  co-operative  creamery  backed  by 
a  bunch  of  loyal  patrons  was  never 
known  to  fail. 

But,  unfortunately,  some  folk- 
idea  of  co-operation  is  to  "let  Georf," 
do  it." 

After  all,  in  the  game  of  life,  as  in 
football  match,  every  man  must  phi} 
his  i)art.  And,  in  a  co-oporativo  onler- 
priso,  ho  must  not  only  play  Ins  part 
hut  he  must  work  harmoniously  with 
llie  otiicr  monibors  of  the  team. 

If  you  won't  be  beat,  you  can't  hv 
boat. 

Evorv  niJin  must  play  to  win. 
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BITTER 


Again  Our  Customers  Win 
National  Dairy  Show 

Cream  Class,  first— J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

Milk  Class,  second — H.  Segbarth,  Fairbank,  Iowa  96.50 

Storage  Butter,  Milk,  second — Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream,  second — J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 
State  Prizes 

First    —Albert  Erickson,  Amery  97.00 

Second — Maurice  Hansen,  Washburn  ■  96.75 

Third  —Chris.  J.  Back,  Luck  96.50 

District  Prizes 

First  District,  first— R.  J.  Else,  Johnson  Creek  95.00 

Second  District,  first— Albert  Hoeffke,  Marshall  96.00 

Third  District,  first— Olaf  Larson,  Gays  Mills  95.50 

Fourth  District,  first— Paul  Kottke,  West  De  Pere  94.75 

Fifth  District,  first— R.  C.  Cleaves,  lola  96.00 

Sixth  District,  first— Homer  E.  Tait,  Stanley  96.00 

Second— R.  P.  Colwell,  River  Falls  95.00 

Third— Lacy  Dickey,  Glenwood  City  94.25 

Seventh  District,  first — Jos.  Yager,  Thorpe  95.50 

IOWA  CONVENTION  CONTEST 
Milk  Class,  first— Otto  F.  Weger,  Strawberry  Point  95.13 


Send  for  a  free  sample  of  our  Culture.  It  will  help  you  score. 


Elov  Ericsson  Co.  f^^YK^T^i^^: 


National  Butter  Makers  Convention  Endorses 


1 
1 


Colonial  Butter  Salt — St.  Paul^  Minn. 

nd  PLACE 


St  PLACE 

STORAGE  BUTTER  CLASS 
(Gathered  Cream  Class) 

Gold  Medal .  .  96.00 

Ben  Frank,  Edgewood,  Iowa 

st  PLACE 

FRESH  CREAMERY  BUTTER 
CLASS— (Whole  Milk  Class.) 


2 
2 


STORAGE  BUTTER  CLASS 
(Whole  MUk  Class) 

Silver  Medal .  96.50 

Otto  Weger,  Strawberry  Point,  Iowa 


nd  PLACE 

STATE  BANNER 
WINNERS  


96.75 


A.  L.  Radke,  Plato,  Minn. 


Gold  Medal.  .  96.75 

A.  L.  Radke,  Plato,  Minn. 
The  most  exacting  salt  test  gives  Colonial  Butter  Salt  first  place. 

For  storage  butter  (gathered  cream  class)  Colonial  Butter  Salt  was  awarded  first 
place  by  the  judging  experts.  This  is  the  most  difficult  test  to  which  butter  salt  can 
be  put.  The  soft,  fluffy,  porous  flakes  of  Colonial  Butter  Salt  dissolve  instantly  and 
completely.   Best  for  buttermaking. 

THE  COLONIAL  SALT  CO. 

AKRON,  OHIO 

CHICAGO  BUFFALO,  N.  Y. 

431  South  Dearborn  St.  D.  S.  Morgan  Building 


COLONIAL  BUTTER  SALT 
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Stick-to-it-ivness 

We  like  Albert  Erickson's  write- 
up  about  how  he  made  the  butter 
that  won  first  prize  at  the  Wisconsin 
Buttermakers'  Convention  at  La 
Crosse,  and  we  were  also  pleased  to 
hear  Max  Renner  of  Springfield  tell 
at  the  Minnesota  Convention  how 
he  made  his  butter  that  got  into 
the  gold  medal  class,  and  the 
lessons  he  drew  from  this  as  to  the 
beneficial  effects  of  cream  grading, 
for  they  are  now  grading  the  cream 
at  Springfield  and  doing  it  right 
by  paying  five  cents  difference 
between  first  and  second  grade,  and 
churning  the  grades  separately.  Mr. 
Erickson  says  in  part:  "While  in 
this  state  I  have  sent  a  tub  to  every 
convention  of  the  Wisconsin  But- 
termakers' Association  since  it  was 
held  the  first  time  in  Madison, 
receiving  at  that  convention  a  score 
of  97 1  which  won  third  prize.  I 
have  tried  ever  since  to  win  first 
prize  and  finally  did,  after  sticking 
to  it  about  twenty-three  years." 

It  is  this  sticking  to  it  spirit  that 
we  like,  for  anyone  who  sticks  to 
it  long  enough  and  does  the  right 
thing,  is  very  apt  to  win  sooner  or 
later,  and  so  did  Albert  Erickson 
and  many  others  like  him. 

Some  become  discouraged  and 
even  get  sore  if  they  obtain  a  low 
score,  blaming  it  on  to  the  judges 
or  some  one  else,  if  they  can,  but 
it  is  the  stick-to-it-iveness  that 
counts  and  finally  wins.  Of  course, 
sometimes  mistakes  are  made  in 
judging;  that  can't  be  helped,  but 
we  are  convinced  that  the  judges 
are  horest  and  do  the  best  they 
can,  and  as  a  general  rule,  we 
think  they  cjme  close  enough  to 
what  is  right  so  as  to  assure  all  of  a 
reasonable  fair  shake. 

Then  we  like  what  Albert  Erick- 
son says  about  good  cream  and 
good  starter.  He  does  not  mention 
pasteurization,  but  we  are  satisfied 
that  Mr.  Erickson  is  pasteurizing 
all  his  cream.  He  says:  "I  give 
the  credit  for  all  high  scores  to  good 
cream  and  a  good,  active  starter.  I 
used  a  good  starter  in  the  butter  I 
sent  to  the  State  Fair  in  1899,  and 
have  used  starters  ever  since  anS 
believe  in  that  practice  more  and 
more  every  year." 

So  you  see  that  after  twenty 
three  years  of  experience  and  care- 
ful, good  work  by  this  efficient  man, 
he  believes  in  the  beneficial  effects 
of  a  good  starter  more  than  ever, 
and  the  result  is  that  he  wins  first 
prize. 

It  is  results  that  count,  and  stick- 
to-it-iveness  brings  results,  so  here 
you  have  it  all  in  a  nut  shell. 


FOX  RIVER 
BUTTER  CO. 

{Ill  corpora  l.eil) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HE'S  TAKING  CHANCES 


What    if    That    Old  Sweetheart 
Should  Read  This. 

Be  a  good  sport  Richard. 

I  just  read  your  article  in  The 
Dairy  Record  about  the  low  scores, 
and  that  you  have  youv  war  paint  on. 
Now  don't  dispute  the  judges,  Rich- 
ard. You  did  not  do  so  when  they 
gave  you  the  highest  score  at  the 
State  Fair,  1921,  or  do  you  think 
they  made  a  mistake  then,  too? 
Every  dog  has  its  day,  Richard.  I 
have"  taken  some  pretty  nice  scores 
once  in  a  while,  but  this  time  I  did 
not  even  find  my  name  and  score  in 
the  Record,  so  perhaps  I'm  worse 
off  than  you,  as  I  don't  think  they 
kept  mine  out  because  't  scored  toD 
high;  but  I  take  it  good  naturedly 
and  feel  O.  K.,  as  long  as  the  com- 
mission house  says  my  goods  are  fine. 
Butter  judges  are  only  human.  What 
would  become  of  you  and  me,  Richard, 
if  we  should  score  some  400  tubs  of 
butter?  We  could  not  tell  the  differ- 
ence at  the  last  between  96  and  88 
scoring  stuff.  You  say  that  you  had 
perfectly  sweet  cream  to  make  your 
butter  from;  it's  queer,  but  even  the 
sweet  stuff  goes  wrong  at  times.  I 
once  had  a  sweetheart,  sweeter  than 
any  cream,  in  Montrose;  I  just 
happened  to  run  across  her  the  other 

day  and  she  looked  like  H  1.  So 

it  was  with  our  butter  in  the  last 
contest.  It  did  not  stand  up,  or  at 
least  we  have  to  take  the  judges' 
word  that  it  did  not.  Cheer  up,  old 
scout;  don't  advertise  the  convention 
as  a  bum  one.  That  doesn't  speak 
well  for  our  great  dairy  state,  and 
remember  we  must  take  the  bad  day 
together  with  the  good  one.  Now, 
old  neighbor,  I  did  not  write  this  little 
article  to  start  an  argument,  but  I'm 
doing  it  more  to  smooth  out  the  rough 
spots  a  little.  I'm  in  the  same  boat 
as  you,  Richard,  but  let's  be  good 
sports  and  be  guys  who  can  lose  with 
a  smile. — "Fatty"  Holt. 


HAS  GOOD  EXHIBIT 


Government   Demonstration  At- 
tracts Great  Attention. 


The  1922  dairy  exhibit,  made  and 
sponsored  by  the  United  States  De- 
l)artmont  of"  Agriculture  for  the  pur- 
])os(^  of  carrying  the  message  of  bet  ter 
(lairying  to  the  dairy  farmer,  made  one 
of  the  im])ortant  stands  of  the  season 
at  the  Pacific  Internationa'  Live-Stock 
Exposition,  Portland,  Oregon.,  Nov- 
vember  4  to  14. 

The  exhibit  creat(>d  a  great  amount 
of  interest  and  favorable  cotnmeJit  at 
the  National  Dairy  Exposition  held 
at  St.  Paul,  Minn.,  in  October,  where 
the  verdict  of  the  i)ublic  after  exaTiiin- 
ing  the  exhil)it  was  that  "it  set  a  new 
liigli  standard  of  educatioim'  value  and 
attra(!ti veiiess,  and  a  jjerson  can  get 
more  n^al  information  about  dairying 
here  than  anywhcn^  else  in  the  snuw 
length  of  time."  It  was  the  viu-dict, 
in  many  cases,  of  persons  who  luid 
si'cii  rorm<^r  dairy  shows  and  rornicr 


Government  exhibits,  including  the 
one  of  last  year,  which  is  still  in  cir- 
cidation  in  response  to  continued 
demands. 

Has  28  Booths 

The  1922  exhibit  includes  28  large 
booths,  including  6  electric-lighted 
scenic  booths,  and  in  addition  a  small 
motion-picture  theater  and  supple- 
.mentary  features.  Though  occupying 
when  installed  nearly  8,000  square 
feet  of  floor  space,  the  entire  exhibit 
has  a  knockdown  compactness  which 
permits  it  to  be  shipped  in  a  single 
railroad  car.  The  mechanical  con- 
struction of  the  booths — each  of  which 
has  a  frontage  of  13  feet  and  contains 
three  4  by  8  foot  panels,  besides  frame- 
work and  draperies — is  a  combination 
of  strength  and  simplicity.  Though 
substantial  enough  to  stand  the  rigort 
of  handling  by  exhibit  crowds  and  in 
transportation,  the  exhibit  can  be 
taken  down  and  packed  for  shipment 
in  about  two  hours. 

Each  of  the  booths  deals  with  a 
specific  dairy  problem  of  current  in- 
terest. For  convenience  the  displays 
were  in  three  main  groups — dairj^ 
farming,  manufacturing,  and  distri- 
bution. A  corps  of  dairy  specialists 
accompanied  the  exhibit  and  assisted 
-visitors  in  solving  their  various  prob- 
lems. Mimeographed  outlines  de- 
scriptive of  the  data  in  each  booth  had 
previously  been  prepared  and  were 
distributed  to  persons  interested  in 
further  details.  The  displays  in  most 
cases  consisted  of  pictures  sho^\ang 
cattle,  farms,  or  special  subjects — 
each  the  center  of  an  interesting  story 
briefly  told. 

The  Bull's  Tail 

"A  Tale  of  Two  Bulls,"  a  six-min- 
ute motion-picture  film  prepared  for 
the  occasion,  introduced  an  entertain- 
ment feature  that  never  failed  to  at- 
tract. The  film  showed  in  cartoon 
style  the  events  leading  to  the  re- 
placement, on  a  dairy  farm,  of  a  scrub 
bull  by  a  good  purebred.  Showings  of 
this  film  in  the  department's  "little 
theater"  averaged  about  twenty-five 
times  a  day,  or  approximately  two 
hundred  times  during  the  eight  days 
of  the  National  Dairy  Exposition. 
Though  much  mended  and  worn,  the 
film  survived  its  drastic  first  appear- 
ance in  public.  .  Additional  copies  are 
being  made  to  meet  the  many  re- 
quests which  the  department  received 
for  the  loan  of  the  film. 

A  problem  confront  the  department 
is  that  of  satisfying  the  numerous  re- 
quests for  the  use  of  the  exhibit  or 
parts  of  it.  Persons  desiring  this  or 
other  department  exhibits  are  re- 
quested to  make  their  application 
earlv  and  in  writing  direct  to  the 
Uni"ted  Stated  Department  of  Agri- 
culture and  specify  as  wide  a  range 
of  dates  as  i)ossible;  some  exhibits  are 
already  booked  for  certain  dates,  but 
can  be  furnished  at  another  time. 


RED  LAKE  FALL'S  NEXT 


(Continued  from  PniSc  !>) 

Andrew  French,  St.  Paul. 

Thursday  Afternoon 

Address — C.  (1.  Selvig,  Crookston, 
Siii)erintondent,  N.  W.  School  of 
Agriculture. 

Address  on  Poultry— W.  K.  Stall- 
field,  St.  Paul,  Poultry  Editor, 
Northwest  Farmstead. 

UiisiiH!ss  Session. 

Klection  of  Ollicers. 

.Xdjournnuwit. 
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Our  Own  Markets 
For  Our  Own  Products 

Is  the  Purpose  of  the  New  Tariff 

We  Must  Increase  Consumption 
to  Meet  Increased  Production 

MERCHANTS— Wholesalers,  Jobbers  and  Retailers 
are  combining  their  efforts  in  this  direction. 

Attention  Shippers  of 

Butter  and 

Eggs 

Every  large  receiving  market  has  its  Representative  Progressive 
Merchants  who  are  actively  pushing  their  sales  through 
actual  consumptive  channels— getting  a  wider  dis- 
tribution— larger  consumption  and  Profit- 
able return.    Are  you  doing  business 
with  such  a  firm? 


LEWIS =MEARS  CO. 

Incorporated 

Cor.  Reade  and  Hudson  Sts. 
NEW  YORK 

Are  prepared  to  SERVE  you  in  everything  this  word  implies  in 
the  territory  between  New  York  and  Boston,  including  both  cities. 

Reference:  Hanover  National  Bank,  N.  Y. 

Western  representative:  F.  E.  GUPTILL,  Cedar  Falls,  Iowa 
ASSOCIATE  HOUSE  OF  LEWIS-MEARS  COMPANY,  BOSTON,  MASS.   (Est.  1899) 
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Reasonably  Sure 
Against  Breakdown 

As  a  boy,  and  I'm  no  spring  chick- 
en either,  I  often  recall  the  saying 
of  my  dear  old  grandmother,  "Pen- 
ny Wise  and  Poimd  FooUsh." 
There  is  truth  in  these  words. 

So  many  creamery  owners  buy 
an  ice  plant  on  price  alone.  Then 
in  a  few  years  extensive  repairs  are 
necessary,  making  the  cheap  ma- 
chine expensive  in  the  long  run.  It 
takes  real  American  dollars  to  buy 
a  good  ice  machine — but  it  pays  to 
buy  the  best  for  your  creamery. 

Another  thing — when  you  select 
an  ice  plant  get  one  big  enough  to 
take  care  of  the  increased  business 
you  are  sure  to  receive.  This  will 
also  prevent  you  overloading  the 
machine  and  is  assurance  against 
breakdown. 

Yours  truly. 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Without  obligation  in  any  way,  send  us 
bulletin  4SC. 

We  may  install  an  ice  machine  about 
 19 .  .  . 


IRE  F  R  I  G  E  R  AT  I  ON 


OUR  REAL  COMPETITION 


Western  Paper  Agrees  on  Source  of 
Danger. 


Dairy  Supply  Service 


—  MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      ...  MINN. 


The  arrival  of  one  big  lot  of  New 
Zealand  butter  recently  in  this  coun- 
try, and  the  fact  that  an  almost 
unlimited  amount  is  available  at 
prices  below  what  it  costs  the  average 
dairyman  in  this  country  to  produce 
butter  during  the  winter  months  is  no 
doubt  making  many  dairymen  do 
some  thinking  about  the  time  they 
receive  their  cheeks  from  creameries. 
The  hoped-for  sixty-cent  market  this 
winter  has  gone  a  glimmering,  despite 
the  new  tariff  rate  from  which  so 
much  was  expected.  Tariff  or  no 
tariff,  the  development  of  the  dairy 
business  in  the  countries  of  the  south- 
ern hemisphere  looms  up  as  an  un- 
comfortable menace  to  the  American 
dairy  industry.  It  resolves  itself  into 
a  proposition  between  fall  and  winter 
produced  dairy  products  competing 
in  the  same  markets  against  spring 
and  summer  production.  A  twenty- 
cent  duty  and  transportation  cost 
might  prove  a  successful  barrier,  but 
eleven  cents — eight-cent  duty  plus 
three  cents  freight  are  apparently 
inadequate. 

It  is  not  even  necessary  for  this 
antipodean  butter  to  actually  arrive 
on  our  markets  to  make  it  a  menace. 
The  mere  fact  that  it  exists  is  effective 
in  holding  our  fall  and  winter  prices 
below  our  cost  of  production.  It  will 
start  this  way  as  soon  as  our  markets 
make  it  profitable  to  bring  it  in.  In 
this  respect  it  is  in  the  same  category 
as  oleomargarine.  Usually  when  but- 
ter prices  cross  the  forty  cent  mark 
oleomargarine  comes  out  of  its  hole; 
when  they  exceed  fifty  cents  we  can 
look  for  butter  from  New  Zealand, 
Australia  and  possibly,  Argentina. 

Affects  Suxplus  Also 

Equally  disastrously  does  this  anti- 
podean butter  affect  the  storing  of 
our  surplus  spring  and  summer  but- 
ter. If  our  fall  and  winter  markets 
are  to  be  governed  by  butter  shipped 
from  the  southern  hemisphere,  storage 
operators  will  have  to  reckon  accord- 
ingly. How  it  works  out  is  indicated 
right  here  in  San  Francisco  where 
storage  butter  seems  to  be  "frozen" 
in  more  ways  than  one.  Today's 
holdings  are  about  double  what  they 
amounted  to  a  year  ago.  They  are 
practically  the  same  as  they  were 
thirty  days  ago,  whereas  during  the 
preceding  thirty  days  almost  half  of 
the  season's  total  holdings  wont  into 
consumption.  Foreign  offerings  have 
closed  the  refrigerator  doors. 

All  of  this  is  decidedly  pessimistic, 
but  wo  prefer  to  look  facts  in  the  face. 
Butter  should  be  selling  right  now  at 
sixty  cents  a  pound  to  bo  on  a  parity 
with  cost  of  production,  and  we  con- 
fidently boliove  it  would  bo  there  were 
it  not  for  offers  of  cheap  butter  from 
the  antipodes.  There  surely  is  little 
encouragement  for  our  dairymen  to 
have  their  cows  fresh  during  the 
winter  months. — Pacific  Dairy  Re- 
view. 


"FRIGK"  Refrigeration 

Midwest  Kndineering  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


Iowa  City,  la. — Ilolmos  and  An- 
thony, of  Cedar  Falls,  are  tho  archi- 
iGcts  of  tho  building  which  is  going  to 
bo  erected  for  SidwoH's  <lairy.  The 
contract  has  boon  lot  for  tho  erection 
of  tho  building  which  will  cost  approx- 
imately $.'}5,000. 


SEPTEMBER  REPORT 

Creameries  Pay  Average  of  Forty- 
four  Cents  in  September. 

The  following  is  a  summary  of 
reports  received  from  150  co-operative 
creameries  in  different  sections  of 
Minnesota  for  September,  1922: 

Price  Av.Net      Av.  Average 

Paid  for  Price  Rec.  Ove  Amount 

No.  of     Butter-  for        run  Butterfat 

Cream-         fat  Butter     Per  Received 

eries         Cents  Cents     Cent  Pounds 

5  paid... 50  43.34  23.02  23,574 

11  paid... 49  42.86  24.40  15,047 

11  paid... 48  42.32  23.79  17,936 
8  paid... 47  41.72  22.95  15,610 

14  paid... 46  41.48  23.77  13,742 

32  paid... 45  40.85  23.72  13,290 

21  paid...  44  40.37  23.76  15,345 

5  paid... 43  40.10  22.57  15,313 

12  paid... 42  40.12  23.59  9,678 
2  paid... 41  40.00  24.00  17,681 
8  paid... 40  37.46  23.77  18,786 

4  paid... 39  39.01  21.30  10,249 

5  paid... 38  35.55  22.58  12,238 

6  paid... 37  37.25  23.33  13,711 
6  paid... 35  34.86  23.47  4.503 

Average  net  price  paid  by  above 

150  co-operative  creameries.  .$.4451 
Average  price,  New  York  Ex- 
tras, September  4102 

Average  price,  New  York  Ex- 
tras, September  1  to  October 

15  4213 

Average    pounds  butterfat 
received  per  creamery, 

pounds  14,073.67 

Bi^  Difference 
It  will  be  noted  that  there  is  a 
difference  of  fifteen  cents  a  pound  in 
the  price  paid  for  butterfat  between 
the  creameries  paying  the  highest 
price  and  those  paying  the  lowest 
price.  This  is  partially  due  to  the 
difference  in  the  volume  of  business, 
but  it  is  chiefly  on  account  of  the 
difference  in  the  price  received  for 
butter;  this  difference  amounting  to 
eight  and  a  fraction  cents  per  pound. 

The  sad  part  of  this  loss  in  the  price 
of  butter  is  that  it  is  entirely  unneces- 
sary. There  is  no  difference  in  the 
value  of  butterfat  for  buttermaking 
when  it>  is  produced  by  the  cows.  The 
loss  in  quality  takes  place  in  the 
handling  of  the  milk  and  cream  on  the 
farm,  in  the  delay  before  it  is  delivered 
to  the  creamery,  and  in  the  workman- 
ship in  the  creamery.  Milk  should  be 
run  through  a  clean  separator,  the 
cream  cooled  immediately  after  sepa- 
rating, and  kept  whore  the  air  is  pure 
and  froe  from  odors  until  it  is  delivered 
to  the  creamery. 

For  the  highest  quality  butter, 
cream  must  bo  delivered  every  other 
day.  This  can  be  done  by  co-operation 
between  a  number  of  farmers  in 
hauling  their  cream.  The  price  is 
constantly  widening  between  good 
and  poor  butter.  The  greatest  danger 
to  tho  success  of  co-oporative  cream- 
eries is  the  manufacture  of  low  gradQ 
butter. 


Bork  Joins  Hinrichs 
J.  J.  Bork,  now  of  Manson,  lowa^ 
but   originally   one   of  Minnesota't 
livo  wire  operators,  is  now  represents , 
ing  George  F.  Hinrich,  Inc.,  of  New 
York  as  western  representative. 

Mr.  Bork  made  a  flying  trip 
through  Minnesota  following  the  con- 
vention at  St.  Paul,  and  reported 
that  indications  point  to  tho  fact  that 
his  concern  will  bo  just  as  big  a  factor 
in  tho  butter  field  as  it  now  is  in  the 
dressed  poultry  business. 
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ENTERS  NEW  FIELD 


Association    Starts    Supply  and 
Jobbing  Department. 


A  new  supply  and  jobbing  depart- 
ment with  W.  C.  Rasmussen  of  Albert 
Lea,  Minn.,  as  sales  manager,  has 
been  organized  by  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  and  will  shortly  be  in  active 
operation,  according  to  an  announce- 
ment made  by  A.  J.  McGuire,  general 
manager,  last  week. 

A  large  warehouse  has  been  secured 
in  St.  Paul  for  the  storing  of  supplies. 
Negotiations  are  now  being  conducted 
with  various  supply  manufacturers 
regarding  the  handling  of  creamery 
equipment. 

Mr.  Rasmussen  is  well  known  to 
Minnesota  creamerymen.  He  was 
for  many  years  operator  of  the  Alden 
creamery,  but  left  that  position  to  go 
with  the  Diamond  Crystal  Salt  Co. 
From  this  company  he  joined  ths  sales 
force  of  Weils  &  Richardson,  resigning 
from  that  company  to  accept  his  new 
position. 


Danish.  Butter  Exportations 
Assistant  Trade  Commissioner  H. 
Sorensen,  Copenhagen,  reports  to  the 
Department  of  Commerce  that  during 
the  first  seven  months  of  the  present 
year,  Denmark  exported  about  55,000 
tons  of  butter  in  casks  or  cases,  or 
nearly  2,000  tons  more  than  was 
exported  during  the  corresponding 
period  of  last  year.  England  con- 
tinues to  be  the  principal  buyer  of 
Danish  butter,  taking  two-thirds  of 
the  total  exports.  Of  late,  France 
and  Belgium  have  also  imported  con- 
siderable quantities.  Shipments  to 
other  countries,  with  the  exception  of 
those  to  Czechoslovakis,  have  dimin- 
ished, notably  those  wh'ch  were  taken 
by  the  United  States. 


Neillsville,  Wis. — The  ninth  annual 
convention  and  exhibit  of  the  Central 
Wisconsin  Cheesemakers,  Buttermak- 
ers  and  Dairymen's  Advancement 
Association  will  be  held  at  Neillsville, 
on  October  25  and  26.  The  present 
officers  are  president,  R.  C.  Hasting, 
Marshfield;  vice-president,  W.  B. 
Wichman,  Spencer;  secretary.  Miss 
Linda  C.  Bruhn,  Auburndale;  treas- 
urer. C.  A.  Voight,  Wausau. 

Faulkton,  S.  D. — Farmers  of  Faulk 
county  held  a  meeting  and  perfected 
a  permanent  dairy  council.  R.  B. 
Hughes  was  chosen  as  chairman  and 
C.  J.  Gilbert  was  elected  secretary. 


Standardization  of  Minnesota 
Co-operative  Creamery  Butter 

It  is  labor  to  weigh  cream,  dump  it  into  the  vat  and  then 
churn  it,  pack  it  and  wash  up. 
It  is  a  profession — 

To  grade  cream  properly; 

To  pasteurize  and  to  use  the  Storch  test  to  see  if  the  pas- 
teurization has  been  thorough; 

To  test  the  butter  before  packing  it  for  moisture,  salt  and 
fat  and  color; 

To  weigh  the  butter  accurately  into  the  tubs  and  mark  the 
net  weight  on  each  tub; 

To  number  each  churning  and  mark  the  number  plainly  on 
each  tub; 

To  take  a  sample  of  each  churning,  to  compare  the  score  of 
the  same  with  the  market  score,  at  the  same  time  it  is  being 
scored  on  the  market  so  that  you  will  know  the  keeping  quahty; 

To  carefully  note  the  quality  of  the  cream  as  it  comes  in,  and 
the  quaUty  of  the  butter,  and  to  notify  your  dealer  of  any  change 
that  may  occur  from  week  to  week,  so  your  dealer  will  know  that 
you  know  the  kind  of  butter  you  are  making  all  the  time; 

To  keep  a  daily  record  of  butterfat  received,  churned,  butter 
made,  overrun,  butter  shipped,  sold  locally,  etc. 

To  know  that  your  fellow  creamery  operators  are  practicing 
the  same  methods  and  getting  the  same  results  to  such  an  extent 
that  all  your  butter  could  be  put  up  on  the  counter  before  the 
most  exacting  customers  and  sold  as  Minnesota  Co-operative 
Creamery  Butter — the  Best  in  the  World. 

Boys,  the  job  is  yours.  The  fieldmen  and  the  rest  of  us  are 
only  trying  to  hold  the  sack  for  you  so  you  can  fill  it  with  the 
best  and  have  it  bear  the  label  you  are  all  proud  of — Minnesota 
Co-operative  Creamery  Butter. 

A.  J.  McGuire, 

'  General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  t^tt^t  nr, .  »tt^.„  t 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
106  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 
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Established  1883 

Minnesota 
and  Dakota 

Turkeys 
Wanted 

We  have  made 
Dressed  Poultry 
our  leader  for 
nearly  40  years 
on  the  Phila- 
delphia market. 

We  will  need  long  lines, 
as  well  as  smaller  lots,  for 
the  Thanksgiving  and 
Christmas  holidays. 

Our  trade  is  large — and 
growing.  If  you  want  one 
of  the  best  outlets  East, 
get  in  touch  with  us. 

Wire  or  Write 

CRAWFORD 
&  LEHMAN 

Poultry  Specialists 

31  S.  Water  St. 
Philadelphia 

Uefor  to  Your  Hanker — 

'I'lio  Commercial  AK<'nci(!» 
Corn  iixr.hannv  National  liank,  Phila. 
Broad  Htrirct  TruHt  Company,  Pliila. 
I'riobc  &  HonH,  Inc.,  Chicago 
Dairy  Record,  Ht.  Paul 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone  :  Garfield  2901 


MUST  WORK  TOGETHER 


Opinions    of    Convention  Show 
-Need  of  Go-operation. 

Another  convention  of  our  asso- 
ciation has  passed  into  history,  and 
according  to  the  opinion  of  some 
members,  this  was  the  best  convention 
to  date,  while  other  members  seem  to 
take  an  opposite  view.  We  believe, 
though,  that  after  holding  five  con- 
ventions since  our  reorganization  we 
are  justified  in  saying  that  the  delegate 
plan  has  proven  its  merits.  We  would 
like  to  remind  the  members  of  the 
fact  that  the  members  of  our  board  of 
directors  of  our  association  are  at  all 
times  anxious  to  have  the  members 
and  districts  make  suggestions  of  how 
to  make  our  association  more  useful 
to  the  dairy  industry  and  to  the  mem- 
bership in  general.  It  is  needless  to 
say  that  an  organization  with  a  mem- 
bership as  large  as  ours  can  riot  be 
handled  to  meet  the  demands  of  all 
the  members  at  all  time..,  but  by 
working  together  and  always  keeping 
before  us  the  object  of  our  association, 
namely,  to  protect  the  position  of  the 
creamery  operator,  and  promoting  the 
welfare  "of  the  dairy  industry,  we  can 
not  very  well  go  far  wrong. 

The  Minnesota  Legislature  will 
meet  this  winter,  and  it  is  time  for  us 
to  consider  any  needed  legislation, 
and  if  any  member  has  something  in 
mind  along  this  line  he  should  com- 
municate with  the  association  office 
at  once  in  order  that  such  matters 
may  be  considered  in  due  time  by  the 
legislative  committee  of  our  associa- 
tion. 


DISTRICT  WINNERS 

Group   Leaders  in  Minnesota 
Contest  Announced. 

Winners  of  the  prizes  offered  to  the 
high  man  from  each  district  in  the 
recent  convention  contest  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  have  just  been 
announced. 

A  cash  prize  of  six  dollars  will  be 
sent  to  each  of  the  winners,  except  in 
case  of  ties,  when  the  prize  will  be 
<livided. 

The  following  are  the  winners: 

1.  E.  (Carlson,  Pino  City  04', 

2.  Max  Uennc^r,  Springfield  95 

:i.  John  Lager,  Lancaster  92} 

4.  B..J.  Ominodt,  Flom  92} 

.').  R.  W.  Butl(T,  Dover  94 

().  A.  II.  Dannhoim,  Good  Thun- 
der 9.-} 

7.  Fred  Noreen,  Rockf ord  92  J 

8.  Christ  Hanson,  Nelson  OH  J 

9.  II.  A.  IL^ndrix.  Lyle  94 

Waltc^r  ().  Heck,  Adams  94 

10.  P.  (1.  i'et(^rson,  Hope  9.^).J 

11.  Oscar  Rydquist,  Randall  94.J 

O.  E.  Strand,  Little  Falls  94.} 

12.  E.  J.  Moe,  Underwood  9.') 

13.  C.  H.  Markuson,  ILinning.  .93 

14.  P.  F.  Tliomi)S()n,  Hutt(^rfield .  . 92 } 

15.  Henry  A.  Paul,  Arlington  9.3 


Wm.  Ryan,  Green  Isle  93 

16.  John    Rasmussen,  Howard 
Lake  92 1 

17.  C.  O.  Johnsen,  Fountain  91 5 

W.  C.  F.  Boettcher,  Ostrander.91^ 
F.  C.  Potter,  Houston  91^ 

18.  H.   H.   Muchala,  New  York 
Mills  93  i 

19.  A.  G.  Schandel,  Lake  City..  .  .93| 

20.  M.  W.  Siegel,  Danube  93| 

21.  O.  O.  Vaughan,  Brownton.  ,  .  .93} 

22.  A.  W.  Dalsgaard,  Lowry  93} 

23.  Walter  Olson,  Pavnesville.  .  .  .92J 

24.  A.  W.  Sjostrom,  Milaca  93 

25.  J.  B.  O'Neill,  Anoka  95} 

26.  Theo  Winter,  Fairmont,  R.  4.  95} 

27.  Albert  Pfleuger,  Ortonville  91! 

28.  Fred  Jacobson,  Lake  Benton.  .93} 

29.  M.  M.  Sorensen,  Madison,  .  .  .92} 

30.  Notice  of  winner  later. 

31.  Fred  Carlson,  Aitkin  91} 

Henry  Kopischke,  Leader  91} 


ANDERSEN  PRESIDENT 


Selected  to  Head  Association  for 
Ensuing  Year. 


Albert  Andersen  of  Erskine  was 
elected  president  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association  for  the  coming  year  at  a 
meeting  of  the  board  of  directors, 
held  in  St.  Paul  last  week. 

M.  E.  Gardner  of  Waseca  was 
selected  vice-president,  and  E.  T 
Johnson  of  Watertown,  secretary  and 
treasurer.  These  men  with  Anton 
Baltes,  Long  Prairie,  and  H.  H. 
Jensen,  Clarks  Grove,  also  constitute 
the  board  of  directors. 

The  directors  of  the  association 
also  make  up  the  personnel  of  the 
publishing  board  of  The  Dairy  Record 
Publishing  Co.  The  same  officers 
act  for  both  organizations. 

Plans  for  the  association  and  poli- 
cies of  The  Dairy  Record  were  dis- 
cussed at  length.  An  outline  of  the 
work  to  be  taken  up  by  the  association 
during  the  coming  year  will  be  made 
public  at  a  later  date.  j 


District  No.  6  Meeting  J 
District  No.  6  will  hold  its  annua 
meeting  on  Thursday,  December  W 
at  two  o'clock  P.  M.,  at  the  StaM 
House  in  Mankato.  ^ 
After  the  meeting  we  are  to  have  a 
banquet,  and  a  good  time  in  general, 
so  all  members  want  to  be  sure  to  be 
present. ^ — A.  H.  Dannheim,  District 
Secretary. 


To  Meet  at  Zumbrota 
The  next  meeting  of  District  No.  19, 
M.  C'.  O.  &  M.  Association  will  be 
held  at  Zumbrota,  Thursday  after- 
noon, December  14.  All  members 
are  asked  to  bo  present,  as  a  full 
attendance  is  desired. — G.  L.  Bar- 
beree,  Secretary. 


Among  the  Members 
Frank    Nolan    has    moved  from 
Vomer  to  Mai)le  Plain. 

E.  S.  Hanson,  formerly  of  Kellogg, 
is  now  located  at  Monticollo. 

M.  Skoglund  is  now  living  in  Minne- 
apolis, having  juoved  tluire  from 
Eagle  Bend. 


Beatrice,  Neb.  Fire  destroyed  the 
Beatri(!e  Ooamery  station  here. 

Iron  Mountain,"  Mich.  Twenty 
-seven  well  known  farmers  met  and 
organized  the  Dickinson  County  Cow 
Testing  association,  under  the  direo- 
ion  of  the  County  Agricultural  Agent 
Karl  Miller. 
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SEIZE  CREAMERIES 


Irish  Workers  Are  Scored  For  Con- 
fiscating Plants. 


During  the  recent  troubles  in  Ire- 
land a  number  of  the  creameries  op- 
erated in  that  countrj'  by  the  Cleeves 
corporation,  were  seized  by  the  men 
■«-ho  had  worked  in  them  and  oper- 
ated without  the  consent  of  the 
owners. 

The  rule  of  the  'workers'  did  not  last 
long  and  the  property  was  later  re- 
stored to  the  Cleeves  company. 

The  Dairy,  London,  the  leading 
daily  trade  paper  of  the  British  Isles, 
in  a  recent  editorial  scored  the  work- 
ers and  the  farmers  who  supplied  them 
with  milk.    It  said: 

"The  workers' — perhaps  the  term 
is  not  always  strictly  correct — who 
seized  Messrs.  Cleeves'  creameries, 
machinery,  etc.,  and  appropriated 
them  for  their  own  use — forgot,  says  a 
contemporarj-,  that  there  are  other 
things  in  business  as  well  as  "work" — 
i.  e.,  goodwill  and  capital.  The  'work- 
ers' could  not  find  a  market  for  the 
butter  produced  by  them  in  the  con- 
fiscated premises  because  the  dis- 
criminating English  merchant  said 
'No!  this  is  robbery,  pure  and  simple; 
we  will  not  touch  these  stolen  goods.' 
And  so  the  'workers'  were  brought  to 
their  senses,  and  now  realize  that  they 
cannot,  like  the  Chinamen,  live  by 
'doing  each  others'  washing.' 

Supported  Cleeves'  Workers 

"But  what  can  be  thought  of  the 
farmers  who  supplied  milk  to  the 
'workers'  at  these  confiscated  cream- 
eries, knowing  and  feeling,  as  they 
must  have  done,  that  if  their  own 
farms  and  their  own  homesteads  were 
confiscated  or  appropriated  in  the 
same  way,  that  they  themselves  would 
regard  that  as  robbery.  It  is  true,  of 
course,  that  the  best  farmers — and, 
indeed,  all  high-principled  men  in  the 
community  in  which  Messrs.  Cleeves' 
creameries  are  situated — not  only  did 
not  support  the  'workers'  action,  but 
condemned  it  individually  and  col- 
lectively. A  proportion,  however — 
and  happily  a  very  small  proportion 
— of  farmers  in  one  or  two  areas  who 
sold  their  principles  with  the  hope  of 
making  a  few  pence  per  gallon,  are 
now  in  sackcloth  and  ashes,  declaring 
that  they  'thought  it  was  no  harm  to 
supply  milk  to  the  workers'.  This  will 
not  do.  They  knew  very  well  what  it 
meant,  and  it  is  only  retribution  that 
lif  majority  of  the  'workers'  them- 
Ives  now  condemn  the  farmers  who, 
1  liey  say,  encouraged  them  by  sup- 
plying milk.  It  is  to  be  hoped  that 
the  farmers  in  question  feel  as  asham- 
ed of  themselves  as  probably  the 
dairying  community  of  Ireland  is  of 

the  in." 


Des  Moines,  la. — The  Newens  San- 
itary Dairy  Company  is  erecting  a 
building  at  2300  University  Avenue  to 
house  the  company's  horses  and 
wagons.  Mayor  H.  H.  Barton  has  the 
'•ontraet  for  the  erection. 

St.  Michaels,  Minn. — Bids  on  Sep- 
tember 27  for  the  erection  of  a  new 
creamery  building;  owner,  St.  Mi- 
chaels Co-operative  Creamery  Com- 
pany; plans  and  specifications  are  on 
file  at  the  Minneapolis  and  St.  Paul 
Builders'  Exchanges,  also  at  the  State 
Bank  of  St.  Michaels;  B.  B.  Bloms, 
secretary. 


(sfiRsrcussi 


To  fill  a  long  felt  need  for  a  more  eco- 
nomical container  for  our  Butter  Color, 
we  have  originated  a  new 

Five  Gallon 
Steel  Drum 

equipped  with  a  handy  spout  for  pour- 
ing, and  an  air  vent  for  quick 
delivery  at 

ten  cents  per  gallon  less 


Hansen's 
Butter  Color 
Economy 


One  Gal.  Can 


Five  Gal.  Can 


One-gallon  Cans  for  Smaller  Creameries 
Five-gallon  Drums  for  Larger  Creameries 


If  you  use  considerable  Butter  Color  write 
your  dealer  at  once  for  a  5-gallon  drum,  blue 
can  with  orange  label,  and  save  money. 

Leading  creameries  everywhere  use  Han- 
sen's Butter  Color  and  get  top-notch  prices 
for  their  butter.  Hansen's  Butter  Color  has 
been  awarded  Gold  and  Silver  Medals  where- 
ever  shown  at  exhibitions  and  dairy  shows. 

*^Use  Hansen's  Color  and  Win" 


CHR.  HANSEN'S  LABORATORY,  Inc. 
Little  Falls,  N.  Y  Milwaukee,  Wis. 
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Sterilizer^  Purifier 
Deodorant 

CHEAP  TO  USE 
EFFICIENT— RELIABLE 

At  All  Supply  Houses 
Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
OfiSce)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa, 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRIGK"  Refrigeration 

Midwest  En^neerln£  8c  Equipment  Co. 
H2S  Plymouth  Bldft.  MINNEAPOLIS 


ASKS  FOR  SUPppRT 

Plea  to  Creameries  to  Join 
National  Association. 


The  following  letter  has  been  sent 
to  creameries  by  the  executive  com- 
mittee of  the  National  Creamery 
Buttermakers'  Association: 

You  have  possibly  read  the  report 
of  the  National  Creamery  Butter- 
makers'  Convention  recently  held  at 
St.  Paul,  and  you  will  therefrom  know 
that  the  National  Creamery  Butter- 
makers'  Association  intends  to  start 
work  among  the  buttermakers  and 
creameries  of  the  United  States  which 
should  mean  much  towards  the  im- 
provement of  dairying  and  especially 
buttermaking  in  our  country.  We 
will  not  take  time  here  to  outline  the 
work  which  we  have  in  mind,  as  you 
have  evidently  already  obtained  a 
fair  idea  from  reports  published.  If 
such  have  escaped  your  attention, 
however,  we  will  be  glad  to  hear  from 
you  and  we  will  tell  you  something 
about  what  we  have  in  mind. 

In  order  to  accomplish  what  we 
want  to,  it  will  be  necessary  for  us  to 
employ  a  full-time  secretary,  but  to 
do  that  we  must  have  money.  As  all 
the  work  that  will  bs  done  by  the 
association  will  be  for  the  improve- 
ment of  our  dairy  product,  for  greater 
economy  in  production  and  manufac- 
turing, and  along  other  problems 
which  will  deal  entirely  with  the 
upbuilding  of  a  greater  dairy  industry 
we  are  taking  the  liberty  to  appeal 
to  the  creameries  of  the  United  States 
for  financial  support.  We  ask  that 
each  creamery  will  guarantee  to  pay 
the  National  Creamery  Buttermakers' 
Association  the  amount  of  SIO.OO  per 
year  for  a  period  of  two  years.  If 
you,  after  that  time,  feel  that  our  work 
is  worth  while,  then  we  would  like  to 
have  you  continue  your  support,  but 
if  you  feel  otherwise  about  the  work, 
then  you  would  be  free  to  withdraw 
your  support  after  two  years. 

Does  Not  Affect  Salaries 
You  will  understand  that  this  is  not 
a  union  proposition.  It  has  nothing 
to  do  with  the  buttermakers'  salary, 
but  it  does  mean  that  we  hope  to  be 
able  to  encourage  more  co-operation 
between  the  buttermakers  and  cream- 
ery directors  and  patrons.  By  creating 
more  general  interest  in  our  creamery 
the  buttermaker  will  be  able  to  do  his 
work  a  little  better.  He  will  bring 
his  creamery  to  a  somewhat  higher 
standard  for,  even  though  your  cream- 
ery may  at  present  occupy  a  very  high 
place  among  the  creameries,  there  is 
still  room  for  improvement.  This 
movement  concerns  small  and  large 
plants  the  same.  It  is  to  be  hoped 
that  they  can  all  work  together  for  the 
promotion  of  better  dairying. 

We  are  now  coming  to  you  asking 
if  your  creamery  will  guarantee  to 
back  this  movement  for  the  amount 
stated,  for  two  years.  Tlie  ton  dol- 
lars for  the  first  year's  supi)<)rt  is  not 
I)ayable  until  we  are  assunul  of  sulTi- 
eiont  support  so  wo  can  go  ahead  aiul 
hire  a  full-time  secretary.  Wo  want 
it  understood,  however,  that  your 
money  is  not  wanted  unless  you  feel 
that  the  cause  is  a  worthy  one,  and 
that  you  can  also  give  us  your  moral 
support,  as  that  will  be  of  even  greater 
importance  to  us  than  your  money, 
regardless  of  how  much  the  latter  is 
needed. 


-Money  Safeguarded 
We  also  wish  to  mention  that  the 
money  collected  from  the  creameries 
will  not  be  used  for  directors'  meet- 
ings or  conventions.  The  directors' 
meetings  are  reduced  to  the  minimum, 
and  the  association  has  plenty  of 
money  on  hand  to  care  for  such 
expenses,  and  the  annual  convention 
is  conducted  as  a  self-supporting 
institution.  A  separate  record  will 
be  kept  of  all  money  subscribed  by 
creameries,  and  such  money  will  be 
iised  only  for  hiring  a  secretary  and 
for  carrying  on  such  work  as  will  be  of 
value  to  the  creameries. 

May  we  ask  that  you  kindly  pre- 
sent this  matter  to  your  creamery 
board,  and  we  will  appreciate  very 
much  to  hear  from  you  as  soon  as 
possible.  May  we  have  your  reply 
not  later  than  December  15.  Reply 
should  be  mailed  to  Secretary  James 
Rasmussen,  Albert  Lea,  Minn. 

James  Rasmussen, 
M.  Mortenson, 

Ames,  Iowa. 
I.  J.  Bibby, 

Brookings,  S.  D. 
James  Rasmussen, 

Albert  Lea,  Minn. 
H.  B.  Hoiberg, 

Coon  Valley,  Wis. 
Albert  Erickson, 

Amery,  Wis. 
Executive  Committee. 


WISCONSIN  SCORING 


To  Check  Butter  Composition  at 
December  Exhibit. 


The  next  buttef  scoring  exhibition 
will  be  held  at  the  dairy  school,  Mad- 
ison,   Wisconsin,   on   December  11. 

In  addition  to  the  scoring  of  each 
tub  of  butter  by  a  number  of  expert 
judges,  we  are  planning  to  give  our 
buttermakers  of  the  state  an  oppor- 
tunity at  this  scoring  to  learn  the  fat 
content  of  the  butter  sent  us  this 
month. 

We  have  a  large  class  of  dairy  stu- 
dents with  us  now  and  they  ara  learn- 
ing how  to  make  the  new  fat  test  for 
butter  which  has  recently  been  de- 
scribed. The  data  we  will  obtain  this 
month  on  the  fat  content  of  each 
package  of  butter  will  be  of  interest 
especially  to  those  who  are  trying  to 
standardize  the  composition  of  their 
butter. 

There  are  indications  that  we  will 
have  a  large  number  of  entries  from 
different  creameries  in  the  state  on 
December  11,  and  I  hope  every  former 
student,  as  well  as  others  operating 
creameries  in  the  state,  will  send 
either  a  one-pound  print,  or  a  twenty- 
pound  package  of  butter  to  the  Dairy 
Department,  Madison,  Wisconsin,  for 
this  scoring. 

Do  not  forgot  the  date,  December 
11,  and  make  preparations  for  for- 
warding the  butter  now.  When  we 
get  the  butter  of  our  Wisconsin  cream- 
eries standardized,  not  only  in  qual- 
ity as  determined  by  several  judges, 
but  as  to  fat  composition,  1  am  sure 
our  Wisconsin  butter  will  bo  greatly 
benefited  by  this  movement. — E.  H. 
Farrington. 


New  London,  Wis. — Franklin  H. 
King,  thirty-eight  years  old,  manager 
of  the  Borden's  Condensed  Milk 
Company  plant  hero,  and  his  eight 
year-old  son,  Donald,  were  drowned 
in  the  Wolf  river  while  on  a  fishing 
trip. 
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REFERENCES:  F^foKli^Viprl  1  80>^ 

ATLANTIC  NATIONAL  BANK  l-.J5LclUll&llCU  ioyo 

mVIWG  NATIONAL  BANK 


H.  WITTNER 

= Jobber  in 

Salted  BUTTER  Unsalted 
318  Greenwich  Street        NEW  YORK 


See  Our  Western  Representative 
A.  P.  SONDERGAARD 

Thornton,  Iowa  Mason  City,  Iowa 

AT  ALL  CONVENTIONS 


KillBliiKK 


FOUNDED  IN  1827  M  ^ 


Dealers  in 

BUTTER  and  CHEESE 


B       NEW  YORK 

164-166  Chambers  Street 


For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


■  ■L 


OZ£>  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased^to  have  you  write  to  us  regarding  your  BUTTER 


18 


THE  DAIRY  RECORD 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Beyond  that  is  a  great  business  building  and 
the  new  Yale  Club.  St.  Bartholomew's 
Church,  with  its  famous  bronze  doors,  in 
memory  of  Cornelius  Vanderbilt,  is  now  at 
Fiftieth  Street  and  Park  Avenue.  A  twenty- 
story  Christian  Science  Building  takes  its 
place.  Two  large  retail  stores  among  the 
finest  in  the  city  come  next,  one  a  men's  shop 
and  the  other  a  most  wonderful  sporting  goods 
house.  One  of  the  chain  of  Ritz  Hotels  comes 
next.  The  criminal  activities  of  Von  Bera- 
storff  and  Demburg  during  our  pre-war  experi- 
ence were  conducted  from  this  place. 

Following  the  Ritz  come  wonderful  apart- 
ment houses.  They  are  the  last  word  in 
luxury.  Some  are  so  arranged  that  in  event  of 
the  family's  absence  and  the  master  being 
detained  in  town,  household  routine  will  go 
on  just  the  same.  Servants  enter,  do  the 
necessary  work,  supply  fresh  flowers  and  then 
depart.  At  night,  any  kind  of  dinner  ordered 
by  the  master,  simple  or  elaborate,  will  be 
ready  at  the  hour  designated  for  him.  Rents 
of  these  apartments  are  from  $30,000  to  $40,000 
per  annum.  The  most  expensive  ones  are 
fully  rented  and  have  a  waiting  list. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  person 

We  solicit  your  shipi 


See  That  Your  Next  Shipment  is  Fc 

N.  J.  or  to  Oi 


ASK  US  FOR  OUR  CHICAGO  STEN 


shipper  to  receive  even  more  prompt  returns  than  ever  bef( 
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itic  &  Pacific 


o. 

Chicago,  Illinois 

JAIITY  BUTTER 

IT 


I  E  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

nd  correspondence 


;d  to  Us  Either  at  JERSEY  CITY, 
ago  Branch 


are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
meries  at  Chicago  paying  them  top  prices,  enabling  the 
net  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J.  A.  FIS}^,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


OREGON  CONVENTION 


(Continued  from  Pa^e  5) 


that  "Butter  has  mixed  with  some 
bad  friends,  Ole  (o)  being  one  of 
them."  He  showed  by  work  what  he 
had  done,  that  common  oleo  does  not 
contain  the  all-important  vitamine 
necessary  for  life  and  growth. 
Speaks  on  Butter  Defects 

O.  F.  Hunziker  spoke  on  "Defects 
of  Oregon's  Best  Butter."  His  re- 
marks were  confined  to  defects  of 
flavor,  and  he  classified  them  under 
four  heads,  as  follows:  Feeds  and 
weeds;  absorbed  flavors,  such  as 
gasoline,  vegetable,  etc.;  flavors  due 
to  bacteria,  and  flavors  due  to  chemi- 
cal reaction.  The  Blue  Valley  Cream- 
ery Company  found  iipon  investigat- 
ing causes  of  yeasty  cream,  that  this 
cream  usually  came  from  farms  where 
very  little  attention  was  given  to 
washing  utensils. 

Mr.  Hunziker  stated  that  the  farm 
separator  was  the  greatest  sinner 
of  all,  and  that  when  patrons  refuse 
to  wash  the  separators  after  each 
separation  the  rinsing  with  luka  warm 
water  was  worse  than  not  rinsing  at 
all.  Mr.  Hunziker  ended  his  talk 
with  the  statement  that,  "Good 
butter  is  that  butter  which  is  good 
when  the  last  slice  in  consumed." 

Immediately  after  the  discussion 
on  Mr.  Hunziker's  talk  the  meeting 
was  adjourned,  so  that  all  would  have 
an  opportunity  to  attend  the  Pacific 
International  Livestock  Show  and 
the  Horse  Show  in  the  evening. 
Getting  Better  Cream 

The  Thursday  morning  session 
opened  with  a  talk  by  S.  0.  Rice  on 
"Getting  Better  Cream."  Mr.  Rice 
told  how  with  the  assistance  of  the 
Western  Dairy  Division  and  the 
State  Dairy  and  Food  Commissioner, 
he  had  improved  the  quality  of  their 
cream  from  a  condition  when  it  was 
difficult  to  sell  the  butter  to  the 
present  time,  when  their  butter  sells 
at  a  premium.  "Being  accommodat- 
ing and  courteous  to  patrons  is  a  big 
factor  in  getting  results,"  was  the 
advice  of  Mr.  Rice. 

Wm.  Black  of  Hood  River  spoke 
on  the  subject,  "Ifs  and  Ands  of 
Acid  in  Cream."  In  tliis  talk,  Mr. 
Black  illustrated  the  relationship  of 
the  acid  test  to  good  butter.  He 
showed  how  difficult  a  task  it  is  to 
make  a  uniform  product  from  day  to 
day  from  cream  of  varying  degrees 
of  acidity.  It  was  recommended 
that  every  buttermakor  and  cream- 
ery manager  make  a  strenuous  effort 
toward  cream  improvement,  and  cited 
some  most  undesirable  conditions  he 
found  prevailing  among  his  patrons. 
These  conditions  existed  not  because 
the  patron  refused  to  do  otherwise, 
but  because  ho  knew  no  other  way 
and  only  needed  to  be  told  the  right 
way. 

Speaks  on  Ncntralization 

R.  E.  Cavett  spoke  on  "Hints  on 
Neutralization."  Ho  reviewed  with 
considerable  interest  to  everyone  pres- 
ent, conditions  which  existed  during 
the  pioneer  days  of  neutralization. 
Some  of  the  old-timers  present  found 
that  Cavett,  years  ago,  used  a  process 
wliich  they  had  just  discovered  and 
were  keeping  secret.  This  talk  brought 
fortJi  a  very  interesting  discussion 
which  included  much  of  tlie  theoretictal 
as  well  as  practical  side  of  neutraliza- 
tion. The  following  hints  wore  em- 
phasized: 


1.  Use  the  acidity  test. 

2.  Use  a  neutralizer  of  uniform 
strength  (two  pounds  lime  to  a  gallon 
of  water). 

3.  Add  neutralizer  in  a  spray  over 
the  whole  surface  of  the  cream. 

4.  Never  over-neutralize. 

C.  L.  Hawley,  state  dairy  and 
food  commissioner,  addressed  the 
convention  on  "Needed  Legislation." 
Mr.  Hawley  recommended  that 
thorough  thought  be  given  to  any 
new  laws  or  changes.  He  gave  a 
review  of  the  case  still  pending  in 
the  State  of  Oregon  in  reference  to  the 
use  of  dairy  terms  by  any  firm  hand- 
ling oleo  or  nut  margarine.  At  the 
conclusion  of  Mr.  Hawley's  talk  the 
association  went  on  record  as  being  in 
favor  of  putting  on  more  inspectors 
in  connection  with  the  Dairy  and 
Food  Department  to  bring  about 
more  thorough  dairy  inspections. 
Workmanship  An  Art 

The  afternoon  session  was  opened 
with  an  address  on  "Workmanship" 
by  0.  F.  Hunziker.  This  address  was 
the  climax  of  the  convention,  and 
everyone  present  agreed  that  the 
butter  made  by  Mr.  Hunziker  that 
afternoon  was  of  top  notch  quality, 
and  indicated  the  last  word  in  work- 
manship. Some  sidelights  of  this 
talk  are  as  follows: 

"Workmanship  is  an  art  and  de- 
pends upon  the  art,  skill  and  judgment 
of  the  man  at  the  churn." 

"Leaky  butter  is  prevented  by  low 
churning  temperature,  hold  cream 
long  enough  after  pasteurization,  work 
sufficiently." 

"Overloaded  churns  are  the  cause 
of  many  body  and  texture  difficulties." 

"Body  and  texture  of  butter  is 
made  in  the  cream  vat.  In  churning 
and  working  you  are  merely  taking 
care  of  details." 

"Mealy  butter  is  due  to  slow  heat- 
ing, operating  flash  pasteurizer  below 
capacity,  melting  frozen  cream  with 
too  hot  water,  slow  cooling." 

"Uniform  color  is  maintained  only 
through  constant  checking." 

"Workmanship  is  the  personality 
of  butter.  Personality  counts  on 
introduction  and  often  helps  a  sale." 

At  the  close  of  Mr.  Hunziker's 
address.  President  Jacobsen  presented 
him  with  a  myrtle-wood  reading  lamp 
from  the  Oregon  buttermakers,  in 
appreciation  of  his  services. 

Leaks  In  Butter 

Chris  Johnson  read  a  very  inter- 
esting paper  on  "Leaks  in  Creamery 
Operation."  Mr.  Johnson's  wide 
experience  especially  fits  him  for  a 
talk  along  this  line.  His  points  were 
very  well  put  and  his  illustrations 
were  very  interesting.  He  compared 
two  creameries  showing  the  increased 
co.st  of  manufacture  in  one  due  to 
unnecessary  labor.  Many  ways  were 
cited  wherein  a  buttermaker  could 
easily  lose  the  equivalent  of  his  salary 
through  unnecessary  leaks  of  cream, 
excessive  loss  of  fat  in  buttermilk  and 
waste  of  butter  at  the  churn. 

M.  M.  Boney  spoke  on  "Determin- 
ing Sources  of  Loss."  He  stated, 
"1  like  to  visualize  my  business."  A 
colored  chart  was  demonstrated  show- 
ing just  how  ho  keeps  in  constant 
tou(!h  with  the  profit  and  loss  of  each 
department  as  well  as  detailed  oper- 
ations within  the  department. 
Adopt  Resolutions 

A  sliort  business  session  followed 
this  talk.  M.  II.  Boney,  of  Eugene, 
was  nominated  for  president;  H.  B. 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
w^ay,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES'!  This  Paper,  Your  Banker. 

[Commercial  Agencies. 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L  A.  ROGERS 


COMPANY 


70-72  S.Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


— SHIP— 
W.lJlJljlj  Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFEEENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


AudeVs 

ANSWERS  ON 

Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 


tion.  Order 
one.  Price 
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J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrlaon  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Truit  Co.,  N.  Y.  Dtina'  ft 
Bradttreet'i.  Dairy  Record. 

8.  P.  WHIRRY,  Repreieatative 


Raven,  vice-president;  V.  D.  Chap- 
pell,  secretary  and  treasurer.  Unani- 
mously elected.  Executive  committee 
appointed  consisted  of  Geo.  Jacobsen, 
W.  Dawson,  S.  O.  Rice,  R.  E.  Cavett, 
L.  B.  Ziemer  and  V.  D.  Chappell. 
Legislative  committee  appointed  con- 
sisting of  P.  M.  Brandt,  F.  G.  Dicka- 
bach  and  L.  B.  Ziemer.  The  following 
resolutions  were  among  those  which 
were  read  and  approved: 

That  this  convention  go  on  record 
asking  for  an  appropriation  sufficient 
to  build  and  equip  a  new  dairy  build- 
ing at  the  State  Fair  Grounds,  where 
our  growing  dairy  exhibits  can  be 
properly  displayed. 

That  we,  the  members  of  the 
Oregon  Butter  Association,  in  con- 
vention assembled,  unanimously  en- 
dorse the  legislation  now  before  the 
Committee  of  the  Senate,  intended  to 
regulate  and  control  the  manufacture 
and  sale  of  the  product  known  as 
filled  milk. 

Be  It  Further  Resolved,  That  we 
ask  our  representatives  in  the  Senate 
to  give  this  Voigt  Bill  their  undivided 
support,  to  the  end  that  the  welfare 
of  the  nation  may  be  safeguarded  and 
the  great  dairy  industry  receive  proper 
protection. 

That  this  Convention  unanimously 
favors  an  increase  in  the  personnel 
in  the  Inspection  Department  of  the 
State  Dairy  and  Food  Inspector's 
Office,  and  to  that  end,  copies  of  this 
resolution  are  directed  to  be  sent  by 
the  secretary,  to  each  and  every 
member  of  the  organization,  by  inclu- 
sion in  the  verbatim  report. 

Whereas,  the  Commissioner  of  In- 
ternal Revenue  of  the  Treasury  De- 
partment of  the  United  States  Gov- 
ernment at  Washington,  D.  C,  has 
made  a  tentative  order  and  proposed 
resolution  number  9,  relating  to  taxes 
on  oleomargarine,  adulterated  butter, 
and  processes  for  renovating  butter, 
and 

Whereas,  said  tentative  ruling  is 
desired  as  a  permanent  ruling,  by  the 
Oregon  Buttermakers'  Association, 

Therefore,  Be  It  Resolved,  By  the 
Thirteenth  Annual  Convention  of  the 
Oregon  Buttermakers'  Association,  in 
convention  assembled,  at  Portland, 
Oregon,  this  9th  day  of  November, 
1922,  that  the  proposed  regulation 
No.  9,  paragraph  B,  in  effect  prohibit- 
ing the  use  of  the  words  "Butter," 
"Butterine,"  "Nut  Butter,"  "Cream- 
ery," "Dairy,"  or  "Margarine,"  upon 
an  original  package  of  oleomargai'inc, 
is  h<>reby  proliiliited,  notwithstanding 
tliat  such  word  or  words  form  a  part 
of  the  manufacturer's  name  or  appear 
in  connection  with  the  word  oleomar- 
garine. 

And  it  is  the  sense  of  this  Conven- 
tion that  the  Commissioner  of  Intcriuil 
Revenue  be  urged  to  enact  perma- 
nently and  make  valid  said  ruling 
and  regulation  No.  9. 

Whenuis,  tlu^  Oregon  Butter  Manu- 
fac^turers'  Asso(dation,  assembled  in 
their  Thirteenth  Annual  Convention, 
at  Portland,  Oregon,  together  with 
the  buttermakers  of  California,  Wash- 
ington, Idaho  and  Montana,  have, 
for  many  years  i)ast,  in  their  conven- 
tions, an(i  in  their  present  session, 
discusstul  the  ])ropose(l  Federal  U^gis- 
latjoji,  standardizing  tlu!  (u)nt<!nt  of 
l>utter,  and 

Whercias,  their  exi)erienee  in  the 
manufacture  and  sale  of  butter  is 
brought  down  to  tlu?  coiu^lusion  that 
the  double  standard,  namely  sixteen 


per  cent  of  moisture  and  eighty  per 
cent  of  butterfat. 

Be  It  Further  Resolved,  That  the 
secretary  of  this  association  be,  and 
he  is  hereby  instructed  to  transmit  a 
copy  of  this  resolution  to  United 
States  Senator  Hawley  and  Congress- 
man Elect  Elton  Watkins,  with  the 
request  that  they  support  such  legis- 
lation with  their  best  efforts. 

Awards  Made  at  Banquet 

The  banquet  held  Thursday  even- 
ing was  indeed  a  fitting  end  to  a  most 
successful  convention.  J.  E.  Dunne 
of  Hazelwood  Ice  Cream  Company 
acted  as  toastmaster,  and  in  his  usual 
good  way  kept  something  moving  all 
the  time.  The  entertainment  com- 
mittee had  gone  the  limit  in  preparing 
some  very  entertaining  features. 

The  awards  announced  at  the  ban- 
quet were  as  follows: 

S.  O.  Rice  of  Astoria  won  the  $25.00 
prize  given  by  the  association  to  the 
highest  exhibitor  of  Oregon  butter  at 
the  National  Dairy  Show. 

F.  M.  Borghum,  Oregon  creamery, 
Portland,  exhibited  the  highest  scor- 
ing cube  of  butter  at  the  convention, 
receiving  a  score  of  95;  V.  M.  Collins. 
Albany,  second  score,  94f;  Fritz 
Knecht,  City  Dairy,  Portland,  third 
score,  941;  N.  Pedersen,  McMinnville. 
fourth  score,  941;  V.  H.  Kent,  Che- 
halis,  Washington,  fifth  score,  94; 
S.  T.  Petersen,  Ferndale,  California, 
sixth  score,  931;  Geo.  Jacobsen,  Port- 
land, Damascus  Milk  Company,  93  j. 

Butter  Scores 
The  following  were  the  scores,  as 
placed  by  Judges  O.   F.  Hunziker, 
Chris   Johnson   and   L.    B.  Ziemer, 
those  below  90  not  being  included: 

1.  S.  T.  Peterson,  Ferndale,  Calif.  93f 

2.  A.  Wirz,  Hollister,  Calif  90 

3.  Toledo  Creamery,  Toledo,  Ore.  93 

5.  Ft.  Jones  Cry,  Ft.  Jones,  Calif.  92 

6.  G.  A.  Hall,  Grays  River,  Wash.  92 

7.  F.  Hetiver,  Mt.  Angel,  Ore  92 

8.  E.  O.  Post,  Blachlv,  Ore  90^ 

9.  P.  C.  Jorgensen,  Carlton,  Ore. .  .9U 

10.  H.  A.  Colt,  St.  Helens,  Ore..  .90^ 

11.  Geo.  Jacobsen,  Portland,  Ore.  93| 

12.  E.  J.  Kluck.  Yakima,  Wash..  .92h 

13.  D.J.  Hoffman,  Yakima,  Wash.  92^ 

16.  Moss  Rose,  Salinas,  Calif  89 

17.  Ashland  Cry.,  Salinas,  Calif..  .90| 

18.  V.  H.  Kent,  Chehalis,  Wash. .  .94 

19.  T.  C.  Hall,  Eugene,  Ore  90^ 

20.  Fritz  Knecht,  Portland,  Ore..  .94\ 

21.  M.  O.  Hogbin,  Portland,  Ore.,  92 1 

22.  Russell  Patterson,  Salem,  Ore.  91 

23.  S.  0.  Rice,  Astoria.  Ore  91 

24.  H.  C.  Raven,  Portland,  Ore..  .901 

25.  T.  M.  Borghum,  Portland  95 

26.  Geo.  Grant,  Skamokawa,  . 
Washington  ■  91 

27.  A.  Lelek,  St.  Paul,  Ore  93 

28.  (i.  D.  Burchett,  Portland,  Ore.  93 
30.  O.    E.    Crader,    Clear  Creek, 

Oregon  93 

32.  P.  D.  Willig,  White  Salmon, 
Washington  93 

33.  N.  Pedersen,  McMinnville, 
Oregon  94\ 

34.  C.  A.  Johnson,  Bodega,  Calif..  91 

35.  A.  L.  Queen,  (^orvallis.  Ore..  .  .90 

36.  Hood  River  creamery  92 

37.  Wm.  Black,  Hood  Ri'ver,  Ore.,  90 J 

38.  Farmers'  C^ry., Payette,  Idaho,  90i 

39.  V.  M.  Collins,  Albany,  Ore.,  94i 

40.  Blue   Mt.   Cry.,    La  Grande, 
Oregon  92 

Average  913 

Hardy,  Neb.  E.  R.  Booth  has 
purchased  the  Hardy  Casii  Produce 
Market  at  this  place. 
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Why  Pay  Yearly  Inspection  Dues  on  Your  Scales 


When  you  can  have  an  ACCURATE  SCALE  in  yoxir  plant  every  day  in  the  year. 
One  that  is  guaranteed  to  be  ACCURATE. 

Of  course  you  are  not  to  blame  for  having  scales  that  require  attention,  as  the 
KRON  SCALE  has  not  had  a  sales  force  in  the  Northwest  section  until  the  past  six 
months.  We  are  here  to  stay.  So  from  now  on  see  that  the  scale  that  goes  into  your 
creamery  has  the  name  KRON  upon  it.  When  once  installed  your  WEIGHTS  can  be 
DEPENDED  UPON  as  being  ACCURATE. 

We  can  refer  you  to  users  right  in  Minnesota  who  have  used  KRON  SCALES  and 
have  not  had  a  repax  for  FIVE  YEARS,  and  they  WEIGHED  ACCURATELY  ALL 
THAT  TIME,  and  still  on  the  job. 

Let  us  figure  with  you  on  your  next  order. 


American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8i  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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NEW  BUTTER  TEST 


(Continued  from  Page  5) 


Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHIO  1864 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

Eggs 


J33  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 
Whole»al4t  Dealera  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y, 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


KOLB&CO. 

Need  Your 

Butter  and  Eggs 

REFERENCE:   State  Bank  of  Chicago 
121  Kinzie  Street  CHICAGO 


"FRIGK"  Refrigeration 

Midwest  EnHineerinil  &  Equipment  Co. 
81.5  IMymouth  Bldft.  MiNNEAPOLiS 


In  preparing  butter  samples  for 
testing,  we  have  u.sed  a  small,  covered 
tin  dipper  having  a  nose  on  one  side 
similar  to  that  of  a  coffee  pot.  The 
spout  or  nose  of  the  dipper  is  made 
narrow  at  the  point  where  the  butter 
is  poured  out,  and  a  small  tin  band  is 
soldered  over  the  top  of  the  open 
spout  about  half  an  inch  from  the 
end  of  the  nose  opening.  This  makes 
it  easily  possible  to  pour  the  thick 
liquid  in  a  round  stream  out  of  the 
sample  dipper  into  the  test  bottle, 
and  no  funnel  is  needed  for  this  pur- 
pose. 

Making  the  Test 

The  special  test  bottles  designed  for 
testing  butter  for  fat  have  a  capacity 
of  about  56  c.c.  The  graduated  por- 
tion of  the  bottle  is  made  of  half-inch 
glass  tubing.  The  total  length  of  the 
bottle  should  be  not  over  seven  inches, 
and  of  the  right  diameter  to  fit  into 
the  pockets  of  the  centrifuge  of  the 
Babcock  milk  test. 

These  pockets  are  so  short  that  it  is 
necessary  to  place  a  tin  cylinder  in 
each  pocket  as  an  adapter  to  support 
the  butter  test  bottles  because  of 
their  peculiar  construction. 

Weiihini  Test  Bottles 

The  butter  test  bottle  should  be 
cleaned  and  weighed  empty.  The 
usual  butter  moisture  testing  scale 
or  the  cream  testing  scale  can  be  used 
for  weighing  the  butter  test  bottles 
on  one  pan  of  the  scale  by  providing  a 
wire  rack  for  holding  the  butter  test 
bottle  and  the  necessary  counter-poise 
and  weights  together  with  the  sliding 
weight  on  the  beam  at  the  side  of  the 
scale. 

The  exact  weight  of  the  empty 
testing  bottle  must  be  recorded  each 
time  a  butter  sample  is  tested. 
Filling  Test  Bottle 

The  sample  of  butter  which  has 
been  brought  to  the  right  thick 
creamy  condition  by  warming  and 
stirring,  is  poured  through  the  mouth 
of  the  sampling  dipper  into  one  of  the 
glass,  butter  test  bottles.  This  is 
filled  with  butter  up  to  about  the 
52  c.  c.  mark. 

Care  should  be  taken  in  pouring 
the  butter  into  the  test  bottle  not  to 
spill  any  of  it  on  the  outside  of  the 
bottle.  The  test  bottle  containing 
the  butter  is  then  placed  on  the 
same  scale  as  before,  and  weighed  a 
second  time.  This  weight  is  recorded, 
and  by  subtracting  the  weight  of 
the  empty  bottle,  the  exact  weight  of 
butter  in  the  test  bottle  is  obtained. 
Gentrifuging  the  Bottles 

The  tost  bottle  containing  the 
weighed  portion  of  butter  is  placed  in  a 
dish  of  water  having  a  temperature  of 
about  140  degrees  Fahrenheit.  This 
melts  the  butter  and  the  fat  rises  to 
the  surface,  while  the  brine  settles 
to  the  bottom;  the  casein  or  curd  is 
more  or  less  mixed  through  the  fat  or 
stands  in  a  layer  between  tJio  fat  and 
the  brine. 

After  warming  the  bottle  for  a  few 
minutes,  it  may  be  placed  in  the 
pocket  of  the  Babcock  centrifuge 
used  for  testing  milk  and  cream.  The 
tin  adapters  placed  in  each  i)ockot  of 
the  centrifuge  will  hold  the  butter 
test  bottles  in  the  centrifuge  in  the 
same  way  as  milk  and  cream  tost 
bottles  are  held.  The  centrifuge 
should  bo  hot  but  no  additional  heat  is 
needed  in  the  steam  turbine  tester. 


After  whirling  these  butter  test 
bottles  in  the  hot  tester  for  a  period 
of  about  fifteen  minutes,  at  full  speed, 
they  are  taken  out  of  the  tester  and 
placed  in  a  dish  of  water  having  a 
temperature  of  140  degrees  Fahren- 
heit, where  they  should  remain  for  at 
least  ten  minutes  in  order  to  be  sure 
that  the  fat  in  the  bottle  has  all 
reached  the  temperature  of  140  de- 
grees. 

If  the  line  between  the  brine  or 
water,  and  the  fat  is  not  clear,  a  few 
drops  of  hot  water  may  he  added, 
and  it  will  be  noticed  that  this  water 
will  drop  through  the  fat  and  form  a 
clear  layer  between  the  fat  and  the 
casein  at  the  bottom  of  the  fat  col- 
umn. It  is  sometimes  advisable  to 
whirl  the  test  bottle  in  the  centrifuge 
a  second  time,  until  a  clear  line  is 
obtained  between  the  lower  portion 
of  the  fat  column  and  the  liquid 
below  it. 

Measuring  the  Fat 

As  soon  as  the  butter  test  bottles 
have  reached  a  temperature  of  140 
degrees  in  the  dish  of  water  where 
they  have  been  placed  after  whirling 
in  the  centrifuge,  the  test  bottles 
should  be  carefully  raised  out  of  the 
hot  water,  but  not  entirely  removed 
from  it.  A  reading  is  made  o|  the 
graduated  tube  at  the  top  of  the  fat 
column  and  at  the  bottom  also.  The 
difference  between  these  two  readings 
gives  the  centimeters  of  butterfat, 
and  if  this  reading  is  made  quickly 
with  the  bottle  partially  dipping  in 
the  warm  watar,  it  can  be  made  before 
there  is  much  change  in  the  tempera- 
ture of  the  fat  in  the  test  bottle. 

Reading  the  fat  at  a  temperature  of 
140  degrees  Fahrenheit  is  a  very 
important  point  in  getting  an  accu- 

3*3;tiG  tost 

Calculating  the  Per  Gent  of  Fat 

The  number  of  centimeters  of  fat 
shown  by  the  reading  is  multiplied 
by  .9,  which  is  the  specific  gravity 
of  butterfat  at  a  temperature  of  140 
degrees;  the  product  gives  the  number 
of  grams  of  fat  in  the  sample  tested. 
This  number  of  grams  of  fat  is  then 
multiplied  by  100  and  divided  by  the 
grams  of  butter  weighed  into  the 
test  bottle,  and  the  figure  obtained 
by  tbis  division  is  the  per  cent  of  fat 
in  the  butter. 

The  following  figures  will  illustrate 
the  weights  and  calculations  made  in 
testing  butter  by  this  method: 

Grams 

Weight  of  test  bottle  containing 

butter  106.9 

Weight  of  empty  test  bottle   58.7 

Weight  of  butter  taken   48.2 

Reading  of  tost  bottle  after  whirling 
in  centrifuge  and  holding  ten  minutes 
at  140  degrees  Fahrenheit. 
Upper  reading  of  fat  column .  .  52.8  c.c. 
Lower  reading  of  fat  column . .  8.6  c.o. 

Amount  of  fat  in  sample. .  .  .  44.2  c.o. 

44.2  c.c.  fat  multiplied  by  .9,  the 
specific  gravity  of  butterfat  at  140 
degrees  gives  X9.78  grams  fat.  This 
39.78  grams  fat  multiplied  by  100, 
and  the  product  divided  by  grams  of 
butter  weighed  into  the  test  bottle, 
48.2  grams,  gives  82.5  as  the  per  cent 
of  fat  in  the  butter  tested. 

Summary 

In  studying  this  method  of  testing 
butter,  a  great  many  observations 
liavo  been  made  to  note  the  effect  on 
the  results  obtained  of  certain  devia- 
tions from  the  method  as  here  de- 
scribed. 
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USE 

DIAMOND  ., 
CRYSTAL  1 


The  following  summary  of  some  of 
these  observations  may  be  helpful  to 
others  who  may  be  inclined  to  suggest 
modifications  pf  the  method. 

(1)  Melting  the  butter  sample  to  be 
tested  and  measuring  it  into  the  test 
bottle  with  a  pipette  gives  inaccurate 
results. 

(2)  The  use  of  sulphuric  acid  and 
several  other  chemicals  for  dissolving 
the  curd  in  butter  whe.i  testing,  has 
no  advantage  over  the  method  here 
described,  but  makes  the  test  more 
complicated  and  more  expensive. 

(3)  Melting  and  straining  the  sam- 
ple of  butter  to  remove  any  large 
lumps  of  curd,  and  then  re-emulsifying 
the  butter  with  an  egg  beater  does 
not  give  so  fair  a  sample  for  testing  as 
warming  the  butter  to  about  100 
degrees  Fahrenheit  and  mixing  by 
stirring  without  breaking  the  original 
emuLsion. 

(4)  The  use  of  glymol  for  reading 
the  top  of  the  fat  column  does  not 
help  very  much,  because  of  the  width 
of  the  graduated  neck  of  the  test 
bottle,  but  a  finer  reading  may  some- 
times be  obtained  by  using  glymol. 

(5)  A  few  drops  of  hot  water  added 
to  the  test  bottle  after  whirling  in  the 
centrifuge,  may  help  to  clear  the  read- 
ing al  the  bottom  end  of  the  fat  col- 
umn when  this  is  necessary. 

(6)  Several  determination  of  the 
amount  of  moisture  adhering  to  the 
fat  after  whirling  the  test  bottles  in 
the  centrifuge  showed .  traces  only. 
The  fat  is  practically  drj',  if  the  test 
bottles  are  whirled  in  a  hot  centrifuge. 

(7)  The  addition  of  salt  to  the 
butter  after  weighing  it  into  the  test 
bottle  in  order  to  increase  the  differ- 
ence in  the  specific  gravity  of  the  fat 
and  the  water  or  brine  of  the  butter, 
and  thus  aid  the  centrifugal  separa- 
tion, had  no  advantage. 

(8)  Attempts  made  to  use  more 
(100  grams)  and  less  (25  grams)  of 
butter  for  each  test  showed  no  advan- 
tage over  using  about  45  grams  as  the 
standard  weight  of  butter  for  testing. 

(9)  Weighing  the  exact  amount  of 
butter  into  each  test  bottle  is  abso- 
lutely necessary  for  obtaining  accurate 
results,  as  volume  per  cents  would  not 
be  accurate  in  testing  butter. 

(10)  Careful  work  gives  results  that 
compare   like   the   following  figures 
obtained  by  two  men  working  inde- 
pendently on  one  sample  of  butter. 
Gravimetric  * 

Chemical 

Analysis,  New  Method 

Fat  Fat 

Per  Cent  Per  Cent 

84.14.  84.40 

84.11  84.59 

84.24  84.48 

84.40  84.61 

84.66 

The  last  figure  in  the  gravimetric 
column  was  obtained  by  another  man 
testing  the  same  sample. 

Many  comparisons  have  been  made 
in  developing  this  test,  and  the 
evidence  indicates  that,  in  case  four 
tests  of  one  sample  of  butter  agree 
within  a  reasonable  figure,  and  these 
results  are  not  in  agreement  with 
those  obtained  by  a  gravimetric, 
chemical  analysis  of  the  same  sample, 
the  gravimetric  analysis  is  undoubt- 
edly incorrect,  principally  because 
much  smaller  tjuantities  of  butter  are 
used  for  a  gravimetric  chemical  analy- 
sis then  for  testing  butter  for  fat  by 
this  method. 


OTHER  things  equal,  to  use  our  salt  is 
to  have  the  judges  value  your  butter  at 
a  market  price  per  pound;  the  smooth 
grain  and  high  flavor  it  fosters  are  traceable 
to  its  rare  purity  and  crystal  flakes  of  me- 
dium size. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  ^  ou  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Co. 

SINCE   1887,  MAKERS  OF 


SAINT  CLAIR,  MICHIGAN 


SAMDEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reads  Street  Buttet 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  O wnBank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentatiTe 
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Public  Demand 


Now  as  never  before  the  public  demands  to  know  more 
about  the  quaUty  of  the  food  it  eats,  as  well  as  the  care 
exercised  in  its  production,  and  readily  pays  a  higher  price 
for  cleanliness,  purity  and  wholesomeness. 

Because  the  distinctive  sanitation  provided  by  the  use  of 


ajfyynan  s 


protects  the  purity  and  wholesomeness  of  dairy  foods  and 
insures  to  them  a  faultless  cleanliness,  thousands  of  milk 
food  manufacturers  are  participating  in  larger  profits  for 
higher  scoring  dairy  products. 

Should  not  this  advantage  merit  your  selection  and  use  of 
this  cleaner  in  your  dairy  business? 

Your  supply  house  will  fill  your  order. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


EMMA  LEADS  'EM  ALL 

Takes  First  Place  in  Missouri 
Scoring  Contest 

The  Emma  Creamery  Company 
again  won  first  place  at  the  Missouri 
November  Scoring  Contest,  with  a 
total  score  of  95.  The  Macon  Cream- 
ery Company  won  second  place  with 
a  score  of  94.  The  White  Eagle 
Dairy  Company  of  Columbia,  won 
the  third  ribbon  with  a  score  of  93.82. 

It  is  quite  interesting  to  note  the 
variation  in  the  composition  of  the 
butter  scored  in  this  contest.  It  is 
especially  interesting  to  note  the 
quality  and  composition  score  of  the 
six  high  entries. 

The  first  score  is  the  Quality  Score, 
the  second,  the  Composition  Score, 
and  the  third,  the  total  score.  ■ 

Emma  Cry  94.5,       96.2,  95.00 

Macon  Cry  9L50,  100.00,94.00 

White  Eagle 

creamery  92.75,  96.20,93.82 

Sweet  Springs .  .  .  91.875,  93.40,  92.34 
Marionville  Cry. 

Company  91.00,  94.00,91.66 

Frohna  Cry.  Co.  .89.25,     96.40,  91.60 

Composition  Variation 

The  variation  in  the  composition 
of  the  butter  can  be  said  to  be  due 
almost  entirely  to  a  lack  of  uniformity 
in  the  methods  employed  in  the  pro- 
cess of  manufacturing  the  butter.  The 
fat  content  of  the  entries  varied  from 
80.3  to  84.3  per  cent,  a  variation  of 
four  per  cent  butterfat.  The  moisture 
content  varied  from  13.2  to  16.4  per 
cent.  The  salt  content  gave  less 
variation  in  1.5  to  3.0  per  cent.  It  is 
ver.y  evident  that  several  of  the 
creameries  are  noticeably  decreasing 
their  overrun  by  not  incorporating 
sufficient  moisture  and  salt.  Only 
one  creamery  received  a  perfect  com- 
po.sition  score,  although  several  addi- 
tional creameries  received  scores  which 
indicated   careful  workmanship. 

The  spread  of  the  butterfat  in  the 
cream  when  it  was  churned  was  from 
twenty-five  to  thirty-seven  per  cent, 
which  partially  accounts  for  th(i 
difference  in  the  texture  and  body  of 
the  various  entries.  Seventy-fivci 
per  cent  of  the  creameries  were 
grading  cream  and  paying  a  three  cent 
differential  for  second  grade  cream. 
The  effect  of  the  consideration  of 
cream  grading  is  very  noticeable  in 
the  final  scores.  *The  age  of  the  cream 
received  varied  from  three  to  seven 
days,  wlii(Oi  roi^resents  a  decided 
decrease  in  the  age  of  the  cream  as 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


References: 

Atlaotio  National  Rank;  N.        Mercantile  Agencies 
Fidelity  International  Trust  Cc.N.Y. 

SEND  FOR  RUBBER  STAMP 


EFFICIENT^ 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


11  HARRISON  ST.  ^ 


NEW  YORK  CITY 
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compared  with  that  of  previous  con- 
tests. Eighty  per  cent  of  the  cream- 
eries are  pasteurizing  with  either  the 
Flashjor  Molding  method,  while  sixty- 
six  per  cent  of  the  creameries  have 
adopted  the  use  of  starters. 

All  Favor  Starters 
Every  creamery  reported  that  they 
hadinoticed  a  decided  improvement 
in  the  quality  of  their  butter  by  the 
use  of  starters  and  the  subsequent 
ripening.  The  acidity  of  the  cream 
at^the  time  of  churning  varied  from 
.29  to  .5.  Eighty  per  cent  of  the 
creameries  are  washing  their  butter 
twice,  and  this  was  e-videneed  by  the 
fact  that  two  creameries  who  have 
been  gi\'ing  their  butter  but  one 
washing  entered  a  product  with  a 
decided  buttermilk  aroma  and  flavor. 

The  qualitj-,  flavor,  body  and  tex- 
ture of  the  butter  received  represented 
a  decided  improvement  over  the  eon- 
test  of  September  1.  The  stimulus 
added  by  the  ^lissouri  Bureau  of 
^larkets  in  offering  assistance  to  the 
state-wide  cream  grading  project,  has 
proved  very  beneficial,  and  has  as- 
sisted materially  in  bettering  the 
quality  of  the  product  received  at 
these  contests. — Wm.  H.  E.  Reid, 
Associate  Professor,  Dairy  Manufac- 
turers. 


PREVENTING  FISHINESS 


Neutralization  and  Pasteuriza- 
tion Held  to  be  Cure. 


Neutralizing  sour  cream  and  then 
pasteurizing  it  vnM  prevent  the  fishy 
taste  in  butter. 

This  is  the  announcement  made  by 
the  Wisconsin  Dairy  School  after 
careful  experimentation  pe""formed  by 
B.  J.  Smit.  a  graduate  ..tudent  from 
South  Africa,  who  has  been  working 
under  the  direction  of  H.  H.  Sommers 
of  the  dairy  school. 

Trimethylamine  is  the  chemical 
compound  responsible  for  the  fishy 
taste.  The  action  of  metals  in  rusty 
cream  cans  on  sour  cream  is  involved 
in  the  formation  of  this  enemy  chem- 
ical substance. 

The  fishy  taste  is  one  of  the  worst 
enemies  of  the  butter  storage  class 
in  certain  sections. 


Geneva,  Nebraska. — Roy  Davis  of 
Geneva  and  his  brother,  Joe  Davis 
have  purchased  the  artificial  ice  and 
cold  storage  and  produce  business  of 
O.  C.  Bedford. 


Manning  Vats  are 

Built  of  Cypress 

A  section  of  the  United  States  Government 
report  on  cypress  reads  as  follows:  "Cypress  is 
pre-eminently  fitted  for  uses  where  it  is  ceilled 
upon  to  resist  dampness  or  excessive  heat.  Where 
subjected  to  these  conditions  it  will  last  longer 
than  any  other  wood.  It  will  practically  wear 
out  before  it  will  decay,  and  it  shrinks,  swells  or 
warps  but  httle." 

We  use  cypress  exclusively  in  building  the 
Manning  Cream  Ripening  Pasteurizer. 

MANNING 

MANUFACTURING  COMPANY 
Jutland  Vermoni 


It  costs  you  nothing 
to  find  out  if  the 
K.  V.  P.  Genuine 
Vegetable  Parch- 
ment is  as  good  as 
folks   say   it  is. 

Do  it  now! 


Kalamazoo  Vegetable  Parchment  Co. 

KaUmuoo,  Michigan,  U.  S.  A. 
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IOWA 
BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Secretary 
GARNER,  IOWA 


A  HOT  TIME  AT  GARNER 


Bi^  Doings  Planned  for  Iowa  Op- 
erators December  6. 


On  December  7,  at  Garner,  Iowa, 
the  last  of  the  series  of  the  educational 
Butter  Scoring  Contests  for  this  year 
will  be  held.  Butter  for  this  contest 
must  be  in  by  December  7,  and  should 
be  directed  to  the  undersigned. 

CROWNITE 


NEUTRO 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


The  butter  will,  I  think,  be  of- 
ficially scored  on  Wednesday,  De 
cember  6,  and  on  the  following  day 
plans  are  in  the  making  to  hold  a 
young  state  convention,  that  will  eon- 
tain  all  the  frills  and  thrills  that  go 
to  make  a  fitting  wind-up  of  a  year  full 
of  activity  in  cream  and  creamery  im- 
provement such  as  has  never  been 
equalled  in  the  history  of  Iowa. 

H.  D.  Reynolds,  T.  A.  Clarke  and 
J.  J.  Brunner  will  score  the  butter. 
Prof.  A.  W.  Rudnick  will  act  as  sup- 
erintendent. 

On  Thursday  morning  about  9:30 
we  will  have  the  buttermakers  score 
for  prizes  at  the  City  Hall. 

At  12:30  a  banquet  dinner  will  be 
served  at  the  Congregational  Church. 
The  afternoon  program  will  be  in  the 
Opera  House. 

A  very  good  program  is  in  the  mak- 
ing and  we  hope  to  have  a  good  turn- 
out. 

The  town  of  Garner  offers  to  fur- 
nish the  banquet  free  and  also  will 
give  away  six  medals  as  follows: 

For  the  highest  scoring  tub  of  but- 
ter made  in  Iowa  a  solid  gold  medal; 
for  the  next  highest  a  silver  medal, 
and  for  the  next  highest,  a  bronze 
medal. 

For  the  buttermaker  whose  score 
comes  nearest  to  the  official  score,  a 
solid  gold  medal;  for  the  next  closest, 
silver  medal,  and  for  next,  a  bronze 
medal.  These  medals  will  all  be  pre- 
sented to  the  winners  at  the  after- 
noon program. 

Bring  the  ladies  as  we  have  a  ladies' 
committee  to  look  after  their  comfort 
and  entertainment. 

In  closing,  your  humble  state  sec- 
retary will  consider  it  a  great  favor 


if  you  good  buttermakers  will  just 
make  up  your  mind  that  you  are  going 
to  send  a  tub  and  then  follow  it  over 
here  and  help  make  this  meeting  a 
grand  success.— C.  R.  Conway. 


TO  HELP  SELL  BUTTER 

Queensland  Government  May 
Participate  in  Marketing. 


The  Department  of  Commerce  is 
informed  of  the  introduction  of  an 
important  bill  in  the  legislature  of 
Queensland,  Australia,  to  give  legal 
assistance  and  financial  backing  to 
the  Queensland  Primary  Producers' 
Association,  formed  for  the  market- 
ing of  Queensland  products  at  home 
and  abroad.  Under  this  bill  the  state 
will  be  divided  into  nineteen  agricul- 
tural districts,  ^ach  of  which  will 
elect  a  district  council.  Each  dis- 
trict council  will  elect  a  member  of  the 
Council  of  Agriculture,  which  will  be 
the  executive  of  the  association,  and 
the  state  will  appoint  six  members, 
making  the  full  board  twenty-five. 

The  Council  of  Agriculture  will  be 
empowered  to  levy  on  industries  in 
order  to  finance  the  scheme,  and  tha 
Government  will  augment  these  levies 
pound  for  pound.  It  is  calculated 
that  one  penny  per  100  pounds  on 
butter  will  be  sufficient  for  the  dairy 
industry.  For  sugar  a  levy  of  one-half 
penny  per  ton  is  suggested. 


Wausau,  Wis. — L.  M.  Duncan,  F. 
J.  Telschow,  and  John  L.  Sell,  are 
incorporators  of  the  Wausau  Cream- 
ery Company,  an  organization  capital- 
ized at  $35,000.  The  company  has 
purchased  the  old  Kielsmier  plant. 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 


Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  FUk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fiak   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.26 

The  Butter  Industry,  by  O.  F.  Hunziker   6.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandiaen 

ai.'J  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  CI  earn   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  5.76 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   3.30 

Audel's  Questions  and  Answers — Practical  Engineering.  .  1,36 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Makers,  by  Val      (Oilcloth  1.66 

Miller  \Cloth  1.26 

Instructions  for  Traction  and  Stationary  (Cloth  1.60 

Engineers,  by  Wm,  Boss  1  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  hy  C.  Larson  and  Wm.  White   2.16 

Milk  and  Its  Products,  by  II.  M  Wing;  Revised  and  Enlarged .  1.66 
Modern  Methods  Testing  Milk  anu  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frcderickson   1.50 

Cheesemaking,  by  Denker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accoimtants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 


PRICES 

Cream  Receiving  Sheet,  8i  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  z    7  in.,  per  100   1.35 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  oanvaa, 

each  8.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000    6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  3.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves.  8)  x  14  in.,  good  paper,  substantial 

bindinK,  each   4.36 

Buttermaker's  Daily  Record,  9}  x  11)  in.,  tablet  of  26  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  T6 


For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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GALLAGHER  BROS. 

=  Want  Shipments  of — == — 

Butter  and  eggs 

Car  Lots  or  Less.   Prompt  Rettims.   Drafts  Paid  on  Presentation. 
Correspondence  Solicited. 


1 First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dair?  Record 


165  West  South  Water  St.,  CHICAGO 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  barlefa'Tsol  ST.  PAUL,  MINN. 


C.  F.  ADAMS  &  CO.  Butter  and  Edds 

1        H2%i*i*icrfen  Will  Keep  You  Posted  by  Mail  or  Wire 

ItJ    IKirri^UU    Lltreei  Stencil  or  stamps  Sent  on  Beqne«« 

IMFW    YORK  REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co.; 

'  ^       "       »  ^  The  Dairy  Record. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selUng 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

— — ^— "The  House  With  a  Knotvn  Reputation"  


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Conimercial  Agency;  Dairy  Record. 


REVIEW  YEAR'S  WORK 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well  — Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  GODLEY,Inc. 


Absolutely 
Dependable 
Since  184S 


Butter  and  Eggs 


Ask 
Anybody 


171  DUANE  STREET 


NEW  YORK,  N.  Y. 


National  Dairy  Association  Makes 
Further  Plans. 


At  a  conference  of  the  Board  of 
Directors  of  the  National  Dairy  As- 
sociation, held  in  Chicago,  a  resolu- 
tion was  adopted  to  organize  a  Plan 
and  Scope  Committee  which  would  be 
representative  of  all  branches  of  the 
industry,  to  consider  problems  and 
development  of  plans  for  the  future  of 
the  industry. 

This  action  gives  impetus  to  a 
movement  which  is  of  gigantic  im- 
portance to  everyone  connected  with 
dairying.  It  is  hoped  that  the  biggest 
men  in  the  country,  connected  in  any 
way  with  the  dairy  industry,  will 
serve  on  the  committee.  With  the 
broad  vision  that  big  men  possess, 
there  should  come  from  this  com- 
mittee a  program  of  militant  expan- 
sion that  will  be  boundless  and  in 
keeping  with  dairy  progress. 

There  is  nothing  but  praise  for  the 
way  the  various  dairy  activities  have 
been  conducted.  Each  in  its  own 
way  has  accomplished  marvels.  But 
a  stock  taking  of  all  activities  may 
disclose  an  overlapping  to  some  ex- 
tent, with  a  consequent  loss  of  motion 
and  expense  that  can  be  removed  by 
a  co-ordination  of  elfort. 

To  Weld  Branches 

The  Plan  and  Scope  Committee,  if 
it  has  the  vision,  can  weld  the  various 
branches  of  the  dairy  industry  into 
one  homogeneous  whole.  Each  branch 
whether  it  be  the  creamery,  the  milk 
producer,  the  milk  dealer,  the  ice 
cream  manufacturer,  the  cheese  mak- 
er or  dealer,  the  condensed  milk  in- 
dustry, the  factory  and  farm  ma- 
chinery interests,  the  annual  National 
Exposition,  the  National  Dairy  Coun- 
cil, the  World's  Dairy  Congress,  or 
any  of  the  all  and  several  associations 
for  dairy  development,  can  increase 
and  emphasize  the  work  they  are 
doing  in  their  own  groove  at  the  pres- 
ent, and  at  the  same  time  be  of  tre- 
mendous assistance  to  each  other 
through  a  better  understanding  of 
industry  f undamentsls. 

Doubtless  other  movements  can  be 
started  as  well,  such  as  a  National 
Publicity  Campaign,  Dairy  Propa- 
ganda in  backward  districts  and  work 
of  a  similar  nature. 

Committee  Members 

The  following  men  were  appointed 
to  select  the  Plan  and  Scope  Com- 
mittee from  those  identified  with  some 
particular  branch  of  organized  dairy 
life:  Frank  O.  Lowden,  Chairman; 
J.  D.  Hollowell;  H.  H.  Miller;  C.  W. 
Larson;  C.  L.  Hill;  F.  A.  Wills;  J.  A. 
Walker;  J.  T.  Cunningham;  W.  C. 
Davis;  E.  G.  Miner;  E.  M.  Bailey; 
W.  L.  Cherry;  M.  D.  Munn;  H.  E. 
Van  Norman;  W.  E.  Skinner,  secre- 
tary. 

They  will  doubtless  proceed  slowly 
and  select  the  men  for  this  great  work 
through  much  consultation  with  the 
\arious  groups.  No  consideration  of 
))ull  or  i)atTonage  will  afl'in^t  their 
clioicc.  TluMr  sole  desire  is  to  secnire 
men  of  broad  vision,  of  big  accom- 
plisliiruMits  and  who  possess  an  aj) 
I)reciation  of  the  industry  in  its  en- 
tirety. 

Have  Taisk 

Tlu'  men  who  will  Ix^  invited  to 
serve  on  tlie  new  coiniiiitlee  have  a 
1ilani(^  task  ahead  of  them  but  it  is  an 
opiiortimity  that  s«il(lom  pres(Mits 
itself,  to  serve.     What  they  do  will 
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\ntally  affect  the  prosperity  and  well- 
being  of  every  man,  woman  and  child 
in  the  entire  country.  The  prosperity 
of  the  country  rests  on  the  farm,  the 
prosperity  of  the  farm  is  bound  up  in 
diversified  farming,  and  the  keynote 
of  successful  diversified  farming  is 
better  and  more  remunerative  dairy- 
ing. 

When  the  new  committee  starts  to 
function  it  should  receive  the  un- 
qualified help  and  support  of  every- 
one in  the  industry.  The  work  ahead 
of  the  committee  is  so  tremendous 
that  it  will  have  to  conscript  the  ideas 
and  ad^-ice  of  everyone  who  can  pos- 
sibly help. 

The  new-  committee  mil  be  un- 
hampered in  its  work.  It  will  have  no 
instructions  of  plan  or  method.  It 
can  build  anew  or  it  can  utilize  what 
is  already  established  as  its  wisdom 
dictates.  Requests  will  be  made  upon 
the  several  dairy  organizations  for 
suggestions  for  guidance  that  will  in- 
sure the  strong  men  of  the  industry 
being  put  into  ser\ice  on  the  Plan 
and  Scope  Committee. 


ICE  CREAM  REAL  FOOD 


Increased  Consumption  Urged  by 
Universitv  Men. 


Increased  consumption  of  ice  cream 
is  urged  by  C.  D.  Dahle,  of  the  dairy 
husbandry  division  of  the  State  Uni- 
versity. Ice  cream,  says  Mr.  Dahle, 
should  no  longer  be  regarded  as  a 
luxury  to  be  eaten  on  certain  occasions 
only.  What  has  been  con.sidered  a 
delicacy  or  a  confection  has,  he  says, 
definite  food  values,  equal  to  those 
of  many  other  foods. 

Comparing  the  fuel  value  of  ice 
cream  with  that  of  various  common 
foods,  Mr.  Dahle  says  that  a  quart  or 
a  brick  of  ice  cream  which  weighs 
about  1.2  pounds  is  equal  to  three 
and  three-fourths  pounds  of  chicken, 
one  and  two-fifths  pounds  of  beef- 
steak, fourteen  eggs  (medium  size), 
four-fifths  of  a  pound  of  ham  or  ten 
and  three-fourths  pounds  of  tomatoes. 

"All  of  the  elements  needed  to  keep 
the  body  functioning  correctly  are 
found  in  even  larger  amounts  in  ice 
cream  than  in  milk,"  says  Mr.  Dahle. 
"Butterfat  is  present  in  ice  cream  in 
large  amounts,  usually  ten  to  fourteen 
per  cent,  and  this  fat  is  essential  to 
the  body  for  the  production  of  heat 
and  energy.  The  fat  from  this  cold 
product  produces  heat  for  the  body, 
as  well  as  does  any  other  fat.  So  you 
can  see  if  ice  cream  is  eaten  in  the 
winter  time  it  helps  warm  your  body. 
For  this  reason  it  is  not  a  summer 
food,  but  an  all-year  around  food.  It 
would  have  a  greater  cooling  effect  in 
the  summer  if  it  did  not  contain  quite 
so  much  fat.  The  fat  of  ice  cream 
also  contains  the  famous  fat  soluble 
vitamin  which  is  so  essential  to  growth 
of  children. 

"Protein  is  found  in  abundance  and 
is  utilized  by  nature  in  replacing  cells 
which  are  being  constantly  broken 
down  in  the  Vjody,  especially  when  the 
body  is  at  work.  Milk  sugar  which  is 
Utilized  for  heat  and  energy  is  found 
in  abundance,  along  with  thirteen  to 
fifteen  per  cent  added  cane  sugar, 
which  increases  the  flavor  and  amount 
of  food  for  energy." 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Ptiiladelptiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  YORK  Compressor 

used  by  creamerymen  everywhere. 

This  compressor  is  equipped  with  all  the  improvements  found 
practical  through  over  half  a  century  of  experience.  It  is  complete 
in  every  detail  and  its  construction  is  perfectly  balanced. 

YORK  COMPRESSORS  are  well  known  for  their  sturdy  and 
durable  construction. 

A  very  complete  description  of  the  YORK  Compressor  is 
given  in  our  catalog,  which  will  be  mailed  to  you  when  requested. 
Why  not  request  today? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


Muscatine,  la. — The  creamery  de- 
partment of  the  new  Swift  &  Com- 
pany plant  in  South  Muscatine,  has 
been  placed  in  operation. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irving  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

ridelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresentatiTe 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Record 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

And  now,  just  as  we  were  planning 
on  going  to  Pelican  Rapi.ds,  Minn., 
and  stepping  around  in  a  high,  wide 
and  turbulent  manner  with  a  sure 
enough  member  of  the  Board  of 
Directors,  this  M.  Sorensen  party 
comes  right  down  amongst  us  as  a 
private  citizen  again.  Welcome  to 
our  midst,  Sorensen;  if  every  man  that 
gets  into  office  does  their  work  as  well 
as  you  did  your  duty  as  you  saw  it, 
life  for  all  concerned  would  be  exceed- 
ingly serene.  We  are  coming  out  to 
your  city  one  of  these  days  and  sink 
a  beaker  of  buttermilk  beyond  every- 
thing but  stomach  pump  trace,  skoU 


Bill  Fabel,  who,  while  not  an  oper- 
ator, is  one  of  the  big  boosters  of  the 
industry  out  at  Norwood,  Minn., 
where  the  North  Fork  of  the 
Schnappsburger  crosses  the  River 
Volstead,  has  just  come  bulging  forth 
as  a  full-fledged  State  Representative. 
Fabel  is  a  horseman  of  note,  and  has 
edged  into  a  lot  of  races  in  his  time, 
but  this  political  speed  classic,  he 
says,  is  just  a  little  too  dizzy  a  game 
for  most  any  mortal  to  enjoy  a  heap. 
First  one  locality  hands  him  a  frost, 
and  then  the  other  one  makes  it  up, 
and  so  on  down  the  line.  But  the 
frosts  were  in  the  minority,  and  as 
a  consequence,  Fabel  is  now  a  states- 
man and  is  sitting  pretty.  We  salute 
you.  Bill,  and  hope  that  you  will  be 
able  to  spare  us  one  of  those  snap- 
shots that  show  you  up  so  well  while, 
crossing  the  Schnappsburger. 


It's  quite  a  task  to  make  us  believe' 
that  this  last  convention  was  no' 
quite  up  to  standard  on  pep,  etc. 
course  we  were  not  there,  but  w 
happened  to  stroll  past  the  Ryan  on 
night  along  toward  the  tail  end  on  th 
night's  session,  and  we  heard  singing 
and  the  song  ran  somewhat  on  thi 
order: 

"We  were  born  sometime,  somewher 

one  day,  when  we  were  very  young. 
And  that's  the  blooming  reason  that 

the  Blarney's  on  our  tongue. 
Sure  the  girls  they  used  to  toss  us  up 

like  a  little  rubber  ball. 
But  we  wouldn't  let  them  do  it  now, 

we're  afraid  they'd  let  us  fall. 
And  then  they'd  hug  and  kiss  us  and 

caress  our  troubled  brow. 
And  oft  times  they'd  kiss  our  little 

pink  toes— sure  they  wouldn't  do 

that  now." 


We  are  not  plumb  sure  who  really 
was  doing  all  this  warbling,  but  feel 
quite  certain  that  it  came  from  where 
the  operators  were  holding  high  carni- 
val, and  besides,  there  were  voices 
tangled  up  in  that  ditty  that  would 
tally  up  well  with  the  brand  of  melody 
usually  churned  up  by  C'ommodore 
Shoo  Strings  of  Forest  Lake,  His  Nibs, 
Manager  Crump,  Pedro  Kristenson  of 
C'okato,  and  Koestcr  of  Waverly.  If 
these  gents  were  amongst  those  pres- 
ent that  night  it  looks  as  though  they 
are  due  for  a  thorough  explanation 
to  their  wives  or  to  serve  a  term  in  the 
local  (Oioir  wliero  good  juatorial  is 
always  in  demand,  as  wo  have  sure 
got  the  hearsay  goods  on  'em.  In  all 
justice  to  the  boys,  however,  wo  will 
say  that  they  certainly  did  as  well 
as  any  one  on  earth  could  <!xpect  them 
l()  on  a  mere  helpin'  or  two  of  Bovo. 
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We  are  even  afraid  to  guess  at 
what  became  of  that  box  of  candy 
that  has  got  the  editor  guessing  so 
strongly,  as  we  are  skeered  that  our 
little  old  gU8ss  would  not  even  get  by 
the  censor. 


E.  W.  Ward,  traveling  representa- 
tive of  the  American  Kron  Scales  Co.. 
has  what  looks  like  a  mighty  good 
article  to  us.  Just  as  we  were  going  to 
ask  Ward  the  usual  questions  that 
every  one  else  was  asking  him,  and 
which  felt  as  though  we  had  to  do  as  a 
matter  of  form,  we  noticed  that  he 
was  getting  his  necktie  all  lined  up 
as  though  he  was  going  some  place. 
We  also  noticed  that  his  shoes  were 
being  rubbed  into  a  glisten  and  he  was 
kinder  grinning  to  himself,  and  when 
we  feeling  that  we  had  to  sa5'  some- 
thing, said  "What  does  it  sell  at?" 
Ward  lamped  us  rather  absentmind- 
edly  and  said.  "She's  a  bear."  About 
that  time.  Ward  saw  that  his  bear 
had  kind  of  got  our  goat,  so  he  ex- 
plained to  us  that  he  had  a  dale  to 
take  his  sister  out  to  lunch  and  had 
to  be  going,  and  away  he  loped.  We 
took  a  cousin  out  to  lunch  one  time 
and  introduced  her  as  such  to  a  bunch 
of  doubting  Thomases  and  had  a 
hard  battle  getting  by  with  it.  So 
even  though  it  is  rathei  unusual  to 
get  all  flustered  up  over  one's  sister, 
and  to  call  her  a  bear,  we  will  admit 
that  Ward  is  an  unusual  guy  and  so, 
considering  all  things,  maybe  it  was 
his  sister  after  all.  ??? 


We  are.  at  the  present  moment, 
several  stories  from  our  notes  so  can't 
line  up  on  anj'  of  the  creameries  this 
time.  But  we  will  make  it  up  later, 
as  we  have  sited  several  creameries 
lately,  and  have  picked  up  items  that 
we  hope  will  be  of  intsrest  to  the 
trade. 


W;ll,  Jim,  how  does  it  fee'  to  get  a 
rising  vote  of  thanks?  A  lot  of  the 
candidates  that  "also  ran"  at  the  late 
lamented  election  would  like  to  know. 


Denmark  Eats  Oleo 
Denmark,  one  of  the  most  im- 
portant butter  producing  countries 
in  the  world,  is  curiously  enough  also 
the  home  of  a  great  vegetable  mar- 
garine industry,  producing  in  1921 
over  61,400  tons,  says  Assistant  Trade 
Commissioner  Sorensen,  Copenhagen, 
in  a  report  to  the  Department  of 
Commerce.  The  explanation  of  this 
paradox  is  probably  the  excellence  of 
quality  of  both  products.  In  ease  of 
butter,  the  very  high  quality  tends 
to  make  the  price  so  great  as  to  be 
prohibitive  as  far  as  the  average 
Danish  consumer  is  concerned,  while 
the  excellent  quality  of  the  margarine 
produced  by  the  home  industry  offers 
an  easy  means  of  escape  from  paying 
the  exorbitant  price  that  the  Danish 
butter  brings  all  over  the  world.  The 
margarine  industry  has  grown  up 
chiefly  as  a  supplier  of  the  domestic 
market  as  only  very  little  margarine 
is  exported.  However,  an  entire 
Danish  margarine  manufacturing 
plant  has  recently  been  moved  bodily 
to  Riga,  Lativia,  from  which  it  is 
proposed  to  supply  the  Baltic  and 
Russian  markets. 


Lanesboro,  Minn. — The  cheese  fac- 
tory run  in  connection  with  the  Lanes- 
boro creamery  and  closed  for  soma 
time,  is  now  reopened  by  T.  B.  Mil- 
ton. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co- 

Cheese  ^l^aifaStelr^  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


EstabUshed  1863 


CH   WckCiT/or  &  Butter  Merchants 

•  TT  CdVCl  \jHJ«  65-67W.So.WaterStreet,  Chicago 

We  guarantee  shippers  FULL  MAPKET  VALUE  and  PROMPT  SETTLEMENTS.      U  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


One  Good 
Turn 
Deserves 
Another— 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Nov.25 

Nov.lS 

Jan.  1 

Chicago  

37,1.54 

39.346 

2.623,426 

New  York  

39,554 

47,727 

3,062.346 

11.015 

9.793 

1.074.164 

Philadelphia.  .  .  . 

12,620 

13,130 

798.718 

Total  

100.343 

109.996 

7.558,654 

Cold  Storage  Movement  of  Butter 
Week  Ending  Nov.  25, 1922 


Cities 

In 

Out 

On  Hand 

Chicaeio .... 
New  York.  . 
Boston  

58,977 
332,817 
197,317 

66,026 

2,222,168 
1,616. .500 
1.039.037 
270.377 

14,035,995 
7,494,436 
7,836,043 
1,084,282 

Philadelphia 

Total .... 

655,127  5,148,082  30,450,756 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage  


Date 


Nov.  20. 
Nov.  21. 
Nov.  22. 
Nov.  23. 
Nov.  24. 
Nov.  25. 


Ch'go  N.Y 

20;682 
22,861 
20,632 
20.754 
21,579  53,281 


Boston 

127824 
14,217 
14,849 
13,909 
12,708 


Phila. 

ilxTis 

13,203 
11,292 
10,867 
10,996 


20,702  51,667,12,954  10,841 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  NOVEMBER  18-24,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Nov 

Nov 

Nov 

Nov 

Nov 

Nov 

Markets 

18 

29 

21 

22 

23 

24 

New  York.  . 

50 

50^ 

51 

52 

52  i 

53 

Chicago .... 

50  J 

50^ 

50  i 

51 

51^ 

52h 

Philadelphia 

51 

5U 

52 

52^ 

53  i 

54 

Boston  

49 

50 

50 

50 

50i 

51 

Butter  Markets  Very  Firm 
Due  to  light  supplies  of  fresh  butter,  and 
a  consequent  heavy  use  of  storage,  the 
butter  markets  during  the  week  ending 
November  25,  became  firmer  than  was 
generally  expected  by  those  well  informed 
regarding  the  situation.  The  Chicago 
market,  influenced  to  a  less  extent  by  the 
possibilities  of  "importation,  felt  the  scar- 
city of  fresh  supplies  during  tlie  previous 
week,  but  the  failure  of  otlier  markets  to 
immediately  respond  had  a  restraining 
Iniluence.  As  the  week  under  review 
opened,  however,  fresh  receipts  on  all 
markets  were  so  quickly  cleaned  up  that 
receivers  were  forced  to  raise  their  asking 
prices  in  an  effort  to  curtail  the  demand. 
The  result  was  an  almost  daily  advance, 
but  by  the  close  of  the  week  there  were  no 
signs  of  relief  from  the  scarcity  of  supplies. 
Production  Still  Decreasiii^ 
Available  reports  regarding  production 
which  played  a  ma,ior  part  as  a  factor  of 
influence  to  the  markets,  failed  to  indicate, 
as  was  expected  by  many,  that  the  market 
would  soon  strike  bottom.  The  receipts 
at  the  four  markets  during  the  first  three 
days  of  the  week  were  about  the  same  as 
during  the  same  period  of  the  week  before. 
Comparing  the  last  two  weeks  for  wliich 
complete  figures  were  available,  however, 
tlie  receipts  of  the  week  ending  November 
18  for  the  four  markets  were  lighter  than 
those  of  the  week  next  preceeding  by  over 
thirty  thousand  tubs.  The  report  of  the 
American  Creamery  Butter  Manufacturers' 
Association  for  the  week  ending  November 
18,  indicated  a  decrease  in  the  make  of 
96  plants  of  4.8  per  cent  under  the  previous 
week.  Other  indications  were  of  the  same 
nature,  all  showing  a  decrease  in  production. 
Demand  EnoujSh  lo  Closely  Clean  up 
Su  pplies 

Information  r(^garding  the  demand  was 
less  (tompUiti^  and  mor(^  vagiK^.  Members 
of  tli(!  trad(!,  including  wholesalers,  ,jobl)ers 
and  r(5tail(!rs  from  nearly  all  Kcrtions,  how- 
ever, concur  in  th(!  opinion  about  the 
demand  for  buttiir  has  sliown  a  consideralile 
decrease.  Th(!se  opinions  are  borne  out  by 
actual  data,  compiled  l)y  sotntv  of  the  deal- 
ers, and  tills  is  only  as  might  be  (!xpected, 
since  a  higlu^r  lev(ii  of  prices,  oth(;r  condi- 
tions l)eitiK  llic  sani(!,  invariably  ciutails 
the  consiimptioo  of  any  (K)inmodity.  The 
important  point,  however,  is  (hat  the 
scarcity  of  sujiplif^s,  the  ditllculty  of  buyers 
in  supplying  the  needs,  the  resulting  firm 
condition  of  the  inarkcUs,  and  t  lu^  a<lvancing 
prices,  indir'atc  that  ttn;  decrcrase  in  the 
demand  has  not  k(^pt  pac<:  with  the  d(!crea.so 
in  available-  supplies. 

Position  *>f  St  orjiji*^  Butter  Very  Firii\ 
A  more  geiier.il  use  of  str)raKC  stocks 
might  liavi:  relieved  t  Ik^  sit  uation  to  some 
extent,  hut  viewed  from  this  arigl(\  the 
markets  were  e(|iially  firm,  A  large  pro- 
portion of  the  trade  was  already  using 
8torag(^  butter.  A  part  of  the  remainder 
rof)ulres    fresh    but  ter    t  in^    .year  around. 


Moreover,  stocks  of  storage  have  been 
pretty  well  picked  over,  so  that  from  the 
standpoint  of  quality  tliere  is  less  to 
attract  the  buyers.  "  Besides  this,  the 
statistical  position  of  markets  has  madf 
the  owners  of  storage  stocks  reluctant  to 
sell.  The  shortage  of  the  holdings  in  the 
four  markets  tinder  last  year,  during  the 
week  was  increased  to  over  fourteen  million 
pounds.  Daily  net  withdrawals  showed  a 
sliarp  increase  over  the  week  before,  on 
some  days  amounting  to  almost  one  million 
pounds,  and  compared  with  last  year  they 
averaged  more  than  three  times  as  heavy. 
Furthermore  the  total  stocks  remaining  in 
storage  in  tlie  four  markets  was  decreased 
to  a  little  over  thirty  million  pounds  for 
use  during  the  next  five  months,  when  the 
withdrawals  during  October  amounted  to 
over  ten  million  pounds,  and  during  the 
first  twenty-five  days  in  November  an 
equal  amoiint.  As  a  result,  many  oper- 
ators were  holding  their  storage  stocks  for 
higher  prices,  Iiut  despite  this  fact,  the 
demand  was  increased.  All  markets  were 
firm  on  storage  ijutter,  with  prices  showing 
gradual  advances. 

Important  Situation  as  Yet  of  Little 
Influence 

In  spite  of  all  these  firm  indications 
there  was  one  factor  that  had  an  unsettling 
influence,  especially  on  the  Eastern  mar- 
kets. It  is  estimated  that  total  orders  for 
Danish  butter  to  arrive  Ijefore  December 
10  amounted  to  something  over  two 
thousand  casks,  and  reported  that  some 
of  this  was  purchased  at  a  price  as  low  as 
42  ^c  c.i.f.  This  quantity  in  the  face  of 
light  domestic  supplies  is  not  expected  to 
greatly  influence  the  markets,  but  if  the 
domestic  markets  work  higher  and  foreign 
markets  lower,  there  is  the  possibility 
that  larger  shipments  will  follow.  Small 
quantities  of  New  Zealand  butter  have 
also  been  purchased.  Sweet  btitter  returned 
from  England  found  a  good  demand  at  a 
good  profit  to  owners. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  the  Bureau. 

R.  Mayriard  Peterson, 

Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

MonNov20,  51    (55H  50^   46^  (SJ49i 

Tues  Nov  21,  51^  @52    51   47  @50 

Wed  Nov  21.  52^  @53    51^@52    48  @51 

Thu  Nov23,53    @53i  52|   48^@51| 

Fri     Nov  24,  53 i  (254     53   49  @52 

Sat    Nov  25,  53  i  ©54    53   49  @52 

Saturday,  November  25. 
Creamery — 

Higher  scoring  than  Extras  53  J  @54 

Extras  (92  score)  58  @ 

Firsts  (90  to  91  score)  49  ©52 

Firsts  (88  to  89  score)  42^  (a'47 

Seconds  (83  to  87  score)  40  (541 

Lower  grades  38 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  47  J  @48 

Centralized,  cars,  89  score  45  @AG 

Centralized,  cars,  88  score  42  ©43^ 

Centralized,  cars,  84  to  87  score.  .40  @41 

Unsalted,  higher  than  Extras  55  (g,56 

Unsalted,  Extras  (92  .score)  54  @54i 

Unsalted,  Firsts  (90  fe91  score).  .  .50^  ®53 
Unsalted,  Firsts  (88  (i*89  score).  .  .45  @'49 

Unsalted,  Seconds  42  @43^ 

Unsalted,  lower  grades  40  @41 


CHICAGO  BUTTER   AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras        Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon.,  Nov.  20.  .  .50        4&i  («A9  47 
Txu'S..  Nov.  21  .  .  .505      47    (Si49i  4U 
Wed,,  Nov.  22,  .  51        47    ("50  48 
Thu.,   Nov.  23..   51'j       47    ©.50  48 
FH,,     Nov.  24.,   .52        48    0*51  48 
Sat.,     Nov,  25..   53        485@).52  485 
Saturday,  November  25. 

Creamery,  Extras  (92  scores)   @53 

Higher  scoring  lots  command  a 
I)remium. 

Extra  Firsts  (90  to  91 J  scores)  48  J  (3 52 

Firsts  (88  to  89}  scores)  41  (1)45 

S(?conds  (83  to  87  scores)  39  @40 

C(uitraliz(>d.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   («48S 

Cheese 

Cheddars   ©25  J 

Twins   ('>)25i 

White   @25J 

DoilbU^  Daisies   (a)25i 

Singles   ©25} 

Tionghoriis  25}  © 

Young  Americas  25}  ©255 

Siiuares   @25J 

Special  Lines — 

Swiss,  HlocK  Standard   ©25 

(Mioice  29  ©30 

"  A  ••  No,  I  28  ©29 

No.  I  medium  wllito   ©26 

Im)>orl((l.  Fancy  40  (aA'A 

Kixiuefort  3!)  ©40 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or   the   Association   OfBce.     Refer   to  number 

No.  287 — Operator  wanted  at  once  by 
co-operative  creamery  in  South  Dakota; 
small  run  at  present. 

Wanted — Position  as  assistant  in  good 
creamery;  experienced  in  butter  and  ice 
cream  riiaking:  references.  Address  2968, 
Dairy  Record,  St.  Paul,  Minn.  12-6 

Position  Wanted  as  helper  in  creamery 
by  married  man;  had  some  experience  in 
Denmark,  but  have  had  no  experience  in 
United  States;  write  and  state  salary  to 
Nels  Nelson,  701  West  Winona  St.,  Austin, 
Minn.  ll-2'» 


Limburger,  1  pound.  Fancy   ©255 

2  pounds   ©25  5 

Poor,  less. 

Brick,  Fancy  22  ©22  5 

Choice   fe21 


BOSTON 


Mon,,  Nov.  20 
Tues.,  Nov.  21 
Nov.  22 
Nov.  23 
Nov.  24 
Nov.  25 


BUTTER 
Extras 
Ash 
...  50 
...  50 
...  51 
...  51J 
...  52 
...  00 


MARKET 

Extras 
Firsts  Spruce 
43  (a  49  50 1  (a  5 1 
43  («'49  .50  5  ("  51 

43  ("  50  51    (s  52 

44  ©.50  52  

44  ©.50  52    (a  53 

00  ©00  000  dim 


Wed 
Thu, 
Fri., 
Sat., 

PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras  Ex.  Firsts  Firsts 

92  Score  91  Score  88-90 

Mon.,  Nov,  20.  .  .  .515  48  ("49    41  ©45 

Tues.,  Nov.  22.  .  .  .52  48  (rf49     41  ("45 

Wed,,  Nov,  22,  .  .  .53  49  (".50     41  ©45 

Thu.,   Nov.  23.  .  .  .535  49  ©.50     41  ©45 

Fri       Nov.  24,  .  .  .54  50    52    44  ("  48 

Sat.,     Nov.25  00  00  ©00    00  ©00 


MINNEAPOLIS  BUTTER  MAUKET 
Creamery  Extras 

Nov,  20  48 

Nov.  21  48 

Nov.  22  49 

Nov.  23  50 

Nov.  24  •  51 

Nov.  25  51 


Mon 
Tues 
Wed. 
Thu. 
Fri.. 
Sat., 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninety-six  member-creameries  rt-pert  an 
outimt  of  2,871.974  pounds  of  butter  for 
week  ending  November  18,  a  decrease  of  4.8 
))er  C(nit  compared  with  tlie  previous  week, 
and  a  decrease  of  8.5  per  cent  over  the  same 
week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 

Plymouth.  Wis..  Nov.  20. — On  the  Wis- 
consin Chei-se  Exchange  today,  2.130  boxes 
of  clle(^sl^  were  offered  and  all  sold  as  follows: 
30  boxes  Twins  at  24  Jc.  1,250  Daisies  at 
24  5c,  and  850  at  24  jc. — A.  C.  Erhstoeszer, 
Auctioneer. 
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EGG  MARKETS 

NEW  yOKK 

Fresh 

Ex.  Firsts 

Mon. 

I^ov.  20 

06  ^  70 

61  @65 

Tues. 

Nov.  21 

66  @-70 

61  @65 

"Wed.. 

Nov.  22 

61  @65 

Thu., 

Nov  23 

66  @70 

61  @65 

Fri., 

Nov!  24 

 67  fe70 

63  @66 

Sat., 

Nov.  25 

 67  @70 

63  @66 

CHICAGO 

Fresh 

\jl  uiu<ti  y 

Firsts 

Firsts 

Mon. 

Nov.  20 

 50  @55 

40  @45 

Tues. 

Nov.  21 

 50  @-55 

40  @45 

Wed.. 

Nov.  22 

 49  (3  54 

40  @45 

Thu., 

Nov.  23 

 43  @49 

35  @40 

Fri.. 

Nov.  24 

 45  @47J 

35  @40 

Sat.. 

Nov.  25 

 45  @50 

40  @42 

Best  for  Milk 


g\isii\e$$^aii\ce^ 

For  Sale — The  Culbertson  creamery  and 
ice  cream  factor}-;  located  on  main  line  of 
Great  Northern;  nearest  competitive  point 
to  East  is  sixty  miles,  and  to  the  West,  one 
hundred  and  seventy-five  miles;  creamery 
has  run  winter  and  summer  for  eight  years; 
excellent  opportunity  for  right  party; 
reasonable  terms;  reason  for  selling,  poor 
health.  Address  Culbertson  Creamery, 
Culbertson,  iSIont.  12-6 

jr6^d\ii\erg^5^pplics 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Wanted — One  6.000-pound  De  Laval 
Belt  Cream  Separator  in  first  class  condi- 
tion; state  price.  Address  2967,  Dairy 
Record,  St.  Paul.  Minn.  12-6 


Plankinton,  S.  D. — The  Aurora 
County  Dairy  Association  is  pre- 
paring to  hold  meetings  at  several 
towns  in  the  state  some  time  in 
November.  The  committee  in  charge 
of  this  movement  are :  A.  R.  Schlosser, 
Henry  Gerhard,  Prof.  Carl  Sacre,  L. 
A.  Baron,  R.  C.  Drake,  Matt  Gales, 
et  al. 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL.  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


flROSTE  &  SNYDER.  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


ESTABLISHED  1879 


L 


References: 
DAIRY  RECORD 
IRVING  NAT'L  BANK 


THE  HOUSE  OF  SERVICE 

EAD  IN      fCGS. BUTTER     O  OeRVICE 

Ewis  Hbert  GC  OONS 

151  READE  STREET,  NEW  YORK      western  Representative: 

BUTTER  and  EGGS  °«°^«£iMLl  IJ^u^^.-^'^- 


Humbolt,  S.  D.  The  Humboldt 
Creamery  Company  has  been  organ- 
ized here  by  Messrs.  Huber  and  Scope. 
The  new  compay  has  already  started 
business. 

Center,  N.  D.- — Center  creamery 
was  completely  destroyed  by  fire. 
The  loss,  including  the  equipment  is 
estimated  at  $6,000.  F.  Schultz  is 
the  proprietor. 

Ewing,  Neb. — Work  has  been 
started  on  the  construction  of  the 
new  co-operative  creamery.  Local 
business  men  and  farmers  have  sub- 
scribed for  stock. 

Davenport,  la.  The  Pioneer 
Creamery  Company  of  Galesburg,  111., 
will  erect  a  .$40,000  branch  building 
here.  Louis  Neilson  is  the  president 
of  the  Pioneer  Company. 

St.  Paul,  Minn.  The  Twin  City 
Milk  Producers'  Association  increased 
capital  stock  from  .$500,000  to 
.$1,000,000.  W.  F.  Schiller,  North- 
field,  was  re-elected  president  of  the 
association  for  1923.  Harry  B.  Nick- 
erson,  Elk  River  was  elected  secre- 
tary-treasurer. 


Zenith  Butter  &E^^  Go.  ^ 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


Tecumseh,  Neb. — A  new  produce 
station  was  opened  in  Tecumseh  by 
Kirschbraun  &  Company,  Ninth  and 
Dodge,  Omaha. 

Jesup,  la. — The  Jesup  creamery  is 
now  located  in  its  new  $25,000  build- 
ing; D.  E.  Rogers  is  the  secretary  of 
the  company. 

Sheboygan  Falls,  Wis.  Elm  Grove 
co-operative  cheese  factory.  Inc. 
capital  stock  $12,000.  O.  Boll,  R. 
Kuentz,  and  H.  Millert,  R.  R.  No.  1. 

Manawa,  Wis. — At  a  meeting  of  the 
stockholders  of  the  Manawa  Co-oper- 
ative Creamery  Association,  it  was 
voted  to  sell  the  building  and  pay  up 
the  debt. 


•'OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  J.      WM\  WWmIMVjW       \^\J  m  EstabUshed 

DAIRY  RECORD  *  9     ■■■^  ""^  18   7  9 

ANY  QUANTITY      BUTTER     ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 

M.  J.  Weinberg  &  Bro.  Butter 

„  ,  „   ,  ^-wm-w-r  Refereneea:  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY.  Don's;    Bradstreets;    Dairy  Record 
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J.  C.  Hanson,  formerly  of  Waverly, 
Minn.,  visited  The  Dairy  Record 
offices  en  route  to  Sherman,  Minn., 
to  take  charge  of  the  Elgin  Creamery 
Co.  plant  at  that  place. 

J.  E.  Trainor  of  the  Westerhn  & 
Campbell  flying  squadron  hit  the 
trail  to  the  offices  last  week.  His 
idea  of  heaven  is  a  flock  of  Bevo 
refrigerated  with  a  York. 

F.  S.  Whirry,  western  representa- 
tive of '  J.  Narizenfeld,  New  York, 
blew  into  the  village  for  a  brief  visit 
last  week.  For  a  big  fellow  he  sure 
can  cover  a  lot  of  the  map  in  a  short 
space  of  time.  n  . . 

F.  S.  Lammers,  president  of  the  ot. 
Croix  Manufacturing  Co.,  South  Still- 
water, Minn.,  was  among  those  who 
visited  the  village  last  week.  Mr. 
Lammers  is  just  recovering  from  a 
month's  sickness.  , 

C.  L.  Cole,  Jr.,  one  of  the  industry  s 
biggest  little  men,  was  one  of  the 
welcome  visitors  of  the  week.  As 
everyone  knows,  Mr.  Cole  keep'i  the 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Baltimore  &  Ohio  alive  in  these  parts 
a.   far  as  dairy  shipments  are  con- 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  this  week  are 
the  following:  Louis  M.  Pederson, 
Milltown  to  Chippewa  Falls,  Wis.; 
W.  J.  Buehmiller,  Stanley  to  West- 
boro.  Wis.;  Elmer  C.  Olson.  Froid, 
Mont.,  to  Minot,  N.  D.;  Geo.  A. 
Boettcher,  Minneapolis,  Minn.,  to 
Barron,  Wis.;  Ned  Dunham,  Strand- 
quist  to  Karlstad,  Minn.;  Joseph 
Fennie,  Rushford,  Minn.,  to  Prairie 
Farm,  Wis.;  B.  L.  Guertm,  Clear 
Lake  to  Meridan,  Wis. 

Haugdahl  With  Armour 

S.  C.  Haugdahl,  son  of  "Sam,"  who 
for  the  past  vear  has  represented  J.  D. 
Stout  &  Co.,  in  Minnesota,  has  re- 
signed to  accept  a  position  with 
Armour  &  Co.,  in  the  same  capacity. 

Mr.  Haugdahl,  Jr.,  is  a  veritable 
chip  off  the  old  block.  He  has  won 
for  himself  a  distinct  place  in  the 
esteem  of  Minnesota  ereamerymen, 
and  will  give  "the  old  man"  some 
stiff  competition.  In  fact,  rumor  has 
it  that  Sam  shaved  off  his  moustache 
so  that  he  would  not  have  to  carry 
any  surplus  weight  in  the  race  for 
honors. 

Minneapolis,  Minn. — The  Inter- 
national Association  of  Milk  Dealers 
hteld  their  annual  convention  at  the 
Curtis  Hotel,  and  elected  E.  M. 
Bailey,  of  Pittsburgh,  Pa.,  as  presi- 
dent. Other  officers  include  C.  Oscar 
Eqing,  Louisville,  Ky.,  vice-president; 
Samuel  O.  Dungan,  Indianapolis, 
treasurer. 


WANTED 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  R  ubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


Georde  F.  Hinrichs,  Inc, 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  RepresentaUve 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


Red  River  Valley  Dairymen's  Asso- 
ciation— Annual  Convention,  Red  Lake 
Falls,  December  6  and  7.  Leonard  Houske, 
Secretary. 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley.  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10.  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  in 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building.  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley.  Dairy  Department, 
University  Farm,  St.  Paul.  Minn. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


District  No.  18  to  Meet 

The  annual  meeting  of  District  18 
will  be  held  at  the  James  Service 
Hall  at  Ft.  Atkinson,  on  Thursday, 
December  7  at  two  P.  M.  The  dele- 
gates will  give  a  report  from  the 
convention  at  La  Crosse. 

So  every  member  should  make  an 
effort  to  "be  there,   and  urge  their 
boards,  creamery  owners,  and  patrons 
to  come  along,  as  we  must  unite  in 
the  great    movement  of  advertising 
the  Wisconsin  dairy  products.  We 
must  get  together  with  the  farmers 
in  order  to  get  good  cream  so  that  we 
may  produce  a  high  class  of  butter, 
that  is  a  perfect  product  and  a  credi 
to    the    state.     Every  buttermake 
must  realize  more  than  any  other  i 
the  dairy  business  f^at  if  we  do  no 
live  up  to  what  we  advertise  it  wil 
come  back  on  ourselves,  with  a  harde 
blow  than  it  goes  out. 

Therefore  no  one  must  lose  an 
opportunity  to  get  together,  or  yo" 
will  lose  out. 

H.  C.  Larson  will  be  with  us,  an 
probably  another  speaker.  Remem 
ber  the  date  and  be  present  with  your 
jar  of  butter. — A.  Nielsen,  Secretary. 

Oelwein,  la.  William  McGuinnoss 
of  Wadena,  has  been  appointed  crea- 
mery inspector  of  the  state  and  as- 
sumes his  new  duties  November  If). 
Mr.  McGuinness  lias  sold  his  creamery 
at  Wadena  to  a  company  of  farmers 
who  will  conduct  it  in  the  future. 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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COMMITTEE  TO  MEET 


Will  Select  Place  for  Holding 
1923  Convention. 


The  executive  committee  of  the 
National  Creamery  Buttermakers'  As- 
sociation will  hold  a  meeting  at  the 
Park  H^tel.  Madison.  Wis.,  on  De- 
cember 28.  for  the  purpose  of  deciding 
on  the  place  of  holding  the  1923 
convention. 

The  question  of  the  advisability  of 
holding  the  convention  in  connection 
■wath  the  National  Dairy  Show  will 
come  up  for  consideration  at  this 
time,  and  it  is  desired  that  expres- 
sions of  opinion  from  the  butter- 
makers  on  this  point  be  sent  to  the 
secretary  prior  to  the  meeting,  so  as 
to  guide  the  committee  in  its  decision. 
— .James  Ra.smussen,  Secretarj-. 


JOINT  CONVENTION 


Illinois  and  Missouri  Meeting  at 
St.  Louis. 

1  wish  to  announce  the  joint  meet- 
ing of  the  Illinois  and  Missouri  Cream- 
ery Associations  to  be  held  in  St. 
Louis  on  December  6  and  7.  At  this 
meeting  prominent  speakers  have 
been  arranged  for  who  will  address 
the  members  of  these  associations  on 
subjects  pertaining  to  the  creamery 
industry  and  general  economic  con- 
ditions as  relates  to  the  creamery 
industry;  namely.  Prof.  G.  L.  McKay, 
Secretary  of  the  American  Association 
of  Creamery  Butter  ^lanufacturers; 
Mr.  Hammond,  of  the  Indiana  Asso- 
ciation; Hon.  Arthur  T.  Nelson, 
commissioner  of  the  Missouri  State 
Marketing  Bureau;  Dean  F.  B.  Mum- 
ford,  Dean  of  the  College  of  Agricul- 
ture, University  of  Missouri,  and 
Hon.  Jesse  Barrett,  Attorney-General 
of  the  State  of  Missouri. 

The  above  named  speakers  will 
appear  upon  the  program  which  has 
been  arranged  for  December  7,  repre- 
senting a  morning  and  afternoon 
session.  A  luncheon  -will  be  served  at 
the  Chamber  of  Commerce  on  the  7th, 
and  we  are  to  have  the  honor  of  hav- 
ing one  of  the  most  prominent  sup- 
porters of  the  dairy  industry  to  act  as 
toast  master,  Mr.  W.  W.  Marple, 
Secretary  of  the  Illinois  Creamery 
Butter  ilanufacturers'  Improvement 
Association. 

A  feature  of  thi.s  meeting  will  be  a 
round  table  discussion  of  the  cream- 
eries representing  both  associations, 
to  be  held  at  the  Statler  Hotel  at  two 
P.  M.  on  December  6.  At  this  meet- 
ing local  creamery  problems  will 
receive  consideration.  Wo  expect  to 
make  this  meeting  the  banner  session 
of  the  entire  year. — Wm.  H.  E.  R?id, 
Secretary,  North  Missouri  Creamery- 
rrifri'-  .\--ofi:ition. 


ASKS  TARIFF  CUT 


New  York  Dealer  Seeks  to  Avoid 
Heavy  Butter  Day. 

Contracts  For  Over  Five  Million 
Pounds  of  New^  Zealand  Butter 
— To  Score  Extras. 

A  New  York  commission  house 
last  week  closed  a  contract  for 
the  importation  into  this  country  of 
more  than  5,000,000  pounds  of  New 
Zealand  Anchor  creamery  butter  to 
relieve  the  present  shortage.  The 
importer  considers  the  transaction  of 
sufficient  magnitude  and  public  im- 
portance to  justify  him  in  requesting 
President  Harding  to  modify  the 
import  diity,  so  as  to  enable  him  to 
pass  the  lower  prices  on  to  the  con- 
sumers. The  import  duty  on  the 
amount  purchased,  at  the  present  rate 
of  eight  cents  per  pound,  would 
exceed  $400,000.  The  freight  alone 
will  be  in  excess  of  SIOO.OOO. 

The  contract  just  closed  surpassed 
in  volume  and  the  amount  of  money 
involved  all  previous  similar  transac- 
tions in  the  country's  history.  Nego- 
tiations, which  have  been  pending 
for  a  month  between  H.  A.  Emerson, 
Inc.,  and  representatives  from  New 
Zealand,  were  closed  on  Thursday. 
The  purchase,  which  includes  90,000 
boxes  of  Anchor  butter,  weighing 
fifty-six  pounds  net,  totalled  .5,040,000 
pounds,  quantity  sufficient  to  load 
252  freight  ears,  20,000  pounds  to  the 
car. 

The  butter  is  guaranteed  to  grade 
9?@)95  points  under  Government  in- 
spection. The  entire  lot  will  be 
shipped  direct  in  a  special  steamer.  It 
will  represent  first  entire  cargo  of 
butter  ever  imported  into  this  coun- 
try. Leaving  New  Zealand  early  in 
December,  the  butter  will  be  here 
before  the  middle  of  January.  The 
quality  is  guaranteed  super-Anchor  by 
the  Government  and  will  be  used  here 
by  the  high-class  point  trade. 

Freight  Cost  $101,2.50 

The  all-water  freight  from  New 
Zealand  to  New  York  is  five  shillings 
per  box.  At  the  present  rate  of  ex- 
change, .$.225  to  the  shilling,  the 
freight  will  cost  .fl01,2.50.  The  im- 
port duty,  according  to  the  Fordney- 
McCumber  tariff,  which  became  effec- 
tive on  September  20,  is  eight  cents 
per  pound.  If  not  reduced  by  the 
President  this  will  amount  to  over 
$403,200  on  the  cargo. 

Mr.  Emerson  said  yesterday  that 
he  had  purchased  this  butter  at  a  very 
moderate  price,  and  that  he  will 
appeal  to  President  Harding  to  modify 
the  present  tariff  of  eight  cents  per 
pound,  so  that  he  can  pass  the  benefit 
on  to  the  consumers. 

"American  consumers,"  Mr.  Emer- 
son said,  "have  developed  an  unmis- 

(Gontinued  on  Pti^e  16)  , 


CHANGES  REQUESTED 


National    Dairy    Union  Submits 
Brief  to  Commission. 


The  following  communication  has 
been  sent  to  the  dairj'  press  by  A.  M. 
Loomis,  Secretary  of  the  National 
Dairy  Union: 

"In  view  of  the  interest  evoked  at 
the  hearing  here  on  Monday  before 
Deputy  Commissioner  of  Internal 
Revenue  F.  G.  Matson  on  the  pro- 
posed oleomargarine  regulations  by 
the  proposal  of  the  National  Dairy 
Union  for  a  change  in  the  color  regula- 
tions, I  am  enclosing  herewith  a  copy 
of  the  brief  submitted  by  Attorney 
Geo.  L.  Flanders  of  the  National 
Dairy  Union  on  this  subject. 

"In  this  brief  it  is  proposed  to 
write  a  regulation  which  will  subject 
all  the  tinted  oleomargarine  to  the 
ten-cent  tax,  unless  it  can  be  p/oven 
to  the  satisfaction  of  the  Internal 
Revenue  Commissioner  that  this 
tinted  oleomargarine  is  made  from 
necessary  materials  whice  can 
not  be  bleached.  It  enunciates  the 
principle  that  the  'conscious  selection' 
of  yellow  materials  to  be  incorporated 
into  oleomargarine  is  of  itself  'artifi- 
cial coloration,'  and  as  such  subjects 
the  products  so  made  to  the  ten-cent 
tax. 

"This  portion  of  Mr.  Flanders' 
brief  is  enclosed.  We  will  appreciate 
clippings  of  any  discussion  which  rnay 
appear  in  your  columns  relative  to  it." 

Brief  Submitted 

The  following  is  the  excerpt  men- 
tioned to  the  Commissioner  of  Inter- 
nal Revenue:  There  have  come  to 
our  attention  copies  of  proposed 
regulations  relating  to  the  taxes  on 
oleomargarine,  etc.,  as  provided  for 
in  the  Act  of  August  2,  1886,  as 
amended  by  the  Act  of  May  9,  1902, 
and  known  as  the  Oleomaigarine 
Law,  together  with  the  information 
that  the  Internal  Revenue  Comrnis- 
sioner  will  receive  suggestions  relating 
to  any  regulations  which  may  not 
meet  the  approval  of  those  interested 
and  consider  proposals  as  to  changes. 

On  behalf  of  the  National  Dairy 
Union,  Inc.,  an  organization  repre- 
senting the  allied  dairy  interests  of 
the  United  States,  incorporated  under 
the  laws  of  the  State  of  Illinois  under 
date  of  December  18,  1903,  and  made 
up  of  makers  of  dairy  butter  and 
creamery  butter  and  representatives 
of  the  dairying  and  dairy  cattle  own- 
ing interests  of  the  L'nited  States  with 
members  in  twenty-nine  states,  and 
representing  an  industry  whose  total 
product  amounts  in  round  numbers  to 
,$500,000,000  a  year  or  more,  I  beg  to 
respectfullj'  present  for  your  consid- 
eration the  following  statements,  to 
wit : 

(Coiitintied  on  Pa^e  30) 
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AT  OUR  DOOR 

There  may  be  those  among  the  unthinking  who  will 
complain  that  we  are  harping  too  much  upon  the  subject 
of  New  Zealand  and  Australian  butter.  They  may  feel 
that  the  danger  from  this  source  has  been  exaggerated, 
or  that  it  is  of  no  great  concern  to  mid-western  creameries 
and  their  operators. 

The  latter  supposition  is  too  absurd  to  warrant  debat- 
ing. If  there  is  a  creamery  patron  or  a  creamery  operator 
in  the  country  who  can  not  appreciate  the  menace  of 
markets  flooded  with  foreign  butter  it  is  because  that 
patron  or  that  operator  uses  his  head  only  as  a  hat-rack. 
If  it  Avill  help  any  to  do  their  thinking  for  them  we  might 
add  that  it  will  mean  that  there  will  be  creameries  which 
can  not  survive  this  competition — and  this  means  fewer 
patrons  and  fewer  jobs. 

However,  there  are  undoubtedly  thinking  men  who 
feel  that  the  danger  has  been  exaggerated  because  of  the 
fact  that  we  have  a  tariff.  But,  as  we  have  attempted 
to  bring  out  in  former  issues,  there  is  grave  reason  to 
doubt  whether  that  tariff  is  sufficiently  high  to  provide 
protection  for  our  winter  dairy  industry  in  competition 
with  spring  conditions.  Even  were  the  tariff  as  elastic 
as  might  be  desired,  our  experience  with  governmental 
bodies  is  not  such  as  would  warrant  any  feeling  of  security. 

But,  as  a  matter  of  fact,  instead  of  the  first  approach 
of  danger  bringing  about  a  movement  to  secure  greater 
protection  for  our  home  dairy  industry,  the  very  size  of 
that  movement  has  caused  an  effort  to  be  made  to  lower 
the  tariff,  according  to  information  from  New  York. 

According  to  the  Produce  News,  a  contract  has  been 
made  between  a  New  York  importer  and  New  Zealand 
representatives  for  more  than  five  millions  pounds  of 
N(iw  Zealand  Anchor  Creamery  butter.  The  butter  is 
guaranteed  to  grade  between  92  and  95,  government 
inspection.  The  Produce;  News  places  the  duty  on  this 
purchase  at  more  than  $400,000,  and  the  freight  in  excess 
of  $100,000,  or  about  two  cents  per  pound. 

The  same  authority  states  that  the  importer  in  ques- 
tion will  make  an  effort  to  have  President  Harding  modify 
the  tariff  "so  as  to  enable  him  to  pass  the  lower  prices  on 
to  the  consumer." 

Wo  don't  think  tliat  President  Harding  will  modify 
the  tariff,  d(!spite  the  imi)orter's  magnanimous  statement; 
at  least  he  won't  if  tin;  dairy  int(!rests  arc  alert.  Jiut 
this  doesn't  alt(!r  the  gravity  of  the  situation.  The  facit 
remains  that  even  an  eight-cent  tariff  and  a  two-cent 
frc^iglit  charge  makers  a  very  small  differential  l)(;tw(u>ii 
butter  produced  undc^r  sjjring  and  winter- conditions. 


Expelling  m<  inbers  from  an  organization  is  not  a 
pleaHant  taBk,  but  it  is  solneti^n(^s  necessary.  • 


JUSTIFYING  ITS  EXISTENCE 

What  justification  has  the  local  creamery  for  existing? 
The  return  to  the  patron  of  all  profits  (in  the  form  of 
higher  butterfat  prices  or  otherwise),  derived  from  the 
product  which  that  patron  produced?  Partly,  but  even 
this  argument  does  not  hold  where  the  local  plant  is  not 
a  co-operative  organization. 

There  is  another  factor  to  be  considered:  the  con- 
sumer. He  is  entitled  to  the  highest  quality  which  can 
be  produced  at  a  price  commensurate  with  the  cost  of 
producing  it.  In  common  with  most  agricultural  products, 
the  producer  has  little  or  no  control  over  the  prices  which 
his  product  brings,  but  he  has  control  over  the  quality 
of  that  product. 

In  the  case  of  low  grade  butter,  the  argument  is  -with 
the  centralizer  and  not  with  the  local  creamery.  With 
the  same  poor  grade  of  raw  material  the  centralizer 
usually  produces  a  better  piece  of  butter  at  a  lower  manu 
facturing  cost.  Even  the  argument  that  in  the  ease  of 
the  local  creamery  the  profits  to  to  the  producers  instead 
of  to  a  comparatively  few  stockholders  of  a  central  churn- 
ing plant,  is  overshadowed  by  the  other  economic  factors 
favoring  the  centralizer. 

The  return  of  the  profits  to  the  producer  is,  after  all, 
only  a  minor  argument  for  the  co-operative  creamery, 
in-so-far  as  the  interests  of  the  greatest  number  is  con- 
cerned. It  is  this  factor  combined  with  the  fact  that 
there  is  a  limit  to  the  size  of  the  territory  from  which 
cream  can  be  drawn  if  fine  butter  is  to  be  manufactured, 
which  is  its  chief  vindication.  In  other  words,  the  produc- 
tion of  low  grade  butter  is  wasteful  and  the  economic 
manufacturer  of  the  high  grade  product  is  not  the  large 
central  churning  plant,  but  the  local  creamery.  And  of 
the  local  creameries  the  co-operatively-owned  type  has 
the  greatest  justification  for  existence. 

We  have  said  before  and  we  say  again  that  we  believe 
that  the  day  of  both  the  centralizer  and  the  very  small 
local  creamery  is  passing.    The  small,  weak  local  plant 
will  cease  to  exist  because  it  will  be  unable  to  compete 
with  the  more  efficient  practices  of  manufacturing,  and 
the  centralizer  will  pass  because  every  additional  pound 
of  fine  butter  manufactured  will  mean  that  much  less 
demand  for  the  centralized  product.    This  will  mean  a 
weakening  of  prices,  of  course,  with  the  final  result  that 
the  central  plant  must  either  turn  to  the  manufacture  o 
fine  butter  or  go  out  of  existence.    This  will  not  all  com 
about  in  a  day,  but  the  tendency  is  already  that  way; 
glance  at  the  present  market  quotations  of  Fancy  butte 
and  the  so-called  Standards  will  support  this  contention 

Another  factor  will  legislate  against  the  continuance 
of  present  centralizer  methods.  This  factor  is  the  increas- 
ing efficiency  of  local  creamery  operation.  Farmer 
directorates  are  awakening  to  the  fact  that  the  employ- 
ment of  "cheap"  operators  is  expensive  economy,  and 
with  this  knowledge  has  come  a  realization  of  the  value 
of  sharing  the  profits  of  the  creamery  with  the  operator 
upon  whom  its  success  is  so  largely  dependent.  Which 
means  that  the  day  when  90  point  centralizer  butter 
will  sell  for  a  higher  price  than  92  local  creainery  butter 
during  tiie  storage  .season,  is  rapidly  passing,  also.  With 
the  increasing  efficiency  of  the  operator  and  the  replace- 
ment of  the  very  small  plant  by  a  moderately  large-sized 
local  creamery,  lack  of  uniformity  will  cease  to  exist  as 
a  factor  in  bringing  prices  of  local  creamery  butter  to  a 
lower  level  than  the  centralizer  product. 

If,  then,  tlu!  local  creamery  is  to  justify  its  existence 
it  must  produce  a  liigii  quality  jjroduct.  It  can  not  eco- 
nonii(^ally  compete,  with  the  cetvtralizer  in  producing 
grades  lower  than  Extra,  and  has?  no  excuse  for  ])roducing 
that,  kind  of  butter  even  if  it  could  do  .so  efficiently.  Its 
forte  is  high  grade  butter.  And  this  nutans  grading  cream 
and  paying  for  it  ac(!ordiiig  to  quality. 
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ITS  BEST  DEFENSE 

There  is  great  excitement  out  in  Sauk  Centre,  Minn., 
these  daj-s.  The  Blue  Valley  Creamery  Co  has  purchased 
a  site  and  announced  its  intention  of  erecting  the  first  of 
its  proposed  sweet  cream  creameries,  right  in  the  face  of  a 
large  and  successful  co-operative  plant. 

Meeting  after  meeting  has  been  held,  and  the  towns- 
people, farmers  and  local  creamery  interests  of  the  state 
have  united  in  fighting  what  one  newspaper  has  called 
"the  menace."  Every  argument  which  has  ever  been  used 
against  the  centralizer  and  in  favor  of  the  local  creamery 
system  has  been  called  into  action  and  new  ones  have 
been  advanced. 

But  there  was  one  vulnerable  point  in  the  armor  in 
wliich  the  local  creamery  girded  itself.  Despite  all  its 
con\-incing  arguments  one  fact  stood  out:  the  local  cream- 
ery was  not  making  high  quality  butter,  and  the  Blue 
Valley  proposed  manufacturing  a  sweet  cream  product. 

It  put  the  local  creamery  interests  in  the  embarrasing 
position  of  defending  an  inferior  product.  This  position 
was  unsafe,  for,  regardless  of  the  individual  patron's 
standpoint,  it  was  economically  wrong  from  a  broader 
point  of  view.  No  matter  how  gallantly  the  local  cream- 
ery defended  its  position  it  was  certain  to  lose  eventually. 

Fortunately,  tJie  Sauk  Centre  creamery  has  awakened 
to  a  realization  of  this  fact.  At  a  recent  meeting  of  its 
patrons  it  was  voted  to  take  a  step  which  leaves  the  Blue 
Valley  without  a  leg  to  stand  on,  in-so-far  as  that  com- 
munity is  concerned. 

It  was  voted  that  the  cream  grading  system  should 
be  established. 

If  the  Blue  Valley  is  wise  it  will  pull  up  stakes  and  seek 
a  more  hospitable  clime.  With  the  local  creamery  manu- 
facturing high  grade  butter  and  paying  for  its  raw  material 
according  to  grade,  there  is  no  justification  for  its  exist- 
ence there. 


WITH  THE  EXPOSITH3N? 

The  executive  committee  of  the  National  Creamery 
Buttermakers'  Association  will  meet  at  Madison,  Wis., 
December  28  to  decide  upon  the  place  for  the  holding  of 
next  year's  convention. 

At  this  meeting  the  question  of  the  advisability  of 
holding  the  convention  with  the  National  Dairy  Exposi- 
tion will  be  taken  up  for  consideration,  and  Secretary 
James  Rasmussen  asks  that  operators  send  him  their 
opinion  upon  this  subject  prior  to  the  meeting. 

We  hope  that  a  large  number  will  respond  to  Mr. 
Rasmussen's  request.  And,  if  they  want  the  convention 
meetings  to  be  attended,  they  will  probably  vote  to  holfl 
it  apart  from  the  dairy  show. 


DOING  THEM  DIRT 

In  reporting  the  conference  between  members  of  the 
Institute  of  American  Margarine  Manufacturers  and 
officials  of  the  Bureau  of  Internal  Revenue  relative  to 
the  proposed  oleomargarine  regulations,  a  dispatch  states: 

"Proposed  provisions,  dealing  with  the  elimination  of 
trade  names  and  company  identities  containing  the  word 
'butter'  when  that  commodity  is  not  actually  produced, 
were  especially  critisized  at  the  hearing.  Those  manu- 
facturers denied  that  the  public  was  deceived  by  these 
trade  names,  and  that  a  compulsory  change  of  names 
would  work  hardship  upon  the  manufacturers." 

Isn't  it  terrible  the  way  hardship  is  worked  upon  the 
poor  oleo  manufacturers  by  making  them  sell  their  stuff 
for  what  it  is,  instead  of  permitting  them  to  sell  it  under 
the  guise  of  what  it  is  not? 


After  all,  operators'  associations  are  organized  to  do 
the  greatest  good  to  the  greatest  number,  and  anything 
which  interferes  with  the  scope  of  that  plan  must  be 
removed,  painful  though  the  removing  may  be. 


If 


you  haven't  started  to  ship  Z.  &  D.'s  Square  Deal  House, 
now  is  the  time  to  start.  Get  ready — be  ready,  and  when 
shipping  time  comes  around  mark  the  shipment  our  way. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


1 1 

Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


About  a  dozen  years  ago,  a  r-eiitrali- 
zer  started  business  at  Albert  Lea, 
right  in  the  center  of  one  of  the  best 
dairy  territories  in  the  Northwest.  A 
large  plant  was  built  and  equipped 
with  the  most  modern  of  buttermak- 
ing  machinery,  and  the  word  was 
passed  around  that  theie  was  all  kinds 
of  capital  back  of  the  business. 

The  way  this  centralizing  plant 
started  out  it  made  some  of  the  neavby 
co-operative  creameries  sit  up  and 
take  notice,  and  we  know  there  we  e 
some  mighty  good  co-operators  who 
thought  that  the  end  of  the  co-oper- 
ative creameries  had  come.  Some  of 
the  wiser  heads  connected  with  co- 
operative creameries,  however,  soon 
figured  out  a  way  of  meeting  the  new 
competitor  and  it  was  all  very  simple; 
the  patrons  of  the  co-operative  cream- 
eries were  asked  to  pledge  their  con- 
tinued support  to  their  own  cream- 
eries, and  this  they  did  without  hesita- 
tion. The  big  plant  at  Albert  Lea 
started  up,  but  practically  all  of  the 
cream  used  to  keep  the  big  churns 
going  came  from  a  territory  a  long 


ways  from  Albert  Lea  and  as  the 
quality  of  the  cream  was  necessarily 
poor  so  was  the  butter  made  from  it. 
An  attempt  was  made  to  work  up  a 
local  trade  for  this  poor  butter,  but 
the  people  of  Albert  Lea  had  been 
eating  good  butter  too  long  and  it  was 
quite  out  of  the  question  to  teach 
them  to  eat  butter  such  as  the  central- 
izer  turned  out.  The  old  stale  stuff 
had  to  be  shipped  on  the  open  market, 
and  we  guess  there  were  times  when 
the  demand  did  not  quite  keep  up 
with  the  supply,  as  the  prices  that 
were  paid  for  butterfat  by  this  cream- 
ery did  not  indicate  a  very  prosperous 
business.  Several  attempts  were  made 
to  break  loose  some  of  the  patrons  of 
Freeborn  county  creameries;  we  know 
of  several  flattering  offers  being  made 
to  swing  some  of  the  good  sweet  cream 
from  the  co-operative  creameries  to 
the  big  plant  at  Albert  Lea.  The 
trouble  was,  however,  that  the  big 
prices  only  lasted  a  very  short  time, 
and  the  farmers  soon  found  that  their 
co-operative  creameries  provided  them 
with  the  best  market  in  the  long  run. 
The  venturesome  ones  who  tried  the 
centralizer  did  not  stick  long  but  re 
turned  to  their  old  love,  the  local  co- 
operative creamery.  We  shall  not 
attempt  to  enumerate  the  many  little 
schemes  that  were  tried  during  the  late 
existence  of  the  centralizing  plant  at 
Albert  Lea,  but  suffice  it  to  say  that 


mwwpopuR  n 

BUTTER 
.  BOXES 

1 

CREAMERYMEN ! 

het  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIESr-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STRKET  :  :  :  :  SAINT  PAUL,  MINN. 


the  plant  closed  a  number  of  j'ears  ago 
and  we  don't  think  that  anybody  has 
missed  it.   

We  are  often  told  of  the  wonderful 
efficiency  of  the  centralizing  cream- 
eries, but  it  seems  to  us  that  the  plant, 
referred  to  only  proved  that  it  was  not 
as  efficient  as  the  co-operative  cream- 
eries of  southern  Minnesota;  if  it  had 
been,  it  probably  would  not  be  closed 
today.  If  the  local  creameries  in  the 
Albert  Lea  territory  had  not  be  effi- 
ciently operated,  a  different  story 
would  probably  be  told.  There  has 
not  been,  so  far,  any  kind  of  cen- 
tralizing creameries  in  operation  which 
have  at  any  time  attempted  to  pay  a 
price  for  butterfat  which  would  equal 
the  prices  paid  by  such  creameries  as 
are  located  around  Albert  Lea.  We 
are  told  that  there  is  some  good  dairy 
territory  in  some  of  the  states  that 
are  now  under  full  control  of  the  cen- 
tralizing creameries,  but  we  have  yet 
to  be  shown  that  one  single  locality  in 
any  of  these  states  has  ever  had  sweet 
cream  talked  to  them.  Nor  have  we 
ever  heard  of  a  single  instance  where 
the  farmers  in  any  community  in  such 
states  as  Nebraska  or  Kansas  have 
been  paid  prices  for  their  butterfat 
which  would  even  compare  favorably 
with  prices  paid  by  the  good  co- 
operative creameries  of  Minnesota. 


If  the  centralizer  which  is  about  to 
invade  the  State  of  Minnesota  with 
sweet  cream  creameries  would  have 
the  farmers  of  Minnesota  believe  its 
story  of  efficiency,  why  doesn't  it  go 
and  prove  the  value  of  its  plan  in 
states  where  it  can  operate  without 
being  molested  by  any  local  or  co- 
operative creameries?  It  surely  would 
not  have  us  believe  that  there  is  no 
sweet  cream  produced  in  those  other 
states,  nor  would  it  make  us  believe 
that  all  the  dairymen  in  other  states 
refuse  to  produce  sweet  cream  if  they 
are  paid  for  it.  It  appears  to  us  that  a 
new  centralizer,  even  with  the  white 
flag  up,  can  not  expect  that  the  farm- 
ers in  co-operative  territory  will  take 
much  stock  in  its  promises,  when  such 
a  centralizer  can  not  point  to  any- 
thing that  would  even  indicate  that  he 
intends  to  live  up  to  its  promises. 

Our  advice  to  Minnesota  farmers  is 
to  stick  by  their  own  local  creameries, 
if  for  no  other  reason  than  because 
these  creameries  have  paid  more 
money  for  butterfat  than  any  other 
kind  of  creameries  in  the  United 
States.  If  a  centralizer  insists  on 
putting  up  a  creamery  in  your  midst, 
don't  let  that  worry  you,  as  no  harm 
can  come  to  the  co-operative  creamery 
if  the  farmers  stay  by  their  own 
creameries.  The  centralizer  at  Albert 
Lea  tried  for  six  years  to  get  a  foothold 
in  that  territory,  but  the  centralizer 
is  gone,  and  not  a  single  co-operative 
creamery  was  sacrificed. 


The  co-operative  creamery  is  the 
goose  that  laid  the  golden  egg  in 
Minnesota.-  Why  kill  it? 

I*r()si)erity  follows  the  dairy  cow, 
but  not  in  It^rritory  where  {\w  cen- 
tralizer has  full  control  of  the  business. 


Madison,  Wis. — Organization  of 
M;i(iis(»u  milk  producers  is  making 
ra])id  j)r()gi-ess.  More  than  200  of  the 
odd  ])ro(liic«rs  in  the  Madison 
distri(!t  have  signed  (iontracts  binding 
fiuMU  as  menilxirs  of  the  pool.  Milo 
\\.  Swanton  is  the  president. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  soUds 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6 -pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


There's 

Nothing 

Better 


Does  Waterproof  Lith  Satisfy — 

Mr.  O.  C.  Johnson,  secretary  of  the  Day  Co-operative  Creamery  Company 
of  Ogilvie,  Minn.,  says  it  does.  He  tells  you  just  what  it  does  for  his  creamery 
right  below : 

Ogilvie,  Minn.,  Route  1,  April  19,  1921. 

Union  Fibre  Co.,  Inc., 
Winona,  Minn. 

Gentlemen : 

Our  refrigerator  is  insulated  with  two  thicknesses  of  Waterproof  Lith,  and 
have  tried  it  out  for  a  t  eriod  of  one  year,  during  which  time  it  has  given  entire 
satisfaction,  and  have  no  trouble  in  keeping  temperatures  down  within  a  few 
degrees  every  twenty-four  hours. 

During  the  hottest  weather  last  summer,  we  run  the  ice  machine  two  hours 
per  day  on  which  we  pasteurized,  an  average  of  4,200  pounds  of  cream,  and 
held  refrigeration  temperatures  between  38  and  42  degrees  Fahrenheit. 

Yours  truly, 

DAY  CO-OPERATIVE  CREAMERY  CO. 

By  O.  C  Johnson,  Secretar}'. 

Material  purchased  in  1920. 


It  will  do  just  the  same  for  your  creamery.  Let  us  figure  with  you  when 
in  need  of  insulation. 


WE  HANDLE , AMI-        U II 1  o II  Fibpe  Co.,  Idc. 

SON     AND     ST  E-  World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

ERATOR^OORS^^"  Factories  at  Winona,  Minn.,  Yorktown,  Ind.  Gen'l  Offices  at  Winona,  Minn. 

Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  MinneapoUs,  Minn. 
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All  Bunk 

A  few  weeks  ago  the  New  York 
Produce  Review  and  American 
Creamery  quoted  what  Ed  Suden- 
dorf  said  about  the  poor  cream 
dilemma  that  is  causing  so  many 
creameries  and  the  dairy  industry 
such  heavy  losses.  Well,  Suden- 
dorf  has  proven  to  be  a  man  of  a 
practical  mind  so  he  can  see  things 
straight.  Too  many  men  see  and 
do  thing's  wrong,  and  the  results 
they  attain  prove  that  they  do  not 
see  and  do  things  right,  but  Sudy 
rrade  a  success  as  a  salesman,  as 
secretary  of  t  le  National  Creamery 
Buttermakers'  Association,  and  as 
a  creamery  man,  in  fact,  as  far  as 
we  know,  he  has  made  a  success  of 
everything  he  vmdertook,  so  we 
conclude  that  he  has  a  practical 
mind  and  sees  things  straight,  and 
we  pay  much  attention  to  what  he 
says  just  on  that  account.  We  also 
pay  attention  to  what  other  men, 
who  have  proven  by  their  own  deeds 
that  they  see  things  straight,  say, 
while  we  have  learned  that  it  is 
folly  to  be  guided  by  or  pay  any 
attention  to  what  men,  who  mean 
to  be  reformers  and  benefactors  to 
others  but  have  proven  unsuccess- 
ful for  themselves  or  others,  say — 
because  they  do  not  see  things 
straight  oi  in  a  practical  way.  Well, 
Sudy  said:  "You  know  all  this  talk 
of  the  sour  cream  problem  is  bunk. 
There  is  no  problem  to  it.  Years 
ago  when  I  started  in  the  creamery 
business  I  offered  a  higher  price 
for  sweet  cream  and  I  got  it.  We 
got  good  cream  and  we  made  good 
butter  and  we  met  competition  too. 
I  always  figured  that  it  was  good 
business  to  let  your  competitors 
have  the  poor  cream." 

We  believe  Sudy  is  right  this 
time,  too.  If  the  creameries  would 
pay  more  for  good  cream  than  for 
poor  cream  they  would  get  good 
cream  or  at  least  more  good  cream. 

The  trouble  is  that  due  to  the 
prevailing  system  of  paying  the 
same  price  for  poor  cream  as  for 
good,  the  farmers  have  come  lo  the 
conclusion  that  it  makes  no  differ- 
ence to  the  creameries  whether  the 
cream  is  sweet  or  sour,  good  or 
poor.  How  could  they  draw  any 
other  conclusion? 

This  is  a  commercial  or  economi- 
cal proposition  so  talk  or  sentiment 
don't  count  much.  And  it  is  sur- 
prising how  very  little  has  actually 
been  done  to  prove  to  the  patrons 
that  poor  cream  is  worth  less  money. 
Sudy  said  it  is  all  bunk  that  you 
can't  get  good  cream. 

Is  he  right  or  wrong? 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


FAVORS  CHANGE 


Beliovcs  Combination  Will  be 
Benefit  to  Creameries. 

Editor,  Dairy  Record:  The  an- 
nual meeting  of  the  Operatorb'  Aid 
Society  is  past  history.  Lobby  gossip 
was  made  up  mostly  on  the  new  gvil, 
Blue  Vallej'  at  Sauk  Center. 

While  the  benefits  the  farmers  are 
deriving  from  the  new  invasion  are 
hard  for  most  of  us  to  see,  neverthe- 
less it  goes  to  show  that  some  one 
has  spied  a  weakness  in  the  local 
creamery  system, — a  weakness  that 
should  have  been  taken  care  of  by  the 
Co-ops  before  this.  However,  it  is 
hoped  that  the  new  move  will  hasten 
the  advancement  of  our  co-operative 
and  local  enterprizes,  and  that  they 
will  get  busy  at  once  to  remedy  the 
same. 

We  do  not  believe  that  the  Sauk 
Center  creamery  has  anything  to  fear 
as  yet,  as  we  are  inclined  to  think 
that  the  so-called  one-horse  joints 
surrounding  Sauk  Centre  will  be  the 
first  to  feel  the  effects. 

Whan  we  see  three  or  four  small 
plants  with  as  many  buttermakers 
in  a  row  four  to  six  miles  apart, 
barely  existing,  why  should  we  be 
wrong  in  saying  that  the  time  has 
come  for  condensing  these  creamery 
outfits  down  to  a  leal  plant;  thereby 
cutting  down  tha  overhead,  and  at 
the  same  time  give  the  patrons  the 
opportunity  to  have  their  same  nearby 
delivery  point. 

We  believe  the  Minnesota  Co- 
operative Association  would  do  a 
world  of  good  in  checking  the  erection 
of  more  creameries  and  the  rebuilding 
of  many  others  in  localities  where 
plants  are  certainly  uncalled  for 
excepting  in  the  minds  of  a  few  nearby 
patrons  and  a  creamery  supply  sales- 
man. 

There  are  many  places  in  this  state 
where,  if  the  farmers  would  organize 
in  clubs  only  and  agree  to  deliver  to  a 
certain  point  that  they  could  realize 
more  for  their  product  than  by  throw- 
ing their  money  out  for  an  outfit 
that  might  be  termed  a  monument, 
possil)ly  a  tombstone. 

Nothing  need  be  said  as  to  what 
the  larger  plants  could  do  in  the  way 
of  looking  out  for  butter  composition, 
etc.,  and  withstand  the  knocks  as 
well  as  the  success  that  the  best 
regulated  creameries  all  get  their 
share  of. 

Here  is  hoping  that  the  creameries 
will  take  to  more  co-operation  (!ol- 
lectively,  in  spite  of  the  fact  that 
churning  will  have  lo  be  discontinued 
at  some  of  the  plants.- — E.  Borg- 
quist. 


MANY  TKS'riNCi 

Farmers  last  year  (Miltsred  over 
104, (MM)  cows  in  cow-Lesting  nssocMa- 
tioiis  to  (let-ermine  their  standijig  as 
l)uM(U-fat  producers  through  dcunon- 
st)-;ilions  by  agricuU  ural  extension 
work  s's,  according  to  r(^|)orls  to  the 
llnit(^d  States  De|)arl  rncnt  of  Agri- 
cuitiiri'. 


AMES  SHORT  C^OURSE 


First    Three    Months'    Term  in 
Dairying  Opens  January  2. 


A  three-months  dairy  course  begin- 
ning January  2  is  given  at  the  Iowa 
State  College.  This  course  is  a  part  of 
the  regular  six  months'  course,  but 
may  be  taken  as  a  separate  and  cora- 
p'ete  course.  Stur'ents  who  vidsh  to 
complete  the  six  months'  course  may, 
after  finishing  the  three  months'  work, 
secure  a  position  in  a  creamery  where 
they  could  work  until  the  opening  of 
the  fall  term,  September  20.  Students 
entering  for  work  January  2  will  a'so 
be  regularly  enrolled,  without  addi- 
tional cost,  for  the  special  annual 
dairy  short  course  from  Februarv 
7  to  17. 

A  student  desiring  to  enter  must  be 
at  least  seventeen  years  of  age,  and 
must  have  satisfactorily  completed 
the  eighth  grade  of  the  public  schools 
or  its  equivalent.  Although  it  is 
advisable  that  he  have  some  practical 
experience  before  enrolling,  this  is  not 
a  requirement. 

The  studies  outlined  for  the  course 
beginning  January  2  are  as  follows: 
Dairy  Practice,  si.x  credits;  Butter- 
making,  one  Credit;  Cheesemaking, 
one  credit;  Milk  Testing,  one  credit; 
Factoiy  Management,  two  credits; 
Judging  Dairy  Products,  one  credit; 
Market  Milk,  one  credit;  Dairy  Bac- 
teriology, two  credits;  Dairy  Cattle, 
Feeding  and  Management,  two  cred- 
its; Farm  Crops  Production,  two 
credits.    Total.  19  credits. 

Fall  Course 

The  studies  outlined  for  the  three 
months  beginning  September  20  are 
as  follows:  Dairy  Practice,  6  credits; 
Biittermaking,  one  credit;  Cheese- 
making,  one  credit;  Milk  Testing, 
one  credit;  Factory  Management 
two  credits;  Judging  Dairy  Products 
one  credit;  Market  milk,  one  credit 
Dairy  Bacteriology,  two  credits;  Dai- 
ry Cattle,  Feeding  and  Management 
two  credits;  Farm  Crops  Production 
two  credits.     Total,  19  credits. 

For   further   information  address 
Dairy  Department,  Iowa  State  Col 
lege,  Ames,  Iowa. 


Many  Make  Oleo 
To  fill  the  domestic  vacuity,  Den- 
mark imports  h?r  oilseeds  and  oils  for 
use  in  her  margarine  and  soap  ndus- 
trics,  Assistant  Trade  Commissioner 
Sorrensen,  Copengahon,  reports  to  the 
Department  of  Commerce.  The  paint 
and  varnish  industries  al.so  use  con- 
siderable quantities.  To  show  the 
relative  importance  of  those  indus- 
tries, in  1921  there  were  1,0()1  men, 
women  and  minors  employed  in  the 
margarine  industry  as  compared  with 
700  for  the  soap  industry,  which 
produced  18.1  million  kilograms  of 
soaj)  and  soaj)  powder,  in  addition  to 
l.'i,000,(MM)  kilograms  of  crvstalized' 
soda.  Of  the  .'),3()(),()(M)  kilograms  of 
vegelabU^  oil  ent(^ring  into  that  year's 
pnxhu^lion,  2.S  niillion  kilograms  were 
lins(HHl  oil,  1.5  million  kilogranu  s-oya 
bean  oil,  and  one  niillion  cocoanut 
oil. 

Te  1  oil  mills  in  Denmark  emi)loyed 
in  1921,  l,0.'i9  worki^rs  and  crushed 
api)roximately  14:^,000,000  kilograms 
of  oilseeds  and  nuts. 


Cameron,    Wisconsin. — The  Eau. 
Claire  Creamery  Company  plant  at 
Cameron  is  being  remodeled  into  au 
i(?e  cream  estahlisliment. 
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Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi- 
um by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  *'  trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  bv 
name  and  identify  it  by  the  package. 


MENASHA  PRINTING       CARTON  COMPANY 

Chicago -1606  G»na;a»'CW9.  MENASHA,  WISCONSIN  Los  AsGELr.s-4ii  LVKHeUmnWiig. 
New  York- 200  ^Fi/tt  vlw.    CVEVEhASD r-idSl^pfodromeSldgAnnex    KmsAsCiTX-yyiScarrittArcadelUilg. 


SIGN  OF 

ipi        ri  in*  OF  A  PARTIAL  LIST  OF  SEA- 

1  he  Grand  Review       s's^-^  ^^^K^ 

CHAMPION  USERS 

A.es  lowa  Ka«„na,  C„n.s.     See.  Minnesota  State  .a. 

Lst.    H.  C.  Stendel,  Northwood,  la  95.00  1st-    Gust  Knudson, 

o        Tx  1  i.  Tj  niT  /-I         J.-  Armstrong  96.00  the  best 

South  Dakota  B.  M.  Convention 

Isr.    Geo  Irey,  Big  Stone  City  94.00  National  Convention 

Fifth  Iowa  Scoring  '  Milk-A.  L.  Radke,  Plato  Minn.  96.75 

Lst.    Ed  Andrcasen,  Manly   96.00  2nd.  Cream— E.    W.    Tollm,  Waldorf 

Mmnesota  96.38 

1  .       .  .'^f  Congress  Storage  Butter  National  Convention 

Lst.    Ed  Andreasen,  Manly  96.50  Milk-Soren  Pedersen,  Hamburg, 

Polk  County  Wisconsin  Fair  Minnesota  95.75 

Lst.    Albei-t  Erickson,  Amerv   96.00  2nd.  Cream— J.   M.   Rasmussen,  St. 

Cliarles  95.36 
Wisconsin  B.  M.  Convention  .     ^  ^       ,  ^ 

La.st.  Albert  Erickson,  Amery  97.00  Minnesota  Creamery  Operators  Convention 

Gold  Medal  Class  \Vmners 
Minnesota  June  Contest  Theo.  Winter,  Fairmont — J.  B.  O'Neill,  .\noka 

1st.    Martin  Anderson  96.50  Max  Renner,  Springfield 

Order  Champion  NOW.    Use  it  in  your  scoring  butter  and  in  your  daily  work.  Remember, 
it  is  far  better  to  have  used  Champion  than  to  wish  you  had. 

ANDERSON  CHEMICAL  CO.  -™  LITCHFIELD,  MINN. 
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Ship  To 


trelease 
Underhill 

ESTABLISHED  1864- 

Prompt   and  Reliable 

BUTTE.R 

AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


KEEPING  QUALITY 


Experiments    Show    Best  Butter 
For  Storage  Purposes. 


Frank  A.  McGrail  Co. 

INCORPORATED 

tfholesale  Dealers  in 

Butter- Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades  —10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y, 

REFERENCES:  Your  Own  Bank;  Mercantile 
A|?encios;  Dairy  Record. 


KOLB&CO. 


Need  Your 


Butler  and  Eggs 

REFERENCE:    State  Bank  of  Chicago 

121  Kinzie  Street  CHICAGO 


"FRICK"  Refrigeration 

Midwest  F.nHineerlnit  &  Equipment  Co. 
HIS  Plymouth  Illdft.  MINNEAPOLIS 


By  M.  Mortensen. 


Fifteen  or  twenty  years  ago  the 
prize  winner  at  a  dairy  convention 
was  the  one  who  exhibited  butter  of  a 
clean  and  a  decidedly  pronounced 
flavor.  The  higher  the  aroma  and 
palate  flavor,  the  better  it  pleased 
the  judges.  The  butter  judges  have 
changed  somewhat  during  recent 
years,  possibly  because  the  consumers 
have  come  to  demand  butter  possess- 
ing somewhat  less  flavor  but  better 
keeping  qualities. 

As  a  result  thereof,  we  ripen  our 
cream  to  a  lower  degree  of  acidity 
and  more  recently  there  has  been 
created  a  demand  for  sweet  cream 
butter,  a  product  made  by  churning 
sweet  cream.  This  butter  may  be 
marketed  without  the  addition  of  salt 
and  is  then  known  as  "sweet  butter," 
or  it  is  most  generally  lightly  salted. 
Early  Experiments 

As  early  as  1890  Patrick  at  the 
Iowa  Experiment  Station  made  com- 
parisons between  sweet  and  sour 
cream  buttermaking.  He  found  tha 
sweet  cream  butter  suffered  less 
deterioration  during  keeping  then  did 
the  ripened  cream  product.  Later 
Gray,  Rogers,  Thompson  and  Keithly, 
in  their  experiments  with  Navy  butter 
confirmed  the  results  obtained  by 
Patrick. 

In  order  to  obtain  some  definite 
information  which  might  apply  to 
the  present  time,  a  series  of  experi- 
ments was  carried  on  by  the  Iowa 
Experiment  Station.  Sweet  cream 
butter  was  compared  with  lipened 
cream  butter  and  -with  butter  made 
from  sweet  cream  and  starter.  The 
ripened  cream  butter  was  made  from 
cream  ripenad  to  a  low  degree  of 
acidity.  The  per  cent  acidity  to 
develop  in  the  cream  was  determined 
by  multiplying  the  per  cent  serum  in 
the  cream  by  .0063  or  if  the  acidity 
were  determined  in  degiees,  the  serum 
was  multiplied  by  the  factor  .35. 
Results  of  Experiments 

Comparing  results  obtained  be- 
tween churning  sweet  and  ripened 
cream,  the  ripened  cream  obtained 
the  highest  scores  in  thirty-one  experi- 
ments out  of  forty,  when  scored 
immediately  after  it  had  reached  the 
market  in  Chicago  and  New  York; 
in  four  experiments  the  sweet-cream 
butter  scored  highest  while  in  five 
(^xperimt^nts  the  scores  were  the  same. 
The  average  score  for  the  ripened- 
cream  butter  was  37.6  on  flavor  as 
against  a  score  of  36.2  on  flavor  for 
the  sweet-cream  butter. 

After  two  months  holding  in  cold 
storage,  the  riponed-cream  butter  ob- 
tained tlu^  highest  score  in  nineteen 
out  of  forty-two  experiments,  the 
sw(Hit-cr(>ani  butter  ranked  highest 
in  sev(mte(Mi  experimtinf s,  whil.'  for 
six  expi'ri jnents  tlie  scort*  was  thti 
same  for  both.  Tlui  avi^rage  score  on 
flavor  was  3i").4  for  the  ripetH'(l-(M-(uim 
buttcir  as  against  a  score  of  3.')..')  for 
t      sweet-cream  butter. 

ScioroH  After  SloriiijS 

After  nine  months  holding  in  cold 
storage,  tlu!  svv<>et-(M'eaM)  butler  ol)- 
l  aitu^d  t  iu^  li  gluist^  scores  in  lifteen 
of  tw(uity-six  ex])erimeiits,  tlu^  ri- 
peiied-crt^am  butter  s(ror(((l  liiglu^st  in 
sev<!ii,  while  the  s(!ores  were  the  same 
in   four  exi)erimonts.     T\w  average 


score  on  flavor  was  35  for  the  sweet- 
'cream  butter  as  against  a  score  of  32 
for  the  ripened-cream  buter. 

Comparing  results  obtained  from 
butter  made  from  ripened  cream  and 
from  sweet  cream  to  which  merely  a 
starter  was  added  and  the  cream 
churned  without  ripening,  the  ripened- 
cream  butter  obtained  the  highest 
scores  in  twenty-three  of  thirty-two 
experiments  when  scored  immediately 
after  the  butter  had  reached  the  mar- 
ket; the  sweet-cream  and  starter 
butter  scored  highest  in  six,  while  the 
scores  were  the  same  in  three  experi- 
ments. The  average  score  on  flavor 
for  the  ripened-cream  butter  was 
37.7  as  against  36.5  for  the  sweet- 
cream  and  starter  butter. 

After  two  months  holding  in  cold 
storage,  the  ripened-cream  butter  ob- 
tained the  highest  scores  in  ten  of 
thirty-five  experiments;  the  sweet- 
cream  and  starter  butter  ranked  high- 
est in  twenty,  while  the  scores  were 
the  same  in  five  experiments.  The 
average  score  on  flavor  for  the  ripened- 
cream  butter  was  35.2  as  against  35.8 
for  the  sweet-cream  and  starter  butter. 

After  nine  months  holding  in  cold 
scorage,  the  ripened-cream  butter 
obtained  the  highest  scores  in  six  of 
twenty-three  experiments,  the  sweet 
cream  and  starter  butter  ranked  high- 
est in  sixteen,  while  the  scores  were 
the  same  in  one  experiment.  The 
average  score  on  flavor  for  the  ripened- 
cream  butter  was  31.3  as  against  35 
for  the  butter  made  from  the  sweet 
cream  and  starter. 

Sweet  Cream  Comparisons 

Comparing  results  from  butter 
made  from  sweet  cream  and  from 
sweet  cream  to  which  a  starter  was 
added  before  churning,  the  sweet 
cream  obtained  the  highest  score  in 
eight  of  thirty-two  experiments  im- 
mediately after  the  butter  reached 
the  market,  the  sweet-cream  and 
starter  butter  scored  highest  in  six- 
teen experiments,  while  the  scores 
were  the  same  in  eight  experiments. 
The  average  score  for  the  sweet- 
cream  butter  was  36.2,  and  for  the 
sweet-cream  and  starter  butter  36.7. 

After  two  months  holding  in  cold 
storage,  the  sweet-cream  butter  ob- 
tained the  highest  scores  on  flavor  in 
ten  of  thirty-five  experiments,  while 
the  butter  made  from  sweet  cream 
and  starter  obtained  the  highest  scores 
in  twentj',  and  the  scores  were  the 
same  for  both  in  five  experiments. 
The  average  score  on  flavor  for  the 
sweet-cream  butter  was  35.3  as  against 
an  average  s(^ore  of  35.8  for  the  butter 
made  from  sweet  (iream  and  starter. 
Sweet  Cream  R;tnl<s  IlijSli 

After  nine  montlis  holding  in  cold 
storage,  the  sweet-cream  butter  ob- 
tained tlie  highest  scores  on  flavor  in 
eleven  of  twenty-two  experiments, 
while  the  butter  made  from  sweet 
cream  and  starter  scored  highest  in 
eight  and  the  scores  wen^  the  same 
for  throe  exjierinients.  The  average 
s(^ore  on  rta\'or  was  34.0  for  t  h(>  sweet- 
cream  butter  as  against  34  for  the 
l)utter  m.ide  from  sweet  cream  and 
starter. 

From  the  exiicriments  referred  to 
it  might  bo  possil)le  to  conclude  that 
it  would  be  unwise  to  make  sweet 
(M-oam  butt<\r,  but  it  wouUl  hardly  be 
fair  to  deci<le  the  matter  definitely  in 
that  way.  The  older  butt«^rmakers. 
who  have  scnin  the  doiiumd  (dumgo 
from  a  high  acid  to  a  low  aci<l  butter, 
will  not  bo  in  the  least  surprised  if  the 
general  domajid  will  in  a  compara- 
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lively  short  time  be  for  a  sweet  cream 
butter.  It  would  be  unwise,  however, 
if  we  at  this  time  would  advocate  the 
manufacture  of  sweet-cream  butter 
in  the  creameries  in  general. 

Be.st  For  Storage 
Most,  if  not  all,  operators  agree 
that  butter  intended  to  be  kept  in 
cold  storage  for  a  period  of  months 
should  be  made  from  sweet  cream,  as 
it  possesses  superior  keeping  qualities. 
Some  dealers  have  cieaied  special 
markets  for  fresh  sweet-cream  butter, 
and  are  usually  receiving  a  premium 
on  such  goods.  Judging  from  the  way 
this  demand  has  increased  we  may 
well  expect  that  a  good  portion  of  our 
creamery  butter  will  be  made  from 
sweet  cream  before  many  yea-s. 

The  one  who  has  no  special  market 
for  sweet-cream  butter  will  se^ve  bis 
creamery  and  its  customers  the  best 
by  ripening  the  cream  to  a  low  degree 
of  acidity  before  churning,  as  the 
resulting  butter  will  possess  more 
flavor  and  will  be  more  pleasing  to 
the  taste  of  most  consumers  until 
they  have  learned  to  appreciate  the 
milder  flavored  butter.  The  world's 
demand  is  to-day  for  ripened-cream 
butter,  except  for  special  limited 
demands  that  have  been  created  in 
the  various  countries  for  butter  made 
from  sweet  cream.  Although  the 
demand  for  the  latter  is  not  very 
extensive  it  may  be  said  that  it  usually 
comes  from  a  class  of  people  who  are 
willing  to  pay  the  price. 

Shows  Defects  Readily 

Sweet-ci'eam  butter  shows  defects 
due  to  poor  quality  c.eam  mote 
readily  than  sour-cream  butter,  as 
the  acid  in  the  latter  will  to  some 
extent  cover  up  minor  flavor  defects. 
A  cream  which  is  not  absolutely  up  to 
a  high  standard  will  yield  a  butter  of 
somewhat  better  quality  than  "ould 
result  from  the  same  cream  if  churned 
sweet.  It  is  therefore  of  utmost  im- 
portance that  the  maker  of  sweet- 
cream  butter  receives  raw-  material 
free  from  flavor  defects. 

Butter  intended  to  be  sold  while 
fresh  is  with  few  exceptions  con- 
sumed within  two  months  after  its 
manufacture.  It,  therefore,  seems 
from  the  experiments  referred  to  that 
low  ripened  cream  butter  will  be  the 
most  satisfactory  for  the  general 
demand,  while  for  cold  storage  the 
sweet-cream  butter  is  to  be  preferred 
because  it  possesses  better  keeping 
qualities. 


Standardization  of  Minnesota 
Co-operative  Creamery  Butter 

It  is  labor  to  weigh  cream,  clump  it  into  the  vat  and  tiira 
churn  it,  pack  it  and  wash  up. 
It  is  a  profession — 

To  grade  cream  properly ; 

To  pasteurize  and  to  use  the  Storch  test  to  see  if  the  pas- 
teurization has  been  thorough; 

To  test  the  butter  before  packing  it  for  moisture,  salt  and 
fat  and  color; 

To  weigh  the  butter  accurately  into  the  tubs  and  mark  the 
net  weight  on  each  tub; 

To  number  each  churning  and  mark  the  number  plainly  on 
each  tub; 

To  take  a  sample  of  each  churning,  to  compare  the  score  of 
the  same  with  the  market  score,  at  the  same  time  it  is  being 
scored  on  the  market  so  that  you  will  Imow  the  keeping  quality; 

To  carefully  note  the  quality  of  the  cream  as  it  comes  in,  and 
the  quality  oF  the  butter,  and  to  notify  your  dealer  of  any  change 
that  may  occur  from  week  to  week,  so  your  dealer  will  know  that 
you  know  the  kind  of  butter  you  are  making  all  the  time; 

To  keep  a  daily  record  of  butterfat  received,  churned,  butter 
made,  overrun,  butter  shipped,  sold  locally,  etc. 

To  know  that  your  fellow  creamery  operators  are  practicing 
the  same  methods  and  getting  the  same  results  to  such  an  extent 
that  all  your  butter  could  be  put  up  on  the  comiter  before  the 
most  exacting  customers  and  sold  as  Minnesota  Co-operative 
Creamery  Butter — the  Best  in  the  World. 

Boys,  the  job  is  yours.  The  fieldmen  and  the  rest  of  us  are 
only  trying  to  hold  the  sack  for  you  so  you  can  fill  it  with  the 
best  and  have  it  bear  the  label  you  are  all  proud  of — Minnesota 
Co-operative  Creamery  Butter. 

A.  J.  McGuire, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St-.N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 

Butter,  Eggs,  Cheese  and  Poultry 

Third  and  St.  Peter  Sts.  hM'Tsol  ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UWION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


DOESN'T  WANT  THEM 


Tramp  Operators  Fail  to  Get  Job 
at  Less  Than  Scale. 

The  Association  office  is  in  receipt 
of  a  letter  from  a  member,  stating 
that  a  tramp  operator  has  offered  to 
take  the  position  he  now  holds  at  a 
salary  of  $75.00  per  month.  Our 
member  was  told,  however,  that  the 
tramp's  offer  would  not  even  be  con- 
sidered by  the  board  of  directors  of 
the  creamery,  as  they  were  not  look- 
ing for  that  kind  of  a  man.  This  is 
simply  that  the  management  in  charge 
of  co-operativ3  creameries  are  not 
generally  looking  for  the  cheapest 
man  but  they  are  willing  to  pay  fair 
salai'ies,  if  good  services  are  rendered. 

Several  attempts  have  been  made 
by  non-members  to  underbid  our 
association's  minimum  salary  scale 
but  such  attempts  have,  in  most 
instances,  been  frustrated  by  the 
refusal  *of  the  creameries  to  consider 
non-members. 

If  our  members  will  practice  real 
efficiency  at  all  times,  there  will  be 
nothing  to  fear  from  the  man  who  is 
simply  looking  for  a  creamery  where 
he  may  have  his  name  on  the  pay 
roll  without  giving  service  to  the 
creamery. 

The  association  office  is  now  mailing 
out  checks  for  the  butter  entered  in 
our  convention  contest  and  if  any 
member  fails  to  receive  his  check  by 
the  end  of  this  week  we  would  appre- 
ciate it  if  he  would  so  notify  the 
association  office  at  once. 


NORTRUD  WINNER 


Takes  First  Place  in  Entries  From 
District  No.  30. 

In  addition  to  the  list  of  district 
winners  contained  in  last  week's  issue 
of  The  Dairy  Record,  the  following 
are  announced: 

Seymor  Mortrud  of  Rosby  wins 
first  honors  in  District  No.  30. 

J.  H.  Steinke,  Eden  Valley,  ties  for 
first  in  District  No.  16,  with  a  score 
of  921. 


FOR  PASTEURIZATION 


Board    Favors    Law  CompellinfJ 
Practice,  if  Introduced. 


Belief  that  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Asso- 
ciation shoidd  endorse  a  compulsory 
pastiuiri/.ation  law,  if  such  a  mi^asure 
is  introduced  in  the  legislature  this 
wiuti^r,  was  exi)r(^ss((d  at.  the  retHiiit 
meeting  of  the  hoard  of  directors  of 
t  hat  association. 

It.  was  also  the  oj)inion  of  the  board 
that  th(!  association  should  continue 
to  give  a  six-dollar  prize  to  the  witiner 
in  eacdi  <listrict  in  the  annual  scoring 
contest,  in  addition  to  giving  i)ri/.es 
to  th((  UKvmbers  receiving  tlie  three 
liigln^st  S('or(!S. 

The  State  Secretary  was  authori/,e<l 
to  provide  a  case  for  the  silk  banners 


Established  1898 


H.  Wittner 

 JOBBER  IN  

Butter 

Salted— Unsalted 

318  Greenwich  St. 
New  York 


western  Representative 

A.  P.  SONDERGAARD 

Thornton,  la.      Mason  City,  la. 


References:   Atlantic  National  Bank 
Irving  National  Bank 


CROWNITE 


NEUTRO 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


Stewart  sTablets  Corrosive 
ublimate 

Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Tratle  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes,  la. 

Or  Leading  Supply  Houses. 


Zenith  Butter  &Ed^  Go.  ^ 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
Covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 
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won  by  Minnesota;  however,  these 
banners  will  be  left  in  tlie  eare  of  the 
State  Dairy  and  Food  Commissi  oner 
as  long  as  they  are  properly  provided 
for. 

Fund  Impracticable 

Secretary  James  Sorenson  presented 
information  regarding  a  pension  and 
retirement  fund  which  he  had  com- 
piled, but  it  was  deemed  impracticable 
for  the  association  to  attempt  to  carry 
on  this  work. 

A  regulation  adopted  by  the  board 
provides  that,  in  future  contests,  only 
tubs  having  a  complimentary  score 
should  be  removed  from  the  exhibit, 
and  that  all  other  butter  should  be 
sold  intact  to  the  highest  bidder. 

Other  matters  of  varying  degrees  of 
importance  were  also  discussed  by  the 
directors. 


OFFICERS  REELECTED 


Di.strict  28  Returns  Incumbents 
For  Another  Year. 


All  of  the  old  officers  of  District 
No.  28  were  reelected  for  another 
term  at  the  annual  meeting  of  the 
district  held  at  Pipestone,  November 
19. 

L.  H.  Carlson  put  all  competitors 
in  the  shade  in  the  scoring  contest 
which  followed  the  meeting.  With  a 
score  of  95  he  had  things  all  his  own 
way.  There  were  no  competitors.  J. 
Gruber  acted  as  judge  and  reported 
little  difficulty  in  selecting  the  winner. 

Owing  to  the  bad  condition  of  the 
roads  many  of  the  members,  among 
them  the  delegates  to  the  recent  con- 
vention, were  absent  from  the  meet- 
ing. 


ANNUAL  MEETING 


District  No.  5  Elects  Officers  for 
Coming  Year. 


N.  O.  Nelson  and  E.  B.  Hampel 
were  reelected  president  and  secretary, 
respectively,  at  the  annual  meeting  of 
District  No.  5,  held  at  Rochester, 
November  23.  E.  H.  Larson  was 
.selected  as  vice-president,  and  J.  M. 
Rasmussen  and  Thomas  Reese,  direc- 
tors. 

The  report  of  the  delegates  to  the 
state  convention  was  also  read  at  the 
meeting.  A  motion  to  reimburse  the 
delegates  the  amount  of  their  fare  was 
carried.  It  was  also  voted  to  pay  the 
secretary  a  fee  of  one  dollar  per  mem- 
ber. 

The  district  also  adopted  a  resolu- 
tion calling  upon  all  delinquent  mem- 
bers to  pay  their  dues  or  be  expelled. 


To  Meet  at  Wadena 
The  annual  meeting  of  District  No. 
18  will  be  held  at  Wadena,  Thursday, 
December  7  at  three  o'clock  sharp,  at 
the  office  of  the  Equity  Shipping 
Association.  All  members  are  re- 
quested to  be  present. — Wm.  Kelsren- 
berg,  Secretary. 


Oscar  Has  a  New  Boss 
Oscar  R.  Olson,  the  efficient  and 
popular  operator  of  the  Pemberton, 
Minn.,  creamery,  has  taken  unto 
himself  a  frau.  Congratulations  and 
good  luck. 

Axel  D.  Bergston,  who  acted  as 
relief  man  while  the  festivities  were 
going  on,  reported  to  the  state  Secre- 
tary that  he  was  now  through  with  his 
duties  there,  "as  Mr.  Olson  returned 


100 

(SnRSTCussl 


To  fill  a  long  felt  need  for  a  more  eco- 
nomical container  for  our  Butter  Color, 
we  have  originated  a  new 

Five  Gallon  Steel  Drum 

equipped  with  a  handy  spout  for 
pouring,  and  an  air  vent  for  quick 
delivery  at 

Ten  Cents  Per  Gallon  Less 


CmHAIlSMs 

i 

Hansen's 
Butter  Color 
Economy 


One  Gal.  Can 


Five  Gal.  Drum 


One-gallon  Cans  for  Smaller  Creameries 
Five-gallon  Drums  for  Larger  Creameries 


If  you  use  considerable  Butter  Color 
write  your  dealer  at  once  for  a  5-gallon 
drum,  blue  can  with  orange  label,  and 
save  money. 

Leading  creameries  everywhere  use 
Hansen's  Butter  Color  and  get  top-notch 
prices  for  their  butter.  Hansen's  Butter 
Color  has  been  awarded  Gold  and  Silver 
Medals  wherever  shown  at  exhibitions 
and  dairy  shows. 


*^Use  Hansen's  Color  and  JVi 


n 


CHR.  HANSEN'S  LABORATORY,  Inc. 
Little  Falls,  N.  Y  Milwaukee,  Wis. 


BITHLIT 

^PROCESSES  ^ 
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Produce  Cool  and 
DryAir  in  Storaf  e 

The  best  salesman  in  the  world 
to  sell  an  ice  machine  is  a  creamery 
man  who  has  formerly  used  ice, 
but  now  employs  mechanical  re- 
frigeration in  his  business.  It  is 
really  surprising  how  many  sales 
they  make  for  manufacturers  of 
high  grade  refrigerating  equipment. 

You  no  doubt  have  met  such  a 
creamery  man,  and  have  heard  him 
tell  how  with  his  ice  machine  he  is 
no  longer  troubled  with  mold  form- 
ing during  storage.  Furthermore, 
he  never  complains  of  tub  shrink- 
age, which  used  to  bite  out  a  tidy 
simi  from  his  profits  at  the  end  of 
the  year. 

Bear  this  in  mind — in  99  times 
out  of  100,  an  ice  machine  that  is 
especially  designed  for  your  cream- 
ery, will  not  only  save  you  money 
but  will  also  enable  you  to  turn  out 
a  better  product  of  which  you  will 
be  more  proud. 

Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19  .  ,  . 

Name  


REFRIGER  AT  I  ON  i 


with  his  bride  and  felt  able  to  resume 
his  duties  about  the  plant." 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Ycu  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -      -  MINN. 


"FRIGK"  Refrigeration 

MlilvreNt  KnUinccrinti  ^  Kqtilpment 
«2S  Plymouth  Hlilft.  MINNEAPOLIS 


District  No.  10  to  Meet 
District  No.  10  will  hold  its  annual 
meeting  at  Owatonna,  Thursday, 
December  14,  at  one  o'clock  P.  IVI. 
Come  prepared  to  suggest  plans  for 
the  coming  season.  Refreshments  will 
be  served.  Election  of  officers  and 
other  business. — H.  C.  Hansen,  Secre- 
tary. 

Meeting  at  Preston 
The  annual  meeting  of  District 
No.  17  ^all  he  held  at  Preston,  Wed- 
nesday, December  6,  at  two  thirty 
P.  M.  A  butter  scoring  contest  will 
also  be  held. 


District  19  Meeting 
The  annual  meeting  of  District 
No.  19  will  be  held  in  Zumbrota  on 
Thursday,  December  14,  at  one 
thirty  P.  M.  At  this  meeting  a  report 
of  the  state  convention  will  be  given 
by  the  delegates  and  alternates. 
Election  of  officers  and  o  her  business 
which  properly  may  come  before  the 
meeting  \vill  be  disposed  of.  A  full 
attendance  of  members  and  those 
who  may  wish  to  become  members  is 
desired. — G.  L.  Barberree,  Secretary. 


Among  The  Members 
E.  L.  Johnson  has  resigned  his  posi- 
tion at  Hawley  to  take  charge  of  the 
creamery  at  Ashby. 


SET  CONVENTION  DATES 

Central  Minnesota  Meeting  to  be 
Held  at  St.  Cloud. 


The  annual  convention  of  the  Cen- 
tral Minnesota  Dairymen  and  But- 
termakers'  Association  will  be  held  at 
St.  Cloud,  February  6  and  7,  1923 
according  to  a  recent  announcement 
of  Secretary  L.  M.  Jacobs. 


ASKS  TARIFF  CUT 


(Continued  from  Pa^e 


takable  taste  for  pure  butter.  The 
demand  has  increased  so  rapidly  that, 
unless  some  one  imports  butter  into 
this  country,  there  will  not  be  a  suffi- 
cient quantity  to  go  around.  The 
enormous  demand  that  has  developed 
for  high  grade  creamery,"  he  con- 
tinued, "is  due  largely  to  the  fact 
that  the  chain  stores  are  distributing 
92-scorc  Ooamery  at  S.'i  cents  per 
pound,  while  the  wholesale  cost  to 
them  is  52|(a>.53  cents." — Produci; 
News. 


Big  Butter  Production 

More  than  a  billion  and  a  half 
pounds  of  butter  was  produced  in  the 
United  States  during  1921,  according 
to  the  United  States  Department  of 
Agriculture.  This  is  an  increase  of 
ten  and  oiu^half  per  cent  over  the 
production  in  1920.  Cousuniptiou 
iiHa-eas(f(l  jnore  than  i)roduclion  l)\ 
2(),()()0,()()0  ])ounds,  the  dilTerence  Ix^- 
ing  taketi  care  of  by  imports  and 
butler  withdrawn  from  cold  storage. 


Creameries  Lc^iid 

Nearly  two-thirds-  of  tiie  butter 
produrn^d  in  tlie  Unitc^d  Slal(^s  in  1921 
was  madi'  in  ci'(viineries,  according  to 
a  rej)ort  of  I  he  United  States  Dcjjiirt- 
nu^nt  of  Agriculture. 


RETINNING 

A  partial  list  of  some  of  the  larger 
creameries  throughout  the  North- 
west for  whom  we  have  retinned 
cream  ripeners. 

Ask  them  about  Bithlit  Processes 
and  then  write  us  for  prices  stating 
kind  of  coil  and  capacity  of  vat. 
North  American  Creamery,  Paynesville,  Miim. 
North  American  Creamery,  Oakes,  N.  D. 
Great  Falls  Dairy  Products  Co.,  Great  Fals, 

Mont. 

Rugby  Creamery,  Rugby,  N.  D. 
Clarke  Co-operative  Creamery  Clarke,  S.  D. 
Benson  Produce  Co.,  Benson,  Miim. 
Rice  Co-operative  Creamery,  Rice,  Mirm. 
Garden  Valley  Creamery,  Waumandee,  Wis 
Gilmanton  Creamery  Gilmanton,  Wis. 
Levenhagen  Dairy  Rroduce  Co.,  Wausau  Wis. 
Richford  Creamery,  Coloma,  Wis. 
Ogema  Creamery,  Ogema,  Wis. 
Boyceville  Creamery,  Boyceville,  Wis. 
Le  Sueur  Creamery,  Le  Sueur,  Miim. 
Fanners  Creamery  Co.,  Mankato,  Minn. 
Hastings  Creamery,  Hastings .  Minn. 
Vernon  Creamery  Hayfield,  Miim. 
Newry  Creamery,  Blooming  Prairie,  Miim. 
Okabena  Creamery,  Okabena,  Minn. 
Morton  Creamery,  Morton,  Minn. 
Jeffers  Creamery,  Jefiers,  Minn. 
Glencoe  Creamery,  Arcadia,  Wis. 
Eleva  Creamery,  Eieva,  Wis. 
Lawton  Creamery,  Ellsworth,  Wis. 
Farmers  Co-operative  Creamery,  Ellsworth. 
Wis. 

North  Bend  Creamery,  North  Bend,  Wis. 
Pepin  Creamery,  Pepin,  Wis. 
Stockholm  Creamery,  Stockholm,  Wis. 
Elmwood  Creamery,  Elmwood,  Wis. 
Glenwood  City  Dairy  Union,  Glenwood  City 
Wis. 

Downsville  Creamery,  Downsville,  Wis. 

Bithlit  Products  Co. 

Formerly  Sheet  Metal  Products  Co. 
2921  Stevens  Ave.  Minneapolis 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


'The  Butter  Industry' 

  Price  $.^.7.5   


/'or  stt\e  by  The  Dairy  Record 
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1! 

Sterilizer,  Purifier 

Deodorant 

CHEAP  TO  USE 

EFFICIENT— RELIABLE 

At  All  Supply  Houses 

Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 

I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St . ,  New  York,  N .  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


"FRICK"  Refrigeration 

Midwest  En^neerlng  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


CREAM  IMPROVEMENT 


Campaign  for  Better  Raw- 
Material  Gains  Momentum. 


By  A.  W.  Rudnick. 

The  immense  amount  of  time  and 
thought  that  has  been  put  into  the 
subject  of  cream  improvement  shows 
that  there  is  a  real  need  for  such 
work.  Even  before  and  during  war 
times  this  problem  has  been  given 
considerable  attention.  Minutes  of 
dairy  meetings  in  all  parts  of  the 
country  show  that  the  subject  of 
cream  improvement  hns  been  one 
topic  that  was  always  open  for  dis- 
cussion. 

There  are  two  big  reasons  for  the 
improvement  of  raw  material  and 
butter,  first  it  means  that  a  higher 
price  can  be  paid  the  producer  for 
butterfat.  The  other  is  that  when 
one  is  eating  high  grade  butter  one 
uses  it  more  liberally.  Eighty-nine 
point  butter  will  not  be  spread  on  as 
thickly  as  ninety-three  point  butter. 
Fine  Isutter  then  means  an  increase 
in  consumption  and  in  demand. 

After  all  the  big  problem  is  to  make 
dairying  attractive  financially,  then 
you  will  have  no  trouble  keeping  the 
farmer  interested  in  milking. 

The  Cooling  Tank 

Dr.  G.  L.  McKay  and  the  De  Laval 
Separator  Company,  some  years  ago 
were  very  active  in  experimenting 
with  different  types  of  cooling  tanks 
in  an  attempt  to  find  a  cheap  tank 
that  would  serve  the  purpose  and  be 
economic  of  operation  and  still  be 
efficient. 

From  these  experiments  we  have 
the  various  types  of  cooling  tanks 
which  are  now  on  the  market.  The 
galvanized  iron  tank  is  not  the  proper 
type  because  the  water  warms  up  too 
easily.  The  best  type  is  the  tank 
made  of  two-inch  lumber  or  four-inch 
concrete  with  a  capacity  of  one  and 
one-half  to  two  barrels.  The  tank 
should  be  so  arranged  that  the  water 
•will  enter  the  bottom  and  leave  at  the 
top  or  some  other  arrangement  which 
will  give  a  complete  change  of  water. 
The  tank  is  set  in  the  milk  house  or 
in  the  shade  between  the  pump  and 
the  stock  tank  and  all  the  water  going 
to  the  stock  goes  through  the  cooling 
tank.  The  sawed-off  barrel  is  better 
than  nothing  but  is  not  satisfactory 
as  a  general  thing,  when  sweet  cream 
is  desired.  The  patented  tanks  made 
from  silo  ends  are  very  satisfactory. 
There  are  several  square  tanks  on  the 
market  which  are  excellent. 

We  have  found  that  a  lump  of  limg 
thrown  in  the  water  once  or  twice  a 
year  keeps  the  tank  from  getting 
musty.  The  concrete  tank  gives 
very  good  results,  pro^^ding  it  has  a 
cover  and  is  not  too  large  to  get  a 
complete  change  of  water  two  to  four 
times  a  day,  depending  on  the 
weather. 

Iowa's  Campaign 
In  Wisconsin  and  Minnesota  these 
tanks  are  being  urged  by  the  various 
dairy  organizations.  In  Iowa  a  cream 
(pooling  campa'gn  has  been  in  progress 
for  a  number  of  years.  Each  annual 
campaign  ends  at  the  operator's  con- 
vention and  cash  prizes  are  awarded 
to  the  men  who  have  installed  the 
most  cooling  tanks  and  milk  houses 
among  their  patrons.  The  mo\ang  of 
the  separator  to  a  sanitary  place  is 
also  included  in  this  work.  A  number 
of  creameries  allow  the  patron  to  pay 


Established  1883 

Minnesota 
and  Dakota 

Turkeys 
Wanted 

We  have  made 
Dressed  Poultry 
our  leader  for 
nearly  40  years 
on  the  Phila- 
delphia market. 

We  will  need  long  lines, 
as  well  as  smaller  lots,  for 
the  Christmas  holidays. 

Our  trade  is  large — and 
growing.  If  you  want  one 
of  the  best  outlets  East, 
get  in  touch  with  us. 

Wire  or  Write 

CRAWFORD 
&  LEHMAN 

Poultry  Specialists 

31  S.  Water  St. 
Philadelphia 

Refer  to  Your  Banker — 

The  Commercial  .Agencies 
Corn  Exchange  National  Bank.  Phila. 
Broad  Street  Trust  Company,  Phila. 
Priebe  &  Sons,  Inc..  Chicago 
Dairy  Record,  St.  Paul 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


We  will  now  draw  a  line  on  the  map  across 
Forty-second  Street.  That  is  another  natural 
dividing  line.  The  theatre  district,  which 
begins  at  Broadway  and  Forty-second  Street 
and  goes  north,  will  be  treated  next.  Aside 
from  the  theatres,  we  have  now  practically 
everjrthing  of  interest  below  Central  Park. 

THE  GREAT  WAY 
The  Theatres.     Unusual  Novelties  in  Play 
Houses.  Luxurious  Moving  Picture  Palaces. 
The  Gigantic  Hippodrome.     Revival  of 
The  "Intimate"  Roof  Gardens.  Caba- 
rets. Out-Door  Pageants.  The  Lew- 
ishon  Stadiums.      Music  Halls. 
Grand  Opera  Community  Sing- 
ing.    Lectures.  Intellectual 
Recreation. 

"Direct  from  Broadway,  Original  New  York 
Cast."  So  runs  the  legend  on  the  bills  that 
announce  the  coming  of  another  New  York 
success  to  the  provinces.  And  yet  many  a  good 
play  has  failed  in  the  Metropolis  only  to  find 
unbounded  success  on  the  road.  Oh,  the  joy 
of  being  the  rejected  stone  that  becomes  the 
chief  stone  of  the  comer. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Tedl 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  0' 

Will  look  after  your  shipments  person  I' 

We  solicit  your  shipre 

See  That  Your  Next  Shipment  is  Fov 

N.  J.  or  to  Ou 

ASK  US  FOB  OUR  CHICAGO  STENdj 

shipper  to  receive  even  more  prompt  returns  than  ever  befoi^ 
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iitic  &  Pacific 
Co. 

Chicago,  Illinois 

iJALITY  BUTTER 


riE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

-J  and  correspondence 

ired  to  Us  Either  at  JERSEY  CITY, 
h:ago  Branch 


t  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
■  'iameries  at  Chicago  paying  them  top  prices,  enabling  the 
Iraiict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J .  A.  FISK,  Western  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Butter  Cartons 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  ParaflBning  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

II 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 

IT  PAYS 

Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 


THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 

SATISFACTION  GUARANTEED 
Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


for  the  tank  in  installments  out  of  the 
cream  check. 

The  Illinois  experiment  station, 
the  Iowa  extension  office,  the  De 
Laval  Separator  Co.,  and  the  Ameri- 
can Creamery  Butter  Manufacturers' 
Association,  have  material  printed  on 
the  care  of  cream  for  butter  making 
with  special  reference  to  the  cooling 
tank. 

Work  in  Kansas 

Kansas  was  one  of  the  first  states 
to  give  attention  to  cream  improve- 
ment in  a  large  way.  The  experiment 
station  conducted  a  long  series  of 
experiments  to  determine  the  acidity 
of  the  cream  coming  into  the  cream 
stations,  and  the  increase  in  acidity 
between  station  and  creamery. 

A  number  of  towns  were  selected 
and  men  stationed  in  these  towns 
who  made  as  many  acidity  tests  as 
possible.  The  farmers  thoiight  these 
men  inspectors  and  as  a  result  the 
cream  showed  considerable  improve- 
ment in  a  short  time. 

In  Kansas  the  cream  station  oper- 
ator must  pass  an  examination  annu- 
ally. He  must  come  to  the  county 
seat  where  the  forenoons  are  devoted 
to- lectures  in  testing,  care  of  cream, 
etc.,  and  the  afternoon  given  over  to 
examination.  This  system  l  ag  done 
much  to  improve  the  type  of  cream 
station  operator.  Centralizers  who 
operate  in  Kansas  and  have  plants  in 
other  states  almost  always  say  that 
their  Kansas  plants  make  the  better 
butter. 

More  rigid  requirements  for  cream 
station  operators  and  buttermakers 
in  all  states  would  mean  much  toward 
the  improvement  of  American  butter. 
Milking  Machines 

Dr.  Breed,  of  Geneva.  New  York, 
and  his  associates  through  the  experi- 
ment station  and  extension  work 
have  done  much  work  on  the  sanita- 
tion of  the  milking  machine.  They 
have  co-operated  with  the  various 
milking  machine  companies  and 
worked  out  simple  sanitary  methods 
of  caring  for  the  milking  machine. 

There  are  two  kinds  of  milk  pro- 
duced by  the  machine, — very  good 
and  very  poor.  Instructions  for  the 
washing  of  the  machine  can  be  had 
from  any  milking  machine  company, 
from  the  New  York  or  Iowa  Agricul- 
tural Experiment  Stations.  If  a 
salesman  in  your  community  is  not 
giving  proper  instructions  for  the 
washing  of  milking  machines  or  sepa- 
rators this  should  be  reported  at  onc^e 
to  your  dairy  commissioner,  to  the 
dairy  department  of  the  college,  or  to 
the  secretary  of  the  sta^e  associa  ion 
of  creamery  operators. 

One  such  salesman  was  reported 
about  a  year  ago  and  as  a  result  the 
company  on  notification  sent  out  a 
letter  of  instru(!tion  to  all  their  sales- 
men not  to  let  this  occur.  Most  of  the 
companies  handling  these  nuKdiines 
know  that  coni])]aints  nu^an  a  loss  of 
business  and  dirty  machines  mean 
complaints. 

Problem  in  Eastern  Stat<>s 

In  the  Eastern  part  of  the  United 
States  the  butter  problem  is  of  minor 
importance  as  it  is  mainly  a  whole- 
milk  problem.  Yet  the  creameries  in 
Vermont  do  have  trouble  with  sour 
cream. 

Their  complaint  is  that  if  we  do  not 
lake  it  they  will  churn  it  and  sell  it  as 
dairy  butter,  spoiling  our  town  trade, 
iruudi  as  our  Middle  West  (sreameries 
f((ar  that  a  can  of  cream  will  go  to  th» 
cream  station. 


Southern  Progress 
In  the  South  rapid  progress  is  being 
made  "with  quality,  especially  where 
small  creameries  are  newly  estab- 
lished. Here  extension  service  is 
available  and  these  men,  as  in  Miss- 
issippi, are  part  time  men  of  the 
United  States  Dairy  Division  who 
thoroughly  believe  in  quality.  They 
begin  the  work  right,  give  instruc- 
tions on  the  care  of  milk  and  cream, 
and  are  making  a  better  product  than 
many  of  our  creameries  situated  more 
favorably. 

If  this  work  in  the  South  is  followed 
out  as  it  has  been  started  out  in 
Mississippi  and  Louisiana  the  North 
will  not  be  in  the  Southern  butter 
market.  The  Southern  butter  has  a 
much  higher  melting  point  and  will 
keep  firmer,  and  naturally  will  take 
better.  On  the  other  hand  the  South- 
ern butter  will  not  meet  with  much 
favor  in  the  Northern  states  becasue 
of  its  body.  The  quality  of  cream 
delivered  in  Mississippi,  however,  is  a 
real  lesson  when  it  comes  to  service 
rendered  by  efficient  Federal  or  State 
agents. 

Northwestern  Service 
The  United  States  Dairy  Di\'ision 
maintains  an  office  at  Salt  Lake  City 
from  which  extension  service  is  avail- 
able for  the  Northwest.  The  service 
is  not  extensive  enough  to  make  much 
personal  service  possible.  These  states, 
as  our  middle  western  states,  will 
have  to  depend  for  the  most  part  of 
their  field  work  on  the  dairy  and  food 
inspectors.  In  but  four  or  five  states 
all  dairy  inspectors  are  required  to 
have  practical  dairy  experience,  and 
most  of  them  require  practical  cream- 
ery experience. 

The  main  criticism  of  the  inspection 
forces  is  that  the  men  do  not  get  into 
overalls  and  really  go  through  the 
milk  and  cream  as  it  is  delivered  to 
the  cream  station  or  creamei-y.  Nor 
do  these  men  make  enough  farm 
visits. 

Part  of  this  complaint  is  justified 
and  part  is  not.  In  the  first  place 
there  are  not  enough  inspectors  to 
make  intensive  inspection  of  indi- 
vidual deliveries  and  farms.  No 
doubt  more  of  this  could  be  done  than 
is  being  done  by  some.  An  occasional 
trip  on  a  route  through  a  teri'itory 
does  a  wonderful  lot  of  good  especially 
if  the  inspector  or  operator  will  warn 
the  patrons  that  such  inspection  is  to 
be  made.  Everything  will  be  in  order 
for  one  day  at  least. 

The  operator  could  do  much  if  he 
would  report  the  patrons  producing 
poor  quality  material  to  the  dairy 
inspectors.  These  men  can  make  the 
farm  visit  and  point  out  the  short- 
comings and  frequently  get  a  cooling 
tank  installed.  You  will  often  find  a 
neighborhood  delivering  poor  cream 
because  a  few  are  very  careless  with 
t  heir  cream.  The  neighbors  know  this 
and  will  neglei^t  [\w\r  cream  because 
tlu^y  know  it  all  goes  into  the  same 
vat' 

Request  for  Inspection 

'^rhe  operator  or  creamery  manager 
siiould  not^  call  for  an  inspector  on 
trivial  business  nor  have  him  (!onie  to 
the  creamery  justi  for  a  visit.  If  the 
opi^rator  will  call  for  an  insiiector  to 
assist  him  in  sonu^  ])rol)lem  in  the 
(creamery  or  in  the  Held  he  will  usually 
get  attention.  If,  however,  the  in- 
s])ect()r  has  many  such  calls  the 
operator  will  have  to  wait  his  turn. 

After  all  ninety  per  cent  of  the 
cream   imi)rovement   is   due   to  the 


THE  DAIRY  RECORD 


21 


Why  Pay  Yearly  Inspection  Dues  on  Your  Scales 


When  you  can  have  an  ACCURATE  SCALE  in  your  plant  every  day  in  the  year. 
One  that  is  guaranteed  to  be  ACCURATE. 

Of  course  you  are  not  to  blame  for  having  scales  that  require  attention,  as  the 
KRON  SCALE  has  not  had  a  sales  force  in  the  Northwest  section  until  the  past  six 
months.  We  are  here  to  stay.  So  from  now  on  see  that  the  scale  that  goes  into  yovir 
creamery  has  the  name  EIRON  upon  it.  When  once  installed  your  WEIGHTS  can  be 
DEPENDED  UPON  as  being  ACCURATE, 

We  can  refer  you  to  users  right  in  Minnesota  who  have  used  KRON  SCALES  and 
have  not  had  a  repair  for  FIVE  YEARS,  and  they  WEIGHED  ACCURATELY  ALL 
THAT  TIME,  and  still  on  the  job. 

Let  us  figure  with  you  on  your  next  order. " 


American  Kron  Scale  Co. 


612  THIRD  AVENUE  SO. 


MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative 


Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  6i  CO. 


WHOLESALERS 

Butter 


WHOLESALERS 

Eggs 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

RefereDce:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  — 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 


REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


G. 
W. 


—SHIP— 

BULL 


&Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


AudeVs ' 

ANSWERS  ON 

Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

ay  9 -20 

one.  Price . .  j^mt 
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J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

34-26  Harrison  St.,  NEW  YORK 

R«(er«nce:  The  Irving  National  Dank,  N  Y.  The 
Fidelity  Intornationiil  Trust  Co..  N.  Y.  Duni'  A 
BradatrMt'i,  Dairy  Kncord. 

8.  F.  WHIRKY,  Repreientative 


influence  of  the  operator  on  the 
patrons.  The  inspector  or  field  man 
can  help  considerably,  but  the  man 
on  the  job  must  follow  up  that  work 
or  it  will  be  time  wasted. 

In  this  connection  it  is  well  to  see 
that  your  house  is  clean.  If  you  are 
operating  a  creamery  or  a  line  of 
cream  stations  you  must  have  them 
beyond  criticism.  It  is  hardly  fit 
that  a  man  in  greasy  overalls  with  a 
three-day  growth  of  whiskers  can  ask 
the  farmer  to  bring  in  high  gi'ade 
cream. 

In  one  creamery,  where  eonsidei"able 
improvement  has  been  made  in  the 
quality  of  cream,  one  patron  stated 
that  he  would  no  more  think  of  deliv- 
ering cream  in  a  can  with. mud  or  dust 
on  it  than  he  woidd  go  into  the  parlor 
with  muddy  boots.  This  was  in  a 
small  creamery  where  the  run  was  so 
small  that  none  could  be  turned  down. 
Yet  the  example  set  by  the  operator 
in  having  a  creamery  where  you  can 
lean  up  against  any  piece  of  machinery 
without  getting  your  clothes  greasy, 
and  where  you  could  sit  on  the  floor 
Avithout  soiling  your  clothes,  has 
resulted  in  the  patrons  doing  their 
share.  In  this  case  it  not  only  meant 
clean  cans,  but  the  other  things  fol- 
lowed. 

The  common  feeling  is,  we  will 
keep  up  with  the  procession;  no  one 
cares  to  run  ahead  of  the  band  wagon, 
and  the  cream  receiving  room  is  the 
band  wagon. 

Observations  for  Inspectors 

The  inspector  must  be  careful  when 
in  the  receiving  room  or  on  the  route. 
It  won't  do  to  be  smoking,  for  the 
first  thing  the  farmer  will  say  after  he 
leaves  will  be,  "Well,  he  isn't  observ- 
ing creamery  rules,  smoking  in  the 
creamery,  so  why  not  correct  himself 
first?" 

The  inspector  must  observe  all 
rules  of  sanitation  and  work  them 
very  carefully  for  every  loophole  he 
leaves  detracts  from  the  effectiveness 
of  his  work. 

The  operator  should  not  expect 
praise  on  every  point  that  he  has 
done  well,  but  rather,  should  look  for 
criticism  on  every  point  which  has 
not  been  covered. 

A  number  of  creameries  are  re- 
ceiving very  fine  quality  cream,  and 
this  is  dumped  into  the  vat,  cooled 
down,  churned,  packed  and  shipped. 
This  is  hardly  fair;  the  operator  is 
not  doing  his  share. 

It  is  the  duty  of  the  operator  to 
make  just  as  high  grade  butter  as 
possible  out  of  that  cream.  If  he  is 
getting  Extras  he  should  strive  for 
Specials.  The  inspection  forctes  in 
our  middle  western  states  are  willing 
to  assist  the  operator  in  the  making  of 
starters,  pasteurizing,  etc.,  and  men 
are  available  for  this  purpose. 
Speakers  on  Quality 

Creamery  meetings,  such  as  picnics, 
annual  meetings  and  other  gatherings 
should  always  have  a  sj)eaker  on  some 
I)liase  of  quality  improvement.  Speak- 
ers can  be  had  from  tlio  dairy  and 
food  d«^i)artments,  the  dairy  schools  or 
s(!cretaries  of  the  State  operators' 
asso(!iations.  Whert^ver  possible,  use 
an  operator  or  a  patron  from  a  cream- 
ery where  they  are  delivering  high 
grade  cr(^aiu  and  have  su(;cessful 
i)usiii(^ss  manage  men t. 

In  Iowa  (".  II.  (^onway  is  freciueiitly 
us<!d,  and  he  has  done  more  »^IT(H^ljve 
work  than  a  half  dozen  other  speaker's, 
b<^(^ause  he  can  hon<istly  rt^fer  lo  tli(( 
excellent  work  done  in  his  creamery. 


M.  P.  Christiansen,  H.  C.  Stendal 
and  others  have  met  with  boards  of 
directors  of  creameries  and  have 
straightened  them  out  on  the  quality 
problem.  These  men,  however,  are 
practising  what  they  preach  and  the 
people  know  it. 

Do  not  get  an  operator  Avho  is  a 
good  talker  and  then  have  the  farmers 
say,  "Well,  why  doesn't  he  go  home 
and  do  these  things  himself  at  his 
creamery?  "  That  does  a  great  deal  of 
harm  and  is  hard  to  overcome. 

The  same  is  true  of  the  operator,  yes 
and  his  family  and  home.  Don't  start 
to  ask  the  farmer  to  deliver  better 
cream  until  your  creamery  is  spotless 
and  your  surroundings  as  good  as  you 
can  make  them.  For  the  first  thing 
you  know  some  one  will  tell  you  to 
get  busy  and  clean  up  your  own 
dooryard. 

So,  if  you  call  on  the  inspector,  put 
yourself  in  a  frame  of  mind  that  he 
will  first  criticise  you,  and  then  the 
farmer.  If  he  does  not  do  this  the 
farmer  will  soon  tell  him  what  is 
wrong  at  the  creamery,  and  this  ruins 
any  chance  of  improvement.  The 
only  thing  the  inspector  can  saj^  is 
"Get  another  operator." 

Extension  Service 
Very  few  states  have  full-time 
extension  men  available  from  the 
State  Dairy  School.  Our  southern 
states  are  fast  adopting  this  system 
Louisiana,  Mississippi  and  South  Car- 
olina have  this  service  already  estab- 
lished, having  one  man  in  the  field 
who  assists  in  establishing  creameries, 
improvement  of  quality  and  solving 
other  creamery  problems. 

No  such  men  are  available  in  our 
middle  western  states  with  the  excep- 
tion of  Iowa.  Iowa  has  three  men  in 
the  field  work  on  dairy  manufacturers. 
These  men  do  no  teaching  work  at  the 
college  hut  spend  all  of  their  time  in 
the  field,  either  in  the  creamery  or 
among  the  farmers. 

A  definite  program  is  made  out  a' 
the  beginning  of  each  year  so  that  th 
work  is  well  outlined.  Assistance 
given  in  the  conducting  of  cream  an 
milk  scoring  contests,  creamery  oper 
ations,   and  creamery  management 
Each  man  is  equipped  with  wliit 
clothes  and  is  required  to  give  assist 
ance  in  all  lines  of  creamery  manufac 
ture.     The  operators  are  using  thi 
service  to  such  an  extent  that  wer 
funds  available  the  number  of  me 
could  be  doubled  and  then  not 
able  to  take  care  of  all  requests. 
Minnesota  Field  Men 
Through  its  new  organization, 
number  of  field  men  are  being  place 
among  the  creameries  in  Minnesot 
and  being  paid  by  the  creamorie 
This  plan  is  still  now  and  will  no  dou 
give  very  good  results  much  as  t 
county  agent  work.    Too  much  mu 
not  be  expected  to  begin  with,  f 
the  whole  problem  is  now.    Many  mi 
takes  will  be  made  and  must  be  co 
rected. 

If  the  work  is  tied  up  through 
strong  leader  who  believes  in  quality, 
and  the  work  is  done  uniformly  tlu^re 
is  no  <loubt  but  a  wonderful  system 
oan  bo  established.  The  work  iu 
Minnesota  will  be  well  worth  watch- 
ing. 

The  Market 
After  all  is  said  and  done,  however, 
no  inattrcr  how  much  outside  help  is 
available  the  man  on  Iht^  job  must  be 
sold  on  quality  or  time,  and  money 
is  wasted.  You  would  be  surprised 
to   know   how   many   operators  are 
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The  Kimble  Sand  Blast  Spot 
Gives  Glass  aVfiiting  Paper  Finish 


fJ^RE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly 
used  Acid  Mark  which  wears  smooth 
after  a  time. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 


Kimble  Glass  Co. 

Vineland,  N.  J.  Chicago,  111. 

New  York,  N.  Y. 


/here  AreJust'Em^ 

JCinds  ofFconomtj 


One  Kind  is  False  Economy 
The  Other  is  True  Economy 


You  can  buy  a  suit  of  clothes  at 
a  cheap  price,  made  of  inferior  ma- 
terial and  poor  workmanship.    That's /aJse  economy  because  the  "wear"  isn't  there. 
But,  pay  a  little  more  for  a  good  suit  made  of  good  material  and  fine  workmanship  and 
it  will  hold  its  "shape"  and  style  and  give  you  double  the  amount  of  wear.  That's 
true  economy.    It's  the  same  when  you  buy  butter  tubs.   Cheap  tubs  made  of  inferior 
material  and  poor  workmanship  are  false  economy.    Pay  a  few  cents  more  apiece  and 
get  SCHMIDT  BROS.  TUBS— the  best  tubs  that  money,  brains,  up-to-date  machinery 
and  good  material  can  build.    That's  true  economy.     You  never  have  to  go  "begging 
for  buyers"  when  you  ship  in  Schmidt  Bros.  Tubs,  because  they 
always  take  your  butter  to  market  in  first  class  shape,  and  help  you 
get  a  better  grading  and  a  higher  price  for  it.    Schmidt  Bros.'  Tubs 
are  built  of  WHITE  ASH  all  the  way  through.    Wood  or  steel 
hoops  as  you  prefer.    They  are  real  shipping  insurance  for  your 
butter  and  the  cheapest  tubs  in  the  end  for  you  to  buy. 

ELGIN  BUTTER  TUB  COMPANY 


Schmidt  Uros.  Props. 


ELGIN,  ILLINOIS 
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WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


£;iiiiimiiiC3iiimiiiiii[]iiiiiiiiHiiniiiiiiiiiiiiC3miiiiiiiiiC3iiiiiiiiiiii[3iiiiiiiiiiii» 

f                 The  j 

i      Old  T(eliable  Concern  i 

I  I 

I  John  Doscher  &  Co.  | 

—  r« 

I      133  Reade  Street  ^New  York  City  | 

I     Needs  More  Butter  \ 

I                 and  Wants  Yours  | 

I         Efficiency              Honesty  \ 


5     Correspond  with  Us  Rejerences:  Any  Bank  | 

Hiiiiiiiiiiiic]iiiiiiiiiiiiaiiiiiiiiiiiiniiiiiiiiiiiic3iriiiiiiiiiii3iiiiiiiiiiiiniiiiiiiiiiiiniiiiiiiiiiiiciiiiirniiih 


not  sold  on  quality.  The  butter  mer- 
chants in  New  York,  Chicago  and 
other  large  markets  are  to  blame,  fpr 
this  in  most  instances.  About  the 
only  time  that  they  call  for  official 
inspection  is  when  there  is  a  drop  in 
the  market.  In  the  spring  of  the 
year  the  butter  solicitors,  like  dande- 
lions, are  with  us  in  large  numbers 
Some  of  these  men  know  nothing  of 
the  quality  of  butter  the  creamery  is 
turning  out,  and  yet  they  promise 
Extras  and  often  a  premium.  Some 
houses  do  pay  Extras  for  butter  that 
does  not  score  92.  How  they  can 
afford  to  do  it  or  why  they  do  it  does 
not  enter  into  the  discussion. 

We  do  not  begrudge  the  creamery 
one  cent  of  the  returns  if  they  are 
receiving  92  price  for  90-point  butter. 
The  harm  is  this:  the  operator  and  the 
secretary  soon  begin  to  think  they  are 
making  92-point  butter  or  the  butter 
receivers  would  not  pay  the  price. 
Then  all  of  a  sudden  the  outlet  is  lost, 
the  price  goes  down,  the  butter  re- 
ceiver is  a  swindler,  houses  are  changed 
and  everything  is  upset. 

Score  on  Quality 
It  would  be  a  wonderful  thing  if 
every  lot  of  butter  could  be  scored 
disregarding  the  market,  so  that  the 
creamery  could  check  up.  In  one 
creamery  making  89  to  90-point  butter 
they  had  an  outlet  where  they  were 
receiving  Extras.  This  operator  had 
his  standard  for  92  butter  reduced  to 
such  a  degree  that  he  was  convinced 
that  he  was  making  Extras.  There 
are  a  number  of  such  cases,  and  it  is 
doing  an  infinite  amount  of  damage, 
for  the  cream  used  will  get  poorer  and 
poorer,  and  the  butter  will  suffer. 

If  a  butter  merchant  is  paying  a 
higher  price  than  the  score  justifies, 
the  creamery  should  be  kept  informed, 
and  urged  to  improve  the  quality. 
As  it  is,  some  of  the  butter  merchants 
on  our  big  markets  are  doing  more  to 
reduce  the  quality  of  American  butter 
than  any  one  factor,  for.  if  90-point 
ljutter  will  sell  for  as  much  as  92-point 
butter,  why  take  the  trouble  of  pro- 
ducing 92-point  butter? 

Operator's  Program 
The  operator  should  have  a  definite 
program  for  the  year's  work.  He 
should  decide  what  part  he  is  going 
to  take  in  cream  improvement.  Is  it 
possible  to  grade  cream  and  pay 
according  to  grade?  Can  we  make 
two  grades  of  butter?  Are  our  man- 
ufacturing methods  and  marketing 
methods  all  they  should  be?  Am  I 
(ioing  as  much  field  work  as  I  should? 
Am  I  keeping  abreast  of  the  times, 
reading  dairy  papers,  getting  bulle- 
tins from  various  agricultural  collegea 
liaving  dairy  schools,  keeping  a  com- 
plete set  of  records,  attending  short 
course,  attending  butt<>rmakers  meet- 
ings, etc.?  Where  can  I  get  lielj)  on 
these  various  prolilcms?  These  are 
the  things  we  have  been  att(Mni)tiiig 
to  point  out  in  this  paper. 

GradinsS  Cr<>ain 
Grading  of  cr(>am  has  many  ad- 
vantages and  few  disadvantages.  Such 
work  should  be  thoroughly  studied 
first.  Aiore  failures  are  due  to  the 
fact  that  a  careful  study  of  Ihe  prob- 
lem has  Iwen  lU'glected  than  any 
other  one  tiling. 

If  you  have  never  i)aid  according  to 
grade,  the  host  thing  to  do  is  to  write 
to  the  dairy  commissioner  or  dairy 
school,  and  find  some  (O'eamery  where 
Wwy  are  doing  the  work  successfully. 
Study  the  sl(ips  that  this  creamery 
took  to  establish  their  system.    Call  a 
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meeting  of  your  board  of  directors 
and  get  one  or  two  members  of  the 
directorate  and  the  operator  of  the 
creamery  where  the  grading  is  being 
done  to  meet  vdth  your  board.  Then 
it  will  be  farmer  ad\ising  farmer  and 
not  you  putting  over  an  eccentric  idea. 

You  vrill  often  find  that  after  a  little 
work  it  will  not  be  necessary  to  grade, 
but  that  the  amount  of  sour  cream  is 
so  small  that  you  can  not  aflord  to 
handle  it  and  it  requires  but  little 
persistency  to  bring  it  up  to  the 
required  standard  or  reject  it.  Never 
attempt  to  pay  according  to  grade 
before  you  call  a  meeting  of  the  entire 
patronage  or  in  nearly  every  instance 
you  are  going  to  have  trouble. 

^iethods  of  Grading 

If  you  are  going  to  pay  according  to 
grade  buy  on  the  aciditj^  test  and 
flavor.  The  acidity  test  is  very  effec- 
tive because  the  farmer  can  see  for 
himself  whether  it  is  first  or  second 
grade.  Use  the  Farrington  tablet 
solution;  it  is  very  rapid  and  accurate. 

Paying  according  to  grade  is  very 
effective  from  a  money  standpoint, 
and  yet  a  person  does  not  care  to  have 
his  cream  called  second  grade  so  it  is 
effective  from  the  psychological  stand- 
point as  well.  In  Kansas  and  parts  of 
Iowa  this  latter  idea  is  used  all 
together.  Placards  are  put  up  denot- 
ing first  and  second  grade.  Where  the 
cream  station  operator  follows  out  this 
system  considerable  improvement  is 
found.  The  money  proposition  is, 
however,  the  fairest. 

When  you  begin  grading  you  must 
expect  a  lot  of  hard  luck  stories  and 
grief.  You  n^ust  also  be  ready  to  lose 
some  of  the  poor  patrons.  You  nail 
find,  however,  that  in  the  course  of 
time  your  creamery  will  win  to  itself 
other  patrons  and  some  of  those  lost 
will  come  back.  It  will  be  a  paying 
proposition  in  the  long  run.  Don't  go 
into  this  unless  you  are  determined  to 
stick,  and  here  is  where  you  should 
request  regular  ^^sits  from  the  dairy 
inspectors  and  field  men  because  you 
will  need  help. 

Iowa  Scoring 

In  Iowa  we  have  adopted  the  cream 
scoring  contest  as  a  means  of  improv- 
ing quality,  six  to  ten.  Monthly  visits 
are  made  for  two  years  by  men  capa- 
ble of  scoring  butter,  cream  and  milk. 
Every  deliv^ery  of  milk  or  cream  is 
given  a  score,  and  that  score  returned 
to  the  farmer  on  a  regulation  score 
card.  Each  score  card  is  accompanied 
by  a  letter  relative  to  some  of  the 
current  creamery  problems  or  some 
material  on  cream  improvement.  The 


Helps  Your  Butter  firing 
Highest  Market  Price 


IT  is  real  economy  to  use  "Dandelion  Butter  Color,"  because  it  gives 
a  rich,  golden  June  shade  to  butter  that  makes  it  marketable  at  the 
very  highest  prices  and  adds  to  its  appetizing  quality. 

Every  ounce  that  you  use  adds  equal  weight  to  your  butter.  Therefore 
it  costs  nothing  to  use — 


Butter  Color 


Year  after  year  "Dandelion  Butter  Color"  has  been  used  by  the  biggest 
prize  winners  in  all  the  Dairy  Shows,  National,  State  and  County.  It  has 
happily  figured  in  the  greatest  scoring  achievements  in  competitions  of 
butter  makers  everywhere. 

Ninety  per  cent  of  America's  successful  dairymen  already  are  Dandelion 
enthusiasts. 


You  will  like  it  too  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food 
Laws — State  or  National.    Ask  your  dealer  or  us  for  prices. 

WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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No  Substitutes 

The  phrase,  "There  is  no  substitute  for  butter," 
happily  expresses  an  actual  scientific  fact  which  can 
be  equally  and  with  truth  applied  to  all  milk  foods. 

Neither — in  the  production  of  high  quality  milk 
products — is  there  any  substitute  for  that  distinctive, 
safe,  SEmitary  cleanliness  which  is  so  quickly,  easily  and 
dependably  supplied  by  the  use  of 

dairyman's 


This  Wyandotte  cleanliness  is  so  standard  through- 
out the  dairy  industry  that  the  name  "Wyandotte" 
has  become  representative  of  efficiency  and  economy  in 
dairy  cleaning. 

Order  from  your  supply  house. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich, 


in  Every  Package 


patrons  are  not  notified  as  to  when 
the  scorings  will  be  held. 

Usually  an  attempt  is  made  to  get 
up  a  system  of  prizes  for  the  best 
average  for  the  year.  This  brings 
out  a  big  meeting  of  the  patrons  at  the 
end  of  each  year's  work.  In  many 
eases,  this  has  automatically  led  to 
the  paying  of  different  prices  in  grades 
of  cream.  No  friction  is  encountered 
after  the  scoring  has  been  continued 
for  a  year  or  more.  This  does  not 
mean  that  there  is  no  complaints  on 
the  scoring,  but  rather  changing  to 
the  system  of  paying  according  to 
grade. 

Many  interesting  observations  are 
made  while  doing  this  work.  One  is 
that  the  farmer  is  willing  to  produce 
better  cream  if  he  is  given  a  taste  of 
cream  that  is  better  than  his  own. 
The  farmer  is  willing  to  produce  high 
grade  cream  providing  it  is  not  mixed 
with  poor  cream  after  it  gets  into  the 
creamery.  Many  people  try  to 
ini prove  their  cream  when  they  re- 
ceive a  score  card  and  are  told  how  to 
bring  about  the  improvement. 

All  ideas  of  cleanliness  are  not  of 
equal  standard.  Separators  are  washed 
after  each  milking.  If  you  can  get  the 
housewife  to  open  the  separator  before 
the  morning  separation,  after  it  has 
been  standing  through  a  hot  night 
without  washing,  it  will  help.  The 
score  card  system  praises  as  well  as 
finds  fault,  even  the  old  folks  will 
blush  with  pride  when  told  in  a  group 
that  they  are  producing  very  excellent 
cream. 

Educational  Contest 
Last,  but  not  least,  is  the  use  of  the 
Educational  Butter  Scoring  Contest  as 
a  means  of  cream  improvement. 
Selecting  cream  and  keeping  record  of 
the  names  of  the  patrons  whose  cream 
you  used,  and  i^ublishing  these  names 
when  a  high  score  is  received  is  the 
most  effective  means  in  existence  of 
recei\'ing  high  grade  cream.  Every 
one  of  your  patrons  will  want  to  get 
in  on  such  a  published  list,  and  your 
newspaper,  where  one  is  available,  will; 
be  glad  to  print  it  Avith  your  score. 

Where  no  newspaper  is  available 
have  your  county  agent  run  off  a 
mimeographed  copy  of  the  list  and 
send  the  copy  to  your  patrons  and  post 
it  in  the  receiving  room,  general  store 
and  every  other  conspicuous  place. 
The  farmer  is  a  man  of  great  pride 
although  many  times  under  a  rough 
exterior. 

American  butter  will  be  raised  to 
the  highest  degree  of  perfection  only 
by    the    thorough    co-operalion  of 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  Nntioniil  Rank;  N.  Y.    Mercantile  Agencies 
Fidelity  Intornational  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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existing  agencies,  the  patron,  the 
operator  and  field  men,  in  private, 
state  and  Federal  exployes.  By 
selecting  methods  which  will  meet 
the  needs  of  your  particular  locality, 
studying  the  methods  of  others  care- 
fully and  then  putting  in  some  good 
hard  work.  There  is  nothing  that  is 
as  discouraging  and  requires  as  much 
persistence  as  does  building  quality. 
Yet  after  several  years  of  tabulation 
you  ^"ill  find  that  it  pays  well. — Read 
at  National  Creamery  Buttermakers' 
Association  Convention. 


PLAN  EGG  CONTESTS 


Every  County  in  Minnesota  Asked 
to  Participate. 


An  t-gg  laying  contest  in  every 
county  in  Minnesota  would  furnish 
effective  means  for  exposing  the  faults 
of  scrub  flocks  and  locating  good 
flocks  from  which  stock  could  be 
obtained,  says  Coi'a  Cooke  of  the 
home  demonstration  section.  Univer- 
sity Farm. 

For  this  type  of  oontest  co-operators 
are  obtained  who  agree  to  keep  daily 
records  of  their  production  for  a 
period  of  one  year.  Monthly  reports 
are  made  to  the  countj'  agent,  giving 
number  of  hens,  number  of  eggs  laid 
and  average  production  per  hen. 
Publicity  is  given  each  month  to  the 
highest  records  and  special  emphasii, 
is  placed  on  the  records  of  those 
showing  the  highest  average  produc- 
tion for  the  year. 

Such  a  contest  would  serve  to  place 
on  file  in  the  county  agent's  office  the 
names  of  owners  of  high  producing 
flocks  of  the  various  breeds,  thus 
enabling  the  people  of  the  county  to 
obtain  stock  in  their  own  vicinity. 

Eleven  counties  have  already  sig- 
nified their  intention  of  carrying  on 
such  contests.  These  are  Nicollet, 
Red  Lake,  Roseau,  Waseca,  Wilkin, 
Winona,  Ramsey,  Rock.  Nobles,  Ait- 
kin and  St.  Louis.  In  several  of  these 
counties  it  is  planned  to  give  prizes 
for  the  ten  flocks  shomng  the  highest 
average  production  for  the  year.  The 
contests  will  be  under  the  direction  of 
Miss  Cooke. 


Tecumseh,  Nebraska. — E'  E.  James 
of  Falls  City  and  C.  F.  Humphrey 
are  contemplating  establishing  a 
a  branch  wholesale  egg  and  poultry 
business  here  if  a  suitable  location 
can  be  found. 


Better  Insulation  and 
Twice  as  Much  of  It! 

U.  S.  Government  tests  have  proven 
conclusively  the  superiority  of  lino-felt 
as  an  insulating  material.  The  Manning 
Cream  Ripening  Pasteurizer  is  insulated 
with  one  inch  lino-felt  whereas  the  ordi- 
nary pasteurizer  has  a  half  inch  of  an 
inferior  material,  usually  cork-board. 

The  Manning  has  better  insulating 
and  twice  as  much  of  it.  It's  holding 
properties  are  unequalled. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


C.  F.  ADAMS  8l  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mall  or  Wire 
Stencil  or  Stamps  Sent  on  Beqnest 


REFERENCES 


Ir?ing  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 


"OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  t\\  fK  I  1  Fj  1^  V-T  •  EstabUshed 

DAIRY  RECORD  ""^^  a.  ^^"^  •  18   7  9 

ANY  QUANTITY      BUXXER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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INTERESTING  REPORT 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Co. 

Easton  Co-operative  Creamery  Association  Gaston,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Go-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis. 

Ijewisville  CD-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skyburg  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Gras&ton,  Minn. 

Frazee  Co-operative  Creamery  Company  Krazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Go-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  r'w^^v^n^^i-  TPnrwirtnri^ft  SAINT  PAUL 

STREET  L,  reams  ry  iLngineers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Kenresenuuive  F.  G.  DIEDRIGH,  Albert  Lea,  Minii. 

HKFKItENCICS:  Fidelity  TruHt  Co.,  Coliinibiii  Hunk  or  Your  Own  Bank 


County    A^ent   Shows  Activities 
During  Past  Year. 

The  following  are  excerpts  from  the 
annual  report  of  John  S.  Klinka, 
County  Agent  of  Polk  County,  Wis- 
consin: 

"Following  the  custom  of  pre\dous 
years  a  Short  Course  in  Agriculture 
was  held  at  Osceola  and  conducted 
with  the  assistance  of  the  faculty  of 
the  Osceola  High  School.  The  course 
began  on  January  2,  and  closed  on 
Friday,  February  24,  1922.  The  course 
was  attended  by  seventeen  young 
men  whose  average  age  was  almost 
eighteen  and  one-half  years.  Eleven 
of  the  men  completed  the  course. 
Since  the  County  Agent  work  was 
started  in  this  county  eleven  of  these 
Short  Courses  have  been  held,  and 
they  have  been  attended  by  226  young 
men." 

"During  the  year  three  cow  testing 
associations  were  reorganized,  viz. : 
Luck,  Milltown,  Amery  and  Polk 
county.  At  present  steps  are  being 
taken  toward  organizing  an  associa- 
tion at  Deronda,  and  the  Luck  Mill- 
town  Association  is  planning  on 
expanding  so  it  will  employ  two 
testers.  These  associations  are  indis- 
pensable in  the  development  of  dairy 
communities,  and  more  of  them  could 
well  thrive  in  our  county." 

Creamery  Organization 

"The  creamerj'  organization  that 
was  born  at  Balsam  Lake  June  30, 
1920,  has  continued  its  work  of  ship- 
ping in  carlots.  During  the  present 
year  224  carloads  of  butter  will  be 
shipped  by  this  association;  172  of 
these  are  traced  through  my  office, 
and  on  120  we  do  the  routing,  icing, 
checking  of  freight  bills,  collecting  of 
claims,  etc.  On  the  last  seventy-seven 
cars  a  saving  of  .$9,8.56.17  was  made. 

"On  June  20  of  this  year  the  cream- 
eries assembled  at  Frederic  and  de- 
cided to  engage  a  fieldman.  Assisted 
by  Ge).  A.  Nelson  and  Jens  Jensen 
we  put  on  a  membership  campaign, 
and  in  a  few  weeks  twenty-one  cream- 
eries producing  4,883.500  pounds  of 
b^itter  in  1922,  joined.  The  result 
was  that  on  August  15  a  fieldman  was 
engaged  to  assist  in  the  standardizing, 
manufacturing  and  marketing  of  our 
butter  and  in  the  purchasing  of  sup- 
plies in  large  lots.  Our  creameries  are 
the  first  group  in  Wisconsin  that  has 
seen  fit  to  unite  and  we  have  every 
reason  to  believe  that  the  federation 
of  the  creameries  will  mark  as  great 
a  step  in  the  development  of  the 
creamery  industry  of  thii  county  as 
did  the  building  of  the  first  co- 
operative creamery  at  Luck  in  1884." 


Latvia's  Bvitt«»r  Poor 

The  new  trade  of  Latvia  in  sup- 
plying England  with  butter  is  liable 
to  become  disrupted  unless  individual 
dairies  mainlain  the  high  quality  with 
wiiich  they  starteil  the  export  busi- 
ness. Trade  (\)mmissioner  Rogers, 
at  Riga,  informs  the  Department  of 
Commerce.  So  serious  have  become 
the  (n)mplaints  of  inferior  siiiinnents 
lliat  th(^  Ijatvian  ( lox'rrument  is  con- 
sidering th(^  eslablisliineut  of  (lovern- 
iiKMit  control  over  l)utt(>r  exports. 
I'lxperi intuits  niadi^  during  1  lu'  summer 
in  (exporting  Latvian  lis  i  seem  to  have 
))e(in  satisfactory  .and  Englisli  firins 
arn  showing  !in  interest  in  the  Latvian 
markets. 
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HEEN  IS  ENDORSED 


Freeborn  County  Creameries  Ask 
His  Reappointment. 


Unanimous  endorsement  of  Chris 
Heen  as  Dairy  and  Food  Commis- 
sioner of  Minnesota  was  given  by  the 
creameries  of  Fi-eeborn  county  in  a 
motion  asking  his  reappointment  by 
Governor  J.  A.  O.  Preus. 

This  action  was  taken  at  a  meeting 
held  at  Albert  Lea  last  week.  In 
addition  to  action  on  the  motion  for 
Mr.  Heen,  the  plan  of  the  Minnesota 
Co-operative  Creameries"  Association, 
Inc.,  to  sell  supplies  was  also  ex- 
plained by  Charles  Nelson.  It  was 
decided  to  take  no  definite  action, 
however,  and  the  matter  will  be  left 
to  the  individual  creameries.  S.  G. 
Gustafson,  Fieldman  in  District  N'o.  1 
of  the  same  association,  also  appeared 
on  the  program,  giving  an  interesting 
account  of  the  work  in  his  district. 
Endorsement  Resolution 

The  following  was  the  resolution 
passed : 

Whereas.  Our  present  Dairy  and 
Food  Commissioner,  Mr.  Chris  Heen 
has  given  the  State  a  fair  and  impar- 
tial administration,  having  through 
his  department,  rendered  great  ser- 
vice to  the  co-operative  creameries  of 
the  State  and  has  obtained  the  aid 
of  the  Internal  Revenue  Department 
whereby  creamevies  operating  strictly 
on  the  co-operative  plan  in  this  state 
will  not  be  subject  to  the  Federal 
Income  Tax,  a  matter  which  has 
caused  the  creameries  an  unjust  ex- 
pense, therefore: 

Be  It  Resolved,  That  the  patrons 
and  officers  of  the  Freeborn  countj' 
co-operative  creameries  in  a  meeting 
held  this  2.5th  day  of  November,  1922, 
in  view  of  the  endorsements  noted 
above  do  hereby  respectfully  ask  the 
Honorable  Governor  of  the  State  of 
Alinnesota  to  reappoint  as  State  Dairy 
and  Food  Commissioner,  Mr.  Chris 
Heen. 

Be  It  Resolved.  That  the  secretary 
of  this  meeting  forward  a  copy  of  this 
resolution  to  Governor  Preus  at  St. 
Paul,  Minn. 


PRICES  DROP 


New  Zealand  Butter  Cuts  Values 
on  London  Market. 


Some  startling  figures  reached  here 
this  week  on  the  butter  deal.  A  copy 
of  a  publication  known  as  The  Grocer, 
of  London,  which  arrived  here  on 
Tuesdav,  revealed  the  fact  that  on 
Novemlier  8  of  this  year  there  were 
afloat,  on  thirty-three  ships  bound  for 
the  United  Kingdom,  .524,644  pack- 
ages of  butter,  as  against  .363,178  a 
year  ago.  The  amount  of  butter 
afloat  is  equivalent  to  the  available 
supply  in  sight  in  this  countri'. 

This  means  that  the  thirty-three 
ships,  which  will  arrive  in  Great 
Britain  between  November  9  and 
December  24,  have  29,380,000  pounds 
of  butter  aboard,  more  than  9,000,000 
pounds  in  excess  of  the  available  sup- 
ply in  Great  Britian  on  the  same  day  a 
year  ago.  Of  this  amount,  2.53,500 
packages  are  New  Zealand  butter. 

New  Zealand  butter  is  quoted  on 
the  ba.sis  of  204(0)216  shillings  per 
long  hundred,  the  equivalent  of  40.7@ 
43.4  cents  per  pound  at  the  present 
rate  of  exchange.  The  market  is 
weak  in  response  to  this  large  available 
supply. — Produce  News. 


THE  PETER  |-n  y  5DN5  CD 

wishes  to  announce  that  it 
has  moved  into  its  commodious 
new  home  at 

1122-24  Fulton  Street 

Corner  May  Street 
CHICAGO 


In  its  new  quarters  there  is  every 
modern  facility  and  convenience 
for  unsurpassed  service  to  shippers 


HUR.  DAHLSTEOM 
TECT  ^  ^  b  b 


•  305  ESSEX  BUILBIMG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET.  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exobange  Bank 
Commercial  Agenciee,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

-  ■    —  —  ^"Tlie  House  With,  a  Known  Reputation^'' 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

WTiolesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  VS 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY  Jnc. 

Butter  and  Eggs  AnySdy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


CHANGES  REQUESTED 


(Continued  from  Pa^e  5) 


The  proposed  regulations  in  the 
main  meet  our  approval  as  designed 
to  clearly  carry  out  the  intent  of  the 
Oleomargarine  Law. 

Requested  Chani^e 

Speeifically,  we  desire  to  request 
two  changes,  as  follows: 

The  language  used  in  the  copy  of 
the  proposed  regulation,  sub-section 
(a)  and  sub-section  (b),  under  the 
heading  "Artificial  Coloration,"  does 
not  seem  to  us  to  be  specific  or  in 
accord  with  the  intent  of  the  statute. 

This  substitute  for  sub-section  (a) 
and  sub-section  (b)  is  offered  for  your 
consideration  with  the  request  that  it 
be  used : 

Section  43  (a).  Oleomargarine  is 
not  free  from  artificial  coloration  if  it 
looks  like  butter  of  any  shade  of 
yellow,  except  where  such  yellow  color 
results  from  natural  colored  oils  or 
other  materials  used  in  substantial 
quantities,  having  a  food  value,  and 
which  can  not  be  bleached  so  as  to 
prevent  imparting  of  color  to  the 
resulting  product." 

Other  sub-di\'isions  to  be  renum- 
bered (b)  and  (c). 

Reasons  for  Request 

1.  This  statute  is  a  penal  statute 
and  should  be  strictly  construed.  The 
language  of  the  propo&ed  regulation  is 
permissive  in  character  instead  of 
positive  and  definite. 

2.  The  intent  of  the  statute  is  to 
prevent  the  manufacture  and  sale  of 
oleomargarine  of  such  color  as  to 
mislead  any  purchaser  into  the  impres- 
sion that  it  is  yellow  butter,  except 
upon  the  payment  of  a  ten-cent  tax, 
which  specifically  segregates  and  dis- 
tinguishes yellow  oleomargarine.  The 
language  of  the  proposed  rule  would 
permit  the  manufacture  of  yellow 
oleomargarine  without  the  payment  of 
the  ten-cent  tax,  and  the  protection  of 
the  public,  which  was  the  intent  of  the 
statute,  whenever  and  wherever  con- 
scious selection  of  yellow  materials 
could  be  practiced. 

We  believe  it  is  clearly  the  intent  of 
the  statute  that  the  practices  now 
growing  up  in  the  oleomargarine 
industry  of  the  conscious  selection  of 
yellow  materials  to  be  used  in  place  of 
uncolored  materia'  of  equal  value  and 
of  lesser  price  in  order  that  the  yellow 
product  in  semblance  and  imitation 
of  butter  may  be  made,  and  still 
escape  the  imposition  of  the  protective 
tax  should  subject  those  practicing 
this  form  of  imitation  to  the  penalties 
prescribed  in  the  statute. 

Clearly  this  intent  is  not  carried  out 
by  the  proposed  regulations,  but 
would  be  expressly  carried  out  and 
enforced  by  the  substitute  which  wo 
suggest. 

It  is  the  clear  intent  of  the 
statute  that  artificial  coloration  should 
mean  any  use  of  yellow  materials 
when  equally  usable  uncolored  mate- 
rial could  "be  used  or  the  yellow 
materials  freed  from  tliis  color. 

We,  ther.'fonn  respectfully  petition 
l)romulgation  and  use  of  the  sub- 
stitute regulation  which  we  submit 
herewitli  in  place  of  sub-.sections  (a) 
and  (b)  of  Section  43  of  the  proi)osed 
regulations  and  the  ro-numb;'ring  of 
sections  (c)  and  (<1)  as  sections  (b) 
iijul  (c). 

Chan>S<'  in  liraiidiniiS 

Sul)-sfcti()Ms  (1))  and  (c)  of  Section 
")()  imi)ly  tlie  carrying  out  of  the  clear 
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intent  of  the  statute  relative  to  the 
branding  of  this  product  so  that  the 
public  may  be  protected  to  the  fullest 
extent  to  ■which  the  label  is  a  protec- 
tion, and  the  attitude  of  the  Internal 
Revenue  Bureau  in  proposing  this 
regulation  meets  our  hearty  approval. 

It  is  important,  however,  that  in 
taking  this  step  the  fact  that  this  is  a 
penal  statute  and  should  be  strictly 
construed  should  be  kept  in  mind, 
and  that  the  language  of  the  regula- 
tion be  clear,  positive  and  inclusive, 
because  we  fear  that  the  proposed 
regulation  is  not  positive  and  not 
inclusive.  We  request  the  substitu- 
tion of  the  following  language  as  a 
substitute  for  sub-section  (b)  and 
sub-section  (c)  respectively. 

Leave  Wron^  Impression 

"Section  .50  (b).  The  use  of  such 
words  as  'butter.'  'butterine,'  'nut 
butter,'  'creamery,'  'dairy.'  'marga- 
rine,' or  the  names  of  dairy  cattle  or 
dairy  processes  or  other  words  tending 
to  leave  the  impression  that  the 
product  is  a  dairj'  product,  can  not  be 
used,  notwithstanding  such  word  or 
words  form  a  part  of  the  manufac- 
turers' name  or  appear  in  connection 
with  the  word  'oleomargarine.' 

"(e)  A  pi'ivate  brand,  trade  mark. 
lab?l,  picture,  illustration  or  other 
advertising  or  descriptive  device  can 
not  be  used  by  a  manufactui'er  upon 
an  original  package  of  oleomargarine 
if  such  private  brand,  trademark, 
label,  picture,  illustration  or  other 
advertising  or  descriptive  device  con- 
ceals or  tends  to  conceal  the  fact  that 
the  product  is  oleomargarine,  or 
induces  or  tends  to  induce  the  impres- 
sion that  said  oleomargarine  is  a 
product  of  the  dairy." 

Use  of  Borrowed  Words 

The  rule  of  law  is  plain  that  in 
case  a  list  of  items  is  enumerated  in  a 
statute  or  a  regulation,  it  is  presumed 
to  be  complete  and  does  not  protect 
against  similar  items  not  enuTTierated. 

Ths  use  of  words  borrowed  from  the 
terminlogy  of  the  dairy  industry  are 
frequently  used  at  the  present  time, 
and  it  is  the  evident  intent  of  the 
statute  not  to  permit  the  use  of  any 
words  which  tend  to  deceive  the  pur- 
chaser of  this  product  into  the  impres- 
sion that  it  is  a  dairy  product.  There- 
fore, we  have  added  to  the  items 
f numerated  in  sub-section  (b)  of  the 
proposed  regulations  the  words  "or 
the  names  of  dairy  cattle,  or  dairy 
processes  or  other  words  tending  to 
leave  the  impression  that  the  product 
is  a  dairy  product  and  then  have 
changed  the  form  of  the  sub-section 
to  a  po.sitive  staten^ent  that  such 
words  'can  not  be  used." 

The  same  reason  applies  to  the 
requested  changes  in  sub-section  (c). 
All  of  which  is  respectfully  submitted. 
National  Dairy  Union,  by  Geo.  L. 
Flanders,  Attorney. 


Expensive  Butter 
Paris,  Nov.  24. — Reports  from  Bu- 
charest state  that  four  persons  were 
arrested  as  the.y  were  on  the  point  of 
crossing  the  Czecho-.Slovak  frontier 
with  a  necklace  valued  at  $400,000 
belonging  to  th<^  Bulgarian  royal 
family.  The  necklace  was  concealed 
in  a  large  slab  of  butter.  The  men 
declared  that  the  necklace  had  been 
intrusterl  to  them  by  a  confidential 
court  official  for  safe-keeping  in  the 
event  of  an  uprising  which  would 
oblige  the  King  and  court  to  flee  the 
country. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F,  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  YORK  Compressor 

used  by  creamerymen  everywhere. 

This  compressor  is  equipped  with  all  the  improvements  found 
practical  through  over  half  a  century  of  experience.  It  is  complete 
in  every  detail  and  its  construction  is  perfectly  balanced. 

YORK  COMPRESSORS  are  well  Imowi  for  their  sturdy  and 
durable  construction. 

A  very  complete  description  of  the  YORK  Compressor  is 
given  in  our  catalog,  which  will  be  mailed  to  you  when  requested. 
Why  not  request  today? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK  ' 

REFERENCES:    Irvirg  National  BanU  '    E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  ■  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris  ^Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  oiu'  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Keterence  Dairy  Record  WM.       LIPPINCOTT,  Western  RepresentatiT. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  ;  ou  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Ricord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

The  first  co-operative  creamery  in 
Howard  Lake,  Minn.,  was  built  in 
1894,  and  was  built  up  in  a  kind  of  a 
semi-slough  at  that.  A  low  spot 
is  a  poor  place  for  a  creamery,  so  later 
on  a  fine  new  building  was  built  up  on 
the  knoll,  and  is  today  the  pride  of 
the  town. 


John  Rasmussen,  the  operator  at 
Howard  Lake,  seems  to  be  well  satis- 
fied with  the  plant  and  its  location, 
and  to  balance  matters  up  nicely  the 
patrons  seem  to  be  well  satisfied  with 
John.  One  patron  who  was  there 
when  we  arrived  volunteered  the 
information  that  this  was  the  farm- 
ers' creamery,  and  that  it  was  run 
co-operatively,  and  that  everything 
was  clicking  along  lovely.  The  build- 
ing is  made  of  brick  and  looms  up 
like  a  castle  on  its  knoll.  A  starter 
can  has  the  center  of  the  floor,  and 
three  ripeners  line  up  on  one  side, 
while  the  churn  is  parked  right  where 
it  will  do  the  most  good  in  the  least 
time  and  with  the  least  inconvenience. 


They  have  a  nice  handy  intake  in 
this  creamery  and  the  power  is  both 
steam  and  electric.  The  cooler  is 
right  across  from  the  intake,  making 
it  so  that  the  man  taking  in  the  cream 
can  see  what  becomes  of  it  at  all 
times.  There  are  two  pillars  in  the 
main  room  to  steady  the  roof  when 
Rasmussen  gets  to  prowling  around 
upstairs  for  supplies.  There  is  an 
inside  toilet  in  the  building,  a  con- 
v?nience  that  all  creameries  are  rap- 
idly having  built  in  or  installed,  if 
overlooked  at  the  time  of  building. 

One  hundred  and  twenty-nine  pa- 
trons deliver  cream  at  the  Howard 
Lake  plant,  and  eighty-eight  tubs  of 
butter  per  week  were  shipped  out  of 
there  in  the  month  of  June.  Ras- 
mussen was  pretty  cheerful  the  day 
we  were  there,  as  his  little  daughter 
was  over  after  some  buttermilk  which 
was  to  be  taken  home  for  treatment 
and  made  up  into  flapjacks  the  follow- 
ing morning.  Those  home-made  flap- 
jacks are  mighty  easy  to  take,  and 
Rasmussen  had  his  face  all  made  up 
to  sink  a  lot  of  them  beyond  trace. 

E.  C.  Twetten,  the  Twin  City  Milk 
Producers'  operator  down  at  Den- 
uison,  Minn.,  sure  has  all  the  fifty- 
seven  varieties  of  excitement  every 
time  he  slicks  up  and  drifts  into  town. 
One  night  this  spring  he  rambled  up 
with  the  Mrs.,  and  little  Scrap  Iron 
Bill  ami  Bovo  in  the  tonneau  some 
place.  He  parkcnl  the  Dodge  for  a- 
few  minutes  outside  of  a  residence  on 
Sherburne  Avenue.  Auto  thieves  are 
kind  of  partial  to  the  sturdy  Dodge; 
they  mind  the  wheel  well  and  have  a 
way  of  going  right  along  on  most  any 
kind  of  going.  So  when  Twetten 
caiuo  out  to  see  some  more  of  the 
town,  his  transportation  raciliti(>s  had 
Dodged  on  him.  A  scarfdi,  however, 
showed  him  that  tlu!  thieves  had  not 
known  Twettcii's  special  way  of 
starting  his  pet,  so  had  pushed  it 
around  the  corner  and  were  going  to 
liaul  it  away  with  a  tow  car,  but  he 
beat  tlicin  to  it. 
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A  little  later  at  the  Dairy  Show, 
Twetten.  who  is  a  careful  driver,  was 
crashed  into  by  a  speed  nut  who  was 
trying  to  drive  a  flivver  somewhere 
and  drive  it  fast.  Up  on  Como  Ave- 
nue, the  nut  came  out  second  best  in 
this  encounter,  and  gets  into  a  sewer 
now  whenever  he  hears  of  a  strange 
buttermaker  weighing  about  210  and 
built  in  proportion  being  in  town. 
But  Twetten's  last  escapade  at  the 
time  of  the  convention  capped  the 
climax,  and  has  probably  earned  him 
some  degree  of  immunity  from  the 
human  pest.  Twetten,  being  pretty 
good  sized,  and  finding  the  traffic 
space  pretty  well  taken  up  on  Seventh 
about  five  P.  M.,  decided  to  take  a 
short  cut  over  to  the  Boardman.  Se 
he  went  over  to  Eighth  Street,  and 
just  as  he  was  going  past  the  rear  of 
the  Emporium,  a  well  dressed  young 
man  stepped  up  to  him  and  asked 
for  the  price  of  a  feed.  Tweeten 
looked  him  over,  and  seeing  no  broken 
limbs  or  other  signs  of  disability, 
ad\'ised  him  to  get  out  and  do  a  little 
manual  labor  and  earn  his  own  chow; 
whereupon  this  perverted,  misguided 
gent  dropped  back  a  way,  then  com- 
ing up  behind  Twetten  quickly  shoved 
a  gun  up  against  his  most  ticklish  rib 
and  demanded  coin  and  lots  of  it. 
Twetten  is  the  best  natured  guy  one 
will  meet  in  several  day's  travel,  but 
he  got  real  annoyed  when  this  gun- 
toting  degenerate  got  to  mussing  up 
his  best  suit  with  the  business  end  of  a 
six-inch  gun,  so  he  swung  on  this 
bird's  jaw  v,dth  all  the  strength  that 
lots  of  real  butter  and  other  dairy 
products  fodder  and  years  of  clean 
living  had  given  him.  Tweeten  picked 
him  clean  up  from  the  sidewalk  and 
landed  him  in  the  gutter  on  his  head, 
and  shoulders,  and  then,  in  order  to 
avoid  laj-ing  off  for  court  proceedings, 
a  coroner's  inquest,  or  sometliing,  he 
kept  right  on  his  way.  There  is  a 
bare  chance  that  if  one  were  to  go 
over  there  now  and  kick  around  in  the 
rubbish  of  that  gutter  one  would  be 
able  to  unearth  parts  of  that  bird  even 
yet.  If  the  Stick-up  men's  organiza- 
tion has  any  way  of  broadcasting 
news  we  are  Ijetting  that  thej'  lay  off 
this  Twetten  gent  hereafter. 


We  claim  that  the  kidlets  fully 
appreciated  and  understood  Health- 
land  and  what  it  stood  for  at  the 
recent  dairy  show.  To  illustrate,  we 
were  parked  up  against  the  butter 
exhibit  one  P.  M.,  when  a  mother 
and  two  little  tikes  came  in.  They 
had  just  come  from  Healthland  and 
were  crammed  to  capacity  with  ques- 
tions that  they  were  unloading  con- 
siderably faster  than  their  tired  moth- 
er could  answer  them,  although  she 
was  making  a  job  of  trying.  Pretty 
soon,  one  of  the  kids  discovered  big 
hearty  J.  T.  McCarthy,  state  dairy 
and  food  inspector,  posing  in  this 
glass-sided  refrigerator,  and  assisted 
by  a  rather  skinny  gent,  was  busy 
sampling  the  different  exhibits,  be- 
tween poses.  The  little  girl  chirped 
right  up  and  said,  "Oh  mamma,  look 
at  that  nice  big  man  and  that  little 
skinny  fellow.  Why  don't  he  give 
him  some  of  that  butter  so  that  he  can 
grow  too?"  Just  then  McCarthy 
handed  the  sampler  over  to  the  little 
fellow  who  cleaned  up  on  it  in  jig 
time,  and  the  little  family  hiked  off 
feeling  considerably  better;  they  prob- 
ably felt  that  in  the  future,  the  little 
gent  would  be  given  a  fighting  chance 
to  catch  up  in  size  with  his  friend. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co- 

Cheese  ^taifaSslSr^  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 


CH   WfkJivpr  A  Cr%  Better  Merchants 
•    -i-l-*     fTC/<J.Vt;l     %Jk    VjI  LI  •  65-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 


Nafis  Scientific  Glassware 

for 

Testing  Milk  and  Its  Products 

is  made  especially  for  the  discriminating  users  who — 
Realize  the  vital  importance  of  accurate,  sturdy,  glassware ; 
Want  to  know  that  their  tests  are  accurate,  and  that  the  bottles  will  not  break 

in  the  testing  machine; 
Figure  the  cost  by  the  year,  not  by  the  dozen  or  gross ; 
Realize  that  the  best  is  the  most  economical  in  the  long  run. 

If  your  dealer  does  not  handle  NAFIS  GLASSWARE,  write  for  our  catalog  and 
names  of  our  distributors  in  your  territory. 

LOUIS  F.  NAFIS,  Inc. 


Manufacturers  of  Scientific  Glassware 
for   Testing   Milk   and  Its  Products 


544  W.  Washington  Blvd. 


CHICAGO,  ILL. 


Ask   The  Man   ff  h  o  Ises  It 
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D.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  2 

Nov. 2.5 

Jan.  1 

35,198 

37.154 

2,658,624 

48,032 

39,554 

3,110,378 

Boston  

14,176 

11,015 

1,088,340 

Philadelphia.  .  .  . 

11,767 

12,620 

810,485 

Total  

109,173 

100,343 

7,667.827 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  2, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

107,026 

1,694,820 

12,448.201 

New  York.  . 

210,811 

1,475,968 

6,229,279 

241,876 

791,019 

7,286,900 

Philadelphia 

107,026 

1,694,820 

847,796 

Total .... 

621,633 

4,260,813 

26,811,576 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Nov.  27.. 
Nov.  28. . 
Nov.  29.. 
Nov.  30.. 
Dec.  1  .  .. 
Dec.  2  .  . 


Ch'go  N.Y.  Boston  Phila 


22,622 
21,736 
21,521 
Holiday 
21,067 


52,044 
52,643 
51,112 
Holiday 
58,963 


21,753  48,879 


12,933 
12,368 
11,558 
Holiday 
11,393 


9,567 
12,459 
11.447 
Holiday 
10,828 


13!457llli229 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  NOVEMBER  25  TO 
DECEMBER  1,  1922 


Wholesale    Prices    of    92  Score  Butter 
for  Week 


Nov 

Nov 

Nov 

Nov 

Nov 

Dec. 

Markets 

25 

27 

28 

29 

30 

1 

New  York .  . 

53 

53  h 

53  i 

53  ^ 

53 

Chicago.  .  .  . 

53 

53^ 

54 

54  J 

Hol- 

54i 

Philadelphia 

54 

54^ 

54; 

54  J 

iday 

545 

Boston  

52 

52 

52 

52 

52 

Undertone  of  Butter  Markets  Nervous 
During  the  week  ending  December  2,  the 
buiter  marliets.  while  equally  firm  on  the 
surface,  began  to  manifest  an  undertone  of 
nervousness  which  did  not  exist  before. 
This  was  largely  the  result  of  indications 
that  the  domestic  supply  would  soon  be 
increased  and  of  the  advance  of  domestic 
prices  to  a  level  where  purchases  of  foreign 
butter  in  sizeable  quantities  were  actually 
made.  Many  of  the  trade  questioned 
whether  the  reduced  demand  would  be  able 
to  absorb  any  material  increase  in  supplies 
and  as  a  result,  though  the  street  stocks  of 
fresh  biitter  were  only  barely  sufficient  to 
satisfy  the  demand,  fewer  predicted  further 
advances  of  any  importance. 
No  Further  Decrease  in  Production 
Viewing  the  situation  from  the  domestic 
standpoint  alone,  however,  tliere  were  still 
many  factors  of  strength.  The  increase  in 
receipts  and  available  supplies  of  fresh 
butter  in  relation  to  the  demand  at  the  four 
markets  was  small  and  at  most  a  minor 
factor  in  causing  the  easiness  which  devel- 
oped on  the  Eastern  markets,  particularly 
New  York,  toward  the  close  of  the  week. 
The  American  Creamery  Butter  Manufac- 
tur(!rs'  Association  in  their  report  for  the 
week  ending  November  25,  indicated  the 
make  of  ninety-four  plants  as  showing  an 
increase  of  1.8  per  cent  over  the  previous 
we(!k.  Scattered  reports  from  producing 
sections  were  conflicting.  Some  sliowed  an 
increase,  others  a  decrease  and  still  others  no 
change.  In  some  sections  cows  were  re- 
ported as  fr(^shening  for  winter  dairying, 
and  in  otliers  no  such  indications  of  an 
increase  in  the  make  were  noted.  For  all 
available  reports,  however,  it  appears  safe 
to  conclude  that  the  make  of  the  entire 
country  showed  no  further  decrease  and 
probably  a  slight  increase.  Nevertheless,  if 
there  was  an  increase  it  was  so  small  that  it 
did  not  cause  material  accumulations  on  the 
markets  and  affected  them  largely  in  a 
sentimental  way. 

Wi t  lul ra  w«1h  From  Storniiie  Heavy 
Tlioso  in  a  llrm  frame  of  mind  with  regard 
to  the  markets  gathered  more  cni'ourage- 
inciit  from  the  rapid  withdrawal  of  storage 
l)Ult<M'  from  the  warc^housi^s  in  tlio  four 
markets.  Daily  nt-A.  withdrawals  averaged 
<ivi;r  600,000  pounds,  with  some  days 
amounting  to  almost  a  million  pounds,  and 
compared  with  same  period  of  last  year  the 
ont-of-storage  mov(un<!nt  was  well  ov(^r 
twice  as  fast.  Th(!  holdings  in  the  four 
markets  during  October  w(we  ri^duced  over 
tr^n  million  pounds,  and  during  N(>v(unber 
over  fourliM'U  million  pounds,  le.iving  only 
about,  twent  y-iMglil  million  jiounds  for  the 
n(!Xt  five  months.  (Iranting  that  tlie  rate  of 
withdrawal  will  (lf<:rtr,iHt;,  it  is  the  general 
opinion  that  t  ho  remaining  stocks  in  storage 
are  very  small,  and  that  they  will  have  to 
be  Hiij)plenienled  with  a  (;onHld<^rable  in- 


crease in  fresh  supplies  unless  the  demand  is 
further  greatly  decreased. 

Imports  Increasing 
But  the  domestic  situation  is  over-shad- 
owed, especially  In  the  East  by  the  part 
which  foreign  butter  is  playing.  The  pos- 
sibility of  imports  has  changed  into  a 
reality.  American  markets  advanced  and 
foreign  markets  declined  until  despite  the 
eight-cent  duty,  increasing  quantities  of 
foreign  butter  were  purchased.  On  Wed- 
nesday the  steamship  Frederick  Eighth 
arrived  at  New  York,  carrying  as  a  part  of 
its  cargo,  930  casks  of  Danish  butter.  The 
steamship  Mongolia  which  sailed  Novem- 
ber 25  is  expected  to  bring  several  thousand 
casks  more.  Furthermore  the  Danish 
markets  are  reported  easier  with  offerings 
at  about  42  cents c.i .f .  On  the  25th,  contracts 
for  approximately  one  hundred  thousand 
boxes  of  New  Zealand  butter  for  shipment 
prior  to  .lanuary  10  have  been  reported, 
but  as  yet  there  is  some  doubt  as  to  the 
accuracy  of  this  report.  The  report  whether 
accurate  or  not.  has  had  some  bearing  on  the 
situation  and  with  the  prevailing  price 
relation  between  New  Zealand  and  the 
United  States  such  a  contract  would  be 
possible.  Some  Argentine  butter  is  also 
expected,  and  a  small  quantity  of  Canadian 
butter  continues  to  arrive  at  New  York. 
Moreover,  several  cars  of  California  butter 
were  enroute  to  New  York  at  the  close  of 
the  week. 

Imports  Partly  responsible  for  Easiness 
at  New  York 
Most  of  the  imported  biitter  will  arrive 
too  late  to  relieve  any  shortage  of  fresh 
supplies  of  the  immediate  future,  but  that 
it  had  already  influenced  the  domestic 
butter  markets  was  evidenced  by  the  con- 
dition of  the  New  York  market  and  the 
relation  of  New  York  and  Chicago  prices. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.  Nov  27,  .54   ©54^  53    @53|  49@52i 

Tues,  Nov28,  54    @54i  53^   49(3/52J 

Wed,  Nov  29,  54   @54J  53i   49@>.52i 

Thu,  Nov  30  Holiday 

Fri,     Dec    1,  53^^54    53   49  @52 

Sat,    Dec    2,  53^^54    53   49  @52 

Saturday,  December 2. 
Creamery — 

Higher  scoring  than  Extras  53  5  @54 

Extras  (92  score)  53  @. 

Firsts  (90  to  91  score)  49  @52 

Firsts  (88  to  89  score)  43  @47i 

Seconds  (83  to  87  score)  40^  fe41i 

Lower  grades  38  J  ©39  i 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  485  @i49 

Centralized,  cars,  89  score  462  @47i 

Centralized,  cars,  88  score  43  (§1441 

Centralized,  cars,  84  to  87  score.  .405  @41J 

Unsalted,  higher  than  Extras  55  @56 

Unsalted,  Extras  (92  score)  54  @54] 

Unsalted,  Firsts  (90  @91  score) .  .  .51  @53 
Unsalted,  Firsts  (88  @,89  score)  .  .  .46  @49J 

Unsalted,  Seconds  43  @44 

Unsalted,  lower  grades  40  @42 

CHICAGO  BUTTER   AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Nov.  27.  .  53        485(«)52  481 
Tues.,  Nov.  2S5.  .  53i      49J@525  49 
Wed.,  Nov.  29..  54       50  @53  49i 

Thu..  Nov.  30  Holiday 

Fri.,     Dec.  1          54  5      .50   @53  49  5 

Sal.,     Dec.  2          54  5       50    fet53  49  5 

Creamery,  Extras  (92  scores)  54  5  (y- 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores).  .50  C«'53 

Firsts  (88  to  89  5  scores)  44   (0)48  5 

Seconds  (83  to  87  scores)  40  @415 

Centraliz(!d,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   49  5  © 

Gheeue 

Chedars   C'«26 

Twins   ©26 

White   ®26 

Double  Daisies  20  5  @ 

Singles   .  .26J  @27 

Longhorns  26  J  (a)20  5 

Young  Americas   (f<)27 

S(|nares   ('!t27 

Si)(^(ual  Lines  - 

Swi.ss,  Block  Standard.  (o>25 

Loaf,  lOxtra  Fancy   32  @33 

Choice  29  (nt30 

"A"  No.  1  2S  (n>29 

No.  1,  medium  white   ("'26 

lmi)ort.(id,  Fancy  43  5  ('«'14 

i{o(|uelort  39  (ni40 

Limburg(!r,  1  pound.  Fancy  24  (n!245 

2  pouiuls  24    (n!24  5 

I'oor  less. 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  all  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association   OflSce.     Refer  to  number 

No.  288 — Wanted,  buttermaker  in  farm- 
ers' co-operative  creamery  in  South  Dakota; 
first  class  man  desired,  who  understands 
pasteurizing  and  netitralizing,  honest  and 
successful  in  handling  patrons;  references 
required.  12-13 

Wanted — Position  as  assistant  in  good 
creamery;  experienced  in  butter  and  ice 
cream  making;  references.  Address  2968, 
Dairy  Record,  St.  Paul,  Minn.  12-6 

Position  Wanted  by  January  1  or  15  as 
assistant  in  modern  creamery  by  single  man 
with  two  years'  experience;  attended  the 
Minnesota  Dairy  School;  am  twenty-five 
years  of  age;  not  afraid  of  work;  please  state 
wages  with  or  without  board  in  first  letter. 
Address  Joseph  B.  Blegen,  Spring  Valley, 
Wis.  12-13 

Wanted — Experienced  roadman  to  in- 
stall and  look  after  cream-buying  stations 
in  Western  Minnesota  and  North  Dakota; 
salary.  $125;  furnish  references.  Address 
2969,  Dairy  Record,  St.  Paul,  Minn.  12-13 


Brick,  Fancy  23   @23  5 

Choice   @23 


PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras     Ex.  Firsts  Firsts 
92  Score    91  Score 
545        .50  0.52 
545  50(n52 
545         50  @52 


Mon., 
Tues., 
Wed., 
Thu., 
Fri., 


Nov.  27. 
Nov.  28. 
Nov.  29. 
Nov.  30. 
Dec.  1.  . 


64  5 


50  ©52 


88-90 
44  ((f  48 
44  ((f  48 
44  @48 
Holiday  , 
44  (§i48 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extrjis 

Mon.,  Nov.  27  ".  51 

Tues.,  Nov.  28  51 

Wed.,  Nov.  29  51 

Thu.,  Nov.  30  .  Holiday 

Fri.,     Dec.  1  51 

Sat.,    Dec.  2  51 


BOSTON  BUTTER  MARKET 

Extras  Extras 
Dirsts  Spruce 
44  (11  50  52  ("  53 

44  («>50  52  ("  53 

45  ("'.50  52  ("53 

 Holiday 

45  ("j50  52  (n  53 


Ash 

Mon.,  Nov.  27  52 

Tues.,  Nov.  28  .52 

Wed.,  Nov.  29.  ;  62 

Thu.,  Nov.  30  

Fri.,     Doc.  1  52 


WISCONSIN   CHEESE  EXCHANC.E 

I'lymouth,  Wis.,  Nov.  27. —  On  the  Wis- 
consin ('h(u'S(>  Kxcharigo  today.  2.380 
box(w  of  cheese  were  oirered,  and  all  exee|)t 
30  boxes  'I'wlns  sold  as  follows:  100  boxes 
Twins  at  251c,  1,850  Daisies  at  2(>}c.  350 
at  26 ic,  and  50  casiis  [..ongliorns  at  26c. — 
A.  ('.  Erbstocszer,  Auctioneer. 
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AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-four  member-creameries  report 
an  output  of  2.847,542  pounds  of  butter  for 
week  ending  November  25,  an  increase  of 
1.8  per  cent  compared  with  the  previous 
week,  and  an  increase  of  .95  per  cent  over 
the  same  week  last  year. 


PROTEST  REGULATIONS 


CAPTURE  DUTCH  TRADE 


Mon. 

Tues. 

Wed. 

Thu.. 

Fri., 

Sat., 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


EGG  MARKETS 
NEW  YORK 

Fresh  Fresh 

Extras  Ex.  Firsts 

Nov.  27  68  @71  64  @67 

Nov.  28  68  @72  64  ©67 

Nov.  29  65  @68  61  @64 

Nov.  30  Holiday 

Dec.  1    

Dec.  2  62  @64  57  @60 

CHICAGO 

Fresh  Ordinary 

Firsts  Firsts 

Nov.  27  47  @51  40@45 

Nov.  28  47  ®51  40  @45 

Nov.  29  47  @51  40  @45 

Nov.  30  Holiday 

Dec.  1  47  @50  40  @45 

Dec.  2  47  @  50  40  @45 


For  Sale — The  Oulbertson  creamery  and 
ice  cream  factory;  located  on  main  line  of 
Great  Northern;  nearest  competitive  point 
to  East  is  sixty  miles,  and  to  the  West,  one 
hundred  and  seventy-five  miles;  creamery 
has  run  winter  and  summer  for  eight  years; 
excellent  opportunity  for  right  party; 
reasonable  terms;  reason  for  selling,  poor 
health.  Address  Culbertson  Creamery, 
Culbertson,  Mont.  12-6 

Am  Ready  to  contract  for  a  supply  of 
from  100  to  250  gallons  sweet  cream  daily 
for  a  period  of  one  year  or  more;  answe 
at  once,  giving  selling  basis;  we  will  furnish 
cans.  Address  2970,  Dairy  Record,  St. 
Paul,  Minn.  12-13 


jre^d\ii\ciyA5)\ippIic^ 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch.  $18.00:  1}  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

'  Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Wanted — One  0, 000-pound  De  Laval 
Belt  Cream  Separator  in  first  class  condi- 
tion; state  price.  Address  2967,  Dairy 
Record,  St.  Paul,  Minn.  12-6 

For  Sale — One  moisture  test  scales.  No. 
9383,  style  1700:  one  test  bottle  scale.  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank. 
Clark,  South  Dakota.  12-6tf 

For  Sale — One  complete  ice  cream  outfit, 
used  only  one  season;  will  sell  very  cheap; 
con.sists  of  one  Perfection  Freezer,  one 
Creasey  Ice  Crusher,  one  Creamery  Pack- 
ago  Brine  Box  and  Pump,  new  5-hcrse 
motor,  belting,  shafting,  pulleys,  hangers, 
fifty  five-gallon  tubs,  fifteen  one-gallon, 
sixty-flve  five-gallon  cans,  fifteen  one- 
gallon  cans,  two  100-gallon  hardening  vats, 
one  large  ice  box,  three  hundred  gallon 
coil  pa.steurizer;  one  600-pound  Victory 
churn;  also  extracts  and  supplies.  M.  M. 
Walters,  River  Falls,  Wis.  12-13 

Wheat  Is  not  reaped  before  maturity: 
neither  should  cream  oe  churned;  Sinclairs' 
"Patented  Process  of  Pasteurization"  is 
the  first  step  in  this  work.  Geo.  Sinclair. 
430  Prior  Ave.,  St,  Paul,  Minn.  12-6 


Oleo    Manufacturers    Object  to 
Department's  Rules. 


Vigorous  protest  against  the  pro- 
posed regulations  drafted  by  the 
Bureau  of  Internal  Revenue  to  govern 
the  activities  of  manufacturers  of 
oleomargarine  and  butter  substitutes, 
was  made  at  a  hearing  on  Wednesday 
before  the  Bureau,  which  was  at- 
tende  "  by  more  than  fifty  manufac- 
turers of  butter  substitutes.  The 
general  criticism  of  the  proposed 
regulations  was  that  they  were  unduly 
oppressive,  confining  and  unreason- 
able. 

A  general  appeal  was  made  to  the 
Bureau  by  various  speakers  in  behalf 
of  the  manufacturers  that  the  pro- 
posed regulations  be  drafted  liberally. 
E.  S.  Kelly,  president  of  the  Institute 
of  American  Margarine  Manufactur- 
ers, urged  the  Bureau  to  disregard  the 
petty  differences  existing  on  the  vari- 
ous provisions  of  the  regulations  and 
to  conform  the  proposed  regulations 
to  the  reasonable  ability  of  the  manu- 
facturers to  observe  the  restrictions. 

Proposed  provisions,  dealing  with 
the  elimination  of  trade  names  and 
company  identities  containing  the 
word  "butter"  when  that  commodity 
is  not  actually  produced,  were  espe- 
cially criticised  at  the  hearing.  Those 
manufacturers  denied  that  the  public 
was  deceived  by  these  trade  names, 
and  that  a  compulsory  change  of 
name  to  avoid  all  possibility  of  decep- 
tion would  work  hardship  upon  the 
manufacturers. — Produce  News. 


Ocstburg,  Wis. — The  general  store 
and  cheese  factory  of  Richard  Birch- 
ert  at  Union  Corners,  near  here, 
burned.  The  loss  is  estimated  at 
$10,000. 

Mason,  Wis.- — The  Mason  Co-oper- 
ative Creamery  Association  held  their 
annual  meeting  and  elected  the  follow- 
ing'officers:  President,  C.  L.  R.  Dun- 
berg;  vice-president,  Chris.  Iverson; 
secretary  and  treasurer,  O.  M.  Axness; 
additional  directors.  Axel  Nelson  and 
Martin  .Johnson. 

Milwaukee,  Wis. — The  National 
Cheese  Makers'  Convention  will  be 
held  in  Milwaukee  January  10  to  12. 
T.  L.  Sannis,  is  the  president  of  the 
national  cheese  makers. 

Duluth,  Minn. — Duluth  has  been 
selected  for  a  branch  manufa(;turing 
plant  and  Northwest  distributing 
point  of  the  Blue  Valley  Creamery 
Company;  700  S.  Clinton,  Chicago; 
the  plant  will  have  an  annual  capacity 
of  5,000,000  pounds  of  butter. 


Butter  Business  of  Holland  Now 
In  Australian  Hands. 


Australia  has  the  butter  business  of 
Holland  in  the  hollow  of  her  hand, 
according  to  statistics  furnished  the 
Department  of  Commerce  by  Attache 
Howard  W.  Adams  at  the  Hague. 
From  -January  1  to  October  7,  1922, 
Australia  shipped  4,149,443  l<ilograms 
of  butter  into  Holland  out  of  a  total 
import  of  4,494,901  kilos.  The  greater 
part  of  the  remainder  was  supplisd  by 
South  Africa,  and  New  Zealand.  The 
United  States  tied  with  Canada  for 
last  place,  each  nation  sending  thirty- 
four  kilograms  to  Holland. 

Has  Poultry  Officer 

From  the  three  war-torn  roosters 
and  their  emaciated  charges  which 
survived  the  Boer  war,  there  has 
grown  up  in  Natal  a  poultry  industry 
which  "must  profoundly  impress  the 
onlooker,"  says  a  local  article  ssnt 
to  the  Department  of  Commerce  by 
Consul  Boyle  at  Durban.  "I  it  not  a 
matter  for  satisfaction  that  the  efforts 
of  those  who  have  persistently  advo- 
cated the  expansion  of  the  poultry 
industry  have  met  with  outstanding 
success?  From  a  beginning  which 
did  not  even  supply  the  needs  of  our 
own  people,  we  have  grown  into  an 
egg  exporting  nation,  when  last  year 
21,000,000  eggs  were  shipped  out  of 
the  country."  As  a  matter  of  fact, 
the  industry  has  grown  so  rapidly 
that  the  poultry  people  are  clamoring 
for  the  establishment  of  a  poultry 
division  to  the  South  African  agri- 
cultural department,  and  the  Gov- 
ernment has  just  appointed  a  chief 
poultry  officer  with  a  staff  of  chicken 
and  egg  inspectors.  There  is  also 
talk  of  establishing  an  egg  circle  in 
Natal. 


Erhard,  Minn. — The  new  fai-mer's 
co-operative  creamery  building  is  com- 
pleted and  part  of  the  machinery  is 
already  installed.  It  will  soon'  be 
opened  for  business. 

Faribault,  Minn. — ^P.  H.  Donkers 
was  elected  manager  of  the  Faribault 
Co-operative  Dairy  Association  at  a 
meeting  of  the  board  of  directors.  Mr. 
Donkers  will  succeed  Frank  Lam- 
berty. 

Cedarburg,  Wis. — Milwaukee  Dairj' 
Products  Company;  incorporated  cap- 
ital stock,  $300,000;  wholesale  and 
retail  dairy  supplies;  milk,  cream  and 
cheese  products;  Louis  J.  Wollaeger, 
2728  State,  Milwaukee,  et  al. 


rvROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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PRODUCTION  GROWS 


Ole  Johnson  breezed  in  on  his  way 
to  St.  Clair,  Mich.,  to  tell  the  Dia- 
mond Crystal  organization  how  to  sell 
salt. 

E.  R.  Balzer  of  the  Borden  Milk 
Products  Co.,  paid  a  brief  visit  to  the 
village,  following  a  trip  through  the 
state. 

H.  F.  Wildes  is  now  instructor  in 
dairying  at  the  University  of  Wis- 
consin, having  resigned  his  position 
at  Charlottesville,  Va. 

Robert  Carswell  and  C.  A.  Longen- 
dyke,  two  bxixom  blonds  who  work 
the  J.  G.  Cherry  Co.  for  a  living, 
donned  their  morning  frocks  to  pay 
The  Dairy  Record  a  formal  visit, 
last  week. 

The  following  are  among  the  chang- 
es in  addresses  of  Dairy  Record  read- 
ers during  the  past  week:  Arthur 
Hemshrot,  Williamsburg  to  Lang- 
worthy,  Iowa;  E.  A.  Moe,  Barrett  to 
Menahga,  Minn.:  F.  F.  Kresse,  Nee- 
nah  to  Oshkosh,  Wis. 


Where  Do  We  Come  In? 
In  a  recent  letter  from  the  American 
Consul  S.  Reid  Tompbon,  Concepcion, 
Chile,  the  Department  of  Commerce 
is  advised  that,  "the  leading  cattle 
in  this  district  are  Shorthorn  and 
Holstein.  During  1921,  nine  bulls 
and  twelve  cows  were  imported  from 
Holland,  five  bulls  and  five  cows  from 
Great  Britian,  three  bulls  and  three 
cows  from  Germany,  nine  bulls  from 
France,  and  three  from  Argentine,  so 
we  very  appropriately  say,  where  do 
we  come  in? 


Danish  Output  of  Oleomargarine 
Increases  Rapidly. 

The  Danish  margarine  industry  is 
one  of  the  most  important  in  the 
country  reports  Assistant  Trade  Com- 
missioner Sorrensen,  Copenhagen,  to 
the  Department  of  Commerce.  From 
forty-one  plants  in  1913,  the  industry 
increased  to  fifty  in  1919,  sixty-four  in 
1920,  and  sixty-seven  in  1921.  The 
Danish  consumption  of  margarine  in 
1913  was  44,260,000  kilos  and  in  1921, 
56,000,000  kilos.  Vegetable  marga- 
rine accounts  for  ninety  per  cent  of 
the  Danish  margarine  consumption. 

It  is  peculiar  that  such  an  important 
butter  producer  should  also  be  a  large 
manufacturer  of  margarine,  but  the 
very  high  price  and  quality  of  the 
butter  makes  it  prohibitive  as  far  as 
the  average  Danish  consumer  is  con- 
cerned who  eats  the  high  quality 
margarine.  There  is,  however,  a 
definite  relation  between  the  price  of 
butter  and  margarine  and  consump- 
tion of  the  two  products  as  when 
butter  prices  are  low  certain  people 
will  buy  butter. 

The  Danish  margarine  manufac- 
turing industry  has  about  reached  the 
height  of  its  development.  The  highly 
restrictive  legislative  features  prac- 
tically prevent  an  export  trade  in 
margarine  and  violent  opposition  on 
the  part  of  the  Danish  butter  industry 
precludes  any  possibility  of  a  "let 
down"  for  the  Danish  agriculturist 
guards  the  reputation  of  his  butter  as 
he  would  his  lif  3. 


Chadron,  Neb. — The  Northwest 
Produce  Company  is  the  name  of  the 
new  wholesale  establishment  here 
that  will  buy  and  sell  poultry. 


WA  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  itjjice: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


CONVENTIONS.MEETiNGS. 
SCORING  CONTESTS,ETCv 


Red  River  Valley  Dairymen's  Asso- 
ciation— Annual  Convention,  Red  Lake 
Falls,  December  6  and  7.  Leonard  Houske 
Secretary. 

Creamery  Operators'  Short  Course — 
.January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Ice  Cream  Plant  Operators'  Short 
Course — November  27  to  December  2. 
Dairy  Building,  University  of  Minnesota. 
Prof.  J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Milk  Plant  Operators'  Short  Course — 
December  4-9.  Dairy  Building,  University 
of  Minnesota.  Prof.  J.  R.  Keithley  In 
charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley.  Dairy  Department. 
University  Farm,  St.  Paul,  Minn. 

Minnesota  State  Dairymen's  Associa- 
tion— Annual  Meeting,  Owatonna,  Jan- 
uary 16,  17  and  18. 

Wisconsin  Cheesemakers'  Associa- 
tion— Annual  meeting,  Milwaukee,  Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

SOUTH  DAKOTA  COURSE 


Will  be  Offered  at  Brookings  From 
January  13  to  March  14. 


The  creamery  short  course  offered 
by  the  Dairy  Husbandry  Department 
of  South  Dakota  State  College,  will 
be  held  January  ?■  to  March  14,  1923. 

There  are  no  special  examination 
requirements  for  this  course.  Stu- 
dents enrolling  must,  however,  have  a 
good  knowledge  of  the  common 
branches  of  study  and  must  be  indus- 
trious and  of  good  moral  character. 

The  work  is  planned  so  that  most 
of  the  forenoon  is  spent  in  practical 
work  in  the  creamery,  which  is  oper- 
ated on  a  commercial  basis.  In 
addition  to  the  above  practical  work, 
the  following  subjects  are  given:  But- 
termaking  recitations,  three  hours  per 
week;  Ice  Cream  recitations,  one 
hour  per  week;  Market  Milk  recita- 
tions, one  hour  per  week;  Calculations 
and  Bookkeeping,  three  hours  per 
week;  Testing  Milk  and  Its  Products, 
four  hours  per  week;  Dairy  Bacteri- 
ology, two  hours -per  week;  Creamery 
Mechanics,  two  hours  per  week;  Dairy 
Cattle  Management,  three  hours  per 
week;  Dairy  Laws,  one  hour  per  week. 

Further  information  may  bo  ob- 
tained by  writing  the  Dairy  Hus- 
bandry Dei)artment,  South  Dakota 
State  College,  Brookings. 


Plymouth,  Wisconsin. — The  Pheniz 
Cheese  Company  is  liaving  plans  pre- 
pared by  Singer-I'erlstoin  Company, 
architects,  9  south  Clinton  Street, 
C'hicago,  for  the  erection  of  a  $(50,000 
steel  factory. 


M.  J.  Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK.  CITY.  Br'ads^S  Dair'RVcS?,i 
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DISCUSS  STANDARDS 


HAVE  GREAT  MEETING 


GOVERNOR  IN  RING 


Action  Left  to  Centralizer  Com- 
mittee Says  Report. 

Chicago  Meeting  of  Representa- 
tives of  all  Branches  at  Var- 
iance on  Question. 


Red  River  Valley  Dairymen  Gather 
at  Red  Lake  Falls. 


At  the  annual  meeting  of  the 
American  Association  of  Creamery 
Butter  Manufacturers,  which  was 
held  at  the  La  Salle  Hotel,  Chicago, 
on  Xovember  28,  there  were  present 
representatives  of  the  co-operative 
creameries,  the  centralized  cream- 
eries, and  indi\adual  creameries.  Rep- 
resentatives were  present  from  a  great 
many  states  and  from  Canada.  The 
meeting  was  one  of  the  largest  ever 
held  by  the  association.  Dairy  legis- 
lation received  a  great  deal  of  atten- 
tion from  representatives  of  the 
different  dairy  branches. 

Follomng  the  report  of  the  asso- 
ciation's secretary,  and  talks  by  A. 
W.  Rudnick.  E.  H.  Farrington,  F.  W. 
Bouska,  E.  F.  Scott,  W.  W.  Marple, 
H.  E.  Van  Norman,  M.  D.  Munn  and 
Ex-Governor  Frank  0.  Lowden  of 
Illinois,  the  meeting  adjourned  to  the 
conference  room,  where  the  question 
of  dairy  legislation  was  discussed.  In 
opening  this  discus.sion,  G.  L.  McKay 
pointed  out  why  it  was  necessary  to 
introduce  a  bill  in  Congress  to  get 
some  action  that  would  prevent  the 
State  of  Massachusetts  from  enforcing 
an  82  5  jjer  cent  fat  standard  for 
butter.  Massachusetts  adopted  the 
Federal  standard  of  82 1  per  cent, 
enacted  the  same  into  a  law,  and 
although  the  Federal  officials  were 
not  enforcing  their  regulation,  the 
Massachusetts  officials  proposed  en- 
forcing their  law  to  the  limit.  It  was 
pointed  out  that  if  the  Federal  regu- 
lation were  changed  to  eighty  per 
cent,  the  Massachusetts  law  would 
fliange  automatically. 

The  following  is  Mr.  McKay's 
report  of  the  conference: 

The  majority  of  the  men  present 
seemed  to  favor  a  double  standard. 
All  apparently  were  very  much  in 
favor  of  keeping  the  moisture  regula- 
tion under  the  Internal  Revenue 
Department,  or  at  least  those  who 
spoke  on  the  subject  so  expressed 
themselves.  Some  were  afraid  that, 
if  the  butter  business  were  removed 
entirely  from  the  Internal  Revenue 
Department  and  placed  under  the 
Bureau  of  Chemistry,  butter  con- 
taining a  high  per  cent  of  moisture 
and  possibly  a  low  per  cent  of  fat 
might  be  sold  in  the  states,  due  to 
the  fact  that  the  Bureau  has  no  juris- 
diction in  the  states  and  there  might 
be  a  laxity  in  enforcing  the  state 
regulations. 

Many  Speak 
Among  those  who  spoke  were  J.  R. 


(Continued  on  Pa^e  24) 


Convention   Lively   at   all  Times 
Despite  Smaller  Attendance — 
Town  Good  Host. 

Secretary  Leonard  Houske  and 
Red  Lake  Falls  qualified  as  .300 
hitters  in  the  convention  league  last 
week  when  the  Red  River  Valley 
Dairymen's  Association  met  in  that 
city  for  its  nineteenth  annual  conven- 
tion. 

While  the  heavy  snows  in  the  upper 
valley  kept  away  many  who  had 
planned  to  attend,  those  who  were 
present  did  not  permit  the  size  of  the 
crowd  to  detract  from  the  enthusiasm. 
What  the  meeting  lacked  in  attend- 
ance it  more  than  made  up  in  pep. 

Red  Lake  Falls  proved  an  amiable 
host.  The  townspeople  vied  with  the 
officers  of  the  association  to  make  the 
convention  a  good  one,  and  their 
efforts  were  an  entire  success.  Every- 
body from  V.  M.  Highinbotham, 
president  of  the  Commercial  Club, 
to  the  corner  druggist  was  out  to  see 
that  the  visitors  enjoyed  every  min- 
ute of  their  stay,  and  there  were  no 
dull  moments. 

McLeod  New  President 

Stuart  McLeod  of  Goodridge  was 
elected  president  for  the  coming  year 
to  succeed  N.  P.  Hanson  of  Detroit. 
Other  officers  selected  were: 

First  vice-persident,  A.  R.  Knutson, 
Pelican  Rapids. 

Second  vice-president,  Marius  Wal- 
dal,  Plummer. 

Secretary,  Leonard  Houske,  Hal- 
stad. 

Treasurer,  E.  E.  Thorson,  Hen- 
drum. 

Mr.  Hanson  refused  to  permit  his 
name  to  be  placed  in  nomination  for 
reelection,  stating  that  he  felt  he  had 
served  as  president  for  a  sufficient 
length  of  time.  Leonard  Houske  also 
attempted  to  pass  the  honors  along, 
but  the  members  of  the  association 
refused  to  permit  it. 

Oh!  That  Quintet 

Five  husky  operators  sprung  a  sur- 
prise on  the  convention  when,  under 
the  leadership  of  .1.  R.  Bloomquist  of 
Waubun,  they  proceeded  to  enliven 
the  meetings  with  selections  which 
ranged  from  the  classic  strains  of 
Mozart  to  the  syncopated  tunes  of 
Irving  Berlin. 

In  addition  to  Mr.  Bloomquist,  S. 
Loveid  of  Middle  River,  W.  A.  Lind- 
berg  of  Gary,  Die  Lee  of  Lake  Park, 
and  Olaf  Skare,  comprised  the  quin- 
tet. Throughout  the  two  days,  calls 
for  selections  were  repeatedly  made 
but  the  boys  proved  generous  and 
responded  willingly. 

Mr.  Bloomqtiist,  just  to  prove  his 

(Continued  on  Pa^e  20) 


To  Take  Steps  to  Prevent  Blue 
Valley  Entering  State. 

Method   to   be   Used   in  Barring 
Centralizer  Not  Given  Out — 
Lon^  Prairie  Also  Opposed. 

Governor  J.  A.  O.  Preus  of  Minne- 
sota, has  entered  the  ring  to  join  in 
the  fight  being  waged  to  prevent  the 
Blue  Valley  Creamery  Co.  from  gain- 
ing a  foothold  in  Minnesota. 

Reports  that  the  governor  would 
take  an  active  part  in  the  attempt  of 
the  Chicago  centralizer  are  confirmed 
by  the  editor  of  the  Sauk  Centre 
Herald,  who  states  that  he  has 
received  assurances  from  Mr.  Preus 
that  steps  would  be  taken  to  see  if  the 
Blue  Valley  could  not  be  prevented 
from  entering  the  state. 

Line  of  Action  LTncertain 

Just  what  procedure  the  governor 
will  follow  to  prevent  the  establish- 
ment of  Blue  Valley  plants  in  Minne- 
sota has  not  been  given  out.  Accord- 
ing to  the  Herald,  he  merely  "inti- 
mated that  he  was  sure  a  way  could 
be  found  to  protect  the  co-operative 
creamery  industry  from  invasion  by 
institutions  like  the  Blue  Valley." 

While  it  is  generally  expected  that 
bills  designed  to  fight  the  centralizer 
will  be  introduced  at  the  next  session 
of  the  Legislature,  it  is  considered 
almost  certain  that  the  Blue  Valley 
will  question  the  constutionality  of 
such  laws  in  the  courts,  and  those 
acquainted  with  former  similar  at- 
tempts apparently  have  little  con- 
fidence that  efforts  of  this  kind  to 
checkmate  the  invaders  will  be  suc- 
cessful. 

Lon^  Prairie  Joins  Fi^ht 

Stearns  county  appears  to  be  unani- 
mous in  its  decision  to  oppose  the 
plant  now  being  erected  at  Sauk 
Centre. 

At  a  recent  meeting  of  the  Long 
Prairie  Community  Club  the  following 
resolution  was  adopted  unanimously: 

The  Long  Prairie  Community  Club 
hereby  regrets  to  know  of  the  entrance 
into  this  territory  of  a  centralizing 
plant  to  compete  with  local  co-oper- 
ative creameries,  and  it  hereby  wishes 
to  express  its  disapproval  of  the 
entrance  of  this  plant  and  to  express 
its  friendship  and  support  for  the 
local  co-operative  creameries.  The 
co-operative  creamery  offers  the  best 
market  for  butterfat  that  has  ever 
been  devised  or  established,  and  the 
Long  Prairie  Community  Club  f^els 
that  anything  calculated  to  under- 
mine or  injure  the  creamer.v  not  only 
affects  the  prosperity  of  the  farmer, 
but  injures  the  community.  We, 
therefore,  express  our  opposition  to 
this  centralizer  plant,  and  pledge  our 
aid  and  co-operation  to  assisting  the 
creameries  in  their  fight  against  it." 
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THEY  SHOULD  BE  PROUD 

Why  is  it  that  a  Government  employe,  whether 
federal  or  state,  when  asked  what  he  is  doing,  will  so 
frequently  hesitate  a  moment  before  answering  in  an 
apologetic  tone  that  he  is  "Working  for  the  Government?" 

The  reason  lies  in  the  fact  that  we,  the  sovereign 
people,  have  cheapened  our  public  offices  and  belittled 
the  efforts  of  the  conscientious  employes  by  making  so 
many  of  these  positions  the  dumping  ground  of  political 
obligation.  Every  time  a  new  party  comes  into  power 
there  are  hungry  henchmen  to  be  cared  for,  and  the  easiest 
way  to  do  this  is  to  assign  them  to  some  public  office  for 
which  they  are  unfitted. 

Thanks  to  the  civil  service  system  (although  it,  too, 
has  its  abuses),  there  are  a  fairly  large  number  of  these 
positions  Avhich  have  been  removed  from  the  list  of 
political  plums.  But  the  others  leave  a  stigma  even  on 
these.  We  are  still  prone  to  regard  all  governmental 
service  as  a  "soft  snap,"  and  those  engaged  in  it  as  a 
bunch  of  politicians." 

Unless  we  change  our  attitude  toward  these  men,  we 
may  soon  find  that  they  accept  our  rating  and  render 
service  accordingly.  Many  of  them  already  do  so.  Is  it  so 
easy  to  blame  them? 

The  fact  that  the  salaries  of  government  employes  is 
anyone's  business  who  cares  to  ask,  has  a  bad  effect. 
There  are  some  things  which  many  of  us  do  not  care  to 
consider  as  public  property,  and  our  incomes  is  one  of 
them,  particularly  when  the  size  of  that  income  is  noto- 
riously small,  considering  the  intelligence  and  training 
required.  But  even  this  is  not  as  serious  in  its  effect  as 
the  lack  of  recognition  of  the  value  of  the  work  performed. 

There  is  no  class  of  men  who  give  better  and  more 
conscientious  service  than  government  employes  who 
have  not  permitted  to  become  embittered  through 
our  cynicism.  In  the  agricultural  industry,  particularly, 
most  of  the  great  advances  have  come  as  the  result  of  the 
discoveries  of  men  in  the  public  service.  But  the  com- 
mercial side  of  that  business  has  been  slow  to  appreciate 
the  fact. 

Let  us  show  the  respect  for  the  conscientious  govern- 
mont  employe  whicih  will  make  him  proud  that  he  is  a 
representative  of  a  great  nation  or  a  groat  state. 

Let  us  show  the  contempt  for  the  holder  of  a  public; 
office  which  makes  no  pretense  of  being  other  than  a 
political  reward  which  will  penetrate  even  the  thick  skin 
of  the  ward-heeler  and  make  him  realize  that  he  is  a 
fraud  and  a  cheat. 

Let  us  stop  looking  upon  a  govern mcnit  job  as  a  sine- 
cure. If  wo  tell  our  public  employes  tlieir  jobs  are  jokes 
they  may  believe  us. 


WHY  SAUK  CENTRE? 

The  decision  of  the  Blue  Valley  Creamery  Co.  to  go 
through  with  its  plan  to  erect  a  plant  at  Sauk  Centre, 
Minn., — despite  the  refusal  of  the  co-operative  creamery 
to  sell,  despite  a  very  decided  opposition  to  its  locating 
there,  despite  the  fact  that  the  local  creamery  is  capable 
of  handling  all  the  cream  produced  within  the  limits  which  j 
the  manufacture  of  good  butter  would  warrant,  despite 
the  fact  that  the  decision  of  that  local  creamery  to  stimu-  i 
ate  the  production  of  high  grade  raw  material  by  grading  | 
and  paying  for  quality,  has  taken  away  the  last  vestige  i 
of  a  legitimate  excuse  for  the  carrying  through  of  the  i 
centralizer's  plan, — opens  an  interesting  field  of  conjec- 
ture as  to  the  motives  underlying  that  decision.  i 

Despite  its  first  pious  announcement,  it  is  safe  to  I 
assume  that  the  Blue  Valley  is  not  going  into  the  Sauk  | 
Centre  territory  for  any  philanthropic  purpose.  It  may 
be  safely  assumed  that  its  action  at  Sauk  Centre  is  only  a 
part  of  a  carefully  prepared  plan,  and  its  decision  to  go 
ahead  there  regardless  of  opposition  can  not  but  give 
the  impression  that  even  this  opposition  had  been  antici- 
pated. 

Just  why  should  the  Blue  Valley  want  to  locate  in 
Sauk  Centre,  when  it  knows  that  the  local  creamery  can 
not  be  purchased  and  the  farmers-  are  opposed?  The 
answer  may  be  found  in  one  of  the  three  following  general 
reasons: 

First,  the  Blue  Valley  may  want  a  certain  amount  of 
high  grade  butter  to  act  as  a  "leader"  for  the  sale  of  the 
butter  manufactured  in  the  plants  it  now  operates  under 
the  centralizer  system.    In  such  a  case  it  might  be  possible 
that  it  would  want  a  few  "sweet  cream  creameries,"  and 
that,  by  charging  the  excess  cost  to  advertising,  it  would 
offer  prices  for  sweet  cream  which  no  competing  co- 
operative creamery  could  afford  to  pay.   But,  inasmuch  as  , 
that  competition  would  probably  cost  more  than  any . 
saving  which  would  result  from  the  manufacture  of  that . 
butter  in  one  of  the  company's  own  plants  (all  things  . 
considered),  it  is  difficult  to  understand  why  the  Blue 
Valley  would  not  purchase  the  butter  for  this  purpose 
on  the  open  market,  or  buy  it  from  the  creameries  direct 
and  save  all  intermediary  profits.    As  matters  now  stand, 
it  puts  the  Blue  Valley  in  the  position  of  saying  that  it  is 
willing  to  war  with  the  Sauk  Centre  creamery  merely  for 
what  it  thinks  it  can  save  in  cost  of  manufacture  in  com- 
parison with  what  it  costs  the  Sauk  Centre  creamery  to 
make  butter. 

To  recapitulate:  if  the  Blue  Valley  desired  sweet  cream 
butter  for  the  purpose  mentioned,  it  could  buy  that  butter 
direct  from  a  creamery.  There  are  many  creameries 
nearer  to  the  New  York  market  than  Sauk  Centre  making 
this  class  of  butter,  with  a  resultant  saving  in  freight 
charges,  but  let  it  be  assumed  that  it  was  purchased  at 
Sauk  Centre.  The  Blue  Valley,  then,  would  buy  that 
butter  at  cost  plus  the  creamery's  profit.  Since,  in  the 
case  of  the  co-operative  creamery,  this  profit  is  returned 
to  the  producer  in  payment  for  butterfat,  are  we  to  under- 
stand that  the  Blue  Valley  would  save  this  profit  by  reduc- 
ing the  price  of  butterfat?  Ot  is  it  going  to  pay  the  cost 
of  erecting  an  expensive  plant,  etc.,  from  the  saving  in 
cost  of  manufacturing?  This  latter  suggestion  is  bunk,  and 
the  Blue  Valley  knows  it.  The  centralizer  may  be  more 
efficient  under  its  own  system,  but  it  is  a  moot  question 
as  to  whether  or  not  it  can  improve  very  greatly  on  the 
methods  of  any  of  our  well-operated  local  creameries 
under  local  creamery  conditions.  Certainly,  it  is  hard  to 
believe  that  the  hard-headed  executives  of  the  Blue  Valley 
think  they  can  make  a  saving  here  which  would  justify 
the  expenditure  of  a  large  sum  of  money,  even  under 
favorable  local  conditions.  With  a  woll-inanagod  i)lant 
at  Sauk  Centre  and  that  community  aroused  against  it, 
it  would  take  a  wide  stretch  of  the  imagination  for  the  . 
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Blue  Valley  to  feel  that  it  is  encountering  ideal  conditions 
in  that  vicinity. 

But,  to  go  to  the  second  point:  We  made  the  statement 
in  last  week's  issue  of  The  Dairy  Record  that  we  felt  there 
would  be  a  tendency  in  the  future  to  get  away  from  both 
the  centralizer  and  the  very  small  local  plant.  Briefly 
summed  up,  the  increase  in  the  amount  of  good  butter 
reaching  the  markets  with  a  resultant  falling  off  in  demand 
for  the  poorer  grades  was  given  as  the  reason  why  we  felt 
that  the  centralizing  system  had  reached  its  zenith  and 
would,  before  long,  find  its  path  leading  down  hill. 

The  Blue  Valley  may  have  this  in  mind,  but  we  doubt 
it.  It  does  not  appear  very  probable  that  it  would  locate 
at  Sauk  Centre  where  there  is  a  good  co-operatively  owned 
plant,  when  there  are  so  many  other  locations  open 
where  there  would  be  no  competition  if  it  had  this  in 
mind,  and  if  it  did  have  this  in  mind,  why  should  it  have 
so  recently  built  a  large  centralizing  plant  at  Duluth? 
In  any  event,  the  dairy  farmers  of  Minnesota  should 
oppose  the  location  of  even  this  type  of  a  creamery  in 
communities  where  a  co-operative  creamery  exists.  If 
the  Blue  Valley  really  wishes  to  do  constructive  work 
there  are  plenty  of  places  where  it  can  do  some  pioneering 
and  build  up  dairying,  just  as  the  co-operative  creameries 
have  done.  Establishing  a  plant,  even  a  sweet  cream 
plant,  in  the  territory  of  an  established  co-operative 
creamery  should  be  fought  just  as  bitterly  as  the  cream 
station,  for  the  success  of  either  the  cream  station  or  the 
sweet  cream  creamery  would  probably  mean  the  same 
to  the  farmer,  in  the  long  run. 

The  third  point  which  we  wish  to  enumerate  is  this: 
Sauk  Centre  would  prove  a  splendid  location  for  an  out- 
and-out  centralizer  plant,  and  we  are  frank  to  admit  that 
we  believe  that  this  is  what  the  Blue  Valley  intends  to  do, 
despite  the  virginal  white  of  the  garment  in  which  it  has 
clothed  itself. 


Minnesota's  dairying  has  advanced  to  such  a  stage 
that  it  is  a  tempting  plum.  And  we  believe  that  the  Blue 
Valley  has  set  out  to  grab  that  plum. 

Visualize  the  splendid  opportunities  which  Duluth 
and  Sauk  Centre  offer  as  seats  of  centralizing  plants. 
With  plants  in  those  two  cities,  a  centralizer  could  sweep 
the  whole  northern  and  western  parts  of  the  state;  to  say 
nothing  of  the  Dakotas.  We  may  be  far  afield  in  our  guess 
but  we  don't  expect  to  see  any  cream  turned  away  from 
Blue  Valley's  doors  at  Sauk  Centre. 


BUT  HAVE  THEY 

Says  Hoard's  Dairyman,  in  a  recent  editorial: 

"Dairy  farmers  are  not  altogether  to  blame  for  the 
poor  quality  of  butter  placed  upon  the  market.  It  is  our 
opinion  that  the  two  neighbors  were  getting  storage 
butter,  and  that  it  had  been  held  too  long.  It  is  plain, 
however,  that  when  butter  is  so  poor  in  quality  it  is  the 
cause  of  comment,  and  that  when  peanut  butter  is  used 
in  its  place,  the  dairy  industry  is  being  injured.  The 
dairy  farmer  has  a  right  to  protest  against  butter  being 
held  so  long  that  it  loses  its  sweet  flavor  and  develops  a 
rancid  flavor.  It  does  not  require  any  preachment  to 
point  out  the  injury  that  a  product  of  this  character  does 
to  the  dairy  industry." 

Now,  the  dairy  farmer  may  not  be  "altogether"  to 
blame,  but  he  can  well  be  charged  with  the  greatest  share 
of  the  trouble.  Most  creameries  will  turn  out  a  pretty 
good  grade  of  butter  if  they  receive  good  raw  material, 
but  they  can  not  make  good  butter  from  poor  cream. 

And  before  he  exercises  his  right  to  "protest  against 
butter  being  held  so  long  that  it  loses  its  sweet  flavor  and 
develops  a  rancid  flavor,"  he  should  assure  himself  that 
this  rancidity  was  not  due  to  the  fact  that  butter  was 
made  from  high  acid  cream  rather  than  to  the  length  of 
time  it  was  in  storage. 


■ 


Unusual  Strength 

Is  the  dominant  feature  of  both  the  ver- 
tical and  horizontal  types  of  CP  Refriger- 
ating Machines.  Every  wearing  part  is 
built  over  strong,  and  capacity  for  capacity 
these  machines  are  the  heaviest  on  the 
market. 

We  have  been  building  refrigerating  ma- 
chines for  creameries  for  over  twenty-five 
years,  and  this  long  experience  has  taught 
us  that  the  arduous  requirements  of  a 
creamery  demand  a  machine  of  unusual 
strength.  That's  why  over  5,000  users  of 
CP  Refrigeration  Machines  are  universally 
pleased  with  their  outfit. 
If  you  are  interested  at  all  in  refrigeration  you  should  send  for  our  free  book  on 
"CP  Refrigerating  Systems."  Address 

The  Creamery  Package  Mfg.  Company 

Sales  Branches  {Write  to  nearest  one) 


Chicago,  61-67  W.  Kinzie  St. 
Buffalo,  133-137  E.  .Swan  St. 
Kansas  City,  1408-10  W.  Twelfth  St. 
Minneapolis,  318-20  Third  St.  N. 
Omaha,  113-15-17  S.  Tenth  St. 


Boston,  138-40  Washington  St.  N. 


Philadelphia,  1907  Market  St. 
Portland,  Ore.,  6  to  8  N.  Front  St. 
San  Francisco,  699  Battery  St. 
Toledo,  Ohio,  119  St.  Clair  St. 
Waterloo,  Iowa,  406-8  Sycamore  St. 
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severe  cold  weather,  and  the  cooling 
tank  is  a  mueh  safer  place  for  cream 
to  be  cooled  and  held. 


BV 

JAMES  SORENSON 


Minnesota 


Cold  weather  has  evidently  arrived 
in  the  Northwest,  and  the  ice  crop  is 
slowly  ripening,  and  unless  all  signs 
fail,  this  important  crop  will  be  ready 
for  harvesting  in  about  thirty  days. 
The  ice  crop  is  somewhat  different 
from  other  crops  raised  in  the  North- 
west, in  that  it  has  never  yet  been 
covered  by  anybody,  at  least  not 
during  the  winter  months.  Minne- 
sota's ten  thousand  lakes  insures  the 
people  of  that  state  of  an  annual  ice 
crop  of  such  proportions  that  it  really 
is  out  of  the  question  for  anyone  to 
control  it. 

The  farmer  who  milks  cows  for 
profit  and  who  lives  within  easy 
hauling  distance  of  a  lake  ought  to  be 
interested  in  putting  up  some  ice 
when  there  is  no  cost  connected  with 
it  except  a  little  labor,  and  we  really 
believe  that  any  dairy  farmer  who 
produces  butterfat  will  be  well  paid 
for  the  trouble  and  expense  he  may 
have  in  filling  his  ice  house.  The 
farmer  who  can  put  a  chunk  of  ice  in 
his  cooling  tank  on  a  hot  summer  day 
will  not  need  to  worry  about  having 


sour  cream,  provided  all  utensils, 
including  the  hand  separator,  are 
kept  in  the  proper  sanitary  condition. 
We  would  suggest  that  the  creamery 
boards  and  operators  of  creameries 
make  an  effort  to  interest  cream  pro- 
ducers in  putting  up  a  few  loads  of 
ice  during  the  next  two  months; 
when  the  advantages  of  having  ice  on 
hand  during  hot  weather  is  pointed 
out  to  the  farmer,  he  ought  to  be 
interested. 

There  has  never  been  a  time  in  the 
past  when  more  real  substantial  argu- 
ments could  be  produced  in  favor  of 
good  butter,  than  at  the  present  time. 
Any  farmer  who  expects  to  make 
money  from  his  cows  should  be  anx- 
ious to  go  to  a  little  extra  trouble  and 
expense  to  produce  first  grade  cream. 
The  better  prices  he  ^vill  receive  for 
his  good  cream  will  pay  big  interest 
on  the  investment  he  may  make  in 
providing  proper  dairy  equipment. 
It  is  well  to  remind  your  patrons  of 
the  fact  that  their  cream  m\ist  receive 
some  care  during  the  cold  weather,  if 
they  expect  to  have  first  class  cream. 
The  cream  should  be  cooled  quickly 
and  the  animal  heat  eliminated,  and 
this  can  best  be  done  by  placing  the 
cans  of  cream  in  ice  water  immediately 
after  skimming.  It  is  not  a  safe 
practice  to  let  the  cans  of  cream  stand 
around  in  the  open  air  even  during 


■ 

■ 

VEILOWPOPUR 

1 

BUTTER 
BOXES 

1 

^ — 1 

CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  GREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-oper&tive 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Vanburen  1296 

SAINT  PAUL,  MINN. 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


When  cream  is  cooled  in  the  open 
air,  it  may  be  left  out  too  long  and 
allowed  to  freeze,  and  when  cream 
has  been  frozen,  it  has  to  some  extent 
been  injured  for  buttermaking  pur- 
poses. It  is  important  that  the  cream 
be  protected  while  in  transit  to  the 
creamery  as  Fancy  butter  can  not  be 
made  from  chunks  of  frozen  cream. 
There  are  many  farmers  who  are 
careless  about  delivering  their  cream 
during  the  wdnter  months;  they  argue 
that  cream  is  good  so  long  as  it  is 
sweet.  This,  however,  is  far  from  the 
truth  as  old  cream  is  just  as  undesir- 
able in  the  winter  as  any  other  time 
of  the  year.  When  cream  is  allowed 
to  freeze  and  is  held  a  number  of  days, 
it  becomes  bitter  and  stale  and  these 
defects  are  sure  to  be  imparted  to  the 
butter  made  from  such  cream. 


Another  reason  why  cream  should 
not  be  allowed  to  freeze  and  should 
not  be  delivered  at  the  creamery  in 
chunks  is  that  it  is  impossible  to 
obtain  a  fair  sample  for  testing  from 
frozen  cream.  The  patron  who  is 
anxious  to  get  a  good  test  should 
never  allow  his  cream  to  freeze,  as  he 
usually  gets  the  worst  end  of  the  deal 
when  a  sample  must  be  taken  of  the 
liquid  in  the  can  and  the  frozen  cream 
is  not  sampled.  If  operators  would 
impart  this  information  to  their 
patrons  they  should  not  be  troubled 
so  much  with  frozen  cream,  as  most 
cream  patrons  will  go  to  considerable 
trouble  to  get  a  big  test.  If  the 
patrons  know  that  they  lose  money 
when  their  cream  is  frozen  they  will 
make  an  effort  to  keep  the  cream  from 
freezing.  

In  a  few  more  weeks  the  annua 
creamery  meetings  will  be  the  orde 
of  the  day  and  now  is  the  time  to  pla 
to  have  matters  of  importance  brough 
up  for  action  at  these  meetings.  I 
the  quality  of  yoiir  cream  is  not  wha 
it  should  be,  why  not  bring  this  up  a 
your  annual  meeting  and  see  wha 
your    patrons    think    about  cream 
grading  and  paying  for  quality?  This 
system  has  worked  wonders  in  some 
communities  during  the  past  year  and 
it  may  be  just  what  is  needed  in  your 
community  to  insure  a  substantial 
improvement  in  yoiir  output.  Talk 
to  your  patrons  about  cream  grading 
from  now  until  the  annual  meeting, 
and  they  may  surprise  you  by  voting 
to  give  this  method  a  trial.  Your 
patrons  may  bo  looking  to  you  for  the 
next  move,  so  don't  disappoint  them. 


Butter  quality  will  speak  mighty 
loud  during  the  year  1923. 


Your  competitor  who  makes  good 
butter  has  got  you  licked,  if  you  refuse 
to  listen  to  reason. 


Rochester,  Minn. — The  M.  &  M. 
Manufacturing  Company;  incorpor- 
ated capital  stock  $r>0,000,  shares 
$50.00  each;  manufacturers  of  food 
and  equipment  for  the  poultry  busi- 
ness; S.  A.  Hulvihill;  Agnes  Hulvi- 
hill  and  F.  A.  McGovorn,  all  of 
Kochtister. 

Redwood  Falls — Kolbct  Cream- 
ery Company  will  erect  a  now  plant 
at  the  corner  of  Washington  and 
First  Streets,  in  the  spring.  P.  J. 
Kolbot  is  the  manager  of  the  com- 
pany. 
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BITTER 


WHICH  IS  BEST? 


The  results  of  the  keeping  quality  of  the  butter  made  with  starter  as  com- 
pared to  that  made  without  starter  at  The  Storage  Contest  of  The  National  Dairy 
Show,  was  compiled  by  one  of  the  judges  as  follows : 

Thirty-three  per  cent  of  the  tubs  with  starter  did  not  change  between  the  two 
scorings. 

Twenty-eight  per  cent  of  the  tubs  without  starter  did  not  change. 

Twenty-six  per  cent  of  the  tubs  with  starter  increased. 

Thirty-one  per  cent  of  the  tubs  without  starter  increased. 

Forty-one  per  cent  of  the  tubs  with  starter  decreased. 

Forty-one  per  cent  of  the  tubs  without  starter  decreased. 

Thus,  the  starter-made  butter  showed  about  the  same  keeping  quality  for 
storage  purposes  as  the  butter  without  starter. 

All  the  four  prize  winners  at  this  Storage  Contest  used  starters.  Two  of  them, 
Mr.  J.  M.  Rasmussen,  St.  Charles,  Minn.,  and  Mr.  Otto  M.  Weger,  Strawberry 
Point,  Iowa,  are  our  customers. 

Use  starter  every  day,  but  do  not  ripen  the  cream  for  Storage  Butter,  or  for 
good  keeping  quality,  in  summer.  You  will  then  have  a  chance  to  make  the  best 
butter. 

Send  for  a  free  sample  of  our  Culture. 


Elov  Ericsson  Co.  ^^.'p^'rMi^N: 


Here's  the  Package  You  Have  Always  Wanted 

ONE,  TWO,  THREE  AND  FIVE  POUND  SEALRIGHT  BUTTER 
TUBS.  NEAT,  SANITARY,  EFFICIENT,  PRACTICAL, 
ECONOMICAL  AND  DEPENDABLE 


There  has  always  existed  a  real  need  for  substantial, 
economical,  efficient,  one-time-use  containers  for  one.  two, 
three  and  five  pounds  of  butter.  Your  hotel,  restaurant, 
bakery,  candy,  cafeteria,  and  special  home  trade  will  be 
glad  to  get  away  from  the  butter  crock  annoyance  attending 
debveries  of  two,  three  and  five  pounds,  or  multiples  thereof. 
.Moreover.  Sealright  Butter  Tubs  save  time  and  reduce  your 
butter  handling  costs — no  parchment  paper  and  wrapping, 
no  costly  butter  crock  washing,  breakage  or  returning  of 
crocks.  More  pleased  customers,  for  Sealright  Butter  Tubs 
certainly  apj)eal  to  them.  These  new  size  "  Sealrights"  are 
also  u.sed  extensively  for  packing  Cottage  Cheese — they 
are  ideal  for  this  purpose. 


One  and  two-pound  Butter  Tubs  are  made  with  walls  o 
regular  .Sealright  construction — two-ply  thickness.  Three 
and  five-pound  Butter  Tubs  are  made  of  regular  Sealright 
construction,  except  that  the  walls  are  made  of  three  ply 
of  paper  instead  of  two  ply,  and  with  extra  heavy  tops  and 
bottoms. 

Sealright  Butter  Tubs  are  made  from  Fulton  Board, 
receive  the  same  special  parafBning  process,  and  have  the 
same  double  bottom  construction.  They  are  packed  in 
substantial,  dust-proof,  sealed  cartons. 


Ortler  Thru  Your  Jobber — Writf!  Us  for  Samples 


SEALRIGHT  CO.,  Inc.     Fulton,  N.  Y. 

iMrnest  ManuJnrUtrers  in  the  Warld  of  Cylindrical  Liquid-Tight  Paper  Containers 
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Old  Ideas  But 
Possibly  Right 

We  had  an  argument  the  other  day 
with  an  old,  retired  farmer  which 
serves  as  the  theme  of  these  reflec- 
tions. Let  us  say  right  here  that  he  is 
well  read  and  possibly'  knows  more 
about  life's  problems  and  how  to  make 
and  spend  money  wisely  than  we  or 
many  others  do ;  anyway  the  old  farmer 
is  no  fool  by  any  means.  In  fact  he 
talked  good  sense. 

He  claimed  that  things  in  this  coun- 
try and  age  are  going  too  fast,  that  the 
nation,  state  and  people  are  spending 
too  much  money,  that  the  taxes  are 
too  high,  that  wages  are  too  high,  that 
there  are  too  many  men  running  around 
inspecting  things  and  telling  the  farm- 
ers what  to  do,  and  that  we  are  going 
wild  on  education,  spending  too  much 
money  for  schools  and  educating  the 
boys  and  girls  so  that  they  think  they 
are  too  good  to  work.  He  said  the 
country  will  go  to  the  dogs  if  people 
don't  work,  that  the  farmers  are  about 
the  only  class  now  that  do  a  real  hard 
day's  work,  etc.,  etc. 

We  naturally  tried  to  refute  some 
of  his  ideas  and  arguments  but  feel 
assured  that  we  did  not  change  his 
mind  at  all.  And  reflecting  on  this  we 
began  to  ask  oiu^selves:  Why  should 
we  try  to  change  his  ideas?  The  old 
fellow  has  lived  longer  than  we  have, 
has  undoubtedly  seen  harder  days, 
gone  through  more  hardships  and 
experience  than  we  and  many,  many 
others,  who  think  we  know  more  than 
the  old  fellow  does,  so  why  should 
he  not  be  able  to  draw  correct  con- 
clusions? 

We  are  not  prepared  to  say  that  this 
new,  highly  educated  generation  is 
going  to  be  better,  more  honorable  and 
industrious,  thus  live  a  better  life,  than 
the  old  folks  did.  What  we  see  of  the 
new  crop,  both  in  the  cities  and  even 
on  the  farms,  rather  seems  to  prove 
the  contrary,  and  that  the  farmer  was 
right — there  is  certainly  an  army  of 
men  out  telling  the  farmers  and  others 
what  to  do  and  not  to  do.  The  good 
they  do  is  possibly  negligible  in  many, 
if  not  in  most  cases;  anyway  they 
have  to  be  paid  in  higher  taxation  on 
those  who  work  and  have  something 
to  pay  with. 

Oh,  yes,  he  also  said  that  all  this 
talk  and  hollering  about  farm  credit 
and  helping  the  farmers  to  borrow 
more  money  was  bunk,  that  they 
should  not  borrow  more  money,  but 
try  to  pay  off  some  of  what  they  owe 
now,  that  they  owe  too  much  now, 
that  expenses  are  too  high,  that  the 
only  way  to  help  the  farmers  is  to 
reduce  their  outgo  and  increase  their 
income  by  higher  prices  on  farm  prod- 
ucts, etc.  But  are  the  consumers  wil- 
ling and  able  to  pay  higher  food  prices 
and  thus  stand  a  higher  living  cost? 


FOX  RIVER 
BUTTER  CO. 

( In  corporaled) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


THE  WAR  IS  OVER 


Holt  and  En^lehardt  Decide  to 
Kiss  and  Make  up. 


Editor,  Dairy  Record:  In  answer 
to  "Fatty"  Holt's  little  article  regard- 
ing my  write-up,  will  drop  it  and  take 
my  medicine.  Now  I  was  not  the 
only  guy  that  was  hanging  his  head 
from  this  part  of  the  woods.  Some 
got  3  to  4  points  more  in  the  market 
than  at  the  convention.  So  we  will 
let  this  convention  die  without  a 
hurray,  and  as  to  advertising  our 
great  Minnesota  convention  the  judg- 
es sure  made  it  bum  enough. 

I  am  just  as  game  now  as  any  time, 
and  will  give  them  some  more  real 
cream  butter  to  try  their  taster  on. 

As  to  the  use  of  starters,  will  say 
they  are  just  grand,  providing  you 
can  get  them  good  every  day.  But 
how  many  times  haven't  you  looked 
into  your  starter  can  the  next  morn- 
ing, only  to  find  that  the  starter  was 
off. 

But  you  are  a  starter  man  and  got 
the  habit,  so  into  the  cream  it  goes. 
I  have  dumped  a  good  many  fifty 
gallons  starter  into  the  buttermilk 
or  into  the  gutter. 

So  I  say  a  more  even,  uniform  grade 
of  butter  can  be  made  from  all  sweet 
pasteurized  cream  brought  to  the 
creamery  before  ten  A.  M.  and  not 
hauled  in  all  day,  and  at  times  by 
a  routeman. 

As  to  the  prize  winning  in  1921,  I 
had  a  good  starter,  but  first  propaga- 
tion. Tha  second  propagation  was 
not  near  what  the  first  was.  And  we 
had  a  real  butter  judge. 

Hurray  for  Jim  Sorenson. 

All  right,  "Fatty,"  let's  shake,  old 
scout,  and  call  if  off. — Dick  Engel- 
hardt,  Montrose,  Minn. 


Oils  Losing  Favor 

Imports  of  vegetable  oil  into  the 
Netherlands  during  September  almost 
collapsed,  reports  Consul  General 
Anderson,  Rotterdam,  to  the  De- 
partment of  Commerce.  There  has 
been  a  very  marked  tendency,  a  swijig 
of  the  pendulum,  from  vegetable  oils 
to  technical  fats  and  other  meat 
products.  As  indicative  of  tliis  trend, 
the  imports  of  vegetable  oil  during 
September,  1921  and  1922,  12.730 
metric  tons  and  5,011  metric  tons, 
respectively,  are  cited.  There  has 
been  a  corresponding  decrease  in 
imports  of  oil  seeds  from  54,9.51 
metric  tons  in  September,  1921,  to 
48,175  metric  tons  in  Septemlxir. 
1922.  There  was  a  decrease  of  12, ()()() 
tons  in  linsewd  imported  which  was 
slightly  offset  by  an  increase  in  copra 
of  7,S()0  tons.  Kxi)()rts  of  vegetable 
oils  during  th«»  nu)nth  were  l(i,991 
tons  as  compared  with  17,997  metric 
tons  in  1921.  The  falling  off  iu 
imijorts  merely  reflects  a  weakcMuxl 
demand  from  the  oil  mills. 


Stevens  Point,  Wisoonsin.^ — T  h  e 
1923  convention  of  the  (\iutral  Wis- 
consin ('heese.  Butter  and  DairyuKMi's 
Association  will  bo  held  in  Stevens 
Point. 


HAVE  GOOD  COURSE 


Splendid  Training  Given  at 
Minnesota  Session. 


Many  Minnesota  creameries  are 
making  ice  cream  regularly,  and 
managers  of  other  creameries  are 
planning  to  do  so.  To  help  in  furn- 
ishing operators  for  such  plants  the 
University  of  Minnesota  gives  a  short 
course  where  iristruction  and  practice 
are  furnished  in  ice  cream  making. 
Such  a  course  was  held  by  the  Uni- 
versity dairy  division  at  the  Agricul- 
tural College  campus  November  27 
to  December  2,  when  the  business  of 
manufacturing  ice  cream  was  taught 
from  the  standpoint  of  the  local 
creamery  and  small  town  plant  rather 
than  from  that  of  the  larger  city 
enterprise.  Fifteen  men  registered 
for  this  course,  which  was  finished  in  a 
week  with  a  half-day  off  for  Thanks- 
giving. 

The  third  short  course  in  the  dairy 
series  at  University  Farm  was  for 
milk  plant  operators  from  December 
4  to  9,  inclusive.  The  creamery 
operators'  short  course  will  follow, 
the  dates  being  January  1  to  Febru- 
ary 10.  The  last  of  these  courses  will 
be  for  cheese  plant  operators,  Febru- 
ary 12  to  March  10. 


START  CONSTRUCTION 


Work  Started  on  Blue  Valley  Plant 
at  Sauk  Centre. 


Contractor  J.  A.  Heraly  has  started 
construction  of  the  new  building  to 
be  erected  by  the  Blue  Valley  Sweet 
Cream  Creamery  Company  on  the 
west  side  of  Main  Street,  north  of 
the  Palmer  House.  The  structure 
will  be  of  brick,  steel  and  tile  con- 
struction. 

The  main  building  will  be  ninety 
feet  on  Main  Street,  extending  back 
forty-five  feet  to  the  rear,  with  a  one- 
story  addition  20  x  22  feet,  for  boiler 
and  fuel  room.  The  main  building 
will  only  be  one  story  at  this  time,  but 
the  walls  are  being  built  strong  enough 
1^  carry  another  story  when  the 
occasion  demands.  Red  face  brick 
will  be  used  for  the  front  of  the 
b\iilding,  and  the  floor  will  be  con- 
structed of  a  cement  and  granite 
combination. 

With  favorable  winter  conditions, 
Mr.  Heraly  expects  to  have  the 
building  enclosed  by  the  first  of  the 
year,  and  his  contract  calls  for  the 
completion  of  the  building  not  latci- 
than  March  1,  1923.  When  the  im- 
provement is  complete  and  the  ma- 
chinery installed,  the  Blue  Valle\- 
investment  in  Sauk  Centre  will  be  iu 
the  neighborhood  of  $45,000.— Sauk 
Centre  Herald. 


Swiss  "Wholly"  Surprised 

FiVen  commercial  optijtiists  Avere 
surprised  at  the  great  iiii])rovement 
in  the  Swiss  exi)ort  trade  in  cheese 
during  the  second  quarter,  1922,  the 
Dei)artment  of  Convmerce  is  informed. 
This  industry  has  been  steadily  re- 
gaining grounds  lost  (luring  the  time 
that  gniat  comjuerciial  d<iprossion  was 
being  experienced  in  Switzerland. 
Few  observers  had  expected  the  sud- 
den rise  in  export  value  of  cheese 
wlii(di  took  place  during  Ai)ril,  May 
and  June  of  this  year. 
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Our  Own  Markets 
For  Our  Own  Products 

Is  the  Purpose  of  the  New  Tariff 

We  Must  Increase  Consumption 
to  Meet  Increased  Production 

MERCHANTS— Wholesalers,  Jobbers  and  Retailers 
are  combining  their  efforts  in  this  direction. 

Attention  Shippers  of 

Butter  and 

Eggs 

Every  large  receiving  market  has  its  Representative  Progressive 
Merchants  who  are  actively  pushing  their  sales  through 
actual  consumptive  channels — getting  a  wider  dis- 
tribution— larger  consumption  and  Profit- 
able return.    Are  you  doing  business 
with  such  a  firm? 

LEWIS = ME ARS  CO. 

Incorporated 

Cor.  Reade  and  Hudson  Sts. 
NEW  YORK 

Are  prepared  to  SERVE  you  in  everything  this  word  implies  in 
the  territory  between  New  York  and  Boston,  including  both  cities. 


Reference:  Hanover  National  Bank,  N.  Y. 

Western  representative:  F.  E.  GUPTILL,  Cedar  Falls,  Iowa 
ASSOCIATE  HOUSE  OF  LEWIS-MEARS  COMPANY,  BOSTON,  MASS.   (Est.  1899) 
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Produce  Cool  and 
DryAir  in  Storaf  e 

The  best  salesman  in  the  world 
to  sell  an  ice  machine  is  a  creamery 
man  who  has  formerly  used  ice, 
but  now  employs  mechanical  re- 
frigeration in  his  business.  It  is 
really  surprising  how  many  ^ales 
they  make  for  manufacturers  of 
high  grade  refrigerating  equipment. 

You  no  doubt  have  met  such  a 
creamery  man,  and  have  heard  him 
tell  how  with  his  ice  machine  he  is 
no  longer  troubled  with  mold  foim- 
ing  during  storage.  Furthermore, 
he  never  complains  of  tub  shrink- 
age, which  used  to  bite  out  a  tidy 
sum  from  his  profits  at  the  end  of 
the  year. 

Bear  this  in  mind — in  99  times 
out  of  100,  an  ice  machine  that  is 
especially  designed  for  your  cream- 
ery, will  not  only  save  you  money 
but  will  also  enable  you  to  turn  out 
a  better  product  of  which  you  will 
be  more  proud. 

Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19  .  .  . 


Name 
Street 

ty. . 


.  State . 


Refrigeration 


OPPOSE  BLUE  VALLEY 


MEET  AT  OWATONNA 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 


110-112  Second  St.,  N. 


MINNEAPOLIS. 


MINN. 


"FRICK"  Refrigeration 

MIdwoHt  Enftlneorlnfi  &  Kqulpment  Co. 
825  IMymoulh  Hl<l(l.  MINNEAPOLIS 


Sauk    Centre    Gom.mercial  Club 
Adopts  Resolution. 


The  following  mption  was  adopted 
by  the  Sauk  Centre  Club  at  a  recent 
meeting: 

"Moved,  that  the  Sauk  Centre 
Co  imercial  Club  go  on  record  as 
being  very  much  opposed  to  the  Blue 
Valley  Sweet  Creamery  Co.  coming 
into  our  community;  that  in  our 
opinion  it  will  be  highly  detrimental 
to  the  interests  of  this  section;  this 
decision  is  arrived  at  after  talring  into 
consideration  the  prices  paid  by  the 
Blue  Valley  Co.  for  butterfat  in  all  of 
the  various  states  in  which  they 
operate;  that  the  Sauk  Centre  Com- 
mercial Club  give  all  possible  support 
to  the  Sauk  Lake  Co-operative  Cream- 
ery Association,  and  fight  to  maintain 
the  present  high  standard,  efficiency 
and  output  of  the  Sauk  Lake  Co- 
operative Creamery." 


DESTINATION  COLLECTIONS 


New  Method  Inaugurated  by 
Baltimore  &  Ohio  Railroad. 


Co-operating  with  dairymen  and 
milk  shippers,  the  Baltimore  and  Ohio 
Railroad  Company  through  its  milk- 
cream  department,  has  inaugurated 
a  new  method  of  payment  for  milk 
shipments  so  that  shippers  may  for- 
ward dairy  products  under  a  collect 
milk-cream  waybill,  affording  oppor- 
tunity for  collection  at  destination. 
This  arrangement  supplements  the 
former  method  of  paying  the  trans- 
portation charge  at  the  shipping 
point  only. 

Simultaneously,  as  a  further  pro- 
tection to  shippers,  the  Baltimore 
and  Ohio  Company  has  likewise 
introduced  a  new  system  of  invoice 
waybilling  for  the  return  of  empty 
cans.  Under  this  innovation  a  com- 
plete record  is  kept  of  the  handling  of 
milk  cans  from  the  dealer  back  to  the 
shipper,  showing  the  exact  time  they 
are  delivered  to  the  railroad  for 
forwarding. 

These  new  arrangements  are  part 
of  the  general  program  the  Baltimore 
and  Ohio  Company  is  pursuing  to  aid 
in  greater  dairy  development.  Its 
milk-cream  department  has  also  co- 
operated in  the  location  of  available 
collecting  stations  in  the  country  for 
city  distribution,  and  has  extended 
its  public  service  to  helping  dairy 
producers  find  markets  for  their 
products. — F.  X.  Milholland,  Ass't 
to  Senior  Vice-President. 


Calumet,  Mich. — A  new  creamery 
company  has  been  organized  here 
with  a  capital  stocdc  of  !fi50,()0(),  which 
will  absorb  the  Obenhoff  Ice  Cream 
Company  and  will  manufacture  vari- 
ous (iairy  products. 


Minnesota   State  Dairymen's 
Convention  in  January. 

The  annual  meeting  of  the  Minne- 
sota State  Dairymen's  Association 
will  be  held  at  Owatonna,  January 
16,  17  and  18,  according  to  an  an- 
nouncement made  by  Chris  Heen, 
secretary  of  the  association.  ^ 

The  program  for  the  convention 
has  been  practically  completed  and 
will  be  made  public  within  a  short 
time. 


NOVEMBER  SCORING 


Excellent  Average  Composition  at 
Vermont  Exhibit. 

Summary    of    Vermont  Educa- 
tional Butter  Scoring  for 
November. 


The  educational  butter  scoring  for 
November  was  held  in  the  dairy 
laboratory,  Morrill  Hall,  Burlington, 
in  connection  with  the  short  course 
conference  for  dairy  plant  men.  Nine- 
teen samples  were  entered  and  they 
were  scored  by  C.  W.  Fryhofer  in 
charge  of  the  dairy  products  inspec- 
tion service  for  the  Bureau  of  Agri- 
cultural Economics  of  the  United 
States  Department  of  Agriculture. 
His  headquarters  are  in  New  York. 
He  expressed  himself  as  well  pleased 
with  the  quality  of  the  butter.  Only 
one  or  two  samples  were  scored  off  on 
workmanship.  The  most  common 
criticism  was  a  feedy  and  wintery 
flavor  vAth  a  few  barny  and  stale 
cream  taints.  Two  entries  were 
high  in  moisture. 

The  average  composition  and  scores 
follow:  fat,  81.86  per  cent;  water, 
14.76  per  cent;  salt,  2.38  per  cent, 
and  curd,  1  per  cent;  quality  score. 
91.20;  composition  score,  96.79,  and 
final  score,  93.06. 

A  partial  list  of  scores  follow: 
C.  M.  Lilley,  Marshfield  9.5.07 

A.  H.  Raymond,  Stowe  94.07 

C.  B.  Vincent,  W.  Hartford  94.00 

F.  A.  Rist,  Wilmington  94.00 

L.  S.  Flint,  Rochester  94.00 

W.  A.  Vancour.  E.  Hardwick.  .  .93.40 

B.  F.  Warner,  E.  Burke  93.27 

R.  H.  Lawson,  S.  Peachman.  .  .  .93.27 

F.  L.  Giddings,  Proctor  93.00 

G.  L.  Holden,  Milton  92. .')2 

B.  F.  Griffith,  Moretown  92.27 

E.  C.  Hillis,  N.  Montpelier  92.20 

H.  E.  Sparks,  S.  Londondory.  .  .92.00 

J.  D.  Santamoro,  Stowe  91.47 

II.  L.  Lystor,  Wells  River  91.40 

Tecumseh,  Neb. — E.  E.  James  of 
Falls  City,  has  purchased  a  site  and 
building  at  thi^  place,  and  has  opened 
a  poultry,  egg  and  cream  station; 

C.  F.  Humphrey  of  New  Washington, 
Ohio,  is  the  new  manager. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Buttcr 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 
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BIG  PRODUCTION 


Record  Butter  Output  in  Auck- 
land   Province    is  Reported. 


The  Auckland  province  butter  in- 
dustry is  steadily  increasing,  Consul 
K.  DeG.  MacVitty  reports  to  the 
Department  of  Commerce,  for  butter 
production  continues  at  a  record  rate, 
32.903  boxes  having  been  received 
at  grading  stores  during  the  week 
ending  October  7.  The  receipts  this 
week  closelj'  approach  the  record  of 
39,166  boxes  for  the  week  of  January 
14.  Two  ships  which  recently  sailed 
from  Auckland  carried  them 
124.011  boxes  of  butter.  The  two 
shipments  represent  a  little  more  than 
the  output  for  September,  but  con- 
siderably less  than  the  expected  pro- 
duction for  October. 


October  Statement 
The  following  is  the  financial  state- 
ment of  George  Caven,  treasurer  of 
the  National  Dairy  Union,  from 
October  1,  1922  to  October  31,  1922: 
Balance   on  hand  October 

2;  1922  $2,789.83 

Total  receipts   12,87 

Toral  disbursements   258.62 

Balance  on  hand  November 

1,  1922  $2,544.08 

This  is  to  certify,  I  have  today 
audited  the  books  for  George  Caven, 
treasurer  of  the  National  Dairy  Union, 
and  find  the  receipts  from  October  2, 
1922  to  October  31,  1922  to  be  $12.87, 
and  the  amount  paid  out  for  which  he 
holds  vouchers,  the  sum  of  $258.62, 
leavang  a  balance  on  hand  November 
1,  1922,  of  $2,544.08— F.  P.  Collyer, 
Auditor. 


Committee  to  Meet 
The  committee  appointed  by  the 
directors  of  the  National  Dairy  As- 
sociation to  bring  about  the  organiza- 
tion of  a  plan  and  scope  committee  in 
the  dairy  industry  will  have  its  first 
meeting  on  January  4.  Honorable 
Frank  O.  Lowden,  chairman  of  the 
organization  committee,  has  called  a 
meeting  for  that  date  in  the  offices  of 
the  National  Dairy  Association,  Chi- 
cago. 

The  first  meeting  will  be  of  great 
importance  since  it  will  outline  meth- 
ods of  procedure  for  selecting  the 
actual  plan  and  scope  committee 
which  is  to  be  representative  of  every 
branch  of  the  entire  dairy  industry. 


let  Us  All  Know  What  We  Are  Working  Toward 
and  Pull  Together 

1st.  The  manufacture  of  high  quahty  butter  in  all  the  co- 
operative creameries  of  the  state. 

Note  the  difference  in  price:  Butter  scoring  93  and  above, 
54  cents.  Butter  scoring  88,  40|  cents.  Difference  13|  cents. 
(New  York  market,  Nov.  25.) 

2nd.  To  get  the  cream  to  the  co-operative  creameries  that 
is  going  to  the  2,000  cream  stations  and  44  centralizers. 

"A  house  divided  against  itself  can  not  stand."  This  state 
mil  either  become  all  co-operative  creameries  or  all  centralizers. 
The  farmers  of  Minnesota  can  not  afford  to  lose  10  cents  a 
pound  on  butterfat  that  is  lost  on  cream  taken  to  cream  stations 
and  centralizers,  and  that  could  be  saved  through  first  class 
co-operative  creameries. 

3d.  To  estabUsh  the  best  and  most  profitable  methods  in 
every  co-operative  creamery.  Prevent  waste  in  manufacture. 
Save  in  the  purchase  of  creamery  machinery  and  supplies.  Save 
in  freight  rates  through  better  co-operation  in  shipping.  Save 
through  more  systematized  marketing. 

4th.  Make  Minnesota  co-operative  creamery  butter  known 
to  the  consumers.  Make  the  consumers  acquainted  with  the 
fact  that  co-operative  creamery  butter  is  best  and  the  reasons 
why  it  is  best. 

5th.  Build  up  an  Association  of  the  600  co-operative  cream- 
eries of  the  state,  that  will  be  strong  enough  and  have  capital 
enough  to  do  anything  the  co-operative  creameries  need  to  have 
done  for  their  protection  and  development.  Distribute  butter 
to  the  retailers  if  necessary.  It  would  seem  that  this  will  be 
necessary  here  ar  home  in  order  to  get  co-operative  creamery 
butter  to  the  consumers  of  the  three  large  cities  in  Minnesota. 
Establish  cold  storage  for  the  storage  of  butter  and  eggs  at 
certain  seasons,  if  necessary,  to  prevent  too  great  speculation 
in  these  products.  Establish  factories  for  the  manufacture  of 
creamery  machinery  and  supphes  if  necessary  to  secure  reason- 
able prices.  (This  latter  should  not  be  necessary  when  the 
creameries  combine  then  purchasing  power.) 

368  Co-operative  creameries  have  joined  the  association 
to  date.   Help  make  the  number  400  for  the  New  Year, 

Minnesota  Co-operative  Creameries  Assn. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  .  ,  .   ,  ^ 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Established  1883 

Minnesota 
and  Dakota 

Turkeys 
Wanted 

We  have  made 
Dressed  Poultry 
our  leader  for 
nearly  40  years 
on  the  Phila- 
delphia market. 

We  will  need  long  lines, 
as  well  as  smaller  lots,  for 
the  Christmas  holidays. 

Our  trade  is  large — and 
growing.  If  you  want  one 
of  the  best  outlets  East, 
get  in  touch  with  us. 

Wire  or  Write 

CRAWFORD 
&  LEHMAN 

Poultry  Specialists 

31  S.  Water  St. 
Philadelphia 

Refer  to  Your  Banker — 

The  Commerciiil  Annncies 
Corn  Kxchunii''  National  Hank,  Phila. 
Broad  Street  Trust  Company,  Philu. 
I'riebc  &  HonH,  Inc.,  CliicaKO 
Dairy  Kecord,  St.  Paul 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  State  Secretary 
Telephone:  Garfield  2901 


REPORT  ERRORS 


Any  Mistakes  in  Fares  Should  be 
Reported  at  Once. 


The  checks  covering  refunds  on 
railroad  fares  to  the  delegates  in 
attendance  at  our  convention  were 
sent  out  last  week,  and  if  any  of  the 
delegates  have  not  received  their 
checks,  they  should  communicate 
with  the  association  office  at  once. 
The  average  railroad  fare  of  all  dele- 
gates in  attendance  at  the  convention 
was  $8.68,  and  delegates  who  paid 
more  than  this  amount  for  fare  should 
receive  a  check  to  cover  the  excess 
fare. 

A  check  for  $6.00  has  been  mailed 
to  the  member  in  each  district  who 
had  the  highest  score  in  his  district 
at  our  Convention  contest.  Where 
several  members  were  tried  for  first 
place  in  a  district,  the  money  was 
equally  divided.  We  have  tried  to 
avoid  errors  in  awarding  these  prizes, 
but  if  mistakes  have  been  made  we 
stand  ready  to  make  corrections. 

The  board  of  directors  of  our  asso- 
ciation has  decided  to  hold  another 
judging  contest  in  connection  with 
the  1923  convention.  The  details  of 
this  contest  have  not  yet  been  worked 
out,  but  announcement  of  the  plan 
proposed,  as  well  as  the  prizes  offered, 
will  be  made  in  these  columns  at  a 
later  date.  The  district  secretaries 
will  also  be  fully  informed  regarding 
this  contest,  in  order  that  they  may 
be  in  a  position  to  inform  the  members 
and  urge  them  to  get  in  the  game. 
Let  us  all  boost  for  the  1923  judging 
contest  and  make  it  a  winner. 


HIT  SLACKER  MEMBERS 


District  No.  9  to  Punish  Absence 
From  Meetings. 


District  No.  9  held  their  annual 
meeting  Thursday,  December  7,  in 
the  Business  Men's  League  rooms, 
Albert  Lea. 

There  was  nearly  a  perfect  attend- 
ance, which  was  very  good  considering 
the  condition  of  the  weather  and  the 
distance  which  some  of  the  members 
arc  obliged  to  drive  with  cars. 

After  the  regular  business  the 
matter  of  continued  good  attendance 
was  brought  up  for  (liscussion.  The 
secretary  was  authorized  to  bring 
to  the  attention  of  any  slack  member, 
article  No.  16  of  District  No.  9's 
constitution,  which  provides  that 
any  member  not  attending  three  con- 
Ke(!iitivo  meetings  without  a  very 
legible  (excuse,  will  be  aut<omati(!ally 
suspended  unless  the  standing  com- 
mittee on  mtimbership  shall  reinstate 
the  member  within  the  year. 

N.  Siverling,  a  former  operator, 
but  now  with  the  Northern  ('reamery 
Supply  Company,  Albert.  Lea,  was 
then  brought  to  task  in  a  good  natured 
way  for  being  able  to  make  95-scoring 
butter  after  having  been  out  of  cream- 


ery work  for  so  many  years,  and  then 
bringing  home  from  the  State  Con- 
vention the  highest  score  in  Freeborn 
county.  He  was  penalized  a  box  of 
cigars  for  his  success. 

County  Agent  for  Freeborn  county 
Ben  Reike  was  then  called  on  and 
spoke  fluently  for  the  interests  of 
Freeborn  county,  giving  the  operators 
dtie  credit  for  the  work  they  are  doing. 
His  talk  was  well  to  the  point. 

O.  A.  Storvick  was  then  called  on 
and  spoke  very  interestingly  on  mar- 
ket conditions,  present,  past  and 
future,  and  made  some  excellent  sug- 
gestions for  the  operators.  He  also 
urged  operators  to  take  a  more  active 
part  in  the  annual  meetings.  Mr. 
Storvick's  talk  was  verj'  interesting 
and  instructive. 

James  Rasmussen  brought  up  for 
discussion  the  matter  of  holding  the 
National  Creamery  Buttermakers' 
Convention  in  connection  with  the 
Dairy  Show.  The  meeting  went  on 
record  in  favor  of  holding  the  meeting 
separate  from  the  Dairy  Show. 

The  $25.00  prize  won  by  the  dis- 
trict for  the  most  entries  last  year  in 
the  judging  contest,  on  motion  was 
presented  to  the  secretary  for  his 
work. 

The  following  officers  were  re- 
elected for  the  ensuing  year:  President, 
O.  J.  Hoium,  Lansing;  vice-president, 
N.  C.  Siverling,  Albert  Lea:  secretary 
and  treasurer,  A.  E.  Groth,  Albert 
Lea;  directors,  Elmer  Anderson,  Myr- 
tle, H.  H.  Jensen,  Clarks  Grove. 

The  butter  brought  in  for  scoring 
was  judged  by  James  Rasmussen  and 
O.  A.  Storv-ick  mth  the  following 
results:  A.  E.  Groth,  Albert  Lea,  93^; 
H.  A.  Hendrix,  Lyle,  92;  O.  J.  Hoium, 
Lansing,  91 1;  H.  H.  Jensen.  Clarks 
Grove,  93;  Fred  Jorgensou,  Freeborn, 
93;  Hjalmer  Johnson,  Twin  Lakes, 
94;  Gust  Knutson,  Armstrong,  94; 
Otto  Olson,  Keister,  93;  Fred  Peter- 
son, Manchester,  94?;  Ed  Preste- 
gaard.  Carpenter,  la.,  93;  Julius 
Ramsey,  Glenville,  92;  Bert  Jensen, 
Oakland,  92;  Alfred  Simmonson, 
Wells,  91;  V.  J.  Cofoed,  Alden,  92; 
Sven  Anderson,  Hay  ward,  93  7;  Elmer 
Anderson,  Myrtle,  92;  Carl  Korstad, 
Wells,  91;  N.  C.  Anderson,  Havward, 
92;  Elov  Tollin,  Waldorf,  92i.— A.  E. 
Groth,  Secretary. 


ANNUAL  MEETING 


District  No.  7  Elects  Oflicors  for 
Ensuing  Year. 


The  election  of  officers  for  the  com- 
ing ye.ir  was  the  principal  feature  of 
the  annual  meeting  of  District  No.  7 
held  at  Buffalo,  November  23. 

E.  II.  Peterson  was  chosen  to  serve 
as  president,  C.  J.  Meyer  as  vice- 
president,  and  Jae  Pflepson  as  secre- 
tary. 

The  reports  of  the  delegates  to  the 
state  convention  aiul  that  of  the 
secretary,  were  read  and  approved. 
It  was  agreed  that  the  secretary 
should  be  paid  one  dollar  per  member 
for  his  services  for  the  ensuing  year. 


BROCKOFF  CHOSEN 


Will  Head  District  No.  21  for  iho 
Coniin>5  Year. 

Emil  Brockoff  was  chosen  as  presi- 
dent of  District  No.  21  at  the  annual 
meeting  held  at  Biscay,  November  23. 

A.  Rasmussen  was  named  vice- 
president;  B.  Ditlerson,  secretary,  and 
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FOUNDED  IN  1827  M  ^ 


Dealers  in 

BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


i 
I 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


I 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased^to  have  you  write  to  us  regarding  your  BUTTER 


■.■■.■II 
■■■■II 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY, 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M  .H.  Fairchild  &  Bro.  ^'S?t£° 


I 


J 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


Well,  here  you  are  right  in  New  York,  and 
on  Broadway,  too.  Some  two  thousand  places 
of  entertainment  are  open  for  you.  Which 
shall  you  choose — comedy,  tragedy,  light 
opera,  grand  opera,  vaudeville,  circus,  concert, 
pantomine,  recitals  of  all  kinds,  or  movies? 
About  seventy-five  or  eighty  of  these  houses 
are  legitimate,  serious  theatres,  featuring  the 
best  productions  and  employing  the  highest 
class  talent.  The  balance  are  mostly  photo- 
plays, ranging  from  $2.00  admission  down  to 
five  cents. 

Aside  from  the  theatre,  with  which  every 
one  is  familiar.  New  York  rejoices  in  several 
unconventional  enterprises  materially  different 
from  the  usual  run.  The  Hippodrome,  for 
instance,  is  unlike  any  other  playhouse  in 
America,  and  everything  in  it  is  planned  on  a 
scale  so  enormous  as  to  belittle  all  others  by 
comparison.  It  is  mainly  given  up  to  a  per- 
formance which  pleases  the  eye  more  than 
anything  else. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atk 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  persoii 

 We  solicit  your  ship^i 

See  That  Your  Next  Shipment  is  F(r 

N.  J.  or  to  Oir 

ASK  US  FOR  OUR  CHICAGO  STEWj 

shipper  to  receive  even  more  prompt  retvirns  than  ever  bef  e 
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ntic  &  Pacific 
Co. 

Chicago,  Illinois 

lUALITY  BUTTER 


jPHE  BUTTER  DEPARTMENT 

i  ad  advise  you  as  to  market  conditions 

s  s  and  correspondence 

frded  to  Us  Either  at  JERSEY  CITY, 
(licago  Branch 

We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
creameries  at  Chicago  paying  them  top  prices,  enabling  the 
■nstruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J .  A.  FISK,  Western  Representative 


Phone  Midtcay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  promment  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


A.  C.  TreicMer  and  Wm.  Beelitel, 
directors. 

The  report  of  the  delegates  to  the 
state  convention  was  read  and  ap- 
proved, and  this  was  followed  by  an 
interesting  discussion  of  the  composi- 
tion of  butter. 


Meet  at  St.  Paul 
The  annual  meeting  of  District 
No.  25  will  be  held  at  the  Old  Capitol, 
St.  Paul,  at  one  thirty  P.  M.,  Thurs- 
day, December  14.  All  members  are 
urgently  requested  to  be  present. — 
John    Christensen,  Secretary. 


Meeting  and  Dinner 

A  get-together  dinner  will  precede 
the  annual  meeting  of  District  No.  1 
which  will  be  held  at  Hinckley  at 
two  P.  M.,  Thursday,  December  14. 
The  dinner  will  be  given  at  one 
o'clock  sharp  and  all  members  are 
requested  to  be  at  the  Cassady  Cafe 
to  attend  this  function. — F.  J.  Weis, 
Secretary. 


Amon^  The  Members 

E.  T.  Hogberg  has  moved  from 
Cokato  to  Mil  nor,  N.  D. 

H.  L.  Bohn,  junior  msmber,  has 
moved  from  Hewitt  to  Hibbing. 

A.  S.  Bengtson  is  now  located  in 
Minneapolis,  having  moved  there 
from  Tracy. 

E.  G.  Hein,  junior  member,  has 
resigned  at  Rusk,  Wis.,  to  accept  a 
position  at  Brownton. 

E.  O.  Johnson  has  resigned  at 
Northfield  to  take  charge  of  the 
new  creamery  at  Albertville. 


New  England  Plant 
Lyons,  Inc.,  are  going  to  install  an 
ice  cream  plant  having  a  capacity  of 
from  eight  to  ten  thousand  quarts  of 
ice  cream  a  day  in  London,  England. 
Complete  equipment  for  a  modern 
plant  was  recently  ordered  from  the 
Creamery  Package  Mfg.  Company, 
consisting  of  eight  100-quart  Ft. 
Atkinson  Horizontal  Freezers,  ten 
800-gallon  Wizard  mixing  and  storing 
vats,  two  400-gallon  Gaulin  Homo- 
genizers,  several  Alaska,Tubular  Cool- 
ers and  other  equipment. 

Mr.  Beecham,  considting  engineer 
for  Lyons,  Inc.,  recently  spent  several 
months  studying  the  ice  cream  plants 
in  all  parts  of  the  country.  He  was 
but  casually  interested  in  price,  as 
his  firm  is  anxious  to  serve  the  London 
])ublie  with  the  finest  ice  cream  that 
can  bo  made. 


More  Test  Associations 

Eleven  new  cow  testing  associa- 
tions have  been  organized  in  Minne- 
sota and  are  now  a  part  of  dairy 
extension  work  carried  on  by  the 
University.  E.  A.  Hanson  of  Uni- 
versity Farm,  who  is  in  charge  of  such 
association  work,  reports  the  foUo^ving 
n<^w  organizations:  Dakota  county 
No.  1,  Farniington;  Dakota  county 
No.  2,  Hastings;  Hoiist-on;  Spring 
Valloy;  Brovvn-Watonwan  at  IFauska; 
Winona  county  No.  2,  Lewiston;  Don- 
noIly-Stevens,  Donnelly;  Lyon  (iounty 
No.  1,  Marshall;  Dassol;  Parkers 
Prairie;  Brandon,  Douglas  <!Ounty. 
Oflicial  testers  of  tlio  state  are  going 
to  University  Farm  January  2  to 
compare  (ixpi^riencres,  revise  i^rograms 
of  work  to  some  (ixt<uit  and  to  receive 
new  pointers  as  to  proper  feeding  and 
balancing  rations. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


SCORES  MAILED 


Checks   and   Diplomas   are  Also 
sent  by  Secretary. 


The  score  sheets  for  the  La  Crosse 
convention  butter  exhibits,  and  the 
checks  in  payment  for  the  same,  also 
the  diplomas  awarded  to  all  exhibit- 
ors whose  butter  scored  93  and  above, 
excepting  those  receiving  complimen- 
tary scores,  have  been  mailed,  and  I 
trust  the  same  will  be  received  in  due 
time. 

Two  delegates  have  not  sent  me 
the  amount  of  railroad  fare  paid  to 
the  convention,  but  just  as  soon  as  I 
hear  from  those  delegates  the  average 
railroad  fare  paid  by  each  delegate 
will  be  figured  and  a  check  for  the 
amount  above  the  average  paid  by 
all  delegates  will  be  promptly  mailed. 
— H.  C.  Larson,  Secretary,  Wisconsin 
Buttermakers'  Association. 


At  The  Scale 

Ben  R.  Wenzel  has  secured  the 
position  as  operator  at  the  Valton, 
Wis.,  co-operative  creamery,  and  will 
receive  the  association  scale  of  wages, 
$100  a  month  and  one-half  cent  per 
pound. 


It's  an  Old  Story 
A  short  time  ago  the  Herald  editor 
received  a  letter  from  Herman  Rowe, 
editor  of  the  Northfield  News,  in 
which  he  stated  that  he  saw  by  the 
Herald  that  the  Blue  Valley  Cream- 
ery Company  were  locating  in  this 
city.  In  his  letter,  Mr.  Rowe  referred 
to  the  experience  that  the  farmers  in 
the  vicinity  of  Northfield  were  having 
in  connection  with  a  privately  owned 
milk  manufacturing  plant  located  in 
that  city. 

Mr.  Rowe  stated  in  his  letter  that 
when  this  concern  located  in  North- 
field  they  held  out  glittering  promises 
as  to  what  they  were  going  to  do  for 
the  farmers  of  that  territory,  and  that 
the  results  were  not  justified  by  the 
claims  made.  The  Northfield  editor 
stated  that  judging  by  the  experience 
the  farmers  of  his  community  had  had 
with  a  large  outside  con(!ern  handling 
dairy  products,  he  was  of  the  opinion 
that  the  farmers  in  the  territory  of 
Sauk  Centre  would  suffer  in  a  like 
manner  unless  they  stood  firmly  back 
of  the  co-operative  creameries. — Sauk 
Centre,  Minn.,  Herald. 


Export  7,000  Tons 
Consular  Clerk  E.  A.  Johnson, 
Copenhagen,  reports  to  the  Depart- 
ment of  Commerce,  that  for  the  four 
weeks  ending  October  27,  Denmark 
exported  7,421  tons  of  butter,  07,- 
r)0(),0()0  eggs,  9,911  tons  bacon,  42 
Ions  of  pork,  and  1,9.50  tons  of  other 
meat.  Most  of  the  butter,  eggs  and 
l)ork  was  exported  to  Great  Britian 
an<l  most  of  the  other  meat  to  Norway 
and  Swedtui. 


Brandon,  la. — W.  R.  Crabb  and 
Son  of  Sioux  Rapids  are  i)reparing  to 
reopen  the  creamerj'^  at  this  place. 
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"When  you  want  the  Coin, 
Ship  lo  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


Established  1865 


(First  Nat'I  Bank,  Chicago 
REFERENCES  {This  Paper,  Your  Banker. 

[Commercial  Agencies. 
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FOUNDED  1879 


LEWIS 


ISI  READE  ST. 


INEW  YORK 


GEO. BYERS 
211  7th  St.  N.E., Little  Falls,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  lune:enheimer 

112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :    The  Irving  National  Bank  (Etna 
Office)  New  York, 

Ayer  &  McKinney 

Creamery  Batter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  We8t22d  St., New  York.N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

34-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N  Y.  The 
Fidelity  International  Tr\ut  Co..  N.  Y.  Duna'  A 
Bradatraet'i,  Dairyllecord. 

8.  P.  WHIRRY,  RepresenUtive 


HAVE  GREAT  MEETING 


(Continued  from  Page  5) 


versatility,  also  rendered  a  number  of 
violin  solos.    Dvorak's  Humoresque, 
a  minuet,  and  a  number  of  popular 
numbers  comprised   his  program. 
And  That  Triple  Sextet 

But,  while  the  quintet  may  have 
had  things  all  its  own  way  at  the 
meetings,  there  was  no  lack  of  music 
at  the  Lincoln  Hotel,  where  the 
majority  of  the  visitors  registered, 
after  the  sessions. 

From  six  until  six — working  hours — 
the  Operators'  Quintet  furnished  the 
music,  but  from  six  until  six  at  the 
other  end  of  the  clock,  others  battled 
for  the  honors.  Around  three  o'clock 
in  the  morning,  in  particular,  the 
clear  (more  or  less),  liquid  notes  of 
the  sixteen  tenors  and  the  two  bassos 
could  be  heard  jumping  over  the 
transom  of  the  "morgue"  on  the 
second  floor,  while  from  other 
quarters  came  dulcet  sounds  which 
would  have  made  any  self-respecting 
boiler  shop  give  up  in  despair.  A 
carnival  atmosphere  prevailed  at  these 
nocturnal  sangerfests,  and  the  singers, 
despite  the  frequent  encores  which 
they  demanded  of  themselves,  were  in 
good  spirits. 

II  Parle  Francais 

Following  the  invocation  bv  Rev. 
W.  H.  Evans  of  Red  Lake  Falls,  and 
the  address  of  welcome  by  V.  M. 
Higinbotham,  president  of  the  Cham- 
ber of  Commerce  of  that  city,  Charles 
Cole,  Jr.,  of  Minneapolis,  the  B.  &  O. 
thunderbolt,  knocked  'em  ail  cold  with 
a  response. 

Charlie  kept  nothing  back.  He 
tiirned  loose  his  full  vocabulary  of 
three  French  words  and  seven  stories 
and  put  everybody  in  a  receptive 
mood  for  the  excellent  program  which 
followed  during  the  day. 

An  excellent  paper  on  "The  State's 
Relation  to  the  Dairy  Industry,"  by 
Commissioner  Chris  Heen  was  post- 
poned until  the  afternoon  session,  and 
the  reports  of  the  secretary  and  treas- 
urer terminated  the  morning  session. 
Producers'  Program 

Mr.  Heen's  address  as  well  as  those 
of  Albert  Andersen  and  James  Soren- 
son,  delivered  later,  will  be  reprinted 
in  later  issues  of  The  Dairy  Record, 
as  they  contained  material  which  will 
prove  of  great  interest  to  operators. 

For  the  most  part,  the  Wednesday 
afternoon  topics  were  upon  subjects 
which  are  chiefly  of  interest  to  pro- 
ducers. August  feurk  of  Brooks  spoke 
on  "The  Importance  of  Good  Pas- 
tures," and  Frank  Hedley  of  Crooks- 
ton,  on  "Sweet  Clover  for  Ensilage." 
C.  G.  Solvig,  superintendent  of  the 
School  of  Agriculture,  Crookstou,  also 
spoke  interestingly  of  various  matters 
of  interest  to  milk  producers,  while  a 
number  of  others  also  took  part  in 
the  discussion  which  followed  the 
reading  of  the  papers. 

At  the  conclusion  of  the  program, 
the  annual  meeting  of  the  operators 
of  the  district  was  held. 

Intr<)ducinj5  Colonel  Brown 
P  Wednesday  evening,  following  a 
splendid  program  presented  by  Red 
Lake  Falls  talent  and  brief  comments 
on  the  buttar  oxliibit  by  F.  O.  .John- 
son, SI.  Paul,  (Colonel  Frank  Brown 
was  <!al!od  upon  to  do  his  st>ifT  in  tlio 
role  of  au(!tion<M)r.  Aided  by  a  few 
(tappers,  Coh)nei  l^irown  siiccoedod  in 
sei)arating  tlio  Nortiiern  Produce  Co., 
of  St.  Paul,  from  forty-live  and  threo- 


fourlhs  cents  a  pound  for  the  seventy- 
four  tubs  entered. 

Then  followed  the  speeches — and 
Oh,  such  speeches!  Cigars  were 
passed  around,  time  and  again,  and 
some  of  them  got  by  Jim  Sorenson — 
but  "not  many. 

"Dad"  Cort  featured  the  program 
with  one  of  his  usual  snappy  three- 
minute  talks,  and  the  other  seven 
minutes  were  divided  between  local 
bankers  with  whom  the  chairman  was 
trying  to  establish  credit,  and  a 
a  number  of  alleged  authorities  on 
dairy  subjects. 

The  presentation  of  the  prizes 
was  also  made  at  the  Wednesday 
evening  session.  The  winners  of  the 
various  prizes  are  announced  else- 
Avhere  in  these  columns. 
Resolutions  Corumittee  Reports 
Thursdaymornin^ 

Following  discussions  bj^  Albert 
Andersen,  Ersldne,  on  "Creameries, 
Here  and  There,"  and  James  Soren- 
son, St.  Paul,  on  "The  Creamery 
operator  as  a  Factor  in.  Dairy  Devel- 
opment," and  a  plea  for  the  support 
of  the  National  Dairy  Union  .by  J. 
R.  Morley.  Owatonna,  the  committee 
on  resolutions  made  its  report. 

The  foUowng  is  the  report: 

The  members  of  the  Red  River 
Valley  Dairyman's  Association  in  the 
Nineteenth  Annual  Convention  as- 
sembled, this  6th  and  7th  days  of 
December,  1922,  do  hereby  express 
the  sentiments  and  demands  of  or- 
ganized dairymen  of  the  Red  River 
Valley,  in  the  following  resolutions, 
to  wit: 

Resolved,  That  the  Red  River 
Valley  Dairyman's  Association  ex- 
press thanks  to  the  citizens  and  busi- 
ness men  of  Red  Lake  Falls  for  the 
hospitable  treatment  while  in  con- 
vention, especially  do  we  thank  those 
who  took  part  in  the  Wednesday 
evening  entertainment  given  by  the 
Commercial  Club,  and  we  recognize 
and  appreciate  the  fact  that  to  a  very 
large  extent,  the  success  of  this 
Convention  is  owing  to  the  untiring 
work  of  the  local  creamery  operator, 
Mr.  Theo.  Christensen. 

Resolved,  That  we  especially  com- 
mend the  creamery  operators  for  their 
intense  interest  in  this  association  and 
their  efforts  to  make  our  Convention 
a  success. 

Ur^e  Union  Support 

Resolved,  That  we  pledge  our  moral 
and  financial  support  to  the  National 
Dairy  Union  and  commend  the  work 
done  by  that  organization  In  National 
legislation  to  protect  the  dairy  indus- 
try from  substitutes,  and  other  val- 
uable work  done. 

Whereas,  We  recognize  the  success 
of  the  Minnesota  Co-operative  Cream- 
eries' Association,  Incorporated,  and 
the  valuable  work  done  by  the  dis- 
trict field  agents  in  their  respective 
district,  and  the  valuable  work  done 
by  the  New  York  office  of  which  Mr. 
M.  Sondergaard  is  in  charge,  in  pro- 
tecting the  interest  of  the  creameries, 
and 

Therefore  Be  It  Resolved,  That  we 
comnumd  the  association  and  the 
work  done. 

Whereas,  That  the  success  of  the 
work  of  tlie  Red  River  Valley  Dairy- 
men's Association  is  very  largely 
owing  l-o  the  earnest  and  untiring 
work  of  its  officers  and  especially 
I  hat'  of  Leonard  lloiiske,  its  secretary, 

Thoreforo  Be  It  Itcsolved,  That  we 
tender  our  thanks  for  the  good  work, 
and  trust  that  Mr.  Houske  will  be  in 
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The  Different  Scale — Thafs  a  Kron 

Why?  Because  it  is  built  for  service,  that  is  what  every  one  is  looking  for  these 
days. 

How  is  this  for  service! 

In  express  offices  where  the  KRON  is  used  for  all  kinds  of  weighing,  where  they 
drop  large  and  small  packages  from  trucks — a  distance  of  one  to  six  or  eight  feet,  onto 
the  platform  of  the  scale  all  day  long,  month  after  month,  and  each  package  weighed 
accurately  all  this  time  and  the  scale  adjustment  never  touched,  and  no  need  of  an 
inspector  or  extra  testing  weights  around  to  rebalance  the  scale.  That's  some  service. 
The  KRON  does  all  this  because  it  is  made  to  do  accurate  weighing  every  day  in  the 
year. 

Why  hesitate  about  ordering  a  KRON  today  when  it  is  guaranteed  to  be  accurate 
and  to  remain  accurate.  Where  can  you  get  another  scale  that  will  give  you  that  kind 
of  service.   We  say  WHERE !   It  can't  be  done ! 

Write  us  when  you  need  a  real  service  scale — you  need  one  today — if  you  do  not 
have  a  KRON 


American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  £i  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 
29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L  A.  ROGERS 

=^=  COMPANY  =— 
70-72  S.Market  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


SHIP 


G. 


BULL 


&Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEEENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


CROWNITE 


NEUTRO 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


♦'FRICK"  Refrigeration 

Midwest  Entlneerinil  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


position  to  continue  to  render  this 
good  service. 

Asks    Heen's  Reappointment 

Resolved,  That  we  acknowledge 
with  the  kindest  appreciation  the  good 
and  efficient  work  of  our  Dairy  and 
Food  Commissioner  Mr.  Chris  Heen 
and  his  efficient  stal?  of  workers,  and 
realizing  the  importance  to  the  dairy 
industry  of  Minnesota  in  ha\'ing  Mr. 
Heen  at  the  head  of  the  Dairy  and 
Food  Department,  we  would  respect- 
fully recommend  his  reappointment. 

Resolved,  That  we  indorse  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  and  its  secre- 
tary, James  Sorenson,  for  the  valuable 
work  they  are  doing  in  upholding  and 
improving  the  quality  of  Minnesota 
Creamery  butter. 

Resolved,  That  the  association  ex- 
presses its  appreciation  to  the  Live 
Stock  Sanitary  Board  and  to  the 
Bureau  of  Animal  Industry  for  their 
imtiring  efforts  in  testing  cattle  in  this 
district  for  tuberculosis  in  an  effort  to 
rid  the  district  in  so  far  as  possible 
of  this  disease,  and  we  urge  the  Legis- 
lature to  make  sufficient  appropriation 
of  funds  to  earrv  on  this  work. — E.  E. 
Thorson,  J.  R.  Morley,  A.  J.  Hed,  L. 
Jensen,  Marius  Waldal. 

Closing  Session 

Talks  by  H.  R.  Searles  of  the 
University  Extension  Division  on 
"Feeding  Dairy  Cattle  for  Econom- 
ical Production,"  and  by  Andrew 
French  on  "The  Duties  of  a  Dairy 
Farmer,"  featured  the  closing  session 
Thursday  afternoon.  L.  Jensen, 
Clearbrook,  president  of  the  State 
Dairymen's  Association,  also  spoke 
briefly  on  "Yesterday,  Today  and 
Tomorrow." 

The  reports  of  the  various  com- 
mittees and  the  election  of  officers 
concluded  the  program. 


PLUM  TO  ANDERSEN 

Erskine   Operator   Hi^h   Man  at 
Red  River  Convention. 

Albert  Andersen  of  Erskine,  pres- 
ident of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, walked  away  with  first  honors  in 
the  butter  scoring  contest  held  in 
connection  with  the  Red  River  Valley 
Dairymen's  Association  Convention 
at  Red  Lake  Falls  last  week. 

The  score  on  the  prize  tub  was  94. 
John  Waag  of  Thief  River  Falls  was 
second  with  93  j,  and  L.  J.  Thompson 
of  Barnesville  was  third  with  93  J. 
James  Sorenson  and  F.  O.  Thompson 
judged  the  butter. 

There  wore  seventy-four  entries,  of 
which  ten  were  given  only  compli- 
mentary scores,  as  they  were  from 
outside  Red  River  Valley  districts. 
Butter  Contest  Winners 

1.  Albert  Anderson,  Erskine  94 

2.  John  Waag,  Thief  River  Falls.  .93 J 

3.  L.  J.  Thomp.son,  Barnesville.  .93 J 

District  Winners 
Dist.  No.  3,   Oscar   C.  Peterson, 

Hazel  93 

Dist.  No.   4,  B.  J.  Ommodt,  Flom  93 
Dist.  No.  12,  E.  J.   Moe,  Under- 
wood  92  i 

Dist.  No.  13,  J.  J.  Harms,  Dent.  .  .93i 
Dist.  No.  18,  H.  H.  Muckala,  N. 

Y.  Mills  921 

Dist.  No.  30,  Seymour  Mortrud, 

Bemidji  93 

Butter  Scorin)^  Cjontest 

1.  C.  M.  Olson,  Oonvick. 

2.  H.  E.  Elseth,  Porloy. 

3.  A.  Maitrud,  Shelly. 


5hip  To 


trelease 
Underhill 

ESTABLISHED  1864 

Prompt   and  Reliable 

BUTTE.R 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

rNCORPORATBD 
Wholesale  Dealers  in 

Butter-  Eggs-  Cheese-  Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


^  Zenith  Butter&E^^  Go. 


170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank.  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Enitlneerinft  &  Equipment  Co. 
815  Plymouth  BIda.  MINNEAPOLIS 
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Dairymen's  Contest  No.  1 
To  the  creamery  association  having 
the  largest  percentage  of  its  patrons 
keeping  herd  records: 

1.  Hendrum   Co-operative  Creamery- 
Association. 

2.  Pelican  Rapids  Co-operative  Asso- 
ciation. 

3.  Viking  Co-operative  Creamery  As- 
sociation. 

4.  Grygla  Co-operative  Creamery  As- 
sociation. 

0.  Dent  Co-operative  Creamery  As- 
sociation. 

Contest  No.  2 
To    the   indi\ddual   dairy  farmer 
ha^ving  kept  the  best,  most  accurate 
and  complete  record  of  his  dairj'^  herd : 

1.  J.  J.  Fosse,  Fertile. 

2.  C  Tingesdahl,  Hendrum. 

3.  C.  L.  Rud,  Viking. 

4.  Oscar  Drotts,  Viking. 

5.  A.  Honer,  Dent. 

6.  Fred  Cuno,  Grygla. 

7.  O.  C.  Foss,  Pelican  Rapids. 

8.  J.  H.  Reitz,  Pelican  Rapids. 

Contest  No.  3 
To  the  creamery  association  where- 
in   the    largest    percentage    of  the 
patrons    have    purchased  purebred 
dairy  sires. 

1.  Pelican  Rapids  Co-operative  Cry. 
Association. 

2.  Rindahl  Co-operative  Creamery  As- 
sociation, at  Fertile,  Minn. 

3.  Hendrum   Co-operative  Creamery 
Association. 

Contest  No.  4 
To  the  creamery  association  having 
the  largest  percentage  of  its  patrons 
with  silos  in  use: 

1.  Ottertail    Co-operative  Creamery 
Association. 

2.  Pelican  Rapids  Co-operative  Cry. 
Association. 

3.  Dent  Co-operative  Creamery  As- 
sociation. 

Contest  No.  .5 
To  the  creamery  association  wherein 
the  largest  percentage  of  its  patrons 
have  built  silos  during  1922: 

1.  Dent  Co-operative  Creamery  As- 
sociation. 

2.  T.  R.  Falls  Co-operative  Creamery 
Association. 

3.  Pelican  Rapids  Co-operative  Cry. 
Association. 

Contest  No.  6 
To  the  creamery  association  wherein 
t  he  greatest  number  of  its  patrons 
have  installed  cream  cooling  tanks 
during  1922: 

1.  Flom  Co-operative  Creamery  Asso- 
ciation. 

2.  Grygla  Co-operative  Creamery  As- 
sociation. 

3.  Fosston  Co-operative  Creamery  As- 
sociation. 

Butter  Scores 
The  following  are  the  names  of  those 
scoring  90  and  above: 

1.  \Vm.  A.  Lindberg,  Garv  92^ 

2.  A.  C.  Lysaker,  Twin  Valley.  .91 

3.  Ole  Lee,  Jr.,  Lake  Park  92 

4.  Ned  Dunham,  Strandquist.  .  .92 
b.  L.  J.  Thompson,  Barnesville.  .985 

6.  John  J.  Harms,  Dent  93i 

7.  H.  H.  Muckala,  N.  Y.  Mills.  .92^ 

8.  Fred  W.  Schultz,  Warroad .  .  .91 

9.  Otto  Kala,  Sebeka  91  ^ 

10.  Carl  P.  Olson,  Battle  Lake.  .  .91 

11.  Odin  Nelson,  Fergus  Falls.  .  .  .92i 

12.  Yj.  E.  Thorson,  Hendrum.  .  .  .90i 

13.  Chas.  Ommoidt,  Barnesville.  .91| 

14.  Arthur  Rappe,  Halstad  9O2 

1.5.  Oscar  C.  Peterson,  Hazel.  .  .  .93 

16.  M.  Sorensen,  Pelican  Rapids.  .92 

17.  JacoV)    Jacobson,    Hill  River 
Creamery,  Fosston  90  J 

18.  P.  M.  Scott,  Lengby  90| 


19.  Alfred  Amundson,  Barnesville.91 2 

20.  W.  A.  Santo,  Deer  Creek  91f 

21.  E.  J.  Moe,  Underwood  92^ 

22.  O.  O.  Heggeness,  Detroit  92 1- 

23.  Martin  Haehin,  Callaway.  .  .  .92 

24.  Oscar  Stamnes,  Halma  90^ 

25.  Egan  Dunham,  Karlstad.  .  .  .915 

26.  Albert  Martin,  Plummer.  .  .  .91^- 

27.  J.  H.  Cocherll,  Shevlin  91 

28.  Walter  Peterson,  Gully  91 1 

29.  Glen  Borg,  Dal  ton  914 

30.  O.  C.  Taftner,  Argyle  92f 

31.  Carl  M.  Olson,  Gonvick  90i 

32.  B.  J.  Ommodt,  Flom  93 

33.  P.  L.  Anderson,  Holt  90^ 

34.  Isaac  Nyman,  Wolf  Lake  Cry. 
Frazee  90i 

3.5.  A.  J.  Hed,  St.  Hilaire  91 

36.  Jalmer  Jacobson,  N.  Y.  Mills.  .91^ 

37.  C.  H.  Markensen,  Henning.  .  .91^ 

38.  Albert  Anderson,  Brskine .  .  .  .94 

39.  Ted  Nelson,  Pelican  Rapids.  .91 

40.  S.  Loveid,  Middle  River  90 J 

41.  S.  L.  Hauge,  Bagley  92i 

42.  W.  A.  Lingdahl,  Roseau  90 

43.  Ira  Ellingson,  Winger  91 1 

44.  Norman  Thompson,  Leonard .  90 

45.  H.  M.  Magnuson,  Grygla.  .  .  .90 

46.  Henry  C.  Werbus,  Ottertail.  .91} 

47.  John  Lager,  Lancaster  91  f 

48.  John  Blomquist,  Waubum.  .  .92| 

49.  E.  E.  Dennison,  Beltrami.  .  .  .92 

50.  Seymour  Mortrud,  Bemidji .  .  93 

51.  Arthur  Kielty,  Red  Lake  Falls  90§ 

52.  R.  V.  Anderson,  Wannaska.  .  .90| 

53.  Harold    Olson,    Thief  River 


Palls  92- 

54.  C.  M.  Heleferich,  Mahnomen  92^ 

55.  John  Waag,  Thief  River  Falls. 93 f 

56.  Nels  M.  Pearson,  Almora.  .  .  .901 

57.  Theo.  Christianson,  R.  L.  F. .  .92} 

58.  A.  M.  Wing,  Breckenridge .  .  .91§ 

Complim  entary 

59.  E.  C.  Jorgenson,  Farwell .  .  .  .90 

60.  A.  M.  Stueck,  Royalton  91 

61.  A.  W.  Dalsgaard,  Lowery.  .  .  ,94§ 

62.  H.  Puckett,  Villard  91 

63.  Burtel  P.  Jurgens,  Forest  Lake 
Creamery,  Litchfield  911 

64.  Gus  Skogland,  Carlos  90| 

65.  R.  J.  Anderson,  Belgrade.  .  .  .91 

66.  H.  B.  Otte,  Melrose  92 

67.  J.  H.  Steinke,  Eden  Valley ...  92 

68.  Oscar  Martinson,  Upsala ....  92 


Perry,  la.— The  Perry  Milk  Prod- 
ucts Company  plant  on  First  Avenue 
was  damaged  by  fire. 


Sterilizer^  Purifier 
Deodorant 

CHEAP  TO  USE 
EFFICIENT— RELIABLE 


At  All  Supply  Houses 
Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 
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QUALITY 

ABOVE  EVERYTHING 

The  fact  remains  that  while  quantity  production  is  more 
or  less  increased  by  the  use  of  modern  equipment,  quality 
production  will  always  be  determined  by  the  care  with  which 
milk  products  are  handled  and  processed. 

This  care  is  so  gi-eatly  influenced  by  the  distinctive  sweet 
sanitary  cleanliness  which  the  use  of 


provides  with  the  least  labor,  time  and  expense,  that  thous- 
ands of  Dairymen,  Creamerymen  and  Cheesemakers  will  use 
nothing  else  for  their  cleaning  operations. 

Their  experience  can  be  made  your  experience  at  no  cost 
to  you  for  every  order  you  place  with  your  supply  man  with 
it  the  guarantee  that  Wyandotte  Dairyman's  Cleaner  and 
Cleanser  is  all  and  will  do  all  claimed  for  it  or  the  trial  will 
cost  you  nothing. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


DISCUSS  STANDARDS 


(Continued  from  Pa^e  5) 


Morley,  representing  the  National 
Dairy  Uniou;  Hon.  Chris  Heen,  Com- 
missioner from  Minnesota;  H.  C. 
Larson  from  the  Wisconsin  Com- 
missioner's office;  Professor  M.  Mor- 
tensen  of  the  loM^a  State  College; 
Professor  H.  W.  Gregory  of  Purdue 
University;  Professor  H.  A.  Ruche  of 
the  University  of  Illinois;  Professor 
E.  H.  Farrington  of  the  University  of 
Wisconsin;  W.  A.  Wentworth,  repre- 
senting the  Iowa  Creamery  Secre- 
taries' and  Managers'  Association; 
Professor  C.  Larson,  representing  the 
Illinois  Agricultural  Association;  Dr. 
N.  W.  Hepburn  of  Peoria,  Illinois; 
L.  B.  Kilbourne  of  Chicago;  J.  A. 
Walker,  representing  the  Blue  Valley 
Creamery  Company,  Chicago;  H.  C. 
Horneman  of  Danville,  Illinois;  Sam- 
uel Schlosser  of  Plymouth,  Indiana, 
and  T.  A.  Borman  of  Chicago. 

After  considerable  discussion,  all  of 
which  was  in  a  friendly  way,  the  senti- 
.  ment  of  almost  everyone  seemed  to 
be  to  get  some  legislation  that  would 
be  practical  and  that  would  have  a 
tendency  to  standardize  or  produce  a 
more  uniform  quality  of  biitter.  Mr. 
Walker  said  that,  while  he  favored  a 
rigid  standard  of  eighty  per  cent  fat 
and  sixteen  per  cent  moisture,  he 
thought  that  for  the  present  it  would 
probably  be  best  not  to  pass  any 
legislation,  but  to  work  under  the 
new  ruling  of  the  Committee  on 
Definitions  and  Standards. 

Favors  Immediate  Action 
Mr.  Kilbourne  argued  on  the  con- 
trary that  he  thought  action  should 
be  taken  and  some  definite  standard 
should  be  fixed  so  as  to  settle  this 
question  for  all  time,  so  that  the 
creamerymen  would  know  just  where 
they  were  at. 

H.  C.  Larson  stated  that  the 
buttermakers  in  Wisconsin  had  gone 
on  record  as  favoring  a  single  stand- 
ard. He  said  that  the  problem  was  a 
more  profound  one  than  he  thought 
at  one  time.  Hence,  he  was  not  so 
sure  as  to  what  would  be  the  best  to 
adopt  in  the  way  of  a  standard. 
However,  he  favored  a  definite  stand- 
ard with  no  tolerance.  He  pointed 
out  the  fact  that  in  Wisconsin  they 
had  trouble  in  enforc'ug  their  former 
standard  of  82i  per  cent  fat,  but  when 
the  law  was  changed  to  allow  a  2. J  per 
cent  tolerance,  it  was  more  easily 
enforced. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATEiD) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Asenoies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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Do  Not  A^ree 

Professor  C.  Larsen  stated  that  at 
first  he  thought  it  would  not  make 
verj'  much  difference  whether  there 
was  a  single  standard  or  a  double 
standard,  but  after  studying  the 
question  more  thoroughly,  he  was 
convinced  that  a  definite  double 
standard  would  be  the  best. 

Mr.  Horneman  pointed  out  that 
the  Bureau  of  Chemistry  was  now 
enforcing  its  eighty  per  cent  fat 
regulation,  and  that  the  new  defini- 
tion for  butter,  made  at  the  June 
meeting  of  the  Joint  Committee  on 
Definitions  and  Standards  called  for 
eighty  per  cent  fat  and  sixteen  per 
cent  moisture. 

Mr.  Schlosser  and  Mr.  Wentworth 
were  both  inclined  to  favor  a  single 
standard. 

Hon.  Chris  Heen  favored  the  new 
definition  passed  hy  the  Joint  Com- 
mittee on  Definitions  and  Standards. 

T.  H.  Broughton.  commissioner 
from  ^lichigan,  while  he  did  not 
speak  in  the  open  meeting,  reported 
to  the  secretary  that  he  favored  a 
double  standard  and  keeping  the 
moisture  regulation  under  the  Inter- 
nal Revenue  Department. 

Mr.  ^Morley  expressed  himself  as 
very  favorable  to  a  double  standard 
and  immediate  action  being  taken  at 
the  meeting.  He  pointed  out  that  the 
tendency  seemed  to  be  to  leave  mat- 
ters stand  without  taking  any  definite 
action. 

Left  to  Commissioner 
After  the  subject  had  been  dis- 
cussed for  a  considerable  length  of 
time,  a  motion  was  made  by  Dr. 
Hepburn,  and  seconded  by  C.  W. 
Kent  of  Missouri,  that  the  subject  be 
turned  over  to  the  executive  com- 
mittee of  the  American  Association, 
with  power  to  act  in  the  matter  of 
suggesting  legislation  for  fixing  a 
definite  standard.  This  motion  was 
unanimously  carried  and  the  meeting 
adjourned.  The  executive  committee 
will  meet  on  the  12th  of  December  to 
consider  the  whole  problem  of  stand- 
ards. At  that  meeting  there  ^ill  be 
present  two  attorneys,  who  represent 
the  association;  Judge  T.  F.  Doran  of 
Topeka,  Kansas,  and  Judge  E.  J. 
Hainer  of  Lincoln,  Nebraska.  The 
question  of  arri\'ing  at  a  definite 
standard,  that  will  be  satisfactory  to 
the  majority  of  the  dairymen,  will 
receive  the  earnest  consideration  of 
the  executive  committee,  assisted  by 
these  two  attorneys. 

The   members   of   this  executive 


Better  Insulation  and 
Twice  as  Much  of  It! 

U.  S.  Government  tests  have  proven 
conclusively  the  superiority  of  lino-felt 
as  an  insulating  material.  The  Manning 
Cream  Ripening  Pasteurizer  is  insulated 
with  one  inch  lino-felt  whereas  the  ordi- 
nary pasteurizer  has  a  half  inch  of  an 
inferior  material,  usually  cork-board. 

The  Manning  has  better  insulating 
and  twice  as  much  of  it.  It's  holding 
properties  are  unequalled. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  eflScient  sales- 
men ;  we  make  j24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

— — "The  House  With  a  Known  Reputation"  — ^^^^^^^^^ 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 

SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Itelter,  Frw  As  Well  — Mark  Your  ISext  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  AnyLy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


committee  are:  C.  W.  Kent  of  Kan- 
sas City,  Dr.  N.  W.  Hepburn  of 
Peoria,  "W.  S.  Wilcox  of  Mason  City, 
H.  C.  Horneman  of  Danville,  L.  B. 
Kilbourne  of  Chicago,  C.  V.  Huenke 
of  New  Bremen,  Ohio;  A.  B.  Wilken- 
son,  of  Chicago;  Samuel  Sehlosser  of 
Plymouth,  Indiana;  John  Schunck  of 
Sioux  City,  Chas.  Harding  of  Omaha, 
M.  Seidel  of  Bay  City. 


DIRECT  MARKETING 


Creameries    Report    Good  Sales 
By  Parcel  Post. 


A  recent  survey  was  made  to  ascer- 
tain the  extent  of  the  parcel  post 
business  with  the  butter  manufactur- 
ing plants  in  Vermont.  In  order  to 
obtain  detailed  information  a  ques- 
tionaire  was  mailed  to  the  sixty-five 
creameries  which  manufacture  butter 
only. 

Out  of  the  sixty-five  questionaires 
thirty-three  were  returned.  Eleven 
of  'the  thirty-three  creameries  which 
reported  are  marketing  a  part  of  their 
output  of  butter  direct  to  the  con- 
sumer via  parcel  post.  The  returns 
show  that  about  one  per  cent  of  all 
butter  manufactured  is  sold  direct  to 
the  consumer. 

This  amount  is  very  small,  but  at 
the  same  time  it  is  increasing  in 
amount  each  year,  and  this  method  of 
marketing  has  been  the  means  of 
assisting  a  few  of  the  smaller  cream- 
eries in  holding  their  business,  be- 
cause the  increased  returns  from 
selling  butter  direct  to  the  consumer 
has  enabled  them  to  make  satisfactory 
returns  to  their  patrons. 

Get  Premium 

The  prices  received  by  the  various 
creameries  for  their  butter  ranged 
from  three  cents  to  fifteen  cents  per 
pound  over  the  wholesale  market 
quotations  -with  an  average  of  about 
six  cents  per  pound  over  the  wholesale 
quotations  F.  O.  B.  creamery.  The 
general  practice  is  for  the  purchaser 
to  pay  the  postal  charges,  which 
include  insurance. 

The  creameries  reporting  show  that 
each  purchaser  buys  on  an  average  of 
five  pounds  of  butter  per  shipment, 
and  the  majority  of  the  orders  call 
for  shipments  in  one-pound  prints. 
Some  of  the  plants  require  remittances 
to  be  made  weekly,  others  semi- 
monthly, and  still  others  monthly. 
The  money  lost  on  parcel  post  ship- 
ments in  the  last  twelve  months  due 
to  bad  debts  has  been  very  small. 
Only  two  creameries  have  lost  small 
amounts  through  purchasers  who  have 
failed  to  remit. 

Should  Limit  Price 

Relative  to  the  price  cliargcd  the 
purchaser  for  butter  sold,  the  cream- 
ery manager  should  bear  in  mind  that 
the  net  price  to  the  consumer  should 
bo  very  little  higher,  if  any,  than  the 
price  at  which  high  scoring  Creamery 
butter  can  be  purchased  by  the  con- 
sumer at  any  of  the  city  grocery 
stores,  for  when  exorbitant  prices  are 
charged  the  whola  purpose  and  the 
benefits  of  this  method  of  nuvrketing 
will  be  def(^ated.  A  premium  of  six 
or  s(iven  cents  over  the  wholesale 
jnarket  quotation  F.  O.  B.  creamery 
ai)i)ears  to  be  a  reasonable  i)rice. 

The  results  of  the  investigation 
show  that  the  marketing  of  butter 
direct  to  the  consumer  via  parcel  post 
is  developing  steadily  as  a  profitable 
braiuOi  to  the  small  creameries  in  the 
state. 
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EAST  VS.  WEST 


Vermont  Man  Gives  Interesting 
Views  on  Situation. 


On  a  recent  trip  from  Vermont  to 
the  State  of  Washington,  the  dairj' 
manufacturing  specialist  took  occa- 
sion to  study  in  a  general  way  business 
conditions  and  to  note  the  apparent 
success  of  some  of  the  co-operative 
dairy  associations  in  different  sections 
of  the  country. 

That  "prosperity  foliowi  the  cow" 
the  slogan  in  evidence  at  the  National 
Dairy  Show  held  this  year  in  the 
Twin  Cities  was  truly  an  index  of 
business  conditions  from  East  to 
West.  In  everj'  section  where  dairy- 
ing was  the  chief  source  of  income  to 
the  farmer  business  was  good  and 
prospering.  Parts  of  the  Dakotas  and 
Montana  had  fair  yields  of  wheat. 
In  the  eastern  part  of  Washington, 
on  account  of  no  rain  in  most  places, 
wheat  was  not  even  profitable  to 
harvest.  This  condition  of  poor  grain 
crops  with  high  labor  costs  and  low 
prices  has  agitated  many  of  the  farm- 
ers from  the  Middle  West  to  the 
Pacific  Coast  to  go  into  diversified 
farming,  and  particularly  into  dairy 
ing. 

Look  for  Demand 
The  Vermont  farmers  who  receive 
better  than  seventy  per  cent  of  their 
income  from  dairy  products,  and 
ha\'ing  access  to  the  best  markets  in 
the  country  should  be  thankful  not  to 
he  among  the  grain  growers  of  the 
West. 

The  western  states  for  the  next  five 
years,  -without  any  doubt,  will  draw 
hea^■ily  on  the  eastern  states  for  dairy 
cows.  Vermont  should  not  be  short- 
sighted in  this  matter,  but  should  get 
into  line  for  this  demand  for  pure- 
bred or  high  grade  dairy  cows,  tuber- 
culin tested.  The  prices  for  dairy 
prc^ucts  paid  producers  is  less  in  the 
West  than  in  the  New  England  states. 

In  the  Middle  West  the  prices  paid 
producers  for  milk  and  cream  are 
practically  the  same  as  in  the  East. 
About  seventy-five  per  cent  of  the 
milk  sold  in  Seattle  is  sold  through  the 
stores.  The  big  retail  stores  and  chain 
stores  have  taken  over  almost  entirely 
the  distribution  of  milk  and  cream. 
There  is  a  milk  war  on  at  present  in 
Seattle,  and  some  of  the  dealers  are 
retailing  milk  for  nine  and  ten  cents 
a  quart. 

Studies  Co-operation 

The  plan  in  operation  of  several 
co-operative  dairy  associations  was 
observed  in  different  localities,  and 
the  degree  of  success  as  far  as  possible 
was  noted.  Briefly,  there  is  one  point 
about  the  organization  of  dairy  inter- 
ests on  a  large  scale,  whether  it  be  a 
pooling  plan,  federation  of  local  cream- 
eries, or  any  other  plan  that  might  be 
devised,  it  is  certain  that  no  set  form 
may  be  used  in  every  section.  The 
United  Dairy  Association  of  Wash- 
ington seems  to  be  operating  as 
smoothly  and  with  as  good  results  as 
any  of  the  associations  in  operation 
today.  Yet  it  is  doubtful  whether  the 
Washington  state  association  plan 
would  fit  Vermont  or  New  England 
conditions.  Each  section  must  work 
out  its  own  problems  and  plan  of 
operation  of  factories  and  marketing 
of  the  products.— Vermont  Market 
Letter. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  YORK  Compressor 

used  by  creamerymen  everywhere. 

This  compressor  is  equipped  with  all  the  improvements  found 
practical  through  over  half  a  century  of  experience.  It  is  complete 
in  every  detail  and  its  construction  is  perfectly  balanced. 

YORK  COMPRESSORS  are  well  known  for  their  sturdy  and 
durable  construction. 

A  very  complete  description  of  the  YORK  Compressor  is 
given  in  our  catalog,  which  will  be  mailed  to  you  when  requested. 
Why  not  request  today? 

Westerlin  &  Campbell  Co. 

/.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Iryirg  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo.  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In.  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — t!,ggs 


18    9  3 


John  S.  Morris  ^Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


^^Dtr:  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  retiuns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Sabin,  Wis.,  is  on  Trail  11  east  of 
La  Crosse,  in  what  is  known  as  the 
Coon  Valley,  and  is  about  midway 
between  La  Crosse  and  Richland 
Centre.  This  little  town,  just  a  store 
and  some  other  buildings,  lies  in  a 
country  which  is  chuck  full  of  scenery 
—in  fact,  scenery  is  fairly  piled  up 
around  there. 


We  drifted  in  there  one  Sunday 
morning,  having  spent  Saturday  night 
at  Readstown,  a  few  miles  to  the 
west.  Readstown  is  right  among  the 
hills  also,  and  said  hills  loom  up  quite 
a  lot  like  mountains.  They  have  a 
creamery  at  Readstown  and  Operator 
Ernest  Henthorn  told  us  that  they 
had  100  patrons  and  make  1,000 
pounds  of  butter  per  day.  We 
camped  on  the  village  green  the  night 
W3  were  there,  and  in  the  morning 
were  awakened  by  music  coming 
from  the  Henthorn  Apartments,  over 
a  little  ways  to  the  left.  It  was 
regular  Sunday  music.  We  think 
that  the  name  of  the  song  is.  "Keep 
Those  Beautiful  Gates  Ajar,"  and  it 
was  played  on  an  organ  by  a  good 
willing  amateur,  but  after  being  fed 
up  as  thoroughly  on  this  racket  known 
as  Jazz  (as  we  all  are),  that  old  organ 
sure  sounded  good  to  us  on  that 
Sunday  morning,  and  Paderewski, 
himself,  had  nothing  on  the  lady  who 
was  manipulating  it.  We  stuck  as 
long  as  the  music  lasted,  and  as  it  was 
not  the  kind  that  we  could  start  up 
against  by  loosening  up  with  a  nickel, 
we  twisted  out  flivver  into  motion  of- 
a  sort,  and  now  we  are  where  we 
started,  over  at  Sabin  again. 


Sabin  has  a  cheese  factory.  It's  a 
concrete  building  well  set  up,  and 
from  the  outside  appearance,  nfight 
be  taken  for  a  factory  of  most  any 
kind;  but  a  milk  can  on  the  intake 
steps  told  us  what  was  there  so,  after 
stopping  to  chin  with  the  merchant  of 
the  town  as  he  passed  on  his  way  to 
church,  we  drifted  into  the  building 
to  give  it  the  once  over. 


Chas.  Good,  the  eheesemaker,  was 
pretty  busy  when  we  got  there,  but 
Mrs.  Good  was  lending  a  hand  at 
keeping  the  cheese  riled  up,  so,  pretty 
soon  he  found  time  to  come  over  and 
visit  awhile.  Ninety-nine  per  cent  of 
the  farmers  of  the  township  in  which 
the  factory  is  located,  he  told  us, 
bring  their  milk  to  that  plant,  which  is 
run  on  the  co-operative  plan.  The 
patrons  number  thirty-one,  and  they 
l)ring  in  22,000  pounds  of  milk  per 
month,  which  totals  up  to  200,000 
l)ounds  per  year.  This,  while  not 
such  a  big  yield  in  some  places,  cer- 
tainly speaks  very  highly  of  the  land 
that  is  tillable  around  Sabin.  To- 
bacco is  also  a  big  crop  in  that  part 
of  tlio  country,  and  the  tobacco  and 
cream  chock  are  the  two  prosperity 
twins  which  keep  things  nujving  over 
there.  Good  takes  pri<lo  in  showing 
his  plaTit  to  file  passing  tourist,  and 
sliowdd  us  how  thoy  take  thi^ir  milk 
in  there  an<l  work  it  uj)  into  the 
finished  product.  Thoy  have  a  whey 
separator  to  soparale  the  cream  from 
the  whey,  which  is  shipped  to  the  big 
condensery  at  Richland  Centre. 
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Upstairs  they  have  the  big  com- 
munity Hall.  There  had  been  a  500 
party  there  the  night  before,  and 
every  one  had  forgotten  to  clean  up 
the  hall,  so  Good  did  not  feel  as  good 
about  it  as  he  might  have  othermse. 
They  have  steam  power,  a  toilet,  and 
a  lot  of  swell  flowers  in  the  windows. 
It's  a  real  homelike  place  and  we 
stuck  round  quite  awhile.  Good  used 
to  operate  a  factory  up  in  Vilas 
countj-,  and  told  of  his  experiences  in 
a  new  country  when  the  industrj- 
was  new.  There  is  alwaj-s  a  lure  to 
any  new  country  and  we  could  see  that 
Good  had  not  succeeded  in  shaking 
it  off  vet. 


As  we  came  out  of  the  cheese  fac- 
tory we  heard  music  again  of  the 
same  brand  as  we  had  heard  over  at 
Readstown,  and  we  stopped  to  listen. 
It  came  from  the  little  old  church 
across  the  way,  and  about  that  time 
the  choir,  limbered  up  and  went  into 
action.  There  was  no  affectation  about 
this  little  choir,  no  flirting  v.n.th  the 
high  C,  no  straining  of  vocal  cords 
for  notes  that  don't  seem  to  make 
good  filling  after  one  does  reach  them, 
but  it  was  just  good  plain  singing  by 
good  plain  people;  it  sure  sounded 
good  to  this  floater,  "jest  passin' 
through"  their  locality.  To  tell  the 
plain  truth  about  it,  we  might  have 
gone  in,  but  we  are  ashamed  to  con- 
fess that  we  are  not  on  to  the  ropes 
well  enough  to  get  by,  and  might 
have  balled  things  up  by  applauding 
at  the  wrong  time,  etc.  We're  not 
tossing  any  undue  le^^ty  at  the  church 
by  any  means,  but  when  one  drops  in 
at  ball  games,  lectures,  political 
speeches,  Orpheum  circuits,  etc., 
where  one  has  to  rear  up  on  one's 
hind  legs  and  applaud  in  order  to  pep 
up  the  performers,  one  is  liable  to 
get  absent-minded  in  church  and  do 
the  same  thing;  then  people  would 
be  walking  slow  behind  one  and  we 
wouldn't  know  it,  so  though  we 
missed  going  to  church  at  Sabin,  we 
stuck  around  outside  a  while  and 
inhaled  a  lot  of  that  sweet,  worth- 
while music  to  counteract  the  jazz 
stuff  that  we  knew  we  were  going  to 
hear  over  at  Richland  Centre. 


While  down  in  the  Mankato,  Minn., 
country  lately,  we  spotted  a  guy 
parked  in  a  seat  a  little  ways  ahead 
of  us,  who  we  will  bet  our  last  sea- 
son's necktie  used  to  sport  a  dicer, 
or  in  other  words,  a  silk  or  beaver  lid, 
on  the  north  end  of  his  dome,  at  one 
time.  Out  in  Montana  the  boot- 
leggers drink  their  poison  out  of  quart 
jars  and  one  can  always  tell  one  of 
these  gentry  by  the  glistening  callous 
on  the  bridge  of  his  nose,  where  the 
contact  is  made  so  frequently.  With 
the  bird  that  used  to  caper  around 
under  a  beaver  bonnet,  that  balancing 
hitch  that  is  so  highly  developed  in 
their  neck  stays  with  him  long  after 
he  has  outgrown  his  dicer  days.  The 
gent  in  question,  we  found  upon 
inquiry,  is  C.  P.  Murphy,  Creamery 
Package  Company's  circuit  rider  down 
in  those  parts.  Society  reports  of 
several  years  ago  in  the  Lake  Mills, 
Wis.,  Leader-Reverse,  shows  Murphy 
up  as  being  a  very  devil  with  the 
ladies  (mav  the  saints  presarve  thim) 
in  tho.se  days,  and  that  one  of  the 
best  things  he  did  was  to  blossom  out 
like  a  million  dollars  in  a  .silk  hat  on 
the  slightest  provocation.  Wonder 
what  more  we  could  get  on  Murphy 
if  we  only  had  his  finger  prints. 


First  customers  are  still  on  our 
books — Growing  with  us. 

Successful  business  and  K.  V.  P. 
Genuine  Vegetable  Parchment 
are  affinities. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamuoo.  Michigan,  U.  S.  A. 


The  acid  test  of  a  man's  reUgion  is  his  Monday's  behavior 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co- 

Cheese  ^iTaS^r"  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


EstabUshed  1863 


CH   Wpavpr  Si  Pn  Better  Merchants 
•    -l-i.*     TfCdV"!     V-\  LI  •  65-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  b;  Cities  Compared 


Week 

Week 

Since 

Citiea 

Dec.  9 

Dec.  2 

Jan.  1 

41,161 

35.198 

2.699,785 

44.631 

48,032 

3,155,009 

10,103 

14,176 

1.098,443 

Philadelphia  

12,576 

11,767 

823.061 

Total  

108,471 

109,173 

7,776.298 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  9, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

243,088 

2,324.617 

10,366.672 

New  York . . 

543,078 

535.152 

5,237,205 

297,228 

1,133.724 

6,450,404 

Philadelphia 

81.855 

199.327 

729.724 

Total .... 

1,165,249 

4,192,820 

22.784,005 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Dec.  4  . 
Dec.  5  , 
Dee.  6  . 
Dec.  7  . 
Dec.  8  . 
Dec.  9  . 


Ch'go  N.Y.  Boston  Phila 


20,279 
22,844 
22.303 
20,990 
21,530 
23.955 


50,037 
49,605 
45,614 
47,001 
47,300 
44,161 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  2  8,  1922 


Wholesale  Prices  of  92  Score  Butter  for 
Week 


Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Markets.  . .  . 

2 

4 

5 

6 

7 

8 

New  York .  . 

53 

53^ 

.53  i 

54 

54  i 

54  i 

Cliicago .... 

55 

55h 

55^ 

55^ 

55^ 

55i 

Philadelphia 

54 

54^ 

54^ 

55 

55i 

55  i 

Boston  

52 

53 

53  i 

53  J 

54 

54 

Imports  Upset  Usual  Price  Relation,  of 
Markets 

While  the  butter  markets  during  the 
week  ending  December  9,  1922,  were 
affected  by  the  same  general  factors,  there 
was  a  lack  of  uniformity  in  the  degree  in 
which  each  of  the  markets  reacted  toward 
these  factors.  This  was  largely  due  to  the 
fact  that  because  of  the  geographical 
position  of  the  markets  each  of  them  reacted 
differently  to  the  influence  of  foreign 
butter  and  domestic  production.  When 
butter  is  imported  a  very  large  part  of  it 
arrives  in  New  York  and  it  is  there  that 
most  of  it  is  consumed.  Naturally  then, 
the  New  YorK  marnet  is  more  sensitive  to 
the  influence  of  foreign  butter.  On  the 
other  hand,  Chicago  being  nearer  the  large 
domestic  producing  sections,  is  usually 
more  quickly  influenced  by  any  change  in 
production. 

Chicago  Prices  Relatively  Much  Higher 
Than  Eastern  Markets 
For  several  weeks  both  domestic  produc- 
tion and  foreign  supplies  had  been  factors  of 
much  importance  to  the  butter  markets. 
Negotiations  with  importers,  the  actual 
purchase  of  some  butler,  and  rumors  of 
large  shipments  had  kept  the  New  York 
market  very  much  unsettled,  and  at  times, 
almost  easy.  The  Chicago  marKet  was 
influenced  less  by  the  foreign  situation  and 
more  by  an  actual  shortage  of  domestic 
supplies,  and  as  a  result  this  market  held  a 
relatively  firmer  position.  The  effect  of 
these  influences  is  illustrated  by  the  relative 
price  position  of  the  two  markets  at  the 
opening  of  the  week  under  review.  Instead 
of  the  price  of  92-score  at  New  YorK  being 
higher  by  about  one  and  one-half  cents,  the 
Chicago  92-score  price  was  two  cents 
higher  than  New  York.  This  price  relation 
itself  had  a  bearing  on  the  week's  market  in 
that  part  of  New  York's  regular  supplies 
were  diverted  to  Chicago,  and  in  that 
buyers  who  are  so  situated  as  to  be  able  to 
buy  from  either  market  gave  their  business 
to  New  YorK.  Through  influence  of  this 
shift  of  business  and  supplies,  the  Eastern 
markets  advanced  more  rapidly  than  the 
Chicago  marKet,  and  by  the  close  of  the 
wocK  the  unusual  i)rlce  relation  was  partly 
corrected. 

MarketH  Firmer;  Importations  JAfiht 
.SpeaKing  generally,  however,  the  butter 
marKc^ls  moved  to  a  considerably  firmer 
position.  Many  of  the  rumors  of  largo 
purchases  of  foreign  butter  were  either 
proved  unfounded  or  at  least  remained 
unconfirmed.  Offerings  from  across  the 
water  were  much  i(!ss  liberal  and  at  higher 
prices.  Danish  offerings  partly  duo  to  an 
advance  in  Danish  exchange  wore  advanced 
during  the  wook  to  41  to  414  cents,  whon 
the  previous  woelt  somo  purchases  wore 
reported  as  low  as  40J  cents  c.l.f.  Tho 
stcamsiiip  Mongolia  arrived,  bringing 
twelve  hundred  casks  of  IJanlsh  butter, 
when  «om<!  previous  reports  estimated  tlus 
cargo  ul  about  two  thousand  casks.  Thus, 


instead  of  heavy  arrivals  and  purchases  of 
foreign  butter,  only  2,465  casks  of  Danish 
butter  had  actually  arrived,  and  the  pre- 
vailing condition  of  foreign  and  domestic 
markets  made  large  future  purchases  less 
probable.  Several  cars  of  Canadian  butter 
continue  to  arrive  at  New  York,  and  a 
small  amount  came  to  Chicago,  but  these 
quantities  were  easily  absorbed  by  the 
trade.  It  is  estimated  that  seven  or  eight 
cars  of  California  are  moving  East,  and 
some  good  California  butter  arrived  at 
Philadelphia  with  more  expected  before 
the  close  of  the  week,  but  this  also  had  little 
influence  on  the  marKets. 

From  a  purely  domestic  standpoint,  the 
markets  were  equally  firm.  Some  of  the 
week  s  reports  on  production  indicated  a 
further  decrease  in  the  make,  when  during 
the  previous  week  practically  all  showed  a 
small  increase.  If  there  actually  was  an 
increase,  it  was  so  small  as  to  have  little  or 
no  influence  on  the  markets.  At  Chicago 
tliere  was  a  small  accumulation  of  the 
medium  grades  at  the  close  of  the  week,  but 
the  increase  in  the  supply  of  these  grades 
there  may  have  resulted  from  a  shift  of 
regular  New  York  shipments  to  Chicago, 
rather  than  an  increase  in  the  make.  The 
storage  situation  also  contributed  to  the 
strength  of  the  marKets.  Daily  withdrawals 
from  the  four  markets,  while  lighter  than 
the  week  before,  were  still  much  heavier 
than  a  year  ago,  and  the  amount  remaining 
in  storage  is  very  small  considering  the 
time  of  the  year  and  the  demand.  The 
effect  of  the  preliminary  report  of  the 
holdings  in  the  whole  country  was  buUish. 
Few  of  the  trade  had  expected  that  the 
shortage  under  a  year  ago  would  amount 
to  as  much  as  17,324,000  pounds.  This 
report  alone  did  much  to  increase  confidence 
in  the  situation.  „ 
H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon.,  Dec.  4,  54   @54i        53i      49  @52i 
Tues.,  Dec.  5,  54   @544        53i  49@52i 
Wed.,  Dec.  6,  54^  @55  54        50  @53 

Thu.,  Dec.  7,  55  @55^  54|  50  @53i 
Fri.,  Dec.  8,  55  @55i  54i  50  @53^ 
Sat.,    Dec.  9,  55  @55^        54i      50  @53i 

Saturday,  December  9. 
Creamery — 

Higher  scoring  than  Extras  55  @55i 

Extras  (92  score)  5^5  @,„  , 

Firsts  (90  to  91  score)  50  @53i 

Firsts  (88  to  89  score)  45  ©49 

Seconds  (83  to  87  score)  42  5  @44 

Lower  grades  40  @42 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  49?  @50 

Centralized,  cars,  89  score  47  4  @48  2 

Centralized,  cars,  88  score  44^  @46 

Centralized,  cars,  84  to  87  score.  .42|  @43j 
Unsalted,  higher  than  Extras..  ■.■  -^^^  ©fl^ 

Unsalted,  Extras  (92  score)  55^  @56 

Unsalted,  Firsts  (90  @91  score).  .  .524  @54i 
Unsalted,  Firsts  (88  @89  score) .  .  .47  @51 

Unsalted,  Seconds  45  @46 

Unsalted,  lower  grades  42  @44 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score  91  Score  90-C.L. 

Mon.,  Dec.  4.  ..  55        504  @54  59 

Tues.,  Dec.  5.  .  .  554      51   ©544  504 

Wed.,  Dec.  6.  .  .  554      51    ©544  504 

Thu.,  Dec.  7.  ..  554      51   @544  504 

Fri.,     Dec.  8.  ..  554      51    ©544  51 

Sat.,    Dec.  9.  ..  554      51   ©544  514 
Saturday,  December  9. 

Creamery,  Extras  (92  scores)  554  © 

Higher  scoring  lots  command  a 

premium.                           >  ^r., 

Extra  Firsts  (90  to  914  scores).  51  ©54  4 

Firsts  (88  to  89  4  scores)  48  ©50 

Seconds  (83  to  87  scores)  44  ©46 

Centralized,  Standards  (meaning 
Centralized).  90  scores  and  bet- 

tor,  full  cars,  fresh  514  @ 

Cheese 

Cheddars   ©26  4 

Twins   ©264 

White   ©264 

Double  Daisies   ©26 J 

.Singles   ©27 

Longhorns  27  ©27  i 

Young  Americas  27  ©27  i 

Squares  2/4  ©28 

Special  Lines — 

Swiss,  Block  Standard   ("25 

Loaf,  Extra  Fancy  32  («133 

Choice  29  ("130 

"A"  No.  1  28  (ni29 

No.  ],  Medium  White   ("»28 

Imported,  I'^ancy  43  4  {")44 

Uo(iueror(  39  ©40 

Limburgcr,  1  pound.  Fancy  24  ©244 

2  i)ounds  24  ©24  4 

Poor  less. 

Brick,  Fancy  24  ©24  4 


WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  pubUca- 
tion.  Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


FOR  MEMBERS 
Minnesota  Creamery  Operators'  and  Man- 
agers Association 
NOTICE  Names  and  addresses  of  the  follow- 
ing openings  have  been  mailed  to  members  on  the 
employment  list  and  to  aU  district  secretaries,  and 
can  be  secured  by  other  members  by  asking  them 
or  the  Association  Office.     Refer  to  number 

No.  289 — Operator  wanted  February  1  in 
co-operative  creamery;  good  building: 
house  for  operator  near  creamery:  good 
town  with  high  school;  maKe,  1922,  over 
400,000  pounds;  it  taKes  a  first  class  and 
experienced  man  to  fill  this  position; 
board  will  consider  applications  January 
2.  1922.  

Wanted — Position  as  assistant  in  good 
creamery;  experienced '  in  butter  and  ice 
cream  inaking;  references.  Address  2968, 
Dairy  Record,  St.  Paul,  Minn.  12-6 

Position  Wanted  by  January  1  or  15  as 
assistant  in  modern  creamery  by  single  man 
with  two  years'  experience;  attended  the 
Minnesota  Dairy  School;  am  twenty-flve 
years  of  age;  not  afraid  of  work;  please  state 
wages  with  or  without  board  in  first  letter. 
Address  Joseph  B.  Blegen,  Spring  Valley, 
Wis.  12-13 

Wanted — Experienced  roadman  to  in- 
stall and  look  after  cream-buying  stations 
in  Western  Minnesota  and  North  Dakota: 
salary,  $125:  furnish  references.  Address 
2969,  Dairy  Record.  St.  Paul,  Minn.  12-13 

Position  Wanted  by  experienced  man 
as  assistant  in  good  creamery  in  Northern 
Minnesota;  good  references.  Address  2971, 
Dairy  Record,  St.  Paul,  Minn.  12-13 

Position  Wanted  as  helper  or  churnman 
in  good  sized  plant;  can  come  on  short 
notice:  two  years'  experience;  best  of 
references.    Arthur  Schartz,  Manly,  lowa^ 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-nine  member-creameries  report 
an  output  of  2,947,381  pounds  of  butter  for 
week  ending  December  2.  a  decrease  of  1.2 
per  cent  compared  with  the  previous  week, 
and  5.7  per  cent  over  the  same  week  last 
year. 

EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Dec.  4  58  ©01      54  (ai57 

Tues.,  Dec.  5  60  ©61      65  ©.58 

Wed.,  Doc.  6  60  ©61      56  ©58 

Thu..  Dec.  7  60  («U>1      56  ©58 

Fri..     Doc.  8  60  ©61      56  ©68 

Sat..    Dec.  9  60  ©61      66  ©58 

CHICAGO 
(From  Daily  Tra»l«>  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Dec.  4  47  ©.50      40  ("  45 

Tues..  Dec.  5  47  ©50      40  ©45 

Wed..  Dec.  6   47  ©60      40  (n>45 

Thu.,  Dec.  7  48  ©51      40  ©45 

Fri.,     Doc.  8  ■ 

Sat.,     Dec.  9  49  ©52      42  ©45 
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Am  Ready  to  contract  for  a  supply  of 
from  100  to  250  gallons  sweet  cream  daily 
for  a  period  of  one  year  or  more;  answer 
at  once,  giving  selling  basis;  we  will  furnish 
cans.  Address  2970,  Dairy  Record,  St. 
Paul,  Minn.  12-13 

Wanted  to  Buy — Creamery  located  in 
town  of  2.000  or  more;  must  be  A  No.  1 
proposition.  Address  2957,  Dairy  Record, 
St.  Paul.  Minn.  12-27 

Wanted  to  Buy  or  Rent — Creamery  in 
good  locality;  please  inform  as  to  size  of 
plant,  run,  closest  competition,  size  of 
town.  Send  all  particulars  to  Lock  Box 
56.  Ethan,  S.  D.  1-3 

Wanted  to  Buy  or  rent  a  creamery,  by 
three  brothers,  one  of  them  a  first  class 
buttermaKer  and  the  other  an  ice  cream 
maker;  state  last  year's  make,  cash  money 
needed,  and  conditions  of  creamery;  Minne- 
sota or  Wisconsin  preferred.  Address  2972, 
Dairy  Record.  St.  Paul.  Minn.  12-13 

For  Sale — One  4-bottle  hand  tester; 
four  test  bottles  and  one  pipette  for  the  big 
sum  of  $4.50,  prepaid.  Address  Fieldman 
Minnesota  Co-operative  Creamery  Asso- 
ciation, District  No.  15,  Little  Falls, 
Minn.  12-13 


jr6^chiiVerijA>SVipplic^ 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 


Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
jjumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  IJ  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company. 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  moisture  test  scales.  No. 
9383,  style  1700;  one  test  bottle  scale,  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark,  South  Dakota.  12-6tf 

For  Sale — One  complete  ice  creamoutflt, 
used  only  one  season:  will  sell  very  cheap; 
consists  of  one  Perfection  Freezer,  one 
Creasey  Ice  Crusher,  one  Creamery  Pack- 
age Brine  Box  and  Pump,  new  5-hcrse 
motor,  belting,  shafting,  pulleys,  hangers, 
fifty  five-gallon  tubs,  fifteen  one-gallon, 
sixty-five  five-gallon  cans,  fifteen  one- 
gallon  cans,  two  100-gallon  hardening  vats. 


one  large  ice  box,  three  hundred  ijallon 
coil  pasteurizer;  one  600-pound  Victory 
churn;  also  extracts,  and  supplies.  M.  M. 
Walters,  River  Falls, Wis.  12-13 

Wanted  to  Buy — Forty-quart  horizontal 
brine  freezer  in  good  condition:  cither 
Emery  Thompson  or  Perfection.  Write  to 
Lidgorwood  Creamery  Co.,  Lidgerwood. 
N.  D.  12-13tf 

For  Sale — One  400-gallon  galvanized 
iron  lined  wooden  buttermilk  tank,  good  as 
new.  price  $75.00:  also  one  200-gallon  tin 
lined  wooden  buttermilk  tank,  good  as  new. 
price  $50.00.  Duluth  Creamery  Produce 
Company.  12-13 

Uniform  Pasteurization  of  sweet 
milk,  or  sweet  or  sour  cream,  does  not  give 
uniform  results;  Sinclairs'  "patented  pro- 
cess" does.  Geo.  Sinclair,  430  Prior  Ave., 
St.  Paul,  Minn.  12-13 


Stuart,  Neb. — The  Farm  Bureau 
has  disposed  of  its  cream  station  here 
to  Max  Seger. 


fkROSTE  &  SNYDER.  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES;   Importers*  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Clieese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Truat  Co.;  Columbia  Bank 
or  your  own  banker 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Referencet:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  MaU  or  Wire 
Stencil  or  Stamps  Sent  on  Beqnest 

REFERENCES:  Irving  National  Bank;  FideUty Trust  Co.: 
The  Dairy  Record. 
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If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 

Albert  Anderson  -  Erskine,  Minn. 


personal, 


MacGre^or  &  Hines 

ACCOUNTING,  AUDITING, 
INCOME  TAX  SERVICE 

406  METRO.  BANK  BLDG..  ST.  PAUL 


REFERENCE:— THE  DAIRY  RECORD 


PUMPS? 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY.  MICH. 

SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


M.  M.  Walters  of  River  Falls,  Wis., 
was  among  the  week's  visitors.  Mr. 
Walters  has  sold  his  produce  business 
at  that  place  and  closed  his  ice  cream 
factory. 

Del  Mar  F.  Bonser  of  Sioux  Falls, 
who  is  a  South  Dakota  representa- 
tive for  the  J.  G.  Cherry  Co.,  dropped 
in  for  a  brief  visit  while  in  the  village 
recently. 

J.  A.  Cronholm  of  the  Cronholm 
Refrigerator  Co.,  Minneapolis,  looked 
fat,  fair  and  forty  when  he  treeked 
across  the  midway  for  a  visit  to  a 
regular  city  last  week. 

John  J.  Marx  has  moved  from  Lis- 
more,  Minn.,  to  George,  Iowa.  In 
writing  to  ask  that  his  Dairy  Record 
be  sent  to  his  new  address  Mr.  Marx 
stated  that  the  creamery  at  George 
is  being  entirely  remodeled,  and  that 
everyth'ng  there  will  soon  be  in  first 
class  shape. 

W.  R.  Boies,  an  old-time  Minnesota 
operator,  was  an  interesting  visitor 
last  week.  He  is  now  assisting  L.  C. 
Larson  at  Clearwater.  Mr.  Boies  is 
the  only  honorary  member  of  the 
Wisconsin  Buttermakers'  Association, 
if,  indeed,  he  is  not  the  only  one  of 
any  association. 

Wm.  Keilty  of  Pine  River,  Minn., 
threatened  to  clean  house  on  the  force 


W  A  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


Creamery  Operators'  Short  Course — 
.lanuary  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley.  Dairy  Department, 
University  Farm,  St.  Paul.  Minn. 

Minnesota  State  Dairymen's  Associa- 
tion— Annual  Meeting,  Owatonna,  Jan- 
uary 16,  17  and  18. 

Wisconsin  Cheesemakers'  Associa- 
tion— Annual  meeting,  Milwaukee,  Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota^  Dairymen  and  But- 
termakers' Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Anmial  meeting,  Owatonna,  January  16, 
17,  18.  Chris  Heen,  secretary.  Old  Capitol, 
St.  Paul. 


last  week  because  Uncle  Sam  neg- 
lected to  come  through  with  his 
November  29  issue  of  The  Dairy 
Record — the  first  one  he  has  missed 
in  twenty  years.  There  will  be  no 
casualties;  he  has  been  sent  a  copy 
of  the  missing  tome  of  thought. 

C.  E.  Rausch,  Walker,  Minn.,  J. 
Fennie,  St.  Paul,  and  F.  J.  Wilford, 
Wisconsin  and  northern  Michigan 
representative  of  the  J.  G.  Cherry 
Co.,  visited  The  Dairy  Record  offices 
while  attending  the  Ice  Cream  Alak- 
ers'  Short  Course  at  the  Dairy  School 
last  week.  Hard  lines  for  Prof. 
Keithley,  trying  to  teach  that  gang 
anything. 

Among  the  changes  in  addresses  of 
The  Dairy  Record  readers  during  the 
past  week  are  the  following:  C.  M. 
Higley,  Villard  to  Minneapolis,  Minn. ; 
B.  P.  Thorsel,  Argyle,  Minn.,  to 
Stephenson,  Wis.;  H.  C.  Bourguin, 
Superior,  Wis.,  to  Foreston,  Minn.; 
Fred  C.  Stueve,  Mandan,  to  Glen 
Ullin,  N.  D.;  A.  J.  Vine,  Carthage, 
S.  D.,  to  Mankato.  Minn. 


Owatonna,  Minn.— John  Christgau, 
E.  J.  Whitmoi'e,  John  Lynard,  James 
Adair,  and  L.  Klima.  were  named  by 
the  executive  committee  of  the  Owa- 
tonna Commercial  Club,  to  arrange 
for  the  annual  convention  of  the 
Minnesota  State  Dairymen's  Asso- 
ciation. The  organization  will  hold 
its  annual  business  sessions  here  on 
January  IG,  17  and  18. 

Pound,  Wis. — Joseph  S.  Ulmar 
has  purchased  the  H.  J.  Huschel 
choose  factory  here,  and  has  taken 
possession. 


"OUR    PRODUCE    SENSE    WILL     PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  ij*     |3«      1*1  WW\  I  1  Fj  1^  iJ  •  EsUbUshed 
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ANY  QUANTITY      BUXXER      ANY  QUALITY 

220  W.  So.  Water  Stretet  -  -  CHICAGO,  ILL. 
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SPLENDID  COURSES 


Minnesota    Dairy    School  Short 
Terms  Attract  Many. 


Variety   of   Subjects   Taught  by 
Capable  Staff  Under  Direction 
of  Prof.  Keithley. 


The  University  of  Minnesota  has 
just  recently  completed  a  series  of 
Short  Courses  in  dairjing  which 
proved  very  successful  and  gratifying 
to  all  concerned. 

The  Short  Course  for  advanced 
creamery  operators  beginning  Novem- 
ber 13,  closed  November  25,  with  the 
following  students  enrolled: 

L.  B.  Anderson,  Clearbrook,  Minn. ; 
R.  L.  Benzinger,  Stockholm,  Sweden; 
Ralph  Boss,  Hector,  Minn.;  Thorwald 
Folden,  New  Folden,  Minn.;  R.  E. 
Hutchins,  Minneapolis,  Minn.;  Eu- 
gene Kosek,  La  Fayette,  Minn.;  John 
Kozak,  Minot,  N.  D.;  Donald  Mc- 
Carthy, Madelia,  Minn. ;  Ruf  us  Niemi 
Sebeka,  Minn. ;  Meinulf  Otte,  Melrose 
Minn.;  Erich  Petersen,  Long  Prairie, 
Minn. ;  A.  G.  Prager,  Bismarck,  N.  D. ; 
Harold  Sorenson,  Renville,  Minn.; 
Lon  Lohubakken,  St.  Paul,  Minn.; 
J.  T.  McCarthy,  Hinckley,  Minn. 
Many  Subjects  Taught 

The  work  of  the  course  consisted  of : 

A.  Re^^ew  of  the  various  tests  used 
in  modern  creamery  work— 

(1)  The  Babcock  test  for  fat  in 

cream,  skimmilk,  buttermilk. 

(2)  The  acidity  test  for  grading  of 
cream. 

(3)  The  Storch  test  for  determin- 
ing efficiency  of  pasteuriza- 
tion. 

(4)  The  Kohman  method  of  ana- 
lyzing butter  for  water,  fat, 
salt  and  curd. 

B.  The  application  and  use  of  these 
tests  in  the  practice  of  butter- 
making,  which  included  the  fol- 
io wnng — 

(1)  Receiving,  weighing,  sampling, 
grading  and  testing  cream. 

(2)  Neutralization  of  high  acid 
cream. 

f3)  Pasteurization. 

(4)  Cream  ripening  by  use  of 
starters. 

(5)  Controlling  composition  of  the 
butter. 

(6)  Standardization  of  composi- 
tion and  quality. 

Practical  (Jreainery  Prc)blems 
('.    Practical       creamory  i)roblems 
ba.sed  upon  laboratory  data — 

(1)  Checking  the  results  of  each 
step  in  the  process  of  butter- 
making. 

(2)  Calculation  of  overrun  upon 
several  bases  to  locate  cause  of 
variation  in  the  percentage 
overruns  obtainable.  The  ba- 
sis on  which  overrun  is  fre- 
quently calculated  were  used 

(Continued  on  Pa^e  2."$) 


TWIN  CITIES  AGAIN 


Sentiment  Reported  Favorable  for 
Return  of  Show. 


There  is  an  excellent  chance  that 
the  1923  National  Dairy  Show  and 
International  Dairy  Congress  will 
again  be  held  in  the  Twin  Cities. 
Frank  T.  Heffelfinger,  president  of 
the  St.  Paul  Civic  and  Commerce 
Association,  declared  upon  his  return 
from  Chicago,  where,  vnth  other 
Twin  City  men,  he  urged  the  directors 
of  the  dairy  exposition  to  declare 
for  the  Twin  Cities. 

The  Twin  City  business  men  not 
only  presented  cheeks  to  make  up 
a  deficit  for  the  1922  show,  but 
agreed  to  present  $25,000  to  pay  for 
the  State  Fair  Ground  rental,  and 
publicity  and  promotion  for  the  1923 
show.  The  directors  of  the  dairy 
exposition  expressed  pleasure  at  the 
co-operation  of  Twin  City  newspapers 
and  of  the  business  men,  and  inti- 
mated that  they  personally  favor  the 
Twin  City  site. 

Decision  was  promised  about  the 
first  of  the  year.  Syracuse,  N.  Y.,  is 
making  a  strong  bid.  The  dairy 
machinery  men  want  the  show  to  be 
in  Detroit,  or  a  more  eastern  city. 
But  major  sentiment  seemed  to  be  for 
the  Twin  Cities,  according  to  D.  D. 
Tenney,  J.  M.  Hackney  and  other 
members  of  the  committee  that  went 
to  Chicago. 


HOOTCH,  NOT  CHEESE 


Moonshine  Said  to  be  By-Product 
of  Factories. 


Moonshining  is  a  by-product  indus- 
try of  cheesemaking,  a  leading  Wis- 
consin industry,  it  was  discovered 
by  many  of  the  expert  cheesemakers, 
according  to  press  dispatches.  Just 
now  it  is  being  discovered  by  the 
police. 

Two  raids  on  cheese  factories  near 
Mt.  Horeb,  ten  miles  from  Madison, 
brought  to  light  extensive  liquor- 
making  outfits. 

Theodore  Baumann,  cheesemaker 
and  operator  of  one  still,  pleaded 
guilty  and  is  awaiting  sentence. 

Lee  Ambort,  another  cheesemaker, 
was  arrested  today  and  will  be  ar- 
raigned on  charges  of  smashing  the 
state  liquor  laws. 

Others  of  the  many  Dane  county 
cheese  factories  are  Vjeing  watched  by 
state  and  local  officers.  Europeans, 
trained  for  the  profession  in  the  "old 
country,"  where  most  of  them  also 
acquired  the  ability  to  concrete  ex- 
cellent "home  brew,"  are  in  charge 
of  most  of  the  cheesemaking  plants. 


Oskaloosa,  la. — H.  S.  Rhynesbur- 
ger  will  have  his  poultry  house  remod- 
eled, which  will  cost  approximately 
$10,000. 


UNIFORM  FITTINGS 


Standardization   Committee  Re- 
port Meets  Approval. 


Manufacturers  and  Dealers  A^ree 
on  Plan  Which  Will  Eliminate 
Many  Types. 


Elimination  of  needless  duplication 
in  the  manufacture  of  sanitary  fittings 
will  follow  the  adoption  of  the  report 
of  the  Standardization  of  Equipment 
Committee  of  the  International  Milk 
Dealers'  Association.  The  plan  ap- 
plies to  creameries  as  well  as  milk 
plants. 

The  following  is  the  report: 

The  history  of  the  Standardization 
Committee  dates  back  to  October, 
1920,  when  it  was  suggested  by  Mr. 
Flood,  of  Spokane,  Washington,  that 
there  were  various  types  of  equipment 
which  dairymen  used,  which  could  be 
standardized,  or  at  least  simplified. 
Accordingly,  at  the  October  Conven- 
tion in  1920,  a  committee  was  formed 
known  as  the  "Standardization  of 
Equipment  Committee." 

This  committee  at  once  began  the 
study  of  dairy  equipment  which  might 
be  standardized  or  simplified.  The 
equipment  which  was  considered  most 
in  need  of  standardization,  was  san- 
itary pipe  and  fittings,  cans,  bottles, 
cases  and  milk  wagons. 

The  work  of  this  committee  from 
October,  1920,  to  October,  1921,  was 
confined  to  a  review  of  this  field  of 
labor,  and  the  finding  out  by  means  of 
questionnaires,  which  accompanied 
by  letters  were  sent  out  through  the 
secretary's  office,  to  all  the  members 
of  the  International  Milk  Dealers' 
Association,  for  the  purpose  of  finding 
out  direct  from  the  members  what 
equipment  they  considered  most  in 
need  of  standardization. 

Ninety  per  cent  of  our  members 
requested  that  sanitary  pipe  and 
fittings  be  first  dealt  wth.  The  com- 
mittee then  consulted  with  the  manu- 
facturers of  sanitary  pipe  and  fittings, 
as  to  the  possibility  of  standardizing 
this  tj'pe  of  equipment.  The  manu- 
facturers advised  our  committee  that 
they  realized  it  was  a  desirable  change, 
but  that  they  would  not  care  to  make 
any  change  except  on  a  crystalized 
demand  from  the  dealers  themselves. 
The  work  thus  far,  was  reported  at 
the  convention  a  year  ago. 

Give  Preferences 

With  this  information  before  the 
present  committee,  they  decided  that 
this  year's  work  from  October,  1921, 
to  October,  1922,  should  be  an 
endeavor  to  evolve  a  standard  sanitarj^ 
fitting.  As  a  guide,  we  requested  the 
experience  of  our  members  through 
a  questionnaire,  as  to  the  type  of 
fitting  they  had  found  most  service- 
able.   The  great  bulk  of  the  replies 

(Continued  on  Pa^e  20) 
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WEDNESDAY,  DECEMBER  20,  1922 


A  BUTTER  SHORTAGE 

The  statement  is  frequently  heard  that,  were  it  not  for 
the  importation  of  foreign  butters,  America  would  witness 
a  butter  famine  before  spring.  An  estimated  shortage  of 
twenty  millions  of  pounds  by  January  1,  unless  heavy 
imports  are  received  this  month,  tends  to  strengthen  this 
statement. 

But,  despite  this  situation  and  the  resultant  increase 
in  price  of  from  seven  to  eight  cents  over  last  year,  we  will, 
no  doubt,  continue  to  hear  some  dairy  farmers  complain 
that  it  does  not  pay  to  milk  cows. 

If  these  complaints  were  heard  only  in  regions  where 
the  producer  was  paid  a  very  low  price  for  his  butterfat, 
there  might  be  some  justification  for  the  discontent.  But 
such  complaints  are  heard  more  frequently  in  good  dairy 
districts  where  butterfat  is  sold  from  three  to  seven  cents 
above  the  quotation  for  New  York  Extras. 

We  confess  little  sympathy  for  those  making  such 
complaints.  While  it  is  probably  true  that  some  of  them 
are  exact  in  their  statements,  when  present  prices  and 
production  costs  are  both  considered,  the  fault  is  obvi- 
ously with  the  disgruntled  dairyman. 

Of  course  it's  possible  for  a  producer  to  get  fifty-eight 
or  sixty  cents  per  pound  for  butterfat  and  still  lose  money. 
But  the  chances  are  that  his  idea  of  feeding  his  cows  is  to 
turn  them  loose  in  the  fodder,  and  that  he  has  absolutely 
no  reliable  knowledge  of  what  those  cows  are  returning 
to  him  in  the  way  of  a  profit. 

As  long  as  a  dairy  farmer  milks  cows  producing  150 
pounds  of  butterfat  a  year,  when  the  same  labor  and 
equipment  and  but  very  little  more  feed  will  care  for  a 
cow  producing  twice  that  amount,  he  has  little  cause  to 
complain  about  butter  prices  or  the  price  which  he  re- 
ceives for  this  butterfat.  He  is  a  detriment  to  the  industry. 
If  butler  prices  were  placed  at  a  figure  which  would  pay 
him  a  profit  despitt;  his  slipshod  methods,  it  would  probably 
mean  the  disay)p('arance  of  butter  from  i\w  tables  of  a 
very  large  iiunilxir  of  consumers. 

Tli(!  need  today  is  not  for  more  cows,  but  for  better 
cows  and  better  management.  This  does  not  mean  a 
sudden  transition  from  grades  to  purebreds  nor  even 
sending  all  unprofitable  cows  to  the  butcher.  But  it  does 
mean  that  ])rop(T  fei^ding  methods,  proper  care,  and  the 
grading  uj)  of  herds  should  be  startcid  at  once. 

Tlie  j)ara(loxical  situation  of  a  butler  shortage  and 
unprofitable  dairying  means  that  something  is  wrong. 
The  fault,  at  the  present  time,  seems  to  lie  with  the 
j)roducer. 

The  trouble  is  thai  there  an;  too  many  farmers  who 
are  still  using  side-liiK!  methods  in  a  ))usiness  from  which 
they  expc'ct  to  ({(tIvc  their  main  in(!ome. 


DAIRY  BUTTER 

Ever  so  often  some  farm  publication  will  devote  a  lot  of 
space  to  telling  farm  women  how  profitable  it  may  be  for 
them  to  make  dairy  butter  to  sell  in  near-by  towns. 

Were  the  circulation  of  these  papers  confined  to  dis- 
tricts where  the  dairy  cow  is  as  rare  as  a  buffalo  on  Broad- 
way, there  might  be  some  justification  for  such  articles. 
But,  unfortunately,  they  are  more  frequently  found  in 
magazines  having  a  circulation  which  is  largely  within 
established  dairy  districts. 

Now,  every  farm  woman  may  cherish  the  secret  thought 
that  she  can  make  dairy  butter,  the  like  of  which  no 
creamery  can  produce.  But,  alas,  even  while  we  hypocriti- 
cally assure  her  that  no  finer  butter  has  ever  passed  our 
lips,  we  mentally  wish  that  the  cow  had  gone  permanently 
dry  long  before  a  cruel  fate  had  ever  guided  our  unhappy 
footsteps  to  the  farm  where  dairy  butter  constitutes  a 
dark  spot  in  an  otherwise  splendid  meal. 

The  truth  of  the  matter  is  most  dairy  butter  is  terrible. 
Those  farm  papers  which  tell  of  its  possibilities  would 
better  serve  a  suffering  public  and  the  pocketbook  of  the 
farm  wife,  if  thej'  would  devote  the  same  amount  of  space 
telling  their  readers  that  the  creamery  is  the  place  where 
butter  should  be  made. 

The  situation  is  far  more  important  than  the  casual 
reader  might  be  led  t'^  believe.  Each  year  millions  of 
pounds  of  farm  butter  is  being  made  in  states  where  good 
creameries  abound,  often  for  no  better  reason  than  the 
feeling  on  the  part  of  the  farmer  that  his  wife  can  produce 
better  butter  than  any  creamery  can  manufacture. 

Every  pound  of  farm  butter  made  in  districts  where 
creameries  are  to  be  found  represents  a  loss,  not  only  to 
the  farmer  but  to  the  whole  butter  industry.  If  one-half 
the  ^ime  and  care  spent  in  churning  that  butter  were 
devoted  to  earing  for  the  cream  from  which  it  was  made 
before  sending  it  to  the  creamery,  both  the  creamery  and 
the  producer  would  profit. 

Occasionally  the  difficulty  of  transporting  the  cream 
to  the  creamery  is  the  cause  of  its  conversion  into  farm 
butter,  but  in  many  districts  where  large  amounts  of  it 
are  produced  annually,  arrangements  could  easily  be 
made  to  oversome  this  obstacle. 

Due  largely  to  the  efforts  of  the  creamery  operator,  the 
number  of  farmers  selling  dairy  butter  is  decreasing,  in 
well-established  dairy  regions.  It  will  be  a  blessing  when 
it  has  ceased  to  exist.  It  is  one  of  the  most  over-estimated 
products  in  the  country. 

While  discussing  the  subject,  it  may  be  well  to  call 
attention  to  the  generally  prevalent  idea  among  city 
housewives  as  to  what  constitutes  creamery  and  dairy 
butter.  Particularly  in  the  large  cities,  the  idea  is  very 
general  that  butter  which  comes  in  cartons  is  creamery 
butter,  while  that  sold  in  bulk  is  dairy  butter.  This  is 
probably  responsible,  to  no  small  degree,  for  the  success 
enjoyed  by  certain  brands  of  centralizer  butter.  Almost 
every  creameryman,  perhaps,  has  been  told  by  some  city 
housewife  that  she  used  "only  the  best  butter,"  and  upon 

inquiry,  would  be  informed  that  she  used  brand  butter, 

the  brand  invariably  being  some  widely  advertised  cen- 
tralized j)roduct.  She  might  be  able  to  buy  a  really 
Fancy  butter  in  bulk,  but  she  would  have  none  of  it — 
that  was  "dairy  butter,"  and  she  had  long  ago  learned 
that  dairy  butter  was  an  inferior  i)roduct. 

Forlunat(>ly,  bulk  creamery,  like  farm  butter,  is 
rapidly  becoming  a  thing  of  the  past. 


Apparently  some  Wisconsin  cheesomakers  aren't  afi'aid 
of  chec^se  shortage  as  long  as  they  have  a  little  still. 


We  wonder  if  the  "hootch"  which  those  Wisconsi.i 
cluH^semakers  have  been  making  has  the  strength  to 
stand  up  and  talk  baidc  to  the  liniburger'i' 
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HOW  DEFEND  THEM? 

We  wonder  how  those  who  claim  that  the  dairy  industry 
is  unfair  in  its  attitude  toward  filled  milk  will  defend  the 
action  of  certain  manufacturers  of  that  product  who 
attempted  to  sell  it  to  Germany  and  Austria  in  the  guise 
of  pure  evaporated  milk. 

Lawsuits  are  now  pending  in  Germany,  Austria  and 
New  York  foUoA^-ing  the  disclosure  that  three  thousand 
cases  of  this  stuff,  labeled  evaporated  milk,  had  been  sent 
to  New  York  for  shipment  to  those  countries. 

Inasmuch  as  the  chaotic  financial  conditions  in  these 
countries  will  not  warrant  the  purchase  of  any  foreign 
goods  other  than  those  absolutely  needed,  it  is  safe  to 
assume  that  this  "milk"  would  be  largely  consumed  by 
children.  Could  anything  be  meaner  than  such  a  fraud? 
Germany  and  Austria  may  have  been  our  enemies,  but  a 
child  knows  no  nationalitj-.  When  America  wars,  she 
fights  men,  not  children,  nor  the  helpless. 

Far  less  important  is  the  havoc  which  such  despicable 
actions  play  with  our  foreign  trade.  Conditions  are  sNieh 
that  selling  our  surplus  production  abroad  is  a  difficult 
task,  at  best;  when  our  national  reputation  as  fair  traders 
is  dragged  in  the  mire,  we  can  expect  nothing. 

Were  foreign  countries  in  a  position  to  buy  today  as 
in  the  past,  Amercan  farmers  would  not  be  facing  ruin 
at  this  time.  So  the  farmer  has  a  financial  as  well  as  a 
humarutarian  interest  at  stake.  Our  legislators  should 
see  to  it  that  these  interests  are  guarded. 


A  few  years  ago  the  "Back  to  the  Farm"  movement 
was  encouraged  on  all  sides.  Now  Secretary  Wallace,  in 
his  annual  report,  looks  upon  the  trend  away  from  the 
farm  as  a  hopeful  sign. 


"YES"  OR  "NO?" 

The  Chicago  Dairy  Prodvice  recicntly  devoted  con- 
siderable space  to  answering  criticisms  made  by  The 
Dairy  Record  of  an  editorial  appearing  in  that  publication 
regarding  Prof.  Keithley's  talks  before  the  Iowa  and 
Minnesota  operators. 

In  order  to  know  exactly  where  the  Dairy  Produce 
stands,  we  repeat  a  question  appearing  in  our  editorial 
criticism.  We  feel  that  it  is  a  fair  request  to  ask  that  it 
be  answered  "yes"  or  "no." 

"Does  it  (the  Chicago  Dairy  Produce),  feel  that  there 
were  no  grounds  for  criticism  of  the  manner  in  which  the 
subject  was  presented  at  that  (the  Iowa)  meeting?" 


A  MERRY  CHRISTMAS 

The  feverish  rush  of  business  life  pauses  perceptibly; 
the  lines  in  careworn  faces  appear  less  marked;  smiling 
lips  reflect  the  changed  spirit  within.  It  is  the  Christmas 
season. 

It  must  be  sad  to  be  a  non-believer  at  Christmastide. 
Those  to  whom  the  coming  of  the  Christ  Child  is  naught 
but  a  legend  miss  the  spirit  of  the  beautiful  phrase, 
"Peace  on  Earth,  to  Men  of  Good  Will." 

Not  with  the  meaningless  use  of  a  trite  greeting,  but 
with  a  genuine  hope  that  the  season  may  be  one  of  real 
joy.  The  Dairy  Record  wishes  for  each  of  its  readers, 
"A  Merry,  Merry  Christmas." 


The  success  of  any  organization  is  paramount  to  the 
success  of  the  individual. 


1922  was  a  successful  year,  from  the  improvement-in- 
quality  standpoint. 


The  opeo  season  for  annual  meetings  will  soon  be  here. 


Have  you  started  to  do  your  Christmas  shopping  yet? 


(goob  Hill  anb  i^oUbap  (greetings 

VXrE  wish  our  many  friends,  shippers  and  prospective  shippers  the 
^  ^  greetings  of  the  season,  and  hearty  good  will.  We  thank  you  for 
the  patronage  extended  to  us  in  the  past,  and  will  endeavor  to  merit 
your  future  business  by  more  efficient  service. 


ZIMMER&DUNKAK,k.  Isafetyfirst 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trad* 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Jfestem  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


It  may  seem  strange,  and  yet  it  is 
true,  that  there  are  still  some  cream- 
eries operated  by  steam  power,  Avhere 
the  exhaust  steam  is  allowed  to  escape 
through  the  roof,  and  this  in  spite  of 
the  fact  that  fuel  is  Mgh,  and  at  times 
difficult  to  obtain  at  any  price.  It  has 
long  ago  been  demonstrated  that  the 
fuel  bill  in  an  average  creamery  can 
be  reduced  from  ten  to  twenty-five 
per  cent  by  utilizing  the  exhaust 
steam,  and  in  view  of  this  fact,  it  is 
high,  time  that  the  waste  of  exhaust 
steam  should  cease. 


compared  with  the  use  of  live  steam. 

Electric  power  is  being  adopted  by 
many,  creameries,  and  where  current 
can  be  purchased  at  a  fair  rate,  it  is 
often  possible  to  reduce  the  power 
cost  in  the  creamery  by  installing 
electric  power.  We  believe,  however, 
that  it  is  often  a  mistake  to  discard 
the  old  steam  engine  when  electric 
motors  are  installed,  as  electric  cur- 
rent sometimes  goes  on  a  rampage, 
and  it  is  mighty  handy  to  slip  the 
belt  on  the  steam  engine  and  keep 
right  on  running,  when  the  electric 
current  takes  a  lay-off. 


We  know  of  a  number  of  instances 
where  an  investment  of  less  than  two 
hundred  dollars  for  an  exhaust  water 
heater,  has  resulted  in  a  saving  in 
fuel,  of  from  one  to  two  hundred  dol- 
lars a  year,  and  in  some  instances, 
even  greater  claims  than  this  have 
been  made  with  respect  to  the  effi- 
ciency of  exhaust  water  heaters.  In 
a  number  of  creameries  operated  with 
steam  power,  we  find  that  exhaust 
steam  is  used  almost  exclusively  in 
pasteurizing  the  cream,  which  of 
course  means  quite  a  saving  when 


We  have  known  electric  current 
to  be  turned  off  for  more  than  two 
days  in  one  stretch,  and  it  is  easy  to 
see  that  this  is  a  serious  matter  in  the 
creamery  if  no  other  power  is  avail- 
able. One  operator  told  us  how  he 
had  just  finished  a  big  churning  when 
the  motors  stopped,  and  he  was  un- 
able to  work  the  butter  for  manj' 
hours  because  he  had  no  power.  If 
anything  like  this  happens  during  the 
hot  weather,  it  may  become  a  real 
serious  matter  and  result  in  heavy 
losses  to  the  creamery. 


We  met  an  operator,  not  long  ago, 
who  told  us  of  his  experience  with  a 
patron  who  was  constantly  kicking 
on  his  test.  The  operator  was  sure 
that  he  was  testing  correctly,  so  he 


YEIIOWPOPUR 


BUTTER 
BOXES 


CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


decided  to  go  to  the  patron's  farm 
and  start  a  little  investigation;  he 
was  on  hand  at  milking  time  and 
watched  the  operation  of  the  hand 
separator,  and  noticed  that  the  sepa- 
rator was  not  in  the  best  of  condition. 
A  number  of  samples  of  the  skimmilk 
were  taken,  and  a  test  of  these  sam- 
ples revealed  the  fact  that  one-fourth 
of  the  butterfat  produced  by  this 
patron  was  lost  in  the  skimmilk. 
The  patron  was  advised  to  buy 
another  hand  separator,  which  he  did, 
and  since  then  has  had  no  occasion  to 
kick  on  his  test  at  the  creamery. 

There  is  no  doubt  that  many  farm- 
ers sustain  heavy  losses  because  of 
poor  skimming  and  it  is  worth  while 
for  any  operator  to  test  samples  of 
skimmilk  for  his  patrons,  and  thus 
assist  in  eliminating  this  waste  of 
valuable  butterfat.  The  man  in  the 
creamery  can  make  good  use  of  his 
spare  time  during  the  winter  months 
by  checking  up  the  work  of  the  hand 
separator  in  his  territory  and  it  is 
certainly  a  credit  to  him  if  he  can 
assist  in  reducing  the  skimming  loss, 
and  thus  make  dairying  more  profit- 
able to  his  patrons. 


With  butterfat  worth  more  than 
fifty  cents  per  pound,  it  will  pay  to 
feed  the  cows  well  and  operators 
should  not  hesitate  to  talk  better  feed 
and  better  care  of  cows  whenever 
they  have  a  chance.  Too  often  the 
farmer  doesn't  stop  to  figure  but 
simply  takes  it  for  granted  that  it  does 
not  pay  to  feed  cows,  and  a  word  now 
and  then  from  the  man  in  the  cream- 
ery may  make  the  skeptical  dairyman 
sit  up  and  take  notice.  It  is  well  to 
remind  the  dairy  farmer  of  the  fact, 
that  milk  contains  eighty-seven  per 
cent  of  water,  and  that  cows  must 
have  lots  of  water  if  they  are  to  do 
their  duty  at  the  milk  pail.  It  is  poor 
business  to  let  cows  drink  ice  water, 
as  they  do  not  drink  what  they  need, 
and  the  milk  flow  necessarily  suffers. 


It  is  always  in  order  for  the  cream- 
ery operator  to  do  some  cow  testing 
for  his  patrons  and  a  little  work  done 
along  this  line  may  help  to  wake  up 
some  of  the  fellows  who  have  not  so 
far  realized  that  there  is  a  difference 
in  cows.  The  creamery  operators 
who  can  assist  his  patrons  in  locating 
some  of  the  poor  cows  in  the  commu- 
nity is  at  the  same  time  building  up 
the  creamery  and  improving  his  own 
position. 


There  is  no  one  who  doubts  that  the 
big  losses  in  the  dairy  industry  are  at 
the  producing  end  of  the  business  and 
the  operator  who  neglects  to  do  his 
part  towards  reducing  these  losses  in 
his  community  is  certainly  not  living 
up  to  his  opportunities. 


Figure  the  increase  in  production, 
if  your  ])atr()iis  could  replace  the 
poorest  Iialf  of  their  cows  with  better 
(^ows.  If  all  cows  producing  less  than 
200  i)ounds  of  fat  could  bo  replaced 
with  better  cows,  what  would  be  the 
gain  to  your  community? 


Show  tho  farmer  some  of  the  big 
losses  right  under  his  nose,  and  if  he 
lluMi  still  i)crsists  in  losing  money,  we 
swi)poso  Jio  has  a  right  to  do  so. 


Hero  arc  our  best  wishes  for  a 
Merry  CMiristnias  to  each  and  every 
reader  of  Tho  Dairy  Record. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  yoiu:  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  6- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


^  ilerrp  Cfjrisitmasi 

to  our  many  friends  old  and  new.    May  the  year 
1923  be  a  better  year  of  prosperity 
is  our  wish  to  you. 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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Christmas  Reflections 

We  were  just  thinking  if  we  should 
try  to  write  a  Christmas  ad  this  year 
or  not. 

The  time  seems  so  short  since  we 
wrote  the  last  one  that  we  can  hardly 
believe  a  whole  year  has  passed  by 
and  that  Christmas  is  nigh  again.  And 
still  we  know  it  is  so,  for  last  winter 
went  by  and  spring  came  with  warmth, 
hope  and  life,  and  brought  forth  grass, 
buds,  leaves  and  flowers  from  the  cold 
black  Earth.  Birds  came  and  sang  to 
us  and  builded  their  cozy,  snug  nests 
right  in  the  hedge,  and  the  trees  in  our 
front  yard.  Summer  came.  Things 
grew  and  ripened.  Then  harvest 
came.  The  purpose  of  spring  and 
summer  was  fulfilled,  the  creating, 
lifegiving  spirit  of  spring  and  the  grow- 
ing, ripening  effect  of  summer  had 
brought  forth  their  fruits,  and  the 
fruit  was  ripe  and  ready  to  be  picked, 
sheared  down  and  harvested. 

Then  it  began  to  get  chilly  and  cold. 
The  sun  gradually  rose  up  later  and 
later  in  the  morning  and  went  to  bed 
earlier  and  earlier  at  night.  Nature 
also  responded  accordingly  until  the 
leaves  dropped  off  and  the  ground 
froze.  There  is  winter  cold  and  desti- 
tution in  Nature  again,  so  we  know 
Christmas  must  be  near.  For  Christ- 
mas comes  just  when  most  needed  to 
cheer  up  and  bring  new  hopes  to  down- 
hearted, dispirited  mankind.  For  did 
not  the  angels  sing:  "Fear  not.  Fear 
not,  for  Good  Tidings  we  Bring." 
Whether  or  not  this  allegory  about  the 
angels  and  the  Christ  Child  is  based 
on  actual  facts,  bothers  us  less  and  less 
the  older  we  get.  If  it  were  simply  a 
halucination  seen  in  spirit  by  the  sleepy 
tired  shepherd,  it  was  a  beautiful  up- 
lifting seance  that  has  helped  mankind 
to  see  and  strive  for  higher  ideals. 
But  we  prefer  to  believe  the  facts  as 
they  are  recorded  in  the  Bible. 

The  further,  and  even  more  dis- 
puted, question  whether  or  not  the 
Christ  Child  was  God  or  man  bother 
us  no  more,  for  even  if  only  man,  the 
ideals  he  thought  of,  brotherly  love 
alone  has  been  a  beacon  light  to  us  in 
our  journey  through  life,  and  will  no 
doubt  continue  to  be  so  to  all  as  long 
as  the  world  lasts.  Let  us  just  remem- 
ber this  one  parable  he  told  of  the 
Samaritan  who  picked  up  the  unfor- 
tunate man  who  had  been  waylaid  by 
robbers  and  passed  up  by  two  hypo- 
crites as  not  worthy  of  their  aid.  But 
a  poor  Samaritan  came  by.  He  did 
not  stop  to  consider  class,  race  nor 
religion,  but  picked  up  the  poor  fellow, 
brought  him  to  the  inn,  took  cate  of 
him  and  paid  the  bill.  That  was  the 
kind  of  man  and  religion  Christ  exem- 
plified, and  he  said:  "Go  and  do  thou 
likewise." 

If  we  only  can  get  this  one  lesson 
and  idea  out  of  Christmas  then  the  rest 
will  come  easy.  Then  we  will  be  glad 
every  time  Christmas  comes  nigh. 

Merry  (Jirist mas! 


FOX  RIVER  BUTTER  CO. 

( in  corp  o  ra  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


WE'RE  FAIR,  BUT— 


Stop  Misrepresenting  Olco,  Asks 
Institute  Secretary. 


Editor,  Dairy  Record:  Of  all  of 
the  dairy  journals  in  the  country 
yours  lias  appeared  to  me  to  be  the 
fairest  toward  oleomargarine.  After 
quoting  a  dispatch  to  your  journal  to 
which  dispatch  you  referred  "under  the 
heading,  "Doing  Them  Dirt,"  you 
ask  the  question: 

"Isn't  it  terrible  the  way  hardship 
is  worked  upon  the  poor  oleo  manu- 
facturers by  making  them  sell  their 
stuff  for  what  it  is,  instead  of  per- 
mitting them  to  sell  it  under  the  guise 
of  what  it  is  not?  " 

Your  question  is  an  unwarranted 
affront  to  the  oleomargarine  industry. 
We  do  not  want  to  sell  oleomargarine 
for  what  it  is  not.  We  want  to  sell  it 
for  what  it  is.  We  label  every  pound 
of  it  "Oleomargarine"  in  letters  one- 
fourth  of  an  inch  square.  The  Bureau 
of  Internal  Revenue  and  the  Bureau 
of  Animal  Industry  supervise  and 
control  the  label  of  every  carton  in 
which  oleomargarine  is  packed.  If  a 
margarin  manufacturer  were  to  use  a 
carton  Avithout  such  approval,  and 
one  that  was  the  least  bit  objection- 
able to  them,  they  could  close  his  fac- 
tory on  telegraphic  notice.  More  than 
ninety-five  per  cent  of  margarin  is 
put  in  cartons. 

The  dispatch  you  quote  is  an  abso- 
lutely false  statement  of  the  facts. 
No  one  in  the  margarin  industry  uses 
the  word  butter  for  a  trade  name  for 
oleomargarine.  No  one  uses  the  word 
butter  on  a  carton  as  descriptive  of 
oleomargarine.  The  word  butter  is  in 
the  corporate  name  of  only  one  mem- 
ber of  this  institute.  That  member  was 
a  manufacturer  of  butter  twenty  years 
before  he  was  an  oleomargarine  manu- 
facturer. He  is  still  a  manufacturer 
of  butter  as  well  as  oleomargarine. 
Of  all  of  the  city,  state  and  Federal 
foofl  control  laws  designed  to  prevent 
jnisbranding  of  foodstuffs,  no  food 
official  in  America  has  ever  under- 
taken to  charge  a  corporate  name  or 
any  part  thereof  as  constituting  a 
misbranding  of  any  article  of  foocl 
during  the  fifteen  years  in  which  I 
was  actively  engaged  in  such  official 
work. 

If  the  dairy  journals  of  the  country 
would  stop  misrepr<isynting  oleomar- 
garine and  oleomargarine  manufac- 
turers and  give  their  time  to  the 
cleansing  of  their  own  liouse,  najnely 
the  butter  business,  they  would  per- 
form a  real  public  health  service  as 
well  as  an  economic  s(^rvica  to  tim 
country. — J.  S.  Abbott,  Seciretary, 
Institute  of  Margarine  Manufactur- 
ers. 


VALUE  OF  CONTESTS 


Could     Add     to    Ediu  id  ioniil 
Feiitnr<»,  J3t!<',lares  Writ«M-. 

Editor,  Dairy  Ilocord:  It  is  often 
said  that  the  value  of  butter  scoring 
(uHitosts  is  not  so  much  the  honor  an(l 


advertising  value  of  a  prize,  which 
only  a  comparatively  few  will  enjoy 
each  time,  but  that  it  is  the  educa- 
tional benefit  derived  by  each  con- 
testant. 

I  believe  that  the  educational  ad- 
vantage is  great,  but  it  is  much  greater 
if  the  contestant  has  a  chance  to 
compare  the  methods  of  the  successful 
operators  with  his  own.  Of  course,  a 
method  that  proves  successful  in  one 
creamery  may  often  not  be  quite  as 
successful  in  another  creamery,  but 
the  average  score  of  all  the  operators 
using  one  method  as  compared  to  the 
average  score  of  all  of  those  using 
the  other  method  shordd  pretty  well 
tell  which  method  is  bsst. 

There  is  very  little  interest  in  com- 
paring the  average  score  of  pasteurized 
butter  with  unpasteurized  because  we 
know  already  that  pasteurized  will 
vsdn  out  every  time.  We,  also,  know 
the  butter  from  sweet  cream  will  win 
out  over  sour  cream,  and  that  starter- 
made  butter  will  win  over  butter 
without  starter  as  long  as  the  butter 
is  fresh.  There  is  one  method,  how- 
ever, that  only  a  few  of  us  profess 
to  be  positive  about,  and  that  is  the 
method  of  using  starter  in  cold  storage 
butter. 

It  is,  therefore,  with  much  satis- 
faction I  learn  that  the  Minnesota 
Dairy  Commissioner  has  authorized 
the  finding  out  of  the  average  score 
of  all  those  using  starter  in  the  stor- 
age contest  of  The  National  Dairy 
Show  and  of  all  those  using  no  starter, 
and  publish  the  results. 

I  am  satisfied  that  such  comparison 
\vill  furnish  most  valuable  informa- 
tion on  the  subject,  because  it  is 
gained  in  the  only  reliable  way  that 
such  information  can  be  gained.  The 
butter  was  made  in  the  careful  man- 
ner that  we  are  more  and  more  striv- 
ing to  adopt  in  our  daily  make,  and 
that  we  sooner  or  later  all  will  have  to 
adopt.  The  starter  was  as  good  as 
each  operator  knew  how  to  make  it, 
and  this  is  as  it  should  be,  because 
the  value  of  the  method  should  not 
suffer  because  most  of  us  do  not  put 
forth  our  best  efforts  in  our  daily 
work,  as  long  as  we  know  that  it  would 
pay  as  well  to  do  so.  The  results  of 
the  daily  work  of  the  average  oper- 
ator is  tiot  a  true  indication  of  the 
possibilities  of  any  method  of  making 
butter  because  mistakes  that  show 
results  in  the  wrong  direction  are 
often  made  in  the  hurrying  up  of  the 
slaily  work  that  are  not  made  when 
making  contest  butter. 

The  results  of  experiments  at  an 
experiment  station  do  not  show  the 
residts  at  the  average  condition  of 
the  creamery,  and  therefore,  can  not 
be  nearly  as  valuable  as  where  each 
oi)erator  tries  to  do  careful  work  with 
such  knowledge  and  local  conditions 
as  he  has  at  hand. 

One  of  the  judges  at  The  National 
Dairy  Show  comi)ile(l  some  very 
interesting  figures  showing  that  as 
large  a  percentage  of  the  starter-made 
butt(ir  kept  its  score  or  ijnprovod,  as 
the  butter  without  starter,  but  this 
told  only  ])art,  of  the  story  because 
it-  <li<l  not.  tell  how  much  the  scores 
went  up  or  down.  Also,  if  one  class 
shows  better  quality  when  the  butter 
is  fresh  this  will  be  to  its  disadvantage 
in  case  it  is  only  found  out  whether 
the  scores  went  up  or  down  between 
the  two  scorings.  The  average  of  the 
final  s(!oring  would  tcill  which  method 
produced  tlui  best  butter  for  storage 
l)urposes. 
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Your  package  is  the  connecting  link  between  your 
advertising  and  the  consumer  and  is  the  only  medi' 
um  by  which  the  consumer  can  readily  identify 
your  product. 

"Menasha"  designed  and  printed  cartons  complete 
your  chain  of  advertising. 

Make  the  consumers  familiar  with  your  "trade 
marked"  packages  as  well  as  the  quality  of  your 
product  and  advise  them  to  demand  that  quality  bv 
name  and  identify  it  by  the  package. 


MENASHA  PRINTING  8^  CARTON  COMP AN V 


Chicago  -1606  Qnway  'Bldg. 
New  York-  200  Tifth  Jive.  - 


MENASHA,  WISCONSIN 

—  Cleveland -755  ^#orfromeU/ay./<nner  — 


Los  AsGELES-A-ii  IMHellman'Blriif. 
Kansas  Oty-^cti  ScamttArcadelililg. 


Velvet 


Velvet  suggests  luxury. 

A  man  who  is  "riding  on  velvet"  has  reached  the 
stage  where  the  going  is  easy. 
He  has  made  his  pile. 

A  butter  of  velvet-like  smoothness  means  luxury 
for  the  maker. 

And  Worcester  Salt  will  help  you  to  make  such 
butter. 

For  the  fine  grains  of  Worcester  are  uniform  in  size 
and  shape. 

Worcester  Salt  is  quick  dissolving  and  prevents 
mottles  and  brine  pockets. 

Worcester  Salted  Butter  is  velvet-smooth  and  free 
from  grit. 

For  you  know — 

IT  TAKES  THE  )  r>T7CT^ 
TO  MAKE  THE  /  Ol^^  1 


Worcester  Salt  Co. 

Largest  Producers  of  High  Grade  Salt  in  the  World 


FACTORIES— Silver  Springs,  N.  Y. 
Ecorse,  Mich. 


New  York 


OFFICES— Boston,  Chicago,  Detroit, 
Columbus,  Philadelphia 
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Mepj;y  Christmas 
Ship  To 


treljease 
Underhill 

ISTABLISHID  1864- 

Prompt   and  Reliable 

BUTTE.R 

AN  D  ^ 

Eggs 


333  Greenwich  Street,  NEW  YURK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades— 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenivich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Anencics;  Dairy  Record. 


Zenith  Butter  &Edy  Co.  g 

170  Duane  Street,  New  York,  N  Y. 

Receivers  and  Distributors. 

Qive  Bupcrior  Bervice  and  real  results — that 
-.vers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


*'FRIGK"  Refrigeration 

Midwest  Knftlneorlnil  &  Equipment  Co. 
8I.S  I'lymoiith  IJIdft.  MINNKAPOMS 


I  have  no  means  of  knowing  wheth- 
er the  starter  method  or  the  no-starter 
rnethod  will  win  out,  but  I  think 
right  here  is  valuable  knowledge  to  be 
gained. — Elov  Ericsson,  St.  Paul, 
Minn. 


Successful  Meeting 

District  15,  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  with 
headquarters  at  Little  "Falls,  held  a 
very  successful  meeting  on  Decem- 
ber 13.  Anton  Nelson,  former  oper- 
ator of  the  Danielson  creamery  in 
Meeker  county,  was  employed  as 
fieldman  at  $2,500  a  year,  and  travel- 
ing expenses. 

This  district  has  been  operating 
since  last  April  with  C.  E.  Campbell 
acting  as  temporary  fieldman.  Dur- 
ing this  time  150  cars  of  butter  were 
shipped,  on  Avhich  there  was  a  net 
saving  in  freight  of  over  .|1",000. 

A  general  report  Avas  given  on  the 
work  of  the  state  association.  In  the 
discussion  that  followed  it  was  shown 
that  the  creameries  are  well  pleased 
with  the  worK-  that  has  been  done,  and 
deeply  interested  in  the  future  work. 

Fourteen  creameries  were  repre- 
sented at  the  meeting.  The  creamery 
operators  were  in  full  attendance. 

February  22  was  set  as  the  date  of 
their  first  annual  meeting.  V.  Lock- 
wood  of  Motley  is  district  director  and 
C.  E.  Carnes  of  Royalton,  secretary. 


District  7  to  Organize 
At  a  meeting  held  at  Sauk  Centre. 
December  8.  it  was  decided  to  call 
an  organizing  meeting  of  District  7, 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  consistinvr  of 
Stearns,  Todd  and  Benton  count'es, 
for  .Tanuary  11. 

The  location  of  the  Blue  Valley 
Creamery  Company  at  Sauk  Centre 
has  called  the  co-operative  creameries 
of  that  section  of  the  state  to  arms. 
Seventeen  creameries  of  this  District 
No.  7  are  members  of  the  Minnesota 
Co-operative  Creameries'  Association. 
This  is  a  sufficient  number  to  warrant 
the  successful  operation  of  the  dis- 
trict, though  there  is  no  doubt  but 
what  many  more  creameries  of  the 
district  will  join  when  the  work  is 
under  way. 

A  fieldman  will  probably  be  em- 
ployed at  the  meeting  January  11. 
The  meeting  will  be  held  in  Sauk 
Centre. 


Joins  Dairy  StafT 

IT.  R.  Searles,  a  graduate  of  the 
Minnesota  College  of  Agriculture,  has 
accepted  appointment  as  dairy  spetf- 
ialist  with  the  agricultural  extension 
service  of  the  university,  and  will  bo 
associated  with  L.  V.  Wilson  the 
coming  winter  months  in  conducting 
dairy  schools  out  ov<^r  tlie  stalo.  Mr. 
Searles  has  had  «ixi)erience  as  a  teacher 
of  dairy  husbandry  and  as  an  exten- 
sion worker  with  the  Iowa  State 
Colleg(i  at  Ames.  lie  began  his  work 
wil-li  the  Minnesota  extension  division 
D(!ceniber  1.  Dairy  schools  were 
c()Tidnct<id  in  tliirty-one  counties  by 
Mr.  Wilson  and  an  assistant  a  year 
;igo.  The  same  work  is  offered  this 
season  in  other  (U)unties,  c^spetMally 
those  interested  in  dairy  cat t hi  fe(>d- 
ing.  Such  subjects  as  common  dis- 
eas(fS  of  dairy  catthn  fe(Hliiig  of  lioine 
grown  feeds,  whati  a  jxidignie  means, 
and  the  judging  of  dairy  cattle  will  bo 
given  consideration. 


Christmas,  with  all  its 
rejoicings  and  gladness  is 
with  us  once  again.  It  is 
the  time  of  the  year  when 
all  cares  are  thrown  aside. 
Whether  it  be  in  the  trop- 
ics, the  frigid  zones.  North, 
South,  East  or  West,  every- 
where happiness  is  in  the 
hearts  of  the  people. 

There  is  no  more  appro- 
priate time  than  now  to 
thank  our  shippers  and 
customers  who  have  re- 
posed their  confidence  in 
our  dealings.  This  con- 
fidence, this  appreciation, 
shall  spur  us  on  to  greater 
attainments. 

So  with  the  glatl  Yule- 
tide  season  we  offer  our 
best  tvishes  to  all  oiir  ship- 
pers and  customers,  past, 
present  and  prospective. 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

Wef!tprn  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N,  Y. 


MacGregor,  Hines  &  Co. 

ACCOUNTING.  AUDITING 
INCOME  TAX  SERVICE 

406  Metro.  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

Hoforcnco:  The  Dairy  Hccord 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness- You 
can  by  read- 
ing the  Dairy 
Record. 
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RE-ELECT  VAN  NORMAN 


California  Man  A^ain  Named  to 
Head  Association. 


The  National  Dairy  Association 
has  elected  Professor  H.  E.  Van 
Norman  president  for  the  eleventh 
successive  time.  The  National  Dairy 
Association  is  the  organization  which 
conducts  the  annual  National  Dairy 
Exposition.  Mr.  Van  Norman  was 
also  reelected  a  director  of  the  Na- 
tional Dairy  Council,  which  has  been 
engaged  for  several  years  in  con- 
ducting educational  campaigns  in 
behalf  of  milk  drinking.  Both  organ- 
izations have  their  headquarters  at 
910  South  Michigan  Avenue. 

Besides  heading  the  National  Dairy 
Association,  Mr.  Van  Norman  is 
president  of  the  World's  Dairy  Con- 
gress Association,  which  will  hold  an 
international  dairy  meeting  in  the 
United  States  in  October,  1923.  Pres- 
ident Harding  has  in\dted  150  na- 
tions, colonies  and  commonwealths 
to  send  official  representatives.  It  is 
expected  that  the  Exposition  and  the 
Congress  \vill  be  held  in  the  same 
city  on  successive  weeks.  The  city  at 
wluch  the  meetings  will  be  held  has 
not  yet  been  announced.  The  World's 
Dairy  Congress  Association  has  its 
headquarters  at  the  Star  Building, 
Washington,  D.  C. 

Before  taking  up  the  Congress  work, 
Mr.  Van  Norman  was  Dean  and 
Professor  of  Dairy  Management  at 
the  farm  school  of  the  University  of 
California,  at  Da^-is,  Calif.  At  the 
suggestion  of  the  Department  of 
Agriculture,  which  had  fostered  the 
Congress  movement,  the  University 
gave  Mr.  Van  Norman  a  leave  of 
absence  in  July,  1921,  in  order  to 
give  him  freedom  to  arrange  for  the 
international  meeting.  The  Dairy 
Congress  will  be  the  first  meeting  of 
its  sort  to  be  held  in  the  United  States. 


Still  Likes  'Em 


There  were  historical  and  senti- 
mental angles  to  the  first  prize  \ic- 
tory  of  V.  H.  Kent  of  Chehalis,  Wash- 
ington, at  the  Pacific  Slope  Dairy 
Show  at  Fresno,  California.  He 
repeated  his  last  show  experience  of 
ten  years  ago  at  the  Portland  Show, 
when  he  also  won  first  honors  in 
butter  scoring.  He  has  written  to 
Wells  &  Richardson  acknowledging 
the  value  of  Dandelion  Butter  Color, 
saying:  "I  am  still  strong  for  your 
products." 


let  Us  All  Know  What  We  Are  Working  Toward 
and  Pull  Together 

1st.  The  manufacture  of  high  quaUty  butter  m  all  the  co- 
operative creameries  of  the  state. 

Note  the  difference  in  price:  Butter  scoring  93  and  above, 
54  cents.  Butter  scoring  88,  40|  cents.  Difference  13|  cents. 
(New  York  market,  Nov.  25.) 

2nd.  To  get  the  cream  to  the  co-operative  creameries  that 
is  going  to  the  2,000  cream  stations  and  44  centralizers. 

"A  house  divided  against  itself  can  not  stand."  This  state 
will  either  become  all  co-operative  creameries  or  all  centralizers. 
The  farmers  of  Minnesota  can  not  afford  to  lose  10  cents  a 
pound  on  butterfat  that  is  lost  on  cream  taken  to  cream  stations 
and  centrahzers,  and  that  could  be  saved  through  first  class 
co-operative  creameries. 

3d.  To  estabhsh  the  best  and  most  profitable  methods  in 
every  co-operative  creamery.  Prevent  waste  in  manufacture. 
Save  in  the  purchase  of  creamery  machinery  and  supplies.  Save 
in  freight  rates  through  better  co-operation  in  shipping.  Save 
tlu'ough  more  systematized  marketing. 

4th.  Make  Minnesota  co-operative  creamery  butter  known 
to  the  consumers.  Make  the  consumers  acquainted  with  the 
fact  that  co-operative  creamery  butter  is  best  and  the  reasons 
why  it  is  best. 

5th.  Build  up  an  Association  of  the  600  co-operative  cream- 
eries of  the  state,  that  will  be  strong  enough  and  have  capital 
enough  to  do  anything  the  co-operative  creameries  need  to  have 
done  for  their  protection  and  development.  Distribute  butter 
to  the  retailers  if  necessary.  It  would  seem  that  this  will  be 
necessary  here  ar  home  in  order  to  get  co-operative  creamery 
butter  to  the  consumers  of  the  three  large  cities  in  Minnesota. 
Estabhsh  cold  storage  for  the  storage  of  butter  and  eggs  at 
certain  seasons,  if  necessary,  to  prevent  too  great  speculation 
in  these  products.  Estabhsh  factories  for  the  manufacture  of 
creamery  machinery  and  supphes  if  necessary  to  secure  reason- 
able prices.  (This  latter  should  not  be  necessary  when  the 
creameries  combine  then'  pm'chasing  power.) 

368  Co-operative  creameries  have  joined  the  association 
to  date.   Help  make  the  number  400  for  the  New  Year. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


KEEP  UP  TO  DATE 


Pay  Your  Dues  and  Start  the  New 
Year  Ri^ht. 

We  wish  to  remind  all  members  that 
the  first  half  of  1923  state  dues,  $6.00 
becomes  due  January  1,  and  we  would 
urge  the  members  to  be  prompt  and 
make  payment  at  once  to  their  dis- 
trict secretaries.  Members  who  ^^dsh 
to  do  so  may  pay  $12.00  now,  and  they 
will  receive  receipt  showing  that  their 
state  dues  are  fully  paid  up  to  Jan- 
uary 1,  1924. 

If  members  are  prompt  about  pay- 
ing their  dues,  it  saves  a  lot  of  work 
for  the  association  office,  and  it 
avoids  suspending  members  for  non- 
payment of  dues,  something  that  must 
be  done  if  dues  are  not  paid  when  due. 

Let  every  member  start  the  New 
Year  right  by  keeping  in  good  stand- 
ing, and  remember  that  the  strength 
of  our  association  depends  largely 
upon  the  loyalty  of  the  members  and 
whether  or  not  they  meet  their  obliga- 
tions to  their  association. 

Diplomas  Mailed 

Diplomas  were  mailed  last  week  to 
all  members  whose  butter  scored  93 
points  and  above  in  our  convention 
contest.  If  any  member  having  a 
score  of  93  points  and  above  in  our 
annual  scoring  contest  has  failed  to 
receive  his  diploma,  we  would  ask 
him  to  communicate  with  the  asso- 
ciation office  at  once.  A  total  of 
fifty-three  diplomas  have  been 
awarded  to  members  participating  in 
our  1922  scoring  contest,  five  of  these 
being  gold  medal  diplomas. 


RE-ELECT  ANDERSEN 

District  No.  4  Holds  Meeting  at 
Red  Lake  Falls. 

All  officers  of  District  No.  4  were 
re-elected  at  the  annual  meeting  of 
District  No.  4,  held  at  Red  Lake 
Falls,  December  6. 

These  officers  are:  Albert  Andersen, 
president;  H.  P.  Larson,  vice-presi- 
dent; E.  E.  Thorson,  secretary  and 
treasurer;  H.  S.  Halvorson  and  Arthur 
Roppo  were  named  directors. 

One  application  for  membership 
was  accepted. 


SELECT  OFFICERS 


Fred  Prccht  to  Head  District  No.  6 
for  New  Year. 


Fred  Precht  was  chosen  to  head 
District  No.  G  at  the  annual  meeting 
held  at  Mankato,  December  7.  Other 
()ffi(;ers  clioseu  wert)  William  Withrow, 
vice-president,  and  (J.  C.  Pettes, 
secretary  and  treasurer;  R.  L.  Lut/, 
and  K.  W.  Sleinhaus  were  named 
directors. 

Roi)orts  of  the  secretary  and  of  the 
state  convention  delegates  were  read 
and  ai)proved.  One  ap])li(!ation  for 
tnenibership  was  a(H;epto(l.  Districti 
dum  for  the  coming  year  were  i)laced 
at  three  dollars. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank.  Boston, 
Mass;  The  Dairy  Record 


SHIP 


G.ll|T¥  I  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


CROWNITE 


NEUTRO 

w 

Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


*'FRICK"  Refrigeration 

Midwest  En^ineerlnit  &  Equipment  Co. 
825  Plymouth  BIdft.  MINNEAPOLIS 
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At  the  conclusioa  of  the  business 
session,  a  rising  vots  of  thanks  was 
tendered  to  A.  H.  Dannheim,  the 
retiring  secretary. 


WANT  HEEN  AGAIN 


District    No.    25    Asks  Commis- 
sioner's Reappointment. 


A  resolution  asking  the  reappoint- 
ment of  Chris  Heen  as  dairy  and  food 
commissioner  was  adopted  at  the 
annual  meeting  of  District  No.  25, 
held  at  the  Old  Capitol,  St.  Paul, 
December  14. 

The  following  is  the  text  of  the 
resolution: 

'"Inasmuch  as  Chris  Heen,  state 
dairy  and  food  commissioner,  has 
proven  a  conscientious  and  efficient 
official,  thoroughly  understands  the 
needs  of  the  dairymen  and  cream- 
erymen,  and  has  always  bent  every 
effort  in  their  behalf,  therefore 
"Be  It  Resolved,  That  District  No. 
25  of  the  Creamer3'  Operators'  and 
Managers'  Association  hereby  request 
that  Governor  J.  A.  O.  Preus  reap- 
point Chris  Heen,  dairy  and  food 
commissioner. 

"Be  It  Further  Resolved,  That  a 
copy  of  this  resolution  be  mailed  to 
the  Governor  by  the  secretary  of  our 
association." 

Owing  to  the  small  number  of 
members  present  at  the  meeting,  it 
was  decided  to  defer  the  annual  elec- 
tion of  officers  until  the  next  meeting, 
January  11.  Applications  were  ac- 
cepted for  two  senior  and  one  junior 
memberships.  It  was  also  decided 
that  the  prize  money  awarded  to  the 
district's  team  in  the  state  convention 
butter  judging  contest,  should  be 
divided  among  John  J.  Matson  and 
John  Christenson,  the  members  of 
this  team. 

A  theatre  and  dinner  party  will  be 
held  in  conjunction  with  the  meeting 
January  11.  Considerable  argument 
followed  an  attempt  by  John  Chris- 
tenson to  make  it  a  soup  and  fish 
affair.  Mr.  Christenson  stated  that 
his  brother  had  bought  a  new  dress 
suit  and  as  he  had  always  wanted  to 
wear  one,  he  felt  that  this  was  his 
opportunity.  F.  O.  Johnson  pro- 
tested, saying  tbat  he  didn't  have  a 
red  vest.  The  matter  was  finally 
referred  to  .Jack  McCarthy,  the  Beau 
Brummel  of  the  state's  forces,  who 
decided  against  it  on  the  ground  that 
the  hip  pockets  in  dress  suits  were  too 
small. 


BIG  STEW  PARTY 

Gwan,  Wid  Ye,  Ye're  All  Wron^; 
The.se  Were  Oysters. 

R.  J.  Rick  and  Oscar  Ause  threw 
the  members  of  District  No.  17  a  big 
stew  party  at  the  annual  meeting 
held  at  Preston,  December  6.  But 
it  was  a  perfectly  respectable  oyster 
stew,  not  turpentine  or  wood  alcohol. 

Following  the  report  of  M.  C.  St. 
.John,  district  delegate  to  the  state 
convention,  the  following  officers  were 
elected  for  the  new  year:  H.  P.  Kumm, 
president;  Wm.  Boettcher,  vice-presi- 
dent; B.  J.  Runge,  secretary  and 
Walter  O.  Beck  and  C.  O.  Johnson, 
directors. 

Butter  entered  in  the  contest  was 
scored  as  follows:  Wm.  Boettcher, 90; 
C.  O.  Johnson,  94;  H.  P.  Kumm,  92; 
N.  B.  Nelson,  9:i^;  R.  J.  Rick,  91; 
W.  O.  Beck,  92^;  B.  E.  Runge,  93. 


Our  Customers  Make 
a  Clean  Sweep 

HANSEN'S 
DANISH 
BUTTER  COLOR 

GIVES  BEST  SATISFACTION 

Imparting  to  butter  the  genuine  June  shade 
the  year  round. 

Wisconsin  Buttermakers* 
Convention 

LaCrosse,  Wisconsin 


STATE  PRIZES 

1st  Prize — Albert  Erickson,  Amery,  score  97.00 

2nd  Prize — Maurice  Hanson,  Washburn,  score  .  96.75 

DISTRICT  PRIZES 

R.  T.  Else,  Johnson  Creek,  score  95.00 

Albert  Hoeffke,  Marshall,  score  96.00 

H.  M.  De  Golier,  London,  score  95.50 

Olaf  Larson,  Gay  Mills,  score  95.50 

R.  P.  Colwell,  River  Falls,  score  95.00 


*^Use  Hansen's  Color  and  Win' 

One-Gallon  Cans  for  Smaller  Creameries 
Five- Gallon  Drums  for  Larger  Creameries 

If  you  use  considerable  Butter  Color 
write  your  dealer  at  once  for  a  5-gallon 
drum,  blue  can  with  orange  label,  and 
save  money. 

CHR.  HANSEN'S  LABORATORY,  Inc. 
Little  Falls,  N.  Y.  Milwaukee,  Wis. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


It  has  a  perfectly  marvelous  and  enormous 
water  tank,  which  extends  under  the  entire 
huge  stage.  It's  patent-secret  construction 
enables  the  players  to  submerge  and  disappear 
completely.  No  one  has  yet  been  able  to 
fathom  the  mystery.  It  seems  certain  that 
they  must  positively  perish.  You  have  hardly 
recovered  from  the  shock  of  the  tragedy  (?) 
'ere  the  whole  host  blithely  reappear,  climb 
out  of  the  water  and  burst  gaily  into  song! 
This  is  one  of  the  most  baffling  illusions  ever 
produced  in  the  mimic  world.  The  stage  is 
larger  itself  than  the  whole  of  an  ordinary 
theatre,  and  the  auditorium  in  proportion,  con- 
sequently speaking  parts  are  practically  out  of 
the  question  except  for  the  actor  with  a  voice 
like  a  megaphone.  The  plays  are  mostly 
spectacular  with  plenty  of  chorus  singing  and 
several  old-time  circus  acts  in  which  an  ele- 
phant usually  appears.  The  late  Fred  Thomp- 
son, who  conceived  the  Hippodrome,  thought 
the  elephant  an  emblem  of  good  luck,  and 
adopted  this  for  his  chief  scheme  of  decoration. 
We  all  go  there  once  a  year,  at  least,  and  of- 
tener  when  we  can  pick  up  some  small  neph- 
ews or  nieces  to  furnish  an  excuse  for  going 
again. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  Ath 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  OF 

Will  look  after  your  shipments  person;H' 

We  solicit  your  shiptie 

See  That  Your  Next  Shipment  is  Fo^ 

N.  J.  or  to  Ou 

ASK  US  FOR  OUR  CHICAGO  STENM 

shipper  to  receive  even  more  prompt  returns  than  ever  befo:i. 
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btic  &  Pacific 
Co. 

I     Chicago,  Illinois 

lUALITY  BUTTER 


THE  BUTTER  DEPARTMENT 

and  advise  you  as  to  market  conditions 

its  and  correspondence 

irded  to  Us  Either  at  JERSEY  CITY, 
•  hicago  Branch 

'  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
„.  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
-  Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J.  A.  FISJL,  Western  Representative 


Phone  Midivay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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PRODUCE  LOWER 
TEMPERATURE 
THAN  ICE 

It  just  takes  a  little  arithmetic  to 
figure  why  mechanical  refrigeration 
enables  a  creamery  to  make  better 
butter  than  can  be  made  in  a  creamery 
where  ice  is  used  as  a  refrigerant. 

The  lowest  possible  temperature 
with  ice  is  around  42  degrees  Fahren- 
heit. With  mechanical  refrigeration 
cream  can  be  kept  at  32  degrees  Fahr- 
enheit. 

Now  get  this :  A  government  report 
showed  that  milk  increased  its  bac- 
teria count  388  per  cent  in  twenty-four 
hours  at  42  degrees.  In  ninety-six 
hours  the  count  increased  13,300  per 
cent.  While  at  32  degrees  the  count 
decreased  ten  per  cent  in  twenty-four 
hours,  and  twenty  per  cent  in  ninety- 
six  hours. 

You  now  the  value  of  sweet  cream- 
in  making  butter.  In  case  the  other 
fellow  doesn't  know,  just  pass  the 
information  along. 

Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19.  .  . 

Name  

Street  

City  State  


REFRIGERATION 


ANNUAL  ELECTION 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Ua  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -     -  MINN. 


"FRICK"  Refrigeration 

Midwest  RnHineerlnH  &  Equipment  Co. 
SJ.^  Plymouth  BldU.  MINNEAPOLIS 


District  11  Chooses  Harry  Good- 
man For  President. 

Harry  Goodman  was  chosen  to 
serve  as  president  of  District  No.  11 
at  the  annual  meeting  held  at  Little 
Falls,  November  23. 

Other  officers  elected  were:  O.  E. 
Strand,  vice-president;  Walter  An- 
derson, secretary,  and  George  Hanson 
and  Oscar  Rydquist,  directors. 

Only  a  short  business  session  was 
held,  following  the  election  of  officers. 


ASKS  REAPPOINTMENT 

District   No.   20   A^ain   Goes  on 
Record  for  Heen. 


At  a  meeting  held  at  Bird  Island, 
December  7,  1922,  the  report  of  the 
convention  delegates  and  the  secretary 
were  read  and  approved,  and  the 
following  officers  were  elected  for  the 
ensuing  year:  President,  Max  Siege); 
vice-president,  Theo.  Norskog;  secre- 
tary, C.  L.  Walther;  directors,  Her- 
man Kassen,  C.  Drivedahl  and  V. 
Althouse. 

J.  T.  McCarthy,  state  inspector, 
and  Alex  Johnson,  fieldman  of  the 
Minnesota  Co-operative  Creamei"ies' 
Association,  were  the  speakers  at  this 
meeting,  and  a  long  discussion  fol- 
lowed their  talks.  C.  Drivedahl 
passed  the  cigars  around,  and  by  the 
way  McCarthy  was  blowing  clouds  of 
smoke  around,  we  take  it  for  granted 
that  Drivedahl  knows  a  good  cigar 
all  right. 

A  butter  and  starter  contest  was 
held,  Mr.  McCarthy  acting  as  judge, 
with  the  following  results  on  butter: 
V.  Althouse,  93;  M.  Tual,  921;  Ed 
Mattson,  9U;  H.  O.  Kassen,  91;  C. 
Drivedahl,  90;  Max  Siegel,  90.  On 
starter,  C.  Drivedahl,  95;  C.  L.  Wal- 
ther, 94§;  and  Max  Siegel,  94 J. 

The  following  resolution  was  also 
voted  on  and  adopted,  relative  to 
the  reappointment  of  Chris  Heen  as 
dairy  and  food  commissioner  of  the 
State  of  Minnesota: 

Whereas,  In  view  of  the  fact  that 
our  present  dairy  and  food  commis- 
sioner, Mr.  Chris  Heen,  has  given 
the  State  of  Minnesota  a  fair  and  most 
splendid  administration. 

Therefore,  Bo  It  Resolved,  That 
wo,  the  members  of  District  No.  20 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  do  hereby 
respectfully  ask  the  Honorable  Gov- 
ernor of  the  State  of  Minnesota  to 
reappoint  Mr.  Heen  as  dairy  and  food 
commissioner,  and 

Bo  It  Further  Resolved,  That  the 
secretary  of  this  district  forward  a 
copy  of  this  resolution  to  Governor 
Prous,  and  ona  to  The  Dairy  Record. 
— C.  L.  Walther,  Secretary,  District 
No.  20. 


GET  OLD  OFFICERS 


Ev<>ryho<ly  Rc-eloctod  at  District 
No.  14  MoetinjJ. 

Short  and  sweet  was  the  annual 
election  of  J^istrict  No.  14,  held  at 
St.  Jame.s,  December  7,  according  to 
Secretary  .J.  J.  Tluil.  Everybody 
was  roei(»cted  without  oi)position. 

One  new  member  was  admitted 
and  another  a])plicati()n  tentativ<ily 
ac.cept<!(l.    A  sc^oring  contest  was  hold, 


HYQL9SS 


BUTTER  CARTONS 


> 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

H 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELUBLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 

—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
676  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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FOUNDED  I87S 


LEWIS 


151  READE  ST. 


]SEW  YORK 


GEO. BYERS 
fll  7th  St.  N.  E., Little  FaUs,  Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  RepresentatiTe 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  6i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Pliiladelphia,  Pa. 
541 -543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

24-26  Harrison  St.,  NEW  YORK 

R«/erence:  The  Irving  National  Bank,  N  Y.  The 
P  lelity  International  Trust  Co.,  N.  Y.  Duns'  & 
I  ,«dstr«et's.  Dairy  Record. 

S.  F.  WHIRRY,  Representative 


after  which  the  butter  was  tested  for 
composition.  The  samples  ran  uni- 
formly good  in  this  respect. 


Pay  Dues  Promptly 

I  wish  to  ask  members  of  District 
No.  18  to  pay  their  annual  dues  to  the 
state  association  as  well  as  to  the 
district  promptl.v-  It  should  not  be 
necessary  to  send  a  special  notice  to 
every  member  directly  to  pay  their 
dues  promptly.  The  district  dues 
are  one  dollar  per  year  and  the  state 
dues  $12.00  per  year. — Wm.  Kelzen- 
berg,  District  Secretary. 


A  Christmas  Present 
Earl  F.  Paulson  of  Frontenac  is 
the  proud  father  of  a  new  operator, 
born  December  4.  He  weighed  in  at 
eight  and  three-quarters  pounds  bed- 
side, and  is  a  regular  live  wire.  He 
already  shows  strong  leanings  toward 
milk  as  a  diet. 


Amon^  The  Members 
E.  A.  Schudeiske  has  moved  from 
Detroit  to  Minneapolis. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


HAVE  BIG  TIME 


District  No.  15  Meeting  at  Ash- 
land Well  Attended. 

Wisconsin  District  No.  15  held  an 
enthusiastic  meeting  at  Ashland,  No- 
vember 25.  State  Secretary  H.  C. 
Larson  was  among  those  who  at- 
tended and  judged  the  butter,  which 
ranged  in  score  from  94  to  91. 

Mauritz  Hanson,  Washburn,  was 
given  a  score  of  94;  Peterson,  of  Nash, 
93^;  Carlson,  of  Port  Wing,  93.  Most 
of  the  members  took  pait  in  the 
scoring  of  the  butter,  and  the  general 
discussion  of  creamery  work  which 
followed. 

It  was  the  kind  of  a  meeting  which 
should  be  held  often  to  be  of  real 
benefit  to  the  members.  A  banquet 
was  served  after  the  business  session. 
P.  E.  Peterson  of  Bayfield,  was 
elected  president  and  Mauritz  Han- 
son of  Washburn,  secretary. 


Now  in  Davenport 

A.  Nielsen,  formerly  secrjtary  of 
Wisconsin  District  No.  18,  has  moved 
from  Jefferson  to  Davenport,  Iowa, 
where  he  is  in  charge  of  butter  manu- 
facturing for  the  Tri-city  Butter  Co. 


Norwegian  Margarine  Industry 
Production  and  consumption  of 
margarine  in  Norway  has  shown  a 
slow  but  gradual  increase  according 
to  report  of  Assistant  Trade  Com- 
missioner Sorensen,  Copenhagen,  to 
the  Department  of  Commerce.  There 
are  twenty-five  factories  which  pro- 
duced in  i913,  1919,  1920  and  1921, 
27,-375,629  kilos,  .36,916,441  kilos, 
32,727,625  kilos,  and  33,441,239  kilos, 
respectively.  Consumption  closely 
follows  production. 


Lewiston,  Minn. — The  new  cream- 
ery plant,  of  which  .1.  W.  Koepsell  is 
manager,  is  now  open  for  business. 


Established  1883 

Minnesota 
and  Dakota 

Turkeys 
Wanted 

We  have  made 
Dressed  Poultry 
our  leader  for 
nearly  40  years 
on  the  Phila- 
delphia market. 

We  will  need  long  lines, 
as  well  as  smaller  lots,  for 
the  Christmas  holidays. 

Our  trade  is  large— and 
growing.  If  you  want  one 
of  the  best  outlets  East, 
get  in  touch  with  us. 

Wire  or  Write 

CRAWFORD 
&  LEHMAN 

Poultry  Specialists 

31  S.  Water  St. 
Philadelphia 

Refer  to  Your  Banker — 

The  Commercial  Agencies 
Corn  Exchanse  National  Bank.  Phila. 
Broad  Street  Trust  Company,  Phila. 
Priebe  &  Sons,  Inc.,  Chicago 
Dairy  Record,  St.  Paul 
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UNIFORM  FITTINGS 


Cultivate  This  Good  Habit 


When  you  induce  a  patron  to 
purchase  an  Ideal  Milk  Cooler  and 
Aerator,  and  get  him  into  the  heibit 
of  cooling  his  milk  immediately 
after  each  milking,  you  are  paving 
the  way  for  greater  care  and  clean- 


liness" on  his  part.  One  good  habit 
leads  to  other  good  habits — associa- 
tion does  that.  And,  naturally,  the 
more  patrons  you  have  cooUng  and 
aerating  their  milk,  the  better 
butter  or  cheese  you'll  produce. 


is  efficient,  durable  and  simple  to  operate. 
Has  large,  ample  cooling  surface.  Used 
with  ice  or  running  water.  Quickly  and 
easily  cleaned.  Made  of  high  grade  male- 
rial;  and  with  .iust  ordinary  care  it  will  last  a  long  time.  We  make  so  many  that 
the  price  is  exceedingly  low,  considering  value  received.  And,  of  course,  we 
stand  back  of  the  Ideal.      ASK  YOUR  DEALER  OR  WRITE  US. 


THE  IDEAL  MILK 
COOLER  &  AERATOR 


Oakes  &  Burger  Co. 


ESTABLISHED  1873 


Cattaraugus,  N.  Y. 


One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


l^ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


r  ^ 

I  Get  Rid  of  that  Old  Equip- 
i  ment — A  Classified  Ad  in 
1  the  DAIRY  RECORD  will 

^  r^,= 


SELL  IT 


(Continued  from  Pa^e  5) 


indicated  Acme  or  Square  Thread 
fittings,  and  O.  D.  pipe  to  have  given 
the  best  satisfaction  and  best  wear. 

I  should  here  explain  that  our  secre- 
tary had  communicated  with  the 
Butter  Manufacturers'  Association, 
as  to  their  views  on  standardization  of 
dairy  eqiiipment.  They  had  both 
approved  of  it,  and  both  of  these 
associations  had  appointed  commit- 
tees to  go  into  the  question  of  Stand- 
ardization of  Equipment  with  our 
committee. 

Hold  Conference 
With  this  information  before  our 
committee,  we  called  a  joint  com- 
inittee  meeting  of  the  National  Ice 
Cream  Manufacturers'  Association, 
and  National  Butter  Manufacturers' 
Association,  together  with  our  com- 
mittee, to  confer  with  the  machinery 
manufacturers,  to  consider  the  matter, 
and  see  if  the  manufacturers  would  be 
willing  to  change  their  patterns,  and 
make  a  new  standard  fitting. 
■  At  this  meeting,  the  whole  question 
of  standardization  of  equipment  was 
thoroughly  discussed.  The  difficul- 
ties were  fully  considered,  and  we 
realized  that  it  would  mean  a  big 
sacrifice  to  many  of  the  manufactur- 
ers, to  change  their  patterns  and  ma- 
chinery, to  manufacture  a  standard 
sanitary  fitting.  We  also  realized 
that  these  manufacturers  would  have 
to  carry  some  of  the  old  fittings,  to 
take  care  of  repairs  in  plants  which 
were  equipped  with  their  original 
fittings,  and  who  might  not  wish  to 
immediately  adopt  the  new  standard 
fitting,  but  it  was  felt  that  at  the  end 
of  probably  five  years,  that  most  of 
the  old  fittings  would  become  more  or 
less  obsolete,  and  that  at  the  end  of 
that  period,  they  would  be  able  to 
discontinue  altogether,  the  manufac- 
ture of  any  fitting  except  the  standard 
fitting.  In  the  meantime,  all  new 
machinery  would  be  equipped  with  the 
standard  fitting,  by  practically  every 
firm  in  the  country,  and  no  matter 
whose  machine  you  bought,  a  dairy 
machinerj'  user  could  go  to  his  nearest 
dairy  supply  house  and  got  standard 
sanitary  fittings  to  fit  his  new  ma- 
chine, without  sending  across  the 
continent  to  the  original  manufac- 
turer of  his  machine,  to  get  some 
particular  fitting. 

Agree  on  Fitting 

All  the  manufacturers  present  at 
this  conference,  unanimously  agreed 
to  make  whatever  standard  fitting 
our  committee  decided  on. 

Wo  then  called  into  conference  the 
engineers  of  most  of  the  largest  manu- 
facturers, with  the  idea  of  designing 
the  best  possible  sanitary  fitting, 
scientifically  jn-oportionod,  which 
could  bo  draftdd  from  the  combined 
knowlodge  of  all  the  firms  represented. 

Your  committee  held  a  joint  con- 
ference with  the  manufacturers,  and 
submitted  our  specifications  to  them 
for  criti(asm,  one  or  two  minor  changes 
were  made,  in  the  way  of  furtlior 
jxirfection. 

The  manufacturers  liave  again 
>inanimously  agreed  to  manufacture 
this  fitting  if  adopted  by  this  associa- 
tion. 

If  you  adopt  this  fitting,  it  will  also 
be  up  to  you  to  bo  true  to  your  con- 
victions, and  buy  the  new  standard 
fitting  for  all   new   machinery  and 
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further  extensions,  and  as  far  as 
possible,  to  use  them  for  all  renewals 
and  repairs. 

Means  Big  Change 
We  realize  that  it  means  a  complete 
revohition  for  many  plants  who  are 
not  using  the  same  size  pipe  and  the 
same  type  of  thread,  as  the  standard 
pipe  and  fitting  would  be,  but  this 
fitting  has  been  designed  to  suit  the 
needs  of  seventy-five  per  cent  of  our 
membership,  and  furthermore,  we 
believe  it  to  be  the  best  fitting  which 
present-day  engineers  can  design, 
and  if  we  hope  to  accomplish  stand- 
ardization of  sanitary  fittings,  we 
must  be  prepared  to  put  up  with  a 
little  confusion  for  a  short  time,  until 
all  our  fittings  that  are  not  standard 
are  obsolete. 

In  less  than  five  years'  time,  we  feel 
that  most  of  the  old  sanitary  pipe 
and  fittings  will  be  out  of  use,  and 
that  the  new  standard  sanitary  fittings 
■v\-ill  be  used  all  over  United  States 
and  Canada,  and  that  they  will  be 
procurable  from  your  local  dairy 
supply  house.  For  repairs  and  exten- 
sions, adapters  will  be  furnished,  so 
that  you  can  fit  the  new  O.  D.  Stand- 
ard fittings  to  your  old  I.  D.  pipe. 
Thus  it  will  not  be  necessary  to  im- 
mediately scrap  your  old  equip'>  ent, 
as  you  can  do  this  bj^  easy  stages  from 
time  to  time,  as  you  remodel  your 
plant  or  put  in  new  machinery. 

Change  Needed 

With  the  growth  of  the  dairy  busi- 
ness, and  the  increased  use  of  sanitary 
pipe  and  fittings  in  most  of  the  cream- 
«ries,  and  smaller  plants  of  the  country 
it  would  seem  folly  to  continue  to 
manufacture  ten  different  types  of 
sanitary  fittings.  One  member  re- 
ported that  he  had  seven  different 
types  in  his  factory.  The  great 
majority  of  the  larger  firms  have  at 
least  three,  and  with  these  conditions 
before  us,  it  is  e\ddent  that  it  is  time 
to  stop  and  consider  the  welfare  of  the 
future  dairymen  of  this  country,  and 
it  seems  up  to  us  at  this  time,  to 
simplify  and  standardize  sanitary  pipe 
fittings,  and  make  them  as  easy  to 
procure  and  use,  as  standard  iron 
pipe  and  fittings  are  today. 

The  committee  felt  that  if  they 
undertook  this  one  thing  as  their 
years'  work,  and  accomplished  what 
they  aimed  at,  that  they  had  done  a 
splendid  service  for  the  dairy  interests 
of  North  America,  the  benefit  of  which 
would  be  very  difficult  to  measure  in 
dollars  and  cents,  as  we  confidently 
believe  it  "wdll  eventually  result  in 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothmg  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
increasing  its  appetizing  quality. 


Butter,  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Improvement 
Follows  Cure 

just  as  the  eradication  of  the  cattle  tick  in  Oklahoma  has 
been  followed  by  a  big  increase  in  dauying,  so  the  eradication 
of  unsuspected  uncleanliness  in  the  production  of  milk  foods 
by  the  use  of 


\ajryman's 


is  always  followed  by  an  increase  in  quality's  scores. 

So  thorough  and  so  dependable  is  the  work  of  this  pure 
sudsless  cleaner  that  high  scoring  milk  foods  are  much  more 
easily  produced  where  it  is  used  to  protect  the  equipment 
and  processes  from  preventable  causes  of  poor  quality. 

This  increase  in  quahty  not  only  means  increase  in 
profits,  but  increase  in  profits  also  means  increased  produc- 
tion and  increased  production  means  bigger  business  and 
larger  plants. 

Order  from  your  supply  house. 
It  cleans  clean. 


Indian  in  Circle 


The  J.  B,  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


real  economy  and  reduced  prices. 
Stick  to  Decision 

We  want  all  our  members  to  very 
carefully  consider  and  weigh  this 
matter,  and  to  discuss  it  fully,  so 
that  all  points  may  be  fully  under- 
stood, before  you  vote  on  this  report. 
If  the  decision  is  for  a  standardized 
fitting,  then  stick  to  the  decision  of 
the  convention,  and  buy  nothing  for 
new  equipment  other  than  Standard- 
ized Fittings,  irrespective  of  the  fact 
that  your  plant  may  be  equipped  with 
some  other  type.  If  this  fitting  is 
adopted,  a  start  will  have  to  be  made 
sometime,  so  "Let  us  do  it  now." 

Our  committee  recommends  to  this 
association  that  j'ou  adopt  this  report, 
and  by  so  doing,  you  are  adopting  a 
standard  sanitary  pipe  and  a  stand- 
ard fitting,  specifications  of  which  are 
herewith  attached. 

If  you  adopt  this  report,  this  com- 
mittee will  confer  with  the  manufac- 
turers as  to  a  date  when  this  fitting 
will  be  available,  so  that  we  may 
advise  you  when  to  expect  it  on  the 
market,  and  you  can  govern  your  pur- 
chases accordingly. 

The  question  of  standardization  of 
cans,  bottles,  cases,  wagons,  etc.,  will 
not  be  dealt  with,  until  sanitary  fit- 
tings are  finally  disposed  of.  Possibly 
time  may  be  found  on  the  convention 
program  to  discuss  them  briefly,  after 
the  question  of  fittings  has  received 
your  attention. 

I  have  much  pleasure  in  mo^-ing  the 
adoption  of  this  report. — W.  H.  For- 
ster,  Chairman  of  the  Committee  on 
"Standardization  of  Equipment." 


Stick  to  Home  Creamery 
The  Blue  Valley  Company,  one 
of  the  big  cream  and  butter  central- 
izers,  have  made  unsuccessful  at- 
tempts to  locate  at  Sauk  Centre.  The 
people  of  that  city,  realizing  the  im- 
portance of  the  co-operative  creamerJ^ 
have  made  every  effort  to  keep  the 
centralizer  out.  The  Blue  Vally 
Company  announced  that  it  would 
gather  cream  for  a  radius  of  fifty 
miles,  which  would  be  a  hard  blow  to 
several  Morrison  county  co-operative 
creameries.  Producers  of  butterfat 
should  remember  that  the  central- 
izer's  high  price  usuall.y  lasts  only 
until  the  farmers'  creamery  is  out  of 
business,  then  the  price  is  dropped 
to  suit  the  purchasing  agent  and  not 
on  market  values.  Those  who  are 
wise  will  stick  to  their  home  cream- 
eries.— Little  Falls,  Minn.,  Transcript. 


CHESTER  E.  SAXTON  CO. 

(  I N  CO  RP  O  R  A  TED) 

BUTTER  EGGS 


References: 

AtUntio  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.  Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT, 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^      NEW  YORK  CITY 
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SPLENDID  COURSES 


(Continued  from  Pa^e  5) 


as  follows: 

(a)  On  basis  of  fat  paid  for. 

(b)  On  basis  of  fat  shown  by 
test  from  a  composite  sam- 
ple of  the  cans. 

(c)  On  basis  of  fat  shown  by 
vat  test,  and 

(d)  On  the  basis  of  the  fat 
shown  by  the  composition 
of  the  butter. 

(e)  The  commercial  overrun  or 
that  between  fat  paid  for 
and  butter  sold.  If  work 
is  accurately  and  efficiently 
done  the  percentage  over- 
run on  these  various  bases 
should  be  approximately 
the  same. 

(3)  Calculation  of  the  mechanical 
losses  sustained  in  the  opera- 
tion of  creameries  was  also 
made  as  an  index  of  efficiency. 

D.  Creamerj-  accounting  is  a  neces- 
sity to  successful  creamery  man- 
agement. 

(1)  Properlj'  and  systematically 
recording  creamery  transac- 
tions. 

(2)  Proper  study  and  interpreta- 
tion of  these  transactions  are 
necessary  to  good  manage- 
ment. 

E.  The  relation  of  chemistry  and 
bacteriology  to  creamery  prob- 
lems. 

The  class  tendered  a  very  enjoyable 
banquet  to  the  instructors  on  Thurs- 
day evening,  November  23  at  the 
University  cafeteria. 

Ice  Cream  Short  Course 

The  Creamery  Operators'  Short 
Course  M-as  followed  by  a  week's 
course  for  ice  cream  plant  operators. 
This  course  begun  November  27  and 
closed  December  2.  It  was  attended 
by  the  following  students: 

R.  L.  Benzinger,  Stockholm,  Sweden; 
D.  F.  Bonser,  St.  Paul,  Minn.;  C.  S. 
Corl,  Minneapolis,  Minn.;  Scott 
Douglas,  N.  Minneapolis,  Minn.; 
Walter  Droste,  St.  Paul,  Minn.;  Jo- 
seph Fennie,  St.  Paul,  Minn.;  Chris 
Jensen,  Albert  Lea,  Minn.;  M.  J. 
Lester,  St.  James,  Minn.;  Percy 
Nelson,  Osceola,  Wis.;  Edwin  Pavlik, 
Verdigre.  Nebra.ska;  A.  F.  Peterson, 
Glenwood,  Minn.;  C.  E.  Rausch, 
Walker,  Minn.;  C.  E.  Sherman, 
Minneapolis,  Minn.;  M.  M.  Sorenson, 


Faster  Heating 

and  Cooling! 

Due  to  the  special  large  circumference 
of  the  Manning  coil,  the  Manning  Cream 
Ripening  Pasteurizer  has  more  square  feet 
of  heating  and  cooling  surface  than  any 
other  coil  vat  on  the  market. 

The  Manning  coil  rotates  within  2  in- 
ches of  the  bottom  and  ends  of  the  Vat, 
and  gives  a  thorough  agitation,  which 
makes  for  faster  heating  and  cooling. 

MANNING 

MANUFACTURING  COMPANY 
\  Vermont 


G.  F.  ADAMS  8i  GO.  Butter  and  Ed^s 

1  ^    TMt»w»wi  c^n  Will  Keep  You  Posted  by  Mail  or  Wire 

lO    ilarriSOn    :)treet  Stencil  o*  stamps  sent  on  Beqnest 

NEW    YORK  REFERENCES:  Irving^ NaHonal  Bank;^FidelityTrust  Co.; 

"OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  ^         ^  Kf  1  K  I  1  Fj  ^  V-f  •  EsUbUshed 

DAIRY  RECORD  •     K^W  M.^  X   1  *  18  7  9 

ANY  QUANTITY      RUXXER  QUALITY 


220  W.  So.  Water  Street  -  -  CHICAGO,  ILL. 
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Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  G.  W.  Kampfer  &  Co. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co..  .   Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company.  .   .  Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Go-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  FrazeCj  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  W^fvi^^^^tf  SAINT  PAUL 

STREET  Li  reams  ry  JojiigineBrs  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Design*  r 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  RepreHontative  F.  C.  DIEDRICH,  Albert  Lca,  Minii. 

REFKUENCES:  Fidelity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 
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Madison,  Minn.;  C.  S.  Westerberg, 
Minneapolis,  Minn.;  F.  J.  Wilford, 
St.  Paul,  Minn. 

Ice  Cream  Tests 
The  work  of  this  course  consisted  of : 

A.  Review  of  the  tests  used  in  mod- 
ern ice  cream  plants. 

(1)  Babcoek  test  for  fat  in  the  milk 
products  commonly  used  in 
the  ice  cream  mix  as  well  as 
for  testing  the  fat  and  total 
solids  of  the  standardized  liq- 
uid mix  and  finished  ice  cream. 
Acidity  tests  for  acid  in  milk 
products  and  standardized  ice 
cieam  mix. 
Overrun  tests. 
Viscosity  tests. 

B.  Application  and  use  of  these 
tests  in  laboratory  and  commer- 
cial practice. 

C.  Various  methods  of  standardizing 
and  preparing  the  ice  cream  mix. 

D.  Freezing  the  ice  cream  to  uniform 
consistency  and  "swell." 

E.  Packing  in  bulk,  brick  and  fancy 
molds. 

F.  Hardening  ice  cream  and  preven- 
tion of  sandiness. 

G.  Compounding  mixes  for  and  freez- 
ing various  kinds  of  ice  creams 
and  ices,  as  follows: 

(1)    Plain    or    Philadelphia  ice 
creams. 

Cooked  or  Neapolitan  ice 
cream. 

Sherbets  and  ices. 
Mousses. 

The  ice  creams  and  ices  consisted  of 
about  thirty  different  kinds,  many  of 
which  proved  very  delicious. 

Steele  Addresses  Glass 

The  class  was  addressed  by  Mr. 
Steele,  of  Steele  De  Soto  Ice  Cream 
Company  of  Minneapolis.  He  dis- 
cussed the  "problems  that  the  ice 
cream  manufacturer  is  up  against." 
Two  hours  of  lively  discussion  and 
question  proved  very  valuable  and 
helpful  to  all  concerned.  It  is  hoped 
that  in  the  future  the  school  will  be 
able  to  obtain  other  leading  manufac- 
turers to  discuss  similar  problems. 

The  need  of  proper  accounting  with 
reference  to  the  transactions  in  con- 
nection ^vith  the  ice  cream  business  is 
as  great  as  in  the  case  of  creameries  if 
not  more  so. 

The  need  of  proper  accounting  with 
reference  to  the  transactions  in  con- 
nection with  the  ice  cream  business  is 
as  great  as  in  the  ease  of  creameries  if 
not  more  so. 

The  next  Dairy  Short  Course  offered 
by  the  University  of  Minnesota  will 
begin  January  1  and  continue  for  six 
weeks.  Information  can  be  obtained 
by  writing.  Dairy  Di\ision,  University 
P''arm,  St.  Paul,  Minnesota. 
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New  Record 
Grahamholm  Colantha  Pauline  Se- 
gis,  a  Holstein  cow  bred  and  owned 
by  Dr.  Christopher  H.  Graham  of 
Rochester,  Minnesota,  has  broken  all 
records  of  senior  four-year-olds  in  the 
production  of  fat  and  milk.  In  365 
(lays  she  produced  ;M,291.S  pounds  of 
milk  and  1,141.4  pounds  of  butterfat 
equal  to  1,426.7  pounds  of  butter. 

Mondovi,  Wis. — A.  C.  Nybakke 
has  sold  out  the  city  cream  station 
and  produce  business  to  Walter  llov- 
oy.  Housor  Rockwell  is  at  present, 
operating  tlio  business  for  Mr.  Ilovey. 

Grant,  Neb. — Johnson  &  Samuel- 
son  are  now  in  possession  of  the 
Harding  Cream  Company  business, 
here. 
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AMES  SHORT  COURSE 


Work  in  Six  Dairy  Branches  to  be 
Offered  at  Iowa. 


The  attention  of  all  dairymen  is 
in\'ited  to  short  courses  offered  at 
Ames  by  the  dairy  department  of 
Iowa  State  College  for  the  period, 
February  7  to  17,  192.3.  The  courses 
are  planned  for  experienced  butter- 
makers,  creamerj-  managers,  ice  cream 
makers,  operators  of  market  milk 
plants,  and  dairy  field  man.  That 
such  men  may  derive  the  most  benefit 
from  the  courses  offered  a  student  is 
not  restricted  to  any  particular  line 
of  work,  but  may  choose  the  subjects 
in  the  varioiis  courses  in  which  he  is 
most  interested. 

Ample  facilities  for  carrjdng  on  the 
different  lines  of  work  are  provided  in 
the  various  laboratories  and  the  class- 
rooms of  the  dairy  building.  The 
instruction  will  be  in  charge  of  the 
regular  dairy  faculty  and  outside  men 
well  known  to  the  dairy  industry. 
From  fifteen  to  twenty  instructors 
will  be  pro\-ided  in  the  various  lines 
of  work.  The  forenoons  are  given 
over  entirely  to  laboratory  work,  while 
the  afternoons  are  devoted  to  lec- 
tures. 

Course  One 

Ten-day  course  for  buttermakers 
and  creamerj-  managers. 

Laboratory  practice. 

The  buttermaking  laboratory  is 
pro\nded  with  the  most  modern 
equipment  in  churns,  pasteurizers,  etc. 
Adjoining  the  churn  room  is  a  special 
testing  laboratory  and  a  starter  room. 
All  facilities  for  the  efficient  handling 
of  the  work  are  provided.  Labora- 
tory instruction  will  include  the 
following  lines  of  work. 

Preparation  of  Starters — Different 
commercial  cultures  will  be  used  in 
the  starter  laboratory  with  special 
attention  to  the  most  recent  knowl- 
edge on  the  subject  of  starters. 

Pasteurization  of  Sweet  and  Sour 
Cream — The  various  methods  of  pas- 
teurization most  satisfactory  for  sweet 
and  sour  cream  will  be  demonstrated. 

Cream  Ripening — Various  systems 
of  ripening  for  sweet  and  sour  cream 
sill  be  used.  Both  sweet  and  sour 
cream  will  be  utilized  for  buttermak- 
ing and  various  systems  for  the  hand- 
ling of  .sour  cream  will  be  demon- 
strated. 

Churning — Emphasis  will  be  placed 
on  efficient  churning  and  control  of 
composition.  A  sufficient  supply  of 
cream  will  be  available  so  it  will  be 
possible  to  have  from  three  to  four 
churnings  daily. 

Sweet  Cream  Buttermaking— As 
sweet  cream  buttermaking  is  now 
practiced  more  or  less  in  the  United 
States  this  system  will  be  given  con- 
siderable attention  and  compared 
with  other  systems. 

Butter  .Judging — One  hour  daily  is 
devoted  to  butter  judging.  This  work 
closes  with  a  contest  for  which  special 
premiums  are  offered. 

Separation  of  Milk. 

Milk  and  Cream  Testing — In  ad- 
dition to  the  usual  methods  for  milk 
and  cream  testing  the  most  recent 
methods  for  testing  of  skimmilk  and 
buttermilk  will  be  given  special  atten- 
tion. 

Butter  Analysis — The  student  will 
have  the  opportunity  of  working  with 
suitable  tests  for  the  determination  of 
salt,  moisture  and  fat  in  butter. 


THE  PETER  I— n  y  SDNS  CD 

A1743  CHICAGO 


Write  for 
this  stencil 
today 


The  arrow  points  the  way 
to  satisfaction  from  butter 
shipments.    Get  one  of  these 
stencils.    Use  it  and  profit  as 
hundreds  of  other  creamery  men 
have. 


HUR.  DAKLSTKOM 
'TECT  ^  ^  ^  h 


305  essex  building 
Minneapolis 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importera'  and  Traders'  National  Bank,  New  York  National  Ezcbange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show^the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  1 24-hour  returns  on 
all  shipments;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

■ '  ■ '         ■  '*T/ie  House  With  a  Knotvn  Repittation^^ 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 

SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  m  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Itcllcr,  tew  As  Well — Mnrk  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 


Abaolutely 
Dependable 
Since  1845 


Butter  and  Eggs 


Ask 
Anybody 


171  DUANR  STREET 


NEW  YORK,  N.  Y. 


Refrigeration — A  six-ton  refriger- 
ating plant  is  operated  by  the  depart- 
ment. 

Lectures— In  the  afternoons,  lec- 
tures are  given  on  the  follo\\dng  sub- 
jects: Starters,  Cream  Ripening,  Pas- 
teurization of  Sweet  and  Sour  Cream, 
Churning,  Sweet  Cream  Buttermak- 
ing.  Control  of  the  Composition  of 
Butter,  Prevention  of  Mold,  Cream- 
ery Management,  Testing  Milk  and 
Its  Products,  Butter  Judging,  Cream- 
ery Refrigeration,  Improving  the 
Cream  Supply,  etc. 

Course  Two 

Ten-day  course  for  ice  cream  mak- 
ers. 

Laboratory  Practice. 

The  ice  cream  laboratory  is  equip- 
ped with  two  horizontal  direct  motor 
driven  forty-quart  brine  freezers,  one 
tub  freezer,  an  overrun  tester,  ice 
crusher  and  hardening  box.  The 
homogenizer  installation  is  located  in 
a  separate  laboratory. 

Standardiza  ion — This  -will  be  prac- 
ticed as  applied  to  sweet  cream  for 
ice  cream  making  and  the  ice  cream 
mix  using  sweet  butter,  milk  pow- 
ders, condensed  milk,  etc. 

Homogenization — For  comparison 
ice  cream  will  be  made  with  homo- 
genized cream  and  homogenized  mix. 

Testing — The  various  tests  for  but- 
terfat  in  milk,  condensed  milk,  cream 
and  ice  cream  will  be  carried  on  in  the 
laboratory.  Test  for  fillers  in  ice 
cream  will  also  be  made. 

Extracts — These  will  be  tested  for 
purity. 

Preparation  of  Special  Ice  Cream — 
The  methods  of  preparing  the  various 
kinds  of  ice  cream,  parfaits,  mousses, 
puddings,  etc.,  as  well  as  water  ices, 
frappes,  punches,  lactos  and  souffles 
"will  be  given  detailed  attention. 

Freezing — This  will  include  among 
other  subjects  a  study  of  the  factoi-s 
which  influence  the  yield  and  con- 
sistency of  ice  cream. 

Brick  Ice  Creamand  Fancy  Moulds — 
The  decoration  of  ice  cream  cakes, 
fancy  molds,  etc.,  will  be  demon- 
. trated. 

Lectures- — Afternoons  will  be  de- 
voted to  lectures  on  the  following 
subjects:  Standardization,  Pasteuriza- 
tion and  Homogenization  of  Cream, 
Standardization  of  the  lee  Cream  Mix, 
Manufacture  of  Various  Kinds  of 
Frozen  Products,  Marketing  of  Ice 
Ci'eam,  Daily  Records,  Losses  in  the 
Ice  Cream  Plant,  Ice  Cream  Factory 
Refrigeration,  Bacteria  in  Relation 
to  the  Ice  Cream  Industry,  Fermented 
Milk,  Soft  Cheese  Making,  Testing 
of  Milk,  Cream  and  Ice  Cream. 
Course  Three 

Ten-day  course  for  operators  of 
market  milk  plants. 

Course  Four 

Ten-day  course  in  dairy  bacteri- 
ology. 

Course  Five 

Ten-day  course  in  testing  and  analy- 
sis of  dairj'  products. 

Course  Si.x 

Four-day  course  for  field  superin- 
tendents. 

For  further  information  addi'ess 
Daii'y  Department,  Iowa  State  Col- 
logo,  Ames,  Iowa. 


Now  London,  Wis.— W.  K.  Mitton 
has  been  a])p()inted  sui)orintendont  of 
the  Borden  C%)ndeiisory  here  to  suc- 
ceed the  late  Frank  King,  who  was 
dr<)w7ie(l  in  the  Wolf  River  at  this 
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BEST  MEETING  EVER 

Vermont  Operators  Hold  Enthusi- 
astic Gathering. 

''The  best  dairy  meeting  ever  held 
in  the  state"  was  the  common  expres- 
sion heard  among  those  who  attended 
the  first  annual  meeting  of  the  Ver- 
mont Dairy  Plant  Operators'  and 
Managers'  Association  wliich  was 
held  at  Burlington  on  November  21-23 
in  connection  with  the  Dairy  Plant 
Workers'  Conference  offered  as  one 
of  the  Winter  Short  Courses  by  the 
University  of  Vermont  and  State 
Agricultural  College,  and  there  were 
more  than  one  hundred  present  from 
the  best  dairy  plants  in  the  state. 

The  samples  of  butter,  cream  and 
milk  entered  in  competition  for  prizes 
offered  by  the  association  were  judged 
on  Tuesday.  C.  W.  Fryhofer  of  New 
York,  in  charge  of  the  dairy  products 
inspection  se^^-ice  of  the  Bureau  of 
Agricultural  Economics  of  the  United 
States  Department  of  Agricidture 
scored  the  butter,  and  Professor  H.  E. 
Ross  of  Cornell  University,  Ithaca, 
New  York,  scored  the  milk  and  cream. 
Both  expressed  themselves  as  more 
than  pleased  with  the  high  quality  of 
the  products  entered.  "The  most 
instructive  and  successful  conference 
that  I  have  ever  attended,  speaking 
without  exaggeration,"  was  the  char- 
acterization of  Mr.  Fryhofer  while 
commenting  on  the  high  quality  of 
the  bxitter  in  his  talk  at  the  banquet 
Thursday  evening.  Mr.  Fryhofer's 
work  has  taken  him  to  hundreds  of 
dairy  meetings  in  all  parts  of  the 
country  during  the  last  few  years. 
Prize  Winners 

Prize  'winners  in  the  various  classes 
were  as  follows: 
Butter— 

C.  M.  Lilley,  Marshfield  95.07 

A.  H.  Raymond,  Stowe  94.07 

C.  B.  Vincent.  West  Hartford ..  94.00 

F.  A.  Rist,  Wilmington  94.00 

L.  S.  Flint,  Rochester  94.00 

W.  A.  Vancour.  East  Hardwick. 93.40 
Milk— 

J.  F.  Cootware,  Grand  Isle  90.75 

J.  L.  Ferguson,  Milton  90.35 

J.  M.  Frayer,  Lyndonville  89.85 

Cream — 

J.  M.  Fraver,  Lvndon\ille  92.75 

W.  W.  Snith,  Brandon  87.25 

F.  H.  Abbott,  Northfield  85.75 

In  the  competition  for  ability  to 
judge  the  quaUtj'  of  these  products 
the  results  were  as  follows: 
Butter- 
Miss  Hanna  Halomen,  Wardsboro. 

J.  D.  Santamore,  Stowe. 

C.  M.  Story,  Shelburne. 
Cream — 

Nool  Menard,  Troy. 
Milk— 

F.  B.  Gorton,  Richmond. 

Officers  Elected 

The  constitution  was  amended  so 
as  to  provide  for  seven  directors,  three 
to  serve  three  years,  two  to  servo  two 
years  and  two  to  serve  one  year. 

The  following  were  elected  and 
they  later  met  and  organized  for  the 
coming  year  as  indicated:  For  three 
years,  J.  B.  Iloag,  Grand  Isle,  presi- 
dent; B.  C.  Jennings,  East  Hardwick, 
vice-president,  and  J.  M.  Frayer, 
Lyndonville.  For  two  years,  F.  H. 
Cochran,  Stowe,  and  E.  C.  Hillis, 
North  Montpelier,  treasurer.  For 
one  year,  A.  P.  Biglow,  Middlesex 
and  W.  P.  p"'rost,  Brattlcboro;  Pro- 
fessor H.  B.  EUenborger  was  reelected 
secretary. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


OVER  fifty-five  Yule-tide  seasons  have  been  observed  since  York 
Manufacturing  Co.  built  their  first  compressor.  In  all  these  years 
our  extensive  dealings  have  been  with  users  of  refrigeration  in  different 
lines  everywhere.  During  these  many  years  we  have  come  to  know 
refrigerator  users  pretty  well.  And  they  likewise  have  come  to  know 
us.  So  it  has  been  a  long  friendship.  The  nice  thing  about  it  is,  that 
each  year  hundreds  emphasize  tlieir  friendship  by  further  dealings 
with  us,  for  which  we  are  thankful.  We  appreciate  the  opportunity 
to  serve  our  old  friends  as  well  as  the  many  new  ones. 

WE  can  not  think  of  the  glad  Yule-tide  season  without  expressing 
to  many  hundreds  of  friends  our  Christmas  greetings.  So  folks  just 
consider  this  message  the  same  as  tliough  we  mailed  you  a  Christmas 
card.  We  wish  you  and  your  family  a  good  old  Merry  Christmas  and 
a  Happy  New  Year. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvirfi  National  Bank  E.  S.  PYBURN 

Chatham  &  Phcnix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo.  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL, 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris  ^Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  retiirns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  Ln>PINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  R?cord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Oxford,  Wis.,  is  down  in  Adams 
county,  and  if  we  remember  right.lit 
was  Adams  county  that  got  quite 
notorious  one  time  as  being  the  only 
county  in  the  state  that  had  been 
short-changed  a  complete  railroad  in 
the  general  scheme  of  its  make  up. 
But  that  is  past  history.  They  have> 
railroad  down  there  now,  and  they 
use  it  whenever  they  have  a  bunch  of 
surplus  coin  to  pay  the  high  rates 
with.  Oxford  is  probablj'  seventy 
miles  north  of  Madison,  Wis.  (we 
figured  by  gas  consumption,  and  may 
not  have  it  exact,  as  our  Fliv.  varies 
on  her  miles-per-gallon,  according  to 
her  mood.  You  know  how  they  act 
up  sometimes;  you've  all  got  one.) 

The  Oxford  country  runs  pretty 
heavily  to  light  soil.  In  some  places 
it's  really  too  light  to  take  the  seed 
that's  put  into  the  ground  with  the 
best  of  intentions.  In  other  parts,  the 
soil  is  very  productive;  take,  for 
instance,  the  Hollander  and  the 
Wohlfert  farms  sure  do  produce 
crops,  and  take  it  as  a  general  thing 
look  pretty  good  down  there,  and 
while  we  were  there  they  were  cutting 
a  good  corn  crop. 


Politics  was  the  big  subject  the  day 
we  were  in  there,  and  we  can't  help 
but  wonder  what  sized  hat  the  local 
physician  has  been  wearing  since 
election.  He  was  bally-hooing  real 
husky  for  the  bird  that  was  running 
against  La  FoUette.  Funny,  but 
when  a  guy  runs  against  Old  Fighting 
Bob  over  in  Wisconsin,  he  generally 
hits  for  some  cave  a-humming  right 
after  election  and  pulls  his  name  in 
with  him,  and  in  a  little  while  no  one 
seems  to  remember  who  he  was. 
But,  anyway,  this  Oxford  sawbones 
said  that  he  would  eat  his  hat  if  his 
man  didn't  beat  Bob.  What  hap- 
pened is  history,  so  we  are  just 
naturally  wondering  what  size  sky- 
piece  he  is  wearing.  There  is  just  a 
bare  chance  that  it's  a  couple  of  sizes 
smaller  than  the  pre-election  lid. 


In  common  with  all  good  coming 
towns,  Oxford  has  a  creamery.  Oper- 
ator G.  H.  Griffin  was  up  after  the 
mail  ^yhon  we  high-balled  him,  and 
be  obligingly  came  over  and  gave  us 
the  dope  on  his  creamery.  Griffin  was 
due  out  at  his  summer  cottage  where 
a  big  fish  supper  was  waiting  for  him, 
so  we  didn't  detain  him  long.  The 
creamery  is  a  frame  building,  has  150 
patrons,  and  they  make  from  5,000  to 
7,000  i)ounds  of  butter  per  week. 
There  arc  two  riponors  and  a  churn 
and  the  (jreamery  is  run  on  the  co-op. 
basis.  0.\ford  is  strung  out  pretty 
well  from  the  depot  to  the  main  part 
of  town,  but  if  one  has  gas  enough  one 
(!an  see  both  parts  of  town  nicely  in 
one  afternoon,  all  right.  P"'reeman 
Pike  is  tlio  town's  fastest  fisherman, 
and  Art  Hollender  is  said  to  bo  a 
fast  worker  on  said  fish  aftor  1  hey  have 
Koiie  through  tlie  frying  pan  stage. 
(Irinin  lias  somctJiing  on  Crump  of 
Tile  Dairy  Ko(!ord.  It  dates  hiu-k 
fi-om  tlie  big  convention  at  Chippewa 
Falls,  Wis.,  in  1!)21.  He  said  that 
Crump  sco7'od  scven-conm-eleven  up 
there,  and  that  it's  a  record  that  they 
are  all  shooting  at  yet.    How  come'/ 
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Dear  Readers,  Your  Wives  and 
Your  Sweethearts  (may  they  never 
meet):  It's  getting  along  toward 
Christmas  and  New  Years  now — 
close  enough  to  take  the  bulge  out  of 
the  old  pocketbook  anJ'^\^aJ^  This  is 
the  season,  of  all  the  seasons  in  the 
year,  in  which  the  past  looms  up 
more  prominently  than  at  any  other 
time.  For  instance,  Johnny  Mattson's 
and  Commodore  Shoestring's  wives 
will  recall  the  past  convention  and  will 
say  to  these  gents:  "This  Christmas 
you  stay  home;  if  you  want  to  sing,  do 
your  warbling  under  your  own  roof, 
etc..  and  then  if  they  can't  get  the 
same  brand  of  Bevo  as  they  got  at  the 
Rj'an,  their  singing  will  be  a  frost, 
and  the  next  convention  will  be  two 
members  short.  Operators  will  bark- 
en back  to  when  they  were  helpers; 
this  is  alwaj's  a  time  of  great  possi- 
bilities for  the  present-day  helper. 
A  raise  in  salary,  a  longer  sleep  in 
the  morning,  or  a  rousing  three  cheers 
might  come  their  way;  the  uncer- 
tainty is  what  makes  it  so  interesting. 


One  of  the  many  holiday  pleasures 
that  one  ought  not  to  deny  oneself  is 
that  of  writing  to  one's  friends.  Those 
friends,  in  most  cases,  would  appre- 
ciate a  nice,  long, .  friendly  letter 
(timed  to  arrive  at  just  the  right 
moment),  more  than  most  anything 
else  that  one  could  do.  So  get  out 
the  pen  and  ink,  folks,  and  do  this 
little  thing.  There  is  always  some 
one  to  whom  getting  a  letter  from  you 
means  so  much,  and  as  it's  such  a 
little  thing  to  do,  why  not  do  it  right 
now,  pronto? 


And,  dear  friends,  permit  me  to 
wish  you  all  a  very  merrj^  Christmas 
and  a  New  Year  as  well  packed  with 
all  the  fifty-seven  varieties  of  blessings 
peculiarly  made  up  for  creamery 
operators,  their  families,  and  the 
craft,  as  it  well  can  be,  ■without  be- 
coming top-heavy,  etc.  This  even 
includes  Art  Rentz,  who  walloped  my 
longhand  writing  a  solar  plexus  jar 
by  saying  that  he  mistook  it  for  a 
map  of  the  interior  of  the  creamery, 
and  Editor  Gordon,  who  uppercut 
me  just  as  T  was  getting  my  breath 
back  by  chirping,  "Sure,  Squirt,  I  got 
your  note  O.  K.  At  any  rate  I  got 
one  that  I  couldn't  read,  so  I  figured 
that  you  would  be  showing  up  soon," 
and  to  show  that  I'm  not  holding 
out  on  any  one,  I'll  even  include 
Crump,  who  took  one  of  my  letters 
over  to  Sandholt,  murmuring,  "Here, 
Hank,  is  a  letter  from  one  of  your 
Dane  friends."  Sandholt  adjusted 
his  specs  to  just  the  right  focus  and 
back  again,  and  looking  real  wise, 
this  man  of  letters,  hedged  just  a 
little,  said  "That's  not  Danish;  I 
don't  know  what  that  is." 


We  all  have  our  trials  and  tribula- 
tions as  we  zigzag  through  this 
wobbly  old  world  of  ours  but  this  is 
Christmas,  the  chosen  season  for  the 
strengthening  of  old  ties,  the  making 
of  new  ones,  and  the  spontaneous 
forgiving  of  all  real  and  fancied 
wrongs.  So  pass  the  good  word 
along,  folks,  and  the  coming  year  will 
look  all  the  better  to  you  for  it. 


Merry  Christmas,  Censor,  even  if 
we  do  choke  with  that  load  that  you 
won't  let  us  get  off  our  chest. 

Beatrice,  Neb. — W.  J.  Mohlmann 
has  engaged  in  the  produce  business. 


All  BABCOCK  GLASSWARE  will  test  milk  and  cream 
SOMEHOW,  but  the  question  is  HOW? 

If  you  have  not  absolute  confidence  that  the  manufacturer 
has  made  the  test  bottles  and  pipettes  ACCURATE,  you 
feel  that  you  might  as  well  guess  at  your  tests. 

Likewise  if  the  test  bottles  and  pipettes  are  made  of  brittle 
glass  or  are  not  properly  annealed  they  will  break  in  the 
tester  and  waste  all  your  time,  samples  and  sulphuric  acid. 

Why  Take  Chances? 

Nafis  Scientific  Glassware 

Is  Guaranteed  For  Its 
ACCURACY— QUALITY— ECONOMY 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for  Testing 
Milk  and  Its  Products 

544  W.  Washington  Blvd.       Chicago,  111. 

Ask  The  Men  Who  Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 


Located  at 


14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  "l^^fl'StJeir'  Butter 
and  Fresh  Eggs 

155-167  Reade  Street         :         :        NEW  YORK 


Established  1863 


CH   Wpjivpr  A  Pn   Butter  Merchants 
•  Tf  CdVd  vJUt  65-67W.So.WaterStreet,  Chicago 

We  guarantee  shippers  FULL  MAPJKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  9 

Dec.  16 

Jan.  1 

Chicago  

41,161 

44,513 

2,744,298 

44,631 

47,886 

3,202,895 

Boston  

10,103 

12,309 

1,110,752 

Philadelphia .... 

12,576 

13,344 

836,405 

Total  

108,471 

118,052 

7,894,350 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  9, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

293,609 

1,817,119 

8,843,162 

New  York. . 

382,073 

1 '263,732 

4,355,546 

122,647 

1,015,558 

5,557,493 

Philadelphia 

19,098 

170,028 

578,794 

Total .... 

817,427 

4,266,437 

19,334,995 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Dec.  1 1 
Dec.  12 
Dee.  13 
Dec.  14 
Dec.  15 
Dec.  16 


Ch'go 

N.  Y. 

Boston 

26,220 
28,865 
27,255 
27,557 
29,260 
27,267 

46,801 
48,242 
46,730 
45,029 
46,209 
43,555 

12,886 
15,293 
15,458 
16,. 503 
15,085 
14,904 

Phila. 

9,05"9 
12,703 
15,458 
11,753 
11,590 
12,214 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  9  15,  1922 


Wholesale    Prices    of    92  Score  Butter 
for  Week 


Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Markets.  .  .  . 

9 

11 

12 

13 

14 

15 

New  York.  . 

54^ 

541 

54  i 

54^ 

54  i 

54^ 

Chicago.  .  .  . 

55^ 

55^ 

54 

53 

52^ 

52  J 

Philadelphia 

55 1 

55  i 

55  J 

55^ 

55^ 

55  ^ 

Bo.ston ...  . 

54 

54 

54 

54 

54 

54 

Butter  Markets  Easier,  Sharp  Decline 
at  Chicago 
Of  most  importance  to  the  butter  mar- 
kets during  the  week  ending  December  16, 
wa.s  the  sharp  decline  in  prices  at  Chicago 
which  came  as  a  result  of  the  relatively 
high  price  level  which  existed  there  for 
several  weeks.  When  the  markets  are  not 
greatly  affected  by  importations,  and  when 
domestic  receipts  move  in  usual  quantities 
to  each  of  the  markets,  the  92-score  price 
at  New  York  ordinarily  averages  from  one 
and  one-half  cents  to  two  cents  higher  than 
the  same  score  at  Chicago.  For  several 
weeks,  however,  there  had  been  much 
talk  of  foreign  butter  and  some  actual 
importations  which  had  a  restraining 
influence  on  the  markets,  particularly  New 
York  where  most  of  this  butter  arrives  and 
IS  consumed.  In  consequence,  the  Chicago 
market  further  removed  from  the  influence 
of  imports  began  to  move  higher  in  relation 
to  the  other  markets. 

Chicago  Higher  Than  New  York  for 
Several  Weeks 
During  the  first  half  of  November  the 
92-score  price  at  Chicago  was  only  one 
cent  under  that  of  New  York.  For  several 
days  the  price  range  fluctuated,  but 
generally  speaking  advances  at  Chicago 
were  more  rapid  than  at  the  eastern  mar- 
kets, with  the  result  that  bv  December  2 
Chicago  was  two  cents  higher  than  New 
York  on  92  score.  The  effect  of  this  was 
not  felt  immediately.  l)ut  it  nevertheless 
had  a  far  reaching  influence.  The  higher 
jjrices  at  Chicago  not  only  attracted  heavier 
shipments  of  butter,  but  also  caused  t)uyers 
so  situated  as  to  be  able  to  buy  either  at 
Chicago  or  at  the  eastern  markets  to  place 
their  orders  in  the  East. 

Chicago  Market  Weak,  Eastern 
Markets  Easier 
This  brings  us  to  the  week  under  review 
when  the  Chicago  market  weakiMicd  under 
influence  of  surplus  stocks  of  fresh  butt(u- 
and  a  llglit  demand.  On  Tuesday  there 
was  a  decline  of  one  and  a  half  cents. 
follow(!d  by  a  cent  on  Wednesday  and  a 
half  cent  on  Thursday.  |{y  Friday  buyers 
who  had  held  off  as  long  as  possibli^  b(M-auso 
of  the  fhiclines.  began  to  take  more  goods, 
and  more  confldenc(i  in  the  market  was 
establlKh<!d.  During  this  time  there  were 
only  minf)r  changes  in  prices  on  the  eastiirn 
mark(!ts,  but  the  tone,  (  lirougli  Influence  of 
weakness  at  Chicago,  a  light  demand,  and 
ample  supplic's  of  fresh  butter,  was  (easier. 
The  Boston  market  was  an  (!Xce))lion  to 
this.  Trading  llicrci  was  mostly  in  storage 
butter,  and  suj)i)ll<>s  of  frcish  goods  were 
light.  As  a  r(!Kult.  the  tone  of  the  inarkcit 
was  steady.  Tlie  storage  butter  market 
generally  reflected  the  tone  of  the  fresh 
market,  but  no  price  changes  of  importance 
took  place. 


Undertone  of  Markets  Firm 
Though  more  weakness  was  noted  during 
the  weeK  the  fundamental  factors  of  influ- 
ence to  the  markets  changed  but  little 
and  continued  to  point  to  firm  conditions. 
There  were  no  indications  of  a  material 
general  increase  in  the  make,  and  storage 
withdrawals  were  heavy.  Net  withdrawals 
at  the  four  markets  were  heavier  than  a 
week  ago.  much  heavier  than  a  year  ago, 
and  averaged  over  a  half  million  pounds  a 
day.  The  total  remaining  in  storage  at  the 
close  of  the  week  was  less  than  twenty 
million  pounds,  a  quantity,  in  the  opinion 
of  the  trade,  so  small- in  the  face  of  prevail- 
ing demand  and  conditions  as  to  spell  an 
xtreme  shortage  during  the  winter  unless 
an  unusual  domestic  winter  production  or 
large  quantities  of  foreign  butter  comes  to 
the  rescue.  Thus  so  far  as  the  statistical 
position  of  the  market  is  concerned,  the 
outlook  was  firm. 

Danish  Arrivals  Heavier 
Though  it  is  not  generally  expected  that 
butter  will  be  imported  in  such  quantities 
as  to  greatly  weaken  the  markets,  tlie 
foreign  butter  situation,  nevertheless,  con- 
tinues to  be  the  one  factor  of  weakness. 
Its  influence  on  the  domestic  markets  is 
continually  felt,  and  operators  watch  it 
closely.  Thus  far  arrivals  have  consisted 
mostly  of  Danish  and  Canadian  butter. 
On  Monday  of  the  week  under  review  the 
S.  S.  Orbita  imloaded  800  casks  of  Danish, 
and  on  Friday  the  S.  S.  Minnekhada 
brought  a  cargo  of  approximately  4.633 
casks,  bringing  total  arrivals  to  date  up  to 
7.398  casks.  It  is  estimated  that  upward 
of  25,000  casks  will  arrive  before  the  end 
of  the  year.  Thursday's  offerings  for 
future  shipment  were  at  43J  cents  c.i.f. 
for  salted,  and  445C  c.i.f.  for  unsalted  butter, 
but  with  the  existing  condition  of  the 
domestic  markets  this  was  too  high  to 
prove  very  attractive  and  acted  in  some 
quarters  as  an  element  of  firmness  rather 
than  weakness. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher  Extras  First 
Than  Ex.  92  Score  90-9 
MonDecll.  55  @55i  544  50  ©53 
Tues  Dec  12,  55  @55|  54^  50  @53 
Wed  Dec  13,  55  @55i  54i  50  @53 
Thu  Dec  14,  55  @554  544  50  @53 
Fri  Dec  15,  55@55|  54i  504  @53 
Sat    Dec  16,   55  @554        544      504  @53 

Saturday.  December  16. 
Creamery — 

Higher  scoring  than  Extras  55  @55 

Extras  (92  score)   (®54 

Firsts  (90  to  91  score)  50  4  @53 

Firsts  (88  to  89  score)  46  @49 

Seconds  (83  to  87  score)  43  @44 

Lower  grades  41  @42 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  50  @ 

Centralized,  cars,  89  score  474  (3)48 

Centralized,  cars,  88  score  454  (§'46 

Centralized,  cars,  84  to  87  score.  .43  @44 

Unsalted,  higher  than  Extras  564  @57 

Unsalted,  Extras  (92  score)  55  4  @50 

Unsalted.  Firsts  (90  @91  score).  .  .53  @54 
Unsalted.  Firsts  (88  @89  score).  .  .484  (§51 

Unsalted.  Seconds  45  4  @47 

Unsalted,  lower  grades  43  @44 

California,  boxes  52  @53 

Danish,  casks,  duty  paid  53  @54 


CHICAGO  BUTTER   AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Extras 

Firsts 

Cent. 

92  Score 

91  Score 

90-C.L. 

Mon.,  Dec.  1 1 

.  .  55  4 

50  @54  4 

514 

Tues.,  Dec.  12 

.  .  54 

50  @53 

504 

Wed.,  Dec.  13 

.  .  53 

49  @52 

50 

Thu..  Dec.  11 

..  52  4 

49  Ca!514 

50 

Fri.,    Dec.  15 

.  .   52  4 

49  ®514 

50 

Sat.,    Dec.  16 

.  .   52  4 

49  @514 

50 

Creamery,  Extras  (92  scores)  

©52  J 

Higher  scoring  lots  command  a 

premium. 
Extra  Firsts  (90  to  914  scores). 

Firsts  (88  to  89 S  scores)  

Seconds  (83  to  87  scores)  

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh . .  .  ,  50  @ 


49  ©51  h 

45  ((«4,8 
42  ©43 


PHILADELPHIA  BUTTER  MARKET 
(From  S.  S.  Daniel's  Ueporling  Service) 


Mon., 

Tues. 

Wed., 

Thu.. 

Fri., 

Sat., 


Dec.  11. 

Dec.  12.. 

Dec.  13.. 

Dec.  14.. 

Doc.  15 

Dec.  16 


Extras 

Ex.  Firsts 

Firsts 

92  Score 

91  Score 

K8-9() 

.  .  55  J 

52  54 

45  (-/  49 

.  .  55  4 

52  ("154 

45  (in49 

.  .  554 

52  (".54 

45  (0,49 

.  .  551 

52  ©54 

45  (11149 

.  .  56J 

62  ©54 

45  ©49 

WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers* 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 

Tositioi^S^nfed 


Position  Wanted  as  helper  or  churnman 
in  good  sized  plant;  can  come  on  short 
notice;  two  years'  experience;  best  of 
references.  Arthur  Schartz,  Manly,  Iowa. 
 12-20 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Dec.  11  52 

Tues.,  Dec.  12  52 

Wed.,  Dec.  13  ,  52 

Thu.,   Dec.  14  52 

Fri.,     Dec.  15  52 

Sat.,    Dec.  16  52 

BOSTON  BUTTER  MARKET 

Extras  Extras 

Ash  Firsts  Spruce 

Mon.,  Dec.  11..  .  .       54  46  ©52  54  ©55 

Tues.,  Dec.  12..  .  .       54  46  ©52  54  ©55 

Wed.,  Dec.  13..  .  ,       54  46  ©52  .54  ©55 

Thu.,  Dec.  14....       54  46  ©52  54  ©55 

Thu.,   Dec.  14              54  46  ©52  54  ©55 

Fri.,     Dec.  15             54  46  ©52  54  ©55 

Sat.,    Dec.  16    


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  two  member-creameries 
report  an  output  of  3.175.554  pounds  of 
butterfat  for  week  ending  December  9.  an 
increase  of  3.6  per  cent  compared  with  the 
previous  week,  and  an  increase  of  .30  per 
cent  over  the  same  week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis..  Dec.  11. — On  the  Wis- 
consin Cheese  Exchange  today.  2.005 
boxes  of  cheese  were  offered,  and  all  except 
250  boxes  of  Daisies  sold  as  follows:  55 
boxes  Twins  at  25  3c.  1.650  Daisies  at  26}c, 
and  50  cases  Longhorns  at  26}c. — A.  C. 
Erbstoeszer,  Auctioneer. 
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Mon. 
Tues. 
Wed., 
Thu.. 
Fri.. 
Sat., 


EGG  MARKETS 

NEW  YORK 
rom  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Dec.  11                   60  ©61  56  ©58 

Dec.  12                   60  ©61  56  ©58 

Dec.  13                   (iO  ©61  57  ©58 

Dec.  14                   60  ©62  57  (n  59 

Dec.  15                   02  ©63  58  ©60 

Doc.  16                  62  @63  58  ©60 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


CHICAGO 
(From  Daily  Trndo  Bulletin) 

Fresh  Ordinary 
Firsts 

Doc.  11   49  ©.53 

,  Dec.  12   50  ©54 

Dec.  13   51  ©55 

Dec.  14   51  ©.54 

Dec.  15   51  ©55 

Dec.  16   50  (0)52 


Firsts 

42  (<i  -H\ 

43  ("  IS 
48  (»  50 
48  (<■  50 
48  ("  50 
42  ("'45 


Wanted — Partner  to  go  into  the  ice 
cream  business;  have  good  location;  state 
experience  and  capital.  Address  2973, 
Dairy  Record,  St.  Paul,  Minn.  12-27' 


THE  DAIRY  RECORD 


31 


Wanted  to  Buy — Creamery  located  in 
town  of  2,000  or  more;  must  be  A  No.  1 
proposition.  Address  2957,  Dairy  Reccrd, 
St.  Paul,  Minn.  12-27 

Wanted  to  Buy  or  Rent — Creamery  in 
good  locality;  please  inform  as  to  size  of 
plant,  run,  closest  competition,  size  of 
town.  Send  all  particulars  to  Lock  Box 
56.  Ethan,  S.  D.  1-3 


]v^6^d^iI\crtJ^^SVIpplic^ 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  S15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  worlcmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
Dumps  with  tight  and  loose  pullevs;  enam- 
eled; 1-inch,  $18.00;  li  inch.  S24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  moisture  test  scales.  No. 
9.383.  style  1700;  one  test  bottle  scale.  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark,  South  Dakota.  12-6tf 

For  Sale — New  thousand-pound  churn: 
big  bargain  for  cash;  need  money.  Address 
2974.  Dairy  Record,  St.  Paul,  Minn.  12-20 

There  is  no  class  of  foods  matured  at 
non-germinating  temperatures;  not  even 
milk.  Sinclair's  "Patented  Process"  of 
pasteurization  is  a  great  aid  in  maturing 
milk.  George  Sinclair,  430  Prior,  St.  Paul, 
Minn.  12-20 

Wanted  to  Buy — Forty-quart  horizontal 
brine  freezer  in  good  condition;  either 
Emery  Thompson  or  Perfection.  Write  to 
Lidgerwood  Creamery  Co.,  Lidgerwood, 
N.  D.  12-13tf 


Danish  Cheese  Exports 
Danish  cheese  exports  which 
amounted  in  1913  to  onlv  .300,000 
kilograms,  and  1915  to  4.300,000  kilo- 
grams, reached  in  1920,  nine  and  two- 
thirds  million  kilograms.    Exports  in 

1921  again  advanced,  reaching  twelve 
and  one-half  million  kilograms,  re- 
ports Assistant  Trade  Commissioner 
H.  Sorensen,  Copenhagen.  While 
exports  during  the  first  half  of  1922, 
six  million  kilograms,  were  at  a  cor- 
responding rate  of  the  year  previous, 
the  third  quarter  witnessed  a  drastic 
reduction  due  to  Germany  dropping 
out  of  the  market,  there  being  only 
2,0.52,000  kilograms  exported  during 
July,  August  and  September.  Ex- 
ports for  the  first  three-quarters  of 

1922  are  valued  at  eight  and  one-half 
million  Kroner.  Most  of  the  cheese, 
especially  the  cheaper  grades,  went  to 
Germany,  while  the  higher  and  more 
expensive  grades  were  sold  to  Eng- 
land. Cheese  production  in  1921  was 
placed  at  from  twenty-five  to  thirty 
million  kilograms. 


Swedish  Margarine  Industry 
The  Swedish  margarine  industry, 
while  not  as  extensive  as  that  of 
Norway,  is  nevertheless  quite  as  im- 
portant, says  Assistant  Trade  Com- 
missioner Sorensen,  Copenhagen,  in  a 
report  to  the  Department  of  Com- 
merce. There  are  six  factories  capi- 
talized at  approximately  eighteen 
million  Kroner.     The  factories  are, 


therefore,  quite  largo.  The  produc- 
tion of  margarine  grew  from  an  an- 
nual average  of  216  metric  tons  for 
the  period  1886-1890,  until  it  reached 
its  peak  in  1915,  when  approximately 
31,000  metric  tons  were  produced. 
The  production  has  receded  and  in 
1920,  the  latest  year  for  which  statis- 
tics are  available,  was  only  15,000 
tons.  The  manufacture  of  margarine, 
as  in  Norway,  is  chiefly  from  vegeta- 
ble oil. 


a  Holstein  sire,  a  second  cross  and  a 
third  cross.  A  Halstad  breeder  showed 
a  purebred  Gu(!rns(!y  sire  and  the 
first,  second  and  third  crosses.  The 
results  of  the  third  cross  certainly 
were  wonderful  in  each  instance, 
and  proved  to  anyone  who  looked  at 
the  animals  what  could  be  done  by 
purebred  sires. 


Visit  Demonstration 

The  demonstration  room  in  the 
Riechel  Building  was  visited  by  hun- 
dreds during  the  Red  River  Valley 
convention.  A  De  Laval  milking 
machine  was  in  operation  as  was  an 
interesting  window  display,  "The 
Mechanical  Cow."  How  a  herd  can 
be  built  up  through  the  use  of  pure- 
bred sires  was  well  demonstrated  by 
exhibits  of  live  stock.  Ferment  Dero- 
sier  of  Terrebonne  exhibited  a  com- 
mon cow  alongside  the  first  cross  mth 


Thief  River  Falls,  Minn.— Thief 
River  Falls  Co-operative  Creamery 
Association  held  a  meeting  of  direc- 
tors at  which  plans  for  the  erection  of 
a  new  creamery  building  were  sub- 
mitted and  accepted. 

Arnold,  Neb. — Fatmers'  Union 
Produce  Company;  incorporated  cap- 
ital stock,  $10,000;  H.  K.  Kruser,  E. 
E.  Keyser,  F.  W.  Lewis. 

Cedarburg,  Wis. — The  Cedarburg 
Dairy  Company,  Henry  Berns,  presi- 
dent, will  erect  a  dairy  plant  at 
Eleventh,  between  Walnut  and  Ga- 
lena. Architect  and  engineer  is  H.  J. 
Esser,  82  Wisconsin  St. 
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Audel's  Answers 

=  on  = 

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  appUances  used  in 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


PRICE:  $2.20  Postpaid 


The  Dairy  Record 


St.  Paul,  Minn. 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 


Smith  s  Butterfal  Com-  $2  Smith's  Computor  for  $ 


Miitnw  /For  Creameries  Paying^ 
PUlOl   Vfor  Each  Can  of  Cream/ 


Creameries  ( 


Formerly  Eby's 
Handy  Tables 
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J.  M.  Coonan  of,  the  Great  Lakes 
Transportation  Co.,  accompanied  by 
a  Scotch  friend,  paid  a  brief  visit  to 
The  Dairy  Record  offices  last  week. 

"Big  Bill"  Schulke,  Watkins,  Minn., 
blew  in  with  a  bisr  smile  and  a  new 


LOWENFELS 

BUHER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


shave  last  week.  It's  still  a  mystery 
as  to  whether  Bill  should  be  classified 
as  a  salesman  or  a  man  who  works  for 
a  living. 

S.  G.  Gustafson,  fieldman  for  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  was  the  week's 
Avinner  of  the  brown  derby.  Gus  put 
out  a  line  about  his  prowess  as  a 
hunter  which  made  even  the  bucket 
turn  pail. 

H.  R.  Ballard,  Minnesota  repre- 
sentative of  the  New  York  Central 
lines,  stayed  a  minute  and  a  half 
instead  of  his  usual  thirtj^  seconds 
upon  his  last  visit.  He's  either  a 
busy  man  or  he's  dodging  creditors, 
for  he  sure  moves  fast. 

George  Miller,  who  calls  Wadena, 
Minn.,  his  home,  when  the  police 
aren't  there,  dropped  into  the  village 
en  route  to  the  salesmen's  convention 
of  the  J.  G.  Cherry  Co.,  at  Cedar 
Rapids,  Iowa.  George  says  he's  going 
down  to  fire  the  president  of  the  com- 
pany.   Oh,  well,  you  know  George. 

George  Sinclair,  well  known  to 
Minnesota  operators  as  the  father  of 
the  famous  seven  vital  elements, 
delivered  a  discourse  on  pasteuriza- 
tion upon  a  recent  visit  to  The  Dairy 
Record  offices.  George  has  more 
scientific  terms  in  his  vocabulary 
than  a  family  of  centipedes  has  legs. 

S.  A.  Mikkelson,  at  one  time  a 
member  of  the  sales  staff  of  the  J.  G. 
Cherry  Co.,  arrived  recently  in  St. 
Paul  after  a  three-year  sojourn  in 
Denmark,  where  he  was  connected 
with  the  Agricultural  Machinery  Co., 
in  the  export  department.  Mr.  Mik- 
kelson had  occasion  to  visit  nearly  all 
of  Europe  while  abroad,  and  gave  a 
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BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendf or  Rubber  Stamp 


S^IES 
PROVE 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
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J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  OJJice: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


CONVENTI0NS,MEETIN6S. 
SCORING  CONTESTS.ETC< 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Creamery  Managers'  Conferei\ce — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 

Wisconsin  Cheesemakers*  Associa- 
tion— Annual  meeting,  Milwaukee,  Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association— Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Annual  meeting,  Owatonna,  January  16, 
17,  18.  Chris  Heen,  secretary.  Old  Capitol, 
St  Paul. 


highly  interesting  account  of  condi- 
tions in  those  countries. 

The  calendar  season  is  on.  John  J. 
Harris  opened  the  season  with  a 
Wyandotte  calendar,  the  kind  which 
the  copy  hounds  around  a  newspaper 
office  fight  for,  the  Elgin  Butter  Tub 
Co.,  followed  with  an  artistic  picture 
which  one  of  the  hopeful  ones  wanted 
for  her  hope  box,  and  the  Franklin 
Co-operative  Creameries'  Association 
rounded  out  the  trio  with  one  which 
will  be  of  particular  interest  to  cow 
men.    The  business  manager  got  it. 


Glendive,  Mont. — The  Glendive 
Creamery  Company  will  hold  a  meet- 
ing of  stockholders  on  December  22, 
and  will  vote  on  the  question  of  in- 
creasing capital  stock  from  $10,000 
to  $100,000.  J.  P.  Sehaeffer  is  the 
secretary  of  the  company. 

Omro,  Wis. — The  Omro  Co-oper- 
ative Butter  and  Cheese  Company 
increased  capital  stock  from  $5,000 
to  $20,000. 

Ulen,  Minn. — Work  has  been 
started  in  the  new  Ulen  creamery,  of 
which  N.  C.  Nelson  is  proprietor. 
The  plant  is  expected  to  be  opened 
early  in  the  new  year. 

Hoffman,  Minn. — The  Hoffman  Co- 
operative Creamery  Company,  of 
which  Peter  Pearson  is  president  and 
manager,  will  erect  a  new  creamery 
building  next  spring.  The  probable 
cost  of  the  new  building  will  be 
$20,000. 

Faribault,  Minn.— 0.  F.  Zimmer- 
man &  Son  has  been  awarded  the 
contract  for  the  erection  of  a  creamery 
and  ice  cream  plant  for  Voegel 
creamery.  H.  E.  Voegel,  proprietor. 
The  old  i)lant  has  been  torn  down  and 
work  has  b()en  started  on  the  now  one. 

Pierce,  Neb. — KirscOibaum  &  Sons 
of  Omalui  are  preparing  to  establish  a 
])r<)du(^e  station. 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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FULL  PROGRAM 


State  Dairymen  To  Have  Interest- 
ing Meeting. 


Splendid   Program   Prepared  for 
Three   Day   Convention  at 
Owatonna  Next  Month. 


A  three  day  program,  replete  with 
interesting  subjects,  will  mark  the 
annual  convention  of  the  Minnesota 
State  Dairymen's  association,  to  be 
held  at  Owatonna  January  16,  17 
and  18. 

The  following  program,  prepared 
by  the  association  Board  of  Directors, 
has  been  announced  by  Secretary 
Chris  Heen: 

Tuesday  Morning 
Call  to  Order — L.  Jensen,  President. 
Invocation — Major  E.  C.  Clemens. 
Address  of  Welcome — W.  C.  Zomboni. 
Response — Edw.  H.  Ulrich,  Biscay. 
Music. 

President's  Annual  Address — L.  Jen- 
sen, Clearbrook. 

Report  of  Secretary — Chris.  Heen, 
Osakis. 

Report   of   Treasurer — J.    M.  Jack, 

Xorthfield. 
Appointment  of  Committees. 
Music. 

Tuesday  Afternoon 
"The  Problems  of  the  Modern  Farm- 
er"—Dean  W.  C.  Coffey,  State  Ag- 
ricultural   College,    University  of 
Minnesota. 
"Some  Important  Factors  in  Develop- 
ing the  Dairy  Herd" — Professor  C. 
H.  Eckles,  State  Agricultural  Col- 
lege, University  of  Minnesota. 
"Past,  Present  and  Future  in  Dairj— 
ing" — John  B.  Morley,  Owatonna. 

Wednesday  Morning 

Music. 

'  Pitfalls   of    Co-operation"  —  A.  J. 

Glover,  Fort  Atkinson,  Wisconsin. 
"How  Should  the  Dairy  Farmer  Face 

the  Future" — Dan  Wallace,  "The 

Farmer." 

Wednesday  Afternoon 

Music. 

'Advance  Information  in  the  Feeding 
of  Dairy  Cattle" — A.  J.  Glover, 
Fort  Atkinson,  Wisconsin. 

"The  Appeal  of  the  Dairy  Cow" — J. 
V.  Bopp,  F'ergus  Falls. 

Music. 

Announcing  of  Scores — Chris.  Heen, 
Secretary. 

Sale  of  Convention  Butter  and  Cheese, 
F.  M.  Brown. 

•^'omments  on  Butter  Exhibit — O.  A. 
Storvick. 

Report  of  Auditing  Committee. 

Election  of  Officers. 

Wednesday  evening:  Banquet  by  cit- 
izens of  Owatonna. 

L (Continued  on  Pa^e  25) 


PROGRESS  SHOWN 


Minnesota  State  Creamery  Files 
Annual  Report. 


Great    Variety    of  Experimental 
and  Practical  Work  Performed 
During  Year. 


A  wide  variety  of  work  of  both  an 
experimental  and  a  practical  nature 
has  been  carried  on  by  the  Minnesota 
State  Creamery  at  Albert  Lea,  ac- 
cording to  the  report  made  by  Man- 
ager James  Rasmussen  to  State  Dairy 
and  Food  Commissioner  Chris  Heen. 

The  report  reads  as  follows: 

The  establishment  of  the  State 
Experimental  Creamery  at  Albert 
Lea  was  a  step  which  has  not  gen- 
erally been  followed  by  other  states, 
and  the  successful  operation  of  this 
institution  has  shown  the  dairy  in- 
dustry of  Minnesota  the  necessity 
and  great  need  of  an  institution  of 
this  kind.  This  fact  has  been  demon- 
strated to  the  hundreds  of  creamery 
managers  and  buttermakers  who  visit 
the  plant  annually. 

The  aim  of  the  State  Creamery  is 
to  operate  under  the  most  practical 
as  well  as  scientific  methods.  The 
fact  that  the  state  has  direct  super- 
vision over  the  creamery  makes  it 
possible  to  conduct  practical  experi- 
ments and  also  make  such  observa- 
tions as  are  essential  to  working  out 
problems  of  a  practical  nature. 

Problems  which  are  met  with  in 
the  creameries  of  the  state  are  also 
met  with  here,  and  when  they  are 
solved  it  is  a  much  more  valuable 
solution  than  if  they  had  not  been 
solved  under  these  advantageous  con- 
ditions. 

The  purpose  of  the  State  Creamery 
is  to  solve  practical  problems,  and 
distribute  the  information  through 
field  work  and  in  the  form  of  bulle- 
tins. 

Training  Young  Oi>erators 
A  feature  of  the  work,  especially 
worthy  of  mention,  is  that  of  training 
young  buttermakers.  This  creamery 
occupies  a  position  in  this  regard  not 
filled  by  any  other  institution.  Thor- 
ough training  is  given  here  under 
practical  conditions,  and  a  niimber  of 
former  helpers  of  the  State  Creamery 
are  now  filling  reronsible  positions 
in  creameries  throughout  the  state, 
which  goes  to  show  the  results  of  the 
training  received  at  this  creamery. 

A  brief  outline  of  the  work  done  by 
the  State  Creamery  for  the  period 
from  July  1,  1920,  to  June  30,  1922, 
follows: 

During  this  period,  the  State 
Creamery  has  made  approximately 
two  hundred  personal  calls  to  cream- 
eries in  various  parts  of  the  state. 
Much  assistance  has  been  given 
(Continued  on  Page  23) 


PUSH  HAUGEN  BILL 


Committee  Decides  to  Accept  Sin- 
gle Standard. 


Move  Will  Be  Made  To  Open  Adul- 
terated Butter  Law  to 
Eliminate  Ruling. 


Acceptance  of  the  Haugen  Bill  in 
its  present  form  and  the  attempted 
re-opening  of  the  Adulterated  Butter 
Act,  with  the  hope  of  eliminating  the 
Internal  Revenue  Bureau's  moisture 
ruling,  was  decided  upon  at  a  meeting 
of  the  Executive  Committee  of  the 
American  Association  of  Creamery 
Butter  Manufacturers  held  in  Chi- 
cago recently. 

This  information  is  contained  in  a 
letter  written  by  G.  L.  McKay,  secre- 
tary of  the  American  association,  to 
James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  association. 

Decision  Far-Reaching 

The  decision  of  the  Committee  cart- 
not  be  considered  as  merely  represent- 
ing the  centralizer  association  for  at  a 
former  meeting  made  up  of  creamery- 
men  representing  every  shade  of 
opinion  it  was  voted  to  place  the 
question  of  a  butterfat  standard  in 
the  hands  of  the  Executive  Commit- 
tee of  that  association  for  solution. 

Many  of  those  usually  considered 
as  being  representatives  of  the  co- 
operative creamery  industry  were 
present  at  that  meeting.  Among  them 
were  Prof.  M.  Mortensen  of  Ames, 
H.  C.  Larson,  secretary  of  the  Wis- 
consin Buttermakers'  association,  J. 
R.  Morley,  Owatonna,  Minn.,  a  di- 
rector of  the  National  Dairy  Union, 
Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner,  W.  A.  Went- 
worth,  secretary  of  the  Iowa  Cream- 
ery Secretaries'  and  Managers'  as- 
sociation. Prof.  E.  H.  Farrington  of 
Wisconsin  and  a  number  of  other 
heads  of  dairy  schools. 

Is  Serious  Question 

The  decision  of  the  Committee  to 
seek  the  re-opening  of  the  Adulterated 
Butter  Act  will  probably  be  looked 
upon  as  being  a  dangerous  procedure, 
if  carried  out,  by  many  creamerymen, 
local  and  centralizer  alike. 

It  is  felt  by  many  that  any  attempt 
to  re-open  this  question  will  be  the 
signal  for  the  oleomargarine  interests 
to  attempt  to  lower  the  bars  by  ha\'ing 
certain  restrictions  governing  the  sale 
of  that  product  removed. 

However,  others  apparently  feel 
that  this  is  an  auspicious  time  to 
change  the  Act  because  of  the  ap- 
parent present  desire  of  Congress  to 
please  the  farmer.  Whether  this  will 
hold  in  the  face  of  anticipated  south- 
ern objection  is  a  matter  of  conjecture. 
Opinion  Divided 

Judging  from  Mr.  JVIcKay's  letter, 

(Continued  on  Page  26) 
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NEEDS  CAREFUL  THOUGHT 

As  will  be  noted  elsewhere  in  this  issue  of  the  Dairy 
Record,  the  Executive  Committee  of  the  American  As- 
sociation of  Creamery  Butter  Manufacturers,  an  organi- 
zation of  centralizers,  has  decided  in  favor  of  the  passage 
of  the  Haugen  Bill  in  its  present  form.  This  Bill  pro%Tdes 
for  a  single  standard  of  eighty  per  cent  butterfat.  It 
will  also  be  noted  that  as  soon  as  this  Bill  is  disposed  of, 
another,  rewriting  the  adulterated  butter  act,  is  planned. 

This  action  is  of  more  direct  significance  to  the  local 
creameries  of  the  country  than  it  would  first  appear. 
It  will  be  remembered  than  an  informal  meeting,  which 
included  a  number  of  those  prominently  identified  with 
local  creamery  organizations,  voted  to  turn  the  question 
over  to  the  Committee  for  action.  Even  were  the  local 
creameries  inclined  to  object  to  the  action  of  that  body, 
they  would  find  that  the  Committee  could  well  claim 
to  be  representing  no  small  number  of  local  plants. 

The  Dairy  Record  does  not  doubt  the  good  faith  of 
the  Executive  Committee  in  its  action.  It  merely  feels 
that  a  tactical  error  was  committed  by  both  sides  in  the 
failure  to  insist  that  the  local  creameries  be  represented 
upon  the  committee  entrusted  with  the  task  of  reaching  a 
decision.  While  lacking  definite  information,  we  have  no 
doubt  but  that  the  local  creameries  would  have  been 
given  representation  without  objection  if  they  had  asked 
for  it. 

However,  the  point  most  worthy  of  serious  thought  is 
the  decision  of  the  Committee  to  ask  that  the  Adulterated 
Butter  Act  be  reopened.  While,  in  common  with  the  entire 
industry,  we  would  like  to  see  a  change  made  in  that 
law,  we  are  not  quite  certain  that  it  is  a  safe  thing  to  re- 
open this  question.  The  oleomargarine  interests  are  con- 
stantlj'  on  the  alert  and  it  is  safe  to  say  that  they  will  do 
their  utmost  to  have  a  hand  in  the  framing  of  any  amend- 
ment which  may  be  proposed. 

It  is  a  very  difficult  question  and  one  which  needs 
careful  thought.  Instead  of  being  simplified,  the  com- 
paratively simple  question  of  a  definition  for  butter  is 
becoming  more  and  more  complex. 


TOO  SCIENTIFIC? 

Occasionally  the  complaint  is  made  that  some  of  the 
articles  ai)pearing  in  dairy  trade  papers  are  too  technical 
in  their  language;. 

While  most  publications  attempt  to  edit  those  articles 
in  such  a  way  that  thoy  may  bo  readily  understandable, 
it  is  possible  that  terms  whose  meaning  is  not  quite  clear 
may  be  occasionally  used.  Since  a  word  of  this  kind  may 
have  a  very  great  liearing  on  the  proper  understanding  of 
the  sul)jeot,  it  is  suggtisted  that  readers  write  in  and  ask 
for  information  upon  any  doubtful  point. 


IT  IS  NOT  UNFAIR 

Despite  the  protest  of  manuracturers  of  that  product, 
we  can  not  see  where  there  is  anything  unfair  in  the  re- 
vision of  the  government's  oleomargarine  regulations 
which,  among  other  things,  prohibits  the  use  of  dairy 
terms  upon  oleomargarine  packages. 

In  a  recent  editorial,  the  Dairy  Record  iromcally 
spoke  of  the  great  hardship  being  worked  upon  the  man- 
ufacturers of  eleomargarine  by  forcing  them  to  sell  their 
product  for  what  it  is,  rather  than  for  what  it  is  not. 
Mr.  J.  S.  Abbott,  secretary  of  the  Institute  of  Margarin 
Manufacturers,  took  exception  to  this  statement  as  "an 
affront  to  the  oleomargarine  industry."  He  further 
stated  that  "We  do  not  want  to  sell  oleomargarine  for 
what  it  is  not.  We  want  to  sell  it  for  what  it  is",  and  then 
goes  on  to  mention  the  restrictions  which  the  govern- 
ment has  placed  upon  its  sale. 

Branding  the  Dairy  Record  dispatch  upon  which  the 
editorial  was  founded  as  being  an  "absolutely  false  state- 
ment of  the  facts",  Mr.  Abbott  further  adds  that  "No 
one  in  the  margarin  industry  uses  the  word  butter  for  a 

trade  name  for  oleomargarine".   Further,  "Of  all  

food  control  laws  designed  to  prevent  misbranding  of 
foodstuffs,  no  food  official  has  ever  undertaken  to  charge 
a  corporate  name  or  any  part  thereof  as  constituting  a 
misbranding  of  any  article  of  food  during  the  fifteen 
years  in  which  I  was  actively  engaged  in  such  official 
work." 

As  a  suitable  ending,  Mr.  Abbott  closes  by  stating 
that  "If  the  dairy  journals  of  the  country  would  stop 
misrepresenting  oleomargarine  and  oleomargarine  man-  ^ 
ufacturers  and  give  their  time  to  the  cleansing  of  their  own  ^ 
house,  namely  the  butter  business,  they  would  perform 
a  real  public  health  service  as  well  as  an  economic  service 
to  the  country". 

Now,  in  all  his  long  communication,  we  cannot  see 
wherein  Mr.  Abbott  has  justified  his  charge  that  our 
statement  was  an  "affront  to  the  oleomargarine  industry". 
It  is  true  that  he  claimed  that  that  industrj'-  was  not  at- 
tempting to  sell  its  product  under  false  colors  but  this 
claim  does  not  sound  very  convincing  when  the  fact  re- 
mains that  the  members  of  his  institute  are  opposing  the 
regulation  prohibiting  the  use  of  dairy  terms  upon  oleo- 
margarine packages.  It  will  be  noted  that  Mr.  Abbott 
does  not  deny  this  opposition  nor  can  we  see  that  he  has 
justified  it.  His  statement  regarding  the  use  of  a  corpor- 
ate name  as  a  charge  of  misbranding  also  loses  force  by 
his  own  admission  that  "The  word  butter  is  in  the  cor- 
porate name  of  only  one  member"  of  the  organization 
of  which  he  is  secretary;  this  objection  cannot  be  of 
major  importance  to  the  members  of  the  institute,  under 
the  circumstances. 

The  dairy  journals  of  the  country  do  not  appear  to  be 
unfairly  antagonistic  toward  oleomargarine.  If  the  man- 
ufacturers of  that  product  would  be  content  to  sell  it 
strictly  on  its  own  merits  without  camouflaging  it  with 
dairy  names  and  would  not  attempt  to  imitate  butter's 
principal  trademark,  i.  e.,  its  color,  they  would  probably 
find  that  the  dairy  press  would  be  quite  content  to  leave  i 
them  severely  alone.  j 


GIVE  AND  TAKE 

The  question  of  who  is  entitled  to  the  half  pounds  of 
cream  delivered  at  the  creamery  still  remains  unsettled 
between  many  operators  aud  their  patrons,  apparently. 

It  is  not  a  one-sided  argument.  But,  whore  it  is  found 
impracticable  to  deal  in  half  pounds,  the  old  system  of 
giving  the  patron  credit  for  all  half  pounds  and  greater 
fractions  while  the  less  fraction  go  to  the  creamery  ap- 
pears to  be  equitable. 
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WHY  SO  INTERESTED? 

Mr.  G.  L.  McKay,  Secretary  of  the  American  Associa- 
tion of  Creamery  Butter  Manufacturers,  and  Mr.  J.  S. 
Abbott,  Secretary,  Institute  of  Jvlargarin  Manufacturers, 
are  engaging  in  a  wordy  war  in  the  American  Food  Journal 
upon  the  subject  of  a  standard  for  butter. 

Mr.  McKay  is  upholding  a  standard  of  eighty  per 
cent  of  butterfat  while  Mr.  Abbott  displays  strong  lean- 
ings toward  a  minimum  of  eighty-two  and  one-half  percent. 

Back  here  in  the  sticks  we  probably  do  not  hew  as 
close  to  that  eighty  per  cent  market  as  do  the  members 
of  Mr.  McKay's  organization  for  we  are  more  interested 
in  the  production  of  quality  butter  and  we  expect  to 
incorporate  less  moisture  and  more  fat.  Nevertheless, 
we  agree  with  Mr.  McKay  upon  the  eighty  percent 
minimum. 

However,  right  now  we  confess  our  chief  curiosity  is 
to  know  just  why  Mr.  Abbott  is  so  interested  in  a  subject 
in  which  he  can  have  no  interest,  insofar  as  we  can  see. 
Or,  forsaking  his  tenets,  is  he  interested  as  a  consumer  of 
butter? 


DO  WE  WANT  THIS? 

According  to  the  London  Grocer,  nearly  thirty  mil- 
lions of  pounds  of  butter  will  have  arrived  in  England  from 
foreign  countries  by  Christmas.  Of  this  amount,  about 
half  is  from  New  Zealand. 

The  New  Zealand  butter  is  quoted  at  from  forty  to 
forty-three  cents  in  American  money.  Needless  to  state, 
the  English  market  is  decidedly  weak  in  the  face  of  this 
large  supply. 


"If  Winter  Comes,  Can  Spring  be  Far  Behind?" 
Spring  brings  the  flush  and  the  flush  leaves  little  time  for 
anything  but  making  butter.  In  time  of  peace,  prepare 
for  war. 


A  SIX  INCH  VISION 

In  a  recent  issue  Mr.  James  Sorensen  told  of  a  con- 
versation with  a  certain  Minnesota  operator  who  found 
it  difficult  to  keep  the  creamery  running  successfully 
because  many  patrons  patronize  the  cream  station,  giving 
as  their  excuse  that  his  plant  was  located  too  far  away. 
It  is  three  blocks  from  the  cream  station. 

The  creamery,  like  the  cream  station,  pays,  cash  for 
its  cream,  and  there  is  no  question  regarding  the  fairness 
of  the  tests;  the  prices  are  the  same.  The  operator  is  well 
liked,  he  is  considered  efficient,  and  there  is  no  complaint 
other  than  the  distance. 

Of  course,  those  patrons  would  patronize  the  creamery 
if  it  paid  higher  prices  than  the  cream  station,  but  how 
can  this  be  expected  if  it  is  not  given  proper  support? 
Higher  prices  must  first  come  as  the  result  of  patronage; 
later,  patronage  will  come  as  the  result  of  higher  prices. 

Perhaps,  after  the  patrons  of  this  creamery  have  driven 
it  to  bankruptcy  and  are  dependent  upon  eentralizer 
stations  they  may  change  their  ideas  regarding  the  diffi- 
culty of  negotiating  those  three  blocks  in  a  sea-going  Ford. 

The  state  associations  should  emphasize  the  fact  that 
membership  means  responsibilities  as  well  as  pri-\-ileges. 
They  should  not  rest  content  until  the  mere  fact  that  a 
man  is  a  member  is  considered  a  recommendation  of  his 
ability. 


EYES  FRONT! 

There  are  a  great  many  things  which  could  be  said 
about  the  year  which  is  coming  to  a  close,  but  why  say 
them?  Yesterday  is  dead.  There  is  only  Today  and 
Tomorrow. 

Forgetting  the  doubts  and  disappointments  of  a  day 
which  no  longer  exists,  let  us  turn  our  eyes  to  the  future 
■with  courage  and  high  resolution.  The  New  Year  is 
before  us. 


m  m 


f»7%  MECHANICAL 

V/  REFRIGERATION 

The  installation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  hemdle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eUminated,  for 
a  refrigerator  cooled  by  CP  jVIECHAN- 
ICAL  REFRIGERATING  SYSTEM  is 
dry,  sweet  smelhng  and  sanitary. 


CP  Horizontal  Refrigerating  Machine 


Send  today  for  our  booklet  entitlod  ^^ffoic  Modern 
Refrigeration  Increased  Broivn^s  Bank  Account.** 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— ITriee  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha,  113-115-117S.Tenth St. 

Boston,  138-140  Wa-shiDjrton  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore..  6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco.  699  Battery  St. 
Minnpapoli.s,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


and  some  bad  ones;  if  he  should  suc- 
ceed in  swearing  off  all  the  bad  habits, 
what  would  we  have?  Why,  a  saint, 
of  course,  or  rather  a  being  no  more 
fitted  to  run  a  creamery  than  a  snail 
would  be  fitted  to  run  a  foot  race. 


Some  people  make  a  practice  of 
turning  over  a  new  leaf  at  this  time  of 
the  year,  but  quite  often  they  don't 
stop  by  turning  over  one  leaf,  but  they 
keep  on  turning  and  the  first  thing 
they  know  they  are  back  on  the  same 
old  page,  and  then  they  wonder  how 
they  could  ever  be  foolish  enough  to 
turn  away  from  it. 


Well,  this  swearing  off,  as  it  is 
usually  called,  may  be  all  right  for 
certain  people  but  iia  the  majority  of 
cases,  we  would  say :  What  is  the  use  of 
swearing  off?  If  some  men  are  going 
to  gain  anj'thing  by  swearing  off  their 
bad  habits,  they  would  have  to  swear 
on  a  few  other  or  better  habits;  if 
they  didn't  it  would  only  be  a  question 
of  a  short  time  before  they  wouldn't 
have  any  habits  at  all,  and  tell  me 
what  good  would  a  fellow  be  without 
habits?  Imagine,  if  you  can,  an  oper- 
ator with  no  habits  at  all;  he  would 
simply  be  a  freak  of  nature,  better 
suited  for  a  museum  than  for  a 
creamery. 


Then,  of  course,  we  have  the  fellow 
who  possesses  a  lot  of  good  habits 


Don't  misunderstand  the  word 
"habit,"  but  consult  Webster's  dic- 
tionary if  you  want  to  fully  under- 
stand it.  We  must,  however,  all  agree 
that  such  habits  as  drinking,  gambling 
swearing,  or  even  using  tobacco,  are 
damaging  in  more  or  less  degree  to  a 
man's  character.  We  say  damaging 
more  or  less;  by  this  we  mean  that  a 
man  who  is  intoxicated  will  lose  more 
prestige  than  the  fellow  will  who  is 
caught  smoking  a  corn  cob  pipe.  Now, 
there  is  no  question  but  what  any 
man  who  is  afflcted  with  any  of  the 
above  habits  could  profitably  dispose 
of  them  at  any  time,  and  a  good  way 
to  do  this  would  be  to  quit;  you  may 
call  it  "swear  off  "if  you  like.  But  the 
most  comical,  not  to  say  foolish,  fea- 
ture about  this  swearing  off  is  that  a 
man  will  wait  for  weeks,  or  even 
months,  for  the  first  day  of  January, 
when  the  swearing  off  job  could  be 
done  up  just  as  brown  on  one  of  the 
other  364  days  that  it  takes  to  make  a 
year.  To  make  the  story  short,  we 
believe  that  if  a  man  has  advanced  so 
far  that  he  has  fully  decided  to  quit 
some  bad  habit  he  cannot  afford  to 
take  any  chances  by  waiting  for  the 


new  year,  but  the  onlj  thing  for  him 
to  do  is  to  make  u.se  of  any  day  that 
happens  to  be  at  hand. 


We  don't  want  to  discourage  anj'^- 
body  who  happens  to  have  his  mind 
made  up  to  swear  off  this  coming  New 
Year's  Day,  but  just  remember  this; 
such  stunts  can  be  successfully  pulled 
off  at  any  other  time  or  season  of  the 
year.  Can  it  be  possible  that  some  of 
these  fellows  who  make  a  practice  of 
cutting  the  patrons'  test  in  order  to 
get  a  big  oveiTun  have  made  up  their 
minds  to  repent  and  lead  an  honest 
life?  But  how  much  better  it  would 
have  bean  if  they  had  started  on  the 
narrow  path  long  ago.  Think  of  the 
trouble  and  worry  such  fellows  have 
been  to  the  honest  operator  and  man- 
ager of  the  neighboring  creamery,  and 
think  of  the  unwholesome  competi- 
tion these  neighboring  creameries 
have  been  up  against'  The  operators 
of  such  creameries  have  been  called 
upon  more  than  once  to  explain  why 
this  other  creamery  could  pay  five  or 
six  cents  more  for  butterfat  than  they 
did.  And  those  who  have  been  up 
against  such  a  game  know  how  hard 
it  is  to  explain  to  the  patrons  why  this 
difference  in  prices  paid  for  butterfat 
exists.  But  the  difference  is  there,  and 
there  is  a  cause  for  it,  and  that  is  the 
way  the  patron  looks  at  it,  and  who 
can  blame  him. 


Then  we  have  another  kind  of  oper- 
ator who  ought  to  take  the  oath  at 
once,  and  that  is  those  fellows  who 
have  a  faculty  for  telling  the  patrons 
that  they  can  make  good  butter  out  of 
old  stale  cream,  and  succeed  in  mak- 
ing the  patrons  believe  that  they 
have  a  secret  method  invented  by 
themselves  which  enables  them  to 
make  good  butter  out  of  anything. 
And  these  same  fellows  usually  ex- 
plain to  their  patrons,  as  well  as  to 
patrons  of  other  creameries,  that 
cream  has  to  be  sour  before  it  is  made 
into  butter,  and  for  that  reason  they 
prefer  sour  cream  to  sweet  cream. 


What  we  really  wanted  to  say  is 
this,  the  last  issue  of  the  Dairy  Record 
for  1922,  was  simply  this:  Let  each 
one,  no  matter  what  niche  he  tries 
to  fill  in  the  dairy  world,  make  an 
honest  effort  to  do  just  a  little  better 
work  during  the  new  year  than  he 
did  during  the  past  year.  Let  the 
motto  be:  Better  and  purer  butter, 
produced  in  large  quantities  at  the 
minimum  cost  and  always  sold  for 
what  it  is.  And  with  honestj^  pre- 
vailing on  every  hand,  we  have  as- 
surance that  the  coming  year  will  be 
a  prosperous  one  for  the  dairy  indus- 
try. We  vfish  all  the  Dairy  Record 
readers  a  happy  and  prosperous  New 
Year. 


Shelby,  Nob. — Jenson  Brothers  .arc 
now  in  charge  of  Swift  &  Company's 
cream  station  here. 

Bloomington,  Neb. — The  Repub- 
lican Valley  Poultry  Association  -will 
hold  its  annual  poultry  show  here 
from  December  12  1o  1,5,  inclusive. 

Humboldt,  Nob. — Frank  Ilorr  has 
o])oned  a  branch  station  here  for  the 
Moriden  Creamery  Company  of  Kan- 
sas City. 

Iowa  City,  la. — The  ice  cream  de- 
partment of  the  Iowa  City  Produce 
Company  has  boon  sold  to  the  Hutch- 
inson Comi)any,  manufacturers  of 
Hutchinson's  ice  cream.  Joe  Mc- 
Raith  will  be  in  charge  here. 


BUTTER 
BOXES 


CREAMERYMEN ! 

Let  t7fl  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  GREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Fanners  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dsdton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN, 
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B!rTTER 


WHICH  IS  BEST? 


The  results  of  the  keeping  quality  of  the  butter  made  with  starter  as  com- 
pared to  that  made  without  starter  at  The  Storage  Contest  of  The  National  Dairy 
Show,  was  compiled  by  one  of  the  judges  as  follows : 

Thirty-three  per  cent  of  the  tubs  with  starter  did  not  change  between  the  two 
scorings. 

Twenty-eight  per  cent  of  the  tubs  without  starter  did  not  change. 

Twenty-six  per  cent  of  the  tubs  with  starter  increased. 

Thirty-one  per  cent  of  the  tubs  without  starter  increased. 

Forty-one  per  cent  of  the  tubs  with  starter  decreased. 

Forty-one  per  cent  of  the  tubs  without  starter  decreased. 

Thus,  the  starter-made  butter  showed  about  the  same  keeping  quality  for 
storage  purposes  as  the  butter  without  starter. 

All  the  four  prize  winners  at  this  Storage  Contest  used  starters.  Two  of  them, 
Mr.  J.  M.  Rasmussen,  St.  Charles,  Minn.,  and  Mr.  Otto  M.  Weger,  Strawberry 
Point,  Iowa,  are  our  customers. 

Use  starter  every  day,  but  do  not  ripen  the  cream  for  Storage  Butter,  or  for 
good  keeping  quality,  in  summer.  You  will  then  have  a  chance  to  make  the  best 
butter. 

Send  for  a  free  sample  of  our  Culture. 


Elov  Ericsson  Co.  f^^Y^T^m^: 


The  Kimble  Sand  Blast  Spot 
Gives  Glass  aVfntingPaperHnish 


^HE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  thaa  the  commonly 
used  Acid  Mark  which  wears  smooth 
after  a  time. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 

Kimble  Glass  Co. 

Vineland,  N.  J.  Chicago,  111. 

New  York.  N.  Y. 
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THE  NEW  YEAR 

What  will  the  New  Year  be  and 
bring?  Well,  we  don't  know,  but 
trying  to  answer  this  mooted  question 
we  would  say:  It  will  undoubtedly 
be  and  bring  what  we  make  it.  The 
older  we  get  the  more  we  begin  to  see 
that  life  brings  us  just  about  what  we 
plan  and  work  for,  or  in  other  words, 
what  we  desire. 

What  little  we  have  seen  and  ob- 
served in  life  seems  to  prove  that,  in 
most  cases,  at  least,  men  have  to  plan 
right  and  to  work  for  what  they  get; 
that  little  or  nothing  comes  to  us  by 
gift,  luck  or  chance,  so  we  say  that 
the  New  Year  will  undoubtedly  bring 
us  just  what  we  deserve,  according  to 
the  way  we  plan,  work,  and  execute 
our  plans.  Now  then  the  first  ques- 
tion is  plans:  Some  don't  seem  to 
bother  much  about  plans,  and  the 
results  are  in  accordance,  for,  without 
plans,  how  can  we  get  results,  action 
and  accomplishment? 

We  believe  it  is  right  here  on  this 
point  that  so  many  fall  down.  They 
don't  plan.  Some  people  plan,  but 
plan  wrong  and  the  results  are  unsatis- 
factory. One  man  can't  plan  for 
another  due  to  the  fact  that  we  all 
differ  and  have  different  ideas;  so 
each  one  has  to  plan  for  himself. 
While  it  often  seems  as  though  it 
would  be  better  if  others  with  more 
brains  and  experience  would  or  could 
plan  for  us,  it  is  easy  enough  to  see 
that  this  would  bring  still  worse  results 
as  then,  possibly,  a  majority  of  us 
would  become  hirelings  and  servants 
imto  the  brainy  men.  So  we  must 
learn  by  our  mistakes  and  "go  it 
alone"  in  order  to  develop  and  be  as 
free  men.  But  we  should  not  be  so 
self  reliant  that  we  overlook  the  fact 
that  others  might  know  more  than  we 
do;  thus  we  should  be  willing  to 
observe  and  learn  by  what  others  do 
and  tell  us,  especially  from  men  who 
have  proven  by  their  deeds  that  they 
obtain  better  results  than  we  do,  be 
the  business  or  vocation  what  it  may. 
We  were  much  more  self  reliant  when 
young  than  now.  It  took  us  a  long  time 
to  see  and  learn  that  it  actually  pays 
to  ask  others  and  to  consult  with  men 
who  know  before  going  ahead  with 
plans  that  we  had  laid  as  to  the  future. 

If  we  will  only  remember  this  one 
thing  in  passing  the  1923  milepost — 
that  we  should  lay  plans  for  the  new 
year,  that  even  if  we  do  so  our  plans 
might  be  wrong  (at  least  might  be  so 
in  part  or  in  details  so  that  it  is  wise 
to  consult  with  men  who  we  know  are 
posted  and  who  have  attained  success 
in  that  particular  line  we  plan  along), 
then  after  we  are  reasonably  certain 
that  our  plans  are  right,  why  we  simply 
have  to  go  to  work  and  execute  these 
plans  according  to  our  best  ability. 
Then  if  we  do  our  best,  the  chances 
are  that  the  New  Year  will  bring  us 
results  that  will  be  satisfactory  accord- 
ing to  our  plans  and  work,  and  that  is 
all  we  should  expect  or  ask  for.  What 
are  your  plans  for  the  New  Year? 
That's  the  main  question. 

We  wish  you  a  happy  and  prosperous 
New  Year.  That's  all  we  can  do. 


FOX  RIVER  BUTTER  CO. 

(incftrpttratt'd) 

NEW  YORK  CITY 

Sam  HauKdahl,  Vice  President 
St.  Peter,  Minn. 


CONFERENCE  PROGRAM 


SHOWS  IN  PAY  CHECK 


Managers'  Meeting  to  Discuss 
Important  Subjects. 


Poor  Quality  Cream  Shows  up  in 
Finished  Product. 


Two  subjects  of  tremendous  im- 
portance to  Minnesota  creameries 
will  feature  the  Creamery  Managers' 
Conference  to  be  held  at  the  dairy 
school  of  the  University  of  Minne- 
sota, January  4. 

Prof.  J.  R.  Keithley  of  the  school 
will  present  a  paper  on  ' '  The  Variable 
Composition  of  Creamery  Butter, 
and  the  Importance  of  Its  Control," 
and  a  discussion  of  this  subject  will 
be  led  by  James  Sorenson,  secretary 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  James 
Rasmussen,  manager  of  the  State 
Creamery  at  Albert  Lea,  and  S.  G. 
Gustafson,  fieldman  for  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc. 

The  subject  of  "Creamery  Ac- 
counting in  Minnesota;  Its  Impor- 
tance and  Practice,"  will  be  presented 
by  E.  G.  Johnson,  with  Chas.  L. 
Matteson,  F.  A.  Matson,  and  George 
Wicker  leading  the  discussion. 

The  Conference  will  be  held  in 
Room  39,  Dairy  Hall,  University 
Farm,  and  will  start  promptly  at 
ten  A.  M.  A  large  attendance  is 
expected. 

October  Report 

The  following  is  a  summary  of 
reports  received  from  162  co-oper- 
ative creameries  in  different  sections 
of  Minnesota  for  October,  1922: 

Price  Av.  Net     Av.  Average 

No.  of       Paid  for  Price  Rec.  Over-  Amount 

Cream-      Butter-  for         run  Butterfat 

eries            fat  Butter      Per  Received 

Cents  Cents     Cents  Pounds 

7  paid... 56  46.92  24.32  22,021 

11  paid... 55  47.13  23.08  16,477 
10  paid... 54  47.59  23.32  17,738 

12  paid... 53  47.06  23.76  13.342 
24  paid... 52  46.60  23.74  12,769 
22  paid... 51  45.77  22.48  14,288 
26  paid... 50  45.85  23.73  10,448 
12  paid... 49  45.98  23.45  12,665 

9  paid... 48  45.96  22.30  7,321 

4  paid... 47  43.22  24.46  9,064 

4  paid... 46  44.01  20.00  10,981 

5  paid... 45  44.55  22.20  9,263 
3  paid... 44  43.51  23.90  7,986 

6  paid... 43  41.28  23.37  6,437 
2  paid... 42  40.27  24.71  11,672 
5  paid... 39  40.00  22.31  4,699 

Average  net  price  paid  by  above 

162  co-operative  creameries.  ..$.5117 

Average  pri(!0,  New  York  Ex- 
tras, October  4596 

Average  price,  New  York  Ex- 
tras, October  1  to  November 
15  4705 

Average  pounds  butterfat  re- 
ceived per  creamery,  pounds,  12,337 


Italy  Interested  in  Con^^ross 
The  Italian  committee  of  the  Inter- 
national Dairy  Federation  is  making  a 
vigorous  campaign  to  interest  Italian 
dairymen  in  the  World's  Dairy  Con- 
gr(iss,  which  is  to  be  held  in  this 
country  next  October.  Italy  has 
always  boon  noted  for  its  dairy  indus- 
try. Italians  were  the  first  to  inako 
ice  cream,  and  the  trade  (H)ntiiuu>d  in 
It-alia-ii  hands  in  other  coiiiitrios  until 
coiiiparati  vcly  recent  years.  TJio 
Italians  have  become  i)arti(nilarl  y 
noted  for  their  cheese.  The  (!onimitt(!0 
has  so  far  selected  eight  prominent 
professors  to  prepare  papers  on  siil)- 
jects  of  vital  significance  to  their 
country's  dairy  industry. 


Analyzing  the  September  reports  of 
150  co-operative  creameries  in  Minne- 
sota, dairymen  of  tha  agricultural 
extension  service  of  the  University 
found  a  difference  of  fifteen  cents  a 
pound  in  prices  paid  the  farmers  for 
butterfat.  Volume  of  business  trans- 
acted had  something  to  do  with  this 
variance,  but  in  the  main  it  was 
traced  to  the  difference  in  prices 
received  by  the  creameries  for  butter, 
this  difference  amounting  to  eight 
and  a  fraction  cents  per  pound. 

Losses  of  this  sort  are  unnecessary, 
say  dairymen  of  the  University. 
'"There  is  no  difference  in  the  value  of 
butterfat  for  buttermaking  when  it  is 
produced  by  the  cows,"  they  say. 
The  loss  in  quality  takes  place  in  the 
handling  of  the  milk  and  cream  on  the 
farm,  in  the  delay  before  it  is  delivered 
to  the  creameries,  and  in  the  work- 
manship in  the  creameries.  Milk 
should  be  run  through  a  clean  separa- 
tor, the  cream  cooled  immediately 
after  separating  and  kept  where  the 
air  is  pure  and  free  from  odors  until 
delivered  to  the  creameries. 

' '  For  the  highest  quality  butter, 
cream  must  be  delivered  every  other 
day.  This  can  be  done  by  co-oper- 
ation. The  price  is  constantly  wid- 
ening between  good  and  poor  butter. 
The  greatest  danger  to  the  success  of 
co-operative  creameries  is  the  manu- 
facture of  low  grade  butter." 


Beware  The  Centralizers 

Minnesota  co-operative  creameries 
have  a  tight  on  their  hands  for  exis- 
tence against  the  centralizers.  One 
of  the  big  centralizer  companies  is 
building  a  new  plant  at  Sauk  Center, 
and  in  order  to  break  down  the  co- 
operatives will  no  doubt  pay  well  up 
in  price  for  cream  in  hope  of  putting 
the  co-operative  concerns  out  of 
btisiness.  It  behooves  the  dairj- 
farmer  to  stand  by  the  local  co-op- 
erative creameries.  The  centralizers 
never  can  pay  up  to  the  figures  of  a 
well  sustained  co-operative  creamery, 
and  should  they  succeed  in  driving 
out  the  co-operatives  they  will  have 
the  dairymen  completelj'  at  their 
mercy. — Litchfield,  Minn.,  Independ- 
ent. 


Taking  No  Chances 
In  justice  to  its  reputation  and  to 
correct  a  false  impression  prevailing 
with  many  people  in  this  locality. 
The  Hart  Store  wishes  to  make  known 
the  fact  that  its  Grocery  Department 
has  not  handled  and  will  not  handle 
oleomargarine  or  butter  substitutes 
of  any  kind.  It  wishes  to  })roteRt  the 
interests  of  dairymen,  and  to  be  of 
utmost  service  to  the  ])oople  of  the 
community  from  which  it  draws  pat- 
rojiago.  Only  Iho  best  of  everytliing 
is  good  enough  for  Hart  customers. — 
Advertisement  in  a  Minnesota  News- 
paper. 


Some  Man! 
"John,"  said  the  good  wife  who  was 
rocking  the  baby  to  sleep,  "this 
cradle  has  rocked  fourteen  of  our 
children  and  it  is  about  worn  out." 
Jolm  laid  down  his  paper  and  took 
•SIO.OO  from  his  pocket  and  gave  to 
liis  wife.  "Here,"  said  ho,  "the  next 
time  you  go  down  town  get  a  new 
one,  and  one  that  will  last." 
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THIS  IS  SAD  NE^VS 


VALUE  OF  CONGRESS 


Butter  Crowding  Out  Margarine 
in  Great  Britian. 


An  interesting  situation  has  devel- 
oped in  the  British  markets  for  butter 
and  tmargarine  during  the  war  and 
since,  reports  Trade  Commissioner 
Hugh  D.  Butler,  London,  to  the 
Department  of  Commerce. 

In  the  great  effort  to  feed  the 
people,  the  British  Government 
pushed  the  expansion  of  margarine 
plants  in  this  country  from  a  pre-war 
capacity  of  not  much  more  than 
2.000  tons  per  week,  to  a  capacity  of 
10,000  tons  per  week  in  1919.  Actual 
production  of  British  margarine  had 
risen  to  6,500  tons  from  a  pre-war 
figure  of  2,000  tons  per  week.  The 
London  market  had  depended  quite 
largely  on  the  import  of  Dutch  mar- 
garine and  Danish  and  Australasian 
butter,  both  of  which  supplies  were 
greatly  curtailed  hy  the  difficulties 
of  ocean  transportation  during  the 
war. 

The  import  of  both  margarine  and 
butter  has  steadily  increased  from 
1919  to  September  of  this  year,  while 
inversely,  the  production  of  British 
made  margarine  dropped  from  6,500 
to  4,500  tons  per  week.  About 
twenty-three  per  cent  more  butter 
and  margarine  together  were  used, 
and  there  is  a  very  substantial  increase 
of  fifty-seven  per  cent  in  the  actual 
quantities  of  margarine  consumed. 
British  home  production  of  butter 
has  always  been  ten  per  cent  less  than 
consumption.  With  reductions  in 
price,  the  use  of  butter  has  quite 
rapidly  increased  year  by  year  since 
the  armistice. 

It  was  thought  that  margarine 
would  continue  to  be  used  in  quantity 
for  cooking  purposes,  supplanting 
lard  to  a  certain  extent,  is  not  sub- 
stantiated by  statistics  of  lard  im 
ports.  Several  British  margarine 
manufacturers  according  to  published 
reports,  are  now  operating  at  a  loss. 
In  general  the  British  margarine 
manufacturer  is  recognized  to  be  in  a 
none  too  en\'iable  positiou  at  the 
present  time. 


Opening  Gala  Event 
The  opening  of  the  new  four-story 
building  of  the  Peter  Fox  Sons  Co., 
the  well-known  Chicago  butter  mer- 
chants, was  a  gala  event  upon  that 
market.  A  buffet  luncheon  and  every- 
thing that  goes  with  it  was  served  to 
111  \-isitors,  while  cigars  and  neat 
souvenirs  of  the  occasion  were  dis- 
tributed freely. 

The  new  building  is  one  of  the  best 
equipped  produce  houses  in  the  coun- 
try. It  consists  of  four  floors  with  an 
approximate  space  of  25,000  square 
feet.  The  butter  department  is  par- 
ticularly well  equipped.  It  occupies  a 
complete  floor  and  contains  several 
large  coolers  as  well  as  a  printing 
room. 

The  Peter  Fox  Sons  Co.,  is  unique 
in  its  personnel,  nine  of  the  Fox  boys 
being  members  of  the  firm.  Each  of 
them  has  .specialized  in  a  particular 
branch  of  the  company's  business,  and 
with  the  exception  of  the  office  force, 
which  is  under  the  supervision  of  Ed 
Cunningham,  they  personally  direct 
all  departments. 


Frederic,  'wis. — a.  .).  Beckman 
disposed  of  his  general  produce  store 

I to  L.  B.  Dolan,  of  Shell  Lake. 


Is  Means  of  Learning  What  Others 
Are  Uoing. 


The  value  of  the  World's  Dairy 
Congress  as  a  means  of  informing 
Americans  about  the  methods  by 
which  some  foreign  countries  have 
forged  ahead  of  them  in  various 
branches  of  the  dairy  industry  was 
emphasized  in  a  recent  speech  deliv- 
ered by  L.  A.  Rogers,  director  of  the 
Dairy  Division  Laboratories,  United 
States  Department  of  Agriculture. 
The  Congress  is  to  be  held  in  this 
country  in  October,  1923.  Mr.  Rog- 
ers, who  is  chairman  of  the  program 
committee,  was  a  guest  at  the  annual 
banquet  of  the  National  Association 
of  Commissioners,  Secretaries  and 
Departments  of  Agriculture.    He  said: 

"There  seems  to  be  an  assumption 
in  some  quarters  that  our  progress  in 
dairying  has  been  so  much  greater 
that  that  of  other  countries,  that  we 
have  everything  to  give  and  nothing 
to  learn.  This  ia  a  fallacy  which  we 
should  lose  no  time  in  getting  out  of 
our  system.  It  is  true  that  our 
methods  of  handling  city  milk,  and  in 
some  of  our  manufacturing  processes 
are  no  doubt  in  advance  of  those  of 
other  countries;  but,  when  we  com- 
pare the  average  production  of  our 
cows,  the  general  quality  of  our 
butter  and  cheese,  the  status  of  our 
co-operative  buying  and  selling  or- 
ganizations with  those  of  some  other 
dairy  countries,  we  must  admit  that 
we  still  have  much  to  learn. 

Have  Much  to  Learn 

"Nothing  can  be  more  fatal  to 
progress  than  the  assumption  that 
we  have  nothing  to  learn.  This  Con- 
gress, in  so  far  as  we  can  make  it  so, 
is  to  be  a  clearing  house  for  the  most 
recent  information  on  dairying — a 
record  of  the  most  advanced  thought 
of  this  time.  When,  thro\igh  our 
radio  set,  we  get  signals  that  are  too 
faint  to  hear  distinctly,  we  add  an 
amplifier  to  magnify  the  sound  and 
make  it  intelligible.  We  hear  faintly 
reports  that  in  New  Zealand  they 
have  developed  a  successful  co-opera- 
tive organization  for  supplying  their 
largest  city  with  milk;  that  in  South 
Africa  they  are  successfully  central- 
izing sweet  cream  for  buttermaking; 
that  in  Holland  they  are  using  a  satis- 
factory method  of  officially  branding 
dairy  products.  What  we  propose  to 
do  is  to  amplify  these  reports  until 
we  can  hear  clearly  and  understand- 
ingly  what  these  people  have  really 
done. 

"When  we  include  in  this  gathering 
people  interested  in  dairying  from  all 
parts  of  the  world,  we  greatly  in- 
crease the  possibilities  of  mutual 
benefit.  The  direct  benefit  will  come 
from  the  exchange  of  ideas.  There 
will  also  be  an  effect  on  the  general 
public  which  can  not  fail  to  react 
favorably  on  the  consumption  of 
dairy  products.  It  is  our  aim  to 
bring  to  this  meeting  men  who  can 
speak  with  authority  on  all  the  im- 
portant questions  that  are  agitating 
the  dairy  world  today.  We  realize 
that  there  will  be  people  present  with 
very  diverse  interests.  The  program 
will,  in  so  far  as  possible,  be  arranged 
to  interest  the  business  men  as  well 
as  the  college  professor,  the  social 
worker  as  well  as  the  technical  factory 
man." 


For  Goodness  Sake 
6hip  To 
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Underhill 
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333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealer*  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  MercantUe 
Agencies;  Dairy  Record. 


^  Zenith  Butter&E^y  Co. 


170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Qive  superior  service  and  real  results — that 
g  vers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  BIdg.  MINNEAPOLIS 
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Perfect  Control 
of  Temperature 

Absolute  control  of  temperature 
throughout  all  stages  of  production 
is  a  guarantee  of  good  butter. 

Mechanical  refrigeration  will  en- 
able you  to  cool  your  cream  from 
the  ripening  to  the  churning  tem- 
perature in  a  fraction  of  time  re- 
qviired  where  water  acts  as  the 
refrigerating  agent.  With  an  ice 
machine  the  temperature  can  be 
dropped  so  suddenly  that  further 
bacteria  increase  is  arrested,  and 
naturally  a  better  product  is  the 
result. 

Then  there  is  the  time  saved, 
which  is  a  veiy  important  matter, 
as  it  enables  a  buttermaker  to 
increase  the  daily  production. 
Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentle  men: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19.  . . 


Name  

Street  

City  State 


R  E  F  RIGER  ATIONl 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -  MINN. 


»'FR1GK"  Refrigeration 

Midwest  EnHlneerinit  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


NATIVE  SON  WINS 


Butter   Cow   at  Red   Lake  Falls 
Weighed  Sixteen  Pounds. 


A  cow  fashioned  out  of  butter  by 
the  skilled  hands  of  Secretary  Leonard 
Houske  and  Theo.  Christensen,  man- 
ager of  the  Red  Lake  Falls  creamery, 
proved  a  most  attractive  exhibit  at 
the  Red  River  Valley  Dairymen's 
Association,  especially  since  it  had 
been  announced  that  ten  pounds  of 
prize  butter  would  be  given  to  the 
person  guessing  nearest  the  weight 
of  butter  in  the  cow,  and  five  pounds 
to  the  person  with  the  next  nearest 
guess.  There  were  657  guesses  regis- 
tered in  this  contest. 

The  butter  in  the  cow  weighed  six- 
teen pounds,  one  and  one-fourth 
ounces.  Napoleon  Roi  of  Red  Lake 
Falls  guessed  sixteen  pounds  and 
won  first  prize.  J.  H.  Lasha  of  this 
city,  and.  George  Orr  of  Gervais  both 
guessed  sixteen  pounds,  four  ounces, 
and  they  di^'^ded  the  second  prize 
between'  them.  Other  contestants 
who  came  within  a  pound  of  winning 
were  as  follows: 

Kermit  Dupont,  Red  Lake  Falls, 
sixteen  pounds,  four  and  one-half 
ounces;  George  Waldah,  Plummer, 
sixteen  pounds,  five  ounces;  Phoebe 
Clement,  Red  Lake  Falls,  fifteen 
pounds,  five  and  one-fourth  ounces; 
Leonard  Lacoursiere,  Red  Lake  Falls, 
fifteen  pounds,  twelve  ounces;  Ver- 
non Fellman,  Red  Lake  Falls,  sixteen 
pounds,  eight  ounces;  Albert  Lee, 
Hitterdahl,  sixteen  pounds,  eight  and 
one-half  ounces;  L.  A.  Westphal,  St. 
Hilaire,  fifteen  pounds,  ten  ounces; 
Myron  Boyce,  Red  Lake  Falls,  fifteen 
pounds,  ten  ounces;  Geo.  F.  Hen- 
nings.  Red  Lake  Falls,  fifteen  pounds, 
nine  ounces;  W.  J.  Quesnell,  Red  Lake 
Falls,  fifteen  pounds,  eight  ounces; 
Mrs.  Catharine  Krantz,  Red  Lake 
Falls,  fifteen  pounds,  eight  ounces; 
Peter  J.  Emard,  Red  Lake  Falls, 
fifteen  pounds,  eight  ounces;  Mrs. 
C.  W.  Swain,  Red  Lake  Falls,  fifteen 
pounds,  seven  ounces;  James  Cross, 
Red  Lake  Falls,  fifteen  pounds,  five 
ounces;  Albert  Derosier,  Brooks,  fif- 
teen pounds,  four  ounces;  Cecelia 
Savard,  Red  Lake  Falls,  fifteen 
pounds,  four  ounces;  Fred  Holtz, 
Red  Lake  Falls,  fifteen  pounds,  three 
ounces;  Henry  Rose,  Plummer,  fifteen 
pounds,  two  ounces;  Mildred  Gale, 
Red  Lake  Falls,  fifteen  pounds,  two 
ounces. 

The  highest  guess  registered  was 
forty  poumls,  and  the  lowest  was  two 
pounds,  four  ounces. 


Canada  Appoints  Committee 
The  Canadian  Agricultural  De- 
partment has  appointed  a  comniittiH) 
of  eleven  men,  leading  dairy  olfi(nals 
in  nine  provinces,  to  co-operate  with 
the  World's  Dairy  Congress  Associa- 
tion in  developing  Canada's  partici- 
pation in  the  international  meeting 
which  is  to  be  held  in  tiiis  country 
7iext  Octob(!r.  The  (^anadian  World's 
Dairy  (^ongress  Committee  is  an 
organizing  commitlee,  ac(M)rding  to 
.).  A.  Uudnick,  dairy  and  (H)ld  storage 
comniission<^r,  who  expects  to  add  to 
it  "a  very  considerable  numlxir  of 
names,  T'epresenting  various  inter- 
ests." Canada  always  Jias  sliown  a 
great  interest  in  our  National  Dairy 
Assofriation's  annual  exposition,  wliich 
is  to  bo  conducted  in  close  relation 
with  the  Congress  next  fall. 


HURTS  EXPORT  TRADE 


Manufacture  of  Filled  Milk  Doin^ 
Harm,  Says  Voi^t. 


"American  export  trade  of  dairy 
products  is  in  danger  of  suffering 
irreparable  loss,  and  the  good  name 
of  our  dairy  products  will  be  seriously 
impaired  by  the  continued  manufac- 
ture of  filled  milk  in  this  country," 
declared  Representative  Edward  Voigt 
of  Wisconsin  in  an  address  tonight 
to  the  National  Association  of  Com- 
missioners, Secretaries  and  Depart- 
ments of  Agriculture,  holding  their 
fifth  annual  meeting  here. 

Representative  Voigt  stated  that  in 
recent  months  three  thousand  cases 
of  filled  milk,  designed  for  export, 
had  been  shipped  to  New  York, 
labeled  as  pure  evaporated  milk. 
Part  of  the  goods  reached  Germany, 
and  part  were  intended  for  Austria. 
The  fraud  was  discovered  in  Germany 
and  Austria  and  as  a  consequence 
lawsuits  are  now  pending  in  Germany, 
Austria  and  New  York,  which  have 
been  given  much  publicity  in  the 
trade. 

Hurts  All  Export 

"This  sort  of  business,"  he  said, 
"throws  a  suspicion  upon  our  entire 
exports  of  canned  milk  and  cheese,  has 
an  effect  on  the  price  when  they  come 
into  competition  with  European  goods, 
and  is  a  crime  against  the  children  of 
Europe,  who  are  sadly  in  need  of  the 
milk  and  who  are  being  defrauded  by 
an  inferior  substitute."  The  Con- 
gressman stated  that  he  had  taken 
the  matter  up  with  the  Secretary  of 
Agriculture,  with  a  view  of  having 
the  shippers  prosecuted  for  a  violation 
of  the  Pure  Food  Law. 

Mr.  Voigt  spoke  at  length  of  the 
inferior  quality  of  filled  milk,  being 
a  compound  of  skimmed  milk  and 
cocoanut  oil,  and  the  ease  with  which 
the  public  can  be  defrauded  into  buy- 
ing it  on  account  of  its  being  identical 
in  taste  and  appearance  with  real 
evaporated  milk.  He  advocated  as 
a  remedy  that  it  be  barred  from  inter- 
state commerce,  as  provided  in  his 
bill,  which  has  already  passed  the 
House  of  Representatives  and  now 
pending  in  the  Senate. 

"The  possibilities  of  defrauding  the 
public  are  so  great,"  he  said,  "that 
no  regulatory  measures  will  suffice; 
we  must  stamp  out  this  business  root 
and  bi'anch  if  the  children  of  this 
country  are  to  be  protected."  He 
pointed  out  that  labeling  of  the  cans 
would  not  protect,  because  many 
people  do  not  or  can  not  read  labels, 
and  the  production  of  this  compound 
in  bulk  has  tremendously  increased, 
so  that  ths  consumer  can  not  see  the 
label. 

No  Substitute  For  Milk 

The  Congressman  stated  that  there 
is  no  substitute  for  milk,  that  it  is  the 
one  universal  and  fundamental  food 
on  account  of  its  content  of  butterfat 
and  vitamines,  and  that  wo  should 
permit  no  one  for  jjrofit  or  otherwise 
to  put  a  bogus  substitute  on  the 
market,  and  that  our  slogan  should 
be  "Hands  Off."  He  said  that  the 
people  of  the  world  were  not  con- 
scious of  tile  debt  they  owed  the  dairy 
cow,  and  said  she  had  been  rightly 
called  "the  foster  mother  of  civiliza- 
tion." 

Congressman  Voigt  exploded  the 
argutnent  that  the  manufacture  of 
tilled  milk  furnishes  a  market  for  the 
farmers'    skimmed    milk.     He  said 
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that  the  skimmed  milk  from  the 
average  creamerj-  or  cheese  factory 
could  not  be  used  because  the  skim- 
med milk  for  filled  milk  has  to  be  used 
verj'  quickly  after  separation,  and 
transportation  facilities  ■would  not 
permit  this.  "Filled  milk,"  he  as- 
serted, "robs  the  dairy  farmer  of  a 
market  for  his  butterfat  by  substitut- 
ing cocoanut  oil.  The  dairy  farmer 
knows  that  if  he  is  to  prosper  he  must 
maintain  the  absolute  purity  of  his 
product.  The  dairymen  of  this  coun- 
try are  high-minded  enough  to  reject 
any  possible  profit  grooving  out  of  a 
fraud  on  the  mothers  and  children  of 
the  country." 


Cream  Must  be  Graded 
It  would  seem  that  grading  cream 
and  pajang  for  it  according  to  its 
grade  would  be  a  simple  matter.  For 
j-ears  effort  has  been  made,  first  by 
one  state  and  then  another,  to  bring 
about  the  practice  of  grading  cream. 
Everj'  one  seems  to  hold  the  opinion 
that  this  should  be  done  and  it  is  the 
only  -way  to  render  justice  to  those 
producing  good  quality  cream.  It  is 
admitted  that  to  pay  as  much  for 
poor  quality  cream  as  for  good  cream 
is  unfair  to  the  patrons  who  produce 
good  cream.  One  of  the  reasons  why 
our  dairy  products  are  not  of  better 
quality  is  because  the  market  has  not 
paid  better  prices  for  quality. 

At  the  present  time,  and  for  some 
months  past,  the  Missouri  State 
Market  Bureau  has  been  trying  to 
determine  the  attitude  of  individual 
creameries  toward  the  grading  of 
cream.  It  is  found  that  some  of  the 
cream  buying  stations  are  not  in  favor 
of  purchasing  cream  from  producers 
on  a  graded  basis.  We  recognize  there 
are  business  obstacles  in  the  way  of 
grading  cream,  but  we  believe  that 
unless  the  creameries  themselves  can 
establish  a  fair  system  of  grading 
cream,  the  states  will  have  to  step  in 
and  demand  that  cream  be  graded 
and  paid  for  according  to  its  quality. 
We  recognize  the  difficulty  of  this 
job  but  we  believe  it  can  be  done  if 
the  states  are  forced  to  take  this  step. 
— Hoard's  Dairyman. 


Seymour,  Wis. — Stockholders  of 
Seymour  Co-operative  Creamery 
Companj^  voted  to  reject  offers  of 
three  dairying  concerns  to  buy  or 
lea.se  their  plant,  and  will  retain  it  in 
their  own  possession,  through  a  reor- 
ganization plan  which  the  owners 
voted  to  accept. 


"The  Faith  That 
Moves  Mountains 
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The  Cromwell  Co-operative  Creamery  is  set  off  by  itself  in  the 
back-woods — tall  timber  section  of  the  state  (Carlton  county) 
where  a  good  many  farmers  still  carry  pack-sacks,  and  where  every 
cow  has  to  have  a  bell  during  the  hunting  season  as  a  warning  to 
"city  men"  not  to  shoot. 

This  Creamery  joined  the  Association  at  the  first  call.  But 
we  have  had  no  regular  fieldman  in  that  section  until  recently,  and 
as  they  were  selling  all  their  butter  in  the  range  towns  they  got  no 
ser^^ce  from  our  New  York  office. 

We  knew  that  we  had  given  this  creamery  no  service,  but  as  a 
matter  of  form  sent  them  a  monthly  statement  with  regard  to  dues 
and  the  work  of  the  Association. 

In  today's  mail  we  received  a  check  from  them  for  .f203,  their 
back  dues  for  the  whole  year,  and  wishing  us  a  Merry  Christmas 
and  a  Happy  New  Year, 

Is  this  not  the  "Faith  that  Moves  Mountains?"  God  bless 
them!  While  they  have  not  had  service  they  believe  the  Association 
is  worth  while  anyhow. 

If  this  old  Association  does  not  succeed  with  that  kind  of  sup- 
port, we  shall  want  to  go  down  with  the  ship — but  it  shall  succeed. 

Happy  New  Year  to  you  Cromwell  Co-operative  Creamery, 
and  may  your  dairy  cows  become  as  numerous  as  the  pine  stumps. 
(Your  money  is  placed  away  to  your  credit  for  future  service  or  to 
be  refunded  to  you  in  case  that  service  should  not  be  fully  rendered.) 

A.  J.  McGuire, 

General  Manager. 


Minnesota  Co-operative  Creameries  Ass'n. 

(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  OflSce 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Mr.  Shipper: 

Why  not  resolve 
that  you  ship  to  a 
house  financially 
strong  and  one 
that  gives  honest 
weights  and  high 
returns? 

We  are  such  a 
house  and  can 
handle  your  fancy 
and  middle  grade 
Butter  to  advan- 
tage. 

Start  your  first 
shipments  in  1923 
to  us.  We  know 
you  will  continue. 


Lewis- Alears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

WeBtern  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness-You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL.  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


HAVE  WRONG  IDEA 


Association  Something  More  Than 
Employment  Agency. 


There  seem  to  be  a  few  individuals 
who  entirely  misjudge  the  object  and 
purpose  of  our  association;  some  of 
these  are  inside  and  some  are  outside 
of  the  association.  There  are  oper- 
ators who  seem  to  think  that  obtain- 
ing positions  for  members  not  em- 
ployed is  the  principal  object  of  our 
association,  and  they  have  little  use 
for  it  until  they  are  in  need  of  a  job. 
We  could  give  the  names  of  a  few 
operators  who  have  been  hanging 
back  and  never  have  tried  to  become 
members,  but  as  soon  as  there  is  a 
chance  of  them  losing  their  positions 
they  wake  up  and  show  a  wonderful 
interest  in  the  association.  Before 
they  have  fully  paid  up  their  entrance 
fee  and  dues  they  want  their  names 
on  the  employment  list,  and  we  have 
on  record  one  case  where  the  applicant 
succeeded  in  landing  a  position  before 
he  was  fully  paid  up,  and  then  con- 
veniently forgot  to  take  care  of  his 
indebtedness  to  the  association.  This 
same  fellow  will,  no  doubt,  want  to 
join  the  association  again  if  he  needs 
another  job,  but  we  can  assure  him 
and  others  of  his  kind,  that  our 
Board  of  Directors  has  their  numbers. 
There  is  no  more  chance  for  an  ap- 
plicant for  membership  to  be  placed 
on  the  employment  list  before  his 
entrance  fee  and  dues  have  been  fully 
paid  up  and  it  is  only  fair  to  ask  that 
any  member  must  be  in  good  stand- 
ing before  he  is  entitled  to  any  of  the 
benefits  of  the  association.  The  em- 
ployment service  carried  on  by  our 
association  is,  of  course,  important  to 
the  members  who  are  looking  for 
positions,  but  let  us  not  forget  that 
there  is  much  other  service  of  far 
greater  importance  that  must  be  per- 
formed by  our  association  if  it  is  to 
fulfil  its  mission  of  protecting  the 
position  of  the  creamery  operator, 
and  promoting  the  welfare  of  the 
dairy  industry. 

The  1923  state  dues  should  be  paid 
to  the  district  secretaries  before  Jan- 
uary 1.  If  every  member  does  his 
part,  we  may  look  forward  to  a  suc- 
cessful year  for  our  association. 


INVESTIGATES  COMPLAINTS 


Reports  of  Scale  Gutting  Will  be 
Followed  Up. 

Complaints  have  recently  been 
made  against  several  members  who, 
it  is  claimed,  have  underbid  the 
association  minimum  salary  scale  in 
applying  for  positions.  Several  in- 
vestigations are  now  under  way,  and 
if  it  is  found  that  any  member  has  not 
complied  with  the  association  by- 
laws, ho  must  bo  prepared  for  sus- 
pension. 

Several  members  have  already  been 
sus|)onded  for  offering  to  work  below 


the  scale  when  applying  for  positiojis, 
and  the  membership  generally  is 
strong  for  enforcing  the  by-laws. 

MEMBER  SUSPENDED 


Dropped   Because   He   Failed  to 
Take  Short  Course. 


Because  he  failed  to  take  the  Uni- 
versity of  Minnesota  short  course 
after  his  acceptance  as  a  member  had 
been  made  conditional  upon  his  doing 
so,  a  member  of  District  No.  19  was 
suspended  at  its  meeting  held  at 
Zumbrota,  December  14. 

At  the  time  this  member  had  been 
admitted  to  the  association  he  had  not 
made  butter  for  twelve  years,  accord- 
ing to  district  officials,  and  bis  appli- 
cation was  accepted  upon  condition 
that  he  take  the  advanced  creamery 
operators'  short  course.  Despite  his 
acceptance  of  this  condition,  he  failed 
to  take  advantage  of  the  opportunity 
to  attend  either  of  the  last  two  terms, 
and  the  action  of  the  district  resulted. 

The  district  also  instructed  the 
secretary  not  to  sign  the  transfer 
card  of  another  member  pending  the 
result  of  an  investigation  now  being 
held. 

The  fixing  of  the  district  dues  at 
one  dollar  per  year,  a  decision  to  can- 
cel the  winter  meeting  because  of 
transportation  difficulties  and  the 
holding  of  a  discussion  on  matters  of 
interest  to  operators  of  co-operative 
creameries,  in  which  N.  I.  Hugger, 
.John  Cook,  Geo.  M.  Drake  and  H.  J. 
Roth  took  an  active  part,  were  other 
features  of  the  meeting. 

The  election  of  officers  resulted  as 
follows: 

President,  A.  H.  Biersdorf;  vice- 
president,  Geo.  M.  Drake;  secretary 
and  treasurer,  G.  L.  Barberre;  direc- 
tors, H.  J.  Holmers,  Earl  Paulson  and 
N.  S.  Jacobson. 


MEET  AT  OWATONNA 


District    No.    10    Holds  Annual 
Election  of  Officers. 


Annual  meeting  of  District  No.  10 
was  held  at  Owatonna,  Decemben*  14. 
Twenty-one  members  were  present 
despite  the  stormy  weather  and  heavy 
snow  that  covered  the  roads.  Weather 
has  to  be  mighty  bad  to  keep  the 
boys  of  No.  10  away  from  the  meet- 
ings. 

Report  of  annual  state  meeting  was 
read  and  adopted  and  recommenda- 
tion made  that  all  members  not 
actually  in  charge  of  creameries,  also 
operators  out  of  the  state,  mu.st  pay 
the  same  dues  as  operator  members, 
and  should  then  be  entitled  to  same 
right  and  privileges  as  actual  oper- 
ators. 

On  motion  made  and  seconded  it 
was  declared  the  intention  of  District 
No.  10  that  all  butter  entered  in 
scoring  contest  should  be  scored 
according  to  actual  market  grading 
and  conditions. 

Resolved,  That  District  No.  10 
extend  its  thanks  to  our  dairy  and 
food  commissioner,  Hon.  Chris  Heen, 
for  the  interest  taken  in  the  up- 
building of  the  co-operative  cream- 
eries by  Mr.  Heen  and  his  assistants, 
and  asks  for  a  scoring  contest  of  six 
months  again  for  the  coming  season. 

J.  R.  Morley  of  Owatonna  gave  an 
outline  of  pre.sent  market  conditions, 
and  strongly  urged  the  members  to  do 
everything  possible  to  develop  a  true 
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At  the  Great  River  Valley  Convention  recently  held 
at  Red  River  Falls  following  were: 

The  Winners 


FIRST  PRIZE 

Creamery  Association,  Erskine  


SECOND  PRIZE 

John  Waag,  Thief  River  Falls  , 


THIRD  PRIZE 

L.  J.  Thompson,  Barnesville  


DISTRICT  PRIZE 

O.  C.  Peterson,  Hazel  

B.  J.  Ommodt,  Flom  

John  J.  Harms,  Dent  ,    .    .  . 

H.  H.  Muckala,  New  York  Mills  .  . 


Used  Flora  Daneca 


Used  Flora  Daneca 


Used  Flora  Daneca 


Used  Flora  Daneca 
Used  Flora  Daneca 
Used  Flora  Daneca 
Used  Flora  Daneca 


Besides  a  good  many  of  the  other  tubs  exhibited  was  made  with  the 

real  culture. 


Make  up  your  mind  to  start  in  the  New  Year  right 

by  using 


Flora  Daneca 
Culture 


Happy  New  Year  - 1923 

Thanks  for  the  Past 


Sincerely  yours, 

Albert  Anderson,  Erskine,  Minn. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  next  unique  playhouse  is  undoubtedly 
the  one  where  moving  pictures  are  given  with 
a  wonderful  orchestra  of  about  fifty  players, 
and  in  addition  a  good  soloist  or  quartette. 
The  stage  is  gorgeously  grand,  producing  a 
stunning  effect.  It  has  special  lighting  ar- 
rangements, and  the  whole  scheme  is  decided- 
ly pleasing  and  refined.  It  has  certainly  done 
much  to  elevate  the  standard  of  the  movies, 
and  is  a  great  success.  Other  houses  have 
since  followed  suit,  and  we  now  have  the 
RivoU,  the  Capitol  and  the  Rialto,  in  addition 
to  the  Strand,  and  those  visitors  who  have  not 
been  able  to  patronize  anything  but  the  local 
Uvery  stable  turned  into  an  open  air  theatre 
will  be  very  much  impressed  by  the  elabo- 
rateness of  the  movie  in  New  York. 

At  the  same  time  it  must  be  admitted  that 
many  smaller  communities  saw  the  possibili- 
ties of  high  class  moving  pictures  before  New 
York  did  and  our  first  attempt  came  as  the  re- 
sult of  representations  from  out-of-town  men. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Ted 

Jersey  City,  N.  J. 

THE  HOUSE  OF  I 


GUS  LUDWIG,  MANAGER  O 

Will  look  after  your  shipments  personll 

We  solicit  your  shipiu 

See  That  Your  Next  Shipment  is  Fc^ 

N.  J.  or  to  Or 

ASK  US  FOR  OUR  CHICAGO  STENCl 

shipper  to  receive  even  more  prompt  returns  than  ever  befce- 
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idtic  &  Pacific 
Co. 

Chicago,  Illinois 

lUAlITY  BUTTER 


I 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

^  and  correspondence 

^-ded  to  Us  Either  at  JERSEY  CITY, 
Ciicago  Branch 

[We  are  receiviag  at  least  90%  of  our  Minnesota  and  Iowa 
^  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J.  A.  FISK.^  Western  Representative 


Phone  Midtcay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  promment  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


and  uniform  market  standard. 

It  was  decided  to  urge  all  members 
of  No.  10  to  better  analyze  the  butter 
and  know  the  composition  of  same,  to 
this  end  it  was  demanded  that  all 
creamery  operators  must  test  every 
churning  made  for  both  water  and 
salt,  and  in  addition  the  percentage 
of  fat  must  be  known  at  least  twice 
a  month.  ^'^Hgi 

Election  of  officers  for  the  ensuing 
year  resulted  in  the  choosing  of  L.  A. 
Larson,  Bixby,  president;  Fred  A. 
BuUman,  Deerfield,  vice-president; 
Alfred  Camp,  Owatonna,  secretary 
treasurer. — H.  C.  Hansen,  Secretary. 


G.  J.  HOLTE  DIES 


Passes  Away  at  Denver  Following 
Year's  Illness. 


Following  a  lingering  illness  of  more 
than  a  year's  duration,  C.  J.  Holte,  a 
well-known  member  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  died  at  Denver,  Colo., 
December  3.  He  was  buried  at  Fer- 
tile, Minn.,  December  13. 

Mr.  Holte  was  born  in  Norway 
fifty-one  years  ago,  coming  to  this 
country  in  1905.  He  was  operator  of 
creameries  at  Perley,  Fertile  and  Star- 
buck  at  various  times,  and  was  active 
in  creamery  work  until  ill  health 
forced  him  to  retire  in  the  spring  of 
1921.  He  moved  to  Denver  in  the 
hope  of  regaining  his  health,  but  his 
gallant  fight  proved  of  no  avail. 

The  deceased  is  survived  by  a  wife 
and  three  children.  The  sympathy  of 
all  Minnesota  operators  will  go  to 
them  in  their  bereavement. 


LOOK  AT  'EM  BRAG 


District  No.  26  Is  All  Swelled  Up 
On  Itself. 


When  it  comes  to  being  decorated 
with  the  Order  of  the  Shrinking  Violet 
the  palm  goes  to  Disti-ict  No.  26. 

The  district's  latest  outburst  comes 
as  the  result  of  the  winning  of  one  of 
the  Gold  Medal  certificates  in  the 
state  contest  by.  Theo.  Winter  of  that 
district.  Not  that  Mr.  Winter  has 
forsaken  his  modest  ways  and  started 
in  to  tell  the  world  how  good  he  is; 
doesn't  need  to — Secretary  A.  H.  Esse 
doe;  it  for  him.  "Are  we  proud  to 
have  a  Gold  Medal  winner  in  our  dis- 
trict?" he  queries,  and  then  before 
anyone  else  can  horn  in,  he  answers, 
"U  Tell  'M". 

All  officers  were  re-elected  by 
district,  these  being: 

President — Roy  Register. 

Vice-President — C.  Rappein. 

Secretary   and  Treasurer — A. 
Esse. 

Directors — E.   B.   Nelson,  H. 
Lundahl  and  Jim  Mc Adams. 

An  interesting  talk  on  cow  test  as- 
sociations was  given  by  County  Agent 
Paul  Johnson,  following  the  business 
meeting. 


the 


H. 
H. 


ELECT  OFFICERS 


Nelson  ProsidcMit  While  Moe  Gets 
Old  Job  Some  Mo'. 


Adin  Nelson  was  elected  to  head 
District  No.  12  for  the  ensuing  year 
at  the  annual  meeting  held  at  Fergus 
Falls,  December  7.  Other  officers 
were  elected  as  follows: 

Vice  President — John  Vigen. 


Secretary  and  Treasurer — E.  J. 
Moe. 

Directors  —  M.  Sorensen,  Peter 
Branch  and  Glen  Borg. 

The  district  dues  were  set  at  one 
dollar  per  year  while  it  was  agreed 
that  each  member  should  donate  five 
pounds  of  butter  to  the  district  during 
the  year. 


HED  HEADS  DISTRICT 


District  No.  3  Holds  Election  at 
Red  Lake  Falls. 


Owing  to  the  inability  of  the  dele- 
gates to  be  present  at  the  annual 
meeting  of  District  No.  10  at  Red 
Lake  Falls,  December  6,  the  report 
of  the  state  convention  was  not 
brought  up  for  discussion. 

The  annual  district  dues  were  set 
at  one  dollar.  The  following  officers 
were  elected: 

President — A.  J.  Hed. 

Vice-President — S.  L.  Hauge. 

Secretary  and  Treasurer — S.  Lev- 
ied. 

Directors — L.  B.  Anderson  and 
John  Nelson. 


DINNER  AT  HINCKLEY 


District  No.  1  Holds  Bi^  Time  at 
Annual  Meeting. 

None  of  'em  passed  up  the  annual 
meeting  of  District  No.  1  at  Hinckley 
December  14.  In  Packard  twin-sixes 
and  Henry  twin-twos,  in  airplanes 
and  ox-earts  they  came  from  the  far- 
thermost corners  of  the  district,  until 
23  had  punched  the  clock.  Why? 
Because  the  announcement  had  gone 
forth  that  F.  J.  Weis  was  promoting  a 
dinner  and  a  little  thing  like  making 
butter  wouldn't  keep  any  of  those  "in 
the  know"  away  from  an  event  of 
that  kind. 

There  was  everything  from  soup  to 
nuts,  the  nuts  being  in  the  majoritj'. 
By  the  time  the  meal  was  over,  the 
members  were  ready  for  anything — 
even  speeches. 

The  election  of  officers  resulted  as 
follows: 

President — Henry  A.  Hansen. 

Vice-President— Gus  Holt. 

Secretary  and  Treasurer — F.  J. 
Weis. 

Directors — Aug.  Schalberg  and  Os- 
car Bergseth. 

District  dues  for  the  year  were 
placed  at  three  dollars.  An  applica- 
tion for  membership  was  laid  on  the 
table  until  the  next  meeting. 

George  G.  Wallick,  secretary  of  the 
Hinckley  co-operative  creamery,  John 
Brandt,  secretary  of  the  Minnesota 
Co-operative  Creameries,  Inc.,  and 
James  Sorenson,  soci'etary  of  the  Min- 
nesota Operators'  and  Managers'  as- 
sociation addressed  the  members  of 
the  district  at  the  conclusion  of  the 
business  mooting. 


Amon^  The  Members 
Alois  Kinilinger  has  moved  from 

Roscoo  to  Hinckley. 

J.  C.  Hanson  is  back  in  Minnesota 

once  more,  having  moved  to  Sherman 

from  Milnor,  N.  D. 

Ariio  Hanson,  junior  member,  has 

clianged  positions  and  is  now  at  Red- 

woo(l  Falls  instead  of  Rice. 


Lowisvillo,  Minn. — The  now  cream- 
ery building  is  now  open  for  business 
under  the  management  of  Max  Klaff. 
There  are  124  stockholders  and  have 
a  paid-up  capital  of  $11,400. 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUnER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 

COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 

119  W.  Souttiwater  Street    :      :  CHICAGO 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  8i  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
R£FERENCES{This  Paper,  Your  Banker. 

ICommercial  Agencies. 


Established  1865 
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FOUNDED  1879 


LEWIS 


151  READE  ST 


NEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E., Little  Falls,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  RepresentatJv* 

T.  LUNKEHHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Sl  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

34-26  Harrison  St.,  NEW  YORK 

Reference:  The  IrvioK  National  Bank,  N  Y.  The 
Fidelity  Inleraallonal  Trust  Co..  N.  Y.  Duns'  & 
BradstrMt's,  Dairylleoord. 

S.  P.  WHIRRY,  RepresenUtiva 


KNOW  YOUR  COW 


Liberal  Prizes  Offered  for  Records 
on  Cows. 


"Know  Your  Cow"  is  the  slogan  of 
counties  in  Kansas  and  western  half 
of  Missouri  as  they  compete  for 
$1,000  in  cash  prizes  offered  bj'  the 
Agricultural  Department  of  the  Kan- 
sas City  Chamber  of  Commerce,  in 
co-operation  with  the  Kansas  and 
Missouri  Agricultural  Colleges.  The 
four  counties  keeping  the  greatest 
number  of  production  records  on 
individual  cows  will  win  four  prizes, 
S500  first,  $250  second,  $150  third, 
and  $100  fourth.  These  will  be 
awarded  to  the  county  farm  bureau 
or  cow  testing  associations  in  coun- 
ties where  there  is  no  farm  bureau. 

This  contest  is  intended  to  inject 
business  principles  into  the  manage- 
ment of  the  average  dairy  herd  in 
the  Kansas  City  trade  territory.  High 
production  records  have  no  bearing 
on  the  contest  except  as  they  help 
weed  out  the  unprofitable  cows.  The 
contest  is  based  on  the  number  of 
cows  on  which  complete  feed,  pro- 
duction and  breeding  records  have 
been  kept  during  any  twelve  months 
period  within  the  time  of  the  contest 
which  begins  January  1,  1923,  and 
ends  August  31,  1924.  A  complete 
record  will  consist  of  the  following: 

Poiinds  of  milk  produced,  computed 
from  tests  made  once  each  month. 

Percentage  of  butterfat  in  milk. 

Pounds  of  butterfat. 

Local  value  of  product. 

Weight  and  kind  of  feed  consumed. 

Local  value  of  this  feed. 

Profit  or  loss. 

Freshening  and  dry  dates. 
Sex  of  calves. 

Breeding  dates  and  name  of  sire. 
Committee  Named 

Record  books  will  be  furnished  by 
the  Agricultural  College. 

Supervision  and  awarding  ofprizes 
will  be  in  the  control  of  a  committee 
of  five.  H.  Umberger,  director  of 
extension,  Kansas  State  Agricultural 
College,  has  appointed  Professor  J. 
B.  Fitch  and  C.  R.  Gearhart  to  serve 
on  this  committee  with  E.  M.  Har- 
mon, dairy  specialist,  and  P.  H.  Ross, 
assistant  director  of  extension  at  the 
Missouri  College,  the  latter  two  ap- 
pointed by  A.  J.  Meyer,  director  of 
extension.  These  four,  with  Geo.  W. 
Catts,  agricultural  commissioner  for 
the  Kansas  City  Chamber  of  Com- 
merce are  the  supervising  committee. 

It  is  expected  that  several  counties 
will  organize  cow  testing  associations. 
However,  this  is  not  required  to  enter 
the  contest.  The  regular  cow  testing 
association  record  book  may  be  kept 
by  the  individual  farmer  under  the 
close  supervision  of  the  county  agent. 

All  Kansas  counties  and  Missouri 
counties  west  of  a  line  passing  north 
and  south  along  the  east  l)Oundarios 
of  Scliuyler,  Adair,  Macon,  Randolph, 
Boono,  ('olo,  Miller,  Pulaski,  Texas 
and  Howell  counties  are  eligible  to 
enter.  Coujities  wishing  to  enter 
should  notify  the  Director  of  Exten- 
sion at  their  State  College  of  Agri- 
culture by  March  1,  1923. 


Billings,  Mont. — State  Dairy  and 
Loan  Jvivostock  (/omi)any;  incorpor- 
ated capital  stock,  $50,000;  deal  in 
livestock,  ot  cetera.  The  directors 
are  Albert  C.  Sutton,  William  Mc- 
Garry,  and  W.  Morris,  all  of  Billings, 
Montana. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


ELECT  OFFICERS 


Wisconsin  District  Holds  Meeting 
at  Madison. 


The  annual  meeting  of  District  No. 
13  was  held  in  the  Senate  Chamber  of 
the  State  Capitol  on  Wednesday 
afternoon,  December  6. 

William  F.  Haberman  of  Marshall 
presented  his  application  for  member- 
ship and  was  accepted. 

Dodge  led  the  discussion  relative 
to  the  feeding  value  of  skimmilk, 
which  every  member  was  urged  to 
bring  to  the  attention  of  all  of  their 
patrons. 

Ole  Esker,  who  is  a  member  of  the 
association  and  of  the  progressive 
District  No.  1,  made  up  of  butter- 
makers  in  Polk  and  adjoining  coun- 
ties, was  present  and  encouraged  the 
boys  by  a  few  well  chosen  remarks. 

The  following  district  officers  were 
elected:  C.  J.  Dodge,  Windsor, 
president;  H.  J.  Herreman,  Cam- 
bridge, vice-president;  H.  C.  Larson, 
Madison,  secretary-treasurer. 

The  meeting  closed  with  a  banquet 
at  the  Hotel  Monona,  which  was 
attended  by  eighteen  members  and 
their  wives. 


FAVORS   DUAL  STANDARD 


Double  Requirement  Means  Qual- 
ity, Says  Dairy  Farmer. 


There  has  always  been  considerable 
doubt  existing  as  to  what  the  gov- 
ernment requirements  for  butter  really 
are.  A  requirement  of  eighty-two 
and  one-half  per  cent  of  butterfat 
has  been  in  vogue,  but  as  a  matter  of 
fact  a  tolerance  of  two  and  a  half  per 
cent  has  been  permitted.  In  other 
words,  no  prosecutions  have  been 
made  as  long  as  eighty  per  cent  or 
more  butterfat  was  obtained. 

The  double  standard  requirement 
as  has  been  suggested  for  legislative 
consideration  wovdd  set  the  butterfat 
requirement  for  legal  butter  at  eighty 
per  cent  with  "all  tolerances  pro- 
vided for."  In  addition  it  would 
require  a  moisture  content  of  less 
than  sixteen  per  cent.  Where  a 
requirement  for  butterfat  content 
only  is  made,  the  moisture  content 
may  run  to  seventeen,  eighteen,  and 
even  nineteen  per  cent.  High  class 
butter  of  good  body  and  keeping 
quality  can  not  be  made  whore  moist- 
ure in  excess  amounts  is  present.  By 
placing  a  minijuum  limit  for  butterfat 
and  a  maximum  for  moisture  con- 
tent, a  butter  of  uniform  body  and 
quality  can  bo  maintained  and  the 
other  solids  so  essential  to  first  grade 
butter  will  not  be  crowded  out. — The 
Dairy  Farmer. 


Benson,  la. — The  Benson  Dairy 
Co-operative  Association  has  let  a 
contract  to  Soren  Madison  for  the 
erection  of  a  creamery  building. 
Work  has  been  started  on  the  struc- 
ture. 
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Make  a  New  Year's  Resolution 

It  isn't  a  bit  too  early  to  think  about  resolutions  for 
making  1923  a  better  year  than  1922. 

Every  creameryman  should  look  out  for  the  small 
leaks.  Those  that  have  investigated  their  weighing 
problem  thoroughly  found  that  this  one  leak  was 
not  so  small — even  though  they  were  using  a  high 
priced  scale  and  paying  yearly  inspection.  After 
installing  a  KRON  they  told  us  they  found  a  notice- 
able difference  in  their  overrun,  and  this  difference 
would  pay  for  the  new  scale  in  a  short  time.  This 
was  in  a  good  sized  co-operative  creamery. 

What  we  have  done  for  others  we  can  do  for  you. 
Start  the  year  1923  by  checking  your  scales.  If  you 
do  we  know  you  will  write  us  for  particulars  about 
the  SCALE  THAT  NEEDS  NO  GUARDIAN,  and 
always  weighs  accurately.    That's  a  KRON. 

We  wish  all  creamerymen  and  patrons  a  Happy 
and  Prosperous  New  Year. 


American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8i  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 


January  I,  1923 

Resolved: 

That  this  year  I  will  let 
the  AMERICAN  KRON 
SCALE  help  me  with 
accurate  weights^  so 
that  I  may  have  better 
overrun  and  thus  in- 
crease my  profits. 

A  Creameryman. 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


SUPPLY  VALUE  FALLS 


MY,  WHAT  A  NERVE! 


L  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


G. 
W. 


—SHIP— 

BULL 


Ilncorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEEENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


CROWNITE 


NEUTRO 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


*'FRIGK"  Refrigeration 

Midwest  Enltlneerinit  &  Equipment  Co. 
825  Plymouth  BldU.  MINNEAPOLIS 


Amount  of  Dairy  Equipment  Sold 
Shows  Decrease. 


The  Department  of  Commerce  an- 
nounces that  reports  made  to  the 
Bureau  of  the  Census  show  that  the 
production  in  1921,  by  establishments 
engaged  primarily  in  the  manufacture 
of  dairymen's,  poultrymen's,  and  apia- 
rists' supplies  amounted  to  approx- 
imately $27,644,000.  This  is  a  de- 
crease of  26.1  per  cent  since  1919, 
when  the  products  of  the  industry 
were  valued  at  $37,397,000.  Several 
of  the  establishments  that  were 
operating  in  1919  were  idle  during 
1921,  and  a  few  of  the  smaller  estab- 
lishments had  gone  out  of  business. 

The  value  of  the  output  of  the 
establishments  manufacturing  incu- 
bators and  brooders  and  other  poiil- 
trymen's  supplies  as  their  chief  prod- 
ucts amounted  to  $9,245,000  in  1921; 
the  establishments  manufacturing 
chiefly  dairymen's  supplies,  such  as 
cream  separators,  creamery  and 
cheesemaking  equipment,  milking  ma- 
chines, churns,  dairy  implements, 
etc.,  reported  products  valued  at  $17,- 
491,000;  and  those  making  supplies 
for  the  use  of  apiarists  reported  pro- 
duction amounting  to  $908,000. 

The  figures  for  1921  do  not  include 
the  value  of  products  of  this  class 
made  in  establishments  assigned  to 
other  industry  classifications.  In 
1919,  dairymen's,  poultrymen's  and 
apiarists'  supplies  to  the  value  of 
$1,273,000  were  reported  by  such 
establishments;  corresponding  figures 
for  1921  are  not  available  at  this  time. 

New  York,  the  leading  state  in  the 
industry  in  1919,  was  again  first  in 
1921,  producing  28.8  per  cent  of  the 
total  value  of  products;  Illinois  was 
next  with  9.8  per  cent;  followed  by 
Iowa,  Wisconsin  and  Pennsylvania. 

Decreases  are  shown  also  in  the 
cost  of  materials  used,  in  the  number 
of  persons  employed,  and  in  the 
amount  paid  during  the  year  in  sal- 
aries and  wages.  The  number  of  wage 
earners  employed  was  greatest  during 
the  first  five  months  of  the  year.  In 
February,  the  month  of  maximum 
employment,  4,623  wage  earners  were 
reported,  and  in  August,  the  month  of 
minimum  employment,  3,177,  the 
minimum  representing  68.7  per  cent 
of  the  maximum.  The  average  num- 
ber of  wage  earners  in  1921  was  3,840; 
of  this  number,  1,510,  or  39.3  per 
cent,  wore  employed  in  establishments 
where  the  prevailing  hour's  of  labor 
were  forty-eight  or  less  per  week; 
1,018,  or  26.5  per  cent,  worked  more 
than  forty-eighl,  but  less  than  fifty- 
four  hours  per  week;  and  the  remain- 
ing 1,312,  or  34.2  per  cent,  were 
employed  as  much  as  fifty-four,  but 
not  more  than  sixty  hours  per  week. 


Austria  to  Participate 
In  spite  of  financial  difficulties, 
Austria  has  sent  word  through  the 
United  States  State  Department  that 
she  will  take  part  in  the  World's 
Dairy  ('ongress,  which  is  to  bo  held 
in  tills  country  next  October.  She 
has  appointed  four  scientist  s  and  dairy 
organization  heads  to  prepare  papers 
for  presentation  at  the  Congress,  and 
a  special  representative  of  the  Minis- 
try of  Agri('.iilt-iii((  and  Forestry  to 
report  the  i)rocee(liiigs.  She  is  iiopeful 
that  financial  conditions  will  not 
limit  her  representation  at  the  Con- 
gress. 


He  Expects  Restaurants  to  Serve 
Butter  With  Meals. 


Have  you  noticed  the  ever-thinning 
thinness  of  the  butter  slice  served  in 
the  ordinary  restaurant?  Our  memo- 
ry pictures  the  good  old  days  when 
they  placed  a  dish  of  butter  on  the 
table  and  everyone  dipped  in  and 
helped  himself.  Alas!  those  days  have 
gone  forever.  Now  we  look  upon  the 
butter  plate  and  see  only  a  thin  glit- 
tering spot  that  reminds  one  of  a  poker 
chip. 

The  public  has  protested  in  a  mild, 
long-sufi'ering  way  by  remarking  occa- 
sionally that  the  butter  service  is 
pretty  slim;  or,  as  I  heard  one  hearty 
individual  say,  "he  wou  d  like  to  have 
the  whole  deck  rather  than  one  card 
placed  on  the  butter  plate."  In 
restaurants  where  tipping  is  practiced 
we  can  readily  see  why  butter  is 
served  in  sections  that  require  no 
spreading.  Frequent  calls  for  butter 
insure  a  liberal  tip,  and  since  drinking 
has  gone  out  of  style  the  "fill  'em  up 
again"  refers  to  the  butter  plate. 
Help  Yourself 

What  a  chance  for  a  competitor. 
Fancy  how  the  public  would  flock  to 
the  restaurant  keeper  who  would  pass 
the  butter  around  so  you  could  help 
yourself.  I  would  suggest  for  the 
"Things  That  Never  Happen"  col- 
umn a  picture  of  a  waitress  handing  a 
plate  of  butter  to  a  customer  with  the 
invitation,  "help  yourself." 

We  admit  there  is  need  for  economy 
in  business,  but  to  make  a  pound  of 
butter  serve  one  hundred  people  is 
spreading  it  too  thin.  The  public 
likes  to  know  which  side  of  its  bread 
is  butterad,  and  the  price  of  a  n  eal  is 
supposed  to  include  a  generous  por- 
tion of  the  golden  spread. 

Good  Advertisement 

If  restaurant  keepers  would  adver- 
tise that  they  served  a  slice  of  butter 
one  inch  thick  it  would  bring  many 
more  patrons  than  putting  a  live  lob- 
ster and  a  few  grapefruit  in  the 
window.  We  as  patrons  could  im- 
prove this  painful  state  of  affiairs  if 
we  would  take  it  upon  ourselves  to 
insist  on  a  larger  and  more  visible 
portion. 

We  have  great  need  for  butter.  We 
are  told  by  scientists  that  it  contains 
more  vitamines  than  any  other  food, 
and  it  is  vitamines  that  give  us  health, 
pep  and  happiness.  Aside  from  this, 
we  like  it.  What  would  dry  toast, 
flapjacks  or  hot  corn  bread  be  without; 
their  coating  of  butter?  In  truth, 
liow  can  we  enjoy  life  and  keep  our 
health  without  a  liberal  supply  three 
times  a  day? — A.  L.  Haecker. 


Mother  Goose  Milk  Rhyrtics 

One  of  the  most  unique  pieces  of 
literature  published  by  the  National 
Dairy  Council  is  the  one  entitled 
"Mother  Coose  Rhymes."  Tlioso  aro 
prepared  both  as  bound  booklets  and 
as  loose  leaf  booklets,  the  loose  leaf 
booklets  being  the  more  adaptable 
for  school  use,  while  the  bound  ones 
are  more  adaptable  for  milk  dealers 
distributing  milk  to  the  door  of  the 
consumer. 

It  is  the  plan  for  the  teacher  to 
distribute  in  the  schools  one  page  of 
these  thymes  each  day  to  each  of  the 
children.  The  children  will  learn  the 
rhyme  and  color  the  picture  which 
now  appears  in  pencil  outline  only. 
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PROGRESS  SHOWN 


(Continued  from  Page  5) 


creameries  in  the  state  in  planning 
new  creamery  buildings,  as  well  as 
rearranging  and  remodeling  the  old 
ones.  Much  attention  has  been  given 
the  creamery  refrigeration,  both  in 
drawing  plans  and  specifications  of 
creamery  refrigerators  for  creameries 
in  need  of  help  of  this  kind,  and  in 
assisting  the  operators  in  solving  ice 
machine  problems.  With  the  in- 
creased adoption  of  mechanical  re- 
frigeration in  creameries,  there  has 
come  to  be  considerable  call  for  help 
of  this  kind,  and  this  institution  has 
endeavored  to  take  care  of  these 
calls,  whenever  possible. 

Receive  Personal  Assistance 

Sixtj-  creameries  have  received  per- 
sonal assistance  in  creamery  account- 
ing, either  in  the  installing  of  the 
Albert  Lea  State  Creamerj'  system  of 
accounting  or  along  similar  lines.  In 
several  cases,  assistance  has  been 
rendered  creameries  towards  securing 
exemption  from  income  tax.  This 
will  prove  of  considerable  value  to 
these  creameries,  as  it  will  relieve 
them  of  the  necessity  of  filing  returns 
in  the  future.  The  accounting  end 
of  the  creamery  industry  is  probably 
responsible  for  more  failures  than  any 
other  phase  of  the  business.  Lack  of 
proper  business  methods  in  creamery 
operation  has  been  apparent  in  the 
past,  and  it  has  been  the  aim  to 
encourage  better  methods  among 
creameries  of  the  state.  We  have 
noted  with  satisfaction  the  growing 
interest  in  this  work  during  the  past 
few  years.  The  slipshod  methods 
which  have  been  employed  in  too 
manj-  plants  must  be  replaced  by  a 
system  which  will  keep  the  manage- 
ment supplied  with  ^^tal  figures  of 
the  business  at  all  times.  This 
institution  is  endeavoring  to  supply 
the  need  for  assistance  in  matters  of 
this  kind. 

Over  forty  annual  creamery  meet- 
ings and  board  meetings  have  been 
attended  as  well  as  a  number  of 
creameiy  picnics,  and  advice  has  been 
given  to  the  creamery  patrons  on 
such  matters  as  co-operation,  organi- 
zation and  the  production  of  more 
and  better  dairy  products.  Such 
advice  has,  in  many  instances,  resulted 
in  better  and  more  profitable  dairy- 
ing. 

Study  of  Composition 
Considerable  attention  has  been 
given  to  the  study  of  composition  of 
butter,  how  to  control  composition, 
and  what  constitutes  a  legitimate 
overrun. 

A  considerable  number  of  samples 
of  cream  and  milk  have  been  tested 
for  butterfat,  as  well  as  several  sam- 
ples of  Vjutter  sent  in  by  different 
creameries  have  been  tested  for  mois- 
ture, salt  and  fat  content. 

Over  one  hundred  applicants  have 
been  examined  for  licenses  to  operate 
the  Babcock  test  during  the  period 
covered  by  this  report. 

A  series  of  experiments  have  been 
carried  on  to  compare  the  keeping 
quality  of  butter  made  under  differ- 
ent methods  of  handling.  Samples 
of  this  butter  are  kept  under  different 
temperatures  and  scored  after  periods 
of  two  weeks,  sixty  days  and  six 
months.  After  a  sufficient  amount  of 
data  has  been  obtained,  a  bulletin 
will  hf  issued  giving  the  results. 
Several  experiments  in  manufacturing 


THE  thin,  delicate  crystals  of  medium 
size  that  distinguish  our  salt,  crush  to 
powdery  flakes  between  the  fingers; 
naturally,  then,  our  salt  dissolves  more  even- 
ly and  is  more  largely  retained  in  the  butter. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE  1887,  MAKERS  OF 
SAINT  CLAIR,  MICHIGAN 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reads  Street  ButtCr 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References:  YourOwnBank;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


nROSTE  8i  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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<iA  Distinctive 
Industrj^ 

There  is  not  another  industry  deahng  with  so  dehcate  a 
product,  requiring  so  much  care  to  handle  where  lack  of 
attention  means  so  much  loss,  as  in  the  dairy  industry. 

Nor  is  there  any  industry  where  so  much  careful  pro- 
vision against  loss  of  quality  has  been  made  as  the  safe, 
distinctive,  sweet,  wholesome,  sanitary  cleanliness  so 
thoroughly  and  easily  supplied  by  the  use  of 


'airyynan  s 


Among  other  things  the  use  of  this  cleaner  entirely  re- 
moves from  dairy  equipment  and  processes  the  cause  of 
fishy,  metallic  and  oily  flavors  to  milk  products.  It  is  it- 
self entirely  free  from  grease,  will  not  produce  a  greasy 
suds,  and  cleans  so  thoroughly  and  rinses  so  freely  that 
all  sour  and  stale  odors  are  completely  removed  from  the 
plant  and  equipment. 

An  order  on  j'our  supply  house  is  a  definite  step  to 
higher  scoring  products. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


butter  under  the  Heathmade  Process 
have  been  made. 

Assistance  to  Operators 

Considerable  time  has  been  spent 
with  creamery  operators  and  man- 
agers calling  at  the  creamery  seeking 
information  of  various  kinds. 

The  State  Creamery  has  taken  an 
active  part  in  instruction  work  at  the 
Minnesota  Dairy  School  short  courses, 
thus  enabling  the  students  at  these 
courses  to  secure  the  results  of  experi- 
ments carried  on  here. 

Assistance  by  correspondanee  has 
been  given  to  approximately  250 
inquiries.  Approximately  275  bulle- 
tins have  been  sent  out  upon  request. 

It  might  be  well  to  mention  that, 
in  many  instances,  it  is  necessarj' 
to  spend  as  much  as  three  or  four 
days  at  a  place  in  order  to  do  justice 
to  the  problem  at  hand. 


Some  Outlet,  We'll  Say 

"Just  a  line  to  let  you  know  that 
we  have  found  a  way  to  get  away 
from  high  freight  rates,"  writes  George 
Hansen  of  Rice,  Minn. 

"We  have  also  got  to  the  top  on 
quality  for  the  market  comes  right 
to  our  doors  and  gets  the  butter — or 
did  last  night.  The  only  thing  that 
is  worrying  us  is  how  to  get  returns 
for  it,  as  we  do  not  know  who  or 
Avhat  market  got  it.  But  some  rascals 
stole  eighteen  tubs  of  butter  from  us 
Saturday  night." 

Press  dispatches  reported  the  rob- 
bery as  follows: 

Eighteen  tiibs  of  butter,  weighing 
sixty  pounds  each,  were  stolen  from 
the  farmers'  co-operative  creamery  at 
Rice,  Minn.,  December  17.  Clues  are 
scant  and  the  theft  is  lined  with  a 
similar  one  at  the  St.  Stevens  cream- 
ery six  weeks  ago.  The  Rice  creamery 
has  offered  $100  reward  for  informa- 
tion leading  to  the  arrest  of  the 
thieves. 


Increase  Capital 
The  Phenix  Cheese  Co.  is  increasing 
its  capital  from  .1500,000  to  $2,000,- 
000.  Officers  of  the  company  say 
they  deem  the  increase  advisable, 
owing  to  the  heavy  increase  in  busi- 
ness during  the  past  year.  The 
proposition  is  to  be  voted  upon  by 
the  stockholders  on  December  27. 


Denmark,  Wis. — The  Danish  Pride 
Milk  Company,  606  North  Eighth 
Street,  Sheboygan,  is  contemplating 
erecting  a  condensory  addition  to  cost 
$25,000,  at  Denmark. 


Wishing  You  All  A  Very 

Happy  and  Prosperous  New  Year 


Chester  E.  Sax  ton  Co. 

( Incorporalrd ) 


EFFICIENi 

SERVICE 

DEPENDABLE 


II  Harrison  Street 

New  York  City 
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FULL  PROGRAM 


(Continued  from  Page  5) 


Thursday  Morning 

Music. 

'•Control  of  Tuberculosis  in  Our 
Dairy  Herds"— Dr.  C.  P.  Fitch, 
State  A^cultural  College,  Univer- 
sity of  ^Minnesota. 

"Stabilizing" — Hon.  Andrew  French, 
St.  Paul. 

"The  Relation  of  Dairying  to  Com- 
mercial and  Industrial  Stability" — 
Ralph  Hayne,  Agricultural  Exten- 
sion Department,  International 
Harvester  Company. 

Thursday  Afternoon 

Music. 

"Dairy  Development  in  the  Cut-Over 
Section" — H.  H.  Favour.  Cohasset. 
Address — James  Sorenson. 
Awarding  of  Prizes. 
Report  of  Committee  on  Resolution. 
Unfinished  Business. 
Adjournment. 

Prizes  and  Pro  Rata  Fund 
The  pro  rata  fund  appropriated  by 
this  association  is  $300.00,  to  be  di- 
^^ded  on  all  butter  scoring  90  and 
above.  The  association  will  return  to 
the  exhibitor  the  money  for  his  butter 
at  the  price  for  which  it  sells,  less 
express  and  the  membership  fee  of 
one  dollar,  unless  he  has  previously 
paid  the  fee,  when  express  alone  will 
be  deducted. 

Premiums:  Three  prizes  will  be 
awarded  by  the  association,  as  fol- 
lows : 

To  the  buttermaker  having  the 
highest  score — Silverware,  value  $25. 

Buttermaker  having  second  highest 
score — Silverware,  value  $15. 

Buttermaker  ha-ving  third  highest 
score — Silverware,  value  $10. 

Only  one  entry  from  each  creamery 
will  be  permitted  to  compete  for 
premiums  or  share  in  the  pro  rata 
money.  Buttermakers  receiving  the 
premiums  will  not  share  in  the  pro 
rata  money. 

Dairy  Butter:  On  dairy  butter  a 
liberal  pro  rata  fund  will  be  divided 
on  all  butter  scoring  86  and  over. 

Cheese:  No  pro  rata  money  will  be . 
paid  on  cheese,  but  the  following 
premiums  are  offered: 

American  Full  Cheese:  First  prize, 
silverware,  $25;  second  prize,  silver- 
ware, $15;  third  prize,  $5.00. 

Brick  Cheese:  First  prize,  $5.00; 
second  prize,  $3.00;  third  prize,  $2.00. 


Faster  Heating 

and  Cooling! 

Due  to  the  special  large  circumference 
of  the  Manning  coil,  the  Manning  Cream 
Ripening  Pasteurizer  has  more  square  feet 
of  heating  and  coohng  surface  than  any 
other  coil  vat  on  the  market. 

The  Manning  coil  rotates  within  2  in- 
ches of  the  bottom  and  ends  of  the  vat, 
and  gives  a  thorough  agitation,  which 
makes  for  faster  heating  and  cooling. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  «i  COMPANY 

— ^— — —  "The  House  With  a  Knoicn  Reputation"  — — — 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


PUSH  HAUGEN  BILL 


(Continued  from  Pa^e  5) 


the  members  of  the  Committee  were 
by  no  means  unanimous  in  their  at- 
titude, despite  the  final  decision.  The 
letter  reads  as  follows: 

"I  was  sorry  that  you  wei'e  not  at 
our  annual  meeting  but  under  the 
circumstances  could  not  expect  you 
to  come.  As  you  will  note,  from  the 
report  published  in  the  Dairy  Record 
and  other  papers,  the  matter  of  butter 
standards  was  turned  over  to  the 
Executive  Committee  of  the  American 
Association.  We  met  last  Tuesday 
and  had  a  very  long  session.  Some 
very  warm  discussions  took  place. 
Judge  Hainer  presented  a  new  bill, 
which  he  wanted  the  ereamerymen 
to  adopt,  in  which  a  definite  standard 
of  16  per  cent  moisture  and  80  per 
cent  fat  was  fixed,  and  he  wanted  to 
remove  Section  4  from  the  Act  of  May 
9,  1902,  known  as  the  adulterated  law, 
and  to  have  butter  entirelj'  under  the 
Pure  Food  Law,  the  same  as  any  other 
food  product.  This,  of  course,  would 
eliminate  the  Internal  Revenue  De- 
partment's ruling  entirely.  In  that 
event,  all  butter  exceeding  the  moist- 
ure limit  would  be  classified  as  "il- 
legal" butter  rather  than  "'adulter- 
ated" butter,  and  the  creamery  would 
be  subject  to  a  penalty  of  from  $5  to 
$500,  and  would  have  to  work  the 
butter  over  until  it  complied  -mth  the 
regulations  before  it  could  be  sold. 
You  no  doubt  are  quite  familiar  with 
these  regulations.  Our  people  op- 
posed Judge  Hainer's  bill. 

Favors  Congressional  Action 
"Finally  toward  evening  someone 
made  a  motion  that  we  pass  the  Hau- 
gen  bill  in  its  present  form,  which 
fixed  the  minimum  fat  content  at  80 
per  cent,  leaving  the  same  under  the 
Bureau  of  Chemistry.  I  have  a  letter 
from  the  Chief  of  the  Bureau  of  Chem- 
istry, in  which  he  states  that  he  favors 
Congressional  action.  Three  attor- 
neys expressed  the  opinion  that  the 
ruling  made  by  the  Committee  on 
Definitions  and  Standards  would  have 
no  standing  in  court,  if  a  case  were 
tested  out  to  a  final  decision.  I  am 
inclined  to  think  that  there  is  quite 
a  bit  to  this  as  in  a  moisture  case  I 
attended  in  Chicago,  Judge  Landis 
ruled  immediately  that  neither  the 
Secretary  of  the  Treasury,  nor  the 
Secretary  of  Agriculture,  nor  anyone 
else  had  the  right  to  make  a  ruling, 
fixing  a  standard  for  a  food  product. 
He  said  that  power  was  vested  solely 
in  the  Congress  of  the  United  States. 
However,  he  said  that  Congress  had 
passed  an  act  on  May  9,  1902,  and  in 
that  act  was  the  adulterated  law 
which  mentioned  abnormal  quantities 
of  water.  Therefore,  he  would  try 
the  case  on  what  was  an  abnormal 
quantity  of  water  and  he  finally  ruled 
that  16  per  cent  or  above  was  ab- 
normal except  in  a  few  exceptional 
cases. 

"The  llaugon  bill,  as  you  know, 
calls  for  a  minimum  fat  content  of  80 
])er  co!it.  The  Wisconsin  people 
would  like  to  incorporate  the  i)hrasG 
'no  tolerance'  but  (\)ngrcssman  Haug- 
vn  informed  mo  that  no  act  of  (Con- 
gress permits  any  tolerance".  Ho  said 
that  any  tolerance  provided  would  be 
decided  by  the  courts. 

A^ree  on  Hnu^oii  Bill 

"After  the  discussion  was  carried 
on  all  day  at  our  meeting  and  some 
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sharp  remarks  were  passed,  it  was 
finally  agreed  that  the  Haugen  bill 
should  be  passed  immediately  in  its 
present  form,  fixing  80  per  cent  fat 
under  the  Bureau  of  Chemistry,  and 
then  as  soon  as  this  bill  was  disposed 
of,  another  bill  should  be  introduced 
rewriting  the  adulterated  law  and 
fixing  16  per  cent  as  the  limit  on 
moisture  under  the  Internal  Revenue 
Department.  In  the  writing  up  of 
the  adulterated  law,  I  would  favor 
using  the  term  'illegal'  instead  of  'ad- 
ulterated' where  ereamerj-  butter  ex- 
ceeded the  limit  and  subject  the  same 
to  a  tax  of  ten  cents  a  pound,  ■^^^th  the 
proviso  that  it  be  worked  over  to 
comph'  v,-ith  the  regulations  before  it 
can  bs  sold.  I  know  thaere  are  a  few 
creameries,  both  large  and  small,  that 
occasionally  get  some  butter  slightly 
exceeding  the  limit  of  16  per  cent. 
They  are  not  manufacturers  of  adult- 
e-ated  butter  and  in  my  judgment 
should  not  be  compelled  to  pay  $700 
or  8700  for  a  license  as  manufacturers 
of  the  same,  and  an  additional  pen- 
alty for  not  having  taken  out  a  license. 
In  this  matter,  I  am  looking  after  the 
interests  of  all  creameries,  little  in- 
dividual and  co-operative  creameries 
as  well  as  the  centraUzers.  I  would 
think  that  the  co-operative  creameries 
as  a  rule  are  making  butter  very  high 
in  fat.  I  have  seen  the  analyses  of  742 
tubs  in  Minnesota,  and  I  had  mj'  as- 
sistant go  out  on  the  market  here  and 
get  samples  from  81  creameries  ship- 
ping in  to  Chicago.  Thirty- two  of 
these  were  co-operatives  in  Wisconsin, 
twenty-one  were  co-operatives  in  Min- 
nesota, four  were  co-operatives  in 
Iowa,  twelve  were  indi\idual  cream- 
eries and  twelve  were  centralizers. 
I  have  not  separated  the  sheep  from 
the  goats,  or  the  co-operatives  from 
the  centralizers.  I  could  get  this  in- 
formation from  our  laboratory  but 
have  not  done  so  at  this  writing.  I  am 
enclosing  a  copy  of  these  analyses. 

"I  hope  that  we  can  get  the  moral 
support  at  least  of  the  creamerymen 
in  your  state  to  get  the  butter  stand- 
ard question  settled  on  some  intel- 
ligent basis  so  there  will  be  fairer 
competition  between  all  kinds  of 
creameries." — G.  L.  McKay,  Sec'y. 


Butter  Shows  Variation 
The  analyses  to  which  Mr.  McKay 
refers  show  a  rather  marked  variation 
in  moisture,  salt,  curd,  fat  and  the 
chemical  over-run. 

Moisture  ranges  from  11.04  to  1.5.87, 
salt  from  1.0  to  5.2,  curd  from  .53  to 
1.25,  fat  from  80  to  86.94  and  over- 
run from  15.02  to  25.  The  same 
sample  was  lowest  in  moisture,  salt 
and  over-run  and  highest  in  fat. 


E^^s  in  Poland 
Production  of  eggs  for  1922  is 
estimated  at  nearly  pre-war  levels  in 
Poland,  says  As.sistant  Trade  Com- 
missioner Elbert  Baldwin,  Warsaw, 
in  a  report  to  the  Department  of 
Commerce.  Domestic  consumption 
is  increasing  and  exports  for  the  crop 
year  September,  1922,  to  September, 
1923,  are  placed  at  1,000  cars.  Pro- 
duction  during  1913.  1919,  1920  and 
1921  was  given  as  20,000  car  loads; 
10,000  ear  loads,  13,000  car  loads,  and 
15,000  ear  loads,  respectively,  and 
exports  at  6,000,  250,  181  and  350 
car  loads,  respectively. 

Madison,  Xeb. — Swift& Company's 
branch  produce  station  suffered  a 
complete  fire  loss  here. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Ptiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


1922 


Another  year  of  service  has  been  added  to  the  record  of  York 
Compressors. 

We  are  justly  proud  of  the  part  which  York  Compressors  have 
played  in  the  up-to-date  creameries  from  coast  to  coast. 

Uniform  temperatures  in  a  refrigerator  or  ripener  is  a  vital  factor 
in  good  quality  butter,  and  the  York  has  stood  the  test  of  servdce. 

Those  who  contemplate  installing  compressor  in  1923  should 
consult  us  before  purchasing.  We  lead  all  other  makes  in  creameries 
using  compressors.    "Enuff  said." 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST..  NEW  YORK 

REFERENCES:    Irving  Nallonal  Bank  E.  S.  PVBURN 

Chatham  &  Phen!x  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assiiring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  Ln>PINCOTT,  Western  RepresenUtiTe 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Raference:  Dairy  Record 


M.  V.  BICKEI-,  Western  Representative 
Mauon  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 


When  we  arrived  at  Preston  we 
found  it  to  be  a  pretty  little  town 
nestled  in  amongst  the  hills,  somewhat 
on  the  order  of  Rushford.  Tom  Fel- 
land,  who  used  to  be  on  the  mail 
route  that  we  zipped  around  on  a 
motorcycle  some  time  ago,  lives  at 
Preston.  Tom  used  to  live  at  Rush- 
ford and  other  places  and  occasion- 
ally he  moves  but  he  never  seems  to 
get  out  of  the  Root  River  Valley  for 
very  long  at  one  time.  In  fact,  all 
those  birds  down  in  that  valley  seem 
to  have  taken  root  there  and  one  can't 
seem  to  move  them  out,  not  even  with 
dynamite.  The  valley  looked  good 
to  us,  we  will  admit,  only  it  wasn't 
new  enough.  Nothing  like  a  new 
country  to  pep  a  guy  up.  After  the 
air  in  one  locality  has  been  breathed 
for  a  certain  number  of  years,  it  seems 
to  lack  something  to  the  guy  from 
the  newer  country.  It's  a  hard  thing 
to  explain  but  it  seems  to  be  a  fact. 


The  waitress  at  the  Preston,  Minn., 
restaurant  was  bobbed-haired  and 
chewed  gum,  so  just  to  show  her  that 
we  were  game  to  make  just  as  much 
noise  as  she  was  we  ordered  soup,  but 
we  came  out  a  poor  second.  A  good 
auctioneer,  a  four-horse  teamster,  or 
a  good  six-cylinder  truck  driver,  pro- 
viding that  they  are  hard-boiled 
enough,  can  sometimes  put  the  quietus 
to  the  bobbed-haired,  gum-chewing 
flapper,  but  an  ordinary  guy  has  no 
chance,  so  we  got  out  to  get  the  air 
and  scout  around  for  a  look  at  the 
local  creamery. 


In  a  short  time  we  found  a  citizen 
who  told  us  that  the  creamery  was  a 
little  way  out  beyond  the  city  limits, 
"but  right  over  there  across  that  new 
paving  is  Pat  Shannon,  the  truck 
driver,"  So  we  hiked  over  and  got 
acquainted  with  Shannon.  "Betcher 
life,"  Shannon  told  us,  "we  sure  have 
a  real  creamery  here  and  Bob  Ricks 
our  buttermaker,  is  right  there  when  it 
comes  to  turning  out  the  real  honest 
to  Jersey  stuff.  He  originally  hailed 
from  up  close  to  Minneapolis  some 
place  where  he  made  butter  for  four- 
teen j^ears  and  he  has  been  here  for 
several  years  so  he  has  had  some  ex- 
perience." 


Shannon  told  us  that  there  were 
about  700  or  800  patrons  sending 
cream  to  this  creamery  and  tiiat  the 
cream  was  hauled  in  by  truck  every 
day.  Ho,  himself,  brought  in  eighteen 
cans  weighing  150  pounds  per  can 
each  trip,  and  there  was  nine  routes 
in  operation,  so  we  beat  it  over  to  the 
creamery  right  away  to  look  this  big 
plant  over.  The  building  was  not  so 
Acry  imposing  but  one  never  can  tell 
how  much  business  is  being  done  by 
the  size  or  appoaranco  of  tho  work 
shop.  As  Ricks  was  not  there  right 
then  we  stuck  around  awhilo  and  when 
ho  did  appear  wo  wcJit  in  and  gave  the 
plant  the  once  over. 


There  is  a  lot  of  butter  of  a  good 
grade  made  at  tho  Preston  (•r<>amery 
and  while  Shannon  was  right  there  in 
his  boosting,  as  all  good  citizens  ought 
to  be,  ho  was  just  a  trillo  off  on  liis 
arillimotic  as  Ricks  gave  llio  number 
of  patrons  at  2:58,  and  tho  amount  of 
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butter  turned  out  per  day  at  a  thou- 
sand pounds.  Never  mind  the  little 
error,  Shannon;  a  six-cylinder  booster 
like  you  are  is  never  shot  for  a  little 
difference  in  figures  like  that.  Might 
as  well  make  it  strong,  you  know,  as 
every  town  has  its  knocker  who  will 
try  to  work  the  other  way. 

The  creamery  is  built  up  of  lime- 
stone, and  is  right  across  the  road  from 
the  fair  grounds,  so  there  are  times 
each  year  that  Ricks  and  his  son.  who 
is  his  helper,  make  their  butter  to 
music,  and  when  Jazz  is  played,  the 
butter  has  been  found  to  be  pretty 
well  shaken  out  of  moisture;  but 
when  sentimental  stuff  is  rendered 
over  on  the  fair  grounds  the  salty 
flavor  predominates.  But  that's  only 
for  one  week  in  the  year,  so  we  heard 
no  unfavorable  comment  on  it.  The 
power  used  is  steam  and  electric,  the 
electricity  being  made  up  the  line 
awaj'  on  the  Root  river.  This  dam  on 
the  Root  river  is  said  to  be  well  worth 
seeing.  It's  built  into  a  cliff,  we  were 
told,  and  they  furnish  juice  cheaper 
than  any  other  concern  in  the  state 
and  still  make  good  money  at  it. 


The  butter  made  there  is  called  the 
Gilt  Edge  brand,  and  lives  up  to  its 
reputation.  George  Kirk,  the  local 
plasterer,  heartily  endorsed  it,  saying 
that  he  could  cover  more  acreage  in 
a  day  when  fed  on  Gilt  Edge,  than  he 
could  on  oleo  in  a  week — and  turn  a 
lot   more   handsprings   on  Sunday. 


Minnesota  has  a  new  county  now. 
It  was  born  during  this  last  election, 
and ,  is  a  county  that  we  will  hear 
a  lot  more  about  as  time  passes. 
This  new  county  is  up  on  the  Cana- 
dian line,  and  was  formerly  the 
northern  half  of  Beltrami  county. 
Its  north  boundary  is  the  beautiful 
Lake  of  the  Woods,  in  honor  of  which 
this  new  shire  is  named.  We  have 
been  up  there  a  lot  of  times  and  have 
found  good  old-fashioned  hospitality 
to  be  one  of  the  big  crops.  Next 
comes  the  big  clover  seed  yields  and 
now  they  are  starting  up  in  the  dairy 
business.  Beaudette,  the  county  seat, 
has  a  creamery  which  will  in  time 
develop  into  one  of  the  best  in  the 
state.  We  feel  free  in  saying,  as  we 
know  well  the  spirit  of  the  North, 
when  that  bunch  starts  anything, 
nothing  but  the  best  fills  the  bill. 
Lake  of  the  Woods  is  one  of  the  most 
beautiful  lakes  in  the  world,  bar  none. 
It  is  104  miles  in  length,  and  is 
eighty  miles  in  width.  Thousands 
of  picturesque  islands  dot  its  surface — 
the  number  is  estimated  at  being 
something  around  14,000.  Other 
figures  are  given  as  16,000,  and  one 
bird,  an  expert  accountant,  reported 
26,000,  but  this  was  before  prohibi- 
tion, and  as  that  Northern  whiskey 
sure  makes  one  see  double,  this 
expert's  figures  were  whittled  down 
to  where  they  would  balance  up  with 
the  amount  of  Old  Kilmarnock  usually 
consumed  by  experts,  and  the  amount 
of  islands  placed  at  14,000.  Any 
one  doubting  these  figures  are  at 
liberty  to  go  up  and  invoice  these 
islanfls  himself;  the  canoeing  is  not 
at  all  crowded  on  those  waters. 


Here's  wishing  the  new  county 
heaps  of  butter  and  clover  seed,  with 
good  prices  to  go  with  it.  That 
spells  prosperity,  Lake  of  the  Woods 
county,  and  we  hope  that  you  get  it. 


First  customers  are  still  on  our 
books — Growing  with  us. 

Successful  business  and  K.  V.  P. 
Genuine  Vegetable  Parchment 
are  affinities. 


'  -World's 
.  Model 
Paper  MiH" 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Mtchii^aD,  U.  S.  A. 


The  acid  test  of  a  man's  religion  is  his  Monday's  behavior 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co- 

Cheese  ^tart^S^wS"^  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


EstabUshed  1863 


CH   Wpiivckr  A  Pn  ^^tter  Merchants 
•  ??"ClV"l     Ok.    VJU«  66-67W.So.WaterStreet.  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  yoor 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  22 

Dec.  16 

Jan.  1 

40,344 

44,513 

2,784,642 

33,412 

47,886 

3,236,307 

8,875 

12,309 

1,119,627 

Philadelphia .... 

11,327 

13,344 

847,730 

Total  

'93,958 

118,052 

7,988,308 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  22, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

440,644 

1,664.757 

7.619,049 

New  York . . 

422,624 

1,011,352 

3,766,818 

Boston  

178,086 

729,317 

5,006,262 

Philadelphia 

113,287 

143,795 

548,286 

Total .... 

1,154,641 

3.549.221 

16,940,415 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Dec.  18 
Dec.  19 
Dee.  20 
Dec.  21 
Dec.  22 
Dec.  23 


Ch'go 

N.Y. 

Boston 

26,908 
28,393 
28,128 
27,962 
27,366 
28,553 

43,249 
46,757 
46,340 
41,571 
38,189 
36,072 

16,053 
13,448 
14,290 
13,198 
11,080 
11.212 

Phila. 


NOTE — Storage  movement  and  receipts  are  up 
to  and  including  Friday. 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  16  21,  1922 


Wholesale    Prices    of    02  Score  Butter 
For  Week 


Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Markets 

16 

18 

19 

20 

21 

New  York  

54^ 

54  J 

55 

55 

55 

Chicago  

52  i 

53 

53 

53 

52 

Philadelphia.  .  .  . 

55  5 

55^ 

56 

56 

55  i 

Boston  

54 

54 

541 

54^ 

54i 

Chicago  Market  Weak;  Eastern 
Markets  Unsettled 
Weakness  at  Chicago  and  easy  to  unset- 
tled conditions  on  the  Eastern  markets 
characterized  the  butter  markets  during 
the  week  ending  December  23.  The 
Chicago  market  continued  to  feel  the  after 
effects  of  surplus  supplies  and  light  demand 
caused  by  the  relatively  high  price  level 
which  had  existed  there  for  some  time, 
and  this  was  undoubtedly  the  cause  of  more 
weakness  there  than  in  the  East,  but  view- 
ing the  markets  as  a  whole  there  was  a 
general  lack  of  strength  for  which  other 
factors  were  responsible.  From  a  senti- 
mental point  of  view  imports  probably  had 
less  influence  than  for  some  time,  but  the 
fact  remains  that  the  4,633  casks  of  Danish 
unloaded  at  New  York  during  the  previous 
week  made  up  a  part  of  the  available 
supply  and  therefore  must  be  taken  into 
consideration  as  a  factor  of  influence. 
There  is  a  question,  however,  if  this  was 
any  more  than  a  contributing  factor,  and 
it  is  very  probable  that  the  easier  condition 
of  the  markets  was  due  to  a  dullness  in 
demand  more  than  anything  else. 

Demand  for  Fresh  Dull 
Reports  from  all  cities  indicated  that 
trading  lacked  the  snap  necessary  to  keep 
the  markets  firmer.  Both  buyers  and 
sellers  lacked  real  confldence  in  the  market; 
dealers  viewed  the  smallest  accumulation 
with  apprehension,  and  usually  preferred 
making  concessions  to  carrying  stocks  over 
night.  Buyers  took  goods  against  current 
needs,  but  no  more.  At  Chicago  prices 
were  held  unchanged  for  three  days,  but  on 
Thursday  dealers  in  an  effort  to  relieve 
themselves  of  quite  burdenisome  supplies 
of  fresh  butter  forced  prices  a  full  cent 
lower.  The  Eastern  markets  gained  a  half 
cent  on  Tuesday,  but  the  advance  was  not 
positive  and  rather  hard  to  maintain. 
()n  Thursday  the  tone  of  the  marxets  in 
the  East,  while  not  weak,  was  very  unsettled 
and  nervous,  and  Philadelphia  lost  a  half 
cent  on  92-score.  By  the  dose  of  the  week 
there  was  no  flxed  opinion  regarding  the 
trend  of  prices  during  the  immediate 
future.  Even  those  who  usually  see  the 
Arm  side  of  the  market  conceedod  that 
fresh  prices  might  show  further  slight 
reductions. 


Demand  Centered  Cheaper  Butter 

The  principal  support  of  the  markets 
came  from  the  demand  for  cheaper  butter. 
There  was  a  general  active  demand  for 
undergrade  fresh  butter  and  storage  goods. 
Fresh  undergrades  on  all  markets  were 
cleaned  up  closely,  and  at  New  York  this 
resulted  in  a  considerably  narrower  range 
between  prices  of  the  different  scores. 
Despite  the  easier  condition  of  the  fresh 
market,  demand  for  storage  continues 
active  as  is  indicated  by  the  heavy  with- 
drawals at  the  four  markets.  Even  at 
Chicago,  where  the  fresh  market  was  weak, 
storage  butter  continued  in  active  demand 
at  advancing  prices.  Eastern  markets 
were  equally  firm  if  not  firmer.  It  seems 
that  the  trade  during  the  period  when  fresh 
butter  was  scarce  became  accustomed  to 
the  use  of  storage  butter  and  now  hesitates 
to  return  to  fresh  unless  assured  of  an  ample 
continuous  supply  of  the  latter. 

Markets  Fundamentally  Firm 

This  sliift  must  come  sooner  or  later, 
however,  and  it  is  the  general  opinion  of  the 
trade  that  this  year  it  will-come  sooner  than 
usual  for  storage  stocks  both  in  the  four 
markets  and  in  the  entire  country  are  much 
lighter  than  at  the  same  time  of  any  pre- 
vious year  and  demand  thus  far  has  been 
exceptional.  From  the  purely  domestic 
standpoint  this  gives  the  markets  an 
extremely  firm  statical  position  for  the 
visible  supplies  of  fresh  during  the  week 
were  small.  According  to  reports  on  pro- 
duction the  make  had  shown  a  further 
decrease  during  the  weeK.  This  was  prob- 
ably because  of  severe  weather  in  produc- 
ing sections.  The  American  Creamery 
Butter  Manufacturers'  report  for  the  week 
ending  December  16  indicates  a  decrease 
in  the  make  of  one  hundred  plants  of  2.07 
per  cent  under  the  week  before.  Thus, 
compared  with  last  year  storage  stocks  are 
much  smaller,  production  lighter  and 
decreasing  instead  of  increasing,  and 
demand  more  active. 

Imports  Li^ht,  Prospective  Shipments 
Reported  Larger 
It  is  for  this  reason  that  the  trade  gen- 
erally looks  upon  imports  with  little  appre- 
hension, for  they  feel  that  this  source  of 
supply  will  be  needed  to  relieve  a  shortage 
of  domestic  butter.  Imports  of  the  week 
under  review  were  small,  amounting  to  a 
one  hundred-box  sample  from  Argentine, 
which  arrived  on  the  20th.  The  shipment 
of  Danish  which  arrived  the  previous  week 
were  reported  finding  slow  sale,  partly 
because  of  the  condition  of  the  market  but 
mostly  because  of  quality.  The  bulk  of 
the  shipment  was  said  to  score  less  than 
92,  with  some  as  poor  as  88  score.  Offer- 
ings of  Danish  were  easier  earlier  in  week, 
but  later  firmed  up  to  forty-four  cents 
c.i.f.  for  late  December  or  early  January 
shipment. 

Released  by:  H.  C.  TAYLOR, 

R.  Maynard  Peterson 
Chief  of  Bureau. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

MonDeclS,  55   @55J  54J   51  ©53^ 

TuesDecl9,  55  5  @56    54  5  @55i  515  @54 

Wed  Dec  20,  555  ©56    55   515  @545 

Thu  Dec21,  555  @56    55   515  @54 

Fri  Dec22.  555  @56  545  @55  515  ©535 
Sat    Dec  23,  55  ©555  54   ©545  51  ©535 

Saturday,  December  23. 
Creamery — 

Higher  scoring  than  Extras  55  @55  5 

Extras  (92  score)  54  ©54  4 

Firsts  (90  to  91  score)  51   @53  4 

Firsts  (88  to  89  score)  47  ©50 

Seconds  (83  to  87  score)  44  ©46 

Lower  grades  42  ©43 

Centralized,  cars,  91  score   © 

Centralized,  cars,  90  score  50   ©50  5 

Centralized,  cars,  89  score  48 J  ©49  j 

Centralized,  cars,  88  score  47   ©47 i 

Centralized,  cars,  84  to  87  score.  .44  ©46 

Unsalted,  higher  than  Extras  56  J  ©57  5 

Unsalted,  Extras  (92  score)  55  j  ©56 

Unsalted,  Firsts  (90  ©91  score) . .  .53  ©64 J 
Unsalted,  Firsts  (88  ©89  score) . .  .49  ©52 

Unsalted,  Seconds  46  ©48 

Unsalted,  lower  grades  435  ©45 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Dec.  18..  .  .53        49   ©515  50 
Tues.,  Dec.  19..  .  53        49   ©515  50 


Wed.,  Dec.  20...  53       49   ®51i  50 

Thu.,  Dec.  21...  52       48   ©505  485 

Fri.,     Dec.  22...  51i      48   ©50  485 

Sat.,     Dec.  23...  51i      47  5  ©50  484 

Creamery,  Extras  (92  scores)   ©515 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores)..  .475  ©50 

Firsts  (88  to  895  scores)  44  ©46 

Seconds  (83  to  87  scores)  42  ©43 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©485 

Cheese 

Cheddars   ©265 

Twins   ©265 

White   ©265 

Double  Daisies   ©27 

Singles   ©27} 

Longhorns  27  ©27} 

Young  Americas  27  ©27} 

Squares  27  ©27  5 

Special  Lines — 

Swiss,  Block,  Standard   ©254 

Loaf,  Extra  Fancy  32  ©33 

Choice  29  @30 

"A"  No.  1  28  ©29 

No.  1,  Medium  White   ©28 

Imported,  Fancy  434  ©44 

Roquefort  39  ©40 

Limburger   ©27 

Brick,  Fancy  24  ©244 

Clioice  23  ©234 


PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras    Ex.  Firsts  Firsts 
92  Score    91  Score 

55  4        52  ©54 

56  53  ©55 
56  53  ©55 
56  53  ©55 
56  53  ©55 


Mon., 
Tues., 
Wed., 
Thu., 
Fri., 
Sat., 


Dec.  18. 
Dec.  19.. 
Dec.  20.. 
Dec.  21.. 
Dec.  22.. 
Dec.  23.. 


88-90 

45  ©49 

46  ©50 
46  ©50 
46  ©50 
46  ©50 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Dec.  18  52 

Tues.,  Dec.  20  52 

Thu.,  Dec.  21  52 

Fri.,     Dec.  22  52 

Sat.,    Dec.  23  51 


BOSTON  BUTTER 

Extras 
Ash 

Mon.,  Dec.  18   54 

Tues.,  Dec.  19   544 

Wed.,  Dec.  20   544 

Thu.,   Dec.  21   544 

Fri.,     Dec.  22   544 

Sar.,     Dec.  23   544 


MARKET 

Extras 
Firsts  Spruce 

46  ©52  54  ©55 

47  ©53  545  ©55 
47  ©53  54  4  ©55 
47  ©53  54  5  ©55 
47  ©53  54  5  ©55 
47  ©53  54  5  ©55 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

One  hundred  member-creameries  report 
an  output  of  3,064,791  pounds  of  butterfat 
for  week  ending  December  10.  a  decrease  of 
2.07  per  cent  compared  with  the  previous 
week,  and  a  decrease  of  4.9  per  cent  over 
the  same  week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Dec.  18. — On  the 
Wisconsin  Cheese  Exchange  today,  1,580 
boxes  of  cheese  wore  offered,  and  all  except 
50  boxes  of  Daisies  sold  as  follows:  30  boxes 
Twins  at  255c,  1,450  Daisies  at  26}c,  and 
50  cases  Longhorns  at  26ic. — A.  C.  Erb- 
stoeszer.  Auctioneer. 


EGG  MARKETS 
NEW  YORK 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Dec.  18  64  ©65  60  @62 

Tues.,  Dec.  19.  64  ©65  60  mf>2 

Wed.,  Dec.  20  64  ©65  60  ©62 

Thu.,  Doc.  21  60  ©62  57  ©59 

Fri.,     Dec.  22  60  ©62  57  ©59 

Sat.,    Dec.  23  54  ©56  51  @53 


Mon., 

Tues. 

Wed., 

Thu., 

Fri., 

Sat., 


CHICAGO 

Fresh  Ordinary 

Firsts  Firsts 

Dec.  18  .50  ©52  45  ©48 

Dec.  19  50  ©52  45  ©48 

Dec.  20  48  («i49  43  ©45 

Dec.  21  46  (m49  38  ©40 

Dec.  22  43  ©44  35  ©38 

Dec.  23  40  ©42  35  @  37 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bknk 
or  your  own  banker 
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WANT-ADS 

RATES__A11  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted,  Position  as  assistant:  good 
experience:  have  boiler  and  testing  license; 
attended  1922  Short  Course:  state  salary  In 
first  letter.  Eugene  Kosek,  Klossner. 
Minn.  12-27tf 


Wanted  to  Buy — Creamery  located  in 
town  of  2,000  or  more;  must  be  A  No.  1 
proposition.  Address  2957,  Dairy  Keccrd. 
St.  Paul,  Minn.  12-27 

Wanted — Partner  to  go  into  the  ice 
cream  business:  have  good  location;  state 
experience  and  capital.  Address  2973, 
Dairy  Record,  St.  Paul,  Minn.  12-27 

Wanted  to  Buy  or  Rent — Creamery  in 
good  locality;  please  inform  as  to  size  of 
plant,  run,  closest  competition,  size  of 
town.  Send  all  particulars  to  Lock  Box 
56.  Ethan,  S.  D.  1-3 


Wanted  to  Trade — Improved  240-acro 
farm  in  Minnesota  for  good  live  creamery. 
Address  2964,  Dairy  Record,  St.  Paul, 
Minn.  1-3 

For  Sale  or  Lease — Cheese  factory 
building  and  machinery  with  one  acre  of 
land,  located  on  bank  of  nice  lake  (good 
fishing),  state  road,  and  five  miles  from 
railroad:  everything  in  first  class  condition; 
received  8,000  pounds  milk  in  flush  of 
season;  now  is  the  time  to  make  arrange- 
ments for  summer  fuel;  it  can  be  gotten 
very  reasonable.  R.  J.  McCartney,  Ogilvie, 
Minn.  1-3 

Wanted  to  Buy  or  Rent — A  creamery, 
by  three  brothers,  one  of  them  a  first  class 
buttermaker,  and  the  other  an  ice  cream 
maker:  state  last  year's  make,  cash  money 
needed,  and  conditions  of  creamery;  Minne- 
sota or  Wisconsin  preferred.  Address  2972, 
Dairy  Record,  St.  Paul,  Minn.  12-27 


^^6vchiI\c^1JA^S\Ipplic^ 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company.  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-6t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch.  $18.00;  li  Inch,  $24.00;  cash 


with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tr 

For  Sale — One  moisture  test  scales.  No. 
9383,  style  1700;  one  test  bottle  scale.  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark,  South  Dakota,  12-6tf 

Wanted  to  Buy — Forty-quart  horizontal 
brine  freezer  in  good  condition:  cither 
Emery  Thompson  or  Perfection.  Write  to 
Lidgerwood  Creamery  Co.,  Lidgerwood. 
N.  D.  12-13tf 


Grinnell,  la.— G.  G.  .Jeck,  of  At- 
lantic, and  J.  P.  Gould,  of  Harlan, 
have  purchased  the  produce  business 
of  the  Grinnell  Produce  Company. 
The  new  firm  name  will  be  the  Grin- 
nell Poultry  and  Egg  Company.  R. 
C.  Otis,  of  Casey,  Iowa,  -mil  be  the 
resident  manager,  assisted  by  Roger 
Jeck. 

Madison,  Nebraska. — F.  T.  Geary 
of  Norfolk  will  be  in  charge  of  the 
poultry  station  opened  at  this  place 
by  the  Hanford  Produce  Company  of 
Sioux  City,  Iowa. 

Northland,  Wis. — The  farmers'  co- 
operative creamery  of  Nash  has  been 
sold  to  the  Northland  Co-operative 
Company.  Otto  Reglien  is  president; 
Gerald  Twelliger,  vice-president; 
John  Mathowitz,  secretary  and  treas- 
urer, and  C.  Johnson  and  Barney 
Huff,  directors. 

Randolph,  Neb. — Frank  Larsen  is 
now  in  possession  of  the  Randolph 
Poultry  Company  business  here,  hav- 
ing purchased  the  same  from  W.  J. 
Billerbeck. 


SAMUEL  BINGAMAN 


GEO,  M.  RITTENHOUSE.  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

33  JAY  STREET,  NEW  YORK 

REFERENCES:  Importers'  and  Traders'  National  Bank,  New  York  National  Exonanse  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 


C.  F.  ADAMS  £i  CO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WiU  Keep  Yon  Posted  hy  MaU  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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J.  T.  Hanna,  Hudson,  Wis.,  paid  a 
brief  ^asit  to  The  Dairy  Record  last 
week. 

S.  F.  Whirry,  western  representa- 
tive of  J.  Narzisenfeld,  New  York, 
dropped  in  last  week  to  wish  every- 
body a  Happy  New  Year. 

J.  L.  Wahlstrom,  an  old-timer  in  the 
creamery  business  in  Minnesota,  ■will 
take  charge  of  the  Spring  Lake  cream- 
ery near  North  Branch,  Minn.,  Jan- 
uary 1. 

Ralph  William  Howard,  who  runs 
up  an  expense  account  for  the  Ameri- 
can Stores  Co.,  came  into  the  office 
smoking  a  cubeb.  My  deah,  he's 
getting  tough. 

The  West  Lynn  creamery  near 
Hutchinson,  Minn.,  was  nearly  de- 
stroyed by  fire  last  week.  Of  course 
it  had  to  happen  right  after  a  new 
churn  had  been  installed,  and  the 
interior  newly  painted. 

The  ice  is  twelve  inches  thick  over  in 
River  Falls,  Wis.,  according  to  R.  P. 
Colwell,  operator  at  that  place.  Mr. 
Colwell,  upon  a  recent  visit  to  The 
Dairy  Record  office,  announced  that 
he  signed  up  for  another  year  upon 
the  same  terms. 

Still  the;7  come!  This  week's  con- 
signment included  calendars  from 
John  S.  Morris,  Philadelphia,  Pettit 
and  Reed,  New  York,  and  the  De 


Laval  Separator  Co.,  while  a  neat 
booklet  was  the  contribution  from 
the  J.  G.  Cherry  Co. 

Alois  Wolf  has  resigned  as  manager 
of  the  Western  Sales  Co.,  of  Albert 
Lea,  Minn.,  to  accept  a  position  as 
assistant  manager  of  the  new  supply 
department  of  the  Minnesota  Co- 
operative Creameries  Association 
Inc.  Mr.  Wolf  will  move  to  St.  Paul 
within  the  near  future. 

C.  I.  Cole,  the  big  gun  of  the  Union 
Fibre  Co.,  Winona,  Minn.,  left  his 
suitcase  in  The  Dairy  Record  office 
while  in  the  village  last  week.  It  took 
us  two  hours  to  pry  it  open,  and  then 
found  it  had  nothing  but  a  tooth 
brush  and  some  lith.  He  scrubs  his 
teeth,  the  darned  aristocrat. 

Among  the  changes  in  address  of 
Dairy  Record  readers  during  the  past 
week  were  the  following:  N.  Volstad, 
Milbank  to  Wilmot,  S.  D.;  Wm.  S. 
Borgen,  Minneapolis  to  Austin, 
Minn.;  John  Ellering,  Grey  Eagle  to 
Melrose,  Minn.;  Wm.  H.  Broske, 
Markeson  to  Rewey,  Wis. 


Phillips,  Wis. — -The  Phillips  cream- 
ery, owned  and  operated  by  F.  F. 
Marquardt,  was  sold  to  L.  O.  Tilleson 
of  Eau  Claire,  and  J.  T.  Haas  of 
Ashland.  The  new  owners  have  taken 
possession. 

Brookings,  S.  D.— The  Little  Inter- 
national Live  Stock  and  Dairy  Show 
to  be  held  at  state  college  has  been 
postponed  from  December  14  to  Feb- 
niary  1. 
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Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Creamery  Managers'  Conference — 
January  4,  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 

Wisconsin  Cheesemakers'  Associa- 
tion— Annual  meeting,  Milwaukee,  .Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Annual  meeting,  Owatonna,  January  16, 
17,  18.  Chris  Heen,  secretary.  Old  Capitol, 
St.  Paul. 

Notice  for  Civil  Service 
Examinations 

Notice  is  hereby  given  to. all  per- 
sons desiring  to  take  the  examination 
for  positions  under  the  jurisdiction  of 
State  Dairy  and  Food  Commission, 
under  provisions  of  Chapter  495, 
General  Laws,  1921,  Sections  74  to  77. 

Examinations  for  that  purpose  will 
be  held  in  the  Senate  Chamber,  Old 
State  Capitol,  St.  Paul,  Minn.,  be- 
tween the  hours  of  eight  thirty  A.  M. 
and  five  P.  M.  on  Monday,  January 
8,  1923. 

All  applicants  must  be  citizens  of 
the  United  States  and  must  have 
resided  in  the  State  of  Minnesota  at 
least  one  year  before  receiving  an 
appointment  under  the  provisions  of 
said  chapter.  Said  examinations 
will  be  for  food,  creamery,  dairy, 
cheese  factory,  canning  factory  and 
oil  inspection. 

For  further  information  address 
State  Dairy  and  Food  Department, 
Old  Capitol,  St.  Paul,  Minnesota. — 
Chris.  Heen,  Secretary,  Board  of 
Examiners. 

Dated  at  St.  Paul,  Minn.,  this  5th 
day  of  December,  1922. 
(Advertisement.) 


Ashland.  Neb.— C.  G.  Drew  of 
Beatrice  is  the  new  manager  of  the 
Beatrice  Creamerj'  Company  station 
at  this  place. 

Brussels,  Wis. — The  Brussels  Dairy 
Company  changed  its  name  to  Co- 
operative Association  Brussels  Dairy 
Company. 

Door  River,  Minn. — A  branch  sta- 
tion to  serve  the  farmers  of  the  Stan- 
ley and  Big  Fork  vicinities  has  been 
established  at  Deer  River  by  the 
Itasca  co-operative  creamery. 


"OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 

Refer  to  the  ij.     |3#  J  1%  I  1  Fj  1^       I^IJ*  EstabUshed 

DAIRY  RECORD  w  — —  j.    ^        ^"-^  •  18  7  9 

ANY  QUANTITY      BUTTER      ANY  QUALITY 

220  W.  So.  Water  Street  -  -  CHICAGO.  ILL. 


^■^^^1  THE  n   ^ 

DaiRT  RECORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


PREPARE  SUBJECT 


World's   Congress  Committee 
Seeks  Universal  Topic. 


At  a  recent  meeting  of  the  World's 
Dairy  Congress  Program  Committee 
on  Regulation  and  Control,  composed 
of  Fred  Rasmussen,  Secretary  of 
Agriculture  for  Pennsylvania,  chair- 
man: W.  T.  Nardin,  \ice-president 
of  the  Helvetia  Condensed  Milk 
Company;  I.  C.  Weld,  technical 
expert  of  the  Chestnut  Farms  Dairy; 
F.  W.  Bouska,  superintendent  of  the 
manufacturing  department,  Beatrice 
Creamery  Company;  C.  W.  Larson, 
chief.  Dairy  Division,  United  States 
Department  of  Agriculture;  L.  A. 
Rogers,  director,  Dairy  Division  labo- 
ratories, also  chairman  of  the  general 
program  committee;  Ernest  Kelly,  in 
charge  of  market  milk  inspection, 
Dairy  Di\-ision;  H.  E.  Van  Norman, 
president  of  the  World's  Dairy  Con- 
gress Association,  which  will  conduct 
the  Congress  with  the  co-operation 
of  the  United  States  Department  of 
Agriculture  in  October,  1923,  the 
following  topics  were  proposed  from 
various  sources: 

International  definitions  and  stand- 
ards; 

Methods  of  control — by  law,  by 
gentlemen's  agreement,  by  the  indus- 
try; 

Control  of  cream  grading; 

Control  of  pasteurization; 

Regulations  tending  to  uniformity 
in  pasteurization; 

Sanitary  and  legal  control  of  cream- 
eries; 

Control  of  the  buying  of  raw 
materials; 

Commercial  and  Government  con- 
trol of  butter  grading; 

Control  of  places  of  milk  produc- 
tion; 

Importance  of  sanitation; 

Methods  of  improving  farm  con- 
ditions; 

Results  of  inspection; 

Control  of  country  receiving  sta- 
tions; 

Control  of  transportation; 

Control  of  distribution; 

Kind  and  amount  of  inspection 
necessary  to  prevent  the  contamina- 
tion of  milk  and  to  insure  its  delivery 
i  njgood  condition ; 

Uniformity  in  the  legal  definition 
of^pasteurization; 

The  effect  of  the  minimum  stand- 
ard in|]owering  the  quality  of  milk; 

Laboratory  control  of  milk; 

Diseases  of  cattle  which  affect  the 
milk; 

Extent  to  which  the  law  can  go  in 
controlling  food  products; 

Methods  of  detecting  adulteration. 
Butter  Control 

Inquiry  was  made  as  to  whether  a 
subject  not  of  universal  application 

(Continued  on  Paie  28) 


INVASION  STARTED 


First  Shipment  of  Bi^  Contract  to 
Arrive  Soon. 


Advance   of  $1,000,000   Made  on 
New  Zealand  Deal  of  Five 
Million  Pounds. 


Nearly  three  million  of  the  5,000,- 
000  pounds  of  New  Zealand  butter 
recently  purchased  by  a  New  York 
importer  have  been  loaded  and  are 
now  en  route  to  this  country,  accord- 
ing to  eastern  advices. 

The  butter  be  shipped  directly 
to  New  York  via  the  Panama  Canal, 
the  same  authority  states.  The  pur- 
chase represents  approximately  $2,- 
000,000  of  which  $1,000,000  is  said 
to  have  been  already  paid.  It  is  by 
far  the  biggest  foreign  deal  ever  made 
in  this  commodity. 

In  addition  to  this  deal,  a  second 
purchase  of  a  million  and  three-quar- 
ters pounds  of  New  Zealand  butter  is 
said  to  have  been  made  by  the  same 
concern. 

Reported  All  Sold 

The  shipment  now  en  route  is  said 
to  have  been  already  sold  to  a  large 
chain  grocery  concern.  Bids  for  the 
remaining  lots  are  reported  as  being 
made  freely. 

The  refusal  of  American  bankers 
to  make  heavy  advances  to  a  foreign 
country  is  reported  to  be  deterring 
some  of  the  New  York  dealers  from 
attempting  to  secure  some  of  the 
shipment.  Bankers  in  that  city  are 
limiting  themselves  to  "making  ad- 
vances on  lots  of  twenty-five  to  fifty 
tubs  of  Creamery  from  the  Mississippi 
Valley,  or  carloads  of  Minnesota 
butter  by  advancing  seventy-five  per 
cent  on  sight  drafts,"  according  to  one 
statement. 

Profit  Estimates  Vary 

Speculation  is  rife  as  to  the  probable 
profit  which  the  deal  will  net  H.  A. 
Emerson,  Inc.,  the  importer. 

According  to  the  Produce  News, 
estimates  range  from  $100,000  to 
$600,000  "while  the  more  conserva- 
tive think  that  the  deal  should  show  a 
profit  of  not  less  than  $250,000  to 
$300,000."  Mr.  Emerson  has  refused 
to  give  out  any  information  regarding 
his  estimate. 

Rapidly  depleting  stocks  of  storage 
butter  in  the  face  of  a  continued 
consumption  gives  reason  for  believ- 
ing that  the  big  foreign  purchase  will 
be  absorbed  rapidly.  It  is  estimated 
that  home  stocks  will  be  almost  en- 
tirely consumed  within  the  next  six 
weeks. 

Last  of  New  Zealand 
While  shipments  of  Danish  butter 
are  expected  to  continue,  no  other 
shipments  are  expected  from  New 
Zealand  because  of  a  reported  drouth 
in  Australasian  countries.    The  Jan- 

(Continued  on  Pa^e  28) 


CHEESE  MEN  TO  MEET 


Wisconsin    Association    to  Hold 
Annual  Convention. 


The  thirty-first  annual  convention 
of  the  Wisconsin  Cheese  Makers' 
Association  to  be  held  at  the  Audito- 
rium in  Milwaukee  on  Wednesday, 
Thursday  and  Friday,  January  10, 
11  and  12,  1923,  in  joint  session  with 
the  National  Cheese  Association,  of- 
fers a  program  of  deep  and  varied 
interest  to  everyone  in  any  way 
associated  with  the  great  dairy  indus- 
try. 

Following  is  the  program: 
Wednesday  Morninig 
Call  to  Order — President  C.  E.  Reed, 
Thorp. 

Address  of  Welcome — Mr.  Frank 
Cleveland,  Milwaukee,  Convention 
Secretary,  Milwaukee  Association 
of  Commerce. 

Response— J.  L.  Sammis,  Madison. 

President's  Annual  Address — Chas. 
E.  Reed,  Thorp. 

Report  of  Board  of  Directors — O.  A. 
Kielsmeier,  Manitowoc. 

Report  of  Treasurer — A.  F.  Zelm, 
Plymouth,  Wis. 

Report  of  Secretary — Prof.  J.  L. 
Sammis,  Madison. 

"A   Booster   Committee  for  Every 
Convention." 

Short  Reports  of  Work  of  1923  Boost- 
er Committee,  and  Suggestions  for 
1924 — By  members. 

Address — 'The  Value  of  Cheese  in 
the  Diet — S.  K.  Robinson,  Chicago, 
Chemist,  J.  L.  Kraft  and  Bros.  Co. 

Appointment  of  committees. 

Wednesday  Afternoon 

Reports  from  county  organizations. 

Benefit  of  Cow  Testing  Association  to 
the  Cheese  Industry — H.  M.  Knip- 
fel,  Neillsville,  Wis.,  county  agent, 
Clark  Co.,  Wis. 

Thursday  Morning 

Safe  Investment  of  the  Cheese  Mak- 
ers'   Savings — H.    A.  Moehlenpah, 
Milwaukee. 

Progress  in  the  Canadian  Cheese 
Industry — G.  A.  Putnam,  Toronto, 
Canada,  Director  of  Dairying,  Prov- 
ince of  Ontario. 

1923  Plans  of  the  Wisconsin  Dairy 
Council — A.  J.  Glover,  Ft.  Atkin- 
son, President,  Wisconsin  Dairy 
Council. 

Popularizing  the  Use  of  Cheese — 
Prof.  K.  L.  Hatch,  Madison,  Ass't. 
Director  of  Agricultural  Extension, 
University  of  Wisconsin. 

Essentials  for  Success  in  a  Grading 
System— Prof.  B.  H.  Hibbard,  Mad- 
ison, Dept.  of  Agricultural  Econom- 
ics, University  of  Wisconsin. 
Thursday  Afternoon 

Progress  of  the  Wisconsin  Cheese 
Grading  System — Math.  ISIichels, 
Madison,  A.  T.  Bruhn  and  others, 

Wisconsin  Department  of  Markets. 

(Continued  on  Page  21) 
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KILLING  LOCAL  TRADE 

Why  is  it  that  so  many  creameries  will  sell  their  butter 
to  an  eastern  market  for  a  certain  price  but  demand  a 
huge  premium  over  that  price  for  butter  sold  locally? 

We  know  of  one  creamery  which  receives  two  cents 
above  New  York  Extras  on  the  cars  at  shipping  point  for 
cartons.  That  same  creamery  sells  its  butter  locally  for 
five  cents  above  New  York  Extras. 

There  are  instances  too  numerous  to  mention  where 
butterfat  prices  are  asked  of  the  patrons  for  butter.  It 
is  the  rule,  rather  than  the  exception,  that  the  local  buyer 
pays  more  than  the  New  York  receiver. 

Where  such  conditions  exist,  is  it  any  wonder  that 
most  of  the  butter  sold  in  smaU  towns  in  our  producing 
sections  is  centralizer  butter?  Is  the  creamery  entirely 
blameless  for  the  use  of  oleomargarine  by  some  patrons? 

The  creamery  which  ordinarily  ships  tubs  is  entitled 
to  compensation  for  the  extra  cost  and  labor  involved  in 
printing  that  butter,  putting  it  into  cartons  and  mar- 
keting it.  But  to  add  this  cost  and  then  to  disregard  the 
saving  in  freight  and  to  add  additional  profits  is  unwar- 
ranted. It  is  about  the  surest  way  we  know  to  kill  local 
trade. 


PERMANENT  RELIEF  MEN 

A  member  of  the  Minnesota  Creamery  Operators'  and 
Managers'  association  recently  advanced  the  opinion 
that  the  association  should  have  a  number  of  permanent 
relief  men  to  take  the  places  of  operators  who  wished  to 
indulge  in  the  luxury  of  a  vacation. 

His  idea  was  that  approximately  twenty-six  operators 
should  agree  on  a  schedule  of  vacations,  one  following 
the  other,  so  that  the  relief  man  would  be  permanently 
employed.  The  plan  would  have  no  bearing  upon  operators 
who  needed  relief  because  of  sickness  or  unlocked  for 
causes  but  would  affect  only  vacation  vacancies. 

The  originator  of  the  idea  held  that  such  a  plan  would 
assure  operators  desiring  a  rest  that  a  competent  sub- 
stitute would  be  available  at  a  specified  time  and  that  the 
cost  of  relief  work  would  be  less  than  under  the  present 
arrangement.  He  held  that  it  would  also  be  an  assurance 
against  the  practicing  of  cheap  politics  by  a  relief  man 
who  might  be  inclined  to  cast  covetous  eyes  upon  the 
regular  operator's  position. 

While  there  would  be  many  details  to  bo  worked  out, 
the  plan  does  not  appear  to  be  entirely  without  merit. 
It  might  serve  as  a  subject  for  discussion  at  the  district 
meetings,  at  least. 


Scrub  cows  and  scrub  patrons  go  pretty  much  together. 
If  the  operator  can  help  in  getting  rid  of  the  former,  the 
latter  will  soon  disapijear. 


WHY  SLAVERY? 

Next  to  the  complaint  that  there  is  no  money  in  milk- 
ing cows,  the  most  common  cause  of  discontent  among 
dairy  farmers  is  the  work  involved.  "Slavery"  is  the 
term  most  frequently  applied. 

While  it  is  idle  to  say  that  producing  milk  is  not  hard 
work  under  any  circumstances,  we  believe  that  much  of 
the  "slavery"  connected  with  it  is  due  largely  to  the  same 
factor  which  causes  dairymen  to  wail  about  unprofitable 
dairying. 

The  trouble  is,  in  many  cases,  that  too  many  dairy 
farmers  still  operate  their  herds  as  a  side-line  instead  of  as 
a  business.  They  milk  150-pound  cows  when  the  same 
amount  of  labor  and  equipment  would  care  for  the  wants 
of  a  300-pound  animal.  They  do  not  know  which  cows 
are  profitable  and  which  are  merely  boarders.  They  make 
no  effort  to  feed  a  balanced  ration.  Milking  is  a  "chore" 
to  be  performed  when  the  other  work  of  the  farm  has  been 
done. 

This  latter  point  was  discussed  in  an  able  and  intel- 
ligent manner  at  the  recent  Red  River  Valley  convention 
at  Red  Lake  Falls,  Minn.,  by  Mr.  H.  R.  Searles  of  the 
University  of  Minnesota  Extension  Department.  He 
pointed  out  that  there  was  no  good  reason  why  a  farmer 
who  depended  upon  the  product  of  his  cows  for  the  chief 
portion  of  his  income  should  not  milk  those  cows  at  a 
reasonable  hour  instead  of  being  in  the  barns  until  a  late 
hour  at  night  and  again  before  dawn. 

Leaving  the  cow  until  all  the  other  work  of  the  farm 
is  completed  looks  like  shabby  treatment  for  both  the  cow 
and  the  farmer.  As  long  as  this  is  the  order  of  the  day, 
there  is  little  wonder  that  milking  is  looked  upon  as  drud- 
gery. It  means  a  life  which  saps  both  the  physical  and  in- 
tellectual vigor  of  a  man. 

The  farmer's  business  is  more  or  less  seasonal,  regard- 
less of  the  type  of  agriculture  he  practices.  Dairying  is 
as  near  an  aU-year  occupation  as  any  branch  but  the 
necessity  of  raising  feeds  means  longer  hours  during  the 
growing  season  for  even  the  dairy  farmer.  But  the  fact 
remains  that  fewer  hours  in  the  field  does  not  mean  ruin 
even  at  such  times. 

The  farmer  who  milks  twenty  low-producing  cows 
could  eliminate  a  great  amount  of  work,  both  in  the  barn 
and  in  the  field,  by  substituting  ten  good  cows — and 
make  money  by  doing  it.  Time  spent  over  the  scales  and 
tester  will  mean  time  saved  on  the  milking  stool  and  the 
plow. 

It  would  probably  be  difficult  for  a  creamery  oper- 
ator to  convince  the  average  patron  that  this  is  true. 
But  let  him  cite  a  concrete  example.  He  can  point  out 
that  twenty  cows  producing  150  pounds  of  butterfat 
take  about  the  same  amount  of  labor  and  same  amount 
of  space  and  equipment  as  the  same  number  of  economical 
300-pound  cows.  The  latter  will  consume  more  feed — 
but  far  from  twice  as  much  as  the  scrubs.  If  ten  of  the 
high  producing  cows  are  milked,  they  will  produce  as 
much  butterfat  as  the  twenty  low-producing  ones.  What 
does  this  mean?  Less  feed  to  raise  and  fewer  cows  to 
milk;  less  time  to  spend  in  the  field  a'^d  in  the  barn; 
less  space  and  equipment,  and  more  money. 

These  figures,  of  course,  are  only  relative  but  they  are 
by  no  means  impossible  of  attainment.  And  they  will 
serve  to  illuslrato  that  the  emancipation  of  the  dairy 
farmer  is  not  a  hopeless  thing.  They  tend  to  show  that 
the  working  day  on  the  dairy  farm  may  be  less  than 
twenty-four  hours  long,  if  the  farmer  will  use  his  head 
as  well  as  his  hands. 

There  is,  in  addition,  the  milking  machine  looming 
upon  the  horizon  as  a  hope  for  surcease  from  grinding  toil. 
But  labor-saving  devices  are  not  all  that  is  needed. 

We  would  like  to  see  the  creamery  operators  make  an 
effort  to  bring  some  of  those  facts  home  to  their  patrons. 
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NOW'S  THE  TIME 

It  w-ouldn't  greatly  surprise  us  if  some  long-suffering 
operator  would  •write  in  some  day  and  ask  if  we  had  gone 
crazy  on  the  subject  of  cow  test  associations.  We  would 
be  half-inclined  to  admit  the  truth  of  the  charge. 

As  a  fair  warning,  it  might  be  well  to  state  that  there 
is  going  to  be  a  lot  said  upon  this  subject  during  the 
coming  months.  If  the  operator  who  is  inclined  to  protest 
will  stop  for  a  moment  to  consider,  we  believe  that  he  will 
agree  that  too  much  cannot  be  said. 

The  operator  has  a  very  great  interest  in  this  subject. 
He  is  interested  not  alone  because  it  is  a  matter  which 
affects  the  welfare  of  his  patrons,  but  also  for  the  very 
selfish  reason  that  it  affects  himseK. 

A  dozen  arguments  might  be  offered  in  support  of  this 
statement,  but  only  one  is  necessary:  the  patron  whose 
cows  are  tested  is  not  going  to  continue  to  milk  un- 
profitable cows  for  an  indefinite  period;  the  patron  who 
sees  his  cows  pass  from  the  star  boarder  to  the  profit- 
bringing  class,  through  the  medium  of  the  cow  test  as- 
sociation, is  going  to  be  amenable  to  such  practices  as 
cream  grading;  the  patron  who  is  producing  good  cream 
and  is  making  money  from  his  herd  is  not  only  a  better 
patron  but  he  is  more  apt  to  be  willing  to  pay  a  good 
salary  to  a  good  operator.  It  would  take  a  decidedly 
optomistic  operator  to  hope  for  anything  from  a  patron 
who  is  constantly  wailing  that  there  is  no  money  in 
milking  cows. 

The  operator  may  agree  upon  the  value  of  the  cow  test 
association  but  may  not  be  able  to  figure  out  just  what 
part  he  can  play  in  its  organization.  As  a  matter  of  fact, 
no  one  can  play  a  more  important  role  in  bringing  it 
about  that  the  operator,  if  he  is  so  inclined. 

From  time  to  time,  the  Dairy  Record  will  publish 
figures  showing  what  the  cow  test  association  has  done 
under  the  same  conditions  which  confront  the  average 


creamery  operator.  The  operator  need  not  attempt  to 
convince  a  patron  all  at  once  but  he  can  pick  out  a  certain 
number  and  tactfully  point  out  to  them  what  has  been 
accomplished.  He  can  take  a  very  active  part  in  the  actual 
organization  if  he  desires,  but  if  he  feels  that  he  has  not 
the  time  to  devote  to  the  work  he  can  at  least  plant  the 
seed  and  then  call  upon  the  extension  department  of  his 
state  agricultural  college  to  complete  the  task. 

The  basis  of  all  dairy  improvement  is  the  cow  test 
association.  It  is  the  stepping  stone  for  better  things, 
both  for  the  patron  and  the  creamery  operator. 


BETTER  PLAY  SAFE 

More  and  more  the  creamery  appears  to  be  becoming 
a  mecca  for  that  class  of  gentry  which  finds  it  easier  to 
steal  than  to  work.  Scarcely  a  week  passes  without  news 
of  some  plant  being  robbed  of  butter. 

There  may  be  flattery  in  all  this  attention,  but  it  is 
flattery  which  the  creamerymen  do  not  particularly  ap- 
preciate. Nevertheless  it  is  a  condition  which  must 
be  faced. 

Well-barred  doors  will  help  some  in  thwarting  thieves 
but,  with  the  limited  police  protection  which  most  small 
towns  afford,  this  can  serve  only  to  make  their  task  some- 
what harder.  A  safer  method  would  be  to  provide  in- 
surance against  theft.  It  costs  something  but  not  as 
much  as  the  loss  of  twenty  or  thirty  or  more  tubs  of  high- 
priced  butter. 


Now  is  the  time  when  the  operator  can  do  a  little 
missionary  work  among  his  patrons. 

Old  Man  Rheumatism  loves  this  season  of  the  year. 
Proper  ventilation  covers  the  Welcome  sign  on  the  door- 
mat when  he  comes  around. 


A  Chance  to  Help  Yourself 

Mark  all  your  shipments  to  Z.  &  D's  Square  Deal  House  fifty-two 
weeks  in  1923.  We  have  the  outlet — that  means  we  can  and  will 
satisfy  you  on  the  returns.  Let  us  tell  you  about  our  fifty-two 
week  proposition. 


ZIMMER&DUNKAK,Inc.  IgAFETYFiRst 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  A  Bradstreef;  All  Trad* 
Papers,  The  Dairy  Record.  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


According  to  an  associated  press 
dispatch  whicli  appeared  in  a  recent 
Twin  City  daily  it  seems  that  a 
farmer  representative  from  North 
Dakota  was  sent  to  Washington  to 
impress  the  Agricultural  Committee 
of  the  Senate  with  the  present  plight 
of  the  tillers  of  the  soil  in  that  state, 
and  in  speaking  of  the  low  prices  for 
agricultural  products,  which  prevailed 
in  North  Dakota  during  the  past 
year,  this  representative  stated  that 
butter  had  been  sold  for  eighteen 
cents  per  pound. 


It  is  far  from  us  to  attempt  to  dis- 
credit the  statement  of  any  citizen 
who  has  been  delegated  by  his  neigh- 
bors to  plead  their  case  before  a 
committee  of  law  makers,  but  we 
only  wish  to  remind  North  Dakota 
farmers  of  the  fact  that  if  they  sold 
their  butterfat  for  eighteen  cents  per 
pound  during  the  past  year,  then  it  is 
high  time  for  them  to  wake  up,  and 
find  out  what  is  the  matter  with  the 
marketing  of  butter  in  the  State  of 
North  Dakota. 


We  don't  believe  that  the  difficul- 
ties which  the  North  Dakota  farmer 
has  encountered  in  marketing  his 
dairy  products,  can  possibly  be  cor- 
rected by  the  men  in  Congress,  but 
the  farmer  himself  must  take  a  hand 
and  do  something  to  help  himself. 
There  certainly  has  been  no  need  of 
any  farmer  selling  his  butter  for 
eighteen  cents  per  pound  during  the 
past  year,  and  if  the  farmers  of  any 
community  market  their  butter  at 
such  prices,  they  should  blame  them- 
selves and  nobody  else.  Instead  of 
sending  a  representative  to  tell  their 
troubles  to  Congress,  the  farmers  of 
North  Dakota  should  have  sent  a 
delegation  into  one  of  the  many  good 
dairy  sections  of  Minnesota  to  learn 
how  the  Minnesota  farmer  is  mar- 
keting his  dairy  products;  what  the 
Minnesota  farmer  can  do,  the  North 
Dakota  farmer  can  also  do,  if  he 
puts  forth  a  little  effort.  Possibly 
one  of  the  things  the  North  Dakota 
farmers  must  learn  is  that  they  them- 
selves must  to  some  extent  control 
the  dairy  business,  rather  than  to 
let  a  few  centralizers  dominate  the 
business  and  fix  the  prices  for  butter- 
fat.  They  must  learn  to  co-operate 
and  run  their  own  creameries,  and 
also  apply  a  certain  degree  of  effi- 
ciency in  breeding,  feeding  and  care  of 
dairy  stock.  They  must  get  away 
from   the  idea   that   dairying  is  a 


YEllOWPOPUR 
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■ 

BUTTER 
BOXE.S 
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CREAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STRKKT  :  :  :  :  SAINT  PAUL,  MINN. 


drudgery,  and  they  must  not  expect 
a  dairy  cow  to  live  in  the  straw  pile 
and  with  no  shelter  but  a  barb  wire 
fence.  If  the  North  Dakota  farmer 
refuses  to  apply  any  efficiency  in  his 
dairy  work,  and  if  he  can  not  see  the 
value  of  co-operation  and  neglects 
to  practice  it,  then  he  is  not  entitled 
to  much  consideration  at  the  hands  of 
Congress  or  any  other  law-making 
body  in  the  country;  if  he  meets  with 
meager  success  in  the  dairy  business, 
he  must  be  willing  to  carry  the  burden 
of  the  blame  himself. 


We  read  an  article  not  long  ago 
signed  by  a  man  prominently  identi- 
fied with  co-operative  movements  in 
which,  among  other  things,  he  stated 
that  co-operation  is  the  only  salva- 
tion of  the  country.  The  writer  would 
not  for  one  moment  under  estimate 
or  belittle  the  value  of  co-operation, 
but  there  are  a  lot  of  people  in  this 
country  who  will  need  something 
besides  co-operation  if  they  are  to 
meet  with  much  success  in  the  dairy 
business.  The  people  of  a  community 
may  do  a  great  many  things  by  work- 
ing together,  but  let  us  not  overlook 
the  fact  that  the  individual  must 
practice  some  real  efficiency  in  his 
own  business  if  he  is  to  succeed  as  he 
should. 


The  farmer  who  is  feeding  and 
milking  a  bunch  of  poor  cows,  and 
who  is  a  splendid  example  of  ineffi- 
ciency, may  turn  his  attention  to 
co-operation,  thinking  that  herein 
lies  his  salvation,  but  he  is  deemed 
to  disappointment  unless  he  provides 
better  cows,  and  feeds  and  cares  for 
them  in  a  better  way.  The  ineffi- 
cient man  is  liable  to  find  fault  with 
what  others  are  doing,  entirely  ignor- 
ing the  fact  that  he  is  far  more  re- 
sponsible for  his  own  success  than 
anyone  else. 


It  is  an  undisputed  fact  that  there 
are  thousands  of  farmers  who  fail  to 
make  money  in  the  dairy  business 
because  they  insist  on  sticking  in  the 
old  rut  and  not  because  of  the  neglect 
of  somebody  else.  If  they  would 
make  a  study  of  their  business  and 
then  take  such  action  as  they  must 
find  is  essential  to  success,  they 
would  not  have  occasion  to  cry 
"Wolf"  as  much  as  they  do  now. 


The  writer  is  not  in  position  to 
know  if  the  dairy  business  is  profit- 
able or  not,  except  that  we  have  met 
many  farmers  who  claim  that  there  is 
more  mone.v  in  milking  cows  than 
there  is  in  anything  else  that  the 
farmer  can  do  at  the  present  time, 
but  we  do  know  that  it  is  more  profit- 
able to  milk  good  cows  that  are  prop- 
erly fed  and  cared  for,  than  there  is  in 
milking  cows  that  do  not  produ(•(^ 
enough  buttorfat  to  pay  for  their 
feed. 


Loss  cows,  properly  fed  and  cared 
for,  often  mean  increased  dairy  profits. 


Weigh  and  test  the  milk  from  each 
cow  and  quit  guessing.  This  ought 
to  help  some. 

"Did  Adam  say,  "I'm  off  apples," 
on  that  first  New  Year's  Day? 


Or  did  lie  plant  an  orchard?  History 
iU>es  not  say. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  all  metals  holding  milk  or  cream;  also  from  your  chums  or  floors.  It  thor- 
oughly cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quality  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMro  SERVICE 
ORDER  NOW 


Are  You 
Buying 
Insulation 
in  1923 


|N  DESIGNING  a  room  for  the  cooling  of  perishable 
goods,  the  owner  should  consider  with  the  utmost 
seriousness  the  kind  of  insulation  material  to  be  placed 
on  the  walls,  ceiling  and  floor,  because  with  good  insula- 
tion the  owner  gets  as  nearly  as  possible  the  full  value  of  his  refrig- 
erating machines  or  his  ice  in  cooling  the  air  and  ground  in  the 
neighborhood  of  his  plant.  Ice  and  refrigeration  costs  money 
continually  every  day  and  every  hour,  but  good  insulation  costs 
only  once. 

There  is  no  insulation  on  the  market  today  comparing  price 
and  quality  that  is  equal  to  Lith.  Users  of  insulation  have  used 
Lith  long  enough  now  to  know  its  true  value.  That's  why  Lith 
is  being  specified  more  and  more  until  it  is  far  in  the  lead  of  all 
other  makes.    There  is  no'substitute  for  Lith. 

Write  today  and  satisfy  yourself  that\>ur  products  are  the  best. 


We  handle  Jamison  and 
Stephenson  Refrigerator 
Doors 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 
Northwestern  Office,  746  Builders'  Exchange,  Telephone 
Geneva  1047,  Minneapolis,  Minn. 
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The  Annual 

The  invitations  to  attend  annual 
creamery  meetings  are  beginning  to 
come  in.  This  is  what  we  call  planning 
ahead, — planning  to  make  the  new 
year  a  successful  one,  do  something 
to  make  it  so.  This  word  "do"  stands 
for  and  means  a  whole  lot,  almost 
everything.  Even  planning  comes 
second  to  "Do"  for  how  can  you  plan 
without  you  "Do"  plan.  Those  who 
DO  either  are  making  plans  for  their 
annual  creamery  meetings,  or  have 
already  done  so.  They  have  planned 
whom  they  will  have  there,  what  will 
be  done  and  how  the  meeting  will  be 
conducted  to  attain  constructive  re- 
sults. We  have  attended  some  annual 
meetings  that  have  been  revelations 
to  us  and,  we  think,  to  all  who  attended, 
not  because  we  were  there  but  because 
they  were  well  planned.  They  had  a 
program  and  everything  planned  out 
before  hand.  About  the  best  plan  we 
have  seen  is  this:  The  regular  stock- 
holders' business  meeting  starts  at 
ten  o'clock  A.  M.  Then  the  annual 
report  is  read,  officers  elected  and 
other  strictly  business  affairs  dispensed 
with.  Then  at  noon  there  is  free  Ixmch 
for  all  present.  We  like  to  see  the 
farmers'  wives  come  with  their  bas- 
kets full  of  good  farm  food  and  give 
this  lunch,  as  then  they  will  also  attend 
the  afternoon  meeting,  and  the  farm 
boys  and  girls  should  also  be  there. 
This  mingling  of  all  at  the  noon  hour 
we  consider  about  the  most  valuable 
part  of  the  whole  program.  It  promises 
co-operation.  As  soon  as  limch  is 
over,  the  afternoon  program  begins 
and  some  music  is  fine.  Then  the 
educational  and  oratorical  program 
starts  in.  We  Uke  to  hear  the  operator 
and  manager  of  the  creamery  explain 
at  this  time  what  they  have  done  or 
tried  to  do  during  the  past  and  what 
they  aim  to  do  in  the  future  to  make 
the  creamery  still  more  successful. 
As  not  only  the  men  folks,  but  also  the 
ladies,  the  boys  and  the  girls  are 
present,  this  is  an  opportune  time  to 
explain  the  importance  of  the  creamery 
and  the  dairy  industry  to  each  patron 
to  the  community,  to  the  state  and  to 
the  nation.  Then  the  importance  of 
better  cows, — cows  that  are  bred  for 
milk  production, — the  importance  of 
good  feeding  and  proper  care  of  the 
cows  to  enable  them  to  give  a  maximum 
amount  of  milk  in  order  to  make  dairy- 
ing profitable.  The  importance  of 
taking  care  of  the  cream  and  bringing 
it  to  the  creamery  in  sweet,  good  con- 
dition, so  good  butter  can  be  made,  an 
explanation  of  the  great  losses  sus- 
tained by  making  poor  butter,  the  need 
of  grading  cream,  etc.,  etc.,  can  all  be 
discussed  at  this  time. 

Such  annual  meetings  properly  plan- 
ned and  conducted  are  worth  more  than 
many  realize.  We  have  seen  some 
wonderful  results  in  the  improvement 
of  quality  and  better  co-operation 
among-  the  patrons,  operators  and 
board  of  directors  from  such  meetings. 


FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


STILL  FOR  TOLERANCE 


Wisconsin  Secretary  Discusses 
Butter  Standard. 


Editor,  Dairy  Record:  In  the 
December  13  issue,  on  page  24  of  the 
Record  I  am  reported  as  saying,  at 
the  meeting  of  the  American  Associa- 
tion of  Creamery  Butter  Manufac- 
turers, held  in  Chicago  November 
28,  that  I  favored  a  definite  standard 
for  butter  "with  no  tolerance."  This 
is  not  correct. 

During  the  last  session  of  the  Wis- 
consin legislature,  I  as  secretary,  and 
our  entire  association,  favored  and 
worked  for  the  passage  of  the  bill 
providing  for  a  fat  standard  for 
butter  as  follows: 

"Butter  is  the  clean,  non-rancid 
product  made  by  gathering  in  any 
manner  the  fat  of  fresh  or  ripened 
milk  or  cream  into  a  mass,  which  also 
contains  a  small  portion  of  the  other 
milk  constituents,  with  or  without 
salt  or  added  coloring  matter,  and 
contains  not  less  than  eighty-two 
and  five-tenths  (82.5)  per  cent  o^ 
milk  fat  with  a  tolerance,  or  tolerance 
of  not  to  exceed  two  and  five-tenths 
(2.5)  per  cent  of  said  butter  or  mass, 
so  that  in  no  case  or  event  shall  the 
milk  fat  content  of  said  butter  or  mass 
be  less  than  eightj'-  (80)  per  cent." 

This  bill  was  passed  and  is  now  the 
law  in  Wisconsin. 

Our  board  of  directors  in  their 
annual  report  for  1921-1922,  recom- 
mended that  the  Wisconsin  law  on 
butter  should  be  enacted  into  a 
national  law,  if  that  could  be  done 
without  interfering  wnth  the  oleo- 
margarine law,  and  at  our  annual 
convention  meeting  held  in  La  Crosse, 
November  7,  8  and  9  last,  the  associa- 
tion unanimously  adopted  the  recom- 
mendation of  the  board  of  directors. 

I  have  been  and  am  now  opposep 
to  any  national  fat  standard  for 
butter  that  does  not  provide  for  a 
tolerance,  because  it  is  my  opinion 
that  if  a  national  law  providing  for  a 
flat  fat  standard  for  butter,  say  eighty 
per  cent,  was  enacted,  the  enforce- 
ment of  that  law  in  the  courts  would 
without  a  doubt  result  in  the  produc- 
tion of  butter  having  a  fat  content 
considerably  below  that  standard 
before  a  conviction  could  be  secured. 
My  contention  in  this  respect  I  think 
will  be  borne  out  by  the  experience  of 
tho  United  States  Department  of 
Agriculture  in  its  attempt  to  enforce 
the  eighty-two  and  one-half  per  cent 
fat  standard  for  butter,  as  promul- 
gated by  Secretary  of  Agriculture, 
Wilson.  That  Departmsnt,  in  enforc- 
ing that  standard,  encountered  dilli- 
cultics  to  such  an  extent  that  it 
y)e(!aino  necessary  to  adopt  a  tolerance 
of  two  an<l  one-lialf  per  cent  from  tho 
ciglity-two  and  one-half  per  cent. 

I  do  not  think  that  any  one  who 
has  tho  welfare  of  tho  dairy  interests 
at  heart  or  who  considers  the  right  of 
the  consuming  public  favors  tho 
manufacture  of  butter  containing  less 
than  eighty  per  cent  fat.  Therefore, 
tlio  all  essential  feature  of  any  bill 
that  may  bo  enacted  into  law  would 


be  to  have  it  so  phrased  that  when 
butter  was  manufactured  containing 
less  than  eighty  per  cent  fat,  the 
manufacturer  of  such  butter  could  be 
brought  into  court  and  convicted. 

I  am  of  the  opinion  that  a  law 
establishing  the  fat  standard  for 
butter  that  would  not  be  subject 
to  interpretations  that  would  lead  to 
failure  in  its  enforcement  should  state 
the  standard  and  the  tolerance  to  be 
allowed,  below  which  standard,  after 
the  tolerance  had  been  allowed,  the 
fat  content  of  butter  should  not  fall. 
In  this  respect  I  could  not  suggest  a 
better  phraseology  for  a  bill  than 
that  of  the  Wisconsin  law  before 
quoted. — H.  C.  Larson,  Wisconsin 
Buttermakers'  Association. 


(The  statement  to  which  Mr.  Lar- 
son refers  appeared  in  a  report 
issued  by  G.  L.  McKay,  secretary  of 
the  American  Association  of  Cream- 
ery Butter  Manufacturers.  In  refer- 
ence to  Mr.  Larson's  insistence  upon 
a  standard  which  provides  a  toler- 
ance, it  is  our  impression  that  it  is 
not  the  policy  of  the  Department  of 
Agriculture  to  permit  tolerances.  We 
do  not  feel  that  the  example  cited  in 
defense  of  his  stand  is  entirely  con- 
vincing proof  of  the  necessitj'  of 
providing  for  a  tolerance.  It  was 
the  widely  accepted  trade  practice 
which  accepted  eighty  per  cent  as  a 
butterfat  standard  rather  than  any 
demand  for  a  tolerance  as  such,  which 
compelled  the  Secretary  of  Agricul- 
ture to  ignore  his  eighty-two  and  one- 
half  per  cent  ruling.  The  tolerance, 
in  this  case,  has  been  generally  looked 
upon  as  a  tacit  acceptance  of  an 
eighty  per  cent  fat  standard,  and  not 
as  a  legal  safeguard. — Editor.) 


SHAME  ON  HIM 


He's  Running   a   Cream  Station 
But  Promises  to  Quit. 


Editor,  Dairy  Record:  I  am  out 
of  the  creamery  game  but  like  to 
read  the  Record  to  see  what  others 
are  doing.  At  present  I  am  in  the 
despised  class;  running  a  cream  sta- 
tion as  a  side  line  to  our  garage,  but 
will  be  done  with  that  January  1. 
Our  farmers'  creamery  will  start  on 
that  date,  and  there  will  be  no  room 
for  cream  stations  after  that.  The 
creamery  has  been  overhauled,  and 
when  they  start  will  be  in  as  good 
condition  as  the  average  creamery, 
all  they  need  is  plenty  of  good  cream, 
and  here  is  hoping  they  will  get  it. 
I  am  entirely  out  of  the  creamery 
game,  as  we  have  also  sold  our  lease 
on  the  Rushmore,  Minn.,  creamery. 
I  am  too  busy  at  present,  but  later 
I  want  to  write  about  that  tramp 
operator  we  read  about. — C.  A.  Rass- 
mussen,  George,  la. 


Flint  Resijjns 
Robert  Flint,  North  Dakota  State 
Dairy  Commissioner,  has  resigned  to 
accept  the  management  of  the  Bridge 
man-Russel  creainery  in  Sioux  Falls 
S.  D.  Ho  will  assume  his  new  position 
at  the  beginning  of  the  year. 


Hansell,  la. — The  Hansell  Cream 
ery  Association  has  been  organized 
Officers  are  president,  J.  V.  Black 
ford,  Hansell;  vice-president,  W.  J 
Klousia,  Hampton;  secretary,  G.  E 
Van  Wort,  Hampton;  treasurer,  G.  E 
Van  Wert,  Hampton. 
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The  "  Pfaudleretle"  is  a 
good  example  of  marketing 
a  standardized  piece  of 
equipment  in  a  short  time. 
Last  June  we  made  an- 
nouncement of  our  "'new, 
small  unit  glass  lined  pas- 
teurizer, starter  can.  cream 
ripener,  neutraJizer,  butter- 
milk or  aging  tank." 

Even  though  this  unit  was 
placed  before  the  trade  in 
the  off-season,  we  were  suc- 
cessful in  disposing  of  num- 
bersofthem.  Now  tbat4the 
season  is  "on,"  we  have  our 
plant  working  "full  blast." 
We  are  building  up  a  good 
stock  of  Pfaudlerettes  but 
would  suggest  placing  your 
order  early. 

Send  for  price  and  special 
booklet.  "The  Story  ol  the 
Pfaudleretle." 


General  Vietcof  Jnterioi — Pioneer  Creamerv  Co., 
Champaign,  Illinois,  alutwing  battery  of  three 
Pfaudler  Cream  Ripenera. 


ow  many  times  a  year 
do  you  score  95? 


Butter,  scoring  95  and  over  is  chEiracterized  as  having  "fine,  sweet,  clean  flavor 
with  pleasing  creamery  aroma." — Any  stale,  metallic  taste  immediately  drags 
down  the  score.  It  is  estimated,  in  this  connection  by  the  Department  of 
Agriculture,  that  producers  of  inferior-quality  butter  annually  receive  millions 
of  dollars  less  for  their  products  than  they  would  if  they  only  took  precautions 
to  eliminate  imperfect  conditions  of  manufactme. 

Metallic  equipment  for  ripening,  and  handhng  starter  milk,  is  a  factor  which 
unless  very  carefully  controlled,  will  cause  difficulties.  To  eliminate  the  neces- 
sity of  careful  control,  many  creameries  are  instalhng  Pfaudler  glass  lined 
equipment. 

Briefly,  the  specific  advantages  of  Pfaudler  creamery  equipment  are: 
Improved  flavor  (glass-lined  steel  can  not  contaminate!). 

Increased  efficiency  (the  use  of  our  impeller  agitator  simplifies  operation  in  breaking  up 
coagidated  starter  and  cream). 

Lower  cleaning  costs  (the  glass  lining  is  easily  sterilized.  There  6ire  no  coils  or  stuffing 
boxes). 

Lower  operating  costs  (improved  methods  of  jacketed  heating  and  cooling). 

Lower  depreciation  (the  Ufe  of  glass-lined  steel  far  exceeds  that  of  more  frail  equipment) 

All  these  factors  exert  their  direct  influence  in  producing  HIGHER  SCORES. 

Mail  the  coupon  for  booklet  describ- 
ing our  new  creamery  equipment. 


The 

Pfaudler  Co. 

Rochester,  N.  Y. 


J923 


The  Pfaudler  Co.,   

Rochester,  N.  Y. 
Gentlemen: 

Send  me  your  booklet,  "Dairy,  Ice  Cream  and  Creamery  Equipment.'* 


Address. 
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"•IT"  Pays 

6KipTo: 


trelease 
Underhill 

ESTABLISHED  1864- 

Prompt   and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


MARKET  OBSERVATIONS 


By  M.  Sonder^aard. 


Frank  A,  McGrail  Co. 


INCORPOKATED 


Wholesale  Dealers  in 

Butter- Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

/  Butter 

11  Jay  St.,  New  York 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter&E^^Go.  ^ 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


Manager  New  York  Office,  Minne- 
sota Go-ODerative  Creameries 
Association 


"PRICK"  Refrigeration 

Midwest  Eniilneerlnil  &  Equipment  Co. 
81.5  IMymoulh  llldft.  MINNEAPOLI.S 


As  you  are  aware  I  am  pledged  to 
tell  you  something  about  my  obser- 
vations in  the  market. 

First  you  must  permit  me  to  express 
my  sincere  thanks  for  the  opportunity 
afforded  me  to  be  with  you  on  this 
occasion. 

Your  convention  is  an  event  that  is 
watched  with  much  interest,  not  only 
in  your  own  state,  but  Throughout  all 
dairy  sections  in  this  country.  You 
have  as  an  organization  been  of  much 
value  to  members,  and  of  still  more 
value  to  the  creamery  industry  in  Min- 
nesota. Many  instances  have  been 
brought  to  my  attention  where  you 
have  been  an  inspiration  to  similar 
organizations  in  other  states  where 
you  have  been  held  up  as  a  model. 

I  have  spent  a  good  many  years  in 
various  parts  of  this  state  and  I  can- 
not tell  you  how  good  it  feels  to  come 
back  and  again  mest  old  friends  and 
acquaintances.  It  is  with  me  as  with 
a  speaker  I  once  heard  in  New  York, 
who  said,  "One  simply  cannot  help  it, 
once  from  the  Middle  West,  always 
from  the  Middle  West." 

Qualified  By  Experience 

Some  of  you  know  that  I  have  spent 
nearly  two  years  in  the  New  York 
butter  market.  Previous  to  that  I 
was  for  one  year  -with  the  United 
States  Bureau  of  Markets,  during 
which  time  I  investigated  butter  mar- 
keting in  the  various  principal  markets 
in  this  country.  I  feel,  therefore,  that 
my  experience  is  such  as  to  qualify  me 
to  express  certain  opinions  along  this 
line. 

During  the  last  year  a  significant 
change  has  taken  place  in  butter  mar- 
keting in  New  York.  The  demand  for 
large  portions  of  the  receipts  has 
shifted  from  medium  grades  to  extras. 
In  many  instances  the  change  has 
been  a  trying  one  to  both  dealers  and 
creameries.  The  practice  of  buying 
butter  on  the  stencil  mark,  week  after 
week,  without  first  examining  it  is 
fast  becoming  a  thing  of  the  past. 
New  outlets  for  large  quantities  of 
medium  grades,  rejected  for  city  trade, 
have  had  to  be  found.  Most  frequent- 
ly the  price  offered  has  been  a  dis- 
couraging one.  Extras  is  the  only 
staple  grade  which  is  bought  and  sold 
on  prices  based  on  quotation.  All 
undergrades  are  becoming  more  and 
more  a  gambling  proposition;  in  fact 
such  grades  keep  both  receivers  and 
buyers  continually  guessing  as  to 
their  market  value.  Outlet  and  sales- 
manship determine  to  a  great  extent 
the  selling  price  of  those  goods. 
Poor  Sold  for  Good 

A  certain  class  of  buyers  make  it  a 
practicic  to  pi(!k  up  lots  which  are  off 
in  flavor,  or  otiiorwiso  defective,  at  a 
low  ])rice,  with  tlio  expactation  of 
soiling  them  for  extras  or  above  to 
retailers  located  in  districts  wlioro  the 
consumers  aro  ignorant  of  quality. 
(/Onsoqiieutly  largo  quaiil-itios  of  ])oor 
biitter  aro  eventually  sold  to  con- 
sumers for  the  same  price  as  the  finer 
marks. 

One  large,  well-known  centralizing 
concorn,  operating  in  the  Now  York 
market,  is  selling  its  88  to  !)0  score 
butter  in  a  retail  way  for  practically 
the  same  price  as  the  finest  Minnasota 


93  score  sweet  cream  butter  is  being 
sold  for. 

This  is  made  possible  by  extensive 
advertising  of  this  centralized  brand, 
excellent  service,  and  a  system  of 
fancy  trucks  covering  all  parts  of  the 
city. 

To  creameries  making  fine  butter, 
this  state  of  affairs  is  most  discour- 
aging. 

Now  Demand  Good  Butter 

Consolation,  however,  may  be 
sought  in  the  fact  that  the  change  of 
the  demand  to  a  higher  quality  of 
butter  has  lately,  it  is  held,  cut  the 
business  of  this  concern  in  New  York 
to  less  than  half  of  what  it  was  two 
years  ago.  This  proves  that  trade 
founded  on  poor  quality  is  shortlived, 
for  if  consumers  are  once  given  a 
chance  to  get  and  taste  fine  butter, 
they  will  gradually  learn  to  appreciate 
it  and  will  accept  no  other. 

Because  of  minor  defects,  a  good 
many  shipments  arriving  in  the  mar- 
ket from  local  creameries,  are  deprived 
of  a  ready  sale  and  are  disposed  of  at  a 
sacrifice  in  price.  This  is  especially 
deplorable,  since  these  defects  could 
and  should  be  easily  overcome. 

A  few  of  these  defects  are:  Unat- 
tractive style,  due  to  inferior  tubs  or 
carelessness  in  properly  preparing 
them,  loosely  packed  butter  which 
settles  during  transit,  irregular  placing 
or  folding  of  the  liners,  too  high  color, 
a  trifle  too  much  salt,  coarse  and  leaky 
body,  due  to  the  moisture  not  being 
properly  incorporated,  etc. 

Even  such  seemingly  small  matters 
as  plain  and  uniform  stenciling  and 
correct  marking  of  churn  munbers 
and  weights,  should  not  be  neglected. 
They  are  all  contributive  toward  the 
final  return. 

Serious  Defects 

Among  the  more  serious  defects 
which  have  lately  been  of  frequent 
occurrence,  are:  The  appearance  of 
mold,  metallic  and  oily  flavors,  to  say 
nothing  of  the  much-dreaded  old- 
stale-cream  defect. 

Creameries  that  have  not  had 
trouble  with  any  of  these  defects  late- 
ly, are  to  be  congratulated.  Even 
in  shipments  from  the  highest  type 
of  plants,  these  defects  have  fre- 
quently appeared  in  one  form  or 
another.  The  losses  thus  incurred, 
during  the  past  season,  have  been 
enormous. 

Must  Be  Uniform 

I  wish  to  impress  upon  you  that 
butter  lacking  in  uniformity  or  which 
is  not  strictly  fancy  is  becoming  more 
and  more  difficult  to  dispose  of  at  a 
fair  price.  It  is  very  likely  that  these' 
increasing  difficulties  in  the  disposal 
of  undergi-ades  are  responsible  for  the 
changed  attitude  toward  quality  of 
raw  material,  which  lately  has  arisen 
in  quarters  where  it  was  least  ex- 
pected. It  is  again  quite  safe  to  talk 
about  butter  made  from  strictly  sweet 
cream,  non-neutralizod,  without  run- 
ning the  risk  of  being  ridiculed  or 
(iharged  with  hanging  "crepe  on  the 
dairy  industry"  of  which  your  worthy 
secretary  together  with  one  or  two 
others  was  accused  loss  than  a  year 
ago. 

From  latest  reports  circulated  by 
contralizers,  tliey  aro  now  out  with  a 
lantern,  searching  for  the  finest  raw 
material  that  has  ever  been  delivered 
to  any  co-operative  creamery. 
Should  Cliani^c  WoijShinjJ 

During  the  last  few  months  1  have 
had  a  chance  to  observe  the  testing  of 
weights  of  a  good  many  shipments. 
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From  this  it  is  e^^dent  that  to  many 
creameries  the  losses  in  weights 
amount  to  a  big  item.  They  cannot, 
however,  be  ascribed  to  incorrect 
weighing  by  dealers,  but  rather  to  the 
present  rules  governing  the  weighing 
of  butter  in  the  market.  I  shall  not 
try  to  defend  these  rules,  which  in  my 
opinion  are — to  say  the  least — some- 
what antiquated.  However,  as  long 
as  they  are  in  force,  the  individual 
dealers,  as  well  as  the  creameries, 
stand  helpless.  Your  organization 
together  with  other  dairy  organiza- 
tions should  petition  the  butter  ex- 
changes with  a  \dew  of  ha\'ing  the 
rules  changed,  so  that  balanced  weights 
will  be  accepted  and  one-half  pounds 
counted.  The  practice  of  calling  a 
tub  62  pounds  net  when  it  just  bal- 
ances at  63  pounds,  or  not  weighing 
strong  63  pounds,  is,  of  course,  ri- 
diculous. It  has  happened  that  a 
creamery  has  had  from  one-half  to 
nearly  a  pound  loss  on  every  tub  in  a 
shipment,  because  the  tubs  failed  to 
to  hold  out  -within  an  ounce  or  two. 

Under  ordinary  conditions  eight 
ounces  will  take  care  of  shrinkage  in 
transit,  providing  the  butter  is  well 
made  and  not  leaky  in  body.  Under 
abnormal  transportation  conditions, 
such  as  we  have  experienced  during 
the  greater  part  of  the  summer,  when 
shipments  have  been  a  long  time 
delayed  en  route  and  subjected  to  a 
constant  variation  of  temperature, 
eight  ounces  have  not  always  been 
sufficient  to  cover  the  shrinkage. 
Unsalted  Demand  Big 

There  is  in  New  York  at  all  times 
of  the  year  a  demand  for  large  quan- 
tities of  unsalted  butter.  This  trade 
is  largely  supplied  by  two  or  three 
western  centralizing  plants  shipping 
in  carlots  to  their  own  agent,  in  the 
market,  who  sells  to  the  dealers  in 
small  or  large  lots  as  their  require- 
ments may  be.  Being  centralized 
butter,  it  has  all  the  characteristics 
of  that  grade,  but  we  vn\l  have  to 
admit  that  it  is  remarkably  uniform 
in  quality  and  workmanship.  It  is 
evident  also  that  great  precaution  is 
taken  in  the  proper  preparing  and 
treating  of  the  package  and  liners  in 
order  to  prevent  the  development  of 
mold. 

The  fact  that  these  concerns  have 
been  successful  in  producing  a  uniform 
grade,  free  from  mold,  has  very 
likely  been  a  great  factor  in  creating 
a  big  demand  for  their  unsalted  butter. 

Dealers,  I  understand,  are  paying 
attractive  prices  for  this  butter,  and 
handle  it  on  a  very  small  margin.  I 

(Continued  on  Page  29) 


OUR  FIRST  YEAR 

We  are  pleased  to  announce  that  the  first  years'  work  of  the 
association  has  been  most  encouragingly  successful. 

The  thing  we  are  most  thankful  for  is  that  375  co-operative 
creameries  have  agreed  to  work  together,  and  others  are  joining 
weekly.  It  is  a  big  family  and  there  is  harmony  and  good  will 
throughout  the  state. 

The  establishment  of  the  New  York  office  seemed  a  trying 
job,  but  it  is  running  as  smoothly  as  if  it  had  always  been  there. 
Since  the  establishment  of  the  traffic  department  in  connection 
with  the  New  York  office  in  July,  850  carloads  of  butter  have 
been  handled  through  that  department  for  the  New  York 
dealers,  and  we  believe  to  the  general  satisfaction  of  shippers 
and  receivers. 

We  would  like  to  take  this  opportunity  to  thank  the  butter 
dealers  not  only  of  New  York  but  of  Philadelphia  and  Chicago 
for  the  splendid  co-operation  they  have  extended  to  this  asso- 
ciation during  its  organization  period. 

We  look  forward  to  the  New  Year  with  renewed  hope  and 
courage,  and  resolve  to  do  every  thing  in  our  power  to  make 
the  association  worthy  in  every  way  of  the  confidence  placed 
in  it  by  the  co-operative  creameries  that  have  become  members. 
The  watchword  of  the  association  shall  be  "Good  Work." 

To  the  dairy  farmers,  the  creameries  and  the  "trade"  we 
wish  a  Happy  and  successful  New  Year. 

A.  J.  McGUIRE 

General  Manager 

Minnesota  Co-operative  Creameries  Ass'n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M. SONDERGAABD 
Manager  New  York  OflSce 
106  Hudson  St.,N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone:  Garfield  2901 


STRONGER  THAN  EVER 


Association  Has  Largest  Member- 
ship in  History. 

Our  association  is  starting  on  the 
New  Year  with  the  largest  number  of 
members  in  its  history  and,  as  the 
strength  of  any  association  can  usually 
be  measured  by  its  membership,  we 
may  feel  that  our  association  is  in 
splendid  condition,  and  we  should  be 
able  to  accomplish  even  greater  things 
than  we  have  in  the  past. 

The  Dairy  Record,  our  paper,  was 
never  stronger  nor  more  influential 
than  at  the  present  time,  and  the 
paper  will  continue  to  fight  for  the 
best  interest  of  the  creameries  and 
the  operators.  The  Dairy  Record 
has  always  stood  for  quality  in  dairy 
products,  and  this  stand  will  be  made 
even  more  forceful  in  the  future  than 
in  the  past.  The  board  of  directors 
of  our  association,  and  those  in  direct 
charge  of  the  association  office  and 
our  paper,  will  at  all  times  be  pleased 
to  hear  from  the  members,  with  sug- 
gestions and  constructive  ideas,  and 
anything  that  the  members  may  have 
to  offer,  will  be  given  the  most  careful 
consideration. 

One  district  association  reports  the 
suspension  of  two  members  at  a 
recent  meeting,  indicating  that  the 
members  will  not  tolerate  poor  ser- 
vice by  a  member,  both  of  the  mem- 
bers suspended  were  charged  with 
doing  poor  work  in  the  creameries 
whei'e  they  were  employed.  Let  each 
member  do  his  bit  to  raise  the  stand- 
ard of  our  membership  during  the 
year  1923,  and  with  this  done,  we 
may  confidently  look  forward  to 
better  and  greater  things  in  the  New 
Year. 


SUSPEND  TM^O 


District  No.  15  Revokes  Mem- 
bership for  Cause. 


Two  former  members  were  "given 
the  gate"  at  the  meeting  of  District 
No.  15  held  at  Chaska,  December  21. 

The  following  were  elected  officers 
for  the  ensuing  year:  President,  H. 
H.  Lunow;  vice-pi'esidont,  C.  A. 
Scott;  secretary,  Ernest  Nelson;  direc- 
tors, A.  F.  Stender  and  Robert  Wetter. 

A  resolution  endorsing  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation and  the  appointment  of  E.  J. 
Holmers  was  also  adopted. 


TO  HOLD  CONTESTS 


District    No.    16    to    Give  Series 
DurinjJ  Year. 


In  absonoo  of  Prosidont  Wittnobol, 
jnoetiiig  was  called  to  order  by  Alfred 
Anderson,  Lilchlioid,  who  was  elected 
to  i)resi(le  <luriiig  the  meeting. 

Minutes  of  last  meeting  road  and 
after  a  few  questions  by  lha  house, 
was  ajjproved. 

The  report  of  the  delegates  to 
convention  was  dispensed  with. 


Election  of  officers:    President,  R. 

A.  Wittnebel;  secretary,  Reuben  An- 
derson; board  of  directors,  Emil 
Oman,  Herman  Marquette  and  John 

B.  Fridner. 

It  was  decided  to  hold  our  next 
meeting  sometime  in  February. 

It  was  also  voted  to  conduct  a 
series  of  scoring  contests  during  the 
coming  year.  These  contests  will  not 
necessarily  be  meetings,  but  will  be 
held  at  various  places,  and  in  charge 
of  different  committees  each  time. 
The  judges  wU  be  appointed  among 
the  members  of  the  district,  two  to 
serve  each  contest,  and  different 
judges  appointed  each  time.  An 
experienced  judge  will  be  employed 
at  each  contest  to  act  as  critic.  Rules, 
prizes,  etc.,  to-be  decided  on.  The 
first  of  these  contests  will  be  held  at 
Litchfield  about  the  middle  of  Jan- 
uary, with  Alfred  Anderson  and  V.  J. 
Anderson  of  Litchfield  to  act  as 
judges. 

A  resolution  favoring  larger  appro- 
priations for  Live  Stock  Sanitary 
Board  for  testing  dairy  herds  for  T.  B. 
was  adopted,  and  a  copj^  will  be  sent 
to  each  of  the  senators  and  represen- 
tatives of  Meeker  and  Wright  coun- 
ties.— Reuben  Anderson,  Secretary. 


This  Is  The  Bunk 

Attention  members  of  District  No. 
15:  Our  next  meeting  will  be  held  at 
the  office  of  Crane  Co.,  Broadway  at 
Fifth  St.,  St.  Paul,  January  11,  1923, 
at  one  thirty  P.  M. 

It  is  hoped  that  every  member  will 
attend  this  meeting,  as  a  good  time  is 
assured.  A  banquet  and  a  theater 
party  and  other  entertainment  in  the 
evening  is  being  planned. 

The  district  choir  with  W.  A. 
Gordon  of  Dairy  Record  fame  as 
leader  will  sing  a  few  selections.  We 
have  it  from  Dr.  Squirt  that  as  Mr. 
Gordon  is  singing  bass,  he  (Gordon), 
so  as  to  improve  his  voice  for  the 
occasion,  is  promenading  in  the  front 
yard  on  super-zei-o  mornings,  wearing 
his  Bee  Vee  Dee's  only,  singing 
Lohengrens  Bridal  March:  "There 
Comes  the  Gang." 

Invitation  is  hereby  extended  to 
Dr.  Squirt  to  join  us  at  this  meeting 
and  recite  to  the  members:  "The 
Quack's  Mysterious  Adventures  at 
the  State  Convention."  Hope  he 
comes.  Remember  the  date,  Jan- 
uary 11,  1923!  The  place.  Crane  Co., 
Broadway  at  Fifth  St.  St.  Paul. 

Yours  for  a  good  meeting. — John 
Christensen,  Secretary. 


Meeting  January  11 
The  annual  meeting  of  District 
No.  2  will  be  held  at  New  Ulm, 
Thursday,  January  11  at  two  P.  M. 
The  election  of  officers  will  take  place 
at  this  time  and  the  report  of  the 
delegates  at  the  state  convention 
received. 


Among  The  Members 
R.  H.  Gallup  has  moved  from  Hec- 
tor to  Minneapolis. 

N.  J.  Nelsou  has  moved  from  Litch- 
field to  Murdock  where  he  has  taken 
charge  of  the  farmers'  creamery. 

L.  G.  Rogers,  formerly  operator 
at  the  Sandstone  creamery,  is  now 
with  the  Creamery  Package  Mfg. 
Co.,  as  a  salesman. 


Elmwood,  Neb. — J.  B.  Sutherland 
sold  his  creamery  poultry  an<l  feed 
business  hero  to  Mr.  Riggs  of  Palmyra 
who  is  now  in  charge. 
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Armour  and  Company's 

MERCHANDISING 

SERVICE 

Three  Produce  Houses  in  the  three  largest 
distributing  centers  in  the  Country,  specializ- 
ing on  consignments  of 

Butter,  Eggs 

and  Poultry 

These  houses  are  service  stations  for  over 
200  Branch  Houses.  You  can  make  a  deal  with 
us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade. 

We  guarantee  prompt  returns  and  pay  rea- 
sonable drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl, 
Detroit,  Minnesota,  our  Western  Representa- 
tive, will  bring  Mr.  Haugdahl  to  see  you  or  a 
letter  from  him  describing  in  full  our  outlet 
and  service,  or 

WRITE  OR  WIRE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 
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I  ease  write 

us=^ 


I 


F  you  do  not  have 
one  of  our  ready- 
to-use  STENCILS, 
write  us  today  or 
get  in  touch  with 
our  representative, 
Mr.  F.  E.  Guptill, 
of  Cedar  Falls,  la. 
we  want  you  to 
have  one  so  you 
can  and  will  use 
it  during  1923. 

Its  no  use  to  any 
one  laying  around 
idle,  ours  is  the 
workable  kind!  If 
once  used  — it  is 
always  used.  Let 
us  prove  this  to 
you. 

Lewis -Mears 
Company^  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

J27  Reade  Street 

NEW  YORK 


Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


BUTTERMILK  FLOUR 


cow  TESTING  TELLS 


Barron  Creamery  Manufactures 
Twenty  Tons  Monthly. 


Makes  Possible  Study  of  Records 
and  Methods. 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 

406  Metro.  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

Iteforenco:  The  Dairy  Uecord 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


The  Barron  creamery  has  gone 
farther  than  any  other  co-operative 
creamery  in  Wisconsin  and  farther 
than  all  but  a  very  few  creameries  in 
the  United  States  in  developing  a 
valuable  by-product.  From  the  but- 
termilk taken  from  its  big  churns,  it 
makes  about  twenty  tons  a  month  of 
buttermilk  flour,  a  product  that  is 
rich  in  lactic  acid  and  is  used  by 
bakers  and  manufacturers  of  pancake 
flour. 

A  buttermilk  flour  machine  is  a 
simple  but  interesting  study.  It  con- 
sists merely  of  an  elongated  drum  on 
the  bottom  of  which  the  warmed 
buttermilk  is  sprayed.  The  drum  is 
heated  to  270  degrees  and  by  the  time 
it  has  revolved  once  the  buttermilk 
is  dried  so  that  nothing  but  a  thin 
sheet  of  solids  remains.  This  is  taken 
off  by  a  long  knife  pressing  against 
the  drum.  The  sheets  look  like  thin 
strips  of  yellow  pine  shavings  from  a 
planer.  These  sheets  pass  through  a 
system  of  screws  that  break  them  up 
into  a  coarse  flour.  The  two  drums 
at  this  plant  run  twenty-four  hours 
a  day  to  take  care  of  the  output  of 
buttermilk. 

The  quality  of  flour  made  here  is 
unusually  high  because  the  cream  has 
not  been  pasteurized.  As  the  creamery 
accepts  no  milk  from  a  herd  that  has 
not  been  tested  for  tuberculosis,  pas- 
teurization is  regarded  as  unnecessary. 

In  return,  the  size  of  their  cream 
checks  has  doubled  and  tripled. 

A  similar  comparison  of  the  pounds 
of  fat  shows  that  the  second  year 
members  of  the  association  were  re- 
ceiving 329  pounds  of  fat  from  their 
cows  while  the  new  members  received 
but  269  pounds  of  fat,  a  difference  of 
sixty  pounds. 

Continued  membership  in  a  cow 
testing  association  lowers  the  cost  of 
feeding.  While  it  costs  $66.00  a  head 
for  the  old  members  of  this  association 
to  feed  their  cows,  and  but  $50.00 
for  the  newer  members,  the  old 
members  receive  $2.19  in  return  for 
their  $1.00  of  feed  while  the  now 
members  receive  but  $1.94. — Mil- 
waukee Journal. 


May  Ask  Duty 
The  Peruvian  Government  is  seri- 
ously considering  the  placing  of  an 
import  duty  on  all  canned  milk 
entering  that  country,  according  to 
advices  reaching  the  Department  of 
Commerce  from  Commercial  Attache 
Dunn,  Lima.  The  proceeds  of  this 
duty  are  proposed  to  be  used  to  pro- 
mote the  livestock  industry  of  the 
republic.  No  import  duty  has  here- 
tofore been  levied  on  foreign  milk, 
the  imports  of  which  amounted  to 
3,067,268  kilograms  in  1920.  The 
Government  estimates  a  total  of 
about  1,000,000  head  of  cattle  in  the 
country.  While  it  is  not  certain  that 
this  recommendation  will  be  carried 
out,  it  would  seem  likely  that  the 
duty  will  bo  eventually  imposed, 
even  if  not  incorporated  in  the  tariff 
bill  now  before  the  Peruvian  Congress, 
which  continues  milk  on  the  free  list. 


The  study  of  production  records  of 
large  numbers  of  cows,  made  possible 
by  the  work  of  the  many  cow-testing 
associations  that  have  been  organ- 
ized in  almost  every  part  of  the  coun- 
try, has  brought  out  a  grist  of  infor- 
mation on  the  possibilities  of  dairy- 
cow  improvement,  and  on  the  effi- 
ciency of  various  methods  and  prac- 
tices. The  records  of  many  thousands 
of  cows  have  been  gone  over  in  the 
last  few  years  by  the  United  States 
Department  of  Agriculture. 

From  the  lowest-producing  group 
of  cows  to  the  highest-producing 
group  every  jump  of  fifty  pounds  in 
annual  butterfat  production  was  ac- 
companied by  an  increase  of  about 
$16.00  in  income  over  cost  of  feed. 
The  more  fat  produced,  the  bigger 
this  income.  A  few  heavj-  producers 
a;re  better  than  a  larger  number  of 
light  yielders. 

Production  Raised 

The  average  production  of  the  21,- 
234  cows  whose  twelve-month  records 
have  been  studied  was  6,077  pounds 
of  milk  and  248  pounds  of  butterfat, 
or  about  fifty  per  cent  more  than  the 
average  of  all  the  dairy  cows  in  this 
country.  The  records  ^how  that 
selection  of  animals  and  better  meth- 
ods of  feeding  raise  average  produc- 
tion rapidly  during  the  first  year  or 
two  that  the  cow-testing  association 
is  in  operation,  but  the  figures  for 
subsequent  years  show  small  gains. 
This  is  proof  enough  that  there  is 
still  much  room  for  improvement  in 
the  breeding  of  c5w-testing  associa- 
tion cows. 

Each  year  more  farmers  realize  the 
value  of  the  testing  association  as  a 
basis  for  herd  improvement.  On 
•July  1,  1922,  there  were  in  operation 
513  associations,  including  12,458 
herds  and  215,321  cows,  as  compared 
with  452  associations  the  previous 
year.  Wisconsin  and  Minnesota, 
"two  of  the  greatest  dairy  states, 
showed  great  gains  in  testing  associa- 
tions. During  the  year  the  number 
in  Wisconsin  grew  from  103  to  127, 
and  in  Minnesota  from  23  to  37. 


May  Bo  Profitable 
Dairy  by-products  are  now  being 
used  in  various  new  ways  as  a  result 
of  investigations  by  the  United  States 
Department  of  Agricidturo. 

Good  results  have  been  obtained 
particularly  in  the  manufacture  of 
dried  whey.  From  100  pounds  of  the 
whey  were  obtained  four  pounds  of 
(irude  sugar  and  one  and  one-half 
pounds  of  dried  whey  containing 
about  thirty  per  cent  of  albumen. 
The  dried  wliey  was  sold  to  a  labora- 
tory, making  baby  food,  at  a  price 
which  resulted  in  a  satisfactory  return 
for  the  whey. 

Dried  whey  and  dried  buttermilk 
are  being  fed  experimentally  to  laying 
hons  at  one  of  the  Department  farms. 
In  the  first  half  of  the  twelve-month 
oxporiment  the  pen  of  hens  receiving 
dried  whey  produced  eggs  at  a  rate 
comparing  favorably  with  results  ob- 
tained with  other  kinds  of  feed. 


Dassel,  Minn. — The  Spicer  cream- 
ery has  been  reopened  after  being 
dosed  for  some  time,  with  Peter 
Sorenson  of  Red  Wing  in  charge. 


Marshfield,  Wis.— The  Hewitt 
cheese  factory,  five  miles  from  here, 
was  destroyed  by  fire  with  a  loss  of 
$5,000. 
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That  You  May  Know 

There  is  one  distinguishing  mark  of  quality  that  should  guide  your  selection  of  scales  for 
your  creamery.  It  is  the  ACCURACY  OF  THE  KRON  scale ! 

The  scales  made  by  the  America©  Kron  Scale  Co.  are  not  the  haphazzard  kind,  that  have  to 
be  continually  tested  and  watched !  Each  one  is  carefully  and  so  scientifically  constructed  that 
when  it  leaves  our  factory  it  is  the  LAST  WORD  IN  SCALES;  one  that  it  is  RELIABLE,  ACCU- 
RATE IN  WEIGHT  YEAR  IN  AND  YEAR  OUT,  and  does  not  need  a  guardian. 

You  may  buy  any  kind  of  KRON  SCALES  with  absolute  confidence  in  its  accuracy  and  lon- 
gevity, which  means  hundreds  of  dollars  in  your  treasury,  Mr.  Creameryman.  If  you  stop  and 
figure  what  the  other  makes  of  scales  are  losing  you  by  their  inaccurate  weighing,  costs  of 
inspection  and  repairs.  All  these  troubles  are  avoided  if  you  purchase  a  KRON. 

t 

Mr.  Creameryman  when  you  purchase  a  scale  you  need  not  hesitate — the  name  KRON 
tells  you  which  is  BEST. 

American  Kron  Scale  Co. 

612  THIRD  AVENUE  SO.  MINNEAPOLIS,  MINN. 


E.  F.  GRISWOLD,  District  Manager  E.  W.  WARD,  Traveling  Representative  Telephone  Atlantic  2347 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  Sl  GO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  oxir  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  success  which  has  attended  the  effort 
to  give  the  "movie"  in  a  buUding  specially 
built  for  them  may  ultimately  suggest  to  pro- 
ducers that  the  employment  of  brains  in  the 
construction  of  the  plays  themselves  might 
also  prove  equally  profitable. 

There  are  also  a  number  of  "intimate" 
theatres,  as  they  are  called — small  places 
seating  from  one  hundred  and  fifty  to  three 
hundred  persons.  Here  you  avoid  the  vulgar 
crowd  and  usually  see  one  of  those  wholly 
uninteresting  but  excessively  intellectual  pro- 
ductions that  require  a  small  auditorium  in 
order  that  the  audience  may  be  seen  with  the 
naked  eye.  This  season,  however,  the  show 
business  has  been  so  profitable  that  several 
genuinely  good  plays  have  found  their  way 
into  these  dramatic  cold  storage  vaults,  and 
have  played  to  capacity.  This  development 
has  also  shown  that  the  small  theatre  has  its 
attractions,  and  they  have  grown  in  popu- 
larity quite  amazingly. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ai 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  C 

Will  look  after  your  shipments  persoi 

We  solicit  your  ship] 

See  That  Your  Next  Shipment  is  F( 

N.  J.  or  to 

ASK  US  FOB  OUR  CHICAGO  STEN 

shipper  to  receive  even  more  prompt  returns  than  ever  bef<| 
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tatic  &  Pacific 


Chicago,  Illinois 

UALITY  BUTTER 


(HE  BUTTER  DEPARTMENT 

li  i  advise  you  as  to  market  conditions 

and  correspondence 


f  ied  to  Us  Either  at  JERSEY  CITY, 
0  icago  Branch 


e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
i|reameries  at  Chicago  paying  them  top  prices,  enabling  the 
;t  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Attention 

CHICAGO 
SHIPPERS 

All  shippers  that  favor  us  at 
Chicago  Warehouse  on  the 
basis  of  the  New  York  Mar- 
ket, day  of  arrival  Chicago, 
will  be  entitled  to  carload 
freight  rate  from  Chicago  to 
Jersey  City.  No  matter  how 
large  or  small  their  shipments 
may  be,  they  will  derive  the 
benefit.  If  you  wish  any  fur- 
ther information  with  refer- 
ence to  same  get  in  touch 
with  us. 

J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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The 
Pal's 
Resolution 


"I  wish  you  a  prosperous  and 
happy  year,  Mr.  Operator." 

"Happy  New  Year,  Mr.  Ripen- 
er." 

Mr.  Ripener:  "What  is  yoiu- 
New  Year's  resolution,  Mr.  Oper- 
ator?" 

Mr.  Operator:  "I  resolve  to  make 
as  good  a  grade  of  butter  as  is 
possible  this  year.  And  what  is 
your  resolution,  Mr.  Ripener?" 

Mr.  Ripener:  Now  you  have 
asked  me  something,  Mr.  Operator, 
and  as  we  have  been  pals  so  long 
together,  I,  am  going  to  be  frank 
with  you.  But,  first,  I  must  whisper 
something  into  your  ear.  Listen! 
My  old  coat  of  tin  is  nearly  worn 
off  and  I  must  have  a  new  coat  of 
PURE  STRAITS  TIN. 

"Then  I  resolve  to  make  a  good, 
clean  grade  of  butter  with  you. 

"And  let's  you,  me  and  Reliable 
get  together  and  figure  on  this  new 
coat." 

The  Expert  Retinner 


The  Reliable 
Plating  &  Repairs 

4633  29th  Ave.  So. 

Minneapolis,   -  Minn. 


ENTRIES  INCREASE 


Missouri    Holds    Regular  Butter 
Scoring  Contest. 


The  regular  Butter  Scoring  Con- 
test of  Missouri  was  held  at  the 
dairy  department  of  the  University 
of  Missouri  on  December  13,  with  a 
larger  number  of  entries  than  in  any 
previous  contest. 

It  is  very  evident  that  the  state- 
wide cream  grading  project  is  having 
its  influence  as  the  number  of  cream- 
eries grading  at  the  present  time  is  in 
the  majority.  The  grading  of  this 
cream  is  evidenced  by  the  improved 
quality  of  the  butter  entered  in  this 
contest.  Only  three  entries  gave 
evidence  of  having  a  decided  off- 
flavor. 

All  Kinds  of  Cream 

The  following  represents  a  few  of 
the  answers  to  the  questions  asked 
concerning  the  general  condition  of 
the  cream  at  the  time  of  being  re- 
ceived at  the  creamery:  (1)  Frozen, 
(2)  cream  in  good  condition  with 
exception  of  few  cans  which  showed 
an  old  flavor,  (3)  greater  portion  of 
cream  sweet,  balance  with  acidity 
not  to  exceed  .6,  and  appeared  in 
very  good  condition;  (4)  cream  in 
very  good  condition,  free  from  off 
flavor,  lumps  and  high  acidity;  (5) 
cream  slightly  sour;  (6)  cream  fairly 
good,  somewhat  old,  sweet  for  most 
part;  (7)  cream  in  fair  condition  but 
indicated  that  the  producers  are  not 
delivering  as  frequently  as  during  the 
warmer  months;  (8)  very  good;  (9) 
fairly  good  condition,  slightly  lumpy 
due  to  low  temperature. 

It  is  very  noticeable  that  the  cream 
received  at  the  creameries  woidd 
range  from  that  of  a  high  quality  to  a 
cream  which  may  be  classified  as  a 
mild  second.  This  condition  is  quite 
different  from  that  of  our  previous 
contests. 

The  butterfat  content  of  the  various 
entries  ranged  from  82.4  to  86;  the 
moisture  content  ranged  from  11.2  to 
15.5,  and  the  salt  content  ranged 
from  1.4  to  3. 

Many  Are  Grading 
A  summary  of  the  various  factors 
receiving    consideration    during  the 
process  of  manufacture  can  be  stated 
as  follows: 

1.  Per  cent  of  fat  in  cream  ranged 
from  22  to  38  with  an  average  of  29.5. 

2.  Age  of  cream  received  by  all 
creameries  from  one  to  seven  days, 
average  four  days. 

3.  Eighty-one  per  cent  of  the 
creameries  entered  in  this  contest  are 
grading. 

4.  Sixty-seven  per  cent  of  the 
creameries  are  pasteurizing  by  either 
the  flash  or  holding  method. 

5.  Sixty  per  cent  of  the  cream- 
eries are  improving  the  quality  of 
their  product  by  the  use  of  starters. 

6.  The  acidity  of  the  cream  at  the 
time  of  churning  ranged  from  .3  to  .43, 
wiUi  an  average  of  .37. 

The  churning  temperature  of  all 
cream  ranged  from  49  to  58  degrees, 
with  an  average  of  52.  One-third  of 
the  creameries  are  giving  the  butter 
one  washing,  the  other  creameries 
are  washing  their  butter  twice.  The 
overrun  of  all  creameries  in  this  con- 
test ranged  from  21.4  to  24.7,  with  an 
average  of  23. 

The  following  creameries  received  a 
score  of  92  or  higher: 
Sweet    Springs    Creamery  Co., 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 
29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  =— 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Beaton, 
Mass;  The  Dairy  Record 


— SHIP— 

G.1>¥T|  I  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFEBENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


CROWNiTE 


NEUTRO 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRIGK"  Refrigeration 

Midwest  Enftlneerlnii  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 
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Perfect  Control 
of  Temperature 

Absolute  control  of  temperature 
throughout  all  stages  of  production 
is  a  guarantee  of  good  butter. 

Mechanical  refrigeration  will  en- 
able you  to  cool  your  cream  from 
the  ripening  to  the  churning  tem- 
perature in  a  fraction  of  time  re- 
quired where  water  acts  as  the 
refrigerating  agent.  With  an  ice 
machine  the  temperature  can  be 
dropped  so  suddenly  that  further 
bacteria  increase  is  arrested,  and 
naturally  a  better  product  is  the 
result. 

Then  there  is  the  time  saved, 
which  is  a  very  important  matter, 
as  it  enables  a  buttermaker  to 
increase  the  daily  production. 
Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19.  . . 


R  £  F  R  I  G  EffiPI?iT  ION 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -  MINN. 


"FRICK"  Refrigeration 

Midwest  En&ineerlne  &  Equipment  Co. 
825  Plymouth  BldJ.  MINNEAPOLIS 


Sweet  Springs,  Missouri  94.40 

Emma   Creamery  Company, 

Emma,  Missouri  94.26 

Marionville  Creamery  Co.,  Ma- 

rionville,  Missouri  94.00 

Macon  Creamery  Company,  Ma- 
con, Missouri  93.82 

Concordia  Creamery  Company, 

Concordia,  Missouri  93.36 

White  Eagle  Dairy  Company, 

Columbia,  Missouri  92.60 

Stamper    Creamery  Company, 

Moberly,  Missouri  92.17 

Missouri  Valley  Creamery  Co., 

Washington,  Missouri  92.16 

— Wm.  H.  E.  Reid,  Associate  Pro- 
fessor, Dairy  Manufacturers. 

CHEESE  MEN  TO  MEET 

(Continued  froln  Pa^e  5) 

Experience  with  the  Wisconsin  Cheese 
Grading  System — General  Discus- 
sion. Led  by  Horace  Davis,  Ply- 
mouth, Frank  Schujahn,  Fond  du 
Lac,  Wis.,  Cheese  Dealers  and 
Cheese  Dealers  from  other  states, 
Cheesemakers  and  others. 

The  Need  for  More  Traveling  Cheese 
Instructors — H.  J.  Noyes,  Muscoda. 

Election  of  officers. 

The  1923  World'sDairy  Congress  and 
the  Cheese  Industry — W.  E.  Skin- 
ner, General  Manager,  National 
Dairy  Exposition. 

Why  and  How  to  Pasteurize  the 
Whey — William  Winder,  Madison, 
Second  Ass't  Dairy  and  Food  Com- 
missioner. 

5:4.5  P.  M. — Convention  Banquet. 
Prize  Cheese  Cutting.  Stunts. 

7:1.5  P.  M. — Joint  Session  with  Na- 
tional Cheese  Association. 
Joint  Session 

Report  of  the  Secretary — R.  B.  Stoltz, 
Columbus,  Ohio. 

Address — Boosting  Cheese  at  the 
World's  Dairy  Congress — J.  L. 
Kraft,  Chicago. 

Aims  and  Progress  of  the  National 
Cheese  Association — President  J.  L. 

Sammis,  Madison. 

Distribution  of  1923  Membership 
Cards  to  Members. 

Report  of  Promotion  Committee — 
Chairman  J.  H.  Kraft. 

Election  of  Officers  of  National  Cheese 
Association. 

Discussion  of  Plans  for  1923. 

Appointment  of  Committees. 

Friday  Morning 

Modern  Cheese  Factory  Ventilation — 

R.  R.  Crosby,  La  Crosse.  Discussion 
led  by  S.  B.  Cook,  Cumberland. 

Results  of  Washing  Curds  with  Hot 
or  Cold  Water — Wm.  C.  Lindow, 
Plymouth,  Emil  A.  Krause,  Lena, 
A.  C.  F.  Witt,  Granton,  General 
Discussion. 

How  I  Make  Colby  Style  Cheese — 
Harry  Olsen,  Abbotsford,  J.  F. 
Steinwand,  Colby,  and  others. 

Experience  with  Starters — P.  H.  Kas- 
per.  Bear  Creek. 

Faults  Seen  in  the  Convention  Cheese 
Exhibits — Wm.  Hubert,  Sheboy- 
gan; Fred  Marty,  Monroe. 

Wisconsin  Experiments  with  Swiss 
Cheese — Prof.  E.  G.  Hastings,  Mad- 
ison, Bacteriology  Department,  Col- 
lege of  Agriculture. 

Friday  Afternoon 

Report  of  Committees. 

Reading  of  Scores. 

Award  of  Prizes. 

How  the  First  Prize  Cheeses  Were 
Made.  By  the  Winners  in' each 
class. 

Adjournment. 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 


NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29lh  Ave.  So,       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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FOUNDED  1879 


LEWIS 


151  READE  ST. 


INEW  YORK 


GEO. BYERS 
211 7th  St.  N.  E.,  Little  Falls,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

T.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
OflSice)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Pliiladelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &EGGS 

34-26  HarrlaoD  St.,  NEW  YORK 

Reference:  The  IrvinK  National  Bank,  N  Y.  The 
Fidelity  International  Tnut  Co.,  N.  Y.  Duni'  & 
Braditreet'i,  Dairylleoord. 

8.  P.  WHIRRY,  Representative 


WISCONSIN  SCORING 


Over  Seventy-five  Entries  in 
December  Contest. 


Over  seventy-five  packages  of  but- 
ter from  different  creameries  in  the 
state  were  scored  at  the  dairy  school 
during  December.  On  Decenber  13, 
we  received  sixty-five  entries  of  but- 
ter; these  were  scored  and  commented 
upon  by  seven  judges.  L.  C.  Thom- 
sen  of  the  dairy  school;  H.  C.  Larson, 
secretary  of  the  Buttermjakers'  Asso- 
siation;  J.  E.  Boetcher  andHenry  D. 
Vanduser  of  the  Dairy  and  Food  Com- 
mission; Axel  Madsen  of  the  Midwest 
Creamery  Products  Co.,  Plymouth, 
Wis.;  W.  F.  Conway  of  Wisconsin 
Rapids,  and  R.  L.  Fedderson  from 
the  Division  of  Markets,  United 
States  Department  of  Agriculture 
Chicago. 

This  gathering  of  judges  was  one 
of  the  largest  we  have  ever  had  at  our 
butter  scorings,  and  the  creamery 
operators  are  fortunate  to  get  the 
comments  of  so  many  different  judges. 
Advantage  to  Students 

Our  dairy  students  are  with  us  now 
and  they  are  having  a  fine  opportunity 
to  learn  something  about  butter 
scoring  and  observing  the  difference 
there  is  in  the  quality  of  the  butter 
made  at  creameries  throughout  the 
state.  They  are  also  getting  practice 
in  making  the  fat  test  of  the  butter, 
as  a  squad  of  them  has  been  assigned 
to  this  piece  of  work  and  thiey  appa- 
rently are  enjoying  it  very  much. 

The  judges  this  month  agreed  on 
the  scores  of  the  different  packages 
of  butter  very  closely.  The  standard 
seems  to  be  much  the  same  as  that 
of  our  large  commercial  butter  mar- 
kets where  much  of  the  butter  is  sold. 
We  are  of  the  opinion  that  our  oper- 
ators are  benefitted  by  giving  them  a 
score  which  will  correspond  to  what  is 
sometimes  called  "a  commercial 
score;"  one  that  corresponds  to  the 
standard  on  which  their  butter  would 
be  sold  if  it  was  sent  to  commission 
men  in  our  large  markets,  especially 
the  Chicago  market. 

Is  Valuable  Training 

There  is  one  discouraging  thing 
about  the  butter  scoring  this  month, 
and  that  is  the  falling  price  of  butter. 
All  the  butter  sent  to  us  from  the 
different  creameries  is  sold  after  the 
inspection  by  the  different  judges, 
and  the  price  paid  for  it  will  probably 
be  several  cents  below  the  market 
price  of  butter  at  the  time  it  was 
sent  from  the  creamery  to  us.  The 
recent  drop  in  price  of  butter  seems 
to  have  come  at  just  the  time  when 
these  entries  will  take  the  loss,  which 
I  hope  is  a  small  matter  in  the  minds 
of  the  operators  as  compared  with 
the  information  they  will  get  concern- 
ing the  quality  and  the  composition 
of  their  butter. 

One  operator  writes  on  his  method 
blank  that  he  does  not  mind  a  small 
loss  because  he  considers  the  pointers 
ho  gets  from  his  score  card  as  worth 
a  groat  deal  to  liim.  Ho  states  that 
the  butter  he  first  made  to  send  to  this 
scoring  was  stolen  when  the  creamery 
was  entornd  and  robbed,  and  the  pack- 
ago  he  finally  sent,  was  out  of  the  first 
butter  made  after  the  robbery.  This 
shows  that  he  considers  the  informa- 
tion ho  gets  about  his  butter  as 
worth  something  to  him  besides  the 
chock  iio  gets  for  the  butter. — E.  H. 
Earring  ton. 


FAVORS  RIVALRY 


Comi^etition  Necessary  to 
Progress  of  Industry. 


A  creamery  is  started  with  one 
chief  point  in  view,  whether  it  be  a 
co-operative  type  or  privately  owned, 
and  that  is  to  make  and  accumulate 
profits.  In  the  co-operative  plant  the 
so-called  profits  means  the  undis- 
tributed balance  accumulated  from 
time  to  time,  which  is  applied  on  the 
reduction  of  overhead  costs  or  re- 
turned in  the  form  of  dividends  to 
its  stockholders.  To  the  privately 
owned  business  profit  means  the  mar- 
ginal difference  between  the  net  re- 
turns received  for  product  sold  and 
the  net  operating  costs  in  handling 
or  processing  such  product. 

The  general  index  of  success  of  a 
creamery,  however,  is  measured  as  a 
rule  by  the  net  prices  received  by  the 
producers  for  the  milk  or  cream  sold. 
Wide  differences  in  prices  paid  for 
milk  or  cream  exist  quite  often  among 
different  factories,  and  occasionally 
such  a  variation  may  be  unwarranted, 
yet  usually  it  indicates  greater  effi- 
ciency in  plant  operation,  a  better 
quality  of  product,  loyalty  among 
patrons  and  plant  employes,  and 
better  service. 

The  co-operative  creameries  are 
only  as  strong  as  the  weaker  units, 
and  to  develop  a  high  standard  of 
efficiency  among  the  co-operative 
organizations  results  largely  in  in- 
creasing the  efficiency  in  operation, 
and  complying  with  the  fundamentals 
which  have  made  the  larger  factories  a 
success.  The  same  is  true  of  the 
proprietary  or  centralized  factories. 
Their  success  and  development  de- 
pends upon  meeting  those  factors  in 
evidence  which  have  resulted  in 
success  of  the  co-operative  plants. 
Helping  Each  Other 

The  co-operative  creameries  in  Ver-  . 
mont  can  do  a  great  deal  in  a  co- 
operative way  toward  more  efficient 
factory  operation,  through  the  ex- 
change of  help  from  one  plant  to 
another  with  the  idea  of  receiving 
mutual  aid  on  various  phases  of 
creamery  operations  where  most 
needed.  Managers,  buttermakers  and 
creamery  operators  of  factories  when- 
ever possible  should  confer  with  each 
other  frequently  on  the  different 
creamery  problems,  copimon  at  times 
to  all  factories.  The  monthly  butter 
scorings  which  have  been  held  in 
Vermont  at  the  different  creameries 
over  the  state  during  the  past  two 
years  have  been  one  of  the  best  means 
of  getting  the  buttermakers  together, 
and  much  good  for  all  factories  has 
resulted  as  shown  by  the  improved 
quality  and  workmanship  of  butter. 
Even  greater  results  are  anticipated 
in  the  way  of  closer  co-operation 
among  the  factory  operators  and 
mangers  when  the  Vermont  Dairy 
Plant  Operators'  and  Managers'  As- 
sociation, organize  regional  districts. 

Business  today  in  many  ways  is 
conducted  along  different  lines  than  in 
the  past.  There  exists  in  general  more 
of  the  co-operative  spirit  and  the  man 
who  livos  within  his  own  individual 
sphere  sooner  or  latsr  finds  that  he  is 
the  loser.  If  you  have  ideas  in  your 
creamery  operation  which  might  be 
helpful  to  your  neighbor  creamery- 
man,  talk  it  over  with  liim  as  ho  very- 
likely  has  had  a  like  experience  which 
j)ossibly  will  help  you. — Vermont 
News  Letter. 
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An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M  .H.  FairchUd  &  Bro. 


When  you  figure  you  are  saving  money  by  buying  a 
butter  tub  that  is  two  or  three  cents  cheaper  than  Schmidt 
Bros,  tubs,  you're  wrong. 

When  you  feel  that  any  ordinary  kind  of  butter  tub  is 
good  enough  to  ship  your  butter  in,  you're  wrong  again. 

''^  It  is  "penny- wise  and  pound  foolish"  to  buy  cheap 
tubs  made  of  thin  staves  and  under  dimension  stock. 
These  cheap  tubs  with  their  soft  wood  covers  and  bottoms, 
their  flimsy  rims  and  hoops,  lose  you  ten  times  more  than 
they  save  you  when  they  reach  the  market,  and  your 
butter  gets  a  lower  scoring  because  of  their  "battered  up" 
appearance. 

You  can  never  go  wrong  when  you  buy  and  ship  your 
butter  in  Schmidt  Brothers  Tubs.  They  are  not  only  the 
best,  but  also  the  strongest  butter  tubs  made.  Standard, 
full  thickness  white  ash  all  the  way  through.  They  cost  a 
few  cents  more, — but  they're  worth  it,  because  they  look 
just  as  good  at  the  end  of  a  rough  journey  as  at  the  start, — 
and  they  bring  you  higher  prices  for  your  butter. 

Be  sure  you  specify  none  hut 
the  Schmidt  Bros.  Butter  Tubs 
and  you'll  never  go  wrong  again. 

ELGIN  BUTTER  TUB  CO. 


SCHMIDT  BROS  ,  Props. 


ELGIN,  ILLINOIS 
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Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Soil  Manufacturers  of  B-K 

Madison,  Wis. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STRE^ET 
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STANDARD  BOTTLES 


Government  Bureau  Seeks  to 
Brin^  About  Uniformity. 


In  the  manufacture  of  milk  bottles 
today  there  is  a  great  deal  of  useless 
expense  caused  by  the  lack  of  uni- 
formity in  the  sizes  and  markings  re- 
quired by  different  state  laws.  With 
a  view  to  eliminating  this  source  of 
waste  the  Bureau  of  Standards  is 
seeking  to  standardize  the  sizes  and 
markings  by  mutual  agreement  among 
manufacturers  and  dairymen,  and  by 
legislation  permitting  the  adoption 
of  these  standards  all  over  the  coun- 
try. This  legislation  will  give  the 
Bureau  of  Standards  the  right  to 
prescribe  a  standard  for  milk  bottles 
even  as  it  now  does  for  weights  and 
measures.  The  milk  bottle  has  come 
to  be  regarded  as  a  measure  of  capa- 
city. 

In  all  the  states  the  maker  of  milk 
bottles  is  required  by  law  to  mold  on 
the  bottle  a  mark  which  will  identify 
it  as  his  in  order  that  he  may  be  held 
responsible  for  the  correctness  of  its 
capacity;  and  another  showing  that 
he  has  complied  with  the  registration 
laws  of  the  state.  Each  state  has 
made  its  laws  without  reference  to  the 
laws  of  other  states,  with  the  result 
that  all  the  laws  differ  in  many  re- 
spects. 

The  manufacturer's  mark  is  usually 
different  in  different  states,  and  for 
no  particular  reason.  It  simply  hap- 
pened that  he  was  assigned  one  mark 
m  one  state  and  a  different  mark  in 
another  state;  even  as  his  automobile 
has  a  different  license  number  in  the 
two  states.  In  some  states  also,  he  is 
required  to  put  the  "registered"  mark 
above  the  dairyman's  label,  and  in 
others  he  is  required  to  put  it  below. 
And  the  kind  of  marking  is  not  the 
same  in  all  states. 

Too  Many  Sizes 

Moreover  the  sizes  of  bottles  are  not 
the  same.  One  state  requires  a  bottle 
to  be  filled  to  within  a  quarter  of  an 
inch  of  the  cap,  while  an  adjoining 
state  may  reqiiire  it  to  be  filled  en- 
tirely full.  This  difference  is  allowed 
for  by  making  bottles  of  different 
capacity,  so  that  one  holds  a  quart 
when  filled  full  and  the  other  holds  a 
quart  when  filled  to  within  a  quarter 
of  an  inch  of  the  top.  There  are 
twenty-three  sizes  of  caps  in  use  to- 
day, and  the  variety  of  bottle  is 
equally  great. 

All  this  is  a  great  source  of  expense. 
Bottles  are  made  by  machinery,  a 
dozen  or  more  at  a  time.  Each  bottle 
is  blown  into  a  mold,  and  this  mold  is 
made  of  steel  with  the  necessary 
letters  and  markings  carved  into  it  by 
hand.  The  lack  of  uniformity  in 
sizes  and  markings  means  that  the 
manufacturer  has  to  keep  on  hand  a 
set  of  these  expensive  molds  adapted 
to  the  laws  of  each  state  in  which  he 
does  business,  and  the  best  he  can 
do  in  the  way  of  economy  is  to  pro- 
vide inserts  for  such  features  of  the 
marking  as  must  be  changed.  He 
must  have  different  molds  for  different 
sizes. 

Uniformity  Guts  Gost 
If  the  filling  laws  were  the  same  in 
all  states;  if  the  manufacturer's  mark 
were  the  same;  if  the  registration 
mark  wore  the  same  in  nature  and 
location;  then  these  things  would  be 
left  unchanged  from  order  to  order, 
and  only  the  dairyman's  label  would 
have  to  be  changed.    And  this  would 


be  an  easy  change  to  make.  The 
label  could  be  standardized  as  to  size 
and  a  plate  made  for  insertion  into 
the  mold  on  which  could  be  engraved 
anything  the  dairyman  desired. 

As  it  is,  the  lack  of  uniformity 
results  in  a  duplication  of  equipment 
and  a  higher  cost  of  manufacturing 
for  which  the  public  has  to  pay  in  the 
form  of  an  increased  milk  bill  .and 
from  which  no  one  gains  anything. 
It  is  a  price  the  milk  men  have  to 
charge  to  cover  a  waste  they  are  not 
allowed  to  avoid. 

To  Select  Standard 

No  state  today  would  think  of 
having  a  standard  pound  or  yard 
which  was  different  from  that  now 
kept  at  the  Bureau  of  Standards. 
That  pound  and  that  yard  are  the 
standards  for  the  entire  country. 
In  the  same  way  it  is  proposed  to  have 
the  Bureau  of  Standards  establish 
certain  sizes  and  marking  of  milk 
bottles  as  standard,  and  to  have  these 
apply  to  the  whole  country. 

Of  course  there  might  be  a  difference 
of  opinion  as  to  which  sizes  and  mark- 
ings it  would  be  best  to  adopt. 
Where,  as  in  most  cases,  this  is  purely 
a  matter  of  preference,  it  is  likely 
that  the  one  adopted  will  be  the  one 
that  has  come  into  most  general  use. 
Where  experiment  can  show  any  ad- 
vantage of  one  over  the  other  the  one 
found  best  will  be  adopted.  For 
example,  it  is  likely  that  bottles  will 
not  be  required  to  be  filled  entirely 
full.  When  being  filled  by  machinery 
the  filling  full  causes  a  waste.  If  the 
standard  filling  is  up  to  the  cap  some 
milk  is  spilled;  if  it  is  below  the  cap 
the  purchaser  gets  what  would  other- 
wise be  wasted.  As  the  spilled  milk 
has  to  be  cleaned  up  it  is  a  loss  to  the 
dairy  as  well.  If  the  housewife  gets 
a  full  bottle  in  one  state  and  a  bottle 
not  quite  full  in  another,  she  is  likely 
to  think  she  is  being  cheated  by  the 
one  that  is  not  quite  full.  This,  how- 
ever, is  due  to  a  difference  in  state 
laws,  and  while  she  gets  full  value  in 
both  cases  she  is  likely  to  get  a  little 
more  than  full  value  in  the  bottle 
whose  filling  mark  is  below  the  cap. 


STUDIES  GREAMERIES 


Wisconsin  Department  Watching 
Go-operative  Plants. 


There  is  a  great  co-operative  move- 
ment developing  in  Wisconsin.  Farm- 
ers have  come  to  realize  that  their 
best  interests  demand  that  they 
combine  their  efforts  so  as  to  be  able  to 
get  greater  returns  for  their  labor.  A 
number  of  attempts  at  co-operation 
have  met  with  failure  in  the  past, 
the  principal  reason  being  that  some 
co-operative  enterprises  were  hot  as 
efficiently  conducted  and  managed  as 
similar  private  enterprises.  On  the 
other  hand,  a  great  many  co-operative 
undertakings  have  met  with  success 
and  have  demonstrated  that  co- 
operation in  agriculture  has  come  to 
stay  and  is  assured  of  success  in  the 
future  if  certain  essential  principles 
are  strictly  adhered  to. 

Among  the  most  successful  co- 
operative undertakings  are  the  co- 
operative creameries.  The  number 
of  these  creameries  exceeds  by  far 
the  number  of  other  co-operative 
associations.  This  is  due  to  several 
reasons  and  especially  to  the  fact 
that  the  co-operative  creameries  are 
conducted  on  sound  business  princi- 
ples.   It  must  be  remembered,  how- 
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ever,  that  there  are  certain  interests 
who  do  not  look  with  favor  upon  the 
successful  development  of  co-oper- 
ative creameries,  and  Avho  would 
be  pleased  that  the  efficiency  of  these 
co-operative  associations  be  not  of 
the  best  so  as  to  give  them  a  foot- 
hold and  enable  them  to  make  a  good 
talking  point  in  urging  the  producer 
to  market  his  butterfat  through  some 
other  medium  than  liis  own  co- 
operative creamery. 

Department  Making  Study 
The  Department  of  Markets  is 
taking  a  great  deal  of  interest  in  these 
co-operative  associations  and  is  de- 
voting mucb  time  and  effort  to  the 
study  of  the  best  means  of  estab- 
lishing successful  co-operative  cream- 
eries. The  first  thing  to  be  borne  in 
mind  in  the  management  of  co- 
operative associations  is  that  strict 
attention  must  be  paid  to  prevent 
leakage  and  losses  of  anj^  nature  what- 
soever. In  co-operative  creameries  a 
great  deal  of  loss  is  often  due  to  the 
low  overrun.  Thus  in  checking  over 
the  August  co-operative  creameries' 
statistical  cards  it  was  found  that 
some  twenty  creameries  carry  an 
overrun  of  less  than  twenty  per  cent, 
which  is  considered  the  danger  line 
so  far  as  efficient  and  economical 
operation  is  concerned.  Under  such 
conditions  it  is  clear  that  patrons  are 
suffering  a  loss  because  they  do  not 
receive  the  maximum  amount  per 
pound  of  butterfat.  This  loss  can  be 
prevented  by  obser^^ng  the  follomng 
rules: 

In  the  first  place  care  must  be  taken 
to  make  accurate  divisions  each 
month.  It  is  possible  that  in  the 
case  cited  above  no  correct  division 
from  one  month  to  another  has  been 
kept,  thus  making  it  possible  for  a 
seemingly  too  high  or  too  low  overrun 
to  be  obtained. 

Points  Mu.st  Be  Checked 
Next,  a  few  points  must  be  checked. 
Are  the  cream  scales  correct?  They 
may  give  long  weight  to  the  patrons. 
Are  the  test  scales  correct?  Are  the 
cream  sampling  bottles  corked  so 
that  evaporation  is  impossible  in  the 
samples  for  testing?  If  not,  the  test 
will  contimually  be  overread.  A  red 
reader  should  be  used  and  the  reading 
should  be  done  from  a  water  bath. 
Is  use  made  of  any  of  the  three  com- 
position tests  for  butter  composition: 
fat,  salt  and  moisture?  If  not,  the 
fat  content  may  be  high,  the  moisture 
and  salt  low,  and  the  result  is  that  not 
as  much  butter  is  manufactured  out 
of  each  pound  of  butterfat  paid  for 
as  is  permissible  by  law  and  necessary 
in  efficient  butter  manufacture  if  a 
reasonable  overrun  is  to  be  obtained. 
As  to  the  loss  of  butterfat  in  the  but- 
termilk, the  best  way  to  check  it  is 
to  use  the  newer  methods  as  it  was 
found  that  the  old  method  of  testing 
for  fat  in  buttermilk  was  not  accurate. 
Usually  a  high  loss  of  butterfat  in  the 
buttermilk  is  eausad  by  churning  at 
too  high  a  temperature. 

Investigations  made  by  the  De- 
partment of  markets  show  that  the 
most  frequent  causes  for  too  low  an 
overrun  can  be  eliminated  and  yet 
by  following  the  suggestions  given 
above  much  can  be  done  toward 
making  the  co-operative  creameries 
of  Wisconsin  the  best  possible  mar- 
kets for  the  prpducers  of  butterfat." — 
Wisconsin  Department   of  Markets. 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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Education 

The  public  is  becoming  so  educated  to  quality  in  milk 
foods  that  the  most  exacting  requirements  in  careful  manu- 
facture are  necessary  to  command  the  better  prices  for  milk 
products. 

A  most  important  factor  in  meeting  these  requhements — 
daily  growing  in  popularity  with  creamerymen,  dairymen 
and  cheesemakers  the  country  over — is  the  safe,  wholesome, 
dependable,  sanitary  cleanliness  which  always  follows  the 
use  of 


'airyman  s 


in  creamery,  dairy  and  cheese  factory. 

So  thorough  and  so  dependable  is  the  work  of  this  sudsless 
cleaner  that  high  scoring  milk  products  are  much  more  easily 
produced  where  it  is  used  to  protect  the  equipment  and 
processes  from  uncleanliness  and  unsanitariness. 

Moreover,  so  little  Wyandotte  Dairyman's  Cleaner  and 
Cleanser  will  do  so  much  cleaning  that  your  cleaning  cost 
will  be  even  lower. 

Order  from  your  supply  house. 

It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


ARE  CORRELATED 


Relation  Between  Price  of  Milk 
and  By-products. 


By  E.  S.  Bri^ham. 


The  question  of  relationship  be- 
tween the  price  of  fluid  milk  and  the 
prices  of  milk  manufactured  products, 
such  as  butter,  cheese,  condensed 
milk,  et  ectera,  has  been  the  subject 
of  much  discussion  since  the  formation 
of  collective  bargaining  associations 
of  milk  producers. 

Opinions  seem  to  differ  widely. 
Producers  located  near  the  city  mar- 
kets are  inclined  to  regard  fluid  milk 
as  a  special  product  which  requires 
greater  care  in  its  production  and 
handling,  and  which,  therefore,  need 
have  no  price  relationship  with  the 
by-products  of  milk. 

Producers  located  farther  back  in 
the  regions  where  a  portion  of  the  milk 
is  marketed  in  fluid  form  and  the  bal- 
ance is  manufactured,  witness  con- 
stantly the  operation  of  forces  which 
tend  to  bring  these  prices  together, 
and  consequently,  have  pronounced 
opinions  that  there  must  be  a  price 
relationship.  Since  I  am  one  of  the 
latter  class,  I  shall  try  to  outline  the 
reasons  why  I  believe,  under  certain 
conditions,  such  a  relationship  must 
exist. 

Relationship  Exists 
Under  conditions  obtaining  in  a 
region  where  the  dairy  industry  is 
developed  only  to  the  extent  necessary 
to  supply  the  demand  made  upon  it 
for  fluid  milk  for  a  considerable  por- 
tion of  the  year,  and  where  no  milk 
from  outside  territory  can  be  readily 
transported  into  the  market, — under 
such  conditions  the  price  of  fluid  milk, 
in  my  opinion,  need  not  be  greatly 
influenced  by  the  price  of  milk  by- 
products. In  such  a  region,  the  pro- 
diicers  by  association  and  agreement 
could  ask  and  obtain  a  price  for  fluid 
milk  greatly  in  excess  of  by-product 
value. 

If,  however,  the  price  obtained 
should  be  sufficient  to  greatly  stimu- 
late an  increase  in  dairying  to  the 
point  where  production  would  exceed 
the  demands  of  the  market,  then  by- 
product prices  would  be  a  factor  to 
be  reckoned  with. 

Under  conditions  obtaining  in  a 
region  where  there  is  at  all  times  in 
the  year  large  quantities  of  milk  pro- 
duced in  excess  of  the  demands  of  the 
fluid  milk  market,  so  that  a  large 
volume  of  surplus  which  can  easily 
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enter  the  fluid  milk  market  must  be 
manufactured  into  by-products, — iin- 
der  such  conditions  I  believe  the  price 
received  for  the  manufactured  surplus 
must  in  great  measure  determine  the 
price  ■which  can  be  secured  for  fluid 
milk.  I  do  not  mean  by  this  that  fluid 
milk  prices  need  respond  immediately 
to  the  fluctuations  in  butter  and 
cheese  prices,  but  rather  that  in 
weighted  average  prices  for  a  con- 
siderable period,  such  as  a  year,  there 
must  be  a  relationship. 

Price  Determines  Choice 
Let  us  consider  the  facts  which 
support  this  contention.  In  the  type 
of  region  which  we  are  considering, 
where  there  is  at  all  seasons  a  surplus 
of  milk  beyond  the  needs  of  the  fluid 
milk  market,  I  think  we  may  pre- 
suppose the  existence  in  the  outlying 
territory  of  equipment  for  the  manu- 
facturing of  milk  into  butter,  cheese 
and  other  by-products.  In  a  con- 
siderable portion  of  this  outlying 
territory  the  producer  has  his  option 
of  selling  to  a  shipper  of  milk  for  the 
city  market  or  of  selling  to  a  butter  or 
cheese  factory.  His  choice  will  be 
determined  by  the  price  which  he  can 
receive  from  the  various  outlets. 

The  price  which  the  cheese  factory 
can  paj'  for  milk  or  which  the  cream- 
ery can  pay  for  butterfat  will  be 
determined  by  the  current  prices  of 
these  commodities  in  the  large  mar- 
kets, as  determined  by  the  action  and 
interaction  of  supply  and  demand  in 
these  markets.  Whey  and  skimmilk 
left  on  the  farms  of  producers  who  sell 
milk  for  cheesemaking  or  butterfat  in 
cream,  have  a  value  for  feeding  pigs 
and  calves.  The  producer  who  sells 
whole  milk  must  keep  his  premises 
and  equipment  so  that  they  will  pass 
the  inspection  of  city  inspectors. 
There  is  also  considerable  expense  in 
cooling  milk  and  in  transporting  it 
daily. 

Estimating  Milk  Price 
Taking  all  these  factors  into  con- 
sideration, I  think  we  may  say  that 
the  price  of  fluid  milk  can  not  be  less 
than  the  value  of  butterfat  plus  the 
value  of  skimmilk  plus  an  allowance 
or  premium  for  extra  care  in  the  pro- 
duction of  market  milk,  for  if  the 
price  were  less  than  this  a  sufficient 
number  of  producers  in  the  outlying 
territory  would  withdraw  their  milk 
from  the  milk  market  and  send  it  to 
creameries  or  cheese  factories,  so  that 
there  would  be  a  shortage  in  the  fluid 
market,   which   could    be  OA'ercome 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
increasing  its  appetizing  quality. 


Butter,  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 


only  by  an  increase  in  price. 


BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 


Northern  Produce 


ST.  PAUL,  MINN. 
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INVASION  STARTED 


(Continued  from  Pa^e  5) 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  G.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association.  .  .  .  ;  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis, 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  /^^^^»»^^».^/.  V^rtriw^^^^o  SAINT  PAUL 

STREET  L^reamery  JtLngmeers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.      :      Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Representative  Y.  C.  DIEDRICH,  Albert  Lca,  Minn. 

nEFEHENCES:  Fidelity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 


uary  and  February  make  is  expected 
to  fall  considerably  below  that  of 
last  year. 

New  Zealand  butter  is  not  of  a 
particularly  good  quality  in  general, 
and  to  meet  the  requirements  of 
American  purchasers  it  is  necessary 
for  creameries  in  that  country  to 
manufacture  only  a  sweet  cream 
product.  This  adds  greatly  to  the 
cost  of  production  under  conditions 
prevailing  there,  and  markets  per- 
mitting the  use  of  preservatives  will 
probably  prove  more  attractive  to 
Australasian  shippers  in  other  than 
flush  seasons. 


PREPARE  SUBJECT 


(Continued  from  Pa^e  5) 


might  be  selected.  The  decision  was 
that  such  a  topic  might  be  selected,  if 
of  sufficient  interest.  It  was  pointed 
out  that  certain  dairy  countries  had 
carried  special  systems  of  control  to 
an  unusually  high  state  of  perfection. 
Canada  is  one  of  the  leaders  in  the 
grading  of  butter  and  cream;  while 
Holland,  Denmark  and  Australia  have 
worked  out  efficient  systems  of  control 
over  butter  intended  for  export.  The 
meeting  decided  to  seek  speakers  in 
these  countries  to  explain  the  lines  in 
which  they  excel. 

A  meeting  of  the  Committee  on 
Research  and  Education  was  held  on 
November  6  in  the  office  of  Dr. 
Robert  S.  Breed  at  the  State  Agricul- 
tural Experiment  Station,  Geneva, 
N.  Y.  Those  attending  in  addition 
to  Dr.  Breed  were:  C.  H.  Eckles,  of 
the  University  of  Minnesota,  chair- 
man; V.  A.  Moore,  of  Cornell  Uni- 
versity: E.  B.  Meigs,  in  charge  of 
nutrition  work,  dairy  division  labora- 
tory, Beltsville,  Md.  The  committee 
outlined  a  discussion  of  the  different 
types  of  dairy  education  developed  in 
various  countries.  Among  the  topics 
listed  were: 

Vocational  instruction  in  short  cour- 
ses; 

Vocational  instruction  in  secondary 
schools; 

Collegiate  instruction  in  dairying; 

Graduate  instruction  in  dairying; 

Extension  methods  and  activities; 

Methods  of  disseminating  results  of 
research  and  information  concerning 
the  dairy  industry  by  publications. 

Both  committees  will  reconvene 
upon  the  call  of  the  chairmen. 

Creamerymen  Indicted 
Twenty  officers  and  stock  salesmen 
of  the  Waterloo  Creamery  Company 
were  indicted  at  Omaha  by  a  Federal 
grand  jury  for  alleged  use  of  the  mails 
to  defraud  in  connection  with  the 
promotion  and  financing  of  that  com- 
pany now  in  receivership.  Bonds 
were  fixed  at  $5,000  for  each  of  the 
defendants. 

Those  indicted  under  fourteen 
counts  for  alleged  violation  of  the 
mail  fraud  penal  code,  and  one  charg- 
ing consipracy,  include  Harry  Slack, 
Chesaning,  Mich.,  agent,  and  F.  G. 
Tyler,  Owosso,  Mich.,  agent. 

Sibley,  la. — Farmers  in  the  terri- 
tory surrounding  Sibley  are  planning 
the  organization  of  a  co-operative 
creamery,  according  to  J.  L.  Uban, 
Osceola  county  agent. 
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MARLET  OBSERVATIONS 


(Continued  from  Pa^e  13) 


see  nothing  to  hinder  the  Minnesota 
co-operative  creameries  from  com- 
peting for  this  business,  so  much 
more  so  since  I  find  there  is  a  demand 
for  a  higher  quality  of  unsalted  butter, 
which  I  feel  they  could  so  easily 
supply.  The  precaution  that  must  be 
taken  for  the  prevention  of  mold 
when  making  this  butter  is  not  a 
great  deal  more  than  should  always 
be  practiced  in  any  creamery. 

Exchange  Inspection 

A  number  of  creamery  secretaries 
and  managers  have  registered  with 
me  some  rather  strong  complaints 
concerning  the  score  placed  on  some 
of  their  shipments  by  the  inspector 
of  the  Mercantile  Exchange.  A 
suspicion  is  prevalent  that  since  the 
inspector  is  hired  by  the  Exchange,  he 
is  naturally  favoring  the  dealers  and 
scoring  the  butter  way  below  its 
actual  merit.  These  criticisms  con- 
cerning the  inspector  are,  in  my 
opinion,  quite  unwarranted.  He  is, 
we  must  remember,  governed  by 
rigid  rules  and  regulations  adopted  by 
the  Exchange. 

These  rules  have  been  carefully 
formulated  for  the  protection  of  those 
buying  butter  on  the  Exchange,  where 
all  transactions  are  made  entirely  on 
the  score.  To  avoid  dissatisfaction 
and  disputes  in  connection  with  such 
dealings,  the  score  must  necessarily 
be  extremely  technical.  Because  of 
its  technicalities,  the  score  may  and 
may  not  have  any  relation  to  the 
commercial  value  of  a  lot  of  butter. 
One  frequently  hears,  therefore,  the 
terms  of  commercial  and  technical 
scores  used  in  the  market.  By  the 
''commercial"  score  is  understood 
the  score  for  which  it  is  possible  to 
sell  the  butter,  while  the  "technical" 
score  is  the  one  recognized  between 
members  dealing  on  the  Exchange, 
and  on  which  outside  transactions 
may  be  mutually  agreed  upon.  For 
such  transactions  the  Exchange  in- 
spection serves  its  purpose,  and  is 
very  likely  satisfactory  between  dealer 
and  dealer.  Between  creameries  and 
dealers.  Exchange  inspection  is  of  but 
small  value,  for  since  the  creameries 
have  had  no  voice  in  the  formulation 
of  the  rules,  nor  in  the  selection  of 
inspectors,  the  feeling  justly  predom- 
inates among  the  creameries  that  this 
system  of  inspection  provides  no 
guarantee  that  their  interests  are 
fully  pro\'ided  for. 

Object  of  Scoring 

Dealers  may  have  a  shipment  of 
butter  officially  scored,  either  for 
their  own  information  or  for  their 
protection  in  case  a  shipment  which 
happens  to  be  off  in  quality  can  not 
be  disposed  of  at  its  regular  price. 

The  main  object  in  having  butter 
scored  officially  upon  its  arrival  in 
the  market,  should  be  to  furnish  the 
creamery  operator  with  a  commercial, 
inpartial  and  independent-of-market- 
eonditions  score.  If  the  operator  is 
open-minded,  this  score  should  serve 
him  as  a  guide  in  his  work. 

The  fact,  however,  is  that  with  the 
present  system  of  scoring,  the  attitude 
of  the  creamery  operator  tends  to  be 
one  of  suspicion  of  Exchange  inspec- 
tion, for  it  is  evident  that  low  scores 
increase  with  the  down  trend  of  the 
market,  while  with  a  firm  market 
everything  as  a  rule  is  most  lovely. 
That    the    operator    resents  being 
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used  on  yourjbutter  ship- 
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GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

— ^— — — — — ^—  "The  House  With  a  Knoivn  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BVTTER  from 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well— Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  AnySdy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


blamed   when  the  fault  justly  lies 
A¥ith  conditions  over  which  he  has  no 
control,  is  only  right  and  natural. 
Need  of  Organization 

You  can  not  expect  me  to  come 
here  without  saying  a  few  words 
about  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  in 
whose  interests  I  am  employed  in  the 
New  York  market.  We  may  differ 
in  opinion  as  to  the  plans  of  work  and 
the  procedure  of  activities  which  the 
association  has  entered  upon;  but, 
there  should  be  an  organization  of 
co-operative  creameries,  I  am  sure 
we  are  all  agreed.  It  is  a  generally 
an  accepted  fact  that  an  industry,  to 
establish  itself  successfully,  must  have 
a  strong  organization  within  itself. 

The  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  should 
not  only  include  all  co-operative 
creameries  in  Minnesota,  but  should 
eventually  join  with  other  co-opera- 
tive creameries'  associations  in  other 
states,  in  order  to  put  up  a  united 
front  for  the  protection  of  its  industry 
both  at  home  and  in  the  markets. 
Variety  of  Problems 

There  is  a  great  variety  of  prob- 
lems which  experience  has  shown  can 
not  be  settled  by  creameries  acting 
individually,  but  which  demand  co- 
operation and  team  work  for  their 
solution.  For  this  reason  340  co- 
operative creameries  in  Minnesota 
have  already  bound  themselves  to- 
gether in  a  business-like  organization 
in  the  fervent  hope  that  this  organiza- 
tion will  continue  to  grow  and  become 
the  bulwark  of  the  co-operative  cream- 
ery industry  in  tliis  country. 

While  it  is  too  much  to  hope  that 
the  organization  will  completely  solve 
all  evils,  it  is  comforting  to  know  that 
the  member  creameries  are  seriously 
and  earnestly  bent  on  the  great  task 
before  them.  The  association  has 
marked  a  new  step  forward  in  the 
evolution  of  co-operation  among  pro- 
ducers. 

It  is  not  a  "finished  product,"  but 
it  is  a  magnificent  beginning.  It  is 
still  feeling  its  way  and  eager  to  re- 
ceive constructive  suggestions  from 
friends. 

I  understand  that  some  of  the 
creameries  who  have  not  yet  joined 
the  association  are  holding  back  be- 
cause they  believe  that  such  an 
affiliation  might  cripple  their  inde- 
pendence. No  more  wrong  or  mis- 
leading interpretation  could  be  found, 
since  the  main  aim  of  the  association 
is  not  to  hinder,  but  to  protect  the 
independence  of  the  co-operative 
creameries. 

Co-operative  Banks 

We  are  living  in  a  time  where  the 
co-operative  ball  is  surely  and  steadily 
gaimng  force  and  rolling  onward. 
Nothing  can  stop  it  nor  turn  it  from 
its  course.  I  feel  that  ultimately  we 
shall  see  products  made  in  co-opera- 
tive creameries,  marketed  by  organi- 
zations controlled  by  the  co-operative 
creameries  themselves,  and  financed 
by  their  own  co-operative  banks. 
Such  banks  give  equal  consideration 
to  the  person  investing  and  the  per- 
son borrowing.  Both  share  equally 
in  the  net  earnings  or  dividends. 
The  fact  that  the  profit  of  the  bank  is 
actually  realized  through  the  man 
who  borrows  from  the  banks  and 
subsequently  pays  his  interest,  is 
hold  to  entitle  that  man  to  equal 
sharing  of  any  dividends  paid.  In 
short,  his  worth  to  the  bank  is  held 
to  be  equal  to  that  of  the  investor. 
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We  have  already  seen  this  principle 
applied  in  the  strictly  co-operative 
creameries,  where  shareholders  and 
non-shareholders  receive  the  same 
compensation. 

In  conclusion  I  -wish  to  say  that  I 
trust  from  my  former  reference  to 
several  defects  noticed  in  the  sliip- 
ments  of  butter,  you  have  not  received 
the  impression  that  I  should  not  have 
noticed  the  great  quantities  of  fine 
butter  which  have  been  coming  to  the 
New  York  market  week  after  week 
from  Minnesota's  co-operative  cream- 
eries. 

Getting  More  Uniform 

There  are,  I  am  proud  to  state, 
whole  cars  arriving  of  fancy  "Extras," 
scoring  from  92  to  94  points.  This 
butter  is  so  uniform  in  quality  that  it 
could  be  sold  as  one  mark.  Since 
"long  lines"  of  uniform  Fancy  butter 
always  sell  at  an  advantage  over 
small  lots,  such  butter  should  be  dis- 
posed of  collectively  I  nder  one  brand. 

That  a  uniformity  of  high  grade 
products — one  of  the  most  important 
problems  confronting  the  local  cream- 
eries— has  been  obtained  by  some  of 
our  Minnesota  co-operative  cream- 
eries, should  serve  to  give  fresh  impe- 
tus to  others. 

If  the  co-operative  creameries  once 
succeed  in  obtaining  uniformity  in 
their  fine  butter,  they  will  be  "it"  in 
the  eyes  of  the  market.  To  obtain 
this  is  the  big  goal  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Incorporated. — Delivered  at  the  meet- 
ing of  the  Minnesota  Creamery  Opera- 
tors' and  Managers'  Association. 

VERMONT  CONTEST 

Santamore    Hi^h    in  December 
Educational  Scoring. 

The  Vermont  Educational  Butter 
Scoring  for  December  was  held  in 
the  dairy  laboratory  of  the  College 
of  Agriculture,  Burlington,  Vermont. 
Eighteen  samples  were  entered,  and 
the  quality  averaged  very  good  for 
this  time  of  the  year.  A  few  showed 
evidence  of  cream  held  too  long, 
and  several  were  criticised  for  an 
oily  flavor.  A  few  showed  a  slightly 
mealy  body.  This  condition  was 
doubtless  caused  by  subjecting  the 
cream  to  sufficient  heat  to  cause  it  to 
oil  off  more  or  less  either  in  thawing 
frozen  cream  or  otherwise. 

J.  D.  Santamore  of  Gold  Brook 
creamery,  Stowe,  received  the  highest 
score,  95.67.  The  average  scores 
were  as  follows:  quality,  91.42;  com- 
position, 96.9,  and  final  score,  93. 
The  average  composition  was  82.15 
per  cent  fat,  14.56  per  cent  water, 
2.29  per  cent  salt,  and  one  per  cent 
curd. 

A  partial  list  of  scores  follow: 

J.  D.  Santamore,  Stowe  95.67 

C.  M.  Lilley,  Marshfield  94.87 

E.  F.  Tyler,  N.  Randolph  94.27 

T.  J.  Orne,  Cabot  94.00 

F.  A.  Rist,  Wilmington  93.93 

L.  S.  Flint,  Rochester  93.60 

H.  W.  Gillette,  Richmond  93.47 

G.  L.  Holden,  Milton  93.40 

W.  A.  Vancour,  E.  Hardwick.  .  .93.27 

B.  F.  Warner,  E.  Burke  91.47 

R.  H.  Lawson,  S.  Peachman.  .  .  .90.80 

H.  E.  Sparks,  S.  Londonderry.  .  .90.20 

Wausa,  Neb. — H.  F.  Payne,  of 
Sioux  City,  formerly  of  Wayne,  has 
purchased  the  produce  business  of 
David  Servine  of  Wausa,  and  has 
taken  possession. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Pliiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  Man  of  Experience 

looks  for  a  YORK  COMPRESSOR  when  he  decides  he  wants  to 
install  refrigerating  machinery.  He  knows  YORK  COMPRES- 
SORS are  "trouble-free"  and  dependable  in  the  line  of  duty. 

YORK  COMPRESSORS  are  benefitted  by  years  of  practical 
experience. 

There  is  only  one  way  to  get  the  right  compressor  for  the  right 
purpose — make  sure  that  name  of  the  compressor  that  is  wi'itten 
in  your  contract  and  the  one  you  install  bears  the  name  YORK. 

Always  write  us  before  buying. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvirg  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
.EGGS  CHEESE 


FINE   BUTTER   OUR  SPECIALTY 
Belerence  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresentatiT. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Boaz,  Wis.,  was  the  next  town  we 
struck  and  we  were  still  in  the  moun- 
tains. They  have  a  cheese  factory 
also  operated  by  John  Fistner,  and 
they  make  about  the  same  amount  of 
cheese  as  is  made  up  at  Sabin. 


J.  P.  Perry,  the  merchant  at  Sabin, 
is  the  good  scout  who  comes  out  and 
makes  one  feel  at  home  in  that  town. 
He  is  the  pillar  on  the  right,  as  it 
were.  We  will  remember  Boaz  for  a 
long  time  as  it  was  about  101  in  the 
shade  the  day  we  were  there;  not  only 
that,  but  we  had  a  nice  flp.t  tire  to 
work  on  in  order  to  take  off  what 
little  chill  there  was  in  the  air.  So 
long  Boaz.  Most  every  one  who 
passes  your  waj^  is  dressed  lighter 
than  we  were. 


When  one  goes  down  into  southern 
Minnesota  through  Owatonna,  Albert 
Lea,  etc.,  one's  little  old  Dingfunnollie 
capers  along  like  a  flapper  out  for  a 
holiday.  Nothing  to  it;  the  country 
is  level,  the  roads  are  good,  the 
Motorcycle  Bobbies  are  well  fed  and 
good  natured,  and  everything  but  the 
gas  bills  are  lovely. 


The  impression  one  gets  of  the  en- 
tire southern  part  of  the  state  is  that 
its  a  semi-prairie  country.  No  hills 
worth  mentioning. 


But  that's  all  wrong,  Al,  all  wrong. 
If  one  will  angle  off  to  the  left  when 
leaving  Albert  Lea  and  hit  for  Pres- 
ton, one  is  due  to  tangle  up  with  a 
group  of  hills  over  in  the  first  breaks  of 
the  Root  River  valley  that  would 
make  the  foot  hills  of  the  Ozarks  look 
considerably  like  and  under-populated 
row  of  ant  hills. 


This  valley  extends  from  the  near 
eastern  Albert  Lea  country  away  over 
to  LaCrosse,  Wis.,  on  the  Mississippi, 
and  then  it  shifts  gears  and  goes  up 
into  the  south  central  part  of  Wiscon- 
sin as  far  as  Black  Earth,  the  head- 
quarters of  the  Simleys,  the  first 
people  on  record  to  make  high  grade 
apple  cider  out  of  the  lowly  cucumber. 
Over  in  Wisconsin  this  valley  is  known 
under  several  names — Coon  Creek, 
Boaz  and  the  Anneola,  and  anyone 
wishing  to  see  a  good  substitute  for 
the  big  mountains  of  other  states  can't 
do  any  better  than  to  stock  up  on  a 
lot  of  extra  brake  bands  and  linings 
and  take  a  tour  through  these  home 
grown  scenic  valleys. 


After  our  stop  at  Valley  Springs, 
mentioned  in  a  previous  issue  of  this 
Noble  Little  Magazine,  we  headed 
down  the  valley  to  Preston,  Minn., 
the  main  road  being  under  repair,  we 
were  obliged  to  detour  and  we  are 
glad  now  that  such  was  the  case  as  we 
sure  saw  some  country  on  said  detour. 
Our  Guardian  Angel,  (sometimes  fliv- 
ver engineers  have  one  of  them  on 
hand  to  whisper  suggestions  to  the 
sub-conscious  mind),  saw  that  the  gas 
tank  was  full  when  wo  left  Spring 
Valley  or  wo  would  sure  be  camping 
down  in  that  valley  yet.  Root  river 
had  to  be  crossed  several  times  on  this 
detour  and  each  crossing  was  prettier 
than  the  ono  just  before  it.  In  the 
forests  alongside  of  these  crossings 
there  were   places   cleared  out  for 


THE  DAIRY  RECORD 


33 


camping  purposes  and  in  several  in- 
stances we  saw  travel-weary  people 
resting  up.  There  are  quite  a  lot  of 
farms  in  there  but  only  small  patches 
of  cultivated  land  were  visible.  In 
one  place  we  saw  a  house  that  was  as 
large  and  commodious  and  swell  as 
some  of  the  residences  up  on  Summit 
Avenue,  St.  Paul.  It  was  built  from 
lime  stone  quarried  out  of  a  cliff  right 
back  of  said  house.  We  feel  that  this 
place  must  have  some  history,  and  if 
we  had  been  over  in  Wisconsin  where 
agricultural  publications  make  it  a 
point  to  run  write-ups  on  places  of 
interest  of  this  nature,  we  would  sure 
have  stuck  over  there  awhile  and  got 
posted  up  a  little. 


The  Preston  creamery,  while  run  on 
the  co-operative  plan  in  a  way,  is  a 
little  different  from  most  co-operative 
creameries.  George  Grej%  one  of  the 
mainstays  of  the  institution,  told  us 
everybody  in  the  locality  chipped  in 
to  pay  for  the  building  and  equipment 
and  were  paid  back  out  of  the  sinking 
fund.  Grey,  the  dad  of  this  idea,  ex- 
plained it  to  us  in  detail  and  said  that 
it  worked  out  fine;  the  big  idea  being 
co-operation,  it  could  not  fail. 


Brooks,  Wis.,  is  a  little  town  about 
ten  miles  from  Oxford.  This,  accord- 
ing to  public  opinion,  had  really 
ought  to  be  called  Jonesville  in  honor 
of  the  pioneers  of  that  name  who  were 
the  first  settlers.  The  settlement 
adjoining  Brooks  was  always  known 
as  Jonesville,  but  when  the  railroad 
came  in  some  stiff-necked  bird  up  in 
some  big  office  hitched  the  name  of 
Brooks  onto  the  new  city  and  let  it 
go  at  that.  They  have  a  co-operative 
creamery  at  Brooks  which  runs  every 
other  day.  They  have  103  patrons 
and  make  thirty  tubs  of  butter  per 
week  in  the  winter  and  about  sixty- 
five  in  the  flush  months  of  the  summer. 
The  operator  was  busy  the  morning 
we  were  there,  but  we  noticed  that 
everything  seemed  to  be  working 
smoothly.  Steam  power  is  used  and 
wood  is  the  fuel.  The  buttermilk  is 
pumped  out  of  a  tank  by  the  same 
kind  of  a  pump  that  we  xised  to  pump 
the  alkali  water  up  out  of  the  shallow 
wells  out  in  North  Dakota,  but  before 
we  could  notice  anything  more,  and 
Wohlfert,  with  whom  we  were  spend- 
ing the  week,  had  heated  up  the  old 
pump,  and  ha\'ing  his  allotment  of 
buttermilk  all  pumped  out,  we  got 
hit  up  a  flying  start,  and  later  on  away 
to  the  trail  farther  north,  details  of 
which  trip  will  be  given  later. 


In  these  days  of  surplus  jazz  and 
flappers,  people  unwittingly  let  a  lot 
of  good,  active  energy  that  they  could 
just  as  well  utilize  as  not,  go  to  waste. 
For  instance,  people  who  are  in  the 
habit  of  taking  medicine  of  the 
"Must  be  shaken  well  before  taking" 
brand,  could  clear  the  floor,  put  on  a 
jazz  record,  slip  said  bottle  in  the 
family  flapper's  mad  money  hip 
pocket  and  turn  her  loose,  and  the 
job  would  be  done  and  would  be  done 
thoroughly.  If  any  one  thinks  that 
it  would  not,  they  sure  never  have 
seen  a  flapper  when  she  was  feeling 
real  flexible. 


Billy  Xickels  up  at  Turtle  Lake 
doesn't  like  the  cities  nearly  as  well 
as  he  used  to.  He  says  that  a  nickel 
can't  get  anywhere  down  here,  any 
more  unless  it's  backed  up  solidly 
with  a  lusty  penny. 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  30 

Dec.  22 

Jan.  1 

38.348 

40.344 

2,830.126 

48,256 

33,412 

3,290.080 

16.219 

8.875 

1,137,707 

Philadelphia  

12,613 

11.327 

860.345 

Total  

115.436 

93.958 

8.118.258 

Cold  Storage  Movement  of  Butter 
Week  Ending  Dec.  30, 1922 


Cities 

In 

Out 

On  Hand 

Chicago .... 

517.791 

833,875 

7,124,738 

New  York. . 

446,271 

777,026 

3,317,435 

371,568 

700,186 

4,539,109 

Philadelphia 

71,874 

159,421 

460,739 

Total  

1,407,504 

2,470,508 

15,442,021 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Dec.  25 
Dec.  26 
Dee.  27 
Dec.  28 
Dec.  29 
Dec.  30 


Ch'go 

N.Y. 

Boston 

Phila. 

Holiday 
30.568 
30,230 
27,249 
28,399 
28,309 

Holiday 
35,638 
36,256 
41.491 
43.850 
42.903 

Holiday 
12.294 
13.058 
14,256 
14,948 
11,615 

Holidav 
11,366 
12,511 
13,819 
11,748 
11,330 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  23-30,  1922 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Dec. 

Markets 

23 

25 

26 

27 

28 

29 

New  York.  . 

54  5 

54 

54 

54 

54 

Chicago.  .  .  . 

51  i 

Hol- 

51 

51 

50  5 

50 

Philadelphia 

55  i 

iday 

55 

55 

55 

55 

Boston  

54  5 

54  J 

54 

54 

54 

Markets  Continue  Easy  to  Weak 
While  not  wholly  unexpected,  the  easi- 
ness of  the  butter  markets  during  the  week 
ending  December  30  came  as  a  surprise 
to  many  of  the  trade.  Past  years  have 
demonstrated  that  the  butter  markets 
between  Christmas  and  New  Years  are 
usually  very  quiet  and  often  weak,  but 
because  of  the  extremely  firm  statistical 
position  of  the  markets,  many  doubted  that 
any  material  weakness  would  develop  this 
year.  Demand,  as  early  as  the  middle  of 
December,  however,  began  to  decrease, 
and  continued  to  decrease  throughout 
the  week  under  review,  and  while  the  mar- 
kets could  not  be  termed  extremely  weak,  a 
surplus  of  supplies  threw  the  markets 
decidedly  in  buyers  favor. 

Chicago  Markets  Leads  Declines 
As  during  the  previous  week.  Chicago, 
probably  under  influence  of  siu'plus  sup- 
plies attracted  by  the  relatively  high  prices 
which  existed  there  for  a  period  during  late 
November  and  early  December,  formed  the 
center  of  weakness,  and  it  was  there  that 
prices  yielded  the  most.  New  York  found 
that  the  imports  of  Danish  and  Canadian, 
and  the  arrivals  of  far  western  and  North- 
western butter  in  addition  to  regular  re- 
ceipts were  hard  to  absorb,  and  as  a  result 
the  market  there  was  easy  and  very  un- 
settled. Limited  outlets  together  with 
some  Canadian  boxes  and  rather  heavy 
domestic  supplies,  produced  an  easier 
feeling  in  Philadelphia..  Boston  was  slower 
to  weaken,  but  trading  there  was  very 
quiet  and  it  is  probably  due  to  the  fact 
that  Boston  uses  very  little  fresh  butter  at 
this  time  of  year,  that  the  market  there 
did  not  display  the  same  lack  of  strength. 

Storage  Market  Comparatively  Firm 
Early  during  the  week  under  review  as 
demand  continued  light  and  current  arri- 
vals amoved  sluggishly,  more  and  more 
receivers  began  to  lose  confidence  and 
offer  concessions  on  fresh  butter.  This  was 
particularly  true  of  fresh  centralized  cars 
at  Chicago.  Buyers  wore  not  interested  in 
such  large  purchases,  and  after  a  few  days 
of  burdensome  accumulations  prices  were 
reduced  to  a  level  where  a  few  cars  changed 
hands  and  others,  held  by  dealers  who 
refused  to  sell  at  the  now  level,  were  moved 
to  storage.  Prices  on  medium  grades  of 
miscellaneous  lots  were  also  reduced  to  a 
level  where  wider  outlets  were  found,  both 
into  consuming  channels  and  into  storage. 
Fine  butter,  while  not  so  plentiful  as  the 
medium  scores,  moved  slowly  at  declining 
values.  The  undergrades  alone  were  gen- 
erally well  cleaned  up  at  comparatively 
firm  prices,  and  in  consequence  there  was 
a  tendency  toward  a  narrower  price  range 
between  scores.  Htorage  butler  formed  the 
tlrmest  part  of  tlio  market.     In  view  of 


extremely  light  stocks  of  which  only  a 
small  part  is  fine  butter,  owners  did  not 
reduce  asking  prices  to  a  level  inline  with 
buyers  views.  The  result  was  that  by  the 
close  of  the  week  the  premiums  asked  for 
fresh  were  much  smaller  and  this  in  turn, 
caused  some  buyers  to  turn  to  fresh  butter, 
but  the  shift  was  not  so  large  as  to  greatly 
affect  either  the  storage  or  fresh  market. 

Increased   Production  Indicated, 
Demand  Lighter 

The  decrease  in  demand  and  easier 
condition  of  the  markets  is  probably  best 
illustrated  by  the  statistical  position  of 
the  markets.  Net  withdrawals  from  stor- 
age for  the  week  were  much  lighter  than 
the  previous  week,  and  even  lighter  than 
a  year  ago.  Receipts  for  the  week  at  the 
four  markets  showed  no  material  increase 
over  the  week  before,  but  production  re- 
ports indicated  that  the  make  is  showing 
the  long  expected  increase.  It  is  contended 
in  some  quarters  that  this  increase  was 

Eartly  due  to  deliveries  of  cream  which 
ad  been  previously  delayed  by  stormy 
weather,  but  there  seems  to  be  no  doubt 
but  that  there  has  been  an  actual  increase 
in  the  flow  of  milk  due  to  freshening  of 
cows  and  better  care  given  cows  during 
winter  weather.  Besides  this  increase  in 
the  visible  supply,  the  markets  have  been 
called  from  the  far  western  states.  Butter 
from  Utah,  Idaho,  California  and  other 
nearby  states  formed  a  part  of  the  receipts. 
At  New  York  foreign  arrivals  amounted  to 
11,541  casks  Danish  and  several  cars  of 
Canadian  butter.  The  steamship  Manchur- 
ria  was  due  at  the  close  of  the  week  with  a 
small  cargo.  Thus  the  tendency  was 
toward  increased  supplies  and  a  decreased 
demand.  One  probable  exception  to  this 
is  that  the  present  condition  of  domestic 
markets  and  firmer  Danish  markets  will 
act  as  a  restraining  influence  to  those  con- 
templating further  purchases  of  Danish 
butter. 

H.  C.  TAYLOR, 
Released  by  Chief  of  Bureau. 

Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Dec  25  Holiday 

Tues  Dec26,  54J  @55    54   .50i  ©53 

Wed  Dec27,  54i  @55    54   50J  @*53 

Thu  Dec  28,  54^  @55    54   50^(0.53 

Fri     Dec29,  54i@55    53J  @54  50i@53 

Sat    Dec30,  54    @,54^  53J   50i  (s52J 

Satiu-day,  December  30. 
Creamery — 

Higher  scoring  than  Extras  54  ©54^ 

Extras  (92  score)  53  i  (a 

Firsts  (90  to  91  score)  50|  (a>52i 

Firsts  (88  to  89  score)  47    (a  50 

Seconds  (83  to  87  score)  44  @46 

Lower  grades  42  @43 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  50  @51 

Centralized,  cars,  89  score  48  J  (a;49 

Centralized,  cars,  88  score  47  @47i 

Centralized,  cars,  84  to  87  score.  .44  @i6 

Unsalted,  higher  than  Extras  55^  @56i 

Unsalted,  Extras  (92  score)  54i  #55 

Unsalted,  Firsts  (90  @91  score) ...  52  (5'53  J 
Unsalted,  Firsts  (88  fe89  score) .  .  .49      51  ^ 

Unsalted,  Seconds  46  (g48 

Unsalted,  lower  grades  43^  @45 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon  Dec  25  Holiday 

TuesDec26          51         47i  @50     48 S 

Wed  Dec  27         51         47^  @i.50 

Thu  Dec  28....  50  J       47  @50 

Fri     Dec  29          50         47  @49 

Sat    Dec  30          50         47  @49 

Saturday,  December  30. 

Creamery,  Extras  (92  scores)  

Higher  scoring  lots  command  a 

premium. 
Extra  Firsts  (90  to  915  scores).  47 

Firsts  (88  to  895  scores)  44 

Seconds  (83  to  87  scores)  42 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  

Cheese 

Cheddars   ("<26; 

Twins   ("'26  i 

White..   ("2(>} 

Double  Daisies   ("  27 

Singles   ("'27  i 

Longhorns  27  (ni27  i 

Young  Americas  27  ("  271 

Squares  26}  fe'27 

Special  Lines — 

Swiss,  Block  Standard   f«25i 

Loaf,  Extra  Fancy  32  (m33 

Choice  29  (aU30 

"A"  No.  1  28  (3)29 


485 . . . . 
475.  ..  . 
47  5. .. . 
475.  ..  . 

@50 


@49 
@45  5 
@45i 


(3(47  5 


No.  1  Medium  White   fe28 

Imported.  Fancy  435  @44 

Roquefort  29   @  40 

Limburger   @27 

Brick,  Fancy  24   @24  5 

Choice  23   @23  5 


PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon.,  Dec.  25  Holidav 

Tues.,  Dec.  26.  .  .  .  55  53  (g'54    46  @i50 

Wed.,  Dec.  27          55  53  ®.54    46  %5Q 

Thu.,  Dec.  28          55  53  @54    46  @50 

Fri.,     Dec.  29....  55  62   46  (a  50 

Sat.,    Dec.  30    

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Dec.  25  Holiday 

Tues.,  Dec.  26  50 

Wed.,  Dec.  27  50 

Thu.,   Dec.  28  50 

Fri.,     Dec.  29  49 

Sat.,    Dec.  30  49 


BOSTON  BUTTER  MARKET 

Extras  Extras 
Ash      Firsts  Spruce 
Mon.,  Dec.  25  Holiday 


Tues.,  Dec.  26. 

Wed.,  Dec.  27  

Thu.,  Dec.  28.. .  . 

Fri.,     Dec.  29  

Sat.,    Dec.  30  


545 
54 
54 
54 
54 


47  @53  54  5  @55 
47  @53  54  @545 
47  (3>53  54  @545 
47  ^53  54  @545 
47  @'53  54   (ffi54  5 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Eighty-eight  member-creameries  report 
an  output  of  2,965,165  pounds  of  butter  for 
week  ending  December  23,  an  increase  of 
11.9  per  cent  compared  with  the  previous 
week,  and  an  increase  of  9.1  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Dec.  25  Holiday 

Tues.,  Dec.  26  52  £i54      49  @51 

Wed.,  Dec.  27  50  @  51      46  @48 

Thu.,  Dec.  28  52  ®  53      49  @51 

Thu.,  Dec.  29  52  @53      49  (£51 

Sat.,     Dec.  30  52  ©53  49(851 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Dec.  25  Hohday 

Tues.,  Dec.  26  39  @40      35  @36 

Wed.,  Dec.  27  39  ®41  35@36 

Thu.,  Dec.  28  40  @43  35@36 

Fri.,     Dec.  29  40@43      35  @36 

Sat.,     Dec.  30  40  @43  35(3)36 


Roslyn,  S.  D. — Lewis  Mortenson, 
of  Bristol  has  been  elected  manager 
of  the  creamery  to  succeed  C.  O. 
Anderson. 

Mondovi,  Wis.— J.  W.  Swyforth 
has  resigned  as  manager  of  the  Mon- 
dovi Farmers'  Co-operative  Cream- 
ery Company. 

Superior,  Wis. — Superior  Cream- 
ery Company;  incorporated  capital 
stock,  $30,000;  W.  Patterson,  G. 
Saft,  A.  Ruhnke. 

Milwaukee,  Wis. — Gaule  Dairy 
Company;  incorporated  capital  stock, 
$130,000;  G.  Gaulke,  502|  34th, 
Milwaukee,  et  al. 

Cedar  Rapids,  la. — The  Hutchinson 
Company  of  Cedar  Rapids,  has  pur- 
chased the  ieo  cream  plants  at  Wa- 
veriy,  Oelwein  and  New  Hampton. 

Salem,  S.  D. — A  new  creamery 
station,  owned  by  the  Fairmount 
Creamery  Company  has  been  opened 
in  Salem.  Elmer  Sprout  is  the  mana- 
ger. 

Monroe,  Wis. — New  officers  of  the 
Berry  Cheese  •  factory  at  Fairfield 
are:  Clarence  Schroeder,  president; 
W.  B.  Raymor,  secretary  and  treas- 
urer, and  John  Rufi,  salesman. 
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WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

Ser  insertion,  no  insertion  less  than  fifty  cents. 
■  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


^No.  290 — Operator  wanted  by  February 
1st  creamery  locatedln  Central  Minnesota; 
railroad  town,  population  about  two  hun- 
dred: average  run  about  ten  thousand 
pounds  per  month;  want  man  who  can 
guarantee  92  score;  can  furnish  house  to 
live  in. 

Position  Wanted  as  helper  in  creamery 
by  young  man,  age  twenty;  have  two  year's 
experience  in  creamery  work  and  am 
anxious  to  learn  the  trade;  can  come  .at 
once;  state  wages.  Arthur  Linda.  Kellogg, 
Minn.  1-3 

Helper  Wanted — Young  man  with  good 
habits,  must  be  clean  and  not  afraid  of 
work:  one  with  little  or  no  experience  who 
wants  to  learn  the  trade  can  get  position 
at  once  in  new  modern  plant;  state  wages; 
board  and  room  furnished.  E.  A.  Petersen, 
Eagle  Bend,  Minn.  1-3 

Wanted,  Position  as  assistant:  good 
experience:  have  boiler  and  testing  license; 
attended  1922  Short  Course;  state  salary  in 
first  letter.  Eugene  Kosek,  Klossner, 
Minn.  12-27tf 


g\isii\ess0\ai\ces 


Wanted  to  Buy  or  Rent — Creamery  in 
good  locality;  please  inform  as  to  size  of 
plant,  run,  closest  competition,  size  of 
town.  Send  all  particulars  to  Lock  Box 
56.  Ethan,  3.  D.  1-3 

Wanted  to  Trade — Improved  240-acre 
farm  in  Minnesota  for  good  live  creamery. 
Address  2964,  Dairy  Record,  St.  Paul, 
Minn.  1-3 

For  Sale  or  Lease — Cheese  factory 
building  and  machinery  with  one  acre  of 
land,  located  on  bank  of  nice  lake  (good 
fishing),  state  road,  and  five  miles  from 
railroad;  everything  in  first  class  condition; 
received  8,000  pounds  milk  in  flush  of 
season;  now  is  the  time  to  make  arrange- 
ments for  summer  fuel;  it  can  be  gotten 


very  reasonable.  R.  J.  McCartney,  Ogilvie, 
Minn.  1-3 

Chc^ese  Factory  for  Sale — The  under- 
signed has  for  sale  a  complete  set  of  equip- 
ment formerly  used  in  Byronville  co- 
operative cheese  factory,  consisting  of  one 
600-gallon  milk  vat;  one  700  gallon  milk 
vat;  one  700-gallon  whey  tank;  one  cheese 
press;  one  24-bottle  Babcock  tester;  one 
Sharpless  Whey  Separator;  one  churn,  size 
5;  one  7-H.  P.  Gas  Engine,  and  numerous 
other  articles  used  in  connection  with  a 
cheese  factory;  this  property  may  be  pur- 
chased in  bulk  or  separately  and  at  a  bar- 
gain. If  interested,  write  Frank  F.  Krue- 
ger,  New  Richland.  Minn.  1-17 

For  Sale — Well  equipped  creamery  and 
in  A-1  condition,  in  strong  dairy  commu- 
nity; no  other  creamery  or  buyer  within 
from  seven  to  twelve  miles  surrounding; 
this  will  go  at  a  bargain:  have  other  busi- 
ness. Address  2975,  Dairy  Record,  St. 
Paul,  Minn.  1-17 

jre^dvii\crg^S\ipplic^ 


Eleotrio  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
Qttings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics: high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
jumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  824.00:  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  moisture  test  scales,  No. 
9383.  style  1700;  one  test  bottle  scale.  No. 
C1052,  stylo  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark,  South  Dakota.  12-6tf 

For  Sale — 100-gallon  Ladd  starter  can, 
good  as  new,  $100;  and  one  Tubular  Cooler, 
six  feet  long,  capacity,  2,250  pounds  per 
hour;  $100,  complete.  Western  Creamery- 
Co. ,  West  Duluth,  Minn.  1-3 


For  Sale — Pasteurizing,  bottling  and 
creamery  equipment,  all  for  about  81.400, 
or  will  sell  items  separately;  prices  low; 
includes  pasteurizer,  r(!cording  thermome- 
ter, fifty  10-gallon  cream  cans,  twenty-five 
5-gallon  cream  cans,  eight  70-gallon  weigh 
cans,  bottle  washer,  can  washer,  belting, 
steam  tester,  hand  tester,  etc;  write  for 
further  particulars.  Sylvester-Nichols  Co., 
Little  Falls,  Minn.  1-3 

For  Sale — One  Twentieth  Century  Milk 
Heater.  United  States  Creamery  C::om- 
pany,  Norwood,  Minn.  1-24 

Wanted — Second-hand  100-gallon  or  150- 
gallon  batch  ice  cream  mixing  vat,  with 
coils.    Box  384,  Morris,  Minn.  1-10 

The  aim  of  the  Sinclair  process  of  pas- 
teurization of  milk  or  cream  is  to  aid  in 
preserving  and  restoring  the  original  rela- 
tions of  their  constituents,  Would  it  not 
be  cheaper  to  secure  a  license  and  pointers 
for  this  process  than  to  chance  infringement 
by  digging  it  out?  Geo.  Sinclair,  430 
Prior  Ave.,  St.  Paul,  Minn.  1-3 


Clarinda,  la. — The  board  of  direc- 
tors of  Swift  &  Co.,  of  Chicago,  have 
voted  to  build  a  new  plant  here,  re- 
placing the  old  wooden  building  Avith 
a  modern  plant.  Hal  Gilmore  is  the 
manager  of  the  plant. 

Owen,  Wis. — Work  has  been  started 
on  remodeling  the  old  Kielsmeier 
creamery  plant  here,  which  will  be 
made  into  one  of  the  most  modern 
creameries  in  the  state;  W.  F.  Fruend 
of  Bloomer  is  the  proprietor. 

St.  Cloud,  Minn. — Quality  Dairy 
Company,  Incorporated;  incorporated 
capital  stock  $100,000,  shares  $100 
each;  dairy  products  of  all  kinds; 
Adolph  J.  Landwehr,  Gregor  Kraemer, 
Alphonse  E.  Braun,  all  of  St.  Cloud. 

Cumberland,  Wis. — Officers  of  the 
newly  organized  cheese  makers'  asso- 
ciation were  elected  at  a  meeting 
held  at  the  Cloverleaf  Equity  factory. 
The  election  of  officers  resulted  as 
follows:  President,  Oscar  Tappen, 
Cumberland;  vice-president,  James 
Colslad,  Rice  Lake;  secretary-treas- 
urer, A.  W.  Schulte,  Cumberland. 


|\ROSTE  6i  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Get  Rid  of  that  Old  Equip- 
ment— A  Classified  Ad  in 
the  DAIRY  RECORD  will 


SELL  IT 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Rdelity Trust  Co. 
The  Dairy  Record. 
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B.  A.  Beyerink  has  moved  from 
Ames,  Iowa,  to  Sumter,  S.  C. 

Prof.  T.  L.  Haecker  has  changed  his 
residence  from  Ann  Arbor,  Mich.,  to 
St.  Paul. 

Jim  Fisk,  loaded  with  a  bright  red 
tie,  wafted  into  the  offices  like  a 
zephyr  last  week. 

Peter  Kolbert,  proprietor  of  the 
Redwood  Falls,  Minn.,  creamery, 
was  among  the  week's  visitors  to 
The  Dairy  Record  offices. 

B.  W.  Schulte,  western  representa- 
tive of  Elliott  &  McGarraghy,  Chi- 
cago, was  among  the  interesting  visit- 
ors to  The  Dairy  Record  offices  last 
week. 

The  week's  remembrances  included 
everything  from  handsome  bill  folders, 
gifts  of  the  American  Stores  Co.,  to 
the  entire  force,  to  a  doughnut  from 
George  Ressler,  St.  Paul's  demon 
artist.  The  Melrose,  Minn.,  cream- 
ery, H.  B.  Otte,  operator,  and  Gude 
Bros.  Kieffer  Co.,  New  York,  re- 
membered us  with  handsome  calen- 
dars. 


Monroe,  Wis. — The  twenty-third 
annual  convention  of  the  Southern 
Wisconsin  Cheesemakers'  and  Dairy- 
men's Association  will  be  held  in 
Monroe,  on  January  16  and  17. 


N.  D.  U.  Report 

The  following  is  the  financial  state- 
ment of  George  Caven,  treasurer  of 
National  Dairy  Union  from  Novem- 
ber 1,  1922,  to  November  30,  1922: 
Balance  on  hand,  Novem- 
ber 1,  1922  $2,544.08 

Total  receipts   12.23 

$2,356.31 

Total  disbursements  $  429.79 

Balance  on  hand  December 

1,  1922  $2,126.52 

This  is  to  certify,  I  have  today 
audited  the  books  for  George  Caven, 
treasurer  of  the  National  Dairy  Union, 
and  find  the  receipts  from  November 
2,  1922,  to  November  30,  1922,  to  be 
$12.23,  and  the  amount  paid  out  for 
which  he  holds  vouchers,  the  sum  of 
$429.79,  leaving  a  balance  on  hand 
December  1,  1922,  of  $2,126.52— F.  P. 
Collyer,  Auditor. 

Fennimore,  Wis. — W.  M.  Peacock, 
proprietor  of  the  Fennimore  and  Mt. 
Hope  creameries,  has  sold  his  ice 
cream  business  to  the  Prairie  Cream 
Company  of  Prairie  du  Chien. 

Minneapolis,  Minn. — The  Dairy 
Club  of  the  Northwest  will  hold  their 
annual  meeting  the  last  part  of  Jan- 
uary. Ralph  W.  Page  is  in  charge  of 
arrangements  for  the  meeting. 

Wabasha,  Minn. — The  Miller-Rose 
Company  of  La  Crosse  opened  a 
cream  station  here  in  the  Hayes 
Building  on  Main  Street.  J.  M. 
Rusell  is  the  manager  in  charge. 


W  A  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


CONVENTI0NS.MEETIN6S. 
,3;^=^  SCORING  CONTESTS.ET^ 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Bmlding,  University  of  Minnesota.  Prof. 
J.  R.  Kelthley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Creamery  Managers'  Conference — 
January  4.  1923.  Dairy  Building,  Univer- 
sity of  Minnesota.  For  information,  write 
Prof.  J.  R.  Keithley,  Dairy  Department, 
University  Farm,  St.  Paul,  Minn. 

Wisconsin  Cheesemakers'  Associa- 
tion— Annual  meeting,  Milwaukee,  Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Annual  meeting,  Owatonna,  January  16, 
17,  18.  Chris  Heen,  secretary.  Old  Capitol. 
St  Paul. 


Holds  Annual  Meeting 

A  very  successful  meeting  was  held 
at  Hinckley  December  21,  of  the 
creameries  of  District  No.  2,  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  consisting  of  Chisago, 
Isanti,  Pine,  Mille  Lacs  and  Kanabec 
counties. 

Twenty-five  creameries  were  repre- 
sented at  the  meeting,  most  of  them 
being  represented  by  both  their  dis- 
trict director  and  operator. 

The  report  of  the  fieldman,  David 
C.  Berg,  showed  that  232  cars  of 
butter  were  shipped  from  the  first  of 
the  year  to  date,  and  that  the  saving 
in  freight  through  these  carlot  ship- 
ments amounted  to  $18,000. 

Instances  were  cited  where  marked 
improvement  was  brought  about  in 
the  quality  of  butter,  and  an  increased 
price  secured  through  cream  grading. 
The  creameries  in  this  district  that 
have  not  been  grading  have  agreed  to 
begin  grading  cream  January  1. 

The  old  officers  of  the  association 
were  reelected.    They  are  as  follows: 

H.  R.  Berg,  district  director  and 
chairman.  Rush  City. 

Geo.  Wallick  first  vice-chairman, 
Hinckley. 

J.  G.  Ryestrom,  second  vice-chair 
man,  Cambridge. 

Herbert  Schanno,  secretary,  Milaca. 

H.  C.  Brooks,  treasurer,  Braham. 

The  district  financial  report  showed 
that  $1,600  had  been  received  from 
the  state  association,  and  that  there 
was  a  balance  of  $800  in  the  treasury. 


Madison,  Wis. — The  Wisconsin 
Dairy  Council,  a  new  organization  of 
business  men  and  farmers,  has  called 
a  state-wide  conference,  to  meet  in 
Madison,  February  2,  1923. 


"OUR    PRODUCE    SENSE    WILL    PRODUCE    DOLLARS    FOR  YOU" 
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AFTER  COMPOSITION 


Operators'  Association  to  Work  for 
Closer  Control. 


Board  of  Directors  Acts  to  Carry 
Out  Plan  by  Working 
Through  Districts. 


Following  a  survey  of  several 
months,  the  board  of  directors  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  has  practically 
completed  a  plan  to  enlist  the  support 
of  the  members  in  taking  steps  to 
bring  about  a  closer  control  of  tha 
composition  of  the  butter  which  they 
manufacture. 

While  details  of  the  plan  have  not 
been  entirely  worked  out,  it  contem- 
plates carrjTng  on  the  work  through 
the  various  districts  and  evsry  mem- 
ber will  be  expected  to  take  an  active 
part. 

The  work  will  include  both  chiirn 
and  laboratory  methods  and  where 
possible  will  be  done  under  actual 
working  conditions.  The  plan  calls 
for  the  use  of  certain  creameries  in 
each  district  as  working  laboratories 
while  various  testing  methods  ^vill 
also  be  tried.  It  is  planned  to  carry 
on  the  work  in  co-operation  with 
other  interested  agencies. 

Given  Careful  Consideration 

Since  the  scope  of  the  work  was 
first  announced  by  Prof.  J.  R.  Keith- 
ley,  the  board  of  directors  and  State 
Secretary  James  Sorenson  have  given 
the  subject  careful  consideration. 
While  it  was  felt  that  the  generally 
current  conception  of  the  losses  being 
sustained  was  much  exaggerated,  it 
was  believed  that  there  was  sufficient 
need  of  the  work  to  warrant  its  being 
taken  up  by  the  association. 

Several  plans  have  been  worked 
out  with  the  intention  of  using  the 
features  of  each  which  prove  to  be  of 
the  greatest  value  under  practical 
working  conditions. 


SET  CONVENTION  DATES 


North  Dakota  Association  to  Meet 
February  14-15 


The  North  Dakota  Dairymen's 
Association  Avill  hold  its  annual  con- 
vention February  14  and  15  at  Fargo. 

The  Ice  Cream  Manufacturers' 
Association,  and  other  affiliated  dairy 
organizations  will  convene  at  the  same 
time  and  place. 

Dairy  and  Creamery  butter  con- 
tests will  be  held  for  North  Dakota 
makers. — R.  F.  Flint,  Secretary, 
North  Dakota  Dairymen's  Associa- 
tion. 


Rhinelander,  Wis. — The  Rhine- 
lander  Creamery  and  Produce  Com- 
pany was  destroyed  by  fire  with  a 
loss  of  $10,000. 


ADOPTS  STANDARD 


Regulation  For  Official  Guidance 
Promulgated. 


Standards  and  definitions  for  but- 
ter, condensed  milk,  cacao  products, 
ginger  ale  and  ginger  ale  flavor, 
cayenne  pepper,  oil  of  cassia,  and 
breads,  were  adopted  by  the  Secre- 
tary of  Agriculture  upon  the  recom- 
mendation of  the  Joint  Committee  on 
Definitions  and  Standards  for  the 
guidance  of  Federal  officials  in  the 
enforcement  of  the  Federal  Food  and 
Drugs  Act.  These  standards  become 
effective  at  once. 

The  standards  and  definitions  have 
been  adopted  by  the  Association  of 
American  Dairy,  Food  and  Drug 
Officials  and  the  Association  of  Offi- 
cial Agricultural  Chemists,  and  will 
be  used  generally  by  state  officials 
in  the  enforcement  of  state  food  laws. 

The  texts  of  the   standards  and 
definitions  as  adopted  follow: 
Butter  Standard 

Butter  is  the  clean,  sound  product 
made  by  gathering  in  any  manner 
the  fat  of  fresh  or  ripened  milk  or 
cream  into  a  mass,  which  also  includes 
a  small  portion  of  the  other  natural 
milk  constituents,  with  or  without 
salt,  and  contains,  ail  tolerances 
provided  for,  less  than  sixteen  per 
cent  (16%)  of  water,  and  not  less 
than  eighty  per  cent  of  milk  fat.  By 
Acts  of  Congress,  approved  August 
2,  1886,  and  May  9,  1902,  butter  may 
also  contain  added  coloring  matter. 

Renovated  butter,  process  butter,  is 
the  clean,  sound  product  made  in 
semblance  of  butter  from  melted, 
clarified  or  refined  butterfat,  without 
the  addition  or  use  of  any  substance 
other  than  water,  milk,  cream  or 
salt,  and  contains,  all  tolerances  pro- 
vided for,  less  than  sixteen  per  cent 
of  water,  and  not  less  than  eighty 
per  cedt  of  milk  fat. 

Condensed  Milks 

Condensed  milk,  evaporated  milk, 
concentrated  milk,  is  the  product 
resulting  from  the  evaporation  of  a 
considerable  portion  of  the  water 
from  milk,  or  from  milk  with  adjuist- 
ment,  if  necessary,  of  the  ratio  of  fat 
to  non-fat  solids  hy  the  addition  or 
by  the  abstraction  of  cream.  It  con- 
tains, all  tolerances  being  allowed  for, 
not  less  than  seven  and  eight-tenths 
per  cent  of  milk  fat,  nor  less  than 
twenty-five  and  five-tenths  per  cent 
of  total  milk  solids;  provided,  how- 
ever, that  the  sum  of  the  percentages 
of  milk  fat  and  total  milk  solids  be 
not  less  than  thirty-three  and  seven- 
tenths. 


Cannon  Falls,  Minn.— The  Minne- 
ola  Creamery  Company  held  its 
annual  meeting  and  elected  the  fol- 
lowing officers:  President,  L.  H. 
Ofstie;  secretary,  Carl  Fossum,  and 
treasurer,  O.  T.  Teigen. 


HOLD  CONFERENCE 


Creamery   Managers   Meet  at 
Minnesota  Dairy  School. 


Composition     of     Butter  and 
Creamery  Accounting  Sub- 
jects of  Discussion. 


An  apparent  desire  to  consider  the 
subject  of  butter  composition  from  a 
sound,  practical  basis  was  manifested 
at  the  Creamery  Managers'  Confer- 
ence held  at  the  University  of  Minne- 
sota Dairy  school  January  4. 

Nearly  one  hundred  managers,  op- 
erators and  students  were  present  at 
the  meeting.  An  unusually  large 
number  of  those  present  participated 
in  the  discussions  and  those  who  did 
not  taks  an  active  part  gave  the 
speakers  their  closest  attention. 

The  morning  session  was  , devoted 
to  a  consideration  of  'The  Variable 
Composition  of  Butter  and  the  Impor- 
tance of  Its  Control,"  while  "Cream- 
ery Accounting  in  Minnesota,"  was 
the  subject  taken  up  for  discussion  in 
the  afternoon. 

Presents  Subject 

Pfof.  J.  R.  Keithley  presented  the 
subject  of  the  morning  discussion 
while  James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Ras- 
mussen,  manager  of  the  Minnesota 
State  Creamery,  and  S.  G.  Gusfatson, 
fieldman  of  District  No.  1  of  the 
Minnesota  Co-operative  Creameries' 
association,  Inc.,  acted  as  leaders  of 
the  discussion  which  followed. 

Emil  G.  Johnson,  assistant  manager 
of  the  creameries  association,  pre- 
sented the  subject  of  creamery  ac- 
counting, while  the  discussion  was 
led  by  Kyle  L.  Mattson  of  the  State 
Creamery,  F.  A.  Matteson  of  the 
Watertown  co-operative  creamery, 
and  George  Wicker  of  the  State  De- 
partment of  Agriculture. 

Poor  Quality  Bi^  Loss 

In  presenting  his  subject.  Prof. 
Keithley  placed  particular  emphasis 
upon  the  necessity  of  accepting  his 
calculations  merely  as  indicative  of 
the  possible  losses  resulting  from 
failure  to  control  the  composition  of 
butter. 

He  presented  figures  sho^ving  the 
wide  variation  in  the  composition  of 
the  butter  entered  in  the  educational 
contests  and  pointed  out  the  possible 
losses  sustained  in  incorporating  exces- 
sive fat.  He  also  cited  figures  tending 
to  show  the  losses  being  sustained  bj' 
the  failure  of  all  Minnesota  cream- 
eries to  produce  high  quality  butter. 

Using  eighty  per  cent  as  a  basis, 
approximately  $2,000,000  was  quoted 
as  the  loss  being  sustained  by  the 
incorporation  of  butterfat  above  that 
figure.  Failure  to  market  high  qual- 
ity butter  theoreticallj'  cost  JSIinne- 

(Gontinued  on  Page  22) 
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A  STARTING  PLACE 

Even  in  communities  where  creamery  patrons  are 
notably  difficult  to  deal  Math,  the  operator  generally  has 
staunch  allies  in  the  patrons'  children. 

He  is  to  them  everything  which  the  corner  policeman 
is  to  their  big  city  cousins.  Even  as  they  grow  older  the 
creamery  equipment  and  its  operator  never  loses  their 
fascination  for  them. 

To  the  operator  who  plans  to  stay  in  the  same  creamery 
for  many  years  it  means  future  patrons  who  are  friends. 
And,  if  he  can  devote  the  time  to  it,  it  can  mean  that  his 
future  patrons  are  going  to  be  good  ones. 

But  to  even  the  operator  who  does  not  expect  to  stay 
in  one  place  for  a  very  long  period  they  can  be  a  help 
If  he  will  explain  to  them  how  cream  should  be  cared  for 
in  order  to  be  in  the  best  condition  for  butter  manufacture, 
he  will  find  a  helpful  ally  in  solving  the  grading  pi'oblem. 

It  wouldn't  take  very  long  to  teach  some  of  the  young- 
sters how  to  perform  a  Babcock  test  for  butterfat  and  to 
tell  them  its  part  in  testing  their  cows  for  production. 
Some  operators  have  tried  it  and  there  is  yet  one  to  report 
its  failure  to  make  better  patrons.  It  has  been  the  old 
story  of  the  father  becoming  interested  in  the  "kid's 
foolishness"  and  being  convinced  after  he  has  tried  it  out 

The  youngsters  are  a  good  starting  place.  And  it 
doesn't  take  long  for  them  to  bring  results. 

Better  cows  mean  better  creameries  and  better  cream- 
eries mean  better  jobs. 


SURER  GROUND 

Some  creamerj^men  are  inclined  to  feel  greatly  dis- 
appointed at  the  failure  of  butter  prices  to  remain  at  their 
December  level.  But  it  is  a  question  whether  or  not  such 
prices  would  have  been  of  ultimate  value  to  the  industry. 

This  year  has  seen  a  tremendous  consumption  of  butter. 
Even  when  prices  started  to  mount  the  consumer  con- 
tinued to  demand  it  but  when  prices  reached  their  peak 
there  was  a  noticeable  turning  to  the  so-called  substitutes. 

The  dairy  industry  does  not  want  to  see  the  cons'imer 
get  the  oleo  habit.  Prices  which  cause  them  to  cultivate 
that  habit  will  sooner  or  later  react.  And,  despite  the 
wails  of  some  producers,  there  is  a  happy  ^medium  where 
the  consumer  will  feel  that  he  can  afford  to  buy  butter 
and  at  which  the  good  dairyman  can  make  his  cows  pay 
well. 


Perhaps  it  is  just  as  well  that  we  don't  know  what  tlie 
New  Year  will  bring. 


"If  he  (lo(!sn't  l)elong  to  the  operators'  association,  we 
don't  want  him."  What  better  testimonial  of  the  work 
of  the  associations  could  be  asked?  And  creamery  boards 
are  saying  it,  more  and  more. 


PHILANTHROPIC  BLUE  VALLEY 

Greet  the  latest  friend  of  "the  pee-pul!" 

In  a  tearful,  soul-stirring  "message"  spread  over  two- 
thirds  of  the  editorial  page  of  the  Sauk  Centre  Herald, 
the  Blue  Valley  Creamery  Co.,  glibly  informs  creamery 
patrons  that  "middlemen's  profits  are  too  high,"  and  goes 
into  detail  to  show  "Where  producers'  profits  are  lost." 

It's  a  sad  story.  But  there  is  yet  hope.  Heaven  and 
Blue  Valley  will  protect  the  poor  woikin'  goil,  who  may 
stand  in  this  instance  as  symbolic  of  the  poor  creamery 
patron.  For  Blue  Valley  will  do  away  with  tlie  nefarious 
middlemen  and  give  the  milk  producer  a  new  lease  on 
life.  For  know  ye  not  that  Blue  Valley  "is  the  straight 
line  from  producer  to  consumer?" 

Of  course,  there  are  some  things  in  this  new  Magna 
Carta  which  we  confess  are  a  little  over  our  head,  but 
then  we're  dumb  and  frankly  admit  it.  Economists 
report  a  rather  high  percentage  return  of  the  price  paid 
for  butter  by  the  consumer,  to  the  patron  of  a  co-operative 
creamery.  But  Blue  Valley  proposes  to  compete  with  a 
creamery  of  that  type  and  to  justify  its  existence  under 
such  conditions  it  must  pay  more  than  the  co-operative 
creamery  is  paying  for  a  certain  class  of  raw  material. 
How  is  it  going  to  do  this?  Economists  tell  us  that 
approximately  4.3  per  cent  of  the  price  paid  for  a  pound 
of  butter  by  the  consumer  covers  the  selling  margin  from 
creamery  to  retailer.  Perhaps  this  increased  price  of 
butterfat  is  going  to  come  from  a  possible  saving  here. 
But,  if  so,  it  involves  a  process  of  mathematics  which 
makes  the  theory  of  the  fourth  dimension  look  like  a 
simple  problem  in  addition. 

Perhaps  our  Blue  Valley  friends  are  following  the 
examples  of  Andrew  Carnegie,  John  D.  Rockefeller  and 
others  who  "got  theirs"  and  are  going  in  for  the  uplift. 
This  whole  deal  at  Sauk  Centre  maj'  be  philanthropj- 
which  Blue  Valley's  innate  modesty  has  kept  it  from 
confessing.  But  we  wish  it  would  practice  this  philan- 
thropy in  some  locality  other  than  a  district  where  dairy- 
ing has  advanced  to  such  a  stage  as  it  enjoys  at  Sauk 
Centre. 

Blue  Valley's  efforts  to  eliminate  the  middlemen  must 
be  greatly  appreciated  by  those  who  ship  to  its  other 
plants.  Of  course  it  has  not  yet  been  explained  why 
patrons  of  those  plants  haven't  been  able  to  come  within 
shooting  distance  of  the  price  received  for  butterfat  by 
patrons  of  co-operative  creameries,  but  this  may  come 
in  later  advertisements.  The  printing  press  is  a  wonderful 
institution. 

But  bear  in  mind  that  the  Blue  Valley  isn't  like  other 
centralizers.  It  has  been  particularly  insistent  upon  this 
point.  Does  it  operate  any  of  those  horrid  cream  stations? 
It  does  not.  Not  one  of  them  can  be  found  to  soil  the 
virginal  white  of  its  garments.  Its  cream  is  shipped 
directly  from  the  producer  to  the  creamery.  See  the 
difference?  Instead  of  bringing  his  cream  to  the  cream 
station,  the  producer  brings  it  to  the  railroad  station. 
There's  a  lot  of  merit  in  that  difference,  some  place. 
The  Dairy  Record  will  offer  three  brand  new  lollypops  to 
the  reader  who  discovers  it  first.  Does  this  difference 
mean  that  high  grade  cream  is  going  to  the  Blue  Valley 
plants  and  that  no  neiitralizer  is  needed?  What's  the  use 
of  speaking  about  such  trifles?  Let's  talk  about  sweet 
cream  creameries. 

Let  us,. then,  sing  a  hymn  of  praise  to  B.  V.  for  keeping 
that  awfid  middleman  from  robbing  us  of  our  B.  V.  D.'s. 

It  may  be  so, 

I  do  not  know. 
There's  things  wo  can't  forsee; 

But  nevertheless, 

I  must  confess 
It  sounds  like  bunk  to  me. 
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STILL  NEED  FOR  IT 

The  Creamery  Managers'  Conference  held  at  the 
dairy  sehool  of  the  University  of  Minnesota  last  week 
was  a  big  step  toward  a  better  understanding  of  the  whole 
problem  of  controlling  butter  composition. 

It  is  safe  to  say  that  there  was  not  a  man  there  who 
did  not  leave  the  meeting  with  a  feeling  that  the  subject 
is  one  which  can  not  be  handled  in  generalities,  and  that 
the  future  would  see  a  sane,  practical  solution  offered. 

Because  it  was  shown  conclusively  that  it  is  imprac- 
ticable to  make  butter  which  will  meet  the  requirements 
of  a  fastidious  market  unless  appro.ximately  eighty-one 
and  one-half  per  cent  of  fat  is  incorporated,  and  that 
creameries  making  this  class  of  butter  could  not.  there- 
fore, be  said  to  be  losing  money  on  their  shipments,  there 
may  be  those  who  will  feel  inclined  to  believe  that  there 
is  '"nothing  to  this  whole  composition  proposition," 
and  show  no  more  interest  in  it. 

But  there  is  "something  to  it."  Even  while  it  was 
criticising  the  manner  of  presenting  this  subject,  the 
Dairy  Record  stated  its  belief  in  the  importance  of  the 
work.  It  stated  then  and  it  still  believes  that  Prof. 
Keithlej"  has  started  something  which  is  of  tremendous 
importance  to  ^Minnesota's  local  creamery  industry,  and 
it  promises  every  assistance  it  can  give  to  further  the 
work,  if  conducted  in  the  only  way  in  which  results  can 
be  secured. 

This  way  is  through,  and  with  the  backing  of  the 
operators  themselves.  The  operators  are  interested  in 
anything  which  makes  for  the  betterment  of  their  industry, 
and  we  bespeak  for  them  their  whole-hearted  support 
of  this  work. 

An  evidence  of  this  support  is  to  be  found  in  the 
decision  of  the  board  of  directors  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Association  to  support  a 
campaign  for  better  control  methods  on  the  part  of  the 


members  of  that  association.  This  action  has  been  under 
consideration  for  some  time;  even  while  the  feeling  against 
the  unfortunate  impression  which  had  been  created  was 
strongest  it  was  being  considered.  As  Mr.  S.  G.  Gusfat- 
son  so  tersely  put  it  at  the  Conference,  the  board  had 
the  feeling  that,  even  though  losses  could  not  be  bulked 
into  a  theoretical  figure,  "something  is  wrong,  even 
though  we  don't  know  what  it  is."  In  other  words,  it  was 
felt  that,  while  no  general  standard  can  be  used,  there  is 
need  for  sme  action  to  bring  about  better  testing  methods 
in  the  creameries  and  a  resultant  better  control  of  their 
products. 

To  calculate  creamerj-  losses  accurately  would  require 
almost  as  many  fat  maximum  standards  as  there  are 
creameries  because  of  the  numerous  local  conditions 
entering  into  the  problem.  But  there  is  a  standard  for 
every  creamery  and  the  incorporation  of  fat  above  that 
standard  can  be  considered  a  loss.  Only  careful  control 
of  the  composition  will  enable  the  operator  to  eliminate 
that  loss. 

One  of  the  first  tasks  which  is  going  to  be  encountered 
in  carrj-ing  on  this  work  will  be  the  necessity  of  prevailing 
upon  creamery  boards  to  give  the  operator  enough  time 
to  do  the  necessary  testing.  In  a  very  large  number  of 
creameries  extra  help  is  going  to  be  necessary  and  it  will 
require  the  combined  effort  of  every  educational  agencj" 
in  the  state  to  prevail  upon  the  boards  to  supply  this 
help.  The  fact  that  the  Operators'  and  ^Managers'  Asso- 
ciation is  behind  the  movement  will  assure  it  the  oper- 
ator's support,  but  others  must  help  in  con^'incing  the 
patron. 

The  campaign  for  better  control  is  on.  It  is  going  to 
be  carried  on  by  working  with  the  operator.  He  should 
get  behind  it  and  do  his  share. 

Work  for  better  control  will  mean  the  popularizing 
of  the  test  room.    And  that  should  please  the  operator. 


'Mm  Mi 


f^7\  MECHANICAL 

V/  REFRIGERATION 

The  in-stallation  of  the  CP  :\IECHAMCAL  REFRIGERATIXG  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48''  or  50°  Fahrenheit,  thus  checkmg  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  £uid  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  bv  CP  MECHAN- 
ICAL REFRIGER.\TiXG  SYSTEM  is 
dr>,%  sweet  smelhng  and  sanitary. 


Cf  Horizontal  Refrigeratiiig  Machine 


Send  today  for  our  booklet  entitled  "Hoti  yiodem 
Refrigeration  Increased  Brotcn's  Bank  Account.'* 

The  Creamery  Package  Mfg.  Company 

S.\LES  BR.VNCHES — fTrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omah3,113-115-117S.TenthSt. 
Boston,  13&-140  'Washington  St.  X.  Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.  Portland,  Ore.,  6-S  N.  Front  St. 
Kansas  City, Mo.,  1408-10  W.  12th  St.  San  Francisco,  699  Batterj-  St. 
Minneapolis,  318-320  Third  St.  N.  Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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JAMES  SORENSON 

Minnesota 



The  western  representative  of  a 
well-known  eastern  butter  house  has 
registered  a  few  kicks  with  us  regard- 
ing the  workmanship  of  butter  as  it 
arrives  in  the  market  at  the  present 
time.  The  representative  had  just 
returned  from  an  extended  visit  to 
the  market,  where  he  had  an  oppor- 
tunity to  inspect  much  butter  on 
arrival. 


He  said  he  found  a  number  of 
churnings  from  different  creameries 
which  were  badly  mottled  in  color, 
while  other  lots  were  gritty,  the  salt 
not  being  fully  dissolved.  He  found 
several  tubs  containing  butter  of  two 
distinctly  different  colors;  evidently 
the  maker  had  not  been  careful 
about  coloring  his  butter,  as  the 
different  churnings  were  not  of  the 
same  color.  When  butter  from  two 
churnings  of  different  color  is  packed 
in  a  tub,  the  man  on  the  market  who 
has  to  sell  such  a  tub  certainly  would 
have  a  kick  coming.  Our  friend 
further  complained  that  some  cream- 
eries are  shipping  butter  to  market 
which  has  a  milky  brine  and  often  is 


very  leaky  and  judging  from  the 
flavor  of  some  of  this  butter,  it  was 
evident  that  the  milky  brine  had 
damaged  the  flavor  to  the  extent  of 
several  points.  We  were  also  told 
that  the  shipments  from  some  cream- 
eries were  sadly  lacking  in  uniformity; 
one  churning  would  be  highly  col- 
ored and  low  in  salt,  while  another 
churning  would  be  light  in  color  and 
high  in  salt. 

The  butter  faults  referred  to  could 
all  be  avoided  if  the  operators  would 
take  the  necessary  precautions,  and 
we  can  not  too  strongly  urge  the  boys 
in  the  creameries  to  be  careful  and 
watch  the  workmanship  of  their 
butter.  With  the  information  now 
available  on  buttermaking.  there 
should  be  no  need  of  any  creamerj^ 
turning  out  mottled  butter  and  most 
operators  know  that  mottles  can  be 
avoided  by  proper  working  of  the 
butter.  The  same  is  true  about  gritty 
butter  and  there  really  is  no  excuse 
for  not  having  the  salt  properly  dis- 
solved in  the  butter.  If  the  proper 
amount  of  salt  is  added,  and  the 
butter  contains  a  fair'  amount  of 
moisture  and  is  then  properly  worked, 
there  should  be  no  undissolved  salt 
in  the  butter  when  it  reaches  the 
market. 


We  can  see  no  excuse  for  any 
creamery  turning  out  butter  which 
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BUTTER 
BOXE.S 
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CREAMERYMEN ! 

Let  Vs  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  i-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET         :         :         :  :         SAINT  PAUL,  MINN. 


is  not  uniform  in  body,  color  and  salt, 
and  any  operator  who  does  not  turn 
out  uniform  butter  from  day  to  day, 
is  certainly  not  qualified  to  operate 
a  creamery.  We  believe  that  much 
of  the  lack  of  uniformity  in  butter 
is  due  to  too  much  guessing  done  in 
the  creamery;  the  temperatures  are 
not  always  watched  as  they  should 
be  and  often  the  amount  of  fat  in  the 
churn  is  not  known,  and  a  poor  guess 
is  sometimes  made  in  adding  the 
color  and  salt.  We  don't  believe 
that  uniform  workmanship  can  be 
had,  unless  the  amount  of  fat  in  the 
churn  is  known  and  unless  the  color 
and  salt  is  carefully  measured  and 
weighed;  and  then  there,  must  be 
some  uniformity  practiced  in  churn- 
ing, washing  and  working,  if  results 
are  to  be  at  all  satisfactory. 

Judging  from  information  coming 
to  us  from  various  sources,  there  vnll 
be  greater  effort  made  than  ever 
before  to  produce  quality  butter 
during  the  coming  year.  Cream 
grading  and  paying  according  to 
quality  is  doing  much  to  encourage 
farmers  to  produce  better  cream,  and 
it  is  to  be  hoped  that  many  more 
creameries  will  adopt  some,  system  of 
buying  cream  which  will  resiilt  in 
the  delivery  of  more  quality  cream. 
We  know  of  several  individually 
owned  creameries  where  the  quality 
of  cream  has  been  improved  wonder- 
fully by  paying  according  to  grade, 
and  if  these  things  can  be  accom- 
plished by  paying  according  to  grade, 
and  if  these  things  can  be  accom- 
plished by  the  individual  creamery, 
there  whould  be  no  good  reason  why 
the  co-operative  creameries  could 
not  do  the  same  thing,  if  a  real 
effort  is  made  by  those  in  charge  and 
if  the  patrons  are  at  all  interested  ia 
making  mouey  from  dairying.  It  is 
becoming  increasingly  difficult  to  sell 
undergrade  butter,  and  we  can  see 
but  little  encouragement  for  the 
dairymen  who  produce  poor  cream; 
there  is  sure  to  be  plenty  of  trouble 
for  the  creamery  that  persists  in 
turning  out  low  grade  butter.  We 
believe  that  this  is  as  it  should  be, 
and  if  anybody  is  to  be  forced  out  of 
the  dairy  business,  it  should  be  those 
who  refuse  to  turn  out  a  quality 
product. 


The  operator  who  keeps  in  close 
touch  with  his  patrons  and  enjoys 
their  confidence  is  the  fellow  who 
usually  gets  there  when  he  asks  for 
an  increase  in  salary. 


Don't  continue  to  tell  your  patrons 
that  you  don't  know  when  they  ask 
for  information,  but  prepare  yourself 
to  answer  any  reasonable  question 
that  may  be  put  to  you. 


It  is  the  fellow  who  knows  and  who 
imparts  his  knowledge  to  others,  who 
usually  fills  the  bill. 


To  Visit  The  North 

The  dairy  department  of  the  Texas 
A.  &  M.  College,  College  Station, 
Texas,  is  sending  Associate  Professor 
J.  A.  Clutter  to  visit  cri-iameries  in 
Iowa  and  Minnesota  to  get  new  ideas 
regarding  the  most  modern  creamery 
construction  and  up-to-date  creamery 
machinery.  Upon  his  return  wo  hope 
to  at  once  start  building  a  standard 
modern  creamery  at  the  college. — 
Ceo.  P.  Grout,  Head  of  the  Depart- 
ment. 


THE  DAIRY  RECORD 


9 


BETTER 


BEST  RECORD  EVER 

The  best  record  in  such  a  short  time  we  ever  heard  of  from  either  cheese  or 
buttermakers  was  made  by  Mr.  Kalk  in  exhibiting  cheese  last  fall  as  per  list 
below: 

Sheboygan  Falls,  Wis.,  Dec.  16,  '22. 

Mr.  Elov  Ericsson, 
St.  Paul,  Minn. 

I  will  let  you  know  that  all  the  cheese  scores  below  were  made  with  your 
Culture. 

Yours  truly, 

H.  A.  Kalk." 

Aug.  15-20— Sheboygan  County  Fair  94 

Aug.  21-26 — Missouri  State  Fair,  Sweepstakes  and  Blue  Ribbon  91 

Aug.  23-Sept.  1 — Iowa  State  Fair,  Highest  Scoring  Cheese  94 

Aug.  31-Sept.  8— California  State  Fair,  Gold  Medal  and  Ribbon  95 

Sept.  1-10 — Michigan  State  Fair,  Highest  Scoring  Cheese  97 

Sept.  11-15— South  Dakota  State  Fair,  First  Prize  93 1 

Sept.  12-15 — Wyoming  State  Fair,  Highest  Scoring  Cheese  951 

Sept.  11-16 — Kansas  Free  Fair,  Topeka,  Blue  Ribbon  and  First  Prize. 
Sept.  16-22— Kansas  State  Fair,  Blue  Ribbon  and  First  Prize. 
Sept.  26-30— Montana  State  Fair,  Blue  Ribbon  and  First  Prize. 

Sept.  25-Oct.  1 — Dairy  Cattle  Congress,  Waterloo,  Iowa,  Gold  Medal  95 

Sept.  25-30— Oregon  State  Fair  93 1 

Oct.  12-21 — Southeastern  State  Fair,  Ga.,  two  Prizes  and  Ribbon  93 

Oct.    7-14— National  Dairy  Show,  St.  Paul  95  i 

Oct.  25-26 — Central  Wisconsin  Cheese  and  Buttermakers'  Association  931 

Our  Culture  is  excellent  for  both  cheese  and  butter.  Try  it. 


Elov  Ericsson  Co. 


1098  Lexington  Ave. 
ST.  PAUL,  MINN. 


"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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Co-operative  Difficulties 
in  Denmark 

Hoard's  Dairyman  says :  "We  hear 
much  about  co-operation  of  dairy 
farmers  in  Denmark,  and  we  are 
sometimes  led  to  believe  that  all  of  the 
dairy  farmers  in  that  nation  belong  to 
some  co-operative  enterprise,  and  all 
farm  commodities  are  handled  by  cO' 
operative  institutions.  Mr.  Sorenson 
agricultural  representative  of  the  Dan- 
ish Embassy,  spoke  at  a  recent  meet- 
ing held  in  Milwaukee,  Wis. 

"In  the  coxuse  of  his  talk  he  stated 
that  he  was  in  America  to  secure 
information  for  the  welfare  of  the  co 
operative  societies  in  Denmark.  Con- 
trary to  the  usual  statements,  Mr. 
Sorenson  said  that  they  were  having 
the  same  trouble  in  Denmark  that  we 
are  having  in  America,  despite  their 
forty   years    of    co-operative  effort. 
While  all  butter  exports  must  come  up 
to  Government  standard  for  its  brand, 
yet  at  the  present  time  only  one-third 
of  the  Danish  exports  of  butter  are 
handled  through  co-operative  societies. 
Their   co-operative   associations  are 
also  in  competition  with  one  another, 
the  export  business  at  the  present  time 
being  handled  by  thirteen  co-operative 
associations  and  some  twenty-five  or 
more  private  individuals.  It  should  be 
remembered  that  Denmark  is  about 
one-third  the  size  of  Wisconsin.  Mr. 
Sorensen  counselled  the  desirability 
of  going  slow  rather  than  fast,  and 
that  too  much  should  not  be  expected 
in  a  short  time.   He  also  made  a  plea 
for  international  co-operation  between 
all  farm  agencies.   Co-operation  is  not 
a  ready-made  Government  like  a  coat 
that  can  be  put  on  and  worn.    It  is 
something  that  must  be  learned  by 
every  individual  belonging  to  a  co- 
operative society." 

So^  here  you  see  what  a  representa- 
tive from  the  creameries  of  Denmark 
has  to  say  as  to  the  rather  unsuccessful 
efforts  of  co-operative  marketing  there. 
We  always  did  believe  in  the  principle 
of  co-operation  as  a  moral  factor  to 
teach  us  all  "so  to  conduct  ourselves 
that  others  can  live  and  work  with  us." 
This  means  self  control  and  consider- 
ation of  our  neighbors  and  fellowmen's 
interest  and  well  being  as  well  as  our 
own. 

But  when  we  drag  this  lofty  idea  of 
co-operation  and  brothexly  love  into 
the  mire  of  politics,  business  and  com- 
petition, we  run  against  natural  forces 
of  selfishness,  self  preservation  and 
individualism,  which  are  given  to  man 
by  the  Creator  so  as  to  make  him  take 
care  of  himself  and  thus  perpetuate  life. 

Here  is  where  the  two  ideals  or 
principles  come  into  combat. 

There  is  such  a  thing  as  carrying  or 
riding  an  ideal  or  principle  too  far. 
This  is  true,  both  as  to  co-operation 
and  individualism.  Mr.  Sorensen 
counseled  to  go  slow  rather  than  too 
fast,  and  he  talked  from  forty  years' 
of  experience  of  the  co-operative 
creameries  of  Denmark. 


FOX  RIVER  BUTTER  CO. 

{Incorporateil) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ASK  NO  AMENDMENTS 


Not  Plaiined  to  TouQh  Adulterated 
Butter  Act. 


Editor,  Dairy  Record:  Permit  me 
to  make  some  corrections  in  the 
article  appearing  in  your  issue  of 
December  27,  which  was  a  letter 
from  me  to  Mr.  Sorensen.  As  it  was 
not  originally  intended  for  publica- 
tion there  have  crept  in  some  errors- 
which  I  wish  to  correct. 

At  the  special  meeting  of  the  execu- 
tive   committee    of    the  American 
Association  of  Creamery  Butter  Man- 
ufacturers, called  on  December  12, 
the  subject  of  introducing  a  bill  to 
amend  the  adulterated  law  was  not 
discussed.    In  fact,  that  subject  has 
never  been  discussed  by  the  members  - 
of  the  American  Association.  The 
writer  has  suggested,  at  our  annual 
meeting  as  well  as  at  other  times, 
that  it  would  be  wise  to  clarify  the 
whole    situation    by    rewriting  the 
adulterated  law.     The  two  subjects 
up  for  discussion  at  our  special  meet- 
ing were:  A  proposed  bill  brought 
forward    by    Judge    Hainer  which 
would  remove   the   butter  business 
entirely  from  the  Internal  Revenua 
Department  and  place  it  under  the 
Pure  Food  Department  with  other 
food  products  and  fix  a  definite  stand- 
ard of  eighty  per  cent  fat  and  sixteen 
per  cent  moisture,  and  the  Haugen 
Bill.    Judge  Hainer's  proposition  has 
a  great  deal  of  merit.     If  it  were 
submitted  to  the  dairymen  through- 
out the  country,  I  think  it  would  be 
found  that  the  majority  woidd  be 
very  much  in  favor  of  it.     Such  a 
measure,  however,  would  place  butter 
under  the  Bureau  of  Chemistry  and, 
as  that  Department  has  no  jurisdic- 
tion over  butter  manufactured  and 
sold  locally  in  the  states,  the  members 
of  our  executive  committee  favored 
keeping  the  moisture  I'egulation  under 
the   Internal   Revenue  Department, 
and  also  favored  the  strict  enforce- 
ment of  the  sixteen  per  cent  regula- 
tion. 

A  special  invitation  was  sent  to  the 
different  dairy  interests  to  be  present 
at  our  annual  meeting,  held  on  No- 
vember 28,  as  the  subject  of  dairy 
legislation  was  to  be  discussed,  and 
most  all  the  dairy  interests  were 
represented  there.  The  Breeders' 
Association,  the  American  Farm  Bu- 
reau Federation,  the  Illinois  Agricul- 
tural Association  and  others  had 
representatives  present  as  well  as 
four  of  our  leading  dairy  professors 
and  several  State  Dairy  and  Food 
Commissioners. 

As  the  entire  matter  was  finally 
submitted  to  the  executive  committee 
of  the  American  Association  to  act 
upon  I  felt  that  it  was  my  duty  to 
inform  the  representatives  of  tho 
different  associations  what  had  taken 
place  at  tho  special  mooting  of  the 
executive  committee.  After  discus- 
sing the  subject  from  all  angles,  tlio 
committee  favored  tho  passage  of  the 
Plaugen  Bill,  fixing  eighty  per  cent 
(Continued  on  I'a^e  24) 


Oh  .'Say - 
Shin  Tol 


TRE LEASE 

Underhill 

ESTABLISHED  1864 

Prompt   and  Reliable 
Butter 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGraii  Co. 


TNCOBPOBATED 


Wholesale  DeaUrt  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.  Y. 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
WiU  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go.  S 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Qive  superior  service  and  real  results — that 
ggvers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Enjtlneerlnit  &  Equipment  Co. 
815  Plymouth  BIdft.  MINNEAPOLIS 


THE  DAIRY  RECORD 


11 


BOOM  FOR  BRANDT 


Association  Secretary  Enters  Lists 
Against  Heen. 


Unit  No.  1  Urges  His  Appointment 
at  Meeting  Held  at  Litchfield— 
Makes  Report. 


The  long-expected  boom  for  Jolin 
Brandt,  secretary  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc.,  as  a  candidate  for  Minnesota 
Dairy  and  Food  Commissioner  in 
opposition  to  Chris  Heen,  present 
incumbent,  materialized  at  a  meeting 
of  Unit  No.  1  of  that  association  at 
Litchfield.  December  28. 

There  have  been  reports  of  Mr. 
Brandt's  intention  to  seek  the  office 
current  for  some  time,  but  the  action 
at  Litchfield  is  the  first  public  or 
semi-public  announcement  of  his  can- 
didacy. 

Mr.  Brandt  is  a  dairyman  residing 
in  Meeker  county;  he  is  president  of 
the  Litchfield  creamery. 

Interest  on  Governor 

Since  Mr.  Brandt  was  first  known 
to  be  interested  in  the  commissioner- 
ship,  interest  has  centered  on  Gov- 
ernor J.  A.  0.  Preus.  Thus  far  the 
governor  has  given  no  indication  as 
to  his  probable  attitude,  although 
supporters  of  both  candidates  ara 
said  to  have  inter\iewed  him. 


RELY  ON  CONGRESS 


Scientists  Look  to  World  Show  to 
Sell  Ideas. 


The  scientists  and  business  men  of 
Europe  rely  on  the  World's  Dairy 
Congress  to  get  their  new  ideas  and 
inventions  before  the  public.  One  of 
the  latest  letters,  written  with  this 
understanding,  which  has  been  re- 
ceived by  the  World's  Dairy  Congress 
Association — the  organization  of 
American  dairy  interests  which  will 
conduct  the  Congress  next  October — 
comes  from  an  Austrian  scientist. 
According  to  his  story,  he  represented 
his  Government  at  the  meetings  held 
by  the  International  Dairy  Federa- 
tion at  Paris.  Budapest,  Stockholm 
and  Bern.  His  standing  is  vouched 
for  by  a  fellow  professor. 

The  letter  -wTiter  has  invented  a 
special  stable  for  dairy  cattle.  By 
means  of  chains,  the  animals  are  kept 
from  soiling  themselves;  while  their 
waste  is  so  disposed  of  that,  in  the 
inventor's  words,  "the  nitrogen  is 
preserved  and  the  stable  air  remains 
free  from  the  horrible  odor  of  am- 
monia." His  fellow  professor  writes: 
"The  arrangement  can  be  designated 
as  a  model  plant  which  is  capable  of 
saving  our  agricultui'e  millions  in 
value;  because  it  reduces  the  other- 
wise unavoidable  losses  of  nitrogen 
to  the  smallest  measure  which,  in  the 
present  state  of  distress  of  our  hus- 
bandry, deserves  the  greatest  con- 
sideration." 

Because  of  financial  losses,  the 
inventor  sees  no  chance  of  visiting 
the  Congress  and  the  National  Dairy 
Exposition,  and  desires  to  get  in  touch 
with  some  firm  that^  would  be  inter- 
ested enough  to  pay  his  way  and 
enable  him  to  put  on  an  exhibit. 

Madison,  Wis. — The  annual  con- 
ference of  Swiss  cheesemakers  will  be 
held  in  Madison  February  5.  Prof. 
J.  I.  Sammis  of  the  University,  will 
direct  the  conference. 


TIlP  IHpal  frP^iniPrV  Plimn  ™^  ^'i^ing  sanitary  Take-down  pump 
llIC  lUCdl  l/lCdUlCiy  I  Ullip  is  doubly  desirable  for  creamery  use. 
First,  it  is  easily  taken  apart  for  cleaning  or  replacement  of  parts.  The  Rotor 
separates  at  the  back  of  the  casing  so  dissembling  is  simply  and  quickly  made. 
Second,  corrosion  is  absolutely  impossible.  Built  of  bronze,  it  is  the  most  san- 
itary pumping  equipment 
a  creamery  can  have. 
Besides,  it  embodies  the 
well-known  Viking  fea- 
ture of  having  but  two 
moving  parts.  This  ma- 
terially reduces  wear  and 
replacement  of  parts. 
/  ^i^'"-  ■         .^Hk^-^^^^^C      Nothing  to   get  out  of 

\  ^  0'.^^^'^^^  'la^!^"*--  ~  •'3^fc     order.    Nothing  to  cause 

V>i^'^  ■'       J^-i^i  is.  "      JSM  trouble. 

'  "  oliiW  "^§5^^^  Order  from  any  creamery  sup- 

ply  house.    Send  for  catalog. 

VIKING  PUMP  CO.  :  Cedar  Falls,  Iowa 


One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  ttirn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 


VINELAND,  N.  J. 


NEW  YORK,  N.  Y. 


CHICAGO,  ILL. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


New  York 

References :  Your  O  wnBank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


rwROSTE  &  SNYDER,  Inc! 

•■^     WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 
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ReguitiesKo  Skill 
to  Operate 

Many  of  the  modern  ice  machines 
have  been  developed  to  such  a  high 
state  of  efficiency  that  even  a  bright 
child  can  easily  operate  them.  Sim- 
ply turning  a  few  valves,  and  throw- 
ing in  an  electric  switch  is  usually 
all  that  is  needed  to  start  one. 

This  simplicity  enables  the  butter- 
maker  to  devote  practically  all  of 
his  time  to  actually  making  butter, 
because  the  detail  of  running  the 
plant  can  be  left  to  any  of  his  assist- 
ants. No  buttermaker  should  be 
obliged  to  dig  for  ice  in  an  ice  house, 
or  do  one  hundred  and  one  other 
chores  that  are  not  productive. 

An  ice  machine  that  is  simple  to 
operate  will  help  the  buttermaker 
a  great  deal.  Just  ask  the  fellow 
that  has  one. 


Yours  truly, 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  me  your  bulletin  45-C.  We 
may  consider  installing  equipment  about 
 19.  . . 


Name 


City  

  State   

I  r  E  F  R  I  G  E  R  A  T  I  O  II 

Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Tria 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -  MINN. 


"FRICK"  Refrigeration 

Midwest  EnHineerlnil  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 
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N.  C.  B.  A.  AT  MADISON 


Wisconsin  City  Awarded'theJ1923 
Convention . 


Plan   Will   be   Changed  if  Dairy 
Exposition  Returns  to  Twin 
Cities,  However. 


Madison,  Wisconsin,  will  be  the 
scene  of  the  1923  convention  of  the 
National  Creamery  Butternakers'  As- 
sociation, according  to  Secretary 
James  Rasmussen. 

The  selection  of  the  convention  city 
took  place  at  a  recent  meeting  of  the 
executive  committee  of  the  association 
field  at  Madison.  The  decision  was 
made  provisional  upon  the  holding 
of  the  National  Dairy  Exposition 
some  place  other  than  the  State  of 
Minnesota,  Iowa  and  Wisconsin,  how- 
ever. If  the  Exposition  returns  to 
the  Twin  Cities  or  is  held  in  any  other 
city  in  those  states,  the  convention 
will  be  held  in  the  same  locality  at  the 
same  time. 

Wisconsin's  Turn 

In  announcing  the  decision  of  the 
committee,  Mr.  Rasmussen  made  the 
following  statement: 

After  hearing  read  and  carefully 
considering  urgrnt  invitations  to  hold 
the  annual  convention  meeting  in 
Mason  City,  St.  Paiil,  Washington 
and  Madison,  the  committee  f«lt  that 
insismuch  as  the  annual  convention 
meeting  had  been  held  in  Minnesota 
and  Iowa  since  it  had  been  held  in 
Wisconsin,  that  Wisconsin  was  en- 
titled to  the  convention  next  year, 
therefore  it  was  unanimously  voted 
to  hold  the  next  annual  convention 
meeting  in  Madison  the  fore  part  of 
November,  providing  the  National 
Dairy  Exposition  was  not  held  in  the 
States  of  Wisconsin,  Iowa  or  Minne- 
sota. Should  the  National  Dairy 
Exposition  be  held  in  one  of  the  three 
states  it  was  unanimously  voted  to 
hold  our  meeting  in  connection  with 
the  National  Dairy  Exposition. 

It  was  also  decided  that  in  the  event 
that  the  National  Dairy  Exposition 
was  held  in  some  state,  other  than 
those  mentioned,  the  National  Cream- 
ery Buttermakers'  Association  would 
co-operate  in  every  way  possible  in 
conducting  a  butter  scoring  contest 
and  planned  for  holding  a  one-day's 
convention  in  connection  with  the 
National  Exposition. 


Source  of  Information 

Wisconsin's  cow  testers  are  a  reliable 
source  of  information  to  their  associa- 
tion members,  according  to  monthly 
reports  received  by  A.  J.  Cramer  of 
the  University  of  Wisconsin,  who  is 
in  charge  of  the  work  of  the  Badger 
state. 

In  the  Wausau  Marathon  Cow  Test- 
ing Association,  which  has  twenty- 
eight  members,  copies  of  bulletin  and 
circular  lists  published  by  the  Wis- 
consin College  of  Agriculture,  have 
been  distributed  to  each  of  the  mem- 
bers. 

That  those  dairymen  were  eager  to 
avail  themselves  of  the  opportunity 
to  learn  of  up-to-the-minuto  sciontifio 
practices  was  shown  by  the  number 
of  publications  ordered.  Bulletins 
and  circulars  on  potato  growing  were 
most  popular  with  these  Marathon 
county  farmers,  and  pamphlets  on 
poultry  and  gardening  were  in  de- 
mand. 


FOUNDED  1879 


LEWIS 


151  READE  ST. 


]SEW  YORK 


GEO.  BYERS 
211  7th  St.  N.  E.,Little  Falls, Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
OfBce)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-25  Harrison  St.,  NEW  YORK 

Rcferonco:  TIic  Irvinp  National  Bank,  N.  Y;  The 
Kidclity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstrcet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 
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FARRINGTON  TEST 


New  Method  Used  in  Analyzing 
Butterfat  Content. 


Since  describing  this  test  at  th9 
annual  meeting  of  the  Wisconsin 
Buttermakers'  Association  we  have 
had  a  great  many  opportunities  to 
test  samples  of  butter  sent  to  us  from 
creameries  in  the  state. 

This  gave  us  a  good  chance  to  learn 
the  fat  content  of  butter  as  it  is  made 
in  the  every  day  work  of  our  cream- 
eries. A  study  of  these  results  shows 
that:  3.6  per  cent  of  the  butter  con- 
tained 79  to  80%  fat;  21.4  %  contained 
80  to  81%;  26.8%  contained  81  to 
82%;  21.5%  contained  82  to  83%; 
12.5%  contained  83  to  84%;  10.7  % 
contained  84  to  85%;  3.5%  contained 
85  to  86%. 

A  New  Su^^estion 

In  making  these  butter  tests  ovir 
laboratory  section  of  dairy  students 
found  that  multiplying  the  c.c.  read- 
ing of  butterfat  by  .9  was  a  possible 
source  of  error  becausg  it  is  easy  to 
make  a  mistake  in  doing  this  multi- 
plying. I  have,  therefore,  suggested 
a  change  in  the  graduation  of  these 
buttertest  bottles,  and  think  that  in 
the  future  it  ^nll  be  best  to  have  them 
made  so  that  the  reading  on  the  scale 
of  the  butter  test  bottle  will  be  in 
grams  instead  of  in  c.c. 

This  can  easily  be  done  by  gradu- 
ating the  butter  test  bottles  so  that 
the  space  occupied  by  55.5  c.c.  is  di- 
vided into  fifty  parts. 

When  this  standard  is  adopted  the 
marks  on  the  graduated  scale  will  be 
arranged  in  the  same  way  as  on  the 
first  bottles  that  were  made,  but  the 
graduations  will  be  of  different  value. 
Each  space  will  be  di\nded  into  grams 
and  .2  gram,  instead  of  c.c.  and  .2  of  a 
c.c.  With  this  change  in  the  gradua- 
tion, all  that  it  is  necessary  to  do  is  to 
weigh  the  carefully  prepared  sample 
of  butter  into  a  test  bottle  and  after 
whirling  it  in  the  hot  centrifuge, 
read  the  grams  of  fat  obtained,  and 
divide  this  reading  by  the  grams  of 
butter  weighed  into  the  test  bottle. 
The  result  obtained  will  be  the  per 
cent  of  fat  in  the  sample. 

By  using  a  test  bottle  graduated 
in  this  way,  it  will  not  be  necessary 
to  multiply  the  reading  by  .9  as  is  the 
case  with  the  test  bottles  graduated 
into  c.c. — E.  H.  Farrington,  Wiscon- 
sin Dairy  School. 


The  Handwriting 
is  on  the  Wall  and  it  Spells 
Sweet  Cream  Butter 

Sweet  cream  butter  has  come  to  stay  and  there  are  the  best 
of  reasons  why  it  should.  The  consumers  like  it  best  and 
it  keeps  best. 

With  the  big  centrahzers  going  over  to  sweet  cream  butter, 
how  can  the  co-operative  creameries  that  are  not  making  first 
class  butter  hope  to  hold  their  market? 

The  co-operative  creamery  can  beat  any  centralizer  in 
making  sweet  cream  butter  if  it  will.  Hundreds  of  co-operative 
creameries  are  doing  it.  AU  can  and  we  beUeve  they  must  if 
they  are  going  to  stay  in  the  game. 

The  annual  meeting  is  the  place  to  pound  this  matter  home. 
Get  your  patrons  to  agree  to  cream  grading.  Unless  a  butter- 
maker  has  the  right  to  grade  cream  and  pay  according  to 
quahty,  he  is  up  against  a  pretty  hard  proposition  to  make 
sweet  cream  butter.   Get  the  right  at  the  annual  meeting. 

Grade  Cream     Grade  Cream     Grade  Cream 

It  is  the  Royal  Road  and  Only  Road  to  QUALITY. 

A.  J.  McGUIRE 

General  Manager 

Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves. 


WM.  HARPEL,  Glencoe 
President 


ST.  PAUL,  MINN. 


M.  SONDERGAARD  .         »  ,^ 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
106  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(Continued) 


They  also  rejoice  in  a  new  school  of  nomen- 
clature, like  "The  Bandbox,"  "The  Little 
Theatre,"  "The  Punch  and  Judy,"  etc.,  which 
is  a  distinct  improvement  over  naming  it  after 
the  plumber  who  built  the  structure  or  the 
gas  fitter  who  owned  the  lot. 

That  these  miniature  houses  present  intelli- 
gently selected  plays  that  are  actuated  by  a 
serious  purpose  is  shown  by  the  great  success 
of  some  of  the  offerings.  "The  Better  'Ole' 
started  in  the  Greenwich  Village  Theatre, 
moved  up  to  Broadway  and  has  achieved  a 
nation-wide  success.  The  Provincetown  Play- 
ers, largely  recruited  from  a  bunch  of  ama- 
teurs, who  played  for  their  own  amusement  in 
that  delightful  Cape  Cod  hamlet  of  this  name, 
gave  some  very  creditable  performances  and 
showed  that  there  was  still  a  chance  for  origi- 
nality in  New  York. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  Atll 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  O'' 

Will  look  after  your  shipments  persondj 

We  solicit  your  shipne 

See  That  Your  Next  Shipment  is  Fo^ 

N.  J.  or  to  Ou 

ASK  US  FOR  OUR  CHICAGO  STENtU 


shipper  to  receive  even  more  prompt  retxxrns  than  ever  befor 
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latic  &  Pacific 
Co. 

Chicago,  Illinois 

lUALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

a  J  advise  you  as  to  market  conditions 

11  and  correspondence 

a  Jed  to  Us  Either  at  JERSEY  CITY, 
I  icago  Branch 

^  /e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
-  reameries  at  Chicago  paying  them  top  prices,  enabling  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


12  Months  in  the 
Year 

Send  us  your  next  shipment;  we 
will  satisfy  you  so  that  you'll  want  to 
contract  your  entire  make  for  the 
entire  year  of  1923. 

If  you  can  not  ship  this  week  write 
us  for  our  proposition  or  get  in  touch 
with  Jim  Fisk,  our  western  representa- 
tive. 

Be  sure  and  give  us  a  trial  shipment 
within  the  next  few  weeks. 

Connect  with  a  firm  that  is  finan- 
cially strong  and  one  that  pays  you 
what  your  butter  is  worth. 

We  are  in  need  of  Fancy  Creamery 
Butter  and  will  pay  you  the  highest 
market  price  for  same.  Notify  us  how 
many  tubs  you  are  shipping  this  week. 


J .  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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"Please  write 
us 

IF  you  do  not  have 
one  of  our  ready- 
to-use  STENCILS, 
write  us  today  or 
get  in  touch  with 
our  representative, 
Mr.  F.  E.  Guptill, 
of  Cedar  Falls,  la. 
we  want  you  to 
have  one  so  you 
can  and  will  use 
it  during  1923. 

Its  no  use  to  any 
one  laying  around 
idle,  ours  is  the 
workable  kind!  If 
once  used — it  is 
always  used.  Let 
us  prove  this  to 
you. 

Lewis -Mears 
Company^  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
'  CHEESE 

127  Reade  Street 

NEW  YORK 

Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


SAWDUST 


Write,  Wire  or  Telephone 

H.G.SCHROEDER 

Shakopee,  Minn. 


You 

,11 

re  Dead 

|l 

If  you  don't  1 
keep  up  with  1 
your  busi-  1 
ness — You  1 
can  by  read-  1 
ing  the  Dairy  1 
Record.  1 

Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


AN  UNFAIR  PRACTICE 


Member    Attempts    to  Displant 
Employed  Operator. 


A  complaint  has  reached  the  asso- 
ciation office  that  a  certain  member 
offered  his  services  to  a  creamery 
where  another  member  employed  and 
giving  splendid  satisfaction.  It  is 
hardly  necessary  to  say  that  this  is 
most  unfair  practice  on  the  part  of  a 
member,  and  it  is  safe  to  say  that 
members  ernploying  such  tactics  to 
secure  a  position  will  be  very  harshly 
dealt  with  by  the  district  of  which  he 
is  a  member. 

Fair  play  is  something  that  must  be 
practiced  by  members  at  all  times 
if  our  association  is  to  continue  to 
succeed,  and  any  member  who  does 
not  wish  to  play  the  game  fairly  had 
better  be  on  the  outside  of  the  asso- 
ciation. 

We  would  urge  the  members  to 
take  time  to  read  the  last  annual 
report  of  our  board  of  directors.  This 
report  gives  a  brief  outline  of  the 
work  accomplished  to  date,  and  also 
c6ntains  some  good  suggestions  that 
may  profitably  be  studied  by  the 
members. 

The  members  in  good  standing  in 
our  association  on  January  1  were  as 
follows: 

Regular  Memberships  729 

Junior  Memberships  115 

Total  Memberships  844 

We  are  starting  the  New  Year 
right,  if  every  member  doss  his  bit. 
Keep  in  good  standing  in  your  asso- 
ciation, and  give  your  very  best 
service  to  the  creamery  in  your 
charge. 


JENSEN  PASSES  ON 


Prominent    Minnesota  Operator 
Dies  at  Scandia. 


J.  J.  Jensen  of  Scandia,  Minn., 
passed  away  on  Saturday,  December 
9,  1922,  after  an  illness  extending  over 
several  years.  During  the  last  three 
months  he  had  been  at  hospitals  at 
both  St.  Paul  and  Rochester,  but  the 
surgeons  could  do  nothing  to  prolong 
his  life. 

Mr.  Jensen  has  been  employed  by 
the  Scandia  co-operative  creamery 
the  last  twelve  years,  and  had  made  a 
success  of  his  work,  winning  many 
prizes  and  high  scores  at  conventions 
and  other  scoring  contests.  He  was  an 
expert  on  starters  and  to  this  ho 
ascribed  a  largo  part  of  his  success  in 
making  Fancy  butter. 

Mr.  Jensen  learned  the  creamery 
business  at  Smiths  Mill,  Minn.,  where 
he  worked  as  assistant  under  the 
supervision  of  the  writer.  After  his 
apprenticeship  he  had  charge  of  the 
North  Star  co-operative  creamery 
near  St.  Peter,  Minn.,  for  eight  years, 
and  from  there  went  to  his  position  at 
Scandia. 

Three  years  ago  he  spent  a  season 
at  Glonwood  Springs,  Colorado,  for 


his  health,  and  then  took  up  his 
duties  again  at  Scandia  creamery. 

Mr.  Jensen  leaves  a  young  wife  and 
two  little  children  to  mourn  his  loss. 
He  was  a  faithful  man  in  his  chosen 
work  and  a  friend  to  all  with  whom 
he  came  in  contact. — H.  C.  Hansen. 


ELECT  OFFICERS 


District  No.  29  Holds  Meeting  at 
Marshall. 


J.  G.  Nelson  was  selected  to  head 
District  No.  29  at  the  annual  meeting 
held  at  Marshall.  November  23.  S. 
S.  Sorensen  was  elected  vice-president 
and  D.  D.  Sorensen,  secretary,  for 
the  ensuing  year. 

Following  the  business  meeting  a 
discussion  of  general  creamery  work 
was  held.  The  time  and  place  of 
the  next  meeting  was  left  to  tha 
discretion  of  the  secretary. 


Notice  to  District  13 
Your  state  dues  are  now  due  and 
should  be  paid  to  your  district  secre- 
tary. It  has  not  been  decided  what 
the  district  dues  shall  be  for  1923. 
If  you  wish  you  may  send  check  for 
$6.00,  which  will  pay  state  dues  to 
July  1,  1923.— Henry  C.  Werbes, 
Secretary,  District  13. 


Among  The  Members 

Scott  E.  Forgy  has  moved  from  St. 
Paul  to  Great  Bend,  Kan. 

H.  C.  Van  Sloan  of  Norwood  was 
among  the  week's  visitors  to  the 
association  offices. 

L.  Haslerud  has  come  back  to 
Minnesota  from  Chicago.  He  is  now 
located  at  Appleton. 

A  Rudolph  Erickson  of  Verndale 
is  among  those  living  in  St.  Paul 
during  the  Operators'  Short  Course. 

Ed  Bokinskie,  junior  member,  has 
moved  from  Long  Prairie  to  Waseca. 


FRENCH  RESIGNS 


Leaves  Dairy  Commission  to  Sell 
Butter  Color. 


Andrew  French,  well  known  to  all 
Minnesota  creamerymen  for  his  or- 
ganization work,  has  resigned  from 
the  Minnesota  Dairy  and  Food  Com- 
mission to  accept  a  position  with  the 
Wells- Richardson  Co.,  manufacturers 
of  butter  color.  He  succeeds  W.  C. 
Rasmussen,  who  resigned  to  head  the 
supply  department  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Inc. 

Mr.  French's  resignation  leaves  a 
vacancy  which  will  bo  difficult  to 
fill.  His  broad  knowledge  of  both 
production  and  manufacturing  "prob- 
lems has  especially  fitted  turn  for 
work  along  dairy  lines,  and  his  decis- 
ion will  meet  with  general  regret. 

Mr.  French  will  probably  spend  the 
winter  in  the  south  in  the  interests 
of  his  company.  Later  he  will  return 
to  the  middle  western  territory. 


Diplomas  Ready  Soon 
The  sending  of  the  diplomas  to  all 
exhibitors  whose  butter  scored  94  and 
above  in  connection  with  the  last 
annual  convention  of  the  National 
Creamery  Buttermakers'  Association 
has  been  considerably  delayed  owing 
to  the  necessity  of  getting  a  new  plate 
made,  but  we  hope  soon  to  have  them 
ready  and  sent  out. — James  Rasmus- 
son,  Secretary. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter^  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Marmger 


ilSflS'S 


FOUNDED  IN  1827  M  ^^^^ 

Dealers  in 

BUTTER  and  CHEESE  . 


■■■■1 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


MAY  REJECT  SHIPMENTS 


Court  Upholds  Refusal  to  Take 
Butter  Under  Grade. 


A  case  establishing  the  fact  that  a 
receiver  can  reject  a  shipment  of 
butter  which  does  not  show  the  qual- 
ity he  agreed  to  purchase  and  yet 
collect  a  legitimate  profit  in  Park  5 
of  the  City  Court  before  Chief  Justice 
Peter  Schmuck,  according  to  the 
Produce  News. 

The  suit  was  filed  by  Charles  Roth- 
feld  of  New  York  against  H.  S. 
Miller  of  Fort  Worth,  Tex.  Last 
March  Rothfeld,  through  letters  and 
telegrams,  agreed  to  buy  a  car  of 
butter  of  a  certain  grade  from  Miller. 
It  was  to  be  fresh,  clean,  solid  packed 
butter  in  paper-lined  tubs.  When 
the  goods  arrived  they  were  found  to 
be  moldy  and  ungradeable.  The 
price  agreed  upon  wag  17^  cents  F.  O. 
B.  Fort  Worth,  with  2rcents  freight 
charges.  Rothfeld  was  able  to  show 
that  he  had  sold  the  butter  before  its 
arrival  at  a  profit  of  three  cents  a 
pound.  The  car  consisted  of  21,000 
pounds  and  should  have  returned 
Rothfeld  a  profit  of  $630  and  it  was 
his  amount  that  he  brought  suit. 

Miller's  attorneys  maintained  that 
a  purchaser  had  to  accept  the  goods 
and  pay  for  them  in  order  to  maintain 
an  action  for  the  loss  of  profit.  Roth- 
feld's  attorneys  contended  that  a  pur- 
chaser can  refuse  to  accept  and  insist 
upon  a  good  delivery.  Upon  the 
refusal  of  a  seller  to  make  such  a 
delivery,  a  purchaser  without  accept- 
ing the  defective  goods  can  sue  for  the 
difference  between  the  contract  price 
and  the  market  price  or  loss  of  profits. 

The  evidence  showed  that  fifteen 
barrels  of  the  rejected  butter  were 
purchased  out  of  storage  by  another 
firm  in  Jidy,  and  because  of  mold  the 
buyer  suffered  a  loss.  Another  five- 
barrel  lot  was  disposed  of  and  the 
balance  went  back  to  Texas.  The 
judge  finally  directed  a  verdict  in 
favor  of  Rothfield. 


ANNUAL  REPORT 


Association    Unit    No.    1  Holds 
Meeting  at  Litchfield. 


The  annual  meeting  of  Unit  No.  1 
of  the  Minnesota  Co-operative  Cream- 
eries Association,  Inc.,  was  held  at 
Litchfield,  December  28.  A  Resolu- 
tion favoring  the  appointment  of 
Secretary  John  Brandt  as  Dairy  and 
Food  Commissioner,  and  the  reading 
of  the  annual  report,  were  outstanding 
features  of  the  meeting. 

In  reporting  the  meeting,  S.  G. 
Gustafson,  fieldman  for  the  district, 
made  the  following  interesting  state- 
ment: 

"The  creameries  of  the  Unit  were 
all  well  represented.  Every  represen- 
tative showed  a  great  deal  of  interest 
in  the  work  that  was  being  done  by 
the  Unit.  Special  interest  was  shown 
when  the  question  of  bettor  raw 
material,  grading  of  cream  and  the 
uniformity  of  the  finished  product  was 
discussed.  When  the  motion  to 
adjourn  was  in  order  no  one  seemed 
to  bo  in  a  hurry  to  go.  Usually  at  a 
meeting  of  this  kind  everybody  is 
looking  for  the  motion  to  adjourn,  but 
it  was  not  the  case  at  this  meeting, 
as  after  the  meeting  the  representa- 
tives stayed  around  until  almost 
dark." 
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Adopt  Resolutions 

The  following  resolutions 
were  adopted: 

Whereas,  The  Co-operative  Cream- 
ery Association,  Unit  No.  1,  manu- 
facturing more  than  4,000,000  pounds 
of  butter  yearly  in  twenty-three  co- 
operative creameries  located  in 
Wright,  Meeker  and  Kandiyohi  coun- 
ties, at  annual  meeting  assembled 
at  the  County  Farm  Bureau  office 
at  Litchfield,  Minnesota,  have  care- 
fully considered  the  creamery  needs 
of  the  creameries  and. 

Be  It  Resolved,  That  we  indorse 
the  splendid  work  done  by  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation and  pledge  it  our  hearty  and 
loj^al  support.  We  wish  to  especially 
indorse  the  organization  of  a  supply 
department  as  a  part  of  that  organiza- 
tion, and  we  -wish  to  emphasize  that 
every  co-operative  creamery  in  the 
Unit  should  make  use  of  this  depart- 
nlent  to  the  fullest  possible  extent. 

Be  It  Resolved,  That  we  recognize 
the  splendid  work  that  has  been  done, 
both  as  president  of  the  Co-operative 
Creamery  Association,  Unit  No.  1, 
and  as  secretary  of  the  Minnesota 
Co-operative  Creameries'  Association 
by  John  Brandt,  who  is  one  of  the 
leading  dairymen  of  Meeker  county 
and  president  of  the  Litchfield  Co- 
operative Creamery.  We  respectfully 
urge  his  name  for  the  consideration 
of  Governor  J.  A.  O.  Preus  in  the 
appointment  of  a  Dairy  and  Food 
Commissioner  for  the  State  of  Minne- 
sota. 

Be  It  Resolved,  That  we  appreciate 
the  splendid  work  of  the  Meeker 
County  Farm  Bureau  Association  in 
the  orgam'zation  of  the  Co-operative 
Creamery  Association,   Unit  No.  1, 


and  further  recognize  that  the  Unit 
would  not  have  been  organized  with- 
out its  assistance.  We  also  recogniza 
and  appreciate  the  splendid  work 
done  by  the  organization  department 
of  the  Minnesota  Farm  Bureau  Feder- 
ation in  the  organization  of  the 
Minnesota  Co-operative  Creameries 
Association. 

Be  It  Resolved,  That  we  believe 
that  the  success  of  the  co-operative 
creameries  of  Unit  No.  1  depends 
largely  upon  quality;  therefore,  it 
should  be  the  efforts  of  every  cream- 
ery to  maintain  the  highest  possible 
standard  of  quality  by  insisting  that 
every  patron  deliver  a  first  class 
product.  We  believe  that  the  quality 
of  cream  can  be  greatly  improved  by 
the  use  of  a  proper  cooling  tank,  and 
recommend  that  every  creamery  en- 
deavor to  place  as  many  of  these  as 
possible. 

Be  It  Resolved,  That  we  believe 
the  co-operative  creamery  is  the  best 
market  offered  the  farmer  for  his 
butterfat,  and  urge  all  dairymen  to 
support  and  be  loyal  to  his  own 
co-operative  creamery.  We  condemn 
the  action  of  any  centralizer  creamery 
company  that  establishes  a  plant  or 
station  in  a  community  that  is  already 
well  supplied  with  a  market  in  a  suc- 
cessful co-operative  creamery.  We 
emphatically  urge  that  all  farmers 
support  their  co-operative  institutions. 
— (Signed)  J.  H.  Lawrence,  Green- 
leaf;  J.  H.  Littell,  Corvuso;  Emil 
Werner,  Lake  Stella;  Peter  Kristen- 
sen,  Cokato;  Chas.  Chellberg,  Kandi- 
yohi,   Resolution  Committee. 

The  annual  report  showed  receipts 
from  the  following  creameries  to 
December  29,  1922: 

Kingston  Co-op.  Dairy  Association, 


$747.40;  Lake  Stella  Co-op.  Dairy 
Association,  $359.50;  Darwin  Co-op. 
Creamery  Association,  $302.36;  Grove 
City  Creamery  Association,  $488.76; 
Hope  Lake  Creamery  Association, 
$145.34;  Dasscl  Co-op.  Dairy  Asso- 
ciation, $758.62;  Farmers'  Co-op. 
Dairy  Association,  Howard  Lake, 
$380.47;  Litchfield  Creamery  Com- 
pany, $963.50;  Forest  City  Co-op. 
Dairy  Association,  $425.74;  Crow 
River  Co-op.  Creamery  Company, 
$157.61;  Danielson  Creamery  Com- 
pany, $511;  Star  Lake  Creamery 
Company,  $576.58;  Rice  Lake  Cream- 
ery Company,  $35.53;  Lake  Elizabeth 
Creamery  Association,  $190.71; 
Knapp  Creamery  Association,  $349.- 
85;  Atwater  Creamery  Company, 
$460.87;  Kandiyohi  Central  Cream- 
ery Association,  $313.80;  Cokato 
Creamery  Association,  $304.31;  Cor- 
vuso Co-op.  Creamery  Association, 
$489.77;  Harrison  Dairy  Association, 
$81.73;  French  Lake  Farmers  Cream- 
ery Association,  $47.80.  Total,  $8,- 
091,35.  Balance  on  hand  January  1, 
1922,  in  Farmers'  State  Bank,  $3,387.- 
79.   Total,  $11,479.14. 

The  Expense  Account  to  Decem- 
ber 27,  1922,  amounted  to  $8,706.83, 
leaving  a  balance  on  hand  of  $2,- 
772.31. 

The  report  also  gave  the  following 
interesting  statistics,  from  January  1, 
1922,  to  December  1,  1922: 

Number  of  cars  shipped,  124;  num- 
ber  of   pounds   shipped,  3,902,306 
total  amount  of  freight,  $70,845.46 
total    amount    of    icing,  $3,128.09 
total  amount  of  saving,  $19,707.25 
average  cost  per  cwt.,  $1.75;  calls  at 
creameries,  201;  days  loading  butter, 
39;  meetings  attended,  20;  meetings 
attended  outside  of  Unit,  24. 


Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to,  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  57  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


(First  Nat'l  Bank,  Chicago 
REFERENCES{This  Paper,  Your  Banker. 
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The  Yearns  Business 

Whether  the  new  year's  business  in  general  be  good,  indiffer- 
ent or  bad,  the  fact  remains  that  the  American  people  will  con- 
tinue to  patronize  that  superior  quality  which  years  of  unusual 
prosperity  have  educated  them  to  demand. 

By  adding  to  careful  selection  of  raw  materials  and  skillful 
processing  the  sweet,  safe,  wholesome  sanitary  cleanliness 
which  is  definitely  insured  by  the  use  of 


'ajryjnan's 


it  is  certain  your  products  will  attain  those  high  scoring  points 
which  mean  increased  profits  on  the  year's  business. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  is  the  result 
of  the  same  care,  discrimination  and  wise  selection  of  materials 
as  is  needed  for  the  production  of  the  highest  quahty  milk 
products,  consequently,  the  greatest  efficiency  and  economy  is 
assured  which  makes  this  unequaled  dairy  cleaner  a  profitable 
investment  for  the  creamery,  dairy  and  cheese  factory. 

Ask  your  supply  man. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich\, 


in  Every  Package 


FAVOR  OUR  SCHOOLS 


South.  African  Dairymen  Like 
American  Institutions. 


Washington,  D.  C,  Jan.  7. — What 
the  people  of  South  Africa  think  of 
the  instruction  furnished  by  the  agri- 
cultural schools  of  America  was  ex- 
plained here  by  Peter  Toens,  of  Wor- 
cester, Cape  Province.  Two  years 
ago,  Mr.  Tokens  entered  the  dairy 
department  at  Iowa  State  College 
on  a  scholarship  which  he  had  re- 
ceived from  his  Department  of  Agri- 
culture. Last  December  he  received 
his  M.  S.  degree  in  Dairy  Bacteriology 
and  is  now  making  a  study  of  milk 
plants  here  and  in  Europe.  On 
returning  to  Pretoria,  he  will  reenter 
Government  service.  While  in  Wash- 
ington, he  visited  President  H.  E. 
Van  Norman,  of  the  World's  Dairy 
Congress  Association,  to  offer  his 
assistance  in  spreading  information 
regarding  America's  first  international 
dairy  meeting  among  his  fellow  coun- 
trymen. The  Congress  will  be  held 
next  October.    Mr.  Toens  said: 

"South  Africa,  with  a  population 
of  a  million  and  a  half,  has  about 
200  students  in  the  United  States 
today.  Thirty  of  them  are  taking 
agricultural  courses  at  Government 
expense.  I  was  one  of  four  men 
taking  dairy  subjects.  In  the  dairy 
schools  of  South  Africa,  a  very  large 
proportion  of  the  faculty  members 
have  been  educated  in  America.  That 
shows  what  South  Africa  thinks  of 
American  dairy  progress. 

America  Far  Ahead 

"Professor  Martin  Mortensen,  head 
of  the  dairy  department  at  Ames  and 
one  of  the  vice-presidents  of  the 
World's  Dairy  Congress  Association, 
has  told  us  a  great  deal  about  the 
Congress  movement.  Your  American 
manufacturers  of  dairy  products  have 
made  a  specialty  of  catering  to  trade, 
particularly  in  exploiting  market  milk 
and  ice  cream,  which  it  would  be 
worth  the  while  of  the  business  men 
of  other  countries  to  observe.  In  fact, 
it  seems  to  me  that  America  is  far 
ahead  in  the  use  of  up-to-date  methods 
and  that  the  business  men  of  other 
countries  will  find  much  to  repay 
them  both  in  attending  the  Congress 
sessions  and  in  visiting  American 
plants. 

"My  attention  has  been  drawn 
particularly  to  the  modern  American 
methods  of  handling  large  quantities 
of  market  milk  and  of  the  American 
custom  of  using  the  right  kind  of 
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machinery  to  do  the  right  sort  of 
work.  When  I  first  visited  the  Na- 
tional Dairy  Show  a  few  years  ago, 
it  was  an  eye-opener  to  me.  I  never 
realized  what  the  dimensions  of  your 
American  dairy  industry  were,  until 
I  saw  the  wonderful  exhibit  of  modern 
dairy  machinery  at  the  Show.  Much 
of  this  machinery  is  finding  its  way 
into  other  countries  and  many  Ameri- 
can manufacturers  have  established 
agencies  in  different  parts  of  the 
world." 


CREAMERY  ROBBED 


Guess  We'll  Have  to  Use  This  as  a 
Standing  Head. 


Butter  thieves  are  active  in  the 
vicinity  of  Dresser  Junction,  Wis. 
The  farmers'  co-operative  creamery 
was  robbed  of  fourteen  tubs  by  thieves 
who  entered  through  a  window.  Each 
tub  contained  sixtj'-three  pounds  of 
butter.    The  loss  was  figured  at  $450. 

Shortly  before  the  Ubet  creamery, 
six  miles  east  of  Dresser  was  also 
robbed  by  burglars,  fourteen  tubs 
being  taken,  at  a  loss  of  about  $450. 
No  clue  has  been  found. 


A  Bii  Deal 
H.  A.  Emerson  is  about  as  busy  as  a 
man  can  be.  The  financial  feat  of 
last  week,  when  he  wired  $1,000,000 
through  the  Baring  banking  house  in 
London  to  Auckland,  New  Zealand, 
to  pay  for  the  first  cargo  of  50,000 
boxes  of  butter,  was  eclipsed  this 
week  when  he  received  a  letter  of 
credit  from  a  New  York  banking 
house  for  $1,750,000  to  pay  for  the 
next  two  cargoes  of  70,000  boxes  of 
butter  that  will  be  started  during 
January.  Mr.  Emerson  stated  that 
inquiries  from  merchants  in  regard 
to  purchasing  some  of  this  butter 
extended  from  Nova  Scotia  to  Pana- 
ma.— Produce  News. 


A  Good  Patron 
John  Eriekson,  operator  at  the 
Reynolds  creamery,  informed  The 
Leader  yesterday  that  The  Leader's 
Farm  Editor,  W.  W.  Brooks,  led  all 
the  creamery  patrons  in  November  in 
amount  of  butterfat  marketed.  His 
cream  check  for  the  month  was 
S475.00.  Mr.  Brooks  is  one  of  the  big 
dairymen  of  the  county  and  has  built 
up  a  fine  producing  herd  of  Guern- 
seys through  the  grading  process. — 
Long  Prairie,  Minn.,  Leader. 


"The  Manning  is  a  Ripener  from  A  to  Z," 
writes  George  T.  Logelin,  buttermaker  at  the 
New  Model  creamery  Company,  St.  Bonifacius,  Minn. 
Mr.  Logelin  makes  this  statement  after  using  the  Man- 
ning for  three  years. 

During  the  period  of  use  not  a  cent  was  spent  for 
.  repairs  except  a  small  amount  for  packing  once  a  year. 
These  facts  tell  you  the  story  better  than  we  can. 
Manning  users  all  over  the  country  have  the  same 
satisfactory  experience  with  the  Manning  Ripener. 

The  New  Model  creamery  has  just  installed  a 
second  Manning. 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 
Rutland  Vermont 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

"We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

— — — "The  House  With  a  Knovcn  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 
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John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUsbed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  4Sdy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


HOLD  CONFERENCE 
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sota  a  loss  of  $8,900,000  in  1920, 
$7,000,000  in  1921  and  over  $5,000,000 
in  1922. 

Proposes  Churn  Chart 

Mr.  Keithley  suggested  that  it 
might  be  well  to  supply  each  operator 
with  a  chart  which  would  enable  him 
to  see  almost  at  a  glance  whether  or 
not  a  churning  of  butter  represented 
a  loss.  He  also  urged  more  frequent 
and  more  complete  testing  in  the 
creamery. 

Samples  of  the  actual  commercial 
output  of  the  creameries  are  now 
being  collected  for  testing  purposes, 
Prof.  Keithley  stated.  While  he 
declared  that  too  few  had  been  ana- 
lyzed to  date  to  give  any  basis  upon 
which  to  judge,  those  which  have 
been  collected  have  also  shown  a 
considerable  variation  in  composition. 

Objects  to  Figures 
While  recognizing  that  they  were 
being  treated  as  merely  hypothetical, 
James  Sorenson,  the  first  discussion 
leader,  expressed  his  opposition  to  the 
use  of  Mr.  Keithley's  figures  even  on 
that  basis. 

Mr.  Sorenson  declared  that  it  would 
be  almost  impossible  to  present  the 
figures  to  a  group  of  patrons  with  any 
assurance  that  they  ,  would  be  under- 
stood as  merely  representing  a  stand- 
ard toward  which  to  work.  He  also 
pointed  out  that  it  was  questionable 
whether  such  a  standard  should  be 
used  and  whether  even  theoretical 
losses  could  be  calculated  upon  the 
eighty  per  cent  basis  as  it  was  an 
impossibility  to  manufacture  butter 
which  would  meet  the  requirements  of 
the  markets,  which  were  paying  high 
prices  for  high  quality  butter,  without 
incorporating  more  than  that  amount 
of  fat. 

Mr.  Sorenson  also  presented  a 
number  of  questions  which  tended  to 
bring  out  the  difficulty  of  incorporat- 
ing a  certain  fixed  amount  of  the 
various  ingredients. 

Quotes  State's  Figures 
James  Rasmussen,  the  second 
speaker,  presented  figures,  which 
proved  Mr.  Sorenson's  contention 
that  it  was  impossible  to  make  fine 
butter  -^vithout  incorporating  more 
than  eighty  per  cent  of  butterfat. 

So  accurately  is  the  composition 
of  the  butter  manufactured  in  the 
State  Creamery  at  Albert  Lea  con- 
trolled that  an  average  overrun  of 
15.66  was  obtained  in  486  churnings, 
according  to  Mr.  Rasmussen.  Yet, 
despite  this  careful  control,  the  state 
plant  is  forced  to  incorporate  prac- 
tically 81.5  per  cent  of  butterfat  in 
the  fine  butter  which  it  makes.  The 
composition  as  given  Avas  moisture 
15.66;  curd  .75;  salt  2.1;  fat  81.49. 
Mr.  Rasmussen  stated  that  a  higher 
salt  content  was  contained  in  the 
product  manufactured  for  the  less 
discriminating  local  trade,  but  even 
then  the  fat  content  ran  to  practically 
81  per  cent — 80.97  being  the  exact 
figure. 

Mr.  Sorenson,  at  this  juncture, 
challenged  any  creameryman  present 
to  deny  that  these  figures  showed 
accurate  control  of  composition  and 
pointed  out  that  it  was  the  low  salt 
content  demanded  by  a  trade  willing 
to  p<ay  a  fancy  price  for  such  butter 
which  was  causing  the  incorporation 
of  fat  in  excess  of  80  per  cent. 
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"I  ask,  then,  would  it  be  fair  to 
compute  that  butter  as  representing  a 
loss,"  he  demanded. 

Asks  More  Tests 

S.  G.  Gustafson,  the  third  leader, 
ag^reed  -with  the  other  speakers  but 
expressed  himself  as  being  of  the 
belief  that  more  testing  was  necessary. 
He  declared  that,  despite  the  neces- 
sity of  using  caution  in  citing  absolute 
figures  in  calculating  losses  which  may 
not  exist,  there  was  room  for  great 
improvement,  and  stated  that  there 
was  something  -wrong  "although  we 
don't  quite  know  what  it  is."  He 
quoted  several  of  his  own  experiences 
in  support  of  his  contention  that 
better  testing  methods  were  needed, 
and  joined  with  Mr.  Sorenson  in 
urging  creamery  boards  to  insist  that 
operators  keep  daily  salt  and  moisture 
records. 

Mr.  Gustafson  also  called  the 
attention  of  the  board  members 
present  to  the  fact  that  many  oper- 
ators had  so  much  other  work  to  do 
that  they  had  no  time  to  devote  to 
testing  and  agreed  with  Mr.  Keithley 
that  board  members  did  not  realize 
that  time  devoted  to  testing  would 
paj'  big  returns  to  the  creameries. 

In  concluding  the  session,  Mr. 
Keithley  again  called  attention  to  th? 
fact  that  it  was  not  the  desire  of  ths 
dairy  school  to  have  the  impression 
get  out  that  they  were  for  an  eighty 
psr  cent  standard,  but  that  this 
figure  had  merely  been  used  for  the 
purpose  of  establishing  an  ideal  toward 
which  to  work. 

Creamery  Accounting 
Mr.  Johnson  gave  a  highly  inter- 
esting and  instructive  talk  on  cream- 
ery accounting  at  the  afternoon  ses- 
sion, and  his  discussion  was  ably 
supported  by  Messrs.  Mattson,  Mat- 
teson  and  Wicker. 

Practically  every  method  of  ac- 
counting used  in  creameries  was  dis- 
cussed.and  a  comparison  made  of  the 
various  types  of  accounting. 


NEW  EGG  RULING 


Exchange    Passes  Regulation 
Governing  Future  Sales. 


The  executive  committee  of  the 
New  York  Mercantile  Exchange 
adopted  a  new  rule  in  reference  to 
future  sales  of  eggs,  which  was  recom- 
mended by  the  egg  committee.  The 
rule  is  as  follows: 

"All  deliveries  of  future  sales  of 
eggs  shall  be  accompanied  with  in- 
spector's certificate  in  force  to  be  fur- 
nished by  the  seller,  such  certificate 
to  be  attached  to  store,  dock  or  ware- 
house order,  and  buyer  shall  accept 
the  delivery  unconditionally  and  with- 
out appeal. 

"Inspections  of  eggs  for  delivery 
shall  be  made  jointly  by  two  author- 
ized inspectors  of  the  Exchange,  who 
shall  inspect  the  eggs  and  issue  a 
certificate  certifying  that  the  eggs 
are  of  the  grade  described  in  the  con- 
tract. 

"The  committee  recommends  that 
Rule  7  be  amended  to  read  so  that  a 
certificate  of  inspection  on  refrigera- 
tor eggs  shall  be  good  for  fifteen  days 
instead  of  ten  days,  as  the  present  rule 
prescribes. 

"The  committee  also  recommends 
that  Rule  6,  Par.  8,  be  amended  to 
read — that  the  fees  for  appeal  shall  be 
paid  by  the  party  against  whom  the 
decision  is  made." 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  Man  of  Experience 

looks  for  a  YORK  COMPRESSOR  when  he  decides  he  wants  to 
install  refrigerating  machinery.  He  knows  YORK  COMPRES- 
SORS are  "trouble-free"  and  dependable  in  the  line  of  duty. 

YORK  COMPRESSORS  are  benefitted  by  years  of  practical 
experience. 

There  is  only  one  way  to  get  the  right  compressor  for  the  right 
purpose — make  sure  that  name  of  the  compressor  that  is  written 
in  your  contract  and  the  one  j'^ou  install  bears  the  name  YORK. 

Always  write  us  before  bujdng. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc: 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    IrvirS  National  Bank  E.  S.  PYBURN 

Chatham  3c  Phcnix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bUl  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL, 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ASK  NO  AMENDMENTS 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER-^EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresenUtiv. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICEEL,  Western  Representative 
Mason  City,  Iowa 


(Continued  from  Page  10) 


fat  for  butter  by  an  Act  of  Congress, 
and  leaving  the  moisture  under  the 
Internal  Revenue  Department  as  it 
is  at  the  present  time.  The  Haugen 
Bill  is  a  Departmental  bill.  It  was 
written  up  in  the  Department  of 
Agriculture.  It  was  drawn  up  and 
introduced  for  the  purpose  of  heading 
off  a  situation  that  arose  in  the  State 
of  Massachusetts  where  they  enacted 
the  Federal  regulation  of  eighty-two 
and  one-half  per  cent  fat  into  a  law. 
Some  of  the  merchants  in  that  state 
appealed  to  our  association  to  see  if 
something  could  not  be  done  to  pre- 
vent the  enforcement  of  that  law,  as 
the  food  officials  in  that  state  were 
determined  to  strictly  enforce  their 
regulations.  Hence,  the  bill  was 
drawn  up  calling  for  eighty  per  cent 
fat  and  sixteen  per  cent  moisture. 
The  moisture  regulation  was  taken 
out  in  the  agricultural  committee  of 
the  House,  and  the  bill,  fixing  a  fat 
regulation  of  eighty  per  cent  under 
the  Bureau  of  Chemistry,  has  passed 
the  agricultural  committee  of  the 
House  and  Senate.  The  matter  came 
up  so  hastily  that  there  was  no  time 
to  notify  the  ereamerymen  in  the 
different  states.  To  give  all  branches 
of  the  dairy  industry  an  opportunity 
to  discuss  and  amend  the  bill  in  any 
way  they  chose,  I  requested  those  who 
had  the  bill  in  charge  to  withhold 
action  on  the  same  until  we  could 
get  the  dairy  people  together.  This 
was  the  object  of  inviting  the  repre- 
sentatives of  the  different  dairy  inter- 
ests to  attend  our  annual  meeting. 

Later  on  the  committee  on  defini- 
tions and  standards,  at  the  request 
of  the  Secretary  of  Agriculture, 
changed  their  ruling  from  eighty-two 
and  one-half  to  eighty  per  cent  fat. 
Possibly  the  fact  that  a  bill  had 
already  been  introduced  in  Congress 
calling  for  eighty  per  cent,  had  some 
influence  on  the  joint  committee. 

There  was  another  error,  which 
appeared  in  that  article,  which  would 
indicate  that  Dr.  Campbell  had 
■written  me  that  the  ruling  would  not 
be  enforceable  or  would  not  stand  the 
test  in  the  courts.  Dr.  Campbell 
did  not  make  that  statement.  He 
said  he  preferred  to  have  a  definite 
standard  fixed  by  Congress  so  that 
there  would  be  no  contention  in  the 
courts.  I  have  heard  the  opinion 
expressed  by  three  different  attorneys, 
however,  that  the  only,  ones  who  had 
the  authority  to  fix  a  standard  for  any 
fogd  product  was  Congress.  In  fact, 
Judge  Landis  ruled  in  a  moisture 
case  here  in  Chicago  that  no  one, 
outside  of  the  Congress  of  the  United 
States,  had  the  authority  to  fix  a 
food'  standard.  However,  the  adul- 
terated law,  which  mentions  abnormal 
quantities  of  water,  is  an  Act  of 
Congress.  Hence,  he  tried  the  case 
on  that  point  and  ruled  in  favor  of  the 
Government  that  anything  above 
sixteen  per  cent  moisture  was  abnor- 
mal, except  in  a  few  exceptional 
instances. 

According  to  the  new  regulations 
of  the  Interiuil  Revenue  Dopalrtment, 
a  creamery  making  butter  hlii(!h  con- 
tains more  than  ir>.99  par  cent  moist- 
ure is  required 'to  take  out  a  license 
as  manufacturers  of  adulterated  but- 
ter, costing  $50.00  ai  month,  or  .S600 
a  year,  in  ad<lition  to  twenty-five 
per  cent  additional  penalty  for  not 
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ha\ang  taken  out  such  a  license  and  a 
tax  of  ten  cents  per  pound.  A  com- 
mission house  that  is  found  with  high 
moisture  butter  on  its  premises  is 
required  to  take  out  a  license  as 
handlers  of  adulterated  butter,  cost- 
ing $40.00  a  month,  or  $480  a  year. 
I  know  of  an  instance  where  there 
was  $1,185.12  paid  by  a  manufacturer 
and  a  dealer  on  four  tubs  of  butter. 
It  was  not  the  intention  of  the  party 
who  wrote  the  adulterated  law  that 
it  should  be  applied  to  Creamery 
butter.  The  men  who  are  in  charge 
of  the  Internal  Revenue  Department 
at  the  present  time  have  acted  very 
fair  with  the  creamery  industry,  and 
have  showed  discretion.  It  is  my 
personal  contention  that  butter  con- 
taining more  than  sixteen  per  cent 
moisture  should  be  declared  illegal 
rather  than  adulterated  butter,  as 
many  creameries  who  have  no  inten- 
tion of  making  high  moisture  butter 
are  caught  with  a  few  tubs  that 
slightly  exceed  the  limit.  Tha  as- 
sessment of  the  high  penalties  on 
some  creameries  would  put  them  out 
of  business.  I  personally  do  not 
think  that  a  merchant,  found  with  a 
few  tubs  of  Jiigh  moisture  butter, 
should  be  required  to  pay  $480  a 
year  for  a  license,  as  he  has  no 
knowledge  of  how  the  butter  is  made, 
and  the  moisture  content  is  out  of 
his  control.  Some  penalty  should 
be  assessed  against  a  creamery  that 
is  making  high  moisture  butter.  Pos- 
sibly, if  such  butter  was  declared 
illegal  and  subjected  to  a  tax  of  ten 
cents  a  pound,  with  the  requirement 
that  it  be  worked  over  to  comply 
with  the  regulations  before  it  can  be 
sold,  this  would  be  sufficient  penalty. 

It  is  possibly  true  that  there  are  a 
few  who  prefer  not  to  have  any 
standard  at  all.  Before  the  Internal 
Revenue  Department  placed  a  limit 
of  sixteen  per  cent  on  moisture,  butter 
was  placed  on  the  market  containing 
twenty-two  or  twenty-three  per  cent 
water.  The  dairy  industry  is  growing 
very  rapidly  in  this  country  and  we 
may  in  time  have  to  export  butter. 
When  butter  is  made  we  do  not  know 
whether  it  will  be  consumed  in  this 
country  or  exported.  Hence,  it  would 
be  well  to  keep  all  our  butter  within 
a  sixteen  per  cent  moisture  limit  so 
that  it  would  be  in  line  with  the 
standards  in  other  countries,  and  this 
would  also  be  a  protection  to  quality. 
A  regulation  of  eighty  per  cent  fat 
and  sixteen  per  cent  moisture  is  one 
that  nearly  all  creameries  can  comply 
with.  Now  that  the  Joint  Committee 
has  fixed  eighty  per  cent  fat  and 
sixteen  per  cent  moisture,  there  is 
possibly  not  the  same  necessity  for 
legislative  action  as  there  formerly 
was.  Of  course  the  legality  of  their 
ruling  is  something  that  may  be  tested 
out  in  the  future.  Their  new  ruling 
states  that  all  tolerance  is  provided 
for. — G.  L.  McKay,  Secretary,  Ameri- 
can Association  Creamery  Butter 
Manufacturers. 


Increases  Production 

Cows  in  cow  testing  associations  in- 
creased their  production  1,100  pounds 
of  milk  and  fifty  pounds  in  butterfat 
in  the  years  1910  to  1920.  Last  year 
3,093  cows  were  sold  from  the  herds 
in  the  Wisconsin  cow  testing  associa- 
tions as  unprofitable,  reports  A.  J. 
Cramer,  state  leader  of  association 
work. 


First  customers  are  still  on  our 
books — Growing  with  us. 

Successful  business  and  K.  V.  P. 
Genuine  Vegetable  Parchment 
are  affinities. 


Kalamazoo  Vegetable  Parchment  Co. 

Ka]i>ii>S200.  MUhlgiD,  U.  a  A. 


The  acid  test  of  a  man's  religion  is  his  Monday's  behavior 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield.  Minn. 


Brown  &  Root  Co. 


Cheese 


A  Specialty  of  Finest 
Salt  and  Sweet 


Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


EstabUshed  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

66-67  W.  So.  Water  street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Dec.  30 

Jan.  6 

Jan.  1 

38.348 

42,436 

31,243 

48,256 

53,762 

48,145 

16.219 

8,888 

6,728 

Philadelphia.  .  . . 

12,613 

17,433 

14,570 

Total  

115,436 

122,515 

100,686 

Cold  Storage  Movement  of  Butter 
Weelt  Ending  Jan.  6,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 

508,420 

884.078 

6,749,080 

New  York. . 

571,897 

842,511 

3,046.821 

Boston  .... 

159,845 

881,251 

3.817.703 

Philadelphia 

103,760 

56,603 

507,896 

Total .... 

1,343,922 

2,664,443 

14,121,500 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Jan.  1 
Jan.  2 
Jan.  3 
Jan.  4 
Jan.  5 
Jan.  6 


Ch'go  N.Y 

Holiday 
31.686 
33,406 
31,076  . 
32,555'53,108 
28,990  51,462 


Boston  Phila. 

Holiday 
12,693 
12,890 
12,926 
11,755 
10,125  15,053 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  DECEMBER  30  TO 
January  5 


Wholesale  Prices  of  92-Score  Butter  for 
Eeek 


Dec. 

Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Markets.  . .  . 

30 

1 

2 

3 

4 

5 

New  York.  . 

55^ 

52  5 

515 

52 

52 

Chicago .... 
Philadelphia 

50 

Hol- 

50 

505 

50  i 

50  5 

55 

iday 

53  5 

525 

52 

53 

Boston  

54 

54 

53 

53 

53 

Declines  Checked;  Market  Steadier 
Although  displaying  no  great  amount  of 
strength,  the  butter  markets  during  the 
week  ending  January  6  became  steadier 
and  the  decline  in  prices  which  began  earlier 
in  December  was  not  only  checked  but  a 
slight  reaction  took  place.  More  confidence 
was  displayed  by  both  buyers  and  sellers. 
Some  believed  that  prices  had  reached 
bottom  for  the  month,  but  this  feeling  was 
by  no  means  universal.  Operations  con- 
tinued on  a  conservative  basis.  Receivers 
viewed  accumulations  with  apprehension 
and  buyers  were  not  anxious  to  provide 
for  needs  beyond  those  of  the  immediate 
future.  Buyers  actual  needs  were  larger, 
however,  and  on  the  whole  there  was  a 
t)etter  clearance  of  arrivals. 
Firm  Position  of  Markets  Causes 
Reaction 

A  reaction  from  the  weak  period  usually 
coincident  with  the  holidays,  so  soon  after 
the  first  of  the  year,  is  rather  unusual.  If 
permanent,  it  can  undoubtedly  be  attrib- 
uted largely  to  the  firm  statistical  position 
of  the  market  and  the  unusually  large 
buying  power  of  the  public.  On  the  first  of 
the  year  there  remained  in  storage  in  the 


Sterilizer,  Purifier 
Deodorant 

CHEAP  TO  USE 
EFFICIENT— RELIABLE 

At  All  Supply  Houses 

Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 


four  markets  about  fifteen  million  pounds, 
compared  with  almost  thirty-three  and  one 
half  millions  the  first  of  the  year  before. 
At  the  same  time  production,  according  to 
reports  received  during  the  week  under 
review,  was  abovit  equal  to  production  of  a 
year  ago.  Thus,  the  visible  supply  of 
domestic  butter  was  very  small  and  imports 
have  been  too  small  to  make  up  more  than  a 
fraction  of  the  shortage.  Available  reports 
indicated  a  gradual  increase  in  the  make, 
but  this  was  not  larger  than  generally 
expected.  Moreover,  it  is  not  expected 
that  extremely  large  quantities  of  butter 
will  be  imported.  Yet  it  is  from  these 
sources  that  a  demand,  which  during  1922 
proved  to  be  very  heavy  compared  with 
previous  years,  must  be  supplied.  It  is  not 
hard  to  understand  that  under  these  con- 
ditions receivers  hesitated  about  making 
concessions  in  spite  of  the  fact  that  stocks 
began  to  accumulate.  This  confidence, 
together  with  the  probability  that  jobbers' 
stocks  were  running  low,  and  that  the 
demand  would  soon  recover  from  the  effects 
of  the  holidays,  was  the  factor  of  most 
strength  during  the  week  under  review. 
All  Markets  Open  Weak  and  Unsettled 

Early  in  the  week  demand  in  all  quarters 
was  very  light.  The  Chicago  market  hav- 
ing declined  sharply  the  week  before  showed 
no  furtlier  price  reductions,  but  trading 
was  light  and  the  tone  of  the  market  con- 
tinued nervous  and  very  unsettled.  The 
eastern  markets,  however,  slower  to  decline 
the  week  before,  became  weak  and  prices 
were  rather  sharply  reduced.  As  the  week 
progressed,  however,  operators  gained  con- 
fidence and  a  slight  reaction  took  place. 
Liberal  Supply  Medium  Storage  Firm 

A  feature  of  the  week's  markets  was  that 
the  weakness  entered  on  the  medium  to 
high  scores  of  fresh  butter.  The  medium 
grades  on  all  markets  were  hardest  to  move, 
and  the  top  scores  while  not  so  plentiful 
did  not  always  find  a  ready  demand.  l)ut 
the  bottom  scores  were  generally  closely 
cleaned  up  at  firm  prices.  Fresh  cars  of 
centralized,  particularly  at  Chicago,  were  in 
liberal  supply  but  despite  the  fact  that 
demand  was  not  active,  prices  were  ad- 
vanced and  well  maintained.  The  storage 
market,  while  at  times  reflecting  the  easy 
condition  of  the  fresh  market,  was  not 
greatly  influenced  so  far  as  prices  were  con- 
cerned by  the  holiday  quietness.  However, 
this  was  principally  because  goods  were 
firmly  held.  Since  the  holdings  were  so 
light  owners  were  not  disposed  to  make  con- 
cessions. The  demand  for  storage  was 
much  lighter  indicated  by  the  withdrawals 
from  storage  which  compared  with  the 
previous  week  and  year  showed  a  marked 
decrease. 

Imports  Light 
The  foreign  situation  was  such  as  to  be 
of  little  influence  to  the  markets.  Of  course 
the  arrivals  of  Danish  at  New  York  added  • 
to  the  supplies  and  to  this  extent  they 
were  of  influence,  but  arrivals  for  the 
season  to  date  have  not  been  large,  amoimt- 
ing  to  22.142  casks,  including  five  hundred 
casks  which  arrived  on  Tuesday  of  the 
under  review.  Two  boats  were  expected 
the  following  week  carrying  combined 
cargoes  estimated  at  5,000  casks.  Danish 
markets  at  the  close  of  week  were  quoted 
at  43c  c.i.f.  This  means  515c  delivered. 
In  view  of  current  domestic  prices  this 
price  was  not  expected  to  prove  very 
attractive  to  importers.  Cars  of  Canadian 
and  California  butter  were  in  light  demand 
at  New  York. 

H.  C.  TAYLOR, 
Released  by;  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price-Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon.,  Jan.  1  '.  Holiday 

Tues.,  Jan.  2,  53    @53  5  525   49  @515 

Wed.,  Jan.  3,  52    @525  515   49  {ii51 

Thu.,  Jan.  4,  525  @.53    515  @52    49  @51 

Fri.,    Jan.  5,  525  ©53    52   495  ©515 

Sat.,    Jan.  6,  .53    @535  52}   50  ®52 

Saturday.  January  6. 
Creamery — 

Higher  scoring  than  Extras  53  @53J 

Extras  (92  score)  52  5  ® 

Firsts  (90  to  91  score)  50  @52 

Firsts  (88  to  89  score)  48    ("(49  5 

Seconds  (83  to  87  score)  45  ©47 

Lower  grades  43  @44 

(Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  50   @50  5 

(Centralized,  cars,  89  score  485  @49 

(Centralized,  cars,  88  score  47  5  @48 

(Centralized,  cars,  84  to  87  score.  .45  5  @47 

Unsalted,  higher  than  Extras  54  5  ©55 

ITnsaUiHl,  Extras  (02  score)  53  5  (1!54 

Unsallcd.  Kirsts  (90  ("  91  .score) .  .  .  5 1 5  ©52  5 
linsalted,  Kirsts  (88  ©89  .score).  .  .495  ("'51 

riisahi'd.  Seconds  47  ©485 

lliisalti^d,  lower  grades  45  ©46 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Jan.  1  Holiday 

Tues.,  Jan.  2.  .  .  50  47  5  ©49  5  49 
'Wed.,  Jan.  3.  .  .  505  475  ©495  49 
Thu.,  Jan.  4.  ..  505  475  ©495  49 
Fri.,  Jan.  5.  .  .  505  475  ©495  49 
Sat.,    Jan.  6.  ..51        48    @50  49 

Creamery,  Extras  (92  scores)   @51 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores)  .48  @50 

Firsts  (88  to  895  scores)  455  @465 

Seconds  (83  to  87  scores)  43  ©44} 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @49 

Cheese 

Cheddars  26  @265 

Twins  26  ©265 

White  26  ©265 

Double  Daisies  25  3  ©26 

Singles  26  ©26  J 

Longhorns  265  ©27 

Young  Americas  27  ©275 

Squares  27  ©27  5 

Special  Lines — 

Swiss,  Block  Standards  25  ©255 

Loaf,  Extra  Fancy  32  ©33 

Choice  29  ©30 

"A"  No.  1  28  ©29 

No.  1  Medium  White   ©28 

Imported,  Fancy  435  ©44 

Roquefort  39  ©40 

Llmburger  26  ©26  5 

Brick,  Fancy  24  ©24  5 

Choice  23  ©23  5 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  .Tan.  1  Holiday 

Tues.,  Jan.  2  49 

Wed.,  Jan.  3  49 

Thu.,  Jan.  4  49 

Fri.,    Jan.  5  49 

Sat.,    Jan.  6  50 


Mon. 
Tues 
Wed. 
Thu. 
Fri., 


BOSTON   BUTTER  MARKET 

Extras  Extras 
Ash       Firsts  Spruce 

Jan.  1  Holiday 

Jan.  2   .54        47  ©.53  54   ©54  5 

Jan.  3   53        47  ©52  53  ©535 

Jan.  4   53        47  ©52  .53  ©535 

Jan.  5   53        47  ©52  53  ©635 


PHILADELPHIA  BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  80-90 
Mon.,  Jan.  1  Holiday 


Tues. 
Wed. 
Thu., 
Fri., 
Sat., 


Jan.  2   53  5 

Jan.  3   52  5 

Jan.  1   52  5 

Jan.  5   53 

Jan.  6  


52   46  ©50 

50  ©505  46  @49 
50  ©505  46  ©49 
50   ©505  46  ©49 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Eighty-four  member-creameries  report  an 
output  of  2,359.701  pounds  of  butter  for 
week  ending  December  30,  a  decrease  of 
9.7  per  cent  compared  with  the  previous 
week,  and  an  increase  of  .59  per  cent  over 
the  same  week  last  year. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Dec.  30.— On  the  Wis- 
consin Cheese  Exchange  today,  1,380  boxes 
of  cheese  were  offered.  The  bid  on  250 
daisies  was  passed  and  the  balance  sold  as 
follows;  30  boxes  twins  at  24  5c,  1,050  daisies 
at  25|c,  and  50  cases  longhorns  at  25c. 

A.  C.  Erbstoeszer,  Auctioneer. 


EGG  MARKETS 

NEW  YORK 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Jan.  1  Holiday 

Tues.,  Jan.  2  52@53  49@61 

Wed..  .Tan.  3  52@53  49@51 

Thu.,  Jan.  4  52@53  49@51 

Fri..    Jan.  5  52©53  49@51 

Sat.    Jan.  6  52@53  49@51 

CHICAGO 

Fresh  Ordinary 

Firsts  Firsts 

Mon..  Jan.  1  Holiday 

Tues.,  Jan.  2  45  ©48  38  ©40 

Wed.,  Jan.  3  45  ©48  38  ©40 

Thu.,  Jan.  4  45  ©48  38  ©40 

Fri.,     Jan.  5  45  @46  38  ©40 

Sat.,    Jan.  6  42  36  ©38 
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WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 

NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Miimesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  jWashington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  291 — Wanted  by  January  27, 
operator  for  co-operative  creamery  in 
Southeastern  Minnesota:  make,  1922,  140,- 
000  pounds.  Board  will  meet  January  22 
to  consider  applications. 

No.  292 — Co-operative  creamery  in 
West  Central  Minnesota  making  about 
400,000  pounds  annually  is  looking  for  an 
operator  to  take  charge  soon;  qualifica- 
tions, references  and  salary  must  be 
mailed  with  applications,  to  be  in  by  Jan- 
uary 20.  Only  fully  qualified  operators 
need  apply. 

Wanted,  Position  as  assistant;  good 
experience;  have  boiler  and  testing  license; 
attended  1922  Short  Course;  state  salary  in 
first  letter.  Eugene  Kosek,  Klossner, 
Minn.  12-27tf 

Wanted — Position  as  assistant;  good  ex- 
perience; testing  license;  good  recommenda- 
tions; am  twenty-one;  can  come  at  once; 
state  salary  in  first  letter.  George  B. 
Haslerud,  Peterson,  Minn.  1-17 


Young  Man — Wants  position  in  cream- 
ery as  assistant,  good  experience.  Can  fur- 
nish best  of  reference.  Can  come  at  once. 
Address  — 2978,  Dairy  Record,  St.  Paul, 
Minn.  1-7 

Butter  Solicitor  Wanted  ))y  an  old 
reliable  New  York  house:  must  be  compe- 
tent: state  terms  and  particulars.  Addr(!ss 

2976,  Dairy  Record,  St.  Paul,  Minn.  1-10 

Wanted — A-1  ice  cream  maker  for  a 
partner;  must  have  one  thousand  dollars 
or  more  and  give  good  references.  Address 

2977,  Dairy  Record,  St.  Paul,  Minn.  1-17 

Position  Wanted  as  helper  in  creamery; 
I  am  nineteen  years  old  and  have  had  two 
years'  experience.  Address  Arnold  Volik. 
Richmond,  Minn.  1-17 


g\isii\ess(3\ai\ccs 


For  Sale  or  Rent — Morton  creamery; 
fully  equipped;  in  good  locality;  good 
opportunity  for  right  party;  owner  unable 
to  handle  owing  to  other  business.  John 
Van  Blair,  Morton,  :Minn.  1-17 

Cheese  Factory  for  Sale — The  under- 
signed has  for  sale  a  complete  set  of  equip- 
ment formerly  used  in  Byronville  co- 
operative cheese  factory,  consisting  of  one 
600-gallon  milk  vat;  one  700  gallon  milk 
vat;  one  700-gallon  whey  tank;  one  cheese 
press;  one  24-bottle  Babcock  tester;  one 
Sharpless  Whey  Separator;  one  chiu'n,  size 
5;  one  7-H.  P.  Gas  Engine,  and  numerous 
other  articles  used  in  connection  with  a 
cheese  factory;  this  property  may  be  pur- 
chased in  bulk  or  separately  and  at  a  bar- 
gain. If  interested,  write  Frank  F.  Krue- 
ger.  New  Richland.  Minn.  1-17 

For  Sale — Well  equipped  creamery  and 
in  A-1  condition,  in  strong  dairy  commu- 
nity; no  other  creamery  or  buyer  within 
from  seven  to  twelve  miles  surrounding; 
this  will  go  at  a  bargain;  have  other  busi- 
ness. Address  2975,  Dairy  Record,  St. 
Paul,  Minn.  1-17 


jr6^clvii\cri}A>S\ipplic^ 


Eleotrio  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves, belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.   4-St 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  1}  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  moisture  test  scales,  No". 
9383.  style  1700;  one  test  bottle  scale.  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark,  South  Dakota.  i2-6tf 

For  Sale — One  Twentieth  Century  Milk 
Heater.  United  States  Creamery  Com- 
pany,  Norwood,  Minn.  1-24 

Wanted — Second-hand  100-gallonor  150- 
gallon  batch  ice  cream  mixing  vat,  with 
coils.    Box  384,  Morris,  Minn.  l-lQ 

Wanted — Second-hand  150-gallon  batch 
ice  cream  mixing  vat,  with  coils.  Box  384, 
Morris,  Minn.  l-lO 

Wanted — Three  hundred  gallon  vat 
pasteurizer:  four  or  five  hundred  pound 
churn,  and  other  equipment  fors  mall 
creamery;  must  be  in  good  condition.  L.  L. 
Loofboro,  De  Witt,  Iowa.  1-17 

Wanted  to  Buy — Thirty  or  fifty  gallon 
starter  can  in  good  condition.  Write  to 
Wilmont  Creamery  Company,  Wilmont, 
Minn.  1-17 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHODSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

as  JAY  STREET,  NEW  YORK 

REFERENCES:  Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  £i  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yoo  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity Trtist  Co.; 
The  Dairy  Record. 
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H.  E.  Vroman  of  G-.  W.  Bull  &  Co., 
Chicago,  visited  The  Dairy  Record 
office  on  his  way  back  to  Chicago 
after  a  week's  visit  with  his  son  in 
Winnipeg.  What?  Huh;  the  divil  a 
drop. 

Among  the  readers  of  The  Dairy 
Record  who  have  changed  their  ad- 
dresses during  the  past  week  are  the 
following:  G.  C.  Thompson,  Maquo- 
keta  to  Springville,  Iowa;  Hans  P. 
Wahlin,  Evansville  to  Minneapolis, 
Minn. 

Bernt  Helgaas  has  resigned  as 
assistant  dairy  commissioner  of  North 
Dakota  to  accept  a  position  as  head 
operator  of  the  North  American 
creamery  at  Oakes,  N.  D.  The  Oakes 
creamery  is  the  largest  in  that  state. 
It  manufactured  over  5,000,000 
pounds  of  butter  last  year. 

Albert  Erickson,  one  of  "Wisconsin's 
Best,"  has  resigned  his  position  at 
Amery,  Wis.,  to  take  charge  of  the 
Clear  Lake  creamery  in  the  same  state 
as  operator  and  manager.  Mr.  Erick- 
son says  the  Clear  Lake  creamery  is 


one  of  the  finest  in  the  state.  Our 
bet  is  that  he'll  make  it  even  better. 

H.  L.  Roberg,  western  representa- 
tive of  Droste  and  Snyder,  New  York, 
is  now  at  the  Mayo  Clinic  at  Roches- 
ter, Minn.,  where  he  will  undergo  an 
operation  to  eliminate  nose  and  throat 
trouble  which  has  been  bothering  him 
for  some  time.  But,  since  only  the 
good  die  young,  he  expects  to  be  back 
calling  on  his  trade  within  a  few 
weeks. 

Calendars?  American  Stores,  En- 
yard  &  Godley,  John  S.  Morris  (one 
of  a  sweet  young  thing  who  liked  to 
show  'em),  the  Farmers'  Creamery, 
Underwood,  S.  D.,  Milwaukee  Cor- 
rugating Co.,  Creamery  Package  Mfg. 
Co.,  and  a  bunch  of  others  we'll 
mention  when  we  succeed  in  getting 
them  back  from  Mique,  the  guy  who 
plays  jazz  on  a  monotype  machine. 
He  gets  down  at  five  thirty,  which  is 
slightly  before  we  throw  back  the 
covers,  and  gets  first  crack  at  them. 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT  = 
Albert  Anderson  -  Erskine,  Minn. 


St.  Paul,  Minn. — Frank  Rose,  St. 
Paul,  has  been  elected  president  of  the 
St.  Paul  Milk  Drivers'  Union;  other 
officers  elected  were:  George  Kellogg, 
vice-president;  Frank  Starkey,  busi- 
ness agent  and  treasurer;  L.  Mallory, 
recording  secretary,  and  Fred  Benson, 
trustee. 

Ashland,  Wis. — The  large  modern 
chicken  houses  on  the  Wildwood 
poultry  farm,  owned  and  operated  by 
F.  W.  Labram  were  destroyed  by  fire. 

Lena,  Wis. — J.  M.  Choiniere,  Fond 
do  Lac,  has  purchased  the  Lena 
cheese  factory  from  Messrs  Alex  and 
Edward  Kraiise.  Mr.  Choiniere  has 
taken  possession. 


WA  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendf  or  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


2? 


CONVENTIONS.MEETINGS. 
^^^^^^^^CORING  CONTESTS.ETC-< 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Wisconsin  Cheesemakers'  Associa- 
tion— Annual  meeting,  Milwaukee,  Jan- 
uary 10-12.  J.  L.  Sammis,  Madison,  Wis., 
Secretary. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Annual  meeting,  Owatonna,  January  16, 
17,  18.  Chris  Heen,  secretary.  Old  Capitol, 
St  Paul. 

Iowa  Short  Course — Iowa  State  Col- 
lege, Ames,  Iowa,  February  7  to  17.  Prof. 
M.  Mortensen  in  charge. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  convention,  Fargo.  Febru- 
ary 14  and  15.    R.  F.  Flint,  Secretary. 


IRON  RATIONS 


She    Wasn't    in    Army    so  She 
Couldn't  Stand  'Em. 


So  hungry  she  could  eat  a  keg  of 
nails,  a  prize  cow  owned  by  F.  L. 
French,  secretary,  Minnesota  Farm 
Bui'eau  Federation,  tried  a  few  pounds. 

The  diet  proved  indigestible,  how- 
ever, and  lodged  in  the  cow's  stomach. 
She  died  on  his  farm  in  Redwood 
county.  Mr.  French  paid  .$1,000  for 
the  cow  a  year  ago. 


The  Cow  Meant  Well 
"Whenever  the  neighbors  near  my 
home  in  Pennsylvania  have  anything 
to  sell,,"  said  Charles  M.  Schwab 
recently  in  Boston,  "they  always  try 
me  as  a  prospective  customer.  Some 
time  ago  one  of  the  good  people  of 
the  vicinity  came  to  me  offering  to 
sell  a  cow,  and  this  dialogue  ensued: 
"  'Mr.  Schwab,  want  to  buy  a 
cow? ' 

"  'How  old  is  this  cow?' 
"  'I  can't  say.    Not  so  very  old.' 
"  'Will  this  cow  fit  in  with  my 
herd?    Is  it  a  Jersey  cow?' 
"  'I  don't  know.' 

"  'How  much  milk  does  this  cow 
give?' 

"  'Mr.  Schwab,  I  don't  know  how 
much  milk  this  cow  gives,,  but  I'll 
say  this:  She  is  a  darn  good  natured 
cow,  and  she'll  give  you  all  she  can." 


Kanawha,  la. — Arrengements  have 
been  made  to  hold  a  Corn,  Dairy  and 
Poultry  SJiop  at  Kanawha,  on  Friday 
and  Saturday,  December  8  and  9. 

Milwaukee,  Wis.- — The  Wisconsin 
Cheesemakers'  Association  will  hold 
its  annual  meeting  on  January  10  to 
12  at  Milwaukee.  J.  L.  Sammis, 
of  the  dairy  department  of  the  Uni- 
versity, is  secretary  of  the  state  asso- 
ciation. 


F,  G.  DIEDRIGH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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WISCONSIN  SCORING 


Next   Exhibition   to   be   Held  at 
Madison,  January  29. 


The  next  butter  scoring  exhibition 
\^-ill  be  held  at  the  dairy  schooJ,  Madi- 
son. Wis.,  on  January  29. 

We  had  a  larger  number  of  entries 
last  month  than  we  have  had  for  a 
long  time,  and  there  a^e  indications 
that  more  creameries  will  send  butter 
in  January  than  ever  before. 

The  falling  price  of  butter  usually 
calls  the  attention  of  the  buttermaker 
to  the  quality  of  his  butter,  as  the 
butter  buyer  is  often  more  particular 
about  the  quality  on  a  falling  market 
than  when  prices  are  advancing. 
A  Live  Operator 

An  operator  sent  four  packages  of 
butter  yesterdaj-  asking  us  to  score 
and  test  the  butter  for  fat  by  our  new 
method.  He  has  become  interested  in 
standardizing  his  butter  so  that  he 
can  make  the  greatest  weight  of 
butter  possible  from  the  cream  he  is 
reeei\Tng.  He  is  also  comparing  the 
effects  of  pasteurizing  the  cream,  both 
sweet  and  sour  cream,  on  the  quality 
of  the  butter  made  at  his  factory.  He 
asked  for  a  letter  which  he  could 
read  to  his  patrons  to  help  con ^-i nee 
them  of  the  necessity  of  delivering 
cream  to  the  factory  as  often  as  every 
other  day  even  in  the  winter  in  order 
to  make  a  high  quality  of  butter  and 
to  get  the  highest  market  prices. 

This  man  has  made  a  great  im- 
provement in  the  quality  of  his  butter 
during  the  past  year,  and  avails 
himself  of  every  opportunity  we  offer 
to  have  his  butter  scored  and  tested 
at  the  dairy  school. 

To  Use  Fat  Test 

Our  new  fat  test  of  all  the  butter 
last  month  was  entirely  satisfactory, 
and  we  expect  to  repeat  this  same 
work  with  the  butter  sent  to  us  on 
January  29. 

Our  special  course  of  instruction 
for  advanced  buttermakers.  cheese- 
makers,  and  ice  cream  makers  will 
be  held  at  the  dairy  school  during  the 
week  beginning  January  28.  and  all 
the  butter  from  the  creameries  sent 
to  our  butter  scoring,  as  well  as  pack- 
ages brought  by  the  large  number  of 
students  planning  to  take  that  course 
of  one  week  with  us,  will  be  scored 
and  then  inspected  by  the  students. 

Do  not  forget  the  date,  and  plan 
to  come  and  bring  a  package  of  butter 
with  you  and  stay  all  the  week.  A 
circular  describing  the  special  program 
of  events  during  that  week  is  now 
being  printed  and  will  soon  be  dis- 
tributed to  all  the  factories  in  the 
state. — E.  H.  Farrington. 


Pierce,  Neb. — Gus  Manske  is  the 
new  manager  of  the  Kirschbraun 
produce  station. 


NATIONAL  CONTEST 


To  Be  Held  in  Connection  With 
Ames  Short  Course. 


Creamery  operators  and  butter- 
makers  everywhere  are  invited  to 
compete  for  the  prizes  offered  in  the 
National  scoring  contest  to  be  held 
at  Ames  at  the  time  of  the  Annual 
Ten-day  Short  Course  for  experienced 
men,  scheduled  this  year  for  February 
7  to  17.  As  in  previous  years,  it  is 
expected  that  a  large  number  of 
states  will  be  represented  in  the  list 
of  entries. 

The  rules  governing  the  contest 
are  as  follows: 

1.  An  operator  or  buttermaker 
maj'  make  only  one  entry. 

2.  Each  entry  shall  consist  of  one 
twenty-pound  tub  of  butter. 

3.  A  tag  bearing  the  name  and 
address  of  the  maker  and  fastened  to 
the  lid  of  the  tub  with  a  single  tack 
shall  be  the  only  distinguishing  mark 
on  the  inner  package. 

4.  Butter  shall  be  shipped,  express 
prepaid,  to  Dairy  Department,  I.  S. 

C,  Ames,  Iowa. 

5.  Butter  must  arrive  at  place  of 
scoring  not  later  than  Februai-y  2. 

Gold,  silver  and  bronze  medals  will 
be  offered  hy  the  Ames  Short  Course 
Alumni  Association  for  first,  second 
and  third  places.  Prizes  will  be 
presented  at  the  big  banquet  always 
held  during  the  second  week  of  Short 
Course. 

Send  in  Record 

Each  exhibitor  is  requested  to  fill 
out  a  make  sheet,  which  will  be  sent 
upon  application  to  the  Dairy  De- 
partment, I.  S.  C,  Ames,  Iowa. 
Copies  of  the  make  sheet  for  the  five 
highest  scoring  tubs,  for  which  a 
record  of  manufacture  has  been  re- 
ceived, will  be  sent  to  each  exhibitor. 
Thess  reports  will  tell  j-ou  just  how 
the  winners  made  their  high  scoring 
butter.  Don't  fail  to  keep  and  send 
in  a  record  as  to  how  you  make  your 
contest  butter. 

The  judges  this  year  will  be  Howard 

D.  Reynolds  of  Mason  City,  Western 
Representative  of  James  Rowland 
&  Company.  James  Sorenson,  State 
Secretary,  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association, 
and  Frank  Odell  of  Sioux  Rapids, 
Assistant  Dairy  and  Food  Commis- 
sioner of  Iowa. 

After  the  official  scoring,  the  butter 
will  be  purchased  by  the  Dairy 
Departnient  to  be  used  for  instruc- 
tional purposes  in  Short  Course  class- 
es, and  remittance  will  be  made 
direct  to  exhibitors.  No  entry  fee 
will  be  deducted.  It  costs  you 
nothing  to  try  for  the  prizes  in  this 
National  Contest. — E.  F.  Goss,  As- 
sociate Professor  of  Dairying. 


WISCONSIN  SCORES 

Cheesemakers'  Convention  One  of 
Best  on  Record. 


The  thirty-first  annual  convention 
of  the  Wisconsin  Cheesemakers'  Asso- 
ciation, held  at  Milwaukee  last  week, 
will  go  down  as  one  of  the  best  on 
record. 

Over  850  samples  were  entered  in 
the  various  contests,  prizes  being 
awarded  in  eight  classes.  The  Phe- 
nix  Cheese  Co.,  of  New  York  and 
Chicago  were  the  successful  bidders 
for  the  contest  cheese. 

The  following  wee  the  winners: 
First   Class.     American  cheese,  any 

stvle,  made  befove  October  1 — 
1st  —P.  H.  Kasper,  Bear  Creek.  99.25 
2nd — H.  J.  Kuschel.  Seymour.  .  .98.75 
3rd— H.  G.  Wiskow.Clintonville  98.50 
Class  2.    Cheddars.  Flats  and  Daisies, 

made  after  October  1 — 
1st  —P.  H.  Kasper,  Bear  Creek  99.00 
2nd— C.  H.  Schneider,  Merrill .  98.50 
3rd — Henry  J.  Loehr,  Calvary  .  98.25 
Class  3.  Horns,  Americans  and 
Squares,  made  after  October  1  — 
1st  — E.  H.  Peters,  Sugar  Bush.  .98.00 
2nd — Erwin  O.  Wunsch,  Cleve- 
land 97.75 

3rd — Oscar  Stock,  Manitowoc.  .97.50 
Class  4.    Any  stj'le  cheese  made  by 


the  Granular  Piocess — 
1st —Ernest  Mandel,  Colby.  .  .96.00 
2nd — Math  Helzmann,  Unity ..  95.25 
3td— Rich.  M.  Schmitz,  Unity.  .95.00 
Class  5.     Drum  Swtss — 

1st  — Val.  Zibung,  Argvie  98.00 

2nd— Ernest  Wenger.  Ciayton.  .96.00 
3rd — John  Luthi,  Brodhead  ...  95.75 
Class  6.    Block  Swiss — 
1st  — Gottlieb   Warren,  Blue 

Mounds  96.00 

2nd— Leopold   Hildbrand,  Mt. 

Horeb  95.00 

3rd — Joseph  Lauber,  Bianchard- 

ville  '  94.00 

Class  7.    Limburger — 
1st  — Anton  Holtz,  Monroe.  .  .  .99.00 
2nd^John  iSIinnig.  Monticello  .  .97.50 
3rd — Ernest  W.  Jung,  Juneau.  .96.00 
Class  8.  Brick— 


1st  — Arnold  Zumbach,  Darting- 
ton  97.50 

2nd — Oswald  Schneider,  Apple- 
ton  97.00 

3rd — John  Schutz,  Barneveld .  .96.50 


FAVORABLE  REPORT 


Voigt    Bill    is    Ordered    Out  by 
Senate  Committee. 


Favorable  report  on  the  Voigt 
Anti-Filled  Milk  Bill  has  been  or- 
dered by  the  Senate  Committee  on 
Agriculture  and  Forestry. 

The  purpose  of  the  bill  is  to  protect 
the  public  health  by  forbidding  the 

(Continued  on  Page  24) 
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NOT  ALWAYS  ECONOMIC 

Undoubtedly  the  trend  of  the  times  is  toward  sweet 
cream  butter.  So  great  is  the  demand  for  this  variety 
becoming  that  it  will  not  be  very  long  before  local  cream- 
eries located  in  well-established  dairy  sections  will  be 
forced  to  take  up  its  manufacture  in  order  to  exist. 

Sweet  cream  butter  will  eventually  mean  driving  out 
the  centralizers  from  highly  developed  dairy  districts. 
Even  their  highly  organized  systems  can  not  compete 
against  the  demand  for  good  butter,  and  the  price  pre- 
miums paid  as  a  result  of  that  demand. 

This  does  not  mean,  however,  that  we  are  headed  for 
a  Utopia  where  there  will  be  no  undergrade  butter.  There 
will  always  be  undergrade  butter  as  long  as  men  milk 
cows.  But  this  class  of  butter  will  come  largely  from 
cream  produced  in  other  than  sections  which  may  be 
considered  dairy  districts. 

The  time  is  coming  when  it  will  be  uneconomic  to 
produce  anything  but  sweet  cream  butter  in  some  local- 
ities; as  a  matter  of  fact,  the  time  has  already  arrived 
where  this  is  true  in  some  sections.  But  there  will  always 
be  districts,  also,  where  it  will  be  just  as  uneconomic  to 
produce  sweet  cream  as  it  may  be  to  produce  sour  cream 
in  others. 

It  may  be  well  to  keep  this  fact  in  mind,  lest  in  our 
eagerness  to  see  the  quality-  of  butter  bettered  we  lose 
our  perspective.  A  recognition  of  this  fact  may  avert 
possible  losses  and  dangerous  reactions. 

The  "side-line"  dairy  farmer  will  always  be  the  source 
of  poor  butter,  of  course.  His  principal  interest  is  in  the 
production  of  pork  or  beef  or  wheat  or  some  other  staple, 
and  the  few  cows  which  he  keeps  are  nondescript  animals 
whose  principal  function  is  to  supply  the  family  with  milk. 
The  surplus  milk  is  skimmed  and  the  cream  placed  aside 
until  there  is  enough  of  it  to  fill  a  can,  and  the  can  is  then 
taken  to  the  local  creamery  or  to  the  cream  station. 
Obviously,  it  is  impossible  for  the  operator  to  make  high 
grade  butter  from  cream  of  this  kind. 

Now  a  "side-line"  farmer  in  a  good  dairy  community 
is  a  detriment  to  his  neighbors,  but  when  he  is  located  in  a 
community  made  up  of  the  same  type  of  farmers  as  he  is 
himself,  it  may  be  well  to  consider  before  ensuring  him. 
His  cows  are  not  an  important  source  of  income  and 
naturally  ho  does  not  feel  that  he  can  afford  to  waste 
much  time  or  (effort  upon  them.  Who  can  blame  him? 
Like  the  good  dairyman  ho  is  in  business  for  what  he  can 
get  out  of  it,  and  if  his  principal  interest  is  beof  production, 
for  example,  it  is  only  natural  that  ho  would  not  give  much 
time  or  attention  to  the  milk  which  he  produces. 

He  may  be  a  liability  to  the  industry  but  he,  at  least, 
knows  what  he  is  doing;  this  is  more  than  can  be  said  for 
tlio  sido-lin(!  farmer  in  a  good  dairy  community. 


WILL  ALL  HELP 

The  splendid  response  made  by  District  No.  25, 
Minnesota  Creamery  Operators'  and  Managers'  Asso- 
ciation, to  the  appeal  made  by  the  board  of  directors  of 
that  association,  that  all  members  get  behind  the  move- 
ment for  closer  control  of  butter  composition,  is  most 
gratifying.  It  is  convincing  proof  that  if  anything  is 
wrong  the  operators  themselves  want  to  know,  and  that 
they  are  only  too  glad  to  take  any  steps  which  are  for 
the  best  interests  of  their  industry. 

We  feel  safe  in  saying  that  what  District  No.  25  has 
done  other  districts  will  do.  And  what  Minnesota  oper- 
ators will  do,  will  be  done  also  by  operators  in  other  states. 

From  all  indications,  the  operators  are  going  at  this 
task  with  the  thought  in  mind  that,  while  no  general 
standard  can  be  set  up,  there  is  a  more  or  less  definite 
standard  for  each  creamery.  Having  extablished  this 
standard,  they,  on  the  whole,  wiU  leave  nothing  undone 
to  manufacture  butter  in  conformity  with  that  standard. 

In  this  connection,  we  feel  that  Prof.  J.  R.  Keithley 
of  the  University  of  Minnesota  has  made  a  suggestion 
which  creamerymen  will  find  worth  while  adopting.  Mr. 
Keithley  has  suggested  that  each  operator  should  deter- 
mine his  standard  and  then  draw  up  a  table  which  will 
show  at  a  glance  the  loss  incurred  by  any  specific  variation 
above  that  standard.  For  example,  if  81.5  per  cent  of 
butterfat  is  accepted  as  the  "ideal"  by  a  creamery,  the 
table  would  show  what  the  incorporation  of  each  extra 
tenth  of  a  per  cent  of  fat  would  cost  the  creamery.  This 
does  not  necessarily  mean  the  setting  of  a  hard-and-fast 
butterfat  standard  with  every  fraction  of  a  per  cent 
meaning  a  loss;  a  reasonable  variation  could  be  allowed, 
but  any  excess  fat  above  the  maximum  limit  of  that 
variation  would  be  calculated  as  a  loss. 

If  the  operator  has  such  a  table  before  him,  a  glance 
would  tell  him  how  he  stood  with  each  churning;  if  that 
glance  showed  a  loss,  it  goes  without  saying  that  remedial 
measures  would  quickly  follow.  But  where  the  operator 
sets  down  his  figure  with  the  intention  of  making  the 
calculation  later,  he  is  apt  to  neglect  to  do  so  because  of 
the  stress  of  other  work.  It  is  for  this  reason,  principally, 
that  we  recommend  the  use  of  such  table. 

The  proposed  district  "clinics"  should  be  an  assurance 
that  every  operator  in  Minnesota  who  cares  to  learn  will 
know  how  to  make  correct  salt  and  moisture  tests.  Whether 
or  not  it  will  be  practicable  for  all  operators  to  make  fat 
tests  is  a  moot  question.  We  have  already  expressed  our 
doubt  of  the  advisability  of  the  average  creamery's  doing 
so;  Prof.  Keithley,  on  the  other  hand,  feels  that  the 
Kohman  test  is  entirely  practicable  for  most  creameries. 
There  is  no  question,  of  course,  but  that  it  would  be  a  very 
great  aid  in  accurately  controlling  composition  if  a  fat 
test  could  be  made,  but  if  not,  careful  salt  and  moisture 
tests  should  be  made,  the  curd  taken  as  a  constant  factor 
and  the  fat  computed  by  difference.  Commissioner  Heen, 
always  ready  to  co-operate  with  the  association,  will 
undoubtedly  be  willing  to  have  his  inspectors  take  occa- 
sional samples  for  analysis  in  order  that  the  operators' 
figures  may  be  checked  and  the  constant,  i.  e.,  the  curd, 
tested  for  variation.  It  is  not  a  perfect  method  but  will 
undoubtedly  do  much  toward  accomplishing  the  desired 
end. 

With  all  of  Minnesota's  operators  taking  the  same 
attitude  as  those  of  District  No.  25 — and  they  will — 
there  is  no  reason  why  the*  campaign  for  closer  control  of 
composition  should  not  prove  to  be  a  great  success. 

The  success  will  not  alone  be  Minnesota's.  Other 
states  will  follow  the  results  closely,  and  fall  in  line. 


The  same  patrons  who  bring  in  high  acid  cream  in 
the  summer  are  now  furnishing  most  of  the  frozen  raw 
material. 
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NO  ARGUMENT  THERE 

Mr.  C.  A.  Rasmussen,  George,  Iowa,  writes  to  protest 
against  the  use  of  the  word  "tramp"  in  connection  with 
operators  who  are  not  members  of  state  associations. 

He  is  quite  right.  The  loose  use  of  the  word  can  not 
be  condoned.  Only,  we  can  not  quite  see  the  force  of  his 
argument.  Certainly,  we  can  not  remember  anything 
ever  ha\'ing  appeared  in  The  Dairy  Record  which  could 
lead  either  Mr.  Rasmussen  or  any  other  intelligent  man 
to  believe  that  we  couple  that  appellation  with  all  non- 
member  operators. 

Insofar  as  we  recall,  the  term  "tramp  operator" 
appeared  in^the  news  columns  of  this  publication  only  in 
connection  with  that  class  of  operators  who  drift  from  one 
creamery  to  another  and  who  do  not  hesitate  to  resort 
to  salary  cutting  and  similar  tactics  in  an  effort  to  sup- 
plant operators  already  holding  desirable  positions. 
With  the  use  of  the  term  in  this  connection,  we  do  not 
believe  Mr.  Rasmussen  can  find  objection. 

We  frankly  confess  that  we  have  but  little  patience 
either  with  the  operator  to  whom  Mr.  Rasmussen  refers 
or  to  Mr.  Rasmussen's  apparent  sympathy  for  him.  If 
that  member  doesn't  like  the  way  his  district's  meetings 
are  being  conducted  it's  up  to  him  to  do  something  to 
change  them.  If  the  facts  are  as  stated,  our  guess  is  that 
the  member  in  question  is  guilty  of  a  frequent  practice — 
sitting  passive  during  the  sessions  and  then  after  the 
meeting  is  over,  "beefing"  about  what  has  been  done 
by  live  members. 


NOT  SO  BAD 

As  was  announced  in  the  January  10  issue  of  The 
Dairy  Record,  the  Secretary  of  Agriculture  has  adopted  a 
standard  and  definition  for  butter.  The  standard  includes 
both  a  moisture  and  butterfat  regulation. 

Perhaps  the  Secretary  adopted  the  standard  because 


he  had  grown  a  little  weary  of  waiting  for  llic,  dairy 
interests  to  agree  among  themselves,  but,  whatever  the 
cause,  his  action  will  probably  be  a  good  thing  for  cream- 
erymen.  The  Dairy  Record  has  suggested  such  action 
with  a  view  of  holding  Congressional  action  in  abeyance 
until  a  departmental  regulation  could  be  tricid  out.  If 
any  changes  are  needed,  it  should  not  be  very  difficult  to 
bring  them  about  under  the  present  status  of  the  standard, 
while  an  amendment  to  a  law  might  prove  extreunely  hard 
to  obtain. 


CLEAN  UP  TIME 

This  is  clean-up  time  for  most  good  creamerymen. 
Some  time  before  the  spring  flush  the  creamery  will  be 
given  a  thorough  overhauling  and  everything  placed  in 
tip-top  shape. 

Among  other  things,  the  churns  and  vats  will  be  given 
ati  overhauling.  Many  of  them  will  be  repainted.  We 
hope  that  white  will  be  the  color  chosen.  Eventually 
we  hope  to  see  every  jaundiced-colored  churn  in  the 
country  changed  to  a  snowy  white.  White  should  be  the 
trade  mark  of  the  creamery,  just  as  much  as  yellow  is  the 
trade  mark  of  butter. 


HEARING  FROM  HOME 

Enemies  of  the  Voigt  Bill,  a  piece  of  legislation  aimed 
at  the  manufacture  and  sale  of  filled  milk,  were  nearly 
successful  in  providing  it  with  a  final  resting  place  until 
some  of  our  legislators  assumed  a  sudden  interest  in  it, 
according  to  reports. 

They  heard  from  home  and  a  sound  from  the  sticks 
is  a  clarion  call  to  the  boys  down  in  Washington. 


Expelling  members  from  an  organization  is  not  a 
pleasant  task,  but  it  is  sometimes  necessary. 


You'll  Like  It— We  Know  It 

Our  returns  on  butter  the  52  weeks  in  the  year.  Our  outlet  is 
large  so  we  can  dispose  of  your  shipments  promptly  and  at  top 
prices.  Let  us  prove  the  above  heading — so  ship  us  this  week's 
"make." 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


We  recently  received  a  letter  from 
the  operator  of  a  small  co-operative 
creamery  who  felt  rather  down  hearted 
because  of  threats  made  to  cut  his 
salary  $25.00  per  month  after  the 
next  annual  meeting.  The  creamery 
in  question  is  a  moderately  small 
institution  and  tne  operator  receives 
a  salary  in  proportion  to  the  run, 
and  is  making  a  fair  living  but  not 
laying  up  much  for  the  rainy  day, 
and  he  feels  that  with  a  cut  in  salary 
he  will  barely  be  able  to  make  both 
ends  meet.  When  this  operator  says 
that  he  finds  it  difficult  to  keep  up 
his  enthusiasm  we  quite  agree  with 
him  and  can  not  blame  him  for  feeling 
blue  when  we  consider  what  he  has 
accomplished  for  his  creamery  and 
the  community. 


The  operator  is  servmg  his  second 
term  in  this  creamery  and,  according 
to  information  coming  from  reliable 
sources,  he  has  pulled  the  creamery 
out  of  two  bad  holes.  When  he  first 
took  charge  of  the  creamery  the 
business  was  in  a  bad  way  and  there 
were  but  a  handful  of  patrons  left 


who  had  stuck  by  the  creamery  and 
were  confident  that  the  business  could 
again  be  built  up,  but  the  new  oper- 
ator knew  his  business,  and  by 
applying  a  liberal  amount  of  tact, 
he  soon  had  the  business  on  a  paying 
basis.  The  old  debt  was  gradually 
paid  up  and  when  the  operator  left 
there  a  few  years  later  there  were 
close  to  one  hundred  patrons  deliv- 
ering cream  and  about  one  thousand 
dollars  set  aside  in  the  sinking  fund. 
Another  operator  was  employed  and 
in  less  than  one  year's  time  there  were 
but  forty  patrons  left  and  a  debt  of 
$3,500  had  accumulated.  The  board 
of  directors  decided  that  something 
had  to  be  done  soon  to  save  the 
creamery  from  bankruptcy,  and  a 
successful  effort  was  made  to  have 
the  former  operator  return;  he  has 
now  been  in  charge  again  less  than 
three  years,  with  the  result  that  the 
business  is  again  on  a  substantial 
footing,  the  patrons  that  had  left 
have  returned  and  the  debt  has  been 
reduced  to  $1,500.  Here  is  a  co- 
operative creamery  that  has  twice 
been  pulled  out  of  the  hole  by  an 
ambitious,  honest,  hardworking  oper- 
ator, and  instead  of  rewarding  him 
he  is  threatened  with  a  cut  in  salary. 
Can  any  one  blame  this  operator  for 
feeling  disgusted  and  being  on  the 
verge  of  quitting  the  business?  When 
the  reward  for  real  efficiency  is  a  cut 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones: — Tower  2246    -    -     Vanburen  1296 
1 14.5  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


in  salary,  then  we  guess  it  is  time  to 
quit. 

It  is  difficult  to  understand  how  a 
creamery  board  can  figure  that  the 
success  of  the  business  depends  on 
cutting  the  operator's  salary,  espec- 
ially so  when  the  operator  has  actually 
saved  the  creamery  from  ruin.  We 
believe,  though,  that  the  creamery 
board  is  not  always  to  blame  alto- 
gether for  instituting  a  penny  wise 
and  pound  foolish  policy  towards  the 
operator  as  the  board  members  are 
often  hounded  to  death  by  a  bunch 
of  shortsignted  patrons,  who  because 
of  their  own  poor  success,  are  opposed 
to  the  operator  drawing  a  decent 
salary.  Some  of  these  poor  patrons 
will  worry  their  heads  off  and  even 
conclude  that  the  creamery  is  going 
to  the  dogs  because  the  man  in  charge 
is  drawing  a  salary  that  decreases 
the  income  of  each  patron  to  the 
extent  of  two  bits  per  month,  and 
then  these  same  patrons  will  keep 
cows  that  do  not  pay  for  their  feed, 
without  worrying  much  about  it. 


By  a  study  of  human  nature  we 
often  find  that  some  people  are  op- 
posed to  the  success  of  others,  because 
of  their  own  failures  and  we  guess 
that  this  human  trait  is  highly  devel- 
oped in  the  inefficient  creamery  pa- 
tron who  is  in  constant  fear  that  the 
man  in  charge  of  the  creamery  is 
making  more  than  a  bare  living. 


It  has  been  repeatedly  demon- 
strated, in  fact  it  is  demonstrated  in 
hundreds  of  creameries  every  day, 
that  it  pays  to  hire  a  first  class  oper- 
ator and  pay  him  well  for  his  services, 
and  it  is  also  evident  that  the  poor 
operator  hired  at  a  low  salary  is  the 
most  expensive  operator  in  the  end. 
We  could  name  many  creameries  that 
have  fallen  by  the  wayside  in  the 
past  simply  because  the  operator  in 
charge  did  not  possess  the  qualifica- 
tions necessarj'  for  success,  and  on 
the  other  hand,  we  can  also  name 
hundreds  of  creameries,  many  of 
which  are  succeeding  in  spite  of  the 
most  unfair  competition,  because  the 
operators  in  charge  are  qualified  for 
their  jobs  and  because  they  are  truly 
interested  in  the  success  of  the  plants 
in  their  charge. 


While  as  indicated  above,  we  believe 
that  the  operator  is  entitled  to  a 
goodly  portion  of  the  credit  for  the 
success  of  the  creamery  in  his  charge, 
we  would  not  for  one  moment  under- 
estimate the  value  of  the  good  work 
done  by  loyal  patrons  and  board 
members  and  much  of  the  success 
attained  by  many  creameries  is  due 
to  their  effort.  Some  communities 
are  most  fortunate  in  that  they  have 
all  the  conditions  necessary  for  a 
successful  creamery,  three  essentials 
of  which  are: 

First,  a  loyal  bunch  of  patrons. 

Second,  a  good  creamery  board. 

Third,  an  efficient  operator. 


Where  we  find  a  combination  such 
as  this,  thjre  is  but  little  trouble 
encountered  in  keeping  the  creamery 
afloal;  if  some  little  thing  does  go 
wrong  there  is  quick  response  from 
every  side  and  the  success  of  the 
creamery  is  at  all  times  assured. 

Large  croam  checks  speak  a  lan- 
gn!ig(!  that  all  creamery  patrons  can 
understand. 
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VANITE  solution  has  the  valuable  properties  of  loosening  slime  and  milk  solids 
from  aU  metals  holding  milk  or  cream;  also  from  yoiu:  chums  or  floors.  It  thor- 
ougUy  cleans 


is  so  inexpensive  that  it  should  be  used  freely  for  every  purpose  of  cleaning.  Get 
your  patrons  to  use  it  in  cleaning  their  cream  cans  and  separators.  It  will  help 
you,  Mr.  Operator,  toward  a  better  quaUty  of  butter. 

Quality  is  what  is  making  Vanite  Famous 
MAKE  VANITE  YOUR  "WASH  WORD" 


Sell  VANITE  to  your  Patrons 
— They  want  it — It  is  up  to 
you  to  supply  the  trade. 

ORDER  NOW 


MINNEAPOLIS,  MINN. 


VANITE  is  sold  in  bulk,  also 
in  5- pound  sacks.  Packed 
fifty  sacks  to  a  barrel. 

TRY  PYRAMID  SERVICE 
ORDER  NOW 


Why 

Make 

Costly 

Experiments 


Many  Costly  Experiments 

have  been  made  during  the  development  of  the  cold  storage 
business.   Today  there  are  costly  experiments  still  being  made. 

Be  on  the  Safe  Side 

There  is  no  need  of  taking  any  chances.  You'll  be  absolutely 
safe  if  you  use  Union  Fibre  Products. 

Our  products  are  made  from  materials  that  have  best  known 
resistance  to  heat  or  cold.  They  are  also  practically  immune 
from  decay. 

Why  experiment  with  other  makes  of  insulating  material  with 
less  resisting  quality. 

If  in  need  of  insulation  write  us  before  placing  your  order. 


Union  Fibre  Co.,  Inc. 

fforld'a  Largest  Manufacturers  of  Cold  Storage  Insulation 

We  handle  Jamison  and  Factories  at  Winona,  Minn.,  Yorktown,  Ind.   Gen'l  Offices  at  Winona,  Minn. 

Stephenson  Refrigerator  Northwestern  Office,  746  Builders'  Exchange,  Telephone 

Doors  Geneva  1047,  Minneapolis,  Minn. 
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"BIG  BILL" 
and  His  Failure 

(Minneapolis  Journal) 

"Big  Bill  Haywood  may  soon  be 
back  in  America,  whence  he  jumped 
his  bond  to  flee  lo  Russia.  Before  he 
went,  if  America  held  his  body,  Russia 
had  his  soul.  But  after  an  experience 
in  the  country  of  his  soul.  Big  Bill  even 
contemplates  serving  out  his  sentence 
in  the  United  States  as  perhaps  prefer- 
able to  more  of  Moscow. 

"For  Haywood  has  scored  an  eco- 
nomic failure  in  Russia  and  the  Mos- 
cow Soviet,  which  never  was  senti- 
mental, only  bloody,  gets  more  and 
more  intolerant  of  failure.  He  is  dis- 
appointed, nay  embittered,  to  discover 
that  in  the  Russian  Utopia  the  economic 
law  works  as  immitagibly  as  here, 
that  to  eat  one  must  toil,  that  tears  of 
sentiment  butter  no  bread. 

"Haywood  headed  a  co-operative 
manufacturing  colony,  expecting  to 
make  of  it  an  economic  success,  that 
is  to  say,  to  have  it  pay  its  way  in  the 
world,  justify  its  existence,  feed  and 
clothe  its  members.  After  trial  he  is 
back  in  Moscow  a  failure  and  a  Dutch 
engineer  who  is  hard-headed  and  a 
villian  and  an  oppressor,  according  to 
Bill's  I.  W.  W.  tenets,  has  been  put  in 
his  place. 

"Nor  in  Moscow  is  Bill  finding  sym- 
pathizers. Lenin  and  Trosky  are 
neither  wiping  his  eyes  nor  calling  him 
comrade.  Bill  sits  alone  draining 
samovers  of  tea.  He  sees  himself  a 
failure,  his  dreams  dissolved,  the  world 
a  hard  reality.  America  now  looks 
good  to  Bill,  the  America  with  too 
much  common  sense  to  listen  to  his 
diatribes,  but  the  America  that  is  kind 
and  indulgent  and  sentimental  to 
criminals.  Bill  was  strong  for  romance 
in  his  rough  I.  W.  W.  way.  He  must 
sidestep  reality,  to  do  so  was  the  law 
of  his  nature.  So  this  big,  incompetent 
vehement,  negligent,  sentimental,  rhet- 
orical, worthless  agitator  violating  the 
law  of  society  and  the  faith  of  his 
bondsmen,  escaped  to  the  Utopia  that 
didn't  exist,  to  the  earthly  paradise 
that  hasn't  materialized." 

We  don't  wish  Bill  or  anybody  any 
bad  luck,  still  we  admit  that  every 
time  we  hear  or  read  of  some  agitator 
finding  fault  with  and  harrassing  this 
country,  its  Government  and  institu- 
tions, something  in  us  begins  to  boil 
and  we  feel  like  telling  them,  in  fact 
we  have  often  done  so,  to  go  to  a  place 
where  they  like  it  better  even  if  it  be  a 
very  hot  place.  For  this  is  by  far  the 
best  abode  we  have  found  on  this 
earth,  that  is  for  a  man  who  is  willing 
to  work,  as  here  he  gets  a  square  meal 
and  a  square  deal  if  he  is  square  him- 
self. The  reason  why  so  many  are  not 
satisfied  here  we  believe  is  that  they 
are  overfed  and  spoiled  by  too  much 
ease  and  comfort,  thus  they  become 
weaklings  in  thought,  reasoning  and 
deeds. 


FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


CALLED  TO  TASK 


Roth  Says  Dairy  Record  Does  Not 
Go-operate. 


Editor,  Dairy  Record:  Since  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  has  about  370  mem- 
bers in  this  state  at  this  time,  and 
since  this  association  has  made  such 
wonderful  progress  since  its  organiza- 
tion only  a  short  time  ago,  in  spite  of 
strong  opposition  from  the  outside, 
as  well  as  only  luke  warm  co-oper- 
ation, and  often  even  opposition 
from  within,  many  others  like  myself 
are  often  wondering  why  The  Dairy 
Record  does  not  come  out  and  boost 
for  this  association,  especially  since 
the  policy  of  this  journal  is  supposed 
to  stand  for  better  creameries,  better 
operators,  and  more  and  better  dairy- 
ing. 

There  are  still  quite  a  number  of 
operators  today  that  are  openly 
opposed  to  the  association,  and  many 
others  that  are  not  openly  opposed, 
but  at  the  same  time  will  not  give 
the  association  and  its  tieldmen  the 
co-operation  it  deserves,  and  really 
it  is  hard  to  blame  these  operators 
when  their  mouthpiece.  The  Dairy 
Record,  does  not  co-operate  fully 
with  the  association.  The  editor 
and  the  management  of  a  paper  as  a 
rule  set  the  example  for  its  readers  to 
follow. 

Some  operators  today  still  have 
that  same  underlying  feeling  as  I  had 
myself  before  I  became  acquainted 
\vith  the  policy  of  the  State  Associa- 
tion, that  probably  the  creamery 
boards  and  patrons  would  become  so 
well  informed  through  the  association 
that  it  would  cut  down  the  operator's 
salary,  and  look  for  cheaper  men,  but 
I  know  now  that  nothing  is  further 
from  the  truth;  the  better  the  cream- 
ery boards  are  informed  the  better 
men  they  are  looking  for,  and  the 
more  willing  they  are  to  pay  the 
salary  to  get  the  best  operators,  and 
the  inefficient  operators,  well  these 
are  the  ones  that  our  Operators'  and 
Managers'  Association  wants  to  elimi- 
nate from  its  ranks  anyway.  Under 
the  State  Association  plan  these  wll 
be  singled  out;  if  they  can  not  make 
good  they  must  move. 

The  fieldmen  with  the  state  asso- 
ciation, like  the  creamery  inspector, 
can  soon  tell  where  the  efficient  and 
inefficient  operator  is  located.  The 
former  will  at  every  opportunity  be 
lauded  to  his  board  of  directors,  and 
if  anything  his  salary  will  be  raised, 
and  the  latter  if  he  will  not  or  can  not 
make  good  must  and  should  make 
room  for  a  good  man,  of  which  there 
are  still  many  in  creameries  today 
that  are  under  paid,  and  which  will 
have  a  good  chance  to  work  to  the 
top  through  the  State  Association. 

Some  operators  today  still  have  the 
idea  that  the  State  Association  lield- 
mon  are  going  to  boss  them,  and  try 
to  butt  in  where  they  are  not  needed. 
Such  is  pure  bunk.  The  fieldmen  act 
only  in  an  advisory  capacity.  Tlioy 
will  call  on  member  creameries  and 
give  suggestions  where  wanted  and 


needed  only;  of  course,  where  things 
are  not  right  it  is  their  duty  to  make 
suggestions  to  the  operator  first,  and 
if  this  does  not  help  or  bring  results, 
then  it  is  his  duty  to  report  to  the 
board  of  directors  and  advise  them 
as  to  conditions  existing  so  that  they 
may  act  accordingly  if  they  desire  to 
do  so. 

The  State  Association  is  only  in 
its  infancy,  it  did  not  have  a  pattern 
to  work  by,  therefore  has  made  some 
mistakes,  but  in  spite  of  all  this  and 
the  opposition  it  had  to  fight  and 
endure,  no  one,  that  is,  or  wants  to  be, 
informed,  can  deny  that  it  has  not 
made  wonderful  progress  in  the  short 
time  of  its  existence,  and  the  direct 
cost  to  the  creameries,  say  nothing 
of  the  benefits  received  in  return,  is 
so  small  especially  to  the  individual 
patrons  that  it  will  not  compare  with 
the  cost  of  the  operator  belonging  to 
his  state  organization,  which  he 
would  not  be  without  for  double  the 
cost,  therefore  this  should  not  be  a 
hardship  on  the  patrons. 

There  is  not  a  creamery  in  the  state 
that  has  not  been  benefitted  either 
directly  or  indirectly  through  the 
existence  of  the  State  Association  so 
far,  and  many  of  them  to  a  great 
extent,  the  association  is  going  to 
live  and  carry  out  great  things  for  the 
co-operative  creameries  in  spite  of 
everything.  Boys  come  climb  on  the 
band  wagon  before  the  blamed  buss 
gets  so  over  crowded  that  you  wont 
find  room  on  it. 

Boys,  come  and  give  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation a  helping  hand,  they  need  you 
and  you  need  them,  and  remember 
always,  this  association  is  working 
for  you,  in  every  way,  and  not  against 
you,  the  bigger  and  better  this  asso- 
ciation, the  better  your  position  will 
be.  Yours  for  better  co-operation. — 
H.  J.  Roth,  Fieldraan,  District  No.  6, 
Minnesota  Co-operative  Creameries 
Association,  Inc. 


NO  TRAMPS,  HE  SAYS 


Writer    Upholds   Operators  Who 
Are  Not  Members. 


Editor,  Dairy  Record:  Before  there 
were  labor  unions  there  were  no 
"scabs."  Every  man,  who  wanted  to 
work  had  a  right  to,  but  when  we  got 
labor  unions  the  man  who  was  not  a 
member  but  who  insisted  on  working, 
became  a  "scab."  Before  the  oper- 
ators' units  there  were  no  tramp  oper- 
ators, but  now  a  buttermaker,  regard- 
less of  his  worth,  who  is  not  a  member 
but  still  insists  on  making  a  living  for 
his  family  is  a  "tramp  operator."  There 
always  were  and  always  will  be  good 
and  poor  operators,  and  while,  perhaps, 
most  of  the  good  ones  will  be  members 
of  the  units,  still  there  may  be  some 
good  operators  left  who,  for  one 
reason  or  another,  are  not  members 
and  we  are  absolutely  sure  that 
there  is,  and  think  there  always  will 
be  some  who  although  members  of  the 
units  are  not  as  good  as  some  of  those 
classed  as  "tramps." 

Don't  get  us  wrong.  We  are  not 
against  the  Units.  We  firmly  believe 
they  can  and  will  do  the  members 
some  good  and  are  a  good  thing  for 
the  profession,  in  general,  but  why 
condemn  all  who  do  not  look  at  it  as 
you  do?  Why  call  them  tramps?  It 
looks  too  much  like  the  big  stick. 

(Gontmuod  on  Paie  27) 
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The  Kimble  Sand  Blast  Spot 
Gives  Glass  aVJiitin^ Paper Dnish 


nPHE  Sand  Blast  Spot  that  is 
now  being  put  on  Kimble 
Milk  and  Cream  Test  Bottles 
offers  a  permanent,  durable  writ- 
ing surface. 

It  is  much  better  than  the  commonly- 
used  Acid  Mark  which  wears  smooth 
^'^^  after  a  time. 


You  know  the  old  reference  to  the 
temporary  character  of  "names 
and  deeds  writ  in  water."  The 
ordinary  surface  of  glass  is  not 
much  better  to  write  on  than 
water. 

So  specify  Kimble  Bottles.  The  Sand 
Blast  Spot  makes  writing  and  marking 
easy.  What  you  put  on  stays  on  until 
you  take  it  off. 

Kimble  Glass  Co. 

Vineland,  N.  J.  Chicago,  111. 

New  York,  N.  Y. 


BOOKS 

Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

aL'i  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  CI  earn   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering   1.26 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Malsers,  by  Val      /  OU  cloth  1.65 

MUler  1  Cloth  1.26 

Instructions  for  Traction  and  Stationary  fCloth  1.60 

Engineers,  by  Wm.  Boss  \  Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll  1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.75 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.15 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.65 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slyke   1.60 

Milk,  by  P  G.  Heineman   6.00 

The  Story  of  Milk,  by  J.  G.  Frederickson   1.60 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  BowsBeld   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or— 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  z    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  600  Patron's  Monthly  Statements   4.75 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  SJ  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9}  x  llj  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  75 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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Shin  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable 

BUTTE.R 

AM  D  , 

Eggs 


SAA  Oreenwicb  street,  (Sl!,V%    V  UKK 

References:  Any  Bank  and  This  Pap«r 


CULL  POOR  BOARDS 


Good  Officials  as  Well  as  Good 
Operators  Needed. 


Frank  A.  McGrail  Co. 

INCORPOKATXD 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERTS  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST. 


NEW  YORK,  N.  Y. 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenivich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &  E^^  Go.  g 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank.  Dairy  Record  or 
our  shippers, 


By  Albert  Anderson 


"FRIGK"  Refrigeration 

Midwest  Eni^Ineerinit  &  Equipment  Co. 
815  riymouth  Bldft.  MINNEAPOLIS 


This  subject  of  "Creameries  Here 
and  There"  could  be  talked  about 
for  some  time,  but  this  talk  of  mine 
shall  not  tire  you,  I  hope.  A  dairy 
professor  once  said  that  Albert  Ander- 
sen could  say  more  in  a  few  words 
than  any  other  creamery  man  that  he 
knew.  1  shall  stick  to  the  few  words, 
and  if  I  have  said  something  when  I 
am  done,  all  right,  think  it  over;  if  I 
haven't,  forget  that  my  name  was  on 
the  program. 

We  have,  from  time  to  time,  read 
in  the  dairy  press  about  the  Danes 
and  Danish  butter.  A  few  years  ago, 
we  read  too  much  about  it  and  had 
too  much  Danish  butter  on  this  side 
of  the  Atlantic,  so  I  don't  know  if 
you  like  to  hear  me  talk  about  the 
Danish  creameries.  But  I  will  just 
tell  you  what  is  what,  no  fancy 
trimmings,  and  that  is  that  the 
Danish  creameries  have  ours  (espec- 
ially those  in  the  Red  ..River  Valley), 
beaten  pretty  badly  as  to  quality  of 
butter.  But  we  can  equal  them  if 
the  creameries  will  follow  out  what  I 
will  say  later. 

The  Danish  creameries  are,  as  I 
might  say,  all  old.  I  saw  more  than 
twenty,  but  I  didn't  see  one  that  had 
the  Pluramer  creamery  beaten.  The 
creameries  across  are  run  more  eco- 
nomically than  ours,  I  dare  sa,y.  In 
several  places,  they  weighed  the  fuel 
used  every  day,  and  if  it  took  a  few 
more  pounds  than  usual,  the  leak 
investigated  at  once.  This 
wouldn't  hurt  our  creameries  to 
follow.  There  they  have  the  great 
advantage,  that  the  operator  in  charge 
lives  right  in  the  creamery,  and  he  has 
the  full  say  in  regard  to  repairs,  etc. 
There  is  where  we  are  lame.  I  know 
some  farmer  members  of  creamery 
boards  think  that  this  isn't  needed, — 
that  they  are  the  ones  who  should 
have  the  say  in  everything.  This 
would  be  all  right,  if  they  could  see 
things  the  way  we  operators  see  it. 
We  can  see  small  leaks  that  the 
farmers  can't  or,  in  some  cases,  won't 
see. 

Cull  Poor  Boards 

Now.  this  manager  question  has 
been  discussed  several  times,  so  I 
shall  not  go  further  than  to  state 
that  I  hope  the  association  of  the 
co-operative  creameries  will  or  could 
do  the  same  as  the  creamery  operators 
are  doing.  We  are  trying,  and  are 
succeeding  in  getting  rid  of  a  good 
many  poor  buttermakers.  If  their 
association  could  dispose  of  some 
creamery  boards  which  are  saving 
pennies  and  losing  dollars  for  their 
respective  creameries,  it  would  mean 
a  good  many  more  dollars  in  the 
farmers'  pocket. 

Here  is  an  example  of  poor  boards: 
One  creamery  not  very  far  from  here 
was  making  poor  butter.  The  oper- 
ator tri<Hl  for  several  years  to  get  a 
new  ripoiU!r.  He  showed  what  he 
could  <lo  after  he  got  it.  He  started 
to  take  all  the  best  cream  in  this 
rij)ener,  pasteurized  it,  used  a  starter, 
made  92-scoring  butt(>r,  showed  the 
returns  for  this  butter,  and  said, 
"If  T  can  g<^t  a  few  mor(!  imi)r<)V(>- 
nu^nts  here  in  a  short  time,  I  will 
make  all  good  butter."  Did  he  got 
these  improvements'?     No,  not  yet, 


and  it  is  now  two  years  since  he  asked 
for  them. 

I  dare  say  that  if  they  had  done  as 
he  had  asked,  they  would  at  the 
present  time  get  at  least  five  cents 
more  for  their  butter.  In  two  years 
they  have  made  300,000  pounds  of 
butter;  at  five  cents  a  pound  that 
means  $15,000. 

A  complete  loss  of  $15,000  to  the 
creamery,  where  the  improvement 
would  have  cost  less  than  $1,000! 
I  have  other  creameries  in  mind  where 
creamery  boards  have  lost  lots  of 
money  for  the  creameries. 

Think  this  over,  you  creamery 
board  members.  I  know  we  have  had 
operators  who  weren't  as  good  as 
they  should  be,  but  they  are  fast 
disappearing.  Let  the  short-sighted 
board  member  go  the  same  way. 
Losing  Neighbor's  Money 

Even  if  the  creamery  belongs  to 
the  farmers,  it  gives  no  farmer  the 
right  to  lose  money  for  his  neighbors. 
I  really  don't  blame  these  fellows  so 
much;  they  mean  well.  They  think 
they  save,  but  they  don't. 

A  little  more  co-operation  in  our 
creameries  is  needed  in  more  than 
one  way.  There  are  some  creameries, 
where  the  only  place  they  co-operate 
is  on  their  letterheads.  We  should 
have  a  better  system  or  I  might  say 
a  quicker  system  to  get  the  cream  to 
the  creameries.  The  fact  that  a 
creamery  has  100  patrons  doesn't 
mean  that  it  is  necessary  to  have  100 
rigs  at  the  creamery  every  cream 
day.  Neighbors  should  co-operate  in 
hauling,  twenty-five  rigs  or  even  less 
could  haul  the  cream  from  100 
patrons. 

The  milk  the  cow  gives  in  America 
is  about  as  good  as  the  milk  from  a 
cow  in  Denmark.  But  one  trouble  is 
that  our  cream  gets  spoiled  between 
the  cow  and  the  creamery. 

Get  the  cream  to  the  plant  fresh 
and  clean  and  often,  and  we,  the 
operators,  will  make  higher  scoring 
butter.  The  whole  difference  be- 
tween here  and  there  is  that  in  Den- 
mark the  buttermaker  takes  care  of 
the  cream  for  the  farmer. 

If  there  is  an  operator  living  that 
will  not  much  sooner  make  good 
butter  than  poor,  I  have  not  met  him 
yet, — and  I  know  operators  by  the 
hundreds. 

Gentlemen,  let  us  from  1923  get 
together,  make  good  butter  from  good 
cream  only  and  not  only  equal  Danish 
butter,  but  make  the  Red  River 
Valley  butter  even  better. 

The  Red  River  Valley  creamery 
operators  are  with  you  strong  for 
better  butter. — Delivered  at  the  Red 
River  Valley  Dairymen's  Association 
Convention. 


Needs  More  Milk 
Fresh  milk  for  Antofagasta,  Chile, 
is  a  real  problem,  but  it  is  being  solved. 
The  district  is  entirely  desert,  and 
nothing  grows  without  irrigation.  All 
water  used  is  piped  from  the  moun- 
tains, says  Consul  McMillen,  Anto- 
fagasta, in  a  report  to  the  Department 
of  Commerce,  and  forage  for  dairy 
cows  has  to  be  imported.  A  small 
dairy  with  forty-two  Holsteins  im- 
ported from  the"  State  of  New  York 
is  the  sole  source  of  milk,  and  the 
output  of  39,682  pounds  does  not  go 
far  in  supplying  the  city's  demand. 
In  the  near  future,  however,  the  dairy 
is  to  be  in(M-eased  by  200  cows,  when 
it  is  hoped  that  butler  and  cream  can 
be  furnished  the  city. 
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AMES  SHORT  COURSE 


Alumni   Secretary    Ur^es  Big 
Attendance  at  Meeting. 

The  Iowa  Dairy  Short  Course  will 
be  held  at  Ames  Dairy  Building 
February  7  to  17,  for  experienced 
buttermakers,  ice  cream  makers,  mar- 
ket milk  men,  cheese  makers,  testing 
and  laboratory  work  and  lectures. 
This  course  is  open  to  all  manufac- 
turers of  dairy  products  in  the  U.  S.  A. 

Prof.  Mortenson  and  his  force  have 
in  store  for  us  much  interesting  and 
useful  information  for  the  visitors 
during  the  ten-day  session,  and  all 
■will  be  greatly  benefitted  by  attending 
the  Short  Course. 

In  connection  with  the  Iowa  Dairy 
Short  Course,  a  National  Butter 
Contest  will  be  held.  Rules  for  butter 
exhibit — only  one  butter  entry  will 
be  allowed  from  each  creamery.  En- 
try must  be  a  twenty-pound  tub, 
and  entered  in  the  buttermaker's 
name.  State,  whole  milk  or  gathered 
cream.  Butter  must  be  shipped  to 
arrive  not  later  than  February  6. 
Address  butter  to  Iowa  State  College, 
Dairy  Building.  Ames,  Iowa. 

Gold  and  silver  medals  will  be  given 
in  each  class,  also  in  butter  judging 
contest. 

Butter  will  be  sold  at  close  of  Short 
Course,  after  express  charges  are 
deducted,  the  balance  will  be  divided 
among  exhibitors. 

Fof  further  information  write  to 
Prof.  Alortenson,  Ames,  Iowa. 

Don't  forget  the  date. — H.  C. 
La  Dage,  Secretary  and  Treasurer, 
Alumni  Association,  Ames,  Iowa. 


Swedish  Margarine 
The  Swedish  margarine  industry 
has  not  yet  recovered  its  pre-war 
proportions,  for  the  working  people, 
who  were  favored  by  war-time  legisla- 
tion, were  enabled  to  raise  their 
standard  of  living,  using  butter  even 
for  cooking  purposes.  Only  now 
are  they  slowly  returning  to  marga- 
rine. Efforts  to  produce  oleaginous 
seeds  to  supply  raw  material  failed 
because  of  climatic  conditions,  says 
Consul  General  D.  J.  Murphy,  Stock- 
holm, in  a  report  to  the  Department 
of  Commerce,  and  consequently  all 
raw  materials  for  margarine  manu- 
facture must  be  imported. 


Verdigre,  Neb. — The  Verdigre 
Creamery  Company  has  built  an 
addition  to  its  plant,  which  is  now 
completed  and  in  operation. 


The  Best  Dairy  Meeting 
I  Have  Ever  Attended 


I  have  been  attending  dairy  meetings  in  all  parts  of  Minne- 
sota and  in  other  states  foi-  25  years,  Vjut  the  Annual  Meeting 
of  District  14  of  the  Minnesota  Co-operative  Creameries' 
Association,  held  at  Thief  River  Falls  January  10,  I  felt  was 
the  best  of  all. 

The  reason  was  this:  Representatives  of  41  co-operative 
creameries  with  their  creamery  operators  sat  shoulder  to 
shoulder  from  11:00  o'clock  in  the  morning  until  6:00  in  the 
evening,  with  just  one  subject  under  discussion,  and  that  the 
making  and  marketing  of  higher  quality  butter. 

Other  districts  in  the  state  will  do  likewise,  will  make  and 
market  better  butter,  but  it  was  inspiring  to  hear  some  of  the 
old  "Vikings"  (one  man  whose  creamery  was  30  miles  from  a 
railway  station)  tell  what  they  had  been  doing  to  make  92 
scoring  butter. 

I  have  never  heard  a  debate  more  to  the  issue  than  the 
discussion  on  cream  grading — not  as  to  whether  they  should 
grade  or  not  but  how  it  should  be  done  and  the  difference  in 
price  that  should  be  paid  between  first  and  second  grade  cream. 

One  operator  who  was  also  secretary  and  manager  of  his 
creamery  almost  knocked  me  off  the  bench  when  he  said  that 
his  creamery  had  taken  in  over  300,000  pounds  of  butterfat 
last  year — a  creamery  that  only  three  years  ago  I  was  trying 
to  hold  with  main  strength  from  going  into  the  ditch. 

Watch  the  Red  River  Valley  district  if  you  want  to  see 
progress  on  the  jump. 

A.  J.  McGUIRE 

General  Manager 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  OflSce 
106  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


ASKED  TO  HELP 


Members'  Aid  Requested  in  Com- 
position Campaign. 


The  board  of  directors  and  the 
State  Secretary,  have  for  some  time 
been  considering  the  matter  of  com- 
position of  butter  with  the  object  in 
view  of  getting  every  member  inter- 
ested in  doing  the  most  careful  and 
efficient  work  possible.  It  is  hardly 
necessary  to  say  that  there  is  room 
for  much  good  work  along  the  line  of 
butter  composition  and  if  some  fea- 
sible plan  can  be  evolved  whereby  the 
members,  through  their  district  asso- 
ciations, can  work  out  some  of  the 
problems  confronting  them  in  their 
every  day  work,  it  ought  to  be  well 
worth  while. 

It  will  not  be  possible  to  do  much 
through  the  district  associations  dur- 
ing the  winter  as  only  a  limited  num- 
ber of  meetings  are  held  during  cold 
weather,  but  as  soon  as  spring  is  here, 
and  district  activities  start  for  good, 
there  should  be  something  doing  all 
the  time. 

Let  us  suggest  that  every  member 
assist  in  the  work  contemplated,  and 
if  a  member  has  a  new  idea  as  to  how 
more  and  better  work  can  be  done  by 
our  association  he  is  invited  to  com- 
municate with  any  member  of  the 
board  of  directors,  or  with  the  asso- 
ciation office. 

Let  us  also  suggest  that  every 
member  keep  in  mind  the  importance 
of  quality,  and  let  us  not  at  any  time 
sacrifice  quality  for  a  small  gain  in 
quantity.  The  policy  of  every  mem- 
ber should  be  to  make  good  butter 
first,  and  then  to  make  as  much  of  it 
as  good  workmanship  will  permit. 

It  is  possible  that  something  can 
be  done  through  our  district  associa- 
tions to  more  firmly  establish  cream 
grading  and  paying  for  quality  meth- 
ods; here  is  something  for  the  mem- 
bers to  think  about,  and  then  come 
prepared  to  start  the  ball  rolling  at 
tHe  next  district  meeting.  . 


DISTRICT  25  MEETS 


Dinner  and  Theatre  Party  Feature 
Annual  Meeting. 


District  No.  25  started  the  New 
Year  with  a  bang  when  its  members 
turned  out  in  force  for  the  annual 
meeting  held  at  the  Crane  Co.  plant, 
St.  Paul,  January  11. 

Fred  Holtzman  again  proved  the 
best  politician  in  the  district  by 
getting  himself  reelected  president. 
C.  F.  Johnson  was  elected  vice- 
president,  C.  E.  Vanderhyde,  secre- 
tary, John  Christensen,  and  H.  J. 
Tweeton,  director.  "Sunny  Jim" 
Fisk  got  two  votes,  one  for  vice- 
president  and  one  for  secretary;  he 
was  not  in  the  room  when  the  presi- 
dential ballot  was  taken.  Mr.  Van- 
derhyde was  elected  secretary  only 
after  the  rules  were  suspended  and 
the  president  agreed  that  ho  siioukl 
bo  voted  upon  as  "'Van."     "1  lost 


one  election  because  the  members 
didn't  know  how  to  spell  my  name 
and  I  don't  think  that  it's  fair  that 
the  district  should  be  deprived  of  the 
best  man  for  the  office  merely  because 
they  don't  know  whether  it  should  be 
a  'y'  or  an  'i',"  said  Mr.  Vander- 
hyde, blushing  modestly.  "'Y'under- 
stand,  I  don't  want  the  job,"  he  con- 
tinued, "but  it  seems  to  me  that 
John  Christensen  has  been  looking 
mighty  prosperous  since  he  started 
handling  our  funds,  and  I  think  it's 
only  fair  to  pass  prosperity  around." 

Following  the  election  of  officers. 
State  Secretary  James  Sorenson  told 
of  the  work  of  the  association  and  the 
proposed  plan  of  carrying  on  the 
work  of  composition  control,  through 
the  districts.  Following  a  general  dis- 
cussion the  members  of  the  district 
voted  unanimously  to  get  behind  the 
plan  and  passed  a  resolution  urging 
the  board  of  directors  and  commended 
the  board  of  directors  for  carrying  on 
the  movement.  It  was  also  voted  to 
send  a  communication  urging  Com- 
missioner Heen  and  his  inspectors  to 
assist  by  taking  samples  from  each 
creamery  for  analysis  at  as  frequent 
intervals  as  possible. 

Following  the  meeting,  the  mem- 
bers repaired  to  one  of  St.  Paul's 
famous  hostelries  where  a  splendid 
dinner  was  served.  There  was  no 
dyspepsia  in  evidence.  A  theatre 
party  came  next,  but  the  less  said 
about  that  the  better;  the  divorce 
rate  is  already  too  high  in  the  country. 
But,  anyhow,  the  meeting  was  a 
success. 


WHAT  WAS  IT? 


Who    Knows?    Fred    May  Have 
Put  Neutralizer  In  It. 


Fred  Holzman,  president  of  Dis- 
trict No.  25,  may  be  the  best  little 
operator  Hamel  has  ever  had,  but  the 
fact  remains  there's  something  funny 
about  the  way  he  makes  buttermilk. 
E.  C.  Eppler  of  Loretto  and  Louis 
Hahn  of  Burchville,  two  of  Minne- 
sota's honest  and  capable  operatars, 
will  vouch  for  the  truth  of  this  state- 
ment. 

Everybody  knows  that  buttermilk 
has  no  right  to  make  any  claim  to 
respectability  when  it  will  get  right 
up  and  hit  a  man  between  the  eyes 
and  exert  such  an  influence  on  the 
solar  system  that  it  makes  two  moons 
shine  where  only  one  shone  before. 
Only  that  famous  French  drink, 
"Meme  chose,"  ever  was  known  to  do 
such  a  thing.  Any  operators  who  can 
offer  a  reasonable  solution  to  the 
problem  will  be  awarded  a  free  ad- 
mission ticket  to  the  public  library. 


Among  The  Members 
C.  A.  Thore  has  moved  from  North 
Branch  to  Copas. 

E.  G.  Hein  is  now  located  at  Nor- 
wood, having  moved  there  from 
Bronston. 

B.  F.  Uecker  has  changed  his 
address  from  Longville  to  Grey  Eagle. 


Nearly  All  Tested 
G.  C.  Pettes,  secretary  of  District 
No.  6,  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association,  and 
operator  of  the  Rapidan  creamery, 
reports  that  with  two  exceptions, 
every  herd  supplying  cream  to  his 
plant  is  tuberculin  tested. 

Despite  the  loss  through  reactors, 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  AlSfDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


"Dad^^  Cort  says — 

E.  J.  WHITMORE, 

Owatonna, 

Minnesota 

"Who  Is  Always  Look- 

ing for  BUTTER" 

/-  Fitch,  Cornell  &  Co., 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(Continued) 


The  most  ambitious  attempt  to  offer  plays 
without  fear  of  financial  results  was  undoutt- 
edly  tried  in  the  heavily  endowed  Century 
Theatre.  The  result  proved  disastrous.  A 
large  fortune  was  sunk  and  the  results  were 
disheartening.  Not  alone  were  the  plays 
worthless,  but  the  attempt  proved  once  more 
that  a  genius  can  not  be  developed  by  any 
hot-house  process.  The  cry  that  new  writers 
are  not  wanted,  that  the  old  clique  keeps  out 
everybody  else  is  still  the  plaint  of  unsuccess- 
ful playwrights.  The  yearly  success  of  un- 
known writers  nevertheless  keeps  on  and  each 
season  produces  its  Eugene  Walter  and  Bruce 
Bairnsfather  or  "John  Ferguson." 

For  a  slight  advance  (fifty  cents)  tickets  for 
all  the  popular  successes  are  usually  obtainable 
at  any  of  the  hotel  offices.  It  is  hardly  worth 
while  trying  to  save  this  half  dollar  if  you 
want  to  see  the  show  the  night  you  apply. 
While  this  seems  something  of  an  imposition, 
it  is  really  a  convenience  to  persons  whose  time 
does  not  permit  of  postponement. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atj 

Tei 

Jersey.  City,  N.  J. 

THE  HOUSE  OF  I 


GUS  LUD WIG,  MANAGER  CI 

Will  look  after  your  shipments  persoil 

We  solicit  your  ship 


See  Tliat  Your  Next  Shipment  is  Fc 

N.  J.  or  to  Oi 


ASK  US  FOR  OUR  CHICAGO  STEN 


shipper  to  receive  even  more  prompt  returns  than  ever  befc 
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latic  8i  Pacific 

L.O. 

Chicago,  Illinois 

lUALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

iand  correspondence 

Bled  to  Us  Either  at  JERSEY  CITY, 
tcago  Branch 


e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
sameries  at  Chicago  paying  them  top  prices,  enabling  the 
i  truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


1 2  Months  in  the 
Year 

Send  us  your  next  shipment;  we 
will  satisfy  you  so  that  you'll  want  to 
contract  your  entire  make  for  the 
entire  year  of  1923. 

If  you  can  not  ship  this  week  write 
us  for  our  proposition  or  get  in  touch 
with  Jim  Fisk,  our  western  representa- 
tive. 

Be  sure  and  give  us  a  trial  shipment 
within  the  next  few  weeks. 

Connect  with  a  firm  that  is  finan- 
cially strong  and  one  that  pays  you 
what  your  butter  is  worth. 

We  are  in  need  of  Fancy  Creamery 
Butter  and  will  pay  you  the  highest 
market  price  for  same.  Notify  us  how 
many  tubs  you  are  shipping  this  week. 


J.  A.  ¥1S}^^  Western  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Occupies  Little  Space 

If  there  is  any  place  in  the  world 
that  is  crowded  for  room,  it  is  the 
average  small  creamery.  Every  foot 
counts  and  yet  isn't  it  ridiculous 
when  one  thinks  of  the  amount  of 
room  that  is  taken  up  by  ice  storage 
which  could  be  put  to  better  advan- 
tage.? 

I  believe  I  am  safe  in  saying  that 
Mechanical  Refrigeration,  regardless 
of  make,  will  occupy  less  than  one- 
quarter  of  the  space  required  where 
the  sloppy,  old-fashioned  ice  system 
is  used. 

The  saving  in  space  alone,  not 
taking  into  consideration  the  many 
other  advantages,  is  sufficient  reason 
for  a  creamery  to  install  an  ice  ma- 
chine. 

Yours  very  truly. 


BAKER  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Tell  me  about  the  Baker  guaranteed  plants 
for  creameries  and  send  bulletin  45C. 


Name  .... 
Street  &  No 


City  State 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trla 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      ...  MINN. 


*'FRIGK"  Refrigeration 

Midwest  Eniiineerinit  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


Mr.  Pettes  reports  that  his  creamery- 
is  making  only  eight  tubs  a  week  less 
than  for  the  same  time  last  year. 
This  splendid  record  is  a  source  of 
particular  gratification  to  hirn  be- 
cause of  the  active  part  he  took  in  the 
carrying  on  of  the  good  work. 


The  Lucky  Stiff 

John  Christensen,  operator  at  Far- 
mington,  is  the  latest  victim  of  hard 
luck.  His  directors  voted  him  a  $600 
raise  last  month.  Who  said  the 
creameries  are  "agin"  the  scale? 

Mr.  Christensen  has  made  a  splen- 
did record  since  taking  charge  at 
Farmington,  and  his  good  fortune 
comes  as  a  recognition  of  his  industry 
and  ability. 


Another  Good  Man  Lost 
Ellsworth  Sorensen,  one  of  the 
Creamery  Package  Co.  force,  and  a 
son  of  C.  L.  Sorensen  of  Madelia, 
Minn.,  broke  into  the  society  columns 
recently  when  he  took  the  fatal  plunge 
into  matrimony.  Miss  Iva  Helen 
Nelson,  a  popular  Minneapolis  young 
lady,  is  the  new  Mrs.  Sorensen,  Mr. 
Sorensen  is  busy  receiving  the  con- 
gratulations and  well  .wishes  of  his 
many  friends. 

Tlie  newlyweds  will  reside  in  Minne- 
apolis. 

DECEMBER  REPORT 


Shows  Increase  in  Make  Over  the 
November  Output. 


During  the  month  of  November  a 
total  of  36,645  tubs  and  1,133  boxes, 
or  approximately  2,36.5,285  pounds  of 
butter  from  323  cream gries  was  hand- 
led through  the  New  York  office  of  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc. 

The  amount  handled  in  December 
was  38,198  tubs  and  626  boxes,  or 
2,437,774  pounds  from  314  cream- 
eries, which  shows  an  increase  over 
the  previous  month  of  65,234  pounds. 
The  small  decrease  ia  the  number  of 
creameries  is  ascribed  to  rerouting  of 
some  of  the  consolidated  cars,  due  to 
seasonal  lack  of  tonnage,  which  for 
the  time  being  has  prevented  certain 
creameries  from  loading  into  tiisse 
cars, 

Out  of  the  323  creameries  shipping, 
216  shipped  regularly  during  both 
months  in  the  association  cars  to 
New  York  City,  their  total  amounting 
to  1,895, .567  for  November,  and 
1,960,801  in  December,  showing  the 
small  increase  of  only  3.44  per  cent. 
Since  these  creameries  are  representa- 
tive of  practically  every  section  in  the 
state,  the  above  serves  as  a  reliable 
indication  of  the  increase  in  butter 
production  of  the  co-operative  cream- 
eries within  the  state  as  a  whole. 

It  is  the  intention  of  the  New  York 
office  to  issue  statements  such  as  the 
above  at  regular  intervals,  so  that 
the  trend  or  fluctuation  of  produc- 
tion of  the  Minnesota  creameries  may 
bo  followed. 

The  high  prices  together  with  the 
arrival  of  foreign  butter  caused  a 
temporary  weakness  of  the  market 
at  the  close  of  December.  This  was 
of  short  duration,  however,  as  a 
recovery  of  the  market  was  quickly 
restored  by  an  astonishing  decrease 
in  storage  holdings,  a  (iontinuous 
satisfactory  consumption  and  an  ap- 
parent shortage  of  Fancy  butter. — 
M.  Sondergaard,  Manager,  New  York 
Office. 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 

IT  PAYS 

Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29lh  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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FOUNDED  1879 

LEWIS 

151  READE  ST. 

ISEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E..Little  Falls,  Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  L0NKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8l  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
OflBce)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St . ,  New  York ,  N .  Y . 

Reference:  Your  Bank  and  The  Dairy  Record 


3.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St..  NEW  YORK 

Referencfi:  The  IrvinK  National  Bank,  N.  Y;  The 
Fidelity  International  Tnist  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


INTERESTING  HISTORY 


Early  Days  of  Creamery  in  Polk 
County,  Wisconsin. 


By  John  S.  Klinka. 

Just  thirty-eight  years  ago,  the 
first  co-operative  creamery  was  built 
in  Polk  county,  Wisconsin.  In  1884 
the  pioneers  opened  a  small  clearing 
on  the  shore  of  Little  Butternut  Lake 
near  the  town  of  Luck,  and  built 
with  their  own  hands  the  forerunner 
of  one  of  the  most  remarkable  co- 
operative enterprises  in  America. 

Nels  Lawson,  one  of  those  far-see- 
ing individuals  found  among  Polk 
county  pioneers,  and  a  natural  leader 
in  all  rural  enterprises,  is  given  the 
credit  of  being  the  instigator  of  this 
great  modern  day  co-operative  cream- 
ery movement  in  the  Northwest. 

It  was  Nels  Lawson  who  wrote,  in 
1884  to  W.  A.  Henry,  then  Dean  of 
the  Wisconsin  College  of  Agriculture, 
asking  him  to  "come  up  here  in  the 
wilderness  and  give  the  people  a  talk 
on  the  prospects  of  building  a  co- 
operative creamery."  Dean  Henry 
went  and  at  that  time  foretold  the 
development  of  the  present  situation. 

The  first  co-operative  creamery  in 
America  was  not  built  in  Polk  county 
nor  in  Wisconsin,  strange  as  it  may 
seem.  New  York  was  then  the  queen 
of  dairyland  and  it  was  in  that  state 
in  the  year  1861  that  the  first  co- 
operative creamery  in  America  was 
built. 

Woman  First  Buttermaker 

The  first  buttermaker  at  the  Luck 
creamery  in  Polk  county  was  a  lady, 
Mrs.  Rawnholt;  she  died  recently,  but 
before  her  death  had  the  privilege  of 
seeing  the  small  plant  that  she  oper- 
ated replaced  by  twenty  modern 
creameries  that  produced,  during  1922 
a  carload  of  butter  for  every  day  in 
the  year. 

The  equipment  of  that  first  Polk 
county  creamery  was,  to  be  sure,  very 
primitive.  It  included  a  small  upright 
churn,  a  wooden  table  for  working 
the  butter  was  used.  There  was  no 
railroad  in  the  vicinity  at  that  time, 
so  the  butter  had  to  be  hauled  to  its 
destination  by  horse-drawn  vehicles. 
The  butter  was  hauled  fifteen  miles 
and  sold  for  eight  cents  a  pound. 

The  notable  thing  about  the  cream- 
ery establishment  at  Luck  was  that 
this  country  was  primarily  a  grain 
country  and  not  distinctly  dairying 
as  it  is  today.  The  old  threshers  say 
that  the  people  li-v-ing  around  th-?, 
creamery  always  paid  cash  for  their 
service,  while  the  grain  farmers  had  to 
be  chased  all  winter  to  collect  the 
few  cents  due  the  threshing  outfit. 

The  cream  was  collected  in  the  old- 
fashioned  way.  A  man  came  around 
to  the  farm  and  skimmed  off  the  cream 
with  a  big  spoon.  He  paid  for  the 
inch,  just  as  one  goes  to  the  store 
today  and  buys  cloth  by  the  yard. 
Enormous  Increase 

Another  early  Polk  county  cream- 
ery was  the  one  now  known  as  the 
Gushing  creamery,  built  in  1894,  just 
ten  years  after  the  first  creamery  in 
this  county.  "Jim"  Sorenson  was 
their  first  buttermaker.  At  that  time 
they  made  about  three  tubs  of  butter 
a  week.  Today,  after  twenty-eight 
years  in  operation,  they  make  over 
150  tubs  a  week. 

Polk  county  creameries  were  the 
first  in  America  to  make  a  success  of 
car  lot  shipments  as  a  unit. 


7Ae 

Grand 
Review 

of  a  partial  list  of  season  prize-winners 
who  are  regular  CHAMPION  USERS: 

Ames  Iowa  National  Contest 

1st— H.  C.  Stendel,  Northwood..  .95.00 

South  Dakota  B.  M.  Convention 
1st— Geo.  Irey,  Big  Stone  City . . .  94.00 

Fifth  Iowa  Scoring 

1st — Ed  Andreasen,  Manly  96.00 

Waterloo  Dairy  Congress 

1st— Ed  Andreasen,  Manly  96.50 

Missouri  State  Fair 

1st — John  M.  Hansen,  Coulter, 
Iowa  97.00 

Polk  County,  Wis.,  Fair 

1st — Albert  Erickson,  Amery.  . .  .96.00 

Wisconsin  B.  M.  Convention 

1st — Albert  Erickson,  Amery. . .  .97. 00 

Minnesota  June  Contest 

1st — Martin  Anderson  96.50 

Minnesota  State  Fair 

1st — Gust  Knudson,  Armstrong.  .96.00 

National  Convention 

1st— Milk,  A.  L.  Radke,  Plato 
Minnesota  96.75 

2nd— Cream,  E.  W.  Tolhn,  Wal- 
dorf, Minnesota  96.38 

Storage  Butter  National  Convention 

1st — Milk,  Soren  Pedersen,  Ham- 
burg, Minnesota  95.75 

2d — Cream,  J.  M.  Rasmussen, 
St.  Charles  95.36 

Minnesota  Buttermakers'  Convention 
Gold  Medal  Class  Winners 

Theodore  Winter,  Fairmont;  J.  B. 
O'Niell,  Anoka;  Max  Renner,  Spring- 
field. 

Order  Champion  Now.  Use  it  in 
scoring  your  butter  and  in  your  daily 
work.  Remember,  it  is  far  better  to 
have  used  Champion  than  to  wish 
you  had. 

AndersonChemicalCo. 

ALFRED  A.\DERSO\,  Mgr. 

LITCHFIED,  MINN. 
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That 
You 
May 
Know! 

Why  we  are  able  to  sat- 
isfy our  many  shippers  is — 
because  we  have  large  job- 
bers and  retailers  in  many 
of  the  smaller  cities  near 
by  New  York  and  Boston 
who  look  to  us  for  their 
butter,  be  it  either  Fancy 
or  the  lower  grades. 


Why 


hesitate  longer  in  making 
that  change  of  stencil? 
Start  using  ours  today.  If 
you  do  not  have  our  stencil 
write  for  one  today.  Yours 
for  the  asking. 


Lewis- Alears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FISHY  FLAVOR  CAUSES 


GOOD  AVERAGES 


Acid  in  Cream  Found  Necessary 
to  Development. 


Vermont  Operators  Get  Hi^h 
Scores  in  Contest. 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 

406  Metro.  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

Reference:  The  Dairy  Record 


You  re  Dead 

II 


If  you  don't 
keep  up  with 
your  busi- 
ness -  You 
can  by  read- 
ing the  Dairy 
Record. 


Various  theories  have  been  ad- 
vanced from  time  to  time  regarding 
the  fishy  flavor  of  butter,  but  as  yet 
no  definite  cause  has  been  determined. 
It  has  been  demonstrated,  however,  to 
the  satisfaction  of  a  great  number  of 
investigators  that  the  presence  of 
acid  in  cream  is  necessary  to  the  devel- 
opment of  this  condition. 

A  number  of  contributing  factors 
are  considered  responsible  for  the 
fishy  flavor.  For  a  considerable  period 
many  contended  that  this  was  in- 
fluenced to  a  large  extent  by  silage 
odor  in  barn  air  which  was  absorbed 
by  the  milk.  Experiments  have 
revealed  that  the  flavor  and  odor 
imparted  to  milk  by  silage  is  brought 
about  through  the  body  of  the  cow  in 
which  the  silage  is  fed.  It  has  been 
found  that  when  well  preserved  silage 
is  fed  one  hour  before  milking  suffi- 
cient of  it  is  absorbed  to  add  a  taint 
to  the  milk.  The  conclusion  has  been 
reached  that  "not  over  fifteen  to 
twentj'-five  pounds  of  corn  silage,  or 
fifteen  pounds  of  legume  silage  can 
be  fed  twice  daily  after  milking  with- 
out imparting  a  discernible  flavor 
and  odor  to  milk  of  cows  of  similar 
productive  capacity."  Milk  slightly 
tainted  through  the  medium  of  sHage 
may  be  rendered  palatable  by  aera- 
tion. When  silage  becomes  badly 
decomposed  or  moldy  the  California 
Department  of  Agriculture  advises 
that  it  should  not  be  fed  to  milk  cows 
because  this  kind  of  feed  has  a 
marked  tendency  to  add  an  unpleas- 
ant odor  to  the  milk.  Investigators 
have  found  that  "cream  from  tainted 
milk  possesses  and  retains  silage 
flavors  and  odors  to  a  greater  extent 
than  the  milk  from  which  it  is  taken. 


BETTER  PATRONS 


Cow   Test    Association  Means 
Improved  Dairying. 

The  result  secured  and  the  records 
made  the  past  year  prove  that  it  pays 
to  use  a  purebred  sire;  to  feed  liberally 
with  grain;  to  continue  testing;  that  a 
cow  testing  association  makes  better 
dairymen;  that  association  records 
result  in  many  prices  for  dairy  cattle; 
and  that  culling  pays,  as  shown  in 
the  annual  report  of  Nander  M. 
Nelson  of  the  Farmington,  Wis., 
Cow  Testing  Association. 

In  this  Washington  county  asso- 
ciation thirty-two  herds  composed 
of  301  grade,  thirty-seven  registered 
Holsteins,  fourteen  grade,  five  regis- 
tered Guernseys,  nine  registered  and 
three  grade  milking  Shorthorns,  and 
ten  natives,  a  total  of  379  cows  com- 
pleted the  year. 

It  is  interesting  to  note  the  total 
production  of  all  of  the  herds  in  a  cow 
testing  association.  The  379  cows 
produced  3,221,889  pounds  of  milk, 
testing  3..')  per  cent  of  butterfat. 
This  milk  contained  113,923  pounds 
of  butterfat  and  was  sold  for  an 
average  pric(!  of  SO. 44  a  pound.  The 
milk  i)rodu<'ed  in  this  cow  testing 
association  is  valued  at  $.')0,S.')S. 

It  is  interesting  to  note  that  the 
total  (!Ost  of  feed  alone  in  this  asso- 
ciation amounted  to  $24,278.  Tliis 
was  divided  into  $17,445  for  roughage, 
and  .1|;(),833  for  grain. 


Nine  scorings  were  held  during  the 
year  and  much  interest  was  shown  by 
operators  throughout  Vermont,  forty- 
eight  of  whom  entered  samples  during 
the  season.  Most  of  the  scorings 
were  held  at  creameries  in  various 
sections  of  the  state,  and  they  were 
attended  by  many  interested  parties 
who  were  thus  able  to  see  the  butter 
scored  and  to  examine  it  afterward. 
This  has  resulted  in  a  better  under- 
standing of  what  the  market  demands. 

The  analysis  and  score  on  composi- 
tion have  emphasized  the  importance 
of  proper  control  of  composition  so 
as  to  comply  with  Government  stand- 
ards and  to  secure  a  reasonable 
overrun.  There  are  still  many  makers 
who  either  do  not  test  their  butter 
for  moisture  and  salt  or  who  are  not 
careful  enough  to  use  proper  methods 
of  control  for  some  at  times  put  out 
butter  either  too  high  in  moisture  or 
too  low  in  fat  or  both,  to  comply  with 
Government  standards.  On  the  other 
hand  some  makers  put  out  butter 
with  a  very  low  moisture  content 
which  means  that  they  can  not 
legitimately  show  a  reasonable  per 
cent  of  overrun. 

Cup  to  Lilley 

It  will  be  remembered  that  the 
E.  S.  Brigham  Cup  is  awarded  each 
year  to  the  creamery  and  operator  who 
receives  the  highest  final  score  on  six 
samples  entered  in  the  scorings  and 
taken  from  a  regular  churning  made 
from  cream  not  specially  selected  or 
graded,  the  cup  to  become  the  per- 
manent property  of  the  creamery  or 
operator  Avho  first  wins  it  for  ths 
second  time. 

This  cup  was  first  won  in  1918  bj- 
W.  A.  Vancour  of  the  Lamoille 
Valley  Creamery,  East  Hardwick 
average  score,  on  quality  only,  93.9. 
In  1919  the  South  Hero  creamery. 
South  Hero,  won  the  cup,  as  a  cream- 
erv  with  an  average  qualitv  score  of 
93^.3,  and  Wm.  A.  O'Brien  of  Watsfield 
won  it  as  operator  with  an  average 
quality  score  of  92.4.  There  was  no 
scoring  in  1920.  The  1921  winners 
on  a  combined  score  on  quality  and 
composition  were  the  Marshfield 
creamery,  Marshfield,  and  C.  M. 
Lilley,  operator  and  manager,  aver- 
age score  93.4.  This  year  Sir.  Lilley 
of  Marshfield  is  again  the  winner, 
though  by  a  very  narrow  margin, 
and  thereby  becomes  the  permanent 
owner  of  the  cup.  Average  final 
score  on  quality  and  composition 
combined  94.3.5. 

A  partial  list  of  others  standing 
high  throughout  the  season  and  their 
average  final  score  follows: 

(\  M.  Lillev,  Marshfield  94.35 

L.  S.  Flint,  Rochester  94.32 

(J.  L.  Holden,  Milton  94.24 

W.  V.  Vancour,  E.  Hardwick.  .  .93.80 

C.  D.  Santemore,  Stowe  93.69 

H.  L.  Lyster,  Wells  River  92.30 

R.  H.  Lawson,  So.  Peachman,.  .  .91.24 
H.  N.  Paquette,  Wolcott  90.88 

St.  Paul,  Minn.— The  Tilden  Prod- 
uce Company,  65  E.  Third,  has  pur- 
chased a  site  150  feet  each  way  from 
the  northwest  corner  of  Third  and 
Minnesota  Sts.,  and  is  erecting  a 
modern  creamery  building.  The  com- 
pany is  contemplating  erecting  an 
ice  cream  manufacturing  plant. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHTJLTE 

Reference:  The  Dairy  Record 
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L.  A.  ROGERS 

===  COMPANY  — 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


— SHIP— 

G.«¥T¥  ¥  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


BICARBONATE 


Neutro 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Eniiineering  &  Equipment  Co. 
825  Plymouth  BldU.  MINNEAPOLIS 


Meeting  of  Dairy  Association  to  be 
Chief  Feature. 


February  seventh  is  "Dairy  Day" 
of  the  1923  Farm  and  Home  Week 
at  the  Kansas  State  Agricultural 
College,  Manhattan,  Kansas.  The 
special  feature  of  Dairy  Day  is  the 
annual  meeting  and  program  of  the 
Kansas  State  Dairy  Association,  for 
which  speakers  of  national  prominence 
along  dairy  production  and  manufac- 
turing lines  have  been  secured. 

Ths  prominent  dairy  speakers  dur- 
ing the  week  include  C.  L.  Burlingham 
of  Brandon,  Vermont;  Dr.  H.  B. 
Hibbard  from  the  University  of  Wis- 
consin, T.  A.  Borman  of  Chicago, 
Dean  R.  R.  Dykstra,  head  of  the 
division  of  Veteriaary  Medicine,  and 
others. 

Purebred  Bull  Sale 
A  new  feature  of  Farm  andlHome 
Week  is  the  purebred  dairy  bull  sale, 
which  will  be  held  Tuesday,  February 
sixth  at  two  o'clock  in  the  College 
judging  pavillion.  Sixteen  College- 
bred  dairy  bulls  from  four  to  twenty 
months  old,  representing  four  of  the 
dairy  breeds,  will  be  sold  at  auction. 
Included  in  the  offering  are  sons  and 
grandsons  of  state  record  cows.  No 
bulls  have  been  reserved  except  those 
retained  for  service  in  the  College 
dairy  herd. 

A  series  of  lectures  on  dairying  will 
be  given  Thursday,  February  S  by 
members  of  the  extension  and  dairy 
husbandry  departments.     Several  of 
the  state  breed  associations  and  clubs 
have  planned  dinners  to  be  held  the 
evening  of  February  7.     February  8 
has  been  set  as  the  date  for  the  annual 
Farm  and  Home  Week  banquet. 
Dairy  Program 
A  copy  of  the  dairy  program  follows 
Tuesday,  February  6,  1923: 
Purebred  dairy  bull  sale  of  College- 
bred  bulls  will  be  held  in  the  College 
judging  pavillion  at  2:00  P.  M. 

Wednesday, February  7,  Dairy  Day: 
Meeting  and  program  of  the  Kansas 
Dairy  Association. 
8:30,  President's    Address— P.  W. 
Enns. 

9:00,  Dairy  Cattle  Sanitation — Dean 
R.  R.  Dykstra. 

9:45,  Business  Session. 
11:00,  General    Assembly  (Auditori- 
um). 

Afternoon  Session: 
1:30,  Address  bv  B.  H.  Hibbard. 
2:30,  Address  by  T.  A.  Borman. 
3:30,  Address  by  C.  L.  Burlingham. 
6:00,  Dinner — Kansas  Ayrshire  Club. 
Dinner — Kansas  Jersey  Cattle 
Club. 

Dinner — Kansas  Guernsey 
Breeders'  Association. 
Thursday,  February  8: 
A  short  course  in  dairy  husbandry. 
8:00,  Dairy  Judging  Demonstration 
—Prof.  H.  W.  Cave. 
10:00,  Feeding   Dairy   Cows— C.  R. 
Gearhart. 

11:00,  General    Assembly  (Auditori- 
um). 

Afternoon  Session: 
1:15,  Production  of  Clean  Milk  and 

Cream — Prof.  N.  E.  Olson. 
2:00,  Building  up  The  Dairy  Herd— 

V.  M.  Williams. 
3:00,  Ten  Years  of  Dairy  Progress  in 

Kansas— Prof.  J.  B.  Fitch. 
0:00,  Annual  Farm  and  Home  Week 
Banquet. 
R.  B.  Becker,  Department  of  Dairy 
Husbandry,  Manhattan,  Kan. 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 


348    GREENWICH  STREET 


Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Soli  Manufacturtrs  oj  B-K 

Madison,  Wis. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes.  la. 
Or  Leading  Supply  Houses. 


PUMPS 

You  pay  more  for  the  Blackmer  Pump 
you  do  without,  than  j'ou  paj'  for  the  one 
j'ou  buj'. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 
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Big  Business 

There  is  big  and  profitable  business  in  prospect  this 
year  for  the  Creamery  Man,  Cheese  Maker  and  Dairy- 
man who  builds  his  patronage  on  superior  quality 
products. 

Superior  quality  is  the  product  of  skill  plus  the  use 
of  every  reasonable  facility  which  can  be  efficiently 
and  economically  used  in  the  manufacture  of  milk 
products. 

For  nineteen  years  an  unrivalled  leadership  in  dairy 
sanitation  has  been  continuously  maintained  by 


due  to  its  superior  quality;  a  quality  which  has  made 
it  of  invaluable  assistance  in  the  production  of  high 
scoring  milk  products. 

An  order  on  your  supply  house  will  insure  a  defi- 
nitely certain  quality  to  your  production. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


PLAN  TO  UNITE 


Move  to  Co-ordinate  Dairy 
Organizations  Started. 


Initial  steps  were  taken  at  a  con- 
ference of  dairymen,  held  in  Chicago, 
to  develop  the  idea  among  the  dairy 
people  of  the  country  of  co-ordinating 
all  existing  dairy  organizations  for 
certain  specific  purposes.  This  con- 
ference was  called  as  a  result  of  many 
exchanges  of  opinion  and  ideas  by 
the  leaders  of  different  branches  of 
the  industry. 

All  other  industries  of  national 
character,  even  of  lesser  commercial 
value  to  the  country  than  dairying, 
have  broad  organizations  to  give 
proper  consideration  to  important 
problems  involving  the  general  wel- 
fare. None  can  gainsay  but  what  the 
dairy  industry  has  just  as  pressing 
and  momentous  problems  which  can 
best  be  taken  care  of  in  one  united 
effort — problems  that  now  in  many 
cases  are  not  being  solved  conclusively 
and  disposed  of  satisfactorily. 
Plan  Joint  Conference 
It  is  now  proposed  to  submit  to 
each  of  the  various  allied  dairy  organi- 
zations the  suggestion  that  a  joint 
conference  of  duly  accredited  dele- 
gates be  held,  to  discuss  thoroughly 
and  reach  conclusions  as  to  the  possi- 
bilities affecting  a  co-ordinated  asso- 
ciation of  all  present  branch  associa- 
tions, and  to  define  what  service 
such  a  federation  can  render  the  whole 
industry.  With  this  purpose  in  mind 
a  letter  will  be  sent  to  each  organiza- 
tion asking  that  delegates  be  ap- 
pointed to  meet  later  and  confer  on 
the  subject. 

The  importance  of  this  industry  to 
agricultural  development  must  be 
thoroughly  impressed  upon  the  people 
interested  ia  all  branches  of  dairying. 
The  relation  of  dairy  products  to 
human  welfare  must  be  more  generally 
understood  both  within  and  without 
the  industry.  The  dairy  industry 
should  assume  its  rightful  part  in  all 
agricultural  movements  and  keep  in 
touch  with  legislation  affecting  it, 
from  the  standpoint  of  both  producer 
and  consumer. 

Scope  of  Industry 
The  dairy  industry  today  represents 
a  farm  value  largely  in  excess  of  all 
other  agricultural  interests,  excepting 
corn,  and  its  value  is  nearly  double 
that  of  the  corn  crop.  It  exceeds  the 
value  of  the  wheat  crop  several  times, 
and  the  total  value  of  iron  and  steel 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  .^^^  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT; 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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products  at  the  mills,  and  very 
greatly  exceeds  the  farm  value  of  the 
meat  animal  industry.  When  the 
manufacturing  value  of  dairy  products 
is  added  to  the  farm  value  its  rating 
so  far  exceeds  other  national  organized 
interests  that  nothing  but  a  short- 
sighted vision  will  permit  a  contin- 
uance of  the  present  disorganized 
condition  of  the  affairs  of  our  wonder- 
ful industry. 

So  much  is  necessary  to  be  under- 
taken, and  so  much  can  be  accom- 
plished through  the  proposed  asso- 
ciation of  these  powerful  branches, 
that  there  is  every  reason  to  feel  that 
all  such  organizations  will  be  glad  to 
enter  into  discussion  of  the  suggested 
plan,  and  will  regularly  appoint  their 
accredited  delegates  for  that  purpose. 
Attend  First  Conference 

The  following  men  representing 
different  dairy  organizations  attended 
the  first  conference,  with  Hon.  Frank 
O.  Lowden,  ex-governor  of  the  State 
of  Illinois  and  president  of  the  Hol- 
stein-Friesian  Association  of  America, 
in  the  chair: 

Hon.  Frank  0.  Lowden,  J.  D.  Hal- 
lowell,  C.  W.  Larson.  C.  L.  Hill,  J.  A. 
Walker,  John  T.  Cunningham,  W.  C. 
Davis,  E.  G.  Miner,  E.  M.  Bailey, 
W.  L.  Cherry,  M.  D.  Munn,  H.  E. 
Van  Norman  and  W.  E.  Skinner. 

The  immense  importance  and  value 
of  a  central  organization,  representirg 
a  five  billion  dollar  industry,  where 
all  the  branches  of  the  industrj'  can 
carry  their  problems  and  bring  about 
uniform  action  through  the  combined 
strength  of  all  those  interested  in  the 
welfare  of  the  cow  and  her  products, 
must  be  apparent  and  would  seem 
clearly  to  justify  the  creation  of  such 
an  organization  or  association. 


Holland  Exporting  Oils 

The  most  important  event  of  recent 
years  in  the  vegetable  oil  industry  is 
the  change  of  Holland  from  an 
importing  to  an  exporting  country, 
reports  Consul  Frank  W.  Mahin, 
Amsterdam,  to  the  Department  of 
Commerce. 

Consul  Mahin  goes  on  to  say  that 
before  1914,  such  oils  as  crude  linseed, 
rape,  soya,  etc.,  were  manufactured, 
or  crushed,  from  the  seeds  in  that 
country,  while  all  refined  oils  were 
imported.  During  the  war,  however, 
importation  of  refined  oils  into  Hol- 
land was  virtually  prohibited,  with 
the  result  that  most  of  the  large  oil- 
crusher  and  margarine  firms  erected 
plants  for  refining  crude  vegetable 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
increasing  its  appetizing  quality. 


Butter  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Barmer  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 


oils. 


BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAVORABLE  REPORT 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  G.  W.  Kampfer  &  Co. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Co-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Co-operative  Creamery  Company  Omro,  Wis. 

Lewisville  CJo-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company    Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Co-operative  Creamery  Association  Grasston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Cazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Co-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Co-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  Cw^^^^^f  fi'-^tvl^^^^^  SAINT  PAUL 

STREET  L.  reams  ry  £jngineers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Deaigner 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Representative  p.  C.  DIEDRICH,  Albert  Lca,  Minn. 

RKFERENCE8:  Fidelity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 


(Continued  from  Pa^e  5) 

movement  in  interstate  and  foreign 
commerce  of  compounds  of  skimmilk 
and  vegetable  oil  made  in  the  sem- 
blance of  milk. 

It  passed  the  Lower  House  in  Mav 
of  1922  by  a  vote  of  250  to  40.  It 
ha,s  been  pending  in  the  Senate  Com- 
mittee on  Agriculture  since  that  time. 

The  committee  adopted  the  report 
and  two  amendments  proposed  by 
Senator  E.  F.  Ladd  of  North  Dakota, 
a  member  of  the  sub-committee.  One 
of  these  amendments  clarifies  the  bill 
without  changing  its  purpose,  by 
saying  that  "filled  milk,  as  herein 
defined  is  an  adulterated  article  of 
food,  injurious  to  the  public  health 
and  its  sale  constitutes  a  fraud  upon 
the  public."  The  other  amendment 
provides  for  an  exception  to  the  bill 
in  the  case  of  proprietary  food  com- 
pounds designed  exclusively  for  infant 
feeding  and  customarily  used  on  the 
order  of  a  physician.  It  limits  the 
shipment  in  interstate  commerce  of 
the  excepted  compounds  to  phy- 
sicians, wholesale  and  retail  druggists, 
orphan  asylumns,  hospitals  and  simi- 
lar institutions. 

Violates  Spirit  of  Law 

The  report  says  that  "your  com- 
mittee does  not  doubt  that  the  sale 
of  filled  milk  as  at  present  carried  on 
is  a  violation  if  not  of  the  letter,  of 
the  spirit,  of  the  Pure  Food  and 
Drugs  Act."  It  points  out  that 
investigations  conducted  in  many 
large  cities  "revealed  that  dealers 
were  selling  the  compound  as  being 
as  good  and  better  than  regular 
evaporated  milk."  Referring  to  bulk 
shipments,  tne  committee  point  out 
that  some  hotels  and  restaurants  and 
ice  cream  makers  are  using  filled  milk 
instead  of  genuine  milk,  and  for  that 
reason  "the  consumer  has  no  means 
of  knowing  what  he  is  getting,  and  a 
label  could  not  protect  against  fraud 
in  such  a  case." 

The  committee  found  that  the  claim 
of  opponents  to  the  bill  that  the  manu- 
facture of  filled  milks  afforded  an 
additional  market  for  the  farmer's 
skimmilk  was  not  well  founded.  Com- 
menting upon  this,  the  report  said: 
"Even  if  this  claim  could  be  sub- 
stantiated it  would,  in  the  judgment 
of  the  committee  be  no  justification 
for  its  manufacture.  However,  the 
evidence  shows  that  the  skimmilk 
used  in  filled  milk  should  be  used 
within  an  hour  of  tha  separation 
process.  The  skimmilk  coming  from 
the  average  creamery  and  cheese 
factory,  therefore,  can  not  be  used 
at  a  filled  milk  plant  on  account  of 
the  delay  due  to  transportation. 
Moreover  opponents  of  the  measure 
were  unable  to  demonstrate  to  the 
committee  any  uses  for  the  compounds 
which  were  different  from  or  addi- 
tional to  the  uses  of  whole  milk.  It  is, 
therefore,  logical  to  conclude  that 
since  there  is  approximately  an  equal 
amount  of  skimmilk  in  a  can  of 
evaporated  milk  to  that  in  a  can  of 
the  compound  the  skimmilk  consumed 
would  be  the  same  and  the  skim 
affords  a  cheap  medium  through 
which  a  market  is  found  for  a  more 
expensive  fat.  Opponents  inferred 
that  fat  was  the  medium  used  to 
market  the  skimmilk.  This,  of  course, 
was  not  sustaiiu?d. 

Labels  Do  Not  Protect 

The  committee  found  that  label- 
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ing  devices  would  not  protect  the 
consumer.  It  also  found  that  the 
good  name  of  American  evaporated 
milk  is  being  endangered  by  fraudu- 
lent trade  practices  in  connection  with 
American-made  filled  milk  compounds 
sold  in  Europe.  In  addition  to  the 
public  health  reasons  the  committee 
went  back  to  the  fundamentals  of 
national  policy  and  concurred  in  its 
report  by  saying: 

■'The  civilization  of  our  country  is 
dependent  upon  the  dairying  industry. 
We  should  do  everything  possible  to 
encourage  it.  We  need  it  to  preserve 
the  fertility  of  our  soil,  and  the  time 
to  prohibit  the  filled  milk  traffic  is 
now,  before  it  has  done  greater  dam- 
age to  our  health  or  to  one  of  our 
basic  and  indispensable  industries." 


DISTRICT  MEETS 


Association  Unit  No.  7  Meets  at 
Sauk  Centre. 


L 


District  No.  7,  while  second  last 
in  the  state  to  organize,  got  their 
district  organized  successfully  at  Sauk 
Center,  January  11.  From  the  spirit 
of  the  meeting  it  may  be  said  that 
they  got  a  running  start  and  will 
catch  up  with  the  best  districts  in 
the  state  in  a  short  time. 

Sixteen  creameries  were  represented 
at  the  meeting.  Of  these  twelve  were 
members  of  the  State  Association. 
Then  on  a  total  number  of  eighteen 
creamery  members  in  the  district. 
District  No.  1,  the  first  district  in  the 
state  to  organize  started  out  with 
eighteen  member  creameries. 

W.  R.  Linville  of  the  Renolds 
creamery  in  Todd  county,  was  re- 
elected director  of  the  State  Associa- 
tion, which  made  him  chairman  of 
the  district  association.  Geo.  Strauss, 
secretary  of  tne  Sauk  Center  creamery 
was  elected  district  secretary.  Steve 
Mitchell  of  the  Brooten  creamery  in 
the  western  part  of  Stearns  county 
was  elected  first  vice  chairman.  H. 
H.  :Myer  of  Oak  Park  creamery,  in 
Benton  county,  was  made  second 
^^ce-chairman,  and  Chas.  H.  Leon 
of  the  St.  Cloud  creamery  was  made 
treasiirer.  A  board  of  directors  for 
the  district  was  elected. 

M.  P.  Mortenson  of  Austin,  a 
man  well  known  to  the  creamery  men 
of  the  state,  was  employed  as  field- 
man  for  the  district.  He  will  begin 
work  not  later  than  February  1.  Mr. 
Mortenson  was  manager  of  the  State 
Creamery  at  Albert  Lea  for  eight 
years.  He  has  been  out  of  co-oper- 
ative creamery  work  for  a  couple  of 
years  but  the  fight  that  is  brewing 
between  the  co-operative  creameries 
of  the  northern  half  of  the  state  and 
the  Blue  Valley  Creamery  Company 
has  called  him  back  into  the  game. 
He  is  a  six-footer  with  a  pleasant 
smile,  but  the  Blue  Valley  Creamery 
Company  will  know  the  co-operative 
creameries  have  hired  a  man  also  who 
knows  something  about  Minnesota 
and  who  can  go  to  the  mat  with 
them  on  any  issue  they  care  to  bring 
up. 

Sauk  Center  was  made  district 
headquarters. 

Rey)ort  of  the  State  Association 
showed  the  first  year's  work  to  finish 
up  with  .S78  member  creameries, 
fifteen  men  at  work  in  the  state,  a 
New  York  office  handling  over  100 
cars  of  butter  a  month  at  the  present 
time  and  something  over  .¥30,000  to 
the  good  financially. — A.  J.  McOuire. 


THE  PETER  F5X  SDNB  CD 

A1743  CHICAGO 


Write  for 
this  stencil 
today 


The  arrow  points  the  way 
to  satisfaction  from  butter 
shipments.    Get  one  of  these 
stencils.    Use  it  and  profit  as 
hundreds  of  other  creamery  men 
have. 


HUR.  DAHLSTKOM 
TECT  ^  ^  ^  b 


305  ESSEX  BUILDING 
MmNEAPOLIS  Mim 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMDEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  EzcDange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

— ' '  **The  House  With  a  Knotcn  Reputation**  — 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  VS 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


EN  YARD  &  GODLEY,Inc. 

Butter  and  Eggs  AnySdy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


SPECIAL  STAFF 


Iowa   Short    Covirse    to  Have 
Additional  Instructors. 


In  addition  to  the  regular  staff  a 
number  of  special  instructors  have 
been  appointed  for  the  Iowa  Dairy 
Short  Course  from  February  7  to  17, 
1923.    These  are  as  follows: 

Buttermaking:  H.  C.  Ladage,  but- 
termaker  and  manager,  Tripoli  Cream- 
ery Company,  Tripoli,  Iowa;  H.  C. 
Stendel,  buttermaker  and  manager, 
Tenold  Creamery  Company,  North- 
wood,  Iowa;  M.  P.  Christiansen,  but- 
termaker and  manager,  Algona  Co- 
operative Creamery  Company,  Algo- 
na, Iowa;  Professor  K.  G.  Mac  Kay, 
superintendent  of  branches,  Saskatch- 
ewan Co-operative  Creameries,  Lim- 
ited, Regina,  Saskatchewan;  Professor 
F.  S.  Bouska,  superintendent  of  man- 
ufacturing, Beatrice  Creamery  Com- 
pany, Chicago,  Illinois,  formerly  Pro- 
fessor of  Dairy  Bacteriology,  Iowa 
State  College,  Ames,  Iowa;  Professor 
A.  W.  Rudnick,  dairy  extension  lec- 
turer, Iowa  State  College,  Ames, 
Iowa. 

Starters:  J.  J.  Brunner,  extension 
lecturer,  Iowa  State  College,  Ames, 
Iowa. 

Butter  Judging:  Howard  D.  Rey- 
nolds, western  representative,  James 
Rowland  &  Company,  Mason  City, 
Iowa;  James  Sorenson,  secretary, 
Minnesota  Buttermakers'  Association, 
St.  Paul,  Minnesota,  formerly  State 
Dairy  and  Food  Commissioner  of 
Minnesota;  F.  L.  Odell,  Assistant 
State  Dairy  and  Food  Commissioner, 
Sioux  Rapids,  Iowa;  F.  W.  Stephen- 
son, Assistant  State  Dairy  and  Food 
Commissioner,  Oelwein,  Iowa. 

Ice  Cream  Manufacturing  and 
Judging:  L.  R.  Sanders,  superin- 
tendent of  manufacturing,  Hutchinsoa 
Ice  Cream  Company,  Cedar  Rapids, 
Iowa;  E.  L.  Redfern,  State  Chemist, 
Iowa  Dairy  and  Food  Commission, 
Des  Moines,  Iowa. 

For  further  information  address 
Dairy  Department,  Iowa  State  Col- 
lege, Ames,  Iowa. 


Mourns  Loss  of  Wife 
Mrs.  Lloyd  G.  Rogers,  wife  of  the 
well-known  salesman  connected  with 
the  Minneapolis  branch  of  the  Cream- 
ery Package  Mfg.  Co.,  died  at  the  St. 
Paul  Hospital,  January  7. 

Besides  her  husband,  three  small 
boys  are  left  to  mourn  her  untimely 
death. 


SHORT  OF  BUTTER 


Bolivia  Needs  it  But  is  Not  Getting 
It  From  United  States. 


The  butter  market  of  Bolivia  should 
prove  a  successful  one  for  American 
exporters  as  the  domestic  production 
is  very  small,  says  Consul  D.  C. 
McDonough  in  a  report  to  the  Depart- 
ment of  Commerce,  and  fresh  butter 
in  considerable  quantities  is  imported 
from  the  neighboring  countries  of 
Peru,  Argentina,  Brazil  and  Chile 
to  meet  the  local  demand.  Fresh 
butter  from  Vvru  is  preferred  on  the 
La  Paz  market,  but  the  supply  from 
that  source  has  not  met  tlie  Bolivian 
requirements.  Butter  from  Argen- 
tina which  was  formerly  sold  in  La 
Paz  seems  to  have  disappeared  from 
that  market.  For  the  mines  in  the 
remote  parts  of  Bolivia  fresh  butter 
packed  in  tins  is  needed. 
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NO  TRAMPS,  HE  SAYS 


(Continued  from  Page  10) 


We  notice  some  of  the  Units  want  to 
expel  members  who  do  not  attend, 
meetings  regularly,  thereby  putting 
them  in  the  "tramp"  class.  Now  we 
know  a  man  who  has  made  good  as  a 
buttermaker  in  Minnesota  for  the 
past  twenty  years  or  more,  and  we 
absolutely  know  he  has  given  satis- 
faction where  he  has  worked.  Every 
time  he  has  changed  positions  it  has 
been  of  his  own  doing,  thinking  to 
better  himself.  This  man  helped  to 
organize  a  District  Unit  in  the  part 
of  the  state  where  he  worked,  and 
he  was  very  much  interested  in  all 
the  doings.  Some  tims  ago  he  was 
offered  a  position  in  a  larger  and 
better  creamery  at  a  better  salary. 
He  transferred  to  that  district  and 
attended  meetings  regularly  there 
for  some  time,  but  he  told  us  some 
time  ago  that  he  had  lost  a  good  deal 
of  interest  since  transferring,  and 
here  are  his  reasons:  When  attending 
meetings  in  his  former  district  every 
member  was  given  an  opportunity 
to  express  himself,  but  in  the  present 
one  two  or  three  members  do  all  the 
talking — no  chance  for  the  rest. 
Any  suggestions  by  other  members 
are  side-tracked  by  those  few,  and 
for  that  reason  he  has  lost  interest, 
and  furthermore,  he  stated  that  the 
past  records  of  some  of  those  who 
wanted  to  run  the  Unit  was  not  of  the 
best.  Still  they  insist  in  telling  others 
what  to  do.  Now  what  we  would  like 
to  know  is  this:  if  this  operator  is 
ruled  out  for  not  attending  regular 
meetings  will  that  make  him  a 
"tramp?"  Must  he  step  down  and 
out,  although  perhaps  his  past  record 
is  better  than  that  of  those  who  will 
rule  him  out?  Why  brand  others 
"tramps"  who  do  not  see  things  as 
we  do? — C.  A.  Rasmussen,  George, 
Iowa. 


New  Refrigerating  Method 
So  successful  have  beea  the  recent 
achievements  of  the  Ottosen  refriger- 
ating method  that  the  sole  plant  in 
Sweden  using  this  system  has  com- 
menced negotiations  for  large  ship- 
ments of  fresh  fish  from  Sweden  to 
canning  factories  in  the  Balkan  states. 
Trial  shipments  to  Vienna  and  Bar- 
celona have  been  made,  says  Cdnsul 
Sholes,  Goteborg,  in  a  report  to  the 
Department  of  Commerce.  On  ac- 
count of  adverse  circumstances  the 
time  of  transportation  was  fifteen 
days;  the  fish,  however,  arriving  in 
perfect  coodition.  This  new  system 
works  twenty  times  faster  than  air- 
freezing,  says  the  report,  besides  which 
the  frozen  foodstuff  retains  its  struc- 
ture and  quality  unchanged  so  as  to 
be  exactly  like  fresh  whea  thawed, 
as  the  elements  of  taste  as  well  as  of 
nourishment  are  retained  in  the  cells 
of  fish  or  meat  frozen  by  the  wet 
method.  The  temperature  can  be 
brought  down  to  16  below  zero,  cen- 
tigrade, and  can  be  varied  according 
to  special  requirements  of  the  different 
kinds  of  foods,  such  as  eggs,  fresh 
fruits,  etc.  It  is  believed  that  this 
new  method  of  sending  fish  must  grow 
more  and  more  popular,  since  shipping 
with  broken  ice  always  involves  more 
or  less  risk  and  adds  considerably  to 
the  freight.  Many  shipments  of 
frozen  foodstuffs  have  been  made 
from  this  plant  to  the  Swedish  Army 
and  Navy. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piilladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W:  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  Man  of  Experience 

looks  for  a  YORK  COMPRESSOR  when  he  decides  he  wants  to 
install  refrigerating  machinery.  He  knows  YORK  COMPRES- 
SORS are  "trouble-free"  and  dependable  in  the  line  of  duty. 

YORK  COMPRESSORS  are  benefitted  by  years  of  practical 
experience. 

There  is  only  one  way  to  get  the  right  compressor  for  the  right 
purpose — make  sure  that  name  of  the  compressor  that  is  written 
in  your  contract  and  the  one  you  install  bears  the  name  YORK. 

Always  write  us  before  buying. 

Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSiE:,  Inc; 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NE\y  YORK 

REFERENCES:    Irv!pg  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

ridelity  Trust  Company  Waterloo.  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


^"otaS  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Keference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresenUtive 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  R'cord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 


Polk  county,  Wis.,  is  having  another 
butter  thief  epidemic.  Creameries 
are  being  broken  into  and  robbed 
quite  often.  They  caught  a  suspect 
up  there  some  time  ago  but  before 
they  could  get  anything  on  him  he 
oozed  out  through  the  keyhole  of  the 
Balsam  Lake  jail,  and  now  they  say 
that  the  only  times  that  he  comes 
back  to  Polk  county  is  when  he  wants 
another  helping  of  that  good  dairy 
butter  that  has  helped  H.  D.  (Hard 
Driving)  Baker  make  the  county 
famous. 


About  the  onlysure  and  absolutely 
positive  way  left  open  to  the  people 
of  that  county  to  round  up  and  put 
those  butter  and  cheese  bandits  on 
permanent  exhibition  is  to  draft  Bob 
Carswell,  traveling  bally  hoc  for  J.  G. 
Cherry,  and  let  him  do  it.  Bob  is  one 
of  the  boys  that  ran  old  OOM-Paul 
ragged  down  in  South  Africa  a  few 
years  ago,  and  after  this  truculent 
old  Boer  had  burned  up  a  lot  of  high- 
ways, byways  and  Kopke  trails,  only 
at  last  to  wind  up  in  a  John  Bull 
Hoozgow,  this  same  Bob  Carswell 
was  detailed  on  guard  duty  and  his- 
tory tells  us  that  OOM  Paul  Krueger 
sure  stayed  put.  So  with  this  to  go 
on  can  you  imagine  what  would 
happen  to  those  bold  bad  bandits  if 
Bob  got  on  the  job  up  there. 


The  Ladies  of  Yesterj^ear,  a  Prof- 
fessor  makes  bold  to  get  up  and  shout 
right  out  in  meeting,  made  history. 
And  what,  Oh  what,  are  the  ladies  of 
today  doing?  Don't  get  all  het  up, 
Prof.  The  ladies  are  still  making 
history  and  biscuits  and  homes  the 
same  as  they  always  have,  and  bless 
their  little  ankles  they  are  making 
more  scenery  than  they  ever  did. 


About  the  time  this  fall  that  the 
roads  off  the  pavements  were  at  their 
durndest,  we  struck  the  little  town 
of  Medford,  Minn.  We  were  looking 
for  Art  Brady,  raiser  of  ferrets,  ducks, 
chickens,  bees  and  other  feathered 
insects  of  the  woods,  and  when  we 
found,  on  inquiry  at  a  local  store, 
that  the  Bradys  lived  seven  miles 
right  due  west  out  on  the  Gumbo 
flats,  we  thought  of  the  several  hun- 
dred football  fans  that  were  bogged 
down  over  in  Iowa  and  came  pretty 
nearly  getting  chilled  trilbies  and 
heading  back  to  the  good  footing  of 
Como  Ave.  But  the  old  merchant 
said,  "Better  go  on  out  there,  strang- 
er; mighty  fine  family,  the  Bradys 
ars^and  even  if  the  sledding  is  tough 
getting  out  there,  you  will  enjoy 
yourself  after  you  get  there,  you  sure 
will."  So  we  cranked  our  flivver 
into  motion,  got  our  hat  on  straight, 
and  started  after  propelling  ourself 
as  far  as  the  Brady  home.  We  were 
told  tliat  Art  and  Mrs.  Brady  were 
a  mile  or  so  farther  on,  doing  a  job 
of  corn  shredding.  So,  while  floun- 
dering along  on  the  last  leg  of  the 
trip,  we  ran  across  the  Deerfield, 
Minn.,  creamery. 

This  creamery  is  inland  and  is 
])ractically  the  entire  town  of  Deer- 
(iold.  It  is  run  on  the  c<)-()])erati\'e 
basis  and  is,  of  course,  c^oiisidi-ring 
(liti  method  of  running  and  the  swell 
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country  that  it's  surrounded  by,  real 
prosperous;  couldn't  very  well  be 
anything  else. 


The  creamery  has  a  flagstone  floor, 
scrubbed  nice  and  clean.  The  re- 
ceiving and  storage  vats  are  up  pretty 
well  on  stilts,  one  churn  makes  the 
butter,  and  the  power  is  coaxed  out 
of  a  gas  engine.  Forty-four  patrons 
deliver  cream  at  the  Deerfield  cream- 
ery and  130,000  pounds  of  butter  per 
year  is  manufactured.  F.  S.  Bull- 
man,  the  operator,  was  making  a 
hot-air  pipe  for  his  1917  Maxwell 
the  daj'  we  were  there.  We  had  a 
Maxwell  once,  so  it's  easy  for  us  to 
converse  in  Maxwell  lore  as  it  is  to 
take  nourishment.  The  way  we  lead 
off  is  thusly:  "A  good  engine,  all 
right,  but  the  rear  end  is  gouty," 
and  then  the  loyal  Maxwell  fan  will 
come  back  at  us,  and  chirp.  "Well 
how  about  mileage  and  speed?"  and 
that  always  trees  us  flivver  nurses, 
and  we  take  a  look  at  that  little 
thing  we  joshingly  call  our  checl-ing 
account  and  change  the  cnversation 
back  to  some  neutral  subject.  Bull- 
man  told  us  that  there  is  a  creamery 
a  little  south  of  Deerfield  called  the 
Golden  Rule  (Geo.  Deege,  operator), 
and  that  with  a  patronage  of  twenty- 
nine  farmers  they  turn  out  125,000 
pounds  of  butter  per  year.  The 
Golden  Rule  and  the  Deerfield  cream- 
ery were  at  one  time  one  plant,  but 
the  Deerfield  creamery  was  built 
later  on  to  shorten  the  haul..  When 
we  finally  got  over  to  where  Brady 
was  and  had  tossed  a  few  corn  bundles 
into  the  husker.  Brady  told  us  enough 
about  the  creamery  and  the  farm 
bureau  work  down  there  to  get  us 
real  interested  and  then,  when  he 
kindly  invited  us  to  stick  over  night, 
we  never  hesitated  but  were  unani- 
mous amongst   ourself  for  staying. 


J.  F.  Brady.  Jr.,  went  to  the  Dairy 
School  at  Madison,  Wis.,  twenty-fiv3 
years  ago  and  was  the  first  operator 
to  run  the  Golden  Rule  creamery. 
Later  on,  about  nine  years  ago,  he 
ran  the  Deerfield  creamery.  These 
two  creameries  co-operated  at  that 
time.  Deerfield  skimmed  the  milk 
and  the  Golden  Rule  did  the  churning. 


After  quitting  the  buttermaking 
business,  Mr.  Brad\%  who  is  a  chip  of 
one  of  the  oldest  families  in  those 
parts,  went  to  work  on  his  farm,  but 
he  has  not  retired  from  a  semi-public 
life  yet,  by  any  means,  but  has  used 
his  talents  and  large  acquaintance 
to  making  up  a  farm  bureau  and 
connecting  up  with  the  state  organiza- 
tion. They  have  what  is,  no  doubt, 
one  of  the  best  units  in  the  state. 
Eighty  per  cent  of  the  farmers  in  his 
county  (Steele),  are  members  of  this 
organization  and  get  gas,  oil  and 
other  commodities  at  very  advanta- 
geous prices. 

Santa  Clans  located  us  this  year 
for  the  firsi  time  since  last  year,  and 
left  us  a  swell  little  grip,  packed  with 
fifty-seven  varieties  of  pills,  capsules, 
and  the  morning-afler-the-night-be- 
fore  potions.  This  little  grip  of  heap 
big  medicine  will  be  left  in  a  conven- 
ient corner  of  The  Dairy  Record 
office,  as  a  kind  of  an  emergency  life 
saver  for  the  gents,  the  innards  of 
whose  grips  don't  run  entirely  to  the 
aristocratic  tooth  powder,  that  we 
read  about  in  the  last  comin'  out  of 
the  Record. 


PC- 


Great  skill  may  make  testing  glassware  COST  more — 
but  it  makes  it  WORTH  more. 

NAFIS 

Leadership  in  the  World's  Production  of 

GLASSWARE  for 
Testing  Milk  and  Its  Products 

has  come  because  we  have  acquired  that  skill  from  suc- 
cessful production. 

In  23  short  years  we  have  acquired  an  enviable  develop- 
ment in  the  science  and  art  of  making 
ACCURATE,  STURDY  GLASSWARE 
at  reasonable  cost. 

For  sale  by  all  dealers  in  NAFIS  GLASSWARE 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for  Testing 
Milk  and  Its  Products 

544  W.  Washington  Blvd.       Chicago,  111. 

Ask  The  Men  Who  Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 


Located  at 


14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  M&r. 
Owatonna,  Minn. 


i.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^l^aifaSrw^r"  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Established  1863 


CH   WliJlVPr  A  Pn   Butter  Merchants 
•    M.M.»     ff  CdVCl     \^    VJU«  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  6 

Jan.  13 

Jan.  1 

Chicago  

42,436 

53,741 

84,984 

53,762 

52, .509 

100,654 

8,888 

8,020 

14,748 

Philadelphia  

17,433 

13,390 

27,960 

Total  

122,515 

127,660 

228,346 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  13,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 

321,731 

1,670, .506 

5,400,305 

New  York. . 

228,972 

849,651 

2,486,142 

Boston  

226,709 

937,128 

3,107,284 

Philadelphia 

80,370 

146,324 

441,942 

Total .... 

917,782 

3,603,609 

11,435,673 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

15,964 
17,160 
17,124 
15,671 
14,742 
16,701 

Jan.  8  

Jan.  10  

32,023 
33,604 
32,495 
30,012 
28,224 
32,015 

54,990 
51,337 
.50,993 
49,679 
52,887 
52,541 

10,355 
10,323 
10,706 
9,346 
9,389 
10,458 

REVIEW  OF  BUTTER  MARKETS  FOR 

WEEK  OF  JANUARY  6-12,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

6 

8 

9 

10 

11 

12 

New  York.  . 

52i 

53 

54 

54  i 

54  i 

54^ 

Chicago .... 

51 

51^ 

51J 

52 

52 

52 

Philadelphia 

63 

53  J 

541 

55 

55 

54^ 

Boston  

53 

53^ 

54 

54^ 

54  i 

54^ 

Butter    Markets    Continue    Firm,  and 
Active 

The  fact  that  the  butter  markets  were 
firm  and  more  active  at  a  higher  price  level 
during  the  week  ending  January  13,  is 
proof  that  the  reaction  in  prices  which  took 
place  during  the  previous  week  was  well 
warranted.  At  the  time  it  was  feared  by- 
many  of  the  trade  that  the  advance  could 
not  be  maintained,  and  that  the  strength 
displayed  would  be  very  temporary.  Others 
however,  basing  their  opinions  on  the 
extremely  firm  statical  position  of  the 
market  features  of  which  are  the  very 
light  storage  holdings,  moderate  visible 
domestic  supplies,  relatively  light  imports, 
and  of  much  importance,  the  great  buying 
power  of  the  public,  contended  that  the 
reaction  was  only  the  natural  result  of 
prevailing  conditions.  Trading  during  the 
week  under  review  tended  to  bear  out  these 
conditions. 

Top  and  Bottom  Scores  Find  Best 
Demand.  Stor^^e  Market  Firm 
As  the  week  opened  there  was  much 
evidence  that  prices  could  advance.  Re- 
ceipts averaged  pretty  close  to  those  of  the 
week  before,  when  considerable  increase 
had  been  expected  and  demand  showed  a 
marked    improvement.      Jobbers  whose 


Say! 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  % 

byO.  F.  Hunziker?  If  ^''"^ 

not,  do  so  at  once.  Price . .  %J 
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stocks  had  been  held  at  a  minimum  fur- 
nished a  fairly  large  and  constant  demand. 
Later  as  accumulations  began  to  melt 
away  and  current  arrivals  fotmd  a  ready 
outlet,  a  speculative  demand  developed 
that  iJlaced  the  markets  much  in  sellers 
favor.  At  first,  interest  centered  on  storage 
butter  and  undergrade  fresh.  As  the 
offerings  of  these  classes  of  btitter  were 
cleaned  up  and  prices  were  advanced  to  a 
point  where  they  were  less  desirable  from 
the  speculators  standpoint,  top  grades  of 
fresh  and  to  some  extent,  the  medium  grades 
were  given  more  attention.  Orders  for 
inspected  92  and  93-score  fresh  placed  the 
top  scores  in  a  very  firm  position.  Cen- 
tralized carlots  of  fresh  centralized  came  in 
for  their  share  of  the  demand,  although  at 
Chicago  the  supply  was  fully  ample  to  meet 
buyers  needs.  New  York  reported  a 
shortage.  The  medium  grades  of  miscella- 
neotis  lots  were  slowest  to  move  and  taken 
by  buyers  only  when  other  grades  were  not 
available.  A  surplus  of  grades  immediately 
under  Fancy  gave  the  market  at  Philadel- 
phia a  top-heavy  appearance  at  the  close. 
The  New  York  market  under  pressure  of 
arrival  of  3,100  casks  of  Danish  on  Thurs- 
day and  weaker  offerings  from  Denmark 
was  also  easier.  Together  with  a  decrease 
in  speculative  demand  as  prices  worked 
higher,  which  made  trading  on  all  markets 
lighter,  these  were  about  the  only  indica- 
tions of  easiness  at  the  close.  The  statical 
position  of  the  markets  was  firm  and  most 
dealers  had  confidence  in  the  situation  as  a 
whole. 

Li^ht    Storage    Holdings  Improves 
Demand  for  Fresh  Under^rades 

The  shortage  of  and  good  demand  for 
fresh  butter  has  been  a  feature  of  the  butter 
markets  for  several  weeks,  and  is  generally 
considered  rather  unusual.  A  shortage  of 
top  grades  and  liberal  supplies,  or  at  least, 
ample  supplies  of  the  underscores  would  be 
less  surprising  at  this  time  of  the  year  when 
wintry  and  frozen  cream  defects  are  so 
prevalent.  The  short  supplies  of  storage 
butter,  however,  offers  an  explanation. 
The  preliminary  storage  report  released  on 
Monday  shows  that  the  total  holdings  of 
storage  butter  in  the  United  States  January 
1  amount  to  only  26,881,000  pounds,  an 
amount  far  smaller  than  the  holdings  of 
January  1  of  any  previous  year.  In  fact, 
this  figure  Is  more  comparable  with  the 
March  1  than  either  the  January  or  Febru- 
ary 1  holdings  of  previous  years.  This 
shortage  of  storage  butter  has  shifted  more 
of  the  demand  to  fresh,  particularly,  the 
undergrades  which  could  be  had  at  more 
nearly  the  same  price. 

Larger  Quantities  Butter  Absorbed 

That  the  firm  condition  of  the  markets 
during  the  week  under  review,  however, 
were  only  In  part  due  to  a  shift  of  demand 
from  storage  to  fresh  butter  is  indicated  by 
the  apparent  total  output  of  butter.  Re- 
ceipts at  the  four  markets  for  the  first  half 
of  the  week  were  about  the  same  as  during 
the  previous  week,  but  current  reports 
indicated  that  production  was  increasing. 
At  the  same  time  the  withdrawals  from 
storage  were  considerably  larger  than  the 
previous  week,  and  also  larger  than  during 
the  same  week  a  year  aeo.  Thus  the 
auantity  of  domestic  butter  absorbed 
showed  an  increase  over  the  week  before, 
and  this  undoubtedly  was  the  principal 
cause  of  the  greater  strength  and  price 
advances  of  the  week  under  review. 

Foreign  Arrivals  Larger 

If  the  arrivals  of  foreign  were  considered 
in  this  analysis  the  output  of  the  week 
would  appear  even  greater.  1,200  casks  of 
Danish  arrived  at  New  York  on  Tuesday, 
followed  by  another  cargo  of  3,100  casks  on 
Thursday,  but  very  little,  if  any,  of  the 
latter  cargo  was  available  during  the  week 
under  review.  The  S.  S.  American  Legion 
also  arrived  Thursday  with  a  cargo  of  1,000 
boxes  of  Argentine  butter.  These  imports 
were  large  enough  to  have  at  least  a  tem- 
porary weakening  effect  on  the  New  York 
market.  Further  purchases  of  Danish  for 
shipment  January  20  were  reported  at 
43  5-44C  c.i.f.,  and  at  the  close,  Danish 
markets  were  reported  weaker.  Danish 
butter  already  at  New  York  found  a  fair 
demand  at  53-55  Jc,  but  there  was  consider- 
able complaint  of  irregular  quality,  The 
arrivals  of  three  thousand  cubes  of  New 
Zealand  and  Australian  butter  at  San 
Francisco  during  the  week  was  also  re- 
ported. 

H.  C.  TAYLOR,  . 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Jan.  8. — On  the  Wis- 
consin Cheese  Exchange  today.  1,380  boxes 
of  cheese  wc^e  offered  and  all  sold  as  follows : 
30  boxes  Twins  at  25  U;,  1,300  Daisies  at 
26c,  and  50  cases  Longhorns  at  26c. — A.  C. 
Erbslooszer,  Auctioneer. 


NEW    YORK    BUTTER  MAR 
(From  Producers'  Price  Curre 


Higher 
Than  Ex. 

53  i  @54 

54  ^  @55 
54i  @55 

55  @55^ 


Extras 
92  Score 

53   51 

54   52 

54   52 

54  ©54  J  52 
.54  @54J  52 
53   51 


KET 

nt) 
Firsts 
90-91 

@52i 
@53i 
@53J 
©53^ 
©53  J 

i  ©54 
@ 

h  ©52  J 
i  ©51 
©49 


Mon  Jan.  8 
Tues  Jan  9, 
Wed  Jan  10, 
Thu  Jan  11, 
Fri  Jan  12,  55  ©55^ 
Sat    Jan  13,  53  }  @54 

Saturday,  January  3. 
Creamery — 

Higher  scoring  than  Extras  53 

Extras  (92  score)  53 

Firsts  (90  to  91  score)  51 

Firsts  (88  to  89  score)  49 

Seconds  (83  to  87  score)  47 

Lower  grades  45 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  51}  © 

Centralized,  cars,  89  score  50  ©50} 

Centralized,  cars,  88  score  49  ©49} 

Centralized,  cars,  84  to  87  score.  .47}  ©48} 

Unsalted,  higher  than  Extras  54}  ©55} 

Unsalted,  Extras  (92  score)  53}  ©54 

Unsalted,  Firsts  (90  ©91  score).  .  .52  @53 
Unsalted,  Firsts  (88  ©89  score) ...  50  ©51} 

Unsalted,  Seconds  48}  ©49} 

Unsalted,  lower  grades  47  ©48 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Tradj!  Bulletin) 
Extras 
92  Score 

Mon  Jan   8,  51  

Tues  Jan  9,  51  

Wed  Jan  10,  51}  ©52 

Thu  Jan  11,  52  

Fri    Jan  12,  52  

Sat    Jan  13.  51 } ©52 

Creamery,  Extras  (92  scores)  51}  ©52 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91}  scores)  .49  ©50} 

Firsts  (88  to  89}  scores)  47  ©48 

Seconds  (83  to  87  scores)  45  ©46 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©49} 

PHILADELPHIA  BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras  Ex.  Firsts  Firsts 
92  Score 
.  .  54 
.  .  55 
.  .  55 


Firsts 

Cent. 

91  Score 

90-C.L. 

48  ©50 

49 

48}  ©.50 

49 

49  ©50} 

49 

49  ©50} 
49    ©.50 } 

49 

49} 

49  ©50} 

49} 

Mon 
Tues 
Wed. 
Thu. 
Fri., 
Sat., 


Jan.  8. 
,  Jan.  9. 
Jan.  10. 
Jan.  11. 
Jan.  12. 
Jan.  13. 


55} 


91  Score 

52  ©52  } 

53  ©53} 
53  ©53} 
53  ©53} 
53}©54 


88-90 
47  ©50 
49  ©51 
49  ©51 
49  ©51 
50@52 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 


Mon.,  Jan. 
Tues.,  Jan.  9. 
Wed.,  Jan.  10. 
Thu.,  Jan.  11. 
Jan.  12. 
Jan.  13. 


Fri. 
Sat., 


.50 
.50 
.50 
.50 
.50 
.50 


BOSTON  BUTTER  MARKET 

Extras  Extras 


Mon., 

Tues., 

Wed., 

Thu., 

Fri., 

Sat., 


Jan.  8. 
Jan.  9. 
Jan.  10. 
Jan.  11. 

Jan.  12   64} 

Jan.  13. 


Ash 
53} 
54 
54 
54 


Firsts  Spruce 

48  ©52  .54  

48  ©52  54  ©54} 

49  ©53  54  ©54} 

49  ©53  54  ©54} 

50  ©53  55  


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninetv-six  member-creameries  report  an 
output  of  3,356,120  pounds  of  butter  for 
week  ending  .lanuary  6,  an  increase  of  7.5 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  8.4  per  cent  over  the 
same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Jan.    8  52  ©53  49  @  51 

Tues.,  .Ian.    9  52  ©53  49  ©51 

Wed.,  .Ian,  10  49  ©.50  47  ©48 

Thu. ,  .Ian.  1 1  50  © 5 1  47  ©49 

Fri.,     .Ian.  12  .'>0@51  47  ©49 

Sat.,    Jan.  13    

CIIIC^AGO 
(From  Daily  Trade  Bulletin) 

Fresh  Fresh 

Firsts  Firsts 

Mon.,  Jan.    8  40   ©41  35  ©37 

Tues,,  .Ian.    9  39   ©39}  35  ©36 

Wed.,  .Ian.  10  39}   35  ©36 

Thu.,  .Ian.  11  39}   35  ©36 

Fri.,     .Ian.  12  38   ©38}  35  ©36 

Sat.,    Jan.  13              ...36}   33  ©34 
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WANT-ADS 

RATES  AU  Want  Ads  are  two  cents  a  word 

Ser  insertion,  no  insertion  less  than  fifty  cents. 
!  blind  address  is  wanted,  ten  cents  eirtra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  :Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  293 — A  corporation  in  a  large  citv  in 
the  State  of  Missouri,  with  $100,000  capital 
is  looking  for  a  man  to  take  general  charge 
of  a  plant,  manufacturing  butter.  Ice  cream 
and  other  dairy  product.s.  They  want  a 
man  to  take  a  small  financial  interest  in  the 
business;  a  free  hand  in  the  operation  of  the 
plant  will  be  given  to  a  man  who  has  the 
necessary  knowledge  and  executive  ability 
to  take  entire  charge  of  the  plant.  

Wanted,  Position  as  assistant:  good 
experience;  have  boiler  and  testing  license; 
attended  1922  Short  Course;  state  salary  in 
first  letter.  Eugene  Kosek,  Klossner, 
Minn.  12-27tf 

Wanted — Position  as  assistant;  good  ex- 
perience; testing  license;  good  recommenda- 
tions; am  twenty-one;  can  come  at  once; 
state  salary  in  first  letter.  George  B. 
Haslerud,  Peterson,  Minn.  1-17 

Buttermaker  with  twelve  years'  experi- 
ence would  like  to  buy  in  with  reliable 
party  in  creamery  in  Minnesota;  I  have 
a  very  small  amount  to  invest;  only  paying 
proposition  need  reply.  Address  2979, 
Dairy  Record.  St.  Paul,  Minn.  1-24 

Helper  Wanted  in  a  good  co-operative 
creamery;  no  experience  necessary;  will 
pay  $35.00  a  month,  board,  room  and 
washing;  can  commence  February  1  or 
sooner.  W.  .S.  Clemmensen,  operator, 
Pratt,  Minn.  1-24 

Wanted  a  Buttermaker  willing  tO  gO 
into  the  butter  and  ice  cream  business  in 
good  North  Dakota  town;  not  much  money 
needed  to  start  for  a  half  interest.  Address 
2980,  Dairy  Record.  .St.  Paul,  Minn.  1-17 

Wanted,  Position  as  assistant;  good 
experience;  have  boiler  and  testing  license; 
attended  1922  Short  Course;  state  salary  in 
first  letter.  Eugene  Kosek,  Klossner, 
Minn.  1-17 

Wanted — A-1  ice  cream  maker  for  a 
partner;  must  have  one  thousand  dollars 
or  more  and  give  good  references.  Address 
2977,  Dairy  Record,  St.  Paul.  Minn.  1-17 

Position  Wanted  as  helper  in  creamery; 
I  am  nineteen  years  old  and  have  had  two 
years'  experience.  Address  Arnold  VoUk. 
Richmond,  Minn,  1-17 


For  Sale  or  Rent — Morton  creamery; 
fully  equipped;  in  good  locality;  good 
opportunity  for  right  party;  owner  unable 
to  handle  owing  to  other  business.  John 
Van  Blair,  Morton,  Minn.  1-17 


Cheese  Factory  for  Sale — The  under- 
signed has  for  sale  a  complete  set  of  equip- 
ment formerly  used  in  Byron  ville  co- 
operative cheese  factory,  consisting  of  one 
600-gallon  milk  vat;  one  700  gallon  milk 
vat;  one  700-gallon  whey  tank;  one  cheese 
press;  one  24-bottle  Babcock  tester;  one 
Sharpless  Whey  Separator;  one  churn,  sizo 
5;  one  7-H.  P.  Gas  Engine,  and  numerous 
other  articles  used  in  connection  with  a 
cheese  factory;  this  property  may  be  pur- 
chased in  bulk  or  separately  and  at  a  bar- 
gain. If  interested,  write  Frank  F,  Krue- 
ger.  New  Richland,  Minn.  1-17 

^  For  Sale — Well  equipped  creamery  and 
in  A-1  condition,  in  strong  dairy  commu- 
nity; no  other  creamery  or  buyer  within 
from  seven  to  twelve  miles  surrounding; 
this  will  go  at  a  bargain;  have  other  busi- 
ness. Address  2975,  Dairy  Record,  St. 
Paul,  Minn,  1-17 


^^6vd\iIVcrlJA^SVIpplic^ 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinorv  Company.  Minneapolis.  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
jjumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  824.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  moisture  test  scales.  No. 
9383,  style  1700;  one  test  bottle  scale.  No. 
C1052,  style  1535;  these  scales  are  prac- 
tically new,  having  been  used  a  little  over 
thirty  days.  Address  Security  State  Bank, 
Clark.  South  Dakota.  12-6tf 

For  Sale — One  Twentieth  Century  Milk 
Heater.  United  States  Creamery  Com- 
pany, Norwood,  Minn.  1-24 


Wanted — Three  hundred  gallon  vat 
pasteurizer;  four  or  five  hundred  pound" 
churn,  and  other  equipment  fors  mall 
creamery;  must  be  in  good  condition,  L.  L. 
Loofboro,  De  Witt,  Iowa.  1-17 

Wanted  to  Buy — Thirty  or  fifty  gallon 
starter  can  in  good  condition.  Write  to 
Wilmont  Creamery  Company,  Wilmont, 
Minn,  1-17 

Wanted — A  Used  forty-quart  Miller  or 
Emery  Thompson  brine  freezer;  must  be  in 
excellent  condition,  a  late  model  and  chc^ap 
for  cash.  Address  2981,.  Dairy  Record, 
St.  Paul,  Minn.  1-17 

For  Sale — One  lot  of  machinery  for  dry- 
ing milk;  also  new  and  st^cond  hand  engines, 
boilers,  putnps,  ga.soline  engines,  and  sup- 
plies. Address  2983,  Dairy  Record,  St, 
Paul,  Minn.  1-24 

For  Sale — Ten  gallon  cream  cans,  24 
pounds,  each  $3.00;  ten  gallon  cream  cans, 
19  to  22  pounds,  each  $2.00;  five  gallon 
cream  cans.  12  pounds,  each  .$1.65;  400 
pound  Dual  Churn,  $100;  seventy  gallon 
weigh  cans,  tall,  15  and  3-inch  gates,  each 
$7.00  to  $14.00:  milk  bottle  cases,  $1.00; 
bottle  capper.  Rice  and  Adams,  $25.00; 
milk  bottler,  four  valve,  Davis,  $05.00; 
bottle  washer,  sink  and  fittings.  $40.00; 
Columbia  Recording  Thermometer,  used 
six  months,  cost  $90.00,  $,50.00.  Other 
creamery  and  bottling  equipment  for  sale. 
Write  for  particulars.  Sylvester-Nichols 
Company,  Little  Falls,  Minn.  1-17 


Dubuque,  la, — Dubuque  Co-oper- 
ative Dairy  Marketing  Association; 
incorporated  capital  stock  not  given; 
Grover  Daykin,  president;  Frank 
Gladwin,  vice-president,  and  Peter. 
Dupont,  secretary  and  treasurer, 

Hankinson,  N.  D. — The  Hankin- 
son  creamery  buildings  and  equip- 
ment was  sold  by  L.  J.  Simpson  and 
associates  to  Frank  Zimmerman  of 
Perliam,  Minn. 

Zumbrota,  Minn. — The  Minneola 
Creamery  Company  held  its  annual 
meeting  and  elected  the  folloA\ing 
officers:  L.  H.  Ofatie,  president;  Carl 
Fossum,  secretary;  O.  T.  Teigen 
treasurer.  ' 


I^ROSTE  64  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


Take  The  Slavery  Out  of  Your  Work 

Use  These  Labor  Savers: 

Smith  s  Butterfat  Com-  $0  Smith  s  Computer  for  $  O 

putor  il7^:^c''^'oictZ) . . .  ^   Crfiaiiifiries  (^h°3»;.^)0 


Handy  Tables 


For  Sale  Postpaid  by 


THE  DAIRY  RECORD 

ST.  PAUL,  MINN. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Recor^ 
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CREAMERY  ROBBED 


B.  W.  Schulte  of  Elliott  &  Mc- 
Garraghy,  Chicago,  was  a  Dairy 
Record  visitor  last  week.  Mr.  Schulte 
was  on  his  way  East  to  call  on  the 
trade. 

H.  C.  Christians  Co.,  Chicago,  led 
off  for  the  week  with  a  neat  calendar 
pad,  and  Elov  Ericeson  followed  with 
one  of  his  usual  artistic  calendars. 
Then  followed  tbe  Kalamazoo  Parch- 
ment Paper  Co.,  the  Bitter  Root 
Co-operative  Creamery  Co.,  Stevens 
ville,  Mont.,  and  a  flock  of  others 
which  were  grabbed  by  the  sweet 
young  things  who  grace  the  offices 
before  anyone  else  had  a  chance  to 
see  them. 

Among  Dairy  Record  readers  who 
have  changed  their  addresses  during 
the  past  week  are  the  following:  C. 
W.  Hastings,  Pine  Island  to  North- 
field,  Minn.;  L.  R.  Quinn,  Brandt.  S. 
D.,  to  Long  Beach,  Calif.;  A.  B.  Dis- 
brow,  Owatonna  to  St.  Paul,  Minn.; 
John  Wimmer,  Wenatchee  to  Seattle, 
Wash.;  E.  H.  Close,  St.  Paul,  Minn., 
to  Knapp,  Wis.;  A.  J.  Rivard,  Clear 
Lake,  Wis.,  to  Taylors  Falls,  Minn. 


It's  Getting  to  be  a  Habit  to  Set 
This  Head. 

Still  they  come!  The  Falun  Cream- 
ery Society  of  Siren,  Wis.,  is  the  latest 
victim. 

According  to  information  received 
by  The  Dairy  Record  from  D.  E. 
Jeffers,  operator  of  the  creamery, 
thieves  made  a  haul  of  1,000  pounds 
on  the  morning  of  January  7.  En- 
trance was  made  by  breaking  in  a 
back  door  and  pulling  the  staple  off 
the  refrigerator  door.  The  tracks  of 
the  burglars  were  plainly  markad  on 
the  floor  of  the  creamery. 

The  butter  was  fully  insured. 


Fargo,  N.  D. — The  annual  conven- 
tion of  the  North  Dakota  Dairymen's 
Association  will  be  held  in  Fargo, 
February  14  to  15.  The  North 
Dakota  Ice  Cream  Manufacturers' 
Association  will  be  held  at  the  same 
time.  Robert  F.  Flint  is  secretary 
of  the  Dairy  Association. 


Show  Big  Success 

The  Fourteenth  Annual  Dairy  Cat- 
tle Congress  will  be  held  September 
24  to  30,  1923,  in  the  show's  perma- 
nent home  at  Waterloo,  Iowa. 

Reports  submitted  by  the  officers 
at  the  recent  annual  meeting  indicate 
that  the  1922  show  was  a  financial 
success.  Records  submitted  at  the 
meeting  revealed  the  fact  that  the 
attendance  at  this  nationally  known 
show  has  more  than  tripled  during  th? 
past  five  years. 

An  interesting  feature  of  the  man- 
ager's report  was  that  on  Wednesday, 
of  the  1922  show,  there  were  automo- 
biles parked  on  the  grounds  repre- 
senting seventy-three  of  the  ninety- 
nine  counties  in  Iowa,  nineteen  states 
and  the  Dominion  of  Canada. 

All  of  the  directors  and  officers  were 
reelected. 


W  A  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendf  or  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


Creamery  Operators'  Short  Courae — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building.  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Central  Minnesota  Dairymen  and  But- 
ter makers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Minnesota  State  Dairymen's  Ass'n. — 
Annual  meeting,  Owatonna,  January  16. 
17,  18.  Chris  Heen,  secretary.  Old  Capitol, 
St  Paul. 

Iowa  Short  Course — Iowa  State  Col- 
lege, Ames.  Iowa,  February  7  to  17.  Prof. 
M.  Mortensen  in  charge. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  convention,  Fargo,  Febru- 
ary 14  and  15.    R.  F.  Flint,  Secretary. 


NEED  COUNTY  AGENT 


Can  Assist  Operators  in  Securing 
Better  Cream. 

A  local  creamery  maa  and  one  who 
probably  buys  more  cream  than  any 
other  concern,  and  who  contemplates 
greatly  extending  his  operations,  in  a 
communication  to  The  Journal  makes 
some  reference  to  a  county  agent  that 
ought  to  be  given  consideration.  "I 
agree  with  you,"  he  writes,  "in  every 
detail  wih  reference  to  your  stand  on 
a  county  agent.  We  can  see  the 
necessity  of  it  in  the  dairy  business. 
We  are  offered  some  cream  that  we 
can  not  use  for  the  reason  that  it  has 
not  been  properly  handled."  A 
county  agent  could  give  advics  on 
this  matter  and  remedy  the  trouble. 
He  would  organize  cow  testing  asso- 
ciations which  Avould  eliminate  the 
possibility  of  getting  poor  cream. 

He  refers  to  the  Kalamazoo  (Mich.) 
farmer,  saying  that  the  "farmers  there 
are  receiving  $60.00  a  ton  for  hay  in 
their  own  barns.  They  are  receiving 
.11.87  for  corn  and  $1.00  for  oats." 
The  cow  tester  made  a  legular  month- 
ly visit  to  these  farmers  and  he 
"determined  the  relationship  between 
what  each  cow  ate  and  what  she 
produced." 

The  tester  was  able  to  determine 
Avhich  were  profitable  cows  and  the 
unprofitable  ones  were  eliminated. 
"Every  time  an  unprofitable  cow  left 
the  farm  the  price  of  hay,  oats,  and 
corn  went  up." 

Vice-president  Coolidge's  statement 
is  very  apropos  in  this  connection. 
He  says,  "There  never  was  a  time 
when  there  was  more  need,  more 
necessity  for  those  who  can  teach 
the  people  by  the  voice  and  through 
the  journals  of  the  country  than  the 
present. "^ — Antigo,    Wis.,  Journal. 


Sheboygan  Falls,  Wis. — The  Fred 
Stank  cheese  factory  in  Winnebago 
countv,  has  been  sold  to  John  Behm. 


C.  F.  ADAMS  &  CO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  You  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  bring  National   Bank;  Fidelity  Trust  Co.; 
Tlve  Dairy  Record. 
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WISCONSIN  COURSE 


School  to  Offer  Work  for  Operators 
and  Managers. 


A  special  course  for  creamery  and 
cheese  factory  operators  and  mana- 
gers and  for  ics  cream  makers  will 
be  given  hy  the  dairy  department  of 
the  University  of  Wisconsin,  at  Madi- 
son, January  30  to  February  3. 

The  morning  session  the  first  day 
will  be  devoted  to  ice  cream,  and  the 
afternoon  to  condensory  problems. 
The  following  work  will  be  taken  up 
at  these  sessions: 

9-  10  A.  M. — Methods  of  figuring  ice 
cream  mixes.  A  new  method  recently 
devised  by  H.  H.  Sommer  will  be  ex- 
plained. This  method  is  by  far  the 
simplest  and  most  satisfactory  yet 
devised. 

10-  12  A.  M. — Testing  and  standard- 
izing ice  cream  mixes.  Factors  in- 
fluencing the  quality  of  the  ice  cream 
mix. 

1:30-4:30  P.M.— The  causes  of  "low 
process  "in  sterilizing  evaporated  milk. 

During  the  entire  week  opportunity 
will  be  given  to  use  the  appliances 
and  apparatus  designed  for  making 
and  testing  ice  cream. 

The  instruction  and  demonstrations 
in  ice  cream  making  and  milk  con- 
densing will  be  given  in  the  Dairy 
Building  by  H.  H.  Sommer  and  assist- 
ants. 

Buttermakin^  Problems 

The  entire  second  day  of  the  course 
will  ba  devoted  to  a  consideration  of 
buttermaking  problems.  The  follow- 
ing program  will  be  given; 

8-  10  A.  M.  —  Discussion  of  butter 
defects  and  factory  management. 

10-12  A.  M. — Two  large  churnings 
of  cream  will  be  made  at  the  same 
time  and  methods  of  salting,  working 
and  judging  the  butter  will  be  dis- 
cussed. 

2-.5  P.  M. — The  butter  sent  from 
many  creameries  will  be  scored.  Com- 
parisons will  be  made  of  the  quality, 
moisture  content,  fat  content,  and 
yield  of  butter  made  in  the  creamery 
as  well  as  the  packages  of  butter 
which  every  operator  is  requested 
to  bring  with  him. 

This  instruction  and  the  demon- 
strations will  be  given  by  E.  H.  Far- 
rington,  L.  C.  Thomsen  and  A.  Town- 
send. 

About  500  pounds  of  butter  is  now 
made  daily  at  the  dairy  school  cream- 
ery. 

Cheese  Day  Program 
An  entire  day  will  also  be  devoted 
I  to  cheese  problems.     The  following 
are  the  subjects  scheduled  for  dis- 
cussion: 

9-  10  A.  M. — A  demonstration  and 

(Continued  on  Pa|ie  11) 


MEET  AT  OWATONNA 


Minnesota  Dairymen  Have  Suc- 
cessful Convention. 


Excellent  Program  and  Leir^e  At- 
tendance Make  Meeting  One 
of  Most  Successful  Held. 


Score  one  for  Owatonna  as  a  meet- 
ing place! 

The  Steele  county  metropolis 
proved  itself  a  headliner  in  the  con- 
vention circuit  last  week  when  the 
Minnesota  State  Dairymen's  associa- 
tion assembled  there  for  its  forty- 
fifth  annual  session. 

The  association  may  have  had  a 
better  convention  during  its  long 
existence,  but  no  one  present  last 
week  who  remembers  when  it  was 
held.  Owatonna  was  out  to  show  the 
visitors  a  good  time,  and  its  efforts 
were  decidedly  successful. 

There  were  no  idle  moments.  While 
the  sessions  were  being  held,  the  mem- 
bers did  the  almost  unprecedented 
thing  of  attending  them,  and  they 
stayed  from  start  to  finish.  But 
when  the  meetings  were  over,  Owa- 
tonna showed  them  that  they  were 
expected  to  play,  and  her  energetic 
citizens  took  pains  to  see  that  there 
was  plenty  of  fun. 

Officers  Reelected 

All  of  the  old  officers  were  re- 
elected without  opposition.  They 
are:  President,  L.  Jensen,  Clear- 
brook;  first  vice-president,  Arthur 
Mitchell,  Mankato;  second  vice-presi- 
dent, J.  V.  Bopp,  Fergus  Falls;  secre- 
tary, Chris  Heen,  Osakis;  treasurer, 
J.  M.  Jack,  Northfield. 

ToUin  Hi^h  Man 

E.  W.  ToUin,  Waldorf,  took  first 
honors  in  the  butter  scoring  contest 
held  in  connection  with  the  meeting, 
with  a  score  of  95?.  Fred  Peterson 
of  Manchester  was  second  with  a 
score  of  95  j  and  Wm.  Weltner  of 
LeAviston  was  third  with  95. 

M.  E.  Weeks,  Pine  Island,  topped 
the  entries  in  the  American  cheese 
contest  with  a  score  of  94|.  Second 
prize  in  this  class  went  to  Jack 
Stuecky,  Rochester,  with  a  score  of 
94  and  third ^onors  to  C.  F.  Zimmer- 
man, Zumbrota,  with  a  score  of  93;. 
Peter  Youngen,  Pine  Island,  was  the 
winner  in  the  Brick  cheese  class. 
Heen  Endorsed 

The  recommendation  of  the  com- 
mittee on  resolutions  that  Chris  Heen 
receive  the  endorsement  of  the  asso- 
ciation for  reappointment  as  Dairy 
and  Food  Commissioner,  was  accepted 
without  opposition. 

A  resolution  endorsing  the  efforts 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association  in  securing 
greater  efiBciency  in  the  operating  of 
plants  and  in  the  production  of_a 

(Continued  on  Pa^e  18) 


CREAMERY  ROBBED 


What  Would  You  Do  If  You  Didn't 
See  this  Head? 


At  last  a  clue  to  the  identity  of  the 
butter  thieves.  They  are  in  league 
with  the  printers. 

The  thieves  break  into  a  creamery 
regularly  once  a  week  so  the  printers 
can  use  the  same  heading  in  telling 
about  it.  Mique,  The  Dairy  Record's 
chief  authority  on  type  lice,  reports 
a  weekly  saving  in  printing  bills  as 
a  result. 

Taylors  Falls,  Minn.,  qualifies  for 
the  use  of  the  head  this  week.  Last 
week  thieves  raided  the  creamery 
there  and  carted  away  twenty-four 
tubs  of  butter  valued  at  $875.  En- 
trance was  gained  by  breaking  through 
a  side  door.  The  butter  is  believed 
to  have  been  carried  away  in^an 
automobile. 


NOTHIN'  DOIN'  BY  GOSH 


We    Won't    Use    That  Headline 
Twice  in  One  Week. 


Being  good  fellers,  we  don't  object 
to  saving  the  printers  a  lot  of  work  by 
letting  them  use  the  "Creamery 
Robbed"  headline  regularly  every 
week,  but  when  it  comes  to  doubling 
up  on  us,  there's  nothin'  doin'. 

Having  given  our  weekly  robbery 
story  we  thought  we  could  turn  to 
other  matters,  but  an  hour  after  one 
account  was  written,  along  comes 
E.  D.  Snell,  operator  of  the  Apple 
River  and  Beaver  Creamery  Associa- 
tion, near  Amery,  Wis.,  with  another. 
Here's  how  he  tells  it: 

"Guess  the  butter  thieves  like  to 
see  your  paper  come  out  with  the 
'Creamery  Robbed'  headline,  as  they 
made  us  a  visit  a  few  nights  ago  and 
made  off  with  a  little  over  fifteen 
tubs  of  butter." 


New  Branch 

The  Creamery  Package  Mfg.  Com- 
pany announce  the  opening  on  Jan- 
uary 15  of  a  branch  office  and  ware- 
house at  508  N.  Second  St.,  St.  Louis, 
Missouri. 

A  four-story  building  has  been 
leased  at  the  above  address.  The  first 
floor  will  be  devoted  to  a  display  room 
where  a  complete  line  of  CP-Master- 
Built  equipment  will  be  featured, 
including  Wizard  Pasteurizers,  Ft. 
Atkinson  Freezers,  Can  Washers,  Bot- 
tle Washers,  Churns  and  other  sam- 
ples of  modern  dairy  equipment.  ^1*^4 

The  new  branch  will  aim  to  ship 
every  order  received  within  twelve 
hours  of  its  receipt,  and  will  handle 
all  of  the  company's  business  in 
Southern  Illinois,  Eastern  Missouri 
and  Arkansas. 
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WEDNESDAY,  JANUARY  24,  1923 


GOVERNMENT  INSPECTION 

More  and  more  frequently  the  question  is  heard, 
whenever  a  group  of  creamerymen  gather,  as  to  why  butter 
is  not  graded  by  government  inspectors,  and  payment 
made  on  that  basis. 

In  arguing  for  the  official  classification  of  butter  by 
federal  rather  than  by  Exchange  inspectors,  the  grading 
of  wheat  is  invariably  cited  as  an  example  of  the  success 
of  government  inspection  and  the  stand  is  takea  that  there 
is  no  reason  why  butter  should  not  be  controlled  in  the 
same  way.  It  is  declared  that  such  a  method  would 
eliminate  all  controverseries  between  shipper  and  re- 
ceiver and  assure  fairness  to  both. 

Where  an  understanding  of  the  calibre  of  the  Exchange 
inspectors  and  the  scope  of  their  work  exists,  the  argu- 
ment for  government  grading  is  based  entirely  on  the 
belief  that  this  work  should  not  be  done  by  representatives 
of  a  private  or  semi-public  organization;  there  is  no  ques- 
tion of  the  ability  or  integrity  of  the  inspectors,  involved. 

If  the  government  were  to  secure  the  services  of  a 
chief  inspector  of  recognized  ability  for  this  purpose  and 
appropriate  enough  money  for  the  work  to  enable  him  to 
hire  capable  inspectors  in  sufficient  numbers,  there  would 
at  least  be  the  assurance  that  the  work  would  be  prop- 
erly done.  But  it  would  be  no  place  for  a  man  who  did 
not  know  his  business — which  would  imply  not  only 
knowing  how  to  judge  butter  but  having  a  wide  knowledge 
of  its  marketing  as  well. 

Grading  wheat  is  largely  mechanical.  Scoring  butter 
is  not  an  exact  science.  Two  capable  inspectors  might 
come  fairly  close  in  scoring  a  shipment  of  butter,  but  one 
capable  scorer  and  one  who  was  incapable  would  almost 
certainly  have  a  wide  variance  in  their  scores.  Which 
means  that  one  faulty  scoring  would  mean  a  heavy  loss 
to  either  the  shipper  or  the  receiver.  And,  it  is  safe  to 
say  that  the  creameryman  who  felt  that  he  had  been 
graded  too  low  would  not  feel  satisfied  merely  because  a 
government  man  had  scored  his  butter. 

If  we  are  to  have  government  inspection,  then,  the 
first  important  thing  is  that  enough  money  be  approp- 
riated for  the  work  to  assure  the  securing  of  capable  men 
for  the  work. 

But  there  is  another  thing  which  should  be  more  gener-  , 
ally  understood  by  creamerymen  before  they  can  con- 
sider themselves  prepared  to  operate  under  a  government 
inspection  system.  This  is  the  fact  that  the  term  Extras 
is  frequently  a  purely  relative  term.  When  the  market 
is  glutted  with  fine  butter,  buyers  are  inclined  to  be  more 
critical  and  to  demand  "Extras"  which  normally  would 
be  placed  in  the  higher  scoring  lots.  When  choice  butter 
is  scarce,  on  the  other  hand,  lots  which  ordinarily  fall 
below  a  92  score  are  accepted  as  Extras.  Under  a  govern- 
mental inspection  service  this  would  mean  that  the  re- 
ceiver would  frequently  find  difficulty  in  persuading 
buyers  to  accept  92  point  butter  for  the  price  of  Extras, 
at  one  time,  while  at  another  very  little  of  this  grade 
would  be  obtainable  to  supply  the  demand. 

Such  a  situation  need  not  be  taken  as  an  unanswerable 
argument  against  government  inspection.  But  fluctua- 
tions might  be  more  frequent  and  more  violent  and  cream- 
eries have  already  learned  the  lesson  of  unstaple  mar- 
kets. Certainly  it  would  make  the  receiver's  task  more 
difficult — for  some  years  at  least. 

If  the  government  inspector  were  merely  to  fulfill 
the  present  duties  of  the  Exchange  inspectors  the  task 
would  not  be  so  great.  But  creamerymen  appear  to  have 
an  entirely  diiferent  idea  in  mind.  When  they  think  of 
government  inspection  they  think  the  grading  of  all  the 
butter  coming  to  market,  i.  e.,  the  scoring  of  each  ship- 
ment. They  do  not  look  upon  that  official  merely  as  a 
referee.  What  they  have  in  mind  would  virtually  end 
direct  relations  between  buyer  and  seller,  in  this  one 


FOR  HIS  OWN  GOOD 

We  would  suggest  to  the  creamery  operator  that  the 
iiext  time  he  meets  the  local  agent  for  milking  machines 
that  he  take  him  aside  and  give  a  little  straight-from-the- 
shoulder  lecture  on  "Killing  Future  Business." 

Despite  the  splendid  work  of  most  of  the  companies 
manufacturing  this  article,  due  largely  to  the  carelessness 
or  indifference  of  the  local  agent,  there  is  a  growing  preju- 
dice against  the  milking  machine  on  the  part  of  creamery 
operators.  This  prejudice  usually  comes  to  light  shortly 
after  the  operator  has  started  to  grade  cream. 

The  trouble  is  due  to  the  failure  of  the  patron  to  clean 
his  machine  properly,  with  the  result  that  unclean  taints 
are  noticable  in  the  cream.  And  the  operator  sometimes 
jumps  to  the  conclusion  that  the  best  way  to  prevent  the 
trouble  is  to  advise  against  the  use  of  the  mechanical 
milker. 

This  is  unfair  both  to  the  patron  and  to  the  company 
manufacturing  the  machine.  To  a  lesser  degree,  it  is 
unfair  to  the  operator,  himself,  for  it  usually  means  dis- 
content on  the  part  of  the  patron  who  goes  back  to  hand 
milking.  What  the  operator  should  do  is  to  start  at  the 
root  of  the  evil  and  have  a  heart-to-heart  talk  with  the 
local  agent.  If  the  agent  has  been  insistent  upon  the 
necessity  of  keeping  the  machine  clean,  the  chances  are 
good  that  there  will  be  no  trouble.  But,  where  there  is 
trouble,  very  frequently  it  will  be  found  that  the  agent 
has  either  failed  to  impress  this  fact  upon  the  patrons  or 
has  even  hinted  that  frequent  cleaning  was  not  necessary. 
Most  companies  are  careful  to  impress  upon  their  agents 
the  need  of  selling  the  idea  of  cleanliness  as  well  as  ma- 
chines, but  the  agent  does  not  always  live  up  to  these 
teachings. 

If  an  operator  fails  to  get  results  after  speaking  to  the 
local  agent,  we  ask  that  he  drop  us  a  line  and  tell  us 
about  it.    We'll  guarantee  quick  action  by  the  company. 


OF  PARAMOUNT  INTEREST 

There  should  be  no  hesitancy  on  the  part  of  the 
operators'  associations  to  rid  themselves  of  undesirable 
members.  It  is  not  a  pleasant  task,  but  after  all,  these 
associations  are  organized  to  do  the  greatest  good  to  the 
greatest  number,  and  anything  which  interferes  with  the 
scope  of  that  plan  must  be  removed,  painful  though  the 
removing  may  be. 

The  success  of  the  organization  is  paramount  to  the 
success  of  the  individual. 


The  state  associations  should  encourage  the  feeling 
that  to  be  a  member  is  to  have  a  recommendation  of 
ability. 
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respect,  at  least.  And  some  of  our  co-operative  cream- 
eries would  lose  by  the  change. 

Theoretically,  government  inspection  would  appear 
to  be  a  desirable  thing.  From  a  practical  standpoint, 
however,  we  are  not  so  sure  that  the  co-operative  cream- 
eries would  profit  by  it. 


BETTER,  NOT  MORE  COWS 

Following  the  announcement  that  three  million  dollars 
had  been  sent  to  New  Zealand  in  payment  for  a  recent 
purchase  of  butter  intended  for  shipment  to  this  country, 
the  Harriman  National  Bank  of  New  York  is  said  to  have 
issued  a  bulletin  calling  attention  to  the  fact  and  stating 
that  this  sum  should  have  gone  to  the  dairymen  of  the 
United  States. 

It  is  true,  of  course,  but  how  is  this  to  be  accomplished 
without  the  production  of  more  butterfat?  Many  cream- 
ery patrons  today  wail  that  "there  is  no  money  in  milking 
cows"  even  at  present  prices,  and  what  hope  is  there 
that  they  can  be  convinced  that  they  should  produce 
more  raw  material,  while  they  are  in  that  state  of  mind? 

If  the  attention  of  such  patrons  were  called  to  the  fact 
that  three  millions  of  dollars  worth  of  butter  had  been 
imported  from  a  foreign  country  they  would  probably 
insist  that  a  higher  tariff  is  necessary — that  foreign  butter 
should  be  excluded  in  order  that  the  price  of  the  domestic 
product  would  mount  to  a  price  which  they  could  figure 
would  make  it  profitable  for  them  to  milk  cows. 

If  the  attention  of  the  average  city  banker  were  called 
to  the  importation,  he  would  probably  insist  that  the 
farmers  of  the  country  needed  more  cows,  and  knowing 
that  the  prosperity  of  the  nation  depends  upon  the  success 
of  the  farmer,  he  would  probably  be  willing  to  share  in  any 
enterprise  which  would  fulfill  that  "necessity." 

Both  would  be  wrong.    While  it  is  a  question  as  to 


whether  or  not  the  tariff  on  butter  is  sufficiently  high  to 
protect  the  homo  industry  the  year  'round,  careful  oV)- 
servers  would  probably  agree  that  it  is  plenty  high  enough 
to  meet  conditions  of  the  present  moment.  This  country 
today  is  witnessing  a  butter  shortage  in  the  face  of  the 
greatest  consumptive  demand  the  product  has  ever 
enjoyed.  Prices  have  remained  at  a  level  which  means 
a  good  profit  for  the  producer  of  good  raw  material.  An 
increase  in  price  would  drive  a  large  number  of  consumers 
to  the  use  of  butter  substitutes,  prices  would  decline  as  a 
result,  and  the  dairy  farmer  would  be  worse  off  than  he 
was  before  for  the  consumer  would  again  have  to  be 
cured  of  the  oleomargarine  habit. 

And  the  banker  would  be  wrong  in  urging  an  increase 
in  the  cow  population.  While  we  have  little  sympathy  with 
the  dairyman  who  insists  that  there  is  no  money  in  milking 
cows  at  present  prices,  an  abnormal  increase  in  the  number 
of  cows  probably  would  actually  mean  the  production  of 
butterfat  at  a  loss,  even  to  good  dairymen.  What  the 
country  needs  is  not  more,  but  better  cows. 

As  we  have  pointed  out,  time  and  again,  the  farmer 
who  complains  that  there  is  no  money  in  milking  cows 
has  only  himself  to  blame.  He  insists  on  milking  cows 
producing  only  150  pounds  of  butter  a  year  when  the 
same  labor  and  equipment  and  but  slightly  more  feed 
will  suffice  to  care  for  the  needs  of  an  animal  of  twice 
that  production.  He  has  had  purebred  sires  preached 
to  him  for  the  last  ten  or  fifteen  years,  but  he  does  not 
heed.  Every  farm  paper  he  reads  tells  him  of  the  value  of 
the  cow  test  association,  but  he  still  milks  cows  of  whose 
profit  or  loss  he  knows  nothing.  He  has  the  proper 
methods  of  care,  feed  and  management  preached  to  him 
at  every  meeting  he  attends,  but  he  still  permits  the  old 
cow  to  forage  for  her  food  in  the  fodder  shock.  No  won- 
der he  complains  that  "there  is  no  money  in  milking  cows." 
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C'Q  MECHANICAL 

V/  REFRIGERATION 

The  installation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  Eibsolute  control  of  the  temperature  over  the  widest  range  possible.  Ry 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smelling  and  sanitary. 


CP  Horizontal  Refrigerating  Machine 


Send  today  for  our  booklet  entitled  "How  Modern 
Refrigeration  Increased  Brown^s  Bank  Account.^^ 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— rite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha,  113-1 15-1 17 S.Tenth  St. 

Boston,  138-140  Washinirton  St,  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco,  699  Battery  St. 
Minneapolia,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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It  is  disagreeable  to  jump  onto  a 
fellow  whose  identiry  is  a  mystery, 
and  who  apparently  belongs  to  the 
harmless  species  of.  the  race,  but  there 
really  must  be  something  done  to  put 
a  damper  on  the  wanderlust  of  the 
venerable  Dr.  Squirt.  The  Doctor 
is  all  the  time  talking  of  flivvering 
from  place  to  place,  but  if  he  does 
he  sure  can  get  more  work  out  of  a 
miniature  gas  wagon  than  anybody 
it  has  been .  our  pleasure  to  meet. 
The  reader  who  has  followed  ths 
trips  of  this  medicine  man,  as  recorded 
under  his  signature  in  The  Dairy 
Record  must  have  been  impressed 
with  the  wonderful  speed  of  the 
Doctor.  He  hops,  skips  and  jumps 
from  Minnesota  to  Wisconsin  and 
from  Wisconsin  to  Minnesota,  with 
such  speed  that  we  have  about  con- 
cluded that  the  enforcers  of  the  Vo.- 
stead  Act  are  urging  him  on.  It  is 
true  that  the  Doctor  occasionally 
merely  jumps  the  stream  that  marks 
the  boundary  of  the  Gopher  and 
Badger  states,  but  only  recently  he 
made  a  hop  from  Preston,  Minn., 
on  the  Iowa  line   to   Turtle  Lake, 


Wisconsin,  in  the  heart  of  the  deer 
hunters'  paradise,  and,  at  that,  the 
Doctor  didn't  seem  winded  at  all, 
but  goes  right  on  and  gives  a  dis- 
course on  a  couple  of  subjects  that 
ought  to  be  far  removed  from  the 
mind  of  a  learned  man  such  as  Dr. 
Squirt.  Can  any  one  imagine  that 
this  old  fogy  has  the  dope  on  such 
subjects  as  jazz  and  flappers?  And 
yet  he  goes  on  in  a  sentimental  way, 
giving  the  formula  of  a  concoction 
that  would  make  a  South  Sea  island 
flapper  do  the  fox  trot  in  proper  style. 


Dr.  Squirt  is  probably  writing  a 
lot  of  prescriptions  these  days,  and  in 
that  way  is  assisting  in  making  the 
country  dry  for  good,  at  least  we  mads 
that  guess  a  short  time  ago  when  the 
Doctor's  medicine  case  arrived  at 
The  Dairy  Record  office,  having  been 
sent  by  parcel  post.  We  can  readily 
understand  that  the  Doctor  has  no 
time  to  fool  away,  doctoring  people 
in  the  ordinary  way,  as  long  as  the 
printing  press  keeps  him  supplied 
with  prescription  blanks.  We  suppose 
that  when  the  Doctor's  arm  gives  out, 
he  will  call  for  his  medicine  case,  and 
start  out  to  make  an  honsst  living 
again,  the  same  as  before  July  1,  1918. 
We  have  been  hoping  for  the  time 
when  we  might  have  a  good  look  at 
Dr.  Squirt  and  incidentally  even  up  an 
old  score  with  him  that  should  have 
been  settled  long  ago.   We  are  keeping 


YEllOWPOPUR 


BUTTER 
BOXES 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES -.-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dal  ton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246 
1145  ROSS  STREET  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN, 


one  eye  on  the  Doctor's  medicine  case> 
and  when  he  walks  m  some  day  and 
expects  he  will  make  a  grab  for  it 
without  being  detected,  he  is  doomed 
to  be  seriously  disappointed.  With 
this  off  our  mind,  we  feel  like  going 
ahead  and  writing  about  something 
of  a  more  pleasing  nature. 


It  is  none  too  early  for  the  creamery 
operator  to  take  an  inventory  of  his 
equipment,  so  as  to  know  whether 
or  not  his  creamery  is  prepared  for 
the  season's  run. 


The  operator  ought  to  know  if  some 
new  piece  of  machinery  is  needed,  and 
if  he  says  nothing,  the  chances  are 
that  his  board  of  directors  will  take 
it  for  granted  that  -verything  is  satis- 
factory. If  things  go  wrong  in  the 
creamery  at  any  time,  it  is  usually 
the  operator  who  gets  the  blame 
and  it  is  up  to  him  to  protect  himself 
and  his  creamery  by  having  the 
needed  equipment  installed  before 
it  is  too  late. 


We  could  name  several  creameries 
where  no  equipment  of  any  kind  can 
be  found  for  checking  up  the  composi- 
tion of  butter  and, in  some  cases,  the 
operators  use  this  as  an  excuse  for  not 
keeping  track  of  the  composition  of 
their  butter.  If  your  creamery  is  not 
equipped  with  the  necessary  testing 
apparatus  then  it  is  up  to  you,  Mr. 
Operator,  to  so  inform  your  creamery 
board,  and  if  they  refuse  to  listen  to 
reason,  just  ask  them  to  release  you 
from  all  responsibility  as  far  as  the 
composition  of  butter  is  concerned, 
and  if  they  refuse  have  them  accept 
your  resignation  at  once.  If  you  are 
not  prepared  to  resign  your  position 
you  had  better  follow  the  example  of 
some  of  the  boys  who  have  bought 
their  moisture  and  salt  tests  rather 
than  to  continue  to  do  things  by 
guess. 


If  you  have  a  moisture  and  salt 
test  and  make  daily  use  of  it,  be  sure 
that  the  testing  is  carefully  and 
accurately  done,  as  otherwise  you 
had  better  not  test  at  all.  The  scales 
and  weights  used  in  weighing  out  the 
sample  for  testing  should  be  kept  in 
first  class  condition,  as  the  results 
obtained  by  testing  can  be  no  rnore 
accurate  than  the  sample.  While  it  is 
essential  that  a  creamery  turn  out  a 
maximum  amount  of  butter  at  all 
times,  it  is  never  wise  to  attempt  to 
incorporate  the  high  limit  of  moisture 
and  salt,  as  there  is  always  a  chance 
of  making  a  slight  error  in  testing  and, 
when  working  on  a  small  margin,  it  is 
easy  to  slip  over  the  line,  and  thus 
cause  an  endless  amount  of  trouble. 
We  believe  that  the  creamery  oper- 
ator should  above  all  keep  his  eye  on 
quality  and  he  should  never  at  any 
time  take  any  chances  of  losing' 
quality,  in  order  to  gain  on  quantity. 


There  is  no  doubt  that  the  well 
regulated  creamery  of  the  future  will 
be  equipped  with  the  best  testing 
apparatus  for  determining  the  compo- 
sition of  butter,  and  the  operator  in 
charge  must  be  capable  of  doing  the 
testing,  as  well  as  coping  with  the 
varied  conditions  met  with  in  cream- 
ery operation. 

Good  raw  material,  up-to-date 
equipment  and  an  efficient  operator 
is  a  combination  that  is  hard  to  beat. 
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'When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUTTER 

Poultry,Eggs&  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 


BITTER 


The  Winners  Use  ERICSSON'S 

At  the  Minnesota  State  Dairymen's  Convention  two  out  of  the  three  highest 
are  our  customers. 

Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 
NATIONAL  DAIRY  SHOW 
Cream  Class 

1st  —J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

Milk  Class 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

Storage  Butter,  Milk 

Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream 

J.  M.  Rasmussen,  St.  Charles,  Miim  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris.  J.  Back,  Luck  96.50 

IOWA  CONVENTION  CONTEST 
MUk  Class 

1st  —Otto  F.  Weger,  Strawberry  Point  95.125 

MINNESOTA  STATE  CONVENTION 
GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood 
J.  B.  O'Neill,  Anoka 
N.  C.  Siverling,  Albert  Lea 

Send  for  a  free  sample  of  the  best  Culture  obtainable. 


Elov  Ericsson  Co.  f^^^^Tm^l^: 
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No 
Guarantee 


Commenting  on  the  Danish  butter 
that  has  arrived  on  the  New  York 
market  this  winter,  the  New  York 
Produce  Review  and  American  Cream- 
ery says  that  several  lots  sold  to  score 
Extras  had  been  turned  down,  and 
goes  on  to  say:  "There  is  an  impres 
sion  that  the  Danish  'Luhr'  brand  is  a 
guarantee  of  quality,  but  such  is  not 
the  case.  It  is  a  brand  issued  to  all 
creameries  that  comply  with  certain 
Govenmient  requirements,  and  stands 
for  purity,  but  not  quality.  The  Danish 
Government  tries  to  make  the  brand 
mean  something  to  the  countries  that 
buy  the  butter,  but  when  the  demand 
becomes  at  all  active  some  of  the 
Copengahen  dealers  slip  one  over  by 
picking  up  held  stock  and  sending  it 
forward  for  fresh.  There  are  certain 
dealers  whose  shipments  are  nearly 
always  up  to  the  high  standard  of  the 
best  marks,  and  I  am  quite  sure  that 
they  will  get  the  bulk  of  the  orders 
from  here  if  our  market  continues  in 
shape  to  take  the  Danish  product." 

This  is  interesting  to  us  and  should 
be  so  to  all  who  aim  to  improve  present 
marketing  conditions  both  as  to  im- 
provement of  quality  so  as  to  avoid 
losses  on  that  account  as  well  as  how 
to  safeguard  producers  and  consumers 
by  proper  lules  and  regulations,  be 
they  by  government,  state  or  private 
agencies,  so  that  the  purchaser  as  well 
as  the  seller  may  obtain  a  square  deal. 
After  all  the  efforts  that  has  been  made 
by  the  Danish  Government  to  advertise 
the  "Luhr"  brand,  and  have  it  repre- 
sent high  quality,  then  to  find  that 
butter  sold  under  this  brand  will  not 
pass  inspection  as  Extras  in  any  coun- 
try, must  be  a  great  disappointment, 
and  is  in  fact  a  reflection  upon  the 
brand  and  the  whole  system  of  super- 
vision of  same. 

After  so  many  years  of  experience 
in  trying  to  perfect  the  system  of  mar- 
keting the  Danish  butter  by  co-oper- 
ation and  Govenmient  efforts  it  would 
seem  as  if  they  would  not  sell  or  per- 
mit to  be  sold,  old  moldy  or  undergrade 
butter  imder  the  "Luhr"  brand  here 
or  elsewhere. 

The  fact  that  the  "Luhr"  brand  is  no 
guaranty  of  quality  simply  proves  how 
very  difficult  it  is  to  adopt  laws  and 
regulations  that  will  work  out  suc- 
cessfully under  our  present  day  com- 
petition system.  Even  the  good  old 
fundamental  law  of  Sinai  is  grossly 
violated  every  day,  and  by  all.  No,  we 
will  get  reforms  and  advancement 
quicker  and  better  by  fostering,  advo- 
cating and  practicing  honesty,  relia- 
bility and  virtues  in  ourselves  in  all, 
so  we  will  not  only  demand  but  will 
give  a  square  deal. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


MAYBE  SO,  BUT 


Why    Always    Pick    the  Excep- 
tionally Poor  Man? 

Editor,    Dairy    Record:    Over  in 
Central  Minnesota  is  a  small  strug- 
gling farmers'  co-operative  creamery. 
The  territory  is  there,  the  cream  is 
there,  yet  the  run  at  the' creamery  is 
small.    I  think  the  best  they  did  last 
summer  was  about  thirty-five  tubs  a 
week.     This  creamery  was  formerly 
run  as  a  private  plant  but  failed. 
Later  the  farmers   took  charge,  as 
they  wanted  a  creamery.    They  knew 
they  had  to  have  a  good  operator, 
and  were  told  they  must  get  one  who 
was  a  member  of  the  state  unit.  One 
applied;  he  showed  good  past  records 
but  stated  he  had  to  have  $140  per 
month,  it  being  the  state  scale,  and 
we    think    he    also    demanded  and 
received  free  house  and  butter,  which 
was  a  good  deal  more  than  a  creamery 
of  that  size  can  pay.    Later  he  bought 
a  restaurant  next  door  to  the  cream- 
ery, and  it  is  stated  he  spent  most  of 
his  time  there,  going  to  the  creamery 
when  he  saw  two  or  three  farmers 
there,  or  when  they  came  after  him. 
Now  some  will  say  a  creamery  with 
so  small  a  run  has  no  right  to  exist. 
That  is  wrong.    Those  farmers  want 
a  creamery.    The  territory  is  there, 
why  doesn't  this  man  get  out  and 
work  this  field  and  try  and  earn  at 
least  part  of  what  he  is  being  paid? 
Is  he  a  good  member  or  poor  one?  Is 
he   as   good   or   better   than  those 
tramp  operators  who  are  willing  to 
work  for  what  they  can  earn?  If 
they  or  some  of  them  do  underbid 
another  operator,  they  perhaps  are 
honest  enough  to  not  demand  more 
than  they  can  earn.    Lest  you  get  us 
wrong,  the  winter-made  butter  in  a 
farmers'    co-operative    creamery  in 
Minnesota    and    Iowa    for  sixteen 
years,  held  three  different  positions  in 
that  time,  past  ten  years  had  my 
own    creamery.      In    those  sixteen 
years  we  never  gained  a  position  by 
under  bidding  another,  nor  lost  one 
bj'  being  under  bid. — C.  A.  Rasmus- 
sen,  George,  Iowa. 


To  Demonstrate  Machines 
A  demonstration  of  the  cleaning 
and  care  of  milking  machines  will  be 
given  by  some  of  the  milking  machine 
manufacturers  in  connection  with  the 
short  course  in  dairying  that  is  to  be 
held  at  Iowa  State  College,  February 
7  to  17,  1923.  The  demonstration 
has  been  set  for  Thursday,  February 
15,  from  ten  to  twelve  A.  M.,  and  its 
object  is  to  acquaint  the  persons  pur- 
cha.sing  milk  and  cream  with  proper 
methods  of  looking  after  the  sanita- 
tion of  milking  machines  so  they  will 
bo  in  a  position  to  advise  their  pro- 
ducers along  this  line. 


Minneapolis,  Minn. — Officers  of  the 
Metropolitan  Milk  Company  have 
been  moved  to  Twenty-eighth  Street 
and  Nicolet  Avenue,  the  headquarters 
of  the  Northland  Milk  Cojnpany, 
with  which  tlio  Metropolitan  recently 
consolidated. 


Ship  To 


trelease 
Underhill 


tSTABLISHiO  1864- 


Prompt   and  Reliable 
Butter 

AND 

Eggs 


MA  Ureenwlcb  iitreet,  N1£V\   V  UKK 
References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCOBPORATED 
Whole*alt>  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST.        NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greentvich  Street 

New  York,  N.  Y. 

REFERENCES;  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go.  B 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
oovers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouili  BIdft.  MINNEAPOLIS 
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Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

{Midtcay  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn- 


WISCONSIN  COURSE 


Sterilizer^  Purifier 
Deodorant 

CHEAP  TO  USE 
EFFICIENT— RELIABLE 

At  AH  Supply  Houses 

Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 


[Every  Day,  1 
Jn  Every  Way  I 
It's  Gi-llin^  HrlttT  anil  ItctterJ 

The  Dairy  Record 

PAU 

1 


ST.  PAUL,  MINN. 

.50 

,  per  year 


TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 


(Continued  from  Pa^c  5) 


explanation  of  various  tests  nscd  in 
making  American,  Brick  and  iSwiss 
cheese.  Milk  inspection  methods: 
The  acidimeter,  the  fermentation  test, 
the  methylene  blue  test,  the  curd  t(!st. 

10-12  A.  M. —  Cottage  cheese  mak- 
ing, with  demonstrations. 

2  P.  M. —  Practice  in  scoring  and 
grading  cheese. 

3  P.  M. —  Problems  of  the  cheese 
factory  manager. 

4  P.  M. — Figuring  of  cheesB  factory 
payments.  J.  L.  Sammis  and  assist- 
ants. 

Testing  Dairy  Products 

The  testing  of  milk  and  its  prod- 
ucts will  be  the  subjects  of  the  final 
sessions.  The  following  program  will 
be  given: 

9-12  A.  M. —  Problems  in  testing 
dairy  products  at  the  creamery  and 
the  cheese  factory.  Testing  the  fat 
content  of  milk  and  cream.  Testing 
the  moisture  and  fat  content  of  but- 
ter and  of  cheese. 

2-4  P.  M.— The  farm  cream  separ- 
ator. Methods  of  operation;  causes 
for  variations  in  the  test  of  cream; 
care  of  cream  on  the  farm. 

4-5  P.  M.  —  Calculating  dividends 
at  the  creamery  and  the  cheese  fac- 
tory. E.  H.  Farrington  and  assistants. 
To  Hold  Conferences 

Duting  the  week  conferences  with 
manufacturers  of  various  dairy  prod- 
ucts will  also  be  held.  These  con- 
ferences will  be  divided  as  follows: 

Tuesday — lee  cream  and  conden- 
sery  problems. 

Wednesday — Biitter  problems. 

Thursday — Cheese  problems. 

Friday — Testing  problems. 


DISTRICT  MEETS 


Creamery  Unit  Holds  Annual 
Session  at  Hinckley. 


Reports  for  the  year  were  heard  at 
the  annual  meeting  of  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  at  the  annual  meeting 
held  at  Hinckley  recently. 

The  recently  organized  supply  de- 
partment of  the  association  was  dis- 
cussed by  A.  J.  McGuire,  general 
manager,  who  stated  that  a  saving  of 
from  twenty-five  to  thirty-five  per 
cent  would  be  effected  on  all  supplies 
purchased  through  that  department. 

D.  C.  Berg,  district  fieldman,  also 
made  his  report,  showing  the  following 
business  transacted  from  February  1 
to  December  1:  Number  of  cars 
shipped,  21,5;  pounds  of  butter  ship- 
ped, 5,895,86.3;  freight,  $92,048.58; 
icing  charges,  $6,683.06;  stopover 
charges,  $1,937.30;  trucking  and  load- 
ing charges,  $2,234.08;  net  saving  in 
freight,  $19,392.71;  jneetings 
attended,  38;  creamery  visits  made, 
286.  Total  expenses  for  the  eleven 
months  were  placed  at  $4,356.63. 
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Margarine  Agency 
A  new  sales  organization  has  just 
been  established  at  Rotterdam  to 
carrj^  on  a  wholesale  trade  in  mar- 
garine, butter  and  other  dairy  prod- 
ucts, edible  fats  and  oils,  Howard  H. 
Adams,  trade  commissioner.  The 
Hague,  informs  the  Department  of 
Commerce.  Nine  large  companies 
are  interested  in  the  combination. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  = 
70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


— SHIP— 

G.1>|T|  I  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


BICARBONATE 


1 


Neutro 


Weigle  Chemical  Co. 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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to  consider  when  you 
buy  an  ice  machine 

( U.S.  Dept.  of  A^riQulture) 


In  a  series  of  advertisements 
which  will  follow  I  will  give  you 
eight  points  which  should  be  con- 
sidered before  buying  an  ice  ma- 
chine, regardless  of  make. 

These  points  have  been  deter- 
mined by  the  United  States  De- 
partment of  Agriculture,  after  long 
study  and  observation,  and  form  a 
standard  which  should  be  adopted 
by  every  creamery  board  in  select- 
ing an  ice  machine. 

Watch  these  points — one  in  each 
ad  I  write. 


Yours  truly, 


BAKEP  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Without  obUgation  in  any  way,  send  us 
bulletin  45C. 

We  may  install  an  ice  machine  about 
 19  ...  . 


Name  

Street   

City  State 


I  RfeF  RIGERATION] 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Tria 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -     -  MINN. 


"FRIGK"  Refrigeration 

Midwest  Rngineerlnii  &  Equipment  Co. 
82.S  Plymouth  Bldft.  MINNEAPOLIS 


EDUCATIONAL  CONTEST 


First  of  Iowa  Series  Held  at 
Decorah,  January  10. 

The  first  Iowa  Educational  Butter 
Contest  was  held  at  Decorah  on 
January  10.  There  were  fifty  entries 
in  the  contest.  The  small  number  is 
due  no  doubt  to  the  fact  that  the 
butter  had  to  be  made  shortly  after 
the  holidays,  and  while  many  of  the 
creameries  were  holding  or  getting 
ready  for  their  annual  meeting. 

On  Thursdaj'  morning  a  butter 
judging  contest  was  held  in  which 
B.  F.  Schultz  won  first  place  and 
was  presented  a  butter  trier  by 
H.  D.  Reynolds  of  the  James  Row- 
land Company.  Roy  Seoles  acted  as 
superintendent  and  H.  D.  Reynolds, 
J.  J.  Brunner  and  A.  W.  Rudnick 
acted  as  judges. 

A  banquet  was  served  by  the  Com- 
mercial Club  at  the  Winneshiek 
Hotel.  A  local  banker,  W.  F.  Baker, 
gave  a  history  of  the  creamery  in- 
dustry about  Decorah  and  of  its 
value  to  the  community.  G.  H. 
Tellier  gave  a  talk  on  the  Value  of 
the  Section  Meetings  to  the  operator 
and  the  creamery  industry,  giving 
some  instances  of  the  lack  of  co- 
operation among  the  creameries  be- 
fore these  sections  were  established, 
and  of  the  fine  co-operation  that  he 
has  found  since  these  meetings  have 
been  held. 
Why  Rameses  Was  Handsome 
C.  R.  Conway,  secretary  of  the 
Iowa  Buttermaker's  Association,  gave 
a  talk  on  the  Organization  of  Sec- 
tions, and  urged  regular  meetings 
and  regular  attendance  at  these 
sectional  meetings.  The  afternoon 
meeting  was  held  at  the  court  house. 
H.  D.  Reynolds  gave  an  interesting 
talk  on  the  Use  of  Butter  about  4,000 
B.  C,  telling  that  the  butter  was  used 
for  salve  and  hair  ointment.  He  also 
gave  a  very  interesting  talk  on  the 
Preparation  of  Butter  for  the  Market, 
and  warned  the  boys  not  to  throw 
prints  and  box  cuttings  into  the 
butter  as  very  often  a  tub  was  strip- 
ped and  cut  and  caused  considerable 
trouble  as  well  as  financial  loss. 

A.  W.  Rudnick  gave  a  short  talk 
urging  the  buttermakers  to  have  their 
patrons  sign  up  for  the  tuberculosis 
work.  He  also  stated  that  the  but- 
termakers should  push  the  cooling 
tanks  because  of  their  value  in  im- 
proving the  quality  of  the  cream. 
Greater  efficiency  in  manufacture 
was  also  urged.  In  closing  he  out- 
lined the  plan  of  scoring  the  cream- 
eries and  operators  which  has  been 
taken  up  by  Section  11. 

N.  O.  Bendickson,  the  operator  at 
Decorah  is  to  be  congratulated  on  the 
splendid  arrangements  he  made  for 
this  meeting. 

Butter  Scores 
The  following  were  the  prizes  and 
scores  in  the  butter  contest: 
Weger,  Otto  F.,  Strawberry  Point.  .  . 

 Gold  Medal 

Giiner,  A.  D.,  Klemme. . Silver  Modal 
Gricse,  H.  A.  Rsadlyn.  Bronze  Medal 

Score 

Albright,  A.  W.,  Kanawha  91 

Andersen,  A.  P.  Graottinger  98 

Andreason,  E.  A.,  Manly  98 

AnLwine,  Joe,  Arlington  93 J 

Bakk<^n,  J.,  C^almar  98 

H(ui(lickson,  N.  O.,  Decorah  92.J 

Bentz,  A.  H.  Mayiiard  92 

Block,  Jim,  Decorah  91 

Boll  man,  O.  E.  Wadena  98-1 


FOUNDED  1879 


LEWIS 


151  READE  ST. 


]SEW  YORK 


GEO. BYERS 
2H  7th  St.  N.  E.,  Little  Falls,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LONKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  IrvinR  National  Bank,  N.  Y;  The 
Fidelity  International  TriLst  Co.,  N.  Y;  Duns  & 
Bradatroet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  MinneapoUs,  Minn. 
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Bremer,  F.  W.,  Sumner  90 

Christiansen,  M.  P.,  Algona  92 

Conway,  C.  R.  Garner  92 

Day,  C.  A.,  Sumner  92 

Fenger,  A.,  Whittemore  93i 

Frank,  Ben,  Edgewood  92? 

Germand,  F.  P.,  Volga  City  93^ 

Gimer,  A.  D.,  Kiemme  94 

Griese,  H.  A.,  Readlyn  93 , 

Guinev,  E.  M.,  Tripoli  91' 

Hanson,  J.  M.,  Coulter  93 

Harms,  F.  H..  Oelwein  93 

Hart,  C.  N.,  PIvmoutIa  93, 

Hauer,  G..  West  Union  92? 

Hein,  A.  M..  Hull  92 

Helgeson,  Wm.,  Wallingford  90 

Hovland,  Carl,  Lake  Mills  93, 

Hudson,  S.  S.,  Clear  Lake  93? 

Jensen,  Jens,  Inwood  91 

Kloock,  O.  J.,  Garner  92 

Ladage,  H.  C.  Tripoli  92 

Meier,  C.  J.,  Waverly  92 

Mitchell,  A.  E.,  St.  Lucas  932 

Nelson,  F.  W.,  New  Hampton..  .  .90 

Nielsen,  L.  E.,  Randall   92? 

Plummer,  C.  C  90^ 

Rasmussen,  R.  O.,  Crystal  Lake..90l 

Sehultz,  B.  F.,  Postville  93 

Segebarth,  Henry,  Fa'rbank  93? 

Schick,  Watson,  Lone  Rock  92 

Sweet,  R.  D..  Fredricksburg  92 

Thompson,  H.  C,  Springvilla.  .  .  .90 

Wagner,  Robt.,  Fairbanks  91  j 

Weger,  Otto  F.,  Strawberry  Point.  94t 

Wilson,  R.  C,  Hawkeye  93 

Woodewiss,  L.  E.,  Sheldon  90 

Organize  Association 

The  first  cow  testing  association 
to  be  organized  in  South  Dakota  since 
the  world  war  has  been  started  in  Day 
county  with  Webster  and  Waubay  as 
the  centers.  Twenty-five  members 
have  already  joined  the  association. 

The  purpose  of  the  cow  testing 
association  is  to  get  at  the  profit  and 
loss  in  the  dairy  business,  to  ascertain 
the  amount  of  milk  and  butterfat 
produced  by  individual  cows,  and  to 
find  out  how  much  food  each  cow  con- 
sumes to  make  that  amount  of  pro- 
duction. 

A  similar  association  will  probably 
be  established  at  Watertown,  and  a 
movement  has  been  started  for  a  cow 
testing  organization  in  Brookings 
county.  Horace  M.  Jones,  extension 
dairy  specialist  at  State  College, 
assists  with  this  new  project. 

Cumberland,  Wis. — Alfred  P.  Ast 
and  Company,  cheese  buyers,  who 
have  been  in  business  here  for  the 
past  _  years,  have  filed  a  voluntary 
petition  in  bankruptcy.  The  total 
indebtedness  of  the  firm  is  about 
.S.50,000. 


The  Best  Dairy  Meeting 
I  Have  Ever  Attended 

I  have  been  attending  dairy  meetings  in  all  parts  of  Minne- 
sota and  in  other  states  for  25  years,  but  the  Annual  Meeting 
of  District  14  of  the  Minnesota  Co-operative  Creameries' 
Association,  held  at  Thief  River  Falls  January  10,  I  felt  was 
the  best  of  all. 

The  reason  was  this:  Representatives  of  41  co-operative 
creameries  with  their  creamery  operators  sat  shoulder  to 
shoulder  from  11:00  o'clock  in  the  morning  until  6:00  in  the 
evening,  with  just  one  subject  under  discussion,  and  that  the 
making  and  marketing  of  higher  quality  butter. 

Other  districts  in  the  state  will  do  likewise,  will  make  and 
market  better  butter,  but  it  was  inspiring  to  hear  some  of  the 
old  "Vikings"  (one  man  whose  creamery  was  30  miles  from  a 
railway  station)  tell  what  they  had  been  doing  to  make  92 
scoring  butter. 

I  have  never  heard  a  debate  more  to  the  issue  than  the 
discussion  on  cream  grading — not  as  to  whether  they  should 
grade  or  not  but  how  it  should  be  done  and  the  difference  in 
price  that  should  be  paid  between  first  and  second  grade  cream. 

One  operator  who  was  also  secretary  and  manager  of  his 
creamery  almost  knocked  me  of¥  the  bench  when  he  said  that 
his  creamery  had  taken  in  over  300,000  pounds  of  butterfat 
last  year — a  creamery  that  only  three  years  ago  I  was  trying 
to  hold  with  main  strength  from  going  into  the  ditch. 

Watch  the  Red  River  Valley  district  if  you  want  to  see 
progress  on  the  jump. 

A.  J.  McGUIRE 

General  Manager 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 

University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  OflSce 
105  Hudson  St..  N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(Continued) 


In  London  there  is  a  similar  charge  for 
"booking"  as  they  call  it  over  there.  In  both 
cases  the  customer  is  saved  the  trouble  of 
going  to  the  theatre  personally.  So  don't  let 
this  charge  spoi  your  temper  and  your  enjoy- 
ment of  the  evening.  There  are  many  other 
petty  exactions  in  the  city  infinitely  more  ex- 
asperating than  this. 

The  daily  papers  conta  n  announcements  of 
all  the  current  plays,  together  with  location  of 
theatre.  If  time  permits  it  is  well  to  arrange 
your  theatre  engagements  a  week  or  two  in 
advance  when  you  first  arrive.  There  is  always 
more  or  less  trouble  to  get  a  good  seat  at  a 
popular  success  even  with  this  precaution. 

The  theatre  district  is  quite  easily  reached 
from  almost  any  part  of  the  city.  Taxis  being 
smaller,  are  much  better  for  this  purpose  than 
a  huge  private  car  and  easily  obtainable.  The 
entire  list  of  attractions  playing  in  the  city  is 
usually  displayed  in  a  bulletin  board  on  the 
newspaper  stand  of  the  hotel. 

{Continue<t  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

TP  J 

let 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  CP 

Will  look  after  your  shipments  personll 

We  solicit  your  shipi  t 

See  That  Your  Next  Shipment  is  Fc^ 

N.  J.  or  to  Oi' 

ASK  US  FOR  OUR  CHICAGO  STENll 

shipper  to  receive  even  more  prompt  returns  than  ever  befc5. 
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mtic  Sl  Pacific 
Co. 

:     Chicago,  Illinois 

JUALITY  BUTTER 


'HE  BUTTER  DEPARTMENT 

f  d  advise  you  as  to  market  conditions 

1 .  and  correspondence 

^2ded  to  Us  Either  at  JERSEY  CITY, 
Gicago  Branch 


Ve  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
;reameries  at  Chicago  paying  them  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


12  Months  in  the 
Year 

Send  us  your  next  shipment;  we 
will  satisfy  you  so  that  you'll  want  to 
contract  your  entire  make  for  the 
entire  year  of  1923. 

If  you  can  not  ship  this  week  write 
us  for  our  proposition  or  get  in  touch 
with  Jim  Fisk,  our  western  representa- 
tive. 

Be  sure  and  give  us  a  trial  shipment 
within  the  next  few  weeks. 

Connect  with  a  firm  that  is  finan- 
cially strong  and  one  that  pays  you 
what  your  butter  is  worth. 

We  are  in  need  of  Fancy  Creamery 
Butter  and  will  pay  you  the  highest 
market  price  for  same.  Notify  us  how 
many  tubs  you  are  shipping  this  week. 


J.  A.  YlSl^j  Western  Representative 


Phone  Midicay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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That 
You 
May 
Know! 

Why  we  are  able  to  sat- 
isfy our  many  shippers  is — 
because  we  have  large  job- 
bers and  retailers  in  many 
of  the  smaller  cities  near 
by  New  York  and  Boston 
who  look  to  us  for  their 
butter,  be  it  either  Fancy 
or  the  lower  grades. 


Why 


hesitate  longer  in  making 
that  change  of  stencil? 
Start  using  ours  today.  If 
you  do  not  have  our  stencil 
write  for  one  today.  Yours 
for  the  asking. 


Lewis- Alears 
Company y  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Metro.  Bank  Bldfe.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

Reference:  The  Dairy  Record 


YouVe  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary- 
Telephone :  Garfield  2901 


TAKING  VOTE 


Members  Asked  to  Act  Promptly 
on  Measures. 


According  to  action  taken  at  the 
last  State  Convention,  a  referendum 
vote  is  being  taken  to  determine  the 
wishes  of  the  members  in  regard  to 
increasing  the  dues  on  out-of-state 
members,  and  reducing  the  dues  of 
members  who  have  discontinued 
creamery  work,  and  who  are  engaged 
as  creamery  inspectors,  butter  solicit- 
ors, salesmen  and  in  other  similar 
occupations.  The  out-of-state  mem- 
bers are  npw  paying  dues  at  the  rate 
of  two  dollars  annually,  and  if  pro- 
posal No.  1  receives  a  majority  vote 
of  the  members  the  dues  for  out-of- 
state  members  will  be  twelve  dollars 
a  year.  If  proposal  No.  2  receives  a 
majority  vote  of  the  members  then 
the  members  who  have  discontinued 
creamery  operation  will  be  consid- 
ered associate  members,  and  will  pay 
dues  at  the  rate  of  six  dollars  a  year. 

A  brief  outline  of  the  two  proposals 
has  been  mailed  to  every  member  in 
good  standing,  and  it  is  the  desire  of 
the  board  of  directors  that  every 
member  cast  his  vote  for  or  against 
the  two  proposals,  and  it  is  suggested 
that  members  send  in  their  votes 
promptly  as  soon  as  they  receive  the 
letter  from  the  association  office.  It 
has  been  our  aim  to  explain  these 
proposals  so  that  they  may  be  fully 
understood  by  the  members  but  if, 
for  any  reason,  a  member  desires 
further  information  before  casting  his 
vote  we  would  urge  him  to  communi- 
cate with  the  association  office. 

When  members  change  their  ad- 
dress they  should  notify  the  associa- 
tion office,  as  it  is  important  that  our 
membership  records  are  complete. 
Also  notify  the  association  office  if 
you  resign  your  position  or  accept  a 
new  one. 

Co-operation  of  members  in  mat- 
ters of  this  kind  will  be  much  appre- 
ciated. 


SMALL  ATTENDANCE 


Threateniri^    Weather  Keeps 
Members  From  Meeting. 

Threatening  weather  was  respon- 
sible for  the  small  attendance  at  the 
annual  meeting  of  District  No.  2  held 
at  New  Ulm,  December  14. 

Following  the  report  of  convention 
<lelegatos,  the  election  of  officers  for 
the  new  year  was  held,  the  following 
being  elected:  President,  Edward 
Moll;  vice-president,  A.  T.  Parsons; 
s(H!retary,  E.  L.  Sjostrum;  directors, 
Fnul  Dehnand  A.  E.  Call. 

A  clundi  of  dollars  was  presented 
to  C'yril  Wright,  retiring  secretary, 
as  an  a])[)r(^ciation  for  services  ren- 
d<!rcd  during  the  past  year. 


Convention  at  St.  Cloud,  February 
7,  for  the  purpose  of  acting  upon 
membership  applications. 

In  connection  herewith  I  wish  to 
express  my  thanks  to  the  boys  in 
"old  No.  8"  for  the  fine  co-operation 
demonstrated  by  paying  up  their 
dues  so  promptly.  On  January  3  I 
was  able  to  send  in  a  check  to  the 
state  office  for  .|366,  and  with  the 
check  sent  this  week  the  boys  "went 
over  the  top"  when  all  members 
could  be  reported  in  good  standing, 
and  practically  every  one  paid  up  for 
the  whole  year,  thus  showing  that 
they  appreciate  to  have  one  of  their 
own  boys  as  director  of  the  state 
association. — Axel  W.  Mejerton,  Sec- 
retary District  No.  8. 


Amon^  The  Members 
Clarence  Bower,  junior  member,  has' 

moved  from  Bertha  to  Hewitt. 

L.    Haslerud   is    now   located  in 

Minneapolis,    having    moved  there 

from  Appleton. 

Harold  Zaiser  is  now  located  at 

Rushmore.    He  was  formerly  at  Red 

Lake  Falls. 


PROSPECTS  IN  1923 


By   E.    W.    Ghaiidler,  President, 
Creamery  Package  Mf^. 
Company. 


To  District  8  Members 

Ther<i  will  be  a  short  business 
s<^ssion  held  in  connection  with  the 
("entral  Minn.  I>.  &  B.  Association 


No  one  can  deny  that  the  past  two 
years  have  been  disquieting  ones  for 
the  business  interests  of  the  country. 
Business  in  1921  was  seriously  ill,  in 

1922  it  was  convalescent,  but  unless 
all  signs  fail,  .the  end  of  1923  will  find 
us  in  rugged  health  again.  It  will  be 
that  way  at  least,  for  those  concerns 
that  produce  a  quality  product  and 
market  it  at  a  reasonable  price. 

There  are  several  sign  posts  that 
point  to  greatly  improved  conditions 
for  the  New  Year.  Building  in  many 
parts  of  the  country  is  assuming  ths 
proportions  of  a  boom,  and  already 
many  manufacturers  of  building  ma- 
terial are  months  behind  on  orders 
the  railroads  are  taxed  to  the  utmost 
to  move  the  merchandise  produced, 
and  during  1922  have  had  to  place 
several  embargoes  on  shipping;  the 
automobile  industry  has  had  a  very 
prosperous  year  and  the  record  for 

1923  ^vill  undoubtedlj^  greatly  surpass 
it;  strikes  are  apparently  over  for  the 
time  being,  and  labor  has  again  set- 
tled down  to  work;  money  is  plentiful 
and  the  interest  rates  now  quoted  are 
the  lowest  they  have  been  for  years. 
These  are  a  few  straws  that  show  the 
way  the  wind  is  blowing. 

Dairy  Prospects  Bright 
Satisfactory'  as  conditions  are  for 
general  business,  they  look  partic- 
ularly bright  for  the  dairy  industry. 
Even  the  most  pessimistic  are  bound 
to  admit  that  the  country  is  being 
rapidly  sold  on  the  value  of  dairy 
products.  Although  the  1922  make 
of  butter  was  one  of  the  largest  in  our 
history,  more  of  it  was  consumed  than 
ever  before,  and  the  price  remained 
firm;  physicians,  nurses,  health  offi- 
cials and  welfare  workers  are  every- 
where becoming  cognizant  of  the 
necessity  of  milk  aiul  its  i)ro(hicts  as 
a  i)art  of  the  diet  of  men,  women  and 
particularly  children;  ice  crcuim  is  now 
considered  as  a  food  rather  than  a 
dessert  by  a  growing  multitude  of 
l)eople,  and  the  consumption  of  cheese 

(Continued  on  I'n^c  28) 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  '*Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

IVeiv  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED.  Manager 


Kiiiiii 


FOUMDED  IN  1827  M 


Dealers  in 

BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
':ver. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


THE  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WELL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


Ik 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St, 

PHILADELPHIA 

PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


MEET  AT  OWATONNA 


(Continued  from  Pa^e  5) 


higher  quality  of  butter  was  also  passed. 

The  assooiation  also  recommended 
the  early  adoption  of  pasteurization 
of  ail  cream  used  in  the  production  of 
butter  and  food  products,  voted  for 
the  adoption  of  the  double  standard 
for  butter,  endorsed  legislation  de- 
signed to  curb  the  manufacture  and 
sale  of  butter  and  milk  substitutes, 
and  pledged  its  support  to  the  Na- 
tional Dairy  Union.  The  efforts  of 
the  Minnesota  Co-opei-ative  Ci'eam- 
eries'  Association  to  improve  the 
quality  of  butter  were  commended, 
as  were  also  the  services  rendered  by 
M.  Sondergaard,  the  association's 
New  York  representative. 

The  proposal  of  the  board  of  govern- 
ors to  create  a  Northwest  Dairy  Expo- 
sition in  connection  with  the  Minne- 
sota State  Fair  was  commended  also. 
Other  resolutions  of  more  direct 
interest  to  producers  were  also 
adopted. 

Edward  Ulrich,  Biscay;  H.  H. 
Favour,  Cohasset;  Geo.  H.  R.  Brush, 
Owatonna;  N.  P.  Hansen,  Detroit,  and 
Forrest  Brown,  Owatonna,  comprised 
the  commit  lee. 

The  Jail  is  Opened 

Following  the  invocation  by  Major 
E.  C.  Clemans  of  Owatonna,  Major 
Harold  Nelson,  county  attorney,  wel- 
comed the  members  of  the  associa- 
tion on  behalf  of  the  citizens  of 
Owatonna.  He  informed  the  members 
that  the  mayor  had  carelessly  taken 
the  key  to  the  city  with  him  when  he 
had  been  called  out  of  town,  but  that 
he  would  gladly  offer  the  key  to  the 
jail  as  a  substitute. 

Edward  H.  Ulrich,  Biscay,  re- 
sponded briefly  to  the  address,  thank- 
ing the  citizens  of  Owatonna  for  the 
warmth  of  the  welcome  extended  to 
the  association. 

The  president's  annual  address,  the 
reports  of  the  secretary  and  of  the 
treasurer,  and  the  appointment  of  the 
various  committees  concluded  the 
opening  session. 

Tells  of  Problems 

Dean  W.  C.  Coffey  of  the  Agricul- 
tural College,  University  of  Minne- 
sota, gave  an  interesting  discussion  of 
"The  Problem  of  the  Modern  Farm- 
er" at  the  Tuesday  afternoon  meeting. 

"The  Control  of  Tuberculosis  in 
Our  Dairy  Herds."  by  Dl-.  C.  P. 
Fitch,  of  the  University  of  Minne- 
sota, and  the  "Past,  Present  and 
Future  of  Dairying,"  by  John  R. 
Morley,  Owatonna,  were  also  sub- 
jects of  great  interest  which  were 
discussed  at  this  session. 

Two  excellent  addresses  featured 
the  Wednesday  morning  session.  A. 
J.  Glover,  P'ort  Atkinson,  editor  of 
Hoard's  Dairymsm,  spoke  on  the 
subject  of  "Piifalls  of  Co-operation,'-' 
wiiile  Dan  Wallace,  St.  Paul,  editor 
of  The  Farmer,  gave  an  interesting 
discussion  of  "How  the  Dairy  Farmer 
Should  Face  the  Future."  T.  A. 
Erickson,  State  Club  Leader,  also 
gave  a  brief  account  of  the  work 
which  lie  was  doing,  at  this  session, 
lirovvn  S<'lls  Bul(<>r 

Following  the  anuoum^iiig  of  the 
scores  in  the  butter  (joiitcist  by  Secre- 
tary Chris  lleon,  at  tlie  W(ulnes<lay 
afternoon  session.  Colonel  Frank 
Brown  took  the  stand  as  auctionoer- 
in-(diicf.  Because  of  a  deafness  which 
prevented  his  hearing  any  low  bids, 
the    "kernel"    finally    succeeded  in 


coaxing  the  price  up  to  46 f  cents. 
The  Northern  Produce  Co.,  St.  Paul, 
was  the  successful  bidder. 

All  Attend  Banquet 

There  were  about  400  members  of 
the  association  still  in  town  Wednes- 
day evening  when  the  banquet  Avas 
held,  and  not  one  of  them  passed  it 
by  In  fact,  it  is  rumored  that  some 
of  them  ate  twice 

In  addition  to  an  excellent  meal, 
good  music  and  a  splendid  address  by 
Mayor  Arthur  E  Nelson  of  St  Paul, 
there  were  a  number  of  "talks"  and 
"near-talks"  by  some  of  the  indus- 
try's best  after-dinner  speakers,  to 
cheer  the  diners 

Following  the  banquet  came  a  dance 
and  everyone  from  seventeen  to  sev- 
enty took  part.  The  "seventeen" 
was  furnished  by  some  of  Owaton- 
na's  daintiest  flappers,  while  the 
"seventy"  was  made  up  of  the  gay 
Lotharios  who  had  left  "friend  wife" 
home 

Thursday's  Sessions 
Addresses  by  Prof  C  H  Bckles  of 
the  University  of  Minnesota,  on 
"Some  Important  Factors  in  Develop- 
ing the  Dairy  Herd,"  Andrew  French, 
St  Paul,  on  "Stabilizing,"  Ralph 
Hayne  of  the  International  Har- 
vester Co  ,  Extension  Department,  on 
"The  Relation  of  Dairying  to  Com- 
mercial and  Industrial  Stability," 
H  H  Favour,  Cohasset,  on  "Dairy 
Development  in  the  Cut-over  Sec- 
tion," and  by  James  Sorenson,  secre- 
tary of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion on  "The  Operators'  and  the 
Patrons'  Parts  in  the  Successful 
Operation  of  a  Creamery,"  comprised 
the  speaking  program  of  Thursday's 
sessions 

The  reports  of  the  various  com- 
mittees and  the  election  of  officers 
concluded  the  program 

CONVENTION  NOTES 


There  were  a  whole  flock  of  the 
"brothers"  who  looked  with  mis- 
givings upon  the  selection  of  Owa- 
tonna as  the  scene  of  a  convention 
But,  boy,  they  have  changed  their 
collective  mind.  After  last  week's 
experience,  some  of  'em  want  to  make 
it  the  association's  permanent  home. 

The  Hotel  Owatonna  will  never 
make  the  Biltmore  or  the  Drake 
jealous  in-so-far  as  its  size  and 
appointments  are  concerned,  but  the 
bunch  who  attended  the  convention 
have  a  soft  spot  in  their  hearts  for  it 
just  the  same.  Manager  Fred  John- 
son's name  didn't  mean  anything 
to  a  lot  of  them  before  last  week,  but 
he'd  win  a  hotel  managers'  popularity 
contest  hands  down,  now.  They  sure 
say  it  with  smiles  at  that  place — from 
manager  to  bus  boy. 

John  B.  Chtistgau.  James  Adair, 
John  Lynard,  Louis  Klinui  and  E.  J. 
Whittemore  formed  the  local  (com- 
mittee in  charg(i  of  arrangements. 
They  did  their  job  well,  but  it  looked 
as  if  they  had  everybody  in  town  as  a 
si|b-con>mitt  ee. 

"Jim"  Sorenson  was  called  from 
the  entertainment  put  on  by  home 
talent  Tuesday  night,  by  the  an- 
nouncement that  his  overc^oat  ])ocket 
was  leaking.  And  his  wife  thinks  he 
has  the  idea  that  Sunny  Brook  is  a 
trout  stream  uj)  no'tJi. 

Some  of  the  old  bucks  who  have 
reached  the  age  when  a  good  num 
would  have  been  gathered  to  his  fath- 
ers sure   ki(!ked   a  wicked  hoof  at 
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LOWENFELS 


BUTTER  EXCLUSIVELY  348  GREENWICH  ST. 

ESTABLISHED  1883  NEW  YORK 


PFAUDLER  GLASS  LINED  RIPENERS 

— At  one  of  the  Mid-western  plants  of  a  large  packer 

Send  for  Descriptive  Literature 

ThePfaudlerCo.    Chicago  office,  i4«  co„way  '^^^ 

Bldg.,  Ill  West  Washington  Street. 
Mr.  J.  H.  Davis,  Twin  Cities  Rep. 
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Building  Business 

One  of  the  best  methods  of  increasing  business  and 
consequently  profits  is  to  earn  the  reputation  for  pro- 
ducing a  superior  product. 

Careful  attention  to  the  smallest  detail  of  produc- 
tion and  the  insuring  to  your  equipment  and  process  of 
that  distinctive  wholesome,  sweet,  safe  sanitary  clean- 
Uness  so  quickly  and  easily  provided  by  the  use  of 


is  certain  to  produce  superior  products. 

Wyandotte  Dairyman's  Cleaner  and  Cleanser  is  the 
result  of  this  same  care,  discrimination  and  wise  selec- 
tion of  material  as  is  needed  for  the  production  of  the 
highest  quality  milk  products,  consequently,  the  great- 
est efficiency  is  assured  together  with  and  economy 
which  makes  this  unequalled  dairy  cleaner  a  profitable 
investment  for  the  Creamery,  Dairy  and  Cheese 
Factory. 

Order  from  your  supply  house. 


Indian  in  Circle 


The  J,  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


Wednesday  night's  dance.  Jim  Fisk 
lost  twenty  pounds  and  Cbarlia 
Cole  twenty  years  at  the  "rassle." 
Everybody  danced  but  John  Morley. 
Wonder  if  he  would  have  tried  it  if  his 
wife  hadn't  been  there. 

A  lithsome  lassie  and  her  adoring 
swain  put  on  an  exhibition  dance 
between  acts,  and  Milt  Bickel  nearly 
broke  his  back  trying  to  imitate  them. 

"Big  Boy"  Runke  qualified  as  an 
expert  tea  taster  after  the  stepfest 
was  all  over.  Whaddye  mean?  Ask 
him. 

Debonair  Jack  McCarthy  is  al- 
leged to  have  proposed  to  a  charming 
blonde  after  the  nineteenth  dance, 
but  she  said  her  husband  wouldn't 
let  her  accept  him. 

Louis  Klima  sailed  out  on  the 
floor  garbed  in  flapper  attire,  but  his 
disguise  was  penetrated  when  he 
refused  to  smoke  a  cigarette.  J.  M. 
Rasmussen,  operator  at  St.  Charles, 
also  refused  to  smoke  one.  Said  it 
was  too  effeminate. 

The  same  charge  heard  at  the  Red 
Lake  Palls  convention  was  whispered 
around  at  Owatonna.  According  to 
the  story.  Secretary  Heen  and  Treas- 
urer Jack  were  two  pints  short  in 
their  accounts,  but  the  auditing  com- 
mittee insisted  that  their  books  were 
O.  K.  But  with  birds  like  Jim 
Sorenson,  Jim  Rasmussen  and  Frank 
Brown  on  the  committee,  what  else 
could  be  expected? 

R.  W.  Butler  of  Dover  chased  Art 
Rentz  all  over  the  town  trying  to  find 
out  who  Dr.  Squirt  is.  Doc  just 
stood  on  the  sidelines  and  gave  him 
the  hoarse  laugh.  He'll  tell  you  all 
about  it  next  week.  There  are  a 
whole  lot  who  think  that  they  have 
our  wandering  correspondent  cata- 
logued— only  no  two  of  them  can 
agree. 

Ralph  William  Howard  took  a  long 
time  to  muster  up  enough  courage  to 
step  into  the  fandago.  Said  he  could 
laugh  at  his  wife  if  she  got  mad  when 
he  stepped  on  her  feat,  but  wouldn't 
dare  to  say  anything  back  to  some 
sweet  young  thing  if  she  should 
politely  say,  "Dance  on  the  floor, 
not  my  feet,  you  big  stiff." 

SCORES  AND  PRIZES 


Tollin   Heads  Entries  in  Butter 
Class  With  95J. 


Dairymen's  Prizes 
Butter 

E.  W.  Tollin,  Waldorf,  silverware, 

$25.00  951 

Fred  Peterson,  Manchester,  silver- 


CHESTER  E.  SAXTON  CO. 

(  INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENTt 

SERVICf 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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ware,  $15.00  95 i 

William  Weltner,  Lewiston,  silver- 
ware, $10.00  95 

Cheese 
American  Full  Cheese 
M.  E.  Weeks,  Pine  Island,  silver- 

^  ware,  $25.00  94| 

Jack  Stueckv,  Rochester,  silver- 
ware. $15.00  94 

C.  F.  Zimmerman,  Zumbrota,  sil- 
verware, $5.00  93  i- 

.  Brick  Cheese 
Peter  Youngen,  Pine  Island,  $5.00 
Dairy  and  Food  Commission  Prizes 
Butter 

1st   Dist. — G.  M.  Kittelsen,  West- 
port  94  i 

2nd  Dist. — J.  M.  Rasmussen,  St. 

Charles  94  J 

3rd  Dist.— S.  C.  Blockhus,  Bloom- 
ing Prairie  94  i 

3fd  Dist.— A.  T.  Parsons,  St. 

Peter  94  ^ 

4th  Dist. — H.  H.  Lunow,  New 

Germany  94  5 

5th  Dist. — A.    N.  "McLaughlin, 

Brooten  93  j 

5th  Dist. — E.  A.  Peterson,  Eagle 

Bend  93  i 

6th  Dist. — E.  E.  Dennison,  Bel- 
trami  93 1 

7th  Dist. — S.  E.  Enochson,  Roy- 

alton  94| 

Cheese 

4th.  Highest.  Ed.  Friary,  Mantor- 

viile  93^ 

Elon  W.  Tollin,  Waldorf  95| 

Fred  Peterson,  Manchester  95  J 

Wm.  Weltner,  Lewiston  95 

J.  M.  Rasmussen,  St.  Charles.  .  .  .94| 
H.  H.  Lunow,  New  Germany.  .  .  .94^ 
S.  E.  Enochson,  Royalton,  R.  2.  .94^ 
S.  C.  Blockhus,  Blooming  Prairie  94i 

G.  M.  Kittelson,  Westport  94i 

A.  F.  Stender,  Maj'er  94i 

A.  T.  Parsons,  St.  Peter,  R.  3  94| 

Fred  Noreen,  Rockf ord  94 

M.  M.  Sorenson,  Madison  94 

Carl  B.  Thompson,  Owatonna ...  94 

George  Deeg,  Owatonna  94 

W.  A.  Danheim,  Courtland  94 

Arthur  C.  Pietsch,  Stockton  94 

A.  N.  McLaughlin,  Brootsn.  .  .  .93f 

Henry  E.  Witte,  Glencoe  93f 

R.  W.  Butter,  Dover  93  f 

J.  H.  Wartenberg,  Claremont.  .  .  .93f 

A.  L.  Radtke,  Plato  93f 

Soren  C.  Pedersen,  Hamburg.  .  .  .93j 

Carl  W.  Morck,  Alden,  R.  1  93f 

E.  A.  Peterson,  Eagle  Bend  93 1 

A.  W.  Dalsgaard,  Lowry  93? 

Chas.  Bohlig,  New  Munich  93| 

N.  A.  Tonding,  Lansing,  R.  1  93| 

E.  E.  Denison,  Beltrami  931 

George  Peterson,  Geneva  985 


"When  I  buy  another  Ripener  it  will  be  a 
Manning" — That's  what  L.  E.  Devenport, 
General  Manager  of  the  Stockholm  Co-operative  Cream- 
ery Company,  Stockholm,  Wisconsin,  writes  us. 

"I  have  used  about  every  Ripener  on  the  market 
back  to  the  open  vats  that  we  stirred  with  a  wooden 
hay  rake,  and  the  Manning  is  the  best."  Mr.  Deven- 
port goes  on  to  say:  "  They 'give  no  trouble  in  circulat- 
ing the  water,  heat  and  cool  quickly,  and  are  much 
easier  to  keep  clean  than  other  makes." 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Lon^  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

■  ■■■■■■  I ■■         I    I  I  ■  ■  ■  **The  House  With  a  Known,  Reputation"  '  • 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUsbed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better.  Few  4s  Well  — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Pbiladelpbia ;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


171  DUANE  STREET 


NEW  YORK,  N.  Y. 


Max  Rermer,  Springfield  93 y 

Chas.  J.  Strobel,  Carver  93i 

John  A.  Johnson,  St.  Joseph.  .  .  .93^ 

H.  R.  Parsons,  St.  Peter,  R.  3  93J 

O.  E.  Strand,  Little  Falls,  R.  7.  .  .93| 

A.  J.  Anderson,  Otiseo  93i 

J.  J.  Thul,  La  Salle  93 i 

Albert   Camp,   Goodhue  93i 

Thos.  H.  Gresnhurst,  Altura  93i 

Paul  Peterson,  Round  Prairie.  .  .  .93? 

Casper   Myron,    Grindy  93  J 

Henry  C.  Werbes,  Ottertail  93} 

B.  Strohsehein,  West  Concord ..  .93} 

Fred  W.  Dehn,  New  Ulm  .".  .93} 

Elmer  Anderson,   Myrtle  93} 

A.  H.  Danheim,  Good  Thunder.  .93} 

J.  S.  Orbeek,  West  Union  ..93} 

E.  W.  Redman,  Anoka  93 

H.  B.  Otte,  Melrose  93 

C.  J.  Rohde,  Grey  Eagle  93 

E.  T.  Johnson,  Watertown  93 

Geo.  M.  Drake,  Zumbro  Falls  93 

J.  B.  O'Neill,  Anoka  93 

A.  H.  Biersdorf,  Mazeppa  93 

Henry  A.  Paul,  Arlington  93 

H.  H.  Lundahl,  Welcome  93 

Iver   Lovass,   Hinckley  93 

W.  S.  Clemmensen,  Pratt  93 

E.  C.  Christensen,  Stewartville.  .93 

B.  H.  Johnson,  Center  City  93 

E.  H.  Sommers,  Racine  93 

John  Petersen,  Silver  Lake  93 

A.  H.  Obermiller,  Albany  93 

Maynard  Damen,  Austin,  R.  3 .  .  93 

Martin  Anderson,  Weaver  93 

A.  G.  Schandel,  Lake  City  93 

Oscar  N.  Johnson,  Comfrey .....  93 
M.  E.  Gardner,  Waseca  93 

G.  C.  Pettes,  Rapidan  93 

Axel  W.  Mejerton,  Sauk  Center.  .93 

Otto  Gaebe,  Goodhue,  R.  4  93 

Nels  Thompsen,  Spring  Valley.. 93 

John  Grosser,  Meriden  93 

Roy  Register,   Bunnell  93 

J.  F.  Kielty,  Swanville  93 

A.  E.  Groth,  Albert  Lea  92  f 

H.  L.  Halverson,  Fertile  92  f 

John  Carsten,   Berown  92f 

John  Waag,  Thief  River  Falls  92i 

N.  F.  Thielman,  Avon  92} 

L.  J.  Grellong,  Franklin  92| 

Geo.  Deeg,  Owatonna  92} 

Alfred  Camp,  Owatonna  92} 

O.  P.  Jensen,  Blooming  Prairie.  .92} 

Fritz  G.  Larson,  Dalbo  92} 

O.  P.  Strum,  Mahtowa  92} 

R.  M.  Becker,  New  Ulm  ...  .92} 

J.  C.  Past,  Holdingford  92} 

L.  A.  Larson,  Bixby  92} 

J.  H.  Steinke,  Eden  Valley  92} 

Otto    Kela,    Sebeka  .92} 

Senius  Nelson,  St.  Peter  92} 

C.  O.  Johnson,  Fountain  92^ 

M.  Sorenson,  Pelican  Rapids ....  92 1 

Fred  J.  Holzman,  Hamel  92^ 

John  Gunn,  West  Concord  92J 

Nels  Ahlness,  St.  James,  R.  3  92 J 

Frank  Zimmermann,  Perham .  .  .  .92^ 

S.  S.  Sorensen,  Dawson  92^ 

Earl  A.  F.  P.  Paulson,  Frontenac  92^ 

A.  D.  Fisher,  Smith's  Mill  92i 

Paul   Geitze,    Owatonna  92^ 

Gust  Knutson,  Armstrong  92^ 

C.  E.  Anderson,  Hinckley  92 J 

F.  Oscar  Anderson,  Frazeo  92| 

O.  C.  Toftnes,  Argyle  92^ 

L.  A.  Tarney,  Wabasso  92^ 

Fred  Jaoobson,  Lake  Benton. .. .92 f 
Theo.  Winter,  Fairmont,  R.  4..  .  .92^ 

A.  Rasmussen,  Hutchinson  92^ 

Thco.  Peterson,  Maple  Plain  92J 

C.  W.  Carlson,  Moosa  Lake  92 i 

S.  C.  Boe,  Jackson  92^ 

E.  A.  Erick.son,  Burtram  92 1 

D.  D.  Sorensen,  Clarkfield  92} 

Chris  P.  Mader,  Groenwald  92} 

E.  A.  Jensen,  Kenyon  92} 

Karl  Korstad,  Wells  92} 

Carl  M.  Olson,  Growick,  R.  2  92} 

Alox  Mattsen,  Harris,  R.  1  92} 
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Hans  Hensel,  Blooming  Prairie.  .  .921 

A.  H.  Esse,  Triumph  92{ 

J.  R.  Blomquist,  Waubun  92j 

Geo.  Solberg,  Caledonia  92i 

Edward  Moll,  Sleepv  Eve  92^ 

C.  L.  Walther,  Hector  92i 

B.  J.  Ommodt,  Flom  92 

E.  L.  Wolff,  London  92 

P.  G.  Peterson,  Hope  92 

Dimdas  Creamery  Co.,  Dundas..  .92 

O.  B.  Thompson,- Welch  92 

Fred  Beck,  Hewitt  92 

M.  A.  Sehons,  Mankato  92 

Harold  Olson,  Thief  River  Falls.  .92 

N.  O.  Thompson,  Leonard  92 

J.  L.  Walther,  North  Branch,  R.  1 . 92 

Theo.  Dummer,  Henderson  92 

A.  R.  Jacobson,  Claremont  92 

Anton  A.  Anderson,  Wilder  92 

L.  F.  Stueck,  Royalton  92 

Svend  Anderson,  Hayward  92 

Hawick  ,92 

Peter  Schons,  Lake  Crj^stal  92 

Allie  Olson.  Hoffman  92 

Fred  Lehmberg,  Hills  92 

P.  T.  Thompson,  Butterfield  92 

Ferdinand  Jacobson,  Ellendale.  .  .  92 

T.  T.  DaUman,  Skyberg  92 

Joe  Hanson,  Claussa  92 

C.  H.  Sorensen,  Watkins  91 J 

John  N.  Stuckmayer,  Perham..  .  .91J 

S.  C.  Larson,  Clearwater  911 

J.  P.  Hortsch,  Albany  91  f 

Julius  Ramsej',  Glenville  91  f 

J.  P.  Bueche,  Meadowlands  91  f 

J.  H.  Pendergast,  Walters  91  f 

Verne  Johnson,  Klessner  91^ 

Paul  Uecker,  Osseo  91| 

F.  W.  Hedke,  Bongards  91  i 

A.  O.  Vaiighan,  Brownton  91 1 

William  Gehrls,  Okabena  91^ 

Johnson  and  Peterson,  Shafer.  .  .  .91| 

Henry  Anderson,  Viking  911 

Otto  Brink,  Granger  91 J 

Carl  A.  Christianson,  Granger.  ..  .91^ 

A.  J.  Hoinm,  Lansing  91^ 

P.  O.  Anderson,  Garvin  91^ 

H.  G.  Jensen,  Clarks  Grove  911 

H.  A.  Hendrix,  Lyie  91  ^ 

N.  A.  Nelson,  Dodge  Center  91^ 

A.  H.  Nelson,  Tavlors  Fails  914 

Fred  W.  Schultz,  Warroad  91^ 

E.  H.  Robedeau,  Princeton  91| 

Ed  Wobbrock,  Morristown  91 5 

V.  J.  Anderson.  Litchfield  91 1 

Harvev  Folie,  Albert  Lea  91 5 

Walter  E.  Larson.  Akeley  91  i 

Fred  Carlson,  Aitkin  91i 

N.  J.  Thuli,  Vernon  Center  91} 

E.  O.  Prestegaard,  Carpenter,  la.  91} 

E.  S.  Hansen.  Monticello  91} 

A.  G.  Quist,  Blue  Earth  91 

John  Olson,  Casper  91 

C.  A.  Hogaas,  New  Richland  91 

M.  W.  Sigel,  Danube  91 

A.  H.  Buckley,  Jackson  91 

A.  J.  Ruttum,  Hendricks  90f 

W.  F.  Stoltz,  Morgan  90f 

J.  D.  Balinger,  Walnut  Grove  90^ 

A.  G.  Carrell,  Clear  Lake  90^ 

M.  Jensen,  Russell  90^ 

H.  N.  Abendschein,  Brekenridge.  .9O5 
Oscar  C.  Peterson,  Hazel,  R.  3.  .  .9O5 

George  A.  Hours,  Osage  90j 

George  A.  Preuss,  Arlington  90 

P.  O.  Bakken,  Hazel  Run  90 

E.  Thorson,  Hendrum  90 

Cheese 

M.  E.  Weeks,  Pine  Island  94^ 

Jack  Stuecky,  Rochester  94 

(y.  F.  Zimmerman,  Zumbrota  93f 

Ed  Friary,  Mantorville  93| 

F.  G.  Holiday,  Douglas  93} 

M.  Lally,  Pine  Island  93 

D.  C.  Weis,  West  Concord  92^ 

Adolph  Schlappi,  Zumbrota  92 

Millerdale  Cheese  Factory,  West 

Concord  92 

C.  G.  Strombach,  Rochester  90 

R.  W.  Weeks,  Austin  92 J 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpiiia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


The  Man  of  Experience 

looks  for  a  YORK  COMPRESSOR  when  he  decides  he  wants  to 
install  refrigerating  machinery.  He  knows  YORK  COMPRES- 
SORS are  "trouble-free"  and  dependable  in  the  line  of  duty. 

YORK  COMPRESSORS  are  benefitted  by  years  of  practical 
experience. 

There  is  only  one  way  to  get  the  right  compressor  for  the  right 
purpose — make  sure  that  name  of  the  compressor  that  is  written 
in  your  contract  and  the  one  you  install  bears  the  name  YORK. 

Always  write  us  before  buying. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 


REFERENCES:    Irvlr«  National  Bank 
Chalham  &  Phenix  Nalional  BanU 
Fidelily  Trust  Company 


E.  S.  PYBURN 
Western  Representatii 
Walerloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


KSTABLISHED 


Butter — Eggs 


18    9  8 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coif  in  &  Co.,  Inc. 


Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  ih 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Racord 


M.  V.  BICKEL.  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Mondovi,  Wis.,  has  two  creameries. 
One  of  them,  the  one  on  Poobah 
Avenue,  was  closed  for  the  day,  the 
day  we  floated  into  that  town,  but 
the  one  alongside  the  main  highway, 
located  in  a  sheltered  little  hollow 
right  on  the  outskirts  of  town,  was  in 
active  operation,  it  being  their  test 
day.  This  creamery  is  a  frame 
building,  has  a  weli-guyed  smoke 
stack,  a  thirty-two  calibre  whistle 
and  a  lot  of  coal  on  hand.  Inside  we 
found  J.  W.  Seyforth,  the  operator, 
who,  though  busy,  found  time  to  lay 
off  and  visit  awhile.  They  have  220 
patrons  and  put  out  250,000  pounds 
of  butter  per  year.  Seyforth  and  two 
helpers  handle  this  big  volume  of 
business.  Seyforth  has  run  the  Mon- 
dovi creamery  for  twenty  years  and 
calls  even  the  youngest,  and  of  course, 
the  most  dignified  banker  in  town 
by  his  first  name.  He  has  been  in  the 
cheese  and  butter  game  for  the  last 
thirty  years  and  is  the  jolliest,  young- 
est veteran  that  we  have  ever  had  the 
good  luck  of  meeting,  even  after 
having  spent  all  those  thirty-seven 
years  on  the  front  lines  of  the  dairy 
industry  when  things  probably  did 
not  bob  along  quite  as  serenely  or 
near  serenely  as  we  see  them  today. 


Seyforth  takes  a  few  days  off  occa- 
sionally, now-a-days.  He  has  it 
coming  to  him  and  no  one  enjoys  a 
holiday  better  than  this  Vet  does. 
He  drives  his  car  up  the  beauty  spots 
around  St.  Croix  Falls,  Wis.,  and 
farther  north  and  entertained  us  with 
details  of  his  latest  trip  through  a 
country  with  which  we  are  thoroughly 
familiar,  having  been  chased  through 
parts  of  it  by  game  wardens  quite 
frequently  before  entering  upon  the 
sedate  life  that  we  are  now  living. 
No  comments  called  for.  (Bill  Nick- 
els, Jim  Sorenson  and  the  Censor,  we 
know  what  you  are  thinking  about.) 
Seyforth,  we  understand,  even  made 
a  trip  up  to  Cushing,  Wis.,  to  get  (we 
think),  a  short  range  view  of  Rawhide 
Larson  and  Broncho  Louie.  At  any 
rate,  we  met  him  down  at  the  Dairy 
Show  and  had  a  little  visit  with  him 
there,  and  he  gaid  that  he  had  been 
up  there.  He  seemed  just  a  little 
jumpy,  as  one  always  is  after  meeting 
the  gents  in  question,  but  we  were 
unable  to  get  the  details  between 
band  selections.  Let  us  give  you  a 
little  tip,  Seyforth.  If  you  want  to 
Idd  the  local  Lutheran  preacher  a 
little,  and  we  think  you  do,  just  ask 
him  to  tell  you  just  exactly  what  the 
Englishman  from  Canada  said  when 
he  landed  over  on  the  United  States 
side  of  the  line  and  saw  several 
couples  agonizing  through  the  so- 
calied  modern  dances.  You  will  get 
him  so  flustered  that  the  collection 
will  be  passed  up  (maybe)  for  that 
day. 


Strum,  Wis.,  is  where  we  struck 
the  Harry  Browns  Show  troupe,  pals 
of  ours,  including  their  Dinty  More  of 
several  years'  standing,  and  we  stuck 
around,  ate  with  the  actors  and 
actresses,  put  up  the  Big  Top,  saw 
the  show  from  behind  the  scenes,  did 
guard  duty  around  the  outside  of  the 
tents,  'n  everything. 
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The  Legion  boys  were  putting  on  a 
big  party  the  days  we  were  at  Strum. 
Flyers  were  down  from  St.  Paul,  the 
Robinsons  were  over  from  Whitehall, 
and  political  speeches  were  made  and 
replied  to,  so  we  broke  our  trip  there 
and  stuck  around  awhile  and  took 
in  the  doin's.  The  Browns  had  had 
(juite  an  experience.  Just  after  leav- 
ing Chippewa  Falls,  Wis.,  they  had 
dropped  their  grip  containing  several 
hundred  simoleons  out  of  their  car 
accidentally,  and  had  not  missed  it 
for  several  miles.  In  the  meantime, 
a  young  lady  at  the  home  of  the 
feeble-minded  had  seen  it  drop  off 
and  knowing  the  Browns  picked  it  up, 
and  stood  long-side  the  road  waiting 
for  them  to  come  back.  She  refused 
to  hand  it  over  to  a  couple  of  cookie 
pushers  who  laid  claim  to  it.  After 
this,  however.  Brown  was  a  lot  more 
careful  with  that  golden  grip.  We 
burned  up  considerable  mileage  cov- 
ering his  retreat  to  Cadott,  but 
noticed  that  he  did  not  drop  it  again. 

Strum  has  a  creamery,  co-op.  of 
course.  It's  situated  a  little  way 
down  the  track  from  the  depot,  but 
we  found  it  0.  K.  on  the  second  day 
of  our  stay  there.  The  Browns  are 
sure  there  on  entertaining  when  a 
guy  will  stick  with  them  two  days 
without  getting  over  to  the  creamery, 
even  after  one's  drinks  (we  are  strong 
on  buttermilk  shakes).  We  inhaled 
the  buttermilk  and  let  the  flivver  do 
the  rest.   

The  Strum  creamery  has  three 
npeners  and  one  churn.  A  -nandlass 
arrangement  is  made  to  unload  the 
cans  vnth,  and  it  seems  to  save  a  lot 
of  heavy  lifting.  The  power  is  steam. 
Hoyne,  the  operator,  told  us  where 
to  go  to  tank  up,  and  it  being  a  hot 
day,  we  lost  no  time  in  iioi sting  a 
couple  right  away.  Two  hundred 
patrons  bring  their  cream  to  the 
Strum  plant,  and  165  tubs  of  butter 
per  week  are  made  there.  One  truck 
is  used  for  hauling  in  the  cream;  the 
rest  of  the  people  haul  their  own. 
During  our  stop  there,  a  nut  driver 
ran  his  flivver  into  a  motorcycle  and 
side  car,  in  which  three  people  were 
riding,  and  put  the  entire  bunch  in 
the  hospital.  The  nut  was  unhurt, 
as  is  usually  the  case,  but  from  com- 
ments we  heard  on  the  occurrence, 
the  old  town  won't  be  the  same  to 
him  any  more,  hereafter.  Hoyne 
might  try  his  windlass  out  in  trying 
to  give  him  a  little  moral  uplift,  as  a 
mechanical  uplift  is  about  the  only 
kind  that  type  can  grasp. 

Bill  Goss  at  Elva,  a  farmer,  told 
us  that  up  at  Kinnon,  Wis.,  a  pri- 
vately owmed  creamery  paid  thirteen 
cents  less  per  pound  for  butterfat 
than  the  plant  at  Elva  paid.  This, 
with  other  reports  that  one  is  con- 
tinually .stumbling  into,  convinces 
us  a-plenty  that  the  co-operative 
creameries  are  the  big  force  that  keeps 
the  price  to  the  farmers  up  to  where 
it  is  today.  Some  operators  of  private 
creameries  are  absolutely  fair  and 
square  in  every  way  with  their 
patrons;  we  have  struck  towns  where 
an  individual  had  built  up  a  business 
that  no  competition  could  take  away 
from  him.  Fair  business  is  the  thun- 
der that  a  man  like  that  u.ses,  and  it 
works  out  good.  But,  nevertheless, 
stick  to  the  co-operative  plants,  gen- 
tlemen. You  know  that  they  are 
going  to  play  fair  with  you  all  the 
way  through. 


First  customers  are  still  on  our 
books — Growing  with  us. 

Successful  business  and  K.  V.  P. 
Genuine  Vegetable  Parchment 
are  affinities. 


Kalamazoo  Vegetable  Parchment  Co. 

KaUmazoo,  Michigan,  U,  S.  A. 


The  acid  test  of  a  man's  religion  is  his  Monday's  behavior 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 


Cheese  ^«Jil^er'  Butter 
and  Fresh  Eggs 

155-157  Reade  Street         :         :        NEW  YORK 


EstabUshed  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  13 

Jan.  20 

Jan.  1 

53.741 

51,264 

136,248 

52,509 

67,447 

168,101 

8,020 

16,244 

30,992 

Philadelphia.  .  .  . 

13,390 

14,732 

42,692 

127,660 

149.687 

378,033 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  13,  1923 


Cities 

Id 

Out 

On  Hand 

Chicago .... 

448,813 

977,663 

4,911,455 

New  York. . 

720,119 

635,974 

2,570,287 

219,667 

845,075 

2,481,876 

Philadelphia 

75,430 

69,021 

448,351 

Total .... 

1,504,029 

2,527,733 

10,411,969 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

32,099 
34,373 
31,684 
31,036 
31,677 
31,059 

54,912 
60,102 
65,760 
62,796 
61,528 
57,425 

10,558 
10,292 
12,120 
11,606 
11,592 
11,409 

16,112 
19,161 
18,595 
17,827 
17,062 
16,549 

Jan.  16  

Jan. 18  

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JANUARY  13-19,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Marloets 

13 

15 

16 

17 

18 

19 

New  York.  . 

53 

53 

51  J 

5U 

52 

52 

Chicago.  .  .  . 

52 

51 

49  i 

49 1 

50 

50 

Piiiladelphia 

54 

54 

53 

52 

.52  i 

52^ 

Boston  

54  J 

53 

52  5 

52 

52 

52 

Butter  Market  Weaker 
In  contrast  to  the  greater  part  of  the 
previous  week  the  butter  markets  dur'ng 
the  week  ending  January  20  were  weaker 
and  very  unsettled.  Up  until  the  12th 
trading  was  active  and  made  up  not  only 
of  purchases  for  actual  needs,  but  also  of 
an  active  speculative,  demand.  Most  of  the 
trade  viewed  the  situation  with  a  great 
deal  of  confidence.  Receivers  held  firmly 
and  were  willing  to  hold  stocks  for  a  few 
days.  At  the  same  time,  buyers  apparently 
seeing  a  shortage  ahead,  anticipated  their 
needs  with  liberal  purchases.  Thus,  during 
the  period  from  January  8  to  12  receipts 
found  fairly  ready  outlets,  the  markets  were 
firmfand  price  tendencies  were  higher. 
Sharp  Reaction  Close  of  Previous  Week 
This  firm  condition  was  not  to  last  long, 
however,  for  the  following  day  there  was  a 
sharp  reaction  in  the  tone  of  tlie  mancets. 
Domestic  receipts  had  continued  fully 
ample  to  taKC  care  of  the  Increased  demand, 
and  in  addition  to  this,  foreign  arrivals 
were  much  heavier.  Facing  accumulations, 
dealers  immediately  became  free  sellers, 
and  buyers  who  had  already  accumulated 
a  surplus  withdrew  tlieir  support.  Thus 
as  the  weeK  under  review  opened,  the  mai-- 
Kets  were  much  in  buyers  favor  and  con- 
tinued in  this  condition  throughout  a 
greater  part  of  the  weeK.  There  was  general 
recession  of  values,  most  pronounced  on  the 
top  scores,  until  about  the  middle  of  the 
week.  At  this  point  the  markets  appeared 
to  rally  to  some  extent  and  small  advances 


were  effected,  but  real  buying  support  was 
lacking  and  stocks  moved  off  in  an  unsatis- 
factory manner.  Confidence  in  the  situa- 
tion was  by  no  means  universal.  Receivers 
viewed  accumulations  with  apprehension, 
and  tjuyers  had  not  forgotten  carrying  a 
surplus  during  the  recent  declines.  The 
markets,  so  far  as  the  average  trade  was 
concerned,  closed  unsettled  and  very 
nervous. 

Considerable  Quantities  Stored  for 
Future  Use 
Aside  from  the  regular  consiunptive 
demand,  practically  the  only  support  came 
from  those  operators  who,  financially  well 
fixed,  believed  that,  over  a  long  period,  tlie 
markets  were  fundamentally  firm,  and  who 
are  willing  to  back  these  opinions  with 
active  buying  support.  A  considerable 
amount  of  butter,  particularly  centralized 
cars,  found  o\itlets  through  these  channels. 
An  indication  of  the  extent  of  such  opera- 
tions is  furnished  by  tlie  reports  of  the 
into  storage  movement  during  the  week 
under  review.  The  amount  stored  daily, 
all  week  was  large,  and  on  some  days  even 
exceeded  the  withdrawals.  A  part  of  these 
stocks  undoubtedly  will  be  withdrawn  at 
the  first  opportunity  to  sell  at  a  profit,  but 
some  were  stored  with  the  intention  of 
liolding  for  use  during  later  months  when 
the  owners  feel  that  prices  will  be  higher. 

Storage  Stocks  Light;  Production 
Increasing 

Operations  of  this  nature  were  largely 
based  on  the  statistical  position  of  the 
markets  whicli  some  of  the  trade  believe 
indicates  visil>le  supplies  will  be  short  of 
expected  demand. 

Chiefiy  among  the  arguments  used  to 
justify  this  view  is  the  quantity  of  butter 
remaining  in  storage.  During  the  week 
under  review,  storage  stocks  in  the  four 
markets  dropped  to  about  ten  million 
povmds,  and  the  daily  withdrawals  for  the 
week  averaged  close  to  300,000  poimds  a 
day.  Records  of  previous  years  show  that 
the  ten  million  mark  is  usually  not  reached 
imtil  some  time  in  March.  In  other  words, 
the  storage  stocks  are  so  small  as  to  be 
almost  negligible  as  a  source  of  supply  and 
demand  must  depend  largely  on  domestic 
production  and  imports.  For  several  weeks 
production  has  shown  an  increase,  and  com- 
pared with  last  vear  the  make  is  slightly 
larger,  but  at  the  same  time  the  buying 
power  of  tlie  public  is  generally  considered 
greater.  Still,  current  receipts  during  the 
week  under  review  were  rather  hard  to 
absorb  and  it  was  necessary  to  store  some 
of  the  goods  in  order  to  clear  the  mark. 
Imports  for  Week  Lighter;  Danish 
Markets  Weaker 

In  addition  to  domestic  production,  for- 
eign supplies  must  also  be  considered  as  a 
source  of  supply.  Imports  for  the  week 
were  light,  amounting  to  four  hundred 
casks  which  arrived  on  Thursday,  and 
anotlier  which  was  expected  late  in  the 
week.  Quantity  of  future  shipments  un- 
certain, but  the"  Manchuria,  which  will  sail 
on  the  20  is  expected  to  carry  a  good  sized 
cargo.  Weaker  Danish  markets  with 
offerings  as  low  as  42Jc  c.i.f.  was  offset  to 
some  extent  by  weaker  domestic  markets, 
but  at  the  same  time  there  was  some  talk 
of  consigning  Danish  butter.  Canadian 
butter  found  slow  sale  at  New  York,  and 
it  is  reported  that  small  piirchases  not  yet 
shipped  were  resold  in  Canada. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WestemRepresentative 


References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentattre 


I\ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


NEW   YORK   BUTTER  MARKET' 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

.  .Ian.  15,  53i  @54    53   51  ©52^ 

,  Jan.  16,  52  J  @53    51  i  @52    .50  (fi!51 
Jan.  17,  52   @52|  ^ 
Jan.  18,  52i  ©53 
Jan.  19,  52  h  @53 
Jan.  20,  52 1  @53 
Friday,  January  20. 
Creamery — • 

Higher  scoring  than  Extras  52  5  ^"  53 

Extras  (92  score)  52  (a} 

Firsts  (90  to  91  score)  50  %5l 

Firsts  (88  to  89  score)  48  @49J 

Seconds  (83  to  87  score)  46^  @47i 

Lower  grades  45  @46 


Mon. 

Tues. 

Wed., 

Thu., 

Fri., 

Sat. 


51  i   .50@50| 

52   50  @51 

52   50@51 

52   50@51 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Mon.,  Jan 
Tues.,  Jan 
Wed.,  Jan 
Thu.,  Jan.  18 
Fri.,  Jan.  19 
Sat.,    Jan.  20 


Firsts 
91  Score 
48  @50 
471 @48^ 
47i ®48i 
47i  @49 
48  @19 
48  @49 


Cent. 
90-C.L. 
49 
48 
48 
48i 
48J- 
49 
(2(501 


.48  ®49 


Extras 
92  Score 
...  61 
...  49i 
49  i 
50 
50 

  ,50  5 

Creamery,  Extras  (92  scores). 
Higher  scoring  lots  command  a 

premium. 
Extra  Firsts  (90  to  91  i  scores).  . 

Firsts  (88  to  89  5  scores —  46  @47 

Seconds  (83  to  87  scores)  44  @45 . 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh,   @49 

Cheese 

Cheddars  25 1  @26 

Twins  255  @26 

White  25 i  @26 

Double  Daisies  26  i  @26J 

Singles  26^  @26i 

Longhorns  27    ©27  ^ 

Young  Americas  27  @27f 

Squares  27 ^  @27i 

Special  Lines — 

Swiss,  Block,  Standards  25  ©25^ 

Loaf,  Extra  Fancy   ©32 

Clioice  29  ©30 

"A'  '  No.  1  28  ©29 

No.  1,  Medium  White   ©28 

Imported,  Fancy  43 1  @44 

Roquefort  39  ©42 

Limburger  26   ©26  J 

Brick,  Fancy  24   ©24 J 

Choice  23   ©23  i 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Jan.  15  50 

Tues.,  Jan.  16  49 

Wed.,  Jan.  17  49 

Thu.,  Jan.  18  49 

Fri.,     Jan.  19  49 

Sat.,    Jan.  20  49 


BOSTON 


Jan.  15. 
Jan.  16. 
Jan. 
Jan. 
Jan. 
Jan. 


17. 
18. 
19. 
20. 


BUTTER 

Extras 
Ash 

  53 

  52 

  52 

  52 

  52 

  52 


Mon., 

Tues. 

Wed., 

Thu., 

Fri., 

Sat., 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  Firsts 


MARKET 

Extras 
Firsts  Spruce 
50  ©52  53  ©54 
50  ©51  52  ©53 
50  ©51  52  ©53 
50  ©  51  52  ©  53 
50  ©51  52  ©i53 
50  ©  51  52  ©  53 


92  Score 

91  Score 

80-90 

Mon., 

Jan. 

15. 

.  .  .  54 

52 

49  ©51 

Tues., 

Jan. 

16. 

.  .  .  53 

51 

48  ©50 

Wed., 

Jan. 

17. 

.  . .  52 i 

51 

48  ©50 

Thu., 

Jan. 

18. 

.  .  .  53 

51 

48  ©50 

Sat., 

Jan. 

19. 

.  .  .  53 

51 

48  ©50 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  two  member-cream- 
eries report  an  output  of  3.612,948  pounds 
of  butterfat  for  week  ending  January  13,  an 
increase  of  4.05  per  cent  compared  with  the 
previous  week,  and  an  increase  of  7  per 
cent  over  the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Jan.  15  43  ©44  41  ©42 

Tues.,  Jan.  16  44  (n'45  42  ©)43 

Wed.,  Jan.  17  45  ©46  43  (<^44 

Thu.,  Jan.  18  45  ©46  43  @44 

Fri.,     Jan.  19  44  ©45  42  ©i43 

Sat.,    Jan.  20  44  ©45  42  ©43 

(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Jan.  15  34J  ©35      31  @32 

Tues.,  Jan.  16  36J....      33  @34 

Wed.,  Jan.  17  38  @38i    33  @35 

Thu.,  Jan.  18  37   @37i    33  @34 

Fri.,     Jan.  19  36   @3lJ    32  @33 

Sat.,    Jan.  20  34    @34i    30  @32 
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WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  foUows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  312  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


The  Position  as  helper  at  Eagle  Bend  is 
filled.  Thanks  to  the  applicants.  E.  A. 
Peterson,  Eagle  Bend,  Minn.  1-24 

Wanted,  Position  as  assistant;  good 
experience:  have  boiler  and  testing  license; 
attended  1922  Short  Course;  state  salary  in 
first  letter.  Eugene  Kosek,  Klossner, 
Minn.  12-27tf 

Buttermaker  with  twelve  years'  experi- 
ence would  like  to  buy  in  with  reliable 
party  in  creamery  in  Minnesota:  I  have 
a  very  small  amount  to  invest:  only  paying 
proposition  need  reply.  Address  2979. 
Dairy  Record,  St.  Paul,  Minn.  1-24 

Position  Wanted  by  young  man  as 
churn  man  with  good  experience;  can  fur- 
nish best  of  references.  Address  2987, 
Dairy  Record,  .St.  Paul,  Minn.  1-31 

Position  Wanted  as  assistant;  one 
year's  experience:  at  present  am  attending 
192.3  Buttermakers'  Short  Course:  can  give 
reference  if  wanted;  age,  25  and  married 
man;  can  come  any  time  after  February 


20;  willing  to  learn  the  trade;  state  salary 
and  how  many  month.s  assistant  wanted  in 
first  letter.  Hans  P.  Wahlin,  3104  Bloom- 
ington  Avenue  So.,  Minneapolis,  Minn.  2-7 


Partner  Wanted  in  fast  growing  cream- 
ery; don't  answer  if  you  haven't  enough 
money  or  don't  mean  business.  Address 
2984,  Dairy  Record,  St.  Paul,  Minn.  1-31 

For  Sale — Creamery  fully  equipped  with 
complete  line  of  machinery  and  ice  house 
in  connection,  located  in  the  best  dairy 
section  of  North  Dakota,  the  coming  dairy 
state;  can  give  liberal  terms;  a  money- 
maker: satisfactory  reason  for  selling. 
Address  2986  Dairy  Record,  St.  Paul, 
Minn.  2-14 


^^6vchiI\eriJA^S\Ipplic^ 


For  Sale — One  flve-gallon  coffee  urn,  one 
forty-quart  Emery  Thompson  brine  freezer; 
also  willing  to  sell  my  confectionary  in 
town  of  1,.500  on  Black  and  Yellow  trail, 
at  bargain.  Address  Box  116,  Janesville, 
Minn.  2-7 

Wanted  to  Buy — -Second  hand  100  or 
150-gallon  pasteurizing  vat  and  thirty- 
gallon  starter  can;  state  cash  price  arid 
description  and  condition  in  first  letter. 
Address  2985  Dairy  Record,  St.  Paul, 
Minn.  1-31 

Trade — First  real  estate  mortgage  for 
good  paying  or  part  interest  in  large 
creamery.  Address  P.  O.  Box  251,  Albany, 
Minn.  2^7 

For  Sale — One  Twentieth  Century  Milk 
Heater.  United  States  Creamery  Com- 
pany, Norwood,  Minn.  1-24 


Eleotrio  Motors — All  sizes  and  currents 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  casn, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves, belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
ijumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-lnch,  $18.00;  IJ  inch,  824.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis.  Minn.  8-9tf 

For  Sale — One  lot  of  machinery  for  dry- 
ing milk:  also  new  and  second  hand  engines, 
boilers,  pumps,  gasoline  engines,  and  sup- 
plies. Address  2983,  Dairy  Record,  St. 
Paul,  Minn.  1-24 


Fertile,  Minn.- — The  annual  meet- 
ing of  the  Fertile  Creamery  Associa- 
tion was  held.  Nels  Clementsen,  M. 
Engelstad,  L.  J.  Rongan  and  Otto 
Christianson,  were  elected  to  the 
board  of  directors. 

St.  Paul,  Minn.— The  Twin  City 
Milk  Producers'  Association  increased 
capital  stock  from  $500,000  to  $1,000,- 
000.  W.  F.  Schilling  and  W.  S.  Mos- 
crip  are  the  president  and  cashier 
respectively. 

Hankinson,  N.  D. — Hankinson 
creamery  has  been  sold  by  L.  J. 
Simpson  and  associates  to  Frank 
Zimmerman  of  Perham,  Minnesota, 
who  will  take  charge  about  Febru- 
ary 1. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE.  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Exchange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Refereneet!  Atlantic  National  Bank: 
Dun's;    Bradstreets ;    Dairy  Recorj 


G.  F.  ADAMS  Sl  CO.  Butter  and  E^^s 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wve 
Stencil  or  Stamps  Sent  on  Beqneat 

KBFQtENCES:  Irrlns  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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C.  H.  Caswell,  operator  at  Mora, 
paid  a  brief  visit  to  The  Dairy  Record 
while  in  the  village  last  week. 

F.  L.  Sorensen,  Fairmount,  Minn., 
representing  the  A.  H.  Barber  Cream- 
ery Supply  Co.,  of  Chicago,  was 
among  the  visitors  to  The  Dairy 
Record  offices  last  week. 

Readers  of  The  Dairy  Record  will 
regret  to  learn  of  the  recent  death  of 
Patrick  Coyne,  brother  of  Daniel  and 
Richard  Coyne,  of  the  well-known 
house  of  Coyne  Bros.,  Chicago. 

Ed  Henry  and  01  e  Johnson,  the 
former  representing  Zimmer  and  Dun- 
kak  and  the  latter  the  Diamond 
Salt  Co.,  eased  through  the  doors 
for  a  short  stay.    Some  pair,  wot? 

S.  A.  Mikkelson,  who  recently 
returned  from  Denmark,  announced 
his  connection  with  Chr.  Hansen's 
laboratory,  as  Minnesota  representa- 
tive, when  he  visited  The  Dairy 
Record  offices  last  week. 

James  Rowland  &  Company's  fa- 
mous green  book  put  in  its  appear- 
ance at  last.    The  year  1923  is  now 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 

Albert  Anderson  -  Erskine,  Minn. 


officially  started.  H.  R.  Ballard  of 
the  New  York  Central  lines  also 
remembered  us.  His  calendar  is  one 
of  the  best  we  have  ever  seen. 

After  telling  us  what  splendid 
results  he  receives  from  classified 
advertisements  in  The  Dairy  Record, 
F.  J.  Lommel,  manager  of  the  cream- 
ery at  Lidgerwood,  N.  D.,  reported 
that  his  creamery  had  installed  a 
new  five-ton  refrigerating  outfit,  a 
butter  room  and  a  hardening  room  for 
ice  cream. 

Among  The  Dairy  Record  readers 
who  have  changed  their  addresses 
during  the  past  week  are  the  follow- 
ing: Fred  J.  Havens,  Orange  City  to 
New  Vienna,  Iowa;  Harry  Hansen, 
Clam  Falls  to  Balsam  Lake,  Wis.; 
Oscar  A.  Johnson,  Clear  Lake  to 
Amery,  Wis. ;  R.  J.  Gallinger,  Villard 
to  Glenwood,  Minn.;  C.  M.  Higley, 
Villard  to  Minneapolis,  Minn. 

L.  Jensen,  Clearbrook,  Minn.,  presi- 
dent of  the  Minnesota  State  Dairy- 
men's Association,  dropped  into  The 
Dairy  Record  offices  for  a  brief  visit 
on  his  return  from  the  convention  at 
Owatonna.  He  refused  to  give  any 
information  as  to  how  he  lands  the 
presidency  of  the  association,  year 
after  year.  Some  of  'em  are  catty 
enough  to  remark  that  he  must  have 
received  his  training  at  Tammany 
Hall  under  Charlie  Murphy. 


Merrill,  Wis. — The  Merrill  Diary 
Products  Company  is  contemplating 
the  erection  of  a  creamery  building. 
F.  Blumenstein  is  interested. 

Tecumseh,  Neb. — Frank  B.  Morris- 
sey  will  succeed  C.  M.  Abott  as  local 
manager  of  the  Kirschbraun  cream 
station  and  produce  house  here. 


W  A  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendf  or  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Kelthley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Iowa  Short  Course — Iowa  State  Col- 
lege, Ames.  Iowa,  February  7  to  17.  Prof. 
M.  Mortensen  in  charge. 

North  Dakota  Dairymen's  Associa- 
tion— -Annual  convention,  Fargo,  Febru- 
ary 14  and  15.    R.  F.  Flint,  Secretary. 

Operators',  Managers'  and  Ice  Cream 
Makers'  Special  course:  dairy  department. 
University  of  Wisconsin;  January  30  to 
February  3.  For  information  apply,  Prof. 
E.  H.  Farrington,  University  of  Wisconsin, 
Madison,  Wis. 


(Continued  from  Page  16) 

is  increasing  by  leaps  and  bounds. 

The  new  tariff  is  quite  favorable 
to  the  dairy  industry.  Butter,  con- 
densed milk  and  cheese  are  protected 
against  disastrous  competition  from 
abroad,  and  the  duty  on  casein  will 
make  the  profitable  utilization  of 
skimmilk  a  possibility,  thus  reclaim- 
ing much  of  this  by-product. 
Industry  of  Service 

The  dairy  industry  is  essentially 
one  of  service,  and  whether  or  not 
those  in  the  industry  have  served 
well  can  best  be  measured  by  its 
growth.  This  is  the  yard  st'ck  to 
compare  by.  Twenty  years  ago  it 
was  one  of  the  small,  questionable 
industries;  today  it  is  one  of  the 
greatest  in  the  country,  with  assets 
of  approximately  five  billions  of 
dollars ! 

And  the  industry  will  continue  to 
prosper,  in  proportion  as  it  continues 
to  serve.  This  being  true,  we  know 
that  we  have  a  brilliant  future  before 
us.  Our  possibilities  for  growth  are 
boundless  because  our  desire  to  serve 
is  ever  present. 


Buy  Out  Bithlit 

The  North  Western  Retinning  Co., 
of  St.  Paul,  has  purchased  the  busi- 
ness of  the  Bithlit  Products  Co., 
Minneapolis,  and  is  now  actively 
engaged  in  serving  the  large  creamery 
clientele  of  the  latter.  The  North 
Western  already  has  a  large  number 
of  contracts  for  retinning  ripeners, 
milk  and  ice  cream  cans,  and  starter 
cans,  and  is  rapidly  forging  to  the 
front  in  its  new  line. 

Bert  S.  Barber  is  the  head  of  the 
North  Western  organization. 


Spencer,  Wis. — The  Spencer  con- 
densary  plant,  which  is  owned  bythe 
farmers  of  this  vicinity,  is  now  open 
for  business. 


F.  G.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


36-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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NEW  DAIRY  SHOW 


Northwest    to    Sta^e    Exhibit  to 
Replace  National. 

Minnesota  Fair  Board  Announces 
Plan  When  Dairy  Association 
Picks  Syracuse. 


Conicident  with  the  announcement 
that  the  National  Dairy  Exposition 
■nould  be  held  in  Syracuse,  N.  Y.,  in 
192.3,  the  Minnesota  State  Fair  Board 
made  public  its  plans  for  a  Northwest 
Dairy  Exposition  to  be  held  in  con- 
nection with  the  State  Fair  at  Ham- 
line  next  fall. 

The  Fair  Board  had  prepared  its 
plans  several  months  ago,  but  public 
announcement  of  them  was  withheld 
pending  the  action  of  the  National 
Dairy  Association,  upon  the  invita- 
tion of  St.  Paul  and  Minneapolis 
to  hold  the  National  Dairy  Exposi- 
tion in  the  Twin  Cities  for  the  third 
consecutive  time.  When  the  in\ata- 
tion  was  not  accepted,  the  new  expo- 
sition was  formally  launched. 
Serves  Northwest  Better 

In  announcing  his  plans,  Thomas 
F.  Canfield,  secretary  of  the  Minne- 
sota State  Fair  Board,  stated  that 
the  Board,  co-operating  with  North- 
west dairy  show  interests,  expects  to 
organize  a  dairy  show  which  will 
serve  that  territory  fully  as  well  as 
the  national  exhibition. 

By  concentrating  all  efforts  on 
matters  of  particular  interest  to  the 
Northwest,  the  exposition  probably 
will  be  of  more  practical  value  to 
the  dairymen  of  Minnesota,  Wiscon- 
sin and  the  Dakotas  than  the  na- 
tional show,  Mr.  Canfield  declared. 

Mr.  Canfield  stated  that  it  is 
planned  to  assemble  the  dairy,  ma- 
chinery, butter  and  cheese  exhibits 
on  the  balcony  of  the  new  cattle 
building  this  year,  and  to  offer  free 
space  for  educational  exhibits  to 
the  various  cattle  breeding  associa- 
tions and  similar  bodies. 

Asked  to  Co-operate 

In  addition,  special  efforts  will  be 
made  to  obtain  the  co-operation  of 
all  Northwest  interests  that  helped 
to  make  past  dairy  shows  in  the 
Twin  Cities  successful.  By  this 
means,  the  Fair  Board  hopes  to  be 
able  to  make  the  dairy  exposition  of 
sufficient  magnitude  to  serve  the 
entire  Northwest. 

Mr.  Canfield  stated  that  extensive 
enlargements  will  be  made  in  the 
list  of  dairy  premiums,  and  that  no 
pains  will  be  spared  to  make  the 
dairy  show  one  of  the  biggest  features 
•  of  the  State  Fair. 

Show  Decision  Regretted 

"St.  Paul  supporters  of  the  dairy 
movement,  representing  a  larger  nia- 
gority  of  our  business  houses,  will 
regret   the   decision   of   the  World 

(Continued  on  I'a^e  27) 


USE  MORE]  MILK 


People  of  United  States  Increase 
Consumption. 


The  people  of  the  United  States 
are  using  more  milk  and  cream  than 
they  did  ten  years  ago.  Statistics 
compiled  by  the  United  States  De- 
partment of  Agriculture  show  that 
seven-tenths  of  a  pint  is  the  average 
daily  consumption  for  every  man, 
woman  and  child  in  the  country, 
whereas  a  decade  ago  the  consmp- 
tion  was  six-tenths  of  a  pint  daily. 
This  is  an  increase  of  nearly  seventeen 
per  cent.  These  figures  are  based 
only  iipon  milk  and  cream  consumed 
as  such  and  do  not  include  any  that 
enters  into  manufactured  products. 

The  results  are  based  upon  figures 
obtained  from  health  departments  of 
356  cities  in  all  parts  of  the  country 
having  a  combined  population  of  more 
than  32,000,000. 

The  lowest  consumption,  0.47  of  a 
pint,  is  in  the  East  South  Central 
States,  and  highest,  0.89  of  a  pint,  in 
New  England.  The  lowest  consump- 
tion in  general  is  found  in  the  South- 
ern States,  but  it  must  be  kept  in 
mind  that  many  family  cows  are 
kept  in  this  section,  and  milk  from 
these  animals  was  not  taken  into  con- 
sideration. . 

The  large  cities  use  more  milk  per 
capita  than  those  having  less  than 
50,000  population,  with  the  exception 
of  those  having  less  than  5,000  people, 
which  group  has  the  largest  consump- 
tion of  all  the  city  groups. 


Exit  Another  Preservative 
With  the  extensive  use  of  hypo- 
chlorites and  chloramines  in  reducing 
the  number  of  bacteria  in  milk  uten- 
sils a  considerable  portion  of  these 
products  has  been  known  at  times  to 
find  their  way  into  milk.  Their 
tendency  to  inhibit  the  propagation 
in  milk  and  cream  has,  in  some  in- 
stances, encouraged  their  use  as 
preservatives.  Heretofore  the  diffi- 
culties experienced  in  demonstrating 
the  presence  of  chlorin  in  milk  have 
made  it  possible  for  dairymen  or 
others  to  use  them  as  milk  preserva- 
tive without  fear  of  detection. 

The  California  Department  of  Agri- 
culture is  pleased  to  announce  that  a 
method  has  been  de%ased  which  makes 
it  possible  to  detect  one  part  of 
chlorin  to  50,000  parts  of  raw  or 
pasteurized  milk  or  cream. 


Superior,  Wis. — At  a  meeting  of 
Superior  milk  dealers,  an  organization 
to  be  known  as  the  Superior  Milk 
Bottle  Exchange,  was  organized.  The 
men  to  head  the  new  organization 
are:  Frank  Graff,  president;  Chris 
Swanson,  vice-president;  S.  Swenson, 
secretary  and  treasurer. 


ST.  CLOUD  NEXT 


Central  Minnesota  Dairymen  and 
Operators  to  Meet. 


Excellent    Two-Day  Program 
Prepared  For  Convention — 
Expect  Many  Butter 
Entries. 


St.  Cloud  will  be  the  secne  of  the 
next  convention  when  the  Central 
Minnesota  Dairymen's  and  Creamery 
Operators'  Association  will  convene 
there  February  6  and  7  for  its  four- 
teenth annual  meeting. 

An  excellent  two-day  program  has 
been  prepared  by  Secretary  L.  M. 
Jacobs  and  all  indications  point  to  a 
convention  which  will  surpass  all 
former  meetings  of  the  association 
in  interest  and  in  general  excellence. 

A  large  number  of  entries  are 
expected  in  the  butter  scoring  contest. 
In  addition  to  the  liberal  prizes  an- 
nounced in  the  convention  program, 
Commissioner  Chris  Heen,  on  behalf 
of  the  State  Dairy  and  Food  Depart- 
ment, has  offered  three  special  awards 
for  the  highest  scoring  exhibits.  These 
awards  consist  of  a  gold  watch,  a 
silver  set  and  a  cut  glass  bowl. 
Prizes  and  Awards 

Other  prizes  to  be  awarded  are  as 
follows: 

First  Prize — Gold  Watch  and  Chain 
donated  by  Dominion  Chemical  Co., 
Chicago,  111. 

Second  Prize — One  string  of  Kaaba 
Indestructable  Pearls,  donated  by 
Pyramid  Oil  Co.,  Minneapolis,  Minn. 

Third  Prize — Eastman  Kodak,  do- 
nated by  J.  B.  Ford  &  Co.,  Wyan- 
dotte, Mich. 

Fourth  Prize — Silk  Umbrella,  do- 
nated by  J.  B.  Ford  &  Co.,  Wyan- 
dotte, Mich. 

The  minimum  pro  rata  will  be 
$100.00  in  cash  to  those  scoring  90 
per  cent  and  above.  Those  winning 
prizes  will  not  share  in  the  pro  rata 
dividend. 

All  butter  not  entered  strictly 
according  to  the  above  rules,  and  if 
buttermaker  is  not  a  member  of  the 
Minnesota  Creamery  Managers'  and 
Operators'  Association,  butter  ^vill 
receive  complimentary  score  oidy. 
All  rules  strictly  enforced. 

The  territory  of  the  association 
consists  of  the  following  counties: 
Stearns,  Benton,  Morrison,  Todd, 
Ottertail,  Douglas,  Pope,  Kandiyohi, 
Meeker  and  Wright. 

Rules  and  Regulations 

The  following  rules  and  regulations 
will  govern  the  contest: 

All  entries  of  butter  for  the  contest 
must  be  in  not  later  than  Saturday, 
February  3,  1923. 

All  butter  must  be  donated  to  the 
association  and  each  entry  must  not 
be  less  than  a  five-pound  jar. 

(Continued  on  Page  26) 

1 


6 


THE  DAIRY  RECORD 


"  THE  n 

Published  Weekly  by 

THE  DAIRY  RECORD  PUBLISHING  CO. 
(Incorporated) 

311-313  Metropolitan  Bank  Buiiaing,  Cor.  Fifth  and  Cedar  Streets, 
St.  Paul,  Minn.    Telephone:    Garfield  2901. 

All  stock  owned  by  Minnesota  Creamery  Operators'  and  Managers' 
Association. 

J.  L.  CRUMP.  Manager  W.  A.  GORDON,  Editor 

Entered  at  St.  Paul  PostofiQce  as  second-class  matter. 

SUBSCRIPTION  TERMS:  SI. 50  a  year  in  advance,  in  the 
United  States;  $2.00  a  year,  in  advance,  elsewhere.  Receipt  of 
subscription  is  acknowledged  by  post  card.  Expiration  date  is 
shown  on  address  label  every  week.  Notice  in  Change  of  Address 
must  contain  both  old  and  new  address. 

WEDNESDAY,  JANUARY  31,  1923 


SWEET  CREAM  BUTTER 

Perhaps  the  most  interesting  change  which  has  taken 
place  in  the  creamery  industry  during  the  past  few  years 
has  been  the  rapid  increase  in  the  output  of  sweet  cream 
butter. 

Apparently  there  is  no  end  to  the  demand  for  this 
class  of  butter.  Having  once  tasted  it,  consumers  become 
insistent  in  their  demand  for  it,  and  wholesalers,  naturally, 
pass  on  this  demand  to  the  creameries.  We  predict  that 
next  spring  will  see  a  demand  for  sweet  cream  butter 
which  will  daze  even  its  strongest  advocates. 

Those  who  pioneered  in  this  field  are  undoubtedly 
deriving  considerable  satisfaction  at  the  trend  of  events. 
They  do  not  have  to  think  back  many  years  to  remember 
the  time  when  they  were  jeered  for  offering  premiums 
for  sweet  cream  butter,  and  now  they  see  many  of  those 
who  scoffed  offering  high  prices  for  it. 

The  United  States  and  some  of  the  butter  houses  are 
entitled  to  a  great  part  of  the  credit  for  the  high  place 
sweet  cream  butter  enjoys  today.  While  the  colleges,  the 
dairy  commissions  and  the  dairy  press  all  had  their  part 
in  bringing  about  its  manufacture,  by  supporting  the 
cream  grading  plan  and  urging  the  payment  of  a  jiremium 
for  sweet  cream,  it  was  the  Navy  which  first  demonstrated 
that  sweet  cream  butter  was  practicable,  and  it  was  the 
butter  houses  which  furnished  the  real  incentive  by 
offering  substantial  premiums  for  that  product. 

While,  unfortunately,  the  trade  is  afflicted  with  a  cer- 
tain number  of  those  who  are  none  too  scrupulous  in  their 
dealings  with  creameries,  the  fact  remains  that  the  indus- 
try does  owe  a  debt  to  many  butter  buyers.  It  is  true 
that  these  concerns  have  not  been  actuated  by  philan- 
thropic motives,  but  nevertheless,  they  have  enabled 
the  creameries  to  profit,  even  while  they,  too,  profited. 
They  demonstrated  their  faith  in  sweet  cream  butter  by 
paying  a  premium  for  that  class  of  goods,  when  they 
knew  that  it  was  hopeless  to  expect  to  secure  enough  of 
that  product  to  work  up  a  special  outlet  which  would 
reimburse  them,  for  many  months.  Individual  com- 
panies have  demonstrated  their  faith  in  certain  cream- 
eries in  much  the  same  manner.  Time  and  again  they 
have  shown  their  willingness  to  assist  operators  in  solving 
problems  which  have  arisen,  often  at  considerable  cost 
which  they  knew  would  not  be  repaid. 

Creameries  located  in  established  dairy  sections  will 
do  well  to  consider  this  sweet  cream  butter  question 
seriously  before  it  is  too  late.  It  means  not  only  high 
prices  but  it  is  a  safeguard  against  encroachment  upon 
their  tf^rritories  by  centralizers. 


All  sweet  cream  from  i)atrons  with  profit  tested  herds! 
IIow  can  such  a  creanier.y  fail? 

\ 


A  GOOD  INVESTMENT 

A  consideration  of  the  plan  of  the  Minnesota  Cream- 
ery Operators'  and  Managers'  Association  to  bring 
about  better  control  of  the  composition  of  the  butter  man- 
ufactured by  the  members  of  that  organization  has 
convinced  The  Dairy  Record  that,  for  best  results,  one 
thing  is  needed:  the  employment  of  State  Dairy  Manufac- 
turing Specialists! 

This  recommendation  is  made  not  alone  for  Minne- 
sota; Iowa,  Wisconsin  and  other  states  where  large  quan- 
tities of  butter  are  manufactured  also  need  this  service. 

In  line  with  its  established  policy  of  rendering  service 
to  the  creameries  of  the  state  as  well  as  to  its  members, 
the  Minnesota  Creamery  Operators'  and  Managers' 
Association,  through  its  board  of  directors,  has  outlined 
a  comprehensive  plan  to  eliminate  possible  losses  at  the 
source,  first  called  to  attention  by  Prof.  J.  R.  Keithley. 
It  is  a  good  plan,  but  it  has  its  limitations,  and  those 
limitations  are  the  result  of  trying  to  accomplish  with  a 
semi-public  organization  work  which  should  be  carried 
on  through  state  agencies.  This  does  not  mean  that 
any  of  the  proposals  made  by  the  association  can  not  be 
carried  out;  it  does  mean  that  there  is  room  for  even 
more  work,  but  this  work  would  require  the  entire  time 
of  several  capable,  trained  men  who  could  obtain  better 
results  as  employes  of  a  state  rather  than  of  an  organiza- 
tion. 

The  legislatures  of  Minnesota,  Iowa,  Wisconsin  and 
other  butter  producing  states,  should  appropriate,  at 
once,  sufficient  funds  to  hire  capable  men  as  Dairy  Manu- 
facturing Specialists.  The  duties  of  these  specialists  would 
be  to  travel  from  creamery  to  creamery,  checking  the 
operating  methods  and  making  demonstrations  and  sug- 
gestions. Their  work  would  be  entirely  with  the  oper- 
ator, and  if  care  is  used  in  selecting  them,  the  most  har- 
monious relations  would  exist  between  them  and  the 
operators. 

The  three  large  butter  producing  states,  especially, 
need  such  work;  in  not  one  of  them  is  it  being  done. 

Specialists  of  this  type  could  fulfill  another  valuable 
function  by  translating  the  findings  of  the  research 
laboratory  into  terms  of  practical  value.  The  fact  that 
the  press  has  been  the  only  intermediary  between  the 
research  man  and  the  operator  is  probably  responsible 
in  no  small  degree  for  the  hesitancy  displayed  in  trjdng 
out  new  methods.  Reading  an  account  of  a  new  method 
and  seeing  it  actually  demonstrated  are  two  entire! 
different  things. 

In  Minnesota,  the  question  naturally  arises  as  to 
whether  these  specialists  should  be  considered  members 
of  the  dairy  school  staff  or  a  part  of  the  personnel  of  the 
State  Creamery  at  Albert  Lea;  in  other  states,  their 
location  with  the  dairy  school  of  the  dairy  commissio 
would  be  a  question  to  be  settled.    But  these  are  onl 
minor  details  which  could  easily  be  worked  out  to  th 
satisfaction  of  all  concerned. 

Manufacturing  specialists  in  large  butter  producin 
sections  would  return  far  more  than  the  cost  of  supportin 
such  work. 

Thousands  of  dollars  are  appropriated  for  the  annua 
maintenance  of  departments  representing  industries  of 
far  less  importance  than  the  creamery  industry.  There 
can  be  no  sound  reason  for  opposing  the  spending  of  state 
money  to  carry  on  such  work. 


HERE  TIIEY  GOME 

The  first  cow  testing  association  to  be  organized  in 
1923  as  a  result  of  the  efforts  of  a  creamery  has  come  to 
light.  Others  will  follow,  once  other  operators  are  con- 
vinced that  these  associations  are  valuable  to  their  patrons 
and  to  themselves. 
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WILL  EAT  MORE 

Every  time  a  statement  urging  creameries  to  work 
toward  the  production  of  fancy  butter  appears  in  a 
dairy  publication,  there  is  almost  certain  to  be  someone 
who  will  write  into  inform  the  editor  that  his  advice 
would  be  useless  if  every  operator  followed  it. 

The  usual  argument  is  that  the  production  of  large 
quantities  of  fancy  butter  would  mean  a  lowering  of 
prices  for  that  class  of  goods  and  the  creameries  would 
really  be  no  better  off  than  they  were  before. 

Inasmuch  as  less  than  five  per  cent  of  the  butter 
arriving  on  the  Chicago  market  scores  less  than  92,  accord- 
ing to  a  recent  tabulation,  our  fearful  friends  may  rest 
easy  in  the  knowledge  that  the  markets  are  not  going  to 
be  suddenly  flooded  with  fancy  butter.  They  may 
turn  to  the  manufacture  of  fine  biitter  with  every  assur- 
ance that  the  severest  competition  will  be  in  the  under 
grades  for  j-ears  to  come. 

There  is  one  thing  which  our  timid  friends  appear  to 
overlook,  however.  They  visualize  the  working  of  only 
one  phase  of  the  law  of  supply  and  demand.  In  other 
words,  they  see  a  great  increase  in  the  quantity  of  high 
grade  butter  manufactured,  but  picture  the  demand  as 
remaining  constant. 

Now,  there  isn't  a  consumer  in  the  country  who  won't 
eat  more  good  butter  than  he  will  poor  butter.  What 
the  percentage  of  increase  would  be  is  problematical, 
but  it  is  large.  The  few  experiments  which  have  been 
tried  have  conclusively  proven  this. 

So  we  urge  our  fearful  friends  to  take  courage.  Pro- 
duce good  butter  and  the  reward  will  be  there,  all  theories 
and  calculations  to  the  contrary. 


The  man  who  stands  still  is  going  backward,  paradox- 
ical as  it  may  seem.  It  is  only  the  man  who  is  advancing 
who  is  keeping  pace  with  the  times. 


DON'T  GO  BACK 

From  widely  separated  sections  come  reports  that 
certain  patrons  of  creameries  manufacturing  sweet  cream 
butter  object  to  the  stringent  regulations  regarding  hours 
of  cream  delivery  and  are  demanding  that  the  receiving 
station  remain  open  all  day  and  at  least  one  night  a  week. 

These  patrons  might  just  as  wcUl  have  said  that  they 
are  averse  to  the  continued  manufacture  of  sweet  cream 
butter,  and  want  to  see  the  creamery  once  again  making 
butter  from  the  kind  of  cream  such  patrons  would  being 
to  the  plant. 

But,  oh,  how  these  same  patrons  would  howl  if  they 
were  paid  the  prices  such  cream  would  warrant!  They 
have  had  a  taste  of  sweet  cream  prices  and  it  pleases  their 
palates,  only  they  want  the  price  without  the  extra  effort 
required.  Of  course  their  operators  might  be  asked  to 
perform  miracles  but  most  operators  are  merely  human. 

To  the  operators  we  say:  Don't  go  back.  They  may 
lose  a  few  patrons  for  a  time,  but  a  few  week's  of  centralizer 
prices  will  eventually  bring  the  erring  back  into  the  fold. 

But  the  amusing  part  of  it  all  is,  such  patrons  do  not 
want  to  go  where  they  can  deliver  cream  at  almost  any 
hour  of  the  day  or  night.  They  insist  on  patronizing  the 
co-operative  creamery.  And  it  isn't  loyalty  on  their 
part,  either;  it  is  simply  an  unwillingness  to  see  another 
patron  get  more  for  his  cream  than  they  do  for  theirs. 
If  they  can  not  succeed  in  poisoning  the  minds  of  the  rest, 
they  will  continue  to  bring  sweet  cream  at  the  required 
time,  regardless  of  how  bitterly  they  may  oppose  doing  so. 

Let  the  operator  stick  by  his  guns.  He'll  win  out 
in  the  long  run.  

One  good  thing  about  the  creamerybusiness  is  that  an 
operator's  age  is  no  criterion  of  his  knowledge  of  modern 
creamery  operation.  Some  of  the  "old  timers"  can  show 
the  young  fellows  a  few  things.  They  are  the  ones  who 
have  learned  that  as  long  as  a  man  lives  he  must  study. 


Our  Necessity  is  Your  Opportunity 

We  need  more  butter  shipments.  The  demand  right  now  for 
butter  is  larger  than  our  receipts.  Such  being  the  case  we  can 
handle  your  shipments  to  the  best  advantage.  Here's  your 
opportunity.  Take  advantage  of  it  by  marking  your  shipments 
to  us. 


ZIMM£R&DUNKAK,Inc 

173-175  Duane  Street 
NEW  YORK 


£1 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  A  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


radical  guttepflakin^ 

^  "  


Minnesota 


If  the  dairy  farmers  of  a  commu- 
nity were  asked,  how  much  it  costs 
them  to  produce  butterfat,  there  are 
but  few  who  could  give  an  intelligent 
answer.  It  is  a  most  startling  fact 
that  only  a  very  small  percentage  of 
dairy  farmers  keep  records  of  the 
cost  of  butterfat  production,  when 
there  are  so  many  engaged  in  dairy- 
ing who  are  ever  ready  to  state  that 
there  is  no  money  in  milking  cows. 
The  truth  of  the  matter  is  that  there 
are  but  few  who  really  know  hoAV 
much  it  costs  them  to  produce  butter- 
fat, but  the  big  majority  simply 
make  a  guess,  and  they  usually  take 
it  for  granted  that  they  are  losing 
money  whether  they  are  or  not. 


and  not  only  does  he  know  the  pro- 
duction of  each  cow,  but  he  also 
knows  to  a  reasonable  degree  of 
certainty  how  much  it  costs  to  pro- 
duce a  pound  of  butterfat.  His 
figures  are  not  based  on  a  good  guess, 
but  he  keeps  a  record  of  the  weight 
and  test  of  the  milk  produced  by 
each  cow  in  his  herd  and  also  has 
compiled  figures  to  show  the  cost  of 
feed;  in  fact,  he  knows  what  his 
cows  are  doing  and  is  absolutely 
certain  as  to  the  profits  he  derives 
from  his  dairy  operations. 


It  is  refreshing  to  meet  a  farmer 
now  and  then  who  is  carrying  on  his 
dairy  work  in  a  business-like  manner, 
and  when  we  met  one  of  those  sub- 
stantial business  farmers  recently, 
we  were  given  some  facts  and  figures 
regarding  the  cost  of  butterfat  pro- 
duction which  were  interesting  to 
say  the  least.  This  dairy  farmer  has 
a  record  of  every  cow  in  his  herd. 


We  were  told  that  the  cost  of  pro- 
ducing butterfat  varied  with  the 
different  cows,  something  that  is  a 
well-known  fact,  but  this  farmer 
stated  that  it  was  his  aim  to  keep 
only  such  cows  as  could  produce  two 
dollars'  worth  of  butterfat  for  each 
dollar's  worth  of  feed  consumed.  He 
had  figures  to  prove  that  the  money 
he  received  for  butterfat  was  more 
than  double  the  cost  of  feed  con- 
sumed by  his  herd.  This  farmer  did 
not  hesitate  to  say  that  there  is 
money  in  milking  cows,  and  we  had 
to  admit  that  he  knew  what  he  was 
talking  about.  In  view  of  the  fact 
that  only  a  very  small  percentage  of 
dairy  farmers  keep  records  of  the 
cost  of  producing  butterfat,  it  is 
strange,  to  say  the  least,  that  greater 
effort  is  not  put  forth  to  interest  the 
farmers  in  keeping  track  of  what  their 


YEllOWPOPUR 

BUTTER 
BOXES 

1 

CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


cows  are  doing.  The  farmer  is  con- 
stantly being  stirred  up  regarding 
the  manufacture  and  marketing  of 
his  product,  something  that  is  very 
important,  but  would  it  not  be  worth 
while  to  also  impress  upon  him  the 
need  of  economical  production  on 
the  farm,  especially  when  it  is  known 
that  the  greatest  losses  by  far  is  at 
the  producing  end  of  the  business? 


It  appears  to  us  that  there  is 
great  need  of  a  real  campaign  of 
education  to  encourage  the  keeping 
of  better  cows  and  of  using  good  sires 
to  bring  this  about.  Better  and 
more  scientific  feeding  should  also 
be  encouraged,  and  special  stress 
placed  on  the  importance  of  good  all- 
around  care  of  dairy  stock.  Could 
not  some  concerted  move  be  made 
by  dairy  authorities  to  establish  in 
each  creamery  territory  one  or  more 
testing  associations?  And  when  we 
consider  that  in  Minnesota,  for  in- 
stance, there  are  less  than  fifty  such 
associations,  it  is  a  foregone  conclu- 
sion that  with  more  than  800  cream- 
eries in  the  state  there  is  room  for 
much  improvement. 


If  the  cow  testing  associations  are 
the  means  of  encouraging  better 
breeding  and  feeding  as  well  as  better 
general  care  of  dairy  stock,  then  why 
should  we  be  content  with  having 
less  than  one  per  cent  of  our  dairy 
farmers  interested  in  cow  testing 
work?  The  average  annual  produc- 
tion of  butterfat  per  cow  in  Minne- 
sota is  122  pounds,  according  to 
figures  compiled  by  the  latest  United 
States  Census,  indicating  that  there 
are  losses  in  the  production  end  of  the 
dairy  business,  which  if  compiled 
would  reach  a  most  staggering  figure. 


We  would  suggest  that  the  siibjeet 
of    cow    testing    associations  might 
be  profitably  taken  up  at  the  annual 
creamery   meetings,   and   if  enough 
sentiment  can  be  worked  up  to  insure 
some  support  for  the  project,  then 
with   a  little  organization   work  it 
should   not   be  difficult   to  interest 
enough  farmers  to  insure  the  success 
of    a    cow    testing    association.  If 
enough  interest  can  not  be  aroused 
to  start  a  testing  association  a  small 
start  can  always  be  made  by  getting 
patrons  to  bring  samples  of  milk  to 
the  creamery,  to  be  tested  by  the 
operator.     If  the  milk  of  each  cow 
is  weighed  and  tested  once  a  month, 
and  if  this  is  continued  for  a  year, 
the  patron  will  have  a  fair  idea  of  the 
fat  production  of  each  cow  in  his 
herd.    We  believe,  however,  that  the 
cow  testing  association  is  one  of  the 
main  solutions  of  the  problems  con- 
fronting the  dairy  farmer,  and  w 
believe  that  every  efifort  should  b 
made  to  establish  at  least  one  testin 
association  in  every  creamery  com 
munity.    If  the  farmer  once  finds  tha 
he  is  feeding  and  milking  a  numbe 
of  cows  that  do  not  pay  for  the  fee 
they  consume,  it  is  not  so  difficult  to 
interest  him  in  any  matter  which  haa 
to  do  with  bettor  dairy  methods  an'' 
more  economical  producition  of  but 
torfat.    If  we  are  on  the  wrong  trac" 
in  advocating  cow   testing  associa 
tions,  wo  would  like  to  bo  set  right 
at  on(^o,  and  if  some  bettor  method 
can  b<!  devised  to  encourage  more 
economical  jn'oduction  of  butterfat, 
we  shall   l)o  interested  in  knowing 
such  method,  and  shall  boost  it  at 
every  opportunity. 
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BEGIN  THE  YEAR  RIGHT! 

E.  W.  TOLLIN  of  Waldorf,  Minn.,  did.  He  won  the  first  prize  at 
Owatonna,  Dairymen's  Convention  recently  with  the  splendid 
mark  of  95.50. 

He  won  first  prize  because,  every  clay — 
He  tries  to  make  the  best  butter, 
He  knows  his  business, 
He  uses  up-to-date  methods, 
He  uses  the  Best  in  making  the  Best. 

He  uses  fresh  CHAMPION  CULTURES  weekly  for  flavoring  his  butter. 
He  uses  extraordinary  good  judgment,  this  coupled  with  his  knowledge 
of  the  butter-making  business  brings  about  desired  results. 

It  is  easy  with  CHAMPION  CULTURE  if  properly  used.    We  take  pleasure  in  publishing 
names  of  other  prize-winners  who  are  regular  users  of  the  CHAMPION: 


Third  Prize— Wm.  Weltner,  Lewiston  95.25 

J.  M.  Rasmussen,  St.  Charles  94.75 

H.  H.  Lunow,  New  Germany  94.60 

A.  F.  Stender,  Mayer  94.25 

Fred  Noreen,  Rockford  94.00 

W.  A.  Danheim,  Courtland  94.00 

Arthur  C.  Pietsch,  Stockton  94.00 

A.  M.  McLaughlin,  Brooten  93.75 

H.  E.  Witte,  Glencoe  93.75 

R.  W.  Butler,  Dover  93.75 

J.  H.  Wartenburg,  Claremont  93.75 

A.  L.  Radke,  Plato  93.75 

Soren  C.  Petersen,  Hamburg  93.75 

Carl  W.  Morck,  Alden  93.75 


and  many  others — Use  Champion  and  be  a  CHAMPION 

ANDERSON  CHEMICAL  CO.  -~  LITCHFIELD,  MINN. 


SIGN  OF 


THE  BEST 


B.S. 


USE  The  positive  purifier  in  creameries  and  dairies  for  destroy- 

ing that  branch  of  bacteria  that  produce  bad  flavors  in  milk 
and  cream;  the  kind  that  causes  low  scores,  low  prices,  low 
wages,  frequent  changes  of  operators,  resulting  in  general 
dissatisfaction  among  the  patrons.  Using  B.  S.  is  simplicity  itself:  For  each  gallon 
of  clear  well  water,  add  from  one  to  four  tablespoons  full.  Use  this  solution  to  purify 
ripeners,  churns,  pipelines,  refrigerators  and  general  purification  and  deodorization 
about  the  factory. 

IT  WILL  DO  WHAT  WE  CLAIM  OR  YOUR  MONEY  WILL  BE 

CHEERFULLY  REFUNDED 

In  1923  we  offer  prizes  to  operators  that  win  first,  second  or  third,  in  any  State  or 
National  Contest,  providing  they  have  used  or  placed  an  order  for  five  gallons  BEST 
STERILIZER  during  the  year  when  score  was  received. 

Partial  list  of  1922  prize  winners:  1st  —Ed  Andreasen,  Manly  $5.00 

June,  Minn.  Contest  Iowa  Ames  Contest 

1st —Martin  Anderson,  Weaver  $5.00     1st —Ed  Andreasen,  Manly   5.00 

2nd — E.  T.  Johnson,  Watertown   3.00  National  Convention 

Minnesota  State  Fair  2nd— A.  L.  Radke,  Plato   3.00 

2nd— Theo  Peterson,  Maple  Plain   3.00  Wisconsin  Fair 

Iowa  State  Fair  3rd — Albert  Erickson,  Amery   2.00 

3rd— Ed  Andreasen,  Manly   2.00  Dudley  Herrell,  Frederic   2.00 

Waterloo  Dairy  Congress  Wisconsin  Buttermakers — 1st,  Albert  Erickson,  Amery.  5.00 

They  know  how,  when  and  where,  to  use  B.  S.,  and  are  all  successful  operators.  "  Nuff  said."  USE  IT. 
The  price — just  think  of  it— only  $11. 00 for  5  gallons,and  the  emptyjug  crated  can  be  returned  for  credit. 

Anderson  Chemical  Co.  [^tlr^]  Litchfield,  Minn. 
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Good  Work 

We  had  the  pleasure  of  attending 
the  annual  meeting  of  the  Henderson 
co-operative  creamery,  January  20. 
This  was  their  first  annual  meeting', 
and  did  not  cover  a  whole  year's  busi- 
ness, as  they  bought  the  creamery 
from  Mr.  Nielson  last  spring  and 
started  operating  the  creamery  about 
the  middle  of  April.  Still  their  report 
showed  that  they  made  115,000  pounds 
of  butter  and  paid  41  cents  average 
price  for  butterfat.  This,  we  think,  is 
a  most  splendid  showing  and  prom- 
ises much  for  the  future  success  of 
the  Henderson  creamery.  No  doubt 
they  will  make  approxhnately  200,000 
povmds  of  butter  during  1923. 

We  believe  a  large  share  of  their 
success  is  due  to  the  men  in  charge 
of  the  business,  and  first  of  all,  to 
the  operator,  Mr.  J.  A.  Lind,  who  has 
a  quiet,  winning  personality,  and  be- 
sides this  is  an  able  operator  and  is 
always  on  the  job.  The  Henderson 
people  were  fortunate  in  obtaining 
the  services  of  such  an  efficient,  honest 
and  likeable  operator,  for  such  qualifi- 
cations in  the  operator  of  any  creamery, 
(and  especially  in  a  new  or  old  cream- 
ery, where  the  business  is  "shot  to 
pieces,"  and  with  several  cream  sta- 
tions in  town),  go  a  long,  long  way  in 
getting  the  farmers  back  to  where 
they  belong. 

The  sentiment  of  the  patrons  towards 
Mr.  Lind  and  in  appreciation  of  his 
services,  was  plainly  visible  when  the 
question  of  buying  a  house  for  him 
came  up.  Although  so  new  in  business, 
and  naturally  with  a  considerable 
debt  for  the  creamery,  the  patrons 
voted  unanimously  and  with  acclaim 
to  buy  a  house.  This  proved  to  us 
plainly  that  the  right  spirit  and  co- 
operation exists  between  the  patrons 
and  opeiators  of  the  Henderson  cream- 
ery. Then,  besides  the  operator,  we 
think  the  creamery  board  is  entitled 
to  due  credit  for  the  success  and  good 
sphit  existing  at  Henderson.  We 
could  plainly  tell  that  the  members  of 
this  Board  are  broadminded  men, 
when  an  offer  of  payment  of  inteiest 
on  daily  balances  on  the  creamery 
account  was  made  by  one  of  the  banks. 
While  action  under  this  offer  was  put 
up  to  the  patrons,  the  board  members 
explained  that  no  such  offer  was  re- 
ceived from  this  bank  when  help  was 
most  needed,  and  that  they  thought 
it  only  fair  to  stay  by  the  bank  that 
had  helped  them  to  buy  the  creamery 
and  had  loaned  them  much  money 
and  help  when  needed.  The  patrons 
all  voted  to  reject  the  offer  of  the 
other  bank. 

Yes,  all  is  well  and  lovely  at  Hen- 
deison  now.  This  is  what  we  call 
good  work  and  the  right  kind  of  co- 
operation. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ANSWERS  ROTH 


Rasmussen  Seems  Not  to  Agree 
With  Roth. 


Editor,  Dairy  Record:  I  want  to 
tell  you  how  much  I  enjoyed  Mr. 
Roth's  letter  about  The  Dairy  Record 
not  boosting  for  the  Minnesota  Co- 
operative Creameries'  Association. 
Well,  I  suppose  he  thinks  that  he  has 
to  boost  for  the  people  that  are 
hiring  him,  so  nobody  can  blame  him 
for  that.  Only  some  of  us  have  the 
notion  that  there  isn't  any  more 
reason  why  The  Dairy  Record  should 
boost  the  creamery  association  any 
more  than  it  should  the  State  Dairy- 
men's Association  or  some  of  the 
others  that  have  been  in  business  long 
before  the  creameries'  association. 
Maybe  it  is  just  like  Mr.  Roth  says 
about  the  association  being  friendly 
to  the  operators  but  just  the  same 
there  are  quite  a  number  of  the  boys 
who  feel  safer  with  The  Dairy  Rscord 
standing  by  ready  to  fight  for  them  if 
necessary,  and  I  am  not  so  sure  but 
that  some  of  the  creameries  feel  the 
same  way  about  it. 

Maybe  what  Mr.  Roth  says  about 
the  fieldmen  being  friendly  to  the 
boys,  etc.,  is  all  true,  but  I  for  one 
know  of  some  instances  to  the  con- 
trary, where  instead  of  taking  some 
things  up  with  the  operator  it  has 
been  taken  up  with  soma  one  in 
another  creamery,  and  I  don't  need 
to  speak  past  Mr.  Roth's  door  either. 

Mr.  Roth  seems  to  think  that  the 
only  reason  that  there  are  creameries 
on  the  outside  is  because  The  Dairy 
Record  has  not  been  urging  the 
operators  to  get  in.  He  is  right  when 
he  says  there  are  quite  a  lot  of  them 
on  the  outside  but  he  ssems  not  to 
know  that  maybe  it's  because  they 
can't  see  any  great  advantage  in 
belonging.  And  I  guess  even  some  of 
those  who  are  in  the  association  wisQ 
they  were  out,  from  some  of  the 
things  that  I  have  heard.  It's  funny 
that  an  association,  which  is  so  val- 
uable to  the  creameries  as  Mr.  Roth 
ssems  to  think,  has  to  threaten  to 
sue  in  order  to  make  them  stay  in. 
And  I  also  want  to  know  why  Waseca, 
which  is  oae  of  the  biggest  and  best 
managed  co-operative  creameries  in 
the  state,  has  decided  that  they  are 
not  getting  their  money's  worth  and 
won't  pay  any  more  dues  to  the 
association. 

There  were  a  lot  of  the  boys  who 
had  the  idea  that  the  association  was 
to  work  mostly  along  quality  lines. 
Well  what  has  the  association  done  to 
bring  about  quality?  I  have  heard 
and  read  a  lot  about  big  freight  sav- 
ings and  the  association  takes  all  tha 
credit  for  it.  But  I  want  to  toil  you 
that  there  wore  creameries  which 
wore  shipping  car  lots  before  th3 
association  ever  existed,  and  a  lot 
jnor<!  of  them  would  be  doing  so  now 
anyhow,  because  conditions  would 
have  forced  them  to  do  so,  even  if  the 
association  never  existed.  Couldn't 
the  creameries  or  a  small  group  of 
them  get  together  and  ship  in  carlots 
and    buy    supplies    without  paying 


three-eights  of  a  cent  a  pound  to  the 

association  to  do  so? 

Anyhow,  if  the  association  is  so 
valuable  as  all  that,  why  can't  it 
paddle  it's  own  canoe  and  not  ask 
The  Dairy  Record  to  be  hooked  up 
with  an  experiment  which  has  never 
been  tried  before  in  this  or  any  other 
country,  and  then,  if  the  thing  falls 
down,  get  all  the  blame.  And  if  the 
operators  and  their  paper  are  so  im- 
portant to  the  association's  success, 
why  wern't  they  consulted  when  it 
was  formed?  The  Dairy  Record  has 
always  fought  for  the  co-operative 
creameries  and  has  always  been  their 
recognized  leader,  so  why  shouldn't 
it  have  been  considered  when  the 
association  was  organized? 

I  am  sending  this  in  for  you  to 
publish.  You  don't  have  to  if  you 
don't  want  to,  but  if  you  don't, 
there  are  some  of  us  would  like  to 
know  why  not. — J.  M.  Rasmussen, 
St.  Charles,  Minn. 


IS  BUTTER  HIGH? 


Writer  Says  Price  Average  Is  Below 
Last  Year. 


Editor,  Dairy  Record:  Everybody 
who  consumes  butter  says,  "Butter 
is  high."  The  patron  of  the  co- 
operative creamery  says  "The  butter 
Market  is  good."  Whether  a  dairy- 
man is  getting  a  good  price  for  butter- 
fat  or  a  low  price  is  determined  by  the 
purchasing  power  of  the  money  that 
he  gets.  For  December  butterfat, 
Amery  and  Volga  are  paying  sixty- 
two  cents.  Lykens  is  paying  sixty- 
three,  and  Georgetown  sixty-one. 
The  Wisconsin  Department  of  Mar- 
kets says  that  the  November  price 
of  butterfat  had  a  purchasing  power 
of  ninety-nine  per  cent  in  terms  of 
all  commodities,  when  1913  prices 
were  taken  as  a  basis. 

Saturday  at  nine  A.  M.,  January 
20,  the  two  carloads  of  Polk  county 
butter  sold  on  a  fifty-two  cent  market 
in  New  York.  A  year  ago  on  the 
same  day  the  market  was  thirty- 
seven  cents.  Here  we  have  an 
advance  of  fifteen  cents.  Practically 
all  of  this  advance  is  finding  its  way 
into  the  producers'  checks. 

This  advance  has  been  due  to  low 
production  during  the  latter  part  of 
1922,  to  a  good  consumptive  demand, 
and  to  an  eight  cent  tariff.  The 
relatively  high  price  has  not  pre- 
vented the  stocks  in  storage  from 
becoming  depleted.  A  year  ago  there 
were  in  storage  in  Boston,  Philadel- 
phia, New  York  and  Chicago  28,000,- 
000  pounds,  and  January  20  the 
amount  was  only  10,000,000.  Rec- 
ords of  previous  years  show  that 
usually  storage  stocks  do  not  reach 
10,000,000  until  sometime  in  March. 
Favorable  as  butter  prices  may  seem 
now,  the  average  for  1922  shows  up 
loAver  than  1921.  The  average  whole- 
sale price  of  butter  ia  New  York  was 
43.25  in  1921,  and  40.58  in  1922.— 
John  S.  Klinka,  Balsam  Lake,  Wis. 


Show  Dairy  Cattle 

The  Dairy  Department  of  the  A.  & 
M.  College  of  Texas,  and  the  S.  A.  & 
A.  P.  Railway  Co.,  are  showing 
Guernseys  and  Jerseys  at  sixty  Texas 
towns.  Wo  expect  to  show  Holsteins, 
(iuernseys  and  Jerseys  at  the  Spring 
Show  at  Ft.  Worth  in  March. 

Fourteen  hundred  and  ten  came  to 
see  our  exhibit  at  San  Antonio. — 
Geo.  P.  Grout,  San  Antonio,  Texas. 
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FOUNDED  1879 


LEWIS 

151  READE  ST. 

ISEW  YORK 


mm 


GEO. BYERS 
211  7th  St.  N.  E.,  Little  Falls,  Minn. 


STUDENT  BANQUET 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 


43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St. ,  New  York,  N.  Y. 

Reference :  Tour  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
FideUty  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet'a,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


Bi^  Gathering  Celebrates  End  of 
Wiscon.sin  Course. 


No  more  cosmopolitan  collection  of 
buttermakers  and  cheesemakers  could 
be  found  in  this  great  country  of 
ours  than  the  hundred  or  more 
Winter  Dairy  Course  students  who 
gathered  for  their  last  banquet  at  the 
close  of  the  three  months'  Winter 
Dairy  Course  of  instruction  held  at 
Madison  on  January  24. 

The  program  included  songs,  or- 
chestral music  from  the  Dairy  School 
Band,  speeches  by  the  faculty,  and 
toasts  of  chser  and  encouragement 
from  the  members  of  the  class.  The 
majority  of  the  students  received 
their  preliminary  training  in  Wis- 
consin factories,  but  when  the  pro- 
gram reached  the  point  of  impromptu 
responses  these  were  given  by  two 
students  from  Wolverhampton,  Eng- 
land, two  from  Switzerland,  one  from 
Northern  Italy,  and  one  from  Hol- 
land, besides  a  few  scattering  students 
from  Montana,  Ohio,  Virginia,  Illinois 
and  Michigan. 

The  friendships  formed  among  the 
students  during  this  three  months' 
course  were  many,  and  now  that  the 
dairy  manufacturing  world  is  to  be 
attached  by  another  group  of  well 
trained  buttermakers  and  cheesemak- 
ers the  quality  of  our  dairy  products 
will  undoubtedly  receive  an  added 
boost  to  a  highsr  level. — E.  H. 
Farrington. 


Big  Egg  Shipment 

A  special  shipment  of  eleven  car- 
loads of  eggs  en  route  from  the  Pacific 
Coast  to  the  Atlantic  seaboard,  is 
announced  by  the  Burlington  rail- 
way. It  is  stated  that  the  New  York 
market  commissioned  the  "Associated 
Hens"  of  Washington  to  supply 
several  hundred  thousand  eggs. 

Working  overtime,  the  Pacific  Coast 
poultry  army  succeeded  in  producing 
1,584,000  eggs,  and  these  are  being 
rushed  by  the  Burlington  through 
St.  Paul  on  their  Coast  to  Coast 
journey. 


Butter  For  Prisoners 

Inmates  of  the  Minnesota  state 
prison  will  be  served  pure  butter  with 
their  meals  if  a  bill  introduced  in  the 
state  senate  becomes  a  law. 

The  bill,  introduced  by  Senator 
William  C.  Zamboni,  Owatonna,  pro- 
hibits use  of  oleomargarine.  A  similar 
law  is  in  effect  for  other  state  institu- 
tions. 


Brunell  Poultry  Center 
Brunei!,  Neb.,  is  to  become  a 
poultry  center.  T.  J.  Wagner,  of 
Medford,  Minn.,  and  J.  H.  Novak  of 
Walla  Walla,  Wash.,  have  leased  a 
building  50  x  90,  and  are  remodeling 
it  for  the  purpose  of  handling  poultry, 
eggs  and  cream.  The  firm  name  will 
be  The  Valley  Poultry  and  Produce 
Company. 


New  Bulletin 
The  trade  will  be  interested  in 
knowing  that  a  new  Freezer  Bulletin, 
No.  2041,  is  just  off  the  press,  which 
fully  describes  the  new  fifty  and 
eighty-quart  Cherry  Freezer.  A  free 
copy  will  be  mailed  promptly  to  any 
one  on  receipt  of  request,  addressed 
to  J.  G.  Cherry  Company,  Cedar 
Rapids,  Iowa. 


Saves  Coal 

Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manufacturers  of  B-K 

Madison,  Wis. 


LOWENFELS 

BUTTER 

NEW  YORK 

348    GREENWICH  STREET 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Metro.  Bank  Bldg.,  ST.  PAUL 

202  I.  O.  O.  F.  Building,  Mankato 

Reference:  The  Dairy  Record 


ANDERSON'S  RACK 

for  24,  32,  36,  40  bottles.— Price 
$3.40,  $3.50,  $3.60,  $3.70  respect- 
ively, at  j'our  supply  house,  or — 

Anderson  Chemical  Co. 

Litchfield,  Minnesota 


AudeVs 


ANSWERS  ON 


Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

ay  9 -20 

one.  Price. . 
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5hip  To 


trelease 
Underhill 

tSTABLISHLD  1864- 

Prompt   and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCOBPOBATED 
Wholetale  Dealera  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST. 


NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
fe  handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  MercantUe 
Agencies;  Dairy  Record. 


Zenith  Butter  &Ey^  Go.  ^ 

170  Duane  Street,  New  York,  N  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldft.  MINNEAPOLIS 


IOWA  FAT  PRICES  by  the  creameries.    You  are  all  aware 

  of  the  fact  that  during  the  first  eleven 

Went  worth  Reports  Good  Show-       months  of  1922  butter  production  was 
iri^  Made  by  Creameries.  about  twelve  per  cent  larger  than  in 

  1921,  and  that  there  was  considerable 

That  Iowa's  co-operative  crearn-  less  butter  in  storage  December  1, 
eries  are  in  a  prosperous  condition  is  1922,  than  December  1,  1921.  There 
shown  by  the  latest  monthly  report  has  been  very  active  consumption 
made  to  the  members  of  the  Iowa  which  has  been  responsible  for  the 
Creamery  Secretaries'  and  Managers'  situation  which  existed. 
Association  by  Secretary  W.  A.  Went-  Another  factor  affecting  the  price 
worth.  The  average  paid  for  butter-  of  butter  during  November  and 
fat  from  November,  1921,  to  the  December  is  without  doubt  the  tariff 
same  month  last  year  is  given  as  of  eight  cents  per  pound  on  butter 
56.14  cents.  under  the   Fordney  Act.     Each  of 

The  following  is  the  report:  these  factors  were  accomplished  by  a 

Ave.  Price   Ave.  Price  of       united  front  in  the  dairy  industry 
Paid  by     N.  Y.  Extras      from  the  local  creamery  and  individual 
Creameries  (N.  Y.  Produce     dairymen  to  the  largest  association 
Reporting       Review)  council.     The  Iowa  creameries, 

Nov    1921     46  35  44.91  a,nd  they  are  a  large  majority  who 

Jan.,  1922... 38.88  37.36  iiave    been    supporting    this  work, 

Feb.,  1922     38.63  37.07  were  certainly  well  repaid  on  their 

Mar.',  1922 !    38^23  38!29  investment  diiring  the  past  year,  and 

Apr.,  1922... 38. 96  37.63  the  conditions  which  have  brought 

May',  1922^^37.36  36.73  about  these  results  should  arouse  the 

June  1922     47  73  36  65  interest  and  support  of  the  remainder 

July,'  1922^ 36^86  36!25  of  the  creameries. 

Aug.,  1922. .  .37.66  35.35  The    following    creameries  have 

Sept.,  1922. .  .42.73  40.99  joined  the  association  since  October: 

Oct.,' 1922^ !  !49!82  45^89  Colesburg,  Edgewood,  Emmetsburg, 

Nov.,  1922.  .56.14  50.69  Fenton,  Hartland,  Lone  Rock,  Hanly, 

Oelwein,  West  Bend. 
Price  Factors  several  cases  the  patrons  hava 

It  is  interesting  to  note  the  prices  authorized  the  board  of  directors  to 
of  butter  which  prevailed  in  Novem-  support  the  work,  but  the  agreements 
ber,  1921,  and  November,  1922,  as  have  not  yet  reached  the  association 
well  as  the  price  paid  for  butterfat  office. 

Ave.  Price  Ave.  Price  of 

Paid  by  N.  Y.  Extras 

Creameries  (N.  Y. 

Reporting       Produce  Review) 

Nov.,  1921   46..35  44.91 

Jan.,   1922   38.88  37.36 

Feb.,  1922   38.63  37.07 

Mar.,  1922   38.23  38.29 

Apr.,  1922   38.96  37.63 

Man,  1922   37.36  36.73 

June,  1922   37.73  36.65 

July,  1922   36.86  36.25 

Aug.,  1922   37.66  35.35 

Sept.,  1922   42.73  40.99 

Oct.,  1922    49.82  45.89 

Nov.,  1922   56.14  50.69 

Maximum        Minimum  Average 

Price  per  pound  of  butterfat   65.00c  42.00c  56.14c 

Pounds  Butterfat  handled.   64,737.1  3,421  13,828.88 

Sold  on  N.  Y.  Market   53.79c  47.2c  50.69c 

Sold  on  Chicago  Market   52.0Qc  45.0c  49.76c 

Seeks  Canned  Milk  general  public  is  now  also  pri\'ileged 

American  condensed  milk  has  been  *°R,?danV^t  Vhvsicians  are  also  nartinl 
' '  sold  "  to  the  Hungarian  Gogernment.         Xe  \^^'^  ^f'^coTd"  nsed,^  Inr  parl 

Upon  the  request  of  the  purchasing  tj^uiaHy  evaporated  milk.    They  rec- 

department  of  the  city  of  Budapc.st,  o^^^end  it   to   their  patients  both 

the  American  Consul,  Mr   Digby  A.  b^^ause  of  the  poor  quality  of  the 

WilLson,  Budapest,  secured  a  number  ^^^^^  ^^^^        aecount  of  the 

of  samples  of  American  canned  milk  satisfactory  results  achieved  among 

and  turned  them  over  to. the  chemical  ^j^^   children   and   hospital  patients 

division   of    the    municipahty,    who  ^  American  Relief  Administra- 

made  fuireful  examinations  and  re-  ^-^^  ^nd  the  American  Red  Cross. 

ported  them  to  be  excellent  in  every   _■  

way     Severe  shortages  of  fresh  milk  Coolers  Here 

are  felt  from  time  to  time  throughout        .pj    independent  Milking  Macliino 
iungary,  ana  ine  Amor.cai  L-onsui  requests  that  an  announcement 

has  endeavored  to  interest  the  various  made  that  no  cream  coolers  are 

important  merchants  as  well  as  the  .naiiufactured    by    that  con- 

puhlic  employers  m  American  evapo-  ^^^^^     Frequent   letters   have  been 

lated  miiK.  received  by  that  company  ordering 

Canned  milk  has  never  been  used  coolers,  owing  to  the  failure  of  those 

to   any   appreciable   extent   by   the  ordering  to  read  advertisements  cor- 

Ilungarians,  and  now  the  Public  Pro-  rectly. 

visioniiig   l)e])artment  of  the  muni-   

cipality  of  Budapest  has  informed  the  Mason,  Wis. — The  board  of  diroc- 
Consiiiiite  that  it  desires  the  exclusive  tors  of  the  Mason  co-operative  cream- 
agency  for  the  sale  of  such  milk  in  ery  held  a  meeting  and  elected  Thor- 
I Iungary.  Tliis  Government  depart-  lof  Yderstad  as  a  member  of  the  board, 
iiient  buys  and  sells  for  the  benefit  to  fill  the  unexpired  term  of  ("!hrist 
of    the   "public    employes,    and    the  Iverson,  deceased. 
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SAVE  FUEL  BILLS 


Proper  Firing  Aid  to  Eliminating 
Goal  Waste. 


Everj'body  agrees  that  fuel  is  too 
expensive  to  be  wasted,  but  still  the 
waste  goes  on.  Improper  firing  adds 
materially  every  ■v'rinter  to  the  fuel 
bill,  says  Prof.  E.  A.  Stewart  of  the 
division  of  agricultural  engineering. 
University  of  Minnesota. 

"Recent  tests  have  shown,"  says 
Mr.  Stewart,  "that  large  quantities 
of  unburned  gasses  pass  out  the 
chimney  whenever  the  firebed  is 
covered  completely  with  fresh  coal. 
The  gasses  are  distilled  at  the  under 
side  of  the  freshly  fired  coal  and  are 
chilled  as  they  move  upward.  Lack- 
ing sufficient  oxygen  to  start  com- 
bustion they  are  lost. 

"If  the  fuel  is  fired  so  as  to  leave 
a  bright  spot  on  one  side  of  the 
firebed,  arid  a  small  quantity  of  air 
is  permitted  to  enter  the  combustion 
chamber  above  the  fire,  the  gasses 
will  be  burned,  because  of  the  high 
temperature  of  the  red  hot  coals  and 
because  of  the  supply  of  oxygen.  It 
is  good  practice  when  replenishing 
a  fire  to  scrape  hot  coals  toward  the 
front  of  the  firebed  and  leave  them 
uncovered  by  the  new  fuel.  Or  if 
fuel  is  first  fired  on  one  side  of  the 
firepot  and  the  next  time  on  the 
opposite  side,  it  will  usually  not  be 
necessary  to  move  any  of  the  burning 
coal  in  order  to  keep  one  section  of 
the  firebed  open. 

Creamery  Making  Mixes 
The  creamery  at  Grove  City,  Pa., 
which  is  operated  under  the  super- 
vision of  the  United  States  Depart- 
ment of  Agriculture,  during  the  past 
year  adopted  the  practice  of  sup- 
plying ice  cream  manufacturers  with 
ready  made  mixtures  for  making  ice 
cream.  This  method  relieves  the 
small  manufacturer  of  the  work  and 
trouble  of  putting  the  milk,  cream 
and  other  ingredients  together  in 
proper  proportion,  and  is  proving 
very  popular.  The  "mix"  is  ready 
for  freezing  when  received  by  the 
buyer. 


Benson,  Minn. — Mr.  A.  Nelson 
who  is  the  new  manager  of  the  Benson 
Co-operative  Creamery  Company,  has 
taken  charge  of  the  business. 

Billings,  Mont. — Guy  S.  Stapleton 
is  having  plans  made  for  the  erection 
of  a  condensed  milk  factory,  which 
will  cost  approximately  $40,000. 


A  Page  From  a  Fieldman^s 
Report  for  1922 

Minnesota  Co-operative  Creameries  Ass  n.,  Inc. 

District  No.  II 
WADENA,  MINNESOTA 


REPORT  ON  CARS  SHIPPED 
Beginning  January  25  to  December  31,  1922. 

Number  of  cars  shipped   231 

Number  of  tubs  butter  shipped   84,698 

Number  of  cases  of  eggs  shipped   4,266 

Gross  weight  shipped,  including  butter  and  eggs   6,403,460 

If  this  butter  had  been  shipped  by  local  freight  to 

New  York,  the  cost  would  be  $169,479.20 

Amount  paid  for  carlot  freight  to  New 

York  $120,016.40 

Amount  paid  for  icing   4,838.14 

Amount  paid  for  stops  and  transfers.  ..  3,245.10 


Total  paid  for  carlot  freight . 

Actual  saving  

Overcharges  on  freight  not  paid . 


$132,738.97 

$  36,740.23 
1,054.09 


Total  saving . 


  $  37,794.32 

Average  saving  per  car  $163.66 

Average  net  saving  per  100  pounds   .59 

Average  rate  per  100  pounds  gi'oss  weight   2.07 

Average  cost  per  tub   1.49 

GEO.  W.  HAGBERG, 

Fieldman,  District  No.  11 


A.  J.  McGUIRE,  GeneralVManager 


Minnesota  Co-operative  Creameries  Ass'n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M. SONDERGAARD  ^^„„ . 

Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


SHOULD  STUDY  SCALE 


Some  Operators  Show  Ignorance 
of  Requirements 


There  appears  to  be  some  members 
who  do  not  know  what  our  minimum 
salary  scale  is  at  the  present  time, — 
this  is  indicated,  at  least,  by  some  of 
the  bids  of  applicants  for  positions. 
Our  minimum  scale  calls  for  a  salary 
of  one  hundred  dollars  per  month, 
and  one-half  cent  for  each  pound  of 
good  butter  made,  or  its  equivalent. 
The  scale  does  not  apply  to  cream- 
eries making  less  than  50,000  pounds 
of  butter  annually,  nor  does  the  scale 
apply  to  creameries  making  abovs 
600,000  pounds  of  butter  annually. 
Secretary  and  manager  work  and  all 
unusual  work  is  to  be  paid  for  in 
addition  to  the  scale.  All  necessary 
help  is  to  be  paid  for  by  the  creamery. 

The  above,  in  substance,  is  our 
minimum  salary  scale  as  it  now  reads, 
and  we  would  suggest  that  members 
looking  for  positions  familiarize  them- 
selves with  this  scale  to  avoid  under- 
bidding in  applying  for  positions. 
Two  cases  are  now  being  investigated 
where  members  have  hired  out  to 
creameries  agreeing  to  furnish  the 
necessary  help;  it  is  claimed  that 
they  did  not  ask  for  enough  additional 
salary  to  permit  of  employing  the 
necessary  help,  and  therefore  have 
underbid  the  minimum  scale. 

It  has  also  been  reported  that  cer- 
tain members  do  not  protect  fellow 
members  in  that  they  offer  to  do  con- 
siderably more  work  than  an  oper- 
ator can  consistently  do  in  justice 
to  himself  and  to  the  creamery  em- 
ploying him.  Such  practices  must 
stop  if  efficient  creamery  operation  is 
to  be  maintained.  Our  association 
stands  for  efficient  service  by  every 
member,  and  when  good  service  is 
delivered  there  should  be  nothing 
unreasonable  in  asking  for  fair  pay. 


WE'RE  FOR  LANDEEN 


Now  We  Don't  Feel  Sorry  We've 
Been  Preaching. 


Not  so  long  ago  The  Dairy  Record 
editorially  expressed  its  wonder  that 
some  long-suffering  operators  hadn't 
lost  patience  and  come  to  St.  Paul 
with  an  ax  ready  to  "clean  house," 
because  they  had  heard  cow  testing 
associations  preached  to  them  so 
much. 

But  the  Record's  campaign,  urging 
operators  to  take  an  active  part  in 
this  work,  is  beginning  to  get  results — 
and  not  with  an  ex,  either. 

The  following  letter  from  H.  A. 
Landeon,  operator  at  Brandon,  Minn., 
tells  a  part  of  the  story: 

"A  cow  testing  association  was 
started  by  twenty-six  farmers  in  the 
vicinity  of  Brandon  and  Garfield 
on  January  3.  The  association  en- 
gaged a  Mr.  Brown  of  Wabasha  as 
tester." 

The  part  of  the  story  which  Mr. 
Landeen  neglected   to   tell   was  his 


own  share  in  the  organizing  of  the 
association.  But,  according  to  Dr. 
Squirt,  The  Dairy  Record's  wander- 
ing correspondent,  Mr.  Landeen  read 
all  editorials  upon  this  subject  with 
avidity  and  then  proceeded  to  camp 
on  the  trail  of  twenty-.six  farmers 
until  he  had  put  it  over.  The  doctor 
claims  that  he  received  his  informa- 
tion from  some  of  the  members  of  ths 
new  association.  Squirt  also  added 
that  he  was  so  afraid  that  Mr.  Lan- 
deen would  try  to  bribe  him  to  say 
nothing  about  his  share  in  its  organi- 
zation that  he  wouldn't  even  visit  the 
Brandon  creamery. 
But  murder  will  out! 


ASKED  TO  AID 


Grover  Ivrapes,  Former  Operator, 
Blind,  In  Need. 


"Again  we  are  going  to  make  an 
appeal  to  the  public  for  our  blind 
citizen,  Grover  Krapes.  Mr.  Kjrapes 
is  a  maker  of  baskets,  rugs,  flynets, 
hammocks  and  many  other  useful 
articles.  He  has  a  room  in  the  base- 
ment of  the  Rogers,  where  he  has 
his  loom.    If  any  one  brings  in  rags 


Grover  Krapes 

he  is  ready  to  weave  them  into  rugs 
at  a  very  reasonable  cost.  Mr. 
Krapes  is  trying  to  make  a  living  for 
himself  and  does  not  want  to  become 
a  public  charge.  As  business  condi- 
tions have  been  for  him  lately  he 
finds  it  difficult  to  make  both  ends 
meet.  We  believe  that  all  those  who 
are  more  fortunate  than  he  is  (and 
we  all  are)  should  do  something  for 
him  to  bring  some  happiness  into  the 
life  of  one  who  has  been  left  T\'ithout 
eyesight." 

The  foregoing  statement,  which 
appeared  recently  in  the  Glenwood, 
Minn.,  Tribune,  was  sent  to  The 
Dairy  Record  by  a  member  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association  with  a  plea 
to  the  association  to  take  some  action 
to  help  Mr.  Krapes. 

"I  feel  that  the  association  should 
show  some  feeling  of  sympathy  toward 
a  man  who,  no  doubt,  would  be  one 
of  our  members  today,  had  not  ill- 
fortune  come  his  way,"  writes  this 
member,  who  asks  that  his  name 
be  not  made  public. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


The  Peculiar  Porous  Texture  of  COLONIAL 
BUTTER  SALT  Gives  You  Fine 
Butter  Texture 

Every  experienced  buttermaker  realizes  there  is  a  certain  point  in  butter- 
making  when  the  butter  is  just  right.  To  continue  working  the  butter  after 
this  point  is  reached,  destroys  its  texture.  Consequently,  when  this  "maxi- 
mum efficiency"  point  has  been  reached  the  salt  in  the  butter  should  be  dis- 
solved completely.  This  means  a  minimum  of  wash  down,  a  maximum  over- 
run, and  a  fine  clear  grain  to  the  butter  absolutely  free  from  undissolved  salt 
which  gives  the  product  that  gritty  appearemce. 

The  texture  of  Colonial  Butter  Salt  explains  its  dissolving  properties.  It 
consists  of  tiny  little  flakes  of  salt  so  porous  that  they 

"Meit  like  snow  flakes  and  dissolve  like  mist" 

So  quickly  and  so  easily  do  they  work  into  the  butter  that  when  that 
crucial  point  is  reached,  every  flake  of  Colonial  Butter  Salt  has  worked  in 
entirely — completely . 

And  the  taste ! — Colonial  Butter  Salt  is  not  bitter — does  not  have  a  stmg 
It  is  pure,  mild,  and  gives  your' butter  a  deUcate  flavor  and  even  quahty. 
Let  us  send  you  a  trial  sack  of  Colonial  Butter  Salt.  If  you  prefer  Granulated 
Salt,  we  will  send  you  Liberty  Butter  Salt. 


Here  is  The  Secret! 

Colonial  Butter  Salt  makes 
GOOD  butter  because  the 
soft,  porous  fiakes  of  salt 
dissolves  instantly. 


COLONIAL  BUTTER  SALT 

THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Chicago  Buffalo  Atlanta 


SIXTY- THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


The  summer  season  is  not  the  best  time  to 
judge  I  New  York  theatrically.  Most  of  the 
best  houses  are  closed,  but  the  girl  and  music 
show  is  generally  in  evidence  all  through  the 
year.  The  roof  garden  is  recommended  for  a 
sultry  night,  but  it  is  a  sad  strain  on  credulity 
to  describe  any  of  these  performances  as 
entertaining.  There  is  a  tendency  to  improve 
each  year,  however,  and  it  may  be  that  in  time 
they  will  not  be  as  they  chiefly  are  today — a 
very  poor  excuse  for  taJcing  two  dollars  from 
any  one's  pocket.  Along  with  the  hat  check 
extortion,  and  other  petty  graft  for  which  the 
town  is  celebrated,  the  average  roof  garden 
show  has  them  all  beaten  to  a  standstill. 

For  the  most  part  the  theatres  are  within 
five  minutes  of  the  comer  of  Broadway  and 
Forty-second  Street,  a  point  easily  reached 
from  any  part  of  town  by  subway,  elevated  or 
surface  car  or  taxi.  It  is  the  center  of  the 
hotel  district,  and  the  stranger  will  have  Uttle 
or  no  difficulty  in  finding  any  particular  place 
desired.  A  taxi  may  be  had  for  a  trifling  sun 
and  their  use  is  a  great  comfort  and  assurance. 

{(xtntinued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  PiNANGiALLY 


The 


•I 

Great  Atli 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Cf 

Will  look  after  your  shipments  personll 

We  solicit  your  shipiic 

See  That  Your  Next  Shipment  is  Fc^ 

N.  J.  or  to  Or 

ASK  US  FOB  OUR  CHICAGO  STENill 

shipper  to  receive  even  more  prompt  returns  than  ever  befcJ- 
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btic  Sl  Pacific 


lO. 

Chicago,  Illinois 


jUALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

a  3  advise  you  as  to  market  conditions 

u  and  correspondence 

l^ed  to  Us  Either  at  JERSEY  CITY, 
:ago  Branch 

ft  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
reameries  at  Chicago  paying  them  top  prices,  enabling  the 
ict  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Now  is  the  Time 

It's  time  you  cut  loose  from  the  old  methods 
of  doing  business,  that  of  selling  or  shipping 
to  the  middleman. 

Take  the  up-to-date  method — keep  pace 
with  the  times — and  ship  your  butter  through 
the  "Direct  to  the  Consumer  Service,"  such  a 
one  is  furnished  by  the  Great  Atlantic  and 
Pacific  Tea  Co.  Eventually — yes — why  not 
today? 

It's  a  waste  of  time  and  money  to  ship 
elsewhere. 

Let  "Amiling  Jim"  Fisk  tell  you  why  our 
system  is  the  best!  That's  why  "Jim"  has 
his  would-be  "Packard"  always  tuned  ready 
to  hit  the  trail.  So  write  him,  'Phone  him,  or 
wire  him,  to  come  and  he'll  arrive  at  your 
place  shortly  thereafter.    Today  is  your  day. 


J.  A.  FlSJUy  Western  Representative 


Phone  Miduray  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Reasonable 
in  Cost 

In  explaining  this  point  the 
United  States  Dept.  of  Agriculture 
says: 

"The  initial  cost  of  a  refrigerating 
machine  should,  of  course,  be  as 
small  as  possible  consistent  with 
high  grade  apparatus.  It  is  believed 
that  no  class  of  machinery  depends 
more  for  satisfactory  and  economi- 
cal operation  on  the  original  design, 
material  of  construction  and  work- 
manship than  refrigerating  ma- 
chinery. An  inferior  Igrade  of  re- 
frigerating apparatus  is  an  expen- 
sive investment  at  any  price,  and 
should  never  be  installed." 

"With  high  grade  machinery  and 
properly  arranged  and  proportioned 
accessories  the  cost  of  repairs  and 
operation  is  reduced  to  a  minimum." 

It  is  my  opinion  that  the  Govern- 
ment should  be  congratulated  for 
presenting  this  point  so  forceably. 
Yours  truly, 


BAKEP  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  bulletin  45C. 

We  may  install  mechanical  refrigeration 
about  19 .  .  . 

Name  

Street   

City  State  


Refrigeration 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trla 

The  Dairy  Supply  C  o. 

110-112  Second  St.,  N. 
MINNEAPOLIS,     ...  MINN. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


The  Dairy  Record  will  be  pleased 
to  forward  any  remittances  which 
anyone  may  care  to  send  in  for  this 
purpose.  No  names  of  donors  will 
be  published. 


SPECIAL  PRIZES 


Dairy  and.  Food  Gommlssioner  to 
Offer  Awards. 


In  order  that  there  may  be  no  mis- 
understanding, the  announcement 
relative  to  the  prizes  offered  by  the 
Dairy  and  Food  Commissioner  for 
the  highest  scoring  exhibit  at  the 
Central  Minnesota  Dairymen's  and 
Operators'  Association  convention  is 
repeated  here. 

Commissioner  Heen,  on  behalf  of 
the  department,  offers  three  special 
prizes  for  the  highest  scoring  entries. 
These  prizes  are  a  gold  watch,  a 
silver  set,  and  a  cut  glass  bowl.  This 
announcement  does  not  appear  in  the 
convention  program  owing  to  the 
fact  that  the  prizes  were  not  selected 
until  after  the  booklet  has  gone  to 
press. 

"This  will  now  change  the  program 
as  printed  in  our  booklet,  and  I  wish 
to  let  all  the  operators  know  about 
it  as  they  all  read  The  Dairy  Record. 
They  can  read  it  so  that  there  will 
be  no  dissatisfaction  afterwards," 
states  Secretary  L.  M.  Jacobs. 


Makes  Bi^  Gain 
A  gain  of  nearly  100,000  pounds 
over  last  year  is  reported  by  C.  L. 
Walther,  operator  of  the  creamery  at 
Hector,  Minn.  This  year's  output 
amounted  to  over  468,000  pounds  of 
butter. 


The  Scale  or  Better 

"I  am  not  so  sure  that  I  would 
have  been  given  the  scale  if  I  hadn't 
been  a  member  of  the  association. 
They  told  me  that  I  couldn't  have 
the  job  at  any  price  if  1  couldn't 
qualify  as  a  member.  'We  regard 
the  association  as  an  assurance  of  a 
man's  ability'  " — these  and  similar 
remarks  are  being  reported  almost 
daily  to  The  Dairy  Record  by  oper- 
ators who  are  being  engaged  to  fill 
new  positions  or  reengaged  by  their 
old  creameries. 


E.  W.  ToUin  will  remain  as  operator 
of  the  Plum  Valley  creamery  at 
Waldorf,  above  the  scale;  Chas.  J. 
Strobel  stays  with  the  East  Union 
creamery  at  a  figure  which  is  also 
above  the  scale;  Axel  Bengston  goes 
to  the  Berlin  co-operative  creamery 
at  New  Richland  at  the  scale,  and 
John  Knutscn  also  gets  the  scale  in 
his  new  position  at  Ostrander. 


Thanks  Members 
Arnold  Hendrix,  who  has  been 
doing  some  relief  work  for  members 
of  the  association,  and  who  was 
gassed  in  the  late  war,  sends  the 
following  communication  addressed 
to  the  members  of  the  association: 
"1  wish  to  thank  the  members  of 
the  association  for  their  kindness  while 
I  was  on  relief  work.  I  hope  that  the 
year  '28  may  be  a  very  successful 
one  to  the  boys  in  the  association.  I 
would  like  to  hear  from  some  of  them 
while  ]  am  in  Proscott,  Ariz.,  in  tha 
sanitorium  there." 

Mr.  Hemlrix  has  been  at  the  Gov- 
ernment hospital  in  St.  Paul,  but 
received  notice  recently  of  his  trans- 
fer to  Proscott. 


HYCL9SS 


Butter  Cartons 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

B 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29lh  Ave.  So.       Minneapolis,  Minn. 


TheChapmanCo. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Grand  Opening 

The  Princeton,  Minn.,  Co-oper- 
ative Creamery  Co.  will  formally  open 
its  new  plant  February  8,  according 
to  Archie  M.  Jones,  operator  and 
manager,  x Suitable  ceremonies  will 
celebrate  the  occasion,  and  a  large 
attendance  is  expected. 


Heen's  Record  Endorsed 
District  No.  11  has  joined  the  list 
of  organizations  endorsing  the  record 
of  Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner.  This  action  was 
taken  at  a  meeting  held  at  Little 
Falls,  January  18. 

It  was  also  decided  that  all  mem- 
bers who  have  not  paid  their  district 
dues  would  be  notified  that  unless 
this  was  done  their  names  would  be 
dropped  from  the  district  list. 
A  salary  of  twentj-^-five  dollars  and 
postage  allowance  for  the  secretary 
was  voted. 


Plan  New  Creamery 
A  new  co-operative  creamery  for 
Balaton,  ]Minn.,  is  now  being  planned, 
according  to  S.  W.  Sinhart,  secretary 
of  the  temporary  organization. 


Endorses  Heen 
District  No.  11  met  at  Little  Falls, 
January  18.  After  the  new  district 
president  had  discussed  the  needs  of 
the  district,  and  the  usual  business 
had  been  transacted,  the  unit  went 
on  record  as  endorsing  the  present 
Dairy  and  Food  Commissioner. 


Take  Over  Co-op. 
Editor,  Dairy  Record:  This  is  to 
let  you  know  that  the  Red  Wing 
co-operative  creamery  has  been 
bought  by  a  stock  company,  W.  E. 
Redman,  E.  W.  Redman,  A.  H.  Dicke, 
B.  J.  Fetertone  and  others,  incor- 
porators. Capital  stock,  S50,000. — 
W.  E.  Redman. 


District  No.  6  To  Meet 
District  No.  6  will  hold  its  nexo 
regular  meeting  February  1  at  the 
Stall  House  at  Mankato,  at  two  P. 
M.  sharp.  There  will  be  a  supper 
served  at  the  close  of  the  meeting. 
All  members  of  District  No.  6  are 
invited.  Let's  all  turn  out  and  have  a 
big  meeting. — G.  C.  Pettes,  District 
Secretary. 


Among  The  Members 
Hans  Kretschman  has  moved  from 
Watertown,  S.  D.,  to  Monon,  Ind. 


Increasing  Production 
Enormous  increases  in  the  butter 
production  of  New  Zealand  are  re- 
corded in  a  dispatch  just  received  by 
the  Department  of  Commerce  from 
Consul  MacVitty,  Auckland,  the  total 
production  to  the  first  of  IDecember 
being  552,618  boxes  as  compared  with 
384,245  boxes  for  the  corresponding 
period  of  last  year.  During  the 
month  of  November  255,964  boxes  of 
butter  and  15,300  crates  of  cheese 
were  exported  from  Auckland,  while 
the  December  allocations  of  shipping 
space  provided  for  324,735  boxes  of 
butter  and  30,350  crates  of  cheese. 

I  Shell  Rock,  la.— The  Shell  Rock 
Creamery  Association  held  its  annual 
meeting  and  elected  officers,  which 
are:  President,  L.  C.  Myers;  vice- 
president,  George  Austin;  secretary, 
Donald  Austin,  and  treasurer,  Frank 
Rice. 


One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 

VINELAND,  N.  J.  NEW  YORK,  N.  Y.  CHICAGO,  ILL. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 


Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 

Smith  s  Butterfat  Com-  $0  Smith's Coraputor for  $0 
putor  (fo°/E?ci^s:ro^f .  •  •  ^  Creameries  d'X'T^^^)  ^ 

For  Sale  Postpaid  by 
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You  Say! 

Your  shipment  went  for- 
ward today! 

But — 


Did  it  have  our  stencil 
on  each  tub?  If  it  did  not, 
how  are  we  going  to  prove 
to  you  that  we  know  how 
to  please,  with  our  quick, 
satisfactory  returns  and 
correct  weights. 

See  to  it  that  next  week's 
shipments  have  our  name 
and  New  York  address 
stamped  upon  each  tub. 

We  need  f  more  Fancy 
butter,  if  you  are  making 
that  kind  let  us  have  a 
trial  shipment. 


Lewis-Mears 
Company y  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


EXPORTS  INCREASE 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Carcfut ,  Accurate,  Efficient  Service 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


New  Zealand  Triples  Shipments 
During  Past  Year. 


The  total  number  of  dairy  cows  in 
New  Zealand  in  1922  is  1,129,000,  or 
over  a  third  of  the  total  number  of 
cattle.  The  number  of  dairy  cattls 
has  nearly  doubled  since  1911. 

Cheese  production  increased  from 
19,000,000  pounds  in  1905-6,  to  141,- 
000,000  pounds  in  1919-20.  Butter 
production  increased  very  little  dur- 
ing that  period. 

Butter  exports  increased  from  35,- 
000,000  pounds  in  1920  to  101,000,000 
pounds  in  1921.  Further  increases 
are  shown  for  the  first  eight  months 
of  1922  compared  with  the  same 
period  in  1921. 


DECORAH  TO  BUILD 


To  Erect  New  Plant  Costing 
Approximately  $20,000. 


A  new  creamery  to  cost  approxi- 
mately $20,000  has  been  voted  by 
the  stockholders  of  the  Farmers' 
Ice  Cave  Creamery  Co.,  of  Decorah, 
Iowa,  according  to  Manager  N.  O. 
Bendickson.  Construction  will  prob- 
ably be  started  this  spring. 

The  new  plant  will  probably  be 
built  of  tile  and  brick.  It  will  be  one 
story  high,  with  dimension  of  62  x  90 
feet. 

The  Decorah  Creamery  Companj^ 
is  enjoying  a  steady  growth  and  has 
outgrown  the  present  plant,  which 
was  not  built  for  a  creamery  but  was 
intended  for  a  cooper  factory.  It 
was  erected  fifty  years  ago.  Upon 
completion  of  the  new  creamery,  the 
old  building  will  be  used  for  storage 
and  garage  purposes. 

The  credit  for  the  success  of  the 
creamery  is  due  largely  to  the  efforts 
of  Mr.  Bendickson  who  is  recognized 
as  one  of  Iowa's  most  capable  oper- 
ators. Last  year  nearly  735,000 
pounds  of  butter  were  manufactured. 


November  Report 
The   following  is   a  summary  of 
reports  received  from   147  co-oper- 
ative creameries  in  different  sections 
of  Minnesota  for  November,  1922: 

Price      Av.  Net      Av.  Average 

No.  of       Paid  for  Price  Rec.  Over-  Amount 

Cream-      Butter-        for         run  Butterfat 

eries           fat        Butter      Per  Received 

Cents       Cents     Cents  Pounds 

1  paid...  63  54.10  24.58  24,177 
4  paid... 62     53.19   24.50  21,400 

8  paid... 61  52.18  23.71  18,606 
19  paid... 60     52.03   24.19  13,424 

14  paid... 59  51.83  24.31  12,453 
22  paid... 58  51.62  23.34  14,199 
11  paid... 57  50.93  23.05  11,317 
17  paid... 56  50.51  23.58  11,373 

15  paid... 55  50.31  23.80  8,286 
6  paid... 54     51.50   24.76  11,171 

9  paid... 53     49.74   22.65  8,776 

4  paid... 52  46.90  24.30  6,463 

5  paid... 51  49.03  20.00  5,734 
4  paid... 50  48.60  23.50  3,830 
4  paid... 49  47.53  23.43  6,638 

2  paid... 45  43.00  21.24  4,196 
2  paid... 44  43.31  24.00  4,248 

Average  net  price  paid  by  above 

co-oi)erative  creameries  $.5743 

Average  price  New  York  Extras, 

November  5080 

Average  price  New  York  Extras, 

November  1  to  December  15.  .5199 

Average  pounds  butterfat  re- 
ceived per  cry.,  pounds  11,613.00 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative — B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=  COMPANY  — 
70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


SHIP- 


w.  BULL 

Incoi 


Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies ;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En&lneerlni  &  Equipment  Co. 
825  Plymouth  Bld£.  MINNEAPOLIS 
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USE 
DIAMOND 
CRYSTAL 


GOOD  ATTENDANCE 


Lar^e  Number  Attend  Minnesota 
Short  Course. 

The  Creamery  Operators'  Short 
Course  began  at  the  University  Farm, 
January  1  with  an  enrollment  of 
fifty-two  students.  These  students 
are  creamery  helpers  and  operators 
who  have  had  from  six  months  to  six 
years  experience.  They  are  from 
Minnesota  and  neighboring  states. 

The  list  of  names  and  addresses  are 
as  follows: 

Akins,  Wm.,  Watertown;  Ander- 
son, Anton,  Elk  River;  Ballard,  Ralph 
S.,  Farmington;  Bergland,  Gunstyn, 
Thief  River  Falls;  Carlson,  Dewey  F., 
Gladstone;  Christ,  O.  M.,  Princeton; 
Christenson,  Otto,  Cushing,  Wis.; 
Clausen,  Sam  A.,  Minneapolis;  Dal- 
een,  E.  H..  Bock;  Droste,  W.  S.,  St. 
Paul;  Englert,  M.,  Murdoch;  Erick- 
son,  A.  R..  Verndale;  Foell,  Oswald, 
Stockton;  Frederickson,  M.  O.,  Han- 
ska;  Gire.  Henry,  Detroit;  Hart  man, 
Leo,  Delavan;  Hendrickson,  J.  E., 
Carpenter,  la.;  Holmquist,  C.  0., 
Clarrissa;  Johnson,  C.  E.,  Luck,  Wis.; 
Johnson,  Clarence,  Taylors  Falls; 
Ketsehevar,  Math,  Roscoe;  Larson, 
T.  W.,  Onamia;  Lee,  Lawrence,  Han- 
ska;  Lindgren,  Milton,  Braham;  Loh- 
man,  E.  R.,  Zumbrota;  Lucken, 
Bernt,  Portland,  N.  D.;  Lundquist, 
Ernest,  Litchfield;  Modieski,  Val, 
Winona;  Morris,  A.  G.,  Sherburn; 
Mossefin,  Addven,  Bagley;  Nelson, 
M.  v.,  St.  James;  Nielsen,  Alfred, 
Cushing,  Wis. ;  Nyhus,  Alfred,  Ivan- 
hoe;  Oldenburg,  Geo.,  Webster;  Olson, 
Obert  G.,  Gary;  Patterson,  C.  L., 
Hibbing;  Perkins,  Carroll,  Spring 
Valley;  Peterson,  C.  A.,  St.  Paul; 
Place,  Gustav,  Ellsworth,  Wis. ;  Roth- 
stein,  E.  J.,  Eden  Valley;  Roepke, 
Walter,  Winthrop;  Rotsalk,  Rubert, 
Maple  Lake;  Schultz,  Edwin,  Bertha; 
Stumo,  E.  F.,  Clayton,  Wis.;  Strong, 
E.  C,  Excelsior;  Swanson,  Albert, 
Rush  City;  Tesch,  A.  G.,  Danube; 
W^agner,  Edward,  Jordan;  Wahlin, 
Hans,  Evansville;  Weber,  Nick,  Mel- 
rose; Welch,  Herman  C,  West  Port; 
Wisdorf,  Tony,  Fulda.— J.  R.  Keith- 
ley,  Professor  of  Dairy  Husbandry. 


Contribute  to  Fund 
The  following  contributed  to  Pre- 
mium Fund  of  1923  Short  Course  at 
Ames:  Tallagher  Brothers,  Chicago, 
111.,  SIO.OO;  Warner  Jenkins  Co.,  St. 
Louis,  Mo.,  .$10.00;  J.  G.  Cherry  Co., 
Cedar  Rapids,  la.,  $10.00;  York 
Allen  Ice  Machine  Co.,  Omaha,  Neb., 
S1.5.00;LouisMears,NewYork,$10.00; 
Worcester  Salt  Co.,  Detroit,  Mich., 
S.5.00;  Louis  F.  Nafis,  Chicago,  111., 
S.5.00;  Gude  Brothers,  Keiffer  Co., 
New  York,  .$10.00;  Charles  Penning- 
ton, Sumner,  la.,  $.5.00;  Winifred  H. 
Mapes,  New  York,  $5.00;  American 
Stores,  Philadelphia,  Penn'a,  $10.00 
Enyard  and  Godley,  New  York, 
$10.00;  Diamond  Crystal  Salt  Co., 
St.  Clare,  Mich.,  .$5.00;  Alfred  An- 
derson, Litchfield,  Minn.,  .$5.00;  Crea- 
mery Package,  Waterloo,  la.,  .$15.00; 
Zenith  Butter  and  Egg  Co.,  New 
York,  $25.00;  Sutherland  Paper  Co., 
Kalamazoo,  Mich.,  $10.00;  Chris. 
Hansen  Laboratory,  Milwaukee,  Wis., 
$10.00;  Hunter  Walters,  New  York, 
$10.00. 


Yankton,  S.  D. — The  local  produce 
house  of  the  M.  J.  Power  Company,  of 
Chicago,  was  destroyed  by  a  fire. 
Will  Van  Osdel,  Jr.,  is  the  manager. 


IT  costs  less  to  use  our  salt;  more  of  it  is 
retained  by  the  butter;  the  butter  has 
a  better  flavor  and  keeps  longer;  you 
get  more  butter,  more  flavor,  more  money. 
We  have  the  proof  if  you  want  it. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Co. 

SINCE   1  887,   MAKERS  OF 
"T^  Sa£tltiatiaeeSa£tf* 

SAINT  CLAIR,  MICHIGAN 


fwROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


SAVE  COMPOSITION  LOSSES 

BY  TESTING  YOUR  CHURNINGS  DAILY 

ModernMethods  of  Testing  Milk  and  Milk  Products 


Will  Tell  You  How  To  Make  All  Tests 


Price 


f  it/1  POST 
"^^  PAID 
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Whafs  in  a  Name 

Names  in  business  life  only  become  nationally 
known  when  they  represent  a  necessary  quality  or 
service  or  real  value  to  industry. 

The  quality  of  sweet,  wholesome,  safe,  sanitary 
cleanliness  is  so  inseparable  from  the  service  which  the 
use  of 


definitely  supplies,  that  the  name  "Wyandotte"  has 
become  synonomous  for  Dairy  Sanitation. 

And  too,  when  costs  are  based  on  results  obtained 
in  dependable  work  and  positive  protection  against 
quality  losses  Wyandotte  Dairyman's  Cleaner  and 
Cleanser  proves  itself  the  most  economical  cleaner  for 
dairy  use. 

Order  from  your  supply  house. 
,  It  cleans  clean. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


ARE  GO-RELATED 


Relation  Between  Price  of  Milk 
and  By-products 


By  E.  S.  Briiham 

(Continued  from  Jan.  3  Issue) 

Oa  the  other  hand,  if  the  price  of 
fluid  milk  equals  the  price  of  butterfat 
plus  the  value  of  skimmilk  plus  a 
premium  for  extra  care  plus  something 
additional,  the  producers  in  the  outly- 
ing territory  seek  the  higher  paying 
outlet.  They  demand  that  their 
creameries  and  cheese  factories  seek 
a  market  for  fluid  milk.  The  mana- 
gers of  these  creameries  and  cheese 
factories  have  their  choice  of  going 
into  the  fluid  milk  market  on  the  best 
terms  they  can  secure,  or  of  continu- 
ing to  manufacture  the  lower  paying 
by-products  and  lose  their  patrons 
which  ultimately  means  bankruptcy. 
The  result  is  that  they  go  into  the 
milk  market,  the  supply  of  milk  in 
the  market  is  increased,  a  burden  of 
surplus  is  thrown  upon  agencies  illy 
prepared  to  handle  it,  and  the  net 
price  received  by  the  producers  tends 
to  approximate  butterfat  value  plus 
skimmilk  plus  the  extra  care  allow- 
ance, although  even  this  may  be 
eliminated  in  the  scramble  to  get  into 
the  higher  paying  market. 

Will  Seek  Best  Market 

Groups  of  producers  located  near 
the  market  have  at  times  felt  that 
producers  in  outlying  territory  have 
no  right  in  the  milk  market, — that 
these  distant  producers  should  be 
content  to  sell  their  milk  for  manufac- 
turing purposes  at  such  prices  as  the 
market  would  warrant,  and  not  seek 
the  fluid  milk  market,  no  matter  how 
great  a  premium  there  may  be  in  the 
price  of  fluid  milk  over  its  manufac- 
turing value. 

It  is  human  nature,  however,  for 
the  seller  of  a  product  to  seek  the 
market  which  will  pay  the  highest 
prices  therefor.  Just  as  the  instinct 
is  strong  in  the  manufacturer  to  seek 
out  the  market  which  will  pay  him  the 
highest  price  for  his  manufactured 
goods,  so  is  the  instinct  strong  in  the 
dairyman  to  want  to  secure  an  outlet 
through  that  market  which  will  pay 
him  the  highest  price.  Creamery  man- 
agers in  the  outlying  territory  who 
have  endeavored  to  continue  to  manu- 
facture milk  while  competing  pur- 
chasers enjoyed  higher  paying  fluid 
milk  outlets  have  seen  their  patrons 
leave,  one  by  one,  until  ultimately 
their  business  was  destroyed. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


References: 

AtUntic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Cc.N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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Recognizing  the  futility  of  an 
appeal  to  keep  distant  producers  out 
of  the  fluid  milk  market  when  the 
price  of  such  milk  greatly  exceeds 
butterfat  value  plus  skimmilk  plus  a 
I  remium  for  extra  care,  the  proposi- 
tion has  been  made  for  a  pool  to  be 
formed  of  all  producers  so  that  equi- 
librium could  be  established  in  the 
fluid  milk  supply  by  distributing  to 
all  the  producers  of  a  territory  the 
premium  secured  on  fluid  milk.  Such 
a  plan  in  now  being  tried  in  some  of 
the  great  milk  districts  of  the  north- 
eastern states. 

Whether  or  not  the  desired  result 
will  be  attained,  namely,  the  payment 
to  the  producer  of  fluid  milk  of  an 
extra  premium  beyond  manufactur- 
ing and  extra  care  value,  will  probably 
depend  upon  how^  much  manufactured 
milk  must  be  taken  under  the  cover 
of  this  plan. 

If  the  amount  of  manufactured 
milk  must  of  necessity  be  taken  under 
cover  in  order  to  maintain  the  market 
price  is  so  great  that  the  extra  pre- 
mium must  be  distributed  over  a  great 
volume  of  product,  the  price  per  unit 
secured  through  such  a  process  will 
probably  be  small  and  unsatisfactory. 
Experiment  Worth  Trying 

Undoubtedly,  too,  this  premium 
will  be  reduced  by  the  losses  incident 
to  a  business  which  is  so  big  as  to 
become  unwieldly.  However,  the 
experiment  is  worth  trying  and  results 
are  awaited  with  great  interest. 

If  it  should  prove  true,  after  all 
remedies  have  been  tried,  that  the 
price  which  can  be  obtained  for  fluid 
milk  in  regions  where  there  is  a  surplus 
of  milk  beyond  the  needs  of  the  fluid 
milk  market  is  limited  to  manufac- 
turing value,  then  I  believe  that  milk 
producers  should  consider  the  dairy 
industry  as  one  unit,  whether  the 
product  is  used  as  fluid  milk,  butter, 
cream,  cheese,  condensed  milk  or  in 
any  other  form.  I  believe  the  pro- 
ducers of  fluid  milk  should  recognize 
these  manufactured  products  as  being 
■entitled  to  as  much  consideration  as 
their  own. 

Prosperity  can  come  to  the  dairy 
industry,  in  my  opinion,  only  through 
a  concerted  effort  to  promote  greater 
efficiency  and  economy  in  production 
on  the  farm,  the  handling  and  manu- 
facturing of  products  so  that  only  the 
finest  quality  is  produced,  the  dis- 
tribution of  these  products  so  that 
they  will  be  landed  at  the  consumer's 
door  in  the  best  possible  form,  and  at 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "DandeUon."  It  really  costs  nothing  to 
use  because  every  oimce  you  use  adds  equal  weight  to  your  butter  while 
increasing  its  appetizing  quaUty. 


Butter  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "DandeUon"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

DandeUon  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  aU  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

DandeUon  Butter  Color  is  purely  vegetable  and  fuUy  meets  aU  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  inc. 


the  lowest  possible  price. 


BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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BORLAND  NEW  HEAD 


Eagle  Bend  Co-operative  Creamery  Association,  Eagle  Bend,  Minn. 

New  Creameries  Planned  and  Built  in  1922  Under  the 
Supervision  of  C.  W.  Kampfer  &  Go. 

Easton  Co-operative  Creamery  Association  Easton,  Minn. 

New  Lewiston  Creamery  Association  Lewiston,  Minn. 

Neilsville  Milk  Products  Co  Neilsville,  Wis. 

Albany  Co-operative  Creamery  Association  Albany,  Minn. 

Princeton  Co-operative  Creamery  Association  Princeton,  Minn. 

Holmen  Go-operative  Creamery  Co  Holmen,  Wis. 

Braham  Co-operative  Creamery  Association  Braham,  Minn. 

Omro  Go-operative  Creamery  Company     Omro,  Wis. 

Lewisville  Co-operative  Creamery  Association  Lewisville,  Minn. 

Walker  Creamery  Company  Walker,  Minn. 

Skybur^  Co-operative  Creamery  Association  Skybur^,  Minn. 

Grasston  Go-operative  Creamery  Association  Graeston,  Minn. 

Frazee  Co-operative  Creamery  Company  Frazee,  Minn. 

Gazenovia  Creamery  Company  Cazenovia,  Wis. 

Harris  Go-operative  Creamery  Company  Harris,  Minn. 

Northern  Produce  Company  Minot,  N.  D. 

Sebeka  Go-operative  Creamery  Association  Sebeka,  Minn. 

Pierz  Co-operative  Creamery  Association  Pierz,  Minn. 

Shell  Lake  Co-operative  Creamery  Association  Shell  Lake,  Wis. 

KAMPFER  &  COMPANY 

SAINT  PAUL 
MINN. 

MAX  BUETOW,  Designer 


1380  BLAIR 
STREET 

G.  W.  KAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
K  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Representative  Y.  C.  DIEDRICH,  Albert  Lea,  Minn. 

REFERENCES:  Fidelity  Trust  Co.,  Columbia  Dank  or  Your  Own  Bank 


Dairy  Science  Association  Holds 
Annual  Election. 


The  recent  election  of  officers"'^of 
the  American  Dairy  Science  Associa- 
tion, which  is  condiicted  by  mail 
ballot,  has  just  been  concluded.  The 
officers  of  the  association  for  the  en- 
suing year,  as  announced  by  Secre- 
tary J.  B.  Fitch,  are  as  follows: 

A.  A.  Borland,  president;  0.  E. 
Reed,  vice-president;  J.  B.  Fitch, 
secretary-treasurer. 

The  new  officers  are  heads  of  the 
dairy  departments  at  Pennsylvania 
State  College,  Michigan  Agricultural 
College,  and  Kansas  State  Agricul- 
tural College,  respectively. 

The  returing  president  is  Dr.  C.  H. 
Eckles,  head  of  department  of  dairy 
Husbandry,  at  the  University  of 
Minnesota.  The  retiring  vice-presi- 
dent is  A.  A.  Borland,  who  has  ad- 
vanced in  the  service  of  the  associa- 
tion. 

Regional  Branches 

This  association  has  three  regional 
branches,  besides  the  parent  organiza- 
tion. Membership  in  these  branches 
also  includes  membership  in  the 
parent  body. 

Meetings  of  the  association  in  the 
past  have  been  held  coincident  with 
the  National  Dairy  Show,  enabling 
members  to  attend  both  events.  The 
association  fosters  the  four  lines  of 
activity  so  essential  to  the  dairy 
industry.  Programs  are  arranged  and 
membership  classified  by  sections 
according  to  interest  of  the  members, 
into  Section  I,  Dairy  Production; 
Section  II,  Dairy  Manufacture;  Sec- 
tion III,  Dairv  Extension;  Section 
IV,  Official  Testing. 

The  officers  of  these  sections  for  ths 


E.  Reed 
Rayburn 

A.  Ruehe 
Keithley 


ensuing  year  are: 

Dairy    Production:  O. 
(Mich.),  chairman;  A.  B. 
(Minn.),  secretary. 

Dairy  Manufacture:  H. 
(111.),  chairman;  J.  R. 
(Minn.),  secretary. 

Dairy  Extension:  E.  M.  Harmon 
(Mo.),  chairman;  A.  J.  Cramer  (Wis.), 
secretary. 

Official  Testing:  Roy  T.  Harris 
(Wis.),  chairman;  George  C.  White 
(Conn.),  secretary. 

Permanent  committees  from  these 
various  sections  handle  business  mat- 
ters pertaining  to  all  national  dairy 
judging  contests,  standard  methods 
of  analyzing  dairy  products,  and  im- 
portant investigational  problems  af- 
fecting the  industry.  They  also  co- 
operate with  committees  representing 
other  national  organizations  such  as 
the  dairy  cattle  breed  associations, 
and  the  allied  manufacturing  inter- 
ests. 

The  time  and  place  of  the  next 
annual  meeting  has  not  been  an- 
nounced, but  has  been  withheld 
pending  the  location  of  the  National 
Dairy  Show  for  the  year  1923. — R.  B. 
Becker,  Dept.  of  Dairy  Husbandry, 
Manhattan,  Kan. 


Grinneil,  la. — Ed  M.  Newcomer, 
who  has  been  associated  with  the 
Maplehurst  Dairy  Company,  has 
organized  the  Consumers'  Inspected 
Dairy. 

Conrad,  Mont. — The  Great  Falls 
Dairy  Products  Company  has  opened 
a  new  creamery  plant  in  Conrad, 
which  is  in  charge  of  J.  A.  Rye.^of 
Great  Falls. 
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TO  CONDUCT  CAMPAIGN 


Wisconsin  to  Advertise  Merits  of 
Dairy  Products. 


All  branches  of  the  dairy  industry 
in  Wisconsin  are  to  be  asked  to  con- 
tribute to  a  fund  that  is  being  organ- 
ized for  the  purpose  of  making  Wis- 
consin dairy  products  more  widely 
known  throughout  the  United  States. 

The  Wisconsin  Bankers'  Associa- 
tion has  raised  a  fund  among  banks 
of  the  state  to  finance  the  campaign 
to  interest  dairymen  and  farmers  in 
the  larger  purpose.  The  first  effort 
in  the  direction  of  interesting  the 
milk  producers  and  others  to  whom 
the  matter  should  appeal  will  be  made 
in  Fond  du  Lac  county.  Here,  after 
the  organization  has  named  a  pro- 
motion manager,  meetings  \\ill  be 
held  for  the  purpose  of  securing  con- 
tributions to  the  general  fund. 

Similar  meetings  will  be  held  later 
throughout  the  dairying  sections  of 
the  state. 

At  the  same  time  a  statewide  con- 
ference of  delegations  from  every 
county  of  the  state  and  of  representa- 
tives of  interested  organizations  was 
called  to  meet  at  Madison  on  Febru- 
arj-  2,  for  the  purpose  of  perfecting 
plans  which  w^U  reach  into  every 
corner  of  the  state.  It  will  be  one  of 
the  most  important  business  sessions 
in  the  history  of  Wisconsin.  It  will 
be  the  actual  beginning  of  one  of  the 
greatest  co-operative  movements  in 
the  history  of  the  country. 

Delegations  from  each  county  will 
include  the  country  banker,  the 
county  agricultural  agent,  the  cheese 
maker,  butter,  milk  and  cheese  dealers 
and  representative  farmers  and  busi- 
ness men. 

Program  Meets  Approval 

The  committee  of  ten  headed  by  J. 
M.  Smith  of  Shell  Lake,  Wis.,  which 
was  appointed  at  a  recent  meeting  of 
the  council,  after  several  meetings 
and  much  investigation,  reported  the 
following  program  Monday  afternoon, 
which  was  adopted  by  the  council, 
and  which  will  be  submitted  to  the 
conference. 

First — Contributions  to  be  asked 
from  creameries,  cheese  factories  and 
other  organizations  on  the  basis  of 
one-thirtieth  of  each  farmer's  check 
in  the  month  of  June,  1923,  and 
month  of  June,  1924.  Contributions 
from  indi\'idual  farmers  on  the  same 
basis. 

Second — To  organize  effective 
means  to  manufacture  and  grade  high 
quality  products. 

Third — To  relate  and  co-ordinate 
the  views  of  markets,  dairy  and  food 
commission,  agricultural  college  and 
other  persons  and  means  for  the 
inspection,  branding  and  certifying 
the  products. 

Fourth — To  establish  special  brands 
and  cartons  for  marketing. 

Fifth — For  asvertising  special 
brands  and  qualities  of  Wisconsin 
dairy  products. 

Sixth — Existing  agencies  and  chan- 
nels of  production  and  also  existing 
channels  of  sales  to  be  used  with 
special  stress  on  advance  in  price  by 
reason  of  the  high  grade  product 
furnished. 

An  office  will  be  established  in  Mil- 
waukee to  conduct  this  campaign 
until  the  state-wide  conference  is 
held  in  Madison,  when  the  permanent 
organization  will  control. 


THE  PETER 

A1743 

h 

n  yc  SDN5  CD 

CHICAGO 

Write  for 
this  stencil 
today 


The  arrow  points  the  way 
to  satisfaction  from  butter 
shipments.    Get  one  of  these 
stencils.    Use  it  and  profit  as 
hundreds  of  other  creamery  men 
have. 


mniJR,  DAHLSTROM 


^  ^ 


ESSEX 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOnSB,  Spadal 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezobanse  Bank 
Commeroial  Agencies,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men ;  we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

**The  House  With  a  Known  Reputation'*       '  ■■■■ 

174  West  South  Water  St.  CHICAGO.  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 

SWEET  CREAM 

LIGHTLY  SALTED 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  4?ody 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


ST.  CLOUD  NEXT 


(Continued  from  Pa^e  5) 


There  will  only  be  one  class  and 

only  one  entry  from  aoy  one  creamery 

will  be  allowed  to  participate  in  the 

prizes  and  pro  rata  dividend. 

Address  all  entries  to  C.  M.  D.  & 

C.  O.  Ass'n,  care  L.  M.  Jacobs,  St. 

Cloud,  Minn.    Mr.  Jacobs  will  take 

care  of  all  entries  as  they  arrive. 

Prepay  all  charges. 

All  sessions  will  be  held  at  the  Breen 

Hotel.    The  following  is  the  program: 
Tuesday,  Feb.  6,  6:30  P.  M. 

Musical  Entertainment. 

Banquet  under  the  auspices  of  the  St. 
Cloud  Commercial  Club. 

Musical  Entertainment. 

Meeting  called  to  order. 

Address  of  Welcome  by  Mayor  Mat- 
son. 

Response  by  Chas.  Cole. 

Musical  Entertainment. 

Report  of  Secretary  L.  M.  Jacobs  of 

St.  Cloud. 
Report  of  Treasurer  H.  B.  Otte  of 

Melrose. 
Musical  Entertainmeot. 
Sale  of  Convention  Butter. 
Election  of  Officers  for  the  coming 

year. 

Smoker  and  announcement  of  scores. 

Wednesday,  Feb.  7,  10:00  A.  M. 
Musical  Entertainment. 
President's  annual  Address — George 

N.  Baltes  of  Meier  Grove. 
The  Creamery  Operator — James  Sor- 

enson,  Sec'y  Minnesota  Creamery 

Managers'  &  Operators'  Ass'n.,  St. 

Paul,  Minn. 
Musical  Entertainment. 
Address — Hon.  J.  J.  Quigley  of  St. 

Cloud. 

Remarks — Sam  Haughdahl,  St.  Peter, 
Minn. 

Appointment  of  Committees. 

Musical  Entertainment. 

Wednesday  Afternoon 

Musical  Entertainment. 

Address — Christ  Heen,  State  Dairy  & 
Food  Commissioner,  St.  Paul. 

What  is  confronting  the  local  cream- 
ery of  today — J.  R.  Morley  of 
Owatonna,  Minn. 

Musical  Entertainment. 

Marketing  Dairy  Products  from  the 
Farm — P.  W.  Huntemer,  Stearns 
County  Agent,  Melrose,  Minn. 

Teaching  on  Dairying — A.  E.  White- 
side, Agricultural  Teacher  at  Tech- 
nical High,  of  St.  Cloud,  Minn. 

Musical  Entertainment. 

Report  of  Committees. 

Unfinished  Business. 

Every  dairyman  and  creamery  oper- 
ator is  cordially  invited  to  attend  this 

meeting.      A    special    invitation  is 

extended  to  the  traveling  fraternity. 


California  Short  Course 
Announcement  has  been  made  by 
Dr.  C.  L.  Roadhouse,  Professor  of 
Dairy  Industry,  that  a  short  course 
in  dairy  manufacture  will  bo  given 
at  the  University  of  California  Farm 
School  at  Davis,  February  5  to  15. 
Realizing  the  value  of  work  of  this 
kind,  the  California  Department  of 
Agriculture  urges  that  all  who  desire 
to  add  to  their  knowledge  along  this 
lino  avail  themselves  of  the  splendid 
opportunity  this  course  affords. 


Ulen,  Minn. — A  new  creamery 
building  was  recently  completed  and 
the  plant  was  put  into  operation. 
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NEW  DAIRY  SHOW 


(Continued  from  Pa^e  5) 


Dairy  Congress  Association  to  go  to 
Syracuse  for  the  1923  meeting,"  said 
R.  E.  Hilton,  general  secretary  of  the 
St.  Paul  Association.  "We  have  no 
direct  word  either  from  Colonel  W.  E. 
Skinner  of  the  National  Dairy  Asso- 
ciation or  from  President  H.  E.  Van 
Norman  of  the  World  Dairy  Congress 
regarding  the  inducements  offered  by 
SjTacuse.  The  St.  Paul  Association 
and  the  Minneapolis  Civic  and  Com- 
merce Association  jointly  offered  a 
campaign  of  promotion  for  the  1923 
show  invohing  an  expenditure  of 
$25,000. 

St.  Paul  Not  to  Lai 

■'But  in  any  event  St.  Paul  is  not 
going  to  lag  in  promoting  the  dairy 
interests  of  the  Northwest.  After 
two  years  of  intensive  work  for  better 
dairying  we  are  in  a  position  to  give 
practical  help  to  the  dairy  farmer  and 
to  the  dairy  business  as  a  whole.  One 
of  our  definite  steps  will  be  support 
of  a  strong  program  of  co-operation 
with  the  officials  of  the  Minnesota 
State  Fair  to  make  its  1923  dairy 
show  one  of  the  outstanding  events 
of  the  year." 

The  World's  Dairj^  Show,  to  be 
held  in  Syracuse,  will  be  held  the  first 
time  in  connection  with  the  national 
show  of  the  National  Dairy  Associa- 
tion. The  national  show  is  thrown 
open  to  world  competition  because 
the  quadrennial  World's  Dairy  Con- 
gress will  be  held  at  the  same  time  in 
Svracuse. 


Associati 


Anilouncement 


In  announcing  its  decision  to  hold 
the  next  National  Dairy  Exposition 
at  Syracuse,  the  executive  committee 
stated: 

"The  executive  committee  of  the 
National  Dairy  Association  yesterday 
decided  to  hold  the  1923  Annual 
Show  at  Syracuse,  N.  Y.  The  World's 
Dairy  Congress  is  to  be  held  at  the 
same  time  and  place,  which  makes 
it  necessary  to  enlarge  the  scope  of 
this  year's  show  to  world's  fair  size, 
and  the  buildings  on  the  New  York 
State  Fair  Grounds  at  Syracuse 
seemed  best  suited  to  meet  the  de- 
mands. The  dates  set  for  the  expo- 
sition are  October  6  to  13,  inclusive. 

"The  enthusiastic  interest  mani- 
fested by  the  milk-  producers,  milk 
dealers,  creamery  men,  cattle  men 
and  farmers'  organizations  of  the 
whole  state  of  New  York  to  have  the 
show  held  in  their  state,  exceeded 
anything  before  encountered  by  the 
exposition  officials.  The  matter  of 
hotels  was  most  thoroughly  can- 
vassed by  a  committee  sent  to  Syra- 
cuse to  investigate  personally  and 
pronounced  as  adequate.  Of  course, 
everything  in  the  shape  of  facilities 
for  holding  such  an  immense  show 
and  convention  as  the  dairy  industry 
has  developed  is  a  "large  order" 
for  any  city,  large  or  small,  so  that 
there  is  required  to  be  an  average 
struck  on  personal  and  physical  com- 
forts and  requirements. 

"The  Exposition  this  year  will 
undoubtedly  take  on  a  large  state 
representation  of  dairy  activities,  as 
well  as  increased  individual  partici- 
pation, and  the  selection  of  place 
made  by  the  committee  will  afford 
the  best  possible  opportunity  to  do  a 
bigger  consumer  and  producer  inspira- 
tionai  work  than  ever  before." 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Rome  Whs  Not  Built  in  a  Day 

We  have  heard  that  many  times,  and  yet  we  are  prone  to 
beheve  "It  just  growed  Hke  Topsy." 

We  rarely  stop  to  consider  the  time,  tearing  down  and  re- 
building that  finally  made  Rome  the  greatest  city  of  the  world — 
the  leader  as  no  city  since  has  been. 

And  so  goes  the  story  with  the  YORK  COMPRESSOR.  It 
has  taken  well  near  a  half  century  of  thought  and  study,  experi- 
menting, revising  and  reconstruction  to  bring  the  YORK  to  its 
present  position — the  leader  of  all  compressors  among  cream- 
eries. 

When  ordering  a  compressor  remember  the  name  YORK. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvir*  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  as  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1M6 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Refeienca  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepreaentatiT* 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICEIEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

Owatonna,  Minn.,  is  a  town  that 
we  hit  quite  often,  in  fact'it's  on.  the 
beaten  trail.  It  has  a  lot  of  good,  liva 
citizens,  among  them  the  Zambonies, 
the  Dietz  family,  and  others,  where 
we  can  always  enjoy  an  hour's  visit. 
They  sure  have  a  swell  tourists'  park 
for  one  to  camp  and  feel  at  home  in. 
"Follow  the  Girl,"  the  signs  say  above 
a  life-size  cut  of  Pocahontas,  and  you 
will  eventually  land  in  a  good  place 
to  recuperate  after  a  long  days'  drive. 
But  the  tourist  park  isn't  steam- 
heated,  so  the  last  time  we  dropped 
into  that  town,  we  think  it  was  the 
night  of  January  17  or  18  (between 
keeping  our  Ingersoll  and  our  flivver 
clicking  along  so  as  they  keep  in 
step  with  the  rest  of  the  world  we 
sometimes  lose  track  of  such  minor 
details  as  dates),  we  had  to  mingle 
with  the  bell-hops. 


And  hearing,  of  course,  that  the 
big  Dairymen's  Convention  was  com- 
ing off  the  next  day,  we  stuck  around 
to  see  if  some  familiar  heads  would 
bob  up  among  the  throng;  they  did, 
h\it  more  about  that  later,  and  from 
time  to  time  as  we  rack  along  through 
this  big  get-together. 


They  have  two  dentists  down 
there  whose  shingles  we  noticed  in 
particular.  One's  name  is  Leggo, 
and  the  other  one  Badsit.  Now  if 
these  professional  men,  change  work, 
as  is  the  custom  in  so  many  places, 
and  Badsit  had  occasion  to  call 
Leggo  in  to  extract  a  few  molars, 
which  have  the  habit  so  common  to 
molars  of  cutting  up,  it  strikas  us  right 
broadside  that  Badsit  would  have  a 
heck  of  a  time  trying  to  sit  pretty 
unless  his  rival  tooth  carpenter  had 
the  grace  to  leggo  occasionally. 

We  don't  suppose  that  anyone  had 
a  better  time  at  the  dance  than  did 
Walt  Hoelje  of  J.  G.  Cherry  &  Co. 
The  dance,  however,  was  rather  a 
hectic  affair  for  Walt.  It  took  all 
his  surplus  eloquence  to  convince 
the  girls  down  there  that  he  was  a 
single  man,  and  even  then  along 
toward  morning  a  lot  of  them  looked 
kinder  skeptical. 

When  Chuck  Cole,  solicitor  for  the 
B.  &  O.,  got  up  to  speechify  a  little 
we  got  rather  fidgetty,  for  he  seemed 
to  be  kind  of  picking  on  us.  We  have 
patronized  the  blind  baggage  on  the 
B.  &  0.  down  around  Norfolk  quite  a 
lot,  and  we  were  rather  skeered  that 
he  was  going  to  spring  something 
about  the  Conscience  Fund  on  us. 
But  he  didn't.  After  his  first  speech 
Chuck  went  outside  and  tuned  up  his 
voice  a  little  by  barking  at  the  moon, 
and  his  second  speech  in  the  hotel 
office  a  little  later  on  in  the  evening, 
Avas  the  alligator's  pajamas. 


M.  E.  Gardner,  the  operator  of  the 
Waseca  creamery,  was  tliere.  Dr. 
Iliegel  has  often  told  us  how  popular 
M.  E.  is  with  the  ladies  and  we  kept 
an  eye  on  him  expecting  him  to  cut 
up  a  little,  but  never  a  spark  out  of 
him  all  evening.  We  think  that 
friend  wife  was  chaperoning  liim; 
married  men  all  tell  us  that  that 
makes  a  markcul  ditTennic*^  in  the  way 
Iho  tide  (tied)  do  their  stuff. 
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Ed  Fahey  of  the  Creamery  Package 
Co.,  would  hike  over  to  where  the 
dance  was  on,  give  the  dames  the 
once  over,  and  then  come  back  and 
talk  six  cylinder  churns,  to  the  oper- 
ators for  awhile.  But,  evan  at  that, 
we  heard  that  a  couple  of  times 
during  the  evening  he  took  a  cue  from 
Walt  and  tried  himself  out  a  little 
in  the  light  fantastic.  As  for  iis,  we 
have  had  to  lay  off  on  the  dance  since 
dancing  has  gone  out  of  style,  as  we 
do  a  little  professional  motorcycle 
racing  and  cross-country  riding  occa- 
sionally, and  we  are  just  a  little 
afraid  that  a  few  sessions  of  sliimmy- 
ing  and  fox  racking  would  put  us  off 
our  balance  for  life,  and  another  meal 
ticket  would  go  flooey  on  us. 


L.  A.  (Eskimo)  Larson  of  the  Oak 
Glen  creamery,  took  in  this  con- 
vention and  he  was  prepared  for  most 
any  turn  of  weather,  being  set  off 
nicely  -with,  a  swell  fur  cap.  Larson 
was  busy  looking  up  Art  Rentz. 
"If  I  can  only  locate  him,"  said  our 
friend  Larson,  "I'll  sure  get  the  dope 
"on  this  guy.  Dr.  Squirt."  Rentz,  it 
■will  be  recalled,  is  pretty  much  of  a 
scientific  Hawkshaw,  and  got  the 
goods  on  us  rather  neatly  the  tims 
we  invaded  his  creamery  over  at 
Brownsdale,  Minn.  Somehow  we  feel 
that  Rentz  has  copyrighted  his  stuff 
and  that  when  we  call  on  Larson  some 
time  in  April,  he  will  be  looking  for 
a  lot  different  bird  than  what  we  are. 
If  some  guy  comes  in  there,  some  day, 
chewing  gum,  it  won't  be  us,  Larson, 
they  shoot  guys  for  that  up  where  we 
go  once  in  awhile,  so  the  habit  never 
grew  on  us. 


R.  W.  Butler  of  Dover  always  looms 
up  well  at  every  convention.  We  used 
to  know  Butler  when  he  was  up  at 
Amery,  Wis.  One  night  we  dropped 
into  Dover,  and  through  his  helper, 
young  Hansoh,  now  an  operator  up  in 
Clam  Falls,  Wis.,  we  located  him. 
We  sampled  Mrs.  Butler's  home-made 
flapjacks  while  there,  and  when  look- 
ing the  creamery  over  noticed  that 
he  had  the  engine  room  fairly  uphol- 
stered with  .22  calibre  mirrors  so 
that  no  stray  remnants  of  dirt  could 
hide  out  on  him  anywhere,  and  he  was 
considering  installing  a  periscope  in 
order  to  give  the  top  of  the  boilers 
the  once  over,  without  all  that  inci- 
dental climbing.  Butler  is  strong  on 
this  spick-and-span  stuff,  and  his 
plant  is  a  credit  to  the  town. 


John  Morley,  one  of  the  grand  old 
men  of  the  dairy  game,  and  his  wife, 
were  at  this  convention  and  were 
there  strong.  They  are  the  original 
good  mixers  and  kept  things  hum- 
ming. Morley  says  that  fifty  years 
of  continuous  milking  of  cows  had 
not  only  rubbed  most  of  the  hirsute 
adornment  from  the  top  of  his  dome, 
but  that  it  had  given  said  dome  a 
very  high  polish.  This  glossy  surface 
was  very  much  in  evidence  during 
the  speech  of  Mayor  Nelson  of  St. 
Paul,  as  the  sunbeams  coming  through 
the  window  would  strike  it  and 
ricochet  off  into  the  mayors'  eyes, 
causing  him  some  confusion  in  bring- 
ing out  and  displaying  his  adjectives. 
But  at  that,  his  speech  was  a  hum- 
dinger and  took  well.  Morley  is  the 
state's  champion  raiser  of  what  is 
widely  known  as  the  Morley  speed 
squash. 


The  high  degree  of  ACCUR- 
ACY of  this  glassware  makes 
it  absolutely  DEPENDABLE. 

The  sturdiness  of  its  QUAL- 
ITY makes  it  SERVICE- 
ABLE. 

The  excellent  VALUE  at  reasonable  prices 
makes  it  ECONOMICAL. 

For  sale  by  all  dealers  in  NAFIS  Glassware 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glass  Apparatus 
for  Testing  Milk  and  Its  Products 

544  W.  Washington  Blvd.  CHICAGO,  ILL. 

Ask   The   Men    Who    Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &  Mgr.  i.  H.  LAWRENCE,  Sec.-Treaa. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^'sS'lSi'wS"'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Established  1863 

CH   Wasivpt  Si  Cf\  Better  Merchants 
•    M.M.*    ff  CdVd  VjUt  66-67W.So.WaterStreet.  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  yotir 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  20 

Jan.  27 

Jan.  1 

51.264 

46.853 

183,101 

67,447 

62.705 

230,806 

16,244 

18,779 

49,771 

Philadelphia  

14,732 

16.320 

59,012 

Total  

149.687 

144,657 

522,690 

Cold  Storage  Movement  of  Butter 
Week  Ending  Jan.  20,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  Yorlc. . 

460,797 
665,728 
93,214 
165,155 

844,291 
579,336 
578,570 
68,423 

4,527,961 
2,656,679 
1,996,520 
545,083 

Philadelphia 

Total .... 

1.384,894 

2,070,620 

9,726,243 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


Jan.  22 
Jan.  23 
Jan.  24, 
Jan.  25, 
Jan.  26, 
Jan.  27, 


Ch'go 

N.Y. 

Boston 

31,454 
32,853 
31,533 
27.264 
28,221 
28,072 

57,221 
67,139 
67,610 
68,920 
69,248 
67,100 

11,229 
12,384 
12,694 
11,987 
12,822 
12,805 

16,349 
16,806 
16,743 
16,766 
17,375 
15,818 


REVaEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JANUARY  20-26,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Jan. 

Markets 

20 

22 

23 

24 

25 

25 

New  York.  . 

52 

52 

51 

50 

49  5 

50 

Chicago .... 

50  i 

50  i 

50 

49^ 

485 

48  5 

Philadelphia 

52^ 

52  i 

52 

51 

50 

50 

Boston.  .  .  . 

52 

52 

52 

52 

51 

51 

Butter  Markets  Much  Weaker 
Under  pressure  of  heavy  production  and 
liberal  supplies  the  butter  markets,  during 
the  week  ending  January  27  became  very 
weak  and  prices  declined  to  new  low  levels 
for  the  year.  Late  in  December  the 
markets  first  began  to  weaken.  Since  that 
time  there  have  been  alternate  periods  of 
strength  and  weakness,  but  for  the  whole 
period  the  price  trend  has  been  lower. 
The  periods  of  strength  were  short-lived 
and  eacli  succeeding  period  of  weakness 
was  more  pronounced  than  the  one  before. 
The  end  of  each  decline  brought  prices  to  a 
new  low  level.  At  first  the  price  fluctuations 
were  confined  largely  to  the  better  grades, 
but  later,  especially  during  the  week  under 
review  when  the  range  between  scores 
became  quite  narrow,  all  grades  shared  in 
the  weakness  and  declines. 
Heavy  Production  Weakens  Markets 
Several  factors  were  of  influence  in 
determining  the  course  of  the  markets, 
but  domestic  production,  which  for  several 
weeks  had  shown  sharp  increases,  were 
undoubtedly  the  most  important.  Demand 
to  a  large  extent  had  recovered  from  the 
holiday  lull,  and  unless  the  advancing 
prices  of  last  fall  were  of  more  influence 
than  the  price  reductions  since  late  in 
December,  there  should  have  been  no 
further  decrease  in  the  amount  of  butter 
consumed.  Accurate  reports  on  demand 
are  not  available,  but  jobbers  and  others 


Say! 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  $  P*  75 
by  O.  F.  Hunziker?  If  ^  ^ 
not,  do  so  at  once.  Price . .  •-^ 
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who  move  good  into  consuming  channels 
reported  that  the  output  of  butter  was 
generally  good.  Still,  stocks  on  the  large 
markets  did  not  clear  well.  Though  prices 
were  rapidly  reduced,  dealers  were  able  to 
keep  stocks  from  accumulating  only  by 
moving  butter  into  storage.  Though 
jobbers  stocks  were  generally  low,  and 
buyers  were  more  or  less  continually  on 
the  markets,  receipts  were  so  heavy  that 
any  lull  in  trading  resulted  in  further 
accumulations. 
Production  and  Receipts  Show  Sharp 
Increase 

Reports  of  the  receipts  at  the  four  mar- 
kets have  shown  steady  increases  over  each 
preceeding  week  and  over  the  corresponding 
weeks  of  last  year.  On  Friday  of  the  week 
under  review  there  were  received  at  the 
four  markets  since  January  1,  339,505 
tubs,  compared  with  300,950  tubs  last 
year,  an  increase  of  38.555  tul)s.  The 
reports  of  the  American  Creamery  Butter 
Manufacturers'  Association  have  shown 
steady  increase  from  week  to  week.  Their 
report  for  the  week  ending  January  20. 
covering  the  Make  of  90  plants,  indicates 
increase  in  the  Make  as  follows:  Over  the 
previous  week,  .3  per  cent,  and  over  the 
same  week  of  the  year  before,  21.7  per  cent. 
It  should  be  noted  that  compared  with  the 
week  before  the  increase  was  very  small. 
Previous  reports  since  the  first  of  the  year 
had  shown  much  larger  increases.  This 
would  indicate,  and  it  was  thought  by  some 
that  peak  production  had  been  reached. 
The  receipts  for  the  four  markets  during 
the  first  half  of  the  week  under  review 
were  also  lighter  than  during  the  same 
period  of  the  week  before,  but  whether  the 
Make  will  show  further  increases  or  not 
remains  to  be  seen.  Increases  in  the 
available  supplies  of  butter,  especially  com- 
pared with  last  year,  as  indicated  above, 
more  than  balanced  the  influence  of  short 
supplies  of  storage  and  threw  the  markets 
much  in  buyers'  favor.  At  the  close  of  the 
week,  however,  a  price  level  was  reached 
when  buyers  took  hold  and  some  of  the 
markets  reacted. 

Speculative  Demand  Lacking,  Storage 
Withdrawals  Light 

To  be  sure  there  were  other  factors  that 
also  contributed  to  the  weakness  of  the 
markets.  During  the  previous  week 
there  had  been  a  speculative  demand  for 
Fancy  butter,  particularly  at  New  York, 
and  to  some  extent  at  Chicago.  This  kept 
the  markets  in  an  unhealthy  condition, 
and  when  withdrawn  only  made  the  weak- 
ness so  much  more  pronounced.  Due  to 
heavy  supplies  on  the  markets  so  much 
butter  was  stored  that  the  in  movement 
almost  equalled  the  amount  withdrawn. 
On  some  of  the  markets  more  was  stored 
than  taken  out.  This  had  a  sentimental 
effect  on  the  markets  and  caused  operators 
to  move  cautiously.  And  last,  the  foreign 
situation  was  far  from  biillish. 

Large  Imports  Expected 

Arrivals  during  the  week  were  not  large, 
and  because  of  weak,  unsettled,  domestic 
markets,  it  is  doubtful  if  further  purchases 
were  large,  but  at  the  same  time,  the  general 
reports  of  the  situation  gave  operators 
little  courage.  The  Danish  markets  were 
held  firmly  steady  at  42c  c.i.f.,  but  there  is 
the  possibility  that  under  the  light  demand 
from  the  United  States,  the  markets  there 
will  weaken.  It  is  rumored  that  about 
50,000  boxes  of  New  Zealand  are  on  the  way 
or  about  to  be  shipped  to  New  York,  but 
reports  are  conflicting  and  it  is  possible 
that  some  of  this  quantity  will  never  reach 
the  United  States. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

U,  R-  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  price  Current) 

Higher      Extras  Firsts 
^  Than  Ex.  92  Score  90-91 

Mon,  Jan22,  52i  @53  52        50  @51 

Tues,  Jan  23,  51^  @52  51        49  @50J 

Wed,  Jan24,  50i  @51  .50        48)  @A9i 

Thu,  Jan25,  .50  @50i  49i  48J  @49 
Fri,    Jan  26,  .505  @51  50        48i  @49  5 

Sat,    Jan27,  .50    @50h         495       485  @49 

Saturday,  January  27, 
Creamery — 

Higher  .scoring  than  Extras  50  @505 

Extras  (92  score)  49  5  (o) 

Firsts  {90  to  91  score)  48  J  (aU9 

I'Mrsts  (88  to  89  score)  47  (a'48 

Seconds  (83  to  87  score)  45  5  (''!46  5 

Lower  grades  44   @44  5 

('(^nlralized,  cars,  91  score   @ 

(!entralizod,  cars,  90  score  48   @48  5 

(!()n(rralized,  cars,  89  score  47i  @ 

Centralized,  cars,  88  score  47  @47i 

Centralized,  cars,  84  to  87  score.  .46  (ai46i 

Unsallcd,  higher  than  Extras  51  Cnj52 

llnsalted.  Extras  (92  .score)  50   (ai50  5 

Unsaltod,  Firsts  (90  ^>91  score).  .  .48  5  (a)49 
llnsalted,  Firsts  (88  @89  score) .  .  .47  @48 

llnsalted.  Seconds  46  (fA46  5 

Unsaltod,  lower  grades   44  5  ("'45 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent, 
92  Score    91  Score  90-C.L. 
Mon.,  Jan.  22.  .  505      48   @49    48?  @49 

Tues.,  Jan.  23.  .  50        48   @49  48i  

Wed.,  Jan.  24..  49)      475  @485  48  

Thu.,  Jan.  25..  485      47   ®48  48  

Fri.,     Jan.  26..  485      47    @48  48  

Sat.,    Jan.  27..  485      47    @48  48  

Creamery,  Extras  (92  scores)   @48i 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores)  .47  @48 

Firsts  (88  to  895  scores)  455  @46i 

Seconds  (83  to  87  scores)  44  ©45 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @48 

Cheese 

Cheddars  25  f  @26 

Twins  25J  @ 

White  25J  @26 

Double  Daisies  25  f  @ 

Singles  26  @ 

Longhorns  27  @27i 

Young  Americas  27  @27i 

Squares  27^  @27i 

Special  Lines — 

Swiss,  Block,  Standards  25  @25  5 

Loaf,  Extra  Fancy   @32 

Choice  29  @.30 

"A"  No.  1  28  @29 

No.  1,  Medium  White   @28 

Imported,  Fancy  43  5  @44 

Roquefort  39  @42 

Limburger  26  ©265 

Brick,  Fancy   ©24  , 

Choice  23  ©234 


PHILADELPHIA    BUTTER  MARKET 
(From  S.  S.  Daniel's  Reporting  Service) 
Extras    Ex.  Firsts  Firsts 
92  Score    91  Score  88-90 

Mon.,  Jan.  22          53        51   46  ©48 

Tues.,  Jan.  23          52        50   46  ©48 

Wed.,  Jan.  24          51        49   46  ©48 

Thu.,  Jan.  25          49        48   ©485  46  ©47 

Fri.,     Jan.  26          495      48  5  ©49    46  ©47 

Sat.,    Jan.  27    


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Jan.  22  49 

Tues.,  Jan.  23  48 

Wed.,  Jan.  24  48 

Thu.,  Jan.  25  47 

Fri.,     Jan.  26  47 

Sat.,    Jan.  27  47 


BOSTON   BUTTER  MARKET 

Extras  Extras 
Ash      Firsts  Spruce 

Mon.,  Jan.  22   52      50  ©51    52  ©53 

Tues.,  Jan.  23   52      ^0  ©51    52  @53 

Wed.,  Jan.  24   51      49  ©50    51  ©52 

Thu.,  Jan.  25   50      49  ©495  50  ©51 

Fri.,     Jan.  26   51      49  ©50  51  

Sat.,    Jan.  27  

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Jan.  22. — On  the  Wis- 
consin Cheese  Exchange  today.  1,380 
boxes  of  cheese  were  offered,  and  all  except 
50  boxes  of  Daisies  were  sold  as  follows:  30 
Twins  at  25Jc,  1,050  Daisies  at  26c,  200  at 
26Sc,  and  50  cases  Longhorns  at  265c. — A. 
C.  Erbstoeszer,  Auctioneer. 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-four  member-creameries  report 
an  output  of  3,369,778  pounds  of  butterfat 
for  week  ending  January  20,  an  increase  of 
.3  per  cent  compared  with  the  previous 
week  and  an  increase  of  21.7  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Pr  ce  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Jan.  22  44  ©45  42  ©43 

Mon.,  Jan.  22  44  ©45  42  ©43 

Tues.,  Jan.  23  44  ©45  42  ©43 

Tues.,  Jan.  24.  44  ©45  42  ©43 

Thu.,  Jan.  25  44  ©45  42  @43 

Fri.,     Jan.  26  43  ©44  41  ©42 

Sat.,    Jan.  27  39  ©40  375  ©38 


CHICAGO 
From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Jan.  22  34J  ©35      30  ©32 

Tues.,  Jan.  23  35i   31  ©33 

Wed..  Jan.  24  35   @35J    31  ©33 

Thu.,  .Ian.  25  34J  ©35      30  ©32 

Fri.,     Jan.  20  34   .30  ©32 

Sat..    Jan.  27  335   30  ©31 
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WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  pubUca- 
tion.  Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows : 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-81S 
MetropoUtan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  {Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  294 — Two  Co-operative  Dairy  Mar- 
keting Organizations  in  tlie  State  of  Vir- 
ginia want  competent  men  to  take  general 
charge  of  their  business.;  applicants  must 
have  had  business  experience  that  fully 
qualifies  them  for  such  positions:  attractive 
salaries  will  be  paid  to  men  who  can  fill 
these  positions. 

No.  29.5 — Operator  wanted  by  February 
2.5  in  co-operative  creamery  in  Northern 
Minnesota;  inland  town,  six  miles  from 
railroad:  output.  1922.  one  hundred  thirty 
thousand  pounds:  applicants  must  furnish 
references  and  show  good  record  in  quality 
and  overrun:  applications  must  be  in  by 
February  15.  

Position  Wanted  by  young  man  as 
churn  man  with  good  experience;  can  fur- 
nish best  of  references.  Address  2987, 
Dairy  Kecord,  St.  Paul,  Minn.  1-31 


Position  Wanted  as  assistant;  one 
year's  experience;  at  present  am  attending 
1923  Buttermakers'  Short  Course:  can  give 
reference  if  wanted:  age,  25  and  married 
man;  can  come  any  time  after  February 
20;  willing  to  learn  the  trade;  state  salary 
and  how  many  months  assistant  wanted  in 
first  letter.  Hans  P.  Wahlin,  3104  Bloom- 
ington  Avenue  So..  Minneapolis,  Minn.  2-7 

Wanted,  Position  as  assistant  in  good 
creamery;  experienced  in  buttermaking. 
Address  M.  H.  Klemmer,  St.  Lucas,  Iowa. 
  2-7 


Position  Wanted — Young  single  man 
wishes  position  as  helper  in  good  creamery; 
experienced  in  this  line;  has  attended  1922 
Dairy  School;  can  give  the  best  of  refer- 
ences. George  Emblom,  Little  Sauk, 
Minn.   2-7 

Roadman  Wanted  for  creamery,  prod- 
uce and  ice  cream  factory:  state  experience 
and  salary  wanted.  Address  2990,  Dairy 
Record.  St.  Paul.  Minn.  1-31 

Wanted — Good  reliable  helper  with  two 
to  three  years'  experience:  not  afraid  to 
work;  must  give  high  grade  reference; 
single  men  only  considered;  must  have 
testing  and  boiler  license:  state  wages  you 
expect  to  start.  Make  application  to  F.  J. 
Wcis,  Manager.  Hinckley.  Co-operative 
Creamery  Association,  Hinckley,  Minn.  2-7 


g\isii\e$s(3\aivccs 


Partner  Wanted  in  fast  growing  cream- 
ery; don't  answer  if  you  haven't  enough 
money  or  don't  mean  business.  Address 
2984,  Dairy  Kecord,  St.  Paul,  Minn.  1-31 


For  Sale — Creamery  fully  equipped  with 
complete  line  of  machinery  and  ice  house 
in  connection,  located  in  the  best  dairy 
section  of  North  Dakota,  the  coming  dairy 
state;  can  give  liberal  terms;  a  money- 
maker; satisfactory  reason  for  selling. 
Address  298C  Dairy  Kecord,  St.  Paul, 
Minn.  2-14 


For  Sale — Creamery  grain  and  feed 
warehouse  in  best  dairy,  grain  and  hay  coun- 
try in  Eastern  Washington;  new  building 
and  equipment;  no  competition;  splendid 
opening.  Address  2988,  Dairy  Kecord, 
St.  Paul.  Minn.  2-7 


For  Sale — Dairy  and  delicatessen  store; 
reasons  for  selling,  old  age  and  sickness 
Write,  Box  45,  Harlowton.  Mont.  2-7 


For  Sale — Well  equipped  creamery  in 
first  class  condition:  good  ice  house,  ice  in; 
fifty  cords  wood;  in  good  dairy  section, 
Central  Minnesota;  no  close  competition; 
bargain  for  quick  deal:  look  this  u]). 
Address  29S9,  Dairy  Record,  St.  Paul, 
Minn.  1-31 


^Ta^cWiycfgA^Xipplic^ 


For  Sale — One  flve-gallon  coffee  urn,  one 
forty-quart  Emery  Thompson  brine  freezer; 
also  willing  to  sell  my  confectionary  in 
town  of  1,500  on  Black  and  Yellow  trail, 
at  bargain.  Address  Box  116,  Janesville, 
Minn.  2-7 


Wanted  to  Buy — Second  hand  100  or 
150-gallon  pasteiu-izing  vat  and  thirty- 
gallon  starter  can;  state  cash  price  and 
description  and  condition  in  first  letter. 
Address  2985  Dairy  Record,  St.  Paul, 
Minn.  1-31 


For  Sale — One  Twentieth  Century  Milk 
Heater.  N.  S.  Co-operative  Creamery 
Company.  Norwood,  Minn.  1-31 


For  Sale — One  Davice  creamer  used 
four  months,  like  new.  Langenfeld  Ice 
Cream  Co.,  Watertown,  S.  D.  1-31 


For  Salt! — Too  small  for  our  use;  Fifty- 
gallon  Haugdahl  starter  can,  $100;  lOO-tuh 
Northerly  Patent  Cooler,  S125;  12-H.  P. 
upright  submerged  flu(!  boihsr.  S'M.  Pro- 
vision Store  (dreamery.  Randall.  Minn.  2-7 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  1- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves, belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-6t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  1}  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


Kearney,  Neb. — The  Fairmont 
Creamery  Company  has  opened  a 
cream  and  produce  station  at  Kearney 
with  Albert  Landis  as  manager. 

Preston,  Minn. — At  the  annual 
creamery  meeting  held  here,  E.  W. 
Thacher  was  elected  president;  Tim 
O'Connor,  vice-president,  and  Messrs. 
E.  Smith,  E.  A.  Minor,  Wm.  Kramer, 
Dave  Anderson  and  H.  Radhke  direc- 
tors. 

Little  Falls,  Minn. — The  Kiewel 
Associated  Products  Company,  of 
this  city,  purchased  the  ice  cream 
manufacturing  equipment  business 
from  the  Sylvester-Nichols  Company. 
Possession  has  already  been  given, 
and  the  equipment  has  been  moved  to 
their  plant  on  Seventh  Street  North- 
east. 


Audel's  Answers 

=  on  = 

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  apphances  used  ra 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  •written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


PRICE:  $2.20  Postpaid 


The  Dairy  Record 

St.  Paul,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 

 .  _  ..r^r^Tj-     ^■wrw^•tT  Reference*!  Atlantic  National  Bank: 

170  Chambers  Street,  NEW  YORK,  CITY.  Dun's;    Bradstreets;   Dairy  Record 
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Joseph  Grostephan,  manager  of  the 
Minnesota  branch  of  A.  H.  Barber  & 
Co.,  finally  came  out  of  his  shell  and 
came  in  for  a  visit  last  week. 

Earl  Ward,  who  hails  from  Minne- 
apolis, St.  Paul's  most  promising 
suburb,  reversed  things  by  coming  in 
to  borrow  a  cigar  last  week.  Make 
your  visits  infrequent.  Earl,  ol'  thing. 

Gus  Ludwig,  Big  Chief  of  the 
Great  Atlantic  &  Pacific  buttsr  forces, 
breezed  in  Avith  a  cigar  and  a  sore 
throat  last  week.  He  had  been  to 
Chicago  attending  a  meeting  of  the 
executive  committee  of  the  National 
Pountry,  Butter  and  Egg  Association 
and  couldn't  resist  the  temptation 
to  have  a  look  at  the  future  home  of 
the  flivvers. 

E.  A.  Greenwood  writes  from  For- 
man,  N.  D.,  to  tell  us  that  The 
Dairy  Record  is  like  his  right  foot. 
Can't  get  along  without  it.  Neither 
can  we.  Says  he's  working  for  th9 
Farmers'  Institute  talking  dairying 
every  day.  "But  I'm  not  able  to 
get  cards  the  same  as  'Dad'  Cort 
does,"  sezze.  Humph!  Next  time 
he  hits  this  village  we'll  lock  him  in 
a  room  with  "Dad"  and  George 
Sinclair  and  let  'em  go  to  it. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the  past 
week  are  the  following:  A.  J.  Roy- 
croft,  Chippewa  Falls  to  Ripon,  Wis.; 
C.  M.  Emerson,  Alden,  Minn.,  to 
La  Crosse,  Wis.;  S.  R.  Dotson,  Chi- 
cago, 111.,  to  Felsh,  Mich. 


Creameries  and  Test  Associations 

Efficiency  is  the  watch  word  from 
the  weigh  room  all  along  the  way  to 
tha  market,  bait  New  York,  Boston  or 
Philadelphia. 

Contented  patrons,  quality  prod- 
ucts, good  prices  and  large  volume  of 
out-put  make  for  a  successful  co- 
operative creamery. 

Continued  contentment  and  pros- 
perity for  the  patron  means  carrying 
efficiency  to  the  farms.  Efficiency 
in  production,  in  feeding  and  in 
handling  the  products  builds  more 
prosperous  dairy  communities. 

The  cow  testing  association  helps 
to  solve  the  patrons'   problems  by 

1.  Eliminating  the  unprofitable 
cow. 

2.  More  efficient  feeding  resulting 
in  greater  production. 

3.  Removing  the  guess  from  the 
dairying  and  putting  it  on  a  business 
basis. 

Mr.  Operator  and  Secretary:  How 
many  dairymen  patronize  your  cream- 
ery? 

It  takes  only  twenty-five  or  twenty- 
six  members  to  form  a  cow  test  asso- 
ciation. The  cost  need  not  exceed 
$3.00  per  month  per  member  for  his 
entire  herd.  Help  to  make  your 
community  stronger  for  the  dairy 
cow  by  carrying  efficiency  to  the 
farm.  Talk  cow  testing  associations 
and  don't  be  satisfied  until  one  or 
more  are  organized. — University  of 
Minnesota,    Extension  Service. 


Rewey,  Wis. — The  Patchen  cream- 
ery was  sold  to  Messrs.  Broske, 
Johnson  and  Guteriam  of  Markesan. 
Green  Lake  county.  Possession  has 
been  given. 


WA  N  T  E  D 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


CONVENTI0NS,MEETIN6S. 
SCORING  CONTESTS.ET^ 

Creamery  Operators'  Short  Course — 
January  1  to  February  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  B.  Keithley,  in  charge. 

Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keithley  in  charge. 

Central  Minnesota  Dairymen  and  But- 
termakers'  Association — Annual  con- 
vention, St.  Cloud,  February  6-7.  L.  M. 
Jacobs,  Sauk  Centre,  Secretary. 

Iowa  Short  Course — Iowa  State  Col- 
lege, Ames.  Iowa,  February  7  to  17.  Prof. 
M.  Mortensen  in  charge. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  convention,  Fargo,  Febru- 
ary 14  and  15.    R.  P.  Flint.  Secretary. 

Operators',  Managers'  and  Ice  Cream 
Makers'  Special  course;  dairy  department, 
University  of  Wisconsin;  January  30  to 
February  3.  For  information  apply.  Prof. 
E.  H.  Farrington,  University  of  Wisconsin, 
Madison,  Wis. 

South  Dakota  Dairy  Association — 
Annual  convention,  Sioux  Falls,  March 
21  and  22.  A.  P.  Ryger,  secretary  and 
treasurer. 


ORGANIZE  DISTRICT 


Wisconsin    Association    to  Meet 
Creamery  Boards. 


The  co-operative  creameries  of 
Pierce,  Dunn,  St.  Croix  and  Pepin 
counties,  Wisconsin,  are  to  meet  in 
Hudson,  January  25,  to  organize  the 
fourth  district  organization  of  the 
Wisconsin  Co-operative  Creameries 
Association. 

The  creameries  of  this  district 
manufactured  over  twelve  million 
pounds  of  butter  during  1922. 

The  local  committee  in  charge  of 
the  arrangements  assisted  by  Mrs.  L. 
Mattson,  assistant  in  dairy  marketing, 
Wisconsin  Department  of  Markets, 
consists  of  Mr.  H.  G.  Seyforth, 
county  agent  of  Pierce  county;  Mr. 
P.  D.  Hughes,  superintendent  of 
agriculture,  school  at  Menomonie, 
and  Lacey  Dickey  of  Glenwood  City, 
Wisconsin,  secretary  of  the  14th 
district  of  Wisconsin  Buttermakers' 
Association. 

The  preliminary  work  for  this 
district  organization  meeting  was 
done  the  last  two  weeks  of  November, 
when  every  creamery  board  in  the 
district  was  met  with,  and  the  pur- 
poses of  and  plan  of  organization,  both 
state  and  district,  was  fully  explained. 

The  creamery  boards  decided  at 
that  time  that  a  central  meeting 
should  be  held  some  time  in  January, 
and  the  preliminary  work  of  a  district 
organization  pei'focted. 

A  large  delegation  of  creamery 
officers  and  interested  patrons  of  the 
various  creameries  in  this  group  is 
expected  in  Hudson. — Mrs.  L.  Matt- 
son,  Assistant  in  Dairy  Marketing. 


Oakland,  Neb. — Elmer  Lindahl's 
produce  station  hero  was  completely 
destroyed  by  fire. 


G.  F.  ADAMS  &  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


Will  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  N&tioaal  Bank;  Fidelity  Trust  Co.; 
The  Dairy  Record. 
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NORTH  DAKOTA  READY 


Convention  to  be  Held  at  Far^o, 
February  14,  15  and  16. 


February  14  and  15  have  been 
selected  as  the  dates  of  the  annual 
convention  of  the  North  Dakota 
Dairymen's  Association,  according  to 
an  announcement  made  by  William 
R.  Page,  acting  secretary.  The  Ice 
Cream  Manufacturers'  Association 
sessions  will  be  held  February  16. 
Both  conventions  will  be  held  at 
Fargo. 

"We  are  expecting  to  have  a  heavy 
attendance  at  the  convention  for 
the  same  enthusiastic  dairy  spirit 
prevails  over  this  state  as  has  been 
common  during  the  past  two  years," 
declared  Mr.  Page,  in  making  his 
announcement. 

The  following  program  is  scheduled 
to  be  given: 

PROGRAM 
Commercial  Club  Rooms 
Wednesday  Morning 

9:00  A.  M  Registration 

10:00  A.  M  Morning  Session 

Invocation — Rev.  D.  T.  Robertson. 
Address  of  Welcome — Mayor  H.W. 

Gearey. 
Response — O.  A.  Amundson. 
President's    Address — Major    E.  S. 

Person. 
Report  of  Officers. 
Appointment  of  Committees. 
The  Evolution  of  Cream  Transporta- 
tion— Ed.  Bennett. 

Wednesday  Afternoon 
Necessity  of  Quality  in  Dairy  Produc- 
tion— Dean  C.  Larson. 
Sanitation — Representative  of 
the  Livestock  Sanitary  Board. 
General  Discussion. 

Evening  Session 
To   be    Held    at    the    High  School 

Auditorium. 
Milk  in  Relation  to  Treatment  of 
Human  Disease — Dr.  j.  E.  Crewe. 
"Healthland" — Miss  Louise  Fitzger- 
ald,   Representative    of  National 
Dairy  Council. 
Child  Welfare — Dr.  French. 
Musical  Entertainment. 

Thursday  Morning 
9:00  A.  M.— Butter  Judging  by  Prof. 
Washburn    at    Midland  Produce 
Plant. 

10:00  A.  M. — Morning  Session. 

Breeding  Problems — L.  Jensen. 

Address — Representative  from  the 
Federal  Reserve  Board. 

Thursday  Afternoon 

The  Place  of  Dairying  in  Agricul- 
ture— Prof.  R.  M.  Washburn. 

Dairy  Live  Stock  Associations — F.  B. 
Astroth. 

General  Discussion — Cream  Grading, 
Jed  by  W.  F.  Reynolds,  Dairy 
Commissioner. 

Adjournment. 

(Continued  on  Po^e  20) 


COMPANIES  MERGE 


New   Davis- Watkins-Creamery 
Package  Combination. 


The  following  announcement  was 
made  by  the  l5avis-Watkins  Dairy- 
men's Manufacturing  Co.,  Saturday: 

"At  a  stockholders'  meeting  Jan- 
uary 31,  1923,  an  agreement  has  been 
entered  into  with  the  Creamery  Pack- 
age Mfg.  Co.,  Chicago,  whereby  our 
interests  are  merged  with  theirs  as 
of  March  1,  1923. 

"The  -Davis- Watkins  Dairymen's 
Manufacturing  Company,  in  corpo- 
rate form,  will  be  dissolved  as  soon  as 
convenient  after  the  physical  proper- 
ties have  been  delivered  to  the  pur- 
chasers. 

"The  officials  of  the  Creamery 
Package  Mfg.  Company  have  not  yet 
definitely  determined  their  plans,  but 
as  a  general  proposition  business  will 
go  on  just  as  at  present.  This  merger 
means  more  than  appears  in  this  brief 
announcement,  in  that  a  bigger  and 
better  Company  with  greatly  in- 
creased business  and  capital  will 
result,  with  correspondingly  increased 
facilities  and  broader  lines. 

"In  the  meantime,  until  the  actual 
transfer  of  the  property,  the  Davis- 
Watkins  Dairymen's  Manufacturing 
Company  continues  in  business  and 
we  will  appreciate  the  continued 
business  of  our  customers  as  has  been 
so  fully  given  us  in  the  past. 

"The  management  desires  also  to 
thanTc  each  and  everyone  of  you  for 
the  patronage  of  this  Company,  and 
bespeaks  the  same  for  the  merged 
Companies.— Davis- Watkins  Dairy- 
men's Manufactviring  Co.,  W.  C. 
Davis,  President;  C.  C.  Commons, 
Secretary. 


Supporting  the  Sultan 

"When  you  buy  oleomargarine 
you  are  supporting  the  Sultan  of 
Sulu  of  the  South  Sea  Islands,  who 
is  so  lazy  he  lies  under  the  cocoanut 
trees  and  waits  for  the  coeoanuts  to 
ripen  and  fall  so  that  he  can  gather 
them  and  ship  them  to  the  United 
States  to  compete  with  the  dairy 
cow,"  states  P.  F.  Graf,  Grant  county. 
Wis.,  agricultural  agent. 

Butter  is  one  of  the  most  valuable 
food  products  manufactured  from 
milk,  Graf  states. 

"Its  food  value  has  been  compared 
under  severe  tests  and  it  has  proven 
to  stand  out  as  superior  to  anything 
which  may  be  termed  a  substitute. 

"The  dairy  cow  today  is  recognized 
as  the  mother  of  humanity  in  that 
she  produces  a  food  that  can  not  ba 
replaced  or  substituted." 

Scientific  tests  have  proven  that 
butter  is  a  cheaper  food  than  any  of 
the  so-called  substitutes  at  half  the 
price. 


CONGRESS  AT  CAPITAL 


World  Meeting  Not  to  be  Held 
With  Dairy  Show. 

A  change  in  plans,  whereby  the 
World  Dairy  Congress  will  be  held  at 
Washington  instead  of  at  Syracuse, 
with  the  National  Dairy  Exposition, 
was  recently  announced  by  the  daily 
pi'ess. 

According  to  the  report,  the  Wash- 
ington meeting  will  be  held  immedi- 
ately preceeding  the  Dairy  Show  and 
a  special  train  will  take  the  delegates 
from  that  city  to  Syracuse  at  the 
conclusion  of  the  sessions. 

No  reason  was  given  for  the  change 
in  plans. 


PASSES  DAIRY  BILLS 


Minnesota  Legislature  Hits  Filled 
Milk  and  Oleo. 


Two  bills,  one  prohibiting  the  use 
of  butterfat  in  the  manufacture  of 
oleomargarine,  and  the  other  designed 
to  prevent  the  manufacture  and  sale 
of  filled  milk  within  the  state,  have 
been  passed  by  the  Minnesota  legisla- 
ture, now  in  session  at  St.  Paul. 

The  bill  prohibiting  the  manufac- 
ture of  oleomargarine  containing  but- 
terfat, within  the  state,  will  probably 
be  followed  by  another  forbidding  its 
sale,  as  well.  The  second  piece  of 
legislation  is  held  necessary  to  make 
the  first  bill  effective  and  to  avoid 
discriminating  against  South  St.  Paul 
packing  plants. 

The  anti-filled  milk  bill  follows  the 
Wisconsin  act  closely. 


NEED  DAIRY  COWS 


Porto    Rico    Offers  Opportunity 
For  New  Creameries. 


One  of  Porto  Rico's  greatest  needs 
at  the  present  time  is  the  develop- 
ment of  dairying  to  supply  milk  for 
local  purposes  and  for  making  butter 
and  cheese  for  home  consumption, 
according  to  D.  W.  May,  in  charge  of 
the  United  States  Department  of 
Agriculture  experiment  station  there. 
The  dairying  industry  is  discussed  at 
length  by  Mr.  May  "in  Bulletin  No. 
29,  Dairj'ing  in  Porto  Rico,  just 
published. 

The  cattle  generally  found  in  Porto 
Rico  ai-e  doubtless  descendants  of 
some  that  were  introduced  from  Spain 
at  an  early  date.  The  only  record  of 
new  improved  blood  is  that  of  some 
zebu  brought  in  about  sixty  years 
ago,  and  the  effects  of  this  ijlood  is 
still  visible  in  the  large  working  stock. 
Apparently  no  effort  had  been  made 
during  the  400  years  the  island  was 
under  the  Spanish  regime,  to  improve 
the  cattle  for  any  specific  purpose. 
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NORTHWEST  EXPOSITION 

The  decision  of  the  Board  of  Governors  of  the  Minne- 
sota State  Fair  Association  to  hold  a  Northwest  Dairy- 
Exposition  in  connection  with  the  Minnesota  Fair,  will 
meet  with  general  approval  in  this  section  of  the  country. 

Certain  leaders  in  the  dairy  industry  have  been  favor- 
ing such  a  plan  for  a  number  of  years.  Before  the  National 
Dairy  Exposition  was  held  in  the  Twin  Cities  the  first 
time,  Mr.  James  Sorenson,  secretary  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association,  had 
suggested  that  a  "Northwest  Dairy  Show"  be  staged, 
preferably  in  conjunction  with  the  Minnesota  State  Fair. 

While  the  proposed  Northwest  Exposition  will  perhaps 
not  be  as  elaborate  an  affair  as  the  National,  it  will  prob- 
ably appeal  to  an  even  greater  number  of  the  kind  of 
farmers  who  produce  the  great  bulk  of  the  cream  from 
which  the  butter  and  cheese  of  the  Northwest  is  manufac- 
tured. Held  in  connection  with  the  State  Fair  it  will 
obviate  the  necessity  of  making  two  trips;  as  a  matter  of 
fact,  there  were  comparatively  few  farmers  who  visited 
both  the  Minnesota  State  Fair  and  the  National  Dairy 
Exposition,  when  the  latter  was  held  in  the  Twin  Cities. 

The  Dairy  Record  has  the  assurance  of  Mr.  Thomas  F. 
Canfield,  secretary  of  the  State  Fair  Board,  that  certain 
suggestions  made  in  an  editorial  appearing  in  the  Sept.  20 
issue  of  this  publication  would  be  adopted  as  soon  as 
sufficient  funds  were  available.  At  that  time  we  expressed 
our  belief  that  an  effort  should  be  made  to  establish  a 
definite  relationship  between  the  cows  to  be  seen  in  the 
barns  and  the  churns  and  vats  on  exhibit  in  the  dairy 
machinery  hall.  To  do  this,  it  was  suggested,  among 
other  things,  that  the  dairy  machinery  exhibit  hall  should 
be  located  in  close  proximity  to  the  dairy  barns,  and  that 
an  actual  demonstration  of  how  milk  and  its  products 
are  handled  should  be  given. 

It  is  also  to  be  hoped  that  an  effort  will  be  made  to 
make  a  genuine  appeal  to  the  "dirt  farmer."  We  do  not 
underestimate  the  value  of  the  purebred  dairy  show,  but 
we  do  feel  that  great  results  would  be  obtained  by  keeping 
in  mind  the  fact  that  ninety-seven  per  cent  of  the  dairy 
farmers  of  the  country  milk  grade  cows.  There  are  so 
many  things  which  could  profitably  be  brought  home  to  a 
farmer  of  this  type  at  such  an  exposition,  that  space  will 
not  permit  their  enumeration.  No  doubt  Mr.  Canfield 
has  this  fact  in  mind  and  will  shape  the  policies  of  the 
new  exposition  accordingly. 

As  it  was  brought  out  in  the  announcement  of  the 
Minnesota  Fair  Board,  the  proposed  exposition  will  bo  a^ 
Northwest  enterprise  and  will  not  be  confined  to  Minne- 
sota. This  is  as  it  should  be.  Minnesota's  interests  along 
dairy  lines  are  the  same  as  those  of  Iowa,  the  Dakotas, 
and  to  a  large  extent,  Wisconsin.  It  will  bo  a  sectional 
rather  than  a  state  proposition. 


THE  UNENDING  TRAIL 

When  wiU  there  be  an  end  to  the  tasks  being  added 
yearly  to  the  duties  of  the  creamery  operator? 

No  doubt  this  question  was  voiced  by  more  than  one 
operator  following  the  announcement  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association  that  all 
members  will  be  expected  to  demonstrate  their  ability 
to  make  chemical  tests  necessary  to  the  proper  control 
of  the  composition  of  butter. 

No  doubt  this  same  question  will  be  asked  by  Wis- 
consin, Iowa  and  Dakota  operators  when  the  associations 
in  those  states  make  the  same  announcement,  as  they 
undoubtedly  will,_  before  long. 

And  the  answer  is  that  new  duties  will  continue  to 
be  exacted. 

But  the  operator  should  not  feel  disgruntled.  For 
these  new  duties  mean  progress.  And  progress  marches 
down  an  unending  trail. 

The  strides  which  the  local  creamery  Industry  will 
take  in  the  next  five  years  will  make  it  appear  that  all 
past  progress  has  moved  with  feeble  steps.  The  creamery 
operator  must  keep  step  with  this  forward  march  or  be 
discarded  as  antiquated.  The  operators'  association 
intends  that  none  of  its  members  shall  be  lost  in  the 
shuffle.  Its  recent  action  is  merely  further  proof  that  it 
is  constantly  watching  the  interests  of  its  individual 
members. 

In  its  usual  sane  manner,  the  association  does  not 
exact  demands  until  it  has  given  every  member  an  oppor- 
tunity to  fit  himself  to  meet  those  demands.  No  member, 
for  example,  will  be  asked  to  make  tests  until  he  has  had 
an  opportunity  to  hear  them  explained  and  demonstrated. 
There  is  to  be  nothing  arbitrary  about  the  decision  of  the 
board  of  directors.  They  simply  inform  the  members  of 
the  need  of  this  work,  and  the  members  have  enough 
confidence  and  intelligence  to  recognize  this  statement 
as  a  fact.  It  is  one  of  the  splendid  things  about  the 
operators'  associations  of  Minnesota  and  the  other  states — 
their  officers  are  practical  men  who  leave  experimental 
work  to  the  colleges,  and  the  individual  members  can 
recognize  at  a  glance  the  need  of  adopting  such  suggestions 
as  are  made  from  time  to  time.  The  fact  that  a  large 
number  of  these  suggestions  benefit  the  creamerj'  more 
than  the  operator  has  never  deterred  the  latter  from 
enthusiastically  adopting  them.  Is  it  any  wonder  that 
creamery  boards  which  are  aware  of  the  value  of  a  state 
operators'  association  are  its  staunchest  supporters  and 
want  nothing  but  association  men? 

Yes,  duties  will  be  continued  to  be  added  to  the 
operator's  burden  from  year  to  year,  but  these  duties  will 
be  those  of  the  head,  mainly.  And  with  them  will  come 
a  lessening  in  the  amount  of  routine  phj'sical  work  re- 
quired. This  will  come  slowly,  but  come  it  will,  never- 
theless. More  and  more,  creamery  boards  are  beginning 
to  realize  that  it  is  cheaper  to  furnish  the  operator  with 
men  to  wash  cans  in  order  that  he  may  have  more  time 
in  the  testing  room,  rather  than  to  have  butter  go  from 
the  creamery  untested  because  the  operator  simply  could 
not  find  time  to  do  tins  work. 

With  the  added  tasks  is  coming  the  realization  that  a 
cheap  man  is  expensive  at  any  price,  and  that  a  poor 
buttermaker  can  lose  more  in  one  month  than  it  would 
cost  to  pay  a  good  operator  for  two.  A  willingness  to  cut 
prices  has  ceased  to  be  a  recommendation  in  most  cream- 
eries where  a  real  operator  would  care  to  work. 

It  has  taken  some  pretty  severe  jolts  to  awaken  dairy 
farmers  to  a  realization  of  the  fact  that  a  buyer  gets  just 
about  what  he  pays  for,  and  that  economy  is  pretty  much 
of  a  relative  term.  But  he  is  learning,  and  he  is  beginning 
to  have  a  fair-sized  hunch  that  this  applies  to  labor  as 
well  as  to  other  commodities.  The  day  of  the  cheap 
operator  is  about  over. 
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OTHERS  KNOW  LESS 

Somewhere  along  the  old  National  Trail,  that  splendid 
automobile  road  which  leads  to  Washington  from  Chicago, 
appears  this  advice  to  motorists:  "Drive  carefully. 
Assume  that  the  other  fellow  is  a  bigger  fool  than  you  are, 
however  unflattering  that  may  be  to  the  human  race." 

Somewhat  the  same  thought  is  brought  to  mind  in 
visualizing  the  attempt  of  the  Minnesota  Creamery 
Operators'  and  Managers'  Association  to  control  butter 
composition,  by  working  through  its  districts.  One 
picture  shows  every  member  of  these  groups  in  attendance 
at  their  meetings,  and  questions  fly  thick  and  fast  as  each 
operator  makes  every  effort  to  learn  everything  which 
those  present  can  tell  him  about  the  subject.  The  other 
picture  shows  meetings  poorly  attended,  and  the  operators 
taking  only  a  perfunctory  interest  in  the  proceedings. 

The  latter  attitude  is  characteristic  of  many  creamery 
meetings.  What  is  the  reason?  It  is  not  a  lack  of  interest, 
for  no  group  is  more  interested  in  learning  than  a  gathering 
of  creamery  operators.  It  is  not  because  they  know  all 
there  is  to  be  known  about  the  subject,  for  many  of  those 
present  would  privately  admit  very  frankly  that  there 
are  many  phases  of  the  subject  which  they  do  not  under- 
stand. The  real  reason  is  that  the  operator  is  frequently 
too  timid  to  ask  questions  before  a  crowd,  especially  when 
such  questions  might  betray  ignorance  of  a  subject  with 
which  he  feels  that  he  should  be  familiar. 

It  is  to  be  hoped  that  this  will  not  prove  to  be  the  case 
at  any  of  these  meetings.  There  should  be  no  hesitation 
about  asking  questions.  The  operator  should  assume 
the  attitude  that  however  little  he  may  know  about  the 
subject  there  are  others  who  know  even  less.  He  will  see 
moisture  and  salt  tests  performed.  If,  then,  he  doesn't 
quite  understand  their  manipulation  or  the  reasons  for 
the  various  steps,  let  him  so  state  frankly.  If  the  man 
who  is  demonstrating  the  tests  can  not  answer  the  ques- 


tion, let  him,  in  turn,  admit  it,  and  pass  the  question  on  to 
the  State  Secretary.  If  he  can't  answer  it,  he  will  find 
some  one  who  can. 

If  within  the  next  twelve  months  there  is  an  operator 
in  the  State  of  Minnesota  who  has  not  learned  to  make  a 
proper  salt  and  moisture  test,  and  who  has  not  received 
the  solution  to  usual  problems  of  composition  control,  it 
will  be  his  own  fault.  He  will  be  given  the  opportunity  to 
learn. 

If  the  timid  operator  will  but  observe,  he  will  notice 
that  it  is  usually  the  best  creamerymen  who  ask  the  most 
questions,  and  who  are  least  ashamed  to  admit  their 
ignorance  of  a  certain  subject.  He  will  notice  at  his 
district  meetings  that  this  type  of  operators  will  want  to 
know  all  about  a  subject  as  simple  as  the  moisture  test, 
despite  the  fact  that  they  have  been  making  at  least  one 
test  of  this  land  each  day  for  many  years. 

The  tests  which  will  be  required  of  the  operators  are 
really  very  simple.  There  is  not  one  of  them  who  can  not 
make  them  accurately  if  he  will  first  learn  how  and  then 
use  care  in  their  performance. 

Every  district  will  be  provided  with  specific  directions 
for  making  these  tests.  They  will  be  demonstrated  several 
times.  Then,  each  operator  will  be  asked  to  make  them, 
himself.  His  questions  will  be  considered  seriously;  there 
will  be  nothing  said  or  done  to  embarrass  him. 

If,  despite  all  this  ei3fort,  he  refuses  to  learn,  he  is 
numbering  his  own  daj's  in  the  creamery. 


Other  state  associations  should  follow  the  example  of 
the  Minnesota  operators  and  "get  right"  on  this  compo- 
sition control  proposition. 


State  association  scales  are  being  ignored  more  and 
more.  But  it's  because  many  creameries  feel  that  their 
operators  are  worth  more. 


f^f}  MECHANICAL 

V/  REFRIGERATION 

The  installation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  creami  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smelling  and  sanitary. 


CP  Horizontal  Refrigerating  Machine 


Send  today  for  our  booklet  entitled  "Hoto  Modern 
Refrigeration  Increased  Broivn^s  Bank  Account." 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— ITrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha,  113-1 15-117 S.Tenth  St. 

Boston,  138-140  Washington  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y..  134-137  E.  Swan  St.     Portland,  Ore., 6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco,  099  Battery  St. 
Minneapolis,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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JAMES  SORENSON 


Minnesota 


How  many  tubs  of  butter  per 
week  can  an  operator  turn  out  with- 
out help?  This  question  came  to  us 
from  the  secretary  of  a  local  creamery, 
and  we  frankly  confess  that  we  can 
not  answer  the  question  in  a  satis- 
factory manner.  There  are  so  many 
things  that  must  bs  taken  into  con- 
sideration, when  we  come  to  figure 
out  how  much  butter  one  man  can 
make;  it  is  necessary  to  consider  the 
strength  and  capacity  for  work  of 
the  operator,  as  it  is  a  well-known 
fact  that  some  individuals  can  do 
very  much  more  work  than  others 
witnout  being  crowded,  but  then  it 
is  also  a  question  of  whether  the 
fastest  man  is  always  the  cheapest 
in  the  long  run,  as  he  may  not  be 
as  careful  and  thorough  in  doing  his 
work  as  is  the  man  who  is  slower, 
more  deliberate,  and  who  may  be 
careful  to  a  fault, — always  watching 
the  little  things  and  eliminating  losses 
whenever  possible  to  do  so. 


work  in,  and  who  simply  takes  in  the 
cream  and  churns  it  without  pas- 
teurizing it,  or  without  making  any 
effort  to  improve  the  quality;  if  he 
also  tests  the  cream  once  or  twice  a 
month  and  makes  a  guess  at  the 
composition  and  weight  of  the  butter, 
he  should  be  able  to  turn  out  con- 
siderably more  butter  than  can  be 
made  by  one  man  who  is  doing  work 
according  to  modern  methods. 


Then  we  have  the  creameries  thac 
receive  cream  any  old  time,  early  and 
late,  and  even  take  in  cream  after 
bed  time  during  the  summer  months; 
and  every  delivery  of  cream  must  be 
tested  as  the  patron  must  have  his 
money  before  he  goes  home,  and  the 
operator  must  write  a  check  for  every 
patron  after  he  has  tested  the  cream 
and  has  figured  out  how  much  is  due 
the  patron.  It  is  well  enough  to  say 
that  this  is  a  wasteful  method  in 
opsrating  a  creamery,  but  the  C.  O.  D. 
patron  is  a  hard  fellow  to  argue  with, 
and  regardless  of  what  you  may 
tell  him,  he  will  insist  on  having  a 
check  for  his  can  of  cream.  If  the 
creamery  doesn't  give  it  to  him  he 
will  go  to  the  cream  buyer,  or  take 
his  cream  to  the  depot  to  be  shipped 
to  some  distant  centralizing  plant. 


The  maximum  amount  of  butter 
can  probably  be  made  by  thte  oper- 
ator who  has  a  handy  creamery  to 


The  operator  in  charge  of  a  plant 
operated  on  such  a  basis,  will  spend 
more  than  half  of  his  time  testing 


cream  and  writing  checks,  and  if  he 
also  pasteurizes  his  cream  and  tests 
every  churning  for  composition,  as 
well  as  keeping  a  daily  record  of  his 
work,  he  will  not  be  able  to  take  care 
of  a  very  large  weekly  output  of 
butter.  Instead  of  asking  the  ques- 
tion of  "How  much  butter  can  one 
man  make  without  help?"  why  not 
ask,  "How  much  should  he  make?" 
There  certainly  are  many  operators 
who  can  and  do  make  a  lot  more 
butter  than  they  ought  to  make  for 
their  own  good,  and  for  the  good  of 
their  creameries.  We  have  in  mind 
an  operator  in  a  half-million-pound 
creamery  who  turned  out  over  two 
hundred  tubs  of  butter  per  week  last 
summer,  with  one  assistant,  and  at 
that  he  tested  every  delivery  of  cream. 
We  have  to  admit  that  he  could  do 
this  as  he  actually  did  it,  but  any  one 
who  watched  him  get  up  at  two 
o'clock  in  the  morning  and  followed 
him  from  sixteen  to  eighteen  hours 
in  a  damp  creamery,  would  soom 
realize  that  this  operator  was  doing 
very  much  more  work  than  he  ought 
to  do,  and  it  is  a  safe  guess  that  if  he 
continues  this  pace  for  a  few  years 
he  will  be  ready  for  the  grave;  at 
least  he  will  be  worn  to  a  point  where 
he  must  slacken  the  pace,  and  he  will 
be  lucky  if  his  health  will  permit  him 
to  continue  creamery  work. 


There  are  some  creamery  boards 
that  seem  highly  gratified  when  they 
have  a  creamery  operator  who  can 
do  two  men's  work,  but  they  never 
stop  to  consider  that  real  efficient 
work  can  not  be  done  under  such 
conditions.  The  operator  may  be 
capable  and  efficient  in  every  respect, 
but  he  is  human,  and  when  he  is 
worked  beyond  his  capacity  he  can 
not  possibly  look  aftet  details  as  he 
should,  and  the  chances  are  that 
much  important  work  is  left  undone, 
or  it  is  at  least  not  done  in  the  careful 
and  painstaking  manner  which  insures 
the  maximum  of  efficiency. 


The  worst  feature  of  this  whole 
thing  is  that  it  is  usually  the  best 
men  that  kill  themselves  by  overwork, 
and  it  is  seldom  that  the  careless  and 
inefficient  man  does  more  work  than 
is  absolutely  necessary  to  hold  his 
job.  If  eight  hours'  work  is  enough 
for  the  skilled  workman,  why  should 
the  creamery  operator  average  much 
more  than  this,  especially  when  he  is 
often  compelled  to  work  under  con- 
ditions which  are  far  from  ideal? 
Then  it  is  also  well  to  consider  the 
responsibility  which  must  rest  on  the 
shoulders  of  a  man  who  is  in  full 
charge  of  a  creamery  turning  out 
thousands  of  dollars  worth  of  butter 
every  week.  And  can  it  not  be  con- 
sidered a  good  share  of  the  creamery 
operator's  work  to  keep  hundreds  of 
patrons  satisfied,  as  well  as  watching 
the  many  details,  that  must  be 
watched,  to  secure  the  maximum  of 
efficiency  and  economy  in  creamery 
operation?  We  believe  so,  and  any 
otie  familiar  with  modern  creamery 
operation  will  agree  with  us. 

How  many  tubs  of  butter  per  week 
can  an  operator  turn  out  without 
help?  If  you  can  answer  lat  us  hear 
from  you  through  The  Dairy  Record. 


Is  your  ice  machine  fixed  up  for 
the  season's  work,  or  is  your  ice  house 
filled  with  good  clean  ice?  If  not,  it 
is  time  to  act  now. 


CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildinga 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Ha wley;  Dalton  Co-operative 
Creamery  Co.,  Dalton ;  Garfield  Creamery  Association,  Garfield ;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 
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BfrTTER 


The  Winners  Use  ERICSSON'S 

At  the  Minnesota  State  Dairymen's  Convention  two  out  of  the  three  highest 
are  our  customers. 

Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 
NATIONAL  DAIRY  SHOW 
Cream  Class 

1st  —J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

Milk  Class 

2nd — H.  Segebarth,  Fairbank,  Iowa    96.50 

Storage  Butter,  Milk 

Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream 

J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  — Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washbxim  96.75 

3rd — Chris.  J.  Back,  Luck  96.50 

IOWA  CONVENTION  CONTEST 
Milk  Class 

1st  —Otto  F.  Weger,  Strawberry  Point  95.125 

MINNESOTA  STATE  CONVENTION 
GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood 
J.  B.  O'Neill,  Anoka 
N.  C.  Siverling,  Albert  Lea 

Send  for  a  free  sample  of  the  best  Culture  obtainable. 

Elov  Ericsson  Co.  f^^^k^Tui^]^: 


'When  you  wanl  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BUHER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Fmancial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 
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Able  Management 

Just  as  a  matter  of  history  and  to 
show  the  result  of  good  management 
and  efficient  work  by  the  operator,  we 
are  going  to  present  to  you  this  week 
a  little  history  of  the  Comfrey  Cream- 
ery. They  were  kind  enough  to  invite 
us  over  to  their  annual  meeting  Jan- 
uary 27,  so  we  secured  the  facts  from 
first  hand.  Besides  this  we  know 
something  about  this  creamery  our- 
selves, as  twenty  years  ago  or  more 
we  used  to  inspect  this  and  other 
creameries  in  that  part  of  the  state. 
Jake  Thompson  was  then  operator, 
but  he  quit  the  business  later  on  and 
went  to  Chtxrchbridge,  Canada,  and 
bought  land.  We  have  heard  that  he 
became  wealthy  there. 
Then  Hans  Johnson  ran  the  Com- 
frey Creamery  for  a  few  years,  but 
went  on  a  farm  near  Comfrey.  Then 
they  hired  a  young  man  from  Cokato, 
Oscar  Johnson,  to  run  the  creamery. 
Oscar  is  a  brother  of  Frank  Johnson 
now  at  the  helm  of  the  North  Star 
Creamery  here,  near  St.  Peter. 

Well,  Oscar  Johnson  came  to  Com- 
frey about  1909  or  1910,  is  still  there 
and  has  made  good. 
The  old  creamery  burned  down  in  1915, 
and  we  were  invited  then  to  come  to  a 
meeting  there,  when  the  questioii  of 
rebuilding  was  under  consideration. 
Grain  prices  were  then  high,  and  some 
of  the  patrons  doubted  the  need  and 
wisdom  of  rebuilding,  but  it  was  de- 
cided to  build,  and  they  did  build  a 
dandy,  nice  brick  creamery  that  looks 
just  as  nice  and  new  today  as  when 
it  was  built  seven  years  ago,  and  so 
does  the  machinery  inside.  All  of 
which  gives  evidence  of  the  good  care 
Oscar  Johnson  has  taken  of  every- 
thing, inside  and  out.  Here  is  what 
they  have  done  as  to  the  make  of 
butter  since  the  new  creamery  was 
started : 

1916  they  made   96,000  pounds 

1917  they  made  109,000  pounds 

1918  they  made  126,000  pounds 

1919  they  made  103,000  pounds 

1920  they  made   91,000  pounds 

1921  they  made  168,000  pounds 

1922  they  made  245,000  pounds 

Notice  the  decrease  in  make  during 
the  high  wheat  prices  period  as  well 
as  the  flattering  increase  in  make  since 
that  time.  West  of  Watonwan  county 
the  farmers  still  seem  to  stick  to  beef 
or  dual  purpose  cows,  as  well  as  hogs 
and  wheat  raising,  and  a  number  of 
creameries  in  that  section  out  through 
Redwood,  Cottonwood  and  Murray 
counties  have  been  closed  down.  We 
can  think  of  some  twenty  creameries 
right  now  that  we  used  to  inspect,  and 
which  are  no  more,  and  among  these 
some  very  good  ones.  One  of  the 
main  reasons  why  the  Comfrey  cream- 
ery has  withstood  the  change  so  nobly, 
we  believe,  is  due  not  only  to  the  fact 
that  they  have  had  good  operators,  but 
also  to  the  fact  that  they  have  had  an 
exceptionally  efficient  and  reliable 
manager.  Mr.  Oscar  Thor  has  now 
served  as  their  manager  for  nineteen 
years,  and  all  who  know  him  will 
testify  as  to  his  ability,  honesty  and 
good  sense.  We  bespeak  a  very 
bright  future  for  this  creamery  under 
the  able  management  of  Mr.  Thor  and 
Mr.  Johnson. 

FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl.Vice-Pres.,  St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HITS  HIGH  OVERRUNS 


Creamery  Patron  Takes  Slap  at 
Exaggerated  Claims. 


Editor,  Dairy  Record:  The  time 
is  again  at  hand  when  the  co-operative 
creameries  make  their  annual  reports, 
very  often  these  reports,  in  which 
these  creameries  progress,  are  pub- 
lished in  local  newspapers.  Since  I 
am  merely  a  patron  of  one  of  the  co- 
operative creameries  of  Central 
Minnesota,  I  do  not  wish  to  butt  in 
or  intrude,  yet  I  would  like  to  know 
if  it  is  possible  for  an  operator  to 
have  a  yearly  average  of  more  than 
twenty-five  per  cent  overrun.  I  do 
not  say  that  this  is  impossible,  but 
I  do  not  believe  that  it  can  be  obtained 
in  an  honest,  fair  and  square  way. 
If  an  average  of  twenty-five  per  cen.t 
or  more  overrun  is  obtained,  it  is 
certain  that  some  months  the  overrun 
must  be  as  high  as  thirty  per  cent,  for 
there  are  always  months  when  the 
overrun  is  less  than  twenty-five  per 
cent. 

Since  I  am  not  a  creamery  operator 
but  merely  a  patron,  my  knowledge 
is  very  limited  regarding  creamery 
operation,  yet  for  the  benefit  of  all 
those  like  myself  who  are  ignorant 
of  the  inside  of  the  operation,  I  would 
like  to  ask  those  operators  how  it 
is  possible  to  have  such  a  high  over- 
run? I  have  looked  over  certain 
annual  reports  and  found  that  they 
are  all  below  twenty-five  per  cent 
average  yearly  overrun  in  spite  of 
the  fact  that  these  creameries  make 
better  butter,  receive  a  higher  price 
for  their  products,  etc.  Unless  these 
operators  can  show  me  where  and  how 
a  twenty-five  per  cent  or  higher 
yearly  average  overrun  is  obtained 
in  an  honest,  fair  and  square  way,  I 
shall  continue  to  believe  that  these 
operators  simply  take  it  out  of  the 
patrons'  cream  can  in  an  unlawful 
way.  True  it  is  the  Blue  Valley 
Creamery  Co.  will  put  up  a  hard 
fight  for  the  Central  Minnesota  co- 
operative creameries,  but  neverthe- 
less it  is  my  opinion  better  for  the 
operator  and  creamery  boards  to 
stay  honest  in  all  respects,  for  if  the 
average  patron  knows  that  the  oper- 
ator cuts  him  on  weight  and  test,  he 
surely  will  not  stick  to  the  co-opera- 
ative  creamery,  when  he  has  a  chance 
to  sell  to  an  honest  buyer. 

Unless  these  high,  excessively  high, 
overrun  operators  can  explain,  we 
patrons  consider  them  thieves. — A 
Patron  of  a  Central  Minnesota  Co- 
operative Creamery. 


Plummor,  Minn. — The  annual 
meeting  of  the  Plummer  Co-operative 
Creamery  Association  has  been  held 
and  officers  were  elected.  Davis 
Haugen,  president;  John  Greenwald, 
vice-president;  H.  H.  Frodorickson, 
secretary  and  treasurer,  are  officers, 
and  Carl  Sorenson  and  John  Green- 
wald, are  the  directors. 

Waukesha,  Wis. — Waukesha  coun- 
ty will  stage  a  dairy  show  about 
March  13.   Plans  are  now  under  way. 


Ship  To 


trelease 
Underhill 

eSTABLISHLD  1864- 

Prompt   and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


tNCORPOIUTED 


Wholetale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.        NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES;  Your  Own  Bank;  MeroantUe 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go. 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  result* — th»t 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRICK"  Refrigeration 

Mldweat  EnftineerlnH  &  Equipment  Co. 
815  Plymouth  BIdft.  MINNEAPOLIS 
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Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  woik. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

(Midway  District) 
Shipping  Point — -Minnesota  Transfer,  Minn 


AFTER  GOOD  BUTTER 


Consumers,  Now  Fastidious, 
Demand  Fancy  Grades. 


Sterilizer^  Purifier 
Deodorant 

CHEAP  TO  USE 
EFFICIENT— RELIABLE 

At  All  Supply  Houses 
Manufactured  only  by 

General  Laboratories 

Madison,  Wis. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


^The  Butter  Industry" 

  Price  $5.75   

For  sale  by  The  Dairy  Record 


Butter  holdings  January  1,  1919, 
were  49,907,707  pounds,  and  receipts 
that  year  for  the  first  twenty  days 
in  January  totalled  118,151  packages, 
when  Extra  Creamery  sold  at  61(ftt68 
cents,  says  the  Produce  News.  The 
following  year,  the  reserve  January  1 
in  storage  was  53,727,387  pounds. 
Receipts  the  first  twenty  days  in 
January  for  that  year  were  112,553 
packages,  and  the  range  of  Extra 
Creamery  for  that  period  was  62@ 
69  cents,  the  average  price  for  the 
entire  month  being  a  little  over  64 5 
cents.  During  the  first  twenty  days 
of  last  month,  the  range  of  prices  on 
Extra  Creamery,  was  52@55|  cents. 
During  the  week.  Extra  Creamery 
sold  at  49@495  cents. 

The  vagaries  of  the  law  of  supply 
and  demand  are  difficult  to  reconcile 
with  the  present  statistical  position 
of  the  market.  The  fact  that  labor  is 
better  employed,  giving  the  average 
consumer  more  purchasing  power 
than  for  several  years  is  also  difficult 
to  connect  with  the  present  situation. 
The  ratio  of  the  price  of  cheese  to 
that  of  butter  was  generally  consid- 
ered two  to  one.  Sometimes  two  and 
one-half  times  the  price  of  a  pound  of 
cheese  was  considered  the  value  of  a 
pound  of  butter,  but  these  conditions 
have  been  completely  displaced. 

Want  Good  Butter  Now 
While  economists  diiier,  the  abnor- 
mal increase  in  the  consumption  of 
pure  butter  is  due  largely  to  the  tastes 
acquired  during  the  late  war  by  mil- 
lions of  young  men  for  pure  butter. 
That  they  still  retain  the  preference 
is  borne  out  by  the  unprecedented 
consumption.  Some  years  ago,  when 
the  price  of  natural  butter  advanced 
over  ten  cents  a  pound,  above  sub- 
stitutes, there  was  invariably  a  fall- 
ing off  in  the  consEmption  of  pure 
butter  and  an  increased  demand  for 
the  substitutes,  but  now  a  spread  of 
thirty  cents  a  pound  does  not  seem 
to  attract  the  average  consumer. 

The  increase  in  the  consumption  of 
butter  in  England  is  almost  as  mar- 
velous as  in  this  country.  The 
production  of  Creamery  in  the  British 
Colonies  has  increased  to  such  an 
extent  as  to  almost  surpass  imagina- 
tion. The  imports  of  butter  into 
England  from  her  five  colonies,  includ- 
ing New  Zealand,  Queensland,  Vic- 
toria, New  South  Wales  and  Canada, 
increased  to  1,524,864  cwt.  in  1921, 
while,  during  1922,  the  imports  were 
1.926,530  cwt.  During  1914,  Siberia 
shipped  to  England  180,000,000 
pounds'  of  Creamery,  and  the  only 
imports  since  then  were  18,404  cwt. 
in  1920.  Shipments  from  Argentina 
to  England  during  1920  were  110,771 
cwt.,  which  increased  to  370,701  cwt. 
in  1921,  and  decreased  to  305,456 
cwt.  in  1922. 

Figure  Sixty  Gent  Market 
The  following  excerpt  from  a  letter 
of  a  well-known  operator  in  Chicago, 
which  also  reflects  the  opinion  of  some 
of  the  leading  merchants  here,  is  in- 
teresting: "Our  idea  of  the  future  of 
the  butter  market  is  somewhat  similar 
to  yours.  Have  figured  for  some  time 
prices  during  the  last  of  February  and 
the  first  of  March  would  range  some- 
where around  sixty  cents,  perhaps 
higher. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Kepresentative — B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L  A.  ROGERS 

— =  COMPANY  = 
70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


— SHIP— 
G.1>|T|  I  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFEBENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En&ineetintl  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 
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SOWING 
OVER  ICE 


ECONOMICAL 
TO  OPERATE  _ 

IbmtN92 

Buying  an  ice  machine  is  like 
buying  an  automobile.  Two  ma- 
chines may  even  look  alike  and  cost 
about  the  same,  but  it  pays  to  look 
behind  the  scenes. 

Determine  the  cost  of  operation 
and  what  price  you  will  have  to  pay 
per  ton  of  refrigeration. 

Then  again  study  the  compressor 
itself.  Is  its  speed  too  high  and 
parts  so  many  that  it  will  soon  tear 
itself  to  pieces.  Some  machines 
are  made  of  cast  iron — others  of 
semi-steel.  Naturally  semi-steel 
lasts  longer. 

My  advice  is  to  buy  from  a  com- 
pany who  can  prove  through  rec- 
ords of  actual  installations  that  their 
machines  operate  economically. 
Yours  truly, 


BAKEK  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  me  bulletin  45C. 

We  may  install  mechanical  refrigeration 
about  19 .  .  . 

Name  

Street   

City  State  


REF  RIG  E  R  AT  ION 


Dairy  Supply  Service 


■  MEANS  — 


QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Tria 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.     ...  MINN. 


"FRIGK"  Refrigeration 

Midwest  Enitineerinit  &  Equipment  Co. 
825  Plymouth  Bldd.  MINNEAPOLIS 


"The  general  consumption  appears 
to  keep  up  on  an  unusually  heavy 
basis,  and  this  is  undoubtedly  due 
to  the  buying  power  of  the  public, 
which  in  turn  is  on  accoiint  of  full 
employment. 

"There  are  only  250  cars  of  butter 
in  storage  in  Chicago,  and  there  are 
now  160  sold  for  January  and  Febru- 
ary delivery.  Estimate  at  least  tifty 
cars  of  those  in  storage  are  not  at  all 
available  for  delivery.  This  leaves 
only  200  cars  to  deliver  on  sales  of 
160  cars,  and  there  is  not  much  ques- 
tion in  our  minds  but  that  if  those 
who  are  long  on  butter  to  take 
deliveries  and  ship  out  of  Chicago 
what  is  delivered  on  these  future  sales, 
there  will  not  be  sufficient  butter 
Avith  which  the  shorts  can  make 
delivery. 

"  It  is  my  opinion  any  butter  bought 
at  around  present  values  should  make 
the  buyers  some  money  within  the 
next  three  or  four  weeks." 

Another  Chicago  operator  writes 
as  follows:  "The  only  relief  from  this 
unnatural  condition  forced  upon  the 
public  and  the  butter  trade  generally, 
is  gradually  showing  up  consumption 
at  the  excessively  high  retail  prices 
now  prevailing;  an  increase  in  the 
fresh  make  which  is  now  showing  8@10 
per  cent  increase  over  the  large  make 
of  last  year,  and  the  early  receipt  of 
foreign  butter  from  Denmark.  New 
Zealand,  Canada  and  other  sources  of 
large  production,  where  butter  _  is 
much  cheaper,  large  supplies  of  which 
butter  have  been  purchased  and  are 
afloat  and  other  purchases  antici- 
pated." 

Buy  Foreign  Butter 

As  regards  the  increase  in  foreign 
butters,  several  fair  sized  lots  were 
recently  purchased  at  various  ports  in 
Denmark  at  a  cost  laid  down  here  of 
between  51@52  cents,  duty  paid, 
and  some  lots  cost  a  fraction  more.  At 
the  moment,  the  Danish  market  is 
advancing  and  this  is  also  true  of  the 
leading  market  in  the  British  pos- 
sessions. Regarding  the  expected 
cargo  of  New  Zealand  Creamery,  one 
lot  of  50,000  tubs  now  afloat  on  the 
Tekoa  will  be  unloaded  at  Philadel- 
phia and  go  direct  to  a  large  chain 
grocery  store  and  will  not  be  thrown 
on  the  market. 

The  following  cargo  of  40,000 
boxes  to  arrive  on  the  Maimoa  will 
not  be  here,  at  the  earliest,  before 
March  10,  and  in  case  the  British 
markets  are  relatively  higher  than 
ours,  considering  the  eight  cent  per 
pound  duty,  that  cargo  might  go  to 
London. 

Another  lot  of  30,000  boxes  of  New 
Zealand,  the  remainder  of  the  200,000 
included  in  the  recent  purchase,  is 
still  in  Auckland,  and  it  is  not  certain 
at  what  time  that  lot  will  arrive  on 
this  market,  and  like  the  previous 
lot  if  the  British  markets  are  higher, 
the  shipment  may  be  directed  in  that 
direction. 

More  or  loss  butter  is  coming  from 
Argentina,  but  the  standard  of  quality 
does  not  line  up  with  the  ideas  of 
New  York  merchants  who  are  com- 
pelled to  use  good  table  Creamery. 
Most  of  the  last  lot  from  Argentina 
is  sculling  at  about  46((M46i  cents,  or 
the  i)rice  of  Seconds. 

Siiilinj^s  From  New  Zealfind 

A  roctmt  report  of  tlie  United 
States  Department  of  Agriculture, 
issued  by  the  Bureau  of  Agricultural 
Economics,  stated:  "The  following 
statement  is  based  oh  cablegram  from 


the  office  of  the  American  Consul 
General  at  Wellington,  N.  Z.  Local 
New  Zealand  rumors  indicate  that 
New  York  operators  have  contracted 
for  4,750  long  tons  of  New  Zealand 
butter,  only  a  small  portion  of  which 
has  been  forwarded  as  yet.  Sailings, 
weights  and  destinations  of  recent 
cargoes  follow:  December  19,  to 
San  Francisco,  from  Wellington,  S.  S. 
Tahiti,  84,000  pounds;  December 
9,  to  New  York,  from  Auckland,  S.  S. 
Canadian  Conqueror,  258,000  pounds; 
January  9,  to  New  York  from  Auck- 
land, S.  S.  Tekoa,  2.850,000  pounds. 

"According  to  advices  from  New 
York  sources  S.  S.  Canadian  Con- 
queror did  not  leave  New  Zealand 
until  December  20,  and  is  due  in 
New  York  about  February  10.  S.  S. 
Tekoa  expected  to  clear  last  port  of 
call.  New  Zealand,  at  the  end  of 
January,  and  will  arrive  in  New 
York  about  March  5. 


New  Freezer  Book 
The  Creamery  Package  Mfg.  Com- 
pany, 61-67  W.  Kinzie  St.,  Chicago, 
111.,  have  just  issued  a  new  catalogue 
covering  their  line  of  Ft.  Atkinson 
Horizontal  Brine  Freezers.  This  book 
is  printed  in  two  colors  and  volumi- 
nously illustrated.  Each  model  is 
pictured  and  described  in  detail  as 
are  allworking  parts.  This  catalogue 
also  illustrates  a  cross-section  or 
phantom  view  of  the  freezer  which 
shows  the  principal  feature  with 
unusual  distinctness. 

All  of  our  subscribers  will  be  sent  a 
free  copy  of  the  book  by  the  above 
company  if  this  paper  is  mentioned. 
Ask  for  "Modern  Ice  Cream  Freezing 
Book." 


GAINS  IN  FAVOR 
American  butter  is  gaining  in  favor 
in  Bolivia  and  with  the  more  favorable, 
exchange  its  sale  is  likely  to  increase  ra- 
pidly as  it  is  well  liked.  Current  import- 
ations of  tinned  butter  are  divided 
between  American  and  British  butter, 
part  of  the  latter  product  coming 
from  Ireland.  Prices  for  the  best 
American  butter,  c.i.f.  Arica,  Chile, 
are  .132.00  for  a  48-pound  case,  packed 
in  one-pound  tins,  and  $34.00  the 
case  of  5-pound  tins,  but  other  brands 
of  butter  are  offered  at  lower  prices. 
The  wholesale  price  of  Peruvian  butter 
in  La  Paz  is  teo  bolivianos,  or  $0.67 
per  pound;  tinned  butter  sells  at  the 
wholesale  price  of  2.20  bolivianos,  or 
$0.73  per  pound.  Total  imports  of 
butter  into  Bolivia  in  1913  were  135 
metric  tons;  1919,  50  metric  tons, 
and  in  1920,  121  metric  tons.  The 
values  of  these  imports  wei"e  $26,600, 
$47,185  and  .$99,501  respectively. 
(The  year  1920  is  the  latest  year  for 
which  statistics  are  available  for 
Bolivia.) 

Butter  is  imported  into  Bolivia  by 
the  wholesale  and  retail  grocers  either 
direct  or  through  imi)ort  commission 
houses.  Quotations  of  butter  should 
be  made  c.i.f.  Antofagasta  or  Arica, 
Chile,  or  Molianda,  Peru.  The  import 
duty  on  butter  is  thirty  cantavas  or 
about  ten  cents  per  kilo,  gross  weight, 
but  there  are  several  other  special 
taxes  on  imported  merchandise  as 
well  as  municipal  taxes  which  vary 
with  the  several  cities. 


Brussels,  Wis. — The  Silver  Creek 
cheese  factory,  owned  by  a  company 
of  farmers,  has  boon  sold  to  Ernest 
Ilagley,  Jr.,  of  Kodan. 
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OUTLOOK  FAVORABLE 


Hi^h  Butter  Prices  Protect  New 
England  Creameries. 


Dairymen  in  this  section  of  the 
country  have,  during  the  past  four 
months,  received  profitable  prices 
for  their  products,  and  the  demand 
has  been  excellent  for  all  dairy  prod- 
ucts. The  outlook  at  the  beginning 
of  the  new  year  appears  to  be  favor- 
able to  dairymen  and  their  ci'eam- 
eries.  In  this  connection  creamery- 
men  may  be  interested  in  the  follow- 
ing comment  from  "Economic  Stud- 
ies," a  publication  from  the  Massa- 
chusetts Agricultural  College: 

"The  present  outlook  for  the  dairy 
industry  in  Xew  England  is  favorable. 
The  values  of  fresh  milk  and  of  butter 
are  now  at  about  the  same  relation  to 
their  pre-war  level  as  our  prices  for 
commodities  in  general.  That  means 
that  the  purchasing  power  of  dairy 
products  is  at  about  the  pre-war  level. 
It  is  also  an  important  fact  that  the 
price  of  butter  and  fluid  milk  hold 
about  the  same  relation  to  each  other 
that  existed  before  the  war.  If  this 
state  of  affairs  continues  there  is  no 
very  serious  danger  of  the  fluid  milk 
markets  of  New  England  being  in- 
vaded more  largely  by  milk  from  a 
distance.  The  inter-national  situation 
is  such  that  no  unusual  foreign  com- 
petition of  importance  is  immediately 
staring  us  in  the  face.  Last  but  not 
least  the  recovery  of  the  industrial 
and  commercial  business  of  the  coun- 
try is  proceeding  sufficiently  well  for 
it  to  be  said  that  the  balance  be- 
tween agriculture  and  industry  is 
fairly  well  reestablished,  at  least  for 
this  country.  For  a  short  time 
increasing  industrial  activity  will  like- 
ly carry  the  demand  for,  and  hence 
the  purchasing  power  of  farm  prod- 
ucts to  higher  levels.  Our  dairymen, 
however,  should  be  advised  that  there 
is  absolutely  no  real  assurance  of  a 
permanently  increasing  price  level, 
and  that  they  should  be  conservative 
in  making  new  capital  investments. " 
— Vermont  News  Letter. 


McCook,  Neb.— Clark  &  Flitcraft 
have  purchased  the  grocery  and 
creamery  business  of  Tenant  &  Sigren 
at  McCook. 

Milwaukee,  Wis. — J.  Lambrecht 
Company;  incorporated  capital  stock 
•SIOO.OOO;  to  deal  in  butter,  et  cetera; 
J.  Lambrecht,  M.  Lambrecht  and  V. 
Heinrich. 


The  First  Business  of  the 
Association 


It  is  not  in  carload  shipping,  though  1,600  carloads 
of  butter  were  shipped  by  the  association  in  1922, 

It  is  not  in  the  new  Supply  Department,  though 
orders  to  the  amount  of  $38,000  came  in  the  first 
month — (January,  1923). 

But  it  is  to  help  maike  the  highest  quaUty  butter 
in  every  one  of  the  600  co-operative  creameries  in 
Minnesota — 387  are  members  of  the  association  and 
working  to  that  end — others  are  joining  weekly. 

Districts  1,  2,  7,  10,  11,  12  and  14  have  held  their 
annual  meetings  during  the  past  six  weeks,  and  every 
one  of  these  districts  took  an  advanced  stand  for  cream 
grading. 

Districts  3,  6,  8,  9  and  15  will  hold  their  annual 
meetings  this  month,  and  all  will  take  the  same  stand. 
The  association  is  doing  what  it  started  out  to  do — 
to  bring  about  high  quahty  uniform  butter. 

A.  J.  McGUIRE, 

General  Manager 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe        M^^ag^?  N?w^^^k^Office      JOHN  BRANDT,  Litchfield 
President  jos  Hudson  St.,  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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You  Say! 

Your  shipment  went  for- 
ward today! 


But 


Did  it  have  our  stencil 
on  each  tub?  K  it  did  not, 
how  are  we  going  to  prove 
to  you  that  we  know  how 
to  please,  with  our  quick, 
satisfactory  returns  and 
correct  weights. 

See  to  it  that  next  week's 
shipments  have  our  name 
and  New  York  address 
stamped  upon  each  tub. 

We  need  more  Fancy 
butter,  if  you  are  making 
that  kind  let  us  have  a 
trial  shipment. 


Lewis'Mears 
Company y  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Weatern  Representative 
F.E.  GUPTILL.  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
1 36  W.  Lake  St.         CH I C AGO 

Solicit  YOUR  order* 
Careful,  Accurate,  Efficient  Service 


You're  Dead 

 11 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter&  Cheese  Makers'Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  Stole  Secretary 
Telephone :  Garfield  2901 


LEHMBERG  GETS  IN 


INCREASE  SALARIES 


Creameries  Recognizing  Value  of 
High  Class  Men. 


The  Association  office  has  received 
several  reports  from  members  during 
the  past  week,  to  the  effect  that  they 
have  hired  out  for  another  year  at 
increased  salaries;  a  number  of  mem- 
bers reporting  that  they  are  receiving 
salaries  considerably  above  the  asso- 
ciation niminum  scale.  One  creamery 
secretary  recently  states  that  his 
creamery  is  paying  the  largest  salary 
that  has  ever  been  paid  to  an  operator 
in  their  employ,  but  temarked  that 
the  operator  is  worth  every  cent  he 
is  getting  and  more  too.  While  there 
may  be  creameries  that  are  looking 
for  cheap  help,  there  are  many  more 
that  are  willing  to  pay  well  for  high 
class  services. 

This  year  promises  to  be  a  busy 
one  for  our  association,  and  the  dis- 
trict officers  and  members  should  bear 
in  mind  that  there  is  much  to  be  done 
and  that  the  work  that  really  counts 
must  be  done  through  the  district 
associations. 

We  would  urge  the  membership 
generally  to  lay  their  plans  so  they 
can  attend  their  district  meetings, 
and  let  us  also  remind  the  members 
of  the  fact  that  itis  what  is  actually 
accomplished  that  counts.  It  is  well 
enough  to  talk  about  doing  things, 
and  a  certain  amount  of  this  must  be 
done,  but  real  action  must  follow  if 
we  are  to  fill  the  bill  as  an,  association 
and  as  individuals. 

High  class  service  to  his  creamery 
is  something  we  must  expect  of  every 
member,  and  if  every  member  does 
his  part  in  this  respect,  we  have  the 
most  clinching  argument  for  fair 
compensation  for  creamery  operators. 


Watertown  to  Build 
Watertown  is  to  have  a  new  cream- 
ery to  cost  approximately  $30,000, 
following  action  taken  at  a  recent 
meeting.  The  new  building  is  to  be 
two  floors,  70  X  64.  The  old  plant 
will  be  used  by  a  newly  organized 
poultry  and  egg  department,  upon 
the  completion  of  the  new  structure. 

E.  T.  Johnson,  treasurer  of  the 
Minnesota  Creamery  Operatoi's'  and 
Managers'  Association,  is  the  oper- 
ator of  the  Watertown  creamery. 


Victim  of  Accident 
J.  D.  Balinger,  operator  at  Walnut 
Grove,  was  the  victim  of  a  painful 
accident  last  week.  While  churning 
he  caught  his  hand  in  the  gears  of  the 
churn,  the  first  finger  of  his  left  hand 
was  cut  off  and  the  second  finger  was 
badly  crushed.  John  Johnson  is 
filling  Mr.  Balinger's  place  pending 
his  recovery. 

The  Walnut  Grove  creamery  manu- 
factured 189,000  pounds  of  butter 
last  year,  as  compared  with  101,000 
the  year  before,  according  to  its 
annual  report. 


Cow   Testing   Association   to  be 
■  Organized  at  Hills. 


Fritz  Lehmberg,  operator  at  Hills, 
Minn.,  is  the  latest  recruit  to  the  cow 
testing  association  bandwagon.  He 
has  already  received  promises  of  sup- 
port from  a  number  of  his  patrons 
and  expects  to  have  a  sufficient 
number  of  others  lined  up  within  a 
short  time. 

Mr.  Lehmberg  was  reengaged  as 
operator  of  the  Hills  creamery  at  the 
last  meeting  of  the  board  of  directors. 
The  excellent  work  he  has  been  doing 
there  was  brought  out  at  the  annual 
meeting  last  month  when  the  report 
showed  an  output  for  the  year  of 
224,408  pounds,  an  increase  of  109,000 
pounds  over  the  preceeding  year. 

The  question  of  quality  was  also 
taken  up  at  the  meeting.  It  was 
shown  that  the  butter  sold  as  New 
York  Extras  for  the  entire  year. 
Only  one  grade  of  butter  is  made. 
All  directors  and  officers  were  re- 
elected, among  them  being  A.  H. 
Halls,  at  one  time  operator  of  the 
Garretson,  S.  D.,  creamery,  as  presi- 
dent. 


Does  Good  Work 
M.  M.  Sorenson  has  made  a  splen- 
did record  as  operator  and  manager 
of  the  reorganized  Madison  co-oper- 
ative creamery  since  he  took  charge 
last  June,  judging  from  the  annual 
report.  Over  91,000  pounds  of  butter 
and  more  than  3,300  gallons  of  ice 
cream  were  manufactured  during  the 
seven  months  period. 

The  Madison  Independent  Press 
devoted  nearly  a  column  to  an 
account  of  the  meeting  which  it 
describes  as  the  most  enthusiastic 
ever  held  in  that  city. 


Have  Bi^  Feed 

It  wasn't  all  work  at  the  annual 
meeting  of  the  Hendrum  creamery. 
In  addition  to  the  business  session,  a 
musical  and  speaking  program  was 
given  and  to  cap  the  climax  a  free 
lunch  was  served  to  over  500  people, 
according  to  Operator  E.  E.  Thorson. 

The  Hendrum  creamery  manufac- 
tured over  95,000  pounds  of  butter 
last  year,  an  increase  of  eighty-five 
per  cent.  The  output  in  1918,  under 
the  former  management,  was  35,000 
pounds.  As  soon  as  the  necessary 
equipment  can  be  procured,  cream 
will  be  graded  and  paid  for  accord- 
ingly. 

Kennelly  Recovering 
R.  W.  Kennelly,  an  association 
member  formerly  belonging  to  District 
No.  29,  but  now  with  the  Saskatche- 
wan Creamery  Co.,  at  Swift  Current, 
Sask.,  Canada,  is  just  recovering  from 
injuries  sustained  early  last  fall  when 
some  acid  splashed  into  one  of  his 
eyes.  He  reports  that  he  is  getting 
along  nicely  and  expects  to  be  able 
to  see  well  enough  to  resume  his 
duties  within  a  short  time. 


Siarprise  For  Boetcher 
Wm.  C.  T.  Boetcher,  formerly 
operator  of  the  Ostrander  creamery, 
was  the  victim  of  a  delightful  sur- 
prose  part"/  given  last  week  by 
patrons  of  tnat  creamery  to  show  their 
appreciation  of  his  services.  Musio, 
cards  and  a  delicious  supper  were  all 
included  in  the  surprise,  and  this  was 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him^describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


FOUNDED  IN  1827  £  ^^^X 


■  ■■■I 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


Mm 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


I 

»i 


77/^  OZD  RATABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continuetl) 


We^have  been  telling  you  about  some  of  the 
noted'streets,  now  we  will  tell  you  about  our 
beautiful/public  parks.  The  best  known  park 
is  Central  Park. 

In  a  city  so  small  and  so  congested  as  is 
New  York  it  is  something  to  brag  about  that 
we  havejgiven  up  the  most  desirable  portion 
of  it  for  the  use  of  the  general  public.  To 
deduct  843  acres  out  of  a  scant  total  of  22,000, 
and  deny  ourselves  the  vast  revenue  it  would 
produce  if  devoted  to  ordinary  usage,  argues 
volumes  for  our  public  spirit. 

It  is  a  triumph  of  the  landscape  artist,  and 
the  results  achieved  out  of  barren  soil,  covered 
with  rocks,  is  something  scarcely  believable. 
Work^was  commenced  in  1857  and  completed 
a  year^later  at  a  cost  of  four  hundred  and 
fifteen^millionldoUars.  That  is  to  say,  a  be- 
ginning ^was  made.  The  work  never  ends. 
There  are  now  lakes  and  reservoirs  covering 
286  acres;  nine  miles  of  carriage  drives,  six 
miles  of  bridle  paths,  thirty  miles  of  walks, 
thirty-six  bridges  or  arches,  twelve  tunnels, 
and  seats  for  1,000  persons. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  Atl 

Ted 

Jersey  City,  N.  J.  s 

THE  HOUSE  OF 


STRONG  FINANCIALLY 


GUS  LUDWIG,  MANAGER  0 

Will  look  after  your  shipments  personifc 

We  solicit  your  shipri 

See  That  Your  Next  Shipment  is  Fo* 

N.  J.  or  to  0« 

ASK  US  FOR  OUR  CHICAGO  STENd 

shipper  to  receive  even  more  prompt  returns  than  ever  befo- 


THE  DAIRY  RECORD 


17 


mtic  &  Pacific 

Co. 

:      Chicago,  Illinois 

QUALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

\i  and  correspondence 

ided  to  Us  Either  at  JERSEY  CITY, 
|icago  Branch 

We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^  creameries  at  Chicago  pajring  them  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


From  Every  Point 
of  View 

The  Great  Atlantic  and  Pacific  Tea  Com- 
pany has  it  over  any  other  firm. 

It  has  73,000  retail  stores  to  distribute  your 
butter  through. 

It  cuts  out  the  middleman's  profit. 

It  makes  prompt  returns. 

It  gives  correct  weights. 

It  has  strong  financial  responsibility — that's 
an  important  item,  no  cause  to  worry  about 
not  receiving  your  returns  when  shipping  to  us. 

It  is  the  price  we  pay  and  the  service  we  give 
when  once  known  that  will  eventually  cause 
you  to  ship  to  us. 

DON'T  YOU  WANT  Sunny  Jim  Fisk  to 
cast  his  shadow  on  your  door  mat — you  sure 
can  see  him  when  he  arrives — He  will  gladly 
call  if  you  drop  him  a  line  and  ask  him  for  full 
particulars. 


J.  A.  FISIS.^  Western  Representative 


Phone  Midicay  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 

Give  Us  Full  Particulars 
As  To  Your  Make 

C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UmON  NATIONAL  BANK 
THE  DAIRY  RECORD 


later  followed  by  the  presentation  of 
a  fountain  pen  and  a  cash  purse, 
tokens  of  the  regard  felt  for  Mr. 
Boetcher  by  the  patrons. 

Mr.  Boetcher  resigned  his  position 
at  Ostrander  to  accept  charge  of  the 
plant  at  Perham.  He  was  succeeded 
by  John  Knudsen,  who  was  employed 
at  the  association  scale,  according  to 
Chas.  J.  Popelka,  the  live  wire  secre- 
tary of  the  creamery  association. 


Shows  Bi^  Increase 
The  report  of  Operator  Allen  W. 
Burt  at  the  annual  meeting  of  the 
Elba,  Minn.,  creamery  disclosed  the 
interesting  fact  that  the  output  in 
January,  1923,  was  just  double  that 
of  the  same  month  the  previous  year. 
The  figures  were  12,000  and  6,000 
respectively. 

Total  pounds  of  butter  made  in 
1922  were  123,000  as  compared  with 
83,000  in  1921  or  an  increase  of  40,000. 
All  buttermilk  was  sold  in  thirty-two 
gallon  barrel  lots  for  thirty-six  cents 
a  barrel.  County  Agent  McNulty 
gave  a  very  interesting  talk  on  mar- 
keting eggs  co-operatively  through 
the  creamery,  following  the  business 
session. 


Amon^  The  Members 

H.  B.  Gorman  has  moved  from 
Cook  to  Brainerd. 

M.  E.  Whempner,  junior  rnember, 
who  recently  joined  the  marines,  is 
no  longer  at  the  training  station  at 
Paris  Island,  S.  C,  having  been 
assigned  to  the  148th  Co.,  8th  regi- 
ment, at  Port  Au  Prince,  Haiti. 

S.  H.  Hagen  has  left  Portland  to 
accept  a  position  at  Metzger,  Ore. 

E.  W.  Redman,  formerly  of  Anoka, 
is  now  located  at  Red  Wing. 


IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


IN  NEW  PLANT 


Cedar  Falls  Creamery  Now  in  Fine, 
Modem  Building. 


The  splendid  new  building  of  the 
Cedar  Falls  creamery  has  been  com- 
pleted and  the  plant  is  now  in  active 
operation,  according  to  J.  F.  Lorensen, 
its  operator. 

In  renewing  his  siibscription  to 
The  Dairy  Record,  which  he  "can 
not  be  without,"  Mr.  Lorensen  stated 
that  the  new  lauilding  is  of  vitrified 
tile  with  asbestos  shingles,  and  con- 
tains all  new  modern  equipment  which 
is  all  white  enameled.  It  is  run  with 
both  steam  and  electric  power.  An 
ice  machine  and  two  refrigerator 
rooms,  one  for  printing  and  one  for 
cold  storage,  are  among  the  many 
good  features.  The  building  has  a 
floor  space  of  over  1,000  square  feet. 

At  present  the  creamery  is  making 
about  2,000  pounds  of  butter  a  day, 
but  Mr.  Lorenzen  states  that  this  will 
be  greatly  increased  during  the  flush. 

Mr.  Lorenzen  recently  signed  for 
his  fourteenth  year  as  operator  of  the 
creamery.  The  figure  was  consider- 
ably above  the  Iowa  scale. 


Fullorton,  Nob. — Walt  McKee  sold 
his  dairy  business  at  FuUerton  to 
John  Klinge. 


CREAMERY  ROBBED 


Well,  Not  Exactly,  But  We  Have  to 
Use  This  Head. 


For  the  past  four  or  five  months,  by 
agreement  with  the  Ancient  and  Dis- 
honorable Order  of  Butter  Thieves, 
and  Mique,  the  demon  printer,  The 
Dairy  Record  has  been  using  the 
"Creamery  Robbed"  headline  every 
second  week.  The  members  of  the 
Ancient  Order  would  go  out  and  rob  a 
creamery  and  the  printers  would 
have  the  head  all  set  ready  to  use. 

About  the  first  of  January  the  com- 
bination became  bolder  and  bolder. 
The  Thieves'  Association  served  no- 
tice on  The  Dairy  Record  that  once 
every  two  weeks  was  not  enough 
publicity,  and  that  in  the  future  they 
intended  to  rob  a  creamery  every 
week.  Since  the  Order  was  backed 
by  the  printers.  The  Dairy  Record 
was  forced  to  make  this  concession. 
But  when,  two  weeks  ago,  they  started 
to  double  up  on  us  and  demanded  two 
robberies  in  one  week,  we  drew  the 
line.  For  two  issues  not  a  robbery 
was  reported. 

Angered  at  this  attitude  the  A.  & 
D.  O.  O.  B.  T.  decided  that  it  would 
take  a  di-astic  stand.  Instead  of  going 
out  and  robbing  the  creameries  and 
being  forced  to  bring  the  butter  to 
market  themselves,  the  members  de- 
cided to  issue  an  ultimatum  to  cream- 
eries, insisting  that  they  bring  the 
butter  to  market  or  else  they  would 
refuse  to  steal  it. 

Make  Big  Haul 
Apparently  the  Order  won  its 
"strike"  for  last  week  176  tubs 
owned  by  the  Great  Atlantic  &  Pacific 
Tea  Co.  were  stolen  from  a  truck  in 
Chicago.  The  theft  included  142 
tubs  from  Minnesota  creameries,  and 
34  from  Iowa.  The  shipment  was 
valued  at  approximately  $5,000. 

The  thieves  jumped  on  the  truck 
as  it  was  permabulating  down  the 
main  drive,  struck  a  couple  of  machine 
guns  up  against  the  driver's  ribs  and 
ordered  him  to  drive  soiith,  where  he 
was  unceremoniously  told  to  get  out 
and  use  his  mad  money  to  get  home. 
The  truck  was  discovered  some  hours 
later — empty. 

"It's  all  the  fault  of  The  Dairy 
Record,"  declared  "Big  Jim"  Fisk, 
western  representative  of  the  A.  &  P. 
"If  it  had  not  been  for  the  refusal  to 
print  the  headline,  the  robbers  would 
have  been  content  to  market  their 
own  butter." 

Up  to  a  late  hour,  Gus  Ludwig, 
manager  of  the  butter  department  of 
the  Atlantic  &  Pacific,  had  not  started 
a  suit  against  The  Dairy  Record  to 
recover  damages. 


Rhinelander,  Wis. — S.  Miller  Fruit 
and  Storage  Company;  incorporated 
capital  stock,  $200,000;  to  deal  in 
cold  storage  products,  et  ectera;  S. 
Miller,  L.  Miller  and  S.  Miller. 

Red  Wing,  Minn. — Carl  Anderson, 
proprietor  of  a  milk  depot,  and  Ole 
Nyflot,  buttermaker  at  a  creamery  of 
Red  Wing,  are  planning  to  establish 
a  third  creamery  at  this  place,  on  a 
cash  basis. 

Milwaukee,  Wis. — Mitchell  Street 
Produce  Corporation;  incorporated 
capital  stock,  $10,000;  I.  Gagliano, 
B.  Galantor  and  S.  Szaj. 

Faribault,  Minn. — Manager  Hob- 
son  closed  the  plant  of  the  Minnesota 
Waterloo  Creamery  Company. 
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The  Surest  Guide  to  Better 
Milk  and  Cream  Test  Bottles 


THE   LAST  letter  in  the  word 
"LOOK"  is  "K."     And  "K"  is 
the  first  letter  of  KIMBLE. 

Incidentally,  when  you  look  for  the 
letter  "K"  on  Milk  and  Cream  Test 
B<>ttles  you  are  following  the  surest 
guide  to  better  bottles. 

There  is  nothing  like  usage  to  show 
up  the  weak  points  of  a  product. 
But  the  wider  distribution  these  Kim- 
ble Bottles  acquire  the  more  friends 
they  make. 

Kimble  Bottles  are  accurate,  they 
are  made  to  conform  with  your  state 


laws,  the  graduations  are  sharp  and 
clear.  A  sand  blast  spot  to  write  on 
takes  the  place  of  the  commonly 
used  acid  mark. 

Each  bottle  is  wrapped  in  tissue  paper 
and  packed  in  an  individual  folding 
paper  box.  In  fact,  from  the  single 
bottle  carton  to  the  sturdy  corrugated 
gross  container,  this  package  has  been 
designed  with  your  convenience  and 
use  in  mind. 

Kimble  Bottles  are  made  from  the 
molten  glass  to  the  graduations  all 
in  our  own  plant  in  one  complete, 
continuous  process. 


Krijnble  Glass  Company 

'     ^ 'viNELANO,N.J.  Chicago,  III.  New  York, N.Y. 
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FOUNDED  1879 


LEWIS 


151  READE  ST. 


NEW  YORK 


GEO.  BYERS 
2H  7th  St.  N.  E.,Little  FaUs,  Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter^  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:   The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,NewYork,N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Referonco:    The  Irvinn  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet'a,  Dairy  Record. 

S.  P.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


SOURCE  OF  PROFIT 


Dairy  Cow  Wins  Place  in 
Prosperity  Program. 


By  H.  M.  Jones. 


The  dairy  cow  has  won  a  well- 
deserved  place  in  a  program  for  per- 
manent and  prosperous  farming.  The 
day  is  passed  when  she  is  to  be  looked 
upon  only  as  a  means  of  relieving  the 
family  budget.  Time  after  time  she 
has  proved  a  God-send  when  crops 
failed  or  the  market  for  them  de- 
clined. In  view  of  the  fact  then  that 
the  cow  has  often  proved  to  be  the 
savior  of  the  day  in  depressing  times, 
she  is  worthy  of  careful  study  as  a 
permanent  enterprise  for  profit  on 
the  average  farm. 

In  many  instances  the  cow  has 
been  looked  upon  solely  as  a  means 
of  bringing  a  cash  income.  She  is 
certain  to  do  this,  and  any  merchant 
or  banker  will  testify  to  this  fact. 
Some  bankers  say  that  during  the 
past  two  years  there  have  been  periods 
for  weeks  at  a  time  when  seventy-five 
per  cent  of  their  clearings  were  in  the 
form  of  checks  paid  for  cream  and 
other  dairy  products. 

Cow  Pays  Her  Way 
But  the  fact  that  the  cow  furnishes 
a  ready  cash  income  is  not  in  itself 
enough  to  warrant  a  place  for  her  on 
every  farm.  Some  account  must  be 
taken  of  the  cost  of  keeping  her  and 
getting  her  products  to  market.  Too 
often  no  consideration  has  been  given 
the  cost  of  producing  dairy  products. 
A  great  many  people  are  satisfied 
with  the  dairy  because  it  provides  a 
cash  income  the  year  around.  The 
right  kind  of  a  cow,  kept  in  the  right 
kind  of  a  way,  in  the  right  kind  of  a 
place,  by  the  right  kind  of  a  man, 
pays  her  way  and  yields  a  good  profit 
besides. 

There  has  been  a  great  increase  in 
the  volume  of  dairying  in  South 
Dakota  during  the  last  four  years. 
Not  only  has  the  number  of  cows 
and  their  total  output  increased,  but 
also  the  average  production  per  cow 
as  shown  by  the  following  data: 


Milk 

Year            Number  of  Production 

Dairy  Cows  Per  Cow 

1919               381,249  239.5 

1920               365,741  2127 

1921               392,11.5  2432 

1922               435,478  2644 


Efficiency  Needed 
A  part  of  the  increase  for  the  last 
two  years  has  been  rather  temporary 
in  nature,  but  even  making  allow- 
ances for  the  number  of  beef  animals 
that  were  milked  during  this  period, 
it  still  leaves  a  substantial  gain.  In 
all  justice  to  the  South  Dakota  cow, 
it  should  be  stated  that  the  average 
production  given  in  the  last  column 
includes  tens  of  thousands  of  cows 
which  were  milked  for  only  a  few 
months  each  year,  tlius  bringing  down 
the  average.  In  an  industry  of  such 
gigantic  proportions  we  must  study 
the  costs,  cut  them  down  wherever 
possible  and  increase  the  efficiency 
all  along  the  line.  There  is  much  to 
be  gained  ami  saved  by  such  study. 

Dairying  yields  a  profit  in  many 
diCferont  forms.  Sometimes  actual 
cash  profits  may  seem  small.  Indirect 
profits  may  at  times  be  obscure,  but 
are  present  and  far  reaching  never- 
theless. In  addition  to  the  cash 
income,   the  dairy  cow  is  utilizing 


cheap  feeds,  grazing  on  rough  land, 
and  saving  the  by-products  of  the 
grain  fields.  Skimmilk  is  a  very 
valuable  feed  for  the  growing  pig  and 
calf.  In  addition  to  this,  the  dairy 
cow  returns  directly  to  the  soil  muci 
of  the  fertility  which  is  removed  by 
the  crops.  Under  such  circumstances 
it  would  be  a  very  poor  cow  indeed 
which  would  not  return  value  re- 
ceived in  one  form  or  another. 
Not  Always  Cow's  Fault 

It  would  appear  then  that  where 
dairying  is  said  to  be  a  losing  game, 
something  needs  remedying.  The 
cow  iu  not  always  at  fault,  and  we 
should  not  be  too  quick  to  condemn 
her.  Oftentimes  individual  cows  ought 
to  be  discarded,  but  this  does  not 
hold  true  of  cows  in  general.  There 
are  a  great  many  items  besides  the 
cow  herself  which  might  lead  to  a 
seeming  loss. 

The  farmer  who  makes  a  success  of 
dairying  usually  does  not  keep  more 
cows  than  he  is  equipped  to  handle, 
nor  more  than  he  is  able  to  feed 
adequately.  He  pays  some  attention 
to  improving  his  herd  by  the  use  of 
good  purebred  dairy  sires,  and  pians 
so  that  the  majority  of  his  cows 
freshen  in  the  fall  of  the  year.  The 
most  successful  dairymen  are  equip- 
ped with  silos  for  winter  feed,  have 
ample  pasture  or  soiling  crops  for 
summer  months,  and  see  that  during 
the  entire  year  their  herds  are  sup- 
plied with  plenty  of  clean,  fresh 
water,  warmed  during  the  winter. 
Care  Means  Profit 

The  man  who  profits  the  most  from 
dairying  is  the  one  who  brings  a  first 
class  product  to  market,  who  studies 
the  market  to  meet  its  demands,  and 
who  gives  milk  and  cream  the  proper 
care  while  on  the  farm.  The  utiliza- 
tion of  by-products  on  the  farm,  and 
a  constant  vigil  to  prevent  wastage 
and  loss  also  go  to  make  up  success. 


NORTH  DAKOTA  READY 


(Continued  from  Page  5) 


Evening 

Banquet — 6:30  P.  M.,  at  Commercial 

Club  Rooms. 
Music,  Song,  Talk,  Eat. 
Announcement  of  Winners  in  Essay 

Contest. 

Announcement  of  Winners  in  Butter 
Contest. 

Ice  Cream  Association 
Friday  Morning 
9:00  A.  M.— Registration. 
10:00  A.  M. — Morning  Session. 
President's  Address  and  Report  on 
the  National  Association  Conven- 
tion— O.  A.  Amundson. 
Secretary  and  Treasurer's  Report — 

Frank  Knerr. 
Report  by  Committee  on  Legislation — 
R.  F.  Bridgeman. 

Report  by  Committee  on  Traffic — 

Frank  O.  Knerr. 
Report  by  Committee  on  Ethics — S. 

S.  Landt. 

Afternoon  Session 
How  to  Freeze  for  Quality  and  Yield — 

Prof.  R.  M.  Washburn. 
Round  Table  Discussion,  lead  by  R. 

M.  Washburn. 
4:00   P.    M. — Business    Session  for 

Active  Members. 


Duluth,  Minn. — The  second  annual 
midwinter  dairy  conference  will  bo 
held  at  the  courthouse,  Duluth,  Feb- 
ruary 17. 
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Insulated  with  Nonpareil 
Corkboard.  Milk  storage 
room  with  brine  tank. 
Ettvell  Dairy  Corr\pany, 
Owatonna,  Minn. 


How  Would  You  Handle  This? 

Take,  for  example,  a  room  to  be  held  at  35  degrees  Fahrenheit  with  the  engine 
room  on  one  side,  one  outside  wall,  a  basement  below  and  a  roof  above.  Consid- 
ering your  cost  for  refrigeration  what  thickness  of  Nonpareil  Corkboard  would  be 
most  economical  on  the  walls,  floor  and  ceiling?  How  would  you  insulate  the 
bunker? 

It  is  the  help  you  get  in  working  out  just  such  problems  that  gives  Nonpareil 
Corkboard  extra  value  over  and  above  its  established  worth  as  an  insulating  mate- 
rial.  To  be  efficient,  insulation,  no  matter  how  good,  must  be  used  propefly. 

The  men  who  represent  this  Company  have  had  experience  and  careful  training 
in  butter  and  cream  storage  construction.  They  do  not  guess.  They  knozv.  They 
cem  analyze  your  conditions  and  give  you  competent  advice  on  insulation  that  will 
meet  your  requirements. 

Use  this  service.  It  costs  you  nothing.  It  will  help  you  to  insulate  your  rooms 
correctly — to  use  enough,  but  not  too  much — to  erect  and  finish  it  properly — in  a 
word,  to  insure  efficient,  economical  and  permanent  insulation. 

The  36-page  book.  "Small  Cold  Storage  Rooms" 
contains  some  interesting  and  helpful  informa- 
tion about  insulated  construction.  Write  for  a 
copy.    It  is  sent  free  on  request. 

Armstrong  Cork  &  Insulation  Company 
110  Twenty-fourth  Street  Pittsburgh,  Pa. 

Also  manufacturers  of  Nonpareil  Cork  Covering  for  brine  and  ammonia  lines,  coolers,  tanks  and  cold  surfaces  generally; 
Nonpareil  High  Pressure  Covering  for  steam  lines,  feed  water  heaters,  boilers,  etc.;  Nonpareil  Insulating 
Brick  for  boiler  settings,  furnaces,  ovens,  etc.;  Nonpareil  Cork  Machinery  Isolation 
for  noisy  machines,  and  Lirwtile  and  Armstrong's  Cork  Tile  for  floors 
in  offices,  residences,  etc. 

Nonpareil  Corkboard  Insulation 

^^^^^^^MM^Mi  For  Butter  and  Cream  Storage  Rooms  ^mhi^^m^^^m^b 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


TESTING  BUTTERMILK 


New   Method   Shows  Fat  Losses 
Higher  Than  Supposed. 


Cream  Coolers  Can  Be  Had 

/\T  J.;  _  The  Independent  Milking  Mach- 
lliJvUyK  ine  Company  is  no  longer  inter- 
ested in  the  Independent  Sanitary  Cream 
Cooler.  Please  address  all  correspondence  to 
The  SANITARY  DAIRY  SUPPLY  CO. 
Sole  Manu} acturers 
2064  James  St.  ST.  PAUL,  MINN. 


Stewart  sTablets  Corrosive 
ubiimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemisl 

W.  J.  STEWART  Grimes,  la. 

Or  Leading  Supply  Houses. 


Say! 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  $  7S 
by  O.  F.  Hunziker?  If  ^''^^ 
not,  do  so  at  once.  Price . .  %J 
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By  J.  A.  Newlander. 


Ever  since  the  Babcock  test  was 
invented,  it  has  been  known  that  a 
small  amount  of  fat  in  the  milk  or 
cream  being  tested  is  not  brought  to 
the  surface.  In  this  test  the  fat  is 
driven  into  the  neck  of  the  bottle  by 
centrifugal  force.  The  force  acts  more 
strongly  upon  the  larger  globules. 
Some  of  the  smaller  globules  never 
reach  the  neck  of  the  test  bottle.  In 
case  of  whole  milk  this  is  compensated 
for  by  reading  the  extreme  points  of 
the  fat  column,  which  reading  corres- 
ponds closely  to  the  chemical  analy- 
sis, while  in  case  of  cream  this  small 
amount  of  unrecovered  fat  is  negligi- 
ble because  it  would  not  appreciably 
affect  the  reading.  But  in  regard  to 
buttermilk  (and  skimmilk)  the  Bab- 
cock test  falls  far  short  of  the  chem- 
ists method.  The  globules  of  fat  in 
buttermilk  (and  skimmilk)  are  smaller 
than  in  whole  milk,  and  consequently 
a  greater  proportion  of  them'  are  not 
forced  into  the  neck  of  the  test  bottle. 
Thus  the  reading  is  too  low  and  does 
not  give  the  true  percentage  of  fat. 

Because  of  the  fact  that  the  losses 
in  buttermilk  are  greater  than  gen- 
erally supposed  it  has  been  felt  that  a 
new  test  for  buttermilk  was  necessary, 
one  that  would  correspond  with  the 
chemical  analysis  and  at  the  same  time 
be  practical  and  simple.  Recently 
such  a  test  has  been  devised  by  the 
American  Association  of  Creamery 
Butter  Manufacturers. 

The  following  are  brief  outlines  of 
the  ordinary  Babcock  test,  and  a 
modification  of  it,  followed  by  a 
description  of  the  new  test  and  direc- 
tions for  conducting  it. 

Babcock  Test 

The  method  followed  for  many 
years,  and  which  is  still  more  generally 
followed  than  any  other  in  testing 
buttermilk  (or  skimmilk)  may  be 
briefly  outlined  as  follows:  A  double- 
necked  skimmilk  bottle,  graduated  to 
read  as  close  as  .01  per  cent  for  eight- 
een grams,  is  used.  Some  of  the 
bottles  read  up  to  .25  per  cent,  others 
to  .50  per  cent.  After  the  buttermilk 
is  well  mixed  eighteen  grams  of  it  is 
transferred  to  the  test  bottle  by  means 
of  a  17.6  c.c.  pipette.  To  this  is  added 
20  c.c.  of  sulfuric  acid  (sp.  gr.  1.82- 
1.83).  The  acid  and  milk  are  then 
thoroughly  mixed,  care  being  taken 
not  to  shake  some  of  the  contents 
into  the  small  fat  tube  and  thus 
causing  some  of  the  mixture  to  be 
thrown  out  through  the  funnel  tube. 
The  bottle  is  then  put  in  the  centrifuge 
and  whirled  at  full  speed  for  ten 
minutes.  Hot  water  (around  180 
degrees  Fahrenheit)  is  then  added  to 
the  bottle  to  fill  it  almost  to  the  neck, 
and  again  the  bottle  is  whirled  at 
full  speed  for  two  minutes.  Another 
addition  of  hot  water,  sufficient  to 
raise  the  fat  into  the  graduated  part 
of  the  neck,  is  added,  and  then  a 
final  whirling  of  one  minute.  The 
bottle  is  next  placed  in  a  tempering 
bath  at  a  temperature  of  135  to  140 
degrees  Fahrenheit,  after  which  the 
reading  is  taken. 

A  More  RijSorous  Test 

A  modification  of  the  above  method 
is  to  take  a  nine  gram  sample  by 
means  of  an  8.8  c.  c.  pipette;  that  is, 
a  half  sample.     To  this  is  added 


about  12  c.  c.  of  sulfuric  acid  well  up 
to  a  sp.  gr.  of  1.83.  The  whirling  is 
done  in  a  very  high-speed  machine 
and  the  time  is  prolonged  to  twenty 
minutes  the  first  time,  ten  minutes 
the  second  time,  and  five'  minutes 
the  last  whirling,  or  thirty-five  min- 
utes in  all.  The  reading  must  be 
doubled  since  only  a  nine-gram  or 
half  sample  is  taken  to  a  test.  This 
method  will  appreciably  increase  the 
reading  over  the  ordinary  way  but 
will  still  fall  below  the  results  secured 
by  chemical  analysis. 

American  Association  Test 
In  this  test  two  chemicals  are  used, 
namely,  m-butyl  alcohol  and  sul- 
phuric acid  (sp.  ge.  1.82-1.83).  Direc- 
tions for  testing  buttermilk  are  as 
follows: 

1.  Add  the  chemicals  and  butter- 
milk to  the  test  bottle  in  the  following 
amounts  and  the  order  indicated: 
(a)  2  c.c.  of  nibutyl  alcohol;  (b)  8.8 
c.c.  of  buttermilk;  and  (c)  7  to  9  c.c. 
of  sulphuric  acid  depending  on  its 
strength.  The  right  amount  is  being 
used  when  the  fat  column  is  golden 
yellow. 

2.  Mix  contents  of  bottle  thor- 
oughly. 

3.  Centrifuge  for  six  minutes  at 
usual  speed. 

4.  Add  hot  water  to  fill  bottle  to 
base  of  neck,  and  whirl  two  minutes. 

5.  Add  balance  of  hot  water  to 
bring  fat  into  the  neck  and  again 
whirl  two  minutes. 

6.  Temper  to  135-140  degrees 
Fahrenheit  and  read.  Double  the 
reading  to  obtain  the  per  cent  of  fat. 

This  test  gives  results  correspond- 
ing closely  to  those  of  chemical  analy- 
sis, and  hence  must  be  more  correct 
than  the  older  method.  Apparently 
the  alcohol  aids  the  sulphuric  acid  in 
freeing  the  fat  so  that  all  of  it  can  be 
centrifuged  to  the  surface.  It  is  an 
easy  test  to  run,  more  so  than  the 
ordinary  method,  because  the  butter- 
milk is  more  readily  dissolved,  and 
less  centrifuging  is  required.  The 
bottles,  however,  are  not  as  easily 
cleaned.  The  alcohol  leaves  a  deposit 
that  is  not  readily  removed  by  the 
usual  method  of  washing  test  bottles, 
but  they  can  be '  cleaned  by  first 
adding  a  small  amount  of  luke  warm 
water  and  then  some  sulphuric  acid. 
Rinse  well  with  this  mixture  and  then 
rinse  Avith  hot  water. 

Comparison  of  Methods 

In  order  to  bring  this  new  test  for 
buttermilk  to  the  attention  of  the 
operators  of  Vermont,  different  cream- 
eries were  asked  to  send  samples  of 
buttermilk  to  this  department  to  be 
tested.  Eighteen  samples  were  re- 
ceived and  these  were  tested  by  the 
three  different  methods  as  outlined 
above.  The  same  machine,  a  steam 
tester,  was  used  entirely.  In  the 
rigorous  method  the  speed  was  in- 
creased from  the  regular  speed  of  800 
revolutions  per  minute  to  1,100-1,200 
revolutions.  The  following  table  gives 
the  results  and  comparisons  by  the 
three  different  methods: 

Bab  Test  Amer. 


No.  of 
Sample 

1 

2 
3 
4 
5 
6 


Babcock 

Test 
Per  Cent 

.140 
.150 
•  .095 
.065 
.075 
.075 


Rigorous 
Method 
Per  Cent 

.130 
.220 
.180 
.120 
.140 
.120 


Ass'n 

Test 

Per 

Cent 

.280 

.330 

.290 

.230 

.250 

.260 
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7 

8 

9 
10 
11 
12 
13 
14 
15 
16 
17 
18 

Avar  %. 


.065 
.440 
.180 
.150 
.120 
.110 
.310 
.210 
.260 
.070 
.070 
.110 

.150 


.120 
.600 
.250 
.240 
.200 
.200 
.350 
.250 
.350 


.230 


.210 
.740 
.340 
.280 
.200 
.300 
.460 
.360 
.470 
.300 
.320 
.320 

.330 


From  the  above  table  it  will  be  seen 
that  in  each  ease  the  American 
Association  test  gives  the  highest 
reading,  which  on  the  average  is  over 
twice  that  of  the  ordinary  Babcock 
test,  while  the  rigorous  method  gives 
readings  approximately  half  way  be- 
tween. Thus  it  will  be  seen  that  the 
losses  of  fat  in  buttermilk  have  been 
much  higher  than  generally  supposed. 
This  is  of  importance  in  checking 
losses  and  disposa'  of  butterfat. 


NEEDS  SALESMANSHIP 


Qualities  Essential  to  Success  of 
Dairy  Inspection. 


There  are  few  people  in  any  walk 
of  life,  not  barring  professional  sales- 
men, who  are  able  to  make  better  use 
of  the  principles  of  salesmanship  than 
is  a  dairy  inspector.  And  this  is  no 
less  true  because  the  modern  inspector 
who  spends  a  good  deal  of  bis  time 
in  the  role  of  educator,  dispenses 
public  service  gratis. 

That  there  is  no  direct  charge  for 
his  advice  and  help  does  not  make  his 
task  easier.  In  fact,  he  has  to  over- 
come a  prejudice  whicli  most  people 
have  against  anything  which  may  be 
had  for  nothing.  For  him  to  do  this 
requires  intuition  and  tact,  a  knowl- 
edge of  dairying,  an  understanding  of 
human  nature,  courage  of  his  convic- 
tions, and  a  supply  of  energy  to  carry 
him  through  after  he  has  decided  upon 
a  course  of  action.  In  other  words, 
what  is  required  is  salesmanship. 

Many  hours,  days,  weeks  and  even 
years  have  been  practically  wasted 
by  some  inspectors  who  have  never 
learned  the  proper  way  of  approach- 
ing their  clientele.  The  effect  of  many 
visits  of  suchinspectors  has  been  nil 
for  the  reason  that  they  have  stated 
what  should  be  done  without  stating 
how  or  why,  or  in  other  words  without 
selling  the  idea  on  its  merits.  Strong 
measures  are  sometimes  necessary 
in  the  ease  of  wilful  violators,  but 
most  dairymen  are  open  to  reason. 
Benefits  to  All 

The  inspector  is  wise  who  takes 
time  to  explain  why  certain  things 
should  be  done  for  the  good  of  the 
pul)lic;  and  then  after  they  have  been 
done  sees  to  it  that  the  public  finds 
it  out.  This  does  much  more  good  as 
a  rule  than  circulating  a  report  of 
unsatisfactory  conditions.  In  other 
words  if  he  will  help  the  public  by 
convincing  a  milk  plant  operator  for 
instance,  that  his  methods  should  be 
improved,  he  will  eventually  help 
this  operator  through  a  kindlier  feel- 
ing expressed  by  the  public  and  in 
accomplishing  this  will  help  himself. 
Thus  a  sort  of  endless  chain  of  mutual 
benefit  is  formed.  The  problem  for 
the  inspector  is  to  first  work  out  his 
case  and  then  so  present  it  that  his 
program  will  be  a  benefit  to  all  con- 
cerned. 


WAGNER  JR. 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


$4.25 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and  Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 
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I                 The  I 

1      Old  Kjliable  Concern  I 

I                  ^  I 

I  John  Doscher  &  Co,  i 

I  5 

I      133  Reade  Street— NewYork  City  | 

I     Needs  More  Butter  \ 

I                 and  Wants  Yours  | 

^  — 

I         Efficiency              Honesty  | 


E    Correspond  with  Us  References:  Any  Bank  = 
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The  Profit  in  Quality 

Creamerymen,  Cheesemakers  and  Dairymen  operate 
their  plants  for  one  purpose  only — to  make  and  accumulate 
profits. 

They  realize  too,  that  only  by  producing  the  highest 
quality  milk  foods  at  the  lowest  possible  production  cost 
can  their  margin  of  profit  be  increased. 

Nothing  is  proving  more  successful  in  the  effort  to  attain 
these  results  than  the  rapidly  increasing  use  of 


This  pure,  inorganic,  greasless  cleaner  is  so  pure  and 
pm-ifying  and  cleans  clean  with  so  little  effort  that  its  effi- 
ciency has  long  been  established  in  the  dairy  industry.  Its 
use  insures  against-  uncleanliness,  bad  odors,  and  other 
causes  of  deterioration  and  loss  of  quality  in  milk  products. 

Moreover,  its  absolute  uniform  quality,  dependable 
work,  free  rinsing  properties,  and  harmless  nature  all  con- 
tribute to  an  unusually  low  cleaning  cost. 

Ask  your  supply  man. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich, 


in  Every  Package 


GOOD  WILL  NEEDED 


Faith  in  Management  Means 
Loyalty  of  Patrons. 

One  of  the  greatest  assets  in  any 
business  is  good  will.  The  lack  of 
good  will  many  times  is  the  cause  for 
only  fair  success,  and  sometimes 
failure.  Loyalty  of  the  patrons  of  a 
co-operative  association,  which  is  so 
essential  for  success,  is  the  result  of 
building  up  good  will  created  pri- 
riarily  through  confidence  in  the 
management.  If  the  creamery  does 
not  have  the  good  will  of  every 
patron  at  all  times  the  business  will 
not  expand  and  there  will  result  a 
shifting  of  patrons  to  other  markets. 
Confidence  in  the  management,  then, 
is  the  first  essential  before  there  will 
be  loyalty  of  the  patrons  to  their 
creamery,  and  without  good  will 
toward  the  business  loyalty  can  not 
be  expected. 

The  manager  of  a  creamery  is  held 
responsible  to  the  directors  for  tha 
faithful  performance  of  his  duties, 
and  in  turn  the  directors  are  held 
responsible  to  the  stockholders  for  the 
successful  operation  of  the  business. 
It  is  well  for  the  directors  and  mana- 
ger of  a  creamery  in  comparing  the 
business  done  in  1922  with  the  past 
and  previous  years  to  take  inventory 
of  the  good  will  account. 

Good  Will  Inventory 

Following  are  a  few  suggestions 
offered  for  consideration  in  making 
the  good  will  inventory: 

1.  Does  the  past  year's  business 
show  an  increase  in  the  number  of 
patrons  and  volume  as  compared  with 
previous  years? 

2.  Have  you  made  any  effort  to 
create  a  good  will  feeling  among  your 
patrons  toward  the  creamery? 

3.  Have  you  tried  to  economize  in 
the  operating  expense  that  would 
result  in  greater  efficiency  in  plant 
operation? 

4.  Do  you  grade  milk  and  cream 
purchased  and  pay  for  same  according 
to  quality?  And  have  you  considered 
the  premium  you  could  receive  for 
better  quality  of  dairy  products? 

Assisting  Patrons 

5.  What  have  you  done  relative 
to  assisting  your  patrons  in  storing 
sufficient  ice  for  cooling  purposes 
during  the  warm  weather? 

6.  Are  all  the  dairies  delivering 
milk  or  cream  to  your  factory  equip- 
ped with  facilities  for  handling  milk 
or  cream  in  a  sanitary  manner,  such 
as  a  milk  house  or  a  separate  room 
for  straining,  separating,  cooling  milk 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


References: 

AtUntio  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT! 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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and  cream,  and  washing  utensils? 

7.  Are  you  amply  supplied  at  the 
creamery  wnth  sanitary  milk  strainers, 
milk  coolers,  washing  powder  (alkali) 
for  distribution  among  the  patrons? 

8.  Do  you  assist  your  patrons  in 
having  their  barns  whitewashed  reg- 
ularly through  the  co-operative  own- 
ership and  operation  of  a  whitewash 
spraying  machine? 

9.  Do  you  feel  that  the  point  has 
been  reached  in  factory  operation 
whereby  greater  returns  could  not  ba 
made  to  j^our  patrons? 

10.  Have  you  cheerfully  and  wil- 
lingly reasoned  with  a  patron  when 
he  was  irritated  over  some  creamery 
matter?  Sometimes  a  patron  has  just 
reason  for  criticism.  Constructive 
criticisms  are  needed. 

"Machine"  Management 

11.  Have  you  conducted  your 
work  the  past  year  like  a  piece  of 
machinery  in  the  factory  or  have  you 
opened  the  door  occasionally  and 
looked  for  ways  of  developing  and 
building  up  good  will  among  your 
patrons  and  the  community? 

12.  Have  you  kept  yourself  fully 
informed  on  market  conditions  at  all 
times  so  as  to  enable  you  to  dispose 
of  your  products  in  the  most  profit- 
able manner? 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


Amon^  The  Members 
A.  J.  Roycraft,  formerly  of  Chippe- 
wa Falls,  has  been  engaged  as  oper- 
ator by  "The  Pepin  Creamery  Com- 
pany," Pepin,  Wisconsin,  and  is  to 
receive  the  association  scale  of  wages 
and  took  charge  of  the  creamery 
January  2.3. 

Ed  Williams,  formerly  of  Seneca, 
Wisconsin,  has  been  engaged  as  oper- 
ator by  the  Beetown  Co-operative 
Creamery  Company,  Beetown,  Wis- 
consin, at  the  association  scale  of 
wages,  and  took  charge  of  the  cream- 
ery February  1. 

H.  K.  Hansen  has  been  re-engaged 
as  operator  by  the  Rock  Falls  Cream- 
ery Company  at  Caryville  at  t  he 
association  scale  of  wages. 


More  Heating  Surface 

Means  Faster  Heating 

The  coil  of  the  Manning  Cream  Ripener  is 
of  large  circumference.  It  rotates  but  two 
inches  from  the  bottom,  sides  and  ends  of  the  vat, 
giving  a  greater  heating  area  than  is  found  on  a  vat 
of  ordinary  construction. 

Creameries  who  use  the  Manning  tell  us  that  this 
factor  is  a  great  aid  in  quick  heating  and  cooUng. 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 
Rutland  Vermont 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  fii  COMPANY 

— ^— — — — —  "The  House  With  a  Known  Reputation" 

174  West  South  Water  St.  CHICAGO.  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch'with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEYJnc. 

SB   Butter  and  Eggs  4?ody 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


EXPECTS  GOOD  YEAR 


President  of  De  Laval  Sees  Good 
Times  Coming. 


The  development  of  the  dairy 
industry  has  been  one  of  the  bright 
spots  in  the  field  of  agriculture.  It  is 
today  by  far  the  largest  branch  of 
agriculture  as  well  as  the  most  profit- 
able. The  annual  milk  crop  is  close 
to  one  hundred  billion  pounds,  the 
value  of  which  in  1922  was  greater 
than  the  output  of  the  steel  industry, 
more  valuable  than  the  combined 
wheat,  oats,  cotton  and  tobacco 
crops  of  that  year,  and  worth  mora 
than  all  the  beef  cattle,  hogs  and 
sheep  put  together.  This  gives  ond 
an  idea  of  the  magnitude  of  this 
business,  which  has  further  advanta- 
ges in  that  after  producing  so  much 
wealth  the  original  animals  are  still 
left  ready  to  do  it  over  again,  less 
fertility  is  removed  from  the  soil  than 
by  any  other  crop  or  stock,  and  the 
income  is  steady — every  month  in 
the  year. 

Much  of  the  gain  in  dairy  develop- 
ment has  been  made  during  the  past 
two  years.  In  the  fall  of  1920  after 
the  drastic  deflation  in  all  farm  prod- 
ucts, butter  was  still  selling  at  a  fair 
price.  In  fact,  the  cost  of  producing 
a  pound  of  butter  was  so  low  that 
there  was  relatively  more  profit  in  it 
than  ever  before.  •  With  enormous 
crops  of  cheap  feed,  more  cows  were 
fed  better  than  ever  before.  As  a  re- 
sult there  was  a  gain  in  milk  produc- 
tion in  1921  of  about  ten  billion 
pounds  of  milk  over  1920,  and  during 
the  same  time  there  was  an  increase 
of  300,000  dairy  cows. 

Consumption  Increases 

This  would  have  resulted  in  over- 
production, low  prices  and  stagna- 
tion, as  occurred  in  many  other  lines, 
had  there  not  fortunately  during  the 
same  time  been  an  increase  of  fifteen 
per  cent  in  consumption  of  milk  and  a 
ten  per  cent  increase  in  consumption 
of  butter. 

While  no  figures  are  yet  available, 
we  know  there  has  been  a  still  further 
increase  in  production  during  1922 
and  a  corresponding  increase  in  con- 
sumption. At  present  butter  is  con- 
siderably higher  than  at  the  corre- 
sponding time  a  year  agQ,  and  there  is 
much  less  in  storage.  There  is  also 
reported  to  be  a  shortage  of  market 
milk,  condensed  milk  and  milk  pow- 
der. 

Thus  it  can  be  seen  that  the  increase 
in  consumption  has  taken  up  the 
slack  of  constantly  increasing  pro- 
duction, has  kept  prices  at  a  fair  level, 
which,  in  view  of  low  feed  prices,  has 
permitted  of  unusually  good  profits, 
and  has  kept  the  industry  as  a  whole 
in  a  much  better  condition  than  any 
other  branch  of  agriculture. 

Consumed  at  Home 
Another  factor  which  has  helped 
the  dairy  industry  is  that  we  are  not 
dependent  upon  foreign  demands  to 
any  great  extent  in  marketing  dairy 
products.  Imports  and  exports  almost 
balance  each  other.  During  the  past 
two  years  there  has  been  considerable 
butter  imported,  but  the  eight  cents 
per  pound  import  duty  recently  put 
into  efi"oct  has  almost  checked  this. 
During  the  war  a  rather  largo  export 
business  was  built  up  in  condensed 
milk.  Much  of  this  has  since  been 
lost,  although  we  still  have  a  larger 
export  business  in  this  line  than  dur- 
ing the  pre-war  years.    However,  the 
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temporaty  loss  of  export  demand  in 
condensed  milk,  even  though  it  was 
but  a  small  percentage  of  the  whole, 
served  to  demoralize  the  industry, 
especially  in  the  fall  of  1920  and  dur- 
ing 1921.  in  the  condensed  milk  sec- 
tions. That  business  is  now  reviving 
steadily,  and  as  before  stated  there 
now  seems  to  be  a  shortage  of  con- 
densed milk. 

Volstead  Helps  Us 
There  are  several  reasons  for  tiie 
increase  in  consumption  of  dairj^ 
products,  most  important  of  which 
are  the  scientific  researches  which 
demonstrate  the  absolute  necessity 
of  dairy  products  for  growth  and 
maintenance  of  health  in  old  as  well 
as  young,  and  that  there  is  no  sub- 
stituts  for  them.  This  information 
has  been  disseminated  to  the  public 
through  many  channels,  such  as  the 
National  Dairy  Council,  the  United 
States  Department  of  Agriculture, 
various  organizations  of  dairymen, 
the  health  authorities,  schools,  etc., 
and  has  created  tremendous  interest 
in  the  use  of  dairy  products.  Prohi- 
bition is  another  factor  which  has 
tended  to  increase  the  use  of  dairy 
products,  and  the  increase  in  ice 
cream  consumption  is  another. 

Ob-viously,  as  long  as  consumption 
keeps  ahead  of  production,  as  it  has 
done  thus  far,  no  one  need  fear  over- 
doing the  business  and  it  will  continue 
in  a  healthy  and  prosperous  condition. 
How  far  this  consumption  per  capita 
can  be  increased  no  one  knows,  but 
the  best  authorities  hold  that  only 
about  half  as  much  dairy  products 
are  now  being  consumed  as  there 
should  be  for  maximum  health  and 
living  economy.  This  means  that 
there  is  a  possibility  of  doubling  the 
dairy  production,  even  with  the 
present  population.  The  prospect 
staggers  the  imagination.  This  nat- 
ural increase  in  consumption  which  is 
bound  to  occur,  together  with  the 
improvement  in  production  per  cow, 
more  economical  methods  of  produc- 
tion, better  quality  of  products  and 
more  economical  marketing,  all  of 
which  are  receiving  a  great  deal  of 
thought  and  effort  for  accomplish- 
ment, are  seemingly  bound  to  make 
the  dairy  industry  the  most  dependa- 
ble and  prosperous  of  any. — F.  J. 
Arend,  in  The  De  Laval  Monthly. 


Has  Successful  Year 
The  Eau  Galle  Farmers'  Creamery 
Co.,  of  Woodville,  Wis.,  has  just 
finished  its  most  successful  year, 
according  to  figures  furnished  by 
Operator  A.  Wooldridge. 

A  total  of  over  530,000  pounds  of 
butter  were  manufactured  during  the 
year  from  the  more  than  430,000 
pounds  of  butterfat  received.  Total 
receipts  were  over  $195,000. 

Mr.  Wooldridge  has  made  an  envi- 
able record  at  Woodville  during  the 
time  he  has  had  charge  there,  and 
expects  to  obtain  even  better  results 
this  year. 


Winnebago  City,  Minn. — The  Win- 
nebago Co-operative  Creamery  Asso- 
ciation elected  J.  N.  Jacobs  president 
at  the  annual  meeting.  Alex  Eckel 
was  elected  secretary  and  treasurer. 

Plymouth,  Wis. — The  ninth  annual 
meeting  of  the  Wisconsin  Cheese 
Producers  Federation  will  be  held  at 
the  Federation  Building  at  Plymouth 
on  February  7  and  8. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Philadelphia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Rome  Was  Not  Built  in  a  Day 

We  have  heard  that  many  times,  and  yet  we  are  prone  to 
beheve  "It  just  growed  hke  Topsy." 

We  rarely  stop  to  consider  the  time,  tearing  down  and  re- 
building that  finally  made  Rome  the  greatest  city  of  the  world — 
the  leader  as  no  city  since  has  been. 

And  so  goes  the  story  with  the  YORK  COMPRESSOR.  It 
has  taken  well  near  a  half  century  of  thought  and  study,  experi- 
menting, revising  and  reconstruction  to  bring  the  YORK  to  its 
present  position — the  leader  of  all  compressors  among  cream- 
eries. 

When  ordering  a  compressor  remember  the  name  YORK. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irviri  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank, Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  MorrissCompany 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  yoxir  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  as  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE    BUTTER    OUR  SPECIALTY 
Referenca  Dairy  Record  WM.      LIPPINCOTT,  Western  RepresentatiT. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 

(By  Dr.  Squirt) 

And  now,  just  as  we  were  about 
to  plaster  a  large  elastic  and  some- 
what forgiving  smile  on  our  fizzog, 
and  drop  in  sudden-like  on  Jim 
Sorenson,  and  most  graciously  slip 
him  a  verbal  pardon  for  that  blood- 
squirting  barrage  that  he  walloped  us 
with  in  a  previous  issue  of  The  Dairy 
Record,  here  a  couple  of  weeks  ago, 
this  same  butter  sampler  turns  loose 
on  us  with  the  other  barrel,  and  we 
have  to  put  all  our  sweet  good  will 
towards  man  thoughts  on  ice,  get 
out  the  old  battle  axe,  put  an  edge 
on  it,  and  proceed  to  carve  him  up  a 
heap.  It's  sure  going  to  be  a  real 
hectic  day  for  Jim  when  our  identity 
bobs  up,  and  talks  vendetta  to  him. 
Sweet  cream,  sour  cream,  roses  and 
skunk  cabbage  will  all  register  alike 
with  this  Prince  of  the  Milky  Way  on 
that  day,  and  mayhap  even  unto  the 
seventh  day  thereafter.  We  think 
that  Jim  will  have  a  touch  of  the 
wanderlust  himself  on  that  day,  and 
will  try  to  make  himself  hard  to 
overtake,  but  our  legs  are  nimble, 
Jim,  and  our  wrath  is  exceedingly 
great,  so  it  might  be  well  for  you  to  do 
a  little  marathon  rehearsing  in  antici- 
pation of  Der  Tag.  We  are  doing 
our  rehearsing  already  and  are  even 
working  out  a  good  retreat  stunt. 
Never  can  tell,  better  play  safe.  Jim 
might  have  a  battleaxe  up  his  sleeve, 
too,  but  it  promises  to  be  a  long  chase 
any  which  way  it  goes.  That  is,  of 
course,  provided  that  Jim  can  hop, 
skip  and  jump  from  state  to  state  a  la 
Squirt,  the  way  he  says  we  do.  He 
has  it  on  us  there,  and  we  plead  guilty 
as  charged.  Jim  has  too  many  wit- 
nesses subsidized  for  us  to  get  any 
where  with  an  alibi  in  this  instance. 


Speaking  of  witnesses,  Jim,  we  find, 
has  'em  in  every  nook  and  corner  of 
the  several  states.  Lots  of  times, 
away  out  in  some  little  town  where  we 
think  we  might  get  away  with  it,  we 
rear  up  and  start  cussing  him  a  little, 
when  the  first  thing  we  know  some 
guy  in  the  crowd  begins  hauling  off 
his  coat,  and  we  have  to  go  through 
the  formality  known  as  taking  it  all 
back  again.  The  tribute  they  toss 
at  him  runs  about  like  this:  Jim  is  an 
institution  in  the  dairy  game,  plumb 
natural,  and  unassuming,  and  he  sure 
knows  his  P's  and  Q's  all  the  way 
through.  And  what  finer  tribute 
can  they  pay  him?  We  consider  it 
good  strategy  to  say  something  nice 
about  Jim  at  this  time,  as  one  can 
never  tell;  he  might  be  huskier  with 
the  battle  axe  than  we  are.  A  stitch 
in  time,  etc.  Jazz  and  flappers,  ha 
said  should  not  interest  our  venerable 
self.  Any  why  not,  Jim?  As  a  high 
grade  sawbones,  we  are  considerably 
interested  in  the  wonders  of  the 
human  anatomy,  and  where.  Oh  where 
can  a  guy  see  more  of  it,  and  from 
more  angies,  than  when  it's  displayed 
by  a  jazz-inspired  flapper  doing  her 
stuff? 

History  will  record  some  great 
things  from  the  Jazz  (the  present) 
age,  and  wg  might  as  well  nudge  up 
a-ways  and  be  able  to  criticise  the 
historians  a  little  later  on,  as  it's  a 
bare  and  a  wiggly  subject,  and  no 
sorious-minded  historian  can  cover 
it  thoroughly  at  one  sitting. 
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While  we  are  on  the  subject  of  jazz, 
we  might  as  well  tell  the  little  story 
a  guy  up  at  Remer,  Minn.,  handed  us. 
Jim  was  uo  there  one  day,  just  as 
dancing  went  out  of  style  and  jazz 
came  in. 


There  was  a  jazz  party  billed  for 
that  night  and  Jim,  all  unconscious 
of  what  was  going  to  be  sprung,  hiked 
up  there,  probably  Avith  the  intention 
of  shaking  his  trilbies  a  little — who 
knows?  As  soon  as  the  local  flappers 
and  what  was  with  them,  began 
pulling  a  shimmy,  Jim  began  to  get 
real  figdgettj^,  and  the  more  he  sized 
them  up,  the  more  unstrung  he  be- 
came. Mr.  Nolan,  at  that  time  oper- 
ator at  Remer,  was  with  him,  and 
noticing  Jim's  extreme  agitation,  said, 
"What's  the  matter,  Jim;  didn't  you 
ever  see  anything  like  this  before?" 
"I'll  say  I  have,"  said  Jim,  reaching 
for  his  lid  and  looking  up  the  best 
line  of  retreat,  "I'll  say  I  have,  he 
repeated,  "and  the  darn  place  was 
raided.    Let's  away." 


Our  prescription  blanks  are  about 
gone,  and  we  will  soon  have  to  come 
in  and  make  a  grab  for  the  medicine 
ease.  If  Jim  ^vill  take  a  shot  per  day 
out  of  the  bottle  marked,  "Epizootic 
capsules,"  we  should  worry  about  him 
getting  hep  to  us,  or  much  of  anything 
else,  for  some  time. 


And  then  Jim  gets  busy  and  drags 
in  the  big  topics  of  the  day:  moon- 
shine, revenue  offices,  the  Volstead 
gospel,  and  prescriptions.  We  run 
all  our  medidine  through  our  flivver, 
Jim,  and  if  it  doesn't  burn  holes 
through  the  water  jacket  or  the  radia- 
tor tubing,  we  write  out  and  fill  our 
own  prescriptions  with  it  as  the 
chief  ingredient.  We  think  we  hear  a 
lot  of  hemming  and  hawing,  so  we  will 
bring  this  spasm  to  a  close  with  a 
burst  of  moon  pottery  (poetry) : 

Some  croak  from  drinking  moonshine. 

Others  die  from  the  lack  of  beer. 
Some  fill  their  hides  with  varnish, 

While  the  undertakers  cheer. 
But  the  thing  that  gets  our  Nannie, 

And  the  thing  we  all  most  fear, 
Is  a  sudden  boost  in  prices 

By  Old  .John  De  Profiteer. 


Every  night  by  the  pale  moonlight 
Polk  county  is  losing  butter  and 
butter!*  Jim  Sorenson's  and  Billy 
Nickel's  idea  of  geography  don't 
seem  to  jibe  at  all.  Jim  claims  that 
Turtle  Lake,  Wis.,  is  rigJit  in  the 
heart  of  the  deer  hunting  country, 
and  Bill  claims  that  Wabasha  Ave., 
St.  Paul,  is. 


Northern  Wisconsin  in  action  is 
Polk  county's  new  slogan.  With 
Polk  in  fast  action  and  the  butter 
bandits  in  jail.  Polk  county  ought 
to  forge  right  ahead.  Boy,  page  Bob 
Carswell. 


Operator  Jeffers  up  at  Falun,  Wis., 
says  the  Balsam  Lake,  Wis.,  Ledger 
put  a  sign  on  the  outer  door  of  his 
cooler,  warning  butter  bandits  to 
open  it  at  their  peril.  Although  the 
creamery  was  raided,  the  bandits 
took  Jeffers  at  his  word  and  passed 
up  his  butter  repository.  Evidently 
butter  bandits,  the  same  as  some  of 
the  rest  of  the  public,  believe  in 
signs." 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michigan.  U.  S.  A. 


1 


The 

Minnesota  Co-operative 
Dairies  Association 


Located  at 


14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AKD  eggs 

as  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Eiobange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


EstabUshed  1863 


CH   Wpjivpr  Si  Cn  Better  Merchants 
•    M.M.*    ffCClV"!     a.    \jUa  65-67W.So.WaterStreet.  Chicago 

We  guarantee  shippers  FULL  MARKIET  VALUE  and  PROMPT  SETTLEMENTS.      U  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Jan.  27 

Feb.  3 

Jan.  1 

46,853 

52,174 

235,275 

62,705 

58,060 

288,866 

18,779 

18,422 

68,193 

Philadelphia  

16,320 

14.590 

73,602 

Total  

144,657 

143,264 

665,936 

Cold  Storage  Movement  of  Butter 


Cities 

In 

Out 

On  Hand 

Ohicago .... 
New  York. . 

299,730 
284,886 
301,272 
159,060 

729,139 
469,620 
356,222 
113,739 

4,106,552 
2,471,945 
1,941,570 
590.404 

Philadelphia 

Total .... 

1,044,948 

1,660,720 

9,110,471 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Jan.  29.. 
Jan.  30.. 
Jan.  31. . 
Feb.  1.. 
Feb.  2.. 
Feb.  3.. 


Ch'go 

N.Y. 

Boston 

PhiU. 

29,391 
34,262 
34,157 
33,282 
31,536 
30,894 

65,378 
69,753 
67,176 
66,281 
67,109 
65,505 

14,467 
15,925 
15,646 
15,242 
14,021 
12,628 

17,124 
15,978 
17,200 
16,500 
17,930 
14,072 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  JAN.  27-  FEB.  2 


Wholesale    Prices    of   92-Scor©  Butter 
For  Week 


Jan. 

Jan. 

Jan. 

Jan. 

Feb. 

Feb. 

Markets 

27 

29 

30 

31 

1 

2 

New  York.  . 

49  i 

49 

48^ 

43 

47 

46! 

Chicago .... 

481 

49 

48i 

48 

46  i 

46J 

Philadelphia 

50 

50 

49 

48 

47  § 

47 

Boston  

51 

51 

50 

481 

47i 

47} 

Congested  Markets  Break  to  New  Low 
Levels 

The  realization  on  the  part  of  the  butter 
trade  that  production  was  more  than  heavy- 
enough  to  supply  the  demand  without  the 
use  of  storage  butter,  and  that  the  current 
level  of  prices  was  too  high  to  permit  of  a 
free  movement  of  arrivals  into  consumptive 
channels  led  to  such  a  weak  condition 
during  the  week  ending  February  3,  1923, 
that  one  has  to  look  back  many  months  to 
find  one  to  equal  it.  Early  in  the  week  the 
belief  became  general  that  prices  must  go 
much  lower.  Buyers  withdrew  all  support 
except  that  of  purchase  for  the  most  urgent 
needs,  receivers  started  a  campaign  of 
frantic  selling,  and  speculators  were  con- 
spicuous because  of  their  total  absence. 
Prices  began  to  drop — first  a  half  cent,  then 
one  cent,  and  later,  when  no  signs  of 
recovery  began  to  appear,  declines  in  some 
cases  amounting  to  li  to  2  cents  were 
effected  in  an  effort  to  find  a  level  where 
buyers  would  take  hold  and  where  stocks 
would  show  a  more  ready  clearance.  By 
the  close  of  the  week  prices  had  been 
reduced  2  to  3}  cents,  and  though  there 
were  some  who  felt  that  the  markets  were 
nearly  bottom,  very  few  were  willing  to 
back  these  opinions  by  speculative  pur- 
chases. 

Shippers  Pushing  Butter  to  Markets 
Nor  were  the  operators  on  the  markets 
alone  in  the  belief  that  prices  would  work 
lower,    creamery    operators,    feeling  the 
pulse  of  production,  for  some  time  had 


expected  the  markets  to  break,  and  in  this 
belief  were  anxious  to  keep  as  closely 
cleaned  up  as  possible.  Two  shipments  a 
week  where  one  was  made  before,  and 
express  shipments  were  not  uncommon. 
This  procedure  added  to  the  congestion  of 
markets  and  served  to  break  prices  just 
that  much  faster.  The  effect  of  more  rapid 
movement  of  butter  to  markets,  however, 
necessarily  is  only  of  a  temporary  nature, 
for  as  soon  as  the  markets  react,  shipments 
will  drop  back  to  their  usual  schedule,  and 
though  the  first  result  is  heavier  supplies, 
which  in  the  case  of  week  under  review 
helped  to  force  prices  lower,  the  ultimate 
result  is  lighter  supplies,  which  might 
prove  to  be  a  potent  factor  in  bringing 
about  a  reaction.  m 

Declines  Checked  at  Close 
This,  together  with  the  fact  that  prices 
had  dropped  to  a  level  enough  lower  to 
cause  the  belief  in  some  quarters  that 
consumptive  outlets  would  be  widened  did 
serve  to  restore  a  measure  of  confidence 
in  the  markets  toward  the  close  of  week 
under  review.  Though  few  in  number, 
there  were  some  operators  who  felt  that 
prices  were  near  bottom,  and  who  accord- 
ingly furnished  some  speculative  support. 
This  was  particularly  true  at  New  York, 
where  considerable  quantities  of  Fancy 
butter  were  purchased,  and  to  some  extent 
true  at  Chicago,  where  buyers  were  inclined 
to  take  centralized  cars  at  the  new  level. 
Also  receivers,  generally,  were  less  anxious 
to  sell,  and  buyers  finding  concessions  less 
freely  offered,  began  to  speculate  as  to  the 
advisability  of  making  larger  purchases. 
The  tone  of  markets,  however,  was  far 
from  firm,  and  further  declines  were 
almost  as  frequently  predicted  as  a  reac- 
tion. 

Storage    Stocks    and    Foreign  Butter 
Find  Slow  Sale 

Since  all  efforts  were  directed  toward 
finding  outlets  for  domestic  receipts  of 
fresh  butter,  foreign  butter  and  storage 
stocks  played  a  relatively  unimportant 
part  so  far  as  their  influence  on  the  markets 
was  concerned.  Withdrawals  from  the 
warehouses  in  the  four  markets  were  small 
and  almost  equalled  by  the  into  storage 
movement.  Last  year's  surplus  was  de- 
creased by  over  a  million  pounds,  but  net 
withdrawals  for  both  years  showed  a 
decrease.  No  new  arrivals  of  Danish 
butter  at  New  York  were  reported,  and 
that  already  on  the  market  foimd  slow 
sale  at  about  the  price  of  92-score  domestic 
goods.  Since  the  cost  of  these  stocks  were 
probably  over  50}  cents,  heavy  losses  were 
taken.  Offerings  of  Danish  b\itter  for 
future  shipment  at  lower  prices  aroused 
little  interest  because  of  the  condition  of 
domestic  market.  The  effect  of  arrival  of 
258,000  pounds  of  New  Zealand  butter 
due  at  New  York  about  February  10  was 
a  matter  of  speculation. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


PHILADELPHIA    BUTTER  MARKET 
(From  Commercial  Bulletin) 

Extras    Ex.  Firsts  Firsts 
92  Score 
Mon.,  Jan.  29. . .  50 
Tues.,  Jan.  30. . .  48 
Wed.,  Jan.  31.  . .  48 

Publication  of  daily  market  report  dis- 
continued by  Philadelphia  Exchange,  Jan- 
uary 31. 


91  Score  80-90 

48  46  ©47} 

47  45  @46 

47  45  @46 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 

New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WestemRepresentative 


References :  Your  O  wnBank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WestemRepresentative 


l^ROSTE  &  SNYDER,  Inc. 

"■^    WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Jan29,  49}  @50i  49i   48  ©48} 

Tues,  Jan  30,  49  @49|  48}  @48i  47}  ©48 
Wed,  Jan  31,  48}  @49    47f  ©48    46J  ©47} 

Thu,  Febl,   47}  ©48    47   46  ©46} 

Fri,  Feb  2,  47}  ©48  46  J  ©47  45}  ©46 
Sat,    Feb  3,   47}  ©48    46|  ©47    45}  @46. 

Saturday,  February  3. 
Creamery — 

Higher  scoring  than  Extras  47}  ©48 

Extras  (92  score)  46 J  ©47 

Firsts  (90  to  91  score)  45}  ©46 

Firsts  (88  to  89  score)  45  ©45} 

Seconds  (83  to  87  score)  44  ©44} 

Lower  grades  43  ©43} 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  45  J  ©46 

Unsalted,  higher  than  Extras  48}  ©49} 

Unsalted,  Extras  (92  score)  47}  ©48 

Unsalted,  Firsts  (90  ©91  score). .  .45}  ©46} 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin.) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Jan.  29.  ..  49  47  ©48  47} 
Tues.,  Jan.  30.  .  .  48}  47  @48  47} 
Wed.,  Jan.  31...  48  46  ©47  46 
Thu.,  Feb.  1....  47  44}  ©46  44} 
Fri.,  Feb.  2....  46}  43}  ©45}  43} 
Sat.,     Feb.  3....  46}      43}  ©45}  44 

Creamery,  Extras  (92  scores)   ©46} 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91}  scores).  43}  ©45} 

Firsts  (88  to  89}  scores)  42  ©42} 

Seconds  (83  to  87  scores)  41  ©41} 

Centralized,  Standards  (meaning 
meaning  Centralized),  90  scores 
and  better,  full  cars,  fresh   ©44 

Cheese 

Cheddars  24  ©24} 

Twins  24  ©24} 

White  24  ©24} 

Double  Daisies  24}  ©25 

Singles  24  J  ©25} 

Longhorns  27  ©27} 

Young  Americas  27  ©27} 

Squares   ©27} 

Special  Lines — 

Swiss  Selected   ©33 

No.  1   ©30 

Imported,  Fancy  43}  ©44 

Roquefort  39  ©42 

Limburger  26  ©26} 

Brick,  Fancy  23  ©23} 

Choice   ©22} 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Jan.  29. — On  the  "Wis- 
consin Cheese  Exchange  today,  4,205 
boxes  of  cheese  were  offered,  and  all  except 
fifty  boxes  of  Daisies  sold  as  follows: 
400  Twins  at  24ic,  3,400  Daisies  at  25c, 
150  at  25 }c,  and  205  cases  Longhorns  at 
25c. — A.  C.  Erbstoeszer,  Auctioneer. 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Jan.  29  47 

Tues.,  Jan.  30  46 

Wed.,  Jan.  31  45 

Thu.,  Feb.  1  44 

Fri.,     Feb.  2  44 

Sat.,    Feb.  3  44 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  five  member-cream- 
eries report  an  output  of  3,636,491  pounds 
of  butterfat  for  week  ending  January  27  an 
increase  of  .86  per  cent  compared  with  the 
previous  week,  and  an  increase  of  17.4  per 
cent  over  the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Jan.  29  39  ©40  37}  ©38 

Tues.,  Jan.  30  39  ^40  37}  ©38 

Wed.,  Jan.  31  39  ©40  37  ©38 

Thu.,  Feb.  1  39  ©40  38  

Fri.,     Feb.  2  37  ©38  35}  ©36 

Sat.,    Feb.  3  37  ©38  35}  ©36 


Mon. 

'I'vics. 

Wed., 

Thu., 

Kri., 

Sat., 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

,  Jan.  29  34   .30  ©31 

,  Jan.  .30  33    ©33}  30  ©31 

.Ian.  31  31}   29  ©30 

Feb.  1  31}   29  ©30 

Fob.  2  ..31    ©31}  29  ©29} 

Feb.  3  32}   30  ©31 
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WANT-ADS 

RATES  AU  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Miimesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Miim. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  312  jWashington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


Wanted — Few  hundred  gallons  sweet 
buttermilk  churned  from  sweet  pasteurized 
cream,  every  week;  will  pay  up  to  eight 
cents.  Henry  Smith,  241  Goodhue,  St. 
Paul,  Minn.  2-7 

Position  Wanted  as  assistant;  one 
year's  experience;  at  present  am  attending 
1923  Buttermakers'  Snort  Course;  can  give 
reference  if  wanted;  age,  25  and  married 
man;  can  come  any  time  after  February 
20;  willing  to  learn  the  trade;  state  salary 
and  how  many  months  assistant  wanted  in 
first  letter.  Hans  P.  Wahlin,  3104  Bloom- 
ington  Avenue  So..  Minneapolis,  Minn.  2-7 

Wanted,  Position  as  assistant  in  good 
creamery;  experienced  in  butter  making. 
Address  M.  H.  Klemmer,  St.  Lucas,  Iowa. 
 2-7 

Position  Wanted — Young  single  man 
wishes  position  as  helper  in  good  creamery; 
experienced  in  this  line;  has  attended  1922 
Dairy  School;  can  give  the  best  of  refer- 
ences. George  Emblom,  Little  Sauk, 
Minn.  2-7 

Wanted — Good  reliable  helper  with  two 
to  three  years'  experience;  not  afraid  to 
work;  must  give  high  grade  reference; 
single  men  only  considered;  must  have 
testing  and  boiler  license;  state  wages  you 
expect  to  start.  Make  application  to  F.  J. 
Weis,  Manager,  Hinckley.  Co-operative 
Creamery  Association,  Hinckley,  Minn.  2-7 


No.  296 — Small  co-operative  creamery  in 
railroad  town,  Central  Minnesota,  wants 
capable  single  operator  with  at  least  five 
years'  experience,  before  March  1;  1922 
make,  70,000  pounds;  good  chance  to 
increase  the  business  with  right  man  in 
charge.  

Helper  Wanted  with  little  experience, 
to  come  at  once;  state  wages  and  references 
in  first  letter.  Address  Clarence  Grimli, 
Browns  Valley,  Minn.   2-7 

The  Position  as  Helper  in  the  St. 
Peter  creamery  is  open  for  a  nice  young 
man;  some  experience  preferred.  Senius 
Nelson,  St.  Peter,  Minn.  

Position  Wanted  as  assistant  in  good 
creamery;  several  years'  experience;  at- 
tended 1923  Buttermakers'  Short  Course. 
Address  2991,  Dairy  Record,  St.  Paul, 
Minn.   2-7 

Wanted — Position  as  assistant  in  good 
creamery;  considerable  experience;  stu- 
dent, 1923  Buttermakers'  Short  Course. 
Address  2992,  Dairy  Record,  St.  Paul, 
Minn.   2-7 

Assistant  Position  Wanted  by  young 
man  with  good  experience;  testing  and 
boiler  license;  attended  1923  Buttermakers' 
Short  Course.  Address  2993,  Dairy  Record, 
St.  Paul,  Minn.  2-7 

Youn^  Man  with  couple  years'  experi- 
ence, testing  and  boiler  license,  student 
1923  Buttermakers'  Short  Course,  desires 
assistant  position.  Address  2994,  Dairy 
Record,  St.  Paul,  Minn.  2-7 


Creamery  for  Sale — 700-pound  daily 
capacity;  located  on  banks  of  river;  built 
in  1917;  all  new  equipment;  over  500  cows 
in  five  miles;  on  Soo  and  N.  W.  R.  R.; 
forty  rods  from  depot;  sold  at  a  sacrifice. 
Birchwood.  Wis.,  Co-operative  Creamery 
Association,  Richard  Hanson,  Secretary  2-21 

For  Sale — Creamery  fully  equipped  with 
complete  line  of  machinery  and  ice  house 
in  connection,  located  in  the  best  dairy 
section  of  North  Dakota,  the  coming  dairy 
state;  can  give  liberal  terms;  a  money- 
maker; satisfactory  reason  for  selling. 
Address  2986  Dairy  Record,  St.  Paul, 
Minn.  2-14 

For  Sale — Creamery  grain  and  feed 
warehouse  in  best  dairy,  grain  and  hay  coun- 
try in  Eastern  Washington;  new  building 
and  equipment;  no  competition;  splendid 
opening.  Address  2988,  Dairy  Record, 
St.  Paul,  Minn.  2-7 

For  Sale—Dairy  and  delicatessen  store; 
reasons  for  selling,  old  age  and  sickness 
Write,  Box  45,  Harlowton,  Mont.  2-7 


For  Sale — One  five-H.P.  G.  E.  motor, 
1,750  speed,  guaranteed  first  class  condi- 
tion, $80.00;  one  fifty-gallon  starter  can, 
good  condition,  $50.00;  one  seventy-tubs 
capacity  Northey  Refrigerator,  $80.00. 
Traer  Creamery  Company,  Traer,  Iowa. 

2-14 


Fot  Sale — Victor  Churn;  750  pounds; 
four  rolls;  excellent  condition,  used  only 
three  years;  too  small  for  our  needs;  first 
offer,  $125.00  takes  it.  Storm  Lake 
Produce  Co.,  Storm  Lake,  Iowa.  2-7 

For  Sale — One  lot  of  machinery  for 
drying  milk;  also  new  and  second-hand 
engines,  boilers,  pumps,  gasoline  engines 
and  .supplies.  .T.  Ilillman,  1020  Fifth  St. 
No.,  Minneapolis,  Minn.  2-14 

For  Sale — One  C.  P.  ten-ton  ice  machine 
compressor;  in  good  condition;  reason  for 
selling,  putting  in  a  larger  machine; 
priced  reasonable.  H.  &  H.  Sanitary  Dairy 
Company,  Rochester,  Minn.  2-14 

For  Sale — One  No.  8  Victor  churn,  two- 
roll,  first  $50.00  takes  churn,  running 
order;  one  300-gallon  Wizard  Disc  Ripener, 
newly  retinned,  too  small  for  our  use. 
First  check  for  $25.00  takes  same.  Elm- 
wood  Creamery  Company,  Elmwood,  Wis. 
  2-14 

Cream  Scales — We  repair  and  refinlsh 
Torsion  cream  scales;  all  work  guaranteed. 
Des  Moines  Creamery  Company,  Des 
Moines,  Iowa.   2-28 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Paraffiner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 
    2-7tf 

Wanted — 125-tub  size  refrigerator:  must 
be  in  good  condition;  state  full  particulars 
and  price.  Address  Falum  Co-operative 
Creamery  Company,  Route  1,  Grantsburg, 
Wis.   2-14 

For  Sale — Forty-quart  Emery  Thomp- 
son Freezer,  run  very  little,  like  new. 
Langenfeld  Ice  Cream  Co.,  Watertown 
S.  D.  2-7 

For  Sale — One  five-gallon  coffee  urn,  one 
forty-quart  Emery  Thompson  brine  freezer; 
also  willing  to  sell  my  confectionary  in 
town  of  1,500  on  Black  and  Yellow  trail, 
at  bargain.  Address  Box  116,  Janesville, 
Minn.  2-7 

For  Sale — Too  small  for  our  use:  Fifty- 
gallon  Haugdahl  starter  can,  $100;  100-tub 
Northerly  Patent  Cooler,  $125;  12-H.  P. 
upright  submerged  fiue  boiler,  $90.  Pro- 
vislon  Store  Creamery,  Randall,  Minn.  2-7 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harria 
Machinery  Company.  Minneapolis.  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  ]  4-6t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch.  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tr 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


G.  F.  ADAMS  &  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record. 
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PERSONAL] 

Cyril  Wright,  Mankato,  Minn., 
gave  a  six-hour  dissertation  on  Hea- 
therized  butter  in  twenty  minutes 
one  afternoon.  He  certainly  has  sold 
himself  on  the  process,  but  he  doesn't 
expect  the  selling  to  stop  there. 

Sam  Haugdahl,  the  bard  of  St. 
Peter,  Minn.,  tried  to  hightone  us  the 
last  time  he  wandered  in.  Passed 
us  on  the  street  without  speaking, 
then  came  in  and  told  us  how  glad 
he  was  to  see  us.     Why  so  proud? 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 

Albert  Anderson  -  Erskine,  Minn. 


Dinna  ken.  Perhaps  he's  inherited  a 
fortune  or  a  pint  or  smething. 

B.  W.  Schulte",  western  representa- 
tive of  Elliott,  and  McGarraghy, 
Chicago,  eased  in  for  a  few  minutes 
while  on  his  way  to  Chicago — or  may- 
be he  was  coming  back  from  Chicago. 
We  never  can  tell  whether  that  guy 
is  coming  or  going.  Anyhow  he  was 
in  so  he  knows  a  lot  more  than  he 
used  to. 

E.  T.  Johnson,  operator  at  Water- 
town,  Minn.,  treasurer  of  the  Minne- 
sota Creamery  Operators'  and  Man- 
agers' Association,  and  a  director  of 
the  publication  board  of  this  tome 
of  thought  sneaked  in  last  week  to 
see  if  we  ever  worked.  Fine  fellow, 
Johnson.  (We  have  to  say  that, 
y'understand;  we'd  get  fired  if  we 
told  you  the  truth.) 

B.  H.  Johnson  of  Center  City, 
Minn.,  and  E.   W.  Johnson  of  St. 


WANTED 

BUTTER     EGGS  CHEESE 
DRESSED  POULTRY 

Special  Sales  Organization  Distri- 
buting From  Three  Large  Stores. 


Write  for  Particulars 
Sendfor  Rubber  Stamp 


Top  Values 

Prompt  Returns 

Liberal  Drafts 


George  F.  Hinrichs,  Inc. 
NEW  YORK 

J.  J.  BORK,  MANSON,  IOWA,  Western  Representative 


Main  Office: 

341  Washington  St. 


REFERENCES: 

Bank  of  America,  New  York 
National  Bank  of  Commerce 
London  Joint  City  &  Midland, 
London,  England 


Brown  &  Root  Co. 

Cheese  ^IKSS^^^  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


CONVENTIONS.MEETINGS. 
^^3^==^  SCORING  CONTESTS.ETCv 


Cheese  Plant  Operators'  Short  Course 
— February  12  to  March  10,  1923.  Dairy 
Building,  University  of  Minnesota.  Prof. 
J.  R.  Keitliley  in  ciiarge. 

Iowa  Short  Course — Iowa  State  Col- 
lege, Ames,  Iowa,  February  7  to  17.  Prof. 
M.  Mortensen  in  charge. 

North  Dakota  Dairymen's  Associa- 
tion— Annual  convention,  Fargo,  Febru- 
ary 14  and  15.    R.  F.  Flint,  Secretary. 

South  Dakota  Dairy  Association — 
Annual  convention,  Sioux  Falls,  March 
21  and  22.  A.  P.  Ryger,  secretary  and 
treasurer. 


Paul  blew  into  The  Dairy  Record 
one  day  when  breezes  were  balmy. 
They're  brothers.  B.  H.  says  E.  W. 
may  be  handsomer,  but  is  six  miles  in 
the  rear  when  it  comes  to  creamery 
operation.  Or,  maybe  it  was  E.  W. 
who  said  it  about  B.  H.,  we  dunno. 
These  brother  acts  are  hard  to  keep 
straight. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the  past 
week  were  the  following:  A.  L.  Bull, 
Iron  wood,  Mich.,  to  St.  Cloud,  Minn.; 
Peter  Peterson,  Gillette,  Wyo.,  to 
Moorcroft,  Mont.;  S.  H.  Hagen, 
Portland  to  Metzger,  Ore;  F.  C. 
Krause,  Jagen,  N.  D.,  to  Lodi,  Calif. 


To  Make  Condensed  Milk 
Danish  co-operative  dairies  are 
going  into  the  condensed  milk  busi- 
ness and  are  beginning  to  supply 
world  markets  with  great  quantities 
of  this  article.  While  Denmark, 
prior  to  the  world  war  exported  very 
little  condensed  milk,  the  last  two 
years  have  witnessed  exportations 
reaching  into  millions  of  kilograms. 
Assistant  Trade  Commissioner  Sor- 
ensen,  Copenhagen,  informs  the  De- 
partment of  Commerce.  In  1921, 
17,000,000  kilograms  of  condensed 
milk  left  the  l5anish  Kingdom  the 
bulk  of  which  was  taken  by  England. 
The  English  prefer  the  Danish  con- 
densed skimmed  milk,  while  other 
classes  of  condensed  milk  and  cream 
go  in  considerable  quantities  to  Ger- 
many, Austria  and  also  England. 


The  number  of  cows  in  Switzerland 
in  1921  was  slightly  greater  than  in 
1920,  but  was  less  than  the  pre-war 
number. 


Few  creamery  patrons  are  willing 
to  sacrifice  much  for  the  sake  of 
co-operation,  unless  they  are  urged 
by  a  good  sized  monthly  cream  check. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Clieese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Tnut  Co.;  Columbia  Bank 
or  your  own  banker 


^^^^  THE  (^^^  ^ 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


ICE  CREAM  MEETING 


North  Dakota  Association  to  Meet 
at  Far^o. 


MEET  AT  ST.  CLOUD 


Central  Minnesota  Convention 
Ends  State  Meetings. 


BREAKS  "ALL  RECORDS 


State  Creamery  Has  BestiYear  in 
Its  History. 

Nineteen  twenty-two  was  a  banner 
year  for  the  Minnesota  State  Cream- 
ery at  Albert  Lea,  according  to  the 
report  of  Manager  James  Rasmussen. 

A  total  of  365,000  pounds  of  butter- 
fat  was  received  during  the  year,  of 
which' 340,786  pounds  were  made  into 
416,975  pounds  of  butter.  Total 
receipts  were  $180,302,  of  which  more 
than  $166,000  was  paid  to  patrons. 

Following  the  business  meeting,  a 
musical  and  speaking  program  was 
given. 


Slow  Progress 
The  secretary  wishes  to  express 
sincere  appreciation  of  the  response 
to  the  last  bulletin,  both  with  regard 
to  the  new  oleomargarine  regulations 
and  the  action  of  the  Senate  Com- 
mittee on  Agriculture  on  the  Voigt 
Bill.  Many  letters  and  some  tele- 
grams were  received,  and  especially 
in  the  Voigt  Bill  matter  a  prompt 
and  favorable  action  was  brought 
about.  The  oleomargarine  regula- 
tions are  believed  to  be  in  very  satis- 
factory shape,  but  are  still  being  held 
up  by  the  Solicitor  of  the  Treasury, 
whose  duty  it  is  to  pass  upon  the 
legality  in  every  detail. — National 
Dairy  Union. 


Wisconsin  Composition 
How  much  butterfat  is  in  a  pound 
of  butter? 

In  order  to  find  the  answer  to  this 
question  E.  H.  Farrington  tested  by 
the  new  test  all  of  the  samples  ex- 
hibited in  the  December  butter  scor- 
ing contest  at  the  Wisconsin  Dairy 
School. 

Three  and  six-tenths  per  cent  of  the 
butter  contained  from  seventy-nine 
to  eighty  per  cent  fat.  Twenty-one 
and  four-tenths  per  cent  of  the  biitter 
contained  from  eighty  to  eighty-one 
per  cent  butterfat.  Twenty-six"  and 
eight-tenths  per  cent  of  the  butter 
contained  from  eighty-one  to  eighty- 
two  per  cent  fat.  Twenty-one  and 
five-tenths  per  cent  of  the  butter 
contained  from  eighty-two  to  eighty- 
three  per  cent  fat.  Twelve  and  five- 
tenths  er  cent  of  the  butter  con- 
tained from  eighty-three  to  eighty- 
four  per  cent  fat.  Ten  and  seven- 
tenths  per  cent  contained  from  eighty- 
four  to  eighty-five  per  cent  fat.  Three 
and  five-tenths  per  cent  of  all  the 
butter  entered  contained  from  eightj-- 
five  to  eightj'-six  per  cent  fat. 


St.  Peter,  ]Minn.— The  Nicollet  Co- 
operative Creamery  Company  elected 
E.  E.  Gleason  president  at  the  annual 
meeting  of  directors.  F.  D.  Currier, 
secretary;  Henry  Enter,  treasurer. 


The  annual  meeting  of  the  North 
Dakota  Ice  Cream  Manufacturers' 
Association  will  be  held  at  Fargo, 
February  16,  in  conjunction  with  the 
State  Dairymen's  Association  Con- 
vention, which  will  hold  its  meetings 
February  14  and  15. 

A  big  attendance  is  expected  at 
the  meeting,  according  to  President 
O.  A.  Amundson. 

"There  is  an  increased  interest  in 
ice  cream,  proportional  to  the  increase 
in  interest  in  dairying,  and  we  are 
looking  for  a  successful  year,"  de- 
clared Mr.  Amundson.  "We  are 
extending  a  cordial  invitation  to  all 
ice  cream  manufacturers  in  the  State, 
whether  they  are  members  of  the 
association  or  not." 

The  following  program  is  to  be 
given: 

Morning  Session 

10:00  A.  M. — President's  Address  and 
Reports  on  the  National  Associa- 
tion Convention — O.  A.  Amundson. 

Secretary  and  Treasurer's  Report — 
Frank  Knerr. 

Report  by  the  Committee  on  Legisla- 
tion— R.  F.  Bridgeman. 

Report  by  the  Committee  on  Traffic — 
Frank  O.  Knerr. 

Report  by  the  Committee  on  Ethics — 
Mr.  Landt. 

Afternoon  Session 

1:30  P.  M. — How  to  Freeze  for 
Quality  and  Yield— R.  M.  Wash- 
burn. 

Round   Table   Discussion,   lead  by 

R.  M.  Washburn. 
4:00    P.    M. — Business    Session  for 

active  members. 


Pass  Appropriation  Bill 
^  'The  secretary  of  the  National  Dairy 
Union  kept  closely  in  touch  with  all 
items  in  the  Agricultural  Appropria- 
tion Bill  which  were  of  special  interest 
to  the  dairy  industry.  The  high 
regard  in  which  the  industry  and  its 
representative  is  held  in  Congress  is 
illustrated  by  the  fact  that  there  was 
no  effort  to  curtail  any  item  in  the 
appropriation  bill  which  related  to 
the  dairy  industry.  The  work  of  the 
Dairy  Division,  and  in  Dairy  Mar- 
keting, appropriations  for  tuberculo- 
sis eradication  and  for  all  the  dairy 
Experiment  Station  work  in  the  field 
as  well  as  in  Washington,  have  re- 
ceived adequate  support.  The  appro- 
priation bill  has  passed  both  House 
and  Senate  and  is  now  in  conference. 


Hibbing,  Minn. — The  Hibbing 
Dairy  Dealers'  Association  was  formed 
at  a  meeting  of  farm  club  members, 
and  Joha  Haydsn  of  Swandale  was 
elected  president. 


McLou^hlin  Wins  First  Place  in 
Butter  Scoring  Contest — All 
Officers  Reelected. 

The  convention  season  for  Minne- 
sota dairy  associations  was  officially 
closed  for  another  year  last  week 
when  the  Central  Minnesota  Dairy- 
men's and  Creamery  Operators'  Asso- 
ciation meeting  passed  into  history. 

Other  meetings  of  the  association 
have  surpassed  this  year's  convention 
in  the  number  of  those  in  attendance 
but  few  have  equalled  it  for  enjoy- 
ment. The  officers  of  the  association 
had  worked  hard  to  make  the  program 
attractive  and  their  efforts  were 
entirely  successful. 

Officers  of  the  association  were  re- 
elected by  acclamation.    They  are: 

President,    G.    N.    Baltes,  Meier 
Grove;  secretary,  L.  M.  Jacobs,  St. 
Cloud;  treasurer,  H.  B.  Otte,  Melrose. 
McLou^hlin  High  Man 

A.  McLoughlin  of  Brooten  carried 
off  high  honors  in  the  butter  scoring 
contest  with  a  score  of  92§.  J.  H. 
Steinke,  Eden  Valley,  was  second 
with  95,  and  J.  F.  Kielty,  Swanville, 
third  with  94f;  J.  V.  McCarthy  and 
L.  Lohnbakken  of  the  dairy  and  food 
department  were  the  judges. 

A  total  of  forty-eight  jars  had  been 
entered  in  the  contest,  and  all  but 
one  of  them  scored  90  or  above.  The 
butter  was  remarkably  uniform  and 
showed  evidences  of  splendid  work- 
manship. 

Practises  Black  Magic 

"Kernel"  Frank  Brown  outdid 
himself  in  his  usual  role  of  auctioneer. 
Though  previously  warned  by  Charlie 
Cole,  those  present  at  the  sale  seemed 
to  lose  all  semblance  of  intelligence 
and  responded  to  the  hypnotic  glare 
of  the  auctioneer  with  a  burst  of  wild 
bidding. 

Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner,  started  the  in- 
sanity by  raising  all  bidders  until  ■ 
the  first  five-pound  jar  was  knocked 
down  to  him  at  $11.00.  Then,  W.  C. 
Holtje  of  the  J.  G.  Cherry  Co.,  went 
crazy  and  copped  the  second  five- 
pound  jar  for  $14.50.  After  that 
nothing  mattered.  If  anyone  failed 
to  bid,  there  were  always  "friends" 
present  to  bid  for  him.  And  the 
auctioneer  was  part  and  parcel  of 
the  dirty  work.  When  Ed  Fahey, 
manager  of  the  Minneapolis  branch 
of  the  Creamery  Package  Co.,  decided 
that  $2.00  a  pound  was  enough  to 
pay  for  butter  and  refused  to  raise 
the  bid  of  $10.50  for  the  five-pound 
jar,  Mr.  Brown  raised  it  for  him  and 
decided  that  Fahey's  "no"  meant 
"yes,"  and  proceeded  to  "recognize" 

(Continued  on  Page  16) 
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PLEASE,  IOWA,  WIN 

It  is  said  that  the  fate  of  the  world  has  frequently 
hung  on  trifling  events,  of  themselves  unimportant. 
Which  recalls,  for  no  reason  at  all,  the  banners  of  the 
National  Creamery  Buttermakers'  Association. 

During  the  past  week  the  offices  occupied  jointly  by 
The  Dairy  Record  and  the  Minnesota  Creamery  Oper- 
ators' and  Managers'  Association  were  subjected  to  that 
infrequent  treatment  known  as  "being  redecorated." 
This  information  is  trivial  in  itself  but  the  part  the  ban- 
ners won  by  Minnesota  operators  played  in  the  event  is 
by  no  means  unimportant.  For  those  banners  which 
ordinarily  thrill  with  pride  became  a  genuine  problem. 
In  fact,  the  Ethiopian  person  whose  chief  function  is 
presiding  over  the  mop  and  dust  cloth  insisted  in  language 
which  was  more  picturesque  than  pretty  that  they  were 
several  kinds  of  a  nuisance. 

Now  we  may  change  our  mind  before  the  time  for 
another  contest  rolls  around  (in  fact,  we  have  no  doubt 
but  that  we  will),  but  at  the  present  time  we  are  almost 
inclined  to  agree  with  the  custodian  of  the  suds  that  there 
are  too  many  of  them.  They  cover  our  walls;  they  occupy 
every  nook  and  corner  of  the  state  dairy  commissioner's 
offices;  they  are  flaunted  before  the  eyes  of  every  visitor 
to  the  State  Historical  Building.  Banners,  banners  and 
still  more  banners. 

Minnesota  operators  take  a  justifiable  pride  in  the 
ownership  of  those  banners,  but  the  mere  frequency  with 
which  they  win  them  detracts  somewhat  from  their 
feeling  of  elation.  Down  in  Iowa,  on  the  other  hand,  they 
guard  their  banner  carefully,  and  it  is  said  that  every 
visitor  to  that  commonwealth  is  conducted  by  the  gov- 
ernor to  the  dairy  building  at  Ames,  where  Professor 
Mortensen  is  reported  to  have  the  trophy  framed  in  gold. 
It  is  even  said  that  no  undergraduate  student  is  permitted 
to  gaze  upon  it  for  fear  that  it  would  dazzle  his  eyes. 

Is  it  any  wonder,  then,  that  we  were  almost  tempted  to 
plead,  "Please,  Iowa,  win  so  we  won't  have  to  climb 
over  a  pile  of  banners  every  time  we  want  to  leave  the 
office?"  But  next  fall  the  association  will  probably  offer 
an  unusually  handsome  trophy  and  we  will  just  have  to 
tell  the  Minnesota  boys  to  go  out  and  collect  it.  Even 
if  it  were  not  particularly  pleasing  to  the  eye,  and  could 
hope  to  merit  only  the  same  fate  as  its  predecessors,  we 
doubt  if  we  could  stop  the  creamerymon  from  the  Star 
of  the  North  state  from  grabbing  it.  They  really  don't 
mean  to  be  selfish.  But  winning  is  such  a  habit  with  them 
that  they  just  can't  help  it. 

There  appears  to  bo  no  other  solution  to  the  problem 
than  to  erect  a  building  to  hold  the  banners.  And,  inas- 
much as  the  National  association  will  probably  continue 
to  function  for  many  years,  it  will  have  to  bo  a  large  one. 


DON'T  BE  HAUGHTY 

The  success  or  failure  of  the  plan  of  the  Minnesota 
Creamery  Operators'  and  Managers'  Association  to  bring 
about  better  control  of  the  composition  of  butter  manufac- 
tured by  its  members  will  depend  largely  on  the  attitude 
of  those  members. 

In  every  industry  there  are  certain  men  who  are  gen- 
erally recognized  as  being  leaders,  because  of  their  knowl- 
edge and  inherent  ability.  It  is  upon  this  class  in  the 
creamery  industry  of  Minnesota  that  the  responsibility 
for  the  attitude  of  the  others  will  fall. 

There  wiU  be  present  at  every  district  meeting,  oper- 
ators who  can  perform  the  salt  and  moisture  tests  as  well 
as  any  demonstrator.  But  if  they  assume  a  superior 
attitude  and  intimate  that  there  is  no  use  in  their  making 
the  tests  as  they  make  them  every  day  in  their  creameries, 
the  chances  are  ten  to  one  that  every  other  operator 
present  is  going  to  assume  the  same  attitude  and  make 
the  same  statement  regardless  of  whether  or  not  it  may  be 
true.  Their  pride  will  not  permit  them  to  confess  any 
inferiority  and  they  will  hesitate  to  ask  any  questions 
or  to  make  any  statements  for  fear  they  will  show  ignorance 
of  a  subject  which  the  haughty  operator's  attitude  will 
tell  them,  more  plainly  than  words,  they  should  know. 

To  the  operator  who  really  knows  we  say,  be  a  good 
sport.  Don't  try  to  "high-tone"  the  other  fellow.  Don't 
try  to  "show  up"  the  man  who  is  demonstrating  the 
tests.  Don't  try  to  do  all  the  testing  just  because  you 
know  how.  Give  the  demonstrator  your  close  attention; 
ask  questions.  When  your  turn  comes,  make  the  test 
just  as  though  j-ou  had  never  made  it  before,  then  step 
aside  and  let  the  other  fellow  have  a  chance.  Ask  a  few 
fool  questions  if  that  will  help  a  less-trained  operator  to 
forget  his  embarrassment,  and  a  few  sensible  ones,  even 
if  you  know  the  answers  to  them,  if  they  will  clear  up  a 
doubtful  point. 

In  other  words,  remember  that  work  is  being  done  for 
the  good  of  the  association,  and  anything  which  will 
benefit  it  will  benefit  you. 

These  suggestions  are  being  made  more  directly  to  the 
members  of  the  Minnesota  association  because  it  is  the 
only  one  which  is  carrying  on  the  work  at  this  time.  But 
Iowa,  Wisconsin  and  other  states  where  butter  is  manufac- 
tured in  large  quantities  will  undoubtedly  do  the  same 
work  through  their  state  associations,  at  some  later  time, 
and  it  will  apply  to  them,  as  well. 


OLD  STUFF,  AGAIN 

Since  this  is  the  time  when  most  of  the  creameries  are 
holding  their  annual  meetings  it  is  also  the  open  season 
for  those  high  overrun  wizards  who  still  inhabit  our  butter 
producing  sections. 

Some  of  the  results  obtained  by  these  mental  giants 
is  a  fearful  and  wonderful  thing  to  behold.  For  example, 
there  is  the  instance  of  the  butter  mechanic  (we  won't 
dignify  him  with  the  name  operator),  who  could  make 
legal  high-scoring  butter  and  obtain  a  thirty-three  per 
cent  average  overrun.  But  like  so  many  of  these  phenome- 
nons,  most  of  these  miracles  were  performed  on  paper 
and  by  the  old  army  game  of  cutting  cream  tests.  Need- 
less to  state,  this  superman  has  "passed  out."  He  now 
has  a  position  manicuring  a  pool-room  floor. 

It  seems  almost  a  waste  of  time  to  discuss  this  subject. 
Unfortunately  there  are  districts  in  which  good  operators 
are  to  be  found,  whore  excessive  overruns  are  demanded 
because  of  the  competition  of  neighboring  creameries 
where  the  same  thing  is  being  practiced.  But,  for  their 
own  protection,  these  operators  should  get  together  and 
agree  to  talk  facts  to  their  boards.  The  days  of  miracles 
are  over. 
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WHO  IS  DR.  SQUIRT? 
Speculation  regarding  the  identity  of  our  amusing  and 
mysterious  roi'ing  correspondent,  Dr.  Squirt,  has  reached 
such  a  stage  that  editorial  cognizance  of  it  has  become 
necessary. 

While  it  is  not  within  the  ken  of  the  staid  editorial 
columns  of  this  publication  to  discuss  flappers,  jazz,  pre- 
Volstead  draughts  of  Bacchus,  and  other  topics  with 
which  the  more  or  less  eminent  doctor  appears  to  be  so 
familiar,  it  is  wdthin  the  scope  of  these  columns  to  discuss 
with  entire  gravity,  if  not  with  erudition,  those  things 
which  constitute  problems  within  the  dairy  industry. 
And  who  can  gainsay  the  fact  that  Dr.  Squirt  has  become 
a  problem? 

There  is  not  a  member  of  the  staff  of  The  Dairy  Record 
or  of  the  Minnesota  Creamery  Operators'  and  Managers' 
Association,  the  organization  which  owns  this  publication, 
who  has  not,  at  some  time  or  another,  been  credited — or 
discredited — with  being  the  author  of  those  dainty  phi- 
losophies which  appear  weekly  under  the  monicker  which 
recalls  so  ^^vidly  thoughts  of  a  leaky  garden  hose.  Sales- 
men, operators  and  inspectors  have  all  come  within  the 
field  of  conjecture  until  it  has  now  come  to  the  point 
where  individuals  connected  with  the  industry  no  longer 
indulge  in  those  little  confidences  which  formerly  made 
creamery  conventions  so  delightful,  because  of  a  restrain- 
ing fear  that  their  modest  secrets  will  be  paraded,  flam- 
boyantly clothed  in  bizarre  phraseology,  in  the  columns 
presided  over  by  the  gent  ^\'ith  the  fantastic  non  de  plume. 

But  what  would  it  profit  us  to  issue  denials  of  specific 
identity  when  the  very  atmosphere  is  surcharged  with 
suspicion  and  distrust?  How  can  we  explain  by  what  nec- 
romancy this  apostle  of  balderdash  is  enabled  to  appear 
simultaneously  in  widely-scattered  sections  of  the  seat  of 
butter  production?  If  we  were  to  proclaim  our  belief  that 
his  cognition  of  things  medical  was  largely  confined  to 


choromania  and  kindred  ills,  the  cynical  would  denounce 
such  a  statement  as  a  'subterfuge  intended  to  distract  at- 
tention from  the  one  whom  each  reader  is  certain  is  the 
author  of  the  column  of  persiflage. 

Recognizing  the  futility  of  our  position,  we  sorrowfully 
reconcile  ourselves  to  the  thought  that  denial  is  useless, 
and  that  we  must  continue  to  share  culpability  when  Doc. 
does  his  stuff. 


IS  IT  THAT  BAD? 

Agricultural  speakers  have  used  the  "150  to  160" 
estimate  so  frequently  that  it  has  been  generally  accepted 
as  the  annual  average  butterfat  production  of  Iowa  and 
Minnesota  cows.  Wisconsin's  average  has  been  con- 
sidered usually  as  being  some  forty  or  fifty  pounds  higher. 

But,  even  while  we  had  reached  the  limit  of  self- 
reproach  for  this  poor  showing,  along  comes  the  latest 
census  figures  with  the  pessimistic  announcement  that 
Minnesota's  annual  average  is  but  122  pounds  per  cow.  In 
other  words,  our  production  is  more  than  twenty-five 
pounds  per  cow  less  than  had  been  generally  thought. 

This  ends  all  argument,  if,  indeed,  this  added  evidence 
is  necessary,  as  to  where  reform  effort  is  needed. 

No  wonder  we  hear  it  said  that  "there's  no  monej'  in 
milking  cows." 


AMES  SHORT  COURSE 

According  to  reports,  the  Iowa  short  course,  now  being 
held  at  Ames,  has  broken  all  records  for  attendance.  One 
hundred  and  sixty  experienced  operators  are  taking  the 
work  there  at  the  present  time. 

This  splendid  record  is  a  demonstration  of  the  apprecia- 
tion which  operators  have  for  such  work.  Minnesota  and 
Wisconsin  courses  were  attended  by  record-breaking 
classes,  and  now  Iowa  comes  with  a  newmark  to  shoot  at 


Our  Necessity  is  Your  Opportunity 

We  need  more  butter  shipments.  The  demand  right  now  for 
butter  is  larger  than  our  receipts.  Such  being  the  case  we  can 
handle  your  shipments  to  the  best  advantage.  Here's  your 
opportunity.  Take  advantage  of  it  by  marking  your  shipments 
to  us. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  4  Bradstreet;  AH  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representutive 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 

Minnesota 



We  don't  hear  much  of  late  about 
the  incorporation  of  casein  in  butter, 
and  of  the  wonderful  overruns  that 
may  be  procured  by  the  fellow  who 
can  slip  one  over  on  the  public  by 
mixing  in  a  little  cheese  without 
getting  caught  at  it.  We  are  pleased 
to  say  that  this  kind  of  teaching 
which  seemed  quite  popular  a  few 
years  ago,  has  almost  entirely  dis- 
appeared. In  regard  to  overrun,  we 
find  that  never  in  the  history  of 
Minnesota  creameries  has  there  been 
so  little  variation  in  overruns  as 
during  the  past  year.  We  have 
already  seen  quite  a  number  of  annual 
reports  and  the  lowest  overrun  for 
the  year  that  we  have  seen  so  far  is 
twenty-one  per  cent,  while  the  highest 
is  twenty-five  per  cent. 


twenty-five  per  cent  mark,  but  we 
guess  that  they  are  not  going  to  be 
very  anxious  to  advertise  it  for  the 
simple  reason  that  those  in  charge 
know  very  well  that  such  abnormally 
high  overruns  are  not  a  credit  to 
anyone;  in  fact,  they  indicate  that 
thare  is  something  wrong  in  the 
operation  of  the  plant.  It  may  be 
the  taking  of  too  large  fractions  in 
weighing  the  cream,  or  else  a  shrink- 
age of  the  fat  column  in  the  test 
bottle  before  the  trained  eye  of  the 
man  who  reads  the  tests. 


The  abnormally  high  overrun  can 
no  doubt  also  in  some  instances  be 
traced  to  low  fat  content  of  the  butter 
manufactured,  though  this  must  be 
considered  a  most  dangerous  practise. 
One  Federal  department  is  out  gun- 
ning for  the  fellow  who  incorporates 
sixteen  or  more  per  cent  of  water, 
while  another  Federal  department 
will  make  things  interesting  for  any 
creamery  that  attempts  tD  market 
butter  containing  less  than  eighty  per 
cent  of  butterfat. 


We  have  no  doubt  that  a  few 
creameries    have    slipped    over  the 


ANDERSON'S  RACK 

24  Bottle  Rack  $3.00 

32  Bottle  Rack   3.10 

36  Bottle  Rack   3.20 

40  Bottle  Rack   3.30 

Special  sizes  can  be  made  on 
short  notice. 

Anderson  Chemical  Co. 

Litclifield,  Minneso  a 


We  ars  unable  at  the  present  time 
to  see  anything  very  encouraging  for 
the  fellow  who  boasts  of  an  abnor- 
mally high  overrun,  as  such  an  over- 
run is  almost  positive  proof  of  ineffi- 
ciency in  the  operation  of  the  cream- 
ery. There  was  a  time  when  an 
abnormally  high  overrun  added  pres- 
tige to  the  fellow  who  was  able  to 
put  it  over,  but  not  any  more,  and 
the  time  is  fast  approaching  when  an 
abnormally  high  overrun  will  actually 
disqualify  the  operator. 


The  writer  has  for  years  been 
preaching  that  a  twenty-two  to 
twenty-three  per  cent  overrun  is 
about  right,  and  we  can  see  no  good 
reason  for  changing  our  opinion,  and 


Select  the  Viking  for 
Brine  Cirulating. 


Years  of  constant  use  for  circu- 
lating brine  ably  prove  the  excell- 
ence of  the  Viking  pump  in  point 
of  economy  of  operation  and 
maintenance. 

The  Viking  Brine  pump  is  iron  fitted  throughout,  including  cast  iron 
bushings  to  prevent  corrosion. 

Th(5  hakeliU!  pinion  and  machine  cut  gear  are  features  that  eliminate  noise. 
J5esid(!s,  the  gear  casing  is  sealed  so  it  permits  the  use  of  a  small  amount 
of  gear  compound  or  heavy  oil. 

i}(;sl  of  all,  th(!  Viking  is  (ixtremcly  simple  in  design.  Easy  to  take  down 
and  cl(!an.  Only  two  moving  parts  which  insures  little  wear  and  long  life. 
The  strong(!st  of  guarantees  backs  every  pump). 

Supi)li(!d  with  motor  drive,  engine  drive  or  belt  drive.  Order  from  any 
cr<!am(!ry  suj)ply  house.   Send  for  catalog. 

VIKING  PUMP  CO.       :       Cedar  Falls,  Iowa 


any  creamery  going  much  below  or 
above  this  figure  should  make  an 
effort  to  locate  the  cause  and  correct 
it. 


The  operator  is  not  always  to  blame 
when  a  creamery  has  a  high  overrun, 
as  we  have  known  creamery  boards 
that  insisted  on  having  an  overrun 
close  to  thirty  per  cent,  and  if  the 
operator  wanted  to  staj^  on  the  job, 
he  had  to  meet  the  requirements. 
We  have  also  known  of  creameries 
whsre  the  operator  was  careful  to  a 
fault,  and  made  an  effort  to  weigh 
and  test  correctly,  also,  turning  out 
butter  of  the  right  composition  and 
yet  the  overrun  was  abnormally  high. 
In  one  case  we  personally  traced  the 
trouble  to  the  secretary  of  the  cream- 
ery who  changed  the  tests  in  order 
to  make  a  big  showing  for  the  cream- 
ery. It  is,  however,  an  easy  matter 
for  the  operator  to  put  a  crimp  in 
practises  of  that  kind,  by  simply 
posting  a  copy  of  the  original  test 
sheet  where  it  may  be  seen  by  the 
patrons. 


Reports  have  recently  come  to  us 
of  individuals  making  the  rounds 
among  the  creameries  and  talking 
neutralization  to  the  creamery  boards. 
We  believe  that  this  kind  of  teaching 
is  not  conducive  to  high  quality,  and 
it  would  be  much  safer  to  talk  cream 
grading  and  urge  the  production  of 
better  raw  material.  If  the  fellow 
who  adyocates  neutralization  has 
anything  up  his  sleeve  on  that  subject, 
he  had  better  whisper  his  information 
to  the  operator,  rather  than  to  talk 
such  stuff  to  the  creamery  board  or 
patrons  who  are  not  in  position  to 
judge  whether  or  not  neutralization 
is  a  safe  and  sane  method. 


Our  advice  to  creamery  boards  and 
producers  of  butterfat  is  to  forget  the 
lime  barrel  and  make  an  effort  to 
bring  their  raw  material  up  to  a 
standard  where  no  dope  of  any  kind 
will  be  needed  to  insure  a  saleable 
product;  and  we  would  suggest  that 
a  close  watch  be  kept  on  the  fellow 
who  drops  around  and  advocates  the 
use  of  lime  as  a  cure  for  the  poor 
cream  evil. 


We  have  reports  from  a  number  of 
creameries  that  their  annual  meetings 
went  on  record  in  favor  of  paying  for 
cream  according  to  quality,  and  we 
believe  that  this  is  the  real  method 
to  adopt  for  improving  the  quality 
of  our  Creamery  butter.  Let  the  loss 
due  to  poor  quality  fall  where  it 
belongs — on  the  patron  who  persists 
in  delivering  poor  cream. 


Paying  the  same  pi'ice  for  all  kinds 
of  cream  is  demoralizing  to  say  the 
least. 

If  cream  grading  is  fair  play  to  all 
concerned,  why  not  advocate  it  and 
adopt  it  as  soon  as  possible? 


Give  the  cow  a  chance  to  make 
good;  if  she  then  fails,  let  the  butcher 
try  his  luck  with  her. 


If  you  can't  grade  cream  and  pay 
ac(!or<ling  to  quality,  you  can  at  least 
talk  about  it,  and  that  may  help  to 
get  action  later  on. 

Feed  the  oows  well,  it  pays. 

If  it  doesn't  pay,  kill  the  cow. 
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FOUNDED  1879 

LEWIS 

151  READE  ST. 

JSEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E.,Little  Falls,  Minn. 


QUALITY  BIG  THING 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
OflSce)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St., New  York.N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapohs,  Minn. 


Bi^   Gain  From  Co-opcratioii  is 
Selling  Good  Butter. 


In  co-operativo  mai-keting  let  us 
remember  that  the  big  thing  we  gain 
is  the  price  that  comes  with  quality 
products.  There  isn't  much  of  sav- 
ing through  the  elimination  of  the 
so-called  middlemen.  There  is  a 
saving  in  that  regard  of  course  but 
the  elimination  of  the  middlemen  is 
not  the  reason  we  get  the  high  price 
of  butter,  for  instance.  In  every  case, 
the  satisfactory  prices  which  eo- 
operators  get  for  their  products  is 
due  to  two  things — sales  made  in 
large  quantity  and  sale  of  products  of 
better  quality.  You  let  the  co-oper- 
ative creamery  sell  the  kind  of  butter 
we  used  to  take  to  the  stores,  and  the 
price  would  fall  so  fast  we  would 
want  to  forget"  we  are  in  the  dairy 
business.  The  reason  we  get  the  big 
price  for  butterfat  now  that  the  co- 
operative creamery  is  established  is 
due  to  the  fact  that  the  creamery 
enables  us  to  market  butter  of  good 
quality  in  large  quantity.  The  factor 
of  elimination  of  middlemen  cuts  but  a 
small  figure  comparatively.  It  is 
well  for  all  farmers  to  understand  this 
and  to  understand  it  perfectly  for  it 
will  help  us  all  to  be  better  co-oper- 
ators— that  is,  to  do  our  part  to  see 
that  the  creamery  has  a  larger  and 
larger  output  of  good  butter. 

Needs  Good  Management 

A  good  many  farmers  have  the  idea 
that  there  is  some  sort  of  magic  about 
a  co-operative  association  that  enables 
it  to  run  itself  and  solve  all  the  busi- 
ness problems  there  are.  Nothing  of 
the  kind.  The  eo-operativs  associa- 
tion must  have  the  same  kind  of  good 
management  that  every  other  organ- 
ization must  have  if  it  is  to  succeed. 
There  is  a  good  deal  of  misunder- 
standing about  eliminating  the  mid- 
dlemen, and  because  the  accent  has 
been  put  so  much  on  that,  many 
believe  that  co-operative  associations 
succeed  through  their  ability  to  elimi- 
nate middlemen.  It  is  all  right  to 
understand  that  eliminating  middle- 
men is  only  one  thing  the  co-operative 
association  does,  and  it  is  worth  more 
to  understand  that  that  is  really  one 
of  the  less  important  things  it  does. 
If  eliminating  middlemen  was  the 
chief  thing  accomplished  by  the  co- 
operative associations,  there  would  be 
a  good  many  disappointments  over 
what  the  co-operatives  were  able  to 
get  and  to  pay  for  farm  prodiicts. 
The  big  thing  that  co-operative  mar- 
keting does  is  what  was  pointed  out 
in  the  item  above — it  simply  enables 
quantity  marketing  of  quality  prod- 
ucts and  that  is  what  makes  them 
profitable  for  the  farmer.  When  the 
accent  is  put  on  eliminating  the  mid- 
dlemen it  tends  to  minimize  in  the 
patron's  mind  his  responsibility  for 
the  delivery  of  a  quality  product. 
Let  the  fact  be  kept  constantly  in 
mind  that  the  ability  of  the  co- 
operative association  to  make  money 
for  the  farmer  patron  lies  in  giving 
the  association  the  opportunity  to 
handle  lots  of  the  product  and  of 
better  quality. — Long  Prairie, Minn., 
Leader. 


Two  Harbors,  Minn. — The  Lake 
County  Creamery  Association  elected 
Louis  Westlund  as  president  at  the 
annual  meeting  of  directors.  George 
Anderson  was  elected  secretary. 
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6hip  To 


r TREL^ASE 

Underhill 

ESTABLISHED  1864' 

Prompt  and  Reliable. 

BUTTE.R 

AN  D  _ 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCORPORATED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST.        NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenivich  Street 

New  York,  N,  Y. 

REFERENCES:  Your  Own  Bank;  MercantUe 
Agencies;  Dairy  Record. 


Zenith  Butter  &  E^^  Go.  ^ 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.    Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  BIdg.  MINN"EAPOLIS 
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FREEDHEN 

Annual  creamery  meetings  are  al- 
ways more  interesting  to  us  than  other 
dairy  meetings,  for  here  we  meet  the 
stockholders  of  the  creamery,  the  real 
standbys  and  backbone  of  the  co- 
operative creameries,  the  men  who 
took  stock  and  signed  their  names 
and  paid  the  cash  at  the  start  to  get 
the  creamery  established.  In  many 
cases  that  meant  risk  and  often  sacri- 
fice. It  is  easy  enough  to  become  a 
patron  of  a  creamery,  deliver  the  cream 
and  reap  the  benefits  after  the  cream- 
ery is  built  and  has  proven  a  success, 
but  it  is  the  stockholders  who  take  the 
risk  and  have  to  foot  the  bill  if  the 
creamery  does  not  succeed.  Thus 
they  are  entitled  to  more  credit  and 
recognition  that  is  generally  paid  them. 

When  the  Freedhen  creamery  was 
started  in  1904,  it  was  not  an  assured 
fact  by  any  means  that  it  was  going  to 
succeed.  It  required  faith,  foresight 
and  sacrifice  to  raise  money  enough 
and  sign  notes  with  which  to  build 
and  buy  machinery.  But  times  were 
hard,  money  very,  very  scarce  and 
something  had  to  be  done  to  make  a 
living  for  the  settlers  out  in  the  hilly, 
timbered,  brush,  stumpy  and  sandy 
country  around  Fieedhen,  where  a  few 
cows  could  be  kept  on  each  farm,  but 
little  grain  raised.  It  was  hard  going 
at  the  start,  a  low  nm  and  the  small 
dabs  of  cream  often  not  of  the  best 
quality  either. 

But  under  careful  leadership  of  a 
sensible  board  of  directors,  and  good 
operators  like  Frank  Weis,  Emil  Oman, 
Elmer  Mockler  and  Oscar  Strand,  the 
Freedhen  creamery  has  slowly  pro- 
gressed, both  in  quaUty  and  quantity, 
until  today  it  is  one  of  the  best  in  the 
state. 

We  attended  their  annual  meeting 
January  31,  and  it  was  a  love  feast. 
Diuing  1922  they  built  a  new  creamery 
and  bought  a  good  house  for  the  oper- 
ator and  nearly  paid  for  the  whole 
thing  during  the  year,  leaving  a  debt  of 
only  $1,700. 

How  this  could  be  done  in  one  year 
is  more  than  we  can  understand,  but 
they  did  it.  Naturally  everybody  was 
pleased  and  felt  proud  of  what  they 
had  accomplished.  There  is  something 
about  the  name  of  Freedhen,  the 
people,  the  cotmtry,  "the  lay  of  the 
land"  and  the  air  that  appeals  to  us. 
There  is  something  quiet,  good,  re- 
freshing, pure  about  it  that  makes  us 
feel  at  home,  and  we  generally  linger 
long,  yes  longer  than  we  intend,  and 
so  it  was  at  the  last  meeting.  We 
talked  too  long,  stayed  too  long  and, 
as  a  consequence,  lost  our  train  at 
Little  Falls,  but  we  simply  could  not 
help  it. 

It  was  almost  six  o'clock  before  the 
meeting  adjourned,  and  even  then  they 
did  not  seem  in  a  hurry  to  go  home. 

Here  is  our  appreciation  and  good 
wishes  to  this  splendid  creamery  and 
all  that  is  Freedhen;  to  Oscar  Strand, 
the  efficient  operator-manager  and  his 
good-looking  wife,  who  treated  us  so 
royally,  and  to  the  patrons  and  all  who 
have  helped  to  make  Freedhen  what 
it  is. 

It  is  a    heaven  on  earth. 

FOX  RIVER  BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,Vice-Pres.,  St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HE'S  FOR  BOOSTING 


Johnson  Holds  Operators  Should 
Back  Association. 


Editor,  Dairy  Record:  Replying 
to  Mr.  Rasmussen's  letter  in  The 
Dairy  Record  of  January  31.  Now 
here  is  one  that  does  not  agree  with 
Mr.  Rasmussen.  Why  should  not 
The  Dairy  Record  do  at  least  some 
boostipg  for  the  Minnesota  Co-oper- 
ative Creameries'  Association.  We 
must  remember  this  is  not  our  asso- 
ciation, but  belongs  to  the  creameries, 
and  if  they  think  it  is  good  enough 
to  belong  to,  why  should  not  we  do 
something  for  them? 

When  we  started  our  operators' 
association  and  set  our  salary  scale, 
we  expected  the  support  of  the  cream- 
eries, and  most  of  the  creameries 
did  support  us.  Now  why  should 
we  not  support  them? 

And  as  for  the  fieldmen,  I  believe 
they  will  help  you  as  much  as  you 
let  them.  As  far  as  the  quality  of 
cream  is  concerned,  that  is  a  big  task 
and  can  ifot  be  done  in  a  short  time, 
but  I  believe  that  if  we  can  get  to- 
gether with  the  fieldman  some  im- 
provements can  be  made. 

In  your  letter  you  stated,  "Why 
can't  the  creameries'  association  pad- 
dle its  own  canoe  and  not  ask  for 
any  help?"  I  believe  they  can  do 
that,  but  if  we  all  work  together  we 
can  accomplish  more. 

And  as  for  the  creamery  supply 
houses,  I  do  not  think  this  association 
did  ever  think  of  driving  them  out 
of  business,  as  we  sometimes  hear. 
But  what  they  are  trying  to  do  is  to 
cut  down  the  high  cost  of  selling 
supplies  to  the  creameries.  Yours 
for  closer  co-operation. — C.  O.  John- 
son, Easton,  Minn. 


NEVER  SAY  DIE 


They  May  Be  Down  But  They're 
Never  Out  at  Erhard. 


Editor,  Dairy  Record:  Mr.  Lom- 
bakken,  our  state  creamery  inspector, 
asked  me  to  write  you  about  the 
fortunes  and  misfortunes  of  our  little 
creamery  the  past  year. 

Our  community  produces  about 
100,000  pounds  of  butter  a  year. 

On  the  eve  of  June  12,  1922,  our 
creamery  building  burned  to  tha 
ground.  The  same  week  a  stock- 
holders' meeting  was  called  to  con- 
sider the  building  of  a  new  creamery. 
The  stockholders,  only  fifty-five  in 
number,  voted  almost  unanimously 
to  build.  New  stockliolders  were 
solicited  and  in  all  reached  the  100 
member  mark,  at  $20.00  each. 

The  old  creamery  building  and 
equipment  was  insured  for  $G,000. 
Out  of  this  we  received  $4,023. 

In  the  meantime,  we  contracted 
with  Tlio  Farmer's  Co-operative  As- 
sociation of  Pelican  Rapids,  six  miles 
away,  to  manufacture  our  butter 
until  tlio  new  building  would  be  ready 
for  occupancy. 

Our  now  creamery  building  was 


completed  the  early  part  of  Novem- 
ber. A  five-ton  ice  machine  vnW  be 
installed  before  spring. 

The  estimated  cost  of  new  building 
and  equipment  will  be  $12,000.  Our 
capital  stock  is  from  $3,000  to  $10,000. 

J.  A.  Jasmer,  our  operator  and 
manager,  stood  by  us  through  thick 
and  thin,  and  as  a  reward  for  his 
faithfulness  he  was  given  a  surprise 
by  patrons  and  friends  of  the  cream- 
ery, and  presented  with  a  gold  watch 
and  a  purse.  The  ladies  served  dinner 
in  the  creamery.  Incidentally  it  was 
the  annual  meeting  of  The  Farmer's 
Co-operative   Creamery  Association. 

The  genuine  spirit  of  co-operation 
and  enthusiasm  held  sway  throughout 
the  day. — Martin  L.  Pearson,  Sec- 
retary, Farmer's  Co-operative  Cream- 
ery Association,  Erhard,  Minn. 


Opens  Atlanta  Branch 
The  dairy  industry  has  grown  re- 
markably in  the  South  during  the 
last  few  years,  and  in  order  that  they 
can  better  serve  their  customers  in 
that  section.  The  Creamery  Package 
Mfg.  Company  have  opened  a  well 
equipped  branch  office  and  ware- 
house at  58-68  Nelson  St.,  Atlanta, 
Ga. 

This  office  will  be  managed  by  A.  E. 
Greenwood,  who  has  been  connected 
with  the  Creamery  Package  for  a 
number  of  years,  and  who  is  experi- 
enced dairy,  ice  cream  and  refriger- 
ation engineer.  He  will  be  assisted 
by  a  staff  of  experienced  traveling 
representatives,  all  of  whom  are 
experienced  in  the  construction,  in- 
stallation and  operation  of  dairy  plant 
equipment. 

A  complete  line  of  dairy  equipment 
and  supplies  will  be  carried  in  stock  at 
the  address  which  is  in  the  same 
building  as  the  John  Deere  Plow  Co., 
within  two  blocks  of  the  Terminal  R. 
R.  Station  in  Atlanta.  Except  on  the 
heaviest  equipment  or  items  not 
ordinarily  carried  in  stock,  the  aim 
of  the  new  office  will  be  to  make  ship- 
ment within  twenty-four  hours  of 
receipt  of  the  order. 


A  Lanesboro  Invention 
The  Sanicup  Sales  Company,  Brok- 
erage Building,  St.  Paul,  is  acting  as 
distributor  for  the  new  ice  cream 
sundae  known  as  the  "Lily  Sundae," 
the  name  being  adapted  from  the 
Lily  Sanitary  Drinking  Cups,  which 
are  sold  by  the  same  firm.  The  new 
sundae,  which  is  the  invention  of  C. 
C.  Madson,  of  Lanesboro,  Minnesota, 
is  a  decided  innovation,  and  will  un- 
doubtedly attract  considerable  atten- 
tion. The  ice  cream,  while  still  in 
liquid  form  in  the  factory,  is  packed 
in  a  Lily  cup,  the  cup  being  filled  to 
within  about  one-half  inch  of  the  top. 
Then  follows  a  generous  layer  of 
crushed  fruit  which,  in  turn,  is  cov- 
ered by  a  thick  layer  of  chocolate. 
The  entire  sundae  is  then  ready  for 
freezing,  after  which  it  is  given  a 
substantial  and  sanitary  protection 
by  means  of  an  attractive  metal  cover. 
The  sundae  is  delivered  in  that  form, 
and  the  company  supplies  a  small 
wooden  spoon,  wrapped  in  sanitary 
oil  paper.  The  Lily  Sundae  is  most 
assuredly  "something  new  under  the 
sun,"  and  it  seems  to  be  particularly 
well  adapted  for  use  at  picnics,  out- 
ings, fairs,  carnivals  and  many  other 
places  where  people  want  something 
cool  and  pleasing. — Candy  and  Soda 
Profits. 
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MANAGER'S  PROBLEMS 


Plant  Head  Points  Out  Need  of 
Good  Operator. 


By  B.  C.  Jennings. 


As  I  have  been  sitting  here  with 
so  many  creamery  men  and  operators 
my  thoughts  go  back  to  the  little 
creamery  at  South  Walden  where  I 
started  early  in  life,  twenty-six  years 
ago,  as  operator,  and  I  think  of  the 
wonderful  changes  that  have  taken 
place  in  the  industry  during  this 
time. 

I  was  hired  to  do  all  of  the  work 
and  make  up  to  three  hundred 
pounds  of  butter  per  day.  When 
the  output  should  exceed  this  amount 
I  was  to  have  a  helper.  This  was 
usually  three  or  four  months  in  the 
summer,  when  a  young  man  would 
be  hired  for  $15.00  a  month,  and  he 
to  find  his  room  and  board. 

I  well  remember  the  old  box  churn 
with  no  gears  or  chains  to  get  out  of 
order  and  when  the  vent  plug  "pop- 
ped out"  how  the  cream  would  fly! 
Also  the  National  butter  worker,  a 
separate  machine  where  butter  was 
salted  and  worked  with  no  thought 
or  worry  about  "churn  gain"  or 
moisture  content. 

Butterfat  Sixteen  Cents  a  Pound 
I  noticed  one  of  those  old  state- 
ments a  few  days  ago,  and  for  the 
month  of  June,  1896,  the  creamery 
paid  sixteen  cents  per  pound  for 
butterfat. 

None  of  the  patrons  then  owned 
hand  separators  or  automobiles,  but 
each  farmer  hustled  to  the  creamery 
early  in  the  morning  with  his  milk  so 
as  to  get  it  separated  and  be  back 
home  and  in  the  field  ahead  of  his 
neighbor. 

We  did  not  pasteurize  or  use  a 
starter  but  really,  as  I  remember  it, 
some  of  the  butter  then  would  com- 
pare well  with  average  butter  made 
today. 

Now,  you  creamery  men  who  have 
followed  the  churn  for  years  wilt 
know  there  is  nothing  about  tha 
business  to  make  -wTiters  or  orators 
of  men  of  this  profession,  and  when 
Prof.  Ellenberger  called  me  on  the 
'Phone  and  told  me  I  was  expected 
to  have  something  for  this  meeting, 
I  came  near  telling  him  that  I  was 
afraid  I  could  not  be  present.  How 
ever,  as  he  has  always  been  willing  to 
do  what  I  have  asked  of  him,  and  nob 

(Continued  on  Pa^e  21) 


The  First  Business  of  the 
Association 


It  is  not  in  carload  shipping,  though  1,600  carloads 
of  butter  were  shipped  by  the  association  in  1922. 

It  is  not  in  the  new  Supply  Department,  though 
orders  to  the  amount  of  $38,000  came  in  the  first 
month — (January,  1923). 

But  it  is  to  help  make  the  highest  quaUty  butter 
in  every  one  of  the  600  co-operative  creameries  in 
Minnesota — 387  are  members  of  the  association  suid 
working  to  that  end — others  are  joining  weekly. 

Districts  1,  2,  7,  10,  11,  12  and  14  have  held  their 
annual  meetings  during  the  past  six  weeks,  and  every 
one  of  these  districts  took  an  advanced  stand  for  cream 
grading. 

Districts  3,  6,  8,  9  and  15  wiU  hold  their  annual 
meetings  this  month,  and  all  will  take  the  same  stand. 
The  association  is  doing  what  it  started  out  to  do — 
to  bring  about  high  quahty  miiform  butter. 

A.  J.  McGUIRE, 

General  Manager 


Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe        Ma^ag^?N?w^^ri^Office      JOHN  BRANDT,  Litchfield 
President  io6  Hudson  St..  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


COUNT  VOTES  MARCH  1 


Results  of  Referendum  Will  Soon 
Be  Determined. 


The  referendum  vote  recently  cast 
by  the  members  will  be  counted  on 
March  1,  hence  all  votes  must  be 
received  at  the  association  office  before 
that  date. 

We  would  urge  the  members  to 
send  in  copies  of  their  annual  reports, 
also  inform  the  association  office  if 
your  annual  meeting  takes  some 
advance  steps,  such  as  cream  grading 
and  paying  for  qiiality.  If  a  member 
is  unaljls  to  procure  the  necessary 
equipment  for  making  tests  of  the 
composition  of  butter,  he  should 
notify  the  association  office  and  an 
effort  will  be  made  to  urge  the  man- 
agement of  the  creamery  to  provide 
the  needed  equipment. 

Judging  from  reports  coming  to  the 
association  office  from  various  dis- 
tricts, there  will  be  tough  sledding 
ahead  for  any  member  who  persists 
in  guessing  at  the  composition  of  his 
butter.  The  district  meetings  will 
give  lessons  in  testing  for  moisture 
and  salt  this  coming  summer,  and 
there  will  be  a  chance  for  the  operators 
to  compare  notes  and  get  down  to  a 
more  uniform  system  of  making  the 
various  tests.  If  a  member  is  not 
sure  that  his  testing  methods  are 
accurate,  he  will  have  a  chance  to 
learn,  and  but  little  sympathy  will  be 
extended  to  a  member  who  refuses 
to  be  shown. 

Our  association  must  continue  to 
stand  for  the  highest  degree  of  effi- 
ciency in  creamery  operation,  and 
any  member  who  is  a  drag  on  the 
profession  should  be  suspended  from 
membership  without  ceremony. 


TO  ISSUE  BONDS 


Watertown    Creamery    to  Erect 
Plant  With  Proceeds. 

Bonds  to  the  extent  of  approxi- 
mately $30,000  will  be  issued  to 
finance  the  new  co-operative  creamery 
at  Watertown,  according  to  the  News 
of  that  city.  Announcement  of  the 
intention  of  the  new  plant  was  made 
by  Operator  E.  T.  Johnson  in  the 
last  issue  of  The  Dairy  Record. 

In  urging  Watertown  citizens  to 
buy  these  bonds,  the  News  declared: 

"With  reference  to  the  bonds  men- 
tioned above  it  might  be  stated  that 
they  are  to  be  sold  at  par  and  bearing 
interest  at  six  per  cent,  maturing  in 
from  one  to  ten  years.  These  bonds 
are  negotiable  and  will  be  a  first  lien 
on  all  the  property  the  creamery  com- 
pany now  owns  or  may  hereafter  own. 
These  bonds  ought  to  be  an  invest- 
ment that  is  absolutely  safe,  and  it  is 
reported  to  The  News  that  a  largo 
number  of  inquiries  are  already  being 
received  by  the  directors  in  regar<l 
to  the  bonds,  so  it  is  a  safe  guess  that 
the  entire  issue  will  be  absorbed  at 
home." 


Perley  Will  Grade 

The  Lee  Co-operative  Creamery 
Co.,  of  Perley,  Minn.,  held  its  twenty- 
first  annual  business  meeting  Monday, 
January  29.  The  report  shows  a 
very  satisfactory  business  for  the 
year  1922.  There  was  an  increase  in 
butter  output  for  the  year  1922  of 
95,330  pounds  against  68,843  pounds 
in  1921.  Meeting  was  well  attended. 
Mr.  Hayes,  St.  Paul,  and  L.  J. 
Houske,  creamery  inspector,  were 
present  and  delivered  interesting  talks 
on  cream  grading  and  the  necessity  of 
producing  good  cream.  The  share- 
holders voted  in  favor  of  grading, 
and  this  will  be  done  as  soon  as  the 
creamery  gets  equipped  to  handle  the 
two  grades.  All  officers  were  re- 
elected. O.  C.  OlSen,  president;  Ole 
Mellon,  vice-president;  treasurer,  G. 
E.  Erickson;  secretary,  H.  E.  Elseth; 
directors,  L.  Melbustad,  Mons  Ohrn- 
tead  and  J.  J.  Hest. — Lee  Co-oper- 
ative Creamery  Co.,  Perley,  Minn. 


And  So  Will  Brandon 

The  Brandon  Creamery  Co.  held 
its  annual  meeting  February  3.  Lunch 
was  served  by  the  creamery  company 
from  eleven  thirty  until  twelve  forty- 
five. 

Meeting  was  called  to  order  at  one 
o'clock.  All  old  officers  were  reelected 
by  acclamation. 

Ludvig  Hanson,  president;  John 
Hammer,  vice-president;  Emil  Bergh, 
secretary;  Carl  Augdahl,  treasurer; 
James  Landa,  .John  Wagner  and  Theo. 
Foslin,  directors;  H.  A.  Landeen, 
operator. 

Grading  for  sweet  cream  was  put 
over  with  a  bang,  only  three  members 
present  voting  against  it. 

The  company  made  346,000  pounds 
of  butter  for  which  thev  received  net 
$126,090 — H.  A.  Landeen,  Operator. 


Amon^  The  Members 
Eugene    Kosek   has   moved  from 

Klossner,  Minn.,  to  Verdigre,  Neb. 
Iver  Lovaas  of  Hinckley  was  among 

the  week's  visitors  to  the  association 

offices. 

John  Christensen  of  Farmington 
paid  a  brief  visit  to  the  office  last 
week  but  it  was  housecleaning  time 
and  John  ducked  when  he  heard  some 
one  suggest  putting  him  to  work. 

Theodore  Christensen  of  Red  Lake 
Falls  dropped  in  for  a  brief  visit  last 
week.  He  nearly  started  an  internal 
war  when  he  asked  whether  he  should 
bring  a  cigar  or  a  box  of  candy  the 
next  time  he  hit  St.  Paul. 

E.  Ditlensen  of  Hutchinson  has 
been  ill  for  the  past  week  with  an 
attack  of  grippe.  Joe  Underwood  is 
relieving  him  temporarily.  Mr.  Dit- 
lensen recently  received  a  nice  increase 
in  salary  which  brings  him  above  the 
scale. 

Earl  A.  F.  Paulson  of  Frontenac 
paid  a  brief  visit  to  the  association 
offices  last  week.  He  reports  an 
output  of  150,000  pounds  for  1922,  . 
as  compared  with  131,000  the  year 
before.  He  also  announced  that  he 
had  received  an  increase  in  salary 
which  carries  him  considerably  over 
the  scale. 


Strombcr>5  Resigns 
A.  W.  Stromberg,  for  the  past  year 
advertising  manager  for  the  Davis- 
Watkins  Dairymen's  Mfg.  Co.,  has 
tendered  his  resignation,  effective 
March  1. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter^  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass,  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


Barber  Broadcasting  Station 


Uis  Week's  RADIOGRAM^ 


NOW  is  the  time  to  plan  and  prepare  for 
your  needs  during  the  FLUSH  months. 
Delay  now  means  loss  of  TIME  and  MONEY. 

In  preparing  for  that  time,  remember  that  we 
have  a  complete  line  of  quality  goods  at  our 
St.  Paul  Branch  "on  the  Midway." 

EVERYTHING  FOR  MAKING  AND  HAND- 
LING DAIRY  PRODUCTS. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


Main  Office  &  Warehouse 

CHICAGO 

303-306  West  Austin  Ave. 


Creamery  Machinery 
Cheese  Factory  Appliances 
MUk  Dealers  Specialties 

Dairy  Supplies 
HoilerSy  Engines,  Pumps 
Refrigerating  .Machinery 
Ice  Cream  IMachinery 
B-L~K  Coic  Milkers 


Twin  City  Branch 

ST.  PAUL 

2490-94  University  Avenue 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


There  are  twenty-three  gates  very  prettily 
named — Scholars'  Gate,  Woodman's  Gate, 
Mariner's  Gate,  Warrior's  Gate,  Strangers' 
Gate,  etc.  The  main  entrances  are  on  Fifty- 
ninth  Street;  perhaps  the  most  convenient 
ones  are  on  Fifth  Avenue  and  Fifty-ninth 
Street,  reached  by  'bus  and  by  street  cars  and 
at  Columbus  Circle  (Fifty-ninth  Street  and 
Broadway) ,  almost  in  front  of  the  subway  exit, 
west  side. 

Park  carriages  make  the  tour  of  the  park  in 
one  hour,  fare  twenty-five  cents.  They  start 
from  Fifth  Avenue  and  Fifty-ninth  Street  and 
Columbus  Circle  and  Fifty-ninth  Street. 

A  tour  on  foot  is  by  far  the  most  enjoyable. 
One  also  wants  leisure  to  view  the  lake ;  to  sit 
down  for  a  moment  in  shady  nooks  and  feed 
the  swans  and  ducks. 

There  is  a  small  menagerie  and  a  swan  boat 
for  the  children.  The  cost  of  a  ride  is  five  cents. 
Ponies  and  donkeys  (near  Eagle  Cage),  are 
also  fun  for  the  children.   Rides,  ten  cents. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Tea 

Jersey  City,  N.  J. 

THE  HOUSE  OF  I 


GUS  LUDWIG,  MANAGER  Ol' 

Will  look  after  your  shipments  persona 

We  solicit  your  shipm  i 

See  That  Your  Next  Shipment  is  Foiv 

N.  J.  or  to  Oui( 

ASK  US  FOB  OUR  CHICAGO  STENCl 

shipper  to  receive  even  more  prompt  returns  than  ever  before 
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itic  £i  Pacific 
Co. 

Chicago,  Illinois 

pALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

1 1  advise  you  as  to  market  conditions 

t  and  correspondence 

lied  to  Us  Either  at  JERSEY  CITY, 
'1  cago  Branch 

are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
.  reameries  at  Chicago  paying  them  top  prices,  enabling  the 
•  Struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


From  Every  Point 
of  View 

The  Great  Atlantic  and  Pacific  Tea  Com- 
pany has  it  over  any  other  firm. 

It  has  73,000  retail  stores  to  distribute  your 
butter  through. 

It  cuts  out  the  middleman's  profit. 

It  makes  prompt  returns. 

It  gives  correct  weights. 

It  has  strong  financial  responsibility — that's 
an  important  item,  no  cause  to  worry  about 
not  receiving  your  returns  when  shipping  to  us. 

It  is  the  price  we  pay  and  the  service  we  give 
when  once  known  that  will  eventually  cause 
you  to  ship  to  us. 

DON'T  YOU  WANT  Sunny  Jim  Fisk  to 
cast  his  shadow  on  your  door  mat — you  sure 
can  see  him  when  he  arrives — He  will  gladly 
call  if  you  drop  him  a  line  and  ask  him  for  full 
particulars. 


J.  A.  FlSlLy  Western  Representative 


Phone  Midway  S20S 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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We've  been  Pals  for  IS  years 


Reasonably  Sure 
Against  Breakdown 

As  a  boy,  and  I'm  no  spring  chick- 
en either,  I  often  recall  the  saying 
of  my  dear  old  grandmother,  "Pen- 
ny Wise  and  Pound  Foolish." 
There  is  truth  in  these  words. 

So  many  creamery  owners  buy 
an  ice  plant  on  price  alone.  Then 
in  a  few  years  extensive  repairs  are 
necessary,  making  the  cheap  ma- 
chine expensive  in  the  long  run.  It 
takes  real  American  dollars  to  buy 
a  good  ice  machine — but  it  pays  to 
buy  the  best  for  your  creamery. 

Another  thing — when  you  select 
an  ice  plant  get  one  big  enough  to 
take  care  of  the  increased  business 
you  are  sure  to  receive.  This  will 
also  prevent  you  overloading  the 
machine  and  is  assurance  against 
breakdown. 

Yours  truly, 

■  M  ■  M  H  H  mm  m  ■■  m  m  m  mm  m  m  h  mt  h  h  mm  m  ■ 

BAKEB  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Without  obligation  in  any  way,  send  us 
bulletin  45C. 

We  may  install  an  ice  machine  about 
 19 .  .  . 

Name  

Street   

City  State  


REFRIGERATION 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Tria 

The  Dairy  Supply  Co. 


110-112  Second  St.,  N. 


MINNEAPOLIS, 


MINN. 


"FRIGK"  Refrigeration 

Midwest  En£lneerint  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


MEET  AT  ST.  CLOUD 

(Continued  from  Page  5) 

his  $11.00  bid.  Because  he  had  "to 
stretch  his  neck  to  hear  the  bid,"  the 
auctioneer  then  added  a  "fine"  of 
fifty  cents,  which  made  the  price 
•111.50,  F.  O.  B.  the  table. 

The  Sucker  List 
The  full  list  of  suckers  follows: 
Jar 

No.  Amount 

1.  Chris  Heen,  Dairy  and  Food 
Commissioner  $11.00 

2.  W.  C.  Holtje,  J.  G.  Cherry 
Company   14.50 

3.  Ed  Fahey,  Creamery  Pack- 
age Mfg.  Co   11.50 

4.  Harry  Rice,  Dairy  Supply 
Company   10.00 

5.  J.    E.    Snyder,  Creamery 
Package  Mfg.  Co   8.00 

6.  Alfred  Anderson,  Anderson 
Chemical  Co   5.50 

7.  N.D.  Gordon,  J.  B.  Ford  Co.  7.00 

8.  M.    P.    Mortensen,  Minn. 
Co-op.  Cry.  Ass'n   5.50 

9.  The  Dairy  Record   6.50 

10.  Clyde   Longendyke,   J.  G. 
Cherry  Co   5.50 

11.  Jas.  Fisk,  Atlantic  &  Pacific 

Tea  Co   5.50 

12.  J.  N.  Coonan,  Great  Lakes 
Transportation  Co   6.00 

13.  S.  A.  Mikkelson,  Chris  Han- 
sen's laboratory    6.50 

14.  John  Beals,  C,  B.  &  Q   5.00 

15.  Ole    Johnson,  Diamond 
Crystal    Salt    Co   5.50 

16.  E.    J:    Henry,    Zimmer  & 
Dunkak   7.00 

17.  Monte  Weeks,  Colonial  Salt 
Company   6.50 

18.  J.  A.  Simmons,  American 
Stores  Co   5.50 

Good  Banquet 

Led  by  Miss  Grace  Aldrich  of 
Minneapolis,  the  cool  atmosphere 
usually  attendant  upon  affairs  of 
this  kind  was  rapidly  dispelled,  and 
the  party  waxed  merry  almost  from 
the  start. 

Mayor  Matson  started  the  speaking 
hostilities  with  an  address  of  welcome, 
and  Charlie  Cole  came  right  back  at 
him  with  an  oratorical  effect  which 
left  everyone  gasping.  The  copyright 
to  this  speech  has  been  secured  at  an 
enormous  expense  by  The  Dairy 
Record,  and  it  will  appear  in  thirty- 
seven  installments  during  the  coming 
months.  Minnesota  orators  will  be 
given  full  permission  to  spring  it  in 
other  states  as  being  original  with 
them  upon  payment  of  a  small  fee. 
(Advertisement. ) 

Following  this  effusion  came  the 
sale  of  butter  and  then,  after  the  room 
was  cleared  of  everyone  but  the  old 
officers  and  Jim  Sorenson,  the  election 
took  place.  It  was  a  cut  and  dried 
affair.  It  was  reported  that  Mr. 
Sorenson  received  four  carloads  of 
butter  for  his  part  in  the  disgraceful 
affair. 

Must  Work  Outside 

The  president's  address  delivered 
by  George  N.  Baltes  showed  a  remark- 
able vision  of  the  future  of  the  dairy 
industry  in  Minnesota  and  of  the  part 
the  operator  was  destined  to  play  iu 
it. 

He  opened  his  talk  by  expressing 
his  pride  in  being  connected  with  the 
"oidy  industry  which  is  returning  a 
profit  to  farmers,"  and  immediately 
launched  into  an  (eloquent  plea  for 
effifjiency  on  the  part  of  both  tlio 
operator  and  his  patrons. 


They  Sell  the 

BUTTER 

II 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


TheChapmanCo. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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You  Say! 

Your  shipment  went  for- 
ward today! 

But — 


Did  it  have  our  stencil 
on  each  tub?  If  it  did  not, 
how  are  we  going  to  prove 
to  you  that  we  know  how 
to  please,  with  our  quick, 
satisfactory  returns  and 
correct  weights. 

See  to  it  that  next  week's 
shipments  have  our  name 
and  New  York  address 
stamped  upon  each  tub. 

We  need  more  Fancy 
butter,  if  you  are  making 
that  kind  let  us  have  a 
trial  shipment. 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 


Western  Repreeentative 
F.  E.  GUPTILL.  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful f  Accurate,  Efficient  Service 


Cream  Coolers  Can  Be  Had 

\f^fif>o  The  Independent  Milking  Mach- 
i~  tHyl-'^t!  Company  is  no  longer  inter- 
ested in  the  Independent  Sanitary  Cream 
Cooler.  Please  address  all  correspondence  to 
The  SANITARY  DAIRY  SUPPLY  CO. 
Sole  Manufacturers 
2064  James  St.  ST.  PAUL,  MINN. 


"The  operator  must  not  confine 
his  activities. to  the  four  walls  of  the 
creamery,"  he  declared,  "but  he 
must  bo  qualified — and  willing — to 
lend  a  helping  hand  to  his  iiatrons  in 
bringing  about  better  herds,  better 
feeding  methods  and  more  economical 
production. 

"The  secret  of  profitable  dairying 
lies  not  in  bigger,  but  in  better  herds; 
not  in  more,  but  in  better  feeds.  Tlu) 
operator  can  do  much  toward  bringing 
about  more  economical  butterfat  pro- 
duction by  impressing  upon  patrons 
the  need  of  checking  up  their  herds  by 
weighing  and  testing  their  milk." 
Boosts  Test  Associations 

"I  regret  to  say  that  we  have  some 
creamery  operators  who  seem  to  think 
that  the  only  way  to  increase  volume 
is  to  increase  the  number  of  their 
patrons,  at  the  e.xpense  of  other 
creameries,"  said  Mr.  Baltes  in  mak- 
ing a  plea  for  co-operation  between 
co-operative  creameries. 

"This  is  wrong.  If  these  operators 
will  devote  their  efforts  to  increasing 
the  production  of  the  patrons  they 
already  have,  they  will  build  a  per- 
manent business  for  themselves  and 
work  no  unfairness  on  their  neigh- 
bors." 

In  pointing  out  the  advantages  of 
the  cow  test  association,  Mr.  Baltes 
declared  that  "no  one  thing  -will 
improve  our  dairy  herds  faster  and 
at  a  smaller  expense  than  the  cow 
test  association,"  and  he  closed  by 
urging  operators  to  direct  their  efforts 
toward  the  organization  of  at  least 
one  association  among  their  patrons. 

An  address  by  Chris  Heen,  Dairy 
and  Food  Commissioner,  and  dis- 
cussions of  "The  Creamery  Operator" 
by  James  Sorenson,  St.  Paul,  and 
"What  is  Confronting  the  Local 
Creamery  of  Today,"  by  Alfred 
Anderson,  Litchfield,  were  interesting 
features  of  the  meeting;.  Excerpts 
from  these  discussions  will  appear  in 
later  issues.  J.  J.  Hilbe  of  St.  Cloud 
also  gave  a  brief  talk  at  the  second 
session  while  papers  on  "Marketing 
Dairy  Products  from  the  Farm,"  by 
P.  W.  Huntemer,  Stearns  county 
agent,  and  on  "Teaching  of  Dairy- 
ing," by  A.  E.  Whiteside,  agricultural 
teacher  at  St.  Cloud  Technical  High 
School,  were  read  at  the  closing 
session. 

Want  Heen  A^ain 

Apparent  impatience  at  Governor 
J.  A.  O.  Preus'  delay  in  reappointing 
Chris  Heen  as  Dairy  and  Food  Com- 
missioner was  manifested  in  the  reso- 
lutions adopted. 

After  expressions  of  thanks  to  the 
citizens  and  the  Commercial  Club  of 
St.  Cloud  for  their  hospitality,  and 
the  officers  of  the  association  for 
their  services,  the  following  resolution 
was  adopted: 

"Recognizing,  as  we  do,  the  need  of 
having  a  dairy  commissioner  who 
fully  understands  the  problems  of  the 
co-operative  creameries  of  the  State, 
and  who  is  thoroughly  in  sympathy 
with  their  aims,  and 

"Believing  that  the  present  in- 
cumbent has  shown  himself  eminently 
fitted  by  training  and  disposition  to 
fulfill  the  functions  of  that  office,  and 

"Inasmuch  as  the  dairy  interests  of 
Minnesota  through  such  organiza- 
tions as  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion, the  Minnesota  State  Dairymen's 
Association,  the  Red  River  Valle 
Dairymen's  Association  and  similar 
county   and   sectional  organizations 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L  A.  ROGERS 


COMPANY 


70-72  S.Market  St.,  BOSTONJASS. 

WJiolesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


G. 
W. 


—SHIP— 

BULL 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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Mr.  Dairyman 

You  know  in  a  general  way  the  importance  of 
cleanliness  in  the  milk  production  plant.  But  have 
you  ever  seriously  considered  what  actual  cleanliness 
really  is  and  what  kind  of  cleaner  is  necessary  to 
obtain  efficient  results"' 

A  sanitarily  clean  surface  means  one  that  is  free 
from  dirt,  grease  and  foreign  matter  and  also  free  of 
the  cleaning  material  itself. 

You  can  readily  see  how  important  it  is  that  a 
dairy  cleaner  not  only  cleans  clean  and  purifies 
that  which  it  cleans,  but  also  it  must  be  a  perfectly 
free  rinser. 

Such  a  cleaner  is 


This  cleaner  has  such  a  natural  cleaning  action 
that  a  very  little  cleaner  will  do  a  lot  of  cleaning. 
Yet  it  is  harmless  to  metal  and  also  the  hands  of  the 
user.  It  is  a  wonderfully  free  rinser  and  with  the 
final  rinse,  hot  or  cold,  the  natural  surface  is  left  sweet, 
clean  and  sanitary. 

A  trial  of  Wyandotte  Dairyman's  Cleaner  and 
Cleanser  will  prove  by  the  lack  of  greasy  odors,  and 
the  substitution  of  wholesome,  sweet  clean  smell, 
that  sanitary  cleanliness  can  be  obtained  at  no 
greater  cost. 

It  cleans  clean — ^Ask  your  dealer. 

Indian  in  Circle 


The  J.  B,  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


have  given  him  their  unqualified 
endorsement,  therefore, 

■'Be  It  Resolved,  That  we,  the 
members  of  the  Central  Minnesota 
Dairymen's  and  Creamery  Operators' 
Association,  express  our  regret  at  the 
delay  in  reappointing  Chris  Heen  as 
Dairy  and  Food  Commissioner,  and 
respectfully  urge  his  immediate  re- 
appointment to  that  office." 

No  Law  Wanted 

The  association  also  endorsed  the 
stand  taken  by  The  Dairy  Record  in 
asking  that  no  butter  standard  be 
defined  by  Congressional  action  until 
the  ruling  of  the  Secretary  of  Agricul- 
ture had  been  given  a  trial,  in  the 
following  resolutions: 

■'In  view  of  the  fact  that  the  United 
States  Secretary  of  Agriculture  has 
promulgated  a  standard  for  butter, 
and  believing  that  it  is  advisable 
that  no  Federal  law  dealing  with  that 
subject  should  be  adopted  until  suffi- 
cient time  has  elapsed  to  enable  the 
industry  to  become  thoroughly  ac- 
quainted with  the  manner  in  which 
additional  Federal  legislation  will 
affect  the  co-operative  creamery  in- 
dustry and, 

■'Inasmuch  as  we  feel  that  the 
ruling  of  the  Secretary  of  Agriculture 
and  the  now  pending  Haugen  Bill 
will  have  fundamentally  the  same 
results  and, 

■'Inasmuch  as  a  departmental  rul- 
ing can  be  readily  changed  if  it  fails 
properly  to  fulfill  the  purpose  for 
which  it  is  intended,  while  unsatis- 
factory Congressional  legislation 
might  prove  extremely  difficult  to 
change,  therefore 

"Be  It  Resolved,  That  we  call 
these  facts  to  the  attention  of  Mr. 
Haugen  and  our  State  Representative 
at  Washington,  and  urge  that  the 
pending  Haugen  Bill  and  similar 
legislation  be  held  temporarily  in 
abeyance." 

Resolutions  urging  members  of  the 
association  to  take  an  active  part  in 
the  formation  of  cow  testing  associa- 
tions, pledging  support  to  the  Minne- 
sota Creamery  Operators'  and  Mana- 
gers' Association  in  its  campaign  for 
composition  control,  giving  assurances 
of  support  to  the  National  Dairy 
Union,  commending  legislation  aimed 
at  the  manufacture  and  sale  of  dairy 
products  substitutes,  and  a  message 
of  cheer  to  Grover  Krapes,  a  former 
operator  who  has  been  blinded  with 
acid,  were  also  adopted. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agenoiea 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


EFFICIENTi 

SERVICf 

DEPENDABLI 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


11  HARRISON  ST. 


^     NEW  YORK  CITY 
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CONVENTION  NOTES 

The  sale  of  the  convention  butter 
was  the  big  feature  of  the  meeting. 
Frank  Brown  performed  in  a  manner 
which  would  have  made  the  full 
tribe  of  "colonsls"  turn  pink  with 
jealousy.  When  he  felt  that  he  wasn't 
being  offered  enough  for  a  jar,  he 
would  raise  the  last  bid  and  give 
someone  "credit"  for  it. 

The  "fine"  slapped  on  Ed  Fahey 
of  the  Creamery  Package  was  among 
Brown's  notable  (or  notorious),  con- 
tributions .to  the  auctioneering  art. 

Despite  strict  orders  to  stay  away 
from  the  convention  in  order  not  to 
risk  discovery.  Dr.  Squirt  was  there 
in  full  bloom.  He  seemed  to  take 
particular  delight  in  asking  fool  ques- 
tions of  Joe  Davis;  at  least,  we  noticed 
him  talking  to  Joe  several  times,  and 
take  it  for  granted  that  he  was  asking 
questions.  And  his  questions  are 
always  of  that  variety.  (Answers  to 
this  will  not  pass  the  Censor,  Doc.) 

The  Dairy  Record  representative 
walked  into  the  convention  hall  while 
the  butter  was  being  sold.  "I  bid 
five  dollars  for  the  D.  R.,"  howled 
Jake  Snyder.  (We'd  never  even  met 
the  durned  sucker  before,  either.) 
"I  make  it  five  and  a  halluf,"  said 
"Wyandotte"  Gordon,  a  disgrace  to 
a  good  name.  (Why?  Humph! 
Imagine  upsetting  all  traditions  of 
the  race  by  throwing  away  good  jack 
li ke  that. )  ' '  Six, ' '  called  out  Theodore 
Christensen,  thus  making  himself 
unpopular  with  us  for  life.  "Six  and 
a  half  I'm  bid,"  declared  Brown,  who 
had  suddenly  become  hard  of  hearing, 
and  then  ha  announced  it  was  "sold." 
"How  fell  you  get  that  way,  trying 
to  put  butter  in  an  expense  account?" 
howled  the  bald-headed  stiff  who  signs 
the  checks,  the  next  day.  "You 
went  up  there  to  report  a  convention, 
not  to  try  to  feed  a  family." 

Monte  Weeks  bought  butter  with- 
out even  being  in  the  hall.  Oh,  it's 
great  stuff  to  have  some  one  around 
to  look  out  after  your  interest. 

Art  Simmons  can  still  travel  a 
smooth  pace  for  an  old  buck  like 
him.  The  entertainer  entertained  the 
convention  and  Art  entertained  the 
entertainer. 

Harry  Rice  has  lost  faith  in  the 
honesty  of  the  human  race.  Some 
one  stole  his  grip.  "Why  should 
they  want  to  steal  that  grip?"  he 
demanded.  "There  wasn't  anything 
in  it  which  even  looked  like  a  bottle." 

Anton  Baltes  tried  to  do  his  brother 
George  dirt  at  the  election.  He  nomi- 
nated Nie  Thielman  in  opposition. 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "DandeUon  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  otmce  you  use  adds  equal  weight  to  your  butter  while 
n  creasing  its  appetizing  quaUty. 


Butter,  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Baimer  Winners  were 
"DandeUon"  enthusiasts. 

DandeUon  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  Coimty.  You  are 
sure  to  like  it  for  these  reasons : 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 


Mark  Your  Next  Shipment  to  the  Northern 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Olivia  Creamery  Co.,  Olivia,  Minn. 


We  are  on  the  Job 

Creameries  to  be  Built  in  1923 — Watch  the  List  Grow 

Hoffman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Co-operative  Creamery  Go  Thief  River  Falls,  Minn. 

Max  Siegel  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  City  Creamery  Co  Sac  City,  Iowa 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 


Creamery  Engineers 


SAINT  PAUL 
MINN. 


C.  W.  KAMPFER.  Engineer 


Phone  Midway  2967 


MAX  BUETOW.  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Wenern  Representative  F.  C.  DIEDRIGH,  Albert  Lca,  Minn. 

UKFEIIENCES:  Fidelity  Trust  Co..  Columbia  Rank  or  Your  Own  Bank 


Nic  didn't  want  the  job,  in  the  first 
place,  and  the  association  wanted 
George  again,  so  "Tony's"  muddy 
stunt  didn't  get  by.  Brotherly  love 
with  reverse  English,  eh  wot,  ol'  top? 

Jacobs,  Otte  and  George  Baltes 
put  in  a  lot  of  hard  licks  to  make  the 
convention  one  which  would  be  re- 
jnembered,  and  they  were  decidedly 
successful  in  their  efforts. 

Jack  Beals  and  Ed  Henry  were 
among  those  in  whom  Doc  Squirt 
appeared  particularly  interested.  They 
must  have  been  handing  out  a  bunch 
of  Havannas. 


McLOUGHLIN  HIGH 

Steinke  Second  and  Kielty  Third 
at  St.  Cloud. 

The  following  are  the  prize  winners 
and  scores  of  the  entries  in  the  Central 
Minnesota  Dairymen's  and  Creamery 
Association  convention  scoring 
contest,  held  last  week  at  St.  Cloud: 
First  Prize:  A.  McLoughlin,  Broo- 
ten — Gold  Watch,  donated  by 

Dominion  Chemical  Co  95? 

Second  Prize:  J.  H.  Steinke,  Eden 
Valley — Gold   Watch,  donated 

by  Dairy  and  Food  Dept  95 

Third  Prize:  J.  F.  Kielty,  Swan- 
ville — Silver   Set,    donated  by 

Dairy  and  Food  Dept  94| 

Fourth  Prize:  E.  A.  Peterson, 
Eagle  Bend — String  Pearls,  do- 
nated by  Pyramid  Oil  Co  94^ 

Fifty  Prize:  O.  E.  Strand,  Little 
Falls — Cut  Glass  Bowl,  donated 

by  Dairy  and  Food  Dept  94i 

Sixth  Prize:  John  G.  Neihous, 
Richmond — Eastman  Kodak, 

donated  by  J.  B.  Ford  Co  93f 

Seventh  Prize:  M.  Sorensen,  Peli- 
can Rapids — Silk  Umbrella,  do- 
nated by  J.  B.  Ford  Co  93| 

Others  scoring  above  90  were  as 
follows: 

Ruble  Schmith,  Rice,  Minn  93i 

C.  W.  Marck,  Alden,  Minn  93 

Wm.  Holtberg,  Little  Sauk  93 

Anton  Balten,  Long  Prairie  92^ 

John  Schmith,  Litchfield   92^ 

E.  O.  Johnson,  Albertville  921 

Axel  Mejerton,  Sauk  Centre  92 J 

G.  N.  Baltes,  Malrose  92i 

Charles  Bolig,  New  Munich  92^ 

S.  C.  Larsen,  Clearwater  92^ 

V.  J.  Anderson'  Litchfield  92 j 

A.  W.  Dalsgaard,  Lowry  92^ 

A.  H.  Obcrmiller,  Albany  92i 

H.  B.  Otte,  Melrose  92 

H.  C.  Van  Sloun,  Norwood  92 

J.  P.  Hortch,  Albany  92 

Joe  Orbeck,  West  Union  92 

Geo.  Hansen,  Rice,  Minn  92 

Bennat  Olson,  Barrett  92 

Fred  Beck,  Hewit  92 

Paul  Peterson,  Round  Prairie.  .  .  .92 

Gust  Skoglund,  Carlos  92 

S.  E.  Enochson,  Royalton  91} 

Albert  West,  Motley  91| 

John  Sclirivcr,  Sobreski  91 1 

Oscar  Rydquist,  Randall  91^ 

R.  W.  Franklin,  Parkers  Praiiie.  .91^ 
H.  C.  Werbes,  Ottortail  91  § 

F.  C.  Schlosser,  Carlos  91^ 

Christion  Otto,  Sauk  Rapids  91^ 

L.  M.  Jacobs,  St.  C^loud  91  j 

John  A.  Johnson,  St.  Joseph  91^ 

Anton  Schloppcnbach,  Cold  Spgs.  91 J 

N.  F.  Thi(>lmaii,  Avon  91 

Joe  Yiorden,  llockvillc  91 

Fred  Stenborg,  Raymond  90 j 

A.  O.  Rogosheski,  Sauk  Rapids.  .  .90 J 

Henry  Ijorge,  St.  Cloud  90i 

Jacob  Blomster,  St.  Cloud  90 

(\arl  Person,  Osakis  90 
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MANAGER'S  PROBLEMS 


(Continued  from  Pa^e  11) 


^nshing  to  shirk  from  duty,  I  told 
him  I  would  do  the  best  I  could. 
Problems  Many 

The  problems  of  a  creamery  mana- 
ger are  many  and  varied,  and  to 
meet  them  successfully  one  must  have 
eyes  to  see.  ears  to  hear  and  a  tongus 
kept  guarded  at  all  times. 

I  believe  the  most  vital  problem  of 
all  is  that  of  the  help  question.  Each 
department  should  be  under  the  direc- 
tion of  the  best  and  most  efficisnt 
men  that  can  be  secured,  and  when 
I  get  the  right  man  for  the  place  I 
keep  him  as  many  years  as  possible. 

Our  force  on  the  butter  floor  con- 
sists of  six  men.  Mr.  Vancour.  the 
head  operator,  has  been  with  iis  for 
more  than  ten  years,  and  his  first 
assistant,  I.  L.  Domey,  for  nearly  as 
long.  These  two  men  are  responsible 
to  me  for  all  work  done  there.  I  look 
to  them  to  keep  up  the  high  standard 
of  quality,  make  exhaustive  ehurnings 
and  see  that  the  butterfat  and  mois- 
ture content  of  the  butter  are  what 
thej'  should  be.  Each  butter  customer 
must  have  his  orders  filled  exactly 
to  his  own  liking  as  to  salting,  color 
and  style  of  package;  all  these  and 
many  other  burdens  are  carried  on 
the  shoulders  of  both  the  head  and 
assistant  operator. 

The  shipping  clerk  must  be  careful 
that  all  orders  are  marked  correctly 
and  shipped  on  the  earliest  train 
possible. 

M.  B.  Leach,  the  second  man  in 
this  state  to  receive  a  tester's  license, 
has  been  at  Lamoille  Valley  Creamery 
for  five  years  and  has  charge  of  the 
test  room.  He  and  one  assistant 
test  from  two  hundred  to  four  hun- 
dred samples  of  cream  daily,  and 
sometimes  Mr.  Leach  thinks  he  has 
the  most  burdensome  and  responsible 
position  in  the  whole  creamery. 
Tests  Must  be  Accurate 

The  tests  ;nust  be  accurate  or  we 
can  not  expect  to  hold  our  patrons, 
and  even  then,  did  you  ever  know  of 
any  creamery  whera  there  were  no 
kicks  about  the  test? 

Here  I  might  mention  our  "'field- 
man."  In  cases  where  we  receive 
these  kicks,  or  complaints  of  any 
kind,  we  send  out  ''fieldman,"  or 
commonly  called  ''trouble  man,"  to 
explain  matters,  and  thus  often  hold 
a  patron  where  we  might  otherwise 
have  lost  him.  But  the  most  impor- 
tant duty  of  our  "fieldmau"  is  to 
help  the  patrons  to  produce  and 
deliver  to  us  cream  of  the  highest 
possible  quality,  for  upon  our  reputa- 
tion of  quality  depends  our  success 
-and  the  patrons'  satisfaction. 

As  the  works  of  a  watch  are  the 
most  vital  part,  so  I  suppose,  the 
creamery  office  is  the  most  vital  part 
of  the  creamery  business. 

Here  nine  hundred  farmers'  ac- 
counts and  three  hundred  butter  cus- 
tomers' accounts  are  handled  under 
the  able  direction  of  our  secretary, 
R.  H.  Carrick,  and  his  four  assist- 
ants. I  believe  we  have  as  well  an 
equipped  office  and  as  good  a  system 
as  can  be  found  anywhere.  Our 
checks  are  always  out  on  time,  our 
correspondence  handled  promptly  and 
our  accounts  posted  to  date,  that  is, 
if  the  boys  on  the  butter  floor  keep 
away  from  the  office  and  leave  the 
girls  alone.  Our  secretary  is  a  large 
enough  man  to  carry  the  responsi- 


You  Should 
Have  One 


Write  Us 
Today 


For 
Your 
Butter 


This  stencil  regularly 
used  on  your  butter  ship- 
ments will  result  in  unus- 
ually satisfactory  business 
dealings. 


THE  PETER  j^Fl  y  5DN5 

A1743  CHICAGO 


HUR.  DAHLSTRO. 
TECT  ^  ^  ^  b 

2)05  ESSEX  BuimmG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

33  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  ExoDanga  Baak 
Commeroial  Agencies,  and  The  Dairy  Record. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  62  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

  "The  House  With  a  Known  Reputation"  

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well  — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEYJnc. 

4HS   Butter  and  Eggs  A^tay 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


bility  of  his  position  and  I  do  not 
worry. 

Trucks  to  Gather - 

We  have  five  trucks  which  we  use 
during  the  summer,  and  teams  to 
gather  cream  in  the  winter.  These  all 
take  good  men  who  neither  have  to 
be  called  in  the  morning  nor  told  when 
to  stop  at  night. 

On  the  tombstone  of  the  iron- 
master, Andrew  Carnegie,  in  Sleepy 
Hollow  Cemetery,  is  the  epitaph 
which  he  wrote,  "Here  lies  a  man  who 
knew  how  to  enlist  in  his  service 
better  men  than  himself." 

You  will  see  from  what  I  have 
already  told  you  that  this  is  the  plan 
which  I  have  tried  to  work  out,  and 
when  the  help  question  is  rightly 
settled  there  are  but  few  problems 
left  for  the  business  manager. 

I  suppose  now  you  have  the  im- 
pression that  all  I  have  to  do  is  put 
on  white  collar  and  cuffs,  sit  at  my 
desk  and  look  wise,  but  there  are 
other  things  yet  to  receive  attention. 
I  put  in  most  of  my  time  on  the 
receiving  platform  trying  to  weigh  and 
sample  cream  as  fast  as  three  good 
men  get  it  along,  empty  it  and  clean 
the  cans.  In  this  way  I  keep  in  close 
touch  with  farmers  delivering  their 
cream  and  know  at  all  times  the 
quality  of  the  product  produced  by 
each  patron. 

I  believe  the  problem  of  marketing 
is  as  great  a  one  as  a  butter  creamery 
has  to  contend  with. 

Not  Simple  Question 

I  have  never  found  this  question 
as  simple  as  did  the  creamery  man- 
ager who  hired  me  for  buttermaker 
twenty  years  ago.  He  told  me  there 
were  no  marketing  problems.  He 
sold  one-half  the  butter  each  week  to 
a  commission  house  that  owned  a 
large  amount  of  stock  in  the  plant, 
and  the  other  half  to  another  commis- 
sion hous3,  and  he  always  knew 
which  house  paid  the  best  price  for 
the  butter.  I  do  not  need  to  add  that 
this  manager  was  out  of  the  game 
years  ago. 

The  great  question  today  is  to 
produce  a  product  that  will  demand  a 
price  to  enable  one  to  meet  tha 
present  competition,  to  sell  the  sur- 
plus butter  in  the  season  of  over- 
production to  the  best  advantage, 
and  to  get  cream  enough  in  the 
season  of  low  production  to  hold  the 
best  customers  for  the  year-round 
trade. 

The  problem  often  comes  up, 
"Would  it  be  better  for  us,  an  'all 
butter'  creamery,  to  change  our 
plans,  go  into  the  ice  cream,  whole 
milk  or  sweet  cream  business?" 

Competition  seems  to  be  getting 
stronger  for  us  each  year,  but  I  am 
yet  to  be  convinced  that  there  is  not 
a  place  in  the  market  for  "Vermont's 
Best  Butter,"  and  there  will  always 
be  a  demand  for  more  butter  of  the 
"quality  kind"  than  can  be  produced. 

In  addition  to  the  larger  problems, 
the  creamery  manager  must  keep  an 
eye  on  the  ever  vanishing  stock  of 
supplies  and  see  that  ho  has  a  plenti- 
ful supply  of  packages,  salt,  paper  and 
many  other  things,  which  are  not  to 
be  purchased  at  random  but  when 
and  where  quality  and  price  count. 

All  these  items,  together  with  the 
various  smaller  details,  make  up  th? 
problems  which  creamery  managers 
of  today  have  to  contend  with. — 
Delivered  at  Annual  Meeting  of 
Vermont  Dairy  Plant  Operators'  and 
Managers'  Association. 
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STAND  BY  CREAMERY 


Go-operative   Plant  Held  Best 
Friend  of  Farmer. 


Commenting  upon  an  illustration 
cited  by  A.  J.  Glover,  editor  of 
Hoard's  Dairyman,  in  a  recent  ad- 
dress, W.  W.  Brooks,  farm  editor  of 
the  Long  Prairie,  Minn.,  Leader,  and 
a  well  known  breeder  of  dairy  cattle, 
has  the  following  to  say: 

In  a  way,  his  illustration  is  another 
argument  for  standing  by  the  co- 
operative creamery.  In  the  long  run 
the  laws  of  supply  and  demand  con- 
trol the  price.  The  creamery  as  now 
managed  simply  takes  your  cream, 
manufactures  it  into  butter  in  an 
efi&cient  and  economical  way  and 
markets  it  in  large  quantities.  What- 
ever the  butter  sells  for,  the  farmer 
gets,  less  this  cost  of  manufacture  and 
marketing,  which  as  we  all  know  is 
right  down  to  an  exceedingly  economi- 
cal basis.  The  creamery  never  fails 
because  it  assumes  no  risks.  It  guar- 
antees nothing.  It  does  not  gamble  or 
speculate.  It  simply  handles  cream 
efficiently  and  economically  and  turns 
over  to  the  farmer  patron  every  cent 
the  product  sells  for,  less  cost  of 
handling.  This  is  the  system  we 
ought  to  stand  by  for  in  the  long  run 
it  always  \\ins.  The  only  thing  that 
can  break  a  co-operative  creamery  is 
failure  to  get  cream.  Give  it  cream 
and  good  management  and  it  never 
fails.  When  the  price  in  the  eastern 
market  is  low,  it  pays  the  farmer  a 
low  price  for  his  butterfat.  When  the 
price  is  high,  it  paj^s  him  a  high  price. 
It  pays  him  whatever  the  market 
enables  it  to  pay.  It  never  takes  any 
chances  or  gambles  or  speculates,  as 
we  said  before.  For  this  reason  we  can 
always  depend  on  our  creamery  if  we 
stand  by  it.  It  stands  there  day  after 
day  and  year  after  year  offering  us  the 
best  and  most  dependable  butterfat 
market  that  ever  has  or  ever  can  be 
worked  out. 


Increase  in  Output 
A  total  of  364,788  pounds  of  butter, 
representing  an  increase  of  35,000 
pounds,  was  manufactured  by  the 
Biscay  Creamery  Co.,  Biscay,  Minn., 
last  year.  W.  F.  Bechtel  is  operator 
and  manager  of  the  creamery. 

All  members  of  the  board  of  direc- 
tors were  reelected  at  the  annual 
meeting  held  recently.  Plans  to  hold 
a  creamery  picnic  at  Lake  Mary  some- 
time in  June  were  also  discussed. 


Fund  for  Krapes 
A  collection  for  Grover  Krapes,  the 
blind  operator,  was  taken  up  at  the 
Central  Minnesota  Dairymen's  and 
Creamery  Operators'  Association  con- 
vention at  St.  Cloud  last  week,  and 
Mr.  Krapes  is  $50.50  richer  as  the 
result.  A  check  for  five  dollars  has 
also  been  received  from  D.  D.  Soren- 
sen  and  Avill  be  forwarded  by  The 
Dairy  Record. 


Oelwein,  la. — The  Oelwein  Farm- 
ers' Creamery  Company  held  its 
annual  meeting  and  A.  M.  Stewart 
was  elected  president;  Andy  King, 
\ice-president;  E.  E.  Day,  secretary, 
and  Ray  Sackvilh,  treasurer. 

Lake  Preston,  S.  D. — A  modern 
creamery  and  ice  cream  plant  will  be 
erected  the  coming  season  by  the  C. 
W.  Walline  Company. 


Any  Grade  Any  Quantity 

BUTTER 

Wanted  at  Piiiladelpliia 


WRITE  for  Proposition  and 
Stencil.    Liberal  Drafts  Paid. 


W.  F.  DRENNEN  &  COMPANY 

BUTTER  and  EGGS 

37  S.  Water  St.,  PHILADELPHIA 


Rome  Whs  Not  Built  in  a  Day 

We  have  heard  that  many  times,  and  yet  we  are  prone  to 
believe  "It  just  growed  Hke  Topsy." 

We  rarely  stop  to  consider  the  time,  tearing  down  and  re- 
building that  finally  made  Rome  the  greatest  city  of  the  world — 
the  leader  as  no  city  since  has  been. 

And  so  goes  the  story  with  the  YORK  COMPRESSOR.  It 
has  taken  well  near  a  half  centm-y  of  thought  and  study,  experi- 
menting, revising  and  reconstruction  to  bring  the  YORK  to  its 
present  position— the  leader  of  all  compressors  among  cream- 
eries. 

When  ordering  a  compressor  remember  the  name  YORK. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 


380  Shubert  Building 


ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvirfi  National  Bank  E.  S.  PYBURN 

Chatham  A  Phenix  National  Banlt  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


1    8    9  S 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  as  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  resxilts  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M..  Ln>PINCOTT,  Western  RepresentatiTe 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


ON  THE 
OTHER  HAND 


(By  Dr.  Squirt) 


Last  week  we  took  in  the  St.  Cloud 
convention.  We  haven't  been  able 
to  connect  with  tHs  issue,  but  we'll  be 
there  with  both  feet  next  week.  A.  J. 
Simmons,  Frank  Brown  and  some 
more  of  you,  be  warned. 


The  meeting  of  the  members  of 
District  25,  M.  C.  O.  M.  E.,  at  Crane 
&  Ordways,  January  11,  came  off 
nicely.  Personally  we  were  just  a 
little  disappointed  in  Gordon's  voica 
that  we  have  been  nursing  along  so 
carefiiliy.  However,  it  was  not  our 
fault  that  it  sagged  so  badly  on  the 
high  C.  It  was  not  the  cavorting 
on  the  lawn  in  the  early  morning 
that  did  that,  but  rather  the  boule- 
vard prance  the  night  before.  But, 
even  at  that,  his  illustrated  lecture  on 
moisture  control  was  good,  and  no 
one  knows  how  much  better  it  might 
have  been  if  he  had  not  run  out  of 
chalk  and  got  Volstead  auto-sugges- 
tion at  the  same  time.  Ever  hear  of 
a  timed  chalk? 


Jim  Fisk's  presidential  speech  made 
considerable  of  a  hit,  but  after  getting 
one  vote  he  declined  to  serve  because 
his  opponent  wanted  to  elect  him 
by  acclamation.  Got  to  get  over 
being  techy,  Jim.  Bryan  would  never 
have  been  heard  of  if  equipped  with 
a  temperament  like  that.  Be  like 
Andy  Gump;  fight  it  out. 


We  dropped  into  the  Crane  place, 
and  just  to  see  how  good  natured  he 
was,  we  began  asking  the  man  at  the 
desk  a  lot  of  two-way  questions. 
"Is  this  where  Heavy  Duty  Thomp- 
son travels  out  of?"  We  chirped. 
"Don't  know  for  sure,"  said  this 
man  at  the  desk.  "We  think  that 
his  name  is  Hougland,  Al  is  the  handle 
he  likes  to  have  used  on  his  name; 
but  I'll  find  out."  But  he  couldn't 
locate  him.  Sure  not;  he  works  for 
Creamery  Package.  But  he  was  so 
cheerful  about  it  that  we  excused 
ourself  and  took  the  air  for  awhile. 
We  claim  that  a  man  at  a  desk,  who 
can  answer  all  kinds  of  fool  questions 
sprung  by  the  public  and  act  as 
though  he  enjoys  it,  is  an  asset  to 
the  company  he  works  for. 


It  was  rather  a  big  day  for  Jim 
Fisk.  His  temperament  got  in  his 
way  again  when  the  president  asked 
him  to  clean  out  the  secretary's 
grip.  "Nothing  in  it  but  tooth 
powder,  anyway,"  he  figured,  taking 
his  cue  from  tbe  Record.  And  he 
was  off  that  stuff  for  life. 


President  Holzman  is  sitting  pi'etty 
in  office  and  is  absolutely  safe  from 
impeachment  or  any  other  unseemly 
procedures  as  long  as  he  has  the 
name  and  address  of  that  hootch 
expert  up  his  sleeve.  Ho  lost  out  on 
the  show,  however,  due  to  a  sore  nock. 
He  said  clay  pigeons  and  biick-shot 
did  it,  and  who  can  enjoy  a  good  bur- 
lesque with  a  stiff  neck,  although 
that's  a  great  place  to  accumulate 
one  as  Keaehie  said,  while  trying  not 
to  miss  any  of  the  maneuvers  of 
tho  young  lady  coming  down  tha 
fire  escape.  Jim  Sorenson  went  to 
the  show,  all  bundled  up  like  a  sick 
man.    We  stuck  right  close  to  him 
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to  hand  him  a  little  first  aid  if  neces- 
sary, but  he  has  a  great  constitution, 
has  that  Jim  Sorenson,  and  before 
the  opening  number  was  well  under 
way,  we  had  quite  a  battle  to  keep 
him  out  of  the  chorus. 


Those  meetings  are  big  doings, 
Christianson;  thanks  for  the  invite. 
January  20  we  took  in  the  big  log- 
rolling contest  at  the  St.  Paul  A.  C, 
as  the  guest  of  Frank  Archibald  of  the 
Farmer.  Will  give  some  of  the 
details  later.   It  was  a  big  night. 


If  we  were  going  to  be  the  hired 
man  on  any  one's  farm,  we  think  that 
we  would  try  to  wish  our  services 
onto  M.  D.  Munn,  up  at  Forest  Lake, 
Minn.  He  totes  a  bunk  right  in  the 
milk  wagon  in  which  they  haul  milk 
to  Commodore  Shoestring's  branch 
of  the  Twin  Cities'  Milk  Producers'* 
Co.  plant  at  that  place,  and  every 
nice  shady  spot  holds  the  possibility 
of  a  little  Rip  Van  Winkle  stuff. 


Eleva,  Wis.,  a  few  miles  west  of 
Strum,  also  has  a  co-operative  cream- 
ery. They  have  the  right  amount  of 
equipment  to  handle  the  products  of 
269  farms  and  turn  out  200  tubs  of 
butter  per  week  in  the  flush  and  140 
in  the  dry  season.  They  use  steam 
power  and  have  an  elevated  intake 
so  that  the  milk  or  cream  just  natur- 
ally gravitates  down  to  the  churn 
without  too  much  hard  work.  H.  J. 
Halverson,  the  operator,  and  his 
helper.  Wall,  keep  their  creamery  neat 
and  clean,  and  it  was  a  pleasant  place 
to  drop  in  and  spend  an  hour  in  a  hot 
dusty  part  of  the  day.  We  were  over 
to  the  Minnesota  Farm  School  just 
browsing  around  one  day  duriug  the 
recent  Home  Builders  Week,  and 
among  other  birds  that  we  noticed 
taking  the  creamery  operators'  course 
was  Geo.  Oldenburg  of  Webster, 
Minn.,  and  Paul  Christenson  of 
Gushing,  Wis.  Christenson,  we  un- 
derstand, has  a  job  all  lined  up  with 
Henry  Twetten  (Commodore  Shoe- 
strings), in  the  Twin  City  Milk 
Producer's  plant  up  at  Forest  Lake, 
Minn.  Oldenburg  who  has  benefitted 
by  a  couple  of  years  of  actual  experi- 
ence under  the  tutelage  of  E.  C. 
Twetten  and  Johnny  Mattson,  is 
putting  on  the  finishing  touches  now 
and  will  come  out  in  a  few  weeks, 
ripe  for  a  job  and  rearing  to  go. 


A  bunch  of  reformers  have  begun 
rearing  up  on  their  several  hind  legs 
now  and  are  going  to  purify  the 
American  language,  right  away. 
Slang,  they  declare,  must  go;  it 
really  has  no  excuse  for  existing. 
Well,  maybe  they  are  plumb  right, 
doggone  if  we  know.  But  would  it 
not  be  well  to  outlaw  chewing  gum 
first?  Even  pure  English  can't  be 
sprung  with  very  good  effect  when 
smothered  in  gum. 


The  Osceola,  Wis.,  Sun  says  that 
if  all  the  milk  produced  in  Wisconsin 
in  one  year  were  dumped  in  one 
place,  that  it  would  make  a  lake  one 
mile  in  length,  half  a  mile  in  width, 
and  six  feet  deep.  Which  reminds  us 
that  if  all  the  condensed  milk  cans 
that  we  have  helped  kill  up  in  the 
North  Woods  were  lightly  tossed 
into  that  lake,  the  Osceola  Editor 
would  have  an  island  among  the 
bounding  billows  of  his  milk  ocean 
that  he  wouldn't  know  what  to  do 
with. 


LOUIS  F.  NAFIS 

Has  Specialized  for  23  Years  in  Making 

Scientific  Glassware  for  Testing  Milk 
and  Its  Products 

He  and  his  associates  have  studied  the  problems  from  the  scien- 
tific and  the  practical  sides — from  the  standpoint  of  the  manu- 
facturer and  the  user. 

He  has  never  tried  to  make  the  cheapest  testing  glassware  but 
has  bent  every  effort  to  make  the  fees/,  knowing  that  in  the  long 
run  the  best  is  the  most  economical  for  the  user. 

The  name  NAFIS  is  a  GUARANTY  of 
ACCURACY— QUALITY— ECONOMY 

If  your  dealer  does  not  stock  NAFIS  GLASSWARE  write  for 
our  catalog  and  names  of  our  distributors  in  your  territory. 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glassware  for  Testing 
Milk  and  Its  Products 

544  W.  Washington  Blvd.       Chicago,  111. 

Ask    The   Men    Who   Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


i.  H.  LAWRENCE.  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  "^^u'l'Stlir'  Butter 
and  Fresh  Eggs 

155-157  Reade  Street         :         :        NEW  YORK 


Established  1863 


CH   Wpavpr  fk  Cck  Better  Merchants 
•    M.M.*    Tf  "<1V"1  VJU»  66-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  yonr 
output  is  not  spoken  for  would  advise  getting  in  touch  with  as. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Cities 

Week 
Feb.  3 

Week 
Feb.  10 

Since 
Jan.  1 

52.174 
58.060 
18.422 
14,590 

42,656 
48,354 
15,512 
12,953 

277,931 
337.220 
83.705 
86.555 

PhUadelphia  

Total  

143.264 

119,475 

785,411 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  3,  1923 


Cities 

In 

Out 

On  Hand 

Ohicaep .... 
New  York . . 

203,451 
597,455 
107,511 
14.154 

725.800 
557.054 
331,676 
58,207 

3,584,203 
2,512,346 
1,717,405 
546,351 

PhUadelphia 

Total  

922,571 

1,672,737 

8,360,305 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Feb.  5. 
Feb.  6. 
Feb.  7. 
Feb.  8. 
Feb.  0. 
Feb.  10 . 


Oh'go 


30,594 
28,858 
30,309 
27,366 


N.Y. 


61,961 
67,074 
60,390 
56,028 


26,264  55,055 
27,06451, 381 


Boston 


14,624 
14,570 
15,523 
15,077 
13,304 
12,957 


PhiU. 


14,422 
14,994 
14,076 
13,578 
12,337 
11,937 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  FEBRUARY  3-9,  1923 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Markets 

3 

5 

6 

7 

8 

9 

New  York.  . 

47 

47  i 

48 

49 

493 

49i 

Chicago .... 

47 

47 

4S 

49 

49 

49 

Philadelphia 

47 

48J 

49 

50 

50 

Boston  

471- 

48 

48  J 

49 

49  i 

49^ 

Butter  Markets  Change  From  Weak  to 
Strong 

Strikingly  in  contrast  to  the  previous 
week,  the  butter  markets  during  the  week 
ending  February  10  were  very  firm  and 
active,  with  prices  advancing  about  as 
rapidly  as  %iiey  declined  the  week  before. 
Strangely  also,  just  as  at  the  close  of  pre- 
vious week  there  were  signs  that  the  bottom 
had  been  reached,  the  close  of  the  week 
under  review  brought  indications  that  the 
strong  situation  was  pretty  well  spent.  In 
other  words,  the  two  weeks  were  as  nearly 
opposites  with  respect  to  the  condition  of 
the  markets  as  it  is  possible  to  imagine. 
Severe  Weather  Causes  ReactiorL 

In  searching  for  the  causes  of  these  radical 
changes  in  the  condition  of  the  markets  we 


Saves  Coal 


Where  B-K  is  used 
less  heat  is  nec- 
essary. Makes  your 
coal  pile  last  longer. 

Sold  at  All  Supply  Houses. 

General  Laboratories 

Sole  Manufacturers  of  B-K 

Madison,  Wis. 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Metro.  Bank  Bldg.,  ST.  PAUL 

202  I.  O.  O.  F.  Building,  Mankato 

Ilefcrcnco:  The  Dairy  Itecord 


find  several  factors  of  influence,  but  the 
deciding  factor  was  probably  the  severe 
winter  weather,  which  swept  over  a  greater 
part  of  the  United  States.  Just  as  prices 
had  declined  to  a  level  where  by  virtue  of 
the  decline  many  of  the  operators  were  not 
disposed  to  make  further  sacrifices,  and 
some  displayed  interest  of  a  speculative 
nature  reports  came  in  that  a  severe  cold 
wave  and  storm  were  on  the  way.  The 
sentimental  effect  of  these  reports  and  the 
actual  arrival  of  bad  weather  was  the 
deciding  factor  that  changed  the  condition 
of  the  market.  Finding  the  market  in 
their  favor  sellers  rapidly  raised  their  asking 
prices.  Buyers  on  the  other  hand  found 
themselves  facing  a  rapid  arrivance  with 
their  supplies  at  a  minimum,  and  accord- 
ingly began  a  campaign  of  active  purchases.* 
The  fact  that  speculators  wished  to  profit 
by  the  arrivance  only  aggravated  the 
situation.  The  close  of  the  week  under 
review  found  prices  on  about  the  same  level 
as  that  which  existed  before  the  decline 
of  previous  week. 

Receipts  and  Production  Lighter 
Though  it  was  apparent  that  the  reaction 
was  due  to  causes  of  a  sentimental  nature 
subsequent  developments  proved  that  the 
estimates  of  the  trade  of  the  effect  of  the 
change  in  the  weather  on  the  markets,  and 
the  amount  of  butter  required  by  buyers 
were  fairly  accurate.  Many  reports  from 
creameries  showed  that  the  country  was 
generally  expecting  a  decrease  in  the  make 
and  reports  of  production  as  well  as  a 
decrease  in  total  receipts  at  the  four  markets 
and  size  of  shipments  bore  out  these 
opinions.  This  decrease  in  supplies,  how- 
ever can  not  entirely  be  attributed  to  the 
cold  snap  for  the  make  and  receipts  had 
already  shown  small  decreases,  but  this 
fact  only  made  the  situation  firmer  for  it 
indicated  a  decrease  is  supplies  which  was 
not  generally  expected. 

Fear    of    Lighter    Demand  Moderates 
Strength 

Viewed  from  this  angle  the  butter  mar- 
kets had  a  very  firm  appearance,  but  in  the 
above  analysis  no  mention  was  made  of  the 
demand  which  always  plays  an  limportant 
role  in  the  determination  of  prices.  During 
the  decline  of  the  previous  week  a  large 
proportion  of  the  retailers  took  advantage 
of  the  lower  level  to  widen  the  outlet  for 
butter  by  reducing  the  price  to  the  consumer 
but  the  reaction  of  the  week  under  review 
will  bring  prices  very  near  to  the  previous 
level.  The  result  remains  to  be  seen,  taut 
it  will  be  remembered  that  at  that  time  it 
was  almost  impossible  to  find  a  ready  oiitlet 
for  current  arrivals.  Though  receipts  prom- 
ise to  become  lighter,  the  trade  recognized 
the  possible  effect  of  high  prices  on  the 
demand,  and  began  to  operate  on  a  more 
conservative  basis.  At  the  Close  of  the 
week  there  was  a  tendency  on  the  part  of 
sellers  to  sell  more  freely,  and  on  the  part 
of  buyers  to  limit  their  purchases. 

The  Foreign  Situation 

Another  factor  which  acted  as  a  club  over 
the  market  was  the  foreign  butter  which 
because  of  high  cost  had  been  temporarily 
withdrawn  from  the  market.  As  prices 
work  higher  this  again  will  be  offered  for 
sale  and  automatically  increase  the  supply. 
Besides  this,  there  were  the  current  arrivals 
of  foreign  goods,  which  during  the  week 
under  review  amounted  to  2,800  casks 
Danish  and  900  boxes  unsalted  Argentine. 
The  Canadian  Conqueror  is  expected  to 
bring  250,000  pounds  New  Zealand  on 
February  13,  and  the  Tekoa  50,000  boxes 
on  March  5,  but  there  is  some  talk  that  the 
latter  cargo  may  be  sold  to  English  buyers. 
Small  quantities  of  Danish  and  Argentine 
butter  are  on  the  way. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis..  Feb.  5. — On  the  Wis- 
consin Cheese  Exchange  today,  7.305 
boxes  of  cheese  were  offered  and  all  sold 
as  follows:  200  boxes  Twins  at  24c,  6,900 
Daisies  at  24  5c,  and  205  cases  Longhorns 
at  24  5c. — A.  C.  Erbstoeszer,  Auctioneer. 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Feb.    5  45 

Tues.,  Feb.    6  45 

Wed.,  Fob.    7  45 

Thu.,  Feb.    8  46 

Fri.,     Feb.    9  47 

Sat.,    Feb.  10    47 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninety-throe  membor-crcamerics  report 
an  output  of  3.264,208  pounds  of  butterfat. 
for  w(!ck  ending  February  3,  a  docri^as(> 
of  2.95  i)er  cent  compared  with  the  jirevious 
week,  and  an  increase  of  l.'l.Sl  i)er  cent  over 
the  same  week  last  year. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Feb   5,48  47i   46  @47 

Tues,  Feb   6,  48 1  ©49    48   46^  ©47^ 

Wed,  Feb   7,  49J  @50    49   47  @485 

Thu,  Feb  8,50  @50i  49i  @49i  48  @49 
Fri,     Feb   9,50    @50J  49i  @49J  48  @49 

Sat,    PeblO,  49i@50    49   47i  @48i 

Satiu-day,  February  10. 
Creamery- 
Higher  than  Extras  49i  @50 

Extras  (92  score)  49  @ 

Firsts  (90  to  91  score)  47  J  @48J 

Firsts  (88  to  89  score)  46^  @47 

Seconds  (83  to  87  score)  45 1  @46i 

Lower  grades  44  @45 

Centralized,  cars,  91  score   @ 

Centralized,  cars,  90  score  48  @ 

Centralized,  cars,  89  score  475  @ 

Centralized,  cars,  88  score   @47 

Centralized,  cars,  84  to  87  score.  .46  @46J 

Unsalted,  higher  than  Extras  51  @52 

Unsalted,  Extras  (92  score)  49 1  @50J 

Unsalted,  Firsts  (90  @91  score). .  .47|  @49 

California,  boxes   @ 

Danish,  casks,  duty" paid  495  @50 

Held  or  storage,  high  scoring   @ 

"Tleld  or  storage.  Extras  48  @ 

Held  or  storage.  Firsts  465  @47i 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Feb.  5...  47  44  @46  44i 
Tues.,  Feb.  6...  47^  45  @46J  45i 
Wed.,  Feb.  7...  48i  46J  @47i  46J 
Thu.,  Feb.  8...  49  47  @48  48 
Fri.,  Feb.  9...  49  47i  @48i  48 
Sat.,     Feb.  10...  48 i      47    @48  47 i 

Creamery,  Extras  (92  scores)   @48^ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  gij  scores).  47  @48 

Firsts  (88  to  89  J  scores)  45  J  @46| 

Seconds  (83  to  87  scores)  43i  @44i 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter ,  full  cars ,  fresh   @47  i 

Cheese 

Cheddars  24  @24i 

Twins  24  @24i 

White  24  @24i 

Double  Daisies  24  @24i 

Singles  24i  ®24i 

Longhorns  26  @26i 

Young  Americas  26 1  @27 

Squares   ©27 

Special  Lines — 

Swiss,  selected   ©33 

No.  1   ©30 

Imported,  Fancy  43{  ©44 

Roquefort  39  ©42 

Limburger  .  26   ©26 i 

Brick,  Fancy  23   ©23 i 

Choice   ©22  i 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Feb.    5  38  ©39  37 

Tues.,  Feb.    6  38  ©39  37 

Wed.,  Feb.    7  38  ©39  37 

Thu.,  Feb.    8.-  38  ©39  37 

Fri.,     Feb.    9  38  ©39  37 

Sat.,    Feb.  10  38  ©39  37 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Feb.    5  32  J  ©33  30  ©31 

Tues.,  Feb.    6  325  ©33  30  ©31 

Wed.,  Feb.    7  32|  ©33  30  ©31 

Thu.,  Feb.    8  32 i  30  ©31 

Fri.,     Feb.    9  31    ©31}  29  ©29} 

Sat.,    Feb.  10  30  ©30}  29  ©29} 
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[Every  Day,  1 
In  Every  Way  I 
It's  Getting  Better  and  Better  J 

The  Dairy  Record 

ST.  PAUL,  MINN. 

1  .50 

■  per  year 

TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 
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WANT-ADS 

RATES_A11  Want  Ads  are  two  cents  a  word 
per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

FuU  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  297 — Operator  wanted  by  April  1, 
1923.  in  co-operative  creamery:  1922  make, 
two  hundred  and  fourteen  thousand  pounds: 
inland  town:  good  schools;  church,  and  co- 
operative spirit;  nice  house  for  butter- 
maker;  no  ice  to  handle:  cream  received 
three  times  a  week  in  forenoon;  cream 
graded;  don't  apply  unless  you  are  up  and 
cominE!  and  in  good  standing  in  the  Minne- 
sota Creamery  Operators'  and  Managers' 
Association;  Board  will  meet  to  hire  a  man 
March  7.  two  P.  M.  

The    Position    as    Helper    in    the  St. 

Peter  creamery  is  open  for  a  nice  young 
man;  some  experience  preferred.  Senius 
Nelson,  St.  Peter,  Minn.  

Position  Wanted  as  assistant  in  cream- 
ery; have  experience;  also  short  course  at 
South  Dakota  State  College;  can  furnish 
references;  can  come  at  once.  Address 
299.5.  Dairy  Record.  St.  Paul.  Minn.  2-14 

Position  Wanted  as  assistant  in  good 
creamery,  have  several  years'  experience; 
can  also  furnish  good  references;  age  twenty. 
Address  Alois  Kosek,  Lafayette,  Minn.  2-21 
>  Position  Wanted  as  assistant  in  good 
creamery;  considerable  experience;  testers' 
and  boilers'  license;  attended  1923  Minne- 
sota Buttermakers'  Short  Course.  Address 
2996.  Dairy  Record,  St.  Paul,  Minn.  2-28 
'  Position  Wanted  by  young  man,  with 
two  years'  experience  as  helper  and  all 
around  creamery  work.  Address  Niels 
Nielsen,  316  Maria  Ave.,  St.  Paul,  Minn. 
 2-14 

Wanted — Good  reliable  helper  to  come 
at  once;  must  have  at  least  one  year's 
experience  and  not  be  afraid  to  work:  state 
wages  wanted  to  start;  send  application 
and  reference  to  C.  L.  Walther,  Manager, 
Farmers'  Co-operative  Creamery,  Hector. 
Minn.  2-14 

g\isii\es$(g\ai\cc^ 

Creamery  for  Sale — 700-pound  daily 
capacity;  located  on  banks  of  river;  built 
in  1917;  all  new  eqtiipment;  over  500  cows 
in  five  miles;  on  Soo  and  N.  W.  R.  R.; 
forty  rods  from  depot;  sold  at  a  sacrifice. 
Birchwood,  Wis.,  Co-operative  Creamery 
Association,  Richard  Hanson,  Secretary  2-21 


For  Sale — Creamery  fully  equipped  with 
complete  line  of  machinery  and  Ice  house 
in  connection,  located  in  the  best  dairy 
section  of  North  Dakota,  the  coming  dairy 
state;  can  give  liberal  terms;  a  money- 
maker; satisfactory  reason  for  selling. 
Address  2986  Dairy  Record,  St.  Paul, 
Minn.  2-14 

Loan  Wanted — Want  loan  of  .SO. 000 
for  three  years;  will  pay  eight  per  cent 
interest  and  give  first  mortgage  on  new 
creamery  and  equipment  worth  $27,000. 
For  further  information  address  2997, 
Dairy  Record.  St.  Paul,  Minn.  2-21 

For  Sale  or  Rent — Creamery  fully 
equipped;  possession  can  be  given  April  1. 
Stacy  Farmers'  Creamery  Company,  Stacy. 
Minn.  2-21 

For  Sale — Creamery  in  West  Central 
Wisconsin:  machinery  good;  output  last 
year  2.50,000  pounds;  living  rooms  above 
creamery.  Further  particulars,  address 
2998,  Dairy  Record,  St.  Paul,  Minn.  2-21 


]vr6^d\ii\cri|AsSVippIic^ 


For  Sale — One  five-H.P.  G.  E.  motor, 
1,750  speed,  guaranteed  first  class  condi- 
tion, $80.00;  one  fifty-gallon  starter  can, 
good  condition,  .$50.00;  one  seventy-tubs 
capacity  Northey  Refrigerator,  $80.00. 
Traer  Creamery  Company,  Traer,  Iowa. 
 2-14 

For  Sale — Good  second-hand  40-quart 
Miller  freezers,  one-belt  drive,  one  motor 
drive;  right  for  bargain  price.  Address 
2999,  Dairy  Record,  St.  Paul,  Minn.  2-14 

For  Sale — Good  Emery-Thompson  up- 
right freezer,  like  new;  bargain  for  quick 
sale.  Address  3000,  Dairy  Record,  St. 
Paul,  Minn.  2-14 

For  Sale — Ten  70-gallon  weigh  cans  with 
gates,  $6.00  to  $14.00;  ten  3-caster  trucks 
for  weigh  cans.  $3.00;  Columbia  recording 
thermometer.  $50.00;  Dual  Churn,  $100; 
twenty  bottle  cases,  each  $1.00:  5-H.  P. 
Motor,  $65.00;  2-H.  P.  motor,  $50.00;  one 
Friday  butter  printer  and  box,  $30.00; 
facile  12-bottle  tester,  $10.00;  moisture 
test,  $6.00;  extra  weights,  $1.00;  set  sanitary 
pipe  and  fittings,  half  price.  Sylvester- 
Nichols  Company,  Little  Falls,  Minn.  2-14 


For  Sale — Five-column  Burroughs'  add- 
ing machine;  used  about  one  year;  best 
condition;  first  check  for  $100  takes  it. 
H.  E.  Sorensen,  Renville,  Minn.  2-14 

For  Sale — One  lot  of  machinery  for 
drying  milk;  also  new  and  second-hand 
engines,  boilers,  pumps,  gasoline  engines 
and  supplies.  .1.  Hillman,  1020  Fifth  St. 
No.,  Minneapolis,  Minn.  2-14 

For  Sale — One  C.  P.  ten-ton  ice  machine 
compressor:  in  good  condition:  reason  for 
selling,  putting  in  a  larger  machine; 
priced  reasonable.  H.  &  H.  Sanitary  Dairy 
Company,  Rochester,  Minn.  2-14 

For  Sale — One  No.  8  Victor  churn,  two- 
roll,  first  $50.00  takes  churn,  running 
order;  one  300-gallon  Wizard  Disc  Ripcner, 
newly  retinned,  too  small  for  our  use. 
First  check  for  $25.00  takes  same.  Elm- 
wood  Creamery  Company,  Elmwood,  Wis. 
 2-14 

Cream  Scales — We  repair  and  reflnish 
Torsion  cream  scales;  all  work  guaranteed. 
Des  Moines  Creamery  Company,  Des 
Moines,  Iowa.  2-28 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Paraffiner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 
 2-7tf 

Wanted — 125-tub  size  refrigerator;  must 
be  in  good  condition;  state  full  particulars 
and  price.  Address  Falum  Co-operative 
Creamery  Company,  Route  1,  Grantsburg, 
Wis.  2-14 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis,  Minn. 

Scales — We  repair  Torsion  Balance 
cream  test  scales,  platform  and  automatic 
scales ;  all  work  done  by  expert  scale  mechan- 
ics; high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.   4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  U  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


CREAMERYMEN ! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  GLASS  GREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend ;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET  :  :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


rwROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


C.  F.  ADAMS  Sl  GO.  Butter  and  Edis 


13  Harrison  Street 
NEW  YORK 


WUl  Keep  Yon  Posted  by  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  FideUty  Trust  Co. 
The  Dairy  Record. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY. 


Reference*:  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 
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E.  H.  Hagen,  representing  the 
Menasha  Woodenware  Co.,  was 
among  the  week's  visitors. 

Joseph  Westholder  dropped  in  on 
his  way  to  Albany,  Minn.,  from  Haw- 
kins, Wis.,  where  he  was  in  charge  of 
a  creamery  until  recently.  Mrs. 
Westholder  was  with  him  and  kept  an 
eagle  eye  on  him. 

M.  E.  Thompson,  who  represents 
The  Creamery  Package  Mfg.  Co.,  in 
Wisconsin,  ambled  into  the  offices 
while  most  of  the  criminals  were 
away  attending  the  Central  Minne- 
sota convention.  He  left  his  greetings 
and  a  cigar.    We  got  the  greetings. 

W.  B.  Barney,  formerly  Iowa  Dairy 
and  Food  Commissioner,  but  now 
with  the  extension  department  of  the 
Holstein-Freisian  Association,  was  a 
decidedly  welcome  visitor  last  week. 
Why  shouldn't  he  be?  He's  elected 
the  official  meal  ticket  every  time  he 
comes  to  the  village. 

Al  Hoagland,  who  works  the  Crane 
Company  for  an  existence,  sneaked  in 
backward  one  day  last  week.  Asked 
the  reason,  he  said  that  if  the  outfit 
was  too  busy  he  could  say  that  he 
was  on  his  way  out.  He  breezed  in 
just  before  the  battle.  A  little  later 
and  he  would  have  been  given  a 
splendid  idea  of  how  a  paper  was 
edited  on  the  run. 


Albertville,  Minn. — The  new  cream- 
ery of  the  Twin  Cities'  Milk  Pro- 
ducers' Association  of  Albertville,  has 
been  formally  opened  for  business. 


BUM?  WELL,  HERE'S  WHY 


This    Issue    Being    Shoved  Out 
Under  Difficulties. 


Is  the  article  you  sent  in  for  pub- 
lication among  the  missing  in  this 
week's  issue?  Does  the  whole  works 
look  like  something  the  cat  dragged 
in,  or  something  which  was  started 
and  never  finished? 

Well,  if  this  issue  has  some  of  its 
parts  missing,  there's  a  reason.  The 
Dairy  Record  offices  are  being  given 
their  once-a-century  "house"  clean- 
ing and  everybody  is  kept  jumping 
from  pillar  to  post.  Copy  which  is 
wanted  can't  be  found  and  anything 
which  can  be  found  isn't  wanted. 
That's  the  answer. 


What's  It  Worth? 

How  much  is  a  cow  testing  asso- 
ciation record  worth? 

Out  in  Kansas  recently  twenty-six 
grade  cows  were  sold  at  a  farm  sale. 
Fourteen  of  them,  relates  a  prom- 
inent farm  paper,  were  in  cow  testing 
associations  and  their  records  were 
announced  by  the  cow  testers  as  they 
were  led  into  the  ring.  Twelve  other 
cows  had  no  record    of  production. 

The  cows  with  known  records  sold 
at  an  average  of  S122  apiece.  The 
cows  without  cow  testing  association 
records  sold  for  $65.75  each. 

A  cow  testing  association  record  is 
worth  nearly  $60.00,  according  to 
these  Kansas  farmers. 


Glenwood,  la. — The  Glenwood 
Creamery  Association  elected  officers 
as  follows,  at  the  annual  meeting: 
Ira  McKnight,  J.  F.  Stille,  C.  W. 
McManigal. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


JOINT  MEETING 


Polk  County  Association  and 
District  No.  1  to  Meet. 


The  Polk  County  Butter  and 
Cheesemakers'  Association  and  Dis- 
trict No.  1  of  the  Wisconsin  Butter- 
makers'  Association  are  to  hold  a 
joint  meeting  at  Osceola  February  22 
at  the  hotel,  and  a  very  good  program 
is  arranged.  There  will  be  a  butter 
and  starter  contest  as  usual,  under  the 
supervision  of  good  judges.  All 
members  of  either  association,  and 
anyone  else  interested  in  the  dairy 
industry  are  requested  to  be  present. 
A  special  invitation  is  extended  to 
all  traveling  salesmen  because  it 
seems  that  a  meeting  is  not  complete 
unless  there  are  some  of  those  boys 
around. 


Has  Good  Year 

The  general  prosperity  of  co-oper- 
ative creameries  is  reflected  in  the 
report  of  the  Centuria,  Wis.,  Asso- 
ciation. Over  215,000  pounds  of 
butterfat  were  received  during  the 
year.  Total  receipts  of  more  than 
$103,000. 

Credit  for  the  splendid  showing 
made  is  due  largely  to  the  efforts  of 
George  Nelson,  the  operator,  and  N. 
J.  Larsen,  the  secretary. 


Factories  all  over  the  country  get  our  weekly  quotations- 
giving  the  New  York  Butter  News  and  outlook.  They  are 
printed  on  beautiful  view  cards  of  our  city.  Will  be  glad 
to  have  you  on  our  mailing  list  — Just  drop  us  a  line  or 
mail  the  coupon. 


LOWENFELS 

BUTTER 

NEW  YORK 

ESTABLISHED  1885 


FREDERICK  F.  LOWENFELS  &  SONS 
348  Greenwich  St.,  N.  Y. 

Please  put  us  on  your  mailing  list.  No 
obligations,  of  course. 

Name  

Address  .  

In  care  of  d.  n. 


n   ^-<^.  THE  ^ 

DMOr  RECORD 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


BILL  PASSES!  HOUSE  FRANK  HIGH  MAN 


SHOWS  BIG  LOSSES 


Poor  Quality  Loses  Small  Plant 
S4,600  in  Year. 


Analysis  of  Creamery's  Returns 
Shows  Necessity  of  Grading 
Cream. 


A  certain  creamery  in  Wisconsin 
manufactured  for  the  year  1922,  129,- 
588  pounds  of  butter.  According  to 
statements  about  half  of  the  cream 
received  was  of  a  very  poor  quality 
and  should  not  have  been  mixed  with 
the  cream  of  a  good  quality,  but  it 
was,  and  the  patrons  who  produced 
the  good  cream  suffered  a  loss  equal 
with  those  who  produced  the  poor 
cream. 

For  the  month  of  January,  1922, 
that  creamery  manufactured  6,890 
pounds  of  butter,  which  all  sold  for 
.0187  cents  a  pound  less  than  the 
market  price  for  Extra  butter,  or  a 
total  loss  of  $128.84. 

For  the  month  of  February  6,414 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0267  cents 
per  pound,  or  a  total  loss  of  $171.25. 

For  the  month  of  March  8,064 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0344  cents  per 
pound,  or  a  total  loss  of  $277.04 

For  the  month  of  April,  8,001 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0308  cents 
per  pound,  or  a  total  loss  of  $246.43. 
Losses  Increase 

For  the  month  of  May,  15,410 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .03  cents  per 
pound,  or  a  total  loss  of  $462.30. 

For  the  month  of  June,  18,656 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0188  cents  per 
pound,  or  a  total  loss  of  $350.73. 

For  the  month  of  July,  17,771 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0259  cents  per 
pound,  or  a  total  loss  of  $460.26. 

F'or  the  month  of  August,  15,653 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0147  cents 
per  pound,  or  a  total  loss  of  $229.88. 

For  the  month  of  September,  11,778 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .044  cents  per 
pound,  or  a  total  loss  of  $518.23. 

For  the  month  of  October,  9,351 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0743  cents 
per  pound,  or  a  total  loss  of  $694.77. 

For  the  month  of  November,  6,340 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0796  cents 
per  pound,  or  a  total  loss  of  $504.66. 
Biii  Total  Loss 

For  the  month  of  December,  5,260 
pounds  of  butter  was  manufactured, 
which  sold  at  a  loss  of  .0825  cents 
per  pound,  or  a  total  loss  of  $433.95, 

(Continued  on  Pa^e  24) 


Single   Butterfat   Standard  Pro- 
vided For  By  Measure. 


Enforcement  of  Act  to  be  Under 
Bureau  of  Chemistry  if 
Senate  Concurs. 


Takes    First    Place    in  National 
Contest  at  Ames. 


Andreasen   Winner   in  Gathered 
Cream  Class — Lar^e  Attend- 
ance at  Short  Course. 


The  Haugen  Bill,  providing  for  a 
single  butterfat  standard  of  eighty 
per  cent,  passed  the  House  of  Repre- 
sentatives last  week  and  will  shortly 
go  to  the  Senate  to  be  voted  on  by 
that  body,  according  to  advices  from 
Washington. 

The  measure  defines  butter  as  a 
product  made  exclusively  from  milk 
or  cream,  or  both,  with  or  without 
common  salt,  and  with  or  without 
additional  coloring  matter,  and  con- 
taining not  less  than  eighty  per  cen- 
tum by  weight  of  milk  fat. 

Enforcement  With  Bureau 

Enforcement  of  the  act  Avould  be 
placed  in  the  hands  of  the  Bureau  of 
Chemistry  by  the  terms  of  the  mea- 
sure. 

An  amendment  to  the  Bill  making 
provision  for  all  tolerances  was  also 
passed.  Wisconsin's  fight  to  have  a 
specific  tolerance  included  was  appar- 
ently unsuccessful.  This,  however, 
was  generally  predicted  as  it  is  the 
general  policy  of  Federal  bodies  to 
incorporate  the  statement  "all  toler- 
ances provided  for"  rather  than  to 
permit  any  variation  from  the  stand- 
ards outlined. 


BILL  TO  CONSOLIDATE 


Measure  Introduced  to  Eliminate 
Dairy  and  Food. 


A  bill  designed  to  do  away  with 
several  State  commissions  by  con- 
solidating them  all  into  one  depart- 
ment under  a  Commissioner  of  Agri- 
culture has  been  introduced  in  the 
Minnesota  legislature. 

By  the  terms  of  the  Bill,  the  Dairy 
and  Food  Commission  would  be 
among  those  affected.  The  activ3 
head  of  the  department  would  prob- 
ably be  an  assistant  commissioner 
of  agriculture.  N.  J.  Holberg  is  the 
present  Commissioner  of  Agriculture. 

In  his  biennial  message,  Governor 
J.  A.  O.  Preus  advocated  such  a 
measure.  He  held  that  economy  of 
operation  would  result,  holding  "that 
it  would  tend  to  eliminate  much 
duplication.  Many  dairy  leaders 
believe  that  the  Governor's  interest 
in  having  the  bill  passed  is  one  of 
the  reasons  for  his  delay  in  reappoint- 
ing Chris  Heen  as  Dairy  and  Food 
Commissioner. 


Burlington,  Wis. — Kellogg  Ice 
Cream  Company  increased  capital 
stock  from  $25,000  to  $50,000. 


Ben  Frank  of  Edgewood,  Iowa, 
topped  all  competitors  in  the  National 
Butter  Scoring  Contest  held  in  con- 
nection with  the  annual  Creamery 
Short  Course  at  Ames  last  week. 

Mr.  Frank  took  the  gold  medal  in 
the  Whole  Milk  Class,  with  a  score 
of  951.  First  place  in  the  Gathered 
Cream  Class  went  to  Ed.  Andreasen 
of  Manly,  Iowa,  whose  score  was  95. 
The  silver  medals  in  the  two  classes 
went  to  E.  M.  Guiney  of  Tripoli, 
Iowa,  with  a  score  of  94  in  the  milk 
class,  and  to  Peter  Refsdahl,  Grafton, 
Iowa,  with  a  score  of  94.75  in  the 
cream  class. 

Good  Short  Course 

An  attendance  estimated  at  160 
was  enrolled  in  the  various  classes 
at  the  short  course.  As  in  former 
years,  all  sections  of  the  country 
were  represented. 

A  wide  range  of  subjects  were 
offered,  and  the  regular  staff  of  the 
dairy  school  was  augmented  by  a 
large  number  of  lectures  of  national 
repute.  As  usual.  Prof.  M.  Mortensen 
directed  the  work  of  the  "clinic." 
Competition  Keen 

Competition  in  the  scoring  contest 
was  keen,  with  a  total  of  157  entries. 
Iowa  led  \vith  sixty-four  tubs,  with 
Minnesota  close  second,  with  fifty-six 
exhibitors.  Wisconsin  sent  ten  sam- 
ples and  South  Dakota  seven.  Twelve 
other  states  contributed  to  make  the 
total  of  157  entries. 

The  quality  was  such  that  145 
tubs  were  scored  90  and  above.  There 
Avas  a  lot  of  good  quality  butter. 
The  workmanship  was  in  general 
good,  although  some  buttermakers 
would  do  well  to  finish  the  contest 
package  with  a  little  more  attention 
to  details. 

The  judges  were  Howard  D.  Rey- 
nolds of  Mason  City,  western  repre- 
sentative of  James  Rowland  and 
Company;  James  Sorenson,  State 
Secretary,  Minnesota  Creamery  Op- 
erators' and  Managers'  Association, 
and  Frank  Odell  of  Sioux  Rapids, 
Assistant  Food  and  Dairj'  Commis- 
sioner of  Iowa. 

Butter  Scores 

Following  is  a  list  of  the  scores,  90 
and  above: 

G.  R.  Conwaj\  Garner,  la  93 

E.  T.  Johnson,  Watertown.  Minn.  92 
Alfred  Camp,  Owatonna,  Alinn. .  .93 
Chas.  Bohlig,  New  Alunieh,  Minn.  92 

Elmer  F.  Eriekson,  Luck,  Wis  90* 

George  Peterson,  Geneva,  Wis.  ..935 

(Continued  on  Page  20) 
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HURTING  THEMSELVES 

Once  again  we  call  attention  to  the  injustice  done 
by  the  "professional  job-seeker"  who  applies  for  every 
position  which  happens  to  be  vacant.  We  have  no  quarrel 
with  the  man  who  has  the  very  laudable  desire  to  better 
himself,  but  we  do  feel  that  there  is  a  great  need  of  impress- 
ing upon  the  merely  curious  the  harm  they  are  doing 
themselves  and  their  associations. 

Much  of  the  talk  of  overpaid  operators  is  directly 
traceable  to  the  large  number  of  applications  received 
every  time  a  vacancy  is  announced.  As  was  pointed  out 
in  a  former  editorial,  when  a  creamery  board  is  deluged 
by  letters  of  application  every  time  a  position  is  open, 
the  natural  conclusion  is  that  there  are  almost  any  number 
of  operators  available.  This  belief  is  passed  from  one 
creamery  to  another  until  it  becomes  quite  general.  Is 
it  any  wonder  that  efforts  should  be  made  to  "shade", 
salaries  under  such  conditions? 

As  was  pointed  out  in  a  former  editorial,  no  small 
number  of  these  applications  are  received  from  employed 
operators.  While,  as  stated,  there  can  be  no  quarrel 
with  a  man  for  desiring  to  better  himself,  those  who 
apply  merely  "to  find  out  what  the  job  pays,"  had  better 
curb  their  curiosity.  There  can  be  a  further  reduction 
in  number  if  others  will  but  use  common  sense  and  not 
expect  a  smaller  creamery  than  the  one  in  which  they 
are  working  to  pay  much  of  an  increase  over  what  they 
are  already  receiving. 

Those  already  employsd,  who  make  application,  should 
do  their  part  toward  doing  away  with  the  feeling  that 
there  is  an  abundance  of  operators  available.  A  simple 
statement  that  they  are  already  employed  but  that  the 
creamery  having  a  vacancy  manufactures  more  butter 
and  therefore  should  pay  more  money  according  to  the 
scale,  will  be  of  some  assistance  in  doing  this;  a  statement 
that  the  new  position  would  be  looked  upon  as  a  promotion 
would  also  aid.  At  least,  such  remarks  would  leave  a  far 
better  impression  than  a  mere  statement  that  the  applicant 
was  available  for  the  position. 

As  a  matter  of  fact,  it  looks  as  though  it  be  neces- 
sary for  the  associations  to  do  away  with  the  employment 
lists  and  resort  to  the  plan  of  furnishing  a  creamery  need- 
ing an  operator  with  the  names  of  four  or  five  of  those 
available  who  could  qualify.  The  creamery  could  narrow 
the  list  to  two  or  three,  and  these  would  then  be  notified 
to  apply  directly  to  the  creamery — the  first  notice  they 
would  have  that  the  vacancy  existed.  It  would  not  mean 
that  only  the  unemployed  would  receive  consideration; 
those  employed  but  desirous  of  making  a  change  could 
also  be  considered. 

Such  a  plan  might  work  some  injustice,  but  it  is  hard 
to  see  where  it  would  be  nearly  as  serious  as  those  now 
being  worked  upon  the  entire  profession. 


WILL  THEY  EVER  LEARN? 

While  there  are  incidents,  almost  without  number,  of 
Wisconsin,  Minnesota  and  Iowa  creameries  reengaging 
operators  at  salaries  considerably  above  the  figures  called 
for  by  the  scales  of  the  associations  of  those  states,  there 
are,  unfortunately,  a  number  of  cases  where  the  contrary 
is  true. 

Since  the  general  tendency  among  the  operators  is  to 
stand  by  their  associations,  those  creameries  which  are 
unwilling  to  pay  the  minimum  salary  are  forced  to  go 
outside  these  organizations  for  operators.  Many  of  them 
will  later  regret  their  decision. 

It  is  not  the  purpose  of  The  Dairy  Record  to  say  that 
all  the  good  operators  of  Minnesota,  Iowa,  Wisconsin 
and  Vermont  belong  to  the  operators'  associations  in 
those  states.  But  most  of  them  do.  And  a  creamery  is 
taking  a  long  chance  when  it  goes  outside  those  organiza- 
tions to  replace  members  at  lower  salaries. 

Incidents  of  the  short-sighted  policy  of  being  penny 
wise  and  pound  foolish  can  be  cited,  almost  without 
number.  In  most  cases,  one  experience  is  sufficient  to 
teach  a  creamery  board  the  error  of  taking  chances  on 
a  "cheap"  man,  but  once  in  a  wliile  a  board  is  found 
which  has  to  be  "burned"  several  times  before  the  lesson 
is  driven  home. 

There  is  today  in  Minnesota,  a  certain  co-operative 
creamery  which  is  seriously  considering  replacing  its 
present  operator  with  a  "cheaper"  man.  Yet,  that  cream- 
ery already  has  had  a  lesson  which  ought  to  suffice  to 
prove  that  a  cheap  man  is  expensive  at  any  price.  Four 
years  ago  it  discharged  its  present  operator  because  it 
was  thought  that  he  was  being  paid  too  much  money, 
and  a  cheaper  man  was  put  in  his  place.  In  nine 
months  the  new  man  had  lost  the  creamery  forty- 
five  hundred  dollars.  Negotiations  were  then  started 
with  the  original  operator  in  an  attempt  to  bring 
him  back.  However,  this  operator  had  secured  a  good 
position  in  an  Iowa  creamery,  had  purchased  a  home 
and  was  loath  to  return.  Finally,  however,  an  offer  was 
made  which  he  did  not  feel  that  he  could  refuse.  Need- 
less to  state,  the  figure  at  which  he  returned  was  con- 
siderably above  that  which  tte  board  had  felt  too  high 
when  it  first  permitted  him  to  leave.  Debts  are  always 
easier  to  acquire  than  they  are  to  pay,  but  by  dint  of 
hard  work  and  good  management  this  operator  has  suc- 
ceeded in  reducing  the  loss  to  $1,500,  despite  the  fact 
that  he  has  met  the  competition  of  neighboring  creameries 
ever  since  his  return.  Now  the  board  has  once  more 
decided  that  he  is  getting  too  much  money  and  is  again 
seriously  considering  replacing  him  with  a  lower  salaried 
man. 

If  this  creamery  does  permit  this  operator  to  leave, 
its  chances  are  excellent  for  having  a  repetition  of  its 
former  experience,  and  no  sympathy  will  be  wasted  if 
it  does.  But  when  it  once  again  learns  its  lesson  and 
makes  a  request  for  a  good  operator  at  a  good  salary 
it  is  liable  to  encounter  some  difficulty  in  getting  one. 
For  what  worth-while  operator  would  care  to  accept 
such  a  position  with  so  little  assurance  that  the  cream- 
ery's contrition  will  not  be  short-lived  and  that  he,  too, 
will  find  himself  regarded  as  being  too  high-salaried  the 
moment  the  creamery  is  once  again  made  prosperous? 

Usually  one  experience  of  this  kind  suffices  to  convince 
a  creamery  board  that  employing  a  cheap  man  is  false 
economy.  One  of  the  best  creajrteries  in  Central  Minne- 
sota has  learned  that  lesson.  It,  too,  once  decided  to 
"reduce  the  overhead"  by  employing  a  lower-salaried, 
non-member.  But  after  the  first  man  employed  had 
lost  four  thousand  dollars  in  two  months,  and  a 
second  of  the  same  typo  had  written  fifteen  hundred 
more  on  the  books  in  red  ink,  it  was  decided  that  it  was 
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time  to  call  a  halt.  It  forgot  the  question  of  salary  and 
employed  an  operator  who  was  worthy  of  the  name. 
All  losses  have  been  paid  and  the  creamery  is  today  one 
of  the  most  prosperous  in  the  stat3.  Now  the  patron 
who  would  have  the  temerity  merely  to  suggest  a  cheaper 
man  would  start  a  mild  riot.  That  creamery  has  learned 
the  lesson  of  expensive  cheapness. 

If  the  patrons  of  a  creamery  would  stop  to  consider 
that  a  cut  of  even  one  point  in  its  butter  would  pay 
the  difference  in  the  salary  of  a  good  operator  and  a 
poor  one  several  times  over,  they  would  be  more  inclined 
to  look  at  this  whole  salary  question  in  a  more  reasonable 
manner.  A  cut  of  one  cent  a  pound  would  mean  a  loss 
of  five  thousand  dollars  to  a  creamery  manufacturing  a 
half  million  pounds  of  butter  a  year;  a  cut  of  but  one 
point  would  probably  entail  an  even  greater  loss,  for 
there  is  frequently  a  difference  of  more  than  one  cent 
between  grades. 

While  high-grade  raw  material  is  the  first  factor  in 
the  production  of  fancy  butter,  quality  of  workmanship 
plays  an  important  part  in  the  grade  given  that  butter 
when  it  goes  on  the  market.  A  good  operator  and  a 
poor  one,  working  with  the  same  class  of  raw  material, 
would  get  far  different  results.  No  operator  can  make 
high-grade  butter  from  poor  raw  material,  but  a  good 
one  will  make  the  most  with  the  material  with  which 
he  has  to  work;  a  poor  operator,  on  the  other  hand,  will 
make  a  bad  situation  even  worse. 

New  demands  are  being  made  on  the  operator  each 
year.  A  good  operator  will  strive  to  keep  abreast  of 
these  demands,  but  a  mediocre  one  will  be  content  to 
manufacture  butter  the  way  it  was  done  twenty  years  ago. 

As  in  every  other  business,  the  creameries  will  get 
just  what  they  pay  for,  as  has  been  said  so  many  times 
before.  But  it  will  be  better  for  all  concerned  when 
there  is  a  general  realization  of  this  fact. 


A  COLOR  STANDARD 

Creamery  operators  will  make  a  strenuous  effort  to 
bring  about  more  uniform  content  of  butter  during  the 
next  few  years,  but  the  work  must  not  stop  there.  Butter 
buyers,  too,  must  do  their  part. 

Complaints  of  un-uniform  lots  of  butter  are  heard 
the  minute  a  western  creameryman  arrives  on  any  of 
the  markets.  Among  the  complaints  are  those  made 
about  the  variation  in  color. 

It  is  undoubtedly  true  that  hues  ranging  from  almost 
snow  white  to  the  deepest  yellow  are  to  be  seen  in  the 
cooling  rooms  of  almost  any  receiver,  but  wherein  lies 
the  blame?    Is  the  buyer  entirely  guiltless? 

Despite  rules  and  regulations,  the  fact  remains  that 
there  are  hardly  two  merchants  on  any  one  market  who 
have  the  same  color  standard.  They  may  make  an  effort 
to  collect  butter,  say  of  92-score,  of  one  color  in  one  lot 
for  one  customer,  and  another  lot  of  the  same  score, 
but  of  a  different  hue,  for  another  buyer,  but  there  are 
too  few  of  them  who  demand  a  particular  color  for  all 
the  butter  which  they  receive. 

There  may  be  those  who  will  deny  the  truth  of  these 
statements,  but  can  they  deny  that  the  color  of  the 
butter  received  by  different  merchants  varies  widely? 

If  the  campaigns  for  uniformity  are  to  be  entirely 
successful,  the  various  exchanges  must  aid.  Those  which 
have  not  adopted  strict  color  standards  should  do  so. 
The  merchants  of  New  York  should  get  together  and 
agree  on  a  certain  exact  shade  for  certain  grades  and 
acquaint  all  shippers  of  this  fact.  Merchants  in  Chicago, 
Philadelphia,  Boston  and  other  cities  should  do  the  same 
thing.  Having  adopted  these  standards,  they  should 
adhere  to  them. 

Inexact  or  ambiguous  statements  should  be  avoided. 
All  colors  should  be  adopted  on  the  basis  of  the  practical 
and  inexpensive  color  rods,  and  the  degree  of  color  specified. 
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f*7\  MECHANICAL 

REFRIGERATION 

The  installation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smeUing  and  sanitary. 

Send  today  for  our  booklet  entitled    How  Modern" 
Refrigeration  Increased  Brown's  Bank  Account.** 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— ITrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha,  113-1 15-117 S.Tenth  St. 

BostOD,  138-140  Washington  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  City.Mc,  1408-10  W.  12th  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


CP  Horizontal  Refrigerating  Machine 
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JAMES  SORENSON 
Minnesota 


Information  has  just  reached  us 
to  the  effect  that  the  Minnesota 
Legislature  is  considering  passing  a 
law  compelling  creameries  in  the 
State  to  wash  and  sterilize  all  cans 
before  they  are  returned  to  the  pro- 
ducer. We  can  not,  of  course,  say 
whether  or  not  this  law  will  be 
passed,  but  the  fact  that  a  measure 
of  this  kind  is  being  considered  ought 
to  arouse  some  interest  among  those 
who  would  be  affected  should  such 
a  measure  be  enacted  into  law. 


We  shall  not  attempt  to  say  whether 
or  not  a  can-washing  law  would  be  a 


What  do 
you  want  to 
Knowf 

You  Can  Find  it  in 

"QUESTIONS  and 
ANSWERS 


on 


9? 


Buttermaking 

by 

Chas.  a.  Publow 


Price  (1^1  .00 
Postpaid  «P  = 
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Saint  Paul,  Minn. 


good  thing  for  the  dairy  industry 
of  the  state,  as  we  have  never  made 
a  careful  study  of  the  matter,  but 
no  harm  can  be  done  by  a  brief  dis- 
cussion of  the  subject,  and  it  may  aid 
those  affected  by  such  a  law  in  decid- 
ing whether  or  not  they  should  back 
up  a  measure  of  that  kind. 


On  first  thought,  it  would  appear 
to  be  a  good  thing  and  we  suppose 
this  has  prompted  members  of  the 
legislature  in  urging  the  enactment' 
of  a  can-washing  law,  but  we  wonder 
if  such  members  are  fully  familiar 
with  creamery  and  dairy  conditions 
in  the  State,  and  if  they  are  aware 
of  some  of  the  disadvantages  which 
should  not  be  disregarded  in  consider- 
ing legislation  of  this  nature.  It  is 
true  that  if  all  cans  were  thoroughly 
cleansed  and  sterilized  before  they 
are  returned  to  the  patrons  that  this 
would  relieve  the  patrons  of  a  con- 
siderable amount  of  work,  but  this 
alone  would  not  justify  having  the 
can  washing  done  at  the  creamery. 
Washing  the  cans  at  the  creamery 
should  result  in  a  better  quality  of 
cream  being  delivered,  due  to  the  can 
being  in  a  more  sanitary  condition 
than  they  are  by  being  washed  on 
the  farm,  and  this  is  the  question 
regarding  which  some  creamery  men 
may  be  in  doubt.  The  average  cream- 
ery has  not  the  necessary  equipment 
for  cleaning  hundreds  of  patrons' 
cans,  and  in  many  plants  the  work 
would  have  to  be  done  hurriedly  in 
a  short  space  of  time,  as  the  patrons 
would  want  their  cans  as  soon  as 
possible  after  they  are  emptied.  When 
a  creamery  receives  all  of  its  cream 
during  the  short  space  of  two  or  three 
hours,  the  can  washing  job  would 
have  to  be  done  in  double  quick 
time,  and  regardless  of  what  method 
would  be  used,  it  would  be  necessary 
to  turn  the  cans  back  to  the  patrons 
before  they  were  thoroughly  tried, — 
the  covers  being  slammed  on  tight 
with  considerable  moisture  on  the 
inside  of  the  can.  If  the  patrons 
would  remove  the  covers  as  soon  as 
they  get  home  and  allow  the  cans 
to  air  out  properly,  the  result  might 
bs  quite  satisfactory,  but  even  if 
the  patrons  were  instructed  to  air 
out  their  cans,  we  know  from  experi- 
ence that  such  instructions  Avould 
not  be  carried  out  to  the  letter,  and 
many  cans  would  be  left  with  the 
covers   on   until    they   are  needed. 


CREAMERYMEN ! 

Let  Ua  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 

Telephones:— Tower  2246    -    -     Vanburen  1296 
1145  ROSS  STREET  :  :  :  :  SAINT  PAUL,  MINN. 


And,  as  the  cans  had  already  been 
washed  at  the  creamery,  the  chances 
are  that  but  few  cans  would  receive 
a  second  washing  before  they  are 
used.  Any  one  who  has  any  knowl- 
edge of  creamery  and  dairy  sanitation 
will  know  how  a  can  smells,  with 
moisture  on  the  inside,  after  it  has 
been  tightly  covered  for  hours  or 
even  days,  and  if  cream  is  poured 
into  a  can  in  this  condition,  what 
will  be  the  result?  This  is  one  ques- 
tion that  we  should  like  to  have 
answered  before  going  on  record  in 
favor  of  a  law  compelling  creameries 
to  wash  all  cans  before  they  leave  the 
plant. 


Another  question  to  consider  in 
this  connection  is  whether  or  not 
creameries  in  general  will  provide 
room  and  equipment  for  handling 
the  can  washing  job,  and  will  the 
creameries  stand  for  the  additional 
expense  of  hiring  the  necessary  help? 
Many  creameries  are  already  ex- 
tremely economical  when  it  comes 
to  hiring  help,  and  the  large  amount 
of  extra  labor  added  by  can  washing 
would,  in  many  instances,  be  forced 
on  the  regular  crew  of  men,  who  may 
already  be  taxed  with  work  beyond 
their  capacity. 


If  laws  are  enacted  to  enforce 
better  cleaning  of  cans  used  in  trans- 
porting cream,  why  would  it  not  be 
even  more  important  to  have  law 
compelling  the  cream  producer  to 
clean  his  hand  separator  after  each 
skimming?  And  how  about  pails, 
strainers  and  other  dairy  utensils? 
Is  it  not  just  as  necessary  that  these 
are  properly  cleaned  every  time  they 
are  used?  We  believe  it  is.  And 
then  there  is  the  milking  machine 
which,  in  many  instances,  is  a  real 
menace  to  quality;  shall  we  continue 
to  allow  them  to  be  used  when  they 
are  only  rinsed  after  being  in  use, 
and  are  seldom  treated  to  a  real 
cleaning,  such  as  should  be  frequently 
applied  to  all  dairy  utensils  with, 
which  milk  or  cream  comes  in  con- 
tact? These  are  a  few  of  the  matters 
that  may  well  be  given  some  con- 
sideration by  legislation  committees, 
before  a  can-washing  law  is  recom- 
mended for  passage. 


Frozen  cream  is  causing  the  opera- 
tors"'a  lot  of  trouble,  and  every  effort 
should  be  made  to  encourage  patrons 
to  keep  their  cream  from  freezing. 
Frozen  cream  not  only  affects  the 
flavor  of  butter,  but  it  is  also  dam- 
aging to  the  body  and  texture. 


Is  your  butter  uniform  in  workman- 
ship from  day  to  day?  If  not,  there 
is  something  wrong  which  ought  to 
be  speedily  corrected. 


Pasteurization  will  aid  you  in 
t  urning  out  a  uniform  quality  of  butter. 
If  you  don't  have  the  necessary  equip- 
ment, it  is  up  to  you  to  convince  your 
(creamery  board.  If  you  make  quality 
buUer,  you  need  not  worry  much 
about  selling  it,  but  if  you  make  poor 
butter,  it  is  a  different  story. 


It  is  quite  a  different  proposition 
in  many  communities  where  the 
spirit  of  co-oporation  is  at  a  low  ebb 
and  wheti  things  go  wrong  many  of 
the  patrons  and  oven  the  officers  of 
the  creamery  turn  their  back,  leaving 
Iho  operator  alone  to  fight  the  battle. 
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The  Winners  Use  ERICSSON'S 

At  the  Minnesota  State  Dairymen's  Convention  two  out  of  the  three  highest 
are  our  customers. 

Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 
NATIONAL  DAIRY  SHOW 
Cream  Class 

1st  —J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

Milk  Class 

2nd — H.  Segebarth,  Fairbank,  Iowa  96.50 

Storage  Butter,  Milk 

Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream 

J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  — Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris.  J.  Back,  Luck  96.50 

IOWA  CONVENTION  CONTEST 
Milk  Class 

1st  —Otto  F.  Weger,  Strawberry  Point  95.125 

MINNESOTA  STATE  CONVENTION 
GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood 
J.  B.  O'NeUl,  Anoka 
N.  C.  Siverling,  Albert  Lea 

Send  for  a  free  sample  of  the  best  Culture  obtainable. 

Elov  Ericsson  Co.  '^^^Tm^''^: 


"When"  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 

CREAMERY 
BDHER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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FREEDHEM 

Again 

We  regret  to  see  the  mistake  in 
the  spelling  of  the  name  "Freedhem" 
in  our  last  week's  discourse.  It  would 
not  correct  the  mistake  if  we  tried  to 
put  the  blame  on  someone  else  and 
then  we  fully  realize  that  our  pencil 
hieroglyphics  might  be  easily  mistaken, 
but  in  order  to  set  things  right  we 
wish  to  stale  that  it  is  and  should 
have  been  "Freedhem,"  not  "Freed- 
hen."  And  while  on  this  subject 
again  let  us  explain  that  Freedhem 
is  composed  of  two  words.  According 
to  one  interpretation,  it  is  a  combina- 
tion of  the  English  words  free  or  freed, 
liberated  or  set  free,  and  "hem"  a 
border  or  edge.  Thus  it  might  mean 
in  English  a  liberated  district.  But 
we  are  more  apt  to  think  the  name  is 
derived  from  the  Swedish  two  words, 
"Fred,"  which  means  "peace,"  and 
"hem,"  which  means  "home,"  thus 
the  meaning  of  the  name  would  be  a 
peaceable  home.  Either  derivation 
gives  the  name  a  fine  meaning,  al- 
though to  us  it  seems  as  the  English 
derivation  of  liberated  district  is  the 
best,  as  then  we  conclude  that  it  means 
a  distiict  liberated  from  timber, 
stimips,  hills  and  vales  to  a  district 
of  fields,  meadows  and  homes,  which 
it  now  is,  while  only  a  comparatively 
short  time  ago  it  was  a  wilderness.  If 
besides  this  we  also  include  the 
Swedish  interpretation  of  a  peaceable 
home,  it  makes  the  name  that  much 
more  beautiful,  as  then  we  can  con- 
clude that  it  means  a  liberated  district 
abounding  with  peaceable  homes. 

Anyway — and  as  we  said  in  our 
former  discourse — the  name  has  al- 
ways appealed  to  us  as  being  very 
beautiful,  and  it  is  possibly  for  that 
very  reason  that  the  place  and  "lay  of 
the  land"  always  looked  so  good  and 
seemed  so  homelike  to  us.  Further- 
more, the  community  and  the  people 
actually  seem  to  be  true  to  the  name: 
a  liberated  district  of  peaceable  homes, 
for  here  amid  groves  and  clusters  of 
the  old  natural  forest  still  remaining 
in  parts  as  a  mute  testimony  of  what 
the  district  was  before  i1  was  liberated 
from  a  wilderness  to  a  splendid  dairy 
district.  We  see  commodious  dairy 
bams,  and  inviting  dwelling  houses, 
generally  nicely  painted  and  with 
flowers  inside  the  windows  tmder  the 
white  curtains — all  vivid  evidence  of 
peaceable  homes. 

There  are  other  districts  like  this 
up  in  the  timbered  and  "cut  over" 
districts  of  Minnesota,  but  none  other 
with  this  wonderful  name  of  "Freed- 
hem." May  the  name  long  live  and 
may  this  community  always  measure 
up  to  and  be  what  the  name  implies. 
A  liberated  district  composed  of  peace- 
able homes. 


FOX  RIVER 
BUTTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HITS  HIGH  OVERRUNS 


Says   Keep  Expenses  Down,  Not 
Overruns  Up. 


Editor,  Dairy  Record:  I  noticed 
in  last  week's  Dairy  Record,  a  letter 
signed  "A  Patron  of  a  Central  Minne- 
sota Creamery."  We  have  a  sus- 
picion that  he  knows  more  about 
the  inside  of  a  creamery  than  he 
admits,  and  we  say,  shame  on  him 
for  being  so  hard  on  the  poor,  hard- 
working, honest  operator  who  can 
get  twenty-five  or  thirty  per  cent  or 
more  overrun.  But  don't  think  for 
one  minute  that  he  is  going  to  tell 
you  how  he  gets  it.  He  will  not  do 
so,  as  it  will  not  look  good  on  paper. 
We  don't  believe  one  of  them  can 
explain  it  satisfactorily.  We  have 
in  our  possession  an  annual  report 
of  a  certain  farmer's  co-operative 
creamery  for  1920  showing  an  average 
overrun  of  25.7  per  cent..  We  called 
the  attention  of  a  certain  creamery 
inspector  to  the  excessive  high  prices 
this  creamery  paid  for  butterfat.  He 
happened  to  be  very  strong  for  the 
operator  and  tried  to  tell  us  it  was 
on  account  of  a  large  run  and  good 
management.  We  were  of  the  opin- 
ion that  a  creamery  having  a  large 
run  and  still  showed  operating  ex- 
penses of  better  than  six  and  one-half 
cents  per  pound  of  butter,  did  not 
show  good  management.  We  then 
let  him  see  the  annual  statement  we 
had  and  called  his  attention  to  the 
overrun.  He  stated  that  it  needed 
looking  into.  We  don't  know  if  he 
forgot  all  about  it  or  if  he  is  still 
looking  into  it.  It  is  our  opinion 
that  if  the  State  Dairy  and  Food 
Inspectors  will  go  after  those  high 
overrun  experts  and  make  them  show 
they  are  able  to  get  it  honestly  or 
take  the  penalty,  there  will  be  better 
harmony  among  local  creameries. 
We  believe  our  friend  from  Central 
Minnesota  is  absolutely  right.  Let 
the  operator  show  his  ability  to  keep 
operating  expenses  down,  rather  than 
overrun  up. — C.  A.  Rasmussen, 
George,  Iowa. 


FEDERAL  INSPECTION 


Government  Official  Points  Out 
Value  of  This  Service. 


Editor,  Dairy  Record:  I  was  very 
much  interested  in  the  editorial  in 
the  January  24  issue  of  The  Dairy 
Record  entitled  "Government  Inspec;- 
tion."  I  am  quite  fully  agreed  with 
the  statement  made  in  the  article, 
especially  the  standpoint  from  whicli 
it  is  written.  However,  the  last 
paragraph  of  the  article  may  bo  some- 
what misleading  to  creamcrymen  who 
have  not  road  the  full  text  of  the 
article  carefully.  Government  inspe<!- 
tion,  as  you  are  well  aware,  is  con- 
<luctcd  from  an  unprejudiced  an<l 
impartial  point  of  view.  It,  therefore, 
should  bo  of  groat  value  and  useful- 
ness to  co-operative  creameries  when 
it  is  desirable  for  them  to  obtain  an 
ollicial  inspection  of  their  shipments 


Shin  To 


trelease 
Underhill 

IMABLISHiD  1864- 

Prompt   and  Reliable 

BUTTE.R 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


INCOBPORATBD 


Wholesale  Dealert  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Wm  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &  E^^  Go.  ^ 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


G^ve  superior  service  and  real  results — that 
oovers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 
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Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

(Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn. 


No 


Sterilizing 


Save  coal  and  do  away  with  heat  in 
summer.  B-K  sterilizes  without 
heat,  deposits  of  milk  solids  soft- 
ened and  easy  to  remove,  hills  all 
odors — leaves  everything  perfectly 
sanitary — at  great  economy. 

Sterilizes  every  part  of  churns,  vats  and 
other  equipment,  quickly,  easily. 

Used  everywhere  now-a-days.  Write  for 
full  information. 

General  Laboratories 

Sole  MIrs.  B-K 
MADISON,  WIS. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


of  butter.  In  fact,  quite  a  number  of 
creameries  in  Minnesota  base  their 
contracts  iipon  our  price  reports, 
and  in  case  of  disDut3  regarding  the 
quality  of  their  shipments  or  when- 
ever their  shipments  fall  below  the 
contract  standard  of  quality  they 
have  specified  that  our  Government 
price  reports  and  inspection  shall 
determine  the  value  of  their  ship- 
ments. The  editorial,  therefore,  may 
be  somewhat  misleading-  in  that  it 
did  not  give  full  recognition  to  the 
practical  value  of  our  inspection  ser- 
vice under  conditions  which  require 
an  official  inspection  of  shipments 
of  butter. — Roy  C.  Potts,  Specialist 
in  Charge,  Division  of  Dairy  and 
Poultry  Products,  Bureau  of  Agri- 
cultural Economics,  United  States 
Department  of  Agriculture. 


TO  CUT  THIN  CREAM 


Iowa  Centralizers  Vote  Four  Cents 
Differential. 

Editor,  Dairy  Record: 

Realizing  that  a  large  number  of 
your  readers  are  interested  in  any 
movement  looking  toward  the  buying 
of  cream  on  a  quality  basis,  I  am 
sure  you  will  be  interested  in  tha 
letter  recently  sent  out  by  the  State 
Dairy  and  Food  Commissioner  R.  G. 
Clark,  to  all  licsnsed  testers  in  this 
State.  In  other  words,  every  cream 
buying  agency  in  the  State  received 
the  following  notice  from  Commis- 
sioner Clark: 

■'We  are  mailing  you,  under  sepa- 
rate cover,  a  complete  set  of  cream 
grading  cards  on  which  are  instruc- 
tions you  must  follow  in  grading 
cream. 

"The  time  has  arrived  when  cream 
should  be  bought  and  sold  on  a 
quality  basis.  Public  opinion  and 
market  conditions  are  such  that  tha 
farmer  and  creamery  men  should  co- 
operate to  eliminate  ail  poor  cream. 

"These  regulations  have  been  mada 
and  adopted  according  to  law,  and 
should  be  complied  with  by  all 
parties  grading  cream." 

At  a  general  meeting  of  the  mem- 
bers of  our  association,  this  associa- 
tion went  on  record  as  favoring  the 
buying  of  cream  on  the  basis  of  a 
grade  established  by  the  State  Dairy 
and  Food  Commissioner.  The  mem- 
bers agreed  to  make  a  four-cent 
differeatial  on  March  1,  between 
first  and  second  grade  cream,  or 
cream  that  went  into  second  grade 
because  it  was  thin.  On  May  1  the 
members  agreed  to  make  this  four- 
cent  differential  on  cream  that  was 
placed  in  seconds  for  other  reasons 
than  because  it  was  thin.  In  other 
words,  the  members  of  the  Iowa 
Creamery  Butter  Manufacturers'  As- 
sociation are  starting  to  take  the 
step  in  cream  grading  which  will 
probably  do  more  than  anything 
else  to  improve  the  quality  of  cream, 
namely:  paying  for  cream  on  a  qual- 
ity basis  .and  requiring  the  producer 
who  does  not  take  care  of  his  cream 
to  bear  part  of  the  loss,  which  loss  on 
any  other  system  he  has  not  been 
required  to  share. 

Creamerymen  in  this  state  have 
already  distributed  about  100,000 
dodgers,  like  the  one  enclosed. — P. 
W.  Crowley,  Secretary,  Iowa  Cream- 
ery Butter  Manufacturers'  Associa- 
tion. 

(The  dodger  referred  to  is  repro- 
duced on  another  page  of  this  issue. — 
Editor.) 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 


COMPANY 


70-72  S.Markef  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


—SHIP— 

SBULL*^° 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST  .  PAUL  -    -    -  MINN. 


♦*FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 
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Produce  Cool  and 
DryAir  in  Storage 

The  best  salesman  in  the  world 
to  sell  an  ice  machine  is  a  creamery 
man  who  has  formerly  used  ice, 
but  now  employs  mechanical  re- 
frigeration in  his  business.  It  is 
really  surprising  how  many  sales 
they  make  for  manufacturers  of 
high  grade  refrigerating  equipment. 

You,  no  doubt,  have  met  such  a 
creamery  man,  and  have  heard  him 
tell  how  with  his  ice  machine  he  is 
no  longer  troubled  with  mold  form- 
ing during  storage.  Furthermore, 
he  never  complains  of  tub  shrink- 
age, which  used  to  bite  out  a  tidy 
sum  from  his  profits  at  the  end  of 
the  year. 

Bear  this  in  mind — in  99  times 
out  of  100,  an  ice  machine  that  is 
especially  designed  for  your  cream- 
ery, will  not  only  save  you  money 
but  will  also  enable  you  to  turn  out 
a  better  product  of  which  you  will 
be  more  proud. 

Yours  truly. 


BAKEB  ICE  MACHINE  CO. 
Omaha,  ISebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19 .  .  . 

Name  

Street  


City  State 


R  E  F  R  I  G  E  R  ATI  ON 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  TrU 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      ...  MINN. 


"FRICK"  Refrigeration 

Midwest  Eni^ineerinit  &  Equipment  Co. 
825  Plymoutii  Bldft.  MINNEAPOLIS 


RISES  TO  PROTEST 


Sharp  Reply  to  Central  Minne- 
sota Patron's  Letter. 


Editor,  Dairy  Record:  In  your 
issue  of  February  7  I  notice  an  article 
signed,  "A  Patron  of  a  Central 
Minnesota  Co-operative  Creamery." 
I  am  located  in  Central  Minnesota, 
and  am  running  a  creamery,  which 
annual  report  showed  a  twenty-five 
per  cent  overrun  for  the  past  year, 
I  feel  that  an  explanation  in  this 
case  would  not  be  out  of  the  way. 

We  practice  the  same  method,  as 
most  creameries  do,  namely,  counting 
only  full  pounds  in  weighing  cream 
and  in  testing,  paying  no  attention 
to  fractions.  However,  as  we  sell  a 
large  amount  of  butterfat  locally 
for  ice  cream  purposes,  etc.,  which 
fat,  when  sold,  is  calculated  into 
fractions,  a  transaction  of  that  kind 
alone  will  have  a  tendency  to  increase 
the  overrun  on  the  rest  of  ttie  fat 
made  into  butter  at  the  creamery. 

Another  factor  is  the  term  of  my 
contract  under  which  I  am  working 
and  drawing  my  salary.  The  con- 
tract reads,  in  part:  "Butterfat 
sold  shall  be  counted  as  though 
butter  actually  had  been  made  and 
figured  after  a  twenty-five  per  cent 
overrun."  To  better  explain  the 
above  clause  in  the  contract,  let  us 
take  as  an  example  that  we  sell 
5,000  pounds  of  butterfat  during 
the  month,  figuring  halves  in  weigh- 
ing and  fractions  in  testing.  We 
Avill  assume  that  a  twenty-two  per 
cent  overrun  is  obtained,  giving  us 
6,100  pounds  of  butter.  However, 
I  am  allowed  to  figure  after  twenty- 
five  per  cent,  and  consequently  will 
enter  in  the  records  as  though  6,250 
pounds  of  butter  would  have  been 
made,  hence  I  am  gaining  a  certain 
per  centage  every  month  on  butterfat 
sold. 

Taking  in  consideration  the  extra 
labor  connected  with  the  sale  of 
cream,  the  personal  gain  by  using 
the  above  figuiing  is  not  near  enough 
conpensation  for  the  extra  amount  of 
work  required. 

Now  it  can  be  said  that  our  records 
ai'e  not  true  as  we  did  not  manufacture 
the  amount  of  butter  stated,  but  I 
feel  as  long  as  my  salary  was  based 
upon  such  a  calculation  it  was  the 
most  correct  way  to  use  the  same 
figures  in  making  out  the  annual 
report.  Certainly  it  would  not  be  fair 
to  simply  ignore  the  butterfat  sold. 
Supposing  that  all  or  most  of  the  fat 
would  be  sold  in  that  way  and  not 
calculated  into  butter,  it  would  make 
a  poor  showing  for  Stearns  Co.  in 
the  report  filed  with  the  Dairy  and 
Food  Department. 

If  the  above  explanation  is  not 
clear  enough,  our  books  and  records 
are  open  for  comparison,  if  a  personal 
call  is  desired,  to  any  patron  or 
operator  connected  with  a  Central 
Minnesota  co-operative  creamery . 

In  con(!lusion,  wish  to  state  to  the 
party  in  question,  who  consider  some 
operators  thieves,  that  I  disagree,  en- 
tirely with  him,  as  the  excessive  over- 
run doesn't  go  into  the  operators' 
])ockets.  If  such  a  term  could  or  should 
bo  applied,  1  know  of  many  farmers 
who  should  or  could  bo  classified  as 
highway  robbers  when  they  bring  in 
a  low  quaiil-y  of  cr.uim,  at  any  time 
I  hey  feel  is  convenient  for  IIhmu,  not 
taking  into  consideration  that  it 
means  a  loss  to  liis  farmer  neighbor 


who  brings  in  cream  in  first  class 
condition  and  at  the  proper  time. 
But  it  is  so  easy  to  forget  the  words 
in  the  good  book  which  says:  "And 
why  beholdest  thou  the  mote  that  is 
in  thy  brother's  eye,  but  considerest 
not  the  beam  that  is  in  thine  own 
eye?" — Axel  W.  Mejerton,  Operator, 
Sauk  Lake  Co-operative  Creamery, 
Sauk  Centre,  Minn. 


STORM  WRECKS  PLANT 


Creamery  at  Freeport  Damaged, 
But  Still  Going. 


Just  a  few  lines  to  let  you  know 
that  we  are  having  some  storms  in 
this  neck  of  the  woods.  On  Tuesday 
night,  February  13,  the  storm  nearly 
took  our  new  creamery  along.  The 
storm  took  out  both  gable  ends,  tore 
the  roof  off  the  walls,  but  did  not 
take  it  down.  Our  big  smoke  stack 
held  it  from  blowing  off.  At  present  we 
are  holding  the  roof  down  with  rocks. 

The  storm  did  about  .11,000  worth 
of  damage.  We  are  able  to  run  our 
creamery,  and  just  as  soon  as  the 
weather  permits  we  will  fix  it  up 
temporarily  until  spring.  This  cream- 
ery was  built  last  summer  and  started 
to  run  August  2,  1922.  The  loss  is 
covered  by  insurance. 

We  are  making  only  fancy  butter, 
get  all  sweet  cream,  have  fifty-one 
patrons,  and  made  9,000  pounds  of 
butter  in  January.  One  of  my  pa- 
trons, our  president,  Mr.  Lange,  had 
700  pounds  of  butterfat.  The  farm- 
ers milk  more  here  than  they  did  at 
Clearwater. 

Here's  hoping  the  mail  man  will 
come  some  time  this  week.  He  hasn't 
been  here  for  three  days,  and  it's  30 
below  and  nothing  to  read. — Ed 
Hortsch,  Freeport,  Minn. 


CONVENTION  POSTPONED 


North  Dakota  Meeting  Called  Off 
Because  of  Weather. 


Because  of  the  blizzard  which 
raged  throughout  the  Northwest  last 
week,  the  North  Dakota  Dairymen's 
Association  convention  which  was  to 
have  been  held  at  Fargo,  February 
14  and  15,  was  postponed  until 
March  7.  8  and  9. 

A  number  of  delegations  left  Minne- 
sota and  the  Dakotas  to  attend  the 
meeting,  \mt  were  stalled  en  route. 
Others  arrived  safely  but  were  several 
days  getting  home.  However,  the 
number  of  those  who  did  arrive  at 
Fargo  was  so  small  that  it  was  deemed 
inadvisable  to  attempt  to  go  through 
Avith  the  schedule. 


To  Dr.  Squirt 

Dear  Friend : 

The  Polk  Co.  Butter  and  Cheese 
makers'  Association  and  Districit  No. 
1  of  the  Wisconsin  Buttermakers' 
Associati;)n,  are  scduululed  to  hold  a 
joint  meeting  in  the  hotel  at  Osceola 
on  February  22  in  the  afternoon. 

Mr.  Alb(!rt  Erickson  has  arranged 
an  excellent  program  and  there  will 
be  a  butter  and  starter  (H)ntest  super- 
vised by  comi)etent  judges. 

It  seems  that  these  meetings  are 
not  complete  without  the  traveling 
salesmen,  then^fore  we  extend  to  you 
a  very  (lordial  invitation  to  meet 
wit  h  us  on  t  hat  day.  —  Dudhiy  H(U'reIl- 
i'ublication  ("ompany;  Albert  Erick- 
son, Program;  B.  J.  Ludwig,  Arrange- 
ment. 
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FIGURING  ICE  NEEDS 

Factors  to  be  Gonsidorcd  in  Galcu- 
culating  Storage. 

Every  dairy  and  creamery  should 
store  sufficient  amount  of  ice  at  this 
season  for  use  in  cooling  milk  and 
cream  during  the  warm  weather.  The 
board  of  health  requirements  are 
such  that  it  is  essential  for  every  dairj^ 
delivering  milk  or  cream  to  a  factory 
which  ships  fluid  milk  or  cream  to 
the  New  England  markets  to  store 
sufficient  quantity  of  ice  for  cooling 
these  products  before  delivering.  The 
amount  of  ice  to  store  depends  upon 
the  temperature  of  the  water  supply 
which  may  be  used  for  cooling,  man- 
ner of  packing  ice,  and  the  type  of 
ice  storage.  For  a  patron  delivering 
cream  it  is  well  to  figure  for  storage 
about  one-half  to  one  ton  of  ice  per 
cow,  and  in  selling  milk,  about  one 
and  one-half  to  two  tons  of  ice  per 
cow  should  be  stored. 

The  amount  of  ice  to  put  into 
storage  for  creamery  use  depends 
upon  local  conditions  and  methods  of 
handling  the  products.  As  a  basis 
for  figuring  the  approximate  amount 
needed  for  each  ton  of  product  hand- 
led daily,  cooled  fifty  degrees  Fahren- 
heit (from  ninety  to  forty  degrees 
Fahrenheit)  the  following  may  be 
used: 

Amt.  of  Ice 
Required  to 

Product      Pounds  Cool  Fifty 

Degrees 
Fahrenheit 

Milk   2,000  650  pounds 

Cream   2,000  500  pounds 

Butter   2,000  400  pounds 

These  figures  are  based  on  the 
actual  amounts  of  ice  necessary  for 
cooling  purposes,  and  do  not  take 
into  consideration  shrinkage  or  ice 
used  for  icing  cars.  It  is  assumed 
that  the  water  supply  will  be  used 
for  a  part  of  the  cooling.  If  cars  are 
iced  in  shipment  of  milk  or  cream, 
not  less  than  one  ton  per  day  should 
be  figured.  The  percentage  of  shrink- 
age will  vary  from  ten  to  thirty-five 
per  cent,  depending  upon  the  con- 
struction of  the  ice  house,  and  the 
manner  of  packing.  On  an  average, 
it  is  well  to  figure  about  twenty-five 
per  cent  shrinkage  in  ice  storage,  and  , 
ten  per  cent  in  handling  in  the  fac- 
tory. 

Size  of  ice  house:  One  cubic  foot  of 
ice  weighs  approximately  57.5  pounds; 
a  space  of  45  cubic  feet  will  hold 
approximately  one  ton  of  ice. 


District  Manager's  Report  For  District  No.  13 
MINNESOTA  CO-OPERATIVE  CREAMERIES'  ASSOCIATION,  INC. 
March  15  to  December  31,  1922 

MEMBERSHIP: 

Total  number  of  creameries  in  district   42 

Number  of  member-creameries   29 

New  members  signed  up   H 

Individual  and  non-member  creameries  taken  care  of;  ship- 
ments  14 

Member  creameries  outside  of  district  taken  care  of   ■  6 

CARLOT  SHIPMENTS: 

Total  cars  .shipped  (including  cars  from  outside  of  district). . . .  172 

Total  cars  returned  for  in  district   141 

Gro.ss  weight  butter  shipped  (in  district) ."   3,928,9-39 

Average  weight  per  car   27,864 

Total  saving  in  freight  over  local  shipments  $15,241.46 

Average  per  cwt.  new  weight  butter  $  .450,3 

Refund  on  freight  collected  from  railroads  to  July  1  $  3.35.30 

Obtained  reduction  in  carlot  freight  rates  at  points  between  Willmar 
and  St.  Cloud  from  $1.85  to  $1.66  per  cwt.,  resulting  in  a  saving  of  over 
$50.00  a  car. 

GENERAL  WORK: 

Number  of  calls  on  creameries   228 

Creamery  boards  met  with   25 

General  meetings  held   29 

Total  attendance  at  general  meetings   6,000 

Days  spent  visiting  farms   8 

Butter  composition  tests  made  at  28  creameries  show  the  following 
averages : 

Moisture,  14.74  per  cent;  Fat  82.40  per  cent;  Curd  and  salt  2.84  per  cent. 
Later  composition  work  and  tests  show  the  possibihty  of  keeping  the 
butterfat  below  81  per  cent.  If  this  is  continued  through  the  year  it 
will  mean  a  saving  to  the  district  creameries  of  over  $20,000.  In  other 
words,  over  two  carloads  of  fat  per  year  has  been  given  away  by  using 
more  fat  than  necessary  in  butter  made. 

Considerable  time  has  been  spent  assisting  creameries  in  cream  grading, 
overrun,  machinery  trouble,  and  general  creamery  efficiency.  Seven 
creamery  operators  have  been  changed  during  the  season. 
Complete  records  have  been  kept  of  all  work.  Car  reports  on  all  cars 
have  been  prepared  and  sent  to  New  York.  Over  three  thousand 
letterheads  have  been  used  in  taking  care  of  correspondence. 
PLANS  FOR  FUTURE  WORK: 

Assist  creamery  boards  and  operators  in  estabhshing  effective  cream 
grading  methods. 

Assist  in  the  application  of  the  most  effective  system  of  creamery 
methods.  Establish  high  and  uniform  quahty  of  butter.  Reduce  the 
butterfat  used  in  butter  to  81  per  cent  or  below. 

Urge  all  creameries  to  purchase  supplies  tlu'ough  association  supply 
department. 

N.  J.  Hedlund,  District  Manager. 


A.  J.  McGuire,  General  Manager. 


Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office      JOHN  BRANDT,  Litchfield 
105  Hudson  St..  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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You  Say! 

Your  shipment  went  for- 
ward today! 

But — 


Did  it  have  our  stencil 
on  each  tub?  If  it  did  not, 
how  are  we  going  to  prove 
to  you  that  we  know  how 
to  please,  with  our  quick, 
satisfactory  returns  and 
correct  weights. 

See  to  it  that  next  week's 
shipments  have  our  name 
and  New  York  address 
stamped  upon  each  tub. 

We  need  more  Fancy 
butter,  if  you  are  making 
that  kind  let  us  have  a 
trial  shipment. 


Lewis-Mears 
Company  J  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL.  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful,  Accurate,  Efficient  Service 


Cream  Coolers  Can  Be  Had 

j\f\f-lf*fj  The  Independent  Milking  Mach- 
liUvlVL,  Company  is  no  longer  inter- 
ested in  the  Independent  Sanitary  Cream 
Cooler.  Pleage  address  all  correspondence  to 
The  SANITARY  DAIRY  SUPPLY  CO. 
Salt  Manufacturers 
2064  James  St.  ST.  PAUL,  MINN. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


JUDGING  CONTEST 


Rules    and    Prizes    Outlined  in 
Official  Notice. 


Tlie  Minnesota  Creamery  Opera- 
tors' &  Managers'  Association  will 
again  carry  on  a  butter  judging  con- 
test this  year,  the  final  contest  to  be 
held  at  the  time  of  the  1923  State 
Convention. 

The  purpose  of  this  contest  is  to 
encourage  members  to  bring  samples 
of  butter  to  their  district  meetings, 
such  samples  to  be  used  for  scoring, 
and  in  carrying  on  district  judging 
contests.  Members  will  also  have 
an  opportunity  to  compare  the  butter 
made  in  the  various  creameries  in 
the  district. 

The  board  of  directors  believes 
that  it  is  especially  important  that 
members  bring  samples  of  their  but- 
ter to  district  meetings,  and  prizes 
are  offered  to  the  districts  making 
the  best  showing  in  this  respect. 

Substantial  prizes  are  also  offered 
to  districts  sending  the  best  judges 
to  the  final  contest  next  fall,  and  we 
would  urge  the  districts  to  carry  on 
butter  judging  contests,  and  then 
select  their  two  best  judges  to  repre- 
sent them  at  the  final  contest.  But- 
ter triers  will  be  given  to  the  two 
judges  having  the  highest  individual 
standing  in  the  final  contest  held 
next  fall. 

We  would  call  the  attention  of  dis- 
trict associations  and  members  to  the 
rules  printed  below. 

Rules 

1.  To  be  eligible  to  participate 
in  the  final  contest  held  at  the  time 
of  the  State  Convention,  a  district 
association,  through  it's  officers,  must 
keep  a  careful  record  of  the  number 
of  jars  of  butter  brought  to  the 
district  meetings  by  members. 

2.  The  total  number  of  jars  of 
butter  brought  to  district  meetings 
neld  between  April  1  and  October  1 
must  equal  or  exceed  in  number  th<) 
total  membership  of  the  district. 

3.  The  jars  of  butter  brought  to 
the  district  meetings  are  to  be  used 
for  scoring  and  for  carrying  on  dis- 
trict judging  contests. 

4.  Where  a  member  brings  more 
than  one  jar  of  butter  to  a  district 
meeting,  only  one  jar  can  be  credited 
to  this  contest. 

5.  Only  jars  of  butter  brought  in 
by  members  actively  in  charge  of 
creameries  can  be  counted  in  this 
contest. 

6.  Members  representing  districts 
at  the  final  judging  contest  held  at 
the  time  of  the  State  Convention, 
must  be  actual  creamery  operators 
and  no  others  will  be  eligible  to  act 
as  judges. 

7.  The  judges  representing  the 
districts  at  the  final  contest  will  be 
required  to  judge  not  loss  than  five 
samples  of  butter,  each  judge  to 
score  independently.  Any  ties  inter- 
fering with  the  awarding  of  prizes 
will  be  scored  off  at  the  time  of  the 
contest. 


8.  The  association  office,  as  far 
as  is  possible,  will  aid  in  furnishing 
competent  judges  to  assist  at  the 
district  judging  contests.  Requests 
for  assistance  should  be  sent  to  the 
association  office  as  far  in  advance 
of  a  meeting  as  possible. 

9.  (a)  A  report  signed  by  the 
president  and  the  secretary  of  the 
district  must  be  received  at  the 
association  office  not  later  than 
one  week  before  the  opening  of 
the  convention. 

(b)  This  report  must  specify  the 
number  of  jars  of  butter  brought 
to  the  district  meetings  by  mem- 
bers between  April  1  and  October  1. 

(c)  The  report  must  also  contain 
the  names  of  the  two  members 
selected  to  represent  the  distiict 
at  the  final  contest  held  in  connec- 
tion with  the  State  Convention. 
Blanks  for  making  the  above  report 
will  be  supplied  by  the  association 
office. 

Prizes 

The  following  prizes  are  offered 
to  districts  winning  out  at  the  final 
contest,  provided  that  twenty  or 
more  districts  take  part;  if  less  than 
twenty  districts  participate,  these 
cash  prizes  will  be  reduced  twenty 
per  cent. 

First  prize,  $25.00. 

Second  price,  $15.00. 

Third  prize,  $10.00. 

A  cash  prize  of  $15.00  wid  be 
awarded  to  the  district  havint  twenty 
or  more  members,  who  bring  to 
district  meetings  the  most  jars  of 
butter  in  proportion  to  the  number 
of  members.  These  meetings  to  be 
held  between  April  1  and  October  1 
(See  Rules  No.  3  and  4). 

A  cash  prize  of  $10.00  will  be 
awarded  to  the  district  with  less 
than  twenty  members,  who  bring 
to  district  meetings  the  most  jars 
of  butter  in  proportion  to  the  number 
of  members.  These  meetings  to  be 
held  between  April  1  and  October  1 
(see  Rules  No.  3  and  4). 

The  following  prizes  will  be  awarded 
to  the  two  members  acting  as  judges 
in  the  final  judging  contest  who  has 
the  highest  standing  of  all  the  judges 
representing  the  districts. 

First  prize,  a  full-sized  high  grade 
butter  trier. 

Second  prize,  a  pocket-sized  high 
grade  butter  trier. 

Act  at  Once 
Your  board  of  directors  would 
urge  the  membership  generally  to 
boost  for  this  contest,  and  assist  in 
making  it  a  success.  District  officers 
should  plan  on  bringing  this  matter 
to  the  attention  of  the  members  by 
having  it  brought  up  and  discussed 
at  their  next  district  meeting.  If 
we  all  pull  together,  this  contest 
will  be  of  much  value  to  our  associa- 
tion and  members,  as  well  as  to  the 
dairy  industry  of  the  State. 


MEET  AT  MANKATO 


District  No.  6  Holds  Interesting 
Session. 


Members  of  District  No.  6  are 
going  after  good  raw  material  with 
a  vengeance.  At  a  meeting  held  at 
Mankato  February  1,  it  was  decided 
that  each  member  should  assist  in 
placing  cooling  tanks  on  every 
patron's  farm,  and  that  Fred  Han- 
sen, fieldman  of  the  Minnesota  Co- 
operative  Creameries'  Association, 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE.lManoger  E.  FRIED,  Manager 


Wmm'm 


FOUNDED  IN  182T  £  4^^/^ 


■•■■.■I 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


77/^  OZD  R^IARLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

[Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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SIXTY- THREE  YEARS  OLD 


I 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


The  Mall  is  one  of  the  principal  ave- 
nues. It  is  about  a  mile  in  length  and 
beautifully  shaded  with  elms.  A  large 
nvimber  of  statues  line  the  sides.  The 
Scotsmen  have  erected  two,  the  Danes 
one,  the  Germans  one,  the  Irish  one,  the 
ItaUans  one,  the  EngUsh  one.  Fitz 
Greene  Halleck,  an  American,  seems  to 
have  slipped  in  when  the  foreigners 
weren's  looking.  The  Mall  ends  at  the 
terrace  commanding  a  fine  view  of  the 
lake  with  its  sailing  parties.  The  es- 
planade has  in  the  center  a  magnificent 
fountain. 

A  row  around  the  lake  or  a  trip  in  the 
electric  launch  is  well  worth  the  trouble ; 
fare  10  cents.  Party  boats  may  also  be 
had,  one  or  two  persons,  25  cents  per 
hour,  each  extra  person  10  cents.  With 
a  man  to  row,  25  cents  per  hour  extra. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atlc 

Tee 

Jersey  City,  N.  J. 

THE  HOUSE  OF  f 


GUS  LUDWIG,  MANAGER  CI 

Will  look  after  your  shipments  persorl 

We  solicit  your  shipii 

See  That  Your  Next  Shipment  is  Fc 

N.  J.  or  to  Oir 

ASK  US  FOR  OUR  CHICAGO  STENil 

shipper  to  receive  even  more  prompt  returns  than  ever  befce. 
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iitic  &  Pacific 

Chicago,  Illinois 

lUALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

a  i  advise  you  as  to  market  conditions 

and  correspondence 

lied  to  Us  Either  at  JERSEY  CITY, 
'  cago  Branch 


^  i^e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
-  reameries  at  Chicago  paying  them  top  prices,  enabUng  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


From  Every  Point 
of  View 

The  Great  Atlantic  and  Pacific  Tea  Com- 
pany has  it  over  any  other  firm. 

It  has  7,200  retail  stores  to  distribute  your 
butter  through. 

It  cuts  out  the  middleman's  profit. 

It  makes  prompt  returns. 

It  gives  correct  weights. 

It  has  strong  financial  responsibility — that's 
an  important  item,  no  cause  to  worry  about 
not  receiving  your  returns  when  shipping  to  us. 

It  is  the  price  we  pay  and  the  service  we  give 
when  once  known  that  will  eventually  cause 
you  to  ship  to  us. 

DON'T  YOU  WANT  Sunny  Jim  Fisk  to 
cast  his  shadow  on  your  door  mat — you  sure 
can  see  him  when  he  arrives — He  will  gladly 
call  if  you  drop  him  a  line  and  ask  him  for  full 
particulars. 


J .  A.  FISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


mm 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Inc.,  should  take  up  the  proposition 
with  the  creamery  boards. 

The  following  committees  were 
also  appointed: 

Contest  Rules — A.  D.  Fisher,  N. 
J.  Tuhl,  C.  L.  Sorenson. 

Uniformity — Fred  Hansen,  R.  L. 
Lutz,  Fred  Jensen. 

Entertainment — A.  H.  Dannheim, 
N.  J.  Ashleson,  Wm.  Withrow. 

Open  Meetings — Fred  Ulman,  Pe- 
ter Schons,  C.  G.  Summers. 

Following  the  meeting,  those  pres- 
ent were  the  guests  of  A.  L.  Viegal 
of  Mankato  at  a  splendid  supper. 
A  night  letter  of  thanks  was  sent 
to  Mr.  Viegal  at  St.  Paul,  as  he  was 
unable  to  be  present. 

Lake  Park  Report 
The  Lake  Park  creamery  manu- 
factured a  total  of  308,163  pounds 
of  butter  during  the  past  year,  com- 
pared with  272,112  in  1921  and  234,- 
200  in  1920,  according  to  its  annual 
report. 

Over  1,000,000  pounds  of  cream 
was  received  for  which  more  than 
$99,000  was  paid.  The  average  over- 
run was  23.025  per  cent.  The  egg 
department  also  returned  a  net  profit. 
Ole  Lee  is  the  operator. 


Delano  Report 

A  total  business  of  $173,841.15  is 
shown  by  the  annual  report  of  the 
Delano  co-operative  creamery.  To- 
tal butterfat  receipts  were  355,045.8, 
and  butter  manufactured  totalled 
437,235.5  pounds.  Tbie  average  over- 
run was  23.15  per  csnt. 

An  average  price  of  45.79  cents 
was  paid  for  butterfat,  and  an  aver- 
age of  39.52  cents  was  received  for 
butter.    C.  J.  Meyer  is  the  operator. 


Houston  Report 

The  Houston  Creamery  Co.  manu- 
factured a  total  of  165,866  pounds 
of  butter  from  134,173  pounds  of 
butterfat  during  1922,  according  to 
the  annual  report.  Over  $55,000  was 
paid  to  patrons  for  cream.  The 
overrun  is  given  as  23.6.  H.  P. 
Kumm  was  reengaged  as  operator 
at  the  scale. 


Comfrey  Report 

The  biggest  year  in  its  history  is 
reported  by  the  Comfrey  co-operative 
creamery.  Receipts  for  the  year 
totalled  over  $93,000,  which  is  $28,000 
more  than  any  former  year. 

A  total  of  244,829  pounds  of  butter 
were  made.  An  average  price  of 
forty-two  cents  was  paid  for  butter- 
fat. Oscar  N.  Johnson  is  the  opera- 
tor. 


Elba  Meeting 
The  Elba  Co-operative  Creamery 
Association  elected  the  following  offi- 
cers at  its  annual  meeting,  January 
27,  1923:  President,  Peter  Simon; 
vice-president,  P.  H.  McCarthy; 
treasurer.  Matt  Mornack;  secretary, 
Leo  McCarthy;  directors,  Frank  Stef- 
fen,  G.  L.  Stoning,  Wm.  Wampach, 
Gregory  Kramer  and  Richard  Kron- 
ing. 

Total  pounds  of  butter  made  in 
1922  was  123,000. 

Total  pounds  of  butter  made  in 
1921  was  83,000. 

A  gain  of  40,000  in  1922  over  1921, 
and  for  the  month  of  January,  1923, 
wo  made  .iust  double  the  butter  we 
made  in  January,  1922,  the  results 
being  12,000  pounds  in  January,  1923, 
to  6,000  pounds  in  January,  1922. 


The  buttermilk  sold  at  thirty-six 
cents  for  a  thirty-two  gallon  barrel. 

After  the  election  of  officers,  Mr. 
McNulty,  the  county  agent,  gave 
an  interesting  talk  on  the  co-operative 
marketing  of  eggs  through  the  cream- 
ery.— A.  W.  Burt,  Operator. 


Kellogg  Report 
The  Kellogg  Co-operative  Cream- 
ery Company  held  its  annual  meeting 
last  Saturday,  February  10.  Every- 
thing went  smoothly  considering  the 
hard  luck  they  had  last  year.  The 
organization  is  in  good  shape  now 
compared  to  what  it  was  three  months 
ago,  and  prospects  look  very  good 
to  have  this  a  first  class  creamery, 
up  with  the  rest  of  'em.  R.  W. 
Hurtig  is  the  present  operator,  hav- 
ing been  there  since  November  1. 


Dent  Report 
From  201,780  pounds  in  1918  to 
370,814,  is  the  butter  output  record 
of  the  Dent  creamery.  Total  receipts 
of  $142,487  are  shown  by  the  annual 
report.  An  average  price  of  42.85 
cents  was  paid  for  butterfat  during 
the  year,  and  an  average  of  37.83 
cents  received  for  butter.  John  Harms 
is  the  operator. 


Over  The  Scale 
Jos.  Jansick  will  remain  as  operator 
of  the  Hillman  creamery  at  a  figure 
above  the  scale.  An  increase  of 
about  thirty-three  per  cent  in  out- 
put is  shown  bv  the  annual  report 
for  1922. 


Among  The  Members 

J.  F.  Gruber,  operator  at  Pipestone, 
and  his  helper  are  both  in  bed  with 
influenza.  Some  quick  work  was 
done  by  the  association  in  providing 
him  with  a  relief  man.  He  wired 
the  office  of  his  prdicament  one  noon 
last  week,  and  the  next  morning  H. 
E.  Sorenson  of  Renville  was  on  his 
way  to  Pipestone. 

Edwin  Rothstein  has  moved  from 
Perham  to  Eden  Valley. 

John  Stuckman  is  now  located  at 
Haukinson,.  N.  D.,  where  he  moved 
from  Perham. 

L.  G.  Rogers  is  making  his  home 
at  Clear  Lake,  Wis.  He  is  now  with 
the  Creamery  Package  Mfg.  Co. 

Eriek  Wahlstrom  of  Grandy  was  a 
visitor  to  the  association  offices  last 
week. 

August  Schoberg  of  Rush  City  was 
also  among  the  week's  visitors. 


Like  Butter  and  Eggs 
Unable  to  produce  quantities  any- 
where near  sufficient  for  her  own 
needs,  Cuba  is  importing  eggs,  poul- 
try and  butter,  in  such  quantities 
that  refrigerator  ears  are  run  bodily 
on  steamers  at  Key  West,  Fla.,  and 
taken  directly  to  Havana,  Consul 
General  Hurst,  Havana,  says  in  a 
report  to  the  Department  of  Com- 
merce. Practically  all  of  the  butter 
consumed  in  Cuba  is  imported  from 
abroad,  the  bulk  coming  from  this 
country.  In  one  recent  year  over 
15,000,000  dozen  eggs  were  shipped 
out  of  this  country  to  Cuba. 


Fargo,  N.  D. — Fargo  has  been 
selected  as  state  headquarters  by  the 
Fairmont  Creamery  Company,  of 
Omaha,  one  of  the  largest  butter 
manufacturing  and  egg,  poultry  and 
packing  and  distributing  companies 
in  the  United  States.  E.  T.  Rector 
is  the  president  of  the  company. 
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Barber  Broadcasting  Station 


3ERU/CE 


QU/^ury 


RADIOGRAM 


To     Quality  Dairy  Co. 

Place    Hometown,  Everywhere. 


Feb.  21,  1923 


The  good  old  summer  time  will  be  here 
soon.     Will  you  be  prepared?     Delayed  de- 
liveries during  the  flush  season  are  costly 
and  inconvenient.     Watch  this  space  next 
week  for  our  Elyria  Glass  Lined  Junior 
Starter  Can. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


Main  Office  &  Warehouse 

CHICAGO 

303-306  West  Austin  Ave. 


Creamery  Machinery 
Cheese  Factory  Appliances 
Milk  Dealers  Specialties 

Dairy  Supplies 
Boilers,  Engines,  Pumps 
Refrigerating  Machinery 
Ice  Cream  Machinery 
B'L-K  Cow  Milkers 


Twin  City  Branch 

ST.  PAUL 

2490-94  University  Avenue 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 


M  .H.  Fairchild  &  Bro.  ^"l^"' 
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FOUNDED  1879  ' 


LEWIS 


151  READE  ST. 

JSEW  YORK 


GEO. BYERS 
211 7th  St.  N.  E.,Little  Falls,  Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LDNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:   The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  liocord. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


IOWA  BUTTERMAKERS 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


FRANK  HIGH  MAN 

(Continued  from  Page  5) 


Theo  Lennartz,  Sparta,  Wis  90 

W.    C.    Wilbanks,  Fayetteville, 

Arkansas  93 

A.  W.  Dalsgaard,  Lowry,  Minn..  .94 

E.  H.  Rohrssen,  Waverly,  la  93 

R.  O.  Rasmussen,  Crystal  Lake, 

Iowa  92  i 

Christian  Christiansen,  Palisade, 

Minnesota  91 

John  Gunn,  West  Concord,  Minn.  94 

H.  A.  Griese,  Readlyn,  la  92 5 

Ferdinand    Jaeobson,  Ellendale, 

Minnesota  91 

Gust  Knudson,  Armstrong,  Minn.  93 
H.    H.    Lunow,    New  Germany, 

Minnesota  93 1 

S.  S.  Sorenson,  Dawson,  Minn. .  .  .92 
Henry  Segebarth,  Fairbank,  la. .  .  92 
Albert  Camp,  Goodhiie,  Minn..  .  .90| 

F.  J.  Havens,  New  Vienna,  la  91 J 

H.  H.  Lindahl,  Welcome,  Minn.  93 

C.  B.  Peterson,  Exira,  la  93 

Sehlosser   Brothers,    Ft.  Wayne, 

Indiana  91 

George  Mauer,  West  Union,  la. .  .  92 
H.  W.  Kaestor,  Waverly,  Minn..  .92 
C.  L.  Gamm,  Waverly,  la  93| 


R.  Jansen,  Battle  Creek,  Mich.  ..90^ 
Fred  Peterson,  Manchester,  Minn.  92  § 
W.  F.  Weltner,  Lewiston,  Minn..  .91f 
Maurice  Hansen,  Washburn,  Wis.  911 

W.  C.  De  Selm,  Ackley,  la  911 

A.  J.  Anderson,  Otisco,  Minn  92 1 

A.  H.  Bentz,  Maynard,  la  93f 

S.  O.  Rice,  Astoria,  Oregon  93 

Jim  McAdams,  Northrop,  Minn.  .92 J 

F.  P.  Gernand,  Volga  City,  la  92i 

Geo.  E.  Day,  Big  Stone  City,  S.D.  92f 

A.  E.  Groth,  Albert  Lea,  Minn  92f 

Oscar  Rydquist,  Randall,  Minn.. 93 

Paul  Macauley,  Burt,  la  93 

Watson  Schick,  Lone  Rock,  la..  .93 

E.  O.  Boll  man,  Wadena,  la  94 

Hollywood    Cry.    Co.  Colorado 

Springs,  Colo  90 f 

Otto  F.  Weger,  Strawberry  Pt.,  la.  93 1 
Andrew  P.  Anderson,  Graettinger, 

Iowa  93 

L.  E.  Nelson,  Randall,  la  92 

A.  L.  Landis,  Colesburg,  la  92  f 

H.  C.  Werbes,  Ottertail,  Minn...9U 
Verno  Johnson,  Klossner,  Minn.  .92  j 
Arthur  C.  Pietsch,Stockton,Minn.  92^ 
M.  M.  Sorenson,  Madison,  Minn.  92 1 
V.  M.  Collins,  Albany,  Oregon ....  92 
Roy  D.  Sweet,  Fredericksburg,  la.  92 
John  W.  Colin,  Brunswick,  Minn.  92^ 

John  M.  Hansen,  Coulter,  la  94| 

H.  C.  Ladage,  Tripoli,  la  93^ 

Johns  Brunner,  Osage,  la  92  5 

W.  J.  Spurbcck,  D.^nver,  la  93^ 

South    Dakota    State  College, 

Brookings,  S.  D  93 

Sehlosser  Bros.,  Plymouth,  Ind.  ..92| 

F.  M.  Harms,  Oclwein,  la  91^ 

F.  W.  Nolson,  New  Hampton,  la.  90 

W.  M.  Twetton,  Lehmd,  la  92 

A.  D.  Gimer,  Klomme,  la  94 

John  J.  Marx,  George,  la  91 

O.  C.  Loftner,  Argyle,  Minn  90 J 

Carl  Hovland,  Lake  Mills,  la  93t 

M.  P.  Christiansen,  Algona,  la.  ..90^ 

R.  J.  Erb,  Winnebago,  111  90J 

K.  S.  Hansen,  Monticello,  Minn..  .91 

Carl  Paulson,  Gales])urg,  111  93 

MilbankCry.  (^o.,  Milbank,  S.  D.  .9U 

Joe  Antwine,  Farley,  la  92 1 

Edward  O.  Hoin,  Norwood,  Minn.  93 


O.  J.  Kloock,  Garner,  la  93| 

B.  F.  Schultz,  Postville,  la  92^ 

R.  W.  Franklin,  Parkers  Prairie, 

Mineasota  90  i 

R.  J.  AUenstein,  Bremer,  la  93 1 

J.  J.  Thul,  La  Salle,  Minn  91 J 

Glen  A.  Swartz,  Mason  City,  la. .  .90 

C.  N.  Hart,  Plymouth,  la  93 1 

Chris  Russler,  Westgate,  la  93  J 

H.  H.  Jensen,  Clarks  Grove,  Minn. 93  j 

Roy  Register,  Dunnell,  Minn  91 

E.  A.  Peterson,  Eagle  Bend,  Minn.  92J 
Elmer  Anderson,  Myrtle,  Minn..  .93 
Lawrence  H.  Larsen,  Roland,  la.  .92f 
Brookings  Cry.,  Brookings,  S.  D.  .90^ 

D.  W.  Mohler,  New  Hampton,  la.  91  ^ 

A.  E.  Ziorath,  Sumner,  la  92  f 

H.  Phillips,  Fairmont,  Minn  91 

M.   Soranson,   Pelican  Rapids, 

Minnesota.  92 


N.  O.  Melgaard,  Ellsworth,  Wis..  .91 
Wm.  M.  Anderson,  Dickens,  la. .  .91 
A.  L.  Nesbit,  Kansas  City,  Mo..  .91 J 
N.  0.  Bendickson,  Decorah,  la..  .92 5 

R.  C.  Wilson,  Hawkeye,  la  92 1 

C.  M.  Reeve,  New  Hartford,  la. .  .92 
Adolph  F.  Slender,  Mayer,  Minn.  92 
Otto  H.  Gaebe,  Goodhue,  Minn. .  .  90 
F.  J.  Mathews,  Deer  Park,  Wis..  .90^ 
Nick  Pedersen,  McMinnville,  Ore.  92  § 
R.  M.  Becker,  New  Ulm,  Minn. .  .91| 

Albert  West,  Motley,  Minn  90i 

S.    Vander    Vein,  Murfreesboro, 

Tennessee  91 

J.    M.    Rasmussen,    St.  Charles, 

Minnesota  93-2 

Ben  Carlson,  Braham,  Minn  91 

Carl   B.    Thompson,  Owatonna, 

Minnesota  92 

South    Dakota    State  College, 

Brookings,   S.   D  93 1 

J.  B.  O'Neill,  Anoka,  Minn  92i 

West  Union  Cry.  Co.,  West  Union, 

Minnesota  91 5 

E.  W.  Redman,  Red  Wing,  Minn.. 92 
H.  J.  Herreman,  Cambridge,  Wis.  .90 J 
Harmon  N.  Rogers,  Thompson,  O.  90 
L.  E.  Leight,  Comstock,  Wis  91^ 

F.  H.  Mackie,  Grantsburg,  Wis..  .91 
Emmatt  A.  Paeznick,  Paynesville, 

Minnesota  93 

John  Roberts,  Goldfield,  la  90 

A.  H.  Esse,  Triumph,  Minn  92i 

Clifford  Paulson,Frontenac,Minn.  93 

A.  Wirz,  Hollister,  Calif  91  f 

Jeno  Jensen,  Inwood,  la  90 2 

Jacob  W.  Ringger,  Modena,  Wis.  .92^ 
Earl  A.   F.   Paulson,  Frontenac, 

Minnesota  93 

O.  E.  Shauet,  Little  Falls,  Minn. .  .93^ 

A.  E.  Mitchell,  St.  Lucas,  la  93 

Albert  Fenger,  Whittemore,  la.  ..94 

L.  E.  Palmerton,  Siren,  Wis  92 

J.  H.  Steinke,  Eden  Valley,  Minn.  93 1 

F.  W.  Bremer,  Sumner,  la  92^ 

J.  C.  Joslin,  Greenville,  Pa  91  i 

M.  Andersen,  Clarion,  la  90f 

Geo.  Hime,  Waverly,  la  92 

A.N.  M.  Laughlin.Brooten,  Minn.  9U 
P.  E.  Jorgensen,  Carlton,  Oregon. 90 J 

W.  P.  Hughes,  Clemens,  la  91  i 

E.  P.  Conway,  Ventura,  la  93 

L.  E.  Woodiwiss,  Sheldon,  la  90f 

H.  C.  Slendel,  Northwood,  la  94 

Geo.  E.  Day,  Big  Stone,  S.  D  91 


ANDREASEN  WINNER 


Takes  Honors  in  Iowa  Educational 
Scoriiij^  Cont<^st. 


Ed  Andreasen  of  Manly  was 
aM'arded  first  place  and  the  gold 
medal  in  the  GatJuired  Cream  Class 
in  the  1922  Iowa  Educational  Scoring 
Contest.  His  average  score  of  the 
year  was  95.37. 

Otto  F.  Weger  of  Strawberry  Point 
captured  first   place  in  the  Whole 
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A  Starter  Milk— 

with  a  Laboratory  Guarantee 

EVERY  day  for  thirteen  years  the  laboratories 
at  the  Merrell-Soule  plant  have  been  testing 
and  perfecting 

STARLAC 

THE  PERFECT  POWDERED  SKIMMED  MILK 
FOR  BUTTER  STARTER 

Working  with  selected  cows  from  supervised  farms,  we  can 
guarantee  STARLAC  to  give  perfect  satisfaction  in  breed 
count,  in  acidity  and  uniform  quality. 

STARLAC  keeps  fresh  for  months.  The  milk  is  in  powdered 
form — powdered  by  the  famous  Merrell-Soule  spray  process. 
Nothing  has  been  added,  and  nothing  has  been  taken  from 
this  high-grade  skimmed  milk,  except  the  water.  You  merely 
return  the  water  in  making  up  whatever  quantity  of  milk  you 
need.  You  save  worry,  save  handling  costs,  save  refrigeration, 
and  you  always  have  a  high  and  absolutely  uniform  grade  of 
starter  milk  on  hand. 

STARLAC  is  of  such  high  grade  that  it  may  be  used  for  all 
dairy  purposes,  including  ice  cream  manufacture. 

Write  us  for  list  of  STARLAC  distributors 


Write  to  us  if  you 
want  help  on  your 
starter  problem. 
Our  expert  and  lab- 
oratory are  at  your 
service. 


The  Genuine 
MERRELL-SOULE  POWDERED 


SKIMMED  MILK 


MERRELL-SOULE   COMPANY,  SYRACUSE,  N.  Y. 
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LOWENFELS 

BUHER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,      -  PA. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  hixvc  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
80  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 
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Milk  Class,  with  an  average  score 
of  95.08. 

The  silver  medal  in  the  Gathered 
Cream  Class  goes  to  E.  O.  BoUman 
of  Wadena,  who  completed  the  year's 
scoring  with  an  average  of  94.78.  A 
score  of  94.44  won  for  E.  H.  Rohrssen 
of  Waverly  the  silver  medal  in  the 
Whole  Milk  Class. 

Following  is  a  list  of  operators  who 
exhibited  in  at  least  eight  contests 
during  the  year  with  the  average 
score  listed.  Tho.se  with  an  average 
score  of  93  or  above  are  awarded 
diplomas. 

Whole  Milk  Class 


R.  J.  Allenstein,  Bremer  94.00 

A.  H.  Bentz,  Haynard  92.06 

M.  P.  Christiansen,  Algona.  .  .  .93.75 

Ben  Frank,  Edgewood  93.47 

C.  L.  Gamm,  Waverly  93.69 

E.  M.  Guiney,  Tripoli  93.38 

H.  A.  Griese,  Readlyn  93.72 

F;  H.  Harms,  Oelwein  93.84 

H.  C.  Ladage,  Tripoli  94.34 

C.  J.  Meier,  Waverly  93.63 

L.  E.  Nielsen,  Randall  92.88 

Henry  A.  Segabarth,  Fairbank.  .94.00 
Roy  D.  Sweet,  Fredericksburg.  .91.92 

T.  F.  Slack,  Sumner  93.19 

W.  J.  Spurbeck,  Denver  93.77 

A.  E.  Zierath,  Sumner  93.38 

Gathered  Cream  Glass 

O.  W.  Albright,  Kanawha  93.00 

A.  P.  Andersen,  Graettinger .  .  .  93.56 

O.  Bailey,  Amber  90.87 

C.  R.  Conway,  Garner  93.97 

Albert  Fenger,  Whittemore  93.44 

A.  D.  Gimer,  Klemme  93.13 

F.  P.  Gernand,  Volga  93.56 

Geo.  Hauer,  West  Union  93.91 

Carl  Hovland,  Lake  Mills  94.50 

A.  M.  Hein,  Hull  93.25 

J.  M.  Hanson,  Coulter  93.66 

C.  N.  Hart,  Plymouth  94.16 

William  Helgason,  Wallingford. 92.69 

O.  J.  Kloock,  Garner  94.00 

Paul  Maeauley,  Burt  93.50 

F.  W.  Nelson,  New  Hampton..  .92.63 

Peter  Refadahl,  Grafton  93.94 

J.  T.  Ryan,  Adair  90.25 

Ben  F.  Schultz,  Postville  94.34 

H.  C.  Stendal,  Northwood  94.44 

H.  F.  Theis,  Bankroft  91.44 

K.  J.  Wargowsky,  Boyden  93.06 


During  the  year  202  operators 
exhibited  a  total  of  867  tubs  of  but- 
ter in  the  various  monthly  educa- 
tional contests.  This  is  a  very  sub- 
stantial increase  over  last  year,  espec- 
ially in  the  number  of  tubs  entered. 
The  marked  success  of  the  1922 
contest  is  due  almost  entirely  to  the 
interest  taken  in  the  various  sectional 
meetings,  in  connection  with  which 
most  of  the  monthly  contests  were 
held.  Members  and  officers  of  local 
sections  of  the  State  Buttermakers' 
Association,  commercial  clubs  and 
others  interested  in  promoting  the 
welfare  of  dairying  have  united  to 
make  the  sectional  meetings  and 
scorings  connected  with  them  very 
worth  while. 

Sections  are  making  bigger  plans 
for  even  more  helpful  meetings,  and 
a  bigger  list  of  entries  at  contests 
during  1923. 


State  Center  Report 
A  total  of  490,400  pounds  of  butter 
wore  manufactured  by  the  State 
Center,  Iowa,  Farmers'  Creamery 
Association  last  year.  Over  396,000 
pounds  of  butterfat  were  received. 
Patrons  were  paid  $156,564.  Chris 
Jessen  is  manager  of  the  creamery. 


AFTER  HEAVY  CREAM 


Iowa  Organizations  After  Better 
Raw  Material. 


Iowa  creamery  organizations  have 
started  war  on  thin  cream. 

The  opening  fun  in  the  campaign 
was  fired  in  the  form  of  100,000  dodg- 
ers calling  tha  attention  of  creamery 
patrons  to  the  desirability  of  skim- 
ming thick  cream,  and  to  the  short- 
comings of  low  testing  raw  material. 

The  Iowa  Creamery  Secretaries' 
and  Managers'  Association,  the  or- 
ganization of  co-operative  plants,  and 
the  Iowa  Creamery  Butter  Manufac- 
turers' Association,  the  centralizer 
organization,  are  uniting  in  carrying 
on  the  campaign,  which  has  the 
approval  of  R.  G.  Clark,  Iowa  Dairy 
and  Food  Commissioner,  and  Prof. 
M.  Mortensen,  head  of  the  dairy 
school  at  Ames. 

Establish  Differential 

As  is  stated  in  the  communication 
from  P.  W.  Crowley,  secretary  of  the 
Iowa  Creamery  Butter  Manufactur- 
ers' Association,  which  appears  else- 
where in  this  issue  of  The  Dairy 
Record,  the  centralizers  have  already 
voted  to  establish  a  price  differential 
of  four  cents  per  pound  of  butterfat 
between  first  and  second  grade  cream. 
The  new  ruling  will  become  effective 
March  1. 

The  dodgers  read  as  follows: 
Have    Your    Cream    Test  From 

Thirty  to  Forty  Per  Gent  Fat 

High  testing  cream  is  more  desirable 
for  buttermaking  purposes  because 
there  is  less  expense  in  handling  and 
a  higher  grade  of  butter  can  be  made 
from  rich  cream. 

Producer  with  thin  cream  usually 
has  less  desirable  cream  because  thin 
cream  does  not  keep  as  well  as  rich. 

Souring  takes  place  in  skimmilk. 
The  greater  the  percentage  of  skim- 
milk, the  greater  the  sourness  will 
become. 

Rich  cream  means  a  saving  to  the 
producer. 

First:  Skimmilk  used  at  home  for 
calves,  poultry  and  pigs. 

Second:  Less  cream  to  cool,  saving 
water  or  ice,  as  the  case  may  be. 

Third:    Less  time  in  handling. 

Fourth:    Fewer  or  smauer  cans. 

Save  for  yourself  the  skimmilk, 
water  and  ice  used  to  cool  the  skim- 
milk, time  required  to  handle  it,  and 
thus  help  to  manufacture  a  better 
grade  of  butter. — Iowa  Creamery 
Secretaries'  and  Managers'  Associa- 
tion; Iowa  Creamery  Butter  Manu- 
facturers' Association. 

Approved:  R.  G.  Clark,  State 
Dairy  and  Food  Commissioner;  M. 
Mortensen,  Professor  of  Dairying, 
Iowa  College. 


Company  Organized 
The  International  Sales  Company, 
830-33  Hearst  Building,  San  Fran- 
cisco, California,  has  been  organized 
to  promote  the  sales  of  American 
products  in  foreign  countries. 

The  company  will  open  its  central 
export  sales  office  in  Shanghai,  China, 
from  where  its  foreign  sales  activities 
will  be  directed. 


Long  Prairie,  Minn. — The  Long 
Prairie  co-operative  creamery  held  its 
annual  meeting  and  elected  officers 
as  follows:  President,  John  Ilaber- 
korn;  vice-president,  Henry  Lockman; 
treasurer,  Herman  Koester,  and  secre- 
tary, George  Lano. 
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JONES  RESIGNS 


Vermont  Dairy  Specialist  Enters 
Commercial  Work. 


Vern  R.  Jones,  who  has  been  con- 
nected with  the  Vermont  Department 
of  Agriculture  during  the  past  six 
years  as  Dairy  Maoufaoturing  Spec- 
ialist, resigned  on  Februarj'^  1  to  enter 
commercial  work. 

Mr.  Jones'  work  was  very  valuable 
to  the  dairy  plants  of  Vermont  in 
his  assistance  on  dairy  problems,  the 
organization  of  co-operative  dairy 
companies,  and  especially  in  the 
assistance  rendered  factories  in  the 
improvement  of  the  quality  of  the 
product.  Since  Mr.  Jones  has  been 
with  the  department,  he  has  assisted 
in  increasing  the  average  percentage 
overrun  in  butter  from  eighteen  to 
twentj^-two  per  cent,  and  has  assisted 
in  the  organization  of  many  of  the 
co-operative  dairy  plants  which  have 
been  organized  under  the  new  co- 
operative law  of  1915.  During  the 
past  year  Mr.  Jones  has  rendered 
valuable  assistance  to  the  milk  ship- 
ping plants  by  controlling,  through 
the  use  of  the  microscope,  the  quality 
of  milk  shipped.  In  many  instances, 
the  sources  of  milk  unfit  for  shipment 
have  been  located  immediately  by 
the  use  of  the  microscope. 

Mr.  Jones'  new  duties  will  be  with 
the  J.  B.  Ford  Co.  of  Wyandotte, 
Mich.,  as  consulting  dairy  expert. 


FROZEN  CREAM 


Objectionable  Features  About 
Receiving  It. 


During  this  season  of  the  year 
creameries  and  milk  shipping  stations 
have  more  or  less  difficulty  with  the 
handling  of  frozen  milk  and  cream. 
A  few  of  the  larger  plants  are  refusing 
frozen  milk  on  account  of  the  unde- 
sirable effect  which  freezing  has  upon 
the  quality  of  this  product.  The 
objectionable  features  of  handling 
milk  and  cream  in  a  frozen  condition 
are  as  follows: 

1.  It  is  difficult  to  secure  a  uniform 
mixture  for  sampling,  and  as  a  result 
the  test  for  percentage  of  butterfat 
is  unreliable. 

2.  The  chemical  and  physical 
properties  are  sometimes  changed  to 
such  an  extent  that  the  market  value 
of  the  milk  an,d  its  products  is  reduced. 

3.  Expense  in  labor  at  the  receiv- 
ing platform  and  cost  of  handling  is 
increased. 

4.  Mechanical  loss  of  butterfat  is 
increased. 

5.  It  is  more  difficult  to  detect 
undesirable  flavors  in  grading. 

Milk  or  cream  should  be  kept  in 
running  water  or  in  a  clean  room 
above  freezing  temperature  at  the 
farm,  and  should  be  protected  from 
exposure  to  cold  by  covering  with  a 
hea,vy  canvas,  blanket  or  jacket  in 
delivering  to  the  creamery.  In  ex- 
treme cold  weather,  such  as  we  have 
at  limes  in  Vermont,  it  is  sometimes 
advisable  to  use  a  lighted  lantern 
supported  under  the  covering  among 
the  cans.  If  these  precautions  are 
observed  at  the  farm  and  in  hauling 
the  product  to  the  factory,  the  per- 
centage of  frozen  milk  and  cream  will 
be  reduced. 


Antigo,  Wis. — A.  A.  Kriewaldt  has 
bought  from  Gjermundson  Brothers 
their  cheese  factory  i  n  the  town  of  Neva. 


One  Good 
Turn 
Deserves 
Another — 

WE  felt  that  we 
had  done  some- 
thing worth  while 
when  we  put  out  the  new  and  improved  Kimble  Cream  Test 
Bottle.  One  good  turn  deserves  another,  or,  in  business,  one  step 
forward  makes  possible  the  next.  This  complete  package  from  the 
individual  carton  to  the  bulk  gross  container — had  to  follow  in 
order  to  keep  pace  with  the  new  Kimble  Bottle. 

KIMBLE  GLASS  COMPANY 

VINELAND,  N.  J.  NEW  YORK,  N.  Y.  CHICAGO,  ILL. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 

Smith  s  Butterfat  Com-  $0  Smith's  Computer  for  $  O 
putor  (ForE^i^iTrn'i^  c=) . . .  ^  Creameries  ( HrdtSfelO  0 

For  Sale  Postpaid  by 
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PROGRESS 

Every  year  by  its  lessons  of  careful  breeding,  balanced 
feeding  and  sanitary  methods  of  handling,  science  is  aiding 
the  production  of  an  improved  quality  and  increased  quan- 
tity of  milk  and  milk  foods. 

And  still  another  of  its  most  significant  contributions 
to  better  dairy  processes  is  the  sweet,  wholesome,  safe 
sanitary  cleanliness  which  the  use  of 


azryman  s 


SO  positively  insures  in  thousands  of  creameries,  dairies  and 
cheese  factories. 

This  dairy  cleaner  has  such  a  natural  cleaning  action 
that  it  cleans  quickly  and  with  the  least  effort.  It  rinses  so 
freely  that  the  surface  is  left  free  of  even  the  cleaner  itself. 
It  purifies  and  deodorizes  and  will  leave  all  sour  and  stale 
places  sweet  and  clean.  And,  furthermore,  not  only  is  it 
most  economical  to  use,  but  it  is  also  so  harmless  to  metal 
and  to  the  milk  that  it  preserves  your  equipment,  saving 
much  of  the  ex^Dense  of  replacement,  and  protects  the  high 
serving  quality  of  your  product. 

It  cleans  clean. 


Ask  your  supply  man. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


In  Every  Package 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


SHOWS  BIG  LOSS 


(Continued  from  Page  5) 


making  a  total  loss  of  $4,476.43  to 
all  patrons  of  that  creamery  for  the 
year,  which  loss  should  not  have  been 
shared  in  by  the  patrons  who  produced 
the  good  cream. 

The  patrons  of  the  creamery  in 
question,  especially  those  who  were 
producing  good  cream,  were  justly 
very  much  dissatisfied,  so  much  so 
that  on  January  1  of  this  year  the 
creamery  board  decided  to  grade  the 
cream  and  pay  the  patrons  who  pro- 
duced good  cream  accordingly,  which 
I  am  sure  will  result  in  the  improve- 
ment of  the  cream  delivered  to  that 
creamery,  because  I  believe  all  the 
patrons  can  and  will  produce  good 
cream  when  they  are  paid  for  it,  but 
not  until. 

The  large  amount  of  poor  cream 
that  is  being  produced  and  delivered 
to  the  creameries  and  manufactured 
into  butter  is  alarming.  The  practice 
of  producing  poor  cream  on  the  part 
of  altogether  too  many  creamery 
patrons,  and  failure  on  the  part  of 
the  creamery  companies  to  properly 
grade  the  cream  at  the  creamery  and 
pay  for  it  according  to  quality,  is 
causing  very  great  losses,  not  only 
to  those  who  produce  the  poor  cream, 
but  also  to  those  who  produce  the 
good  cream. 

In  justice  to  the  patrons  who  pro- 
duce good  cream  every  creamery 
company  should  practice  grading 
cream  into  at  least  two  grades,  unless 
all  of  the  CI  3am  received  is  of  such  a 
quality  that  will  result  in  the  manu- 
facture of  butter  that  will  bring  the 
highest  market  price. 

It  is  impossible  to  manufacture 
good  butter  out  of  poor  cream,  and 
to  whatever  extent  poor  cream  is 
mixed  with  good  cream  just  to  that 
extent  will  the  quality  of  the  butter 
manufactured  be  affected.  Good 
butter  can  not  be  made  from  poor 
cream  no  matter  how  good  and 
efficient  the  buttermakar  may  be, 
nor  how  well  the  creamery  is  built 


CHESTER  E.  SAXTON  CO. 

{INCORPORATED) 

BUTTER  EGGS 


References: 

Atlantic  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST 


EFFICIENT; 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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and  equipped  with  up-to-date  ma- 
cliinery.    If  high  quality  butter  is  to 
be  manufactured  the  cream  patrons 
must  produce  high  quality  cream. 
Wasted  Time 

It  seems  to  me  that  altogether 
too  much  time  has  been  spent  in  tha 
past  in  an  effort  to  davise  new  ways 
and  means  of  handling  the  poor 
cream  received  at  the  creameries  in 
an  effort  to  improve  it  and  manufac- 
ture high  quality  butter.  Every  effort 
in  this  respect  has  failed  and  the 
result  has  been  that  hundreds  of 
thousands,  yes  millions  of  dollars 
have  been  lost  to  the  creamery  patrons. 

Due  to  unscrupulous  methods  of 
competition  the  conditions  at  some 
creameries  are  much  worse  than  at 
others,  but  ^'isit  almost  any  creamery 
in  the  State  and  it  will  be  found  that 
varying  portions  of  the  cream  received 
is  of  a  poor  quality,  and  in  most  cases, 
the  patron's  poor  cream  is  received 
and  put  in  the  same  vat  with  the 
patron's  good  cream,  which  results 
in  the  manufacture  of  an  inferior 
quality  of  butter  from  all  the  cream, 
and  a  corresponding  lower  price  when 
sold.  Such  practices  are  absolutely 
unjust  to  the  patrons  who  produce 
good  cream,  and  if  we  are  ever  to 
realize  improvement  the  creamery 
companies  must  grade  the  cream 
and  pay  for  it  according  to  quality. — 
H.  C.  Larson,  State  Secretary,  Wis- 
consin Buttermakers'  Association. 


File  Returns  Now 
Many  of  those  who  stood  in  line 
for  several  hours  on  the  last  few 
days  previous  to  March  15,  1922, 
at  the  Revenue  Office  are  not  waiting 
until  the  last  minute  this  year.  They 
ara  coming  now. 

L.  M.  Willcuts,  Collector  of  Inter- 
nal Revenue  for  the  District  of 
Minnesota,  has  stationed  deputies  at 
various  places  throughout  the  State 
for  assistance  to  taxpayers  in  pre- 
paring the  returns  of  income  due 
March  15,  1923.  The  appearance 
of  these  deputies  in  the  small  towns 
is  advertised  in  advance  that  the 
farmers  may  be  in  who  wish  help. 
Creamery  operators  are  asked  to  ad- 
vise thsir  patrons  to  this  effect.  Mr. 
Willcuts  has  directed  that  the  entire 
field  force  and  a  large  part  of  the 
office  force  be  made  available  for 
this  work,  and  in  addition  will  have 
detailed  to  him  several  Revenue 
Agents  by  the  Revenue  Agents  in 
charge.  The  larger  towns  and  the 
cities  have  a  force  available  at  all 
times  from  now  until  March  15,  1923. 


H.  A.  Puckett,  creamery  operator  at  the 
Villard  Creamery  Company,  Villard,  Minn.,  is 
another  satisfied  user  of  the  Manning  Ripener. 

"We  have  used  our  Manning  Ripener  hard  every 
day  for  six  months,  and  it  looks  as  good  as  it  did  the 
day  we  put  it  in  the  creamery,"  Mr.  Puckett  writes. 
"It  is  adjusted  just  as  it  was  the  day  we  received  it, 
and  it  runs  hke  a  top  all  the  time.  We  haven't  touched 
a  thing  on  it.  I  couldn't  ask  for  a  better  Ripener  to 
work  with,  for  it  does  the  work  so  well  and  it  is  so  easy 
to  keep  clean,  which  means  everything  in  a  first  class 
Ripener  these  days.    The  Manning  can't  be  beat!" 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 
Rutland  Vermont 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 

Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men ;  we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 

J.  H.  HOAR  &  COMPANY 

^— ^—  "The  House  With  a  Known  Reputation"  

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

LIGHTLY  SALTED 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Com  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  AnyLy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


WANT  CANS  STEAMED 


District  13  Holds  Annual  Meeting 
at  Glenwood. 


The  annual  meeting  of  District  13, 
Minnesota  Co-operative  Creameries' 
Association,  was  held  at  Fremad 
Hall,  Glenwood,  Thursday  last  week. 
The  unfavorable  weather  conditions 
reduced  the  attendance,  but  the  delib- 
erations of  delegates  present  were 
highly  satisfactory. 

The  reports  of  the  secretary  and 
the  fieldman  showed  a  wondeiful 
growth  of  business  since  the  district 
was  organized  less  than  a  year  ago. 
The  membership  has  increased  fifty 
per  cent.  One  hundred  seventy-two 
carloads  of  butter  have  been  shipped 
on  which  the  creameries  were  saved 
over  $15,000  in  freight  cost.  Besides 
this,  many  creamery  members  are 
getting  a  higher  price  for  butter  than 
formerly.  One  creamery  reported 
getting  four  cents  per  pound  more 
by  sending  butter  to  the  association 
New  York  office  for  disposal.  A 
brief  report  of  the  district  manager 
is  published  in  this  issue. 

All  of  the  old  officers  were  reelected: 
C.  T.  Kirkwold,  Glenwood,  chair- 
man; Peter  Street! ,  Carlos,  first  vice- 
chairman;  C.  J.  LaCount,  Villard, 
second  vice-chairman;  H.  M.  Johns- 
hoy,  Starbuck,  secretary;  N.  P.  Nor- 
ling,  Forada,  treasurer. 

After  election  of  officers,  S.  G. 
Gustafson,  field  manager  of  District 
No.  1,  spoke  on  the  work  of  the 
association,  dwelling  particularly  on 
the  great  value  of  cream  grading. 
Mr.  Gustafson  also  scored  the  butter 
exhibited. 

Cream  grading  was  discussed  at 
some  length.  The  following  recom- 
mendations were  adopted: 

1.  That  a  price  spread  of  five 
cents  per  pound  fat  be  made  when 
first  grade  cream  contains  less  than 
.27  per  cent  acidity,  is  free  from 
off  flavors  and  Avill  make  butter  that 
scores  92  or  over. 

2.  That  a  price  spread  of  two 
cents  per  pound  fat  be  made  between 
first  and  second  grade  cream  when 
first  grade  cream  contains  less  than 
.50  of  one  per  cent  acidity  and  is 
sufficiently  free  from  off  flavors  to 
make  90  score  butter. 

Secretary  H.  M.  Johnshoy,  who 
is  also  representative  to  the  legisla- 
ture from  Pope  county,  read  and 
explained  three  proposed  bills  which 
will,  if  passed,  greatly  help  the  co- 
operative creameries.  The  meeting 
adopted  a  resolution,  published  below, 
favoring  the  passing  of  these  bills. ^ 

Immediately  upon  the  adjournment* 
of  the  meeting,  the  Glenwood  Butter 
and    Ice    Cream    Company  served 
some  of  their  splendid  ice  cream. 
Several  gallons  were  consumed. 

The    following    were    the  butter 


scores : 

Score 

Fat 

Clara  City,  No.  3  

93^ 

82.0 

Wendell  

93 

80.5 

93 

82.5 

.921 

81.6 

Starbuck  

92  J 

82.4 

92 

81.2 

Swift  Falls  

92 

82.1 

Clara  City,  No.  4  

91  i 

82.5 

Intorlake  Browns  Valley. 

.9U 

81.8 

Miltona  

91^ 

80.5 

91 

79.8 

Wostport  

91 

80.9 

80.6 

91 

80.6 

Average  score,  91.78;  fat,  81.51  per 
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cent;  moisture,  14.75  per  cent;  salt, 
2.74  per  cent;  curd,  1.07  per  cent. 

(Some  of  these  samples  were  sent 
in  by  mail  in  one  and  two-pound 
prints,  and  the  moisture  was.  no 
doubt  reduced  somewhat  in  transit.) 

The  following  resolution  was 
adopted: 

Resolved,  That  we  recommend  the 
passing  of  a  bill  to  be  introduced  in 
our  legislature  to  the  effect  that  it  be 
made  a  law  to  have  every  buyer  or 
dealer  in  cream  or  milk  to  thoroughly 
clean  and  steam  all  cans  and  recep- 
tacles with  live  steam  under  pressure 
before  returning  cans  to  sender  or 
seller. 

We  also  recommend  and  favor  a 
bill  to  be  introduced  pertaining  to 
the  neutralization  of  milk  or  cream 
and  the  labeling  of  the  butter  made 
from  such  neutralized  milk  or  cream. 

We  further  favor  and  ask  the 
passing  of  a  bill  to  be  introduced 
requiring  pasteurizing  of  all  milk  or 
cream  before  it  is  made  into  butter. — 
C.  T.  Kirkwold,  Chairman. 


CENTRALIZER  HIT 


Federal  Trade  Commission 
Charges  Unfair  Competi- 
tion. 


Whether  it  is  an  unfair  method  of 
competition  for  a  concern  to  pay  a 
higher  price  for  a  product  at  a  com- 
petitive point  than  is  paid  for  the 
same  product  at  a  point  where  there 
is  no  competition  is  tbe  question 
involved  in  a  recent  complaint  issued 
by  the  Federal  Trade  Commission. 

The  company  named  in  the  citation 
is  the  Ohio  Dairj'  Co.,  with  its  prin- 
cipal office  io  Toledo,  Ohio,  and  with 
cream  buying  stations  in  Milan, 
Michigan,  and  Bowling  Green,  Por- 
tage, Grand  Rapids  and  Weston,  all 
in  Ohio. 

In  this  case  the  Commission  alleges 
that  the  Ohio  Dairy  Co.  purchased 
cream,  for  the  manufacture  of  butter, 
at  competitive  buying  stations  in 
Ohio  for  a  greater  price  than  that 
paid  for  cream  at  non-competitive 
Michigan  stations.  This  tigh  price, 
according  to  the  complaint,  caused 
the  respondent's  competitors  to  dis- 
continue the  purchase  of  cream  at 
the  Ohio  stations,  and  thereby  tended 
to  lessen  competition  in  that  territory. 

The  Ohio  Dairy  Co.  will  have  thirty 
days  in  which  to  answer  the  charges 
before  the  Commission  sets  a  day 
for  trial. 

After  Other  Markets 
The  dropping  off  of  over  one 
hundred  million  pounds  in  ths  exports 
of  canned  milk  from  the  United 
States  during  1922,  compared  with 
1921,  is  an  indication  of  the  serious 
efforts  being  put  forth  V)y  foreign 
producers  to  recapture  world  mar- 
kets in  the  opinion  of  the  Foodstuffs 
Division  of  the  Department  of -Com- 
merce. Average  shipments  during 
the  years  1910  to  1914  were  17,500,000 
pounds  annually.  In  1919  exports 
reached  the  phenomenal  total  of 
852,865,414  pounds;  from  whence  a 
ratner  rapid  decline  set  in.  It  should 
be  remembered,  however,  that  the 
1919  world  consumption  of  canned 
milk  was  extraordinarily  high,  due 
to  abnormal  conditions  immediately 
succeeding  the  war.  In  1921,  299,- 
168,168  pounds  were  exported,  while 
last  year  the  exports  totaled  193,686,- 
904  pounds. 


To  All  Butter  Shippers 

Our  best  recommendation  is  our  list 
of  satisfied  shippers.  If  you  ship 
East,  Boston  is  your  best 
market;  if  you  ship  to 
Boston,  your  best 
house  is 

A.E.MILLSS?SON 


Reference:  Fourth-Atlantic  National  Bank 


Worth  Your  Consideration — 

Worth  the  Price 

We  make  a  compressor  that  is  right  all  the  time. 
We  price  our  compressor  right. 

If  you  want  service  and  satisfaction  order  a  YORK. 

Mechanical  detail  and  superior  merit  the  result  of  36  years 
specializing  in  refrigerator  manufacturing  is  what  makes  the 
YORK  so  popular. 

Are  you  wi-iting  us  today  for  full  particulars  about  the  com- 
pressor you  will  eventually  install?    If  not,  why  not? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER,  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvir^  National  Bank  E.  S.  PYBURN 

Chatham  A  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  oxir  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


1    8   9  S 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPmA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLiSHED  1846 


Nice  &  Schrieber  Company 

23  South  Water  St.         PHILADELPHIA,  PA. 
BUTTER  EGGS  CHEESE 

FINE   BUTTER   OUR  SPECIALTY 
Kefeience  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  RepresentatiT. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

Reference:  Dairy  Rjcord 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Pills 


Dr.  Squirt 


Well  boys,  what  do  you  think  of 
our  new  coat  of  arms  put  up  in  the 
form  of  a  heading  this  week?  It 
ought  to  work  out  well. 


Since  getting  this  new  coat  of 
arms  we  have  acquired  a  new  kind 
of  a  strut.  A  strut  of  most  any 
kind  makes  the  touchy  public  itch 
to  kick  The  Strutteer's  coat  tails 
off.  So  we  are  merely  putting  on 
this  particular  strut  for  a  mere  twenty- 
four  hours,  and  are  doing  it  privately, 
so  as  to  avoid  complications. 


Betweea  house  cleaning  this  week 
and  his  heavy  problem  in  Squirtology, 
our  editor  is  in  a  frame  of  mind  right 
now  to  start  a  drive  for  a  rest-up 
week. 


Crump  crumpled  up  entirely  on 
the  last  hour  of  the  big  clean-up. 
Ha  talked  of  the  little  old  school 
house  on  the  hill,  the  series  of  seven 
come  eleven  at  Chippewa  Falls,  'n 
everything  ,  during  that  last  hour, 
and  then  he  just  naturally  evaporated. 
But  this  war  on  accumulated  dust 
and  lack-lustre  paint  did  not  feaze 
the  typewriter  chauffeurs  in  the  slight- 
est degree;  in  fact,  they  were  just 
getting  nicely  started  at  the  finish 
and  one  of  these  days  the  dwellings 
in  which  they  hang  their  bonaets 
will  be  taken  apart,  internally  sudded 
up  and  rubbed  down,  and  it  will  be 
cold  beans  all  around  for  the  time 
being.  Spring  house  cleaning,  extem- 
poraneouse  office  cleanings  and  taxes 
just  simply  can't  be  side-stepped 
nohow.  We  are  hoping  that  Crump 
will  stage  a  come-back  by  pay  day. 
There  are  times  that  we  just  couldn't 
get  aloQg  without  that  boy. 


There  are  a  lot  of  guys  that  don't 
care  much  about  going  over  to  St. 
Cloud.  They  seem  to  feel  that  there 
is  some  danger  of  them  becoming 
recognized  and  becoming  attached 
to  the  place  (by  a  ball  and  chain),  but 
nobody  knows  us  and  we  never  did 
nothing  juggable  nohow,  Jim  Soren- 
son  to  the  contrary  notwithstanding. 
So  when  the  convention  was  put  on 
over  there,  we  disregarded  the  Safety 
First  suggestions  of  our  Editor  abso- 
lutely and  hit  the  trail  over  in  that 
direction.  Our  special  side-door  tour- 
ist came  to  a  stop  way  out  in  the 
freight  yards,  so  we  had  to  single- 
foot  quite  a  ways,  and  as  a  result 
wera  rather  late  and  did  not  got  in 
on  the  roll  call,  as  wo  had  calculated 
on  doing. 

Orders  to  stay  away  from  convon- 
itons  mean  nothing  in  our  young  life, 
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so  we  gave  the  editor  a  snicker  when 
he  looked  at  us  as  if  he  would  like 
to  bite  our  ears  off.  When  he,  with 
Elkjer  of  Bertha,  Joe  Hansen  of 
Clarissa,  George  Hansea  of  Rice, 
Wagner  of  Staples,  and  George  Miller 
of  J.  G.  Cherry,  started  heading  for 
the  feed  trougli  in  tbe  "wee  sma' 
hours  of  the  g.  m.,  we  breezed  up  and 
deliberately  bumped  into  he  and  Joe 
Hansen.  Joe  said,  "Excuse  me,"  but 
Gordon  just  gave  us  a  dirty  look  and 
said  nothing.  Don't  worry,  old 
thing,  nobodj'  ketched  us 


We  were  just  a  little  jumpy  and 
unstrung  throughout  all  the  time 
we  were  there.  Frank  Brown  kept 
his  eye  on  us  pretty  steadily.  He 
wanted  to  get  a  line  on  our  bank 
account,  and  there  is  no  such  an 
animal.  Then  he  tried  to  X-ray 
our  roll,  but  we  wouldn't  hold  still 
long  enough  to  permit  a  focus.  We 
knew  what  he  was  leading  up  to  all 
the  time — something  on  which  to 
base  those  phantom  bids  for  prize 
butter.  We  think  he  works  on  a 
percentage,  and  he  is  sure  a  go-getter. 
But  the  weather  was  turning  colder 
and  we  made  up  our  mind  to  ride 
back  on  the  inside  of  a  passenger 
train  and  as  we  hardly  ever  indulge 
in  any  more  than  one  luxury  in  any 
one  day,  we  came  away  minus  the 
butter. 


A.  J.  Simmons  of  the  American 
Stores  Co.  trailed  the  entertainer  on 
high  most  of  the  day.  We  stepped 
on  his  heels  occasionally  and  honked 
a  few  times  for  the  right  of  way. 
But  what  chance  has  a  guy  got 
against  those  durned  professionals? 


Ed  Henry,  who  draws  his  pay  from 
Zimmer  &  Dunkak,  and  occasionally 
works  for  the  same,  was  there,  and 
as  that  was  one  of  the  days  that  he 
was  scheduled  to  work  he  was  busy 
doing  his  stuff  in  a  quiet  and  unob- 
trusive way,  and  paid  no  attention 
whatever  to  the  hot  dawg  glances 
shot  at  him  by  the  ladies,  but  started 
in  on  neutral  first  thing  in  the  morn- 
ing and  hung  tough  all  day. 


We  have  seen  Jack  Beels  of  the  C, 
B.  &  Q.  somewhere  before,  but  can't 
place  him,  right  now.  Were  you 
ever  a  brakie.  Jack?  We  know 
quite  a  few  shacks  and  some  firemen. 
These  gents  have  dropped  in  on  us 
at  various  times  and  under  various 
conditions  and  have  cultivated  our 
acquaintance,  thusiy,  "Where  yu 
goin'  Bo?  or  "What  chu  ridin'  on, 
huh?"  Is  the  jargon  familiar  Jack? 
If  so,  we  have  in  all  probability  met 
before,  but  how  .where,  and  what 
happened? 


We  would  like  immensely  to  take  in 
the  operators'  big  meeting  at  Osceola, 
February  22,  and  we  might  do  it 
yet,  never  can  tell.  The  main  hitch 
in  going  up  there,  however,  is  that 
we  are  pretty  well  known  in  that 
locality,  and  Harding,  a  local  celeb- 
rity, might  have  improved  a  lot  in 
his  shooting  since  a  deer  nibbled  his 
shoe  strings  off  up  on  Tamarack. 

Well,  we  are  off  for  Ames,  Iowa. 
Big  doin's  down  there.  We  are 
going  to  tell  them  all  about  our 
banners  and  will  get  something  on 
Jim,  if  possible.  We  owe  him  a  few 
jolts. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalammzoo.  Michlgkii,  U.  S.  A. 


] 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield.  Minn. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

33  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezonange  Bank 
Commercial  Agencies,  and  The  Dairy  Record. 


EstabUshed  1863 


CH   Wpjivpr  A  Cf\  Better  Merchants 
•    M.M.*     Tf  "<lVd  vJvIt  65-67  W.  So.  Water  Street,  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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D.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Feb.  10 

Feb. 17 

Jan.  1 

42,656 

42,343 

320,274 

48,354 

56,913 

394,133 

15,512 

15,048 

98,753 

Philadelphia  

12,953 

14,527 

101,082 

Total  

119,475 

118,831 

914,242 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  17,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 

33,287 

641,384 

2,976,142 

New  York.  . 

437,598 

543,896 

2,406,048 

Boston  

86,825 

319,605 

148,462 

Philadelphia 

75,750 

88,376 

533,725 

Total .... 

663,461 

1,593,225 

7,400,540 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
^  Morning  Fresh  and  Storage   


Date 


Ch'go 


N.  Y. 

Holiday 
51,258 
58,999 
25,811  54,777 
23,280  52,997 
Feb.  17    22,164  50,992 


Feb.  12...  , 
Feb.  13... , 
Feb.  14..  . 
Feb.  15  .  .  , 
Feb. 16. 


Boston 

1378^9 
13,509 
14,949 
13,493 
13,302 
11,261 


PhiU. 


REVIJEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  FEBRUARY  10-16,  1923 


Wholesale  Prices  of  92-Score  Butter  for 
Week 


Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Markets 

10 

12 

13 

14 

15 

16 

New  YorK.  . 

49 

Hol- 

481 

49^ 

50} 

50} 

iday 

Chicago .... 

48^ 

48^ 

48^ 

49} 

51 

52 

Philadelphia 

50 

Hol- 

50 

50 

51 

51 

Boston  

iday 

49^ 

49^ 

49  i 

50 

50} 

51 

Butter  Markets  Irregular,  Much 
Firmer  at  Close 
The  butter  marKets  during  the  week 
ending  February  17  followed  an  irregular 
course.  At  the  close  of  the  previous  week 
because  of  anticipated  heavy  supplies  and 
light  demand  the  markets  were  all  easy 
and  unsettled.  Prices  showed  some  de- 
clines and  confidence  was  quite  generally 
lacking.  Receivers  sold  freely  to  keep 
floors  clean,  and  buyers  were  afraid  to 
make  more  than  the  most  urgent  purchases. 
As  the  week  under  review  opened,  condi- 
tions had  shown  little  change  except  that 
trading  was  a  little  more  active  than 
expected,  and  receipts  were  not  as  heavy 
as  was  anticipated.  A  steadier  tone  resulted 
but  both  receivers  and  buyers  still  lacked 
real  confidence  in  the  situation.  Most  of 
them  were  prepared  to  meet  either  an 
advance  or  a  decline. 

Severe  Weather  Causes  Firmer  Markets 
At  this  point,  about  the  middle  of  the 
week,  the  weather  took  the  reins  and  steered 
the  markets  into  a  much  firmer  tone  and 
sharp  advances.  Reports  came  in  that 
zero  weather  accompanied  by  storms  pre- 
vailed in  the  Northwest  and  might  be 
expected  over  a  large  part  of  United  States 
later  in  the  week.  The  predicted  change 
in  weather  came  and  sentiment  for  firmer 
markets  and  higher  prices  was  crystalized. 


Chicago  Market  Firmest,  Supplies 
Very  Li^ht 
The  Chicago  market,  first  to  ffel  the 
grip  of  the  cold  wave,  and  by  virtue  of  its 
being  nearer  the  producing  sections,  was 
the  first  to  react.  Early  reports  on  the 
weather  caused  dealers  to  hold  their  already 
light  supplies  more  firmly.  With  the  arrival 
of  low  temperatures,  asking  prices  were 
rapidly  advanced  and  buyers  became 
more  numerous  as  well  as  active.  When  it 
was  learned  that  transportation,  particu- 
larly in  the  more  northerly  sections  of 
Minnesota  and  Wisconsin,  was  demoralized, 
making  it  almost  impossible  to  operate 
even  mail  trains,  the  market  was  thrown 
entirely  in  sellers'  favor.  To  make  the 
situation  worse,  those  who  had  sold  butter 
for  February  delivery,  realizing  that  sup- 
plies might  be  far  short  of  their  needs, 
began  a  campaign  of  frantic  buying  with 
the  result  that  prices  were  advanced  by 
leaps  and  bounds. 

Eastern     Markets    Firm     But  Slower 
to  Advance 

The  eastern  markets  were  not  affected 
to  the  same  extent.  At  New  York  supplies 
nearly  all  week  were  ample,  and  despite 
the  change  in  weather,  firmer  conditions 
were  slow  to  develop.  Trading  became 
more  active  and  though  receipts  did  not 
come  up  to  expectations  they  were  heavier 
than  the  previous  week,  and  dealers  gener- 
ally lacked  the  confidence  to  let  stocks 
accumulate.  With  Chicago  relatively  high- 
er, however,  New  York  attracted  many 
of  the  biiyers  who  can  trade  with  Chicago 
or  New  York,  and  this  business  together 
with  a  good  local  demand  was  large  enough 
to  place  the  market  in  a  firmer  position. 
Prices  showed  small  but  steady  advances. 
Practically  the  same  conditions  prevailed 
at  Philadelphia.  At  Boston  the  market 
the  entire  week  was  firm  and  fairly  active. 
Nearly  all  the  buyers  were  using  fresh  butter 
and  since  receipts  were  not  heavy,  stocks 
were  readily  kept  moving  at  steadily  ad- 
vancing prices. 

Situation  Full  of  Uncertainties 

Thus,  at  the  close  of  week  under  review, 
the  markets  were  all  firm,  with  price  ten- 
dencies higher,  but  the  opinion  of  trade 
regarding  the  final  outcome  of  the  new 
developments  was  by  no  means  fixed.  It 
was  generally  believed  that  prices  would 
work  still  higher,  but  the  future  develop- 
ments of  course  depend  upon  the  extent  of 
the  effect  of  the  change  in  weather  on  pro- 
duction and  transportation,  and  the  effect 
of  high  prices  on  the  demand  both  of  which 
are  very  uncertain.  There  is  no  question 
but  that  the  movement  of  butter  to  the 
markets  will  be  considerably  disturbed, 
making  it  probable  that  supplies  for  a  time 
will  be  lighter,  and  it  is  generally  thought 
that  production  will  be  decreased,  but 
regarding  this  it  was  too  early  to  get  reliable 
reports.  At  the  same  time  price  advances, 
naturally,  will  check  the  demand.  The 
whole  situation  was  full  of  uncertainties 
and  fixed  opinions  regarding  a  proper  price 
level  were  few. 

Danish  Purchases  Nearly  all  Here 

There  is  little  news  to  report  on  the 
foreign  situation.  Arrivals  of  week 
amounted  to  6,969  boxes  New  Zealand 
butter,  of  which  at  least  one  thousand 
boxes  will  be  shipped  to  Canada.  Danish 
markets  were  too  high  for  further  purchases 
and  it  is  reported  that  all  previous  purchases 
were  in  New  York,  with  the  possible 
exception  of  a  small  cargo  on  the  Mon- 
golia due  late  in  the  week  under  review. 

H.  C.  TAYLOR, 
Chief  of  Bureau. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


fkROSTE  &  SNYDER.  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York,  and  the  Fidelity  Trust  Co.,  New  York 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Feb  12  HoUday 

Tues  Feb  13,  49J  @50    48}  @49    47}  @48i 

Wed  Feb  14,  50    @05i  49 J   48  @>49 

Thu  Feb  15,  51  @61i  50  @50i  49  ©49} 
Fri    Feb  16,  51    ©51}  50i  49  ©50 

Sat    Feb  17.  51i  ©52    51  50  @50i 

Saturday,  Pebruaryl7. 
Creamery — 

Higher  scoring  than  Extras  51}  ©52 

Extras  (92  score)  51  

Firsts  (90  to  91  score)  50  ©50i 

Firsts  (88  to  89  score)  48}  ©49i 

Seconds  (83  to  87  score)  47  @48 


CHICAGO    BUTTER    AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon.,  Feb.  12..  48}      47    ©48  47  

Tues.,  Feb.  13..  48}      47   ©48  47  

Wed.,  Feb.  14..  49        47}  ©48}  48  

Thu.,  Feb.  15..  50}  48}  ©49}  50  @50i 
Fri.,     Feb.  16..  51}      49}  ©50}    51  ©52^ 

Sat.,    Feb.  17..  52        50  @51   

Creamery,  Extras  (92  scores).   ©52 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91}  scores)  50  ©51 

Firsts  (88  to  89}  scores)  48  ©49 

Seconds  (83  to  87  scores)  46  ©47 

Centralized,     Standards  (meaning 
Centralized),  90  scores  and  better, 

full  cars,  fresh  

Cheese 

Cheddars  23}  @ 

Twins  23}  © 

White  23}  © 

Double  Daisies  23 i  ©24 

Singles  23}  ©24} 

Longhorns  25  ©25} 

Y'oung  Americas  26  ©26} 

Squares   -  ©26 

Special  Lines — 

Swiss,  Selected   ©33 

No.  1   ©30 

Imported,  Fancy  43}  @44 

Roquefort  39  ©42 

Limburger  27}  ©28 

Brick.  Fancy  21}  @22 

Chlice  20}  ©21 

WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Feb.  12. — On  the  Wis- 
consin Cheese  Exchange  today,  6,380  boxes 
of  cheese  were  offered  and  all  sold  as  follows : 
425  boxes  Twins  at  22  ic,  300  Daisies  at 
23 }c,  3,400  at  23 ic  2,000  at  23  }c,  155  cases 
Longhorns  at  23}c,  and  100  at  23|c. — A.  C. 
Erbstoeszer,  Auctioneer. 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Feb.  12  47 

Tues.,  Feb.  13  47 

Wed.,  Feb.  14  47 

Thu.,  Feb.  15  48 

Fri.,    Feb.  16  48 

Sat.,    Feb.  17  48 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-seven  member-creameries  report 
an  output  of  3,261,986  pounds  of  butterfat 
for  week  ending  February  10,  an  increase 
of  .71  per  cent  compared  with  the  previous 
week,  and  an  increase  of  12.08  per  cent 
over  the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Feb.  12  Holiday 

Tues.,  Feb.  13   39  37  @38 

Wed.,  Fob.  14   40  38  ©39 

Thu.,  Fob.  15   43  41  @42 

Fri.,     Feb.  16   43  @44    41  @42 

Sat.,    Fob.  17   43@44    41  ©42 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Feb.  12.  .•  .30}  ©31    29  ©29} 

Tues.,  Feb.  13  32   29  ©30 

Wed.,  Feb.  14  35  ©35}  30  ©32 

Thu.,  Fob.  15  37   33  @34 

Fri.,     Feb.  16  34   ©34}  30  ©32 

Sat.,     Feb.  17  34   ©34}  30  ©32 


Medford,  Wis. — At  the  annual 
meeting  of  the  co-operative  creamery 
held  at  Medford,  the  following  board 
of  directors  were  elected:  John  Frey, 
Vincent  Drach  and  Richard  Lemke. 
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WANT-ADS  5^^me$^^^cg^ 


RATES  All  Want  Ads  are  two  cents  a  word 

per  insertion,  no  insertion  less  than  fifty  cents. 
If  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.  Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery- operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
Metropolitan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi- 
son, Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  298 — Operator  wanted  by  small 
inland  co-operative  creamery  in  North 
Central  Minnesota.  

Wanted,  Position,  as  second  man  in 
creamery:  am  eighteen  years  old  and  have 
two  years'  experience;  Catholic  community 
preferred.  Address  N.  L.  Perry,  St.  Lucas, 
Iowa.  2-21 

Wanted,  Position  as  assistant  operator 
in  an  up-to-date  creamery;  I  am  nineteen 
years  old,  have  had  good  experience  and 
can  furnish  good  references;  attended 
Minnesota  Dairy  School,  1923;  state  salary 
In  first  letter.  M.  Vernon  Nelson,  Route  4, 
St.  James,  Minn.  3-7 

Helper  Wanted  ar  once  at  the  Clarks 
Grove  co-operative  creamery;  man  with 
some  experience  preferred;  will  pay  good 
wages  to  the  right  man.  Apply  to  H.  H. 
Jensen,  Buttermaker,  Clarks  Grove,  Minn. 
 2-21 

Wanted,  Second  Man  for  creamery, 
with  one,  one-half  or  two  years'  experience; 
dairy  school  course  preferred;  single.  John 
Olson,  Hector,  Minn.  2-21 

Position  Wanted  as  assistant  in  good 
creamery,  have  several  years'  experience; 
can  also  furnish  good  references;  age  twenty. 
Address  Alois  Kosek,  Lafayette,  Minn.  2-21 

Position  Wanted  as  assistant  in  good 
creamery;  considerable  experience;  testers' 
and  boilers'  license;  attended  1923  Minne- 
sota Buttermakers'  Short  Course.  Address 
2996,  Dairy  Record,  St.  PatU,  Minn.  2-28 


Creamery  for  Sale — 700-pound  daily 
capacity;  located  on  banks  of  river;  built 
in  1917;  all  new  equipment;  over  500  cows 
in  five  miles;  on  Soo  and  N.  W.  R.  R.; 
forty  rods  from  depot;  sold  at  a  sacrifice. 
Birchwood,  Wis.,  Co-operative  Creamery 
Association,  Richard  Hanson,  Secretary  2-2 1 

For  Sale — Creamery  fully  equipped, 
now  running,  in  West  Central  Minnesota 
in  good  growing  dairy  country;  sickness, 
reason  for  selling.  Address  3001,  Dairy 
Record,  St.  Paul,  Minn.  2-28 

Wanted,  to  Buy  Creamery  in  good 
comniimity;  let  me  know  what  you  have  to 
offer;  please  state  in  first  letter  size  of 
town,  price  wanted,  terms,  annual  output, 
etc.  Address  3002,  Dairy  Record,  St.  Paul, 
Minn.  3-7 

Loan  Wanted — Want  loan  of  $6,000 
for  three  years;  will  pay  eight  per  cent 
interest  and  give  first  mortgage  on  new 
creamery  and  equipment  worth  $27,000. 
For  further  information  address  2997, 
Dairy  Record,  St.  Paul,  Minn.  2-21 

For  Sale  or  Rent — Creamery  fully 
equipped;  possession  can  be  given  April  1. 
Stacy  Farmers'  Creamery  Company,  Stacy, 
Minn.  2-21 

For  Sale — Creamery  in  West  Central 
Wisconsin;  machinery  good;  output  last 
year  250,000  pounds;  living  rooms  above 
creamery.  Further  particulars,  address 
2998,  Dairy  Record,  St.  PaiU,  Minn.  2-21 


For  Sale — One  300-gallon  Wizard  Ripen- 
er,  in  good  condition;  first  check  for  $75.00 
takes  it.  Shelly  Co-operative  Creamery 
Association,  Shelly,  Minn.  2-21 

For  Sale — One  C.  &  B.  40-quart  Hori- 
zontal  Brine  Freezer  at  $100;  one  750- 
pound  Victor  Churn,  chain  drive,  at  $100. 
Miller  Creamery,  Miller,  S.  D.  3-14 

For  Sale — 100-gallon  starter  can  in  good 
shape;  first  check,  $40.00  gets  it.  P.  T. 
Glanzer.  Kimball,  S.  D.  2-28 

A  Snap — We  offer  a  10-H.  P.  Horizontal 
Boiler  in  good  condition,  and  three  radia- 
tors for  high  pressure;  we  are  installing 
larger  boiler.  Inquire  Franklin  Co-opera- 
tive  Creamery,  Franklin,  Minn.  3-7 

Cream  Scales — We  repair  and  refinish 
Torsion  cream  scales;  all  work  guaranteed. 
Des  Moines  Creamery  Company,  Des 
Moines,  Iowa.  2-28 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  ParafQner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 

2-7tf 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  }- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream 
test  scales,  platform  and  automatic  scales; 
all  work  done  by  expert  scale  mechanics: 
high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled: 1-inch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tr 


Milwaukee,  Wis. — J.  Lembrecht 
Company;  incorporated  capital  stock 
$100,000.  The  company  will  deal  in 
butter,  eggs,  et  cetera.  J.  Lembrecht, 
V.  Heinrich. 

Minneapolis,  Minn. — The-De  Soto 
Creameries  and  Produce  Company, 
71  Island  Ave.,  W.  Minneapolis, 
increased  capital  stock  from  $500,000 
to  $1,000,000. 

Merrill,  Wis. — The  Cane  Creek 
Co-operative  Cheese  Company  at  its 
annual  meeting,  reelected  President 
Bengely  to  that  position;  G.  Thiede, 
vice-president;  William  Riemer,  sec- 
retary treasurer. 

Foreston,  Minn. — The  annual  meet- 
ing of  the  Foreston  co-operative 
creamery  was  held.  Gust  L.  Nystron 
was  elected  president;  K.  E.  Johns, 
vice-president;  J.  A.  Carlson,  secre- 
tary; C.  C.  Bettis,  treasurer. 

Carlton,  Minn. — The  Carlton 
Creamery  Company  directors  elected 
officers  as  follows  at  the  annual  meet- 
ing: President,  A.  E.  Cable;  vice- 
president  and  manager,  Harland  Har- 
per; secretary  and  treasurer,  James  A. 
Gillespie. 

Chatfield,  Minn.— The  Chatfield 
Creamery  Association  elected  officers 
as  follows  at  the  annual  meeting: 
Frank  Halloran,  president;  A.  E. 
Balcome,  vice-president;  C.  J.  Mana- 
han,  secretary;  S.  Burnap,  treasurer. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


C.  F.  ADAMS  £i  CO.  Butter  and  Edds 


13  Harrison  Street 
NEW  YORK 


WiU  Keep  You  Posted  hy  Mail  or  Wire 
Stencil  or  Stamps  Sent  on  Bequest 

REFERENCES:  Irring  National Banli;  FideUt;  Trust  Co.; 
The  Dairy  Record. 
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MRS.  MORLEY  DIES 


INCREASED  OUTPUT 


Succumbs    to   Pneumonia  After 
Brief  Illness. 


C.  B.  Goodrich  of  Greenbush, 
Minn.,  was  among  the  week's  visitors 
to  Tlie  Dairy  Record  offices. 

Carl  Bosel,  office  man  of  the  Ameri- 
can Stores  western  office,  was  on  the 
sick  list  last  week.  At  least  that's 
his  story  and  he  sticks  to  it. 

Herman  Rusch,  one  of  Montana's 
good  ones,  writes  to  say  that  he  is 
leaving  Great  Falls  to  take  a  position 
at  Malta,  a  burg  in  the  same  State. 

Fred  E.  Erickson,  who  has  been 
in  the  advertising  business  in  Mil- 
waukee, has  moved  to  Detroit,  where 
he  will  be  manager  of  a  new  dairy 
trade  paper. 

Charlie  Cole,  the  B.  &  O.  Romeo, 
came  in  to  kill  Doc  Squirt,  but  no 
one  could  tell  him  who  Doe  is.  "I'll 
kill  that  bum  if  I  lay  my  mitts  on 
him,"  said  Charlie  poetically.  "I'm 
getting  tired  having  people  accuse 
me  of  being  him." 

"You  hand  me  a  giggle,"  asserted 
"Big  Bill"  Schulke,  when  he  visited 
the  offices  last  week.  "Any  fool 
would  know  it's  the  editor  of  the 
Record  who's  doing  Doc  Squirt  stuff." 
Which  meant  that  he  handed  us  a 
giggle.  But  go  ahead,  Willum.  Guess- 
ing doesn't  cost  anything. 

F.  L.  Sorenson,  O.  J.  Fleming  and 
Jos.  Grostephan,  three  of  the  A.  H. 
Barber  Company's  buccaneers, 
climbed  over  tables  and  chairs  to 
get  into  the  offices  last  week.  They 
were  made  welcome  until  they  started 
to  sing;  then  the  stenographer  threw 
them  out. 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 

Albert  Anderson  -  Erskine,  Minn. 


The  many  friends  of  J.  R.  Morley, 
president  and  manager  of  the  Minne- 
sota Co-operative  Dairies'  Associa- 
tion and  a  director  of  the  National 
Dairy  Union,  will  regret  to  learn  of 
the  death  of  Mrs.  Morley  at  their 
home  in  Owatonna,  Minn.,  last  week. 

Pneumonia  is  given  as  the  cause 
of  her  death.  Shs  had  been  ill  but, 
a  few  days. 

Mr.  Morley  had  been  called  to 
New  York  a  few  weeks  ago  to  look 
after  the  interests  of  his  association 
during  the  illness  of  Llewellyn  Watts, 
the  eastern  manager.  When  he  left 
Owatonna,  Mrs.  Morley  was  appa- 
rently in  the  best  of  health.  His 
first  intimation  of  the  seriousness  of 
her  condition  came  in  the  form  of 
a  telegram  asking  him  to  return  at 
once.  He  was  at  the  bedside  when 
her  death  occurred. 

Mrs.  Morley  was  widely  known 
to  Minnesota  dairymen  both  because 
of  her  husband's  prominent  connec- 
tion with  the  industry  and  because 
of  her  own  interest  in  it.  She  was 
a  gracious  hostess  at  many  dairy 
banquets,  and  only  last  month  took 
an  active  part  in  the  social  activities 
of  the  Minnesota  State  Dairymen's 
Association  convention  at  Owatonna. 

Surviving,  besides  Mr.  Morley, 
are  three  daughters,  two  sisters  and 
a  brother.  The  funeral  was  held 
from  the  family  home  in  Owatonna 
with  interment  in  Forest  Hill  Cem- 
etery at  that  place. 


We're  Sorry 
Editor,  Dairy  Record:  We  re- 
ceived our  score  card  from  the  Owa- 
tonna Convention  today,  and  it  reads 
92^  instead  of  91 5  as  was  published 
in  The  Dairy  Record.  Please  correct 
same  in  your  valuable  paper,  The 
Dairy  Record. — Johnson  &  Peterson, 
Shafer,  Minn.,  Operator. 


Lake  Geneva,  Wis. — Walter  Beard 
will  erect  a  building  here  and  open  an 
ice  cream  and  confectionerv  business. 


Brown  &  Root  Co. 

Cheese  *l,1?'lSi:,^ir'  Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


Minnesota    Creamery  Group 
Shows  18.6  Per  Gent  More 
Butter. 


During  the  calendar  month  of 
January  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  shipped 
148  consolidated  ears  of  butter  to 
the  New  York  market,  representing 
a  total  of  62,176  tubs  of  butter  and 
192  boxes,  or  approximately  3,926,688 
pounds.  This  is  an  increase  of  1,488,- 
914  pounds  as  compared  with  the 
previous  month. 

The  number  of  creameries  availing 
themselves  of  shipping  in  consolidated 
cars  was  315  all  told. 

There  was  an  increase  in  produc- 
tion for  January  of  18.6  per  cent 
(January  1,  to  January  28),  for  216 
creameries  who  shipped  regularly 
during  the  months  of  December  and 
January. 

Since  these  creameries  are  located 
in  all  sections  of  the  Sta^e,  the  above 
18.6  per  cent  serves  to  indicate  the 
general  increase  of  production  of  the 
co-operative  creameries  in  Minne- 
sota. 

Is  Trying  Market 

The  butter  market  during  the 
month  of  January  has  been  a  trying 
one  to  both  creameries  and  dealers. 
A  slight  decrease  of  consumption 
appearing  simultaneously  with  an 
increase  of  production,  together  with 
the  arrival  of  several  heavy  ship- 
ments from  abroad,  brought  about 
a  resultant  gloomy  situation,  which 
prevailed  for  almost  the  entire  month. 

Dealers  having  large  stocks  of 
high-priced  butter  on  hand  were 
facing  heavy  losses.  The  critical 
attitude  of  the  buyers  toward  quality 
became  gradually  more  and  more 
intense,  and  undue  hardships  were 
suffered  by  many  creameries.  Slight 
defects  in  quality,  which  under  normal 
conditions  would  not  have  bsen  no- 
ticed, caused  many  shipments  to  be 
passed  up  by  buyers.  At  times  it 
looked  as  if  prices  were  due  for  a  big 
slump.  That  quotations  held  where 
they  were,  must  be  attributed  to 
the  effort  of  a  few  dealers  who  bought 
freely  on  the  Exchange,  believing 
that  the  prevailing  conditions  were 
only  temporary,  and  that  the  dairy 
situation  as  a  whole  did  not  warrant 
any  further  decline  in  prices  at  that 
time. 

We  are  optimistic  concerning  the 
future  outlook  for  creameries  making 
Fancy  butter,  yet  at  the  same  time 
the  large  street  stock  of  good  table 
butter  gives  rise  to  the  question  as 
to  how  long  the  present  high-price 
level  can  be  maintained. — M.  Son- 
dergaard.  Manager,  New  York  Office. 


M.  J.  Weinberg  &  Br 

170  Chambers  Street,  NEW  YORK,  CITY. 

0. 

Butter 

References:  Atlantic  National  Bank: 
Dun's;    Bradstreets;   Dairy  Record 

F.  C.  DIEDRICai,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  Trust  Co.;  Columbia  Bank 
or  your  own  banker 
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MAKES  EXPERIMENT 


South    Dakota    to  Determine 
Keeping  Quality  of  Butter. 


The  dairy  department  at  State 
College,  under  the  direction  of  Pro- 
fessor T.  M.  Olson,  is  conducting  a 
group  of  practical  experiments  which 
will  benefit  South  Dakota  dairymen. 

The  value  of  soy  bean  meal  as  a 
milk  producer  in  comparison  to  oil 
meal  is  being  tested  now.  A  second 
valuable  experiment  is  with  skimmilk 
as  a  by-product,  to  determine  the 
feeding  value  as  compared  to  the 
value  of  powdered  milk.  This  will 
also  show  what  feeds  are  needed 
to  supplement  the  powder. 

Just  how  much  sanitary  conditions 
of  the  cow,  barns,  stall,  and  untensils 
affect  the  quality  of  milk  will  be 
decided  by  this  experiment.  Various 
methods  of  milk  cooling  and  the  best 
process  will  also  be  shown. 

Vitamine  Test 

Everyone  at  present  is  interested 
in  vitamines,  so  the  experiment  to 
determine  tJae  Adtamine  value  of 
milk  under  varying  feeding  conditions 
is  being  watched  with  interest.  The 
taste  of  milk,  its  keeping  qualities, 
bacteria  content  under  the  bottle, 
and  tank  pasteurization  of  milk,  will 
be  known  from  experiment  5. 

The  department  is  also  working 
to  find  out  the  quality  and  keeping 
quality  of  butter  made  from  cream 
pasteurized  by  the  bottle  and  tank 
process.  Results  of  these  various 
experiments  will  be  given  to  South 
Dakota  dairymen,  who  will  thus  be 
able  to  improve  conditions,  milk 
production  and  earning  power  of 
their  private  dairies. 


Straits  Trade  War 
Fast  and  furious  is  the  trade  war 
amongst  the  dealers  and  importers 
of  canned  milk  in  the  Straits  Settle- 
ments. English,  Swiss  and  Australian 
firms  are  endeavoring  to  underquote 
each  other  in  prices,  with  the  result 
that  canned  milk  is  selling  at  prices 
which  have  sagged  considerably, 
states  a  report  to  the  Department  of 
Commerce  from  Vice  Consul  Black- 
ard,  Singapore.  One  brand  of  milk, 
manufactured  in  Australia,  is  actually 
selling  below  the  cost  of  manufacture. 
Hundreds  of  thousands  of  pounds 
of  American  canned  milk  are  sold 
throughout  this  region  every  year. 


Ice  Cream  Meeting 
Clifford  A.  Ives,  Minneapolis,  was 
reelected  secretary  of  the  Minnesota 
State  Association  of  Ice  Cream  Manu- 
facturers at  the  twelfth  annual  con- 
vention; W.  W.  Dunn,  St.  Paul, 
was  reelected  president;  Nels  Spaker, 
Wadena,  treasurer,  and  J.  J.  Farrell, 
St.  Paul,  executive  secretary. 


TWO  BILLION  CROP 


United  States  Dairy  Products  for 
1922  Reach  Big  Figure. 

Big  Decrease  in  Value  Compared 
With  Previous  Year,  However — 
Less  for  Butter. 


Dairy  products  in  1922,  at  farm 
prices,  had  a  gross  value  of  $2,090,- 
455,000,  according  to  estimates  by 
the  United  States  -Department  of 
Agriculture.  The  value  of  dairy 
products  in  1921  was  placed  at  $2,- 
352,000,000,  and  in  1920,  the  top 
year  in  values,  at  $3,018,000,000. 

Whole  milk  sales  from  farms,  and 
consumption  on  farms  comprised 
sixty-five  per  cent  of  the  total  value 
of  all  dairy  product  in  1922,  and  are 
given  a  value  of  $1,357,000,000.  In 
1921  the  value  of  such  whole  milk 
was  placed  at  $1,567,000,000,  and 
in  1920  at  $1,911,000,000. 

Farm-made  butter  had  a  value 
of  $220,000,000  in  1922,  compared 
with  $242,000,000  in  1921  and  Avith 
$366,000,000  inn  1920. 

Manufactured  Goods  Drop 

The  1922  value  of  cheese  made, 
cream  sold,  butterfat  sold,  buttermilk, 
whey,  and  skimmilk,  is  placed  at 
$513,018,000,  compared  with  $542,- 
817.000  in  1921,  and  with  $740,736,- 
000  in  1920. 

The  farm  price  of  whole  milk  was 
10.09  cents  per  gallon  in  1922,  com- 
pared with  22.19  cents  in  1921,  and 
with  30.10  in  1920.  The  farm  price 
Of  butter  was  35.23  cents  in  1922, 
compared  with  37.16  cents  in  1921, 
and  with  54.25  cents  in  1920. 


Danish  Butter  Imports 
Danish  butter  is  finding  its  advo- 
cates in  the  United  States  in  greatly 
increasing  numbers,  if  import  sta- 
tistics are  any  guide.  During  the 
winter  months  large  shipments  of 
Danish  butter  have  been  coming  to 
the  United  States  notwithstanding 
the  import  duty  of  eight  cents  per 
pound  levied  as  a  result  of  exceed- 
ingly large  imports  of  such  butter 
to  the  United  States  during  the 
winter  1920-1921,  states  Consul  Gen- 
eral Letcher,  Copenhagen,  in  a  report 
just  received  by  the  Department  of 
Commerce. 

The  recent  shipments  are  due 
partly  to  a  scarcity  of  butter  upon 
the  New  York  market,  and  to  th® 
fall  of  Danish  butter  prices  in  Eng- 
land, attributed  to  unusiially  large 
shipments  to  England  of  butter  from 
Australia  and  New  Zealand.  The 
production  of  Danish  butter  for  the 
year  en  ded  March  31,  1922,  was 
231,00  0,000  pounds,  England  taking 
68.6  per  cent  of  the  entire  output. 
The  next  largest  taker  was  France, 
with  8.7  per  cent. 


HAS  MANY  ENTRIES 


Wisconsin  January  Contest  Has 
107  Contestants. 


Our  January  butter  scoring  was 
the  largest  we  have  had  for  a  number 
of  years.  Evidently  the  fat  testing 
of  butter  is  attracting  the  serious 
attention  of  our  better  makers,  and 
they  are  beginning  to  get  interested 
in  the  composition  as  well  as  the 
quality  of  the  butter  they  make  each 
day. 

The  fat  test  of  the  107  entries  of 
butter  received  in  January  showed 
that  twenty-four  per  cent  of  them 
contained  over  eighty-four  per  cent 
fat.  This  is  evidence  that  in  some 
of  our  creameries  at  least  three  per 
cent  less  than  the  possible  amount 
of  butter  is  made. 

It  took  a  long  time  for  our  cream- 
ery and  cheese  factory  patrons  to 
realize  that  some  of  them  were 
keeping  "boarder"  cows,  but  the 
fact  gradually  made  such  an  impres- 
sion that  now  we  have  62,000  cows 
entered  in  the  140  cow  testing  asso- 
ciations operating  in  the  State. 

Need  For  Equipment 

I  hope  this  is  an  illustration  of 
the  way  in  which  our  creameries 
and  their  patrons  will  wake  up  to 
the  necessity  of  equipping  each  fac- 
tory with  the  necessary  appliances 
for  testing  each  churning  of  butter 
so  that  the  buttermaker  and  the 
farmers  may  know  that  no  butter 
is  wasted  in  the  daily  routine  of 
the  creamery  work. 

I  believe  it  is  estimated  that  we 
make  about  100,000,000  pounds  of 
butter  in  Wisconsin  each  year,  and 
if  the  work  of  our  creameries  can  be 
done  so  that  we  make  three  per  cent 
more  butter  from  the  saine  amount 
of  cream,  this  increase  of  three  per 
cent  at  fifty  cents  per  pound  is 
worth  $1,500,000  each  year. 

Too  Much  Fat 

Our  tests  of  each  one  of  100  entries 
of  butter  received  in  January  gave 
the  following  information  about  the 
composition  of  the  butter: 
No.  of  Fat 
Entries  Per  Cent 

7  contained   79  to  80 

13  contained  :  .  .  .  .  80  to  81 

22  contained   81  to  82 

22  contained   82  to  83 

12  contained   83  to  84 

18  contained   84  to  85 

3  contained  85  to  86 

3  contained   86  to  87 

No.  of  Water 
Entries  Per  Cent 

2  contained   10  to  11 

4  contained   11  to  12 

10  contained   12  to  13 

28  contained   13  to  14 

27  contained   14  to  15 

(Continued  on  Page  20) 
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LET  THE  KIDS  DO  IT 

According  to  several  creamery  operators,  the  greatest 
obstacle  to  the  formation  of  cow  testing  associations 
among  their  patrons  is  the  cost  of  their  operation. 

When  the  cost  and  the  tremendous  profits  accruing 
from  them  are  considered,  such  an  objection  seems  a 
sorry  jest.  It  is  undoubtedly  due  to  the  fact  that  the 
patron  has  not  been  "sold"  on  the  value  of  the  testing 
association. 

But  even  where  it  is  almost  impossible  to  overcome 
the  patron's  objection  to  the  cost,  there  is  a  way  out. 
Many  of  these  patrons  have  children,  ranging  in  age 
from  fifteen  to  twenty-one,  who  are  intelligent  enough 
to  make  a  Babcock  test  for  butterfat  in  milk.  If  the 
operator  will  work  in  conjunction  with  the  County 
Agent,  it  would  take  only  a  short  time  to  train  these 
boys  and  girls  to  be  very  fair  substitutes  for  a  regular 
tester. 

The  operator  can  teach  the  boys  and  girls  how  to 
make  a  butttrfat  test  while  the  County  Agent  can  give 
them  information  regarding  the  feeding  and  care  of  the 
cow,  the  weighing  of  milk  and  the  calculation  of  the  cost 
of  the  feeds  consumed. 

While  the  figures  would  probably  have  to  be  checked, 
the  chances  are  that  the  patron  would  soon  become 
enough  interested  to  join  a  regular  testing  association. 
It  would  be  hard  for  him  not  to  become  interested  after 
he  had  seen  a  monthly  profit  and  loss  sheet  of  his  herd 
placed  before  him.  If  it  could  be  pointed  out  to  him 
that  he  could  make  more  money  by  replacing  some  of 
his  poor  cows  with  good  ones  than  he  was  making  from 
that  "south  forty,"  he  would  soon  develop  into  a  real 
dairyman. 

The  "kids"  might  not  be  very  much  interested  at 
first,  but  they  soon  would  be.  So  would  the  mothers. 
And,  then,  when  there  were  enough  of  them  in  a  com- 
munity doing  this  work,  the  County  Agent  and  the 
operator  could  hold  a  little  meeting  with  them  and  tell 
them  about  cream  grading,  if  the  creamery  is  buying 
cream  on  that  basis.    It  would  bring  results. 

Working  with  the  kids  will  make  better  patrons  of 
their  fathers,  and  it  is  an  assurance  of  a  good  crop  of 
future  dairymen. 


MORE  ASSOCIATIONS 
Judging  from  the  number  of  letters  received  upon 
that  subject,  creamery  operators  are  more  interested 
today  than  ever  before  in  the  subject  of  cow  testing 
associations. 

It  is  a  healthy  sign.  Tested  cows  will  mean  fewer 
"boarders"  and  more  profitable  dairying.  And  profitable 
dairying  will  mean  more  raw  material  and  better  patrons. 
Then,  too,  it  is  a  splendid  start  toward  cream  grading. 


WHY  WHOLE  MILK? 

Why  do  Iowa  associations  continue  to  make  a  special 
class  for  Whole  Milk  entries  in  creamery  butter  contests? 

No  doubt,  the  Hawkeye  associations  feel  that  they 
have  a  good  and  sufficient  reason  for  making  the  distinc- 
tion, but  to  others  it  appears  entirely  unnecessary.  Were 
it  a  foregone  conclusion  that  Whole  Milk  entries  would 
receive  scores  'way  above  those  which  Gathered  Cream 
butter  usually  received,  it  might  be  advisable,  in  fair- 
ness to  the  latter  class,  to  offer  special  prizes  for  that 
type  of  butter.  But  such  is  not  the  case.  On  the  con- 
trary, in  the  majority  of  contests  it  is  a  Gathered  Cream 
entry  which  takes  high  honors.  In  more  than  one  instance, 
the  winner  of  second  prize  in  the  Gathered  Cream  class 
has  received  a  higher  score  than  the  Gold  Medal  entry 
in  the  Whole  Milk  class.  On  the  other  hand,  the  scores 
do  not  indicate  that  there  is  anything  in  favor  of  the 
Gathered  Cream  class  which  would  necessitate  a  separate 
scoring  in  fairness  to  Whole  Milk  entries. 

There  is  not  a  State  in  the  Union  which  has  enough 
Whole  Milk  creameries  to  justify  placing  prizes  offered 
in  a  contest  for  that  class  of  butter  on  a  parity  with 
those  offered  in  a  Gathered  Cream  contest.  Iowa  has 
Bremer  county  and  a  few  scattered  creameries  making 
that  kind  of  butter,  to  be  sure, but  the  number  is  decidedly 
small  in  comparison  with  those  using  gathered  cream. 

We  do  not  believe  that  operators  manufacturing 
Whole  Milk  butter  would  offer  very  strenuous  objections 
to  the  discontinuance  of  the  special  class  in  the  Iowa 
contests.  They  undoubtedly  feel  capable  of  looking 
after  their  own  interests  in  any  kind  of  competition; 
they  have  never  hesitated  to  enter  other  contests  where 
there  was  but  one  class  for  .aU,  eatries. 

While,  as  stated,  there  may  be  some  good  reason, 
unknown  to  us,  for  the  coatinuance  of  these  dual-contests, 
until  that  reason  is  made  known,  there  are  a  large  number 
who  are  going  to  continue  to  regard  them  as  the  remnant 
of  a  past  age  when  Gathered  Cream  butter  was  con- 
sidered as  being  under  a  handicap  in  competition  with 
the  Whole  Milk  variety. 


NOT  WANTED  THERE 

Exponents  of  the  "cheap"  operator  would  have  a 
first-class  scrap  on  their  hands  if  they  tried  to  discuss 
the  question  with  Mr.  Charles  F.  Sehelin,  secretary 
of  the  Nelson,  Minn.,  Creamery  Association.  Mr.  Sehelin 
knows  what  trying  to  do  business  with  that  class  of 
men  means,  and  he  isn't  desirous  of  obtaining  further 
experience  in  that  respect. 

If  he  ever  has  occasion  to  need  another  operator,  he 
will  come  right  to  headquarters  for  one,  and  applicants 
who  offer  "cheapness"  as  their  principal  recommendation 
will  not  fare  well.  If  a  man  isn't  worth  the  scale,  he 
doesn't  want  him. 

In  view  of  Mr.  Schelin's  experience,  it  was  immensely 
gratifying  to  Mr.  James  Sorenson,  secretary  of  the  Minne* 
sota  Creamery  Operators'  and  Managers'  Association, 
to  receive  a  letter  from  Mr.  Sehelin  recently,  thanking 
him  for  recommending  one  of  his  members  for  the  posi- 
tion of  operator  of  the  Nelson  creamery,  and  stating 
that  everything  had  been  running  in  splendid  shape 
since  he  took  charge. 

An  operator  who  can  bring  forth  unsolicited  letters 
like  that  is  tlie  kind  of  a  man  who  is  an  honor  to  an  asso- 
ciation. We  dare  not  say  more,  for  Chris  Hanson  is 
a  modest  sort  of  a  fellow,  and  anyway,  there  are  many, 
many  other  operators  in  the  association  just  like  him. 
In  fact,  it  woa't  be  very  long  before  there  won't  be  any 
other  kind  holding  memberships.  But,  meanwhile,  if 
there  are  any  creamery  boards  having  this  "cheap  man" 
idea  in  mind,  wo  would  suggest  that  they  write  to  Mr. 
Sehelin. 
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SOUTH  IS  COMING 

Creamerymen  in  Wisconsin,  Minnesota  and  Iowa 
are  so  accustomed  to  thinking  only  of  themselves  when 
butter  production  is  spoken  of,  that  they  are  inclined 
to  overlook  the  great  future  dairy  section  which  lies 
south  of  us. 

Unknown  as  dairy  states,  Mississippi  and  Louisiana 
have  been  making  rapid  progress  in  the  production 
of  butter  and  other  dairy  commodities.  While  the  two 
of  them  combined  do  not,  as  yet,  produce  as  much  butter 
as  many  of  our  good  dairy  counties,  their  output  is  in- 
creasing at  such  a  rate  that  it  will  not  be  long  before 
they  will  be  active  competitors  of  our  northern  butter. 

Prof.  E.  W.  Neasham,  head  of  the  dairy  department 
and  the  dairy  extension  work  of  Louisiana  University, 
one  of  Professor  Morten&en's  graduates,  has  been  doing 
some  splendid  work  in  that  State,  according  to  infor- 
mation which  has  filtered  north.  He  has  been  instru- 
mental ia  starting  five  creameries  in  that  State  since 
last  September,  and  more  are  in  the  progress  of  organi- 
zation. One  of  them  increased  the  number  of  its  patrons 
from  fifteen  to  over  two  hundred  in  less  than  four  months. 
They'd  kill  a  man  up  no'th  if  he  attempted  to  start  a 
creamery  with  fifteen  patrons,  but  apparently  Prof. 
Keasham  knows  what  he  is  doing,  for  all  of  his  infants 
have  grown  to  lusty  manhood. 

The  South  has  long  been  the  haven  of  northern  cen- 
tralizers,  and  they  may  not  welcome  the  competition 
of  these  southern  creameries,  but  the  farmers  and  con- 
sumers in  that  section  of  the  country  may  look  at  this 
new  factor  in  a  different  light.  This  competition  may 
annoy  our  centralizers,  but,  speaking  for  the  local  cream- 
eries of  the  north,  we  should  worry. 


SIGN  YOUR  NAME 

Occasionally  a  communication  comes  to  The  Dairy 
Record  for  publication  without  bearing  any  name  or 
other  means  of  identifying  the  writer.  Suffice  it  to  say 
that  such  communications  are  immediately  consigned 
to  the  wastepaper  basket. 

For  the  most  part,  such  communications  are  attempts 
to  vent  personal  spleen  against  some  individual  or  organi- 
zation. Practically  all  of  them  contain  criticisms,  and 
many  of  them  are  destructive.  Were  it  not  for  the  fact 
that  every  once  in  a  while  one  of  them  contains  infor- 
mation or  criticism  of  genuine  value,  it  would  be  a  waste 
of  time  even  to  refer  to  them.  But  this  latter  class  usually 
are  worthy  of  reproduction,  and  there  appears  to  be 
little  reason  why  they  should  not  have  been  signed. 
It  is  probably  due  to  the  writer's  timidity.  Most  anony- 
mous communications  are  the  result  of  the  writer's 
cowardice. 


SPEAK  UP,  MAN 

This  is  the  season  of  annual  creamery  meetings.  It  is 
the  time  when  the  policies  of  the  co-operative  associa- 
tions are  shaped  for  the  forthcoming  year. 

The  operator  should  be  much  in  evidence  at  these 
meetings.  The  success  or  failure  of  the  creamery  rests 
largely  in  his  hands.  Whether  it  be  new  equipment  or 
cream  grading,  he  should  make  known  his  wishes.  If 
he  doesn't  make  them  known,  how  can  he  expect  to  have 
them  granted? 


The  number  of  annual  banquets  held  in  connection 
with  annual  meetings  broke  all  records  this  year.  There 
is  no  better  way  of  getting  acquainted  with  patrons. 


At  least  one  cow  testing  association  among  the  patrons 
of  every  creamery  is  a  good  goal  to  shoot  at  this  year. 


Those  North  Dakota  conventions  should  carry  weather 
insurance. 


It's  not  alone  that  we  say  it — ^but  that  you  know 
we  mean  it. 

WE  SATISFY  OUR  SHIPPERS 


ZIMM£R&DUNKAK,Inc. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  A  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Recular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 
Minnesota 


The  secretary  of  a  co-operative 
creamery  writes  us  as  follows: 

"A  dispute  has  arisen  among  our 
board  of  directors  as  to  whether  or 
not  a  dividend  should  be  paid  to 
about  thirty  cash  patrons  who  have 
sold  cream  to  our  creamery  during 
the  past  year.  Our  annual  report 
shows  that  the  patrons  who  were 
paid  cash  for  their  cream  on  day 


of  delivery  received  five  cents  pe'^ 
pound  less  for  their  butterfat  than 
did  the  patrons  who  were  paid  once 
a  month.  The  question  to  be  settled 
is,  would  it  be  fair  to  pay  these 
cash  patrons  a  dividend  of  five  cents 
per  pound  for  fat,  thus  making  the 
price  for  fat  bought  for  cash  the 
same  as  was  paid  to  patrons  who 
received  payment  once  a  month?" 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


It  is  difficult  to  answer  definitely 
a  question  such  as  the  above,  when 
one  is  not  fully  familiar  with  con- 
ditions surrounding  the  creamery 
affected  and  a  hard  and  fast  rule 
can  not  be  applied  in  all  similar 
cases.  It  is  our  opinion,  however, 
that  a  patron  who  delivers  his  cream 
to  a  co-operative  creamery,  and  who 
is  not  satisfied  with  being  paid  on 
a  monthly  basis  the  same  as  the 
majority  of  the  patrons,  is  not  en- 
titled to  a  dividend  on  the  fat  de- 
livered by  him  during  the  year,  as 
he  has  refused  to  carry  any  respon- 
sibility when  he  demands  cash  for 
his  cream. 


If  the  cash  patron  who  has  been 
underpaid  for  his  fat  is  entitled  to 
a  dividend  at  the  end  of  the  year, 
it  would  naturally  follow  that  he 
should  make  a  refund  to  the  creamery 
in  case  it  is  found  at  the  end  of  the 
year  that  he  has  been  paid  too  high 
a  price  for  his  fat.  Does  any  one 
believe  that  such  a  collection  could 
be  made?    We  certainly  don't. 


We  do  not  intend  to  argue  that 
it  is  never  wise  to  pay  cash  for 
cream  as  there  are  many  places  where 
it  is  necessary  to  pay  cash  in  order 
to  get  the  cream,  but  the  patrons 
who  are  willing  to  wait  for  the 
regular  pay  day  must  be  entitled 
to  the  dividends,  if  any  are  paid 
at  the  end  of  the  year,  as  they, 
and  not  the  cash  patrons,  are  held 
responsible  if  anything  goes  wrong, 
or  if  any  losses  occur  at  any  time 
during  the  year. 


There  still  seem  to  be  a  few  cream- 


CREAMERYMEN! 

Let  Us  Figure  With  You  on  Your  Creamery  Buildings 

WE  BUILD  HIGH  CLASS  CREAMERIES 

ASK  THE  FOLLOWING  CREAMERIES  :-Farmers  Cooperative  Creamery,  Pelican 
Rapids;  Farmers  Cooperative  Creamery  Association,  Hawley;  Dalton  Co-operative 
Creamery  Co.,  Dalton;  Garfield  Creamery  Association,  Garfield;  Eagle  Bend  Cream- 
ery Association,  Eagle  Bend;  Ottertail  Farmers'  Co-operative 
Creamery  Association,  Ottertail. 
GET  OUR  FIGURES  BEFORE  BUILDING 

L.  W.  BAUMEISTER  &  SON 


Telephones:— Tower  2246  - 
1145  ROSS  STREET         :          :  : 


Vanburen  1296 

SAINT  PAUL,  MINN. 


rwROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Banlr,  Now  Yorli,  and  tlie  Fidelity  Trust  Co.,  New  York 


eries  which  persist  in  making  a  big 
showing  at  the  end  of  the  year,  by 
applying  any  surplus  money  that 
may  have  accumulated  during  the 
j^ear,  on  the  butterfat  price  of  one 
or  two  months.  We  can  not  too 
strongly  condemn  such  practice,  as 
it  always  causes  more  or  less  trouble 
in  a  community.  If  any  surplus 
of  money  is  to  be  distributed  at 
the  end  of  the  year,  it  should  be 
done  in  some  other  way  besides 
paying  an  abnormally  high  price 
for  butterfat  delivered  in  one  or  two 
months. 


In  some  creameries  an  injustice 
is  done  to  the  patrons,  by  chargin 
up  a  car  of  coal,  or  a  new  ripener, 
to  one  month's  expense,  and  where 
such  financing  is  employed,  it  is 
bound  to  result  in  an  unreasonable 
fluctuation  in  the  butterfat  price. 
We  believe  the  plan  of  setting  aside 
a  fixed  amount  per  pound  of  fat 
into  a  sinking  fund,  is  the  simplest 
method  of  caring  for  upkeep  expenses 
in  a  creamery.  If  a  new  piece  of 
machinery  is  bought  it  can  be  paid 
from  the  sinking  fund  without  in 
any  way  disturbing  the  general  fund, 
or  without  interfering  with  the  price 
of  butterfat. 


There  are  still  some  people  who 
seem  to  think  that  the  average  net 
price  paid  for  butterfat  during  the 
year  indicates  the  efficiency  of  the 
creamery,  and  they  seem  to  forget 
that  the  average  price  paid  for  fat 
is  materially  affected  by  the  amount 
of  fat  handled  during  the  winter 
months.  The  creamery  that  has  a 
large  winter  make  can  show  a  con- 
siderable higher  average  price  for 
the  year,  than  can  the  creamery 
that  has  a  light  winter  run.  When 
comparing  two  annual  reports,  it  is 
also  necessary  to  consider  the  over- 
run- as  the  price  for  fat  must  neces- 
sarily go  up  or  down  with  the  over- 
run. 


There  are  some  co-operative  cream- 
eries which  neglect  to  include  in 
their  annual  reports  a  statement  of 
their  resources  and  liabilities,  some- 
thing we  believe  the  stockholders 
are  entitled  to  know.  If  a  careful 
record  is  kept  of  the  creamery's 
business,  it  is  a  comparatively  easy 
matter  to  prepare  a  statement  show- 
ing the  actual  financial  condition 
of  the  creamery  association;  such  a 
statement  is  required  in  any  other 
well  regulated  business,  and  why 
not  in  the  creamery  business? 


We  could  ■  mention  a  few  co-oper- 
ative creameries,  where  a  thorough 
audit  of  the  accounts  would  not  come 
amiss;  not  that  there  is  any  dis- 
honesty practiced,  but  the  accounts 
are  not  in  keeping  with  good  busi- 
ness practice,  and  if  audited  by  a 
disinterested  and  capable  person,  the 
results  would  bo  a  better  system  of 
accounting.  We  have  known  cream- 
eries to  operate  year  after  year  with- 
out ever  having  their  accounts  aud- 
ited, and  this  we  consider  mighty 
poor  business,  to  say  the  least. 


Is  your  creamery  equipped  for  the 
season's  run?  If  not,  it  is  time  to 
get  busy,  as  spring  will  soon  be  here. 


Quality  butter  will  be  very  pop- 
ular this  year,  so  make  as  little  of 
the  other  kind  as  possible. 
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BEGIN  THE  YEAR  RIGHT! 

E.  W.  TOLLIN  of  Waldorf,  Minn.,  did.  He  won  the  first  prize  at 
Owatonna,  Dairymen's  Convention  recently  with  the  splendid 
mark  of  95.50. 

He  won  first  prize  because,  every  day — 
He  tries  to  make  the  best  butter, 
He  knows  his  business, 
He  uses  up-to-date  methods, 
He  uses  the  Best  in  making  the  Best. 

He  uses  fresh  CHAMPION  CULTURES  weekly  for  flavoring  his  butter. 
He  uses  extraordinary  good  judgment,  this  coupled  with  his  knowledge 
of  the  butter-making  business  brings  about  desired  results. 

It  is  easy  with  CHAMPION  CULTURE  if  properly  used.   We  take  pleasure  in  publishing 
names  of  other  prize-winners  who  are  regular  users  of  the  CHAMPION: 


Third  Prize— Wm.  Weltner,  Lewiston  95.25 

J.  M.  Rasmussen,  St.  Charles  94.75 

H.  H.  Lunow,  New  Germany  94.50 

A.  F.  Stender,  Mayer  94.25 

Fred  Noreen,  Rockford  94.00 

W.  A.  Danheim,  Courtland  94.00 

Arthur  C.  Pietsch,  Stockton  94.00 

A.  M.  McLaughlin,  Brooten  93.75 

H.  E.  Witte,  Glencoe  93.75 

R.  W.  Butler,  Dover  93.75 

J.  H.  Wartenburg,  Claremont  93.75 

A.  L.  Radke,  Plato  '  93.75 

Soren  C.  Petersen,  Hamburg  93.75 

Carl  W.  Morck,  Alden  93.75 


and  many  others — Use  Champion  and  be  a  CHAMPION 

ANDERSON  CHEMICAL  CO.  =  LITCHFIELD,  MINN. 


SIGN  OF 


THE  BEST 


B.S. 


USE  positive  purifier  in  creameries  and  dairies  for  destroy- 

ing that  branch  of  bacteria  that  produce  bad  flavors  in  milk 
and  cream;  the  kind  that  causes  low  scores,  low  prices,  low 
wages,  frequent  changes  of  operators,  resulting  in  general 
dissatisfaction  among  the  patrons.  Using  B.  S.  is  simplicity  itself:  For  each  gallon 
of  clear  well  water,  add  from  one  to  four  tablespoons  full.  Use  this  solution  to  purify 
ripeners,  churns,  pipelines,  refrigerators  and  general  purification  and  deodorization 
about  the  factory. 

IT  WILL  DO  WHAT  WE  CLAIM  OR  YOUR  MONEY  WILL  BE 

CHEERFULLY  REFUNDED  // 

In  1923  we  offer  prizes  to  operators  that  win  first,  second  or  third,  in  any  State  or 
National  Contest,  providing  they  have  used  or  placed  an  order  for  five  gallons  BEST 
STERILIZER  during  the  year  when  score  was  received. 


Partial  list  of  1922  prize  winners: 

June,  Minn.  Contest 

1st  — Martin  Anderson,  Weaver  $5.00 

2nd— E.  T.  Johnson,  Watcrtown   3.00 

Minnesota  State  Fair 

2nd— Theo  Peterson,  Maple  Plain   3.00 

Iowa  State  Fair 

3rd— Ed  Andreasen,  Manly   2.00 

Waterloo  Dairy  Congress 


1st  — Ed  Andreasen,  Manly  So. 00 

Iowa  Ames  Contest 
1st — Ed  Andreasen,  Manly   5.00 

National  Convention 

2nd— A.  L.  Radke,  Plato   3.00 

Wisconsin  Fair 

3rd — Albert  Erickson,  Amery   2.00 

Dudley  Herrell,  Frederic   2.00 

Wisconsin  Buttermakers — 1st,  Albert  Erickson,  Amery.  5.00 


They  know  how,  when  and  where,  to  use  B.  S.,  and  are  all  successful  operators.  "  Nuff  said."  USE  IT. 
The  price — just  think  of  it— only  Sll.OOfor  5  gallons,  and  the  empty  jug  crated  can  be  returned  for  credit. 

Anderson  Chemical  Co.  [^^i^^^"]  Litchfield,  Minn. 
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FOUNDED  1879 


LEWIS 


151  READE  ST. 

]NEW  YORK 


GEO. BYERS 
211 7th  St.  N.  E.,  Little  Falls,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York, 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  V;  The 
Fidelity  InterDatiooal  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreot's,  Dairy  Itecord. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


NOT  CONVINCED 


Rasmussen   Says   That  Johnson 
Hasn't  Answered  Him. 


Editor,  Dairy  Record:  I  don't 
know  whether  I  ought  to  answer 
Mr.  Johnson's  answer  to  my  other 
letter  to  The  Dairy  Record  or  not, 
because  I  can't  see  where  he  has 
really  answered  me.  I  have  lots  of 
respect  for  Mr.  Johnson  and  he  is 
welcome  to  his  opinion,  but  I  main- 
tain that  he  didn't  answer  any  of 
my  questions  or  point  out  where 
the  association  was  doing  anything 
that  districts  couldn't  do  themsslves 
Avithout  an  expensive  State  asso- 
ciation, and  why  The  Dairy  Record 
should  support  it.  It  seems  to  me 
that  The  Dairy  Record  is  giving 
it  entirely  too  much  publicity  and 
I  want  to  say  that  I  can't  see  that 
it's  the  kind  of  publicity  it  should 
give  the  association. 

For  instance,  I  have  a  copy  of  the 
Waseca  Herald  giving  an  account 
of  a  speech  made  by  Mr.  Brandt, 
secretary  of  the  Minnesota  Co-opera- 
tive Creameries'  Association,  Inc. 
Here's  what  it  says: 

"Three  hundred  seventy-eight 
creameries  are  now  members  of  the 
State  Creameries'  Association.  Two 
years  ago,  when  we  decided  our 
interests  were  in  common  and  per- 
fected that  little  organization  which 
grew  into  the  Co-operative  Cream- 
eries' Association  we  did  not  realize 
that  today  we  would  be  nationally 
known.  Among  the  work  accom- 
plished is  the  car-lot  shipping  of 
butter,  and  this  one  item  has  saved 
the  entire  expense  of  the  association. 
The  biggest  thing  we  have  accom- 
plished in  the  State  today  is  the 
improvement  in  the  quality  of  butter 
throughout  the  State.  Minnesota 
has  been  made  to  rank  first  in  the 
dairy  States  of  the  Union.  Less 
than  two  years  ago  seventy-five 
per  cent  of  the  cream  coming  in 
was  sour.  Today,  there  is  a  demand 
for  sweet  cream  butter. 

"You  go  down  on  the  street  cor- 
ner, and  the  main  topics  you  hear 
are  'these  hard  times,'  and  they 
say:  'They  have  got  to  do  something 
for  us.'  They,  men,  are  yourselves. 
We  have  fifteen  field  men  in  the 
State  today  among  the  co-operative 
creameries.  Dozens  of  creameries 
today  Avouldn't  be  in  existence  if 
it  wasn't  for  our  field  men." 

Did  you  ever  hear  such  bunk 
in  your  life?  But  it's  a  sample  of 
the  claims  the  association  is  making 
all  down  the  line.  Why  doesn't 
The  Dairy  Record  expose  that  stulT? 
How  does  the  association  got  that 
way,  taking  credit  for  cream  improve- 
ment? Let  us  tell  you,  Mr.  Brandt, 
the  patrons  of  those  creameries  bring 
in  sweet  cream  because  they  are 
getting  good  cash  for  doing  it.  And 
1  want  to  tell  you  that  it  is  the 
commission  houses  paying  the  prica 
and  not  the  association  which  is 
making  Minnesota  a  sweet  cream 
State.  That  bunk  makes  mo  tired. 
Creameries  would  make  sweet  croara 


For  Goodness  Sake 
Ship  To 


trelease 
Underhill 

>•  ■ 

.  '     eSTABLISHLD  1864- 

Prompt   and  Reliable 

BUTTE.R 

Eoos 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


tNCOBPOBATZD 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST.       NEW  YOR  K,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go. 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldft.  MINNEAPOLIS 
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BUTTER 

WANTED 


Will  Pay 
Extra  Good 
Prices 


MARK  NEXT 
SHIPMENT  TO  US 

WE 
GUARANTEE 
Satisfaction 

We  want 
all  Grades 
of  Creamery 
Butter 


No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 

easy  to  remove,  kills  all  odors  —  without 
operation  of  plant  being  suspended. 

B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation—don't delay. 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 


24  Bottle  Rack  

$3.00 

32  Bottle  Rack  

3.10 

36  Bottle  Rack  

3.20 

Special  sizes  can  be  made  on 

short  notice. 

Anderson  Chemic 

al  Co. 

Lilcbfield,  Minnesoia 

PatroDize  Dairy  Record  Advertisers 


butter  if  they  never  heard  of  the 
association  as  we  have  done  at  St. 
Charles  for  several  years.  And  that 
stuff  about  dozens  of  creameries  not 
being  in  bu.siness  if  it  wasn't  for  the 
field  men.  Wouldn't  that  hand  you  a 
laugh?  Well,  Brother  Brandt,  is  tli« 
field  man  who  is  running  around 
telling  the  operators  to  neutralize 
helping  out  the  association's  good 
work?  I'm  not  against  the  idea 
of  a  field  man;  the  association  has 
some  good  men,  but  why  don't  the 
creameries  hire  these  men  themselves 
instead  of  paying  a  lot  of  money 
into  a  State  association? 

Mr.  Johnson  said  something  about 
the  association  not  trying  to  put 
the  supply  houses  out  of  business. 
Well,  I  don't  remember  saying  any- 
thing about  that,  but  that  part  of 
it  doesn't  get  home  very  far  with 
me  either.  The  association  talks  a 
lot  about  saving  money  on  equip- 
ment. Why  sure,  it  if  sells  churns 
and  ripeners  at  a  higher  price  than 
the  regular  supply  houses  it  should 
be  able  to  give  the  creameries  back 
some  money,  but  is  that  anything 
to  make  a  noise  about? 

Well,  I  guess  I  have  said  about 
enough  for  this  time.  But  I'll  be 
glad  to  hear  from  anybody  else. 
Yours  for  real  co-operation. — J.  M. 
Rasmussen,   St.    Charles,  Minn. 


FUTURES  CONDEMNED 


Eastern    Butter    Merchant  Says 
System  is  Harmful. 


Editor,  Dairy  Record:  I  believe 
that  a  majority  of  people  interested 
in  the  butter  industry  feel  that  future 
trading,  as  practiced  in  Chicago,  is 
vicious  and  harmful.  A  free  discus- 
sion in  the  trade  papers  may  help 
relieve  the  legitimate  distribution  of 
butter  from  this  abuse. 

I  believe  that  future  trading  has 
a  tendency  to  establish  an  unnatural 
level  of  prices,  which  in  the  long  run 
hurts  the  producers  as  well  as  the 
consumers.  Take  today  (February 
16),  for  example:  Storage  standards — 
that  is  held  90  score,  sold  on  Chicago 
board  at  from  51  f  to  53c,  with  most 
sales  around  52  fc.  At  the  same  time 
fine,  fresh  92-score  is  only  quoted 
51^0.  In  other  words,  on  account 
of  pure  manipulation  (and  nothing 
else)  creameries  are  compelled  to 
receive  less  for  their  Fancy  fresh 
butter  than  is  being  paid  for  storage 
butter. 

Now,  this  is  not  the  first  time  this 
has  happened.  A  year  ago  at  one 
time  storage  eggs  were  quoted  higher 
than  fresh  eggs. 

It  seems  to  me  that  the  basic  fault 
is  that  the  receipts  of  butter  do  not 
legitimately  permit  trading  in  as 
large  quantities  as  is  now  practiced 
on  the  future  board.  When  any 
one  man  or  group  of  men  can  corner 
a  market  without  actually  handling 
the  commodity,  then  something  is 
wrong.  The  open  contracts  for  stor- 
age butter  for  delivery  the  remaining 
twelve  days  of  this  month  in  Chicago 
today  amounted  to  149  cars,  44,700 
tubs,  90-seore,  whereas,  the  total 
holdings  in  Chicago  today  of  all 
grades  of  butter  is  54,120  tubs.  Any- 
thing that  is  wrong  basically  and 
harmful  to  the  general  public  can 
not  long  endure.  And  the  sooner 
this  is  realized  the  better  off  the 
trade  will  be.  To  juggle  food  products 
is  all  wrong. 


RUSSEL 

CRE60«S0N 

167  Chambers  St. 

NEW  YORK 

J.  B.  FRISBIE 
FOREST  CITY,  IOWA 

Western  Sepresentative 

WRITE  FOR  CONTRACT 
PROPOSITION 
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Can't 
Understand 

In  a  letter  just  received  from  a 
former  creamery  operator  now  pro- 
prietor of  several  creameries  which 
were  failures,  but  which  he  "picked 
up"  and  made  successful  by  grading 
cream  and  making  good  butter,  he 
says  about  one  creamery: 

"The  first  year  we  were  there  was 
hard  for  us,  but  the  second  year,  after 
we  started  cream  grading,  things 
began  to  get  better  and  last  year  we 
made  nearly  200,000  pounds  of  butter 
and  were  able  to  pay  the  farmers  a 
good  price  for  butteifat,  and  we  made 
some  money.  I  can  not  understand 
why  every  creamery,  especially  the 
co-operative  creameries,  do  not  grade 
cream." 

Here  is  a  man  who  saw  the  oppor- 
ttmity  to  buy  up  some  closed-down 
creameries,  and  took  advantage  of  it. 
Can  you  blame  him?  We  do  not.  He 
also  had  enough  foresight  and  business 
acumen  to  see  early  that  paying  alike 
for  good  and  poor  cream  would  mean 
losses  and  disaster  to  all  concerned, 
so  he  "took  the  bull  by  the  horns" 
and  started  grading  cream  at  a  time 
when  many  thought  it  could  not  be 
done. 

He  profited  by  this  and  so  did  the 
patrons,  and  when  they  saw  they 
could  get  more  money  at  the  creamery 
than  by  shipping  the  cream  or  selling 
to  the  cream  stations,  they  began  one 
after  another  and  finally  nearly  all, 
to  come  back  to  the  creamery  so  that 
in  three  years  he  made  nearly  200,000 
pounds  in  this  one  creamery,  which 
was  out  of  business  when  he  bought 
it.  And  this  is  not  an  isolated  case 
by  any  means.  We  know  of  many 
creameries  that  have  closed  because 
they  took  all  the  cream  that  was 
delivered  to  them,  paying  alike  for 
good  and  poor,  old  or  fresh. 

Naturally  this  resulted  in  most  of 
the  cream  delivered  becoming  poor, 
and  this  again  meant  low  prices  for 
butter  and  butterfat.  This,  again, 
resulted  in  a  gradual  withdrawal  of 
patronage  which  went  to  other  cream- 
eries and  to  stations.  Finally  the 
creamery  had  to  close.  Yea,  many 
of  them  have  closed  even  though 
there  were  cows  enough  and  cream 
enough  in  the  adjacent  territory  for 
a  good  run. 

Then  we  have  seen  other  creameries 
about  down  and  out  which  have  taken 
a  new  lease  of  life,  by  starting  to  grade 
cream,  and  in  a  very  short  time  have 
got  back  the  patronage  and  succeeded 
again  beyond  expectations. 

Verily  we  agree  with  this  man  that 
he  can  not  understand  why  all  cream- 
eries don't  grade  cream  and  do  busi- 
ness light. 


FOX  RIVER 
BUTTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


The  only  excuse  and  argument  for 
having  a  future  call  is  that  buyeis 
and  sellers  could  hedge  against  their 
future  demands  or  future  receipts 
by  trading  on  the  future  call.  Con- 
ditions like  the  present  show  how 
fallacious  this  argument  is. 

Personally,  the  writer  has  no  axe 
to  grind.  Neither  he  nor  any  mem- 
ber of  this  firm  has  ever  traded  in 
Chicago  futures  and  never  will.  I 
believe  that  a  general  discussion  of 
this  matter  in  the  trade  will  be  bene- 
ficial, and  something  started  so  that 
if  this  gambling  is  not  stopped,  some 
concerted  action  among  the  legiti- 
mate producers,  receivers  and  con- 
sumers, be  taken  to  compel  them 
to  desist  from  making  a  gambling 
proposition  out  of  the  distribution 
of  butter  and  eggs. — Albert  Lowen- 
fels,  New  York  City. 


OPPOSES  STATE  AID 


Writer    Holds    State  Specialists 
Would  Be  Subsidy. 


Editor,  Dairy  Record:  Under  the 
title,  "A  Good  Investment,"  there 
appeared  in  the  January  31,  1923, 
issue  of  The  Dairy  Record  an  article 
wherein  a  plan  is  set  forth  designed 
to  help  the  co-operative  creameries 
of  the  dairy  states  become  efficient 
manufacturing  plants. 

This  article  states  that  in  order  to 
bring  about  better  control  of  the  com- 
position of  the  butter  manufactured 
by  operators,  members  of  the  State 
buttermakers'  associations  in  the  co- 
operative creameries,  the  one  thing 
needed  is  the  employment  of  "State 
Dairy  Manufacturing  Specialists." 

That  the  operators  of  our  cream- 
eries must  practice  composition  con- 
trol if  they  are  going  to  do  efficient 
work  and  manage  the  plant  over 
which  they  have  charge  in  the  best 
possible  manner,  is  admitted.  It 
is  at  least  suggested  that  little  along 
this  line  is  now  being  done,  and  that 
these  dairy  specialists  could  obtain 
better  results  as  employes  of  a  State 
rather  than  of  an  organization  con- 
trolled by  the  men  they  would  super- 
vise and  train. 

It  is  urged  that  appropriations  be 
made  by  the  dairy  State  legi.slatures 
to  cover  the  expense  of  hiring  thesa 
dairy  manufacturing  specialists,  whose 
work  it  would  be  to  travel  from 
creamery  to  creamery  checking  the 
operating  methods  and  making 
demonstrations  and  suggestions.  It  is 
suggested  that  their  work  should  be 
with  the  operator,  and  implies  that 
he  alone  should  be  approached  on 
the  possibility  of  making  the  cream- 
ery, over  which  he  has  cliarge,  a 
more  efficient  manufacturing  plant. 

The  writer  winds  up  the  article 
with  the  followng: 

"Manufacturing  specialists  in  large 
butter  j)r()(lucing  sections  would  re- 
turn far  more  than  tiie  cost  of  sup- 
porting such  work,"  and  "There 
can  be  no  sound  reason  for  opi)osing 
the  sptuidiiig  of  State  money  to 
carry  on  such  work." 

The  Dairy  Record  holds  a  plaea 
of  trust  and  leadershii)  in  tho  hearts 
of  many  buttermakers,  creanuiry  offi- 
cials, dairymen,  etc.,  of  Wisconsin 
as  well  as  Minnesota,  and  for  (hat 
reason  it  is  well  for  us  to  analyze 
tho  editorial  in  (luoslion  and  fin<] 
out  if  the  ])lan  it  offers  is  sound 
and  should  bo  adopted  as  a  stone 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative — ^B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

— =  COMPANY  == 
70-72  S.Markel  Si.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston 
Mass;  The  Dairy  Record 


— SHIP— 


w.  BULL 

Incoi 


Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En&ineerln|t  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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in  building  tlie  foundation  for  a 
more  efficient  co-operative  ^butter 
manufacturing  industry. 

The  avowed  established  policy  of 
the  Minnesota  Creamery  Operators' 
and  Manufacturers'  Association,  as 
well  as  the  policy  of  the  Wisconsin 
organization  of  like  nature,  is  to 
render  service  to  their  members, 
and  through  their  tasmbers  render 
efficient  practical  service  to  the  cream- 
eries of  the  two  states  whose  employes 
they  are. 

Both  of  these  State  associations 
use  the  adjective  efficient,  in  classi- 
fying the  land  of  service  their  mem- 
bers will  render  at  a  fixed  association 
scale  of  wage,  which  is  practically 
the  same  in  both  states. 

Our  dairy  States  have  a  dairy 
department  each  in  their  respective 
university  that  teaches  buttermakdng, 
that  it  includes  the  study  of  the  com- 
position of  the  manufacutred  prod- 
duct  and  its  control  is,  of  course, 
a  foregone  conclusion.  The  men 
fioishing  the  prescribed  course  of 
study  are  classified  and  licensed  as 
efficient  buttermakers.  If  they  have 
had  a  certain  amount  of  practical 
experience  before  taking  the  butter- 
makers'  course  of  training  they  can 
become  members  each  of  their  re- 
spective State  buttermakers'  asso- 
ciations. 

These  tilings  being  true,  it  seems 
hardly  probable,  as  the  article  im- 
plies, that  none  of  the  operators  or 
managers  of  our  co-operative  cream- 
eries had  any  inkling  of  the  loss  sus- 
tained by  the  producer  of  the  raw 
product  through  inattention  to  the 
control  of  the  constituents  of  the 
manufactured  product  within  law- 
ful limits.  I  repeat,  it  seems  hardly 
creditable  that  no  one  knew  or  sensed 
these  losses  before  Professor  Keith- 
ley  publically,  and  through  the  press, 
called  attention  to  them. 

I  venture  to  make  the  statement 
that  many  knew  of  these  losses,  but 
so  long  as  the  old  system  of  operating 
and  managing  our  co-operative  cream- 
eries is  in  force,  with  no  thought 
to  the  need  of  an  understanding  by 
the  producer  owner  of  what  is  meant 
by  efficient  service  and  efficient  manu- 
facturing, so  long  will  this  loss  be 
sustained  in  many  of  our  plants. 
It  is  vitally  necessary  that  at  least 
the  officers  of  our  co-operative  cream- 
eries become  familiar  with  the  fun- 
damentals on  which  rests  efficient, 
successful  butter  manufacturing.  Un- 
less they  do  they  will  never  be  able 
to   recognize,   appreciate   the  value 

(Continued  on  Pa^e  26) 


District  Manager's  Report  For  District  No.  13 
MINNESOTA  CO-OPERATIVE  CREAMERIES'  ASSOCIATION,  INC. 
March  15  to  December  31,  1922 

MEMBERSHIP: 

Total  number  of  creameries  in  district   42 

Number  of  member-creameries   29 

New  members  signed  up   11 

Individual  and  non-member  creameries  taken  care  of;  ship- 
ments  14 

Member  creameries  outside  of  district  taken  care  of   6 

CARLOT  SHIPMENTS: 

Total  cars  shipped  (including  cars  from  outside  of  district). . . .  172 

Total  cars  returned  for  in  district   141 

Gross  weight  butter  shipped  (in  district)   3,928,939 

Average  weight  per  car   27,864 

Total  saving  in  freight  over  local  shipments  $15,241.46 

Average  per  cwt.  new  weight  butter  $  .4503 

Refund  on  freight  collected  from  raiboads  to  July  1  $  335.30 

Obtained  reduction  in  carlot  freight  rates  at  points  between  Willmar 
and  St.  Cloud  from  $1.85  to  $1.66  per  cwt.,  resulting  in  a  saving  of  over 
$50.00  a  car. 

GENERAL  WORK: 

Number  of  calls  on  creameries   228 

Creamery  boards  met  with   25 

General  meetings  held   29 

Total  attendance  at  general  meetings   6,000 

Days  spent  visiting  farms   8 

Butter  composition  tests  made  at  28  creameries  show  the  following 
averages : 

Moisture,  14.74  per  cent;  Fat  82.40  per  cent;  Curd  and  salt  2.84  per  cent. 
Later  composition  work  and  tests  show  the  possibility  of  keeping  the 
butterfat  below  81  per  cent.  If  this  is  continued  through  the  year  it 
will  mean  a  saving  to  the  district  creameries  of  over  $20,000.  In  other 
words,  over  two  carloads  of  fat  per  year  has  been  given  away  by  using 
more  fat  than  necessary  in  butter  made. 

Considerable  time  has  been  spent  assisting  creameries  in  cream  grading, 
overrun,  machinery  trouble,  and  general  creamery  efficiency.  Seven 
creamery  operators  have  been  changed  during  the  season. 
Complete  records  have  been  kept  of  all  work.  Car  reports  on  all  cars 
have  been  prepared  and  sent  to  New  York.  Over  three  thousand 
letterheads  have  been  used  in  taking  care  of  correspondence. 
PLANS  FOR  FUTURE  WORK: 

Assist  creamery  boards  and  operators  in  establishing  effective  cream 
grading  methods. 

Assist  in  the  appUcation  of  the  most  effective  system  of  creamery 
methods.  Establish  high  and  uniform  quality  of  butter.  Reduce  the 
butterfat  used  in  butter  to  81  per  cent  or  below. 

Urge  all  creameries  to  purchase  supphes  through  association  supply 
department. 

N.  J.  Hedlund,  District  Manager. 


A.  J.  McGuire,  General  Manager. 


Minnesota  Co-operative  Creameries  Ass  n. 

(INCORPORATED) 

University  &  Raymond  Aves.  ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD  ,  „.r..^       .^^  ,^ 

Manager  New  York  Office      JOHN  BRANDT.  Litchfield 
105  Hudson  St..  N.  Y.  Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECOBD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


AFTER  BETTER  CREAM 


Waseca  Starts  Gampai^n  Against 
Thin  Cream. 


CUT    DEAD  TIMBER 


Districts   Must   Aid   in  Weeding 
out  Poor  Operators. 


No  chain  is  stronger  than  its 
weakest  link;  this  applies  to  organi- 
zations the  same  as  it  does  to  any- 
thing else.  While  there  may  not  be 
any  visible  weak  links  in  our  associa- 
tion at  the  present  time,  we  must 
ever  be  on  the  lookout  for  any  weak- 
ness that  may  appear,  and  which 
is  liable  to  weaken,  if  not  actually 
endanger,  the  structure  of  our  organi- 
zation. 

Our  association  is  gradually  being 
strengthened  by  eliminating  from 
membership  the  operators  who  have 
failed  to  give  efficient  service  to 
their  employers,  and  this  work  must 
be  continued  in  justice  to  the  cream- 
eries, and  for  the  protection  of  our 
association.  The  district  association 
plays  a  most  important  part  in 
building  up  and  maintaining  a  high 
standard  of  membership.  If  a  mem- 
ber of  a  district  is  known  to  be  slack 
in  any  way,  and  is  not  rendering  effi- 
cient service,  it  is  up  to  the  district 
association  to  act.  No  hasty  action 
should  be  taken,  but  an  investigation 
should  be  made  as  soon  as  such 
action  is  justified,  and  if  a  member 
can  be  assisted,  this  should  be  done 
without  delay.  If  a  member  refuses 
to  be  helped,  there  is  nothing  to  do 
but  suspend  him  from  membership. 
It  is  needless  to  say  that  the  associa- 
tion office  will  at  all  times  co-operate 
with  the  districts  in  anything  they 
may  undertake  toward  increasing 
the  efficiency  of  our  membership. 

A  few  creameries  are  looking  for 
cheap  operators,  and  it  is  a  safe  guess 
that  they  will  get  what  they  are 
looking  for. 


The  Scale  or  Better 

The  number  of  operators  being 
reengaged  at  the  scale  or  better  con- 
tinues to  mount. 

B.  J.  Ommodt,  Flom,  has  been 
given  the  scale  plus  free  house,  butter, 
cream  and  light. 

J.  F.  Kielty  has  been  reengaged 
at  Swanville  at  the  scale. 

Fred  L.  Bullman  received  a  rising 
vote  of  thanks  as  well  as  the  scale 
at  the  recent  meeting  of  the  Deer- 
field  creamery.  Incidentally,  he  re- 
reports  a  twenty-four  per  cent  increase 
in  production. 

Herman  Christensen  remains  at 
Dolovan  at  the  scale.  This  will  be 
his  nineteenth  year  as  operator  of 
that  creamery. 


Blue  Earth  Reports 
An  output  of  432,302  pounds  of 
butter,  an  increase  of  10.5,000  pounds 
over  1921,  is  reported  by  the  Blue 
Earth  creamery.  An  average  price 
of  forty-four  cents  was  paid  for 
buttorfat.  A  new  ripener  and  an 
eight-ton  refrigerating  machine  are 
being  installed.  A.  G.  Quist  is  the 
operator. 


Waseca  is  after  higher  testing 
cream.  The  following  notice  was 
recently  sent  to  patrons  of  that 
creamery : 

The  directors  wish  the  co-operation 
of  the  patrons  in  regard  to  raising 
the  average  test  of  cream  to  about 
30  to  32  test,  so  if  those  whose  cream 
tests  below  30  or  32  will  please  try 
to  set  their  separators,  so  as  to  sldm 
their  cream  to  about  that  test,  for 
the  following  reasons:  First,  mak- 
ing less  cream  to  handle  and  would 
not  use  as  much  steam  to  heat  the 
cream,  or  so  much  water  to  cool 
the  cream.  Second,  more  butter 
could  be  churned  from  the  same 
amount  of  cream,  therefore  making^ 
a  saving  in  power,  also  less  butter 
lost  in  the  buttermilk. 

Cream  with  a  high  test  will  not 
sour  so  easy,  also  you  will  be  keeping^ 
more  skim  milk  at  home,  which  is 
worth  more  to  you  than  the  creamery 
can  get  for  it  in  buttermilk. 

By  order  of  the  directors. — Frank 
G.  Wood,  Secretary. 


Morgan  Report 
The  Morgan  creamery  manufac- 
tured 388,514  pounds  of  butter  last 
year.  A  total  of  312,751  pounds  of 
butterfat  were  received  at  an  average 
price  of  41.55  cents.  Receipts  from 
all  sources  amounted  to  $150,790. 
Jens  Schou  is  secretary,  and  W.  F. 
Stoltz  is  operator. 


Todd  County  Report 
The  Todd  County  Creamery  Asso- 
ciation of  Long  Prairie  reports  an 
output  of  576,621  pounds  of  butter 
for  the  year.  Approximately  465,000 
pounds  of  butterfat  were  received, 
for  which  an  average  net  price  of 
45.55  cents  was  paid.  Average  price 
received  for  butter  was  40.23  cents. 
Total  receipts  from  all  sources  wera 
$238,693.  Geo.  Lano  is  secretary 
and  Anton  Baltes  is  operator  of  the 
creamery. 


Milaca  Reports 
A  total  of  1,026,720  pounds  of 
butter  were  manufactured  by  the 
Milaca  creamery  during  the  year. 
Butterfat  receipts  amounted  to  832,- 
147  pounds  for  which  $276,000  was 
paid.  Edw.  Seymour  is  the  manager 
and  A.  W.  Sjostrom  the  operator. 


Clark's  Grove  Report 
Clark's  Grove,  the  oldest  co-opera- 
tive creamery  in  the  State,  manu- 
factured a  total  of  433,130  pounds 
of  butter  in  1922.  A  total  of  352,416. 
pounds  of  butterfat  was  received, 
for  which  an  average  price  of  44.2 
cents  was  paid.  An  average  of  38.9 
cents  was  received  for  all  butter  sold. 
Joseph  C.  Johnson  is  secretary  and 
H.  H.  Jensen  operator. 


Big  Day  at  Mora 
February  10  was  a  big  day  at  Mora, 
the  occasion  being  the  formal  opening 
of  the  now  creamery  at  that  place. 
Mayor  H.  M.  Halvorson,  Lewis  Nel- 
son, president  of  the  creamery  board, 
and  J.  H.  Hay  all  made  speeches. 
But  was  that  all?  It  was  not.  Among 
the  orators  appeared  the  name  of  no 
other  than  C.  H.  Caswell,  the  opera- 
tor, who  appeared  on  the  rostrum 
for  his  maiden  effort.    Selections  by 


THE  DAIRY  RECORD 


15 


February  Twenty-Sixth,  Nineteen  Twenty-Three 

D.  J.  Coyne^  Jr.^  and  M.  E.  Nevins 

are  pleased  to  announce  that  they  have  engaged  in  a 

General  Produce  Business 

specializing  in 

Butter^  Eggs,  Poultry  and  Cheese 

having  incorporated  under 
the  name  of 

Coyne  &  Nevins  Co. 

at  168  West  Southwater  Street 

CHICAGO 


Telephones  Franklin  3200 


r 


ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  Jiim  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 


Armour  and  Company  Armour  and  Company  Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

Netv  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,\Manager  E.  FRIED,  Manager 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


There  is  no  end  of  beautiful  walks  all  through 
the  park,  and  the  ramble,  in  the  lower  edge 
of  the  old  reservoir  ig  one  full  of  pleasant  sur- 
prises. There  is  a  tower — The  Belvedere,  near 
the  north  end  of  the  reservoir,  which  com- 
mands a  fine  view  of  the  park. 

Cleopatra's  Needle  is  interesting.  It  origi- 
nally stood  in  front  of  the  temple  of  the  Sun  in 
Cairo,  and  was  erected  about  1,500  B.  C.  Its 
companion  is  owned  in  London. 

Many  May  parties,  tennis  and  other  sports 
are  permitted  in  certain  sections  of  the  beauti- 
ful grounds.  There  is  music  in  the  Mall  Sat- 
urday afternoons  and  Sundays,  and  conmiunity 
singing  in  front  of  the  lake  is  very  popular. 
Some  wonderful  pubUc  pageants  are  also 
given  in  the  grounds  by  school  children,  and 
altogether  there  is  no  doubt  that  the  city 
receives  liberal  dividends  in  health  and  hap- 
piness of  its  thousands  of  children,  who 
would  never  see  a  tree  or  flower  but  for 
Central  Park. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Te^ 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Gl 

Will  look  after  your  shipments  person  1 

We  solicit  your  stiipii 

See  Tliat  Your  Next  Shipment  is  Fc- 
  N.  J.  or  to  Oij 

ASK  US  FOB  OUR  CHICAGO  STEWfl 

shipper  to  receive  even  more  prompt  returns  than  ever  befce 


THE  DAIRY  RECORD 


17 


mtic  &  Pacific 
Co. 

Chicago,  Illinois 

UALITY  BUTTER 


OirHE  BUTTER  DEPARTMENT 

>ind  advise  you  as  to  market  conditions 

u  ts  and  correspondence 

Pirded  to  Us  Either  at  JERSEY  CITY, 
ii  hicago  Branch 

We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
>k  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
;0  Instruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


The  First  of  Every- 
thing is  Choicest 

Just  as  the  first  rays  of  dawn  touching  the 
topmost  things  of  the  earth  are  beyond  com- 
parison, just  so  the  "Direct  to  the  Consumer 
Service"  of  the  Great  Atlantic  and  Pacific 
Tea  Company,  the  first  large  butter  house  to 
offer  you  a  market  where  the  middleman's 
profit  is  eliminated,  where  your  butter  goes 
direct  from  factory  to  consumer.  That's  why 
we  are  pleasing  our  hundreds  of  shippers. 
While  we  are  pleasing  our  shippers  our  con- 
suming customers  are  also  being  pleased  with 
this  system  and  their  demands  have  caused 
us  to  open  more  and  more  stores  until  we  are 
supplying  hundreds  of  thousands  through  our 
7,300  retail  stores.  With  that  number  to 
supply  we  need  more  Fancy  Butter.  We 
want  those  making  that  high  quality  to  write 
us.  We  have  an  offer  waiting  for  you  that 
will  cause  you  to  use  our  "Direct  to  the  Con- 
sumer Service." 


J .  A.  FISK,  Western  Representative 


Phone  Midioay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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If  s  all  in 

Knowing 
How 

And  the  very  first  returns 
that  you  receive  from  the 

Lewis-Mears 
Company,  Inc. 

will  prove  to  you  that  we 
know  how  to  please  with 
our  returns. 

We  can  handle  all  grades 
of  butter  through  our  large 
and  steady  outlets  in  New 
York,  Boston  and  adjoining 
cities  in  the  East. 

"We  are  satisfying  a  large 
number  of  Western  shippers 
right  now  and  we  want  more 
such  shippers. 

Try  us  with  your  next  ship- 
ment and  let  us  show  you 
that  "We  Know  How." 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 

Western  Representative 
F.E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orderM 
Carcfui,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 

406  Metro.  Bank  Bldg.,  ST.  PAUL 

202  I.  O.  O.  F.  Building,  Mankato 

llcferenco:  The  Dairy  Record 


Jos.  Tallman,  the  McKinley  male 
quartet,  and  a  local  orchestra  added 
to  the  pleasure  of  the  entertainment. 


HofSman  Reports 
A  total  of  279,699  pounds  of  butter 
were  manufactured  by  the  Hoffman 
creamery  from  227,314  pounds  of 
butterfat  last  year.  A  net  average 
price  of  36.7  was  received  for  butter 
shipped.  Sweet  cream  was  paid 
an  average  net  price  of  40.2  and  sour 
cream,  35.2  cents.  Allie  Olson  is 
the  operator. 


Hot  T>o§l 

The  North  Kingston  Dairy  Asso- 
ciation held  its  annual  meeting  re- 
cently. The  make  Avas  over  12,000 
pounds  more  than  for  1921.  A  hot 
dog  dinner  was  served.  Mr.  Lon- 
bakken,  our  State  creamery  inspector, 
delivered  a  short  talk  about  grading 
cream  and  told  a  few  stories.  That 
closed  the  meeting. — W.  A.  Nelson, 
secretary,  H.  E.  Marquette,  operator. 

What  kind  of  stories  did  he  tell  to 
close  the  meeting,  d'ye  suppose? 


Madelia  Report 
A  total  of  189,148  pounds  of  butter 
was  manufactured  by  the  Madelia 
creamery  during  the  past  year.  But- 
terfat receipts  totalled  154,234 
pounds.  An  average  price  of  38.7 
cents  was  paid.  Total  receipts  were 
more  than  $69,000. 


C.  L.  Sorenson  and  his  son-in-law, 
Donald  McCarthy,  have  formed  a 
partnership  and  have  leased  a  build- 
ing at  Madelia,  Minn.,  where  they 
will  open  an  ice  cream  factory  and 
creamery,  and  where  they  will  sell 
milk  and  cream,  butter,  eggs,  etc., 
over  the  counter.  They  will  also 
handle  poultry,  feed,  flour,  salt,  etc. 

They  will  start  operations  March 
1.  Tom  Teigun,  appointed  to  succeed 
Mr.  Sorensen  as  manager  of  the 
Madelia  Co-operative  Creamery  Co., 
has  decided  not  to  accept  that  posi- 
tion. 


Plainville  to  Build 

Decision  to  build  a  new,  modern 
plant  was  reached  at  the  annual 
meeting  of  the  Plainview  Co-operative 
Creamery  Association.  It  is  expecte 
that  the  coatract  will  be  let  and 
work  started  within  a  verj;-  short 
time. 


Schillo  Dies 
Jos.  A.  Schillo,  operator  at  Elrosa, 
Minn.,  died  suddenly  at  his  home 
in  that  town,  according  to  information 
received  by  James  Sorenson,  secre- 
tary of  the  Minnesota  Creamery 
Operators'  and  Managers'  Associa- 
tion. 


Amonj5  The  Members 
Jos.  Fenoie  has  moved  from  Prairie 

Farm,  Wis.,  to  Minneapolis. 

Fritz    L.    Langbehn    has  moved 

from  Casey,  Iowa,  to  Dos  Moines, 

Iowa. 

Tony  Wisdorf  is  now  located  at 
Lake  Crystal,  having  moved  there 
from  Fulda. 

John  E.  Hendrickson,  Carpenter, 
Iowa,  was  among  the  visitors  to  the 
association  offices  last  week. 


Sleepy  Eye,  Minn. — S.  E.  Stick- 
land  x)urchased  the  ice  cream  factory 
of  I'arkin  &  Neal,  and  has  taken 
possession. 


TO  MEET  MARCH  6 


Co-operative  Association  to  Hold 
Annual  Meeting. 


The  second  annual  meeting  of 
the  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  will  be  held 
in  the  Ryan  Hotel,  St.  Paul,  Tuesday, 
March  6,  beginning  at  ten  o'clock. 

All  the  co-operative  creameries 
of  the  State  are  invited  to  send 
delegates  to  this  meeting.  The 
fact  that  400  creameries  have  become 
members  of  the  association  would 
indicate  that  all  the  600  co-operative 
creameries  of  the  State  will  finally 
work  together  through  this  State 
Creameries'  Association. 

The  Association  wants  all  the  co- 
operative creameries  to  know  what 
has  been  accomplished.  We  tell 
of  the  success  of  the  association, 
not  in  a  boasting  spirit,  but  in 
thankfulness.  The  splendid  feeling 
of  confidence  and  good  will  that  is 
gromng  between  the  creameries 
through  their  district  associations 
is  something  to  be  thankful  for,  as 
well  as  the  business  success  of  the 
association. 

If  all  the  500  co-operative  cream- 
eries of  the  State  will  take  part 
in  the  work,  the  amount  of  work 
that  can  be  done,  and  the  small 
cost  per  creamery  at  which  it  can 
be  done,  will  be  surprising. 

Please  attend  the  meeting  and 
help  to  plan  the  most  satisfactory 
program  of  work  for  the  coming 
year.  Creamery  operators  and  all 
friends  of  co-operation  are  cordially 
invited. — A.  J.  McGuire,  General 
Manager. 


Oleo  Oils  to  Holland 

Preliminary  statistics  and  reports 
from  the  trade  indicate  that  the 
trade  in  animal  fats  in  Holland  during 
the  past  year  has  developed  some 
important  features,  according  to  Con- 
sul-General  George  E.  Anderson,  Rot- 
terdam, in  reporting  to  the  Depart- 
ment of  Commerce. 

The  total  imports  of  all  such  fats 
during  the  year  have  amounted  to  a 
trifle  less  than  60,000  metric  tons  as 
compared  with  about  54,000  metric 
tons  in  1921.  The  increase  has  been 
chiefly  along  the  lines  of  margarine 
materials  and  is  particularly  impor- 
tant in  \Tiew  of  depressed  trade  con- 
ditions, and  a  considerable  decrease 
in  re-exports.  The  large  margarine 
factories  report  that  as  a  result  of 
the  lower  prices  of  animal  fats  com- 
pared with  vegetable  oils  they  have 
been  able  to  use  larger  quantities  of 
the  former,  and  in  fact  they  have 
used  animal  fats  on  a  large  scale 
during  the  past  year  for  the  first 
time  since  1914. 


Minnesota  Cows  Lead 
Minnesota  dairy  cows  of  the  Hol- 
stein  breed  lead  all  America  in  the 
number  of  high  production  records. 
Of  140  of  the  country's  leading  cows 
placed  in  blocks  of  twenty  in  seven 
different  classes,  Minnesota  has 
twenty-nine.  Furthermore,  Minne- 
sota has  the  best  two  cows  in  the 
aged  class,  the  best  two  among  the 
twenty  senior  four-year-olds,  and 
the  best  three  among  the  twenty 
leaders  of  junior  four-year-olds. 


Storm  Lake,  la. — Charles  F.  Keis- 
tor  has  purchased  the  local  plant  of 
the   Waterloo   Creamery  Company. 
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"When  you  want  the  Coin, 
Ship  fo  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  0F;;BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 


The  Surest  Guide  to  Better 
Milk  and  Cream  Test  Bottles 


THE   LAST  letter  in  the  word 
"LOOK"  is  "K."     And  "K"  is 
the  first  letter  of  KIMBLE. 

Incidentally,  when  you  look  for  the 
letter  "K"  on  Milk  and  Cream  Test 
Bottles  you  are  following  the  surest 
guide  to  better  bottles. 


laws,  the  graduations  are  sharp  and 
clear.  A  sand  blast  spot  to  write  on 
takes  the  place  of  the  commonly 
used  acid  mark. 

Each  bottle  is  wrapped  in  tissue  paper 
and  packed  in  an  individual  folding 
paper  box.  In  fact,  from  the  single 
bottle  carton  to  the  sturdy  corrugated 
gross  container,  this  package  has  been 
designed  with  your  convenience  and 
use  in  mind. 

Kimble  Bottles  are  made  from  the 
molten  glass  to  the  graduations  all 
in  our  own  plant  in  one  complete, 
continuous  process. 
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Perfect  Control 
of  Temperature 

Absolute  control  of  temperature 
throughout  all  stages  of  production 
is  a  guarantee  of  good  butter. 

Mechanical  refrigeration  will  en- 
able you  to  cool  your  cream  from 
the  ripening  to  the  churning  tem- 
perattue  in  a  fraction  of  time  re- 
quired where  water  acts  as  the 
refrigerating  agent.  With  an  ice 
machine  the  temperature  can  be 
dropped  so  suddenly  that  further 
bacteria  increase  is  arrested,  and 
naturally  a  better  product  is  the 
result. 

Then  there  is  the  time  saved, 
which  is  a  very  important  matter, 
as  it  enables  a  buttermaker  to 
increase  the  daily  production. 
Yours  truly. 


BAKEB  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
 19 .  .  . 


REFRIGERATION 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  Vou  Money — Give  Us  a  Tr  la 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     .  MINN. 


*'FRIGK"  Refrigeration 

Midwest  En£ineerinii  &  Equipment  Co. 
825  Piymoutli  Bldft.  MINNEAPOLIS 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


HAS  MANY  ENTRIES 


(Continued  from  Pa^e  5) 


21  contained  j.  .......  .  15  to  16 

6  contained   16  to  17 

2  contained   17  to  18 

Every  operator  ought  to  be  able 
to  so  manipulate  bis  churn  that  the 
butter  will  contain  not  over  eighty- 
two  per  cent  fat,  fifteen  per  cent 
water  or  moisture,  two  per  cent  salt 
and  one  per  cent  casein  or  curd. 

Care  of  Apparatus 

Every  operator  should  have  a 
butter  moisture  and  fat  testing  scale 
inclosed  in  a  glass  case  so  as  to 
protect  it  from  dust  and  rust  and 
provide  a  handy  and  convenient 
place  for  using  it.  The  other  appa- 
ratus which  he  needs  for  moisture 
testing  and  fat  testing  of  butter 
should  also  be  kept  in  a  clean  place 
where  it  will  be  protected  from  any 
dust  and  rust  when  not  in  use. 

The  patrons  of  the  creamery  should 
also  understand  that  the  operator's 
time  if  profitably  used  when  he  is 
testing  his  butter,  and  he  should 
not  be  so  over-crowded  that  it  is 
impossible  for  him  to  make  these 
tests  of  each  churning. 

Comments  of  Operators 

The  method  blanks  sent  by  the 
buttermakers  with  each  package  of 
butter  were  well  filled  out  and  show 
that  the  majority  of  the  buttermakers 
are  careful  workmen  and  understand 
the  various  parts  of  the  daily  routine, 
such  as  temperatures  of  cream,  pas- 
teurizing, use  of  starter,  testing  the 
buttermilk,  the  amount  of  working 
the  butter  needs,  and  many  other 
details  connected  with  the  every  day 
work. 

In  previous  articles  I  have  discussed 
the  age  of  the  cream  which  the  but- 
termakers are  receiving.  There  is 
hardly  space  to  give  this  point 
much  attention  this  time,  but  one 
buttermaker  reports  that  he  is  send- 
ing some  butter  from  cream  six  days 
old,  and  that  he  has  pasteurized  it 
and  is  sending  some  of  the  butter  in 
order  that  he  may  know  the  score 
of  butter  from  such  old  cream  and 
take  up  this  matter  with  his  patrons. — 
E.  H.  Farrington. 

BIG  INCREASE 


Polk  County  Output  Up  Seventy- 
seven  Per  Gent  in  Three  Years. 


A  total  output  of  6,027,228  pounds 
of  butter,  an  increase  of  seventy- 
seven  per  cent  in  throe  years,  is  the 
record  ol'^  Polk  county.  Wis.,  co- 
operative creameries  for  1022,  accord- 
ing to  County  Agent  Kliiika. 

This  year  is  expected  to  .see  still 
another  increase,  according  to  Mr. 
Klinka.  Clear  Lake  is  the  largest 
of  the  twenty  creameries  in  the  group, 
its  outi)ut  running  in  excess  of  l,i:?0,- 
000  i)oun(ls.  This  is  nearly  double 
the  production  of  that  plant  in  1919. 


Butter  cartons 


0 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

11 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
— THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


DOUBLES  PRODUCTION 


Jesup  Creamery  Makes  Bi^  Jump 
in  Butter  Output. 


An  increase  in  production  from 
491,972  pounds  of  butter  in  1921 
to  1,085,228  in  1922,  is  the  unique 
record  of  the  Jesup,  Iowa,  creamery. 

Total  receipts  for  the  year  were 
$434,653  as  compared  with  $197,886 
in  1921.  Patrons  received  a  total 
of  nearly  $350,000  for  cream  and. 
milk  in  1922,  while  in  1921  they 
received  less  than  $158,000.  An 
average  price  of  44;  cents  was  paid 
for  butterfat  in  1922,  and  45.4  cents 
in  1921. 

In  January  this  year  over  112,000 
pounds  of  butter  were  manufac- 
tured from  the  92,299  pounds  of 
butterfat  received.  The  January 
price  for  butterfat  was  56  cents. 

The  Jesup  creamery  now  has  910 
cream  patrons  and  fifty-eight  whole 
milk  patrons.  Much  of  the  success 
for  its  startling  growth  is  due  to  the 
efforts  of  D.  E.  Rogers,  the  secretary, 
aided  by  J.  E.  Morris,  the  operator 
of  the  creamery.  An  interesting 
article  on  the  Jesup  creamery  by 
J.  W.  Knickerbocker  will  appear 
in  a  later  issue  of  The  Dairy  Record. 


Sheldon  Meeting 
The  program  for  the  sectional  meet- 
ing at  Sheldon,  Wednesday,  March 
7  has  been  announced  by  W.  J.  War- 
gowsky,  secretary  and  treasurer  of 
Section  No.  7  as  follows: 
Afternoon- 
Butter  Judging. 

Will    Dairying   be    Overdone — Prof. 

AI.  Mortensen. 
Quality — Tom  Clark. 
Open  for  others  to  participate. 
Banquet — 7:00  o'clock. 
Response — C.  R.  Conway. 
Address  of  Welcome — Wray  Manning, 

President,    Commercial  Club. 
Toastmaster — Harold  Benson. 

The  following  prizes  will  be 
awarded : 

Highest  scoring  tub  of  butter, 
Gold  Medal;  second.  Silver  Medal; 
third.  Bronze  Medal;  first  in  judging 
butter,  Gold  Medal;  second.  Silver 
Medal;  third,  Bronze  Medal. 

Butter  for  the  contest  should  be 
addressed  to  Frank  Odell,  care  Farm- 
ers' Creamery,  Sheldon,  Iowa,  and 
shipped  to  arrive  not  later  than 
Friday,  March  2. 


Output  Increases 
Vice  Consul  E.  Eugene  Herbert, 
Regina,  in  a  report  to  the  Depart- 
ment of  Commerce  says  that  the 
creamery  industry  of  Saskatchewan 
has  made  excellent  progress  during 
1922,  according  to  P.  E.  Reed,  Pro- 
vincial Dairy  Commissioner.  Three 
new  creameries  were  opened  during 
the  year,  making  a  total  of  fifty-eight 
plants  in  operation.  From  January 
1  to  the  end  of  September,  a  period 
of  nine  months,  Ihese  fifty-eight 
plants  manufactured  7, .578, 719  pounds 
of  butter.  This  is  more  than  half  a 
million  pounds  in  excess  of  the  total 
output  of  the  province  for  the  full 
twelve  months  of  1921. 


USE 
DIAMOND 
CRYSTAL 


MANY  of  the  leading  creameries  use 
our  salt;  its  singular  purity  and 
medium  flake  grain  make  for  uni- 
formly high  flavored  butter,  maximum 
over-run  and  unusual  storage  qualities; 
may  we  explain  how  ? 

Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1  887,   MAKERS  OF 
•"3^  Saitmati  q^Sa£f:** 

SAINT  CLAIR,  MICHIGAN 


Best  for  Milk 


Waukesha  Nickel 


Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


When  writing  to  Advertisers  please  say  "I  saw  it  in  The  Dairy  Record" 
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The  Tide  Has  Turned 

Pk,oger  W.  Babson,  the  business  statistician,  tells  us  there 
is  now,  on  the  part  of  the  buying  public,  a  definite  turn  from 
quantity  demand  to  quality  selection. 

Some  milk  food  producers  have  already  noted  this  changed 
attitude  of  the  customer,  and  all  soon  will.  Perhaps  you  are, 
and  perhaps  you  are  not  prepared  to  cope  with  this  demand 
for  quality  products,  but  whether  you  are  or  are  not  the 
fact  remains  that  by  meeting  this  demand  for  quality  you 
insure  both  quicker  sales  and  larger  profits. 

Is  it  not  then  the  better  business  policy  to  use  those 
supplies  which  enable  you  to  produce,  and  produce  profitably 
the  high  score  products  the  public  desires? 

Such  a  service  has  been  continuously  rendered  to  dairy- 
men, cheesemakers  and  creamerymen  by 


for  twenty  years.  And  its  name  has  become  so  inseparably 
linked  with  that  degree  of  sanitary  cleanliness  necessary 
to  the  production  of  high  score  milk  foods  that  "Wyandotte 
Cleanliness"  is  the  standard  by  which  dairy  sanitation  is 
judged. 

And  too,  the  results  it  consistently  produces  place  your 
cleaning  cost  on  an  economical  basis. 


Ask  your  supply  man. 


Indian  in  Circle 


The  J.  B.  Ford  Company,  Sole  Mfrs. 
Wyandotte,  Mich. 


in  Every  Package 


NEED  COOLING  TANKS 


Will  More  Than  Repay  Patrons 
Within  Short  Time. 


Every  farmer  who  milks  a  few 
cows  should  have  a  cooling  tank  of 
some  kind.  It  makes  little  difference 
whether  he  patronizes  a  creamery, 
cheese  factory,  sells  milk  or  keeps 
it  for  his  own  use,  a  cooling  tank  is 
a  necessity. 

Why  not  capitalize  the  great  store- 
house of  cold  which  lies  in  the  ground? 
This  can  be  done  by  simply  passing 
the  water  designed  for  livestock 
first  through  a  tank  which  will 
serve  as  a  refrigerator  for  all  products 
which  need  chilling.  Well  or  spring 
water  in  most  of  the  dairy  states  has 
a  temperature  varying  from  55  to 
65  degrees  Fahrenheit.  This  is  about 
as  cold  as  the  average  domestic  refrig- 
erator. By  utilizing  this  cold  water 
to  chill  down  the  milk,  cream  or 
other  products  we  are  getting  refrig- 
eration at  the  lowest  possible  cost. 

Millions  of  dollars  are  lost  annually 
to  the  cow-keepers  of  this  country 
purely  on  account  of  the  neglect 
of  milk  and  cream  while  it  is  held  at 
the  farm.  Butter  and  cheese  would 
be  greatly  improved  if  every  patron 
used  a  cooling  tank.  As  a  matter 
of  convenience  it  is  worth  while  for 
every  farmer  to  be  thus  equipped, 
for  it  is  necessary  to  have  a  place 
to  keep  the  milk  and  cream,  and 
where  a  refrigerator  can  is  put  into 
use  the  housewife  will  find  it  very 
efficient  and  convenient. 

Needed  In  Winter  Also 

A  cooling  tank  is  needed  in  both 
winter  and  summer;  in  winter  to 
prevent  freezing  and  to  retain  the 
cream  or  milk  at  a  uniform  and  favor- 
able temperature,  while  certainly  in 
summer  it  is  needed  to  prevent 
extreme  souring  and  the  development 
of  undesirable  flavors.  Cold  is  a 
wonderful  preservative.  We  are  told 
that  the  prehistoric  mammoth  has 
been  preserved  in  the  ices  of  the 
polar  region  for  fifty  thousand  years. 
When  dairy  products  or  perishable 
foods  are  kept  at  a  low  temperature, 
decomposition  is  retarded,  and  to 
dairy  products  this  means  much  in 
the  way  of  better  quality  and  price. 
A  can  of  cream  kept  in  a  good  cooling 
tank  is  worth  a  dollar  more  than 
the  same  can  kept  outside  and  exposed 
to  the  heat  of  average  summer 
weather.  The  producer  is  more 
interested  in  this  dollar  than  any- 
one else.    He  may  not  feel  that  he 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  ^^a^  EGGS 


References: 

AtUntio  National  Banic;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT^ 

SfRVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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is  losing  the  dollar  simply  because 
he  gets  the  same  price  for  his  product, 
but  this  is  only  a  temporary  condi- 
tion; the  industry  is  losing  the  dollar 
and  he  is  the  most  important  and 
biggest  part  of  the  industrj'.  As 
a  matter  of  satisfaction  it  should 
be  worth  while  to  turn  out  a  good 
product  when  it  is  nearly  as  easy 
to  do  so. 

The  grading  of  cream  and  paying 
a  differential  for  quality  is  rapidly 
coming  into  general  use.  In  a  little 
while  cream  producers  will  either 
have  to  get  cooling  tanks  or  suffer 
a  big  loss  due  to  producing  second 
grade  cream.  The  cooling  tank  is 
sound,  sensible,  economical  and  de- 
manded by  decent  and  progressive 
farming  methods,  and  we  should 
all  be  for  anything  that  has  so  much 
merit. — Northwest  Farmstead. 


MAKES  TOWN  FAMOUS 


Roquefort  Cheese  Spreads  Fame 
of  French  Village. 


Roquefort  makes  the  cheese  and 
the  cheese  has  made  Roquefort  what 
it  is  today,  for  it  was  in  that  small 
town  of  France  many  years  ago  that 
the  tiny  spores  of  a  microscopic  miish- 
room  happened  into  some  sour  milk, 
and  Roquefort  cheese  had  a  beginning. 
Today  large  quantities  of  this  famous 
cheese  is  exported  to  most  of  the 
European  countries  and  to  the  United 
States,  says  Vice  Consul  Pulver,  St. 
Etienne. 

In  order  to  assure  a  regular  output, 
which  was  next  to  impossible  when 
the  first  steps  of  the  process  were 
intrusted  to  individual  farmers,  the 
cheese  manufacturers  have  established 
in  recent  years  milk  depots  where 
fresh  ewe's  milk  is  delivered  daily 
and  undergoes  special  treatment.  The 
milk,  after  having  been  filtered  and 
allowed  to  turn,  is  pressed  into  molds 
and  sown  with  the  spores  of  a  micro- 
scopic plant,  which  assures  its  ripen- 
ing or  mellowing.  After  having 
been  drained,  the  fresh  cheese  is 
brought  in  to  Roquefort  where  it  is 
placed  in  natural  cellars  which  nature 
has  provided  in  the  rocky  hillsides 
there.  These  cellars  account  in  a 
large  part,  for  the  location  of  this 
industry  at  Roquefort.  The  cheese 
is  left  in  these  natural  cellars  from 
thirty  to  ninety  days. 

In  1914  about  22,000,000  pounds 
of  this  cheese  were  produced,  and 
the  annual  production  is  now  esti- 
mated   at    18,000,000  pounds. 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "DandeUon  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "DandeUon."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quality. 


pAN^LlOM 

Butter  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Wiimers  were 
"DandeUon"  enthusiasts. 

DandeUon  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  inc. 


Mark  Your  Next  Shipment  to  the  Northern 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Olivia  Creamery  Co.,  Olivia,  Minn. 

We  are  on  the  Job 

Creameries  to  be  Built  in  1923 — Watch  the  List  Grow 

Hoffman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Go-operative  Greamery  Go  Thief  River  Falls,  Minn. 

Max  Sie^el  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  Gity  Greamery  Go  Sac  Gity,  Iowa. 

Watertown  Go-Operative  Greamery  Association  .  .  .  .Watertown,  Minn. 
Lancaster  Greamery  Association  Lancaster,  Minn. 

KAMPFER  &  COMPANY 

^^i^"'^       Creamery  Engineers  "*"^%'',1SJ: 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW.  Designer 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE — COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERVALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 
WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

iVeti?  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

westerrt  Representative  F.  G.  DIEDRIGH,  Albert  Lea,  Minn. 

UKFERENCE8:  Fidelity  Trust  Co.,  Columbia  Bank  or  Your  Own  Bank 


Creamery  Elections 


Milaea,  Minn. — Edward  Seymour 
was  elected  manager  of  tlie  Farmers' 
Co-operative  Creamery  Company 
plant,  at  the  annual  meeting  of  stock- 
holders. 

Racine,  Minn. — C.  H.  Steffens  was 
elected  president  of  the  Racine  co- 
operative creamery  at  the  annual 
meeting  of  directors;  D.  E.  McKee 
was  elected  vice-president  and  mana- 
ger. 

Farmington,  Minn. — The  Farming- 
ton  co-operative  creamery  elected 
F.  H.  Lintner,  president  at  the 
annual  meeting  of  directors.  John 
Christensen  was  elected  secretary- 
manager. 

Conger,  Minn. — The  Conger  Cream- 
ery held  its  annual  meeting  of  direct- 
ors and  elected  officers  as  follows: 
Fred  C.  Bangart,  president;  Ferdi- 
nand Fink,  vice-president;  A.  H.  Wilt- 
mer,  secretary. 

Skandia,  Mich. — The  Skandia 
Creamery  Association  elected  officers 
at  the  annual  meeting  of  stockholders 
as  follows:  President,  Robert  Shaw; 
vice-president,  Theodore  Thoren;  sec- 
retary, Paul  Frederickson. 

Klossner,  Minn. — The  Klossner 
Creamery  Company  held  its  annual 
meeting.  Officers  were  elected  as 
follows:  Herman  Albrecht,  president; 
George  H.  Vetter,  secretary  and  man- 
ager; Wm.  G.  Gieseke,  treasurer. 

Evan,  Minn. — The  Evan  Creamery 
Association  may  erect  a  new  plant 
for  their  business.  C.  F.  Sandman 
was  elected  pre.sident,  and  Peter 
Carstensen  was  elected  vice-president 
at  the  annual  meeting  of  stockholders. 

Ladysmith,  Wis. — The  Grow  Co- 
operative Cheese  Company  held  a 
meeting  of  directors  and  officers 
were  elected  as  follows:  President, 
Peter  Hermans;  vice-president,  John 
Hughes;  Archut  Zuck,  secretary  and 
manager. 

Bottineau,  N.  D. — The  annual 
stockholders  meeting  of  the  Botineau 
Cream  Producers'  Association  was 
held.  J.  A.  Toms  was  elected  presi- 
dent; Russell  Dinwoodie,  vice-presi- 
dent; Albert  E.  Stewart,  secretary- 
treasurer. 

Owatonna,  Minn. — The  Crown 
creamery  of  Meriden  township  met 
at  the  Crown  creamery  and  reelected 
the  following  officers:  Jay  Spindler, 
president;  B.  W.  Abbeling,  vice- 
president;  Joseph  Woodfield,  secretary 
and  Herman  Voll,  treasurer. 

Waverly,  la. — F.  H.  Whieing  has 
resigned  his  position  as  buttermaker  at 
the  Kinittel  creamery  where  he  was 
employed  for  twenty-three  years. 
Mr.  Wehling  will  move  to  his  farm 
after  March  1,  and  will  devote  most 
of  his  time  to  the  breeding  of  pure- 
bred Chester  White  hogs. 

Austin,  Minn. — M.  P.  Mortonson 
sold  his  interest  in  the  Austin  Dairy 
Products  Company  to  (Jeorge  H. 
Holmes,  who  will  conduct  the  business 
alone  in  the  future.  Mr.  Mortenson 
has  assumed  his  new  duties  as  field- 
man  of  the  Co-operative  Creameries' 
Association  at  Sauk  Centre,  Minn. 
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Wheaton,  Minn. — The  Farrers  Co- 
operative Creamery  Association  of 
which  Louis  Bender  is  president,  con- 
templated the  erection  of  a  $15,000 
creamery  plant. 

Rushford,  Minn. — The  Rushford 
Co-operative  Creamery  Association 
directors  held  their  annual  meeting 
and  elected  the  following  oiiicers: 
President,  Earl  M.  Sorum;  vice- 
president,  M.  O.  Kjos;  secretary,  T. 
Kjos,  and  treasurer,  Ed  Lampman. 

Waconia,  Minn. — The  Waconia 
Creamery  Association  elected  the 
following  officers  at  the  annual  meet- 
ing of  directors:  Paul  F.  Thom, 
president;  Geo.  Woerdehoff,  vice- 
president;  F.  A.  Luetke,  secretary; 
Henry  Bahr,  treasurer. 

Pillager,  Minn. — The  Farmers'  co- 
operative creamery  directors  elected 
the  following  officers  at  the  annual 
meeting:  President,  E.  E.  Dally; 
vice-president,  P.  B.  Peterson;  secre- 
tary-manager, H.  C.  Jensen;  treasurer, 
M.  M.  McNair. 

Cumberland,  Wis. — The  Vermillion 
Lake  Dairy  Company  elected  the 
following  officers  for  the  ensuing  year: 
President,  Carl  Erickson;  secretary- 
treasurer,  S.  S.  Larson,  and  August 
Dahl,  Fred  Hedlund  and  John  Ny- 
man,  directors. 

New  London,  Minn. — The  annual 
meeting  of  the  New  London  Cream- 
ery Association  was  held  and  the 
following  officers  were  elected:  V.  E. 
Olson,  president;  E.  Bengston,  vice- 
president;  Oscar  Olson,  secretary. 

Pleasant,  Iowa — The  annual  meet- 
ing of  the  Pleasant  Co-operative 
Creamery  Company  was  held  and 
the  following  officers  were  elected: 
President,  O.  A.  Jacobson;  vice- 
president,  W.  P.  Daw;  secretary  and 
manager,  N.  O.  Faldet. 

Thief  River  Falls,  Minn. — The 
Thief  River  Falls  Co-operative  Cream- 
ery Association  stockholders  met  and 
elected  officers  as  follows  for  the  en- 
suing year:  President,  S.  E.  Hunt; 
vice-president,  C.  Christianson;  treas- 
urer, Mr.  Hardisty,  Jr. 

Glenwood  City,  Wis. — Stockholders 
of  the  co-operative  farmers'  creamery 
met  and  elected  the  following  officers: 
Charles  Jacobson,  president;  John 
Knops,  vice-president;  Sam  Teigen, 
secretary. 

Madelia,  Minn. — At  the  board  of 
directors'  meeting  officers  were  elected 
for  the  Madelia  Creamery  Company. 
A.  U.  McLaughlin  was  elected  presi- 
dent; Victor  Christensen,  secretary, 
and  Henry  Madison,  treasurer. 

Black  Creek,  Wis. — Stockholders  of 
the  Black  Creek  Co-operative  Cream- 
ery Company  held  their  annual  meet- 
ing and  officers  were  elected  as  fol- 
lows: A.  G.  Brusewitz,  president; 
George  Uhlenbrauch,  vice-president; 
Elmer  Mory,  secretary. 

Hutchinson,  Minn. — W.  H.  Fallon 
was  elected  president  of  the  Lakeside 
Creamery  Association  at  the  annual 
meeting  of  directors. 

Braham,  Minn. — The  Day  Co- 
operative Creamery  Association  held 
its  annual  me&ting  and  elected  officers 
for  the  ensuing  year  as  follows: 
Charles  Ostrom,  president;  Ed  An- 
derson, vice-president;  0.  C.  Johnson, 
secretary. 

Luverne,  Minn. — At  the  annual 
meeting  of  the  Hills  Co-operative 
Creamery  Association,  A.  H.  Halls 
was  elected  president;  O.  Rartvedt, 
vice-president,  and.O.  J.  Nash,  secre- 
tary. 


THE  PETER  |—n  y  5DN5  CD 

A1743  CHICAGO 


Write  for 
this  stencil 
today 


The  arrow  points  the  way 
to  satisfaction  from  butter 
shipments.    Get  one  of  these 
stencils.    Use  it  and  profit  as 
hundreds  of  other  creamery  men 
have. 


mnm.  dahlstkom 

.RCHITECT  t>  fe>  G 


SOS  ESSEX  BUILDING 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

SS  JAY  STREET,  NEW  YORK 

REFERENCES:   Importers'  and  Traders'  National  Bank,  New  York  National  Ezobange  Bank 

Commercial  Agencies,  and  The  Dairy  Record. 


26 


THE  DAIRY  RECORD 


FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show^the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  sellmg 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resoiirces. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  6i  COMPANY 


"The  House  With  a  Known  Reputation"  ■ 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


OPPOSES  STATE  AID 


(Continued  from  Pa^e  13) 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  To  US 
References:    Corn  Exchange  National  Bank,  Philadelphia;  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs  A^tiy 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


of,  and  be  willing  to  pay  the  price 
of  close,  efficient  work. 

Therefore,  any  instruction  and  help 
/  that  our  operators  may  need  from 
whatsoever  reason,  whether  it  be 
lack  of  training,  lack  of  not  having 
had  the  opportunity  to  get  the  train- 
ing, or  what  not,  should  be  given 
with  the  thought  in  mind  that  the 
producer  of  the  raw  product  needs 
to  understand  the  fundamentals  on 
which  rests  our  future  successful 
efficient  co-operative  butter  manu- 
facturing industry. 

An  understanding  employer  makes 
for  an  appreciated  and  well-paid 
efficient  employe,  and  gives  an  assur- 
ance to  both — assurance  to  the  pro- 
ducer against  employing  anything 
but  the  efficient  operator  through 
his  ability  to  recognize  such  service, 
and  an  assurance  to  the  efficient 
operators  that  no  inefficient  man 
can  get  for  less  or  more  inefficient 
service  like  compensation. 

The  article  calls  attention  to  the 
reluctance  with  which  the  average 
operator  approached  suggested  chaug- 
es  to  the  old,  usual  methods  of  but- 
ter manufacturing  when  that  change 
is  explained  by  some  press  article. 
This  reluctance  is  natural,  we  all 
give  little  heed  to  press  descriptions 
of  proposed  changes  in  the  mode 
of  doing  any  piece  of  work.  We 
need  the  practical  demonstration, 
and  for  that  reason  the  dairy  schools 
should  offer  a  good  deal  of  this  prac- 
tical work  along  with  the  usual 
instruction  so  that  dairy  manufac- 
turing specialists  may  be  developed 
out  of  our  operators  who  have  had 
the  practical  experience  of  manu- 
facturing. 

Here  is  where  the  two  State  but- 
termakers'  associations  can,  through 
their  district  organizations,  render 
their  members  and  the  creamery 
organizations  which  they  serve,  ines- 
timable service.  Many  of  these 
members  are  old  practical  butter- 
makers  who  have  not  had  the  oppor- 
tunity to  learn  the  latest  methods 
of  composition,  testing  and  control, 
nor  have  these  men  the  time  or  the 
opportunity  to  get  away  from  work 
for  very  long  so  as  to  get  this  addi- 
tional training. 

Most  of  these  operators  could  get 
in  a  series  of  local  practical  class 
institute  instruction  covering  a  few 
afternoons'  or  evenings'  time — the 
foundation  on  which  they  themselves 
could  build  the  practical  knowledge 
necessary  for  this  phase  of  butter 
manufacturing.  Here  the  Univer- 
sity Dairy  Schools,  the  Dairy  and 
Food  Departments,  and  their  own 
operators'  organizations  could  com- 
bine to  get  this  to  them  in  a  very 
practical  way  as  class  instruction 
develops  practical  information  more 
quickly  at  a  lower  cost  than  individual 
instruction. 

The  manufacturing  specialists  in 
large  butter  producing  sections  would 
return  far  more  than  the  cost  of  such 
work  we  concede  without  argument. 
That  being  true,  we  must  take 
exception  to  the  last  statement 
that  "There  can  be  no  sound  reason 
for  opposing  the  spending  of  State 
money  to  carry  on  such  work." 
Unless  the  co-operative  creamery 
butter  manufacturing  industry  can 
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see  the  falsity  of  adopting  a  sub- 
sidized service  for  industry  paid 
ser\ice,  we  will  go  on  in  the  same 
rut  and  eventually  the  co-operative 
butter  manufacturing  industry  will 
be  a  thing  of  the  past. 

Its  greatest  hinderance  today  is, 
not  its  unstandardized  product  nor 
its  poor  raw  product  question,  but 
in  the  lack  of  understanding  on  the 
part  of  the  co-operative  creamery 
officers  of  what  efficient  butter  manu- 
facturing and  merchandizing  con- 
sist, what  it  entails  on  both  pro- 
ducer and  operator,  and  the  ability 
to  recognize  efficient  service,  and 
the  "svallingness  to  pay  the  price  of 
such  ser^^ce. 

That  part  of  the  butter  manufac- 
turing industry  today  that  is  not 
controlled  by  the  producer  of  the 
raw  product  is  paying  for,  and  where 
necessary,  training  its  own  crop  of 
efficient  workers,  in  other  words, 
that  part  of  the  industry  is  carry- 
ing its  own  overhead. 

Unless  the  co-operative  butter 
manufacturing  industry  organizers  de- 
vise and  adopt  a  plan  that  does 
likewise,  they  will  not  become  effi- 
cient manufacturing  plants  and  will 
not  prosper  in  the  years  to  come. 

If  an  industry  by  adopting  some 
simple  plan  can  save  for  itself  more 
than  the  cost  of  operating  that  plan, 
there  is  every  good  reason  for  not 
being  willing  to  spend  State  money 
for  putting  that  plan  into  effect. 

That  industry  should  carry  its 
own  overhead. 

I  would  make  it  stronger — that 
industry,  for  self-preservation,  must 
carry  its  own  overhead  in  order  to 
become  an  efficient  understanding 
industry. 

The  Minnesota  and  Wisconsin  Co- 
operative Creameries'  Associations  are 
on  the  right  track,  they  are  approach- 
ing this  problem  from  the  right  angle. 

Their  field  men  will  eventually 
be  dairy  manufacturing  specialists 
who  will  but  supplement  the  work 
of  the  operators  where  necessary, 
as  in  the  not  distant  future  all 
operators  will  of  necessity  have  to 
have  the  practical  training  to  make 
them  efficient  in  every  sense  of  the 
word. — L.  Mattson,  Assistant  in 
Dairy  Marketing,  Wisconsin  Depart- 
ment of  Markets. 


(Technically,  Mrs.  Mattson  may 
be  correct  in  saying  that  the  em- 
ployment of  State  dairy  manufac- 
turing specialists  constitutes  a  sub- 
sidy to  the  local  butter  industry, 
but  does  not  this  also  hold  true, 
either  directly  or  indirectly,  in  the 
case  of  her  own  department,  and 
indeed  of  many  of  the  bureaus  under 
the  Federal  departments  of  agricul- 
ture and  commerce,  to  say  nothing 
of  other  bodies,  Ijoth  State  and 
Federal?  Mrs.  Mattson,  undoubt- 
edly, has  given  the  subject  careful 
consideration,  but  we  still  remain 
unconvinced  that  she  has  advanced 
an  argument  in  opposition  to  our 
plan,  which  we  feel  would  offset 
the  value  to  be  derived  from  it. — 
Editor.) 


To  All  Butter  Shippers 

Our  best  recommendation  is  our  list 
of  satisfied  shippers.  If  you  ship 
East,  Boston  is  your  best 
market;  if  you  ship  to 
Boston,  your  best 
house  is 

A.  E.  MILLS  ^  SON 

Reference:  Fourth-Atlantic  National  Bank 


Worth  Your  Consideration — 

Worth  the  Price 

We  make  a  compressor  that  is  right  all  the  time. 
We  price  otir  compressor  right. 

If  you  want  service  and  satisfaction  order  a  YORK. 

Mechanical  detail  and  superior  merit  the  result  of  36  years 
speciahzing  in  refrigerator  manufacturing  is  what  makes  the 
YORK  so  popular. 

Are  you  writing  us  today  for  full  particulars  about  the  com- 
pressor you  will  eventually  install?   If  not,  why  not? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Bozeman,  Mont. — Directors  of  the 
Montana  Dairymen's  Association 
elected  officers  as  follows:  W.  L. 
Stockton,  of  Clarkston,  president; 
Harry  B.  Mitchell,  of  Great  Falls, 
vice-president,  and  J.  O.  Tretsven,  of 
Bozeman,  secretary-treasurer. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    IrvirS  National  BanU  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

ridelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


1    8    9  S 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Cc^inc. 


msi:  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  as  if  you  want  more  money  for  yoiu"  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER — 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  large  retail  and  jobbing  trade,  that's  why  we  can  satisfy  you  in 
every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  ^  ,  rs  •     t>  j 

Mason  City,  Iowa  Reference:  Dairy  Racord 


Pills 


Dr  Squirt 


One  bird  we  met  at  the  recent 
St.  Paul  Auto  Show  seemed  to  be 
top-loaded  with  hilarity,  so  we  quiz- 
zed Mm  a  little  and  he  sat  up  and 
told  us  that  he  was  right  up  and 
ready  to  do  some  tall  stepping 
towards  the  street  called  Easy.  In 
other  words,  he  had  bought  some 
stock  in  a  small  car  that  was  sure 
as  shooting  going  to  put  the  flivver 
into  the  discard,  and  he  was  going 
to  wear  out  a  lot  of  pencils  in  the 
course  of  the  next  few  weeks  selling 
stock  to  railroad  men,  creamery 
operators  and  sick  like  plutocrats. 
But  what  tickled  him  the  most  was 
the  fact  that  he  had  nudged  in  on 
the  ground  floor,  personally,  and 
had  been  permitted  to  spend  some 
jack  in  exchange  for  some  of  the 
said  stock  himself.  We  gave  this 
champion  optimist  a  hearty  grip 
and  wished  him  oodles  of  good  luck, 
etc.,  and  expect  to  repeat  this  for- 
mula next  time  we  meet  him. 


One  operator  that  we  know  quite 
well  dropped  in,  and  after  noncha- 
lantly shopping  around  a  little, 
picked  up  a  swell  Hupmobile  road- 
ster, of  the  four-passenger,  coupe 
type.  Just  got  spliced  up  a  little 
while  ago,  he  confided  to  us,  and 
the  wife  kinder  wants  to  keep  up 
with  the  Joneses. 


The  Wills  Sainte  Claire  booth  had 
the  champion  high-powered  spieler 
of  the  entire  show.  He  had  a  slight 
John  Morley  bald  spot  on  the  top 
of  his  head,  but  that  did  not  come 
from  conversing  through  his  hat  by 
any  means,  as  his  talk  was  of  the 
direct  drive  order.  We  found  his 
spiel  so  interesting  that  we  stuck 
around  awhile  and  absorbed  as  much 
as  we  could  of  it. 


A  man  and  wife  and  little  daughter 
from  out  in  the  country  were  being 
given  a  good  descriptive  sales  talk 
by  a  salesman  and  the  little  daughter 
paid  him  very  close  and  flattering 
attention.  Finally,  when  the  parents 
got  ready  to  move  on  to  the  next 
booth,  tiie  little  girl,  who  had  her 
eyes  focused  on  this  salesman's  Ad- 
am's apple,  refused  to  go.  Let's 
wait  here  awhile,  she  said,  "  and 
see  if  that  man  changes  his  cud 
like  old  Brindle  does  at  home  after 
she  has  chewed  it  awhile."  About 
that  time  the  spearmint  cud  in 
question  seemed  to  turn  to  about 
ninety  per  cent  cayenne  pepper  and 
was  spat  out  into  space  pronto, 
while  the  thoroughly  "cowed'  sales- 
man beat  a  strategic  retreat  into 
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the  inner  recesses  of  the  booth,  and 
the  little  lady  meandered  down  the 
line  unaware  that  she  had  given 
this  slicker  a  jolt  in  public  deport- 
ment that  he  can  turn  to  good  ac- 
count, if  he  has  the  mental  capacity 
to  digest  it. 


The  first  day  of  the  show  we  met 
the  banker  from  Hinckley  on  a 
street  car.  "The  creamery  up  in 
our  town  is  coming  along  fine,"  he 
sais,  "and  Frank  Weis,  the  operator, 
is  some  producer.  Nothing  in  it 
vdth  the  creamery  as  a  mortgage 
lifter,"  he  said  as  he  ran  to  make 
shift  in  cars.  "See  you  later,"  he 
warbled,  but  he  didn't.  Too  big 
a  crowd  at  the  show  to  make  date- 
keeping an  easj^  matter.  Bankers 
as  a  rule  are  optimistic  gents  and 
good  boosters  for  their  ocality. 


When  the  bunch  got  tired  of  look- 
ing at  cars,  camping  outfits,  acces- 
sories, batteries,  etc.,  they  could 
drift  into  the  big  hall  and  rest 
up  by  a  change  of  gait.  The  waltz 
is  coming  back  gradually  now  in 
the  larger  places,  but,  as  one  old- 
timer  says,  very  few  are  skillful 
enough  to  dance  it  any  more;  they 
all  have  the  jazz  spring-halt.  The 
show  was  great,  no  use  talking,  and 
some  swell  busses  were  on  display, 
and  we  saw  some  there  that  would 
have  been  fine  for  our  hop,  skip  and 
jumping  from  state  to  state.  But 
on  second  thought,  we  have  come  to 
the  conclusion  that  none  of  them 
has  anything  on  our  own  asthmatic 
little  old  Ding  Dong,  known  in  cer- 
tain localities  as  the  Squirt  apart- 
ments, and  we  will  continue  to  rack 
along  as  we  were. 


Lindstrom,  Minn.,  has  a  creamery 
as  is  a  creamery.  We  dropped  in 
there  one  day  and  caught  Operator 
Holt  right  in  the  act  of  turning  a 
batch  of  fine  looking  butter  out 
into  a  butter-hungry  world.  The 
creamery  at  Lindstrom  is  located 
back  quite  a  ways  off  the  main 
part  of  town,  just  as  a  creamery 
should  be  to  permit  good  parking 
places  for  cars,  etc.,  while  the  drivers 
are  strolling  through  the  plant  and 
giving  it  the  once  over,  chinning 
the  operators  and  helpers,  and  pan- 
handling them  for  a  shot  of  butter- 
milk. It's  close  to  the  lake,  on  the 
site  of  the  old  creamery,  and  is  a 
swell  building  of  reddish  brick,  well 
kept  up  inside  and  out.  A  large 
round  black  smoke  stack  elevates 
the  smoke  well  up  above  the  air 
cupolas,  and  when  they  switch  old 
air  for  new  up  at  Lindstrom,  they 
get  it  minus  the  coal  dust  and  cin- 
ders which  pester  us  so  much  on 
our  side-door  Pullman  tours. 


Natural  ice  is  used  there,  the 
creamery  being  so  close  to  the  lake 
that  it's  the  most  convenient,  and 
the  ice  dump  was  all  oiled  up  ready 
to  go,  way  back  in  September. 
All  sweet  cream  is  taken  in  there, 
and  Holt  is  in  the  habit  of  cheeking 
in  about  two  and  a  half  cents  above 
average,  right  along.  We  know  a 
guy  in  that  town  named  Sky  Hooks, 
a  dentist,  who  is  in  the  habit  of 
sinking  his  teeth  in  Holt's  butter 
three  times  per  day,  and  he  tipped 
us  off  where  to  locate  this  creamery. 
"Great  stuff.  Doc,"  he  said,  "and 
Holt  doesn't  mind  one's  doing  a  little 
sampling  as  one  meanders  through." 


Naf  is  Test  Bottle  Enamel 

FOR  RENEWING  THE  COLORING 
IN  THE  GRADUATIONS  OF  USED 

BABCOCK  TEST  BOTTLES 

AND  OTHER  GLASS  GRADUATED 
APPARATUS 

Fills  a  long  felt  want — Simple  to  apply 

Makes  old  test  bottles  easy  to  read  as  new  ones.    Same  as 
that  used  on  NAFIS  graduated  glassware.  Sup- 
plied in  J  and  I  pint  cans.  Keeps 
indefinitely  if  tightly 
covered. 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glass  Apparatus  for 
Testing  Milk  and  Its  Products 

544  W.  Washington  Blvd.      Chicago,  111. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 


J,  R.  MORLEY.  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^IffiSsl^lr^  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Established  1863 


CH   WpnvPr  A  Pn  Better  Merchants 
•  ??"«.»  CI     Ck    VJU*  66-67  W.  So.  Water  Street.  Chicago 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.      If  your 
output  is  not  spoken  for  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  Dairy  Record. 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  FEBRUARY  17-23,  1923 


Week 

Week 

Since 

Cities 

Feb.  17 

Feb. 24 

Jan.  1 

Chicago  

42,343 

49,465 

369,739 

New  York  

56,913 

44,128 

438,261 

Boston  

15,048 

15,908 

114,661 

Philadelphia.  .  .  . 

14,527 

13,275 

114,357 

Total  

118,831 

122,776 

1,037,018 

Cold  Storage  Movement  of  Butter 
Week  Ending  Feb.  24,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 

47,002 

621,469 

2,401,675 

New  York. . 

546,476 

588,4.53 

2,364,071 

Boston  

126.213 

378,023 

1,232,815 

Philadelphia 

56,350 

119,649 

470,426 

Total.  .  .  . 

776,041 

1,70*7,594 

6,468,987 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 


Feb.  19 
Feb.  20 
Feb.  21 
Feb.  22 
Feb.  23 
Feb.  24 


Ch'go 

N.Y. 

Bos  on 

Phila. 

23,229 
27,375 
29,380 
Holiday 
28,688 
26,308 

50,910 
53,126 
46,779 
Holiday 
47,426 
42,198 

11,881 
12,874 
11,544 
Holiday 
11,503 
11,982 

9,853 
11,423 
13,344 
Holiday 
12,329 
10,444 

^=  AudeVs 


ANSWERS  ON 


Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

!r?.fdy'7-2o 

one.  Price . .  Jm^ 
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P  1 


What  do 
you  want  to 
Know? 

You  Can  Find  it  in 

"QUESTIONS  and 
ANSWERS 


on 


5) 


Buttermaking 

by 

Chas.  a,  Publow 


Price  .00 
Postpaid  <]P  i  = 
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Saint  Paul,  Minn. 


"The  Butter  Industry 

Price  $5.75 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Feb. 

Markets 

17 

19 

20 

21 

22 

23 

New  York .  . 

52 

51 

51 

52 

51 

Chicago .... 

51 

52 

52 

52 

Hol- 

52 

Philadelphia 

511 

51 

51 

51 

iday 

51 

Boston  

51 

52 

52 

52 

52 

For  sale  by  The  Dairy  Record 


Butter  Prices  Uiiclianged  Nearly 
all  Week 

From  the  standpoint  of  prices  the  but- 
ter market  during  the  week  ending  Feb- 
ruary 24  were  unusually  steady  and  free 
from  sensational  changes.  Price  changes 
up  until  late  in  the  week  were  confined 
to  minor  fluctuations,  and  these  changes 
did  not  indicate  a  definite  trend  either 
to  a  higher  or  lower  level.  At  Boston  and 
Philadelphia  there  were  slight  advances, 
while  in  New  York  and  Chicago  small 
reductions  were  effected. 

After  Effects  of  Cold  Weather  Felt 
A  clear  picture  of  the  markets,  however, 
can  not  be  gotten  from  a  study  of  prices 
alone.  There  were  important  changes 
in  sentiment,  the  relation  of  prices  at  the 
different  markets  was  such  that  future 
price  changes  might  be  expected,  and  some 
new  factors  played  a  part  in  determining 
the  course  of  the  markets.  Back  of  all 
this,  the  weather  was  undoubtedly  prin- 
ciaplly  responsible  for  these  new  features. 
Due  to  the  more  severe  weather  of  recent 
weeks,  dealers  anticipated  firmer  markets, 
and  some  advances  were  registered  during 
the  previous  week,  but  the  extent  of  the 
influence  of  the  weather  was  not  known. 
Reports  were  conflicting.  Some  expected 
further  advances  while  others  anticipated 
the  arrival  of  delayed  shipments  with 
accompanying  weak  markets.  Generally 
speaking,  the  trade  had  no  fixed  opinions, 
and  after  the  initial  advance  of  the  week 
before  was  prepared  to  meet  a  change 
in  prices  in  either  direction. 

Markets  Steady  to  Firm,  Undertone 
Unsettled 

Thus,  as  the  week  under  review  opened 
we  find  the  markets  firm  on  the  surface, 
but  with  a  very  unsettled  undertone.  At 
New  York  receipts  were  not  as  light  as 
was  expected.  Neither  was  trading  quite 
as  heavy  as  the  week  before.  Dealers 
continued  their  policy  of  free  selling,  and 
buyers,  while  they  bought  somewhat 
ahead  of  their  immediate  needs,  were 
prepared  to  restrict  their  operations  as 
soon  as  advances  were  asked.  Stocks 
were  considerably  reduced  during  the 
week,  but  were  still  ample,  and  the 
market  the  whole  week  could  best  be 
described  as  steady,  with  an  uncertain 
undertone.  At  Boston  there  was  a  good 
clearance  of  supplies  under  generally  firm 
conditions,  but  the  undertone  there  was 
also  somewhat  unsettled.  Philadelphia 
at  times  had  more  Fancy  butter  than 
could  quickly  be  disposed  of,  but  no 
material  accumulations  resulted,  and  at 
the  close  the  market  was  just  about  steady. 
On  all  markets  there  was  considerable 
complaint  of  poor  quality  with  salvy 
body,  crumbly  body  and  frozen  cream 
the  outstanding  defects.  Despite  this, 
the  undergrades  were  most  readily  cleaned 
up,  with  Fancy  butter  and  the  medium 
grades  following  in  the  order  named. 

Keen  Demand  for  Centralized  Garlots 
in  Chicago  for  Delivery  on  February 

Contracts 
With  the  exception  of  centralized  carlots 
the  market  in  Chicago  was  much  the  same 
as  the  eastern  markets,  that  is,  steady, 
with  an  unsettled  undertone.  Both  sup- 
plies and  demand  were  probably  a  little 
lighter.  Under  the  relatively  high  level 
of  prices  in  Chicago  the  eastern  markets 
attracted  much  of  Chicago's  shipping 
business,  which  accounts  for  the  lighter 
demand.  The  centralized  car  market 
presented  a  different  situation.  During 
January  and  early  February,  considerable 
quantities  of  this  class  of  butter  (both 
storage  and  fresh)  were  sold  for  February 
delivery,  which,  when  the  winter  weather 
shortened  production  and  crippled  trans- 
portation, became  so  scarce  that  many 
of  the  sellers  anticipated  difficulty  in 
making  deliveries.  The  result  was  a  keen 
demand  for  carlots  of  centralized  and  a 
rapid  advance  in  prices  to  a  point  oven 
above  the  highest  scores  of  butter  not 
delivered  on  these  contracts.  Despite 
the  fact  that  the  high  prices  attracted  a 
large  proportion  of  the  carlot  centralized 
outlet  (89-90  score  the  only  scores  deliver- 
able) demand  continued  active  and  the 
market  much  in  sellers'  favor.  The  effect 
of  this  condition  on  the  other  markets  is 
best  illustrated  by  the  report  that  cars 


of  90-score  centralized  were  purchased 
in  New  York  for  shipment  back  to  Chicago. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon,  Feb.  19,  51^  @52    51   50  @51i 

Tues,  Feb.  20,  51^  @i52    51   50  @50i 

Wed,  Feb.  21,  51^  (ffi52    50}  (S51    50  @50i 

Thu.,  Feb.  22  HoUday 

Fri,     Feb.  23,  51^  @52    51   50  @50i 

Sat,    Feb.  24,  53   @53J  52   @52J  51  @51i 

Saturday,  February  24. 
Creamery — 

Higher  scoring  than  Extras  53 

Extras  (92  score)  52 

Firsts  (90  to  91  score)  51 

Firsts  (88  to  89  score)  50 

Seconds  (83  to  87  score)  48 J  ' 

Centralized,  cars,  90  score  51  i 

Centralized,  cars,  89  score  50 

Centralized,  cars,  88  score  49^  > 

Centralized,  cars,  84  to  87  score.  .  i 

Unsalted,  higher  than  Extras  54 

Unsalted,  Extras  (92  score)  53 

Unsalted,  Firsts  (90  @91  score).  .  .51 
Unsalted,  Firsts  (88  @89  score) . .  .50 

Unsalted,  Seconds  49 

California,  boxes  

Danish,  casks,  duty  paid.  ......  .51 

Argentine,  unsalted,  duty  paid.  .  .48 


@53i 
@52i 
©51  i 


@55 
©53  i 
@52i 
©50^ 
©49  i 
© 

@51J 
@49 


CHICAGO    BUTTER    AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Men.,  Feb.  19,  52   50   ©51  ? 

Tues.,  Feb.  20,  52   50   ©51  ? 

Wed.,  Feb.  21,  52   49   ©51  ? 

Thu.,  Feb.  22  Holiday 

Fri.,    Feb.  23,  51i  ©52   49   ©50i  53  ? 

Sat.,    Feb.  24,  52i   49^  ©51    53J  7 

Creamery,  Extras  (92  scores)   ©521 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91^  scores).  49i  ©51 

Firsts  (88  to  89h  scores)  47 i  ©48 i 

Seconds  (83  to  87  scores)  45 i  ©46$ 

Centralized,  Standards  (meaning 
Centralized)  90  scores  and  bet- 
ter, full  cars,  fresh   ©53  i 

Cheese 

Cheddars  23  i  ® 

Twins  23 i  @ 

White  23  i  © 

Double  Daisies  23i  ©24 

Singles  23  f  ©24  i 

Longhorns  25  ©25i 

Young  Americas  26  @26i 

Squares   ©26 

Special  Lines — 

Swiss,  Selected   ©33 

No.  1   ©30 

Imported,  Fancy  43 ^  ©44 

Roquefort  39  ©42 

Limburger  27  i  ©28 

Brick,  Fancy  21i  ©22 

Chlice  205  ©21 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  Feb.  19. — On  the 
Wisconsin  Cheese  Exchange  today,  3,935 
boxes  of  cheese  were  offered,  and  all  sold 
as  follows:  30  boxes  Twins  at  23c,  3,300 
Daisies  at  23  ic  400  at  23  and  205  cases 
Longhorns  at  231c. — A.  C.  Erbstoeszer, 
Auctioneer. 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  four  member-cream- 
eries report  an  output  of  3,333.494  pounds 
of  butterfat  for  week  ending  February  17, 
a  decrease  of  5.1  per  cent  compared  with 
the  previous  week,  and  an  increase  of 
13.7  per  cent  over  the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras  Ex.  Firsts 

Mon.,  Feb.  19  43  ©44        41  ©42 

Tues.,  Feb.  20  44  ©45        42  ©43 

Wed.,  Feb.  21  44  ©45        42  ©43 

Thu.,  Fob.  22  Holiday 

Fri.,     Feb.  23  41  ©42        39  @40 

Sat.,     Feb.  24  41  ©42        39  ©40 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon.,  Feb.  19  35   32  ©33 

Tues.,  Feb.  20  36J  @37§    34  %35 

Wed.,  Fob.  21  30  J  ®37      34  ©35 

Thu.,  Feb.  22  Holiday 

Fri.,     Feb.  23  34   ©35      32  ©33 

Sat.,    Fob.  24  35   32  @33 
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WANT-ADS 

RATES  All  Want  Ads  are  two  cents  a  word 

Ber  insertion,  no  insertion  less  than  fifty  cents. 
I  blind  address  is  wanted,  ten  cents  extra  must 
accompany  remittance.    Want  Ads  set  in  bold 
type  are  charged  for  at  double  rates. 
Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the  Cream- 
eries as  well  as  the  creamery  operators,  no  Want 
Ads  by  creameries  wanting  operators  and  by  oper- 
ators wanting  positions  will  be  accepted  for  publica- 
tion. Such  creameries  and  operators  are  requested 
to  write  to  the  Secretaries  of  State  Associations; 
in  Minnesota,  Wisconsin,  Iowa  and  South  Dakota 
as  follows: 

Minnesota  Creamery  Operators'  and  Managers' 
Association,  James  Sorenson,  State  Sce'y,  312-313 
MetropoUtan  Bank  Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H.  C. 
Larson,  State  Sec'y,  342  ;Washington  Bldg.,  Madi* 
son.  Wis. 

Iowa  Buttermakers'  Association,  C.  R.  Conway, 
Sec'y,  Gamer,  Iowa. 

South  Dakota  Dairy  Association,  A.  P.  Ryger, 
Sec'y,  Brookings,  S.  D. 


No.  299 — Operator  wanted  by  March 
15  in  small  inland  co-operative  creamery 
in  North  Central  Minnesota;  creamery 
in  fair  condition;  have  house  for  operator. 

No.  300 — Operator  wanted  in  small  co- 
operative  creamery;  railroad  town  in 
North  Central  Minnesota;  chance  for 
live  wire  to  build  up  the  business.  

Wanted — Field  man  to  establish  cream 
stations  in  Western  Dakotas.  Address 
3004.  Dairy  Record.  St.  Paul.  Minn.  3-7 

Experieivced  Helper  wanted  at  once; 
applicant  must  be  able  to  take  charge  of 
the  churning,  and  be  a  hustler,  as  this 
is  no  lazy  man's  job;  state  experience 
and  wages  you  expect  to  start  with. 
Address  H.  P.  Larson,  Fosston,  Minn.  2-28 

Helper  Wanted  at  Once — Steady, 
reliable  young  man  with  some  experience; 
must  be  a  hustler;  good  chance  to  learn 
the  trade,  state  wages  and  references  in 
first  letter.  John  Carsten,  Beroun,  Minn. 
 2-28 

Wanted — Good  helper,  with  good  clean 
habits;  one  willing  to  learn  the  trade 
preferred;  state  salary  wanted  in  first 
letter;  room,  board  and  wash  furnished. 
Walter  N.  Johnson,  Route  3,  Grove  City, 
Minn.  3-7 

Helper  Wanted  at  once;  young  man 
not  afraid  of  work,  with  little  experience; 
prefer  a  Dane;  can  well  be  a  newcomer; 
state  wages.  Fred  Jacobson,  Lake  Ben- 
ton.  Minn.  2-28 

Helper  Wanted  in  small  creamery; 
must  be  neat,  clean  and  wilUng  to  work; 
must  also  have  had  some  creamery  experi- 
ence; state  experience,  and  salary  wanted 
in  first  letter.  Address  Wessington  Springs 
Creamery,  Wessington  Springs,  S.  D.  3-7 

Wanted — Good,  reliable  helper,  at  once; 
must  have  some  experience  and  not  be 
afraid  of  work;  state  wages  wanted  to 
start;  send  application  and  references  to 
the  manager,  Elba  Co-operative  Creamery 
Association,  Elba,  Minn.  2-28 

Helper  Wanted  at  once;  state  experience 
and  wages  in  first  letter.  Sunburg  Farm- 
ers' Creamery  Association,  Sunburg,  Minn. 

3-7 


Wanted — Churn  man;  must  be  able  to 
test  and  run  boiler,  and  not  afraid  of  work; 
state  ago,  experience  and  salary  wanted. 
Red  Wing  Creamery  Company,  E.  W. 
Redman,  Manager,  Red  Wing,  Minn.  2-28 


Wanted,  Position  as  second  man  in 
creamery;  am  eighteen  years  old  and  have 
two  years'  experience;  Catholic  community 
preferred.  Address  N.  L.  Perry,  St.  Lucas, 
Iowa.  2-21 

Position  Wanted  as  assistant  in  good 
creamery;  considerable  experience;  testers' 
and  boilers'  license;  attended  1923  Minne- 
sota Buttermakers'  Short  Course.  Address 
2996,  Dairy  Record.  St.  Paul,  Minn.  2-28 

Position  as  Helper  wanted  by  a  single, 
ambitious  man;  (twenty-eight);  with  good 
education  with  a  good  buttermaker  in 
modern  creamery;  I  have  Minnesota 
engineer's  and  tester's  license;  I  am  willing 
to  work;  can  furnish  good  reference;  can 
come  at  once;  please  state  particulars  in 
first  letter.  Address  3003,  Dairy  Record, 
St.  Paul.  Minn.    2-28 

Position  Wanted  by  young  man,  as 
helper  in  creamery  work;  some  experience; 
Norwegian;  single,  and  no  bad  habits. 
Address  Harold  Erickson,  Route  1,  Halma, 
Minn.  2-28 

Wanted,  Position  as  helper  in  good 
creamery,  by  young  man  who  wishes  to 
learn  the  business;  can  come  at  once. 
Svend  Nielsen,  3620  E.  Forth-second 
Street  South-  Minneapolis.  Minn.  3-7 

Position  Wanted  as  helper  in  good  co- 
operative creamery;  am  married,  with  a 
family;  have  several  years'  experience; 
Dairy  School  graduate;  can  come  at  once; 
state  wages  in  first  letter,  with  references. 
Joseph  T.  Pavelka,  Box  7,  Beroun,  Minn. 

2-28 


For  Sale — Creamery  fully  equipped, 
now  running,  in  West  Central  Minnesota 
in  good  growing  dairy  country;  sickness, 
reason  for  selling.  Address  3001,  Dairy 
Record,  St.  Paul,  Minn.  2-28 

For  Sale  or  Rent — Creamery  equipped 
forty  miles  from  Twin  Cities  on  main  line 
of  Milwaukee  Railroad  in  good  dairy 
country;  excellent  opportunity  for  man 
with  means  and  who  will  do  business 
honestly;  possession  at  once.  Write 
3005.  Dairy  Record.  St.  Paul,  Minn.  2-28 
Wanted,  to  Buy  Creamery  in  good 
growing  community;  let  me  know  what  you 
have  to  offer;  please  state  in  first  letter  size 
of  town,  price  wanted,  terms,  annual 
output,  etc.  Address  3002,  Dairy  Record, 
St.  Paul,  Minn.  3-7 


For  Sale — One  No.  9  Disbrow  churn; 
one  two  hundred  pound  Disbrow  churn; 
one  ice  crusher;  one  fivo-H.  P.,  G.  E.  motor, 
3-phaze,  60-cycle,  220-volt;  one  300-gallon 
Cherry  vat;  one  150-gaIlon  ('herry  vat; 
one  200-gallon  Multiple  feed,  Wizard 
motor  driven,  brand  new;  one  ten-H.  P. 
upright  boiler;  one  40-quart  Cherry  belt 
driven  freezer,  latest  style,  used  very 
little;  this  machinery  is  all  in  good  condi- 
tion and  priced  to  sell.  E.  W.  Redman, 
Red  Wing,  Minn.  2-28 

For  Sale — One  complete  ice  cream  out- 
fit for  brick  and  bulk.  M.  M.  Walters, 
River  Falls.  Wis.  3-14 

For  Sale — Two  (2)  twentieth  century 
De  Laval  rope  belt  seiiarators,  .$35.00 
each;  one  cream  cooler;  nine  pipes,  one 
inch  diameter,  seven  feet  long,  fine  con- 
dition, $35.00.  A.  L.  Radke,  Plato,  Minn. 
 3-7 

For  Sale — .S45.00  worth  sanitary  pipe 
and  fittings,  $23.00;  recording  thermome- 
ter used  only  six  months,  $50.00;  twenty 
bottle  cases,  quarts  and  pints,  $1.00  each; 
ten  seventy-gallon  weigh  cans,  some  nearly 
new,  all  with  Ij-inch  or  3-inch  gates,  part 
porcelain  lined,  $6.00  to  $14.00;  ten  set 
trucks  for  weigh  cans,  $3.00  each;  twelve 
bottle  cream  tester,  $8.00;  salt  test  outfit 
complete,  $5.00;  steam  can  washer,  $15.00; 
centrifugal  pump  for  brine  or  water,  $15.00. 
Sylvester-Nichols  Company,  Little  Falls, 
Minn.  2-28 

A  Snap — We  offer  a  10-H.  P.  Horizontal 
Boiler  in  good  condition,  and  three  radia- 
tors for  high  pressure;  we  are  installing 
larger  boiler.  Inquire  Franklin  Co-opera- 
tive  Creamery,  Franklin,  Minn.  3-7 

Cream  Scales — We  repair  and  refinish 
Torsion  cream  scales;  all  work  guaranteed. 
Des  Moines  Creamery  Company,  Des 
Moines,  Iowa.  2-28 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Parafiiner.  Midway  City 
Creamery  Company,  New  Bockford,  N.  D. 
   2-7tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  i- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  New  and  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves, belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream 
test  scales,  platform  and  automatic  scales; 
all  work  done  by  expert  scale  mechanics: 
high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-lnch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 


Kapl\ii\erg&S\ipplic^  PUMPS 


Wanted  to  Buy — Combination  bottle 
and  case  washer;  one  four  or  five  hundred 
gallon  coil  vat;  one  tubular  cooler.  Bed 
Wing  Creamery  Company,  E.  W.  Redman, 
Manager,  Red  Wing,  Minn.  2-28 

For  Sale — One  C.  &  B.  40-quart  Hori- 
zontal Brine  Freezer  at  $100;  one  750- 
pound  Victor  Churn,  chain  drive,  at  $100. 
Miller  Creamery,  Miller,  S.  D.  3-14 

For  Sale — 100-gallon  starter  can  in  good 
shape;  first  check,  $40.00  gets  it.  P.  T. 
Glanzer,^Kimball.  S.  D.  2-28 


A  large  customer  says  before  they  used 
Blackmer  Pumps  they  had  to  keep  a  repair 
gang  constantly  on  the  road.  Since  using 
Blackmers  they  simply  send  out  the  pumps 
and  hear  no  more  complaints. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 


Use  Record  Want  Ads 


G.  F.  ADAMS  Si  CO.  Butter  and  E^ds 

13  Harrison  Street  S?.5iT.^s°;i^»'i:?'B"I,irS; 

IMFIW    YORK  REFERENCES:  Irving  National  Bank;  FideUty  Truat  Co.; 

"      *  V^M.1.M  ^  Ugj^y  Record. 


M.  J.  Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK,  CITY.  dSS^P  sJidi'Sr 
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M.M.Walters  of  River  Falls,  Wis., 
was  among  the  week's  visitors. 

A.  J.  Burns  of  the  N'Yawk  Des- 
patch, he  of  the  hot  name  and  cool 
manner,  waltzed  in  for  a  short  visit 
last  week. 

J.  F.  Lamp  writes  in  from  Santa 
Anna,  Calif.,  to  say,  "From  press 
reports,  you  are  having  some  below- 
zero  weather  and  snow.  Californians 
of  the  south  want  neither." 

K.  C.  MacKay,  of  the  Saskatche- 
wan Creameries  Ltd.,  Regina,  Sask., 
visited  the  oiiices  on  his  way  Isack  to 
Canada  from  the  short  course  at 
Ames.  He  delivered  a  talk  before 
the  Northwest  Dairy  Club  while  in 
the  city. 

Forrest  Brown  of  Owatonna,  one 
of  J.  G.  Cherry's  swindle  sheet  artists 
side-stepped  into  the  throne  room 
while  in  the  village.  Forrest  spends 
most  of  his  time  in  the  city  dodging 
questions.  He  just  can't  hide  the 
fact  that  he's  Frank's  son. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  are  ths 
following:  J.  F.  Lamp,  Santa  Anna 
to  Orange,  Calif.;  A.  J.  Staller, 
Wadena  to  St.  Joseph,  Minn.;  G. 
L.  Corey,  Missoula,  Mont.,  to  Spo- 
kane, Wash.;  W.  A.  Johnson,  Pekin 
to  Streator,  111.;  Joe  Antwine,  Farley 
to  Arlington,  Iowa;  H.  F.  Wilde, 
Madison,  Wis.,  to  Dayton,  Ohio; 
G.  W.  Hetrick,  E.  Helena  to  Helena, 
Mon. ;  Eino  Leppanen,  Pelkie,  to 
Chassel,  Mich.;  Chas.  Olson,  Roseau 
to  International  Falls,  Minn. 


THE  DAIRY  RECORD 


TURN  TO  SWEET  CREAM 


Wisconsin   Creameries  Follow 
Minnesota's  Example. 


Creamerymen  are  slowly  coming 
to  realize  that  the  best  butter  to 
make  is  the  sweet  cream  butter.  It 
is  a  butter  for  which  the  consumer 
will  pay  a  fancy  price.  Sweet  cream 
butter  has  been  kept  in  cold  storage 
for  a  year  and  tested  higher  than 
the  average  fresh  butter  made  from 
unpasteurized  cream  or  from  pas- 
teurized ripened  cream.  It  always 
scores  the  highest  on  the  market. 

L.  C.  Thomsen  of  the  dairy  depart- 
ment of  the  University  of  Wisconsin 
says  the  big  thing  in  the  manufacture 
of  sweet  cream  butter  is  co-operation 
of  the  farmer  with  the  creamery- 
man,  so  that  only  clean,  sweet  cream 
is  brought  to  the  factory. 

The  market  for  this  sweet  cream 
butter  is  already  created.  At  pre- 
vailing market  prices  sweet  cream 
nets  the  farmer  about  twenty  to 
twenty-five  cents  more  a  hundred 
pounds  .of  milk  than  would  butter 
of  average  quality. 

New  Zealand  manufacturers  all 
sweet  cream  butter,  and  so  do  parts 
of  Canada.  Legislation  makes  it 
compulsory  in  these  places.  The 
consumer  likes  the  product  better 
and  uses  more  of  it,  and  the  farmer 
although  he  must  exercise  more  care 
realizes  the  extra  profit. 

This  high  grade,  well-keeping,  pal- 
atable butter  will  ultimately  predom- 
inate the  market,  believes  Mr.  Thom- 
sen. The  consumer  is  demanding 
more  and  more  of  it. — University  of 
Wisconsin  Press  Bulletin. 


MORE  FAT  REQUIRED 


British  Regulations  Hit  American 
Condensed  Milk. 


America's  condensed  milk  trade 
with  Great  Britian  may  be  greatly 
curtailed  as  a  result  of  new  regulations 
made  by  the  British  Government  as 
contained  in  a  cable  message  just 
received  by  the  United  States  De- 
partment of  Agriculture  from  its 
London  agricultural  representative. 
These  regulations  call  for  condensed 
milk  of  a  composition  that  many  of 
the  smaller  American  condensed  milk 
manufacturere  may  find  it  difficult 
to  produce,  officials  of  the  Depart- 
ment of  Agriculture  say. 

The  chief  change  in  the  regula- 
tions, which  are  effective  August  1, 
is  the  requirement  of  nine  per  cent  of 
fat  in  full  cream  unsweetened  and 
sweetened  milk,  as  compared  with 
7.8  per  cent  of  fat  in  unsweetened 
milk  and  eight  per  cent  in  sweetened 
milk  required  in  American  standards. 
Canadian  manufacturers  will  be  sim- 
ilarly affected,  it  is  believed,  inasmuch 
as  condensed  milk  standards  there 
are  the  same  as  the  American  stand- 
ards. 

In  1922,  the  United  States  exported 
23,000,000  pounds  of  condensed  and 
evaporated  milk  to  the  United  King- 
dom as  compared  with  420,000,000 
pounds  in  1919,  the  record  year  in 
condensed  milk  exports,  due  in  part 
to  purchases  for  relief  purposes. 


Racine,  Wis. — Marshall-Demaree 
Farm  Corporation;  incorporated  capi- 
tal stock  $50,000;  deal  in  dairy  prod- 
ucts, et  cetera;  E.  A.  Marshall,  F.  H. 
Demaree. 
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ENTER  cow  CONTEST 


Missouri  and  Kansas  Patrons 
After  Prize  Money. 


Twenty-four  Kansas  and  Missouri 
county  farm  bureaus  have  entered 
the  "Know  Your  Cow"  contest 
being  conducted  by  the  State  col- 
leges of  agriculture  in  co-operation 
with  the  Kansas  City  Chamber  of 
Commerce.  Many  others  are  ex- 
pected to  enter  soon.  There  is 
increasing  interest  being  taken  in 
cow  testing  association  work  in  these 
two  stated. 

One  thousand  dollars  divided  into 
four  prizes,  $500  first,  $250  second. 
$150  third  and  $100  fourth,  will 
be  awarded  at  the  end  of  the  contest 
to  the  county  which  has  completed 
a  j-early  test  on  the  greatest  number 
of  dairy  cows.  In  some  counties 
special  prizes  are  being  offered  by 
local  chambers  of  commerce,  com- 
munity clubs,  etc.,  to  stimulate  inter- 
est in  this  work  in  their  county. 
The  contest  began  January  1  and 
does  not  close  until  August  31,  1924. 
The  yearly  record  may  be  made 
any  time  within  these  dates. 

Geo.  W.  Catts,  Agricultural  Com- 
missioner, Kansas  City  Chamber  of 
Commerce. 


INTEREST  GROWS 


More  Attention  Being  Given  Cow 
Test  Associations. 

Greater  interest  is  being  taken 
in  cow  testing  work  over  the  State 
than  ever  before,  says  E.  A.  Hanson, 
dairy  live  stock  specialist.  The 
Martin  County  Testing  Association, 
wnih.  H.  A.  Anderson,  tester,  was 
recently  organized  among  dairymen 
of  Sherburn,  Welcome  and  Fairmont. 
Old  associations  reorganized  and  put 
on  a  new  basis  are  the  South  Henne- 
pin, Lawrence  Wogen.sen  of  Hopkins, 
tester;  Nicollet  county,  Milton  Peter- 
sen of  St.  Peter,  tester;  Long  Prairie 
in  Todd  county,  Floyd  Bemis  of 
Long  Prairie,  tester. 

While  there  are  forty-five  active 
associations  and  two  on  the  inactive 
list,  with  a  total  of  between  13,000 
and  14,000  cows  in  such  associations, 
less  than  one  per  cent  of  the  dairy 
cows  of  the  vState  are  on  test,  says 
Mr.  Hanson.  Dairy  authorities  have 
estimated  that  about  one  cow  out 
of  every  three  in  Minnesota  is  un- 
profitable for  her  owner.  Cow  test- 
ing associations  are  organized  to 
improve  feeding  methods  and  weed 
out  the  non-producers.  If  no  more 
than  five  or  six  per  cent  of  all  dairy 
cows  in  the  State  were  under  test, 
a  tremendous  saving  could  be  made 
for  dairymen. 

Mr.  Hanson  reports  that  organiza- 
tion plans  are  well  advanced  for 
several  new  associations. 


COLLEGE  TO  ASSIST 


Extension  Department  to  Aid 
Composition  Campaign. 


Professors    Keithley    and  Dahle 
to  Demonstrate  Tests  at 
District  Meetings. 


Convinced  of  the  importance  of 
the  campaign  for  better  control  of 
butter  composition,  now  being  carried 
on  by  tbe  Minnesota  Creamery  Opera- 
tors' and  Managers'  Association,  the 
University  of  Minnesota  has  agreed 
to  collaborate  in  the  work  and  has 
assigned  Prof.  J.  R.  Keithley,  head 
of  the  dairy  husbandry  department, 
aQd  C.  D.  Dahle,  his  assistant,  to 
demonstrate  tests  at  the  district 
meetings  of  the  association. 

Funds  for  the  necessary  traveling 
expenses  will  be  provided  by  the 
extension  department  of  the  Uni- 
versity, while  the  dairy  department 
will  furnish  the  services  of  the  two 
men  assigned  to  the  work. 

Agrees  to  Assist 

In  formulating  its  plans  for  the 
campaign,  the  board  of  directors 
of  the  associatioQ  felt  that  the  work 
was  of  sufficient  importance  to  the 
dairy  farmers  of  Minnesota  to  justify 
the  asking  of  State  aid. 

The  matter  was  taken  up  with 
Prof.  Keithley  with  the  request  that 
he  place  the  plan  before  Director 
Peek  of  the  extension  department, 
and  the  officials  of  the  agricultural 
college.  Both  Mr.  Peck  and  the 
heads  of  the  college  immediately 
recognized  the  value  of  the  work 
and  readily  consented  to  collaborate 
with  the  association. 

Districts'  Aid  Asked 
In  order  that  the  best  results  may 
be  obtained  with  the  necessarily 
limited  funds  provided  for  the  work, 
the  various  districts  of  the  associa- 
tion are  requested  by  the  board  of 
directors  to  leave  nothing  undone 
to  co-operate  with  Mr.  Keithley 
and  Mr.  Dahle. 

It  is  felt  that  this  can  best  be  done 
by  having  the  districts  make  arrange- 
ments for  their  spring  meetings  with 
Secretary  James  Sorenson  as  far 
in  advance  as  possible.  He  wnll 
then  attempt  to  draw  up  a  schedule 
whereby  neighboring  districts  can 
hold  their  meetings  together  or  upon 
succeeding  days.  This  plan  will 
eliminatg  the  expense  incurred  bj' 
long  jumps. 

The  board  also  feels  that  these 
meetings  should  be  attended  by 
every  member  of  the  districts.  Most 
of  the  progressive  operators  of  the 
State  now  realize  the  importance 
of  the  work  sufficiently  to  realize 
that  it  is  imperative  that  they  know 
how   to   operate    the    various  tests 

(Continued  on  Pa^e  14) 


HOLDING  MEETING 


Postponed  North  Dakota  Conven- 
tion Now  In  Session. 


"The  best  laid  plans  of  mice  and 
men  gang  aft  aglea"  and  the  North 
Dakota  Dairymen's  convention  was 
postponed  to  convene  at  Fargo, 
March  7  and  8  with  the  Ice  Cream 
Manufacturers  in  co-operation,  going 
into  session  on  March  9. 

Most  of  the  speakers  which  were 
engaged  for  the  meeting  as  planned 
in  February  are  present  to  put  across 
the  second  attempt  in  a  way  that  will 
make  up  for  the  previous  disappoint- 
ment.— W.  R.  Page,  Acting  Secretary. 


GHEESEMAKERS'  COURSE 


Swiss  Men  Meet  at  Madison  For 
Annual  Session. 

The  fourth  annual  Swiss  cheese- 
makers'  course  was  attended  by 
more  than  thirty  "drum  and  block" 
makers  from  Wisconsin  and  New 
York.  Instruction  was  given  in 
both  English  and  German.  The 
instructional  force  included  J.  L. 
Sammis,  in  charge;  E.  G.  Hastings, 
bacteriologist;  Fred  Santschi,  instrixct- 
or;  C.  M.  Gere,  formerly  with  the 
United  States  Department  of  Agri- 
culture; Gottlieb  Marty  of  the  Wis- 
consin Department  of  Markets;  In- 
spector Jacob  Lehnherr  of  the  Dairy 
and  Food  Commission,  and  Fred 
Marty,  president  of  the  Southern 
Wisconsin  Cheesemakers'  and  Dairy- 
men's Association.  The  hearty  co- 
operation of  all  parties  made  this 
the  'best  Swiss  cheese  school  ever 
held  in  Wisconsin,  and  the  indica- 
tions point  to  a  yet  larger  attendance 
at  the  Swiss  cheese  school  to  be 
held  next  February. 

The  reputation  of  the  school  in 
past  years  has  been  established  by 
the  success  of  its  students.  This 
year,  one  of  them,  Valentine  Zibung, 
of  Argyle,  Wis.,  using  the  methods 
and  cultures  taught  at  this  school, 
carried  off  the  highest  prizes  on 
Swiss  cheese  at  both  the  Wisconsin 
Cheesemakers'  Convention  in  IMil- 
waukee,  and  the  Southern  Wisconsin 
Cheesemakers'  and  Dairymen's  Con- 
vention at  Monroe. 

Cheese  Made  Daily 
Throughout  the  two  weeks'  course 
at  the  school,  cheese  is  made  daily 
in  two  kettles,  and  daily  practise 
is  had  in  the  use  of  all  the  modern 
milk  tests,  and  in  the  preparation 
and  use  of  starters  and  cultures  from 
the  Wisconsin  Dairy  School  and  the 
United  States  Department  of  Agri- 
culture. 

Wisconsin  annually  produces  about 
20,000,000  pounds  of   Swiss  cheese. 
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SUPPORT  THE  MOVEMENT 

Minnesota  operators  will  welcome  the  announce- 
ment that  Professors  J.  R.  Keithley  and  A.  D.  Dahle 
of  the  University  of  Minnesota  will  be  available  for 
district  meetings  to  demonstrate  the  various  tests  neces- 
sary in  the  proper  control  of  the  composition  of  creamery 
butter. 

It  is  probably  unnecessary  for  The  Dairy  Record 
to  urge  operators  to  support  this  work  and  to  give  Mr. 
Keithley  and  Mr.  Dahle  their  closest  attention.  It 
may  not  come  amiss,  however,  to  urge  district  officers 
to  make  every  effort  to  schedule  their  meetings  in  such 
a  way  that  long  jumps  will  be  unnecessary.  Whei;e 
possible,  districts  should  combine  meetings  in  order 
that  the  work  may  be  scattered  over  as  wide  an  area 
as  possible.  The  fund  which  the  University  Extension 
Department  has  appropriated  for  this  work  is  not  large, 
and  every  effort  should  be  made  to  conserve  it.  Director 
Peck  is  strongly  "sold"  on  the  movement,  and  if  results 
are  anything  like  what  is  anticipated,  he  will  probably 
be  able  to  provide  more  funds  for  such  future  work  as 
may  be  of  benefit  to  the  creamery  industry  of  Minne- 
sota. 

The  campaign  for  composition  control  marks  the 
beginning  of  the  end  of  inefficient  operators  and  for 
those  who  are  unwilling  to  progress.  The  operators' 
and  managers'  association  has  expelled  most  of  this 
class  from  its  ranks,  but  there  still  are  a  few  left  and 
these  will  make  themselves  known  in  the  present  cam- 
paign. 

Some  of  the  meetings  may  be  scheduled  at  a  time 
when  it  is  impractical  for  some  operators  to  attend. 
However,  we  would  urge  that  they  do  everything  in 
their  power  to  be  present.  If  a  meeting  comes  on  a 
day  when  a  small  creamery  is  receiving,  and  the  opera- 
tor must  be  on  the  job,  we  suggest  that  he  place  the 
matter  before  his  creamery  board  and  ask  that  some 
arrangement  be  made,  whereby  he  may  be  able  to  attend 
the  meeting. 

The  campaign  is  a  dollar-and-cents  movement  for 
Minnesota  operators,  given  without  cost  to  them.  They 
will  take  advantage  of  their  opportunity. 


MAYBE  THEY  WILL 

A  certain  large  centralizer  recently  issued  some  pious 
publicity  about  its  plan  to  buy  strictly  according  to  grade 
and  to  pay  a  rather  good  premium  for  sweet  cream. 

Well,  maybe  it  will,  but  from  all  the  pretty  things  we 
have  heard  about  that  particuilar  contralizcr's  methods, 
what  might  be  .sour  cream  where  it  had  no  competition 
would  be  as  sweet  as  a  maiden's  kiss  where  there  were 
others  in  the  field.  It  might  offer  iinlooked  for  possibilities 
as  a  m(!ans  of  discrimination. 


NO  CONSOLIDATION  WANTED 

Ever  since  the  subject  of  consolidating  the  Minne- 
sota Dairy  and  Food  Commission  and  three  other  depart- 
ments under  a  Commissioner  of  Agriculture  was  first 
broached,  we  have  attempted  to  give  it  fair  consideration. 
If  a  consolidation  of  State  departments  will  give  increased 
efficiency  or  lower  the  cost  of  administration  without 
impairing  its  present  efficiency,  it  is  only  logical  to  take 
such  a  step.  But  a  lessening  of  efficiency,  even  at  a 
saving  in  administrative  cost,  would  be  questionable 
economy. 

Perhaps  there  are  instances  where  consolidations 
may  be  beneficial,  but  we  can  not  see  where  this  would 
prove  true  in  the  case  of  the  Dairy  and  Food  Commission. 
Its  inspectors  are  specialists,  and  are  not  fitted  by  train- 
ing to  do  the  work  of  other  inspection  bodies.  There  is 
plenty  of  work  for  them  to  do  in  their  own  fields,  without 
dividing  their  time;  if  Commissioner  Heen  finds  that 
this  is  not  true  and  that  he  is  not  able  to  keep  his  men 
occupied,  we  will  guarantee  to  outline  enough  needed 
work  to  keep  them  busy  every  hour  of  the  day.  Unless 
false  economy  is  to  be  practiced,  there  is  no  saving  to 
be  made  here. 

In-so-far  as  the  head  of  the  department  is  concerned, 
it  is  a  waste  of  time  to  expect  to  be  able  to  get  a  man 
capable  of  taking  charge  of  this  work  for  less  money 
than  the  pitifully  inadequate  salary  now  appropriated 
for  the  office.  As  it  is,  the  honor  of  being  Dairy  and 
Food  Commissioner  makes  up  somewhat  for  the  short- 
comings in  the  financial  return,  but  there  would  be  no 
honor  in  being  an  assistant  commissioner  or  a  depart- 
ment superintendent,  as  contemplated  by  the  proposed 
consolidation  measure. 

A  Commissioner  of  Agriculture  may  possess  the 
training  and  experience  necessary  for  managing  several 
departments,  but  not  if  the  dairy  and  food  department 
is  one  of  them.  If  he  were  essentially  a  dairyman,  the 
other  departments  would  be  neglected;  if  he  were  not  a 
dairyman,  the  department  would  suffer,  even  if  the 
Department  of  Agriculture  were  friendly  to  dairying. 
If  it  were  not  friendly,  Minnesota's  great  dairy  industry 
would  suffer  to  an  incalculable  extent. 

To  sum  up  the  chief  objection  to  the  consolidation 
in  a  nut-shell,  the  Dairy  and  Food  Commission  is  too  big 
and  too  important  to  be  made  subsidiary  to,  or  even  an 
important  part  of,  any  other  organization.  It  must 
function  as  an  independent  unit. 

Other  states  have  tried  such  a  consolidation  as  is 
proposed  for  Minneaota,  but  none  of  them  appear  to  be 
making  any  loud  claims  of  increased  efficiency  at  a  sav- 
ing in  cost  of  operation.  It  is  more  than  a  guess  to  say 
that  their  saving  has  consisted  mainly  of  a  few  dollars 
in  clerical  help,  and  even  this  is  open  to  question. 

Consolidation  is  another  one  of  those  things  which 
sometimes  works  better  on  paper- than  in  practice. 

Minnesota  dairy  farmers  want  the  dairj'  and  food  ' 
department  left  alone.    Wise  legislators  will  heed  their 
wishes. 

There  is  no  good  reason  and  even  less  demand,  for 
a  consolidation.  The  real  demand  is  for  politicians 
to  give  state  officials  a  chance  to  do  their  work  without 
being  subjected  to  constant  bickering.  ,     l  k  ... 


There  were  those  who  predicted  that  no  small  number 
of  the  croamorios  which  have  been  grading  would  vote  to 
stop  at  the  annual  meeting  this  winter.  Instead  of  this 
taking  place,  an  unusually  large  number  have  decided 
to  start  the  system. 


Now  is  a  good  time  to  plan  for  creamery  picnics  next 
summer. 
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UP  TO  THE  CREAMERIES 

At  the  present  time,  when  most  of  the  changes  in 
operators  are  being  made,  it  is  pleasing  to  note  the  large 
number  of  creamery  officials  who  rely  upon  the  officers 
of  the  operators'  associations  for  advice  in  their  selection 
of  men.  At  least,  this  is  true  in  Minnesota,  and  we  have 
no  doubt  that  the  same  thing  holds  in  other  states  having 
these  associations. 

There  are  but  few  creameries  in  Minnesota  which 
do  not  favor  the  operators'  and  managers'  association. 
Most  of  them  realize  that  the  association  is  striving 
constantly  to  make  its  members  better  operators.  So, 
too,  are  its  counterparts  in  Iowa,  Wisconsin  and  in  other 
states. 

The  creameries  play  no  small  part  in  the  calibre  of 
the  membership  of  these  associations.  They  will  be 
composed  of  high-class,  skilled  men,  or  they  will  have 
many  indifferent  workmen,  according  to  the  creameries' 
attitudes.  If  most  of  the  creameries  support  the  asso- 
ciations bj'  demanding  operators  of  high  standing,  and 
by  being  willing  to  meet  their  very  moderate  salary 
standards,  they  will  encourage  striving  for  a  constantly 
better  type  of  membership.  If,  however,  they  are  care- 
less or  indifferent  to  an  applicant's  standing  in  the  asso- 
ciation to  w'hich  he  should  belong,  they  are  discouraging 
efforts  to  make  better  operators.  When  they  are  inter- 
ested only  in  securing  a  "cheap"  man,  they  hurt  both 
themselves  and  the  associations. 

The  State  associations  will  do  their  jyart,  but  the 
standard  of  membership  which  they  set  will  depend, 
to  no  small  degree,  upon  the  creameries.  The  oper- 
ators will  be  just  as  good  as  the  creameries  will  encour- 
age them  to  be. 


Cow  testing  associations  mean  better  patrons. 


KILLING  FUTURE  TRADE 

Expont^nts  of  a  future  mark(it  for  butter  appear 
to  find  it  necessary  to  apologize  for  the  unh(!althy  situa- 
tion which  existed  in  the  Chicago  market  until  the  middle 
of  last  week,  even  while  they  declare  no  apology  is  neces- 
sary. 

Now,  with  the  theory  of  the  future  dealing,  whether 
it  be  in  butter  or  in  any  other  commodity,  there  can  be 
no  quarrel.  But  as  it  frequently  works  out  in  practice, 
and  as  we  believe  it  worked  out  in  the  recent  rampage 
in  Chicago,  we  have  nothing  but  condemnation  for  it. 

It  is  all  very  well  to  say  that  there  existed  such  an 
acute  demand  for  Standards  that  prices  of  that  grade 
were  forced  all  out  of  proportion  to  other  classes  of  butter, 
that  is  to  say,  that  the  whole  situation  was  brought 
about  by  the  fundamental  law  of  supply  and  demand, 
but  it  looks  very  much  as  though  the  demand  was  brought 
about  by  a  gambling  raid  rather  than  by  consumptive 
needs.  Production  of  centralized  butter,  i.  e..  Standards, 
has  a  fairly  definite  relation  to  the  production  of  other 
butters  and  there  is  an  equally  definite  ratio  of  consump- 
tion, for  the  most  part.  At  certain  times  of  the  year. 
Standards  mount  above  Extras  in  price,  but  even  this 
occurrence  follows  a  fairly  fixed  rule. 

The  future  market  may  be  looked  upon  as  the  par- 
ticular stamping  ground  of  the  centralizers,  but  the 
fact  remains  that  its  actions  are  of  direct  concern  to 
producers  of  other  classes  of  butter,  when  it  is  instru- 
mental in  giving  the  contralizers'  product  a  fictitious 
value  which  is  'way  above  the  price  paid  for  fresh  Extra 
scoring  butter,  made  from  the  finest  grade  of  raw 
material. 

Such  deals  as  that  which  recently  occurred  on  the 
Chicago  future  market  hurt  the  legitimate  dealer  of 
butter  in  the  eyes  of  local  creamerymen. 


(I 


0  m  im 


Kim 


/^O  MECHANICAL 

V/  REFRIGERATION 

The  instaUation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smelling  and  sanitary. 


CP  Horizontal  Refrigerating  Machine 


Send  today  for  our  booklet  entitled  "Bote  Modern 
Refrigeration  Increased  Brown's  Bank  Account." 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— ITrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha, 113-115-117S.TenthSt. 

Boston,  138-140  Washington  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore., 6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco,  C99  Battery  St. 
Minneapolis,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 


113 


8 


THE  DAIRY  RECORD 


BV 

JAMES  SORENSON 

Minnesota 
 ^ 


Most  anj'body  admires  a  young 
man  who  is  ambitious  and  progres- 
sive, and  who  is  making  a  real  effort 
to  get  ahead  in  the  world,  and  it  may 
not  be  just  proper  to  discourage  or 
criticize  any  young  man,  even  though 
he  may  be  setting  a  rather  fast  pace; 
we  must  also  admit  that  the  young 
fedow  who  has  confidence  in  himself 
will  get  very  much  farther  than  will 
the  fellow  who  is  afraid  of  the  cars,  so 
to  speak,  and  who  must  be  urged  and 
pushed  before  he  will  take  a  forward 
step. 


We  believe,  however,  that  there  are 


INDEPENDENT 

Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street         ST.  PAUL,  MINN. 
Midway 


some  young  fellows  in  the  creamery 
business  who  are  stepping  altogether 
too  fast  for  their  own  good,  and  it  is  to 
such  that  we  wish  to  speak  a  word  of 
warning.  Only  a  few  days  ago  we 
received  a  letter  from  a  young  man 
with  one  year  of  experience  in  cream- 
ery work  who  asked  us  to  assist  him 
to  a  position  as  creamery  operator  in 
a  good  creamery.  He  stated  that  he 
was  thoroughly  familiar  with  all  the 
details  of  creamery  work,  such  as 
pasteurization,  starters,  composition, 
overrun,  etc. — in  fact,  we  would 
judge  from  his  letter  that  he  has  al- 
ready reached  the  point  of  perfection. 
Whether  we  did  right  or  not,  we  ad- 
vised this  young  man  to  take  a  few 
more  lessons  in  creamery  operation 
before  he  tackles  the  job  on  his  own 
hook. 


It  is  possible  that  this  young  fellow 
will  not  heed  our  advice,  and  he  may 
be  searching  for  a  position  as  operator, 
and  may  succeed  in  landing  a  job  if 
some  creamery  is  out  looking  for  a 
cheap  man,  and  we  regret  to  say  that 
there  are  still  some  creamery  boards 
that  are  forever  trying  to  locate  an 
operator  who  will  work  for  a  small 
salary.  Such  creamery  boards  seem 
to  overlook  the  fact  that  skilled 
workmen  in  nearly  all  lines  of  business 
are  being  paid  substantial  wages,  and 
that  there  is  a  constantly  increasing 
demand  for  men  who  can  fill  respon- 
sible positions.  We  believe  it  is  gen- 
erally agreed  that  it  requires  much 
skill,  as  well  as  tact  and  good  judg- 
ment to  fill  the  position  as  creamery 
operator,  and  if  this  is  true,  why 
should  the  capable  operator  not  be 
fairly  compensated  for  his  services? 
And  can  it  not  generally  be  consider- 
ed good  business  for  a  creamery  to 
hire  the  best,  rather  than  the  cheapest 
man?  We  find  that  many  of  our  most 
successful  co-operative  creameries 
have  long  ago  ceased  to  look  for 
cheap  men,  and  they  are  paying 
salaries  that  encourage  their  opera- 
tors to  put  forth  their  very  best 
effort. 


Coming  back  again  to  the  young 
men  who  are  learning  the  creamery 
business,  we  believe  it  will  require 
three  years  or  more  of  practical  ex- 
perience in  different  creameries,  for 
the  young  man  to  properly  fit  himself 


XT'  ^  Sooner  or  later  you'll  use  Waterproof 
J-  Oo*   Lith,  But  Why  not  start  now? 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  General  Offices  at  Winona,  Minn.  Northwestern 
Office,  746  Builders'  Exchange,  Telephone  Geneva  1047,  Minneapolis,  Minn.  Wisconsin 
Office,  1016  First  Wisconsin  National  Bank,  Bldg.,  Milwaukee,  Wis. 


We  handle  Jamison  and  Stephenson  Refrigerator  Doors 


for  the  position  as  creamery  operator, 
and  in  addition  to  this  he  should  have 
at  least  one  short  course  in  a  dairy 
school.  We  believe  it  is  a  mistake 
for  the  young  operator  to  look  for  a 
big  job,  as  we  have  seen  many  of  them 
fail  Avhen  they  were  entrusted  with  a 
lot  of  responsibility  and  it  is  far 
wiser  for  the  young  man  to  tackle  a 
small  job  first,  and  then  graduate  to 
the  bigger  jobs,  and  better  paying 
positions  later  on. 


The  important  thing  for  the  young 
man  who  enters  the  creamery  business 
is  that  he  learns  it  right,  and  becomes 
fully  familiar  with  modern  methods 
of  creamery  operation.  The  amount 
of  money  he  earns  while  acting  as 
assistant  should  not  be  so  important 
as  it  is  to  work  under  a  good  man, 
and  in  a  plant  where  the  very  best 
methods  are  employed  in  the  every- 
day work.  The  fellow  who  learns  the 
business  right  will  be  compensated 
many  times  for  any  loss  in  salary  ha 
may  have  sustained  during  his  ap- 
prenticeship. As  creamery  condi- 
tions are  at  the  present  time,  and 
with  increased  competition  to  meet  as 
the  years  go  by,  it  is  safe  to  say  that 
there  will  be  a  constantly  growing  de- 
mand for  high  grade  creamery  oper- 
ators, and  the  young  man  who  grad- 
ually fits  himself  to  fill  a  big  job  will 
always  find  a  good  market  for  his  ser- 
vices, while  there  will  be  little  chance 
for  the  fellow  who  is  not  fully  qual- 
ified and  who  fails  to  realize  the 
responsibility  involved  in  taking 
charge  of  a  creamery  doing  a  sub- 
stantial business. 


The  question  of  how  much  help  is 
needed  in  the  creamery  is  still  caus- 
ing considerable  trouble — especially 
is  this  true  during  the  flush  season  of 
the  year.  The  Board  of  Directors  in 
some  creameries  do  not  seem  to  rea- 
lize that  the  operator  is  human,  and 
that  he  must  have  a  little  time  for 
rest  and  recreation  if  he  is  to  do  ef- 
ficient work.  We  believe,  though, 
that  there  are  places  where  the  oper- 
ator could  obtain  the  needed  help  if  he 
went  after  it,  as  most  creamery 
boards  are  made  up  of  fair-minded 
men,  who  are  anxious  to  have  their 
plants  operated  efficiently.  If  they 
are  shown  that  additional  help  is 
needed  for  best  results,  they  will 
usually  supply  it. 


It  is  not  to  be  expected  that  the 
creamery  board  will  know  when  ad- 
ditional help  is  needed  in  the  cream- 
ery, as  most  creamery  board  mem- 
bers only  have  a  vague  idea  of  the 
multitude  of  duties  and  the  detail 
work  that  must  be  performed  if  the 
business  is  to  be  highly  successful.  It 
is  therefore  up  to  the  operator  to  in- 
form the  creamery  board  if  he  finds 
himself  short  of  help,  and  unable  to 
properly  perform  his  duty.  If  a 
creamery  board  refuses  to  supply  the 
necessary  help  in  the  creamery,  then 
the  board,  and  not  the  operator, 
should  be  held  responsible  for  losses 
occurring  in  the  operation  of  the 
plant. 

Talk  silos  to  increase  your  run,  and 
talk  cooling  tanks  to  improve  the 
quality. 

Do  your  patrons  understand  the 
value  of  quality?  If  not,  it  is  up 
to  you  to  explain. 
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BITTER 


The  Winners  Use  ERICSSON'S 

At  the  Minnesota  State  Dairymen's  Convention  two  out  of  the  three  highest 
are  our  customers. 

Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers : 
NATIONAL  DAIRY  SHOW 
Cream  Class 

1st  —J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

Milk  Class 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

Storage  Butter,  Milk 

Otto  Weger,  Strawberry  Point,  Iowa  96.50 

Storage  Butter,  Cream 

J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maiirice  Hansen,  Washbtim  96.75 

3rd— Chris.  J.  Back,  Luck  96.50 

IOWA  CONVENTION  CONTEST 
Milk  Class 

1st  —Otto  F.  Weger,  Strawberry  Point  95.125 

MINNESOTA  STATE  CONVENTION 
B  GOLD  MEDAL  WINNERS  | 

E.  J.  Moe,  Underwood 
J.  B.  O'NeUl,  Anoka 
N.  C.  Siverling,  Albert  Lea 

Send  for  a  free  sample  of  the  best  Culture  obtainable. 

Elov  Ericsson  Go.  l¥.^^l!jWift"N". 


"When  you  want  ihe  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

^  [:REGEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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JORDAN 

We  attended  the  annual  meeting  of 
the  Jordan  creamery  January  27.  There 
are  several  features  in  connection  with 
this  creamery's  past  and  present  that 
are  of  interest  to  us  and  possibly  also 
to  others,  so  a  brief  report  may  be  of 
interest  to  our  readers.  The  Jordan 
creamery  is  one  of  the  largest  co- 
operative creameries  in  the  State,  as 
it  made  573,784  pounds  of  butter  last 
year. 

It  is  not  a  strictly  co-operative  cream- 
ery. It  is  a  stock  company,  about 
one-third  of  the  stock  is  owned  by 
townpeople  or  non-producers,  and  pos- 
sibly the  majority  of  the  patrons  have 
no  stock  in  the  creamery.  When  the 
present  organization  was  formed,  some 
$5,500  worth  of  stock  was  sold.  Later 
on  an  extra  stock  dividend  of  300  per 
cent  was  declared,  making  the  original 
shares  of  |25  worth  $100.  The  stock 
or  the  original  twenty-five  dollar 
shares  are  now  worth  even  more  than 
one  hundred  dollars,  taking  a  reason- 
able invoice  or  fair  valuation  of  prop- 
erty and  money  on  hand.  This  is  fine 
and  shows  good  business  manage- 
ment. The  stockholders  are  naturally 
pleased,  but  non-stockholder  patrons 
take  a  somewhat  different  view  of  the 
proposition  and  possibly  justly  so, 
although  we  confess  our  sympathy 
is  with  the  stockholders  who  took  the 
responsibility  in  the  first  place,  when 
it  was  not  at  all  certain  that  the  Jordan 
creamery  was  going  to  be  the  great 
success  it  now  is,  so  very  many  refused 
to  take  stock  and  help  shoulder  the 
responsibility  at  the  start. 

The  reason  for  the  large  cash  assets 
and  stock  dividends  is  that  this  cream- 
ery pays  cash  for  all  cream  delivered, 
with  the  results  that  at  times  it  makes 
considerably  more  money  than  it  pays 
out  for  cream,  while  at  other  times  it 
loses.  It  can  not  be  justly  said  that 
they  pay  too  low  prices  either,  as  their 
average  price  for  butterfat  for  1922 
was  forty-three  cents,  and  they  geii- 
erally  pay  as  much  or  more  than  their 
neighboring  creameries.  We  think 
the  results  are  mainly  due  to  good 
management.  If  the  creamery  had 
not  been  so  well  managed  as  it  is, 
and  has  been,  it  might  have  been 
quite  a  different  story. 

Jordan  needs  a. new  creamery  badly, 
and  will,  no  doubt,  build  this  summer. 
In  fact,  they  voted  to  build,  but  the 
sticker  is  how  to  settle  up  with  the 
old  stockholders  if  they  reorganize  or 
let  the  old  organization  go  ahead  and 
build  and  do  business  as  before.  This 
was  not  decided,  Mr.  C.  A.  Scott  is 
the  operator-manager  of  the  Jordan 
creamery,  and  he  a  very  practical, 
hard-working,  and  all-around  good 
man.  Senator  Henry  Ahrens  is  the 
secretary,  so  there  is  a  good  team  at 
the  head  of  the  Jordan  creamery,  and 
this  explains  why  they  have  been  so 
successful. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


ANSWERS  BACK 


Minneapolis  Correspondent  Takes 
Issue  With  Rasmussen. 


Editor,  Dairy  Record:  It  was 
with  considerable  interest  that  I 
read  on  page  10  of  your  issue  of  Feb- 
ruary 28  a  letter  by  Mr.  J.  M.  Ras- 
mussen of  St.  Charles,  Minn.,  written 
mostly  in  a  critical  vein,  ^vithout  a 
suggestion  of  constructive  criticism, 
and  as  he  stated  that  he  would  be 
g  ad  to  hear  from  anyone,  who  is  inter- 
ested enough  to  reply,  I  am  accept- 
ing his  invitation. 

It  is  my  good  fortune  to  be  iden- 
tified with  the  co-operative  move- 
ment here  in  Minnesota,  and  par- 
ticularly as  it  pertains  to  milk  pro- 
duction and  the  manufacture  and 
marketing  of  milk  products.  Through 
the  association,  which  operates  twelve 
creameries,  and  of  which  I  am  a 
member,  I  am  identified  with  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  I  have  watched  its 
development  from  the  first,  and 
while  in  one  or  two  minor  respects 
its  policies  have  not  been  entirely 
in  accord  with  what  I  thought  they 
ought  to  have  been,  I  will  say  that 
in  the  main  the  Minnesota  Co- 
operative Creameries  Association, 
has  been  a  great  success. 

When  one  considers  the  achieve- 
ments of  the  Minnesota  Co-operative 
Creameries'  Association,  and  in  spite 
of  the  obstacles  it  has  overcome  in 
the  shape  of  persistent  and  unwar- 
ranted attacks  from  those  who  should 
be  for  it,  I  say  that  those  who  have 
had  a  share  in  its  success  should  ba 
proud  to  have  their  names  associated 
with  it. 

The  value  of  the  Minnesota  Co- 
operative Creameries'  Associa- 
tion, Inc.,  is  not  altogether  in  what 
it  has  done,  but  in  the  possibilities 
for  future  accomplishment.  The  as- 
sociation is  one  of  the  yoixngest  of 
our  co-operative  group,  and  let's 
all  of  us  take  part  in  helping  to  de- 
velop it  so  that  its  progress  to  full 
maturity  will  be  made  easier  and 
more  certain. 

A  short  time  ago  I  met  a  farmer 
who,  until  he  had  joined  a  certain 
milk  producers'  association  on  No- 
vember 1  last,  was  probably  as  bitter 
in  his  attack  on  the  association  as 
any  enemy  the  association  over  had. 
Upon  my  asking  him  why  he  joined, 
he  replied  that  he  just  naturally 
woke  up.  He  said  that  he  could  not 
believe  what  ho  had  heard  about  the 
advantages  of  co-operative  effort  on 
the  part  of  farmers,  neither  could  ho 
believe  that  the  association  was  not 
run  extravagantly,  but  he  finally 
did  liave  the  inspiration  that  cleared 
his  vision,  and  is  now  convinced 
because  he  has  actually  tried  it. 

Too  many  of  us  claim  a  thing  is 
worthless  when  wo  have  not  tried  it 
and  consequently  know  notliing  of 
its  value.  I  once  know  a  young  lad 
who  said  ho  did  not  like  chicken 
livers,  and  upon  my  asking  him  if  he 
had  over  oaten  any  he  replied  that 


"IT"  Pays 
Ship  To 


trelease 
Underhill 

ESTABLISHED  1864- 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

EOOS 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCOBPOBATED 
Wholetalm  Dealert  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERTS  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YOR  K,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
WUl  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go.  ^ 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 


Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRICK"  Refrigeration 

Midwest  En^Ineerlnfi  &  Equipment  Co. 
815  Plymouth  Bldft.  MINNEAPOLIS 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative — B.  W.  SCHTJXTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=^=  COMPANY  =— 
70-72  S.Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


SHIP— 


G.|>|T|  I  &Co. 

Incorporated 

ALL  GRADES 

BUTTER 

Chicago 

REFEBENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


he  had  not.  I  coaxed  him  to  try 
one  and  now  he  eats  (diiekc^n  livers 
whenever  he  can  get  thorn.  He 
thought  he  knew  how  they  tasted. 

Only  last  week  a  neighbor's  boy, 
when  asked  if  he  knew  how  to  attach 
one  end  of  a  radio  aerial  to  an  electric 
light  pole  in  his  back  yard,  replied 
that  he  knew  all  abotit  it.  He  climbed 
the  polo  with  the  copper  wire  in  his 
hand,  but  he  allowed  the  wire  to 
come  in  contact  with  the  high  power 
wire,  which  was  no  respecter  of  boys. 
The  boy  fell:  he  was  not  killed,  but 
he  knows  now  that  he  knew  nothing 
about  attaching  aerials  to  electric 
light  poles.  He  had  had  no  experi- 
ence. Why  should  he  know?  He 
had  not  belonged  to  the  craft  of 
electricians  who  were  successful  in 
their  line. 

Now,  Mr.  Editor,  if  you  will  per- 
mit me  I  would  like  to  answer  a  few 
of  Mr.  Rasmussen's  questions  that 
were  left  unanswered. 

Query  No.  1.  "Why  did  Mr. 
Johnson  not  point  out  where  the 
association  was  doing  anything  that 
districts  could  not  do  themselves, 
without  an  expensive  State  asso- 
ciation? " 

Answer.  There  were  no  districts, 
consequently  there  was  nothing  to 
function  until  the  Minnesota  Co- 
operative Creameries'  Association, 
Inc.,  as  the  parent  body,  organized 
the  creameries  into  districts.  Did 
Mr.  Rasmussen  attempt  in  any  way 
to  organize  a  district  or  to  do  anything 
that  might  be  construed  as  being 
helpful  in  that  direction?  As  to  the 
expensive  State  organization,  will 
say  that  I  challenge  Mr.  Rasmussen 
to  prove  that  it  is  expensive. 

Query  No.  2.  "Why  is  The  Dairy 
Record  supporting  this  expensive 
State  organization?" 

Answer.  Because  its  good  judg- 
ment tells  it  to,  as  its  interests  and 
the  interests  of  all  co-operative  cream- 
eries are  identical. 

Query  No.  3.  "Why  don't  cream- 
eries hire  field  men  themselves  instead 
of  paying  a  lot  of  money  to  a  State 
organization?  " 

Answer.  Why  didn't  they?  Why 
didn't  Mr.  Rasmussen  think  of  it? 
The  Minnesota  Co-operative  Cream- 
eries' Association,  Inc.,  did. 

I  confidently  expect  that  it  won't 
be  long  before  the  members  of  the 
St.  Charles  co-operative  creamery 
will  see  the  wisdom  of  joining  the 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  thereby  proving 
that  they,  too,  are  willing  to  take  an 
active  part  in  developing  our  asso- 
ciation, which  is  trying  so  hard  to 
help  solve  one  of  the  farmer's  great- 
est problems. — C.  R.  Brackett,  Minne- 
apolis, Minn. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BldJ.  MINNEAPOLIS 


Hibbing,  Minn. — The  erection  of  a 
cheese  factory  in  Bear  River  county, 
near  Ceiina,  for  the  manufacture  of 
American  and  brick  cheese,  was  out- 
lined to  members  of  the  Commercial 
Club  at  their  annual  meeting.  The 
factory  will  cost  $50,000,  and  will 
be  ready  for  operation  about  June  1. 
Ernest  Huer,  Hibbing,  is  one  of  the 
promoters. 

Sioux  Falls,  S.  D. — The  Crescent 
Creamery  Company  will  spend  about 
$15,000  this  year  for  the  installation 
of  new  equipment  and  the  enlarge- 
ment of  quarters.  The  improvements 
will  include  changes  in  the  ice  cream 
department  and  the  addition  of  a 
cheese  department. 


BUTTER 

WANTED 


Will  Pay 
Extra  Good 
Prices 


MARK  NEXT 
SHIPMENT  TO  US 


WE 
GUARANTEE 
Satisfaction 


We  want 
all  Grades 
of  Creamery 
Butter 


RUSSEL 

m.mm 

167  Chambers  St. 

NEW  YORK 


J.  B.  FRISBIE 
FOREST  CITY,  IO"WA 
Western  Sepresentative 

WRITE  FOR  CONTRACT 
PROPOSITION 
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PBODUCE  LO\^£R 
TEMPEBATURE 
THAN  ICE 

It  just  takes  a  little  arithmetic  to 
figure  why  mechanical  refrigeration 
enables  a  creamery  to  make  better 
butter  than  can  be  made  in  a  creamery 
where  ice  is  used  as  a  refrigerant. 

The  lowest  possible  temperature 
with  ice  is  aroimd  42  degrees  Fahren- 
heit. With  mechanical  refrigeration 
cream  can  be  kept  at  32  degrees  Fahr- 
enheit. 

Now  get  this:  A  government  report 
showed  that  milk  increased  its  bac- 
teria count  388  per  cent  in  twenty-four 
hours  at  42  degrees.  In  ninety-six 
hours  the  count  increased  13,300  per 
cent.  While  at  32  degrees  the  count 
decreased  ten  per  cent  in  twenty-four 
hours,  and  twenty  per  cent  in  ninety- 
six  homs. 

You  know  the  value  of  sweet  cream 
in  making  butter.  In  case  the  other 
fellow  doesn't  know,  just  pass  the 
information  along. 

Yours  truly, 


BAKEP  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen : 

Please  send  me  your  bulletin  45-C.  We 
may  install  mechanical  refrigeration  about 
19.  .  . 


MAKES  RAPID  GROWTH 


MILLER  MILK  HEAD 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Tri  a 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,     -  MINN. 


*'FRICK"  Refrigeration 

Midwest  Enitineerlnft  &  Equipment  Co. 
825  Plymouth  Bldfi.  MINNEAPOLIS 


Dairying  in  Georgia  Takes  Rapid 
Strides. 

The  business  of  dairying  is  becom- 
ing a  big  financial  factor  in  the  com- 
mercial and  industrial  life  of  Georgia, 
according  to  recent  observations  by 
the  United  States  Department  of 
Agriculture.  Not  only  are  farmers 
in  many  sections  of  the  State  increas- 
ing the  size  of  their  herds,  but  they 
are  rapidly  improving  the  quality 
of  their  animals.  The  native  scrub 
dairy  cow  is  either  being  replaced 
by  purebred  animals  imported  from 
dairy  sections  of  other  States,  or 
bred  to  purebred  sires  of  good  breed- 
ing. 

One  farmer  supplying  Atlanta  with 
milk  has  made  importations  of  pure- 
bred dairy  stock  from  Wisconsin, 
New  York  and  Missouri  within  the 
last  few  years.  When  he  first  went 
into  business  fourteen  years  ago  he 
brought  with  him  from  Virginia  the 
first  Holstein  cattle  ever  seen  in  the 
county.  Today  there  are  more  than 
twenty  Holstein  herds  located  in  or 
near  the  city  of  Atlanta. 

Sixteen  New  Creameries 

On  January  1,  1923,  there  were 
approximately  775  dairies  supplying 
Atlanta  with  market  milk.  These 
herds  contained  11,750  cows. 

The  growth  of  the  dairy  industry 
of  Georgia  may  also  be  measured 
by  its  dairy  manufacturing  plants. 
On  January  1,  1920,  there  was  but 
one  creamery  operating  in  the  entire 
State  of  Georgia.  On  January  1,  1923, 
there  were  sixteen  creameries  in  the 
State,  the  largest  of  which  made 
more  than  60,000  pounds  of  butter 
during  the  month  of  December,  1922, 
and  nearly  73,000  pounds  in  January, 
1923. 

Today  there  are  in  addition  to 
these  sixteen  creameries,  some  of 
which  make  small  quantities  of  ice 
cream,  seventeen  ice  cream  plants 
and  five  cheese  factories. 

Tick  Eradication 

According  to  Henry  Branham,  State 
Dairy  Inspector  of  Georgia,  the 
great  interest  being  shown  all  over 
the  State  in  dairying  and  live  stock 
raising  is  due  to  a  number  of  causes. 
One  of  the  principal  causes  is  the 
damage  wrought  by  the  boll  weevil, 
and  the  desire  of  Georgia  farmers  to 
insure  themselves  an  income.  Also 
the  value  of  live  stock  in  replenishing 
the  fertility  of  the  soil  is  being 
recognized. 

Mr.  Branham  points  out,  however, 
that  the  eradication  of  cattle  ticks 
from  the  greater  part  of  the  State 
is  responsible,  more  than  any  other 
factor,  for  the  great  improvement 
in  Georgia's  dairy  and  live  stock 
industries.  He  says:  "It  must  be 
remembered  that  tick  eradication 
has  made  it  possible  to  replace  the 
unprofitable  scrub  that  was  grown 
everywhere  in  Georgia  a  few  years 
ago,  with  the  well-bred,  good-pro- 
ducing animals  that  are  now  seen  on 
so  many  of  our  farms.  And  it  is  a 
significant  fact  that  not  a  single 
creamery,  ice  cream  plant,  or  cheese 
factory  can  be  found  in  the  counties 
in  this  State  which  remain  under 
Federal  quarantine  for  the  cattle 
fever  tick." 


To  Succeed  Campbell  as  Federa- 
tion President. 


John  D.  Miller  of  Susquehanna, 
Pa.  was  elected  president  of  The 
National  Milk  Producers'  Federa- 
tion at  a  special  meeting  of  the 
board  of  directors.  Mr.  Miller  suc- 
seeds  Hon.  Milo  D.  Campbell  of 
Coldwater,  Mich.,  who  resigned  to 
become  a  member  of  the  Federal 
Reserve  Board.  Mr.  Campbell  was 
the  first  president  of  the  Federation 
when  it  was  permanently  organized 
in  1917,  and  has  served  continuously 
since  that  time.  Mr.  Miller  is  the 
vice-president  and  general  counsel 
of  Dairymen's  League  Co-operative 
Association,   Inc.,   of   Utica,   N.  Y. 

The  directors  acted  favorably  upon 
the  applications  for  membership  of 
the  Twin  Ports  Dairy  Association, 
a  fluid  milk  marketing  organization 
serving  the  producers  around  Duluth 
and  Superior,  and  of  the  Iowa  Cream- 
ery Secretaries'  and  Managers'  Asso- 
ciation. This  latter  organization  rep- 
resents several  hundred  local  co- 
operative creameries  banded  together 
for  mutual  protection  and  for  certain 
service  features. 


The  Rainbow  of  Profits 
Behind  Your  Creamery 


Lift  your  creamery  up  out  of  the  mist  of 
dampness  into  the  rainbow  of  profits. 

A  creamery  that  is  heavy  with  dampness, 
foul  witii  odors,  reeking  with  impure  air,  cannot 
produce  quality  butter. 

Workmen  can  be  healthy — machinery  and 
building  will  not  rust  or  decay — taint  and  mold 
can  be  prevented  —  in  the  creamery  that  is 
ventilated  by 


A  King  Siphon 
Ventilating 
System 


It  entirely  eliminates  the 
steam  of  pasteurizing — the 
ever  present  excess  mois- 
ture— the  drip  from  ceil- 
ings and  walls — the  foul 
air,  taints  and  mold. 

Send  for  our  book — 
"Make  Good  Creameries 
Better."  It  will  show  you 
how  small  an  investment 
is  required  for  a  King 
Siphon  Ventilating  System 

that  will  return  you  many  —first  unit  of  a  King 
times  its  costs  every  year.        Siphon  System. 


The  King  Aerator 


For  your  protection  be  sure  this 
NG]|^(?>d'afnond  King  Trade  Mark  is  on 
the  ventilating  system  you  buy. 

King  Ventilating  Company 

114  Cedar  Street     Owatonna,  Minn. 

Ventilati  ng  £ngineerM  for  Creameries,  Chceae 
Factories,  Farm  Buildings,  Potato 
Warehouses,  etc* 


Hartford,  S.  D.— The  Hartford 
cream  station  was  totally  destroyed 
by  a  fire. 


KING 


SIPHON 

Ventilating  Sj^tems 
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FUTURE  DEAL  OBSCURE 


Hard  to  Determine  Insight  Into 
Safe  Storage  Price. 


The  future  egg  deal  is  still  obscured 
as  far  as  getting  any  logical  insight 
into  the  price  at  which  eggs  might 
be  stored  safely  so  that  present  con- 
sumption during  the  spring  months 
would  not  be  checked.  Inquiries 
made  by  The  Produce  News  all 
indicate  increased  supplies  the  com- 
ing season.  Sections,  which  hereto- 
fore have  not  been  looked  upon  as 
producing  localities,  must  now  be 
considered,  as  the  production  of 
poultry  has  not  been  local,  but  general 
throughout  the  entire  United  States. 

At  a  meeting  last  week  the  farmers 
of  North  and  South  Dakota  and 
Minnesota  were  in  accord  with  the 
opinion  that  the  production  of  poultry 
was  fifty  per  cent  hea\'ier  than  a 
year  ago,  and  that  the  shipment  of 
eggs  from  those  sections  this  year 
wall  be  not  less  than  fifty  per  cent 
larger  than  last  year. 

Another  angle  that  did  not  formerly 
enter  into  the  deal  is  the  fact  of 
the  rapid  increase  in  the  production 
of  poultry  in  the  entire  Canadian 
territory,  where  the  Department  of 
Agriculture  has  encouraged  the  pro- 
duction of  poultry  as  of  as  much, 
if  not  more,  importance  than  increas- 
ing the  dairy  herds,  as  it  requires 
three  years  to  produce  a  milch 
.  cow  or  a  market  steer,  while  with 
the  same  investment,  hundreds  of 
chickens  can  be  hatched  and  made 
ready  for  market,  or  placed  in  the 
line  of  production  in  seven  to  eight 
months.  This  brings  much  quicker 
financial  returns  than  could  be  ob- 
tained for  cattle. 

This  is  the  key  note  of  the  increase 
in  the  production  of  poultry  through- 
out the  United  States,  and  that  the 
increase  this  year  will  not  be  less 
than  twenty  per  cent  over  last  year 
is  the  opinion  held  by  the  closer 
students  of  production  in  that  line. 

To  Build  Coliseum 
A  telegram  received  by  the  Na- 
tional Dairy  Exposition  management 
from  J.  D.  Barnum,  of  the  Syracuse 
"Post-Standard,"  announces  that  the 
New  York  State  assembly  has  passed 
a  bill  providing  for  the  construction 
of  a  coliseum  on  the  State  Fair 
Grounds  at  Syracuse,  in  accordance 
with  promises  made  by  the  committee 
that  represented  that  city  at  the 
annual  meeting. 


The  Work  to  Date 

The  whole  state  is  organized.  District  No.  5 — 
Freeborn  and  Steele  Counties,  organized  a  district 
association  March  1st. 

All  the  14  districts  organized  during  the  past 
year  and  a  half  have  fieldmen  at  work.  District  No. 
5  will  not  employ  a  fieldman  until  two-thirds  of  the 
creameries  in  the  district  are  members. 

There  are  403  member  creameries  in  the  state. 

These  creameries  joined  the  Association  at  an 
average  cost  of  $59.35  per  creamery. 

The  dues  paid  per  creamery  amounted  to  $18.70 
per  month  on  butter  shipped  and  $32.84  per  month 
on  butterfat  or  a  total  of  $51.54  per  creamery  per 
month. 

At  the  average  price  of  butterfat  last  year  this 
cost  the  creamery  patrons  at  the  rate  of  one  pound 
of  butterfat  per  patron  a  month.  Even  at  this  low 
charge  the  Association  had  a  fine  surplus  at  the  end 
of  the  year.  Read  our  financial  report  sent  to  all 
creameries. 

New  York  office  growing  and  doing  fine. 

Supply  department  doing  splendidly. 

We  have  no  quarrel  with  anyone  except  the 
centralizers  and  the  manufacturers  of  butter  and 
milk. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  OflSce 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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If  s  all  in 

Knowing 
How 

And  the  very  first  returns 
that  you  receive  from  the 

Lewis-Mears 
Company,  Inc. 

will  prove  to  you  that  we 
know  how  to  please  with 
our  returns. 

We  can  handle  all  grades 
of  butter  through  our  large 
and  steady  outlets  in  New 
York,  Boston  and  adjoining 
cities  in  the  East. 

We  are  satisfying  a  large 
number  of  Western  shippers 
right  now  and  we  want  more 
such  shippers. 

Try  us  with  your  next  ship- 
ment and  let  us  show  you 
that  "We  Know  How." 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

Western  Representative 
F.E.  GUPTILL,  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orderm 
Careful,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Metro.  Bank  BIdg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 
Reference:  The  Dairy  Record 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


SECURE  DATES 


Districts   Ur^ed   to   Arrange  For 
Demonstrations. 


Suggestions  and  recommendations 
by  the  board  of  directors  of  our 
association  relative  to  testing  of 
butter  for  composition,  will  be  mailed 
to  all  district  secretaries  during  this 
month,  and  we  would  urge  every 
member  to  interest  themselves  in 
this  work.  All  of  the  districts  will 
carry  on  demonstration  work  at 
their  meetings  during  the  summer, 
and  there  should  not  be  a  single 
member  next  fall  who  is  in  the  dark 
regarding  butter  composition. 

We  would  urge  the  officers  of  the 
district  associations  to  see  to  it  that 
every  member  has  an  opportunity 
to  test  one  or  more  samples  of  butter 
for  composition,  as  very  much  more 
can  be  learned  by  actually  doing 
the  testing  than  by  watching  some- 
body else  perform  this  work. 

We  are  pleased  to  announce  that 
the  University  Extension  and  Dairy 
Division  will  aid  us  in  demonstrating 
the  various  composition  tests  at 
district  meetings,  and  we  have  been 
assured  that  Prof.  J.  R.  Keithley 
and  Prof.  C.  D.  Dahle  will  attend 
as  many  district  meetings  as  pob,sible 
between  now  and  July  15.  Prof. 
Dahle  attended  a  meeting  of  District 
24  at  Elk  River  last  week,  and 
gave  demonstrations  of  the  various 
composition  tests. 

Districts  desiring  the  services  of 
these  men  at  their  meetings  during 
the  spring  and  early  summer  should 
communicate  with  the  association 
office  at  as  early  a  date  as  possible. 
If  two  neighboring  districts  could 
meet  at  the  same  time,  this  would 
help  materially  in  extending  the 
work,  or  if  neighboring  districts  in 
outlying  sections  of  the  State  coidd 
arrange  to  meet  within  one  or  two 
days,  it  would  be  possible  to  have 
an  extension  man  attend  two  meet- 
ings on  one  trip.  Co-operation  by 
the  district  officers  will  aid  materially 
in  taking  the  fullest  advantage  of 
services  extended  to  us  by  the  Uni- 
versity Extension  and  Dairy  Division. 

It  is  the  operators  who  must  correct 
any  wrongs  existing  in  creamery 
operation  so  let  every  member  get 
busy  and  strive  for  the  greatest 
possible  efficiency. 


FAVORS  HEEN 


District  No.  8  Asks  Reappointment 
by  Governor. 

Roapj)ointment  of  Chris  Ileon  as 
Dairy  and  Food  Commissioner  of 
Minnesota  is  asked  in  resolutions 
adopted  by  District  No.  8  at  its 
last  regular  meeting  held  at  St. 
Cloud. 

Only  a  short  business  meeting 
was  hold.  State  S<^crotary  James 
Soronson   addressed   the  meeting. 


COLLEGE  TO  ASSIST 


(Continued  from  Pa^e  5) 


necessary. 

Demonstrations  and  Lectures 

The  general  plan  of  Professors 
Keithley  and  Dahle  is  to  give  a  short 
discussion  upon  the  operation  of 
the  tests  and  then  follow  this  with 
actual  demonstrations.  A  short  talk 
showing  what  poor  cream  costs  a 
creamery  in  dollars  and  cents  will 
also  be  given.  Finally,  a  certain 
number  of  operators  will  be  given 
the  opportunity  of  making  the  tests. 

While  many  districts  are  too  large 
to  permit  more  than  a  few  operators 
to  make  the  tests  at  these  meetings, 
the  plan  is  that  a  certain  number 
will  be  assigned  to  the  work  at  each 
succeeding  meeting,  so  that  by  the 
next  State  convention  every  opera- 
ator  will  have  a  thorough  under- 
standing of  the  work,  will  have 
performed  the  tests  at  least  once 
at  a  district  meeting,  and  will  be 
putting  his  knowledge  into  practice 
every  day  in  his  creamery. 

Means  Much  to  Operators 

"The  ability  to  make  an  exact 
moisture  and  salt  test  will  mean 
dollars  and  cents  to  an  operator 
as  well  as  to  his  creamery,"  said 
James  Sorenson,  Secretary  of  the 
association,  in  commenting  upon  the 
work. 

"I  believe  that,  having  become 
interested  in  the  salt  and  moisture 
tests,  most  of  the  operators  are  not 
going  to  be  satisfied  until  they  are 
making  the  fat  tests  as  a  matter  of 
daily  routine,  as  well.  I  have  abso- 
lutely no  doubt  but  that  the  big 
majority  of  them  will  be  able  to 
convince  their  patrons  of  the  im- 
portance of  the  work  to  such  an 
extent  that  they  will  not  only  be 
willing,  but  will  insist  upon  the 
operators'  taking  time  to  make  these 
tests,  and  that  they  will  be  glad  to 
provide  sufficient  help  to  enable 
them  to  do  so." 

"But  will  Minnesota  operators 
really  get  behind  this  work?"  he 
asked. 

"Why,  man,  they're  behind  it 
now,"  he  replied.  "You  show  the 
members  of  our  association  that  a 
certain  thing  is  necessary  and  you'll 
find  them  strongly  for  it.  Every 
day  I  receive  letters  from  two  to 
a  dozen  operators  asking  for  infor- 
mation about  the  plan.  You'll  see 
some  of  the  best  attended  meetings 
this  spring  and  summer  that  the 
districts  have  ever  had." 

Operators  Interested 

That  the  operators  of  Minnesota 
are  interested  is  without  gainsaying. 
District  officers  and  individual  cream- 
erymen  are  writing  in  for  informa- 
tion and  requests  for  demonstrations 
daily. 

Every  one  of  those  who  have  visited 
The  Dairy  Record  have  expressed 
their  intention  of  getting  behind 
the  movement,  when  asked  their 
opinion  of  the  plan.  "And  we're 
not  going  to  bo  too  proud  or  too 
bashful  to  ask  questions,  either," 
one  of  them  declared. 

Instructors  Well  Fitted 

The  association  officials  feel  par- 
ticularly pleased  at  having  secured 
tile  services  of  Professors  Keithley 
and  Dahle  for  the  work.  It  is  felt 
that  trained  instriuitors  with  a  full 
appreciation  of  the  difiicultics  en- 
countered in  making  the  tests  under 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butt(ir,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Afo/Mi«er  E.  FRIED,  Manager 


i1i.Ha.B 


FOUNDED  IN  1827  M  ^^^^^ 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  eflBciency,  helpfulness  and 
net  results. 


OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Asstired 
Woxild  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


I 


■•■■LB' 

■■■■I 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


OUR  OTHER  PARKS 
Big  as  Central  Park  is,  it  does  not  compare 
with  Van  Cortland  Park,  1,132  acres,  with 
its  wonderful  golf  courses;  Bronx,  which  con- 
tains 719  acres,  and  has  the  largest  zoologi- 
cal garden  in  the  world,  and  the  most  famous 
botanical  gardens;  or  Pelham  Bay  Park, 
which  faces  the  Sound  at  Pelham  Bay.  In- 
cluding the  Parkway,  which  connects  it  with 
Bronx,  the  total  area  is  over  1,756  acres.  It 
has  eight  miles  of  salt  water  shore  front,  with 
boating,  bathing,  fishing,  sand  pits,  merry- 
go-rounds,  etc.  These  parks  are  easily  reached 
by  any  of  the  East  Side  subways  and  by  the 
West  (with  a  short  transfer).  A  special  guide 
book  is  pubUshed  by  the  zoological  garden 
management  and  sold  for  25  cents.  It  is 
well  worth  buying,  and  gives  a  world  of  infor- 
mation concerning  the  animals  which  we 
can  not  give  here.  The  Monkey  House,  the 
Lion  House,  the  Elephant  House,  the  Walrus 
Pool,  the  Deer  Park,  the  Fox  and  Wolf  Dens, 
the  Elk  Mange,  the  Bird  Houses,  the  Aviary 
and  all  the  wonderful  birds  and  mammals 
are  splendidly  described. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atla 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Ol' 

Will  look  after  your  shipments  personalf 

We  solicit  your  shipmM 

See  That  Your  Next  Shipment  is  Fot\ 

N.  J.  or  to  Oui  < 

ASK  US  FOB  OUR  CHICAGO  STENCl 

shipper  to  receive  even  more  prompt  returns  than  ever  befort 
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ntic  &  Pacific 
Co. 

Chicago,  Illinois 

(JALITY  BUTTER 


f  HE  BUTTER  DEPARTMENT 

*.d  advise  you  as  to  market  conditions 

:ijand  correspondence 

tded  to  Us  Either  at  JERSEY  CITY, 
;  icago  Branch 


j^We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^creameries  at  Chicago  paying  them  top  prices,  enabling  the 
38truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


The  First  of  Every- 
thing is  Choicest 

Just  as  the  first  rays  of  dawn  touching  the 
topmost  things  of  the  earth  are  beyond  com- 
parison, just  so  the  "Direct  to  the  Consumer 
Service"  of  the  Great  Atlantic  and  Pacific 
Tea  Company,  the  first  large  butter  house  to 
offer  you  a  market  where  the  middleman's 
profit  is  eliminated,  where  your  butter  goes 
direct  from  factory  to  consumer.  That's  why 
we  are  pleasing  our  hvmdreds  of  shippers. 
While  we  are  pleasing  our  shippers  our  con- 
suming customers  are  also  being  pleased  with 
this  system  and  their  demands  have  caused 
us  to  open  more  and  more  stores  until  we  are 
supplying  hundreds  of  thousands  through  our 
7,300  retail  stores.  With  that  number  to 
supply  we  need  more  Fancy  Butter.  We 
want  those  making  that  high  quahty  to  write 
us.  We  have  an  offer  waiting  for  you  that 
will  cause  you  to  use  our  "Direct  to  the  Con- 
sumer Service." 


J .  A.  FISK,  Western  Representative 


Phone  Midvoay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


mm 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


practical  conditions  will  accomplish, 
greater  results  in  a  shorter  time  than 
could  be  obtained  in  almost  any 
other  way. 

With  proper  co-operation  on  the 
part  of  the  district  members  it  is 
felt  that  practically  every  district 
in  the  State  will  be  composed  of 
members  who  are  full  acquainted 
with  the  tests,  before  the  end  of  the 
summer. 

Mr.  Dahle  made  the  first  demon- 
stration last  week  at  the  meetings 
of  District  No.  7  at  Elk  River. 


Forest  City  Report 

The  Forest  City  creamery,  near 
Litchfield,  manufactured  229,540 
pounds  last  year,  according  to  the 
annual  report.  Butterfat  receipts 
totalled  187,126  pounds.  Butter 
brought  an  average  of  38.48  cents; 
42.12  cents  was  paid  for  butterfat. 
Bertel  C.  Jurgens  is  the  operator. 


Rush  Paint  Report 

For  the  year  of  1922  this  creamery 
made  198,477  pounds  of  butter, 
while  in  1921,  171,000  pounds  were 
made,  and  in  1920,  98,000  pounds. 
Average  price  received  for  butter 
shipped,  38.65  cents;  paid  for  fat, 
42.90  cents;  per  cent  overrun,  23.94. 
This  creamery  has  the  same  president, 
the  same  manager,  and  the  same 
helper  that  it  had  when  the  creamery 
started  twenty-five  years  ago.  Gust 
W.  Holt  is  the  operator. 


The  Scale  or  Over 
B.  H.  Johnson  stays  at  the  Alme- 
lund  creamery,  Center  City,  at  the 
scale;  C.  W.  Morck  will  get  better 
than  the  scale  at  Aldei,  while  Fred 
C.  Precht  Avill  also  get  more  than 
the  scale  at  St.  Clair.  Chris  Jensen 
of  the  Sioux  Valley  creamery  has 
also  been  reengaged  at  the  scale, 
with  extra  payment  for  doing  the 
secretary's  work. 


Sioux  Valley  Report 

The  Sioux  Valley  creamery  reports 
an  output  of  111,017  pounds  of  butter 
for  1922.  Butterfat  receipts  totalled 
90,400  pounds.  Total  receipts 
amounted  to  $37,414.17.  Chris  Jen- 
sen is  secretary  and  operator. 


St.  Clair  Report 
A  total  of  173,437  pounds  of  butter 
was  manufactured  by  the  St.  Clair 
creamery  in  1922,  an  increase  of 
40,000  over  the  previous  year.  But- 
terfat receipts  totalled  140,649. 
Fred  C.  Precht  is  the  operator. 


Le  Sueur  Center  Report 
Le  Sueur  Center  practically  doiib- 
led  its  output  during  the  past  year 
according  to  its  annual  report.  Pro- 
duction in  1922  was  324,000  pounds, 
an  increase  of  115,000  over  1921. 
An  average  of  41.38  cents  was  paid  for 
butterfat.    H.  Wengor  is  the  operator. 


Clarkfield  Report 

D.  D.  Soronsen,  operator  and 
manager  of  the  Clarkfield  creamery, 
is  the  biggest  man  in  that  town, 
if  the  frequency  with  which  the 
editor  of  the  Clarkfield  Advocate 
"writes  up"  his  creamery  is  any 
criterion.  The  creamery  has  been 
very  successful  under  Mr.  Soronsen's 
management.  Last  year  it  manufac- 
tured 298,500  pounds  of  butter. 
Butterfat  receipts  totalled  239,789 
pounds.  An  average  price  of  41 
cents  was  paid. 


Almelund  Report 

A  total  of  319,296  pounds  of  butter 
was  manufactured  by  the  Almelund 
Creamery  Co.,  of  Center  City  for 
the  year  1922.  Butterfat  receipts 
totalled  258,806  pounds.  Average 
net  price  received  for  butter,  40.2 
cents;  paid  for  butterfat,  45.6  cents. 
Highest  price  paid  for  butterfat  60 
cents,  lowest,  40  cents.  Total  re- 
ceipts, $128,899.44.  B.  H.  Johnson 
is  the  operator.  He  was  reengaged 
for  1923  at  the  scale. 


Pease  Report 
Pease  reports  a  total  of  342,459 
pounds  of  butter  for  1922.  Butterfat 
receipts,  278,882.  Average  price  for 
butter,  37.5  cents;  average  price 
paid  for  butter  at  41.9  cents.  G.  H. 
Strating  is  secretary  and  F.  H. 
Bartelt  is  operator. 


Meets  at  Braham 
District  No.  1  devoted  most  of  its 
session  held  February  22,  to  member- 
ship   matters.      The    meeting  was 
held  at  Braham. 

Two  applications  for  membership 
were  accepted.  James  Sorenson,  State 
Secretary,  was  present  at  the  meeting. 


Pine  City  Report 

Pine  City  reports  a  highly  success- 
ful year,  with  an  output  of  612,586 
pounds.  Butterfat  receipts  totalled 
499,955  pounds,  an  increase  of  12.7 
per  cent  over  1921.  Average  price 
paid  was  43.86  cents.  Elmer  Carl- 
son is  the  operator. 


Fergus  Report 
Fergus  Falls  creamery  manufac- 
tured 759,959  pounds  of  butter  last 
year,  an  increase  of  more  than  97,000 
pounds  over  the  previous  year.  Total 
butterfat  receipts  were  625,865,  for 
which  an  average  of  41.5  cents  was 
paid.  Adin  Nelson  is  secretary, 
manager  and  operator. 


Nelson  Report 
The  Nelson  creamery  reports  an 
outpiit  of  244,982  pounds  of  butter 
for  the  year  1922.  Total  butterfat 
receipts  amounted  to  197,712  pounds, 
for  which  an  average  price  of  43.55 
cents  was  paid.  Chris  Hanson  is 
the  operator. 


Cloverdale  Report 
The  Cloverdale  co-operative  cream- 
ery of  Hinckley  manufactured  62,576 
pounds  of  butter  last  year,  an  increase 
of  more  than  thirty  per  cent  over 
the  previous  year.  Iver  Lovaas  is 
the  operator. 


Rock  Creek  Report 
An  increase  of  over  127  per  cent 
in  output  is  shown  by  the  report 
of  the  Rock  Creek  creamery.  A 
total  of  212,780  pounds  of  butter 
were  manufactured  from  170,744 
pounds  of  butterfat.  Average  price 
paid  for  No.  1  cream  was  42.29  cents. 
F.  W.  Holm  is  the  operator. 


TAKE  UP  UNIFORMITY 


District  9  To  Have  Demonstration 
at  State  Creamery. 


A  demonstration  of  the  various  tests 
necessary  to  the  proper  control  of 
butter  composition  will  be  staged  at 
the  State  Creamery  at  Albert  Lea  at 
the  next  meeting  of  District  No.  9, 
as  the  opening  gun  of  the  statewide 
campaign  for  better  control. 
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Barber  Broadcasting  Station 


RADIOGRAM 

Date     March  1 ,  1923 

To  Operator 

Place     Churnville,  Creamery 

Are  you  in  the  market  for  an  efficient  churn? 
A  churn  that  has  stood  the  test  of  time,  and  is 
modern.  The  most  sanitary  churn  on  the  market. 
A  labor  saver.  A  time  saver.  If  these  are  the 
conditions  you  require  of  a  churn,  send  for  our 
descriptive  pamphlet  on  simplex  churns. 

A.H.BARBER  CREAMERY  SUPPLY  CO. 


Main  Office  &  Warehouse 

CHICAGO 

303-306  West  Austin  Ave. 


Creamery  Machinery 
Cheese  Factory  Appliances 
Milk  Dealers  Specialties 

Dairy  Supplies 
Boilers,  Engines^  Pumps 
Refrigerating  Machinery 
Ice  Cream  Machinery 
B-L-K  Cow  Milkers 


Twin  City  Branch 

ST.  PAUL 

2490-94  University  Avenue 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 


IDEAL  FOR  THE  CREAMERY 


Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
.  "FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M  .H.  FairchUd  &  Bro.  ^"JiLtS" 
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FOUNDED  1879 


LEWIS 


151  READE  ST 

ISEW  YORK 


GEO.  BYEBS 
211 7th  St.  N.E.,  Little  FaUs,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J,  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


The  subject  of  composition  control 
was  discussed  at  considerable  length 
at  the  meeting  of  the  district  held  at 
Albert  Lea  February  22.  The  mem- 
bers of  the  district  are  solidly  behind 
the  movement  and  will  leave  nothing 
'undone  to  further  the  plans  of  ths 
state  board.  James  Rasmussen,  man- 
ager of  the  State  Creamery,  discussed 
the  importance  of  control  and  meth- 
ods of  securing  it.  He  also  spoke  of 
the  advantages  of  holding  banquets 
in  connection  with  the  annual  meet- 
ings of  creameries. 

Ben  Rieke,  Freeborn  county  agent, 
discussed  the  value  of  cow  testing 
associations  and  outlined  briefly  the 
plans  of  the  campaign  to  be  conducted 
this  spring.  W.  J.  Corwin  of  the 
University  Extension  department  also 
spoke  on  cattle  feeds. 

Butter  brought  to  the  meeting  was 
scored  as  follows:  A.  E.  Groth  93,  H. 
A.  Hendrix  93.5,  H.  H.  Jensen  93.5. 
Fred  Jorgenson  93,  Hjalmer  Johnson 
93,  Fred  Peterson  94,  Bert  Jensen  92, 
Alfred  Simonson  92.5,  V.  J.  Cofoed  92, 
Svend  Anderson  92,  Elmer  Anderson 
93.75,  Chas.  Hogaas  93.5,  CarlMocrk 
92,  Frank  Pendergast  91.5,  E.  W. 
Tollin.93.5. 


The  Scale  or  Better 

A.  R.  Jacobsen  remains  as  operator 
of  the  Stark's  Corner  Co-operative 
Creamery  Association,  Claremount, 
at  an  increased  salary.  He  reports 
an  increase  of  20,000  pounds  over 
last  year. 

J.  H.  Wartenberg,  also  stays  as 
operator  and  manager  of  the  Clare- 
mount  Creamery  Association,  Clare- 
mount,  at  a  salary  over  the  scale. 
His  January  fat  tests  averaged  80.57 
and  moisture  15.89,  according  to 
his  report,  and  February  fat  tests 
are  about  the  same  figure. 

Allie  Olson  was  reengaged  at  Hoff- 
man at  the  scale  plus  an  extra  allow- 
ance for  help.  He  also  receives 
extra  compensation  for  secretarial 
work. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter^  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St .,  New  York,  N.  Y. 


Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irvinp;  National  Banlc,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet'^l,  Dairy  Record. 

S.  F.  WHIRRY,  Representative 
Brookside,  Minneapolis,  Minn. 


Amon^  The  Members 

Walter  Wester  man  has  moved  from 
Marshall  to  Morton. 

H.  J.  Meuleners  is  now  with  the 
Elmdale  creamery  at  Bowlus. 

Victor  Johnson,  relief  man,  has 
moved  from  Center  City  to  St.  Paul. 

F.  W.  Hoi,  Rock  Creek,  was  a 
visitor  to  the  association's  office 
last  week. 

Pete  Kristensen  of  Cokato  was 
wafted  into  association  headquarters 
by  the  first  spring  breeze,  last  week. 

II.  P.  Hanson  of  Brainerd  visited 
the  association  offices  while  in  St. 
Paul  last  week. 

E.  A.  Wahlstrom  is  now  located 
at  Quamba,  having  moved  there 
from  G randy. 

Axel  Bengston  has  resigned  at 
Tracy  to  take  charge  of  the  Berlin 
creamery  at  New  Richland. 

Vernon  Nelson  has  been  engaged 
as  assistant  operator  of  the  Hickley 
creamery. 

E.'  W.  Redman  has  resigned  his 
position  at  Anoka  to  be  manager  of 
the  Red  Wing  Creamery  Co. 

Wilholm  Aikins  is  no  longer  at 
the  University  Farm,  St.  Paul,  having 
moved  to  St.  Peter. 

John  E.  Hendrickson,  formerly 
assistant  with  the  State  Line  cream- 
ery in  Freeborn  county,  will  bo  first 
assistant  at  the  Rod  Lake  Falls 
creamery. 


DISTRICT  MEETING 


Creameries'  Association  Meets  at 
Little  Falls. 


District  15  of  the  Minnesota  Co- 
operative Creameries'  Association 
held  a  very  successful  annual  meeting 
at  Little  Falls,  February  22.  There 
are  twenty-five  co-operative  cream- 
eries that  are  members  of  this  district. 
The  report  of  the  field  man,  Anton 
Nelson,  showed  that  154  carloads 
of  butter  were  shipped  from  the 
district  last  year.  The  net  saving 
in  freight  through  shipping  in  car- 
loads as  compared  with  the  former 
method  of  each  creamery  shipping 
alone,  amounted  to  over  $20,000. 

The  matter  of  cream  grading  was 
discussed,  and  there  was  not  a  single 
objection  raised.  The  change  of 
opinion  in  favor  of  cream  grading 
during  the  past  year  has  been  re- 
markable. The  iDutter  ssnt  in  for 
scoring  showed  that  the  creameries 
have  been  making  real  progress  in 
improving  the  quality.  The  butter 
was  scored  by  Inspector  Longbaken 
of  the  Dairy  and  Food  Department, 
and  Fieldman  Nelson. 

In  the  election  of  officers  V.  Lock- 
wood  of  Motley  was  reelected  director 
and  chairman  of  the  district.  N.  J. 
Carnes  of  Royalton  was  reelected 
secretary  of  the  district.  Wm  Bese- 
man  of  Swanville  was  elected  first 
vice-chairman,  and  B.  B.  Bates  of 
Randall,  second  vice-chairman.  John 
Hanson  of  Little  Falls  was  elected 
treasurer. 

It  was  voted  ti  change  the  annual 
meeting  date  to  the  first  Thursday 
in  June.  A  resolution  was  passed 
indorsing  the  proposed  laws  in  the 
legislature,  to  require  the  pasteurizing 
of  all  cream  for  buttermaking,  to 
require  the  labeling  of  butter  made 
from  neutralized  cream,  and  requir- 
ing all  cream  stations  to  steam  cans. 

'  The  best  of  co-operative  spirit 
prevailed  and  every  one  went  home 
feeling  that  the  meeting  was  a  success 
in  every  way. — A.  J.  McGuire. 


NEW  CONCERN 


Dan    Coyne   Takes   Partner  and 
Enters  Butter  Trade. 


D.  J.  Coyne,  Jr.,  best  known  to 
creamery  operators  as  just  plain 
"Dan,"  has  resigned  from  the  firm 
of  Coyne  Bros.,  to  enter  business 
with  M.  E.  Nevins.  The  company 
will  specialize  in  butter,  eggs,  poultry 
and  cheese.  Its  headquarters  will 
be  at  168  West  South  Water  St., 
Chicago. 

Mr.  Coyne  has  been  manager  of 
the  butter,  egg  and  poultry  depart- 
ment of  Coyne  Bros,  since  1910. 
On  the  market  he  has  earned  an 
enviable  reputation  as  a  shrewd, 
clean  trader,  while  among  shippers 
he  has  always  been  known  for  his 
fair  dealing.  He  is  one  of  the  per- 
manent  fixtures  at  operators'  con- 
ventions. 

Mr.  Nevins,  while  not  so  well 
known  to  creamerymen,  has  had  ; 
a  wide  range  of  experience  as  an  , 
egg  man.  He  was  until  recently 
associated  with  W.  S.  Moore.  The 
new  concern  is  said  to  have  ample 
capital  to  carry  on  its  operations 
and  is  now  actively  engaged  in  busi- 
ness. 
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Nonpareil  Corkboard  in  process  of  erection  for  ihe  John  J.  Woodside 
Storage  Company,  Atlanta,  Ga. 

Yours  Is  a  Special  Case 

EVERY  cold  storage  room  or  building  is  an  individual  problem  in 
insulation.  Your  conditions  must  be  studied,  your  requirements 
analyzed  and  your  insulation  planned  to  suit  your  needs.  Rule-of- 
thuinb  methods  like,  "So  many  inches  for  such  and  such  a  tempera- 
ture," will  not  assure  you  efficient  and  economical  insulation  for 
your  rooms. 

Most  users  of  refrigeration  recognize  Nonpareil  Corkboard  as  the 
standard  cold  storage  insulation.  But  thousands  of  them  know  that 
the  efficiency  of  their  rooms  is  due  as  much  to  the  helpful  suggestions, 
the  expert  knowledge  and  the  skilled  workmanship  that  constitute 
Nonpareil  Service  as  to  the  high  quality  of  the  material  itself.  The 
resources  of  an  experienced  organization  appHed  to  your  individual 
case  are  what  assure  you  the  results  you  expect  from  your  insulation. 

There  may  be  little  apparent  difference  in  materials,  but  remem- 
ber this:  Insulation  is  a  service  as  well  as  a  material.  Consider  the 
value  to  you  of  this  Company's  years  of  experience  in  planning  and 
in  staffing  insulation,  in  studying  the  mistakes  that  have  been  made, 
and  in  endless  research  for  better  methods.  Tffis  experience  and  Non- 
pareil Corkboard  are  your  best  assurance  that  your  insulation  will  be 
adequate  for  your  requirements,  efficient,  economical  and  permanent. 


Have  you  rooms  to  be  insulated?  It  will  not  obligate 
you  in  the  least  to  consult  with  our  Engineering 
Department.  Ask  for  a  sample  and  a  copy  of 
''Small  Cold  Storage  Rooms,"  sent  free  on  request. 


ARMSTRONG  CORK  &  INSULATION  COMPANY,  110  Twenty-Fourth  Street,  Pittsrurgh,  Pa. 

Also  manufacturers  of  Nonf>areil  Cork  Covering  for  brine  and  ammonia  lines,  coolers,  tanks  and  cold  surfaces  generally; 
Nonpareil  High  Pressure  Covering  for  steam  lines,  feed  water  healers,  boilers,  etc.;  Nonfiareil  Insulating 
Brick  for  boiler  settings,  furnaces,  ovens,  etc.;  Nonf^areil  Cork  Machinery  Isolation 
for  noisy  machines,  and  Linotile  and  Armstrong  s  Cork  Tile  for  floors 
in  offices,  residences,  etc. 

Nonpareil  Corkboard  Insulation 

For  All  Cold  Storage  Rooms 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Fine 

BUTTER 

WANTED 


» 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

R(!ferenccs:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 
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IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


KNIGK  BOOSTS  JESUP 


Went  to  Iowa  From  Minnesota, 
and  Now  Look  at  Him. 


At  Jesiip  you  will  find  a  real 
honest-to-goodness  creamery,  where 
they  make  real  butter.  Jesup  is 
in  Buchanen  county,  Iowa,  "Iowa" 
is  in  the  U.  S.  A.,  "where  the  corn 
grows  tall,  and  they  pick  it  in  the 
fall."  This  creamery  is  brand  new 
and  the  "guy"  who  says  he  is  boss 
is  a  big  generous  cuss  by  the  name 
of  J.  E.  Morris.  You  know  him. 
I  believe  he  was  born  smiling  and 
it  has  never  worn  off.  The  secretary, 
well,  he  is  one  of  those  real  secre- 
taries, one  you  could  live  with,  not 
one  of  those  kinds  that  the  operator 
hates  to  see  his  physiog  around — 
one  of  those  kill  joys.  You  have 
seen  them,  a  few  are  still  running 
wild.  Well,  this  fellow  is  one  of 
the  kind  you  want  to  go  up  and  slap 
him  on  the  back  and  say:  "hello 
Bill."  Well,  in  fact,  the  whole  force 
is  true  to  the  name  of  the  creamery 
co-operative.    A  good  bunch. 

Two  shifts  work  there,  one  night 
shift — I  mean  fellows  who  work 
nights  making  butter.  You  know 
we  have  lots  of  operators  who  work 
nights  but  not  making  butter;  also 
a  day  shift.  This  creamery  uses 
cream  to  .make  butter  from.  Real 
cream,  from  eight  hundred  Iowa 
farmers.  Now  remember,  in  the 
first  place  I  said  this  creamery  was 
located  in  Iowa,  not  Minnesota  or 
Wisconsin.  "Iowa."  Out  of  this 
good  Iowa  cream  they  turned  out 
last  year  around  1,200,000  pounds 
of  real  butter.  Mr.  Morris  says, 
provided  he  does  not  get  too  thin, 
they  will  increase  this  by  two  or 
three  hundred  thousand  pounds.  As 
to  his  getting  thin,  he  would  have 
to  train  down  considerably  to  get 
in  Dempsey's  class,  but  don't  tell 
him  I  said  so.  Just  drop  in  and  see 
him  when  you  are  down  that  way. 
He  will  give  you  the  best  he  has. — 
J.  W.  Knickerbocker. 


Decorah  Report 

The  Farmers'  Ice  Cave  creamery 
of  Decorah  manufactured  a  total 
of  734,679  pounds  of  butter  in  1922. 
A  total  of  556,026  pounds  of  butter- 
fat  were  purchased,  two  thousand 
pounds  of  which  was  sold  as  cream. 
Price  paid  for  butterfat,  38^  cents; 
price  received  for  butter,  37  cents. 
N.  O.  Bendickson  is  manager  and 
operator. 


For  Your  Patrons 

TJiree  bulletins  which  will  be  of 
great  value  to  creamery  patrons 
have  been  issued  hy  the  experiment 
station  of  South  Dakota  State  College, 
Brookings,  S.  D. 

"Milk  Testing  in  Practice,"  "In- 
fluence of  Purebred  Sires,"  and 
"  Smutted  _  Corn  Silage  for  Cows," 
are  the  titles  of  the  publications. 
They  will  be  sent  without  cost  to 
any  resident  of  South  Dakota,  while 
a  lirnitod  number  will  probably  be 
distributed  to  residents  of  other 
States,  also. 


Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 


2365  Hampden  Ave.,  St.  Paul,  Minn. 

{Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn. 


No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 
easy  to  remove,  kills  all  odors  —  without 
operation  of  plant  being  suspended. 

B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation— don't  delay. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SGHROEDER 

Shakopee,  Minn. 
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GOOD  HUMAN  FOOD 


By-product  of  Creameries  Often 
Goes  to  Waste. 


Skimmilk  and  buttermilk  are  good 
nourishing  foods  for  humans. 

Enormous  quantities  of  both  go  to 
waste  in  Minnesota  because  our 
standard  of  living  rejects  them.  Euro- 
pean people,  who  have  been  taiight 
a  keener  sense  of  values  in  the  hard 
school  of  necessity,  make  careful  use 
of  them. 

In  the  process  of  buttermaking  only 
the  fat  is  removed  from  the  whole 
milk.  Fat  constitutes  about  one-third 
of  the  solid  matter  in  milk,  leaving 
two-thirds  in  the  skimmilk  and  but- 
termilk. These  solids  are  edible  and 
have  about  one-half  the  food  value 
of  the  total  solids  of  the  milk. 
Same  Composition 

Skimmilk  and  buttermilk  have  prac- 
tically the  same  composition.  Their 
properties  are  compared  with  those 
of  whole  milk  in  a  statement  made  by 
C.  D.  Dahle  of  the  daify  husbandry 
division.  University  of  Minnesota,  as 
follows : 

Normal  whole  milk — Water,  87.1; 
fat,  3.9;  protein,  3.2;  sugar,  5.1;  ash, 
.7. 

Skim  or  buttermilk — Water,  90.3; 
fat,  .1;  protein,  3.55;  sugar,  5.25; 
ash,  .80. 

Total  solids  in  whole  milk,  12.9 
per  cent;  solids  not  fat  in  whole  milk, 
9  per  cent.  Total  solids  in  skimmilk 
and  buttermilk,  9.70  per  cent;  solids 
not  fat  in  skimmilk  and  buttermilk, 
9.6  per  cent. 

Valuable  as  Food 

"These  solids  of  the  by-products  of 
the  creameries  of  Minnesota  are 
extremely  valuable  as  food  for  hu- 
mans and  animals,"  says  Mr.  Dahle, 
*'yet  they  are  not  being  utilized  to 
their  utmost  efficiency. 

Neglected  Outlet 

A  neglected  outlet  for  the  con- 
sumption of  skimmilk,  which  is  es- 
pecially valuable  in  the  human  diet 
because  of  its  protein  content,  in 
the  home,  says  Mr.  Dahle.  "'Protein 
is  one  of  the  most  costly  of  all  our 
food  constituents  and  some  of  our 
diets  are  deficient  in  it,"  he  says. 
"With  skimmilk  available  there  is 
always  a  cheap  supply  at  hand.  With 
plenty  of  fat  available  in  the  form 
of  meat,  butter  and  lard  in  the  family 
diet,  skimmilk  fits  in  as  well  as  whole 
milk.  Where  there  are  young  children 
in  the  family,  in  whose  diet  milk  is 
essential,  skimmilk  will  furnish  most 
of  the  elements  very  cheaply.  Where 
butter  is  used  constantly,  skimmilk 
may  be  used  entirely  for  the  children 
with  gratifying  results.  If  butter 
is  not  used,  whole  milk  should  be 
furnished  because  of  the  lack  of  the 
fat    soluble    vitamin    in  skimmilk. 

"Using  more  skimmilk  in  the  diet 
will  furnish  the  family  with  milk 
solids  at  low  cost.  One  way  to  have 
more  skimmilk  in  the  diet  is  to  buy 
more  whole  milk  and  not  so  much 
cream,  or  limit  the  amount  of  cream. 
Thus  the  amount  of  skimmilk  and 
cream,  which  would  necessarily  result 
from  the  separation  of  milk  in  order 
to  obtain  the  cream,  would  be  mar- 
keted in  the  whole  milk.  The  cream 
for  the  family  would  be  obtained  by 

E curing  off  the  tops  of  the  extra  milk 
ottles.  Then  more  skimmilk  would 
be  available  for  drinking  purposes 
and  for  cooking  or  for  making  cottage 
cheese." — Minnesota  Dairy  School. 


WAGNER  JR 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  tlie 
Babcocli  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and  Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


|uiiiimiiiC3iiiiiiiiiiiitiiiiiiiiiiiiiC3iiniiiiiiiit3iiiiiiiiiiiii]iiiiiiiiiiiiC3iiiiiiiiiiiiniiiiiiiiiiiiC3iiiiiiiiiiii^ 

I  1 

1      Old  'Bjliable  Concern  | 

I                  ^  1 

I  John  Doscher  &  Co.  I 

ri  " 

_  u 

I      133  Reade  Street— NewYork  City  | 

I     Needs  More  Butter  \ 

I                 and  WantsYours  | 

I         Efficiency      ^      Honesty  \ 


=    Correspond  with  Us  References:  ^ny  Bank  S 
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WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C.  LARSON,  State  Secretary 


ENTERTAINS  DISTRICT 


Gommercial   Glub   of  Osceola 
Throws  Party. 


Those  of  the  boys  who  did  not 
attend  the  meeting  of  the  Polk 
County  Butter  and  Cheesemakers' 
Association,  and  District  No.  1  of 
the  Wisconsin  Buttermakers'  Asso- 
ciation, missed  comsiderable  in  a 
social   and   educational   way.  The 


meeting  was  fairly  well  attended 
but  could  have  been  a  little  better, 
at  least. 

The  business  meeting  of  the  Polk 
County  Association  first  called  to 
order  at  eleven  A.  M.,  after  which 
the  business  meeting  of  the  district 
was  called.  H.  C.  Larson,  S.  B. 
Cook  and  H.  T.  Sondergaard  scored 
the  butter,  of  which  there  were 
eleven  entries. 

Immediately  after  the  dinner  horn 
the  Commercial  Club  entertained 
the  boys  in  the  dining  room  of 
Hotel  Osceola  with  a  musical  enter- 
tainment. This  was  put  on  through 
the  Osceola  High  School.  The  school 
glee  club  with  Carroll  Miller  as 
instructor,  sang:  "Over  the  Waves." 
A  mixed  quartet  sang,  "Don't  You 
Cry,  my  Honey."  Next  was  a  solo 
by   Robert   Mason,   entitled  "The 


Red  Scarf." 

This  entertainment  was  well  put 
on,  and  in  behalf  of  the  boys  present 
I  will  take  this  means  of  thanking 
the  Commercial  Club  and  those 
of  the  school  who  participated. 

In  the  afternoon  the  business  meet- 
ing was  again  called  to  order  and 
all  unfinished  business  attended  to, 
and  then  adjourned. 

H.  T.  Sondergaard  and  H.  C. 
Larson  gave  talks  that  were  well 
worth  all  the  time  and  money  spent 
by  those  present.  The  district  also 
put  on  a  butter  judging  contest 
that  was  won  by  Elmer  Erickson 
of  Luck.  This  meeting  was  the 
annual,  and  the  eighteenth  anniver- 
sary meeting  of  the  Polk  County 
Association. — Dudley  Herrell. 


Better  Quality 

Bigger  Checks 


TLX  AVE  you  figtired  out  the  increased 
profits  which  an  added  point  in 
high  scoring  quality  would  bring  to  your 
year's  production? 

Whether  you  have  or  have  not  the 
fact  remains  that  the  unequalled  value 
of 

'      '       ^  r\airyynan's  ~ 


is  assisting  thousands  of  creamery  men, 
dairjrmen  and  cheesemakers  to  reach 
and  maintain  these  extra  points  of 
quality. 

These  profitable  results  could 
only  follow  the  use  of  a  product 
of  outstanding  quality,  a  quality 
which  insures  efficiency  and  dependa- 
bility in  cleaning  service,  as  well  as 
unusual  economy. 

Ask  yoixr  supply  man. 

The  J.B.Ford  Co., Sole  Manufacturers, Wyandotte, Mich. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Lonft  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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AWARDS  GRANTED 


Sixteen  Wisconsin  Operators 
Receive  Rewards. 


Awards  have  just  been  granted  by 
the  dairy  department  of  the  Univer- 
sity of  Wisconsin,  Madison,  Wis. 

This  award  resembles  a  diploma 
and  gives  a  record  of  the  score  of  the 
butter  or  cheese  sent  to  the  dairy 
school  each  month  during  the  past 
two  years.  Tbe  award  is  not  only 
detailed  evidence  of  the  skill  of  the 
man  to  whom  it  has  been  granted, 
but  it  makes  a  very  ornamental 
decoration  for  the  best  room  in  the 
house  of  the  buttermaker  or  cheese- 
maker. 

In  order  to  get  one  of  these  awards, 
an  operator  must  send  a  package  of 
his  butter  to  the  dairy  school  at 
least  twelve  times  in  two  years.  When 
this  record  is  complete,  the  award  is 
granted.  These  awards  give  a  com- 
plete record  of  the  details  of  the 
scores  given  by  the  judges  for  each 
package  of  butter  sent  to  us  for 
scoring.  It  is  evidence  that  the 
buttermaker  is  interested  in  his  work 
and  that  he  is  also  making  an  honest 
effort  all  the  time  to  improve  both 
the  quality  and  the  composition  of 
the  butter  he  is  making. 

List  of  Awards 
The  following  have  been  granted 
awards : 

T.  W.  Shuman,  Hayward,  Wis. 

Carnation  Milk  Co.,  Jefferson,  Wis. 

Norman  Anderson,  Sheridan,  Wis. 

H.  O.  Melgaard,  E.  Ellsworth,  Wis. 

F.  J.  Mathews,  Deer  Park,  Wis. 
Walter  L.  Olson,  Bloomington,  Wis. 

C.  F.  P.  Spielman,  Black  Earth, 
Wis. 

Albert  Hoeffke,  Marshall.  Wis. 
M.  Christopherson,  New  Franklen, 
Wis. 

Rudolph  J.  Else,  Johnson  Creek, 
Wis. 

Elmer  F.  Erickson,  Luck,  Wis. 
Dudley  K.  Herrell,  Frederic,  Wis. 
Maurice  Hanson,  Washburn,  Wis. 
Chris.  J.  Back,  Luck,  Wis. 
Frank  Neisner,  Boyceville,  Wis. 
Walter  B.  Meyer,  Baraboo,  Wis. 

— E.  H.  Farrington. 

Luck  Report 
The  annual  report  of  the  Luck, 
Wis.,  co-operative  creamery  shows 
a  total  output  of  371,797  pounds  of 
butter.  Butterfat  receipts  were  299,- 
360  pounds;  average  price  paid 
for  fat,  49  cents;  average  price 
received  for  butter,  39.82  cents. 
Fred  N.  Nelson  is  secretary. 


Read  the  following  letter  from  A.  A.  Hunke, 
operator  of  the  Chisago  City  Co-operative 
Creamery,  Chisago  City,  Minnesota,  who  has  used  a 
number  of  different  makes  of  Ripeners,  but  finally 
standardized  on  the  Manning. 

"We  are  very  well  satisfied  with  the  Manning 
Ripener.  It  does  all  it  is  supposed  to  do  and  then 
some.  I  have  handled  quite  a  few  ripeners,  but  I  have 
not  found  one  yet  that  can  come  up  to  a  Manning." 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


CHESTER  E.  SAXTON  CO. 

(INCORPORATED) 

BUTTER  ^^ft^  EGGS 


References : 

AtUntio  National  Bank;  N.  Y.    Mercantile  Agenciea 
Fidelity  International  Trust  Co.,N.  Y. 

SEND  FOR  RUBBER  STAMP 


EFFICIENT 

SERVICE 

DEPENDABLE 


11  HARRISON  ST.  ^ 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


NEW  YORK  CITY 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  eflScient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resoittces. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

"  '  **The  House  With  a  Known  Reputation**    '  ■■■ 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 


LIGHTLY  SALTED 


'  It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  ltd  lor.  Few  .4s  Well — Mark  Y  our  Next  Shipment  to  VS 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  &  GODLEY,Inc. 

Butter  and  Eggs 


Absolutely 
Dependable 
Since  1845 


Ask 
Anybody 


171  DUANE  STREET 


NEW  YORK,  N.  Y. 


Creamery  Elections 


Halma,  Minn. — H.  H.  Moen  was 
elected  president  of  the  Halma  Cream- 
ery Association  at  its  annual  meeting. 

Burt,  la.^ — The  Burt  co-operative 
creamery  officers  elected  are:  Pres- 
ident, J.'R.  Mawdsley;  vice-persident, 
E.  B.  Dittmer,  and  treasurer,  H.  O. 
Buell. 

Hanlontown,  la.  The  creamery  com- 
pany at  its  annual  meeting  elected 
H.  B.  Burtness,  president;  E.  H. 
Storres,  secretary;  C.  V.  Thompson, 
treasurer. 

Cambridge,  Minn. — -Charles  Os- 
trom  was  elscted  president  of  the 
Day  Co-operative  Creamery  Associa- 
tion at  the  annual  meeting;  O.  C. 
Johnson  was  elected  secretary. 

Milltown,  Wis.— The  Milltown 
Creamery  Company  held  their  annual 
meeting  and  elected  officers  as  follows: 
Henry  Peterson,  president;  J.  C. 
Jenson,  secretary;  Paul  Jenson,  treas- 
urer. 

Litchfield,  Minn. — The  Star  Lake 
Creamery  Company  held  its  annual 
meeting  of  stockholders  and  elected 
the  following  officers:  President, 
N.  O.  Evenson;  treasurer,  Walter 
Anders,  et  al. 

Battle  Lake,  Minn. — Battle  Lake 
Co-operative  Creamery  Company 
elected  officers  at  the  annual  meeting 
as  follows:  President,  Lawrence 
Rowe;  vice-president,  A.  M.  Thore- 
son;  secretary,  Jas.  Franze. 

Centerville,  Minn. —  The  annual 
meeting  of  stockholders  of  the  Cen- 
terville Co-operative  Creamery  Com- 
pany was  held,  and  W.  A.  Bill  was 
elected  president;  Walter  Hass,  vice- 
president;  Ira  Lehman,  secretary. 

New  Prague,  Minn.— The  New 
Prague  Creamery  Association  held 
their  annual  election  of  officers  and 
elected  John  H.  Meyer,  president; 
W.  J.  Kucera,  vice-president;  E.  H. 
Beinhorn,  secretary  and  manager. 

Albert  Lea,  Minn.— The  Riceland 
Creamery  Company  elected  the  fol- 
lowing officers  at  a  meeting  of  direc- 
tors: John  O.  Hellie,  president;  Alfred 
Quenvold,  vice-president;  P.  P.  Over- 
gaard,  secretary;  P.  H.  Overgaard, 
treasurer. 

Aitkin,'  Minn. — At  the  meeting 
of  the  board  of  directors  of  the  Aitkin 
Co-operative  Creamery  Company 
officers  were  elected  as  follows:  J.  E. 
Merritt,  president;  Martin  Newstrom, 
vice-president;  O.  S.  Hartman,  secre- 
tarv  and  treasurer. 

Middle  River,  Minn.— The  Middle 
River  Co-operative  Creamery  Com- 
pany held  its  annual  meeting  and 
olecled  officers  as  follows:  President, 
John  Nordlum;  vice-president,  Sol 
Mayola;  secretary,  E.  M.  Evans; 
treasurer,  Arthur  Macki. 

Melrose,  Minn. — The  annual  meet- 
ing of  the  Spring  Hill  Creamery 
(^ompany  was  lield  and  officers  were 
elected  as  follows  for  the  ensuing 
year:  President,  Charles  Schoen- 
berg;  vice-president,  John  Waldorf; 
treasurer,  Henry  Moser;  secretary, 
W.  J.  Kobow. 

Algona,  Ta. — The  annual  meeting 
of  tlio  Algona  Co-oporativo  Creainery 
Company    was    hold,    and  officers 
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■were  elected  as  follows:  A.  J.  Keen, 
president;  Mr.  Schenck,  vice-presi- 
dent; M.  P.  Christiansen,  secretary; 
C.  T.  Chubb,  treasurer. 

Amery,  Wis. — W.  J.  Fraipont  was 
elected  president  of  the  annual  meet- 
ing of  the  Amery  Creamery  Associa- 
tion board  of  directors. 

Erskine,  Minn.  —  The  Erskine 
Creamery  Association  hald  their  an- 
nual meeting.  O.  J.  Carlson  of  Wood- 
side  was  elected  treasurer. 

Grove  City,  Minn. — The  Grove 
City  Creamery  Association  elected 
E.  E.  Miller  as  president  at  a  meet- 
ing of  directors.  G.  W.  Carlson  was 
elected  treasurer. 

Sheboygan,  Wis. — M.  G.  Douma 
was  elected  as  president  of  the  She- 
boygan Dairy  Products  Company  at 
the  annual  meeting  of  stockholders. 

Clinton  Falls,  Minn. — Fred  Manke 
was  reelected  president  of  the  Clinton 
Falls  Co-operative  Creamery  Asso- 
ciation at  the  annual  meeting  of 
the  organization. 

Dougherty,  la. — The  Dougherty 
Co-operative  Creamery  Company 
held  their  annual  meeting  and  elected 
the  following  officers:  Thomas  Mc- 
Manus,  president;  M.  J.  Bamrick, 
\nce  president,  et  al. 

Mcintosh,  Minn. — The  North  Star 
Dairy  Association  held  its  annual 
meeting  and  elected  the  following  of- 
ficers: Ed  Wardeberg,  president;  G.  J. 
Freutell,  vice  president;  Julius  As- 
seng,  secretary. 

Pratt,  Minn. — The  Pratt  Co-opera- 
tive Creamery  Company  held  its 
annual  meeting  and  elected  the  fol- 
lowing officers:  President,  Edward 
Prestegard;  secretary,  C.  H.  Marky- 
tan;  treasurer,  Frank  Kuntz. 

Nelson,  Minn. — The  board  of  di- 
rectors of  the  Nelson  Creamery  As- 
sociation held  their  annual  election 
of  officers.  Soren  Jenson  was  elected 
president;  Chas.  F.  Schelin,  secretary; 
George  Stromlund,  treasurer. 

Rush  City,  Minn.— The  Rush  City 
Co-operative  Creamery  Company  held 
its  annual  meeting  and  elected  the 
following  officers:  A.  Leerhoff,  presi- 
dent; Herman  Rohlf,  secretary;  H. 
R.  Berg,  manager  and  treasurer. 

Geneva,  Minn. — At  the  annual 
meeting  of  the  Geneva  Creamery  As- 
sociation the  board  of  directors  elected 
the  following  officers:  M.  F.  Wayne, 
president;  Jens  Scholden  vice  pres- 
ident and  L.  C.  J.  Wayne,  secretary. 

Guttenberg,  la — The  Osterdock 
Farmers'  Creamery  Company  held 
their  annual  meeting  and  elected 
the  following  officers:  H.  A.  Mallory, 
president;  G.  W.  White,  vice-presi- 
dent; John  White,  secretary  and 
treasurer. 

Grand  Rapids,  Minn. — The  Itasca 
Creamery  Association  held  its  annual 
meeting  and  elected  the  following  of- 
ficers: Otto  I.  Bergh,  president;  Wil- 
liam Hollihan,  vice  president;  Otto  C. 
Peterson,  secretary,  and  George  B. 
Aiton,  treasurer. 

Cascade,    la. — The    Cascade  Co- 
operative Creamery  Company  held 
its  annual   meeting  of  stockholders 
and  elected  officers  as  follows:  George 
D61phin,  president;  George  Bisenius, 
vice-president;  Matt  Kramer,  secre- 
B    tary  and  manager. 
B        Ladysmith,    Wis. — The   board  of 
K    directors  of  the  Ladysmith  Co-opera- 
K    tive  Creamery  Company  held  their 

■  annual  meeting  and  elected  the  fol- 

■  lowing  officers:  A.  O.  E.  Anderson, 
B  president;  A.  H.  Plant,  vice-president; 
B    Matt  Haasl,  secretary  and  treasurer. 
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To  All  Butter  Shippers 

Our  best  recommendation  is  our  list 
of  satisfied  shippers.  If  you  ship 
East,  Boston  is  your  best 
market;  if  you  ship  to 
Boston,  your  best 
house  is 

A.  E.  MILLS  ^  SON 

Reference:  Fourth-Atlantic  National  Bank 


Worth  Your  Consideration — 

Worth  the  Price 

We  make  a  compressor  that  is  right  all  the  time. 
We  price  our  compressor  right. 

If  you  want  service  and  satisfaction  order  a  YORK. 

Mechanical  detail  and  superior  merit  the  result  of  36  years 
specializing-  in  refrigerator  manufacturing  is  what  makes  the 
YORK  so  popular. 

Are  you  writing  us  today  for  full  particulars  about  the  com- 
pressor you  will  eventually  install?   If  not,  why  not? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvirg  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

Fidelity  Trust  Company  Waterloo,  Iowa 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL, 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,inc. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1845 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
.EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPFINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a-LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Kcc^ord 


Pills 


/  Prescriptions 
Dr  Squirt 


Roberts,  Wis.,  has  its  creamery 
right  on  Main  Street.  The  receiving 
room  is  on  one  side  of  the  building, 
or  on  the  sidewalk,  which  happens 
to  come  handy  to  the  guy  who  is 
hauling  the  cream  that  day.  The 
building  is  a  frame  affair.  There 
are  living  rooms  up  stairs  and  the 
ice  house  is  in  the  rear.  The  day  we 
were  there,  a  dry  looking  citizen 
was  perambulating  around  the  ice 
house  with  a  push  cart,  copping  of 
a  chunk  of  ice,  mayhap  to  tame 
down  some  home  brew  with,  who 
knows?  This  push  cart  was  a  hard 
starter,  but  went  O.  K.  after  a  little 
speed  was  worked  up. 

A  buttermilk  pump  is  used  to 
coax  the  buttermilk  out  of  the  tank. 
Over  at  Roberts,  considerable  work 
is  attached  to  getting  ones  quota 
of  buttermilk,  as  this  pump  has  to 
be  operated  by  the  armstrong  method, 
and  the  porkers  who  have  picked 
out  an  owner  that  is  strong  on  the 
pump  handle  are  the  plumpest  over 
around  Roberts.  Two  hundred  pa- 
trons deliver  cream  at  the  Roberts 
creamery,  and  100  tubs  of  butter 
per  week  is  made  there  in  the  flush. 
Their  poorest  season  is  in  Septem- 
ber, and  their  flush  is  in  the  winter 
months,  as  they  are  heavy  winter 
feeders  in  that  vicinity.  J.  D.  Co- 
burn  is  the  operator  and  Geo.  Gar- 
land is  the  owner.  They  were  both 
mighty  busy  the  day  we  dropped 
in,  so  we  didn't  have  much  of  a  con- 
fab with  them.  Electric  and  steam 
power  is  used,  and  two  ripeners 
and  one  churn  handles  the  cream. 
A  large  rusty  hammer  hanging  on 
the  wall  speaks  well  for  the  per- 
sonnel of  the  working  force,  as  there 
is  apparently  not  enough  knocking 
done  to  keep  it  polished  up,  which 
is  an  ideal  condition  of  affairs. 

The  noted  characters  around  Rob- 
erts are  Andy  Walker,  who  always 
lias  low  anyway,  Jim  McMann,  who 
keeps  his  hat  limbered  up  bowing 
to  the  ladies.  Tlie  local  six-cylinder 
postmaster  and  Bob  Atchison,  of 
whom  we  will  have  more  to  say, 
later.  We  enjoyed  our  visit  at  Rob- 
(?rts.  That's  the  town  where  the 
song  "Throe  O'clock  in  the  Morning" 
originated. 


Steam  power  is  used  at  Lindstrom, 
Minn.  "Electricity,"  Holt  said,  "had 
been  tried  out  in  the  local  mill,  and 
had  been  found  to  be  too  expensive, 
and  would  tally  up  about  $500  per 
month  for  power  for  twenty-four 
hour  shifts.  Steam,"  ho  said,  "(!0uld  be 
producecl  for  considerably  less  than 
tiuif  amount  of  currency.     In  other 
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words,  it  took  too  much  ciirrent-cy 
to  use  the  current,  so  steam  power 
is  the  popular  power  up  there.  But 
now  the  Coal  Barons  are  getting 
an  oversized  drag  at  the  Lindstrom 
co-operative  creamery's  bank  account, 
and  there  seems  to  be  no  way  to 
checkmate  them.  A  punishment  to 
lit  the  crime  for  them  would  be  to 
feed  them  bum  oleo  at  good  butter 
prices,  and  make  them  sit  up  and 
say  they  like  it.  Two  hundred  and 
t  w  e  n  t  y-f  our  patrons  deliver 
cream  at  the  Lindstrom  creamery, 
and  with  the  exception  of  twenty- 
si.x,  who  have  a  truck  come  out 
after  their  cream,  they  all  haul  their 
own  or  change  off  in  hauling  one 
another's  cream  in  to  the  plant. 
Nine  thousand  pounds  of  butter  per 
week  is  the  average  run  at  Lind- 
strom, but  during  the  months  of 
May  and  June  14,000  pounds  psr 
week  was  the  run  handled  by  Holt 
and  his  helpers.  The  butter  is  all 
sweet  cream  and  is  shipped  to  Phila- 
delphia. One  large  churn  handles 
the  output  which  is  run  into  four 
ripeners  prior  to  churning.  The 
office,  the  packing  bench  for  local 
trade,  and  the  tester  is  near  the 
door,  and  the  workshop  and  engine 
room  is  in  the  north-eastern  corner 
of  the  building.  At  first  when  we 
showed  up.  Holt  had  us  pegged  right 
away  for  a  Government  man  who 
was  making  the  rounds  checking 
up  on  the  sanitary  conditions,  but 
he  failed  to  get  very  excited  about 
it  as  he  realized  that  his  plant  was 
in  a  position  to  stand  most  any 
kind  of  an  inspection. 


Bill  Nickels,  operator  of  the  co- 
operative creamery  up  at  Turtle 
Lake,  Wis.,  is  buzzing  around  and 
making  as  much  of  a  stir  as  any  one 
can  vdth  what  he  has  to  do  it  with. 
He  has  138  patrons  and  makes  120 
tubs  per  week,  and  during  the  month 
of  May  he  turned  out  25,000  pounds 
of  butter,  300  pounds  more  than  was 
made  a  year  ago  in  the  same  plant 
under  different  operatorship.  Two 
routes  run  out  of  there,  but  about  100 
farmers  haul  their  own  cream.  The 
creamery  has  two  ripeners,  one  churn, 
electric  power  and  city  water.  We 
have  known  Bill  for  some  time,  and 
down  at  the  Dairy  Show  we  saw  him 
lugging  the  big  "This  is  No  Bull 
Sign"  which  was  made  to  be  toted 
by  the  big  cop  up  at  Grantsburg, 
Wis.  The  cop  is  seven  feet,  eight 
inches  skyward,  but  which  Bill  got 
by  some  mischance.  But  he  was  game 
and  perspired  along  under  the  load. 
Bill  is  a  good  operator  and  an  A  No.  1 
mixer,  and  chances  are  good  that, 
although  he  is  greatly  hampered  by 
neighboring  centralizers,  he  is  going 
to  make  a  pick-up  record  up  at  Turtle 
Lake. 


Joe  Davis  is  a  good  scout  and  we 
like  to  put  on  a  confab  with  him 
real  well,  but  please,  Joe,  lay  off  on 
selling  us  a  stack  of  glass-lined  tanks. 
They  are  a  good  rig,  but  we  never 
inhale  anything  stronger  than  sarsa- 
parilla  and  a  glass-lined  tank  is  not 
an  absolute  necsssity  with  us.  But 
we  will  just  hand  you  a  little  tip. 
Over  on  East  Seventh  Street,  St. 
Paul,  you  had  ought  to  find  easy 
pickings.  You  can  build  up  a  trade 
in  glass-lined  tanks  and  a  galvanized 
liver  that  will  function  under  high 
pressure.  Moonshine  is  made  over 
there  that  will  put  you  on  easy  street. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michlpui,  U.  &  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 


Established  1863 

r    H   WpaVPr  &  Co  ^""er  Merchants 

Via    JLJLa     Tf  ^CtT^JL     V*    VJvFt  65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    K  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Feb.  24 

Mar.  3 

Jan.  1 

Chicago  

49,465 

56.796 

426.535 

44,128 

55,927 

494,188 

15,908 

16,508 

131,169 

Philadelphia.  .  .  . 

13,275 

15.883 

130,240 

Total  

122,776 

145,114 

1,182,132 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  3,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 
New  York. . 
Boston  

231,313 
233,781 
137,223 
68,348 

524,763 
882,396 
310,701 
124,927 

2,108,225 
1,715,456 
1,059,337 
413,847 

Philadelphia 

Total.  .  .  . 

670,665 

1,842,787 

5,296,865 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


Feb.  26  . 
Feb.  27  , 
Feb.  28  , 
Mar.  1-, 
Mar.  2.. 
Mar.  3. 


Ch'go 

N.  Y. 

Bos  on 

Phila. 

31,047 
31,266 
32,223 
30,702 
29,809 
25,800 

41,886 
44,184 
41,688 
40,277 
42,388 
41.056 

12,763 
13,730 
14,704 
14,662 
13,158 
11.694 

12,029 
11,392 
11,576 
11,934 
10,734 
9,084 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  FEB.  24  TO  MAR.  2,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Feb. 

Feb. 

Feb. 

Feb. 

Mar. 

Mar. 

Markets 

24 

26 

27 

28 

1 

2 

New  York.  . 

52^ 

52  i 

52h 

51 

49 

48 1 

Chicago.  .  .  . 

52  i 

52  h 

52h 

5l\ 

481 

47 

Philadelphia 

52 

52h 

52  h 

52 

50 

49 

Boston  

52  i 

53 

53 

52 

50 

49 

Lighter  Demand  and  Heavier  Receipts 
Cause  Weakness 
Losing  the  support  of  buying  for  Feb- 
ruary contracts  in  Chicago,  and  under 
influence  of  unexpected  increase  in  pro- 
duction and  receipts,  the  butter  markets 
during  the  week  ending  March  3  became 
very  weak  and  declined  sharply.  All  these 
factors  seemed  to  work  together  to  bring 
about  the  extremely  weak  situation.  After 
it  became  evident  that  the  market  for 
cars  centralized  in  Chicago  for  February 
delivery  was  over  sold — that  more  cars 
had  been  sold  than  were  readily  available, 
and  the  prices  on  these  grades  advanced 
sharply,  it  was  generally  expected  that 
the  markets  as  soon  as  the  February 
deal  was  closed  would  weaken.  In  other 
words,  the  sentiment  of  the  trade  was 
for  lower  prices.  As  a  result,  as  soon  as 
the  last  car  was  delivered,  there  was  no 
demand  except  that  of  buying  for  the 
most  urgent  needs. 

Make  and  Receipts  Much  Heavier 
To  make  the  position  of  the  markets 
even  weaker,  there  were  indications  of 
an  increase  in  the  make,  delayed  shipments 
began  to  arrive,  and  though  the  supply 
of  butter  on  the  markets  was  not  large, 
in  fact,  smaller  than  the  week  before,  the 
movement  into  consuming  channels  was 
slow  and  dealers  had  difficulty  in  clearing 
current  arrivals.  Among  the  reports  which 
indicated  the  trend  of  production  was 
that  of  the  American  Creamery  Butter 
Manufacturers'  Association,  for  the  week 
ending  February  24,  which  showed  that 
the  Make  of  98  plants  had  increased  over 
the  week  before  12.8  per  cent,  and  over 


the  same  week  of  last  year,  26.1  per  cent. 
This  report  became  available  on  Wednes- 
day and  increased  the  sentiment  for  lower 
prices.  More  nearly  real  in  their  Influence, 
however,  were  the  receipts  at  the  four 
markets,  which  during  the  week  under 
review  were  considerably  heavier  than  the 
week  before,  and  which  brought  dealers 
face  to  face  with  the  problem  of  moving 
heavier  supplies  into  limited  outlets.  The 
logical  course  appeared  to  be  to  force 
prices  to  a  level  where  buyers  would  take 
larger  quantities.  The  sharp  reductions 
of  the  week  bear  mute  evidence  that  this 
was  done. 

Increase  in  Supplies  Caused  by  Arrival 
of  Delayed  Goods 
In  the  early  part  of  the  review  it  was 
stated  that  the  increase  in  production  and 
receipts  was  unexpected.  It  is  unusual 
that  there  should  be  such  an  increase 
at  this  time  of  the  year,  but  a  study  of 
the  circumstances  reveals  some  of  the 
probable  causes.  It  will  be  remembered 
that  during  the  recent  severe  weather 
there  was  a  sharp  decrease  in  the  visible 
supply  of  butter.  Creameries  reported  a 
sharp"  decrease  in  the  Make,  due  to  the 
failure  of  farmers  to  deliver  cream.  Some 
creameries  were  closed  for  several  days, 
and  nearly  all  were  affected  by  the  weather 
to  some  extent.  Shipments  already  on 
the  way  also  suffered  delay.  The  milder 
weather  which  followed  released  a  large 
part  of  cream  and  butter  delayed  in  their 
course  to  the  large  markets,  and  this 
undoubtedly  was  more  the  cause  of  in- 
creased supplies  than  an  actual  increase 
in  the  flow  of  milk. 

Heaviest     Declines     at     Chicago  But 
Weakness  General 

That  the  declines  during  the  week 
under  review  were  largely  due  to  sentiment 
there  is  no  question,  for  the  stocks  on  all 
the  large  markets  showed  no  material 
increase,  but  that  these  declines  were 
fully  warranted  is  indicated  by  the  past 
that  the  weakness  was  general.  The 
Chicago  marKet  for  a  long  period  had 
been  relatively  much  higher  than  the 
Eastern  markets.  Naturally  this  attracted 
a  larger  part  of  the  shipments  and  drove 
buyers  to  the  cheaper  markets.  If  the 
weak  condition  of  the  markets  had  been 
due  entirely  to  unbalanced  siipply  and 
demand,  the  Chicago  market  alone  should 
have  been  weak,  and  the  Eastern  markets 
firm  and  active.  Declines  were  sharpest 
at  Cliicago,  but  all  markets  were  very 
weak  and  unsettled,  with  receipts  fully 
ample  to  supply  buyers'  needs,  and  this 
fact  further  convinced  the  trade  that  the 
existing  level  of  prices  was  too  high. 

More  Confident  Undertone  at  Close 

As  the  week  closed  after  declines  on  top 
score  of  3  to  5  i  cents  and  1  to  SjC  on  the 
lower  scores,  the  markets  were  still  very 
unsettled,  but  a  measure  of  confidence 
had  been  restored.  Dealers,  while  still 
generally  free  sellers  were  not  willing  to 
make  the  same  sacrifices,  and  buyers 
began  to  wonder  if  it  was  not  just  about 
time  to  buy  more  freely. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representative. 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-eight  member-creameries  report 
an  output  of  3,597.443  pounds  of  butterfat 
for  week  ending  February  24,  an  increase 
of  12.8  per  cent  compared  with  the  previous 
week,  and  an  increase  of  26.1  per  cent  over 
the  same  week  last  year. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

New  York 


M.  V.  BICKEL 
Mason  City,  Iowa 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  YourOwnBank;DairyRecord  WestemRepresentative 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 
MonFeb26,  53    @53i  52J@52i  51J@52 

TuesFeb27,  .53    @53i  52^   51i@52i 

Wed  Feb  28,  52    @52^  51    ®51i  50  ®50i 

Thu  Marl,    49^  ©50    49   48  @48^ 

Fri  Mar  2,  49  @49^  484  @48J  475  @48 
Sat    Mar  3,   49   ©49^  48|   47i  ©48^ 

Saturday,  March  3. 
Creamery — 

Higher  scoring  than  Extras  49  @49^ 

Extras  (92  score)  48J  © 

Firsts  (90  to  91  score)  475  ©48} 

Firsts  (88  to  89  score)  46 ^  ©47 i 

Seconds  (83  to  87  score)  45 ^  ©46 

Lower  grades   ©45 

Unsalted.  higher  than  Extras  50  ©51 

Unsalted,  Extras  (92  score)  49  ©49^ 

Unsalted,  Firsts  (90  ©91  score). .  .48  ©481 
Unsalted,  Firsts  (88  ©89  score).  .  .41J  ©48 
Unsalted,  Seconds   ©47 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Feb.  26.  .  52i  49^  ©51  53J 
Tues.,  Feb.  27.  .  53  49J  ©51  .53f 
Wed.,  Feb.  28.  .  51^  49  @50|  47  ©48 
Thu.,  Mar.  1...  49  47  ©48i  48.  .. 
Fri.,  Mar.  2...  47  45  ©46 J  46 .  .  .  . 
Sat.,    Mar.  3...  47        45|  @46i  46^... 

Creamery.  Extras  (92  scores)   ©47 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91i)  scores)  455  @46J 

Firsts  (88  to  895  scores)  445  @45 

Seconds  (83  to  87  scores)  43  ©44 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©465 

Cheese 

Cheddars  23  J  ©24 

Twins  23  J  ©24 

White  23  i  ©24 

Double  Daisies   ©245 

Singles   @24i 

Longhorns  26  J  ©265 

Young  Americas  265  ©265 

Squares  265  ©265 

Special  Lines — 

Swiss.  Selected  33  @35 

No.  1  30  ©32 

Imported,  Fancy  43  5  ©44 

Roquefort  39  ©42 

Limburger   @285 

Brick,  Fancy   ©225 

Choice   ©215 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Feb.  26  49 

Tues.,  Feb.  26  49 

Wed.,  Feb.  28  49 

Thu.,  Mar.  1  48 

Fri.,    Mar.  2  47 

Sat.,    Mar.  3  46 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth.  Wis.,  Feb.  26. — On  the 
Wisconsin  Cheese  Exchange  today,  3.135 
boxes  of  cheese  were  offered.  The  bid  on 
600  Daisies  was  passed  and  the  balance 
sold  as  follows:  30  boxes  Twins  at  22 Jc: 
2,000  Daisies  at  23fc,  300  at  235c;  205 
cases  Longhorns  at  24Jc. — A.  C.  Erbstoes- 
zer.  Auctioneer. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Feb.  26  41  ©42  39  ©40 

Tues.,  Feb.  27  40  @41  39 

Wed.,  Feb.  28  40  ©41  39 

Thu.,   Mar.  1  41  ©42  40 

Fri.,     Mar.  2  42  ©43  41 

Sat.,     Mar.  3  42  ©43  41 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Feb.  26  34    ©345  31@32 

Tues.,  Feb.  27  315  @31J  27  ©30 

Wed.,  Fob.  28  325   30  ©31 

Thu.,   Mar.  1  325   30  ©31 

Fri..     Mar.  2  32    @32  5  30  ©30  5 

Sat..     Mar.  3  315   30  ©30  5 


C.  F.  ADAMS  &  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no -insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions: in  Minnesota.  Wisconsin.  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association.  James  Sorenson,. 
State  Sec'y.  312-313  Metropolitan  Bank 
Building.  St.  Paul.  Minn. 

Wisconsin  Buttermakers'  Association.  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison.  Wis. 

Iowa  Buttermakers'  Association.  C.  R. 
Conway.  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association.  A.  P. 
Ryger.  Sec'y,  Brookings.  S.  D. 

Wanted — Field  man  to  establish  cream 
stations  in  Western  Dakotas.  Address 
3004.  Dairy  Record,  St.  Paul,  Minn.  3-7 

Wanted — Good  helper,  with  good  clean 
habits;  one  willing  to  learn  the  trade 
preferred;  state  salary  wanted  in  first 
fetter;  room,  board  and  wash  furnished. 
Walter  N.  Johnson.  Route  3,  Grove  City. 
Minn.  3-7 

Helper  Wanted  in  small  creamery; 
must  be  neat,  clean  and  willing  to  work; 
must  also  have  had  some  creamery  experi- 
ence; state  experience,  and  salary  wanted 
in  first  letter.  Address  AVessington  Springs 
Creamery,  Wessington  Springs,  S.  D.  3-7 

Helper  Wanted  at  once;  state  experience 
and  wages  in  first  letter.  Sunburg  Farm- 
ers' Creamery  Association,  Sunburg,  Minn. 
 3-7 

Good,  Reliable  Helper  wanted  by 
Plain^-iew  co-operative  creamery,  to  com- 
mence work  by  March  12.  Must  have 
creamery  experience.  State  wages  wanted. 
Send  application  and  references  to  B.  A. 
Christians.  Plainview,  Minn.  3-7 

Helper  Wanted  in  new  modern  cream- 
ery; must  have  some  experience;  also  test- 
ing license:  steady  position  if  satisfactory; 
state  salary  expected  in  first  letter.  R 
W.  Franklin,  Operator,  Parkers  Prairie. 
Minn.  3-7 

Wanted,  Young  Man,  April  1,  who 
has  at  least  one  year's  creamery  experience; 
state  experience  had,  and  wages  expected, 
in  first  letter.  Cloquet  Creamery  Co.. 
Cloquet.  Minn.  3-14 

Wanted — Helper  wanted  at  once;  one 
who  knows  how  to  get  along  with  the 
patrons;  good  wages  to  start  with;  give 
full  particulars  about  yourself  in  first 
letter.  Address  3006,  Dairy  Record.  St. 
Paul,  Minn.  3-7 


Helper  Wanted  by  March  1.5,  one 
that  is  willing  to  learn  the  trade  and  attend 
to  business;  .$3.5. 00  with  room  and  board 
for  six  months.  .13.5.00  with  board  and 
room  after  that;  must  furnish  references 
regarding  character.  Hills  Co-operative 
Creamery  Association.  %  Fritz  Lohmlxtrg. 
Hills.  Minn.  3-7 

Helper  Wanted  at  once — Steady,  reli- 
able young  man  with  some  experience 
preferred;  state  age.  experience  and  wages 
wanted  in  first  letter.  Farmers'  Co- 
operative  Creamery.  Greene.  Iowa.  3-7 

The  Helper  Position  at  the  Clarks 
Grove  co-operative  creamery  has  been 
filled;  this  is  to  thank  all  the  boys  who 
applied  for  the  position.  H.  H.  Jensen. 
Operator.  3-7 

Wanted,  Position  as  helper  in  good 
creamery,  by  young  man  who  wishes  to 
learn  the  business;  can  come  at  once. 
Svend  Nielsen.  3620  E.  Forth-second 
Street  South.  Minneapolis.  Minn.  3-7 

Position  Wanted  as  assistant  in  good 
creamery;  have  boiler  and  testing  license; 
several  years'  experience;  attended  1923 
Dairy  Short  Course  and  can  furnish  good 
references;  please  state  wages  in  first  letter. 
Erwin  R.  Lohman,  Box  176,  Zumbrota. 
Minn  3-7 

Position  Wanted  as  second  man  in 
creamery;  understand  neutralization,  pas- 
teurization, standardization  and  all  latest 
methods;  have  year  and  a  half  experience; 
taken  course  at  South  Dakota  Exyerimental 
Station;  state  wages  in  first  letter.  Ad- 
dress Chris  Thomsen.  Box  33.  Hendricks. 
Minn.  3-7 

Wanted — Position  in  creamery  as  helper, 
with  view  of  learning  business;  high  school 
education;  age  24.  Address  114  Record 
St..  Mankato.  Minn.  3-28 

g\isiT\e$$Q\ai\ce^ 

Wanted,  to  Buy  Creamery  in  good 
growing  community;  let  me  know  what  you 
have  to  offer;  please  state  in  first  letter  size 
of  town,  price  wanted,  terms,  annual 
output,  etc.    Address  3002,  Dairy  Record, 

St.  Paul,  Minn.   3-7 

For  Sale — Woodside-Garden  creamery 
and  equipment;  "Crepaco"  20-H.  P. 
engine.  20-H.  P.  boiler;  strong  Scott  feed 
mill;  bids  received  to  March  15.  Write 
Andr&w  Peterson,  Route  1,  Fertile,  Minn. 
 3-7 


For  Sale — One  complete  ice  cream  out- 
fit for  brick  and  bulk.  M.  M.  Walters. 
River  Falls,  Wis.  3-14 


Eleotrlo  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  J- 
H.  P.  motors,  new,  only  $15.00  casn, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  sbafting.  bearings 
and  pulleys:  money  saving  prices.  Harris 
Machinery  Company.  Minneapolis.  Minn. 

Scales — We  repair  Torsion  cream 
test  scales,  platform  and  automatic  scales; 
all  work  done  by  expert  scale  mechanics: 
high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.   4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys:  enam- 
eled; 1-inch,  $18.00:  1}  inch.  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis.  Minn.  8-9tf 

For  Sale — One  C.  &  B.  40-quart  Hori- 
zontal Brine  Freezer  at  $100;  one  750- 
pound  Victor  Churn,  chain  drive,  at  $100. 
Miller  Creamery,  Miller.  S.  D.  3-14 

For  Sale — Two  (2)  twentieth  century 
De  Laval  rope  belt  separators,  $35.00 
each;  one  cream  cooler;  nine  pipes,  one 
inch  diameter,  seven  feet  long,  fine  con- 
dition, $35.00.  A.  L.  Radke,  Plato,  Minn. 
 3-7 

A  Snap — We  offer  a  10-H.  P.  Horizontal 
Boiler  in  good  condition,  and  three  radia- 
tors for  high  pressure;  we  are  installing 
larger  boiler.  Inquire  Franklin  Co-opera- 
tive  Creamery.  Franklin.  Minn.  3-7 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Paraffiner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 

 2-7tf 

Wanted — Second  hand  coil  ripener.  300 
to  400  gallon  capacity;  must  be  in  good 
condition:  state  full  particulars  and  price. 
Hill  River  Creamery  Association,  Fosston. 
Minn.  3-7 

For  Sale — One  three-hundred  gallon, 
and  one  four-hundred  gallon  Wizard  vats 
in  good  serviceable  condition;  reason  for 
selling,  just  installed  two  six  hundred 
gallon  vats;  price  one  hundred  twenty-five 
dollars  each;  first  check  for  above  amount 
gets  either  one;  vats  crated  and  ready  for 
immediate  shipment.  Address  Bork  Cream- 
ery (2ompanJ^I^^  3-7tf 

For  Sale — Medium  size  power  and  hand 
Creasey  Ice  crusher;  good,  serviceable 
condition:  first  check  for  fifteen  dollars 
gets  it.  Address  Bork  Creamery  Com- 
pany.  Manson.  Iowa.  3-7tf 

Eggs  from  87.00  to  $9.00  per  hundred: 
Leghorns,  Reds.  Rocks.  Orpingtons.  Wy- 
andottes.  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up.  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange.  Box  78,  Bloomington. 
111.  3-7tf 

Use  Record  Want  Ads 


nROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York ;  and  the  Fidelity  Trust  Co.,  New  'York 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 


k 
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C.  W.  Kampfer,  who  discovered 
the  value  of  creameries  as  town 
decorations,  dropped  in  to  say  that 
all's  well  in  the  creamery  engineering 
and  architectural  lines. 

E.  B.  Caraway  was  among  the 
week's  visitors  to  The  Dairy  Record 
offices.  He  is  now  located  at  Owa- 
tonna,  Minn.,  in  charge  of  the  El  well 
Creamery  Co.  plant  at  that  place. 

"Mike"  Mikkleson,  who  is  trying 
to  turn  the  State  yellow  with  Chris 
Hansen's  butter  color,  fed  the  work- 
ingmen  upon  his  last  visit  to  the 
headquarters  of  this  tome  of  alleged 
thought. 

J.  M.  Coonan,  dairy  agent  of  the 
Great  Lakes  Transit  Corporation, 
has  the  idea  that  the  slaves  never 
eat.  At  least,  he  blows  in  at  high 
noon.  Last  week  we  fooled  him. 
Or,  maybe  we  fooled  ourselves;  he 


may  have  had  something  interesting 
to  hand  out. 

Chas.  Soley,  secretary  and  mana- 
ger of  the  Independence  Co-operative 
Creamery  Association,  Maple  Plain, 
was  one  of  the  week's  interesting 
visitors.  Mr.  Soley  is  one  of  that 
kind  of  secretaries  who  wants  effi- 
ciency first — and  is  willing  to  pay 
for  it. 

Among  the  changes  in  Dairy  Record 
readers  during  the  past  week  are 
the  following:  H.  H.  Schrader,  Ne- 
vada to  Estherville,  Iowa;  Anthony 
Gillespie,  Beresford  to  Humboldt, 
S.  D.;  Chris  Linck,  Phillips,  Wis.,  to 
Chicago;  S.  Hoiberg,  Westley  to 
Coon  Valley,  Wis.;  J.  H.  Hagen, 
Hay  ward,  Minn.,  to  Joice,  Iowa. 


HINTS  TO  PATRONS 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

Albert  Anderson  -  Erskine,  Minn. 


Otto  Dedrich  Dead 

Word  was  received  a  week  ago  of 
the  death  of  Sgt.  Otto  F.  Dedrich, 
at  the  Letterman  General  Army 
Hospital  at  Presidio,  San  Francisco, 
California,  on  February  23. 

Mr.  Dedrich  was  a  member  of  the 
14th.  Ballon  Company  and  saw 
service  over  seas.  He  was  a  member 
of  the  Veterans  of  Foreign  Wars. 

The  deceased  is  a  son  of  F.  C.  Ded- 
rich, Oak  Lane,  Albert  Lea,  who  is 
well  known  among  creamery  opera- 
tors having  been  western  representa- 
tive for  Pettit  and  Reed  of  New 
York  for  the  past  quarter  of  a  cen- 
tury. 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  QRDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  GO. 

WAUKESHA,  WIS. 


Brown  &  Root  Co. 


A  Specialty  of  Finest  "D ^  m -i-d- 
Salt  and  Sweet       Jj  ill  I  Hi 


Cheese 

and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Hoflman    Creamery  Preaches 
Sermon  on  Good  Cream. 


The  following  "sermon"  appeared 
on  the  annual  report  sent  to  the 
patrons  of  the  Hoffman,  Minn.,  co- 
operative creamery: 

As  you  look  back  upon  the  past 
history  of  your  creamery,  there  comes 
to  your  recollections  several  trials 
and  tribulations  that  you  have  over- 
come at  the  present  stage.  We  must 
all  bear  in  mind  the  battle  is  not 
won  as  you  know  you  have  outgrown 
your  present  building  and  a  new  one 
has  been  decided  upon.  But  if  you 
all  set  one  standard  to  attain,  some- 
thing to  look  forward  to,  and  with  a 
zeal  and  determination  to  reach  that 
standard  or  goal,  you  shall  come  out 
with  colors  flying.  In  the  course  of 
a  few  years  you  have  accumulated 
a  neat  little  sum  of  money  that  goes 
a  long  ways  toward  paying  for  your 
new  creamery,  and  with  just  a  little 
more  "pep"  and  determination  you 
can  accomplish  far  greater  things. 
There  is  not  such  a  necessity  for 
more  cows,  but  better  cows  and 
better  care  of  them.  Added  to  this 
is  the  delivery  of  good  raw  material. 
Make  up  your  minds  to  deliver  the 
very  best  cream  you  are  able  to 
produce,  and  success  is  yours.  There 
is  an  ever  increasing  demand  for  good 
butter,  while  on  the  other  hand  the 
poor  butter  on  the  market  is  without 
friends,  and  has  to  go  begging  for 
some  one  to  buy  it.  So  let  us  co- 
operate to  the  fullest  extent  of  our 
ability  and  produce  the  best  butter 
possible. 


Luke  Coyne  Dies 
Luke  Coyne  died  Wednesday,  Feb- 
ruary 28,  at  St.  Anthony  Hospital. 
He  is  father  of  Edward  Coyne  and 
brother  of  Daniel  J.  and  Richard  J. 
of  Coyne  Brothers,  119  W.  South 
Water  Street,  Chicago,  Illinois.  Years 
ago  Luke  Coyne  was  prominent  in 
polities  and  was  Election  Commis- 
sioner for  six  years  during  the  admin- 
istration of  Judge  Prendergast  and 
Judge  Scales.  As  a  friend  of  the 
dairy  interests  he  headed  a  delega- 
tion with  Chas.  Y.  Knight  to  Spring- 
field, Ills.,  and  succeeded  in  securing 
a  law  in  favor  of  creamery  men. 
Funeral,  private,  Friday,  March  2, 
from  late  residence,  1250  South  Al- 
bany Ave.,  Chicago,  Illinois.  He  is 
survived  by  a  widow,  daughter  and 
two  sons. 


Downing,  Wis. — rRipon  Produce 
Company;  incorporated  capital  stock, 
$50,000;  to  deal  in  produce,  ot  cetera; 
H.  Bumley,  R.  Stuart,  G.  Beacky. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Clieese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Rank  of  Manhattan  Company;  Columbia  Bank 
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A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


MEET  AT  SIOUX  FALLS 


South  Dakota  Association  to  Hold 
Convention. 


All  Branches  of  Dairy  Industry  to 
Discuss  Common  Problems — 
Five  Contests. 


A  program  of  interest  to  aU  branch- 
es of  the  dairy  industry  ^dll  be  offered 
at  the  seventeenth  annual  conven- 
tion of  the  South  Dakota  Dairy 
Association,  to  be  held  at  Sioux 
Falls,  March  21  and  22. 

The  Ice  Cream  Manufacturers' 
Association  -wall  hold  its  third  annual 
meeting  at  the  same  time.  All 
sessions  -wiW  be  held  at  the  Cataract 
Hotel. 

The  following  program  is  sched- 
uled: 

Wednesday  Morning  Session 
Cail  to  Order. 

Invocation — Rev.  E.  B.  Woodworth. 

Address — Chas.  McCaffre,  Secretary 
Chamber  of  Commerce,  Sioux  Falls. 

Secretary-Treasurers'  Report. 

Afternoon  Session 

President's  address  and  announce- 
ment of  time  and  place  of  election. — 
F.  A.  Leighton,  Sioux  Falls. 

"Cooling  Tanks  and  Cream  Grading" 
— A.  W.  Rudnick,  Ames,  Iowa. 

Discussion. 

"Are  Several  Cream  Stations  in  a 
Town    Beneficial    to    the  Dairy 
Interests?"- — J.    M.    Rishoi,  Wes- 
sington  Springs. 
Discussion. 

■'How  Can  the  Creameryman  Help 
in  Dairy  Extension  Work?" — H. 
AI.  Jones,  Extension  Dairy  Spec- 
ialist. 

Appointment  of  Committees. 

6:00 — Banquet    at    Cataract  Hotel. 

9:00 — Entertainment  at  local  theatre, 

courtesy  of  Sioux  Falls  butter  and 

ice  cream  manufacturers. 
Thursday  Morning  Session 
Call  to  Order. 

Business  Session  of  Ice  Cream  Manu- 
facturers' Association. 
"New  Ideas  on  Ice  Cream" — R.  M. 

Washburn. 
"A  B  C's  of  Refrigeration" — H.  G. 

Venemann. 
Luncheon  at  noon  for  members  of 
Ice  Cream  Association. 
Afternoon  Session 
Address — C.  Larsen,  Dean  of  Agri- 
culture, State  CoUegg. 
"Partners,  the  Club  Boy  and  the 
Dairy  Cow" — P.  J.  Scarbro,  Ext. 
Specialist,  B.  &  G.  Club  Work. 
Report  of  Committees. 

James  Sorenson,  Secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  will  judge 
the  butter  and  address  the  conven- 
tion on  matters  of  interest  to  mem- 
bers of  the  association. 

(Continued  on  Pa^e  26) 


NEED  OF  CONTROL 


Variation  in  Butter  Constituents 
Means  Loss. 


Tabulation  of  Analyses  Shows 
Necessity  oj  Working  Toward 
Definite  Standard. 


By  J.  R.  Keithley 


Butter  is  composed  of  butterfat, 
water,  salt,  curd  and  various  volatile 
substances  which  are  responsible  for 
the  flavor  and  odor,  or  quality  of  but- 
ter. The  market  price  of  butter  is 
based  largely  upon  its  quality.  This 
quality  is  designated  by  the  New 
York  Mercantile  Exchange  as  extras, 
firsts,  seconds,  thirds.  The  minimum 
score  for  the  several  grades  are  as 
follows : 


With  Extras  at.. 

91 

92 

or  93 

Firsts  are  

87 

88 

89 

Seconds  are . . . 

82 

83 

84 

Thirds  are .... 

75 

76 

77 

The  prices  paid  for  the  grades 
fluctuate  from  day  to  day.  These 
prices  are  ascertained  and  distributed 
to  the  trade  at  large  through  trade 
papers  and  the  Bureau  of  Markets. 
The  Bureau  of  Markets  reports  the 
prices,  each  business  day,  on  the  New 
York,  Chicago,  Philadelphia,  and 
Boston  markets  for  butters  scoring 
93,  92,  91,  90,  89,  88,  87,  86. 

Little  Fancy  Butter 
An  estimate  published  in  1920  with 
reference  to  the  butter  coming  onto  the 
Chicago  market  divided  the  receipts 
on  the  basis  of  score  in  the  following 
way:  2%  was  93;  3%,  92;  10%,  91; 
20%,  90;  25%,  89;  25%,  88;  10%,  87; 
5%,  86. 

An  average  price  for  butter  of  the 
different  grades  on  the  New  York 
market  for  the  years  1920,  1921  and 
1922  (to  October  1,  1922)  was  as 
shown  in  Table  I. 


Table  No.  I 
Showing  Score  and  Average  Prices 


Per  Cent 
of  all 
Butter 

Score 

Year 

1920 
Cents 
Per  It). 

1921 
Cents 
Per  lb. 

1922 
to  (Oct.  1) 
Cents 
Per  lb. 

2. 

93 

62.39 

44.29 

38.26 

3. 

92 

61.21 

43.33 

.37.25 

10. 

91 

59.98 

42.27 

36.43 

20. 

90 

.58.16 

40.55 

35.28 

25. 

89 

55.77 

39.09 

.34.39 

25. 

88 

54.49 

37.. 54 

33.48 

10. 

87 

52.46 

36.08 

32.23 

5. 

86 

.50.79 

34.50 

:jo.98 

If  it  were  possible  to  make  all  but- 
ter so  as  to  score  93  and  it  would 
bring  93  score  prices,  Minnesota 
would  have  received: 

$9,045,332  more  for  her  143  million 

(Continued  on  Pji^e  12) 


BRANDT  PRESIDENT 


Litchfield  Man  Heads  Co- 
operative Association. 


Large  Crowd  Attends  Annual 
Meeting  in  St.  Paul — Con- 
sider Egg  Marketing. 


John  Brandt  of  Litchfield  was 
named  to  succeed  Wm.  Harpel  of 
Glencoe  as  president  of  the  Minne- 
sota Co-operative  Creameries'  As- 
sociation, Inc.,  at  the  annual  meeting 
of  the  association  held  last  week  in 
St.  Paul.  Mr.  Harpel  refused  to 
consider    serving    another  term. 

Other  officers  chosen  by  the  board 
of  directors  were: 

Vice-president,  Henry  Arnes,  Jor- 
dan; second  vice-president,  A.  L. 
Veigel,  Mankato;  secretary,  H.  B. 
Niekerson,  Elk  River;  treasurer,  Isaac 
Emerson,  Skyberg. 

A  crowd  estimated  at  between 
three  and  four  hundred  attended 
the  meeting. 

Consider  Egg  Marketing 

Owing  to  the  crowded  program, 
the  expected  discussion  on  the  sub- 
ject of  egg  marketing  was  not  taken 
up.  However,  a  committee  was 
appointed  to  consider  the  question 
and  make  recommendations.  After 
a  warm  meeting  which  lasted  until 
eleven  o'clock  at  night,  the  committee 
was  forced  to  adjourn  without  taking 
definite  action. 

T.  J.  Williams  of  the  Chicago 
Milk  Producers'  Association,  spoke 
on  behalf  of  the  movement  for  the 
national  marketing  of  co-operative 
enterprises,  which  he  declared  would 
eliminate  the  competition  between 
various  State  co-operative  organiza- 
tions and  replace  the  method  of 
"dumping"  farm  products  with  or- 
derly merchandising. 

Reports  Accepted 

Those  who  anticipated  excitement 
following  the  reading  of  the  various 
reports  were  doomed  to  be  disap- 
pointed. Only  one  speaker  attempted 
to  address  the  meeting  from  the 
floor,  but  subsided  when  called  upon 
to  sit  down. 

Tue  financial  report  showed  dues 
received  amounting  to  $113,726,  with 
refunds  of  $8,685.72,  wliich  brought 
the  net  receipts  from  this  source 
to  $105,040.28.  Of  this  amount 
$92,369.13  had  been  expended  as 
follows:  General  office,  $26,999.53; 
association  field  expense,  $21,771.74; 
district  field  expense,  $34,107.58;  New 
York  office  expense  $9,490.28. 

According  to  the  report,  the  entire 
State  is  now  organized  with  fifteen 
districts  and  fourteen  fieldmen.  Each 
fieldman  was  called  upon  for  a  report 
in  his  district. 

The  meeting  voted  to  permit  the 

(Continued  on  Page  27) 
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WATCH  THE  SCALES 
The  first  of  the  "composition  meetings"  has  been 
held.    Despite  the  hurried  preparations  it  was  successful 
in  a  way  which  augurs  well  for  the  success  of  the  cam- 
paign. 

As  was  generally  expected,  the  meeting  brought  out 
the  fact  that  there  will  be  a  decided  need  of  replacing 
a  large  amount  of  the  antiquated  and  worn-out  testing 
equipment  now  in  use.  The  need  of  doing  this  was  well 
brought  out  in  a  letter  to  Secretary  James  Sorenson 
by  Mr.  C.  D.  Dahle  of  the  Minnesota  dairy  school, 
who  demonstrated  the  tests.    Mr.  Dahle  stated: 

"I  believe  firmly  that  some  of  the  men  are  operating 
with  poor  equipment,  which  should  be  one  of  the  first 
defects  to  remedy.  No  accurate  results  can  be  obtained 
from  poor  scales.  I  imagine  many  scale  defects  are 
due  to  rust,  which  will  make  any  scale  stiff.  A  scale 
so  inaccurate  as  to  give  a  variance  of  one  per  cent  or  more 
will  in  due  time  cause  severe  difficulties  to  arise,  either 
with  the  Revenue  Department  or  in  causing  losses  to 
the  creamery  due  to  giving  away  of  fat.  One  of  the 
fundamental  objects  of  the  composition  work  should 
be  to  stress  the  importance  of  accurate  scales  and  equip- 
ment.   Accurate  analysis  can  not  result  otherwise." 

There  is  little  need  of  adding  anything  to  what  Mr. 
Dahle  has  said.  If  the  testing  equipment  is  inaccurate, 
of  what  value  is  it  to  make  tests  to  control  composition? 


BOARDS  ARE  READY 

There  need  be  no  hesitation  on  the  part  of  any  opera- 
tor about  asking  for  new  testing  equipment  if  that  now 
in  his  creamery  is  antiquated  or  inaccurate. 

Most  creamery  boards  already  realize  the  importance 
of  controlling  the  composition  of  butter;  if  they  do  not 
the  operator  now  has  ample  argument  to  convince  them. 


A  BLESSING  IN  DISGUISE 

Montana  is  after  the  cream  station.  A  bill  which  has 
passed  both  houses  of  the  legislature  of  that  State,  and 
which  awaits  the  signature  of  the  Governor,  contains 
drastic  requirements  which  will  probably  have  the  effect 
of  closing  up  no  small  number  of  these  stations  if  the 
law  is  enforced.  And,  if  we  know  M^r.  George  H.  W^eb- 
ster.  Chief  of  the  Division  of  Dairying,  in  whose  hands 
the  enforcement  of  the  law  will  be  placed,  there  will  be 
no  question  but  that  it  will  be. 

No  doubt,  some  of  the  western  contralizors  will 
attempt  to  convince  the  farmer  that  he  will  be  the  sufferer, 
if  a  number  of  cream  stations  are  forced  to  close.  In- 
stead, he  will  find  it  a  blessing  in  di-sguise. 


Day  after  day,  year  after  year,  it's  the  patron  of 
the  co-operative  creamery  and  not  the  shipper  of  the 
contralizor  who  is  getting  the  price. 


EGG  MARKETING 

From  all  indications,  more  interest  is  being  manifested 
in  the  subject  of  marketing  eggs  through  the  co-operative 
creamery  this  year  than  ever  before.  The  Minnesota 
Co-operative  Creameries'  Association  has  appointed  a 
committee  to  determine  the  feasibility  of  the  plan,  and 
it  is  generally  believed  that  a  report  favorable  to  the 
undertaking  will  be  submitted.  Other  groups  in 'other 
states  and  creameries  acting  alone  are  also  said  to  be 
contemplating  entering  the  field. 

A  casual  consideration  of  the  plan  would  be  certain 
to  bring  an  almost  unanimous  opinion  in  favor  of  it. 
It  seems  the  most  logical  thing  for  the  farmers  to  bring 
in  their  eggs  with  their  cream,  and  for  the  eggs  to  be 
shipped  to  market  with  the  butter.  In  fact  about  the 
only  argument  that  can  be  brought  against  it  is  that  it 
hasn't  worked. 

There  are  some  creameries,  of  course,  which  have 
marketed  eggs  fairly  successfully,  but  the  majority  have 
either  reported  losses  or  returns  which  have  been  so 
small  that  it  could  not  be  considered  a  really  paying 
proposition. 

However,  past  failures  do  not  necessarily  mean  tha* 
different  results  can  not  be  obtained  in  the  future.  We 
confess  that  we  have  always  had  a  weakness  for  the 
idea,  but  the  weight  of  adverse  opinion  silenced,  if  it 
did  not  convince  us.  For,  after  all,  it  is  the  men  who 
have  had  actual  experience  with  the  problem  who  should 
largely   determine   the   course   of  action. 

But  if  it  is  decided  that  the  step  should  be  taken, 
a  rigid  standard  should  be  adopted  at  the  outset.  If 
there  is  to  be  any  hope  of  success  it  must  come  from  the 
production  of  high  quality  eggs.  It  is  only  in  the  ability 
of  creamery  patrons  to  provide  a  fine  grade  that  men 
who  know  the  egg  business  can  see  anything  but  failure. 
But  this  alone  will  not  insure  success.  The  way  in  which 
the  eggs  are  handled  and  graded  at  the  creamery,  and 
the  manner  in  which  they  are  packed  for  shipping  is 
another    important  factor. 

If  the  handling  of  eggs  is  to  be  added  to  the  operator's 
already  too-lengthy  list  of  duties,  not  only  the  egg  depart- 
ment but  the  butter  end  of  the  business  will  suffer.  If 
enough  eggs  are  to  be  shipped  to  make  the  plan  really 
successful,  it  will  practically  be  necessary  to  have  a 
separate  egg  department.  Most  operators  know  little 
about  the  handling  of  eggs.  They  will  admit  this  with- 
out embarrassment;  there  is  no  reason  why  they  should 
not.  They  are  specialists,  and  while  they  are  willing 
to  do  anything  to  be  of  assistance,  they  would  prefer 
that  their  duties  be  confined  to  the  work  for  which  they 
are  trained. 

The  problem  of  marketing  eggs  is  a  difficult  one.  It 
is  one  to  which  each  creamery  and  each  patron  should 
give  careful  study  before  a  definite  decision  is  reached. 

If  the  patrons  of  the  creamery  decide  that  they  want 
to  market  their  eggs  through  the  creamery,  they  should 
positively  agree  to  bring  only  strictly  fresh  eggs  to  the 
creamery  at  frequent  intervals.  The  problem  of  fertile 
eggs  and  other  seasonal  evils  should  be  carefully  con- 
sidered, and  it  should  be  absolutely  agreed  that  no  devia- 
tion from  a  high  standard  will  be  permitted.  Creameries 
will  find  it  even  more  unsatisfactory  to  market  under- 
grade eggs  than  it  is  to  sell  undergrade  butter. 

It  is  a  safe  guess  that  the  creameries  which  will  market 
fine  eggs  are  those  which  now  make  sweet  cream  butter. 
Their  patrons  have  already  learned  that  quality  is  tlie 
basis  of  successful  selling. 

The  subject  of  egg  marketing  should  not  be  either  too 
lightly  dismissed  nor  too  enthusiastically  advocated. 

It  is  one  of  those  extreme  things.  It  is  either  a  success 
or  a  failure.    There  appears  to  be  no  middle  course.  > 
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COURSES  NEED  REVISION 

Now  is  the  time  when  most  of  our  institutions  of 
higher  learning  are  outlining  their  courses  for  the  next 
school  year.  A  word  regarding  the  work  offered  in  dairy 
manufacturing  by  the  agricultural  colleges  may  not 
come  amiss. 

For  the  most  part,  the  Short  Courses  are  beyond 
reproach;  for  the  most  part,  the  collegiate  or  four-year 
courses  are  in  need  of  revision. 

We  feel  that  too  manj^  irrelevant  subjects  are  required 
in  these  four-j^ear  courses.  By  this,  we  do  mean  that 
we  are  opposed  to  all  subjects  which  do  not  directly 
have  to  do  with  the  manufacture  and  distribution  of 
dairy  products.  Unless  we  are  to  have  half-educated 
students  turned  out  by  our  colleges,  certain  cultural 
subjects  are  necessary.  The  objection  is  not  to  the 
study  of  english  and  history  and  like  subjects,  but  to 
agricultural  subjects  which  have  only  indirect  relation 
to  the  major  interest  of  the  dairy  manufacturing  student. 

The  curricula  of  the  various  colleges  would  almost 
give  the  impression  that  they  were  designed  for  the  bene- 
fit of  the  student  who  is  not  quite  sure  whether  he  wants 
to  enter  the  dairy  manufacturing  field  after  leaving 
school  or  whether  he  wants  to  farm.  This  is  wrong. 
There  is  no  more  reason  why  a  student  of  dairy  manufac- 
turing should  not  have  a  clear  idea  of  what  he  wants 
to  do  than  the  student  of  medicine  or  law.  Such  half- 
way courses  are  unjust  to  the  majority  of  the  students 
taking  the  course. 

To  better  explain  our  objection,  it  might  be  well 
to  say  that  there  can  be  no  objection  to  a  brief  course 
in  general  agricultural  subjects.  In  fact,  such  a  plan  is 
entirely  desirable.  In  most  schools,  the  first  year  of  the 
dairy  manufacturing  students  is  devoted  to  the  same 
subjects  as  those  studied  by  students  of  the  various 
agricultural   courses.     This   gives   the   freshman  dairy 


student  some  general  information  upon  agricultural 
subjects  and  some  idea  of  which  branch  he  would  prefer 
to  follow.  But  we  can  not  see  any  good  reason  why 
a  dairy  manufacturing  student  should  be  compelled*to 
take  horticulture,  grain  growing,  judging  of  fat  stock, 
and  other  subjects  only  distantly  related  to  his  in- 
dustry, clear  to  the  end  of  his  course. 

There  are  manufacturing  subjects  which  would  better 
serve  the  student's  interests.  There  are  problems  in 
administration  which  should  have  attention.  There  are 
the  broader  aspects  of  the  industry  such  as  international 
trade  with  its  need  of  the  study  of  foreign  languages, 
for  some  day  America  is  going  to  be  a  real  exporter  of 
dairy  products. 

Once  before,  in  dwelling  upon  this  subject,  it  was 
suggested  that  a  revision  committee  should  meet  with 
the  dairy  faculty  at  certain  intervals  and  consider  this 
problem.  It  was  suggested  that  this  committee  might 
be  composed  of  graduates  of  that  course  who  have  been 
out  of  school  for  varying  lengths  of  time,  for  example, 
one  who  had  been  out  one  year,  another  five,  another  ten, 
etc.  In  addition,  men  who  have  made  a  conspicuous 
success  in  their  field,  whether  graduates  or  not,  might 
be  asked  to  aid. 

We  believe  that  such  a  plan  would  serve  to  bring 
home  the  constantly  changing  problems  to  be  encountered 
by  the  students  after  they  had  been  graduated.  It  would 
mean  flexible  courses  to  meet  changing  conditions,  in- 
stead of  the  comparatively  rigid  outline  now  being  fol- 
lowed. 

There  is  no  reflection  upon  the  faculties  of  our  dairy 
schools  in  the  suggestion.  It  is  only  natural  that  those 
in  the  teaching  profession  should  get  a  little  out  of  touch 
with  many  of  the  problems  confronting  the  man  in  com- 
mercial work.  But,  fortunately,  they  are  broad  enough 
to  welcome  suggestions. 


It's  not  alone  that  we  say  it — ^but  that  you  know 
we  mean  it. 

WE  SATISFY  OUR  SHIPPERS 


ZIMMER&DUNKAK,hc. 

173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  A  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 

Minnesota 
 ^ 


We  heard  of  another  creamery 
recently,  where  the  Board  of  Directors 
required  the  applicants  for  the  posi- 
tion as  operator  to  guarantee  a 
twenty-five  per  cent  overrun.  The 
operator  who  was  finally  hired  prom- 
ised to  deliver  that  overrun  or  better, 
or  make  up  the  loss  out  of  his  own 
pocket.  We  have  no  doubt  that 
this  operator  can  make  good  his 
promise,  if  he  wants  to,  and  he  can 
do  so  in  one  of  two  ways.  He  may 
take  a  chance  on  manufacturing 
butter  containing  less  than  eighty 
per  cent  of  fat,  or  he  may  trim  the 
weights  and  tests  and  thus  increase 


INDEPENDENT 

Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


his  overrun  to  any  desired  point. 

It  is  to  be  regretted  that  any 
operator  will  agree  to  obtain  an 
overrun  which  he  knows  can  not 
be  had  without  making  unlawful 
butter,  or  else  taking  large  fractions 
in  weighing  and  testing  the  patrons' 
cream,  and  yet  it  is  still  more  to  be 
regretted  that  a  creamery  board 
will  go  so  far  in  their  demands  as 
to  require  an  operator  to  perform 
something  which  can  not  be  con- 
sidered strictly  in  accord  with  good 
commercial  practice. 


We  are  told  that  a  certain  co- 
operative creamery  manufacturing  be- 
tween three  and  four  hundred  thou- 
sand pounds  of  butter  annually,  is 
looking  for  an  operator  who  is  willing 
to  work  for  $100  per  month;  we  are 
not  informed  as  to  whether  or  not 
any  one  has  applied  for  the  job, 
but  we  suppose  that  some  fellow  will 
come  along  who  has  nothing  to  lose 
and  much  to  gain,  and  who  is  willing 
to  give  such  a  job  a  trial.  If  he  fails, 
the  big  loss  will  fall  on  the  creamery 
and  not  on  the  operator. 


Now  is  a  good  time  to  start  cream 
grading  and  paying  according  to 
quality,  aud  thiis  get  the  patrons 
trained  to  take  care  of  their  cream 
before  hot  weather  comes.  More 
than  sixty  per  cent  of  the  creameries 
in  Minnesota  are  now  buying  cream 
according  to  quality,  and  there  can 
no  longer  be  any  doubt  that  this 
system  is  a  sure  winner.  Only  at 
one  annual  meeting  of  a  co-operative 
creamery  that  we  know  of  has  cream 
grading  been  turned  down  after  being 
duly  considered  by  the  stockholders, 
and  we  have  no  doubt  that .  this 
particular  creamery  will  turn  over 
a  new  leaf  within  a  year. 

Cream  grading  is  something  that 
forces  itself  on  to  a  creamery,  and 
while  it  may  be  blocked  for  a  time, 
it  soon  comes  to  a  showdown,  where 
it  is  a  question  of  grading  or  else 
discontinuing  business.  The  reason 
for  this  is  that  nearly  every  commu- 
nity has  some  patrons  who  are  not 
satisfied  to  deliver  old  sour  and  stale 
cream  to  their  creamery,  and  these 
patrons  will  sooner  or  later  wake 
up   and  realize   that   they  are  not 


XT'  ^  Sooner  or  later  you'll  use  Waterproof 
JL  t^o«   Lith,  But  Why  not  start  now? 


Union  Fibre  Co.,  Inc. 

World's  Largest  Manufacturers  of  Cold  Storage  Insulation 

Factories  at  Winona,  Minn.,  Yorktown,  Ind.  General  Offices  at  Winona,  Minn.  Northwestern 
Office,  746  Builders'  Exchange,  Telephone  Geneva  1047,  Minneapolis,  Minn.  Wisconsin 
Office,  1016  First  Wisconsin  National  Bank,  Bldg.,  Milwaukee,  Wis. 


We  handle  Jamison  and  StephenBon  Refrigerator  Doors 


receiving  their  just  dues  so  long  as 
other  patrons  are  delivering  old  sour 
cream,  for  which  they  receive  the 
same  prices  .  as  the  sweet  cream 
patron  does.  As  the  number  of 
good  cream  producers  increases  the 
demand  for  a  grading  and  paying 
for  quality  system  becomes  more 
insistent,  and  unless  something  is 
done  to  remedy  the  old  injustice  of 
paying  the  same  price  for  all  kinds 
of  cream,  there  will  be  a  bunch  of 
good  cream  producers  who  will  be 
looking  around  for  a  better  market 
for  their  product. 


We  know  of  some  creamery  boards, 
as  well  as  a  few  operators,  who  still 
cling  to  the  idea  that  cream  grading 
will  surely  put  their  creameries  out 
of  business,  but  the  large  majority 
of  creamery  boards  and  practically 
all  good  operators  are  fully  conscious 
of  the  benefit  to  be  derived  from  a 
justly  enforced  system  of  cream 
grading.  There  is  no  doubt  that 
some  creameries  have  been  too  hasty 
in  starting  to  grade  cream,  but  in 
many  other  instances  the  creameries 
have  suffered  because  those  in  charge 
have  held  back  when  it  came  to 
pushing  the  matter  to  a  decision. 


The  reason  that  cream  grading 
has  not  met  with  such  success  in 
some  places,  has  been  due  to  a  very 
lax  system  of  grading,  and  we  are 
more  and  more  firmly  convinced 
that  cream  grading  must  draw  the 
line  between  sweet  and  sour  cream 
if  it  is  to  be  of  permanent  and  lasting 
benefit  to  the  patrons  as  well  as  to 
the  creamery.  We  are  fully  aware 
of  the  fact  that  cream  buying  stations 
and  centralizers  very  often  interfere 
with  the  enforcement  of  cream  grad- 
ing rules  at  a  local  creamery,  and 
if  it  were  not  for  this  opposition 
there  would  be  many  more  cream- 
eries operating  on  a  sweet  cream 
basis.  We  believe,  however,  that 
any  cream  station  or  creamery  which 
fails  to  do  business  on  a  basis  that 
will  insure  fair  returns  to  the  patron 
who  produces  quality  cream  can  not 
long  survive,  and  for  this  reasoa  we 
believe  that  cream  grading  is  some- 
thing which  can  not  be  side-stepped, 
but  which  must  be  given  due  con- 
sideration at  the  proper  time. 


Quite  a  number  of  creameries 
have  made  the  mistake  of  paying 
first  grade  prices  for  second  grade 
cream,  something  that  can  not  be 
continued  for  any  length  of  time 
without  loss  to  the  creamery.  The 
butter  made  from  first  grade  cream 
must  be  sold  at  first  grade  prices, 
or  trouble  will  surely  follow.  The 
man  who  does  the  grading  must  use 
good  judgement  and  must  have  the 
backbone  to  stick  by  his  convictions. 


Better  care  of  cream  on  the  farm 
would  do  much  to  solve  the  poor 
quality  problem.  ■ 


Strict   sanitation   and   quick  and 

efficient  cooling  of  cream,  is  a  safe 

gospel  to  preach  to  all  cream  pro- 
ducers. 


Find  the  missing  link  if  your  cream- 
ery is  not  functioning  as  it  should. 


Sheboygan,  Wis. — M.  G.  Douma 
was  elected  president  of  the  Sheboj'- 
gan  Dairy  Products  Company,  to 
succeed  Mr.  E.  C.  Peacock. 
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CHR.  HANSEN'S  LABORATORY,  INC..  LITTLE   FALLS,  NEW  YORK 


Siiailfiife. 


HANSEN^S 


Where  Prize  Winners  Get 
Their  Dairy  Preparations 

Here  is  the  home  of  the  largest  and  most 
progressive  manufacturer  of  dairy  preparations 
in  the  world. 

Here  is  where  Butter  Makers  who  produce 
prize  winning  butter  get  their  Color  and  Lactic 
Ferment. 

At  dairy  shows  and  expositions  all  over 
this  country  it  is  found  that  prize  winners  use 
our  products. 

HANSEN^S 

Danish  Butter  Color 

For  over  50  years  Hansens  have  been  mak- 
ing Butter  Color  that  produces  prize  winning 
Butter,  and  if  Butter  Color  can  ever  be  made 
better  Hansens  will  discover  the  way. 

Be  safe  when  you  buy  Dairy  Preparations, 


look  for  the  label,  if  it  says  "Hansen's" 
the  best. 


It  IS 


CHR.  HANSEN'S  LABORATORY,  Inc. 

Little  Falls.  New  York 

W«lern  Branch  Canadian  Factory 

Milwaukee  Wi».  Toronto,  Can. 


The  Best  Color 
in  the  Right 
Package 


1  gallon  can 


6  gallon  cans  for 
larger  creameries 
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FOUNDED  1879 

LEWIS 


ISI  READE  ST. 

]NEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E.,  Little  Falls,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :    The  Irving  National  Bank  (Etna 
OflSce)  New  York, 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St..  NEW  YORK 

Reference:  The  Irvini?  National  Bank,  N.  Y;  The 
Fidelity  Internationul  Trust  Co.,  N.  Y;  Duna'  & 
Bradfltreet'H,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

3726  87th  Avenue  So.,  Minneapolis,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


YOU  SHOULD  WORRY 

H   

This   is   the   Heading    Gus  Holt 
Put  on  This  Reply. 


Editor,  Dairy  Record :  I  remem- 
ber years  ago  when  the  co-operative 
creameries  started  up  to  do  business 
in  our  county,  how  there  would 
always  be  a  few  wise  guys  that 
would  work  against  the  undertaking 
with  hands  and  feet,  for  no  apparent 
reason,  and  how  they  would  whine 
that  they  would  never  patronize 
it  and  that  it  would  never  prove  a 
success,  etc.  But  aftsr  a  while, 
when  everything  went  fine,  then 
these  wise  ones  would  come  with 
their  milk  or  cream  and  look  like 
a  whipped  dog.  That  was  years 
ago,  when  people  were  supposed 
to  be  a  little  more  backward  than 
at  this  present  time,  but  I'm  sorry 
to  say  that  even  in  this  enlightened 
time  we  have  some  of  those  crepe 
hangers  bucking  good  co-operative 
movements.  Take  for  an  example 
the  Co-operative  Creameries'  Asso- 
ciation. They  are  not  trying  to 
force  any  one  to  join,  but  just  the 
same  don't  they  work  overtime, 
some  of  these  anti  boosters,  to  throw 
dirt  on  it?  I'm  sure  they  don't 
know  just  why.  Just  to  be  mean,  I 
guess,  and  for  all  the  good  it  does 
them.  It's  gaining  strength  every 
day  and  we  that  pay  and  belong 
to  same  are  more  than  satisfied, 
but  most  of  those  that  do  the  knock- 
ing have  not  spent  a  cent  to  help 
a  noble  undertaking  along,  but  squeal 
like  a  stuck  hog.  Why  should  you 
worry?  We  sure  don't.  If  you 
don't  believe  in  this  undertaking, 
start  something  better  or  shut  up. 
Yours  for  boosting  and  less  crepe 
hanging. — Gust  W.  Holt,  Grandy, 
Minn. 


DEFENDS  FUTURES 


Best  Defense  is  Demand  for  it, 
Merchant  Says. 


Editor,  Dairy  Record:  It  is  our 
opinion  that  it  is  useless  to  advocate 
abolishing  future  trading  as  carried 
on  through  the  Clearing  House  of 
the  Chicago  Mercantile  Exchange. 
There  is  a  demand  for  trading  ia 
futures  on  butter  and  eggs;  otherwise 
the  proposition  would  not  exist — 
it  would  die  out.  The  continuous 
increase  in  volume  of  future  trading 
evidences  the  fact  that  the  demand 
for  this  class  of  trading  exists  among 
the  trade  in  all  parts  of  the  country. 

Wo  fully  rocogni/x)  some  of  the 
abuses  which  can  and  do  crcei)  into 
future  trading.  It  is  our  judgment 
that  criticism  is  desirable  for  its 
constructive  value  in  modifying  and 
eliminating  if  possible  the  abuses 
which  are  practiced  at  times,  but  as 
above  stated,  when  it  comes  t.) 
spreading  ])roi)aganda  for  the  pur- 
])i)so  of  ai)olisliiTig  future  trading, 
it  is,  in  ou-  opinion  a  useless  task 
and  time  wasted. — C.  J.  Bowman, 
Chicago,  111. 


Oh»Say- 
6hip  To 


trelease 
Underhill 

tSTABLISHED  1864' 

Prompt   and  Reliable 

BUTTE.R 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 

INCOBPORATXD 
Wholesale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
WUl  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Greenivich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 


Zenith  Butter  &E^^  Go.  ^ 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 
our  shippers. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  BIda.  MINNEAPOLIS 
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No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 

easy  to  remove,  kills  all  odors  —  without 
operation  of  plant  being  suspended. 

B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation— don't  delay. 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  so.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $3.00 

32  Bottle  Rack   3.10 

36  Bottle  Rack   3.20 

40  Bottle  Rack   3.30 

Special  sizes  can  be  made  on 
short  notice. 

Anderson  Chemical  Co. 

Litch(ied,  Minaesa  ta 


Patronize  Dairy  Record  Advertisers 


FROM    THE    OTHER  SIDE 


This  Correspondent  Doesn't  Seem 
To  Favor  It. 

Editor,  Dairy  Record:  I  have 
just  read  in  the  Minneapolis  News, 
■'One  million  dollars  saved  to  the 
farmers  of  Minnesota  by  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation." Now,  where  does  Mr. 
McGuire  get  this  from?  What  dbes 
he  base  his  figures  on? 

Our  creamery  is  not  a  member  of 
his  great  organization,  but  we  did 
ship  with  them  during  the  past 
year,  up  until  about  a  month  or 
two  ago.  The  difference  in  freight 
is  thirty-six  cents  on  a  hundred 
pounds. 

Now  if  our  creamery  was  a  mem- 
ber, we  would  have  to  pay  one-third 
of  a  cent  or  three-eighths,  whichever 
it  is.  Where  would  we  save  anything? 
As  to  supplies,  I  am  sorry  to  say  we 
have  just  received  a  carload  of  tubs 
with  a  member  creamery  of  Mr. 
McGuire's  association.  We  paid  the 
same  price  as  we  would  have  paid 
to  any  other  supply  house.  But 
such  a  tub!  If  Mr.  McGuire  would 
take  them  off  our  hands,  I  would 
then  say  that  he  had  really  done 
something  for  one  creamery. 

Now,  boys,  don't  you  think  it  is 
time  to  sit  up  and  take  notice? 
Haven't  we  a  great  many  men  in 
Minnesota  who  have  done  more  for 
the  interests  of  dairy  work  than 
words  can  explain?  Are  they  asking 
for  so  much  praise  or  are  they  out 
organizing  the  creameries,  trying  to 
get  whatever  can  be  saved  on  freight? 

Now,  if  Mr.  McGuire  is  such  a 
reformer  why  don't  he  go  into  some 
communities  where  the  farmers  have 
no  creameries,  and  do  some  good? 
There  he  could  distinctly  show  what 
he   would   and   could  accomplish. 

Come,  let  us  hear  from  you  who 
know.  Let's  get  to  the  bottom  of 
this.  They  say  that  where  there 
is  smoke  there  is  fire.  It  may  be 
worth  while  to  find  out. — Gust  Skog- 
lund,  Belle  River,  Minn. 


WISCONSIN  SCORING 


Next  Contest  to  be  Held  at 
Madison,  March  28. 

The  next  butter  scoring  will  be 
held  at  the  dairy  school,  Madison, 
on  March  28. 

The  special  feature  of  this  butter 
scoring  will  be  the  effect  of  starter 
on  butter  flavor.  Many  inquiries 
have  been  received  concerning  the 
use  of  starters,  some  buttermakers 
wanting  to  know  if  just  as  good  butter 
can  be  made  without  as  with  a 
starter. 

We  are  asking  all  the  creameries 
this  month  to  use  a  carefully  prepared 
starter  in  the  cream  from  which  the 
tub  of  butter  sent  to  the  scoring 
exhibition  is  made,  and  we  will 
compare  the  scores  given  this  month 
with  those  from  the  same  factory 
sent  to  us  at  the  last  butter  scoring. 

Evidence  of  this  kind  may  not  be 
conclusive,  but  it  will  help  to  answer 
this  much-discussed  question,  and 
we  hope  convince  those  not  inclined 
to  use  a  starter  that  it  is  a  good 
practice  to  follow  in  the  future. 

Entry  blanks  are  now  being  sent 
out  for  our  butter  scoring  on  March 
28. — E.  H.  Farrington. 


Approved 
by  Leading 
Ice  Machine 
Companies 

The  merit  of  the  Viking  pump 
could  have  no  higher  endorse- 
ment than  the  fact  that  it  is  used 
as  standard  equipment  in  the 
product  of  the  leading  ice 
machine  manufacturers. 

These  include  the  Vilter  Mfg. 
Co.,  Milwaukee;  Baker  Ice 
Machine  Co.,  Omaha;  York- 
Allen  Co.,  Omaha;  Aitic  Ice 
Machine  Co.,  and  Western 
Campbell  Co. 

They  use  and  recommend  the 
Viking  pump  because  of  its 
positive  action  that  gives  a 
steady  flow  and  chills  the  water 
quickly.  It  operates  at  com- 
paratively low  speed,  requiring 
less  power. 

Easy  to  take  down,  wash  and 
keep  clean.  Only  two  moving 
parts — no  wear  from  friction. 
Fully  covered  with  strongest 
guarantees. 

Sold  by  any  creamery  supply 
house. 

Write  for  the  Viking  catalog. 
VIKING  PUMP  CO. 

CEDAR  FALLS,      -  IOWA 


LOWENFELS 

BUTTER 

NEW  YORK 

348    GREENWICH  STREET 


PUMPS 

Write  us  about  your  pumping  problems. 
We  will  be  pleased  to  make  proper  recom- 
mendations—  free  of  charge.  If  for  any 
reason  our  pump  is  not  suited  to  your  par- 
ticular job  we  will  frankly  tell  you  so. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY.  MICH 
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ON  THE  RIGHT  TRACK 

We  read  with  interest  Mrs.  Mat- 
son't  communication  in  the  February 
28  issue  of  The  Dairy  Record. 

While  it  might  seem  out  of  place 
for  us  to  take  part  in  this  discussion 
we  feel  at  liberty  to  do  so,  especially 
as  long  as  we  pay  for  the  space  we 
occupy,  so  here  goes. 

We  thmk  Mrs.  Matson  brings 
forth  an  important  and  fundamental 
issue  as  to  the  future  policy  that 
should  govern  all  co-operative  activ- 
ities, namely:  Should  they  be  helped 
and  supervised  by  Federal  and  State 
aid  and  employes  or  should  they 
finance  and  help  themselves? 

We  fully  agree  with  Mrs.  Matson 
this  time  that  co-operative  societies 
should  attend  to  their  own  business, 
do  such  educational  and  supervisory 
work  as  they  deem  best  for  themselves 
and  their  members  and  in  every  way 
finance  their  own  schemes. 

This  idea  and  practice  of  having 
the  State  or  Government  supervise 
and  pay  for  promotional  and  supervi- 
sory work  among  certain  groups  and 
special  interests  or  favored  classes, 
be  they  farmers,  laborers  or  "Big 
Biz"  organizations  is  wrong  in  princi- 
ple and  practice. 

Let  each  individnal  or  group,  whether 
they  call  themselves  associations, 
companies,  unions,  etc.,  work  out 
their  own  ideas  and  ventures.  They 
are  all  co-operative  societies  in  the 
large  sense,  aiming  to  help  themselves 
and  their  members  by  joining  and 
working  together  for  mutual  benefit 
and  by  doing  so  they  learn  and  develop, 
thus  they  make  better  individuals 
and  a  stronger  nation. 

We  firmly  beheve  that  the  co- 
operative creameries  associations  of 
Minnesota  and  Wisconsin  are  "on 
the  light  track"  as  long  as  they  work 
to  better  themselves  and  their  mem- 
bers, and  as  long  as  they  pay  their 
own  expenses  and  do  not  ask  aid. 

Naturally  they  will  make  some 
mistakes,  but  so  do  others.We  think 
that  the  opposition  often  raised  against 
co-operative  societies  is  due  to  the 
wild  ideas,  repugnant  spirit,  untruth- 
ful statements  and  claims  often  made 
by  agitators  and  promoters  of  such 
societies. 

We  hear  them  denounce  big  business 
and  special  privileges  and  then  they 
favor  such  privileges  for  themselves, 
as  for  instance,  by  advocating  special 
carlot  rates  instead  of  favoring  a 
uniform  commodity  rate  regardless 
of  the  quantity  shipped  as  we  had 
on  butter  before  the  war.  This  is 
hurtful  to  the  small  and  helpful  to 
the  large  creameries  and  results  in 
higher  rates  to  all  due  to  consolidating 
and  supervisory  charges  and  lighter 
loads. 

Note  the  average  load  of  less  than 
28,000  pounds  per  car  or  about  half 
load  in  all  such  cars  shipped.  But 
these  associations  have  a  great  and 
useful  field  and  should  be  able  to  do 
a  lot  of  good  by  promoting  co-opeiation 
and  better  business  methods  among 
their  members  and  in  improving  the 
quality  of  cream  and  butter,  etc.,  so 
we  wish  them  abundant  success  and 
feel  assured  that  they  are  "on  the  right 
track." 

Fox  River  Butter  Co. 

{inrtpritortitftl) 

NKW  YORK  CITY 


NEED  OF  CONTROL 
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pounds  in  1920; 

$8,870,560  more  for  her  170  millioa 
pounds  in  1921 ; 

$5,702,560  more  for  her  probable 
170  million  pounds  in  1922. 

Loss  Due  to  Quality 

In  other  words  is  an  annual  loss  of 
over  five  million  dollars  resulting  on 
each  170  million  pounds  of  butter  in 
the  United  States  due  to  poor  qiiality? 
Since  the  United  States  produces  ap- 
proximately ten  times  this  amount  of 
butter,  (including  farm  butter)  is  the 
loss  to  the  dairymen  of  the  United 
States  upwards  of  50  million  dollars 
per  year  on  their  butter? 

What  can  the  dairymen  do  to  save 
this  annual  loss?  The  dairy  farmer 
co-operating  with  the  creamery  oper- 
ator could  probably  save  a  large 
portion  of  this  amount  by  delivering 
a  good,  clean,  cold,  sweet  cream  and 
practicing  proper  pasteurization  and 
methods  of  manufacture,  thus  con- 
trolling the  various  volatile  constit- 
uents of  cream  which  are  responsible 
for  poor  or  "off"  flavors  being  present 
or  developing  in  butter.  From  the 
standpoint  of  cash  returns  the  sub- 
stances influencing  quality  are  the 
most  important  as  well  as  the  most 
variable  even  though  they  are  present 
in  such  small  quantities  as  to  defy 
the  chemist. 

Spread  in  Prices 

The  charts  1,  2  and  3  were  presented 
to  show  the  daily  spread  in  prices 
between  butters  of  different  score  for 
the  years  of  1920,  1921  and  1922  (to 
October  1.)  This  spread  between  93 
and  86  score  butter  averaged  11.6 
cents  in  1920,  8.21  cents  in  1921,  and 
6.03  in  1922  (to  October  1). 

Much  can  be  done  toward  improv- 
ing the  quality  of  butter  by  proper 
grading  and  pasteurization.  The 
problem  of  quality  is  largely  up  to 
the  dairy  farmer  for  solution,  although 
proper  methods  of  manufacture  will 
aid. 

A  compulsory  grading  and  pas- 
teurization law  would,  it  is  believed 
by  many,  prove  beneficial  if  wisdom 
and  care  were  taken  to  so  frame  the 
law  as  to  make  the  standard  require- 
ments of  it  such  that  they  could  be 
applied  on  a  gradually  ascending 
scale. 

Cream  Grading  Feasible 
The  grading  of  cream  is  easily  pos- 
sible and  practicable  if  an  understand- 
ing and  co-operative  spirit  pervades  a 
creamery  community.  Cream  is  usu- 
ally graded  into  sweet  and  sour.  This 
practice  makes  it  possible  in  most 
cases  to  quickly  satisfy  both  the  seller 
and  buyer  by  the  use  of  the  senses  of 
smell  and  taste,  and  only  in  cases  of 
disagreement  is  resort  to  a  more 
exact  method  necessary. 

The  more  exact  method  commonly 
used  is  an  ac,i<l  test  by  which  the  de- 
gree of  acidity  or  sourness  can  bo 
qui(!kly  and  accurately  <letermined. 
This  test  is  so  simple  and  so  quickly 
applied  that  it  is  already  in  use  by 
many  creameries.  It  requires  the 
following: 

(1)  .  Adoption  of  a  definite  acidity 
standard. 

(2)  .  An  alkali  solution  of  proper 
strength. 

(3)  .  Small  measuring  apparatus  for 
cream  and  alkali  solution. 

Most  successful  creamerios  are  al- 
rea<ly  familiar  with  and  using  the 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 

Western  Representative — B.  W.  SCHTJLTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=—  COMPANY  = 
70-72  S.Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


— SHIP— 


w.  BULL  Incoi 


Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


Crown  Cleanser  and 
Cleaner 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En^lneerlnft  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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Mann's  Acid  Test.  In  this  test  a 
tenth-normal  alkali  solutioti  is  used 
and  can  be  obtained  from  any  cream- 
ery supply  company.  To  use  this 
alkali  in  grading  cream  a  slight  modi- 
fication of  its  strength  and  addition 
of  a  few  drops  of  phenolthalein  in- 
dicator to  the  modified  alkali  is  all 
that  is  necessary.  Upon  the  addition 
of  the  indicator  to  the  modified  alkali 
it  becomes  pink  in  color.  To  use  this 
modified  alkali  in  grading  cream  it  is 
necessary  to  adopt  a  definite  acid 
standard  and  use  a  pre-determined 
method. 

Acid  Test 
The  following  msthod  has  been 
used  by  the  writer  in  commercial 
work  and  during  Minnesota  Creamery 
Operators'  Short  Courses  at  Univer- 
sity Farm,  St.  Paul,  Minn. 

(1)  .  Adopt  some  definite  standard 
of  acidity  below  which  shall  consti- 
tute first  grade  cream  and  all  abova 
which  shall  constitute  second  grade 
cream. 

(2)  .  This  standard  may  be  as  high 
as  0.6%  aciditj'  or  as  low  as  .25% 
acidity  or  less  depending  upon  local 
conditions  and  proportion  of  cream 
coming  in  sweet  or  sour.  The  stand- 
ard first  adopted  should  be  high 
enough  to  get  the  majority  of  the 
patrons  interested  and  in  favor  of 
grading.  By  this  procedure  it  will  be 
easier  to  obtain  co-operation  and  al- 
lay antagonism  to  the  proposition. 
As  an  illustration,  suppose  0.6%  acid 
be  adopted  as  the  dividing  point. 
Practically  all  would  meet  this  re- 
quirement and  the  few  who  did  not 
could  be  easily  brought  within  the 
limit  and  their  support  enlisted.  At 
the  end  of  two  days  or  one  week  lower 
the  acid  standard  to  0.5%.  Most 
of  them  would  be  able  to  meet  this 
standard  and  support  it.  Others 
could  soon  meet  it.  In  this  way  the 
aciditj'  standard  could  be  gradually 
lowered  and  eventually  the  creamery 
would  be  in  a  position  to  accept  only 
sweet  cream  and  pay  the  necessary 
differential  in  price  that  would  make 
cream  grading  profitable  to  all  coa- 
cerned.  This  difl'erential,  like  the 
acid  standard  could  be  gradually 
changed  as  the  quality  of  cream  and 
butter  made  from  it  warranted. 

Making  the  Test 

(3)  .  The  procedure  in  this  simple 
acid  test  is  as  follows:  Take  a  defi- 
ite  fixed  volume  of  cream  to  be  tested 
in  a  white  teacup.  To  this  cream  add 
the  same  volume  or  amount  of  the 
pink  modified  alkali  solution.    If  the 

(Continued  on  Pa^e  22) 


The  Work  to  Date 

The  whole  state  is  organized.  District  No.  5 — 
Freeborn  and  Steele  Counties,  organized  a  district 
association  March  1st. 

All  the  14  districts  organized  during  the  past 
year  and  a  half  have  fieldmen  at  work.  District  No. 
5  will  not  employ  a  fieldman  until  two-thirds  of  the 
creameries  in  the  district  are  members. 

There  are  403  member  creameries  in  the  state. 

These  creameries  joined  the  Association  at  an 
average  cost  of  $59.35  per  creamery. 

The  dues  paid  per  creamery  amounted  to  $18.70 
per  month  on  butter  shipped  and  $32.84  per  month 
on  butterfat  or  a  total  of  $51.54  per  creamery  per 
month. 

At  the  average  price  of  butterfat  last  year  this 
cost  the  creamery  patrons  at  the  rate  of  one  pound 
of  butterfat  per  patron  a  month.  Even  at  this  low 
charge  the  Association  had  a  fine  surplus  at  the  end 
of  the  year.  Read  our  financial  report  sent  to  all 
creameries. 

New  York  office  growing  and  doing  fine. 

Supply  department  doing  splendidly. 

We  have  no  quarrel  with  anyone  except  the 
centralizers  and  the  manufacturers  of  bogus  butter 
and  milk  (filled  milk.) 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
106  Hudson  St.,N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
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Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON.  State  Secretary 
Telephone :  Garfield  2901 


IMPORTANT  NOTICE 


Preserve  These  Directions  For 
Making  Tests. 


Our  association  has  ever  stood  for 
efficiency  in  creamery  operation,  and 
it  must  continue  to  do  so  in  the  future. 
Our  association  has  accomplished 
much  in  the  past,  and  much  more 
can  be  accomplished  in  the  future,  if 
each  and  every  member  will  put 
forth  his  very  best  efforts. 

Your  board  of  directors  has  for 
some  time  given  considerable  thought 
to  the  matter  of  composition  of 
creamery  butter,  and  we  believe  it 
is  time  for  our  association  to  take  an 
active  part  in  bringing  every  creamery 
in  the  State  up  to  the  highest  pos- 
sible standard,  with  respect  to  the 
composition  of  the  finished  product. 

There  is  no  doiibt  that  losses  occur 
in  some  creameries  due  to  lack  of 
composition  control;  such  losses  are 
due  ia  some  instances  to  inefficiency 
on  the  part  of  the  operator,  while 
in  other  instances  the  creameries 
are  not  equipped  for  doing  efficient 
composition  control  work. 

Should  Appoint  Committee 

If  an  efficiency  committee  for  your 
district  has  not  already  been  ap- 
pointed, we  would  suggest  that  such 
a  committee  be  appointed  at  once, 
and  to  the  members  of  this  com- 
mittee, as  well  as  to  the  officers  of 
your  district,  we  would  make  the 
following  suggestions  and  would  urge 
that  immediate  steps  be  taken  to 
get  every  member  into  action: 

1.  Your  district  association  should 
have  a  moisture  and  salt  test  avail- 
able at  each  district  meeting.  If 
necessary,  buy  a  new  test,  but  be 
sure  that  the  test  used  is  correct. 

2.  Each  member  of  the  district 
must  bring  to  the  district  meetings 
during  the  year,  at  least  two  samples 
of  butter,  the  samples  to  be  taken 
in  the  most  correct  manner  possible 
from  a  regular  churning  of  butt  sr. 

Check  Apparatus 

3.  The  scales,  weights  and  other 
equipment  used  in  making  moisture 
and  salt  tests  in  the  various  cream- 
eries operated  by  members,  should 
be  checked  to  determine  their  accu- 
racy. Members  could  bring  such 
equipment  to  the  district  meetings 
and  comparison  could  be  made  with 
accurate  equipment  on  hand  at  the 
meeting. 

4.  The  testing  of  samples  of  butter 
brought  in  by  members,  or  the  check- 
ing of  testing  equipment,  to  be  done 
under  the  supervision  of  the  efficiency 
committee. 

5.  Every  member  of  the  district 
must  demonstrate  his  ability  to  make 
an  accurate  moisture  and  salt  test. 

6.  If  the  member  does  not  fully 
understand  how  to  make  a  moisture 
and  salt  tost  he  should  bo  instructed 
by  some  one  fully  qualified  to  give 
such  instructions. 

Must  all  Participate 

7.  If  the  member  does  not  make 
regular  tests  for  composition  of  every 


churning  of  butter,  the  reason  must 
be  determined  and  such  action  taken 
as  may  be  deemed  necessary  and 
advisable. 

8.  If  any  creamery  in  charge  of 
a  member  does  not  provide  the 
necessary  scales  and  other  testing 
equipment  or  if  a  member  is  unable 
to  make  regular  tests  for  composition, 
due  to  shortage  of  help,  then  it  shall 
be  the  duty  of  the  officers  of  the 
district  and  the  efficiency  committee 
to  act  at  once,  by  getting  in  touch 
with  the  creamery  board,  and  urging 
them  to  co-operate  in  bringing  their 
plant  up  to  standard. 
Taking  and  Preparing  Sample 

Taking  Sample:  Butter  samples 
for  testing  should  be  taken  from  the 
churn  when  working  is  completed 
and  butter  ready  to  pack.  Take  the 
sample  from  eight  or  ten  places  in 
different  parts  of  the  churn,  so  as  to 
have  a  representative  sample  of  the 
whole  churning  of  butter. 

Care  of  Sample:  When  samples  of 
butter  are  held  before  testing  it  is 
important  that  they  are  kept  tightly 
covered  to  avoid  evaporation  of 
moisture.  A  four-ounce  screw  top 
glass  jar  is  a  desirable  receptacle  in 
which  to  keep  the  samples  and  for 
transporting  the  samples  that  are 
taken  to  district  meetings.  Such 
jars  can  generally  be  purchased  from 
the  supply  houses. 

Emulsifying  Sample:  The  butter 
should  be  thoroughly  mixed  before 
the  sample  to  be  tested  is  weighed 
out,  but  don't  heat  the  butter  to  any 
extent,  as  there  is  danger  of  moisture 
evaporating  from  the  butter  before 
the  weighing  is  done.  If  the  butter 
must  be  softened  to  insure  thorough 
mixing,  the  jars  containing  the  sam- 
ples may  be  placed  in  water,  the 
temperature  of  which  should  not 
exceed  100  degrees  Fahrenheit. 
Moisture  Test 

A  ten-gram  sample  is  weighed  into 
a  clean,  dry,  standard  size  aluminum 
beaker,  using  a  sensitive  balance. 
After  the  moisture  has  been  evapo- 
rated by  heating  over  an  alcohol 
lamp,  the  sample  is  again  weighed 
to  determine  the  percentage  of  moist- 
ure evaporated. 

Kohman  Fat  Test 

With  the  moisture  evaporated  the 
remaining  residue  is  then  treated 
with  about  one-fourth  pint  of  high 
grade  gasoline.  This  is  accomplished 
by  pouring  in  the  gasoline  while 
stirring  vigorously  and  allowing  to 
stand  about  four  minutes.  The 
gasoline  and  dissolved  fat  is  then 
carefully  poured  off  so  as  to  lose 
none  of  the  sediment  (salt  and  curd). 
Another  one-fourth  pint  of  gasoline 
is  added,  stirred  and  allowed  to  stand 
about  two  minutes,  then  poured  off 
carefully  so  as  to  lose  no  curd  or 
salt,  which  are  insoluble  in  gasoline. 
The  residue  is  then  dried  carefully 
over  the  alcohol  lamp,  cooled  and 
reweighed.  The  loss  in  weight  indi- 
cates percentage  of  fat  removed. 
Salt  Test 

To  the  dry  residue  (salt  and  curd) 
add  176  cubic  centimeters  of  warm 
water;  stir  thoroughly.  Draw  off 
into  a  white  cup  17.6  cc.  of  this  salt 
solution.  Add  a  few  drops  of  indi- 
cator (potassium  chromate),  and  tit- 
rate with  a  silver  nitrate  solution 
(29.062  grams  per  liter)  until  a 
reddish  brown  color  appears.  The 
cc.  of  silver  nitrate  solution  used 
indicates  the  percentage  of  salt  ia 
the  butter.    Add  the  percentage  of 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


B^uTTER 


Test  for  Moisture  and  Salt 

There  is  no  business  that  succeeds  so  well  as  where  there  is 
good  order.  The  operator  should  know  just  how  much  salt  as  well 
as  moisture  there  is  in  every  churning,  and  have  enough  salt  to 
satisfy  the  demand  each  time. 

If  no  test  is  made  the  salt  content  may  some  times  be  as  much  as 
two  per  cent  below  what  the  market  demands.  Not  only  the  quaUty 
of  the  butter  is  lowered  by  variable  salt  content,  but  there  is  most 
of  the  time  big  losses  in  selling  the  expensive  butterfat  in  place  of 
the  salt. 

We  believe  that  a  creamery  that  tests  each  churning  for  salt  so 
as  to  have  this  just  right,  will  often  have  one  per  cent  more  yearly 
overrun  than  if  the  salt  is  not  tested,  and  you  know  what  a  big  item 
in  the  pay  envelope  one  per  cent  average  overrun  means. 

Our  Salt  Test,  referred  to  in  the  communication  from  the  Board 
of  Directors  of  the  M.  C.  O.  &.  M.  Association,  on  page  14,  as  well 
as  our  Acid  Tests,  are  well  recommended  by  everybody  who  uses 
them.   Our  testing  solutions  are  ALWAYS  accurate. 

Our  Handy  Acid  Test  is  fine  for  use  in  grading  cream.  It  is  very 
quickly  operated.   Write  us  for  descriptions. 


Elov  Ericsson  Co.  f^^^tXiNN. 
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What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Bronx  Park  is  reached  directly  by  Bronx 
subway  to  180th  Street  or  the  elevated  to 
Fordham  station.  Admission  is  free,  except 
Mondays  or  Thursdays,  when  twenty-five 
cents  for  adults  and  ten  cents  for  children  is 
charged.   Choose  them  and  avoid  the  crowds. 

PALISADES    PARK,'   BEAR  MOUNTAIN 
PARK  AND  THE  HUDSON  RIVER 

Two  new  parks  not  generally  known  to 
the  outside  public  are  the  Palisade  Inter- 
State  Park,  reached  by  ferry  from  foot  of 
Dyckman  Street,  and  Fort  Tryon  Park,  at 
193rd  Street  and  Riverside  Drive,  a  gift  by 
John  D.  Rockfeller,  Jr.  Take  West  Side 
subway  to  Dyckman  Street.  The  former 
park  contains  the  wonderful  palisades  of 
the  Hudson.  It  stretches  nearly  twenty  miles 
along  the  west  bank  of  the  river.  A  wonder- 
ful State  road  is  now  in  process  of  construc- 
tion and  part  of  it  is  now  open.  Striking  views 
of  the  Hudson  and  of  lower  New  York  may 
be  had  from  many  points  on  this  road.  Fort 
Tryon  Park  preserves  the  New  York  side 
of  the  Hudson  opposite  the  Interstate,  and 
wUl  be  developed  in  harmony  with  it. 

{Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  persoi 

We  solicit  your 

See  That  Your  Next  Shipment  is  F< 

N.  J.  or  to  Oi 

ASK  US  FOB  OUB  CHICAGO  STENl 

shipper  to  receive  even  more  prompt  returns  than  ever  befo 
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Intic  &  Pacific 

aCo. 

Chicago,  Illinois 

UALITY  BUTTER 


•1?  ! 


O'HE  BUTTER  DEPARTMENT 

advise  you  as  to  market  conditions 

3  and  correspondence 

Fjded  to  Us  Either  at  JERSEY  CITY, 
licago  Branch 

fe  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
[aeameries  at  Chicago  paying  them  top  prices,  enabling  the 
:t  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J .  A.  FISK,  Western  Representative 


Phone  Midtcay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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If  s  all  in 

Knowing 
How 

And  the  very  fibrst  returns 
that  you  receive  from  the 

Lewis-Mears 
Company, /wc. 

will  prove  to  you  that  we 
know  how  to  please  with 
our  returns. 

"We  can  handle  all  grades 
of  butter  through  our  large 
and  steady  outlets  in  New 
York,  Boston  and  adjoining 
cities  in  the  East. 

We  are  satisfying  a  large 
number  of  Western  shippers 
right  now  and  we  want  more 
such  shippers. 

Try  us  with  your  next  ship- 
ment and  let  us  show  you 
that  "We  Know  How." 


Lewis-Mears 
Company,  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL,  Cedar  FalU,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orders 
Careful,  Accurate,  Efficient  Service 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


moisture,  fat  and  salt,  subtract  this 
total  from  100  per  cent  to  find  the 
percentage  of  curd.  If  it  is  desired 
to  determine  only  the  moisture  and 
salt  in  butter,  the  salt  test  can  be 
applied  in  the  regular  way  when  the 
percentage  of  moisture  has  been 
determined. — The  Board  of  Directors. 


District  10  to  Meet 
District  No.  10  will  hold  a  meeting 
Thursday,  March  22  at  one  thirty 
P.  M.,  at  Owatonna.  All  members 
are  requested  to  be  present. — Alfred 
Camp,    District  Secretary. 


Villard  Report 

The  annual  statement  of  the  Villard 
creamery  shows  an  output  of  286,661 
pounds  of  butter  for  1922.  Butterfat 
receipts  totalled  286,661  pounds.  The 
average  price  received  for  butter 
shipped  was  37.7  cents,  while  an 
average  of  42.2  cents  was  paid  for 
butterfat.  H.  L.  Puckett  is  the 
operator. 


Peehl  Sells  Buttermilk 
Members  who  come  to  St.  Paul 
this  summer  want  to  be  pretty 
bloomin'  careful  about  what  they 
say  about  the  buttermilk  they  order 
at  the  corner  drug  store,  for  it  may 
be  some  of  Oscar  Peehl's  pet  product 
from  Chisago  City.  Mr.  Peehl  was 
in  St.  Paul  last  week  concluding 
arrangements  for  the  sale  of  his 
creamery's  buttermilk  to  soda  foun- 
tains and  retailers. 


Lerfald  Retires 

Twelve  years  with  the  Cloth's 
co-operative  creamery  without  mis- 
sing a  cream  day  is  the  record  of  O. 
M.  Lerfald  of  Long  Prairie.  But 
he's  going  to  take  a  rest  at  last.  He 
has  resigned  his  position  and  is  going 
back  to  the  farm  for  a  vacation.  He 
confesses  that  he  doesn't  know 
whether  he  will  be  able  to  "stay 
retired"  or  not,  but  if  he  does  return 
to  the  churn  it  won't  be  right  away. 
But  he  wants  The  Dairy  Record  to 
follow  him  to  his  new  address.  Route 
1,  Clarissa,  Minn.,  so  he  can  "keep 
posted." 

Among  The  Members 
J.  J.  Thul  has  resigned  his  position 
as  operator  of  the  La  Salle  creamery, 
to  take  charge  at  Madelia,  April  1. 
He  goes  to  his  new  position  at  a 
figure  considerably  above  the  scale. 


Hall  With  Herold 

Minnesota  and  Iowa  readers  will 
be  particularly  interested  to  learn 
that  Jack  Hall  has  been  appointed 
western  representative  of  the  well- 
known  New  York  butter  house  of 
Joseph  J.  Herold  Co.,  and  is  now 
visiting  creameries  in  the  Hawkeye 
State.  He  will  come  to  Minnesota 
later.  Mr.  Hall  is  well  known  to 
operators  of  the  two  States,  and 
their  best  wishes  go  to  him  for  success 
in  his  now  undertaking. 


Pelican  Raijids'  Report 

Pelican  Rapids  manufactured  a 
total  of  689,040  pounds  of  butter 
during  1922,  and  received  a  total  of 
544,962  pounds  of  butterfat.  The 
average  price  paid  for  butterfat  was 
40.4,  while  an  average  of  36.8  was 
received  for  butter.  M.  Soronson  is 
operator  and  manager. 

Lost  Island  Report 
The  Lost  island  Creajnory  Co.,  of 


Graettinger,  Iowa,  reports  an  output 
of  145,171  pounds  of  butter  for  the 
year  1922.  Butterfat  receipts  to- 
talled 116,059  pounds.  The  average 
price  paid  for  butterfat  was  42  cents, 
while  an  average  of  37.2  cents  was 
received  for  butter  sold. 


The  Scale  or  Better 
Apparently  most  of  the  operators 
in  Minnesota  are  having  no  diffi- 
culty in  securing  the  association 
scale,  judging  from  reports.  Attempts 
at  reductions  are  few,  while  increases 
are  numerous. 

J.  M.  Rasmussen,  St.  Charles, 
was  granted  a  substantial  increase 
at  a  recent  meeting  of  his  board. 
As  he  was  already  getting  above  the 
scale  he  is  now  'way  above  it.  Oliver 
Rishoff,  Bronson;  Geo.  Gay,  Havana 
creamery,  Owatonna;  Theo.  Dummer, 
Star  creamery,  Henderson;  G.  W. 
Hansen,  Rice,  and  Henry  Kopischke, 
Leader,  are  among  those  who  have 
been  reengaged  at  the  scale. 


Trade  Jobs 


An  unusual  situation  occurred  re- 
cently when  W.  J.  Kurth,  operator 
of  the  Hawley  creamery  resigned 
to  take  charge  of  the  creamery  at 
Barnesville,  while  Chas.  Ommodt 
left  Barnesville  to  take  Mr.  Kurth's 
place  at  Hawley. 

Mr.  Ommodt  had  been  doing  relief 
work  at  Barnesville,  and  when  Mr. 
Kurth  resigned  to  accept  the  perma- 
nent position  there,  he  applied  for 
and  was  given  the  position  at  Hawley. 


Shevlin  Report 
The  Farmers'  Co-operative  Cream- 
ery Association  of  Shevlin  reports 
an  output  of  59,913  pounds  for  the 
past  seven  months  during  which  it 
has  been  operating.  A  total  of  47,- 
930  pounds  of  butterfat  was  received. 
The  average  price  paid  for  butterfat 
was  35 J  cents  a  pound,  while  an 
average  of  34.8  cents  was  received 
for  the  butter  manufactured.  J.  H. 
Cockrell  is  the  operator. 


Hawley  Gains 
An  increase  of   1,224  pounds  in 
receipts  of  butterfat  is  reported  for 
the  month  of  January  by  the  Hawley 
creamery. 


Havana  Report 
The  Havana  creamery  of  Owatonna 
reports  an  output  of  171,851  pounds 
of  sweet  cream  butter  for  the  year 
1922.  An  average  price  of  48.5  cents 
was  paid  for  butterfat.  Anton  Stand 
is  secretary  and  manager,  and  Geo. 
Gay  is  operator. 

Rice  Rejjort 
Rice  is  ambitious  to  make  300,000 
pounds  of  butter  this  year,  according 
to  Operator  G.  W.  Hansen.  Last 
year  the  output  was  192,000  pounds; 
the  large  previous  output  was  140,000 
pounds.  An  average  of  42  cents  was 
paid  for  butterfat,  while  37.9  cents 
was  the  average  net  price  received 
for  butter. 


AmonjJ  The  Members 

B.  A.  Christians  has  moved  from 
Waltham  to  IMainviow. 

C.  L.  Rindalil,  formerly  of  Oklee, 
is  now  located  at  Trail. 

G.  C.  Oldenburg  of  Webster  was 
visitor  to  the  association  otficos  last 
week. 


THE  DAIRY  RECORD 


19 


The  Science  in  Buttermaking 

The  creamery  operator's  duty  to  the  creamery,  dairy  industry  and  himself  is  to  apply 
science  to  his  profession.  Modern  business  practice  demands  that  we  know  exactly 
where  our  business  stands. 

The  creamery  who  employs  an  operator  expects  that  records  are  accurately  kept  by 
him  of  the  acidity  of  cream,  as  well  as  the  moisture,  salt  and  fat  content  of  the 
finished  product. 

Solutions  used  for  making  these  tests  weaken  with  age  and  it  is  highly  important  that 
these  solutions  be  renewed  occasionally.  TESTING  WITH  OLD  SOLUTIONS  IS 

LIKE  TAKING  TEMPERATURE  OF  THE  CREAM 

WITH  THE  INDEX  FINGER. 

We  make  up  fresh  solutions  and  orders  are  fiUed  promptly. 
We  recommend  the  Mann's  acid  test. 

We  recommend  the  Keithley-Holmers  test  for  moisture  and 
salt  determination. 


  PRICE   

MANN'S  SALT  Indicators  Either  Salt  or  Acid  Tests 

1  GaUon  Solution  $1.50    1  Gallon  (29.062  1000  cc)  $1.50   4  Oz.  Bottle  $0.75 

i  Gallon  Solution  85     i  Gallon  (29.062  1000  ccj  85    2  Oz.  Bottle  40 

Anderson  Chemical  Co.  [^^{f"]  Litchfield,  Minn. 


"When  you  want  the  Coin, 
Ship  to  Coyne" 


Established  1894 


CREAMERY 
BUHER 

Poultry,  Eggs  &  Cheese 


CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 
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RequiresKo  Skill 
to  Operate 

Many  of  the  modern  ice  machines 
have  been  developed  to  such  a  high 
state  of  efficiency  that  even  a  bright 
child  can  easily  operate  them.  Sim- 
ply tvirning  a  few  valves,  and  throw- 
ing in  an  electric  switch  is  usually 
all  that  is  needed  to  start  one. 

This  simplicity  enables  the  but- 
termaker  to  devote  practically  aU 
of  his  time  to  actually  making  but- 
ter, because  the  detail  of  running 
the  plant  can  be  left  to  any  of  his 
assistants.  No  buttermaker  should 
be  obliged  to  dig  for  ice  in  an  ice 
house,  or  do  one  hundred  and  one 
other  chores  that  are  not  productive. 

An  ice  machine  that  is  simple  to 
operate  will  help  the  buttermaker 
a  great  deal.  Just  ask  the  fellow 
that  has  one. 


Yours  truly, 


BAKES  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  consider  installing  equipment  about 

 19  .  .  . 


Name  . 
Street 


City  State . 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money— Give  Us  a  Trl 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      ...  MINN. 


"FRICK"  Refrigeration 

Midwest  Enftineerlnjl  &  Equipment  Co. 
825  Plymouth  Blda.  MINNEAPOLIS 


Peter  Asmussen  is  now  with  the 
Clover  Leaf  Creamery  Co.,  at  New 
York  Mills. 

Carl  M.  Sorenson,  junior,  has 
moved  from  Milford,  Iowa,  to  Lake 
Benton,  Minn. 

Christ  Hanson  is  back  at  Nelson, 
having  decided  not  to  take  the  posi- 
tion of  operator  at  Madelia. 

Herbert  Barge  is  now  first  assistant 
to  Operator  Theo.  Dummer  at  tlie 
Star  creamery  at  Henderson. 

H.  A.  Vibe,  Jackson,  junior  mem- 
ber,, paid  a  brief  visit  to  association 
headquarters  while  in  the  city. 

A.  Rudolph  Erickson  is  now  at 
Verndale,  having  moved  there  after 
leaving  University  Farm,  St.  Paul. 

L.  B.  Anderson,  field  man,  District 
No.  12  Minnesota  Co-operative 
Creameries'  Association,  is  living  at 
Windom  temporarily. 

R.  A.  Wittenbel,  operator  of  the 
Lake  Stella  creamery  near  Darwin, 
and  president  of  District  16,  visited 
the  association  offices  while  in  St. 
Paul  last  week.  Mrs.  Wittenbel 
recently  underwent  a  serious  opera- 
tion and  Mr.  Wittenbel  was  too 
worried  to  be  much  interested  in  the 
gossip  of  the  day. 


IOWA  BUTTERMAKERS' 
ASSOCIATION 

C.  R.  CONWAY,  State  Sec'y. 
GARNER,  IOWA 


IOWA  LEGISLATION 


Bill  Requiring  Pasteurization  is 
Introduced. 


Representative  Schulte  of  Worth 
coupty,  Iowa,  has  introduced  a  bill 
in  the  Iowa  legislature  to  provide 
for  the  regulation  of  the  sale  or  manu- 
facture of  dairy  food  products.  It 
reads : 

Section  1.  No  person,  firm  or 
corporation  shall  sell  or  manufacture 
for  sale  milk,  skimmilk,  buttermilk, 
butter,  cream,  ice  cream,  cheese 
or  any  other  dairy  product  made 
from  milk  or  cream  for  domestic  or 
potable  use,  which  has  not  been  pas- 
teurized or  produced  from  a  cow  or 
herd  of  cows  which  have  been  placed 
or  maintained  under  State  or  Fed- 
eral supervision  for  the  eradication 
of  tuberculosis,  or  been  produced 
from  a  cow  or  herd  of  cows  which 
have  been  tested  and  found  free  of 
tuberculosis  by  an  accredited  prac- 
ticing veterinarian. 

Section  2.  Any  person  who  vio- 
lates any  of  the  provisions  of  section 
one  (1)  hereof,  is  guilty  of  a  mis- 
demeanor, and  upon  conviction  shall 
be  punished  by  a  fine  of  not  less 
than  twenty-five  dollars  (.125.00)  nor 
more  than  one  hundred  dollars  ($100), 
or  by  imprisonment  in  the  county 
jail  not  to  exceed  thirty  (30)  days. 

An  anti-filled  milk  bill  has  also 
been  introduced. — W.  A.  Wentworth, 
S<!cretary,  Iowa  Creamery  Secretaries' 
and  Managers'  Association. 


DISTRICT  7  MEETS 


Slu'ldon  Scene  of  Successful  Iowa 
Gathering. 

Tiie  district  mooting  of  District 
No.  7  of  tlio  Iowa  J}utt'.irmakors' 
Association  was  a  complete  success. 


HYQLOSS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29lh  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Fifty-four  tubs  were  entered  in  the 
scoring  contest  with  the  following 
winners: 

Henry  Segebarth,  Fairbank,  gold 
medal;  Otto  Weger,  Strawberry  Point, 
silver  medal;  A.  D.  Gimer,  Klerama, 
bronze  medal. 

F.  L.  Odell  of  the  dairy  and  food 
department,  acted  as  superintendent. 
H.  D.  Reynolds,  T.  A.  Clark3,  J.  J. 
Brunner  and  A.  W.  Rudnick  acted  as 
judges. 

The  butter  judging  contest  was 
won  by  C.  R.  Conway  of  Garner, 
who  received  a  gold  medal  and  a 
butter  tryer  offered  by  H.  D.  Rey- 
nolds of  Mason  City-.  (Mr.  Rej^nolds 
is  presenting  a  tryer  each  month  to 
the  high  man  in  the  educational 
contests.)  O.  W.  Albright  of  Hull 
won  the  silver  medal  and  C.  B. 
Jensen,  of  Hartley,  the  bronze  medal. 
The  medals  were  donated  by  the 
Sheldon  Commercial  Club. 

No  Danger  of  Surplus 

The  afternoon  meeting  was  called 
to  order  by  C.  B.  Jensen,  president 
or  Section  7.  He  called  on  Professor 
Mortensen,  who  gave  a  very  interest- 
ing perspective  of  the  dairy  situation. 
He  gave  many  interesting  figures 
sho-wing  the  consumption  of  other 
countries.  From  these  figures,  he 
showed  that  there  was  no  danger  of  a 
surplus  of  dairy  products. 

T.  A.  Clarks  gave  a  review  of  the 
butter  exhibit  and  brought  out  some 
of  the  defects  and  showed  how  to 
overcome  them. 

Want  Pasteurization  Law 

The  last  business  of  the  afternoon 
was  to  petition  the  leg^islature  to  pass 
a  compulsory  pasteurization  law. 

The  Sheldon  Commercial  Club  and 
District  No.  7  served  a  banquet  at 
the  Arlington  Hotel.  Harold  E. 
Benson  of  Sheldon  acted  as  toast- 
master. 

Ray  Manning,  president.  Commer- 
cial Club,  gave  a  talk  on  "My  Town 
and  Our  Creamery."  Mr.  Manning 
wanted  to  know  just  how  the  Com- 
mercial Club  could  help  to  improve 
the  creamery  both  in  quality  and 
quantity.  He  welcomed  the  organiza- 
tion and  invited  them  to  come  again 
another  year. 

Pin  Faith  on  Quality 

C.  R.  Conway  responded  to  Mr. 
Manning's  welcome.  Mr.  Conway 
told  of  how  Garner  creamery  was 
organized;  how  the  creamery  was 
invited  to  locate  the  plant  outside 
the  city  limits,  and  after  four  months 
operation  the  Council  begged  pardon 
for  making  objections.  Mr.  Conway 
advised  pinning  faith  on  quality 
cream  and  butter. 

The  Commercial  Club  quartette 
rendered  some  very  fine  selections. 

A.  W.  Rudnick  gave  a  talk  on 
preparing  the  material  for  market, 
and  the  necessity  of  better  quality. 
Good  butter  sells  easy,  while  poor 
butter  is  always  difficult  to  sell. 
Wherever  possible  the  creamery 
should  work  up  its  local  trade,  he 
declared. 

I.  R.  Meltzer  urged  Section  No.  7 
to  have  their  meeting  at  Sibley. 
Awarding  of  prizes  was  made  by 
Professor  Mortensen. 

Butter  Scores 

P'ollowing  is  a  list  of  scores,  90 
and  above: 

Henry  Segebarth,  Fairbank  

Otto  Weger,  Strawberry  Point.  .  .94i 

A.  D.  Gimer,  Klemme  94 

E.  P.  Conway,  Ventura  92^ 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 

SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 

Minneapolis,  -:-  Minnesota 


Absolutely 
Sanitary 


Stocked  by 

CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  tiith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS, 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 
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C.  A.  Day,  Sumner  93i 

A.  Youker,  Sioux  Center  91 

L.  B.  Nelson,  Randall  92 

Carl  Hovland,  Lake  Mills  93 J 

C.  B.  Peterson,  Exira  92 

Ben  Frank,  Edgewood  911 

Robert  Bless,  Mallard  90| 

E.  M.  Guiney,  Tripoli  93 

F.  H.  Harms,  Oelwein  93 

Paul  Macauley,  Burt  93 

H.  A.  Griese,  Readlyn  92 1 

E.  R.  Rohrssen,  Waverly  92 

Fred  Kucker,  Fenton  93 

F.  P.  Gernand,  Volga  City  93 

A.  M.  Hein,  Hull  92 

O.  W.  Albright,  Hull  91^ 

Farmers'  Union  Co-op.  Cry.  Co., 

Maquoketa  90 

E.  O.  BoUman,  Wadena  93 f 

C.  R.  Conway,  Garner  93 

Paul  Moerman,  Rock  Valley  92 

Jens  Jensen,  Inwood  91 

Watson  Shick,  Lone  Rock.  93 

W.  J.  Spurbeck,  Denver  93f 

G.  W.  Schroeder,  Hospers  92 

John  J.  Marx,  George  91 J 

H.  C.  Stendel,  Northwood  93 

A.  H.  Bentz,  Maynard  93 

O.  J.  Klooek,  Garner  93 

F.  W.  Nelson,  New  Hampton.  ...91^ 

M.  P.  Christiansen,  Algona  93 

John  M.  Hansen,  Coulter  92| 

R.  C.  Wilson,  Hawkeye  92 

Albert  Fenger,  Whittemore  93 

C.  N.  Hart,  Plymouth  93 

D.  W.  Mohler,  New  Hampton  91^ 

Wm.  Wargowsky,  Boyden  91  j 

H.  J.  Wargowsky,  Boyden  92 

M.  G.  Olson,  Kanawha  91 

Julius  Brunner,  Osage  92 

C.  L.  Gamm  Waverly  92^ 

C.  J.  Meier,  Waverly  92 

A.  E.  Zierath,  Sumner  90 J 

Geo.  Hauer,  West  Union  911 

A.  P.  Anderson,  Graettinger  92 


NEED  OF  CONTROL 


(Continued  from  Page  13) 


Monroe,  Wis. — The  First  Swiss 
Cheese  Company  of  Monroe,  com- 
posed of  farmers  in  this  vicinity, 
plan  to  locate  in  the  basement  of  th^ 
old  glove  factory  building  on  West 
Racine  Street.  The  officers  of  the 
company  are  Herman  Gempeler,  pres- 
ident; William  A.  Brown,  secretary, 
and  B.  S.  Burcalow,  maintenance 
director. 

Rhinelander,  Wis. — Work  has  been 
started  on  the  rebuilding  of  the  plant 
of  the  Rhinelander  Creamery  and 
Produce  Company,  which  was  par- 
tially destroyed  by  fire  several  weeks 
ago.  Over  $12,000  will  be  invested 
in  the  reconstruction  and  new  machin- 
ery. Abe  DeMunck  is  the  president 
of  the  company. 


pink  color  disappears  the  cream  is 
second  grade  as  judged  by  the  stand- 
ard adopted.  Pipettes,  capacity  17.6 
cc.  can  be  used  to  measure  out  the 
cream  and  alkali,  or  9  cc.  glass  dippers, 
or  even  smaller  measures  may  be  used. 
The  only  requirement  is  that  the 
amounts  of  cream  and  alkali  be  equal. 

The  modified  tenth-normal  alkali 
is  made  as  shown  in  Table  II. 

Table  II 

Proportion  of  N-10  Alkali  to  Dis- 
tilled   or    Soft    Water  for 
Modified  Alkali. 


Desired 

Acid 
Standard 

Mixture 

cc.  of 
Modified 
Alkali 

Drops  of 
Indicator 

cc.  N-10 
Alkali 

cc.  of 
Distilled 
Water 

.6% 

100 

46 

146 

8 

.5% 

100 

76 

176 

9 

.4% 

100 

120 

220 

10 

.35% 

100 

151 

251 

10 

.30% 

100 

193 

293 

11 

.20% 

100 

340 

440 

12 

This  test  is  quick,  reliable  and  ac- 
curate if  carefully  performed  and  the 
alkali  solution  is  of  proper  strength. 
The  necessary  tenth-normal  alkali, 
and  even  the  alkali  modified  as  des- 


cribed, can  be  obtained  from  any  of 
the  creamery  supply  companies. 
Commercial  Butter  Composition 

The  constituents  of  butter,  namely, 
butterfat,  water,  salt  and  curd  also 
vary  quite  widely  in  percentage. 
Under  normal  conditions  probably  no 
two  samples  of  butter  from  different 
churnings  will  be  of  the  same  percent- 
age compositioa  unless  careful  control 
has  been  exercised  by  the  butter- 
maker.  This  conrtol  is  possible  only 
through  analysis  of  every  churning 
and  modifying  the  composition  as 
found  necessary  to  conform  to  the 
adopted  standard. 

This  standard  is  rather  definitely 
fixed  by  competitive  commercial  prac- 
tice and  United  States  Treasury 
ruling.  The  ruling  requires  that 
butter  contain  less  than  sixteen  per 
cent  water  and  not  less  than  eighty 
per  cent  butterfat.  Such  ruling 
makes  possible  the  commercial  stand- 
ard for  butter  at  approximately 
15.99  per  cent  water,  3.25  per  cent 
salt,  .76  per  cent  curd  and  80  per  cent 
MlbT--70  per- cenT  ti\il!d  tlUd'  00  jjwt 
cent  fat. 

Many  of  the  efficiently  operated 
creameries  stick  close  to  such  a 
standard  and  make  stiff  competition 
for  those  creameries  that  do  not  so 
standardize. 


TABLE  III 

Showing  Estimated  Loss  Due  to  Variation 


Butter  Equivalent 

^  Fat 

No. 

Percentage  of  all 

Pounds  Butter 

on  807c  Fat 

Lbs.  Butter 

Value  at  35c 

Test 

Samples 

Samples 

Produced 

Standard 

Gain  or  Loss 

Per  Pound 

80.2 

6 

.80838 

1,374,246 

1,377,681,63 

-  3,435.62 

-$1,202.47 

80.5 

8 

1.07784 

1,832,328 

1,843,780.05 

-  11,452.05 

4,008.22 

80.8 

7 

.94311 

1,603,287 

1,619,319.87 

-  16,032.87 

5,611.50 

81.0 

9 

1.21257 

2,061,369 

2,067,136.10 

-  25,767.10 

9,018,49 

81.2 

8 

1.07784 

1,832,328 

1,859,812.92 

-  27,484.92 

9,619.72 

81.3 

14 

1.88622 

3,206,574 

3,248,259.46 

-  41,685.46 

14,589.91 

81.4 

7 

.94311 

1,603,287 

1,631,344.58 

-  28,057.52 

9,820.13 

81.5 

10 

1.34730 

2,290.410 

2,333,355.22 

-  42,945.20 

15,030.82 

81.6 

10 

1.34730 

2,290,410 

2,336,218.20 

-  45,808.20 

16,032.87 

81.7 

12 

1,61676 

2,748,493 

2,808,147.45 

-  59,655.45 

20,879.41 

81.8 

12 

1.61676 

2,748,492 

2,810,333.07 

-  61,841.07 

21,044.37 

81.9 

19 

2.55967 

4,351,779 

4,455,133.75 

-103,354.75 

36,174.06 

82.0 

17 

2.29041 

3,893,697 

3,991,039.42 

-  27,342.42 

34,069.85 

82.3 

17 

2.29041 

3,793,697 

3,992,765.79 

-109,068.79 

38,174.08 

82.5 

23 

3.09879 

5,267,942 

5,432,316.22 

-164,373.22 

57,530.63 

83.0 

14 

1.88622 

3,206,574 

3,326,820.53 

-120,246.53 

42,086.29 

83.5 

22 

3.96406 

5,038,902 

5,259,353.96 

-220,451.96 

77,158.13 

84.0 

11 

1.68203 

2,519,451 

2,645,423.52 

-125,972.52 

44,090.38 

84.5 

10 

1.347.30 

2,290.410 

2,419,245.56 

-128.835.56 

45,092.45 

85.0 

8 

1.07784 

1,832,328 

1,946,848.50 

-114,520.50 

40,082.18 

85.5 

3 

.40419 

687,123 

734,362.71 

-  47,239.71 

16,533.90 

86.0 

5 

.67365 

1,145,205 

1,231,095.37 

-  85,890.37 

30,061,63 

87.0 

2 

.26946 

458,082 

498,164.17 

-  40,082,17 

14,028,76 

TABLE  IV 

Variation  in  Composition  of  742  Samples  of  Contest  Butter 


Percentages 

No.  Samples  and 

Peroxidase 

Constituents 

Degree  of  Color 

Test 

Maximum 

Minimum 

Average 

(Nafis  Rod) 

463  Samples 

24.2 

10.7 

14,619 

218A 

254  + 

Fat  

87.7 

73.5 

82,762 

453B 

132- 

Salt  

4.1 

.4 

1,914 

47C 

77  = 

Curd  

1.9 

.2 

.744 

9D 

CHESTER  E.  SAXTON  CO. 

(INCORPORATED)   

BUTTER  te.^  EGGS 


References: 

AtlADtio  National  Bank;  N.  Y.    Mercantile  Agencies 
Fidelity  International  Trust  Co.,N.  Y. 

SEND  FOR  RUBBER  STAMP 


11  HARRISON  ST. 


EFFICIENT^ 

SERVICE 

DEPENDABLE 


HIGHEST  POSSIBLE  PRICES 
FOR  BUTTER 
ACCORDING  TO  QUALITY 

PROMPT  RETURNS 


^     NEW  YORK  CITY 
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Variation  of  Butter 

Work  recently  completed  on  742 
samples  of  butter  entered  in  the 
educational  contests  in  Minnesota, 
showed  that  the  fat  content  of  but- 
ter varied  from  73.5  to  87.7  per  cent. 

The  number  of  samples  in  each 
group  is  shown  by  chart,  and  when 
reduced  to  a  percentage  basis  of 
the  742  samples  analyzed,  and  ap- 
plied to  Minnesota's  170  million 
pounds  of  butter  valued  at  an  aver- 
age of  thirty-five  cents  net  per 
pound,  shows  a  probable  loss  of 
over  two  million  dollars  per  year. 

When  we  recall  that  170  million 
pounds  is  but  one-tenth  of  the 
butter  produced  in  the  United  States 
(including  farm  butter)  it  seems 
probable  that  the  dairymen  are  sus- 
taining approximately  a  twenty  mil- 
lion dollar  loss,  due  to  a  non-stand- 
ardized butter. 

(In  considering  the  losses  cited 
in  this  article,  it  must  be  remem- 
bered that  Prof.  Keithley  is  using 
eighty  per  cent  butterfat  as  his 
standard  and  making  no  allowance 
for  legitimate  mechanical  variation 
from  that  figure.  Creameries  mak- 
ing Fancy  butter  of  a  low  salt  con- 
tent would,  necessarily,  have  to  in- 
corporate more  fat,  and  this  neces- 
sary extra  fat  content  could  not 
be  considered  as  a  loss.  For  example, 
if  a  creamery  is  making  Fancy  but- 
ter calling  for,  say,  two  per  cent 
salt,  allo^ving  15.5  for  moisture  and 
one  per  cent  for  curd,  would  total 
18.5,  leaving  81.5  per  cent  of  butter- 
fat  to  be  incorporated.  A  reasonable 
mechanical  variation  above  this  figure 
(say  of  .25  per  cent  in  addition  to 
that  allowed  by  the  moisture  figure) 
should  then  be  permitted  and  this 
accepted  as  the  standard  of  that 
particular  creamery.  Any  excess  fat 
above  that  figure  should  then  be 
calculated  as  a  loss. — Editor's  Note.) 

The  figures  tabulated  in  Table  III 
show  how  this  result  is  obtained. 

This  loss  in  a  State  having  approx- 
imately 800  creameries  means  an 
average  annual  loss  per  creamery 
of  approximately  $2,500,  or  more 
than  the  average  operator  receives 
as  an  annual  salary.  Standardizing 
the  product  to  eighty  per  cent  fat 
would  save  this  and  fully  pay  for 
the  small  amount  of  additional  time 
or  help  required  to  do  it.  Each 
one  per  cent  variation  in  fat  below 
or  above  eighty  per  cent  means 
12|  pounds  of  butter  on  a  100-pounds 
churning.  At  thirty-five  cents  per 
pound    tbis    means    $4.38.  Butter 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  qtiality. 


P^N^Uom 

Butter  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  aU  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Olivia  Creamery  Co.,  Olivia,  Minn. 

We  are  on  the  Job 

Creameries  to  be  Built  in  1923 — Watch  the  List  Grow 

Hofiman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Go-operative  Greamery  Go  Thief  River  Falls,  Minn. 

Max  Siegel  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  Gity  Greamery  Go  Sac  Gity,  Iowa. 

Watertown  Go-Operative  Greamery  Association  .  .  .  .  Watertown,  Minn. 
Lancaster  Greamery  Association  Lancaster,  Minn. 

KAMPFER  &  COMPANY 

1380  BLAIR  ir*i^>*i>o^^o  SAINT  PAUL 

STREET  Lireciniery  iLngineers  minn 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Denigner 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.      :      Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  nrnres,.n,a,i,,'  Y.  C.  DIEDRICH,  AlbertLca,  Minn. 

HI';|''JCHI';N(;I';S:  ]''i(lclil.y  Tiitcrnatkiiiul  Tiu-Mt  iUi.,  Airiciii-aii  lOxcliMiino  Nalioniil  Hank 
Hank  nl  Maiiljattan  Company;  C'i>luml)ia  Hank 


containing  eighty-three  per  cent  fat 
means  a  loss  of  $13.14  per  1,000- 
pound  churning.  This  ia  a  fair 
day's  wage  and  can  often  be  saved 
in  thirty  minutes. 

Need  of  Gontrol 

The  following  summary  of  analy- 
ses of  742  samples  of  butter  should 
be  siiggestive  of  the  need  upon  the 
part  of  creamery  operators  and  mana- 
gers everywhere  to  more  carefully 
control  the  composition  of  the  but- 
ter manufactured  by  them.  Butter 
must  contain  less  than  sixteen  per 
cent  M'ater  and  not  less  than  eighty 
per  cent  butterfat  to  meet  proposed 
legal  requirements.  The  efficient 
managers  and  operators  maintain 
the  composition  near  this  standard. 
If  they  do  not,  fiaancial  loss  occurs 
or  illegal  butter  is  made,  and  may 
be  taxed,  thus  causing  expense  to 
the  organization  because  of  the  fraud- 
ulent butter. 

The  results  tabulated  in  Table  IV 
show  the  variation  found. 

Of  the  742  samples  34  were  below 
eighty  per  cent  fat,  74  were  between 
eighty  and  eighty-oue  per  cent,  while 
634  were  above  eighty-one  per  cent 
in  butterfat.  This  wide  variation 
in  butter  is  indicative  of  careless  or 
neglectful  work  on  the  part  of  the 
operator  and  manager,  and  augurs 
ill  for  the  success  of  the  creamery 
concerned. 

This  is  true  of  either  the  co-op- 
erative creamery,  the  individually 
owned  creamery,  or  the  large  central 
creamery. 

Losses  and  Gains 
Tables  V  and  VI  indicate  the  loss 
or  gain  that  the  creamery  sustains 
as  a  result  of  making  butter  con- 
taining butterfat  varying  from  73.5 
per  cent  to  87.7  per  cent.  This  is 
tabulated  so  that  any  operator  or 
board  of  directors  can,  upon  ascer- 
taining the  fat  content  of  butter, 
caleiilate  or  determine  the  loss  in 
dollars  and  cents  on  each  1,000- 
pound  churning  of  such  butter. 

A  1,000-pound  churning  is  taken 
because  that  is  the  approximate 
size  of  the  average  churning  in 
Minnesota.  This  loss  will  vary  with 
the  market  price  for  butter  (see 
chart).  In  this  table  the  gain  or 
loss  is  calculated  when  butter  is 
selling  at  thirty-five  cents  per  pound 
net  to  the  creamery. 

The  limits  of  this  table  are  based 
on  the  analytical  work  done,  but 
those  limits  can  be  extended  in 
similar  calculations  if  necessary  or 
desired.  The  gain  or  loss  is  .04375 
cents  per  pound  of  butter  for  each  .1 
of  a  per  cent  variation  in  the  fat 
content  below  or  above  the  eighty 
per  cent  standard.  The  gain  by 
making  butter  below  eighty  per 
cent  in  fat  would,  however,  be 
illegal. 

The  illegal  gain  on  butter  below 
eighty  per  cent  in  butterfat  is  showft 
in  Table  V. 

Table  V 

Showing  Variation  in  Fat  Content 
and  Illegal  Gain  per  1,000- lb. 
Churning 


Per  (Vnt 

Ciain 

Per  Cent 

Gain 

Fat  in 

Per  l,0()()-ll>. 

Flit  in 

Per  1,000-11) 

Butter 

Churning 

Butter 

ChurninK 

73.5 

$28.44 

77.0 

.S!3.i:5 

74.0 

26.25 

77.5 

10.94 

71..^) 

24.06 

78.0 

8.75 

7f).0 

2 1 .80 

78.5 

6.56 

7r>.r> 

1!).69 

7<).0 

4.38 

7(5.0 

17.50 

79.5 

2.19 

76.5 

15.31 

79.9 

.44 
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The  loss  on  butter  above  eighty 
per  cent  in  butterfat  would  be  as 
shown  in  Table  VI. 

Table  yi 
Showing  Variation  in  Fat  Content 
and  Loss  per  1,000- lb.  Churning 
Careless  Operation 


Per  Cent 

Loss 

Per  Cent 

Loss 

Fat  in 

Per  1,000-tb. 

Fat  in 

Perl,0n0-tb. 

Butter 

Churning 

Butter 

Churning 

80.0 

$0.00 

84.0 

$17.50 

80.5 

2.19 

84.5 

19.69 

81.0 

4.38 

85.0 

21.88 

81.5 

6.56 

85.5 

24.06 

82.0 

8.75 

86.0 

26.25 

82.5 

10.94 

86.5 

28.44 

83.0 

13.13 

87.0 

30,63 

83.5 

15.31 

87.5 

32.81 

87.9 

34.56 

The  figures  shown  in  the  tables 
should  prove  very  useful  to  an 
operator  or  creamery  manager.  Sup- 
pose that  the  operator,  when  com- 
pleting a  churning  used  the  Kohman 
method  of  analyzing  the  butter  before 
packing,  and  found  that  the  butter 
contained  82.7  per  cent  fat.  An 
examination  of  Table  VI  would  im- 
mediately, and  without  a  lot  of 
tedious  calculation,  show  his  loss 
on  a  1,000- lb.  churning  to  be  $11.82. 

The  realization  that  packing  such 
butter  results  in  losing  $11.82  should 
cause  any  operator  to  willingly  take 
the  time  to  do  the  necessary  work 
to  bring  this  butter  to  a  standard 
of  eighty  per  cent  of  fat  by  a  proper 
incorporation  of  salt  and  moisture. 
Many  good  operators  no  doubt  lose 
for  their  creamery  more  by  neglect- 
ing the  composition  of  their  butter 
than  the  creamery  pays  them  as  a 
salary.  In  other  words,  such  butter- 
makers  would  be  expensive  even 
though  no  salary  was  paid  them  by 
the  creamery. 

Let  us  all  do  more  toward  con- 
trolling the  composition  of  butter 
turned  out  by  our  creameries,  and 
thus  assure  maximum  just  returns. 
The  above  tabulated  figures  will 
help  wonderfully  if  made  use  of  by 
the  creamery  operators  and  man- 
agers in  checking  up  the  efficient 
service  rendered  by  their  creamery. 

(To  Be  Continued) 


Eiis  To  Be  Hi^h? 

Visions  of  cheap  April  eggs  went 
glimmering  early  this  month  when 
the  contract  price  of  April  storage 
packed  eggs  crossed  the  twenty-five 
cent  mark  and  had  enough  of  a 
followng  to  take  on  158  cars  at 
that  price,  indicating  a  strong  enough 
following  to  open  up  the  trade  on 
storage  packed  eggs  at  twenty-five 
cents  or  better. 

The  April  deal,  which  clung  around 
the  twenty-four  cent  mark,  and  at 
which  operators  so  often  flung  the 
remark,  "too  high,"  gave  every 
indication  early  last  week  of  a  higher 
sentiment,  and  when  two  or  three 
large  operators  began  to  take  on  all 
they  were  offered  at  24|@24f  c,  visions 
of  a  stronger  situation  began  to 
materialize.  There  were  commit- 
ments for  415  cars  posted  Wednes- 
day morning,  and  with  Wednesday's 
trading,  it  was  quite  evident  that 
the  commitments  were  well  over 
500  cars. 

With  big  dealers  willing  to  take 
on  large-sized  blocks  at  twenty-five 
cents,  it  was  quite  evident  that  the 
April  deal  would  open  up  much 
higher  than  it  was  anticipated. 


You  Should 
Have  One 


Write  Us 
Today 


For 
Your 
Butter 


This  stencil  regularly 
used  on'your^butter  ship- 
ments will  result  in  unus- 
ually satisfactory  ^business 
dealings. 


THE  PETER  FETX  SDNS  CD 

A1743  CHICAGO 


HUR.  DAHLSTTOM 
TECT  ^  G 


305  ESSEX  BUiLBING 

Minneapolis 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  liEW  YORK 

REFERENCES:    Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  seUing 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 

— — — — "The  House  With  a  Knoten  Reputation"  — — ^— ^— ^— 

174  West  South  Water  St.  CHICAGO.  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fully  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt, 
etc.,  in  stock  at  Minneapolis. 


f  Let  us  figure  your  requirements  on  a 
B  square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego  &  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 


MEET  AT  SIOUX  FALLS 


(Continued  from  Pa^e  5) 


Prize  List 
The  following  prizes  will  be  off- 
ered: 
Butter — 

First  Prize — A  silver  trophy  suit- 
ably engraved  will  be  awarded 
for  entry  receiving  highest  score. 

Second  Prize — Gold  medal  suitably 
engraved  will  be  awarded  for  the 
entry  receiving  second  highest 
score. 

Third  Prize — A  silver  medal  suit- 
ably engraved  will  be  awarded 
for    the    entry    receiving  third 
highest  score. 
Butter  Judging — 

First  Prize — A  nickel  plated  butter 
trier  with  ebony  handle  and 
leather  case  will  be  awarded  to 
the  buttermaker  scoring  elosesi; 
on  points  and  placing  with  that 
of  the  judge  on  the  number  of 
tubs  submitted  in  the  contest. 

Second  Prize — Silver  butter  knife. 

Third  Prize — One  year  subscrip- 
tion to  The  Dairy  Record,  Cream- 
ery Journal;  Butter,  Cheese  and 
Egg  Journal;  or  Chicago  Dairy 
Produce. 
Dairy  Advertising — 

Raw  Material:  A  prize  of  ten  dol- 
lars will  be  awarded  to  the  cream- 
ery manager  presenting  the  best 
advertisement  which  has  been 
published  in  his  local  paper,  the 
purpose  of  the  advertisement 
tjeing  the  procurement  of  raw 
material  with  quality  of  milk 
and  cream  as  a  primary  consid- 
eration. 

Finished  Products:  A  prize  of  ten 
dollars  will  be  awarded  to  the 
creamery  manager  for  the  best 
advertisement  in  his  local  paper 
advertising  dairy  products. 
A  copy  of  the  paper  containing 
the   advertisement   must  be  sub- 
mitted in  either  of  these  contests 
to  the  secretary  of  the  association 
not  later  than  noon,  March  21. 
Cream  Cooling  Tanks — 

A  prize  of  ten  dollars  will  be 
awarded  to  the  manager  or  butter- 
maker  reporting  the  greatest  num- 
ber of  cream  cooling  tanks  installed 
by  his  patrons  during  the  calendar 
year,  1922.  He  must  submit  a 
list  with  names  and  addresses  of 
such  patrons  to  the  secretary  not 
later  than  noon,  March  21. 


Norum  With  Coyne 
Coyne  Brothers  announces  the  ap- 
pointment of  Olaf  Norum  to  taki 
the  place  of  D.  J.  Coyne,  Jr.,  recently 
resigned  from  above  firm. 

Mr.  Norum  has  had  considerable 
experience  in  the  eleven  years  of 
activity  in  the  produce  line;  two 
years  of  his  produce  career  were 
devoted  on  the  west  side  market,  and 
nine  years  on  South  Water  Street, 
with  Coyne  Brothers.  He  made 
many  friends  for  the  house  and  him- 
self at  the  various  conventions  he 
attended,  and  several  trips  in  the 
producing  and  shipping  sections. 
Therefore,  he  is  alivo  to  the  impor- 
tance of  prompt,  correct  market 
information  and  high  class  service. 

Mr.  Norum  represented  the  house 
at  Des  Moines  Butter  and  i^Egg 
Shippers'  Convention. 
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BRANDT  PRESIDENT 


(Continued  from  Pa^e  5) 


use  of  the  entire  amount  of  capital 
stock  by  the  supply  department  of 
the  association.  Because  of  the 
short  time  which  it  has  functioned, 
that  department  made  only  an  in- 
complete report. 

Resolutions  Adopted 
The  committee  on  resolutions  en- 
dorsed the  work  of  the  association, 
thanked  the  hotel  management  for 
its  courtesies  and  approved  the  plan 
of  the  St.  Paul  Association  to  hold 
a  monthlj'  Dairy  Day.  It  also 
endorsed  national  marketing  and  di- 
rected the  officers  of  the  association 
to  co-operate  with  the  association 
in  the  formation  of  an  organization 
to  bring  this  about. 

Because  it  offered  no  advantags 
to  farmers  but  was  a  positive  detri- 
ment, instead,  the  association  coq- 
demned  the  encroachments  of  cen- 
tralizert,  specifically  the  Blue  Valley 
Creamerj-  Co.,  and  urged  farmers  to 
stand  steadfast  with  their  co-opera- 
tive creameries.  The  stand  of  the 
farmers  and  business  men  of  Sauk 
Centre  was  endorsed  and  the  support 
of  the  association  pledged  to  the 
farmers'  creamery  of  that  city. 

Bills  requiring  the  sterilization  of 
cans  and  the  labeling  of  neutralized 
butter,  now  pending  before  the  Minne- 
sota legislature,  were  endorsed  and 
legislation  designed  to  bring  about 
the  eradication  of  bovine  tubercu- 
losis favored. 

Governor  Speaks 

Governor  J.  A.  O.  Preus  spoke 
briefly  of  the  problems  confronting 
Northwest  farmers  today,  and  of 
the  suggestions  which  are  being  made 
to  remedy  conditions.  He  commended 
the  co-operative  creamery  and  asso- 
ciations of  these  creameries,  as  con- 
tributing greatly  to  the  prosperity 
of  the  farmers  of  the  State. 

Prof.  J.  R.  Keithley  discussed  the 
subject  of  standardizing  Minnesota's 
butter  and  of  the  great  importance 
of  controlling  the  composition  of  that 
product.  He  urged  the  creameries 
to  see  to  it  that  their  operators  were 
supplied  with  sufficient  time  and 
equipment  to  perform  the  tests  neces- 
sary to  proper  control,  and  paid 
tribute  to  the  efforts  of  the  operators 
to  save  any  losses  from  this  source. 


'S  All  Wrong 

"How  d'ye  get  that  way?"  de- 
manded A.  J.  McGuire,  general  mana- 
ger of  the  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  point- 
ing to  a  copy  of  last  week's  ad  wherein 
the  word  "bogus"  had  been  left  out 
of  a  sentence  which  should  have 
read,  "We  have  no  quarrel  witu 
any  one  except  the  centralizers  and 
the  manufacturers  of  bogus  butter 
and  milk."  "Now  I  may  be  Irish, 
but  that  doesn't  mean  I  want  to 
fight  the  whole  bloomin'  world." 

"Well,  don't  start  here,  Mac,"  sez 
we,  grabbing  one  of  the  stenographer's 
powder  puffs  to  defend  ourselves  in 
case  he  should  try  to  crown  us. 
"Blame  it  on  Mique,  the  demon 
printer.  That's  what  we  always  do. 
He's  healthy  and  can  stand  it  and 
we're  not  feeling  so  good.  And  we'll 
tell  our  something  less  than  a  million 
readers  about  it  next  week."  So, 
take  note  that  Mr.  McGuire  has 
limited  his  territory. 


To  All  Butter  Shippers 

Our  best  recommendation  is  our  list 
of  satisfied  shippers.  If  you  ship 
East,  Boston  is  your  best 
market;  if  you  ship  to 
Boston,  your  best 
house  is 

A.E.MILLS^SON 

Reference:  Fourth-Atlantic  National  Bank 


Throughout  The  Years  That 
Have  Gone 

YORK  leadership  in  Compressors  has  satisfied  everybody. 
It  is  the  poUcy  of  the  YORK  manufacturers  that  this  type  of 
leadership  shall  prevail  in  years  that  are  to  come.  Every  known 
improvement  of  real  merit  is  and  will  be  built  into  the  YORK. 

No  investment  in  YORK  Compressors  is  wasted.  It  is  always 
a  safe  investment.  Their  value  is  proven  by  the  demand.  Pre- 
pare now  for  your  rush  season. 

Buy  only  the  BEST.   That's  a  YORK. 

Westerlin  &  Campbell  Co. 

/.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAVE  COMPOSITION  LOSSES 

BY  TESTING  YOUR  CHURNINGS  DAILY 

ModernMethods  of  Testing  Milk  and  Milk  Products 

Wm  Tell  You  How  To  Make  All  Tests 

Price  $1.50^0^^     The  Dairy  Record  'ATi. 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Wholesale 
Dealers 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPFINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


Pills 


/  Prescriptions 
Dr  Squirt 


We  got  pretty  badly  chilled  getting 
down  to  the  Ames  Short  Course. 
The  other  party  that  had  the  side 
door  Pullman  chartered  with  us 
was  a  scenery  hound  and  kept  at 
least  one  of  the  side  doors  open  all 
the  time.  That  Iowa  scenery  Avill 
keep  and  we'd  rather  take  ours  in 
July,  but  this  other  single-footer 
wanted  his  right  then,  and  got  it. 
We  don't  know  what  he  got  with 
it,  but  we  know  that  he  didn't  get 
enough,  whatever  it  was.  After  we 
got  the  coal  dust  out  of  our  glimt 
we  began  sizing  up  the  bunch  as 
the  butter  and  ice  cream  get-together. 
Jim  Fish  was  there  and  looked  as 
though  he  had  traveled  first  class. 
How  do  those  birds  juggle  the  swindle 
sheet  so  as  to  slip  in  ail  those  extras? 
We  tried  it  a  couple  of  times  and 
almost  handed  the  Chief  of  the 
Exchequer  a  hemorrhage.  We  don't 
know  how  it's  done  so  as  to  get 
away  with  it,  but  we  are  tryin'  to 
eddieate  ourself  up  to  it. 


Jack  Brunner  was  kind  of  hostile 
to  our  Editor  for  trying  to  Avish 
some  good  double  action  banners 
onto  the  State  of  Iowa.  "But  we 
have  it  on  the  Minnesota  boys 
this  trip,"  he  said,  -with  an  emphasis 
supposed  to  be  conclusive.  "Just 
look  at  the  exhibits  they  have  down 
here,  and  they  are  hiking  off  with 
nary  a  prize."  This  did  Jack  so 
much  good  that  we  really  didn't 
have  the  heart  to  tell  him  that  the 
boys  from  the  banner  State  had 
merely  shipped  down  a  little  cull 
stock  on  this  occasion.  Spring  is 
just  around  the  corner  and  Old 
Jawn  Dae  Rottenfeller  has  just  made 
his  annual  boost  in  the  price  of  gas, 
so  the  Minnesota  boys  sold  off  their 
best  stuff  at  top  notch  prices  in 
order  to  buy  their  bit  and  help  Jawn 
pay  off  the  mortgage  on  the  Old 
Homestead. 


H.  C.  Stendel  was  on  his  dignity 
throughout  the  session  wo  were  there. 
It  seems  as  though  friend  wife  had 
sewed  up  all  of  his  gold  medals  in 
the  lining  of  his  coat,  and  ho  did 
not  dare  speed  up  any  and  scatter 
the  same  amongst  those  present, 
(^has.  Conway  was  mentioned,  but 
did  not  show  up.  We  will  bet  that 
he  wonders  what  made  his  ears 
burn  so  much  that  day,  wherever 
ho  happened  to  be. 

A.  L.  Landis,  a  cousin  eiglit  times 
removed  from  Kenosaw  Mountain 
Landis,  but,  like  K.  M.,  a  real 
office-holder,  being  the  President  of 
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the  C.  B.  M.  Association,  was  there 
stronger  than  horseradish.  He  has 
the  best  elbow  we  ever  felt  for  getting 
through  a  crowd  with. 


Before  we  had  really  got  our  nerves 
calmed  down  rightly  after  our  trip, 
we  had  a  slight  scare  thrown  into  us. 
Hearing  a  fog  horn  somewhere  in 
the  building,  we  made  a  rush  for  tue 
life  preservers  and  had  just  g3t 
ourself  iipholstered  in  one  nicely, 
when  we  noticed  that  the  big  noise 
was  merely  A.  W.  Rudnick  going 
into  a  few  details  with  a  friend  who 
wore  ear  muffs.  Prof.  Hammer, 
the  world's  most  restless  pursuer 
of  most  any  kind  of  bacteria  and 
plesiosauruses,  had  a  crate  of  zikomi- 
korenus  and  some  citravus  on  his 
desk.  The  Prof,  is  a  durned  good 
scout  and  was  willing  to  take  the 
time  and  to  tell  us  all  about  these 
contraband  articles,  but  we  savvy 
seven-up  a  lot  better,  and  did  not 
get  all  the  dope  we  wish  that  we  had 
on  it.  We  saw  Jim  Sorenson  there 
and  shadowed  him  pretty  closely. 
Will  give  a  few  details  later. 


While  at  Harmony  we  almost 
started  a  small  panic  by  discovering 
a  patch  of  that  scourge  of  North 
Dakota  and  Western  Minnesota, 
known  as  the  sow  thistle.  We 
found  it  right  in  the  centre  of  town 
opposite  the  printing  office,  and 
broadcasted  the  news  all  over  town. 
The  printer  came  out  and  took  notes 
and  said  that  he  would  do  all  he 
could  to  let  the  public  know  of  the 
new  pest  that  had  come  among  them. 
He  looked  kind  of  funny  at  us  when 
he  said  it,  and  we  have  been  wonder- 
ing a  little  at  just  exactly  what  he 
was  arri%ang  at  ever  since.  Some 
of  the  citizens  found  it  hard 
to  believe  that  the  deadly  sow  thistle 
had  arrived  in  their  midst  but  another 
guy  happening  to  drift  in  just  then 
who  had  been  up  in  the  Dakotas 
recognized  it  and  steps  were  taken 
to  cut  all  found  in  that  locality. 
The  sow  thistle  is  no  doubt  one  of 
the  worst  weeds  that  ever  pestered 
a  farmer.  They  grow  as  thick  as 
hair  on  a  dog  and  will  smother  out 
all  crops  but  clover  in  a  natural 
clover  belt.  We  have  seen  large 
tracts  of  land  practically  laid  waste 
by  this  weed.  In  the  fall  the  air  is 
so  full  of  their  light,  white,  feathery 
seeds  that  it  resembles  a  snow  storm, 
and  every  year  this  weed  is  getting 
twenty  miles  farther  into  southern 
and  southeastern  Minnesota.  It  does 
not  seem  to  thrive  so  well  in  wooded 
districts,  so  the  northern  part  of  the 
State  is  not,  as  a  rule,  subject  to 
them. 


People,  for  their  own  protection, 
ought  to  post  up  on  the  appearance 
and  general  characteristics  of  this 
formidable  weed  and  vigorously  stamp 
it  out  wherever  it  makes  its  appear- 
ance. A  little  delay  is  dangerous, 
as  it  certainly  makes  the  most  of 
every  lost  minute. 


Operators  of  creameries,  we  know, 
would  be  glad  to  hang  a  sample  of 
this  weed  in  some  public  place 
around  their  plants  and  devote  some 
time  in  broadcasting  the  menace 
that  it  is  to  the  State,  as  a  whole, 
and  to  urge  its  destruction  wherever 
found.  This  work  can  not  be  con- 
ducted too  vigorously  and  we  sug- 
gest that  it  be  started  at  once. 


It  takes  more  than  mechanical  ability  to  make 
TESTING  GLASSWARE  as  pre- 
eminently reliable  as 

Nafis 

Scientific  Glassware 

Equally  vital  is  an  intimate  knowledge  of  conditions 
under  which  each  piece  of  apparatus  is  to  be  used. 

Our  force  consists  not  only  of  factory  workers  care- 
fully trained  under  scientific  direction,  but  also  of 
those  thoroughly  experienced  in  the  chemical  con- 
stituents of  glass  and  in  the  use  to  which  NAFIS 
GLASSWARE  must  be  put  in  making  the  various 
tests. 

For  sale  by  dealers  in  NAFIS  Glassware 

LOUIS  F.  NAFIS,  inc. 

544  W.  WASHINGTON  BLVD. 
CHICAGO,  ILL. 

Ask  The  Men  W  ho  Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^ISSswSr^  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Established  1863 


C.  H,  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Weelc 

Week 

Since 

Cities 

Mar.3 

Mar.  10 

Jan.  1 

Chicago  

56,796 

49,379 

475,914 

New  York  

55,927 

71,954 

566,142 

15,908 

20,860 

152,029 

Philadelphia. . . . 

13,275 

15,548 

145,788 

Total  

122,776 

157,741 

1,339,873 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  10,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 
New  York. . 
Boston  

189,349 
278.320 
107,606 
6,050 

466,409 
422,258 
326,403 
58,473 

1,831,165 
1,571,518 
840,540 
361,424 

Philadelphia 

Total.  .  .  . 

581,325 

1,273,543 

4,604,647 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage 


Date 


March  5. 
March  6. 
March  7. 
March  8. 
March  9 . 
March  10. 


Ch'go 

N.Y. 

Bos  on 

Phila. 

22,015 
21,649 
21,530 
21,666 
22,043 
21,578 

38,530 
42,959 
48,174 
46,117 
41,873 
39,344 

12,405 
12,147 
12,988 
12,901 
10,855 
10.136 

9,845 
11,181 
11,175 
12,995 
10,185 
10,673 

REVIEW  OF  BUTTER  MARKET  FOR 
WEEK  OF  MARCH  3  TO  MARCH  9, 
1923 


Wholesale    Prices    of   92-Score  Butter 
For  Week 


Markets 
New  York.  . 
Chicago .... 
Philadelphia 
Boston  


Mar. 

Mar. 

Mar. 

Mar. 

Mar. 

Mar. 

3 

5 

6 

7 

8 

9 

48i 

49 

49 

47  J 

47 

48 

47  i 

48 

48 

47  J 

471 

47i 

491 

50 

50 

49 

48 

48i 

49 

50^ 

51 

51 

49  4 

50 

Butter  Markets  Open.  Firm:  Become 
Weak  and  Unsettled 
Trading  in  butter  during  the  week  end- 
ing March  10  was  marked  with  a  very 
unsettled  feeling,  and  most  of  price  changes 
were  on  the  minus  side.  The  transition 
of  the  previous  week  to  the  one  under 
review  was  made  under  firm  conditions. 
Stocks  were  light,  current  arrivals  just 
sufficient  to  supply  a  fairly  eager  demand, 
and  a  great  deal  of  confidence  in  the  situa- 
tion was  expressed  by  the  trade  in  general. 
The  advances  of  half  to  one  and  one-half 
cents  on  all  markets,  and  including  all 
scores  on  Monday,  was  an  indication  of 
the  firm  condition  of  market  at  that  time. 
The  following  day,  however,  indications 
of  weakness  began  to  appear  which  soon 
turned  to  actual  weakness  and  resulted 
in  almost  daily  declines. 


AudeVs 


ANSWERS  ON 


Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

My  9 -20 

one.  Price . . 

The  DAIRY  RECORD 

F  rJ] 


New  York  Market  Weakest 
The  »New  York  market  led  the  move 
to  weaker  conditions  by  a  decline  of  li 
cent  on  Wednesday.  This  came  as  a  sur- 
prise to  operators  on  the  other  markets, 
for  it  was  generally  thought  that  butter 
prices  were  on  a  fairly  sound  basis,  but 
all  the  markets  must  have  been  brought 
very  close  to  the  breaking  point  by  actual 
conditions  of  supply,  demand  or  otherwise 
they  would  not  have  been  so  sensitive  to 
a  change  in  one  of  them.  The  declines 
at  New  York  were  followed  by  declines 
and  weakness  on  the  other  markets,  al- 
though this  condition  was  not  so  pro- 
nounced as  in  New  York. 

Heavy  Receipts  on  Sensitive  Markets 
Cause  of  Weak  Markets 
Several  factors  played  a  part  in  bringing 
about  weaker  markets.  Because  of  recent 
sharp  fluctuations  the  markets  were  already 
sensitive  and  the  trade  generally  was 
uncertain  what  the  major  price  trend  would 
be.  In  other  words,  the  markets  were 
governed  largely  by  immediate  conditions 
of  supply  and  demand.  During  the  week 
under  review  and  for  several  previous, 
these  sensitive  markets  have  been  called 
on  to  absorb  gradually  increasing  arrivals 
with  New  York  getting  a  very  large  part 
of  the  increase.  Also,  contrary  to  what 
was  expected,  production  instead  of  de- 
crease has  shown  material  increases.  It 
is  not  supposing  then  that  the  markets  did 
weaken,  and  in  view  of  the  fact  that  New 
York  received  a  large  part  of  increase  it 
is  not  supposing  that  that  market  led  the 
declines. 

Lar^e  Cargo  New  Zealand  in  Adds  to 
Weakness 
Although  of  a  sentimental  nature,  but 
none  the  less  important  as  a  factor  of 
influence  to  the  markets,  particularly 
New  York,  was  the  arrival  on  Monday  of 
the  week  ender  review  of  50,889  flfty-six 
pound  boxes  of  New  Zealand  butter  car- 
ried by  the  S.  S.  Tekoa.  For  months  there 
had  been  much  speculation  as  to  whether 
this  cargo  would  come  to  New  York.  It 
not  only  came,  but  was  unloaded,  and 
while  tlie  disposition  of  this  butter  was 
still  uncertain,  it  had  an  important  bear- 
ing on  the  markets.  It  made  the  New 
York  market,  which  was  already  weak 
from  surplus  supplies  of  domestic  butter, 
still  weaker,  and  thereby  was  of  consider- 
able influence  to  the  markets  throughout 
the  country.  It  is  reported  that  English 
and  Canadian  buyers  are  interested  in 
this  butter,  and  rumored  that  some  was 
purchased  by  them,  but  nothing  definite 
was  learned.  It  is  true  that  England  and 
Canada  both  offered  a  better  market, 
but  it  is  not  yet  definitely  known  whether 
the  sale  to  Canada  would  be  affected  by 
the  anti-dumping  law  of  that  country, 
which  requires  a  tax  of  fifteen  per  cent  of 
the  value  of  the  goods  in  addition  to  the 
regular  duty. 

Price  Range  Between  Scores  Very- 
Narrow 

One  interesting  and  very  unusual  feature 
of  the  week's  market  was  the  very  narrow 
range  between  the  different  scores  brought 
about  by  the  heavier  declines  on  top 
scale.  The  price  range  in  some  cases 
became  so  narrow  that  quarter  cent  differ- 
ence between  consecutive  scores  were  not 
uncommon.  For  example,  on  Thursday 
at  New  York,  87-score  was  quoted  46 
cents,  and  92-score,  47  inside,  a  range  of 
only  one  cent  between  five  scores.  Not 
only  this  but  46c  was  freely  bid  for  87-score. 
while  it  was  comparatively  easy  to  buy 
the  better  score  at  47c.  Another  market 
reported  that  a  buyer  had  paid  48c  for  a 
lot  of  92-score,  and  47c  for  some  cooking 
butter,  and  was  disappointed  in  not  being 
able  to  obtain  more  of  the  latter  An 
explanation  of  this  condition  is  difilcult, 
but  it  was  probably  due  to  a  large  per- 
centage of  the  receipts  being  Fancy,  while 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Belter,  Few  As  Well— Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  6f  GODLEYJnc. 

irrS   Butter  and  Eggs  Anybody 

171  DUANE  STREET  -  -         NEW  YORK,  N.  Y. 


the  under  scores  were  scarce.  Many  o^ 
the  trade  feel  that  while  the  market  for 
undergrades  has  such  a  firm  foundation 
the  general  tone  of  market  can  remain 
weak. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  Mar   5,  49J  @50    49   48i  @48i 

Tues  Mar   6,  49J  @50    48J  @49    48  @48| 

Wed  Mar   7,48   ©48^  47h   47  @47i 

Thu  Mar   8,  47J  @48    47   46|  @46i 

Fri    Mar   9,  48J  @49    48   47^  @47i 

Sat    Mario,  48i@49    48   47i  @47| 

Saturday,  March  10. 
Creamery — 

Higher  scoring  than  Extras  48  J  @49 

Extras  (92  score)  48  @ 

Firsts  (90  to  91  score)  47^  ©47} 

Firsts  (88  to  89  score)  47  @47i 

Seconds  (83  to  87  score)  46  @46i 

Lower  grades  45  @45| 

Unsalted,  higher  than  Extras  50  @50i 

Unsalted,  Extras  (92  score)  49i  @49J 

Unsalted,  Firsts  (90  ©91  score) ...  48^  ©481 
Unsalted,  Seconds  47   ©47 1 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Mar.  5..  47J  46^  ©47  47 
Tues.,  Mar.  6..  47^  46^  ©47  47i 
Wed.,  Mar.  7..  47^  46J  ©47  47i 
Thu.,  Mar.  8..  47  46  ©46^  46i 
Fri.,  Mar.  9..  47|  46  5  ©47  47i 
Sat.,    Mar.  10..  47^      46j  ©47  47i 

Creamery,  Extras  (92  scores)   ©47  i 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  9 1  §  scores)  46 1  @47 

Firsts  (88  to  89  i  scores)  45 i  ©46 

Seconds  (83  to  87  scores)  44i  ©45 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh.  ..  -   ©47  i 

Cheese 

Cheddars  22 i  ©23 i 

Twins  22 J  ©23 i 

White  22  i  ©23  i 

Double  Daisies   ©23 i 

Singles   ©23  i 

Longhorns  24^  ©25 

Young  Americas  24 i  ©25 

Squares  26|  ©27 

Special  Lines — 

Swiss,  selected  33  © 

No.  1  30  ©32 

Imported,  Fancy  43 ^  ©44 

Roquefort  39  ©42 

Limburger  28  J  ©29 

Brick,  Fancy  22 1  ©23 

Choice  2li  @22 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Mar   5  46 

Tues.,  Mar.    6  46 

Wed.,  Mar.    7  46 

Thu.,  Mar.    8  46 

Fri.,     Mar.    9  46 

Sat.,    Mar.  10  46 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-five  member-creameries  report 
an  output  of  3,375,722  pounds  of  butterfat 
for  week  ending  March  3,  an  increase  of 
.047  per  cent  compared  with  the  previous 
week,  and  an  increase  of  23.9  per  cent 
over  the  same  week  last  year. 


EGG  MARKETS 


(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon..  Mar.    5  42(«43  41  

Tues..  Mar.    6  42  ©43  41  

Wed..  Mar.    7  40  ©41  38i  ©39 

Thu.,  Mar.    8  40  ©41  38J  @39 

Fri..     Mar.    9  38  ©39  37   ©37  i 

Sat..    Mar.  10.  ...  .34  ©35  33  ©335 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon..  Mar.   5  31   29  5  ©30 

Tues.,  Mar.    6  32   30   ©30 J 

Wed.,  Mar.    7  32   30  @30i 

Thu..  Mar.    8  31    ®315  29 J  ©30 

Fri..     Mar.    9  285  ©28}  275  ©28 

Sat.,    Mar.  10  20J  @26J  25  ©25J 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
.  part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.   This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson,  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P. 
Ryger.  Sec'y,  Brookings,  S.  D. 


No.  301 — Wanted,  operator  in  co- 
operative creamery,  small  railroad  town, 
southern  Minnesota;  make,  1922,  163,000 
pounds;  cream  graded  and  delivered  in 
forenoon;  have  residence  for  operator; 
board  will  meet  March  17  at  one  o'clock 
P.  M.  for  purpose  of  hiring.  

No.  302. — A  creamery  company  in  State 
of  Ohio  is  looking  for  two  capable  creamery- 
men  who  have  had  experience  in  operating 
creameries  in  the  Northwest.  

Position  Wanted  as  assistant  butter- 
maker;  want  steady  employment;  age  22; 
considerable  experience ;  one  year  dairy 
course,  Ames,  1922;  short  course  last 
February;  understand  all  latest  methods; 
willing  to  work;  best  references.  Otto  F. 
Spies.  Graettinger.  Iowa.  3-21 

Position  Wanted  as  helper;  can  start 
at  once;  want  to  learn  the  trade:  state 
wages  in  first  letter,  board  included.  Joe 
Hove,  Leader,  Minn.  3-21 

Wanted — Salesman  to  sell  Moose  Lake 
brand  butter,  eggs  and  sweet  cream  on 
the  range  and  Twin  Cities.  Moose  LaKe 
Creamery  Company,  Moose  Lake,  Minn. 
 3-14 

Wanted — Helper  wanted  at  once;  one 
who  knows  how  to  get  along  with  the 
patrons;  good  wages  to  start  with;  give 
full  particulars  about  yourself  in  first 
letter.  Address  3006,  Dairy  Record,  St. 
Paul,  Minn.  3-14 

Wanted,  Young  Man,  April  1,  who 
has  at  least  one  year's  creamery  experience; 
state  experience  had,  and  wages  expected, 
in  first  letter.  Cloquet  Creamery  Co., 
Cloquet,  Minn.  3-14 


Wanted — Po.sltion  in  creamery  as  helper, 
with  view  of  learning  business;  high  school 


education;  age  24.  Address  114  Record 
St.,  Mankato,  Minn.  3-28 

g\isii\es$(3\ai\cc^ 

For  Sale — Produce  house.  Southern 
Minnesota;  living  rooms  over  buildings, 
all  modern  conveniences,  garage,  barn, 
heating  plant;  price.  .$7,500  and  invoice. 
Address  3007,  Dairy  Record,  St.  Paul, 
Minn.   3-28 

Wanted — ButtermaKer  to  buy  or  ren*^ 
fully  equipped  creamery,  living  room** 
upstairs;  can  be  bought  or  rented  on  very 
easy  terms;  small  working  capital  required; 
a  moneymaker  for  a  hustler;  old  estab- 
lished dairy  community.  Schneider  Broth- 
ers, Brockway,  Mont.  3-14 


jre^dviivei1jA>SVipplicS 


Wanted  to  Buy — One  400-gallon  or 
300-gallon  Jensen  or  Wizard  cream  rlpcner; 
must  be  in  good  shape,  no  leaky  coils;  one 
thousand-pound  capacity  churn;  one  ten 
or  fifteen  H.  P.  engine;  one  fifteen  or  twenty 
H.  P.  boiler;  what  have  you  to  offer;  cash 
deal.  Moose  Lake  Creamery  Co.,  Moose 
Lake,  Minn.  3-21 

Wanted — One  three  hundred  gallon 
Cherry  ripener;  must  be  in  good  condition. 
Address  Box  421,  Aberdeen,  S.  D.  3-7tf 

For  Sale — Used  Northey  refrigerator, 
8x16  size,  center  ice  bunker,  left  hand 
doors,  two  small  glass  doors  in  front,  walls 
four  inches;  will  sell  at  your  own  price. 
Wessington  Springs  Creamery,  Wessington 
Spring,  S,  D.  3-14 

For  Sale — One  starter  can  in  good  con- 
dition, first  check  for  $40.00  takes  it;  also 
one  hundred  gallon  Victor  churn  in  good 
condition;  first  check  for  $45.00  takes  it. 
Humboldt  Creamery,  Humboldt,  S.  D.  3-14 

For  Sale — One  Jalco  eight-bottle  nine- 
inch  tester,  alternating  current  110  watts; 
one  Thorson  four-bottle  test  scale;  seven- 
teen test  bottles;  fifty  per  cent;  equipment 
good  as  new;  first  check  of  S50.00  takes 
it.    K.  R.  Quill,  Battle  Lake,  Minn.  3-21 

For  Sale — One  300-gallon  2i-inch  pipe 
coil  type  Wizard  ripener.  No.  10173,  new; 
one  30-gallon  Haugdahl  starter  can,  fair 
condition;  one  common  rotary  pump,  Ij- 
inch  connections;  two  Fairbanks  common 
beam  scales,  one  2-beam,  and  one  I-beam 
One  L.  P.  can  steamer;  one  exhaust  water 
heater,  32  inch  by  6  feet,  complete,  good 
condition;  one  15-H.  P.  horizontal  steam 
boiler;  one  12-H.  P.  Mankato  steam  engine; 
one  oil  pump,  Hansens  steam  cylinder 
lubricating;  one  Henry  Troemner  cream 
testing  scale,  12-bottle,  new;  also  a  quan- 
tity of  pipes,  shafting  and  pulleys.  Eagle 
Co-operative  Creamery  Association,  Arling- 
ton, Minn.  3-21 

For  Sale — One  Jensen  flash  pasteurizer. 
No.  5,  capacity  3,500  pounds  per  hour, 
with  Jensen  cooler  of  same  capacity;  too 
small  for  our  use;  will  sell  for  $350,  F.  O.  B. 
Milltown,  Wis.  Milltown  Co-operative 
Creamery  Co.,  Milltown,  Wis.  3-21 


For  Sale — One  complete  lee  cream  out- 
fit for  brick  and  bulk.  M.  M.  Walters, 
River  Falls,  Wis.  3-14 

Eleotrio  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices;  1- 
H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis. 
Minn.  8-9t. 

Boilers,  Newand  Second  Hand — Elec- 
tric Motors,  engines,  pumps,  pipes  and 
fittings,  valves, belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream 
test  scales,  platform  and  automatic  scales; 
all  work  done  by  expert  scale  mechanics: 
high  class  workmanship  guaranteed  at 
lowest  possible  cost;  quick  service.  Cream 
City  Scale  Co.,  100  Ferry  St.,  Milwaukee 
Wis.  4-5t 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li  inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tr 

For  Sale — One  C.  &  B.  40-quart  Hori- 
zontal Brine  Freezer  at  $100;  one  750- 
pound  Victor  Churn,  chain  drive,  at  $100. 
Miller  Creamery,  Miller,  S.  D.  3-14 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Parafflner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 
   2-7tf 

For  Sale — One  three-hundred  gallon, 
and  one  four-hundred  gallon  Wizard  vats 
in  good  serviceable  condition;  reason  for 
selling,  just  installed  two  six  hundred 
gallon  vats;  price  one  hundred  twenty-five 
dollars  each;  first  check  for  above  amount 
gets  either  one;  vats  crated  and  ready  for 
immediate  sliipment.  Address  Bork  Cream- 
ery Company,  Manson,  Iowa.  3-7tf 

For  Sale — Medium  size  power  and  hand 
Creasey  Ice  crusher;  good,  serviceable 
condition;  first  check  for  fifteen  dollars 
gets  it.  Address  Bork  Creamery  Com- 
pany, Manson,  Iowa.  3-7tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list,  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 
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DROSTE  Sl  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 
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B.  W.  Schulte,  western  representa- 
tive of  Elliott  and  McGarraghy, 
Chicago,  sneaked  in  to  join  us  at 
prayer.  We  needed  it.  It  sure  was 
one  hectic  week. 

"Jack"  McCarthy,  the  charming 
French  beauty  of  the  Minnesota 
Dairy  and  Food  Department,  leaped 
in  last  week.  He  just  wanted  to 
borrow  a  match.  We  borrowed  one 
for  him. 

C.  H.  Wilson,  Cedar  Rapids,  Iowa, 
representative  of  the  Borden  Farm 
Products  Co.,  New  York,  threw  a 
pack  of  cigars  on  the  table  and  told 
those  present  to  help  themselves. 
Six  people  were  killed  in  the  rush. 

H.  F.  Sondergaard,  Balsam  Lake, 
Wis.,  fieldman.  District  No.  1  of 
the  creameries'  association  in  that 
State,  was  among  those  who  dropped 
in  for  a  chat  while  attending  the 
Minnesota  meeting  last  week. 

S.  W.  Russell,  who  has  had  charge 
of  the  butter  manufacturing  of  the 
Red  Wing,  Minn.,  co-operative  cream- 
ery for  the  past  ten  years,  has  re- 
signed. His  future  plans  are  uncer- 
tain, but  for  the  time  being  he  will 
take  a  much  needed  rest. 


Geo.  A.  Holmes,  one  of  the  owners 
of  the  Austin  Dairy  Products  Co., 
Austin,  Minn.,  wrote  to  the  fat 
man  of  The  Dairy  Record  staff 
inviting  him  to  come  down  and  wash 
bottles.  The  f.  m.  wants  to  know 
what  kind  of  bottles,  George. 

H.  H.  Lundahl,  operator  at  Wel- 
come, Minn.,  slid  into  the  office  while 
in  the  city  attending  the  association 
meeting  last  week.  There  was  a 
gang  of  loafers  hanging  around  at 
the  same  time  and  they  staged  an 
impromptu  debate  somethin'  or  t'- 
other.   Lundahl  won. 

C.  E.  Vanderheide,  operator  at 
Hastings,  Minn.,  and  John  Christen- 
sen,  operator  at  Farmington,  Minn., 
threw  out  some  dirty  cracks  about 
the  natives  not  working,  when  they 
breezed  in  last  week.  Fat  chance  of 
doing  any  work  with  that  pair  of 
highbinders  hanging  around. 

"Yep,  1,084,000  pounds  of  butter 
and  not  a  can  of  sour  cream,"  was 
the  song  of  Emil  Brockoff,  operator 
at  Glencoe.  Nine  times  did  he  tell 
us  that  Glencoe  was  now  the  largest 
co-operative  creamery  in  the  State 
of  Minnesota.  When  he  tried  it 
the  tenth  time,  we  threw  him  out. 

H.  J.  Roth,  fieldman.  District  Nd. 
6,  Minnesota  Co-operative  Cream- 
eries' Association,  inhaled  a  bucketful 
of  second  hand  smoke  when  he 
joined    the    crew   which    made  life 


The  KIMBLE 
Sand  Blast  Spot 

is  just  one  of  those  big,  little  things 
that  mean  much  to  the  man  who  is 
using  milk  or  cream  test  bottles. 

It  gives  glass  a  writing  paper  finish 
that  doesn't  wear  smooth  like  the 
commonly  used  "acid  mark.' '  What 
you  put  on  stays  on  until  you  rub 
it  off. 

If  your  Jobber  doesn't  handle 
Kimble  Creamery  glassware, 
write  us  direct. 


)^h\e  Glass  Company 

VlNtUmO.N  J.    CMlCASO.lLL.  NEWYO«K,N.V. 


miserable  for  the  purity  squad  which 
puts  out  The  Dairy  Record,  when 
he  dropped  in  for  a  short  visit  last 
Wednesday. 

Frank  Brown,  manager  of  the 
Minnesota  branch  of  the  J.  G. 
Cherry  Co.,  played  a  dirty  trick 
on  those  who  attended  the  North 
Dakota  convention  at  Fargo  last 
week.  Frank  corralled  a  bunch  of 
sample  copies  of  The  Dairy  Record 
and  sold  them  to  the  natives  at 
prices  ranging  from  two  cents  to 
two  dollars  a  copy.  We  didn't  get 
the  money.  Oh  well,  Frank  is  learn- 
ing to  play  poker  and  needs  the 
money. 

H.  B.  Hoiberg,  Coon  Valley,  Wis., 
one  of  the  Grand  Old  Men  of  the 
creamery  business,  is  about  to  make 
his  last  churning.  In  announcing 
his  intention  to  retire,  Mr.  Hoiberg 
paid  a  much-appreciated  tribute  to 
The  Dairy  Record  for  the  "good 
worh  it  has  been,  and  is  doing" 
among  the  creameries  and  operators 
of  the  Northwest.  It  is  hard  to  see 
men  of  his  type  leave  the  business 
for  they  have  been  the  backbone 
of  the  industry,  but  this  feeling  is 
offset  somewhat  by  the  knowledge 
that  Mr.  Hoiberg  has  made  a  success 
of  his  business  and  is  in  a  position  to 
enjoy  some  of  the  fruits  of  his  labor. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  during  the 
past  week  are  the  following:  Geo. 
Preuss,  Arlington  to  Winthrop,  Minn.; 
John  EUering,  Melrose  to  Grey  Eagle, 
Minn.;  W.  M.  Anderson,  St.  Paul  to 
Hutchinson,  Minn.;  Aug.  Wieland, 
New  Ulm  to  Essig,  Minn.;  A.  L. 
Bull,  St.  Cloud,  Minn.,  to  Iron 
Mountain,  Mich.;  Russell  Sueland, 
Gary  to  Fosston,  Minn.;  Erick  Peter- 
son, Long  Prairie  to  New  York 
Mills,  Minn. 


December  Report 
The  following  is  a  summary  of 
reports  received  from  191  co-operative 
creameries   in   diiierent   sections  of 
Minnesota  for  December,  1922: 


No.  of 
Cream- 
eries 

7  paid. 

8  paid. 
12  paid. 
16  paid . 
38  paid. 

14  paid. 
22  paid. 
21  paid. 

15  paid. 
14  paid. 

4  paid. 
7  paid. 
(5  paid. 
3  paid . 
1  paid. 
3  paid 


Price 
Paid  for 
Butter- 
fat 
Cents 

.  .64 
.  .63 
.  .62 
.  .61 
.  .60 
.  .59 
.  .58 
.  .57 
.  .56 
.  .55 
.  .54 
.  .53 
.  .51 
.  .50 
.  .49 
48 


Av.  Net 
Price  Reo. 
for 
Butter 
Cents 

53.17 
53.57 
52.90 
52.45 
52.10 
51.30 
51.90 
51.44 
50.59 
50.75 
50.70 
50.19 
49.60 
47.60 
44.50 
43.88 


Average 
Amount 
Butterfat 
Received 
Pounds 

8,105 
16,858 
15,590 
15,971 
12,804 
16,674 
15,973 
10,847 
10,342 
6,321 
5.217 
6,806 
4,578 
3,399 
5,434 
1,461 


Average  not  price  paid  by  above 

191  co-operative  creameries.  .$.5895 
Average  price  New  York  Ex.- 

tras,  December  5424 

Average  price  New  York  Ex- 
tras, December  1  to  January 

15  5386 

Average  pounds  butterfat  re- 
ceived per  creamery,  pounds.  11,828 


Janes ville,  Minn. — Stockholders  of 
the  Janosville  Creamery  Association 
elected  J.  II.  Murphy  president  at 
tlie  annual  meeting. 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:   Irviri  National  Bank  E.  S.  PYBURN 

Chalbam  A  Phenix  National  Bank  Western  Repretentaliv* 

Fidelity  Truit  Company  Waterloo,  Iowa 
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OKLAHOMA  TO  GRADE 


Campaign  for  Better  Cream  Now 
Being  Ceirried  On. 


An  intensive  campaign  for  the 
grading  of  cream  is  to  be  launclied  in 
Oklahoma,  April  15. 

All  the  force  of  the  State  will  cor- 
relate their  efforts  to  bring  about  an 
improvement  in  the  quality  of  the 
cream.  JFive  or  six  inspectors  from 
the  State  Board  of  Agriculture,  as- 
sisted by  twenty-five  creamery  field- 
men  and  creamery  representatives, 
will  give  prsonal  instruction  to  cream 
station  operators.  In  addition,  the 
extension  division  of  the  A.  &  M. 
College,  wiU  assist  in  the  campaign 
through  the  Extension  Dairy  Expert 
and  the  County  Women  Demon- 
stration Agents. 

A  two-day  training  school  in  cream 
grading  was  held  at  the  A.  &  M. 
College  dairy  department  at  Still- 
water, on  March  5  and  6,  twenty-six 
fieldmen  and  creamery  representatives 
were  in  attendance  and  received 
instruction  under  Professor  A.  C. 
Baer  and  his  assistants.  The  training 
consisted  of  actual  cream  grading  by 
testing  numerous  samples,  and  also 
testing  cream  for  acidity  on  the 
acidity  basis  only;  cream  will  be 
graded  first  if  slightly  sour,  and 
second,  if  very  sour.  A  difference 
in  price  of  three  cents  will  be  paid  for 
butterfat  according  to  the  Oklahoma 
law. 

To  Check  Shipments 
After  the  educational  campaign 
which  will  begin  April  15  and  con- 
tinue until  each  of  the  five  hundred 
cream  station  operators  has  had  a 
personal  visit  from  one  of  the  cream 
grading  teams,  shipments  of  cream 
to  centralized  creameries  and  local 
creameries  will  be  carefully  checked 
by  the  dairy  commissioner  who  will 
require  reports  from  both  the  cream 
buyers  shipping  the  cream  and  from 
creameries  receiving  the  cream. 

The  following  is  an  abstract  of 
the  Oklahoma  law  on  cream  grading. 
This  law  has  been  classed  an  ideal 
cream  grading  law  by  a  number  of 
national  creamery  experts: 

Grading  Law 
Section  7.  On  and  after  October 
1,  1919,  all  sour  cream  purchased  by 
cream  stations,  creameries  or  their 
agents  or  representatives,  shall  be 
purchased   by   grade.     The  regular 

Eriee  quotation  for  sour  cream  shall 
9  for  first  grade,  and  second  grada 
cream  shall  be  paid  for  on  a  basis  of 
three  cents  (3)  per  pound  butterfat 
less  than  for  first  grade  cream. 

Section  8.  Cream  shall  be  graded 
in  three  (3)  classes  as  follows:  First 
grade  cream  shall  consist  of  cream 
that  is  clean  and  palatable  to  the 

(Continued  on  Pa^o  23) 


OPPOSES  BILL 


Exchange    Against    Branding  of 
Neutralized  Butter. 


The  New  York  Mercantile  Ex- 
change has  gone  strongly  on  record 
against  the  bill  introduced  in  the 
New  York  State  Assembly  to  amend 
the  agricultural  law,  making  it  man- 
datory on  the  part  of  manufacturers, 
dealers  and  others  who  offer  or  expose 
for  sale  butter  that  contains  a  neu- 
tralizer  which  has  been  added  to 
cream,  to  brand  or  mark  the  package 
or  wrapper  with  the  words  "Butter 
made  from  neutralized  cream."  A 
resolution  opposing  this  measure  was 
passed  and  copies  sent  to  State 
officials  and  every  member  of  the 
State  Senate  and  Assembly. 

The  resolution  sets  forth  that 
branding  would  work  an  unfair  and 
unjust  hardship  upon  producers  and 
dealers  handling  butter  in  the  State 
of  New  York  because  no  such  law 
exists  in  other  states.  It  would  tend 
to  prejudice  the  consumer  against 
butter  so  labeled  and  naturally  put 
it  in  the  classification  of  imitated 
butter  and  butter  substitutes. 

It  is  a  well-known  fact,  the  resolu- 
tion sets  forth,  that  butter  contain- 
ing a  neutralizer  is  harmless  and 
not  injurious  to  the  public  health. 
Such  branding  would  undoubtedly 
increase  the  price  of  unbranded  but- 
ter and  cause  shippers  to  use  com- 
petitive markets  where  no  such  law 
exists.  The  Exchange  considers  that 
such  a  law  would  be  an  unjust 
imposition  on  the  butter  industry, 
not  ordy  in  the  State  of  New  York, 
but  in  other  States  which  manufac- 
ture the  commodity  and  are  forced 
to  seek  a  market  in  eastern  territory. 


NEED  OF  CONTROL 


By  J.  R.  Keithley 


(Continued  from  Last  Week) 

Butter  is  composed  of  butterfat, 
water,  salt  and  curd.  The  propor- 
tion of  these  constituents  varies 
widely  in  different  lots  of  butter 
and  with  each  churning  unless  special 
care  is  taken.  In  order  to  control 
the  composition  a  practical  method 
of  analysis  must  be  available,  and 
be  used  regularly.  The  best  method 
for  this  purpose  is  the  Kohman. 

Butter  to  be  tested  is  rendered 
homogeneous  by  thorough  mixing. 
A  ten-gram  sample  is  weighed  into 
a  dry  tared  beaker.  The  torsion 
balance  with  aluminum  cup  used 
should  be  balanced  v,nth.  the  weight 
on  ten  per  cent  beam  stationed  at  10. 
This  later  makes  possible  the  weigh- 
ing of  the  butterfat  removed,  or 
rather  the  amount  of  salt  and  curd 

(Continued  on  Page  19) 


IMPROVES  QUALITY 


Elimination   of   Cream  Stations 
Means  Economy. 


Recovery  and  retention  of  quality 
markets  for  Alberta  butter  is  one  of 
the  chief  problems  engaging  the 
Provincial  Agricultural  Department 
at  the  present  time,  and  special 
efforts  are  being  made  in  that  direc- 
tion, says  Samuel  C.  Reat,  consul  at 
Calgary,  Alb.,  Canada,  to  the  United 
States  Department  of  Commerce. 
With  this  object  in  view  the  Alberta 
Legislature  in  1922  passed  amend- 
ments to  the  Dairymen's  Act,  which 
eliminated  the  cream  buying  stations 
in  the  province  and  substituted  there- 
for a  system  of  Government  inspec- 
tion and  grading.  The  Department 
of  Agriculture  realized  that  the  amend- 
ments proposed  a  radical  departure, 
but  the  results  obtained  in  five  months 
operation  by  the  Government  are 
eminently  satisfactory  to  the  industry. 

The  principal  object  sought  in  the 
elimination  of  the  cream  stations  was 
to  clear  the  channel,  to  straighten 
out  the  line,  between  the  producer  of 
quality  cream,  and  the  market  for 
quality  butter. 

Saving  on  Stations 

The  chief  question  is,  how  the 
elimination  of  the  cream  _  bu3ang 
stations  is  going  to  help  the  industry 
and  raise  the  standard  of  the  product. 
It  is  estimated  that  the  direct  saving 
to  the  industry  will  alone  constitute 
a  very  large  item.  It  has  been  stated 
that  the  old  system  of  cream  buying 
stations  cost  the  industry  $250,000 
annually.  The  new  system  of  re- 
stricted service  at  local  points  which 
will  be  permitted  under  the  amend- 
ments, should  not  cost  more  than 
$50,000  it  is  estimated.  In  addition 
to  this,  the  Legislature  has  voted 
$40,000  for  Government  grading.  This 
would  make  a  total  under  the  new 
system  of  $90,000  or  approximately 
$100,000.  If  these  figures  are  event- 
ually borne  out,  it  would  result  in  a 
direct  saving  of  $150,000  a  year. 

Furthermore,  the  improvement  in 
quality  under  the  new  system  should 
result  in  increased  revenue  of  $150,000 
in  the  first  j^ear.  This  improvement 
would  increase  and  be  cumulative 
from  j'ear  to  year,  increasing  the 
amount  of  revenue  to  the  industry 
and  resulting  in  the  securing  and 
holding  of  quality  markets  for  Al- 
berta butter. 

Price  DifEerential 

With  the  uniform  and  proper  ap- 
plication of  the  grading  principle  at 
the  creameries,  the  producer,  in  the 
marketing  of  his  cream,  has  access 
to  and  direct  choice  of  three  distinct 
markets,  as  expressed  through  the 
three  standard  grades  of  cream,  and 

(Continued  on  Page  22) 
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IS  BRANDING  UNFAIR? 

As  was  to  have  been  expected,  the  introduction  in 
several  state  legislatures  of  bills  requiring  the  branding 
of  neutralized  butter  has  called  forth  opposition  from 
centralizers  and  those  dealing  in  their  products. 

Most  of  the  objections  to  such  legislation  are  based 
upon  the  hypothesis  that  the  addition  of  neutralizer  is 
harmless.  But  even  if  this  were  true,  it  would  be  irrele- 
vant. The  purpose  of  these  bills  is  not  to  condemn 
neutralized  butter  as  a  necessarily  unhealthful  product; 
it  is  simply  a  matter  which  involves  the  right  of  the 
consumer  to  know  what  he  is  getting  for  his  money. 

Citing  the  artificial  coloring  of  butter  without  requiring 
that  fact  to  be  made  known  as  an  argument  against 
the  compulsory  branding  of  neutralized  butter  is  a  mere 
sophistry,  intended  to  lend  color  to  the  centralizers' 
charge  of  discrimination.  The  cases  are  not  parallel. 
The  use  of  butter  color  is  nothing  more  than  the  utiliza- 
tion of  the  generally  accepted  trade  mark  of  that  product; 
it  does  not  affect  the  quality  or  composition  of  the  ingre- 
dients of  that  butter.  Neutralizer,  on  the  other  hand, 
is  used  to  remedy  a  condition  brought  about  by  negligence, 
indifference  or  force  of  circumstances.  In  other  words, 
the  use  of  artificial  color  is  simply  a  means  of  "dressing 
up"  the  appearance  of  butter  by  making  its  color  uniform 
throughout  the  year,  while  neutralizer  is  a  means  of  making 
butter  manufactured  from  old,  sour  cream  more  salable. 
Why,  then,  should  not  the  consumer  be  entitled  to  know 
whether  he  is  eating  butter  made  from  neutralized  or 
unneutralized  cream?  Where  is  the  injustice  in  asking 
that  the  consumer  be  given  the  right  to  know  what  he  is 
getting  for  his  money?  If  there  is  any  injustice,  is  it  not 
being  done  to  the  consumer  when  he  is  asked  by  buy 
neutralized  butter  on  the  same  basis  as  butter  made 
from  cream  which  requires  no  chemical  to  cut  down  its 
acidity? 

One  objection  to  these  State  laws  which  can  be  con- 
sidered legitimate  is  that  advanced  by  the  New  York 
Mercantile  Exchange  in  opposition  to  the  bill  introduced 
in  the  New  York  State  legislature.  The  Exchange  holds 
that  a  State  bill  of  this  kind  will  discriminate  in  favor 
of  States  where  there  is  no  such  law.  But  this  objection 
merely  emphasizes  the  need  of  national  and  general 
uniform  State  legislation  requiring  tlio  branding  of  this 
class  of  butter. 

Permitting  the  sale  of  butter  which  has  been  made 
from  neutralized  cream  without  that  fact  being  made 
known  is  an  injustice  both  to  the  consumer  and  to  the 
manufacturer  of  a  product  made  from  raw  material 
which  requires  no  chemical  treatment. 

It  is  only  fair  to  the  local  creameries  of  the  country 
to  ask  that  neutralized  butter  be  branded.  If  the  con- 
ditions were  rovorsod,  the  centralizers  would  not  hesitate 
to  d(!mand  it. 


WANTED:    AN  ORGANIZATION 

A  strong  National  Creamery  Buttermakers'  Asso- 
ciation is  needed  for  a  number  of  reasons,  but  none  of 
them  are  more  important  than  the  fact  that  the  local 
creameries  of  the  country  have  no  organization  to  rep- 
resent them  in  legislative  matters  which  specifically 
concern  them. 

The  National  Dairy  Union  is  a  valuable  organization, 
but  it  represents  all  classes  of  butter  manufacturers. 
In  matters  which  concern  butter  in  general  it  is  doing 
splendid  work  and  is  worthy  of  the  support  of  the  local 
creameries.  But  it  does  not  entirely  fill  the  needs  of 
these  creameries. 

The  question  of  branding  neutralized  butter  brings 
out  the  need  of  a  distinctively  local  creamery  organiza- 
tion, with  particular  emphasis.  Several  State  legisla- 
tures are  now  considering  the  enactment  of  legislation 
requiring  all  butter  made  from  neutralized  cream  to 
be  branded.  The  centralizers  are  out  in  force  to  defeat 
these  bills;  the  local  creameries  in  most  States  are  rep- 
resented only  by  public  officials,  if,  indeed,  they  are 
represented  at  all. 

Such  States  as  Minnesota,  Iowa  or  Wisconsin  may 
have  State  organizations  of  local  creameries  to  guard 
their  interests  in  legislative  matters  within  those  states, 
but  there  are  matters  of  interest  to  them  in  other  States 
in  which  they  have  no  representation.  All  of  these  States 
are  interested  in  any  action  which  the  New  York  State 
legislature  may  take  upon  the  branding  bill  introduced 
in  that  assembly,  because  a  large  part  of  their  output  is 
marketed  in  that  State.  But  they  will  not  be  represented 
at  any  hearing  upon  the  subject.  Our  guess  is  that  the 
centralizers  will  be. 

There  may  be  some  objection  to  having  the  National 
Creamery  Buttermakers'  Association  take  up  such  work, 
but  we  can  not  see  that  objection  coming  from  any  source 
which  can  make  claims  of  undivided  loyalty  to  the  inter- 
ests of  the  local  creamery.  There  will  undoubtedly  be 
a  need  of  a  show-down  early  in  the  game,  for  it  must 
be  definitely  determined,  once  and  for  all  time,  whether 
or  not  the  National  Association  is  to  be  a  local  creamery 
or  a  centralizer  organization.  It  should  not  be  permitted 
to  exist  as  a  "general"  organization  of  creameries.  The 
local  creameries  need  it;  the  centralizers  only  interest 
in  it  is  to  keep  it  impotent.  As  it  is  now  organized,  and 
under  the  leadership  of  Prof.  Mortensen,  it  may  safely 
be  considered  a  local  creamery  organization,  but  nothing 
should  be  left  undone  to  see  that  it  remains  such. 


GRADING?  WELL— 
Oklahoma  is  to  conduct  a  cream  grading  campaign, 
an   announcement   from   that    state   proudly  declares. 
It  is  a  good  step  and  shows  that  interest  in  the  movement 
is  spreading. 

But  we  do  hope  that  our  centralizer  friends  in  that 
section  will  not  pounce  upon  the  Oklahoma  campaign 
and  use  it  as  an  excuse  for  setting  up  a  great  clamor 
about  the  great  steps  they  are  taking  to  improve  the 
quality  of  their  raw  material.  In  the  first  place,  some 
of  us  have  a  hunch  that  this  improvement  is  being 
"wished"  on  them,  and  in  the  second  place,  we  really 
grade  up  in  this  neck  of  the  woods.  In  other  words, 
when  our  creameries  grade,  cream  is  either  sweet  or 
sour.  In  Oklahoma  and  other  centralizer  dominated 
States,  they  practice  a  different  sort  of  grading;  there 
cream  is  first  grade  which  has  less  than  .4  per  cent  acidity 
in  the  winter  and  loss  than  .5  per  cent  in  the  summer. 

Nevertheless,  such  a  movement  is  a  forward  step. 
It  is  good  preparation  for  the  time  when  those  sections 
can  establish  co-operative  plants  and  join  the  ranks 
of  the  real  creamery  states. 
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CREAMERY  HOURS 

If  there  is  anything  which  will  make  an  operator  see 
red  it  is  to  have  a  patron  with  a  few  hours  to  kill  drop 
into  the  creamery  and  expect  the  operator  to  spend 
those  few  hours  chatting  with  him,  and  then,  just  before 
lea\ing,  remark,  "Pretty  soft  for  you;  nothing  to  do  but 
sit  around  and  visit." 

Even  if  the  operator  had  those  few  hours  of  leisure, 
he  would  have  earned  it;  but  the  facts  are  that  after  the 
patron  left  he  was  probably  forced  to  work  overtime  to 
make  up  for  the  time  lost  in  entertaining  his  visitor. 

One  of  the  greatest  drawbacks  about  creamery  work 
are  the  long  hours  required.  In  some  plants  where 
cream  reeei^^ng  has  been  placed  on  a  sensible  basis,  or 
where  deliveries  are  confined  to  two  or  three  days  a  week, 
there  are  days  when  the  operator  does  perform  a  day's 
work  which  is  comparable  to  that  required  in  other 
industries.  But,  on  the  average,  his  hours  are  longer 
and  his  work  harder  than  is  true  of  other  kinds  of  employ- 
ment. 

The  last  census  published  by  the  United  States  Depart- 
ment of  Commerce  shows  that  933  of  the  1,962  persons 
engaged  in  butter  manufacturing  in  Minnesota  in  1919 
worked  sixty  hours  or  more  a  week.  Except  for  occupa- 
tions which  are  seasonal  in  their  nature,  no  other  industry 
employing  anything  like  a  similar  number  of  employes 
had  such  a  high  percentage  of  its  number  working  so 
many  hours.  In  considering  these  figures  it  must  be 
kept  in  mind  that  they  include  helpers  who  work  only 
a  few  months;  if  the  full  time  operators  only  were  con- 
sidered, it  would  probably  be  found  that  only  a  very 
small  per  cent  worked  less  than  sixty  hours  a  week  through- 
out the  year. 

It  is  a  great  mistake  to  consider  the  number  of  hours 
which  an  operator  puts  in  as  a  criterion  of  his  value 
to  the  creamery.    As  a  matter  of  fact,  the  operator  who 


is  not  forced  to  work  long  hours  is  probably  more  val- 
uable to  the  creamery  than  one  who  is  working  twelve 
or  fourteen  hours  a  day,  for  it  usually  means  that  he 
is  supplied  with  enough  help  to  permit  him  to  devote 
his  efforts  to  using  his  head  instead  of  his  back. 


A  LESSON  IN  SCRUBOLOGY 

A  western  dairy  paper  calls  attention  to  a  statement 
issued  by  the  United  States  Department  of  Agriculture 
giving  the  number  of  cows  in  each  State  on  January  1, 
1923. 

The  statement  is  a  rare  contribution  to  the  subject 
of  Serubology.  It  could  very  well  be  called:  "True 
Charity,  or  Feeding  the  Cow  for  the  Fun  of  It." 

The  statement  shows  that  Mississippi,  Alabama  and 
Arkansas  each  have  a  cow  population  nearly  one-third 
as  large  as  that  of  Minnesota,  while  Tennessee  and 
Georgia  have  more  than  one-fourth  as  many.  Yet, 
who  ever  considered  these  as  being  dairy  States?  Market 
milk  is  expensive  in  most  of  these  states,  and  no  small 
part  of  their  butter  supply  comes  from  northern  cen- 
tralizers. 

What  is  the  reason?  The  scrub  cow.  In  states  like 
Minnesota  and  Iowa  there  is  a  tendency  to  look  ashamed 
when  reference  is  made  to  the  average  butterfat  produc- 
tion. But  these  cows  are  champions  compared  to  most 
of  those  in  the  States  mentioned. 

Butter  production  is  an  ail-American  crop.  Unlike 
lemons,  oranges  and  other  citrus  fruits,  there  are  scarcely 
a  dozen  States  in  the  Union  where  dairying  can  not  be 
conducted  profitably.  The  South  offers  a  particularly 
attractive  future  for  the  industry.  It  can  produce  the 
butterfat  and  it  has  the  markets.  But  it  won't  produce 
the  butterfat  to  satisfy  the  demands  of  that  market 
until  it  goes  into  dairying  seriously.  And  this  will  mean 
replacing  scrubs  with  real  dairy  cows,  first. 


^^tm  m  in 
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V/  REFRIGERATION 

The  installation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smelling  and  sanitary. 

Send  today  for  our  booklet  entitled  **Hotc  Modern 
Refrigeration  Increased  Broivn*s  Bank  Account." 

The  Creamery  Package  Mfg.  Company 

SALES  BRANCHES— IFrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha, H3-115-117S.Tenth St. 

Boston,  138-140  Washington  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore.,  6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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One  of  the  causes  of  inefficient 
management  or  lack  of  management 
in  some  co-operative  creameries-:  is 
the  poorly  equipped  creamery  office, 
and  it  is  rather  surprising  that  in 
this  inventive  and  progressive  age, 
one  can  still  find  creameries  where 
the  office  end  of  the  business  is 
handled  as  it  was  more  than  a  quarter 
of  a  century  ago.  The  accounting 
is,  in  some  instances,  very  antiqua- 
ted, to  say  the  least,  and  the  secre- 
tary who  is  often  spending  his  time 
for  the  glory  there  is  in  it,  is  seriously 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

SoU  Manufacturers 
2054  James  Street  ST.  PAUL,  MINN. 
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handicapped  because  he  has  not  the 
necessary  office  equipment,  nor  has 
he  the  labor-saving  sevices  that  are 
used  in  handling  other  businesses 
of  similar  sizes. 


There  is  much  addition  of  figures 
in  the  creamery  office,  and  where 
this  work  is  done  without  an  adding 
machine,  there  are  chances  of  making 
errors,  which  often  cause  trouble 
and  dissatisfaction.  We  believe  that 
every  creamery  office  should  be  equip- 
ped with  an  up-to-date  adding  ma- 
chine, as  the  use  of  the  adding 
machine  insures  accuracy  and  reduces 
the  accounting  work  to  a  minimum. 
Why  should  the  creamery  secretary 
be  obliged  to  labor  over  long  rows 
of  figures  with  a  lead  pencil,  when 
this  work  can  be  accomplished  very 
much  better,  and  in  less  time,  with 
a  modern  adding  machine?  A  con- 
siderable' number  of  creamery  officers 
are  now  making  use  of  a  typewriter 
in  handling  correspondence,  and  the 
advantages  of  the  typewriter  will 
be  readily  imderstood  by -any  one 
at  all  familiar  with  business  cor- 
respondence. When  a  letter  is  written 
on  a  typewriter,  a  copy  of  it  can  be 
retained,  thus  making  it  possible 
for  the  secretary  to  verify  statements 
made  in  writing  to  commission  firms, 
supply  houses,  or  other  parties  witli 
whom  the  creamery  may  have  had 
correspondence  in  the  past.  When 
copies  of  all  letters  sent  out  bj' 
the  creamery  office  are  on  file  in 
the  office,  there  is  less  chance  for 
disputes  and  misunderstanding,  and 
the  secretary  can  at  any  time  prove 
or  disprove  statements  he  may  bs 
accused  of  having  made  in  writing. 
Bills  and  statements  written  with  a 
typewriter  also  appear  plainer  and 
more  business-like  than  they  do  if 
written  with  a  pen  or  pencil,  and 
copies  to  be  filed  away  for  future 
reference  can  be  retained  at  any 
time  this  is  deemed  advisable. 


Every  creamery  office  should  be 
equipped  ,  with  some  kind  of  filing 
device  for  taking  care  of  corres- 
pondence, paid  and  unpaid  bills, 
and  for  the  handling  of  other  business 
matter  which  must  be  proporly  cared 
for  to  insure  accuracy  and  despatcili 
in  handling  the  business.     The  let- 
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ters  received  by  the  creamery,  with 
copies  of  replies  attached  to  them, 
should  be  filed  away  in  alphabetical 
order,  as  this  saves  time  in  keeping 
track  of  the  coi'respondence  and  in- 
creases the  efficiency  of  the  creamery 
office. 


We  occasionally  find  a  creamery 
secretary  who  has  himself  sized  up 
as  a  mathematical  wizard  and,  there- 
fore, can  see  no  need  of  n  3 w-f angled 
office  equipment,  but  this  class  of 
men  are  gradually  losing  out  and  are 
being  replaced  witti  men  of  more 
modern  business  ideas,  and  it  will 
not  be  long  before  the  creamery  secre- 
tary with  antiquated  ideas  will  be 
a  thing  of  the  past. 


What  applies  to  the  creamery 
secretary  also  applies  to  the  creamery 
operator,  and  we  can  see  much  trouble 
ahead  for  the  operator  who  refuses 
to  adopt  modern  methods  in  creamery 
operation.  The  operator  who  s'till 
insists  that  pasteurization  is  a  new- 
fangled and  useless  method  may  as 
well  transfer  his  activities  to  some 
other  line  of  work,  as  he  will  not 
keep  up  with  the  procession  very 
long.  This  is  illustrated  by  what 
a  creamery  secretary  told  us  a  short 
time  ago;  he  said  that  his  creamery 
was  looking  for  a  new  operator 
recently,  and  the  board  of  directors 
refused  to  consider  seriously  the 
application  of  one  operator  who  had 
intimated  that  pasteurization  of  cream 
was  not  necessary  to  insure  the 
best  results.  It  is  useless  for  any 
one  to  attempt  to  stem  the  tide  of 
progress,  and  we  can  see  but  little 
encouragement  in  the  futiire  for 
men  who  persist  in  doing  things  in 
the  old  way,  and  who  refuse  to  adopt 
modern  ideas  and  methods;  this 
type  of  men  must  eventually  fall 
by  the  wayside  in  order  to  make 
room  for  men  of  more  modern  ideas, 
who  are  equipped  to  cope  with  the 
problems  of  this  day  and  age. 

We  see  manj^  signs  of  the  approach 
of  spring,  and  it  is  none  too  early 
for  the  creamery  operator  to  bs 
planning  his  spring  housecleaning, 
and  also  giving  some  little  thought 
to  fi.xing  up  things  on  the  outside 
of  the  creamery.  It  is,  of  course, 
necessary  to  look  after  the  inside 
of  the  plant  first,  but  don't  neglect 
the  outside  as  you  will  miss  a  lot  of 
genuine  enjoyment  for  yourself,  to 
say  nothing  of  losing  an  opportunity 
to  advertise  your  creamery.  We 
hope  to  be  able  to  come  across  witn 
a  short  spring  sermon  as  soon  as  the 
spirit  moves  us  in  that  direction. 

What  will  be  the  price  of  butter 
in  June?  This  is  a  question  that 
many  creamerymen  would  like  to 
have  answered. 


Wliatever  the  June  price  of  butter 
may  be,  we  predicit  that  good  butter 
will  be  eagerly  sought  for  by  the 
fellow  who  buys  butter  for  storage. 


Cream  grading  and  paying  for 
quality  is  one  of  the  sensible  means 
to  employ  in  raising  the  quality 
of  our  (freamery  butter. 


Bi.xby,  Minn. — The  Union  (^ream- 
ery  Association  elected  H.  H.  Jensen 
as  president  at  the  annual  meeting 
of  directors. 
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"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 
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OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 
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Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 
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SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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A  Millstone 

The  Minneapolis  Journal  which  we 
have  always  considered  strong  Repub- 
lican and  in  favor  of  a  high  protection 
tariff  writes  editorially  in  part  as 
follows:  ,     ,    ,  o 

"What  can  be  done  for  the  farmer.'' 
Down  at  Washington  they  are  sedu- 
lously engaged  in  devising  answers 
to  the  question,  in  framing  legislation 
which  will  contrive  his  relief.  But 
the  proposals  have  more  hope  than 
conviction  behind  them. 

"They  are  gestures  signifymg  good 
will.  The  good  will  is  real;  not  only 
Congress,  but  the  whole  nation  feels 
it,  is  animated  by  it,  is  desirous  to 
afford  the  farmer  relief. 

"The  question  is,  however,  what 
will  reUeve  him.  It  isn't  very  well 
demonstrated  that  any  or  aU  the 
measures  pending  wUl  accomphsh 
much  relief.  ..  , 

"Than  any  of  them,  a  more  practical 
tariff,  one  whose  schedules  would 
permit  a  greater  volume  of  European 
industry  and  to  reanimate  European 
demand  for  our  agricultural  products, 
at  the  same  time  tending  to  cheapen 
suppUes,  such  as  our  farmers  must 
buy— such  a  true  economical  remedy 
might  go  farther  for  the  farmers 
reUef  than  many  or  aU  of  the  proposals 
emanated  from  the  vexed  brams  ot 
our  Congressional  solons. 

"The  Fordney  Tariff  is  gettmg  its 
licks,  sUently,  but  continuously.  If 
Brother  Lodge  fancies  the  Tariff  is  a 
disposed  of  matter,  and  is  already 
safely  down  the  throat  of  the  nation, 
and  being  contentedly  digested  to 
the  people's  advantage,  he  will  have 
another  'think'  coming  next  year. 
The  Fordney  Tariff  is  a  cat  that  wUl 
return  to  plague  its  fabricators.  U 
is  going  to  cost  the  Republican  Party 
dearly  if  it  isn't  modified. 

"If  the  Administration  could  depend 
upon  the  new  Congress  to  make  over 
the  schedules,  it  would  do  wisely  to 
convene  the  new  Congress  m  special 
session  for  that  purpose,  despite  the 
country's  need  for  a  surcease  ot 
legislation  untU  December  next,  lor 
the  Fordney  Tariff  is  a  miUstone  around 
somebody's  neck." 

So  here  we  see  that  even  a  hide- 
bound RepubUcan  paper  like  the 
Minneapolis  Journal  is  begmmng  to 
see  the  foUy  of  building  up  a  Tariff 
waU  so  high  that  other  countries  can 
not  trade  with  us.  And  we  need  their 
trade  badly,  especiaUy  for  our  surplus 
farm  and  factory  products.  How 
wrong  and  foolish  is  it  not  for  nations 
as  well  as  for  individuals  to  think  that 
they  can  live  alone  happUy  and  dis- 
regard others'  welfare,  trade  and 
happiness.  We  should  and  must 
co-operate  locally,  nationally  and  inter- 
nationally—live  and  let  live,  or  suffer 
the  consequences  of  a  too  narrow 
mind  and  policy. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


A  KISS  FOR  SOMEBODY 


Looks  Like  More  Dois  of  War  Are 
To  Be  Loosened. 


Editor,  Dairy  Record:  In  The 
Dairy  Record  of  January  21  issue 
an  article  appeared  under  the  fol- 
lowing heading:  "Kellogg  Creamery 
Report."  This  report  states  that 
the  annual  meeting  of  the  Kellogg 
creamery  was  held  and  everything 
went  very  smoothly  considering  the 
hard  luck  they  had  last  year,  and 
that  the  creamery  was  in  good  con- 
dition considering  what  it  was  three 
months  ago.  Then  it  states  that 
Mr.  Robert  Hertig  was  the  operator 
the  last  three  months,  or  words  to 
that  effect. 

There  is  no  doubt  in  my  mind, 
knowing  conditions  as  I  do,  that 
this  article  was  written  to  slani  the 
previous  buttermaker  (the  writer). 
A  little  history  of  the  Kellogg  cream- 
ery will  be  given  here,  and  then 
readers  can  judge  for  themselves 
where  the  hard  luck  came  in,  if 
there  was  any,  unless  it  came  with 
the  change  of  buttermakers.  We 
hope  not. 

When  I  took  charge  of  the  Kellogg 
creamery  in  February,  1920,  Kellogg 
butter  was  selling  for  fourteen  cents 
below  Extras  on  the  eastern  market, 
according  to  returns  that  came  in 
after  I  took  charge.  I  made  167 
pounds  of  butter  the  first  week. 
Only  thirteen  patrons  delivered  cream 
to  the  creamery;  the  rest  of  the 
cream  went  to  the  cream  station 
across  the  street  or  was  shipped  out 
of  town.  1^ 

The  creamery  was  running  behind 
on  running  expenses,  as  the  business 
did  not  warrant  the  paying  of  them 
and  it  was  about  three  months  before 
cream  enough  was  received  to  pay 
running  expenses  and  a  fair  price 
for  butterfat.  By  this  time  the 
creamery  was  some  $2,300  behind 
on  operating  expenses  alone — not  a 
very  encouraging  situation.  The  most 
butter  made  in  one  year  was  about 
58,000  pounds.  In  1920  we  worked 
this  up  to  83,000  pounds,  aad  m 
1921  we  made  over  100,000  pounds. 
The  first  ten  months  in  1922  we 
made  some  over  108,000.  The  price 
received  for  this  butter  averaged 
about  a  91-score,  considerable  selling 
for  Extras  and  some  at  a  premium 
over  Extras.  Repairs  and  new  ma- 
chinery for  about  $700  were  installed, 
making  a  deficiency  of  about  $3,000. 
When  I  rssigned  my  position  on 
October  28,  1922,  the  books  were 
taken  over  by  the  new  secretary 
and  audited  by  him.  He  told  me 
he  found  a  balance  of  $159.  In 
other  words,  the  business  had  been 
increased  about  one  hundred  per 
cent,  and  a  deficiency  of  about 
$3,000  had  booa  made  up.  Not 
such  hard  luck  (hee).  . 

Here  is  some  of  the  scores  received 
on  butter  satorod  in  scoring  contests: 
Winona  Co.  fair,  95 i,  prize  $18.00 
value;  Wabasha  Co.  fair,  score  95, 
silver  loving  cup,  $57.00  value;  Good 
Co.  fair,  score  95 i,  silver  loving  cup, 


6hip  To 


trelease 
Underhill 

'°  ISTABLISHLO  1864^ 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


Frank  A.  McGrail  Co. 


mCOBPOBilTXIk 


Wholetalf  Dealert  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST. 


NEW  YORK,  N.  Y 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co, 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  MercantUe 
Agencies;  Dairy  Record. 


Zenith  Butter&Ey^  Go.  ^ 

170  Duane  Street,  New  York,  N.  Y. 
Receivers  and  Distributors. 

Give  superior  service  and  real  results — that 
covers  it;  consign  or  write.  Refer  to  your 
bank,  Dairy  Record  or 


our  shippers. 


"FRIGK"  Refrigeration 

Midwest  Enftlneerlna  &  Equipment  Co. 
815  Plymouth  Bldft.  MINNEAPOLIS 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  RepresentatiTe — B.  W.  SCHXTLTE 
Reference:  The  Dairy  Record 


L  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


—SHIP— 

SBULL*^*^" 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEPENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 
CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En^neerlnft  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


value,  $15.00;  third  prize  State  Con- 
test, score  95;  District  Prize,  State 
Contest,  94 1;  besides  this  I  won  eight 
diplomas  with  an  average  score  of 
93.79.  In  conclusion,  I  want  to 
say  to  this  kaooker,  whoever  he  is, 
that  life  is  too  short  to  do  any  knock- 
ing. Be  a  booster. — E.  S.  Hansen, 
Monticello,  Minn. 


GLEAN  UP  STATIONS 


Unsanitary  Conditions  at  Porter 
Brought  Out. 


Editor,  Dairy  Record:  I  have 
read  the  letters  in  The  Dairy  Record 
pro  and  con  about  the  Minnesota 
co-operative  Creameries'  Association 
and  those  who  oppose  it  do  not  seem 
to  get  very  far  except  to  condemn 
it  just  on  general  principles.  We 
do  not  belong  to  it  but  are  thinking 
of  doing  so  in  the  very  near  future. 

What  I  started  this  letter  for  was 
to  find  out  if  there  is  any  possible 
way  to  reduce  the  number  of  cream 
stations  in  a  community.  I  will  tell 
what  we  have  to  contend  with  in 
this  territory. 

We  have  in  the  town  two  stations; 
in  the  town  west  there  are  five 
stations  and  a  local  creamery;  in  the 
town  east  there  are  five  stations. 
Think  of  it,  five  stations  in  a  town  of 
less  than  200  population! 

Now,  then,  as  to  the  general  con- 
dition of  these  stations:  One  station 
that  I  have  been  in,  had  been  in 
operation  a  little  over  one  year.  It 
is  very  doubtful  if  the  floor  had  ever 
been  scrubbed,  as  the  grease  was  so 
thick  you  felt  as  though  you  were 
walking  on  rubber  when  you  went  in. 

The  cream  cans  would  sink  into 
it  and  you  could  see  where  they  had 
set  on  the  floor.  The  pipette  used 
for  taking  samples  looked  as  though 
it  had  never  been  washed  at  all. 
We  could  see  the  green  moss  growiag 
in  it.  The  inside  of  the  station 
smelled  like  the  rear  of  an  old-time 
saloon.  In  the  town  having  five 
stations  and  no  creamery  the  sanitary 
conditions  are  nil.  Is  it  not  time 
that  some  action  be  taken  to  limit 
the  number  of  buyers  in  a  town  and 
be  more  strict  in  issuing  cream  testing 
licenses?  I  have  seen  station  opera- 
tors take  the  cans  furnished  them 
and  use  them  for  slop  cans  and  then 
rinse  them  out  with  a  little  cold  water 
and  put  cream  in  them.  It  is  time 
that  we  all  rise  up  and  condemn  the 
dirty  cream  station  the  same  as  the 
dirty  creamery  has  been  forced  out 
of  business.  I  say  that  a  creamery 
inspector  who  finds  a  station  that  is 
not  clean  should  close  it  up  and  not 
show  any  mercy  by  giving  it  time 
to  clean  up,  as  it  should  be  clean  at 
all  times.  I  have  personally  heard 
an  inspector  give  a  station  operator 
two  notices  to  clean  up  in  the  past 
two  months,  and  to  date  he  has 
made  no  effort  to  do  so. 

I  say  close  them  up  and  take  their 
license  away  for  all  time.  One  of 
the  stations  in  our  town  was  started 
for  spite  work.  The  centralizer  pays 
a  man  $40.00  per  month  and  pays 
$15.00  for  rent  and  fuel.  A  total 
of  $55.00  in  expense,  and  they  get 
about  125  pounds  butterfat  a  month. 
There  it  costs  them  44e  per  pound 
of  butterfat  for  overhead  expense. 
Is  it  possible  to  run  a  business  that 
way? — Chas.  Massing,  Porter,  Minn. 


CHESTER 

E 

SAXTON 
CO. 

{Incorporated) 


EFFICIENT 

SERVICf 

DEPENDABLE 


Butter 

Egys 


HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  OflSce,  N.  Y- 
Fidelity  International  Trust  Co.,  N.  Y- 
Mercantile  Agencies 


TESTS? 

You  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 
Price  ^5.75 
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Occupies  Little  Space 


If  there  is  any  place  in  the  world 
that  is  crowded  for  room,  it  is  the 
average  small  creamery.  Every  foot 
counts  and  yet  isn't  it  ridiculous 
when  one  thinks  of  the  amount  of 
room  that  is  taken  up  by  ice  storage 
which  could  be  put  to  better  advan- 
tage.? 

I  believe  I  am  safe  in  saying  that 
Mechanical  Refrigeration,  regardless 
of  make,  will  occupy  less  than  one- 
quarter  of  the  space  required  where 
the  sloppy,  old-fashioned  ice  system 
is  used. 

The  saving  in  space  alone,  not 
taking  into  consideration  the  many 
other  advantages,  is  sufficient  reason 
for  a  creamery  to  install  an  ice  ma- 
chine. 

Yours  very  truly. 


REMAINS  UNCONVINCED 


STRONG  RIGHT  ARM 


BAKEB  ICE  MACHINE  CO. 
Omaha,  Nebr. 

Gentlemen: 

Please  send  me  your  bulletin  45-C.  We 
may  consider  installing  equipment  about 

 19 .  .  . 

Name  

Street  

City  State  


[rSi  F  R  I  G  E  R  AT  I  ON  , 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

Wo  Save  You  Money — Give  Us  a  Trl 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"FRIGK"  Refrigeration 

Midwest  Englneerlnii  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


Rasmussen  Still  Insists  He  Hasn't 
Been  Answered. 

Take  away  a  lot  of  insulting 
expressions  and  words  whieli  don't 
mean  anything,  and  the  only  real 
"comeback"  to  what  I  have  said,  in 
all  these  answers  (?)  was  that  I 
haven't  offered  any  constructive  sug- 
gestion. I  think  i  have,  but  to  em- 
phasize it,  I'll  say  it  again. 

First,  let's  start  in  by  saving  the 
"Booster  Boys"  the  trouble  of  "giv- 
ing the  Devil  his  due."  I'll  do  that 
willingly.  I  think  JMr.  McGuire 
has  done  a  lot  of  good  to  the  cream- 
eries of  the  State  by  pushing  this 
carload  business.  I  think  he's  wrong 
when  he  tries  to  take  credit  for  origi- 
nating the  idea  and  not  giving  credit 
to  those  who  were  doing  it  success- 
fully before  him,  but  just  the  same 
he  deserves  a  lot  of  credit  for  what 
he  has  done.  I  don't  doubt  but  that 
lots  of  creameries  which  should  and 
are  shipping  together  today  would 
still  be  paying  local  rates  if  it  hadn't 
been  for  McGuire. 

But  here  is  where  I  do  blame  him, 
and  here  is  my  "constructive  sug- 
gestion:" if  Mr.  McGuire  had  got 
the  creameries  in  each  district  ship- 
ping and  working  together  and  had 
then  dropped  out  and  let  those  in 
the  district  run  it  themselves  Minne- 
sota would  owe  him  a  debt  of  thanks. 
But  instead,  he  builds  up  a  big  expen- 
sive organization  (anything  which 
cost  three-eighths  of  a  cent  a  pound 
is  expensive,  Mr.  Bracket)  and  creates 
a  lot  of  overhead  without  doing  any 
more  for  the  creameries  than  the 
local  districts  could  have  done  for 
themselves;  for  this  supply  business 
is  a  joke  and  everybody  knows  it. 

Is  this  clear?  I  say,  let  each  dis- 
trict hire  its  own  field  man  and  pay 
him  direct.  Cut  out  this  big  overhead. 
Creameries  which  used  the  field  man's 
services  would  help  pay  for  them  and 
those  which  didn't  wouldn't  have  to 
pay  anything. 

Of  course,  big  savings  in  freight 
charges  can  be  pointed  out  when  ths 
cost  of  making  these  savings  is  not 
charged  up  against  it.  That's  what 
doesn't  sit  well  with  quite  a  number. 
The  expenses  of  the  fieldmen  are  not 
charged  up  against  shipping  in  order 
that  a  big  saving  can  be  shown.  The 
expenses  are  not  charged  \ip  against 
the  supply  dcijartraent  as  they  want 
to  talk  about  saving  there.  Well, 
what  are  they  charged  up  against? 
FieUl  service  for  quality?  Well,  I 
guess  there  are  a  lot  of  creameries 
which  can't  see  much  improvement 
in  quality.  There's  room  for  a  lot 
of  good  work  on  this  quality  propo- 
sition and  if  Mr.  Brackett  wants 
another  "constructive  suggestion," 
he  can  use  this. 

I  don't  want  you  to  think  that  I'm 
trying  to  monopolize  The  Dairy 
Record,  but  there  are  some  things 
which  ought  to  be  discussed. — J.  M. 
Rasmussen,  8t.  Charles,  Minn. 


More  l,()00-l'<>uncl  (\>vvs 

Eight  more  l,000-pi)iind  cows — cows 
tliat  have  produced  1, ()()()  pounds  of 
butler  each  iji  a  year,  according 
to  ollicial  records — have  just  been 
added  to  the  long  list  of  such  pro- 
(iuccirs  in  Minnesota.  All  are  Hol- 
stoins. 


Cheese   Business   Bi^  Income 
Getter  in  Wisconsin. 

The  cheese  industry  is  the  strong 
right  arm  of  Wisconsin's  dairy  busi- 
ness. The  hand  at  the  end  of  this 
arm  holds  ten  per  cent  of  the  net 
annual  income  of  all  the  state's 
business  enterprises.  The  cheese  busi- 
ness in  Wisconsin  is  no  mean  busi- 
ness. It  contributes  more  new  wealth 
each  year  to  Wisconsin's  accumula- 
tion than  any  other  single  enterprise. 

The  five  fingers  on  this  strong  right 
hand  are  quality,  trade  names,  handy 
packages,  advertising  and  service. 
We  can  not  expect  to  popularize 
cheese  consumption  in  America  with- 
out perfect  control  and  co-ordination 
of  the  fingers  on  this  good  right  hand. 
Take  Quality 

Whenever  the  consumer  eats  cheese 
he  must  be  satisfied  with  the  food. 
It  must  please  his  palate;  leave  a  good 
taste  in  his  mouth.  He  must  want 
more  of  the  same  kind,  and  when  he 
goes  to  the  grocery  he  must  be  able 
to  get  it.  Right  here  is  where  the 
cheesemaker  comes  in.  If  we  are  to 
popularize  the  consumption  of  cheese 
we  must  make  the  kind  that  will 
please  the  consumer. 


Get  Rid  of 
Excess  Moisture 

It's  dripping,  heavy  moisture  that  cats  up 
creamery  profits,  rusts  machinery,  decays  build- 
ings and  breaks  down  the  liealth  and  working 
ibility  of  buttermakers. 

Good  butter  cannot  be  produced  in  a  creamery 
that  is  wet  with  condensed  steam,  foul  with  odors, 
reeking  with  impure  air. 

A  King  Siphon  Ventilating  System  will  clear 
your  creamery  of  all  these  evils.  Send  rough  plan 
of  your  building  with  a  request  for  our  book 


"Make  Good 
Creameries  Better" 

Do  this  today.  Wc  will 
gladly  submit  a  plan  for  a 
guaranteed  King  Siphon 
Ventilating  System  de- 
signed for  your  creamery. 


The  ^King  Aerator— 

the  first  unit  of  a 
King  Siphon  System. 


For  your  protection 
be  sure  thisdiamond 
Kintj  Trade  Mark  is 
on  the  ventilating 
system  you  buy. 


KING  VENTILATING  COMPANY 

114  Cedar  Street     Owatonna,  Minn. 

Venlilalin;  Enninccrs  for  Creameries,  Cheese  Fac- 
tories, Farm  Buildiniis,  Polalo  Warehouses,  elc. 


KING 


SIPHON 

Ventilating  Systems 
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SHIPMENTS  DROP 


Number  of  Cousolidatod  Cars 
Shows  Sharp  Decline. 


The  New  York  office  of  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Incorporated,  distributed  to 
dealers  in  New  York  135  cars  of 
butter  shipped  during  the  month  of 
February,  as  compared  with  148  in 
January. 

The  total  number  of  packages  was 
61,011  tubs  and  503  boxes,  or  approxi- 
mately 3,868,843  pounds,  showing 
a  decrease  of  57,845  pounds. 

Comparing  the  shipments  for  a 
four-weeks'  period  in  January  and 
February,  from  283  creameries,  indi- 
cates an  increase  in  production  of 
nineteen  per  cent. 

It  is  interesting  to  note  that  the 
butter  shipped  in  consolidated  cars, 
according  to  Government  statistics, 
amounted  to  more  than  four-fifths 
of  the  entire  receipt  of  Minnesota 
shipments  in  this  market. 

Illogical  Market 

The  unsatisfactory  and  nervous 
market  condition  which  has  prevailed 
since  the  first  of  the  year,  is  difficult 
to  explain.  While  it  is  true  that  the 
price  level  has  ranged  considerably 
above  last  year's,  the  consumptivs 
demand,  however,  has  been  unusually 
good.  This,  together  with  the  big 
reduction  in  storage  holdings  and 
prices  below  the  world's  market, 
should  have  been  conducive  of  a  most 
healthy  market  condition.  On  the 
contrary,  the  stability  of  the  market 
which  is  of  such  great  importance  to 
both  dealers  and  creameries,  has 
been  lacking. 

Unhealthy  Speculation 

The  disturbing  factors  in  what 
otherwise  might  have  been  a  healthy 
market,  were  the  continually  large 
trading  stock  and  a  speculative  ele- 
ment heretofore  practically  unknown 
in  the  butter  trade.  The  anxiety 
on  the  part  of  the  dealers  to  reduce 
their  stock  on  one  hand,  and  the 
uneertaintj'  of  prevailing  prices  caused 
by  the  speculative  mood  on  the  other, 
resulted  at  times  in  a  situation  verging 
on  panic. 

Speculation  here,  as  elsewhere,  may 
seem  to  bring  about  an  occasional 
boost  in  prices,  but  the  reaction  by 
which  it  is  followed  carries  detriment 
in  its  wake.  The  speculators,  no 
doubt,  make  their  haul,  but  the 
dealers  and  producers  are  the  fellows 
who  pay. — M.  Sondergaard,  Manager, 
New  York  Office. 


The  Second  Annual  Meeting 

We  don't  like  to  brag,  but  we  can  not  helj)  but  say  that 
we  believe  the  second  annual  meeting  of  the  Association  was 
one  of  the  most  representative  co-operative  creamery  meetings 
ever  held. 

There  were  no  fire  works  and  we  doubt  if  there  was  a  single 
man  who  came  to  the  meeting  with  any  thing  in  mind  that  he 
wanted  to  fight  over.  When  men  can  work  together  in  harmony 
there  is  the  gfeatest  opportunity  of  making  progress. 

We  do  not  mean  to  say  for  a  moment  that  the  Associa- 
tion is  so  far  advanced  that  no  one  has  any  fault  to  find  with  it. 
That  would  be  far  from  the  truth,  but  we  do  believe  that  the 
rank  and  file  of  the  member  creameries  feel  that  some  things 
of  real  and  lasting  value  have  been  accomplished  and  that 
the  Association  is  on  the  right  road  and  with  this  in  mind  a 
man  can  be  patient  and  charitable  when  something  may  not 
move  as  fast  or  as  satisfactory  as  might  be  desired. 

We  must  stop  only  for  a  moment  to  rejoice  over  the  success 
of  the  Association.  The  work  is  only  started.  We  are  all 
beginning  to  know  what  can  be  done  and  we  must  jump  to  it. 
The  work  that  stands  right  at  our  elbow  in  over  half  the  cream- 
eries of  the  State  is  to  boost  the  quality  of  the  butter  a  little 
higher.  There  is  not  a  co-operative  creamery  in  the  State 
but  what  can  make  "Extras." 

Standardization  or  uniformity  must  be  pushed,  not  only 
uniformity  as  between  creameries  in  the  quality  of  their  butter 
but  uniformity  from  day  to  clay  and  from  month  to  month 
in  each  creamery.  We  must  be  sure  of  what  we  are  selling 
before  we  can  get  down  to  brass  tacks  with  the  men  we  are 
selling  to. 

A.  J.  McGUIRE, 

General  Manager. 


Minnesota  Co-operative  Creameries  Ass  n. 

ST.  PAUL,  MINN. 


(INCORPORATED) 

University  &  Raymond  Aves. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  380S 


ST.  PAUL,  MINN. 
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What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


Bear  Mountain  Park  is  about  forty-five 
miles  from  the  city,  in  the  heart  of  the  High- 
lands of  the  Hudson.  It  is  reached  by  several 
special  boats,  excursion  $1.00,  and  by  the 
Albany  Day  Line  steamers.  The  scenery  is 
impressive;  it  is  a  wonderful  possession  for 
any  city  to  have.  West  Point  is  only  fifteen 
minutes  further  on  and  the  two  places  can 
easily  be  visited  in  the  one  day. 

It  was  the  eminent  English  jurist,  Lord 
Haldane,  who  marvelled  that  so  beautiful 
a  river  so  close  to  such  a  large  city  was  not 
more  popular  with  our  people  than  he  divined 
the  Hudson  to  be,  judging  from  the  few  steam- 
boats, yachts,  etc.,  upon  it.  In  this  he  was 
eminently  right.  The  vast  majority  of  New 
Yorkers  know  nothing  about  the  majesty 
and  beauty  of  this  wonderful  river  that  lies 
right  at  our  doors.  Coney  Island,  that  land 
of  hot  dogs  and  merry-go-rounds,  with  its 
noisy  crowd,  draws  a  thousand  New  Yorkers 
to  one  that  visits  the  Hudson. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Tei 

Jersey  City,  N.  3. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  0 

Will  look  after  your  shipments  person 

We  solicit  your  shipi 

See  That  Your  Next  Shipment  is  Fo 

N.  J.  or  to  Oi] 


ASK  US  FOR  OUR  CHICAGO 


shipper  to  receive  even  more  prompt  returns  than  ever  be! 


I 

otic  Sl  Pacific 

Chicago,  Illinois 

lUALITY  BUTTER 
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HE  BUTTER  DEPARTMENT 

lid  advise  you  as  to  market  conditions 

I J  and  correspondence 

isded  to  Us  Either  at  JERSEY  CITY, 
jEiicago  Branch 

mWe  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
Jp^eameries  at  Chicago  paying  them  top  prices,  enabling  the 
^flistruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 

,t  II.  ^- — 


IL 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


TODAY  we  welcome  the  first  day  of  Spring, 
Mr.  Creamery  Manager,  you'll  soon  be  busy 
with  your  spring  work,  and  before  that  time 
comes  you  will  want  to  have  your  shipping 
problems  all  taken  care  of.  This  year  more 
that  ever  before  we  need  more  butter.  The 
reason :  We^now  have 

7500  Stores 

that  are  demanding  butter  from  out  butter 
department,  that's  our  department.  We  have 
to  keep  them  supplied.  Our  proposition  will 
meet  with  your  approval.  Write  us  or  get  in 
touch  with  our  Mr.  Jim  Fisk,  address  given 
below,  who  will  tell  you  and  show  you  why 
you  should  ship  us  for  the  next  52  weeks. 
Our  "DIRECT  TO  THE  CONSUMER  SER- 
VICE" can  not  be  beat. 


J.  A.  ¥1S1^^  Western  Representative 


Phone  Midway  8208 

Marshall  Ave.      ST.  PAUL,  MINN. 
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It's  all  in 

Knowing 
How 

And  the  very  first  returns 
that  you  receive  from  the 

Lewis-Mears 
Company,  Inc. 

will  prove  to  you  that  we 
know  how  to  please  with 
our  returns. 

We  can  handle  all  grades 
of  butter  through  our  large 
and  steady  outlets  in  New 
York,  Boston  and  adjoining 
cities  in  the  East. 

We  are  satisfying  a  large 
number  of  Western  shippers 
right  now  and  we  want  more 
such  shippers. 

Try  us  with  your  next  ship- 
ment and  let  us  show  you 
that  "We  Know  How." 


Lewis-Mears 
Company,  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 

Western  Representative 
F.E.GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful,  Accurate.  Efficient  Service 


You  re  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


BOTH  PROJECTS  WIN 


Referendum  Shows  Majority  For 
Change  in  Dues. 


The  ballots  sent  in  by  members 
in  the  referendum  vote,  recently 
submitted  to  the  membership,  have 
been  counted,  with  the  result  as 
stated  below. 

Proposal  No.  1,  which  provided 
that  the  State  dues  of  members 
residing  in  other  States  be  changed 
from  $2.00  per  year  to  $12.00  per 
year,  received  414  affirmative  votes 
and  forty-nine  negative  votes,  and 
this  proposal  is  therefore  declared 
passed,  and  members  residing  out 
of  the  State  should  govern  themselves 
accordingly. 

Proposal  No.  2,  which  provided 
that  members  who  are  engaged  as 
creamery  inspectors,  butter  solicitors, 
salesmen,  and  in  other  similar  occu- 
pations, shall  pay  one-half  of  the 
regular  State  dues,  or  $6.00  per 
year,  received  359  affirmative  votes, 
and  ninety-nine  negative  votes,  and 
this  proposal  is  therefore  declared 
passed,  and  the  members  entitled 
to  the  reduction  in  State  dues  as 
provided  in  this  proposal  are  requested 
to  make  application  to  the  board 
of  directors  for  such  reduction. 

Proposal  No.  2  further  provided 
that  members  paying  less  than  the 
regular  State  dues  shall  be  considered 
"Associate  Members."  They  shall 
not  vote  or  hold  office  either  in  the 
State  or  district  associations.  If 
an  associate  member  desires  to  obtain 
the  association  service  extended  to 
members,  he  must  first  pay  regular 
membership  dues  in  full  from  the 
time  such  service  is  desired. 

The  board  of  directors  shall  decide 
whether  or  not  a  member  is  entitled 
to  associate  membership. 


TO  TEST  COWS 


Jolinson    of    Easton    Assists  in 
Forming  Association. 


Another  member  of  the  Minnesota 
operators'  association  has  joined  the 
growing  list  of  those  who  have  been 
successful  in  organizing  cow  testing 
associations  in  Minnesota  during  the 
past  two  months.  The  latest  live 
one  is  C.  O.  Jolmson,  operator  of  the 
Easton,  Minn.,  creamery,  who  assisted 
in  forjning  an  association  of  twenty- 
six  members,  at  a  meeting  held  at 
the  creamery  hall  March  10.  The 
t<^ster  will  begin  work  April  1.  This 
is  the  first  testing  association  to  be 
organized  in  Faribault  county. 

Melvin  Eastvold  was  elected  pres- 
i(l<^nt,  Carl  Thompson,  vice-president; 
C.  {).  Johnson,  secrc^tary  and  treas- 
urer, and  P.  .1.  Slalloch  and  I}(M1 
Warjnka,  directors  of  the  new  associa- 
tion. 


Disirici  Thanks  Dalilo 

A  vote  of  thanks  was  extcuided  to 
(-.  D.  Dahie  of  the  dairy  d(ipartmeut 
of  the  University  of  Minnesota,  by 


District  No.  24,  at  its  meeting  held 
at  Elk  River,  March  1.  Mr.  Dahle 
was  present  at  the  meeting  to  demon- 
strate the  butter  tests,  in  connection 
with  the  campaign  of  the  State 
association. 

Secretary  Archie  M.  Jones  reports 
that  the  members  of  his  district  dis- 
played great  iiiterest  in  the  Avork 
and  will  practice  it  in  their  daily 
work  as  soon  as  the  necessary  equip- 
ment can  be  secured  and  the  creamery 
work  rearranged  to  permit  it. 


It  Was  District  24 

Editor,  Dairy  Record:  I  noticed 
in  the  last  Record  that  you  had  a 
line  about  Mr.  Dahle  making  a 
demonstration  at  Elk  River,  to  Dis- 
trict No.  7;  This  should'  have  been 
No.  24,  as  we  met  there,  this  being 
the  only  place  we  can  get  the  mem- 
bers together  in  the  winter.  This 
demonstration  was  very  interesting 
to  the  members  of  24,  and  I  think 
they  will  all  soon  be  trying  this  work. 
I  think  the  districts  will  be  doing  a 
lot  of  good  by  making  use  of  Mr. 
Dahle  and  Mr.  Keithley  at  their 
meetings  this  summer. — Archie  M. 
Jones,  District  Secretary. 


To  Meet  at  Mankato 
District  No.  6  will  hold  a  business 
meet  on  March  22,  at  Mankato,  at 
two  o'clock  P.  M.,  at  the  Stahl 
House.  All  members  are  requested  to 
be  present. — G.  C.  Pettes,  ,  District 
Secretary. 


Endorses  Heen 
A  resolution  urging  the  reappoint- 
ment of  Chris  Heen  as  dairy  and 
food  commissioner,  was  adopted  at 
the  meeting  of  District  No.  27,  at  a 
meeting  held  at  Morris,  March  8. 
The  applications  of  several  candidates 
for  membership  were  also  acted  upon 
at  the  meeting. 

District  14  to  Meet 
District  No.  14  will  hold  its  next 
meeting  at  St.  James,  Thursday, 
March  22.  An  effort  will  be  made 
at  that  time  to  arrange  for  a  testing 
demonstration  by  Prof.  Keithley  or 
Mr.  Dahle  at  some  later  meeting. — 
J.  J.   Thul,   District  Secretary. 


Hassing  to  Stay 
Chas.  Hassing  has  been  engaged 
as  operator  and  manager  of  the  co- 
operative creamery  at  Porter  at  the 
scale.  Despite  the  mean  class  of 
competition  encountered  at  Porter, 
Mr.  Hassing  reports  a  thirty  per 
cent  increase  over  last  year. 


Wobbrock  Gets  Increase 
Ed  Wobbrock,  operator  of  the 
Blooming  Grove  creamery  at  Morris- 
town,  was  reengaged  at  an  increase 
in  salary,  at  a  recent  meeting  of 
the  board.  The  creamery  report 
shows  an  output  of  178,002  pounds 
of  butter  last  year,  an  iiun-ease  of 
44,850  pounds  over  the  preceeding 
year.  The  average  price  paid  for 
buttcrfat  was  44.22  cents,  while  an 
average  of  3S.17  cents  was  received 
for  the  butter  manufactured. 


Princeton  Report 

The  Princeton  creamery  rej)ort.s 
an  output  of  557,004  pounds  of  butter 
last  year.  Buttcrfat  receipts  were 
455,582,  some  of  which  was  sold 
as  cream.  The  average  net  price 
received  for  butler  was  37.42  cents, 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


Perfedtion  Pumps 

TRULY  SANITARY 
Lasting  Satisfaction 

Nickel  Plated  Machined  Interior 

ROTOR  SUPPORTED  ON  BOTH  ENDS 
Standard  Sanitary  Connections 


A.  H.  BARBER  CREAMERY  SUPPLY  CO. 

Machinery  and  Supplies  for  Making  and  Handling  Dairy  Products 


2490-94  University  Avenue 


ST.  PAUL,  MINNESOTA 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


while  an  average  of  40.79  ceats  was 
paid  for  butterfat.  Archie  M.  Jones 
is  operator  and  manager. 

Osa^e  Report 
The  Osage  creamery  reports  an 
output  of  427,440  pounds  of  butter 
for  the  year  1922.  The  average  price 
paid  for  butterfat  was  40.5  cents. 
Total  receipts  exceeded  $160,000. 
Geo.  S.  Burditt  is  the  operator. 


Day  Report 

The  Day  Co-operative  Creamery 
Co.,  Ogilvie,  Minn.,  manufactured 
308,974  pounds  of  butter  during 
the  year  1922,  received  an  average 
price  of  $0.3853  for  butter,  and 
paid  an  average  of  $0.4372  for  butter- 
fat.   O.  C.  Johnson  is  the  operator. 


Robideau  Reappointed 

E.  H.  Robideau  was  reengaged  as 
operator  at  the  scale,  at  a  recent 
meeting  of  the  Glendorado  Co-opera- 
tive Creamery  Association,  Princeton, 
Minn.  He  reports  an  increase  of 
23,000  pounds  of  butter  over  1921. 


Rapidan  Report 
The  annual  report  of  the  Rapidan 
creamery  shows  an  output  of  226,248 
pounds  of  butter,  of  which  203,325 
pounds  were  shipped.  An  average 
price  of  42.8  cents  was  paid  for 
butterfat,  while  an  average  of  39.2 
cents  was  received  for  biitter.  Paul 
Kunkel  is  manager  and  G.  C.  Pettes 
is  operator. 


Amon^  The  Members 

Peter  Hanson  has  moved  from 
Hinckley  to  Manchester. 

A.  J.  Staller,  junior  member,  has 
moved  from  St.  Joseph  to  Rice. 

A.  G.  Keilty  is  now  at  Wanda.  He 
went  there  from  Red  Lake  Falls. 

Oscar  Chryst,  junior  member,  has 
moved  from  Princeton  to  St.  Paul. 

Ralph  Ballard,  junior  member,  is 
now  assistant  in  the  creamery  at  Red 
Wing. 

H.  W.  Kinger  has  resigned  at 
Clearbrook  and  is  now  located  at 
Regal. 

Albert  J.  Adamek,  formerly  of 
Duluth,  is  now  with  the  creamery 
at  Mahtowa. 

Delbert  Smith,  junior  member,  is 
now  located  at  Berown,  having  moved 
there  from  New  Brighton. 

Edw.  G.  Nelson  has  resigned  at 
Fosston  to  take  charge  of  the  Eddy 
co-operative   creamery   at  Gonvick. 


To  Use  Slides 
Because  of  continued  interest  in 
the  exhibit  shown  by  the  United 
States  Department  of  Agriculture 
at  the  National  Dairy  Exposition 
last  fall,  the  Department  has  prepared 
a  series  of  lantern  slides  illustrating 
the  principal  parts  of  the  exhibit. 
The  slides  deal  with  various  branehos 
of  the  dairy  industry,  including  breed- 
ing, feeding  and  care  of  dairy  cows, 
dairy  manufacturing  problems,  sta- 
tistics of  tlie  industry,  and  various 
other  topics. 


Flowers! 

"I  am  enclosing  check  for  two 
years'  subs(!ription  to  Tho  Dairy 
Record,  but  I  fool  that  I  ought  to 
make  it  ton  years." — B.  A.  Benson, 
operator  and  manager  of  the  Crom- 
well, Minn.,  Co-operative  Creamery 
Association. 


FOUNDED  1879 


LEWIS 


151  READE  ST 

INEW  YORK 


GEO. BYERS 
211 7th  St.  N.  E.,  Little  FaUs,  Mian. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  RepresentatiTO 

J,  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:   The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 

Reference:  The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

3736  37th  Avenue  So.,  Minneapolis,  Minn 
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lOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STRE'ET 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  so.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes.  la. 

Or  Leading  Supply  Houses. 


"]    Your  Hoard  of  Directors  Should  Read 

The  DAIRY  RECORD 

Subscription  $1.50  a  Year 

The  Creamery  should  subscribe 
for  them 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 
MADISON,  WIS. 
H.  C,  LARSON,  State  Secretary 


MEET  AT  REEDSBURG 


Wisconsin  District  Has 
Interesting  Meeting. 


A  meeting  of  District  No.  4  was 
held  at  Reedsburg,  Wis.,  March  8. 
On  account  of  poor  roads  the  attend- 
aace  was  small,  but  the  meeting  was 
the  usual  "live  wire"  that  Unit  4  is 
noted  for. 

Two  new  members  were  admitted, 
I.  A.  Crandall,  Big  Creek,  and  Glen 
Herriman,  Lasalle. 

H.  A.  Dillon,  of  the  Colonial  Salt 
force,  gave  an  impromptu  speech, 
and  State  Secretary  Larson  a  talk 
which  always  heartens  up  the  "boys." 
A  committee  consisting  of  Mrs.  T.  B. 
Towle,  Mts.  Walter  Meyer  and  Mrs. 
J.  W.  Jones,  was  appointed  to  pre- 
pare a  program  for  the  annual  picnic 
at  Devils  Lake.  The  meeting  ad- 
journed to  the  Hotel  Huniley,  where 
a  five  o'clock  dinner  was  served, 
most  of  the  members  being  accom- 
panied by  their  wives.  State  Sec- 
retary and  Mrs.  H.  C.  Larson,  H.  A. 
Dillion  and  Henry  Christians  were 
guests  of  honor. — J.  W.  Jones,  Sec'y 
District  Unit  No.  4. 


The  Scale  or  Better 
Herman  Henthorn  has  been  en- 
gaged as  buttermaker  by  the  Ferry- 
ville  Creamery  Company,  Ferryville, 
Wis.,  at  the  association  scale  of  wages. 

Dudley  Herrell,  secretary.  District' 
No.  1,  Frederic,  Wis.,  has  been 
reengaged  as  buttermaker  by  the 
Frederic  Co-operative  Creamery  Asso- 
ciation, at  a  salary  better  than  the 
scale. 


NEED  OF  CONTROL 


(Continued  from  Pa^e  5) 


left  in  the  cup.  The  sample  is  then 
heated  to  dryness  and  weighed  again 
by  moving  the  weight  on  the  twenty 
per  cent  beam  from  0  to  such  point 
as  will  balance  the  scale.  This  indi- 
cates the  loss  in  weight  expressed 
as  percentage  of  the  ten-gram  sample 
taken,  and  represents  the  percentage 
of  moisture.  The  dry  residue  is  then 
treated  with  about  100  cc.  (about 
one-fourth  pint)  of  high  test  gaso- 
line to  dissolve  the  butterfat.  This 
is  accomplished  by  stirring  vigorously 
and  allowing  to  stand  for  four  min- 
utes. The  gasoline  and  dissolved 
fat  is  carefully  poured  off.  Another 
100  cc.  of  gasoline  is  added,  stirred, 
allowed  to  stand  two  minutes  then 
poured  off  carefully  so  as  to  lose 
no  curd  or  salt,  which  are  insoluble 
in  gasoline.  The  residue  is  dried 
carefully  over  the  alcohol  lamp, 
cooltd  and  reweighed.  The  loss  in 
weight  indicates  fat  removed.  (It 
is  weighed  by  removing  the  ten-gram 
weight,  moving  the  weight  on  twenty 
per  cent  beam  to  0  and  then  moving 
weight  on  ten  per  cent  beam  back 
from  10  until  scale  balances.)  The 
difference    between    10    and  point 


Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

{Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn' 


No 


Stllrilizing 


Save  coal  and  do  away  with  heat  in 
summer.  B-K  steriUzes  without 
heat,  deposits  of  milk  solids  soft- 
ened and  easy  to  remove,  kills  all 
odors — leaves  everything  perfectly 
sanitary — at  great  economy. 

Sterilizes  every  part  of  churns,  vats  and 
other  equipment,  quickly,  easily. 

Used  everywhere  now-a-days.  Write  for 
full  information. 

General  Laboratories 

Sole  Mfrs.  B-K 
MAX)ISON,  WIS. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Best  for  Milk 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAtTL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  tvith  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  l^our  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEYJnc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 


BUTTER  AND  EGGS 


23  JAY  STREET,  NEW  YORK 

REFERENCES:    Importers'  and  Traders'  National  Rank;  New  York  National  Exchange  Bank; 
Conimercial  Acencies  ami  Tlie  Dairy  Hccord 


where  weight  rests  when  scale  is 
balanced  indicates  the  percentage 
curd  and  salt  still  in  cup.  One 
hundred  per  cent  minus  the  per- 
centage curd,  salt  and  water  gives 
the  percentage  butterfat. 

Salt  Test 

Add  to  the  dry  residue  (salt  and 
curd)  176  cc.  of  warm  water,  stir 
thoroughly.  Draw  off  into  a  white 
cup  17.6  cc.  of  this  salt  solution. 
Add  a  few  drops  of  indicator  (potas- 
sium chromate)  and  titrate  with  a 
silver  nitrate  solution  (29.062  grams 
per  liter)  until  reddish  brown  color 
appears.  The  cubic  centimeters  of 
silver  nitrate  solution  used  indicates 
the  percentage  salt  in  the  butter. 

The  percentage  salt  subtracted 
from  the  percentage  curd  and  salt, 
leaves  percentage  curd. 

(The  operator  should  be  careful 
to  iise  only  a  very  good  grade  of 
high  test  gasoline.  The  potassium 
chromate  and  silver  nitrate  solutions 
should  be  purchased  direct  from 
reliable  manufacturer  if  possible,  or 
use  only  such  solutions  as  are  guar- 
anteed accurate,  as  these  solutions 
must  be  jarefully  standardized. — ■ 
(Editor's  Note.) 


Creamery  Elections 


Hill  Citv,  Minn. — Messrs.  John  E. 
Berg,  A.  E.  Hill,  R.  A.  Tuttle,  R.  B. 
Swart  were  elected  as  members  of  the 
board  of  directors  at  the  annual  meet- 
ing of  the  stockholders  of  the  Hill 
City  Creamery  Company. 

Brainerd,  Minn.  —  The  Farmers' 
Co-operative  Creamery  Association 
held  their  annual  meeting  and  elected 
Otto  Wendt  as  president;  P.  B.  An- 
derson, vice  president,  and  August 
Nelson,  treasurer. 

Fergus  Falls,  Minn. — The  Fergus 
Co-operative  Creamery  Association 
held  its  annual  meeting  and  elected 
the  following  officers:  President,  Ed 
C.  Peterson;  vice  president,  Wm.  F. 
Schoenning;  treasurer,  Henry  Tom- 
have,  and  secretary  and  manager, 
Adin  Nelson. 

Wells,  Minn. — The  Wells  Co-oper- 
ative Creamery  Association  held  their 
annual  election  of  officers  and  W.  H. 
Miller  was  elected  president  and 
manager. 

Hutchinson,  Minn. — The  Hutchin- 
son Co-operative  Creamery  Associa- 
tion held  its  annual  meeting  and 
elected  the  following  officers:  Presi- 
dent, A.  W.  Tews;  vice-president,  L. 
a  Tange;  treasurer,  S.  S.  Beach, 
and  secretary  and  manager,  A.  Ras- 
musssn. 

Lake  Crystal,  Minn. — The  Lily 
Creamery  Company  held  its  annual 
uKMiting  and  ol'iiccrs  were  elected  as 
follows:  L.  P.  Kraus,  president;  Geo. 
E.  Austin,  secretary;  Peter  M.  Schons, 
opi^rator. 

Webster,  Wis.— The  Webster  Co- 
opt^rative  Creamery  (^ompany  held 
their  annual  election  of  officers.  Olof 
.Tohnson  was  electcnl  pr(^sident;  John 
E.  IVUiirson,  vice-president,  and  Aug- 
ust J.  Christianson,  sticretary. 

Bruce,  Wis. — The  Bruce  Co-opera- 
tive   Farmers'    Creamery  Company 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER.  CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:   Irvir«  National  Bank  E.  S.  PYBURN 

Chatham  St  Phenix  National  Bank  Western  Representative 

ridelity  Trust  Company  Waterloo,  Iowa 
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held  their  annual  meeting  of  dii'ectors 
and  elected  the  foUowang  officers:  E. 
K.  Brainerd,  president;  William 
Seheel,  vice-president;  M.  Nygaard, 
treasurer,  and  A.  C.  Sehultz,  secre- 
tary and  manager. 

Cresco,  la. — The  Farmers'  Creamery 
Companj'  held  its  annual  meeting  of 
directors  and  elected  the  following 
officers:  President,  W.  P''rank;  vice- 
president,  J.  L.  Staebell;  secretary, 
Q.  R.  Libby,  and  treasurer,  J.  P. 
Thompson. 

Aledford,  ^linn. — Officers  of  the 
Medford  Creamery  Company  held 
their  annual  meeting.  Joseph  Taylor 
was  elected  president  and  manager; 
E.  ]M.  Hollister,  secretary-treasurer. 

Sparta,  Wis. — The  annual  meeting 
of  the  Sparta  co-operative  creamery 
was  held  and  officers  were  elected 
as  follows:  President,  W.  T.  Aney; 
secretary,  Norman  J.  Hanson,  and 
treasurer,  John  J.  Swartzlow. 

Hudson,  Wis. — Edward  Husflon, 
Ellsworth,  was  elected  president  of 
the  fifth  district  organization  of 
creamery  owners  and  managers,  which 
includes  Dunn,  Pierce  and  St.  Croix 
counties. 

Gary,  Minn. — The  Gary  Cream- 
ery Association  held  their  annual 
meeting  of  directors  and  elected  the 
folio wiii/{  officers:  O.  N.  Stenson, 
prwidenv;  Ole  Nygaard,  vice-presi- 
dent; W.  A.  Lindberg,  secretary,  and 
N.  B.  Bagne,  treasurer. 

St.  Peter,  jNIinn. — At  a  meeting  of 
the  Farmers'  Co-operative  Creamery 
Association  all  old  officers  were  re- 
elected. P.  O.  Swenson,  president; 
C.  H.  Nelson,  vice-president;  Julius 
Hagberg,  secretary,  and  Ernest  E. 
L.  John.son,  treasurer.  O.  P.  Ander- 
son, John  Sjogren  and  A.  G.  Sjogren 
were  reelected  directors. 

Dalton,  INIinn. — At  the  annual 
creamery  meeting  the  following  offi- 
cers were  elected:  B.  A.  Overgaard, 
president;  Christ  Eggum,  vice-presi- 
dent; Henry  G.  Hoff,  secretary;  Hans 
Ryan,  treasurer.  Directors:  Ole 
Steherson,  P.  Svenrude,  Iver  Olson; 
operator  and  manager,  Glenn  F. 
Borg. 

Gully,  Minn.— The  Gully  Farm- 
ers' Co-operative  Creamery  Com- 
pany held  its  annual  meeting  and 
reelected  all  old  officers,  with  ths 
exception  of  former  secretary-treas- 
urer, C.  F.  Franz,  who  will  be  suc- 
ceeded by  Frank  A.  Norquist. 

Brandon,  Wis. — Brandon  Cream- 
ery Company  held  its  annual  meeting 
and  elected  J.  H.  Dixon  as  president; 
C.  A.  Gauger,  vice-pre.sident;  H.  J. 
Liner  and  E.  F.  Young,  treasurer. 


After  a  careful  investigation  of  different 
Ripeners  on  the  market,  A.  F.  Olander,  sec- 
retary of  the  Foley  Co-operative  Creamery  Association, 
Foley,  Minnesota,  placed  his  order  for  two  300-gallon 
Manning  Ripeners  early  in  January,  1922.  In  June  of 
the  same  year  he  ordered  his  third  machine. 

These  facts  speak  for  themselves,  but  Mr.  Olander 
also  wrote  us  as  follows:  "  We  find  that  these  Ripeners 
are  durably  constructed,  that  they  heat  and  cool 
very  quickly  and  are  unusually  efficient  in  holding 
temperature.  We  have  found  them  to  be  just  as  you 
represented,  and  are  glad  to  recommend  them." 

Ask  a  Manning  User 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 
Jutland  Vermont 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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FAR  SEEING  FOLKS 


Ship  THEIR  butter  to  the  Chicago 
market  52  weeks  in  the  year,  where 
the  yearly  average  returns  show  the 
best  of  any  market,  if  you  use 
Hoar's  24-hour  service. 

We  are  SPECIALISTS  in  selling 
butter.  We  employ  efficient  sales- 
men; we  make  24-hour  returns  on 
all  shipments ;  have  ample  financial 
resources. 

Start  on  the  52  per  year  ship- 
ments this  week. 


J.  H.  HOAR  &  COMPANY 


'  "The  House  With  a  Knotvn  Reputation"  • 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fuUy  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afiFord  to 
wait  another  year — save  that 
excessive  ice  or  artificiaJ  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  yoiu"  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt, 
etc.,  in  stock  at  Minneapolis, 


IMPROVES  QUALITY 


(Continued  from  Pa^e  5) 


the  differential  price  paid  by  the 
creamery  operator  on  butterfat  in 
each  grade  of  cream.  During  the 
past  year,  this  price  differential  es- 
tablished by  the  creameries  amounted 
to  three  cents  per  pound  of  butterfat. 
This  same  differential  is  being  paid  at 
the  present  time;  in  other  words  when 
the  price  for  butterfat  in  special 
grade  cream  is  thirty-three  cents  per 
pound,  the  price  per  pound  of  butter- 
fat in  Firsts  is  thirty  cents,  and  in 
Seconds  twenty-seven  cents.  Hence, 
each  individual  cream  buyer  gives  the 
producer  his  choice  of  three  distinct 
markets. 

Deterioration  in  Grades 
The  producer  of  cream  has  the 
diiect  choice  of  three  grades.  In  1917, 
Alberta  butter  reached  the  highest 
point  of  quality  in  the  history  of  the 
industry  here.  But  since  that  year 
there  has  been  a  very  serious  deterior- 
ation in  grade.  This  is  shown  by 
figures  which  give  the  percentage  of 
total  butter  graded  by  the  Govern- 
ment which  reached  the  "specials" 
grade  and  the  percentage  which  fell 
into  the  medium  and  lower  grades  as 
follows : 

Spec-  Sec-  Off- 

Year  eials   Firsts  onds  grades 

1917   56.3    36.3      6.7  .7 

1918   50.4    38.6     10.3  .5 

1919   29.7     50.8     18.9  .6 

1920   19.0    55.6    24.7  .6 

1921   7.7     66.7     24.7  .7 

According  to  the  1921  report  of 

the  Department  of  Agriculture,  the 
following  average  prices  were  realized 
in  the  marketing  of  creamery  butter 
by  the  Department  to  the  wholesale 
trade  during  the  past  season.  The 
percentage  of  butter  in  each  grade 
is  also  shown: 

Special  grade,  6.66  per  cent,  37.9 
cents  per  pound. 

First  grade,  67.17  per  cent,  34.8 
cents  per  pound. 

Second  grade,  26.16  per  cent,  32.2 
cents  per  pound.  f^-^ 

Average  price  34.4  cents  per  pound. 

More  Poor  Butter 
It  will  be  seen  then  that  while  in 
1917  more  than  half  the  butter  graded 
reached  the  highest  grade,  yet  in  1921 
the  percentage  of  high  grade  butter 
had  dropped  to  7.7,  and  there  had 
been  a  consequent  increase  in  the 
quantity  of  low  grade  butter. 

The  creameries  had  nothing  directly 
to  do  with  that,  excepting  in  so  far  as 
they  failed  to  express  grades.  The 
work  of  the  creameries  and  of  the 
mechanical,  end  of  the  industry  has 
kept  up  to  standard  through  these 
years.  The  fault  has  been  with  the 
flavor.  Other  figures  show  how  the 
matter  of  quality  has  been  neglected 
at  the  very  time  when  it  should  have 
received  attention.  In  May  and 
June  of  last  year,  when  the  market 
was  rather  slack,  14.9  per  cent  of  the 
butter  graded  was  marked  "special" 
and  16.6  per  cent  marked  "seconds." 
But  in  July,  when  the  market  became 
active  only  3.6  of  the  total  graded 
was  marked  "special,"  while  the  per- 
centage of  low  grade  butter  iaad 
increased  to  33.5  per  cent. 

As  compared  with  1921  there  has 
been  a  marked  improvement  both  in 
the  quantity  of  butter  manufactured, 
and  also  in  the  quality  of  the  product 
since  the  Provincial  Government  es- 


[[Let  us  figure  your  requirements  on  a 
[  square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego  &  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 
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tablished  the  system  of  inspection  and 
grading. 

Summary  of  Classification 

In  order  to  obtain  a  basis  for  com- 
parison, a  summary  iias  been  made  of 
the  classification  of  the  butter  handled 
through  the  provincial  butter  grading 
stations  at  Edmonton  and  Calgary 
during  the  year  1921  and  five  months 
of  1922.  The  butter  so  graded  repre- 
sented approximately  sixty  per  cent 
of  the  total  Creamery  butter  pro- 
duced and  may  with  facility  be  taken 
as  an  index  of  the  comparative  quality 
of  the  whole  production. 

"Butter  graded— 1921,  5,102,195 
pounds;  1922,  5,496,131  pounds. 

"Special  grade — 1921,  8.3  per  cent; 
1922,  26.3  per  cent. 

"First  grade  flavor,  score  40 — 1921, 
thirty  per  cent;  1922,  34.8  per  cent. 

"First  grade  flavor,  score  39 — 1921, 
34.9  per  cent;  1922,  18.8  per  cent. 

"Second  grade  flavor,  score  37 — 
1921,  6.3  per  cent;  1922,  1.5  per  cent. 

"Off  grade— 1921,  1  per  cent;  1922, 
1.5  per  cent. 

"Second  grade  flavor,  score  38; 
1921.  19.5  per  cent;  1922,  14  per  cent." 

Albejta  butter  of  the  best  quality 
has  never  failed  to  hold  its  own  in  com- 
petition with  the  butter  of  other  coun- 
tries. There  is  abundant  proof  of  this 
in  the  fact  that  at  eleven  of  the  largest 
exhibitions  in  Canada,  Alberta  butter 
took  50  per  cent  of  all  the  prizes,  and 
69  per  cent  of  all  first  prizes. 


OKLAHOMA  TO  GRADE 
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taste,  has  no  undesirable  odor,  is 
free  from  curd  and  lumps,  and  which 
is  sweet  or  slightly  sour,  having  less 
than  forty-hundredths  of  one  per 
cent  (.40%)  acidity,  from  October 
1  to  March  30,  inclusive,  and  less 
than  fifty-hundredths  of  one  per 
cent  (.50%)  acidity  from  April  1 
to  September  30,  inclusive,  first  grade 
cream  shall  test  over  twenty-five 
per  cent  (25%)  butterfat. 

Second  Grade 

Second  grade  cream  shall  consist 
of  cream  too  sour  to  grade  as  first, 
but  wtiich  is  clean  and  palatable, 
having  no  bad  odors.  It  may  be 
slightly  curdy  or  lumpy.  It  may  test 
less  than  twenty-five  per  cent  (25%) 
butterfat. 

Third  grade  cream  shall  consist 
of  cream  which  when  offered  for  sale 
is  stale,  yeasty,  foamy  or  cheesy,  or 
cream  which  is  musty,  dirty,  putrid 
or  otherv.ase  objectionable  as  food 
product.  The  sale  of  such  cream 
shall  be  considered  unlawful  and 
must  not  be  accepted  by  any  creamery 
company  or  their  agents,  operators 
or  representatives. 

Section  9.  All  creamery  com- 
panies, cream  stations,  buyers  or 
their  agents  or  representatives  that 
purchase  cream,  shall  keep  a  careful 
record  of  all  cream  bought  as  first 
grade  and  second  grade,  and  shall 
render  such  report  weekly  to  the 
creamery  or  factory  receiving  the 
cream,  one  copy  to  remain  at  the 
creamery,  the  other  to  be  mailed 
weekly  by  the  cream  buyer  to  the 
Dairy  Commissioner. — A.  C.  Baer. 


Greenbush,  Minn. — The  Grecnbush 
Co-operative  Creamery  Association 
held  its  annual  meeting  of  directors 
and  elected  the  following  officers: 
T'eter  Kukowski,  August  Kukowski, 
John  Berger,  Harold  J.  Johnson,  et  al. 


To  All  Butter  Shippers 

Our  best  recommendation  is  our  list 
of  satisfied  shippers.  If  you  ship 
East,  Boston  is  your  best 
market;  if  you  ship  to 
Boston,  your  best 
house  is 

A.  E.  MILLS  ^  SON 

Reference:  Fourth-Atlantic  National  Bank 


Throughout  The  Years  That 
Have  Gone 

YORK  leadership  in  Compressors  has  satisfied  everybody. 
It  is  the  policy  of  the  YORK  manufacturers  that  this  type  of 
leadership  shall  prevail  in  years  that  are  to  come.  Every  known 
improvement  of  real  merit  is  and  will  be  built  into  the  YORK. 

No  investment  in  YORK  Compressors  is  wasted.  It  is  always 
a  safe  investment.  Their  value  is  proven  by  the  demand.  Pre- 
pare now  for  your  rush  season. 

Buy  only  the  BEST.   That's  a  YORK. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


SAVE  COMPOSITION  LOSSES 

BY  TESTING  YOUR  CHURNINGS  DAILY 

Modern  Methods  of  Testing  Milk  and  Milk  Products 

Will  TeU  You  How  To  Make  AU  Tests 

Price  $1.50 losT       jj^^  jj^j^.^  J^^^^^^  saint 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18  9 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  yoiir  shipments  of  BUTTER,  assuring  quick  returns,  full  weights'and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia.  Pa. 


Ficken,  Coffin  &  Co  •fine. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


Pills 


/  Prescriptions 
Dr  5quirb 


^  We  kind  of  like  our  editor  and 
the  office  force,  in  spite  of  what  they  . 
do  to  us  once  in  awhile,  for  didn't 
they  just  recently  fix  us  up  real  nifty 
with  a  swell  heading?  Hypoder- 
mically  speaking,  it's  a  humdinger. 
But  we  don't  think  that  it  would 
be  any  more  than  fair  for  the  editor 
to  shift  the  advertisers  on  our  couple 
of  pages  around  just  a  little.  For 
instance,  he  might  shift  Nickel  & 
Drummey  down  to  Brown  and  Root's 
corner  for  a  few  issues,  and  let  them 
get  the  air  (we  have  them  almost 
sprayed  to  death),  and  then  run 
the  others  under  the  gun  in  rotation, 
and  if  any  of  them  object  we  wilt 
just  hold  them  there  a  couple  of 
more  issues  and  then  nothing  much 
will  matter. 


About  the  best  way  to  find  out 
whom  we  are  is  to  start  in  shooting 
off  the  traveling  salesmen  as  soon  as 
the  ground  thaws.  Then,  if  this 
column  still  lingers  with  you,  the 
fact  that  you  have  merely  made  a 
slight  mistake  will  dawn  upon  you 
and  you  can  ssnd  flowers  and  regrets 
to  the  immediate  relatives,  and  right 
away  lay  down  a  barrage  in  some 
other  direction.  This  looks  like 
an  eventful  year  for  the  well-known 
innocent  bystander. 


C.  H.  Eckels  and  T.  W.  GuUickson, 
professors  at  the  University  of  Minne- 
sota Farm  School,  have  recently 
been  working  out  a  few  theories  in 
powdered  slammilk.  This  product 
has  been  tried  out  now  in  a  practical 
way  and  the  professors  ran  a  very 
interesting  article  on  powdered  skim- 
milk  for  calf  feeding  in  a  recent 
issue  of  Hoard's  Dairyman.  They 
make  their  article  very  clear  and 
easily  understood.  Powdered  skim- 
milk,  they  say,  is  the  same  thing 
as  that  produced  on  the  farm,  being 
merely  a  dried  food;  an  addition  of 
water  and,  presto  change,  the  calf 
finds  it  easy  to  take.  This  product, 
of  course,  does  not  mean  much  to 
the  man  a  long  ways  from  the  big 
centres,  but  to  the  man  who  is  selling 
his  whole  milk  to  the  city  trade  at  a 
good  figure  and  who  wants  to  raise 
the  calves  that  he  used  to  sell  for 
veal,  it's  the  clam's  oye  brows.  The 
market  price  of  this  powder  enables 
one  to  prepare  it  at  about  one-half 
the  price  of  whole  milk  wholesale. 


We  met  Prof.  Iverson  down  at 
Amos,  Iowa.  The  professor  is  a  newly 
wed  and  got  to  tolling  us  about  tho 
kid  at  home.  "Some  youngster,"  he 
chirped.  "You  know  wo  are  raising 
him   scientifically — vitaminos,  cap- 
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sules,  goofus  drops,  'n  everything." 
The  little  future  president  of  the 
United  States  looks  good  to  us,  but 
these  modern  parents  have  got  to 
cut  out  that  scientific  feeding  pretty 
(juick  or  a  lot  of  us  paregoric  special- 
ists will  have  to  get  busy  looking 
up  good  permanent  positions  on  tha 
section. 


There  were  operators  and  pros- 
pective operators  from  all  over  the 
United  States  and  from  parts  of 
Canada  at  the  Ames  Short  Course. 
The  number  of  guys  from  the  southern 
States  there  surprises  us.  They  have 
the  long  grazing  season  down  there 
and  can  produce  the  cream  if  they 
go  after  it  right.  A  lot  of  dipping 
tanks  for  stock  replace  the  silo  in 
the  South.  Those  long  warm  seasons 
produce  a  lot  of  varmints  who  relish 
a  kreso  bath  about  as  much  as  a 
Bolshevik  does  a  soap  and  water 
deluge,  so  a  frequent  application  of 
same  will  prove  unpopular  to  them 
and  increase  the  flow  of  milk  accord- 
ingly. 


Of  course,  the  same  as  at  all  these 
big  doin's,  some  of  the  boys  had  their 
little  trials  and  tribulations,  but  no 
one  had  anything  on  Fleckinger, 
who  could  not  locate  a  torch  to 
touch  off  a  cigarette  with  any  where 
on  the  grounds.  So  he  placed  it 
behind  his  ear,  a  la  pencil,  and  had 
a  couple  of  society  buds  tagging  him 
around  the  greater  part  of  a  day 
waiting  for  it  to  topple  off.  Just 
from  doing  that  little  ttiing  he  might 
be  the  cause  of  starting  a  fad  that 
will  make  this  good  old  U.  S.  A.  a 
nation  afflicted  with  the  nicotine  ear. 


Clapp  Prairie,  Wis.,  about  midway 
between  Osceola  and  New  Richmond, 
has  a  pretty  swell  little  cheese  factory. 
Some  people  call  it  Oak  Grove, 
which  of  course  is  O.  K.  although 
it  doesn't  mean  much  to  many  Oak 
Groves  in  the  State.  But  Clapp 
Prairie  was  named  in  honor  of  an 
old  pioneer,  we  are  told,  so  why  not 
found  the  name  on  a  little  early  his- 
tory and  honor  the  pinoeer  as  much 
as  we  can  by  bestowing  the  old  family 
name  upon  the  centre  of  activities 
in  the  locality  formally  opened  to 
the  public  by  him.    Quite  fair  isn't  it? 


American  cheese  is  made  at  this 
factory  from  5,000  pounds  of  milk 
which  is  delivered  there  daily.  About 
ten  pounds  of  cheese  is  made  from 
every  100  pounds  of  milk.  The  build- 
ing is  new,  being  erected  right  across 
the  road  from  the  old  factory  which 
was  run  by  La  Granger,  now  of 
Somerset,  Wis.,  seven  years  ago. 
Nelson,  the  operator,  lives  upstairs. 
Nelson  was  not  there  the  day  we 
arrived,  but  a  gent  named  Nairhagen 
gave  us  the  dope.  The  plant  is  run 
on  the  co-operative  basis,  he  said, 
and  brings  in  a  nice  bunch  of  mazuma 
into  this  locality  each  month.  There 
is  a  very  nice  country  all  the  way 
through  from  Osceola  to  New  Rich- 
mond and  over  to  Somerset,  and  we 
noticed  that  creameries  and  cheese 
factories  were  pretty  thick  all  the 
way  through  there.  A  short  way 
north  of  Clapp  Prairie  we  encoun- 
tered Joe  Schoen  and  took  him  with 
us  on  a  flying  trip  up  on  the  Bayfield 
Peninsula.  Now  Joe's  mind  is  at 
ease  as  ha  knows  right  where  his 
strawberry  shortcakes  will  be  coming 
from  in  the  future. 


Stop  -  Read  -  Think  -  Act ! 


That  the  span  of  human  life  is 
steadily  lengthening  is  shown  by 
recent  statistics. 

Nation-wide  reports  show  that  as 
the  result  of  scientific  disease- 
preventing  efforts  diuring  the  years 
between  1910  and  1921,  the  average 
expectation  of  life  has  been  length- 
ened by  four  years. 

One  big  reason  for  this  is  the 
public  demand  for 


Protected  Food  Products 

Even  the  dullest  can  easily  appre- 
ciate the  tremendously  important 
service  Parchment  and  Waxed 
Papers  render  in  combating  dis- 
ease by  delivering  clean  foods  to 
the  consumer's  table. 

K.V.P.  Protective  Papers 

SLTe  actually  doing  this  big  job,  and 
for  years  have  saved  life,  wastage 
and  money. 


Kalamazoo  Vegetable  Parchment  Co. 

KaUmazoo,  Michicao.  V.  S.  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  M&r-  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  "f^^ff^.tlT''  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Established  1863 

CH   WpnvPr  A  Pn   Butter  Merchants 
•  ffCClVd  V4U»  65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Mar.  10 

Mar.  17 

Jan.  1 

49,379 

41.933 

517.847 

New  York  

71,954 

58,145 

624,287 

20,860 

18,133 

170,162 

Philadelphia. .  .  . 

15,548 

12,902 

158,690 

Total  

157,741 

131,113 

1,470,986 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  10,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 
New  York. . 
Boston  

34,952 
1,051,370 
76,682 
83,570 

380,376 
295,765 
266,137 
40,776 

1.485,741 
2,327,123 
651-085 
404,218 

Philadelphia 

Total.  .  .  . 

1,246,574 

983,054 

4.868,167 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 


Date 

Ch'go 

N.Y. 

Bos  on 

Phila. 

March  12  

21,290 

44,317 

11,511 

12,231 

March  13  

22,169 

49,130 

10,815 

13,417 

March  14  

18,435 

44,284 

10,371 

13,915 

March  15  

18,747 

41,309 

10,377 

13,912 

March  16  

19,810 

39,879 

10,421 

12,832 

March  17  

19,167 

38,632 

10,287 

11,814 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MARCH  10-16,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Mar. 

Mar. 

Mar. 

Mar. 

Mar. 

Mar. 

Markets 

10 

12 

13 

14 

15 

16 

New  York.  . 

48 

481 

49 

49 

49  i 

50 

Chicago .... 

47i 

48 

48  3 

49J 

49  i 

50 

Philadelphia 

49 

49 

49^ 

49 1 

50 

50 

Boston  

50 

50^ 

50  h 

51 

51 

52 

Butter  Market  Firmer,  Receipts 
Lighter 

Receipts  played  an  important  part  in 
determining  the  course  and  condition  of 
the  butter  market  during  the  week  ending 
March  17.  This  is  indicated  by  the  fact 
that  the  market  gained  in  strength  as  the 
week  progressed,  registering  steady  ad- 
vances, while  nearly  all  factors  except 
that  of  supplies  were  of  a  bearish  nature, 
and  the  rest  did  not  change  in  their  in- 
fluence on  the  market.  So  far  as  the  total 
amount  of  butter  which  was  consumed  was 
concerned,  there  was  probably  little  change 
from  the  week  before,  but  from  the  stand- 
point of  activity  such  as  speculative 
demand  and  anticipating  future  needs, 
there  was  little  to  indicate  an  advance 
in  prices.  An  almost  total  lack  of  confi- 
dence in  the  situation  beyond  the  immedi- 
ate future  was  a  feature  of  week's  market. 
Receivers  very  generally  were  free  sellers 
because  they  believed  that  letting  butter 
accumulate  promised  small  rewards  at 
the  risk  of  heavier  losses.  Buyers  were 
very  conservative  in  their  purchases,  pre- 
ferring to  run  short  rather  than  carry 
over  supplies.  Except  in  the  early  part 
of  the  week,  speculative  demand  was 
almost  entirely  alSsent. 

Lack   of   Confidence   Fails   to  Weaken 
Market 

In  spite  of  all  this,  however,  there  were 
steady  advances  and  at  the  close  of  the 
week  the  markets  were  much  firmer  than 
when  the  week  opened.  Trading  stocks 
on  all  the  markets  had  shown  material 


reductions.  This  was  due  to  the  fact  that 
receipts  decreased  to  a  point  below  the 
current  requirements  of  the  trade,  which 
in  time  necessitated  drawing  on  previous 
accumulations  and  the  storage  stocks. 
All  markets  felt  this  gradual  decrease  in 
supplies,  and  although  at  first  reluctant 
to  advance,  later  as  some  of  the  receivers 
were  forced  to  buy  on  the  open  market 
and  buyers  experienced  difficulty  supplying 
their  needs,  the  pressure  of  demand  became 
too  great  for  the  existing  level  of  prices. 

New  Zealand  Butter  Causes 
Nervousness 
The  principal  reasons  for  the  uncertainty 
with  which  the  trade  viewed  the  situation 
were  the  large  cargo  of  New  Zealand  butter 
which  was  unloaded  at  New  York  during 
the  previous  week,  and  the  fact  that  the 
producing  season  is  rapidly  approaching. 
While  it  was  doiibted  that  the  entire  cargo 
would  move  into  domestic  channels,  there 
was  no  definite  information  that  this  was 
not  the  case.  For  several  days,  while 
the  butter  laid  on  dock,  there  were  rumors 
that  negotiations  for  the  sale  of  it  were 
going  on  with  English  and  Canadian  buyers, 
but  it  was  not  until  late  in  the  week  that 
it  was  pretty  definitely  established  that 
a  part  of  the  cargo  was  sold  to  Canada. 
Some  was  also  moved  into  storage,  but 
nothing  definite  was  learned  about  sales 
to  English  buyers.  Though  still  shrouded 
with  a  great  deal  of  mystery,  the  fact  that 
available  trading  supplies  on  the  market 
were  much  lighter  and  the  market  firmer 
served  to  minimize  the  influence  of  the 
disposition  of  the  New  Zealand  butter. 

Domestic  Production  Uncertain 

However,  the  possibility  that  domestic 
receipts  might  increase  sharply  still  hung 
over  the  markets.  It  was  possible  that  the 
decrease  in  receipts  was  due  to  delays 
incident  to  bad  weather  in  the  producing 
sections  and  equally  possible  at  this  time 
of  the  year  that  milder  weather  would 
come  and  with  it  a  sharp  increase  in 
production.  The  latest  available  reports 
on  production,  however,  seemed  to  dis- 
count this,  as  all  indicated  a  lighter  make, 
with  stocks  all  over  the  country  closely 
cleaned  up.  Reports  from  receivers  also 
failed  to  indicate  great  delays  in  shipments. 
Nevertheless,  operators  watched  the  situa- 
tion closely  and  were  not  willing  to  commit 
themselves  too  heavily. 

Supply    Undergrades    Light,  First 
California  Butter  Appears  at 
New  York 

The  same  condition  of  shortage  and 
undergrades  compared  with  top  scores, 
and  a  corresponding  narrow  range  between 
scores  noted  the  previous  week,  existed. 
Even  the  arrival  of  2.000  boxes  of  Argentine 
at  New  York  on  the  13th  apparently  failed 
to  relieve  tlie  shortage  of  undergrades  on 
that  market.  This  importation  did  not 
have  any  noticeable  effect  on  the  market. 
Neither  did  the  arrival  of  several  cars  of 
California  butter  at  New  York,  and  the 
purchase  of  a  few  cars  by  Chicago  mer- 
chants have  any  material  effect. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


WISCONSIN  CHEESE  EXCHANGE 
Plymouth,  Wis.,  March  12. — Owing  to 
the  snow  blockade  the  meeting  was  ad- 
journed   to    Monday,    March    19.  No 
sales. — A.  C.  Erbstoeszer,  Auctioneer. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

iVeii;  York 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


References :  Your O wnBank ;  DairyRecord 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

MonMarl2.49   @49i  48i   48  @48i 

Tues  Mar  13,  49i  @50    48|  @49    48}  @48| 

Wed  Mar  14,  49 J  @50    49   484  

Thu  Mar  15,  50   @50|  49i  49  

Fri    Marl6,  50J@51    49}  @50  49|  

Sat    Mar  17,  51    ©51^504   50...... 

Saturday,  March  17. 
Creamery — 

Higher  scoring  than  Extras  51  @51J 

Extras  (92  score)  50  J  @ 

Firsts  (90  to  91  score)  50  (as 

Firsts  (88  to  89  score)  49}  ®49} 

Seconds  (83  to  87  score)  484  ®49 

Lower  grades  47  ®48 

Unsalted,  higher  than  Extras  52 1  @52i 

Unsalted,  Extras  (92  score)  514  @52 

Unsalted,  Firsts  (90  ®91  score).  .  .504  @51 
Unsalted,  Firsts  (88  @89  score). .  .494  (a'50 
Unsalted,  Seconds  49  @ 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

MonMarl2.  .48   47   @474  474 

Tues  Mar  13.  .48  4  ©48}  47  4  @48  47  4 

Wed  Mar  14.  .494   48   @484  484 

Thu  Mar  15.  .494   48  4  @49  49 

Fri    Marie.  .49}   49   @494  49 

Sat    Marl7.  .49}   49    @494  49 

Creamery,  Extras  (92  scores)   @49} 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  914  scores).  49   @49  4 

Firsts  (88  to  894  scores)  474  @484 

Seconds  (83  to  87  scores)  46  @47 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   @49 

Cheese 

Cheddars  23}  ©23  4 

Twins  23}  ©23  4 

White  23}  ©23  4 

Double  Daisies  23  4  ©23} 

Singles  23}  ©24 

Longhorns  244  ©25 

Young  Americas  244  ©25 

Squares  264  ©27 

Special  Lines — 

Swiss,  Selected   ©35 

No.  1   ©314 

Imported,  Fancy  43  4  ©44 

Roquefort  39  ©42 

Limburger  29  © 

Brick,  Fancy  224  © 

Choice  214  @ 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Mar.  12  46 

Tues.,  Mar.  13  46 

Wed.,  Mar.  14  46 

Thu.,  Mar.  15  46 

Fri.,     Mar.  16  47 

Sat.,    Mar.  17  47 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-seven  member-creameries  report 
an  output  of  3,265,753  pounds  of  butterfat 
for  week  ending  March  14,  a  decrease  of 
4.09  per  cent  compared  with  the  previous 
week,  and  an  increase  of  13.1  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras   Ex.  Firsts 

Mon.,  Mar.  12  32 J  ©33  4  314  ©324 

Tues.,  Mar.  13  32  4  ©334  314  ©32 

Wed..  Mar.  14  324  @334  314  ©32 

Thu.,  Mar.  15  324@334  314  ©32 

Fri.,     Mar.  16  32    ©33    304  ©314 

Sat.,    Mar.  17  314   294  ©31 


Mon. 

T  ucs. 

Wed. 

Thu., 

Fri., 

Sat., 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mar.  12  25   23  4  ©24 

,  Mar.  13  24  4  ©25    23  4  ©24 

Mar.  14  254  ©26    24  ©244 

Mar.  15  254  ©26    24  ©244 

Mar.  10  25J  ©26     24  ©244 

Mar.  17  35   ©254  24  ©244 


C.  F.  ADAMS  8i  CO 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  arc  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
Soutli  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paxil,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson,  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P. 
Ryger,  Sec'y,  Brookings,  S.  D. 


Position  Wanted  as  assistant  butter- 
maker;  want  steady  employment;  age  22; 
considerable  experience;  one  year  dairy 
course,  Ames.  1922;  short  course  last 
February;  understand  all  latest  methods; 
willing  to  work;  best  references.  Otto  F. 
Spies,  Graettinger,  Iowa.  3-21 

Position  Wanted  as  helper;  can  start 
at  once;  want  to  learn  the  trade;  state 
wages  in  first  letter,  board  included.  Joe 
Hove,  Leader,  Minn.  3-21 

Helper  Wanted  with  one  to  two  years' 
experience;  fair  salary  to  good  man.  Axel 
Mejerton,  Sauk  Center,  Minn.  3-21 

Wanted  —  In  Southern  Creamery  man 
experienced  in  making  butter,  ice  cream 
and  pasteurization.  Must  have  boiler  and 
testing  license.  Address  3012  Dairy  Re- 
cord, St.  Paul,  Minn.  4-11 


Wanted — Position  in  creamery  as  helper, 
with  view  of  learning  business;  high  school 
education;  age  24.  Address  114  Record 
St.,  Mankato,  Minn.  3-28 

Position  Wanted  by  married  man 
without  family  as  helper  in  creamery  or 
dairy;  several  years'  experience  in  pas- 
teurized dairy.  W.  J.  C,  C06  Fifth  St. 
North,  Fargo,  N.  D.  3-21 

Position  Wanted  as  Helper  in  farmers' 
creamery;  want  to  learn  the  trade;  not 
a,fraid  of  work  and  no  bad  habits;  steady 
job  preferred.  Mervin  Burger,  West 
Concord,  Minn.  3-28 


Position  Wanted  as  assistant  l)Utter- 
makor  in  good  creamery  using  ui)-to-date 
methods;  have  several  years'  experience, 
also  some  ice  cream  experience:  Wisconsin 
Dairy  School  graduate;  am  a  junior  m(!mber 
of  the  Wisconsin  Buttermakers'  Associa- 
tion: am  single,  twenty-eight  years  old: 
can  furnish  best  of  references:  wages,  $100 
per  month.  Address  3010,  Dairy  Record, 
St.  Paul,  Minn.  3-28 

Young  Man  with  one  year's  experience 
in  creamery  work  wants  position  in  Twin 
City  creamery  at  once.  Nels  Nelsen,  3020 
E.  42nd  Street,  Minneapolis,  Minn.  3-28 

Wanted — Cream  station  to  operate,  or 
tester  in  creamery;  have  had  experience; 
South  Dakota  license:  will  take  examination 
in  any  other  state.  Mrs.  Walt,  Cash,  S.  D. 
 4-4 

Young  Man  wants  position  in  creamery 
to  learn  trade:  can  furnish  references. 
Evar  Fladniark,  Route  6,  Pelican  Rapids, 
Minn.  3-21 


For  Sale — Produce  house,  Southern 
Minnesota;  living  rooms  over  buildings, 
all  modern  conveniences,  garage,  barn, 
heating  plant;  price,  .$7,500  and  invoice. 
Address  3007,  Dairy  Record,  St.  Paul, 
Minn.  3-28 

Wanted  to  Rent  or  Buy  an  ice  cream 
factory  in  a  good  territory:  give  particulars 
in  first  letter.  Address  3008,  Dairy  Record, 
St.  Paul,  Minn.  3-28 

House  for  Sale  or  trade  for  good  cream- 
ery; house  modern  in  every  respect,  located 
in  Benton  county,  Iowa,  town  of  3,500 
population;  if  you  have  anything  to  offer 
write  3009,  Dairy  Record,  St.  Paul,  Minn. 
 4-11 

Ask  Us  To  Sell  your  real  estate;  any- 
thing; trade  or  sale.  F.  D.  Steinert,  Real 
Estate  Broker,  Securtiy  State  Bank  Build- 
ing, Colby,  Wisconsin.    Licensed.  4:11 

Wanted  to  Rent  good  paying  cream- 
ery: please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3011,  Dairy  Record, 
St.  Paul,  Minn.  4-11 


JMvii\crgAS\ipplic^ 


Wanted  to  Buy — One  400-gallon  or 
300-gallon  Jensen  or  Wizard  cream  ripener; 
must  be  in  good  shape,  no  leaky  coils;  one 
thousand-pound  capacity  churn;  one  ten 
or  fifteen  H.  P.  engine;  one  fifteen  or  twenty 
H.  P.  boiler:  what  have  you  to  offer;  cash 
deal.  Moose  Lake  Creamery  Co.,  Moose 
Lake,  Minn.  3-21 

Wanted — One  three  hundred  gallon 
Cherry  ripener;  must  be  in  good  condition.. 
Address  Box  421,  Aberdeen,  S.  D.  3-7tf 

For  Sale — One  Jalco  eight-bottle  nine- 
inch  tester,  alternating  current  110  watts; 
one  Thorson  four-bottle  test  scale:  seven- 
teen test  bottles;  fifty  per  cent;  equipment 
good  as  new;  first  check  of  $50.00  takes 
It.    K.  R.  Quill,  Battle  Lake,  Minn.  3-21 

For  Sale — One  Jensen  flash  pasteurizer. 
No.  5,  capacity  3,500  pounds  per  hour, 
with  Jensen  cooler  of  same  capacity:  too 
small  for  our  use;  will  sell  for  $350,  F.  O.  B. 
MlUtown,  Wis.  Milltown  Co-operative 
Creamery  Co.,  Milltown,  Wis.  3-21 


Electric  Motors — All  sizes  and  Currents; 
us(k1  and  ni'w:  get  our  very  low  prices; 
i-H.  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  cnglni^s,  pumps,  pipes  and 
fittings,  valves,  belting,  sliafling,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales:  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost:  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00:  IJ-inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

For  Sale — One  C.  &  B.  40-quart  Hori- 
zontal Brine  Freezer  at  $100;  one  750- 
pound  Victor  Churn,  chain  drive,  at  $100. 
Miller  Creamery,  Miller,  S.  D.  

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Parafflner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 

2-7tf 

For  Sale — One  three-hundred  gallon, 
and  one  four-hundred  gallon  Wizard  vats 
in  good  serviceable  condition:  reason  for 
selling,  just  installed  two  six  hundred 
gallon  vats;  price  one  hundred  twenty-five 
dollars  each;  first  check  for  above  amount 
gets  either  one;  vats  crated  and  ready  for 
immediate  shipment.  Address  Bork  Cream- 
ery Company,  Manson,  Iowa.  3-7tf 

For  Sale — Medium  size  power  and  hand 
Creasey  Ice  crusher;  good,  serviceable 
condition;  first  check  for  fifteen  dollars 
gets  it.  Address  Bork  Creamery  Com- 
pany, Manson,  Iowa.  3-7tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels:  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale — Disbrow  Churn  No.  9  H.D.; 
$450;  never  uncrated;  brand  new;  this  is  a 
real  bargain.  Hawkeye  Supply  Co.,  Mason 
City,  Iowa.  3-28 

For  Sale — 800-pound  Victor  two-roll 
churn  and  worker:  used  three  and  a  half 
years:  in  good  condition:  will  sell  cheap. 
Victor  Creamery,  Clear  Lake.  Minn.  3-28 

For  Sale — Two  400-gallon  Wizard  Ri- 
peners;  two  Duplex  Steam  Pumps,  all  in 
good  condition.  The  Kramer  and  Dickman 
Creamery  Company,  Minster,  Ohio.  4-25 

For  Sale — A  twenty-flve  1-pound  Cream- 
ery Package  printer;  has  been  in  use  for 
only  two  weeks,  and  is  in  first  class  con- 
dition; cost.  $45.00  new,  and  will  sell  for 
$30.00.  Humboldt  Creamery  Co.,  Hum- 
boldt, S.  D.  3-21 

For  Sale — Perfection  No.  7  churn  in 
excellent  condition:  $125  F.  O.  B.  cars 
15-H.  P.  horizontal  boiler  complete  with 
front  and  grates,  $125:  3-H.  P.  upright 
boiler,  $45:  8-bottle  electric  testers,  $30.00; 
Torsion  cream  test  scales,  $25.00.  Lake- 
ville  Creamery  Company,  Lakeville,  Minn. 
 3-21 

Wanted — One  2-inch  Viking  Sanitary 
Cream  pump;  ten  or  more  90-pound 
Friday  butter  boxes:  must  be  in  good  con- 
dition. Lakeville  Creamery  Company, 
Lakeville,  Minn.  3-21 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Bank  of  Manhattan  Company;  Columbia  Bank 
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C.  A.  Thor  of  Coppas,  Minn.,  was 
among  the  week's  visitors  to  The 
Dairy  Record  office. 

Ciiris  Walther,  one  of  Minnesota's 
well-known  operators,  was  in  the 
city  recently  for  a  brief  visit.  Mr. 
Walther  was  recently  engaged  as 
operator  of  the  Brainerd  creamery. 

A.  B.  Jorgensen,  manager  of  the 
butter  department  of  the  Hutchinson, 
Minn.,  Produce  Co.,  took  a  load  off 
his  feet  when  he  stopped  in  for  a 
short  visit  last  week. 

"Big  Jim"  Pisk  of  the  A.  &  P. 
Tea  Co.,  and  "Big  Bill"  Schulke, 
one  of  Minnesota's  combination 
operators  and  salesmen,  joined  the 
usual  Wednesday  afternoon  prayer 
meeting  in  The  Dairy  Record  office 
last  week.  Wish  they'd  get  sore 
at  each  other  and  start  to  fight  some 
time.    It  should  be  a  regular  battle. 

Mrs.  Larson's  husband,  Arvid  G. 
Larson,  manager  of  the  farmers' 
creamery  at  Brunswick,  Minn.,  eased 
into  the  office  last  week.  But  why 
tie  that  monicker  on  him,  ask  you? 
Because  Mrs.  Larson  showed  him 
she  was  a  better  "man"  when  she 
took  the  job  of  creamery  secretary 
away  from  him  at  the  last  election. 
Others  will  do  well  to  be  warned. 
Treat  'em  rough  before  they  get 
ambitious. 

L.  J.  Hansen,  in  charge  of  the  butter 
manufacturing  department  of  the 
Queen  City  Creamery  Co.,  Rochester, 
Minn.,  was  iu  St.  Paul  last  week. 
He  admitted  that  it  was  because 
She  was  undergoing  an  operation. 
Good  stuff,  that.  Everyone  in  the 
world  goes  to  Rochester  for  operations 
except   those   who  live  there,  and 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 
Albert  Anderson  -  Erskine,  Minn. 
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they  come  to  St.  Paul.  Travel  is 
so  broadening,   don't  you  think? 

"Speaking  of  operations,"  let  no 
one  try  to  hightone  us.  We,  too, 
have  joined  the  list  of  exclusive  ones. 
Miss  Emma  Anderson,  who  claims 
that  she  does  the  work  of  secretary 
of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  while 
Jim  Sorenson  gets  the  'money,  had 
her  appendix  pickled  in  alcohol  Sat- 
urday of  last  week.  Miss  Anderson 
knows  every  creamery  operator  in 
Minnesota  and  they  all  know  her. 
She  is  recovering  rapidly  and  every- 
thing is  lovely  once  more,  although 
a  certain  young  man  looks  suspiciously 
at  all  those  flowers. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  during  the 
past  week  are  the  following:  Chas. 
Paul,  Smith  Mill  to  Janesville,  Minn.; 
Frank  R.  Austin,  Ames,  Iowa,  to 
Lake  Crystal,  Minn.;  Geo.  Preuss, 
Arlington  to  Stewart,  Minn.;  Hans 
P.  Wahlin  Minneapolis  to  Buffalo 
Lake,  Minn. 


Purchase  Creamery 
Lewis  Larson  of  Chisago  City, 
Minn.,  and  0.  P.  Strum  of  Mahtowa, 
Minn.,  have  purchased  the  creamery 
at  Weyerhauser,  Wis.,  and  will  take 
possession  at  once.  Both  are  well 
known  to  operators  of  Minnesota 
and  Wisconsin,  having  been  actively 
connected  with  the  creamery  business 
in  those  states  for  many  years. 


With  Coyne  and  Nevins 
Andrew  Erickson,  who  has  been 
associated  with  Morris  &  Co.,  for 
the  past  eight  years,  has  joined  the 
forces  of  the  new  firm  of  Coyne  and 
Nevins  as  head  butter  salesman. 

Mr.  Erickson  is  considered  one 
of  the  best  butter  men  on  the  Chicago 
market  and  Coyne  and  Nevins  feel 
fortunate  that  the  merger  of  Morris 
&  Co.,  with  Armour  &  Co.,  made 
it  possible  for  them  to  secure  his 
services. 


The  creamery  at  Leader  will  almost 
double  its  output  during  the  year 
1923,  according  to  Operator  Henry 
Kopischke.  It  is  now  making  twice 
as  much  butter  as  it  did  a  year  ago. 


COUNTY  AGENT  HELPS 


Gives  Valuable  Aid  to  Dairymen 
of  Stevens  County. 

Stevens  county,  Minn.,  farmers 
in  general,  through  the  advice  of 
Allen  W.  Edson,  county  agent,  are 
assuming  a  diversified  program  of 
farming,  and  small  grain  raising  is 
fast  giving  way  to  large  acreages  of 
corn,  clover  and  alfalfa. 

The  livestock  industry  has  im- 
proved wonderfully,  and  is  developing 
fast.  Hogs  seem  to  take  the  lead  in 
the  purebred  line  herds.  Cattle 
come  next,  and  through  the  efforts 
displayed  by  the  county  agent,  a 
strong  move  for  better  livestock  is 
on  among  the  farmers. 

Mr.  Edson  is  a  great  dairy  enthusi- 
ast. One  of  his  main  aims  is  to  make 
Stevens  county  a  dairy  section  proper. 
Through  his  efforts,  in  November, 
1921,  a  carload  of  high-grade  Hol- 
stein  cows  were  purchased  at  Mani- 
towoc, Wis.,  and  shipped  into  the 
Donnelly  community.  This  will  make 
history  in  the  Donnelly  creamery 
also.  Since  then,  there  has  been 
shipped  into  the  county  several  pure- 
bred Holstein  bulls. 

Buys  Wisconsin  Cattle 
Mr.  Edson  took  a  trip  to  Wiscon- 
sin recently  where  he  purchased  two 
carloads  of  Holstein  cows  and  heifers, 
to  place  in  the  Donnelly  and  Morris 
communities. 

The  several  dairy  herds  established 
within  the  Donnelly  vicinity  are  an 
inspiration  to  the  dairy  industry 
among  the  farmers  in  this  community, 
their  establishment  coming  about 
through  the  untiring  effort  and  care- 
taking  instructions  given  by  the 
county  agent.  The  results  are  as 
follows: 

The  Donnelly  creamery  in  the 
year  of  1920  turned  out  close  to 
87,000  pounds  of  butter;  in  the  year 
of  1921,  close  to  IgO.OOO  pounds,  and 
in  December  they  expected  to  turn 
out  over  200,000  ,  pounds  of  butter 
in  the  year  of  1922.  Stevens  county 
feels  most  gratified  over  the  services 
rendered  by  its  county  agent. — 
Northwest  Farmstead. 


Fairfield,  la. — W.  J.  Huater  has 
started  the  erection  of  a  two-story 
and  basement  dairy  barn  at  501 
South  E.  at  corner  of  East  Madison. 
Plans  to  have  dairy  in  operation  by 
April.    Cost,  $3,600. 

Holbrook,  Neb.— J.  F.  Eaton  has 
sold  his  creamery  here  to  J.  Fletcher 
of  Bartley. 


nROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


^         THE  n 

A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


THROWS  MONEY  AWAY 


Creamery    Loses    Money  Trying 
to  Save  on  Salary. 


In  1921  a  certain  Wisconsin  co- 
operative creamery  companj^  liired 
one  of  our  members  at  tne  associa- 
tion scale  of  wages,  namely  $100 
per  month  and  one-half  cent  per 
pound  for  all  butter  mads  during 
the  year.  In  1922  he  was  rehired 
on  the  sams  basis,  and  the  records 
show  that  he  rendered  efficient  ser- 
vice to  that  creamery  company. 

In  1921,  193,264  pounds  of  fat 
were  received,  and  239,766  pounds 
of  butter  was  manufactured,  wHich 
gave  an  overrun  of  24  per  cent, 
and  the  buttermaker  received  as 
his  salary  S2,.398.84.  In  1922,  202,586 
pouads  of  fat  were  received,  and 
251,664  pounds  of  butter  was  manu- 
factured, which  gave  an  overrun 
of  24.27  per  cent,  and  the  buttermaker 
received  as  his  salary  $2,458.32. 

A  number  of  the  patrons,  and  in 
particular,  one  of  the  members  of 
the  creamery  board  of  directors  of 
that  creamery,  thought  they  were 
paying  the  buttermaker  too  much 
salary,  and  it  was  quite  generally 
noised  around  before  the  last  annual 
meeting  that  he  would  have  to  work 
for  Jess  money  or  another  butter- 
maker who  would,  would  be  employed. 
The  buttermaker  naturally  became 
a  little  worried,  and  wrote  to  me 
about  the  matter.  He  requested 
me,  if  possible,  to  attend  the  annual 
meeting,  and  I  did. 

Opposition  Fades 

After  the  meeting  had  been  called 
to  order  and  the  preliminary  business 
attended  to,  the  president  called 
on  me  to  address  the  meeting.  I 
had  been  on  the  ground  long  enough 
to  appreciate  the  uneasiness  that 
existed,  especially  in  regard  to  the 
buttermaker's  salary.  Those  present 
were,  in  fact,  to  act  as  a  jury  and 
decide  the  future  policy  of  the  cream- 
ery company,  particularly  with  ref- 
erence to  the  buttermaker's  salary. 

,  Having  had  considerable  experience 
in    court    work    and    with  juries 

I  I  was  not  just  sure  what  the  outcome 
of  the  meeting  would  be.  However, 
the  facts  in  the  case  which  we  thought 
would  warrant  a  verdict  in  favor  of 
employing  an  efficient  buttermaker 
at  the  association  scale,  were  pre- 
sented, and  we  were  not  disappointed, 
because  by  a  very  large  majority 
vote  it  was  decided  to  retain  the 
same  buttermaker  for  1923,  and  the 
creamery  board  later  in  the  day 
unanimously  voted  to  pay  him  the 
association  scale  of  wages. 

Prior  to  paying  the  buttermaker 
the  association  scale  of  wages,  the 

(Continued  on  Po^e  22) 


UTILIZING  BY-PRODUCTS 


Good  Profits  Possible  From  Dairy 
Plant  Wastes. 


By  L.  A.  Rogers. 


Before  discussing  what  can  be  done 
with  by-products  it  may  be  well  to 
have  a  clear  understanding  of  what  is 
included  under  this  classification. 

It  has  sometimes  happened  that  a 
factory  has  been  built  to  make  skim- 
milk  powder,  and  cream  or  butter  is 
made  as  a  by-product.  In  some  eases 
butter  is  made  as  a  by-product  in  a 
milk  condensery,  but  I  think  everyone 
will  agree  that  the  by-products  in 
which  we  are  interested  are  skimmilk 
and  buttermilk,  by-products  of  butter- 
making  and  whey  from  the  cheese 
factory. 

It  may  not  be  necessary  to  justify 
the  efforts  that  are  being  made  to 
utilize  these  by-products  more  effi- 
ciently, but  it  will  at  least  be  of  inter- 
est to  visualize  the  problem  before  we 
consider  the  possible  ways  of  solving 
it. 

Protein  Expensive  Ingredient 

The  most  expensive  ingredient  of 
our  food,  and  the  most  difficult  to 
obtain,  is  the  protein.  In  each 
hundred  pounds  of  skimmilk  and 
buttermilk  there  are  over  four  pounds 
of  protein,  particularly  well  suited 
fur  human  nutrition.  Even  in  the 
whey  from  cheesemaking,  in  which 
the  bulk  of  the  protein  is  utilized, 
there  is  left  nearly  one  per  cent  of  a 
protein  very  similar  to  the  white  of 
egg  in  its  food  value.  Taking  the 
skimmilk,  buttermilk  and  whey  to- 
gether, they  supply  every  year  740,- 
309,000  pounds  of  protein. 

This  statement  by  itself  convej'S 
little  meaning,  but  if  we  convert  these 
figures  into  our  leading  source  of 
protein  meat  we  can  get  a  better 
idea  of  its  significance.  To  provide 
this  amount  of  protein  in  the  form  of 
meat  would  require  6,580,000  steers 
giving  a  dressed  weight  of  750  pounds 

Not  all  Wasted 

There  is  an  erroneous  impression 
in  some  quarters  that  a  considerable 
portion  of  these  products  are  wasted. 
It  is  true  that  in  many  of  the  large 
creameries  quantities  of  buttermilk 
have  gone  into  the  sewer,  and  occa- 
sionally skimmilk  has  shared  the 
same  fate  in  city  milk  plants.  As  a 
rule,  however,  the  greater  part  of  the 
skimmilk,  buttermilk  and  whey  are 
used  for  feed,  and  any  other  uses 
for  these  products  must  give  an  equal 
or  greater  return  than  the  food  value. 

It  is  true,  however,  that  from  the 
standpoint  of  conserving  the  food 
value  feeding  to  animals  can  not  be 
onsidered    an    efficient  utilization. 

(Continued  on  Pa^e  20) 


IS  BEST  MEETING 


South  Dakota  Convention  Proves 
Hu^e  Success. 


What  is  declared  to  have  been 
the  best  meeting  of  its  kind  ever 
staged  in  that  State  was  held  last 
week  when  the  South  Dakota  Dairy 
Association  met  at  Sioux  Falls  for 
its   seventeenth   annual  convention. 

Approximately  150  dairymen,  or 
those  interested  in  dairying,  attended. 
A  full  two-day  program  had  been 
prepared  and  every  speaker  scheduled 
was  on  hand  to  fulfill  his  appointment. 

The  third  annual  meeting  of  the 
Ice  Cream  Manufacturers'  Associa- 
tion of  South  Dakota  was  held  in 
conjunction  with  the  meeting. 
Ry^cr  Reelected 

A.  P.  Ryger  was  reelected  secretary 
and  treasurer  of  the  association  with- 
out opposition.  J.  L.  Jensen  of 
White  Lake  was  also  reelected  di- 
rector. The  other  offices  held  over 
for  another  year. 

An  interesting  feature  of  the  con- 
vention was  the  presence  of  six  ex- 
dairy  and  food  commissioners.  They 
were  W.  B.  Barney  and  Wright,  of 
Iowa;  James  Sorenson  and  Andrew 
French,  of  Minnesota;  R.  F.  Flint, 
North  Dakota;  Prof.  Washburn,  Mis- 
souri. 

Bank  Helps  Dairying 

One  of  the  interesting  features  of 
the  convention  was  the  talk  made 
by  J.  H.  Hamilton  of  the  Sioux 
Falls  Trust  and  Savings  Bank.  Mr. 
Hamilton  explained  that  he  was  in 
charge  of  the  dairy  promotion  work 
of  that  bank  and  gave  an  interesting 
discussion  of  his  work. 

The  bank  operates  a  farm  and  a 
herd  of  high  grade  dairy  cattle  which 
are  sold  to  farmers  on  deferred  pay- 
ments. The  farm  is  operated  under 
practical  conditions  and  full  infor- 
mation regarding  the  results  obtained 
with  the  herd  and  with  the  methods 
used  is  given  freely  to  anyone  inter- 
ested. 

James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  judged  the 
butter  and  also  addressed  the  con- 
vention. Extracts  from  a  number 
of  interesting  papers  will  be  pub- 
lished in  future  issues  of  The  Dairy 
Record. 

Convention  Program 

The  following  was  the  program: 
Call   to  Order. 

Invocation — Rev.  E.  B.  Woodruff. 
Address — Chas.  MeCafree,  Secretary, 

Chamber  of  Commerce,  Siou.x  Falls, 

S.  D 

Secretary-Treasurer's  Report. 
President's  Address — L.  A.  Le'ghton. 
"Cooling  Tanks  and  Cream  Grading" 

— Prof.    A.    W.    Rudnick,  Ames, 

Iowa. 

(Continued  on  page  32) 
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DAKOTAS  NEED  CO-OPS 

Apparently  the  recommendation  of  that  time-wasting 
meeting,  known  as  the  Price  Stabilization  Conference, 
held  in  St.  Paul  recently,  doesn't  strike  Dakota  farmers 
as  having  offered  anything  very  tangible  in  the  way  of 
a  solution  of  their  problems.  Instead  of  reaching  for  the 
will  o'  the  wisp  of  a  Government  guaranteed  price  for 
wheat,  they  are  looking  about  for  means  of  helping  them- 
selves— the  one  unfailing  method. 

Since  farming  evolution  in  the  Dakotas  travels  in 
about  the  same  cycles  as  that  of  Minnesota,  it  is  not 
surprising  that  the  dairy  cow  has  been  selected  as  the 
best  means  of  lifting  the  farmer  from  the  sea  of  despond- 
ency into  which  he  has  been  thrust  during  the  past  few 
years.  Thirty  years  ago  Minnesota  first  awakened  to 
the  evils  of  the  one-crop  system  and  turned  to  dairying 
as  the  solution  of  their  problems.  Today  it  is  the  premier 
butter  State  of  the  Union,  and  wheat  production  is  con- 
fined almost  entirely  to  the  western  part  of  the  State 
and  to  the  Red  River  Valley,  and  even  those  sections 
are  rapidly  becoming  real  dairy  districts. 

But  the  dairy  cow  alone  did  not  bring  prosperity 
to  Minnesota's  farmers  and  enable  them  to  weather  the 
storms  of  deflation  with  less  painful  results  than  others, 
nor  will  she  alone  serve  the  needs  of  Dakota  farmers. 
There  must  be  also  some  means  of  marketing  that  cream 
to  assure  those  farmers  the  greatest  possible  returns  for 
their  time,  effort  and  investment. 

Minnesota  dairy  farmers  are  prosperous  today  be- 
cause the  co-operative  creamery  has  made  them  so.  It 
has  been  the  foundation  of  prosperous  dairying  in  that 
State.     It  continues  so  today. 

Dakota  farmers  may  enter  seriously  into  the  produc- 
tion of  cream,  but  if  those  States  continue  to  be  the 
happy  hunting  grounds  of  the  centralizer,  their  problems 
will  be  a  long  way  from  being  solved.  Their  ticket  to 
prosperity  must  be  via  the  co-operative  creamery  route. 
They,  too,  must  learn  that  even  the  co-operative  cream- 
ery is  not  a  cure-all  for  their  troubles.  If  those  co-operative 
creameries  are  to  bring  real  returns  they  must  produce 
high  grade  butter,  and  this  can  be  made  only  from  higli 
grade  raw  material.  If  the  farmer  sends  to  his  eo-oporative 
creamery  the  same  kind  of  cream  he  has  been  in  the  hal)it 
of  shipping  1o  the  (centralizer,  lie  is  not  conducting  liis 
business  efYicicntiy — and  farming  today  must  l)e  done 
in  a  businesslike  matnu^'. 

There  are  sections  of  the  Dakotas,  of  course,  in  which 
there  is  not  enough  cream  produced  to  support  a  local 
creamery.  It  is  in  such  localities,  and  only  in  such. local- 
ities, that  the  existence  of  the  centralizer  is  justified. 
And  when  those  sections  have  become  real  dairy  commu- 
nities that  justification  has  passed,  for  a  (!0-opcrative 
creamery  is  needed. 


A  POOR  COMBINATION 

In  line  with  the  growing  tendency  on  the  part  of 
co-operative  creameries  to  broaden  the  scope  of  their 
activities,  the  utilization  of  by-products  has  come  to 
the  fore. 

,The  general  idea  is  good,  but  there  are  some  plant 
managers  who  neglect  to  give  advance  consideration 
to  various  problems  which  are  certain  to  arise,  and  which 
a  careful  study  of  the  subject  would  avoid.  Among 
these  is  the  installation  of  casein  manufacturing  equip- 
ment in  the  creamery. 

Now,  we  have  no  qiiarrel  with  the  idea  of  casein 
manufacture,  but  its  place  is  most  emphatically  not 
in  the  average  co-operative  creamery.  If  the  co-operative 
creamery  goes  into  the  business  it  should  secure  a  sepa- 
rate— and  preferably  remote — building  for  that  purpose. 

Anyone  who  has  ever  been  near  a  small  creamery 
which  makes  casein  can  supply  the  reason.  If  those 
who  have  not,  will  take  a  trip  to  one  of  the  large  stock- 
yards and  inhale  the  delectable  odors  which  arise  there- 
from they  will  have  the  exact  reason  for  the  objection. 

Leaving  aside  the  affinity  of  butter  for  strong  odors, 
it  is  only  good  business  to  have  the  creamery  and  its 
environs  as  clean  and  free  from  taints  as  it  is  possible 
for  hard  work  and  intelligent  thought  to  make  them. 
But  no  matter  how  careful  the  operator  may  be,  it  is 
almost  impossible  to  keep  the  atmosphere  of  the  cream- 
ery from  being  permeated  with  a  stench  when  casein  is 
made,  whether  the  boiler  room  or  a  second  floor  of  the 
building  is  used  for  that  purpose. 

It  was  not  so  many  years  ago  that  most  towns  abhorred 
the  idea  of  a  creamery  for  the  reason  that  its  presence 
was  usually  associated  with  undesirable  odors  and  unclean 
surroundings.  But  this  feeling  has  changed  and  today 
many  small  cities  and  towns  point  with  pride  to  handsome 
structures  which  have  replaced  old-time  creameries.  In 
many .  instances  these  new,  sanitary  plants  have  been 
directly  responsible  for  a  very  great  increase  in  the  amount 
of  butter  consumed  locally.  It  would  be  unfortunate 
if  the  splendid  impression  made  by  these  fine  buildings 
were  to  be  lost  by  the  addition  of  casein  manufacture 
or  any  other  odoriferous  side  line  to  the  business  of  the 
creamery. 

It  seems  only  good  sense  to  disassociate  butter  manu- 
facture from  the  making  of  casein,  the  handling  of  poultry 
and  similar  activities.  In  other  words,  a  separate  building 
should  be  used  for  such  purposes.  In  many  places  where 
poultry  is  handled  this  is  already  being  done,  and  many 
others  are  planning  to  do  this.  After  all,  the  manufacture 
of  butter  is  the  important  thing,  and  anything  which 
detracts  from  the  quality  of  that  product  must  be  removed. 
It  has  become  recognized  that  it  profits  little  to  spend 
thousands  of  dollars  erecting  a  fine  building  if  the  effect 
is  spoiled  by  bad  odors  and  filthy  conditions. 

Patrons  have  a  right  to  demand  a  clean,  odor-free 
creamery,  but  the  operator,  in  turn,  has  the  right  to 
demand  conditions  which  make  it  possible  to  keep  that 
creamery  clean  and  free  from  odors. 

Creamery  by-products  should  be  utilized,  where 
practicable,  but  not  at  the  expense  of  the  main  object 
for  which  the  creamery  was  organized. 


We  will  make  one  prophecy  and  this  is  tliat  the  word 
"merchandising"  will  be  heard  in  farm  circles  more 
times  during  the  coming  year  than  Prof.  Cone's  "Every 
day  in  every  way"  couplet  was  ever  lioard  among  tlio 
autosuggestionists. 


All  the  plans  which  can  be  devised  to  add  to  the 
jirofitableiioss  of  dairying  must  rest  upon  one  foundation: 
(iood  raw  material. 
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A  MILLION  WORDS 

With  this  issue,  our  esteemed  co-worker,  Mr.  James 
Sorenson,  has  concluded  fifteen  years  of  splendid  service 
as  editor  of  the  Practical  Buttermaking  department  of 
The  Dairy  Record.  With  the  exception  of  one  month, 
•when  his  duties  as  Minnesota  Dairy  and  Food  Com- 
missioner became  so  onerous  that  he  was  forced  to  dis- 
continue his  contributions,  he  has  not  missed  a  single 
issue  in  all  that  time. 

It  is  a  unique  record.  We  doubt  whether  there  are 
many  publications  of  any  kind  which  have  a  man  who 
has  served  as  long  as  a  steady  contributor.  There  are 
many  editors  and  membei-s  of  editorial  staffs  who  can 
surpass  this  record,  without  doubt,  but  it  must  be  borne 
in  mind  that  the  million  words  which  Mr.  Sorenson  esti- 
mates he  has  contributed  Avere  written  as  an  aside  from 
his  other  duties.  His  humorous  suggestion  that  from 
four  to  seven  in  the  morning  is  the  best  time  to  write  for 
publication  is  merely  the  echo  of  his  own  actions  in  that 
respect.  During  all  those  years,  as  a  creamery  operator, 
as  a  dairy  inspector,  as  Dairy  and  Food  Commissioner, 
and  as  secretary  of  the  Minnesota  Creamery  Operators' 
and  Managers'  Association,  Mr.  Sorenson  was  never 
known  to  have  written  a  single  contribution  during 
office  hours.  It  has  long  been  a  well-known  fact  to 
members  of  The  Dairy  Record  staff  that  he  actually 
started  to  write  at  four  in  the  morning. 

Little  need  be  said  regarding  the  quality  of  Mr. 
Sorenson's  contributions.  Unflattering  though  it  may 
be  to  the  other  departments,  it  is  undoubtedly  true  that 
the  page  on  Practical  Buttermaking  is  the  most  popular 
one  in  The  Dairy  Record.  Despite  his  disparaging 
classification  of  himself  as  a  "  pencil-and-paper  butter- 
maker,"  everyone  in  the  creamery  industry  knows 
that  "Jim"  Sorenson  is  one  of  the  country's  foremost 
authorities  upon  creamery  i^roblems.     But  no  one  can 


convince  him  of  the  fact — a  situation,  by  the  way,  which 
makes  him  the  despair  of  The  Dairy  Record.  Time 
and  again,  he  has  insisted  on  referring  problems  to  others 
when  no  one  was  better  qualified  to  answer  them  than 
himself. 

Mr.  Sorenson's  unyielding  stand  for  co-operative 
creameries  is  so  well  known  that  it  is  useless  to  dwell 
upon  it.  It  has  earned  him  the  enmity  of  some,  but 
for  every  enemy  he  can  count  a  hundred  friends.  But, 
lest  he  classify  us  as  one  of  those  enemies,  it  were  better 
to  leave  unsaid  many  things  which  might  be  said. 


WHITE  PAINT 

The  popular  season  for  that  great  indoor  sport  known 
as  "housecleaning"  is  about  at  hand.  It  is  a  national 
institution  like  prohibition,  silver  dollars  and  Laddie 
Boy.    And  it  is  particularly  a  habit  of  good  creamerymen. 

Lest  our  co-worker  who  edits  the  page  on  Practical 
Buttermaking  beat  us  to  it,  we.  are  going  to  get  in  our 
word  upon  the  subject  right  now.  But,  in  order  not 
to  steal  his  thunder,  we  are  going  to  confine  our  com- 
ments upon  the  subject  to  the  matter  of  paint.  And, 
even  this  subject  will  be  restricted  to  a  suggestion  that 
only  white  paint  be  used  upon  churns  and  vats.  We 
would  like  to  go  even  farther  and  suggest  that  the  entire 
interior  and  all  the  equipment  be  painted  the  same  color, 
but  our  timidity  prevents. 

White  is  the  signboard  of  sanitation.  And  sanitation 
in  a  creamery  is  the  first  requisite.  Then,  too  a  spot- 
lessly clean,  shining  white  creamery  is  good  advertising. 


The  creamery  patronized  by  "150  pound  farmers" 
would  serve  itself  and  everyone  else  better  if  it  devoted 
its  energies  to  doing  missionary  work  at  home  instead 
of  encroaching  on  the  territory  of  its  neighbor. 


"Hoist  the  Signal" 

Let  the  people  know  the  facts.  "Rome  was  not  built  in  a 
day,"  neither  was  this  business,  which  today  stands  as  a  tribute 
of  untiring  efforts  to  please  the  shippers  as  well  as  the  consumers. 
That's  why  we  have  become  known  as,"The  Square  Deal  House." 
If  you  want  prompt  and  satisfactory  returns  start  your  spring 
shipments  our  way. 


fl 


ZIMMER&DUNKAK,Iiic.  IMTOfS 

173-175  Duane  Street 
NEW  YORK 


\3 

""Stt:  Butter  and  Eggs 


References  —  Dun  <fe  Bradstreet;  \li  Iraae 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


up  hopes  of  hitting  the  million  dollar 
mark,  so  what  is  the  use  of  making 
a  study  of  how  much  a  million  dollars 
really  is. 


How  much  is  a  million?  If  we 
were  speaking  of  dollars,  somebody 
would  probably  say  that  it  is  a  lot 
of  money,  but  we  are  not  referring 
to  money,  as  we  have  long  ago  given 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


ivjiiiLiiie  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Soil  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


In  speaking  of  a  million  we  had 
in  mind  that  with  this  issue  we  are 
completing  fifteen  years  of  writing 
for  The  Dairy  Record  and,  with 
the  exception  of  one  month,  during 
the  year  1919,  we  have  not  missed 
having  an  article  in  a  single  issue. 
By  doing  a  little  figuring  we  find 
that  we  have  turned  out  approxi- 
mately one  million  words  for  these 
columns  during  the  fifteen  years, 
and  when  we  stop  to  consider  how 
many  lead  pencils  we  have  worn 
out  in  doing  this  writing,  and  how 
much  time  we  have  spent  digging 
in  our  upper  story  for  material  to  fill 
these  columns,  we  are  ready  to  say 
that  a  million  words  is  considerable, 
though  it  may  not  measure  up  in 
some  respects  to  a  million  dollars 
in  money. 


We  hope  that  the  reader  will 
pardon  us  for  feeling  a  bit  proud 
that  we  have  been  able  to  land  our 
articles  in  The  Dairy  Record  every 
week,  and  to  think  that  not  a  single 
one  landed  in  the  Editor's  waste 
basket.  But  let  us  assure  the  reader 
that  our  own  waste  basket  has  been 
used  at  times,  when  we  felt  that  the 
weekly  grist  had  to  be  ground  over 
a  second  time  before  we  dared  to 
turn  it  over  to  the  Chief  Scribe. 


Not  long  ago  we  took  time  to  dig 
up  some  of  the  articles  published 
in  thes3  columns  a  dozen  or  more 
years  ago,  and  we  were  much  pleased 
to  note  that  our  opinions  then  and 
now  do  not  exactly  correspond.  We 
feel  that  this  is  an  indication  that, 
in  some  small  measure  at  least,  we 
have  kept  step  with  the  procession, 
and  that,  when  we  think  of  the  old 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


saying  that  a  fool  never  changes  his 
mind  but  a  wise  man  does,  we  feel 
that  we  have  travelled  in  the  fools' 
class  only  part  of  the  time. 


We  well  remember  discussing  such 
questions  as  pasteurization  of  sour 
cream,  and  whether  or  not  it  was 
practical  to  pasteurize  without  using 
a  starter.  We  also  remember  dis- 
tinctly that  some  of  the  statements 
we  made  in  discussing  these  questions 
were  not  in  line  with  present  day 
knowledge,  but  it  was  the  best  we 
knew  at  that  time,  so  we  guess  that 
nobody  has  any  real  kick  coming. 
We  made  the  statement  years  ago 
that  it  was  no  advantage  to  pas- 
teurize cream  unless  a  starter  was 
used,  but  we  know  now  that  proper 
pasteurization  will  improve  most  any 
kind  of  cream  whether  a  starter  is 
used  or  not.  It  is  not  necessary  for 
us  to  make  further  attempts  to  prove 
that  we  have  written  a  lot  of  stuff 
in  the  past  which  is  not  strictly 
according  to  the  present  day  "  Hoyle," 
as  we  admit  this,  but  we  would  like 
to  have  the  readers  be  considerate 
enough  to  believe  that  we  have  at 
all  times  guided  our  lead  pancii 
according  to  our  knowledge  and 
the  dictates  of  our  conscience.  If 
blunders  have  been  made  it  has  been 
because  we  were  short  on  knowledge, 
or  because  our  conscience  failed  to 
register  a  kick  at  the  proper  time. 


For  the  benefit  of  any  one  who 
may  have  aspirations  to  become  a 
pen  and  ink,  or  a  lead  pencil  butter- 
maker,  we  would  say  that  we  have 
found  that  the  best  time  of  the  day 
to  transfer  one's  ideas  to  paper  is 
from  four  to  seven  o'clock  in  the 
morning,  and  we  might  add  that 
this  has  proven  to  be  the  quietest 
and  most  peaceful  time  of  the  day 
around  our  house.  Let  us  also  call 
attention  to  the  importance  of  having 
peace  reign  supreme  during  the  time 
one  is  putting  his  thoughts  down 
for  publication,  as  it  is  so  very  easy 
to  say  sometliing  in  writing  that 
will  start  a  real  scrap — and  you 
know  that  even  a  pen  and  ink  butter- 
rnaker  must  defend  himself  to  keep 
his  credit  good. 


Speaking  of  fighting,  we  are  re- 
minded of  our  contribution  to  a 
littla  fight  a  number  of  years  ago. 
The  fuss  started  when  a  certain 
operator  made  the  statement  in 
print  that  h3  could  incorporate  15.99 
per  cent  of  moisture  in  every  ciiurning 
without  a  miss.  We  disputed  his 
ability  to  regulate  moisture  in  butter 
with  such  accuracy,  and  the  fight 
was  on  in  The  Dairy  Record  columns 
for  several  weeks.  The  event  has 
been  recorded  in  history  as  the 
"Bull  System  of  Moisture  Incor- 
])<)ratiou  P''ight,"  and  the  old  timers 
will  remember  the  outc^ome.  It 
is  of  no  use  to  attempt  to  tell  the 
young  fellows  about  thi.s  system 
of  moisture  incorporation,  as  the 
man  who  defended  it  has  fallen  by 
the  wayside,  and  we  hav3  been 
unable  to  find  anyone  to  take  his 
place,  besides  it  is  quite  generally 
agreed  that  the  average  human  can 
not  hit  the  15.99  i)er  cent  water 
mark  every  tinae,  and  so  long  as  we 
all  believe  the  same  thing  it  is  a 
waste  of  time  to  discuss  it.  It  is 
at  least  out  of  the  question  to  re\'ivo 
this  fight  ■when  thera  is  nobody  in 
the  trenches  on  the  opposite  side. 
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Where  Prize  Winners  Get 
Their  Dairy  Preparations 

.  Here  is  the  home  of  the  largest  and  most 
progressive  manufacturer  of  dairy  preparations 
in  the  world.  . 

Here  is  where  Butter  Makers  who  produce 
prize  winning  butter  get  their  Color  and  Lactic 
Ferment. 

At  dairy  shows  and  expositions  all  over 
this  country  it  is  found  that  prize  winners  use 
our  products. 

HANSEN'S 

Danish  Butter  Color 

For  over  50  years  Hansens  have  been  mak- 
ing Butter  Color  that  produces  prize  winning 
Butter,  and  if  Butter  Color  can  ever  be  made 
better  Hansens  will  discover  the  way. 

Be  safe  when  you  buy  Dairy  Preparations, 
look  for  the  label,  if  it  says  "Hansen's"  it  is 
the  best. 


CHR.  HANSEN'S  LABORATORY,  Inc. 


The  Best  Color 
in  the  Right 
Package 


1  gallon  can 


W«iern  Branch 

Milwaukee  Wi*. 


Little  Falls,  New  York 


Canadian  Faclory 

Toronto,  Can. 


6  gallon  cans  for 
larger  creameries 
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For  Goodness  Sake 
Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHLD  1864- 

Prompt   and  Reliable 

BUTTE.R 

AN  O  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


FOUNDED  1879 


LEWIS 


151  READE  ST. 


]NE  W  YORK 


GEO. BYERS 
211  7th  St.  N,E.,Little  Falls, Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LDNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References :    The  Irving  National  Bank  (Etna 
Office)  New  York, 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541  -543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenf  eld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-25  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
BradBtrcct's,  Dairy  Ilocord. 

F.  S.  WHIRRY,  Representative 

372S  37th  Avenue  So.,  Minneapolis,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


START  AT  BOTTOM 


Patron    Favors    Strong  Local 
Organizations  First. 


Editor,  Dairy  Record:  I  am  not 
a  creamery  man,  but  I  am  a  creamery 
patron  and  a  reader  of  The  Dairy 
Record,  and  am,  therefore,  very 
much  interested  in  the  different  let- 
ters which  you  have  been  receiving 
regarding  the  Minnesota  Co-opera- 
tive Creameries'  Association. 

I  thought  that  the  different  argu- 
ments which  were  being  advanced 
pro  and  con  were  very  interesting, 
except  that  I  didn't  like  the  letter 
written  by  that  Holt  particularly. 
Looked  too  much  like  trying  to  down 
the  other  fellow  by  calling  him  names, 
and  crying  "traitor!" 

Now,  I'm  very  strong  for  anything 
that  will  help  the  co-operative  cream- 
ery, but  let  Mr.  Holt  and  all  the 
rest  of  us  bear  in  mind:  "No  organi- 
zation can  run  itself  nor  can  its 
success  be  assured  simply  because 
it  is  co-operative."  In  other  words, 
the  mere  fact  that  a  thing  is  co- 
operative is  no  reason  why  its  weak- 
ness should  not  be  pointed  out. 

It  seems  to  me  that  the  trouble 
today  is  that  there  are  too  many 
people  trying  to  "help  the  farmers," 
and  tell  us  how  we  should  do  things. 
The  farmer  is  over-organized,  and 
too  many  of  these  co-operative  organi- 
zations just  make  things  worse.  Let's 
cut  out  some  of  these  expensive 
organizations.  As  far  as  I  can  see, 
the  man  who  said  that  the  cream- 
eries of  Minnesota  could  get  together 
in  small  groups  and  hire  their  own 
field  men  without  paying  a  lot  of 
money  to  a  State  organization  had 
it  about  right.  At  least  let  them 
first  get  a  good  local  organization 
going  and  get  all  creameries  making 
uniform  high  grade  butter  before 
starting  to  work  on  a  State  basis.  In 
other  words,  let's  build  from  the  bot- 
tom up,  instead  of  from  the  top  down. 

In  talking  with  some  patrons  of 
creameries  which  belong  to  the 
creamery  association  I  find  in  some 
cases  that  they  have  paid  twice 
or  three  times  as  much  in  dues  as 
they  have  saved  in  freight.  When 
I  asked  them  about  supplies  they 
said  they  didn't  think  there  was 
much  difference  in  prices,  and  what 
difference  there  was  usually  favored 
the  regular  supply  houses.  They 
also  said  that  they  didn't  think 
much  of  the  general  line  of  supplies 
which  the  association  handled.  I 
understand  that  the  supplies  used 
by  the  creamery  are  not  sold  at  a 
big  profit,  and  that  the  big  saving 
(the  twenty  per  cent  return)  would 
hav(^  to  come  from  macliincry.  I 
don't  s(!e  whore  etuMigh  of  this  will 
]n\  sold  to  nuik(!  up  twenty  per  cent 
on  all  stuff  bought,  and  nuichiiujry 
is  ])ought  so  s(!ldom  tliat  it  looks 
like  a  poor  place  to  economize. 

No,  I'm  for  co-operative  organi- 
zations, but  I  can't  see  how  this  one, 
rinming  on  the  present  linos,  is  over 
going  1-0  pay  a  (jreamery  to  bc^loiig.— 
Hen  Jessen,  Utica,  Minn. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.  Y 
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1  Advertisers  are  Reliable —  I 

I      Patronize  them  | 

M]iiiiNiiiiii[]iiiiiiiiiiiit]niitiiiiiii[]iiiiiiiiiiii[]iiiiiiiiiiiit]iiiiiiiiiiii[K 

"FRIGK*'  Refrigeration 

Midwest  Engineerinii  &  Equipment  Co. 
815  Plymouth  BIdg.  MINNEAPOLIS 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades — 10  tubs  or  a  car  load. 
WiU  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 
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No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 
easy  to  remove,  kills  all  odors  —  without 
operation  of  plant  being  suspended. 

B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation— don't  delay. 

General  Laboratories 

SoU  Mfrs.  B-K 


SHOWS  BIG  INCREASE 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  so.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $.^.00 

.^2  Bottle  Rack  3.10 

36  Bottle  Rack   3.20 

40  Bottle  Rack   3..30 

Special  sixes  can  be  made  op 
short  notice. 

Anderson  Chemical  Co. 

Litchfied,  Minnesota 


Output    of    New    Zealand  Dairy 
Products  Mounts. 


The  great  increase  in  the  output 
of  dairy  produce  in  Auckland  during 
ths  current  season  is  shown  by  tlie 
figures  for  the  first  six  months — 
July  1  to  December  31,  1922,  says 
Consul  K.  D.  G.  MacVitty,  Auck- 
land, New  Zealand,  to  the  Depart- 
ment of  Commerce.  During  that 
period  the  butter  received  for  grading 
at  tha  stores  of  the  Auckland  Farmers' 
Freezing  Company  amounted  to  772,- 
631  boxes,  compared  with  554,913 
boxes  for  ths  corresponding  si.x  months 
of  last  season,  an  increase  of  217,718 
boxes.  December  was  a  record  month, 
with  220,013  boxes,  against  170,668 
boxes  in  the  same  month  of  1921, 
an  increase  of  49,345  boxes.  The 
yield  for  November  was  exceeded 
by  about  50,000  boxes.  Assessing 
tlie  value  o^  the  butter  at  4  pounds 
a  box, the  total  consignments  to  store 
this  season  are  worth  over  3,090,000 
pounds. 

The  production  of  cheese  continues 
to  increase.  During  December  18,226 
crates  cams  to  the  stores,  an  increase 
of  4,050  crates  over  November,  bring- 
ing the  total  for  the  whole  season  to 
39,282  crates.  This  is  less  by  20,785 
crates  than  the  amount  for  the  first 
six  months  of  last  season,  but  the 
recovery  during  November  and  De- 
cember has  been  very  marked,  for 
in  the  first  four  months  alone  there 
was  a  falling  off  of  13,293  crates. 

A  comparison  of  the  dairy  produce 
received  at  the  stores  during  the  first 
six  months  of  the  current  season  and 
of  last  season,  shows  554,913  boxes 
of  butter  and  60,067  crates  of  cheese 
in  1921  and  772,631  boxes  of  butter 
and  39,282  crates  of  cheese  in  1922. 

During  the  last  month  the  quan- 
tity of  butter  exported  from  Auckland 
was  190,283  boxes. 


Turkey  Taxes  Oleo  Oil 
Commerce  Reports  for  March  19. 
reports  tbat,  "Imported  oleo  oil 
has  been  subject  to  the  consumption 
tax  of  eighty  piasters  per  kilo,  hitherto 
applicable  to  oleomargarine.  The 
regular  import  duty  of  nine  piasters 
per  kilo  has  not  been  increased." 
This  information  received  in  a  cable 
from  Trade  Commissioner  J.  Gillespie, 
Constantinopls,  to  the  Department 
of  Commerce. 


Japan's  Butter  Imports 
In  1922  Japan  imported  532,033 
kins  of  butter  (1.3  pounds),  reports 
Consul  M.  D.  Kirjassoff,  Yokohama, 
to  the  Department  of  Commerce, 
by  far  the  larger  portion  of  this 
butter  coming  from  Australia  and 
Canada,  the  United  States  furnishing 
less  than  ten  per  cent  of  this  total. 
Of  the  25,154  kins  of  hams  and 
bacon  imported,  the  United  States 
furnished  over  thirty-five  per  cent 
of  the  total,  with  Kwantung,  Great 
Britian,  Canada  and  Australia  fur- 
nishing practically  the  entire  remain- 
der. China,  however,  led  in  the 
exports  of  fresh  beef  to  Japan,  sup- 
plying over  eighty  per  cent  of  the 
267,739  picids  imported. 


So.  St.  Paul,  Minn.— C.  L.  Kuckler 
has  purchased  an  interest  in  the  So. 
St.  Paul  Dairy  Company,  Third 
Avenue  No. 


Gallagher 
Bros. 


want 


shipments 

of 

Butter 


am 


Eggs 


Car  Lots  or  Less 


PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


1 65  W.  South 
Water  Street 

Chicago 
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Interesting 
Figures 

Along  the  same  line  of  thought  as 
we  expressed  in  our  last  reprehension, 
we  note  that  Curtiss  L.  Mosher  of 
Minneapolis,  Assistant  Federal  Re 
serve  Agent  of  the  Ninth  District, 
whom  we  should  judge  to  be  in  the 
best  of  positions  to  know  facts  as  to 
financial  conditions,  said  at  a  lecent 
meeting  of  the  Duluth  Builders" 
Exchange : 

"The  tariff  has  pegged  the  cost  of 
living  for  all  of  us  too  high,  and  it 
has  at  the  same  time  resulted  in 
cutting  off  foreign  outlets  for  American 
manufactured  goods  for  the  South 
American  and  European  countries 
will  not  buy  from  us  as  long  as  their 
products  are  shut  out  of  this  country 
through  prohibitive  tariff. 

"The  present  surplus  of  cost  over 
normal  is  simply  a  gift  to  profiteers 
and  labor,  with  the  Eastern  manufac- 
turing districts  benefitting  at  the 
expense  of  the  Western  Agricultural 
Sections." 

Mr.  Mosher  attributed  the  farmers' 
present  conditions  to  an  improper 
relationship  between  what  the  farmer 
receives  for  what  he  sells  and  what 
he  has  to  buy,  and  he  declared  that 
he  did  not  place  any  reliance  in  the 
hope  of  many,  that  legislation  will 
help  much  to  lift  the  farmers  out  of 
theu-  troubles,  as  more  credit,  loans 
and  assistance  will  not  do  him  much 
good  in  the  long  run  for  he  must  com- 
pete with  other  countries  in  selling 
his  grains.  The  only  remedy  he 
thought  practical  would  be  to  bring 
down  cost  of  production  of  manufac- 
tured products  generally  by  a  more 
reasonable  tariff  and  lower  labor 
cost  by  more  immigration.  There  is 
undoubtedly  a  lot  of  truth  and  sense 
in  Mr.  Mosher's  aversions. 

While  the  farmers  thought  that  a 
high  protective  tariff  would  help 
greatly  to  raise  the  price  of  farm 
products,  the  Farm  Bureau  Federa- 
tion's estimate  of  what  the  Fordney 
tariff  law  will  add  to  the  value  of  farm 
products,  is  around  four  hundred 
million  dollars,  while  the  Fair  Tariff 
League  has  compiled  figaies  which 
show  that  the  new  tariff  will  add 
around  three  bilUon  dollars  annually 
to  consumers'  prices.  Thus,  the  farm- 
ing population,  which  constitutes  nearly 
one-half  of  our  population  and  uses 
about  one-third  of  all  manufactured 
articles,  will  pay  out  around  one 
billion  dollars  in  higher  prices  for 
what  they  buy,  to  save  four  hundred 
million  dollars,  or  a  loss  of  some  six 
hundred  million  dollars  annually  on 
the  present  high  tariff. 

We  take  these  figures  from  the 
index  of  the  New  York  Trust  Com- 
pany and  give  them  for  what  they  are 
worth.    They  are  at  least  interesting. 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


WENT  WORTH  RESIGNS 


Secretary  of  Iowa  Association 
Goes  to  Ohio. 


The  following  price  was  paid  for 
butterfat  and  butter  for  the  month 
of  January  by  those  member  cream- 
eries which  have  reported: 

January,    1923,    butterfat,  53.84 
cents;  butter  .51.64  cents. 
Price  per  pound  of  butterfat:  maxi- 
mum, 64.00c;  minimum,  45.00c;  aver- 
age, 53.84c. 

Pounds  of  butterfat  handled:  maxi- 
mum, 92,298.9;  minimum,  2,066;  aver- 
age 17,527.32. 

Sold  on  New  York  market:  maxi- 
mum, 53'.5c;  minimum,  44.00c;  aver- 
age, 48.47c. 

Sold  on  Chicago  market:  maximum, 
49.5c;    minimum,   48.04c;  average, 
48.78c. 

There  have  been  a  few  additions 
to  the  list  of  creameries  manufac- 
turing over  500,000  pounds  of  butter 
which  we  are  glad  to  report.  The 
revised  list  is  as  follows:  Jesup,  1,- 
085,228  pounds;  Monticello,  841,948 
pounds;  Boyden,  835,802  pounds; 
Hull,  818,071  pounds;  Buckhorn,  751,- 
141  pounds;  Decorah,  734,679  pounds; 
Sioux  Center,  721,009  pounds;  Straw- 
berry Point,  668,458  pounds;  New 
Hartford,  580,719  pounds;  Luana, 
574,009  pounds;  Rock  Valley,  550,- 
392  pounds;  Amber,  543,223  pounds; 
Postville,  536,401  pounds. 

Wentworth  to  Ohio 
As  the  period  of  annual  meetings 
has  closed  we  would  like  to  learn 
who  has  been  longest  in  service  as 
secretary  or  other  officer  of  an  Iowa 
co-operative  creamery.  Robert-Gull 
of  Colesburg  has  served  as  secretary 
of  that  creamery  for  twenty-six  years, 
and  was  reelected.  Some  of  you  who 
have  served  your  creamery  for  a 
period  of  years  send  it  in,  we  want  to 
compile  it. 

Your  present  secretary  has  ten- 
dered his  resignation,  effective  March 
31,  1923,  to  take  up  work  as  secretary 
of  the  Ohio  Dairy  Products  Associa- 
tion at  Columbus,  Ohio.  It  is  with 
considerable  regret  that  I  leave  Iowa 
and  the  many  friends  in  the  dairy 
business. 

Bechtelheimer  Appointed 
The  board  of  directors  have  selected 
C.  Bechtelheimer  of  Waterloo,  for 
three-years'  president  of  the  Iowa 
Creamery  Secretaries'  and  Managers' 
Association,  and  now  a  director,  to 
serve  as  secretary  from  April  1,  to 
the  time  of  the  annual  meeting  of 
this  association  next  November.  Mr. 
Bechtelheimer  has  been  a  farmer  all 
of  .his  life;  was  for  several  years 
president  or  secretary  of  the  Orange 
township  co-operative  creamery  south 
of  Waterloo,  and  for  the  past  year 
has  been  manager  of  the  Waterloo 
co-operative  dairy,  with  which  the 
Orange  creamery  was  merged.  Mr. 
Bechtelheimer  is  a  good  creamory- 
m^n,  a  good  dairyman  and  a  better 
fellow.  As  you  get  to  really  know 
hi  ill  your  opinion  wall  substantiate 
the  action  of  the  board  of  directors. 
1  <lo  not  need  to  bcsjx^ak  for  liim 
the  hearty  co-operation  each  of  you 
liave  given  me,  as  1  know  he  will 
command  it  tlirough  liis  ability, 
int(^grity  and  in<lustry.  II.  1.  Ber- 
lovicli  will  continue  as  assistant 
secretary,  and  the  office  of  the  asso- 
ciation will  be  moved  to  Waterloo 
as  soon  as  can  bo  ai  ranged  after 
Aj)ril  1.    Each  of  you  will  be  advised 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Westera  Representative — B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L  A.  ROGERS 

=  COMPANY  == 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank.Boaton, 
Mass;  The  Dairy  Record 


SHIP— 


G.|)|TT  I  A  Co. 

Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BldJ.  MINNEAPOLIS 
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of  that  later. 

This  vnll  probably  not  be  the  last 
letter  I  will  send  you,  as  there  are 
legislative  matters  to  report.  It  is, 
however,  the  last  one  in  this  vein. 
Hence  I  say  farewell,  with  an  abiding 
faith  that  time  will  cause  the  paths 
of  each  of  us  to  cross  before  many 
years  elapse,  and  with  the  greatest 
confidence  that  this  association  under 
new  and  better  leadership  will 
strengthen  and  will  serve  the  interests 
of  dairjing  more  effectively.  I  bid 
j-ou  all  God  speed. — W.  A.  Wen- 
worth,  Secretary,  Iowa  Creamery 
Secretaries'  and  Managers'  Associa- 
tion. 


Condensory  Making  Candy 
One  thousand  hands  will  be  em- 
ployed at  the  new  candy  factory  of 
Nestle's  Anglo-Swiss  Condensed  Milk 
Company  at  Five  Dock,  Sydney, 
New  South  Wales,  according  to  a 
statement  just  received  by  the  De- 
partment of  Commerce  from  Consul 
Wormuth,  Sydney.  Chocolates  and 
all  kinds  of  confectionery  will  be 
manufactured.  It  has  so  neared 
completion  at  the  present  time  that 
it  already  employs  600  people. 


Keep  Patrons  Informed 
Co-operating  with  every  one  of  your 
patrons  is  essential  before  you  will 
obtain  their  co-operation,  confidence, 
loyalty  and  good  will  in  return. 
Treat  each  one,  large  or  small  pro- 
ducer, as  if  you  were  working  for  him 
alone.  A  great  deal  of  the  grievances 
or  uneasiness  among  patrons  or  stock- 
holders is  due  to  misunderstanding  the 
truth  of  the  situation.  Keep  your 
patrons  informed  on  what  you  are 
endeavoring  to  do  for  them  and  what 
you  desire  of  them  as  to  quality  and 
delivery  of  product. — Vermont  News 
Letter. 


Billings,  Mont. — The  property  of 
the  Jersey  Creamery  Company  has 
been  purchased  by  the  Montana 
Farmers'  Educational  and  Co-opera- 
tive Union.  Operations  will  begin 
at  plant  April  1.  At  a  later  date 
plant  will  expand,  enlarge  butter 
plant,  add  cheese  factory  and  storage 
facilities  to  handle  eggs,  poultry,  etc. 
There  witl  be  an  ice  cream  factory 
in  connection  with  creamery.  W. 
J.  Hopper  of  Edgar,  president  of 
Farmers'  Union,  is  also  chairman  of 
creamery  committee.  Incorporated 
capital  stock,  $100,000. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quaUty. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cream  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  held  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

That  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPOItATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAAED 
Manager  New  York  OfiSce 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT.  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 


25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


URGED  TO  ATTEND 


Meetings   Opportunity  For 
Members  to  Keep  Posted. 


The  officers  of  some  of  the  district 
associations  are  already  busy  laying 
thiir  plans  for  doing  some  real 
effective  work  this  summer,  and  if 
the  program  as  outlined  by  these 
districts  is  carried  through  we  predict 
that  there  will  be  something  doing 
from  now  on. 

Officers  of  District  No.  10  and 
District  No.  14  have  made  requests 
to  have  representatives  from  the 
Agricultural  College  attend  their 
meetings  and  demonstrate  the  various 
composition  tests;  the  association 
office  is  informed  that  Prof.  Keithley 
and  Prof.  Dahle  have  promised  to 
attend  these  meetings. 

We  would  urge  the  officers  of  the 
various  districts  to  fix  their  meeting 
dates  as  far  in  advance  as  possible, 
and  to  notify  the  association  office 
promptly  if  they  desire  to  have  some 
one  present  to  demonstrate  the  com- 
position tests.  Arrangements  will 
then  be  made  as  far  as  is  possible 
to  comply  with  their  requests. 

We  want  to  urge  all  of  the  members 
to  plan  on  attending  their  district 
meetings,  as  the  efficiency  of  the 
work  contemplated  depends  entirely 
upon  the  attendance  of  the  members. 
The  members  who  come  out  to  the 
district  meetings  are  the  fellows  who 
will  obtain  some  real  benefit  and  Avill 
be  better  equipped  to  fill  their  posi- 
tions of  responsibility. 

Our  association  must  continue  to 
work  towards  the  maximum  of  effi- 
ciency and  each  individual  member 
must  take  advantage  of  every  oppor- 
tunity to  become  more  valuable  to 
their  creameries.  High  class  service 
by  every  member  should  be  the 
ultimate  aim  of  our  association. 


OH,  FOR  TH'  LOVA  MIKE 


H.  H.  Jensen  Has  Gone  and  Got 
Himself  Elected. 


Members  of  District  No.  9  are  in 
a  quandary.  They  want  to  -have 
a  demonstration  of  moisture,  salt 
and  fat  tests,  but  they're  not  quite 
sure  whether  or  not  they'll  have 
to  don  frock  coats  and  silk  tiles  to 
attend  it.  Attire  of  this  kind  is  not 
very  practical  for  such  work,  but 
on  the  other  hand,  when  one  enter- 
tains royalty  one  must  be  suitably 
garbed,  eh  what,  old  thing? 

H.  H.  Jens(in,  operator  of  the 
ci'oamery  at  Clarks  Grove  and  a 
nufuiber  of  the  board  of  directors  of 
tJio  Minnesota  Creanuiry  0])erators' 
and  Managers'  Association,  an<l  of 
the  publication  board  of  The  Dairy 
Record,  is  responsible  for  their  i)re- 
dicamont.  For  behold,  is  ho  not  the 
jnayor  of  his  village? 

Mr.  Jensen  was  elected  by  a  large 
majority.  He  claims  that  he  was 
elected  on  the  square,  too.  (As  the 
voting  booth  is  located  on  the  village 


square  it's  not  quite  certain  how 
he  meant  this.)  But,  anyhow,  Hiz- 
zonner  says  that  the  law  will  be 
enforced  and  that  the  bootleggers 
will  be  kept  going.  What?  He 
didn't  say. 


DISTRICT  25  MEETS 


Members    Devote    Afternoon  to 
Test  Demonstration. 


District  No;  25  swung  into  line  last 
Thursday  when  the  first  of  a  series 
of  testing  demonstrations  was  given 
at  the  Old  Capitol  by  F.  O.  Johnson 
of  the  State  Dairy  and  Food  Com- 
mission. 

The  attendance  was  not  large 
because  of  weather  conditions,  but 
those  present  entered  actively  into 
the  work.  Judging  from  the  expres- 
sions of  the  members,  the  salt  test 
will  first  be  tried  and  the  fat  test 
added  later.  All  members  present 
are  already  making  the  moisture 
test  as  a  matter  of  daily  routine. 

There  was  little  business  of  impor- 
tance transacted  at  the  meeting. 
John  Christensen  made  an  effort 
to  indict  one  of  the  members  of  The 
Dairy  Record  force  on  a  serious 
charge,  but  his  evidence  incriminated 
himself  to  such  an  extent  that  he 
withdrew  his  charges.  It  is  intimated 
that  the  attempt  was  an  outgrowth 
of  Mr.  Christensen' s  peevishness  at 
his  failure  to  be  elected  King  of 
Ireland  at  the  last  election.  It  is 
said  that  the  conclusive  evidence 
furnished  by  The  Dairy  Record  show- 
ing that  he  was  an  Italian  and  not 
a  Hibernian  was  largely  responsible 
for  his  defeat,  and  that  Mr.  O'Chris- 
tensen  has  been  waiting  for  a  chance 
to  get  even  ever  since. 


GOES  TO  MISSISSIPPI 


James  Sorenson  to  Address 
Southern  Convention. 


State  Secretary  James  Sorenson 
is  in  Star-kville,  Miss.,  this  week, 
where  he  is  attending  the  Missippi 
Creamerymen's  Association  at  the 
request  of  L.  S.  Edwards,  secretary 
of  that  organization. 

Mr.  Sorenson  will  speak  before 
the  association  several  times  on  var- 
ious topics  of  importance,  the  subject 
of  the  production  of  quality  butter 
being  of  chief  importance.  He  has 
also  been  asked  to  visit  a  number  of 
Mississippi  co-operative  creameries  and 
aid  them  in  solving  various  problems 
which  have  arisen. 

Mississippi  has  been  growing  rap- 
idly as  a  butter  State.  Largely 
through  the  efforts  of  Mr.  Edwards, 
a  former  Iowa  operator  who  was 
assigned  to  the  South  when  lie 
entered  the  service  of  the  F'ederal 
Government,  farmers  in  that  section 
of  the  country  are  becoming  more 
and  more  interested  in  dairying. 
Also  because  of  Mr.  Edward's  activi- 
ties the  co-operative  creamery  has 
followed  the  opening  of  these  sec- 
tions to  dairying.  Up  to  the  present 
tijno,  the  quality  of  butter  produced 
has  not  been  particularly  good,  but 
an  effort  is  now  being  made^to 
remedy  this  condition. 


The  Scale  or  Bettor 
The  following  operators  have  been 
engaged  at  the  scale  or  better:    L.  H. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


A  faultlessly  clean  bottle  is  only  one  of  the  many  profitable 
uses  obtained  by  the  unusual  cleaning  service  which 

'       ^  rtairyman 's 


provides.  Holding  tanks,  pasteurizers,  coolers,  separators  and 
all  dairy  equipment  can  be  economically  maintained  in  the 
sweet,  wholesome,  sanitarily  clean  condition  wliich  definitely 
protects  the  sensitive  quality  of  milk.    Ask  your  supply  man. 

The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(.Continued) 


Travellers  who  have  been  the  world  over 
declare  the  Hudson  has  not  only  no  rival, 
but  has  nothing  even  approaching  one.  All 
along  its  crowded  slopes  nestle  quaint  little 
villages,  some  as  old  as  New  York  itself.. 
For  so  important  a  highway,  commerce  is 
strangely  absent  from  its  shores.  In  any 
European  country  such  a  natural  and  cheap 
method  of  communication  would  be  black 
with  sailing  craft  of  all  kinds,  and  huge  derricks 
would  be  met  with  at  frequent  intervals. 
Nothing  of  the  kind  is  to  be  seen  on  the  Hud- 
son. Aside  from  the  few  river  boats  that 
ply  up  and  down  daily,  there  is  only  to  be 
seen  an  occasional  brick  schooner  beating 
its  way  to  the  city,  or  perhaps  a  long  string 
of  canal  boats  that  have  come  from  some 
point  on  the  Erie  Canal  or  Buffalo,  and  are 
slowly  drifting  to  New  York.  Even  the  saucy 
tugboats  that  impart  a  wonderful  scene  of 
activity  and  bustle  all  over  the  bay  are  seldom 
encountered  farther  up  the  river.  Perhaps 
it  is  just  as  well.  The  river  bank  is  almost 
wholly  given  up  to  magnificent  private  estates 
and  sleepy  little  villages. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Teat 

Jersey  City,  N.  3. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  perso; 

We  solicit  your  shipiil 

See  That  Your  Next  Shipment  is  For^ 

N.  J.  or  to  Oui 

ASK  US  FOB  OUR  CHICAGO  STENCf^ 

shipper  to  receive  even  more  prompt  returns  than  ever  before 
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latic  Si  Pacific 

Chicago,  Illinois 

rLLITY  BUTTER 


1HE  BUTTER  DEPARTMENT 

ad  advise  you  as  to  market  conditions 

11  and  correspondence 

aded  to  Us  Either  at  JERSEY  CITY, 
licago  Branch 

^  Ve  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
—  reameries  at  Chicago  paying  them  top  prices,  enabling  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 


STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 


at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  FISK.,  Western  Representative 


Phone  Midumy  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Attention! 

Want  Your 
Shipments? 

Not  unless  we  can  sat- 
isfy you  with  our  re- 
turns and  our  method 
of  doing  business. 

We  know  if  you  ship  us 
you  will  be  satisfied. 

We  have  hundreds  of 
regular  shippers!  Why 
not  be  one  of  them? 


Lewis-Mears 
Company y  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL.  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


Carlson,  Hadley;  E.  H.  Sommers, 
Racine;  Hans  Hansel,  Newry  cream- 
ery at  Blooming  Prairie;  George  M. 
Petersen,  Bruno. 


TIPS  FOR  PATRONS 


Ottertail   Creamery   Gives  Some 
Timely  Advice. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Metro.  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

It<;fercnKc;  Tlio  Dairy  Kocord 


Newry  Report 

The  Newry  co-operative  cream- 
ery, Blooming  Prairie,  had  an  output 
of  145,125  pounds  of  butter  during 
1922,  and  this  production  will  be 
greatly  increased  this  year,  according 
to  Hans  Hansel,  operator  of  the 
creamery. 


Racine  Report 
An  increase  of  70,000  pounds  over 
the  previous  year  is  noted  in  the 
report  of  the  Racine  creamery  for 
1922.    E.  H.  Sommers  is  the  operator. 


Hadley  to  Build 
L.  H.  Carlson,  operator  of  the 
Hadley  creamery  announces  that  a 
new  building  to  cost  approximately 
$16,000,  will  be  erected  there  this 
spring.  Additional  stock  is  being 
sold  to  meet  the  cost  of  the  improve- 
ments. 

Rdndall  Report 

The  Randall,  Iowa,  Farmers 
Creamery  Co.  held  its  annual  meeting 
March  3.  The  report  showed  a 
splendid  increase  in  volume  of  busi- 
ness, 147,551  pounds  of  butterfat 
being  received,  and  an  average  price 
of  4.5.33  cents  paid  the  patrons.  The 
average  overrun  was  23.77. 

P.  Owenson  was  elected  president 
for  another  term,  and  T.  M.  Larson 
vice-president.  J.  J.  Miller,  A.  J. 
Olson  and  Sam  Jacobson  are  the 
directors. 

L.  E.  Nelson  accepted  the  position 
as  buttermaker  for  his  fourth  year, 
salary  to  be  based  on  the  Iowa 
Buttermakers'  Association  scale.  He 
was  also  elected  secretary. 


Amon^  The  Members 

G.  A.  Paulson,  formerly  of  Lake 
Crystal,  is  now  at  St.  James. 

L.  F.  Zinter  has  moved  from  Par- 
kers Prairie  to  Ksnsington. 

J.  P.  Bveche  has  moved  from 
Meadow  Lands  to  Carver. 

C.  A.  Shore  has  resigned  his  posi- 
tion at  Copas  to  assume  new  duties 
at   La  Salle. 

E.  A.  Moe  has  resigned  as  operator 
of  the  Runeberg  creamery  at  Metiahga 
to  take  charge  at  Sebeka. 

Ed  Tierney,  junior  member,  has 
moved  from  Chippewa  Falls  to  Mil- 
waukee, Wis. 

John  P.  Meyer  is  now  located  at 
New  Munich.  He  was  formerly 
at  Foley. 

Joseph  T.  Pavelka  has  announced 
his  removal  to  Parkers  Prairie.  He 
was  formerly  at  Beroun. 

Niels  Nielsen,  jumior  member,  has 
moved  from  St.  Paul  to  Livingston, 
Mont.,  where  he  is  now  with  the 
Park  Creamery  Co. 

Goorgo  W.  Peterson  has  resigned 
at    Lake    City    to    take    charge  of 
the  creamery  at  Bruno.    The  Bruno 
creamery  is  a   now  plant,  having 
been  erected  last  fall. 


Aitkin,  Minn. — Aitkin  Poultry 
Marketing  Association;  incori)orate<l 
(iapital  stock,  ,|10,000,  .shares  .flO.OO 
each;  to  deal  in  i)oultry,  eggs,  ct 
cetera;  ll;*nry  Fosson,  Harold  (/. 
Andensou,  I.  E.  Shisler,  all  of  Aitkin. 


In  announcing  its  decision  to  start 
grading  cream,  the  Ottertail,  Minn., 
Co-operative  Creamery  Association 
gave  the  following  good  advice  to 
its  patrons: 

At  our  last  annual  meeting,  it 
was  decided  to  start  grading  the 
cream,  second  grade  cream  to  be 
marked  with  a  circle  around  the 
number  of  pounds  in  the  patron's 
cream  book. 

It  was  also  decided  not  to  pay  any 
difference  in  price  between  first  and 
second  grade  cream  for  two  months, 
to  give  every  patron  time  to  arrange 
a  system  at  home  to  enable  him  to 
deliver  a  clean,  sweet,  well-aerated 
cream. 

After  April  1,  we  will  be  obliged 
to  pay  less  for  cream  of  poor  quality. 
The  most  frequent  cause  of  poor 
cream  is  slow  or  no  cooling  at  all. 
The  proper  time  to  cool  the  cream 
is  right  after  separating. 

Should  Install  Coolers 

If  you  have  not  already  installed 
an  efficient  cream  cooler  do  so  at 
once,  you  will  never  regret  it;  it  will 
pay  you  well  in  securing  first  quality 
price  and  also  keep  your  test  more 
even.  Your  creamery  has  sold  about 
twenty-five  cream  coolers  the  last 
year  and  they  are  giving  complete 
satisfaction. 

We  are  enclosing  descriptive  cir- 
culars of  the  most  effective  cream 
cooler  and  aerator  on  the  market. 
This  cooler  is  handled  by  your 
creamery.  We  have  one  of  thesa 
coolers  at  the  creamery  and  want 
you  to  come  in  and  see  it.  Let  us 
explain  how  it  Avill  save  you  time  in 
taking  care  of  your  cream,  and  how 
it  will  increase  your  cream  check. 
We  are  selling  these  coolers  at  cost 
to  the  creamery;  the  more  we  order 
the  less  they  cost.  Place  your  order 
with  us  at  once  so  we  can  be  sure  to 
have  them  here  before  warm  weather. 

Quality  Brings  Price 

Remember — when  your  cream  is 
first  drawn  from  the  cow  it  is  of  the 
highest  market  value.  Regardless 
of  the  kind  or  breed  of  cows  you 
have,  it  will  make  a  grade  of  butter 
higher  than  94  score,  which  would 
command  any  price  asked  for  it. 
Let  us  try  to  reach  the  top. 

By  washing  separators  right  after 
each  skimming,  cooling  cream  at 
once,  and  skimming  cream  that  will 
test  not  lower  than  thirty  per  cent, 
you  will  have  no  trouble  delivering 
cream  sweet  the  year  around.  This 
will  insure  you  the  highest  possible 
price  for  your  product.  When  haul- 
ing cream  to  the  creamery,  be  sure 
to  cover  cans  well  with  a  clean  blanket 
to  retain  temperatures.  Do  not 
let  cream  freeze  or  get  above  55 
degrees. 

Henry  C.  Werbes  is  the  operator. 

Wentworth  to  Ohio 
Waterloo,  Iowa — At  a  meeting  of 
the  board  of  directors  of  the  Iowa 
Creamery  Secretaries'  and  Managers' 
Association,  W.  A.  Wentworth,  secre- 
tary of  the  organization,  handed  in 
his  resignation.  Mr.  Went  worth  will 
leave  for  Columbus,  Oliio,  where 
ho  will  l)ecome  associated  with  the 
Ohio    Dairy    Products  Association. 
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Barber  Broadcasting  Station 


Radiogram  For  This  Week 

Date    March  28th,  19£3 

To    Ice  Cream  Manufacturers 
Place    Qualityville ,  Northwest 


If  you  want  maximum  overrun  uniform  product, 
see  our  ad  next  week  on  the  United  States  Freezers 
— the  efficient  ice  cream  freezer.     New  features; 
rotary  disc  brine  control  valve;  hinged  door, 
automatic  batch  weigher. 

A. H.BARBER  CREAMERY  SUPPLY  CO. 


Main  Office  &  Warehouse 

CHICAGO 

303-306  West  Austin  Ave. 


Creamery  Machinery 
Cheese  Factory  Appliances 
Milk  Dealers  Specialties 

Dairy  Supplies 
Boilers,  Engines,  Pumps 
Refrigerating  Machinery 
Ice  Cream  Machinery 
B-L-K  Cow  Milkers 


Twin  City  Branch 

ST.  PAUL 

2490-94  University  Avenue 


"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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Occupies  Little  Space 

If  there  is  any  place  in  the  world 
that  is  crowded  for  room,  it  is  the 
average  small  creamery.  Every  foot 
cotmts  and  yet  isn't  it  ridiculous 
when  one  thinks  of  the  amount  of 
room  that  is  taken  up  by  ice  storage 
which  could  be  put  to  better  advan- 
tage.? 

I  believe  I  am  safe  in  saying  that 
Mechanical  Refrigeration,  regardless 
of  make,  will  occupy  less  than  one- 
quarter  of  the  space  required  where 
the  sloppy,  old-fashioned  ice  system 
is  used. 

The  saving  in  space  alone,  not 
taking  into  consideration  the  many 
other  advantages,  is  sufficient  reason 
for  a  creamery  to  install  an  ice  ma- 
chine. 

Yours  very  truly, 


BAKEB  ICE  MACHINE  CO. 
Omaha,  Kebr. 

Gentlemen : 

Please  send  me  your  bulletin  45-C.  We 
may  consider  installing  equipment  about 

 19 .  .  . 


IREFRIGER  ATIO^ 


UTILIZING  BY-PRODUCTS 


(Continued  from  Pa^e  5) 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money— Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS.      -     -     -  MINN. 


"FRIGK"  Refrigeration 

Mldvrest  Enfiineerlnil  &  Equipment  Co. 
825  Plymouth  nidU.  MINNEAPOLIS 


Aside  from  the  fact  that  the  animals 
are  not  always  available  for  feeding 
at  the  time  the  by-products  are  most 
abundant,  there  is  an  actual  loss  of 
food  value  in  converting  milk  protein 
into  meat  protein.  One  hundred 
pounds  of  skimmilk  containing  about 
four  pounds  of  protein  will  make 
about  seven-tenths  of  a  pound  of 
pork  protein. 

One  of  the  greatest  problems  be- 
fore us  today  is  to  convert  this  skim- 
milk, buttermilk  and  whey  into  prod- 
ucts which  our  people  will  be  glad  to 
eat  and  for  which  they  will  pay  a 
price  high  enough  to  meet  the  compe- 
tition of  the  farm  animals. 

Creamery  Products  Problem 

The  pigs  and  the  poultry  should  be 
utilized  to  convert  into  human  food 
material  which  in  its  raw  state  is 
unavailable  to  us.  The  problem  of 
the  utilization  of  creamery  and  cheese 
factory  wastes  is  much  more  far- 
reaching  than  the  mere  profitable 
selling  of  skimmilk  or  whey.  The 
quality  of  both  butter  and  cheese  is 
tied  up  with  the  question  of  increased 
returns  for  the  producers  milk  through 
better  merchandising  of  the  by- 
products and  with  this  is  involved 
the  increased  consumption  of  the 
main  product  which  will  follow  an 
improvement  in  its  quality. 

When  it  becomes  more  profitable 
to  leave  the  whole  milk  at  the  cream- 
ery than  to  haul  the  skimmilk  back 
to  the  farm,  or  to  separate  the  milk 
at  home  and  send  the  cream  only,  we 
can  hope  for  a  general  improvement 
in  the  quality  of  butter.  If  fifteen 
or  twenty  cents  per  hundred  could 
be  added  to  the  price  of  cheese  milk 
through  the  sale  of  whey  products 
the  farmer  would  take  more  kindly 
to  suggestions  about  better  care  of  the 
milk. 

We  have  a  choice  of  a  number  of 
ways  of  converting  skimmilk,  butter- 
milk and  whey  into  marketable  prod- 
ucts.   Cheese  Manufacture 

There  is  difficulty  in  making  a 
palatable  cheese  from  skimmilk  which 
can  be  held  and  marketed  conven- 
iently. It  is  possible  to  make  a  fairly 
satisfactory  cheese  of  the  cheddar 
type  from  skim  or  part  skimmilk, 
but  with  the  passing  of  the  saloon 
the  demand  for  cheese  of  this  class 
has  greatly  decreased.  In  Denmark 
nearly  all  of  the  creameries  make  a 
skim  cheddar  cheese,  usually  flavored 
with  caraway  seeds.  These  go  almost 
exclusively  into  home  markets,  and 
evidently  make  a  satisfactory  outlet 
for  skimmilk.  It  is  doubtful,  how- 
ever, if  Americans  can  ever  be  in- 
duced to  consume  cheese  of  this  type 
in  any  quantity. 

In  normal  times  we  bring  in  from 
Italy  between  ten  and  twenty  million 
dollars  worth  of  hard  cheese,  prin- 
cipally of  the  pecorino,  romanollo 
and  parmasan  types.  During  the 
war  the  Italian  type  was  cut  off  and 
an  Argentine  trade  partially  took  its 
place.  Although  the  cheese  of  this 
type  are  usually  made  from  partly 
skimmed  milk  they  command  a  good 
pi-ico.  Pecorino  made  from  milk 
with  loss  than  two  per  cent  fat  now 
wholesales  at  thirty  cents  or  more. 
I'arinasan,  also  ma(lo  from  milk  from 
wliicli  some  of  the  fat  is  removed,  is 
one  of  the  highest  priced  cheese  on 
the  market. 


They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

4633  29th  Ave.  So.       Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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CRYSTAL  I 


These  cheese,  because  they  must 
contain  a  considerable  portion  of  the 
fat,  can  hardly  be  looked  on  as  real 
means  of  disposing  of  skimmilk. 
Moreover,  in  their  manufacture  they 
require  considerable  skill  not  now 
available,  and  must  be  ripened  many 
months  to  develop  the  required  flavor 
and  texture. 

Cottage  Cheese 

When  a  satisfactory  market  can 
be  developed,  cottage  cheese  offers  a 
very  satisfactory  outlet  for  skimmilk. 
The  equipment  required  is  simple  and 
inexpensive,  consisting  of  vats  in 
which  the  milk  is  soured,  drain  racks 
and  cloths  for  draining,  and  salting 
the  curd. 

The  jneld  may  be  varied  from 
fourteen  to  seventeen  pounds  per 
hundred  pounds  of  skimmilk,  de- 
pending on  the  dryness  or  hardness 
of  the  cheese  demanded  by  the  mar- 
ket. It  is  marketed  in  milk  cans 
or  sixty-three  pound  butter  tubs,  and 
for  a  special  trade  in  twelve  to  sixteen 
ounce  cartons. 

The  market  is  somewhat  limited, 
but  when  a  uniformly  good  product 
is  produced  the  demand  can  be 
greatly  stimulated.  There  is,  how- 
ever, a  considerable  seasonal  variation 
in  the  demand,  and  religious  observ- 
ances introduce  an  additional  fluc- 
tuation. 

The  price  at  the  factory  varies 
from  four  to  six  cents,  and  the  cost 
of  manufacture  may  be  estimated  at 
from  one-half  to  one  cent  per  pound. 
On  the  basis  of  a  sixteen  pound  yield, 
a  manufacturing  cost  of  three-fourths 
cent  and  a  price  of  six  cents  per 
pound  this  product  would  net  eighty- 
four  cents  per  hundred  pounds  of 
skimmilk.  This  takes  no  account 
of  possible  returns  from  the  whey. 

Casein  Production 

Casein,  under  ordinary  conditions, 
is  not  a  profitable  outlet  fo  •  skimmilk, 
but  has  an  advantage  in  that  without 
expensive  equipment  it  can  be  made 
at  any  time  there  is  a  skimmilk 
surplus,  and  marketed  whenever  a 
sufficient  supply  has  accumulated. 

The  equipment  includes  the  vats 
and  drain  racks  used  for  making 
cottage  cheese,  and  a  press  for  reduc- 
ing the  water  content  of  the  wet 
curd.  A  laundry  or  sugar  centrifuge 
may  be  substituted  for  the  press,  and 
the  curd  prepared  for  the  drying 
tunnel  on  the  day  it  is  precipitated. 
For  drying  the  curd  it  is  necessary 
to  have  a  wet  curd  mill,  racks  and 
trucks  for  spreading  the  casein  in  the 
dryer,  and  a  tunnel  dryer  with  proper 
heating  coils  and  blowers.  With 
the  exception  of  the  heating  coils, 
blower  and  curd  mill  the  equipment 
may  be  made  by  any  good  carpenter. 
A  feed  mill  should  be  added  to  grind 
the  dry  casein. 

One  hundred  pounds  of  skimmilk 
will  yield  three  to  three  and  one- 
quarter  pounds  of  dry  casein,  and 
ninety  to  ninety-five  pounds  of  whey 
suitable  for  feeding  purposes  or  milk 
sugar  manufacture. 

The  cost  of  manufacture  may  be 
estimated  at  two  to  three  cents  per 
pound,  and  the  wholesale  price  varies 
under  normal  conditions  from  six  to 
ten  cents  per  pound.  Under  these 
conditions  skimmilk  would  be  ex- 
pected to  return  only  eighteen  or 
twenty  cents  per  hundred. 

Evaporated  Skimmilk 

Concentrated    unsweetened  skim- 

(Continued  on  page  23) 


IT  is  recognized  that  impurities  in  salt 
impart  to  butter  a  strong  or  "briny" 
flavor;  then  is  it  not  evident  that  our 
salt,  hj  its  singular  lack  of  such  impur- 
ities, must  contribute  to  high  flavor. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  ^'makes.^' 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 

""7^  Suit  mats  geesaet** 

SAINT  CLAIR,  MICHIGAN 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEY,Inc. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


Butter  and  Eggs 

NEW  YORK,  N.  Y. 


Ask 
Anybody 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 
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CHESTER 

E 

SAXTON 
CO. 

(Incorpora  ted) 


Butter 
Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

Hefercnces: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


THROWS'MONEY  AWAY 


(Continued  from  Page  5) 


creamery  company  in  qiiestion  had 
employed  two  inefficient  buttermak- 
ers,  one  for  three  years  and  one 
for  one  year.  The  buttermaker  who 
was  emploj'ed  for  three  years  worked 
the  first  year  for  $840,  for  the  second, 
$960,  and  for  the  third,  $840,  or 
an  average  of  $73.33  per  month 
for  the  three  years. 

Expensive  Cheapness 

For  the  first  year  that  buttermaker 
received  123,265  pounds  of  fat  and 
manufactured  141,851  pounds  of  but- 
ter, which  gave  an  overrun  of  fifteen 
per  cent;  or  nine  per  cent  less  than 
the  overrun  obtained  by  the  efficient 
buttermaker,  which  meant  that  11,- 
128  pounds  less  butter  was  manu- 
factured than  could  have  been,  and 
when  figured  at  the  avarage  price 
the  creamery  company  received  for 
butter  for  that  year,  equaled  a  loss 
of  $2,840.  By  adding  to  that  loss 
the  $840  salary  paid  the  buttermaker, 
we  find  the  actual  salary  for  that 
year  was  $3,680  or  $100  per  month, 
and  .174  cents  per  pound  for  all  butter 
made,  or  .124  cents  per  pound  more 
than  the  association  scale  of  wages, 
and  amounted  to  $1,758. 

For  tlie  second  year  that  butter- 
maker received  114,818  pounds  of 
fat  and  manufactured  132,373  pounds 
of  butter,  which  gave  an  overrun 
of  8.8  per  cent  less  than  the  overrun 
obtained  by  the  efficient  buttermaker, 
which  meant  that  10,145  pounds 
less  butter  was  manufactured  tlian 
could  have  been,  and  when  figured 
at  the  average  price  the  creamery 
company  received  for  biitter  that 
year,  equaled  a  loss  of  $2,408.  By 
adding  to  that  loss  the  $960  salary 
paid  the  buttermaker  we  find  the 
actual  salary  for  that  year  was 
$3,800,  or  $J00  per  month,  and  .195 
cents  per  pound  for  all  butter  made, 
or  .145  cents  per  pound  more  than 
the  association  scale  of  wages,  and 
amounted  to  $1,919. 

Still  Fails  to  Learn 

For  the   third  year  that  butter- 


maker received  113,483  pounds  of 
fat  and  manufactured  134,509  pounds 
of  butter,  which  gave  an  overrun 
of  18.5  per  cent,  or  5.57  per  cent 
less  than  the  overrun  obtained  by 
the  efficient  buttermaker,  which 
meant  that  6,321  pounds  less  butter 
was  manufactured  than  could  have 
been,  and  when  figured  at  the  average 
price  the  creamery  company  received 
for  butter  that  year,  equaled  a  loss 
of  $1,758.  By  adding  to  that  loss 
the  $840  salary  paid  the  buttermaker 
we  find  the  actual  salary  for  that 
year  to  be  $2,580,  or  $100  per  month 
and  .102  cents  per  pound  for  all 
butter  made,  or  .52  cents  per  pound 
more  than  the  association  scale  of 
wages,  and  amounted  to  $700. 

The  next  year  the  creamery  com- 
pany changed  buttermakers  and  hired 
one  for  $70  per  month. 

Throwing  Money  Away 

For  that  year  the  buttermaker 
received  134,586  pounds  of  fat  and 
manufactured  159,298  pounds  of  but- 
ter, which  gave  an  overrun  of  18.4 
per  cent,  or  5.6  per  cent  less  than 
the  overrun  obtained  by  the  efficient 
buttermaker,  which  meant  that  7,690 
pounds  less  butter  was  manufactured 
than  could  have  been,  and  when 
figured  at  the  average  price  the 
creamery  company  received  for  but- 
ter that  year,  equaled  a  loss  of 
$2,192.  By  adding  to  that  los3  the 
$840  salary  paid  the  buttermaker, 
we  find  the  actual  salary  for  that 
year  to  be  $3,032,  or  $100"per  month 
and  .114  cents  per  pound  for  all 
butter  made,  or  .64  cents  per  pound 
more  than  the  association  scale  of 
wages,   and  amounted  to  $1,019. 

From  the  foregoing  figures  it  ^vill 
be  seen  that  instead  of  employing 
those  two  cheap,  inefficient  butter- 
makers,  had  that  creamery  company 
employed  an  efficient  buttermaker 
for  those  four  years  and  paid  the 
association  scale  of  wages  they  would 
actually  have  saved  the  patrons  of 
that  creamery  $4,766. 

Times  Have  Glianged 

The  experience  of  this  creamery 
company  clearly  indicates  the  impor- 
tance of  every  creamery  company 
employing  only  efficient  buttermakers, 
becaiise  we  are  living  in  a  day  when 
if  the  co-operative  and  local  creamery 
companies  are  to  succeed  they  must 
determine  to  overcome  the  little 
losses  that  are  so  apt  to  occur  in 
the  daily  operation  of  creameries, 
and  they  must  see  to  it  that  the 
maximum  amount  of  the  highest 
possible  quality  of  legal  butter  is 
manufactured  out  of  every  pound  of 
fat  delivered  to  those  creameries. — 
H.  C.  Larson,  State  Secretary,  Wis- 
consin Buttermakers'  Association. 


At  The  Scale 

J.  C.  Schirmor,  formei"ly  engaged 
as  buttermaker  at  Lyndon,  Wiscon- 
sin, has  been  employed  by  the 
Glidden  Equity  Co  operative  Cream- 
ery and  Warehouse  Assocnation,  Glid- 
den, Wisconsin,  as  buttermaker,  and 
is  to  receive  the  association  scale  of 
wages. 


Fargo,  N.  D. — The  Fairmount 
Creamery  Company,  of  Omaha,  of 
which  E.  T.  Rector  is  president,  has 
])urchascd  a  city  block  with  trackage 
hero  to  build  a  creamery  and  cold 
storage  plant  to  cost  approximately 
$7.50,000.  The  new  buildings  will  be 
oroctod  this  spring. 


nROSTE  Si  SNYDER.  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvir«  National  Bank  E.  S.  PYBURN 

Chalham  A  Phcnix  National  Bank  Western  Represenlativ* 

Fidelity  Trual  Company  Waterloo,  Iowa 
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Utilizing  By-Products 


(Continued  from  Pa^e  21) 


inilk  is  now  used  quite  extensively 
by  ice  cream  makers.  It  is  usually 
sliipped  in  ten-gallon  milk  cans,  and 
since  it  is  neither  sterile  or  preserved 
•ndth  sugar  it  must  be  kept  cold  and 
used  within  a  relatively  short  time. 

The  equipment  required  consists 
of  a  vacuum  pan  with  boilers  of 
adequate  capacity,  forewarmer  and 
cooling  tank.  Less  expensive  appa- 
ratus for  concentrating  at  atmospheric 
pressure  is  sometimes  used,  but  has 
not  come  into  very  general  use. 

The  concentration  may  be  from 
twentj'-six  to  thirty  per  cent  milk 
solids,  giving  a  yield  of  about  three 
and  one-half  gallons,  weighing  nine 
and  one-half  pounds  each. 

The  cost  of  manufacture  may  be 
estimated  at  twenty-five  to  thirty 
cents  per  hundred  pounds  of  raw 
milk. 

This  product  sells  at  from  twenty 
to  thirty-five  cents  per  gallon.  If 
we  assume  a  yield  of  three  and  one- 
half  gallons,  and  a  manufacturing 
cost  of  thirty  cents  per  hundred,  and 
a  price  of  thirty  cents  per  gallon,  we 
would  obtain  a  return  of  seventy-five 
cents  per  hundred  for  skimmilk. 
Sweetened  Condensed  Milk 

There  is  a  very  considerable  demand 
for  sweetened  condensed  skim  by 
ice  cream  makers,  confectioners  and 
bakers.  The  equipment  required  for 
this  product  does  not  differ  in  any 
essential  way  from  that  used  in  mak- 
ing the  unsweetened  evaporated.  The 
market  usually  calls  for  a  product 
containing  seventy-two  per  cent  total 
solids  of  which  about  forty-five  to 
forty-seven  per  cent  is  cane  sugar. 
The  percentage  of  sugar  in  the  fin- 
ished product  may  be  varied  within 
certain  limits,  but  must  not  be  below 
the  concentration  required  to  prevent 
the  growth  of  micro  organisms.  This 
concentration  is  determined  by  the 
amount  of  water  contained.  The 
result  obtained  by  dividing  the  sugar 
content  by  the  sum  of  the  sugar  and 
water  should  not  be  less  than  60. 

When  the  finished  milk  sells  for 
more  per  pound  than  the  cost  of  the 
sugar  there  is  a  tendency  to  increase 
the  sugar  content.  On  the  other  hand, 
if  the  value  of  milk  solids  is  less  than 
sugar  there  will  be  an  opposite  ten- 
dency. 

Sweetened  condensed,  if  properly 
made  and  stored,  keeps  almost  in- 
definitely and  can  be  marketed  when 


Make  Your  Butter  Bring 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "DandeUon  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quality. 


Butter,  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"DandeUon"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons: 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 


a  carload  has  accumulated. 


BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Olivia  Creamery  Co.,  Olivia,  Minn. 

We  are  on  the  Job 

Creameries  to  be  Built  in  1923 — Watch  the  List  Grow 

Hoffman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Go-operative  Greamery  Go  Thief  River  Falls,  Minn. 

Max  Sie^el  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  Gity  Greamery  Go  Sac  Gity,  Iowa. 

Watertown  Go-Operative  Creamery  Association  ....  Watertown,  Minn. 
Lancaster  Creamery  Association  Lancaster,  Minn. 

KAMPFER  &  COMPANY 

1380  BLAIR  r'^^n^n^^f  tr^rri^^^^cf  SAINT  PAUL 

STREET  Lireciniery  iLngineers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Denigner 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New" York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised — WRITE  TO 

Western  Representative  p.  C.  DIEDRIGH,  AlbcrtLea,  Minil. 

REFEIUONCKS:  Fidelity  Intprniitional  Tra^t  Co.,  Amorican  KxchatiKO  National  Bank 
liaiik  ot  Manlialturi  Company;  (Joliimbia  Hank 


It  is  usually  shipped  in  parafinned 
oak  barrels,  holding  about  600  pounds 
and  costing  between  three  and  four 
dollars  each. 

The  cost  of  manufacturing  will 
also  be  about  the  same  as  the  un- 
sweetened product,  but  to  this  must 
be  added  the  cost  of  the  cane  sugar 
which  is  usually  added  at  the  rate 
of  eighteen  pounds  of  sugar  to  each 
hundred  pounds  of  skimmilk.  From 
100  pounds  of  skimmilk  and  eighteen 
pounds  of  sugar  would  be  obtained 
37.8  pounds  of  condensed  milk  con- 
taining seventy-two  per  cent  solids. 
If  the  sugar  costs  seven  cents,  the 
condensing  thirty  cents  and  the  con- 
tainer twenty-five  cents,  the  37.8 
pounds  from  100  pounds  of  milk  will 
cost  $2.06.  If  it  can  be  sold  at  seven 
cents,  it  will  give  a  net  return  of 
eighty-three  cents  per  hundred  of  raw 
milk.  Each  quarter  cent  on  the  price 
of  the  finished  product  adds  about 
ten  cents  to  the  returns  for  the  raw 
milk.  It  is  usually  considered  profit- 
able to  make  sweetened  skim  when 
the  market  price  equals  or  exceeds 
the  cost  of  sugar. 

Skimmilk  Powder 

Skimmilk  powder  is  a  relatively 
new  product  that  is  already  used  in 
large  quantities  by  bakers,  ice  cream 
makers  and  confectioners.  War  con- 
ditions resulted  in  an  over-production 
which  has  for  a  time  demoralized  the 
market,  but  as  the  value  of  this 
product,  particularly  in  baking,  is 
better  understood  there  is  no  question 
but  that  the  steady  growth  of  the 
industry  will  be  resumed. 

There  is  a  great  variety  of  equip- 
ment used  in  making  milk  powder, 
and  the  patent  rights  are  somewhat 
involved. 

No  recommendations  as  to  the  par- 
ticular system  to  be  used  can  be 
given,  but  there  are  certain  ob^^ous 
principles  which  should  be  considered 
before  an  investment  is  made. 

The  powder  made  by  the  process 
selected  should  be  soluble,  of  a  light 
color,  and  free  from  burned  particles. 
The  method  of  evaporating  the  water 
should  be  efficient.  The  amount  of 
heat  required  to  evaporate  such  a 
large  quantity  of  water  in  so  short  a 
time  is  very  great,  and  if  it  is  not 
applied  efficiently  the  cost  of  drying 
may  be  too  high  to  make  it  profitable 
under  any  but  the  most  favorable 
conditions. 

Finally,  the  method  of  collecting 
the  powder  should  not  permit  an 
appreciable  loss  of  milk  solids.  In 
some  systems  the  milk  is  precondensed 
in  vacuum  pans  and  the  drying  fin- 
ished by  atomizing  into  a  current  of 
warm  air,  or  by  spreading  in  a  thin 
layer  on  revolving  steam  heated 
drums.  The  drums  may  operate  at 
atmospheric  pressure,  or  they  may  be 
inclosed  in  vacuum  chambers  with 
suitable  arrangements  for  removing 
the  powder  without  breaking  the 
vacuum. 

There  are  methods  by  which  the 
milk  is  dried  without  previous  con- 
centration. In  any  case,  a  large 
boiler  capacity  and  a  considerable 
investment  in  building  and  equipment 
is  necessary. 

The  yield  of  powder  will  vary  from 
eight  to  nine  and  ono-half  poui  ds, 
depending  on  the  solids  in  the  milk 
the  efficiency  of  the  process  in  recov- 
ering the  powder  and  tlie  amount  of 
water  loft  in  the  product. 

Skim, milk  should  contain  nine  or 
a  little  above  nine  per  cent  solids, 
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and  the  powder  will  contain  two  and 
one-half  to  three  and  one-half  per  cent 
water,  but  the  loss  of  powder  due  to 
failure  to  separate  it  from  the  air  used 
in  drying  may  amount  to  as  high  as 
ten  per  cent  of  the  solids  of  the  milk. 

We  have  no  reliable  data  on  the 
cost  of  manufacture,  or  the  returns 
which  can  be  made  on  the  skimmilk. 
The  cost  of  removing  practically  all 
of  the  water  is  obviously  greater  than 
the  cost  of  removing  only  a  part  of 
the  water,  as  is  done  in  making 
evaporated  or  condensed  milk. 

At  present,  prices  the  gross  returns 
per  hundred  of  skimmilk  would  not  be 
more  than  ninety  cents  from  which 
would  be  deducted  a  manufacturing 
cost  in  excess  of  that  of  evaporated 
or  sweetened  condensed. 

Under  present  market  conditions 
it  is  to  be  expected  that  the  latter 
products  would  pay  a  higher  price 
for  skim  than  milk  powder.  Experi- 
enced manufacturers  advise  against 
attempting  to  make  milk  powder 
with  a  milk  supply  less  than  30,000 
pounds  per  day. 

Under  some  conditions  buttermilk 
may  be  utilized  profitably  by  mixing 
with  skimmilk  to  make  cottage  cheese. 
If  the  buttermilk  is  of  good  quality  as 
high  as  fifty  per  cent  may  be  added 
without  seriously  affecting  the  quality 
of  the  product. 

Casein  may  also  be  made  from  good 
buttermilk,  but  under  all  ordinary 
conditions  the  best  outlet  for  butter- 
milk is  through  feed  product.  The 
feed  value  of  buttermilk  for  farm 
animals,  especially  poultry,  is  becom- 
ing better  appreciated  and  concen- 
trated buttermilk  is  now  extensively 
used  not  only  for  direct  feeding  but 
also  as  an  ingredient  of  proprietary 
feeds. 

Semi-solid  Buttermilk 
Buttermilk  is  too  bulky  for  eco- 
nomical transportation,  and  in  its 
natural  state  will  undergo  undesirable 
fermentations,  but  if  it  is  concentrated 
by  evaporation  to  about  one-third  of 
its  volume  the  acidity  is  so  increased 
that  it  acts  as  a  preservative.  The 
pasty  product  resulting  will  mold,  but 
if  properly  protected  from  the  air 
may  be  held  indefinitely. 

The  equipment  required  for  making 
semi-solid  buttermilk  is  identical  with 
that  used  in  making  condensed  or 
evaporated  skim  except  that  no  special 
provision  for  cooling  is  necessary. 

The  concentration  of  this  product 
as  found  on  the  market  varies,  but  an 
average  would  probably  be  thirty- 
five  pounds  from  a  hundred  pounds  of 
buttermilk,  gi\'ing  twenty-seven  to 
twenty-eight  per  cent  solids.  The 
cost  of  condensing  may  be  estimated 
at  thirty  cents.  The  market  price  is 
two  and  one-half  to  four  and  one-half 
cents  per  pound,  in  barrels  or  half 
barrels.  Assuming  a  yield  of  thirty- 
five  pounds  and  a  price  of  three  cents 
the  gross  returns  per  hundred  of 
buttermilk  would  be  .'51.0.5.  Deduct- 
ing thirty  cents  for  condensing  and 
twenty-five  cents  for  the  container  we 
obtain  a  net  return  of  fifty-five  centS. 
It  it  could  be  sold  at  four  cents  the 
net  return  would  be  about  ninety 
cents. 

Driftd  Buttermilk 
Btittermilk  powder  is  usually  made 
by  concentrating  the  buttermilk  in  a 
vacuum    pan    and    completing  the 
drying  on  steam-heated  drums. 

The  spray  system  is  not  so  well 
adapted  to  butternailk  on  account  of 
the  difficulty  in  obtaining  a  spray  of 


THE  PETER  SDNS  CD 

A1743  CHICAGO 


Write  for 
this  stencil 
today 


The  arrow  points  the  way 
to  satisfaction  from  butter 
shipments.    Get  one  of  these 
stencils.    Use  it  and  profit  as 
hundreds  of  other  creamery  men 
have. 


MUR.  DAHLSTEOM 
TECT     ^  ^  b 


305  essex  builbimg 
Minneapolis  Minn 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank- 
Commercial  Agencies  and  The  Dairy  Record 
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A  RE   you  watching   the   different   markets   these  days,  and 
fi^uxiri^  freight  differences — if  so,  there  is  no  use  of  talking. 
That  tells  the  story. 

TF  you  use  the  Chicago  market  throughout  the  year,  you  will 
find  when  comparing  returns  that  you  are  money  in  the 
pocket 

START  putting  money  in  your  pocket  today.    Mark  your  ship- 
ments to  us.    We  have  the  outlet  and  our  24-hour  returns 
is  pleasing  many  shippers — we  need  more  shipments. 

J.  II.  HOAR  &  COMPANY 

— — —  "The  House  With  a  Knotcn  Reputation"  — — — 

174  West  South  Water  St.  CHICAGO.  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  wlQ  fuUy  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  alTord  to 
wait  another  year — save  that 
excessive  ice  or  artificisd  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efiQcient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt 
etc.,  in  stock  at  Miimeapolis . 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego  &  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 


satisfactory  fineness.  The  equipment 
is  very  similar  to  that  used  in  the 
drum  process  for  making  milk  powder. 
A  yield  of  between  ten  and  eleven 
pounds  is  obtained. 

The  cost  of  manufacture  has  been 
estimated  at  four  cents  per  pound  or 
about  forty-two  cents  per  hundred 
pounds  of  buttermilk.  The  selling 
price  varies  from  six  to  ten  cents  per 
pound.  At  eight  cents  per  pound  we 
may  estimate  a  net  return  of  forty-two 
cents  per  hundred  pounds  of  butter- 
milk. A  relatively  small  amount  of 
this  product  is  used  by  bakers  but 
the  greater  part  of  it  goes  into  poultry 
feed.  Poultrymen  are  willing  to  pay 
more  for  milk  solids  in  the  form  of 
semi-solid  buttermilk  than  in  butter- 
milk powder,  but  at  the  present  time 
makers  of  mixed  feeds  seem  to  have 
difficulty  in  securing  sufficient  dried 
buttermilk  for  their  needs. 

Whey  Utilization 

Whey  contains  in  a  dilute  form 
some -very  valuable  food  substances. 
In  addition  to  nearly  five  pounds  of 
milk  sugar  each  100  pounds  of  whey 
contains  three-fourths  of  a  pound  of 
albumen,  an  exceptionally  available 
protein,  and  an  eqixal  amount  of  a 
mixture  of  salts,  especially  designed  for 
growing  animals. 

Thus  far  the  efforts  to  utilize  these 
constituents  for  food  purposes  have 
been  confined  to  a  few  cheese  made 
and  used  almost  entirely  by  foreign- 
ers. The  Scandinavians  make  a  cheese 
called  primost  or  mysost,  by  evapo- 
rating the  whole  whey  to  a  point  at 
which  it  solidifies.  This  solidified 
whey  is  molded  into  bricks  and  wrap- 
ped in  tinfoil.  This  sells  for  a  satis- 
factory price,  but  the  demand  is 
limited  almost  entirely  to  people  of 
Scandinavian  origin,  and  is  so  easily 
supplied  that  it  can  not  be  considered 
as  an  important  outlet  for  whey.  ■ 

Another  cheese  of  Italian  origin  is 
known  as  ricotta,  and  is  made  by 
heating  the  acid  whey  imtil  the 
albumen  coagulates.  This  is  drained 
in  small  perforated  molds  and  dried 
thoroughly,  preferably  in  a  drying 
tunnel.  In  order  to  secure  a  product 
which  meets  all  the  market  require- 
ments and  commands  a  satisfactory 
price,  it  is  necessary  to  have  an 
appreciable  amount  of  fat  in  the  whey. 

When  the  whey  can  be  separated 
and  the  fat  used  in  buttermaking,  it  is 
not  likely  that  it  will  be  profitable  to 
make  ricotta. 

Milk  Sugar 

Milk  siigar  is  a  product  which  may 
be  made  profitably  from  whey  under 
some  conditions.  The  demand  for 
milk  sugar  is  limited  almost  entirely 
to  its  use  in  infant  foods,  and  small 
requirements  for  a  filler  in  tablets. 
A  decrease  in  the  price  of  milk  sugar 
does  not  cause  an  increase  in  these 
used  or  the  development  of  new  ones. 
Consequently,  it  is  very  easy  to 
bring  about  an  overproduction,  and  a 
depression  of  tlio  price  to  a  point 
M'hero  its  manufacture  is  profitable 
only  in  the  most  favorably  situated 
factories. 

The  manufacture  of  crude  sugar 
requires  vats  for  precii)itating,  and  a 
filter  press  for  removing  the  albumen, 
a  vacuum  pad  for  concentrating  tlie 
filtered  whey,  a  centrifuge  for  sep- 
arating the  crystals,  and  a  tunnel 
dryer.  The  purification  of  the  crude 
sugar  obtained  by  this  process  re- 
quires considerable  additional  equip- 
ment, but  the  crude  sugar  inay  be 
sent  to  refineries  for  purifications. 
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OILED  MILK  DOOMED 


Many  States  Pass  Legislation 
Restricting  Sale. 


"The  'oiled'  milk  traffic  is  doomed." 
This  was  the  comment  of  Charles 
W.  Holmao,  secretary  of  The  Na- 
tional Milk  Producers'  Federation, 
on  receipt  of  telegraphic  advices  that 
both  houses  of  the  Washington  State 
legislature,  by  big  majorities,  had 
passed  a  bill  prohibiting  the  manu- 
facture and  sale  of  such  compounds. 
Information  reached  the  headquar- 
ters of  the  Federation  in  the  National 
Capitol,  in  a  telegram  from  J.  A. 
ScoUard,  president  of  The  United 
Dairy  Association  of  Washington 
State. 

■'  'Oiled'  milk,"  he  explained,  "is 
what  is  technically  known  as  filled 
milk.  It  is  made  by  blending  skim- 
milk  Tsath  cocoanut  oil  so  that  the 
compound  is  in  semblance  of  whole 
evaporated  milk.  This  semblance 
allows  numerous  fraudulent  trade 
practices,  many  consumers  being 
fooled  into  thinking  that  they  are 
getting  genuine  milk.  The  compound 
also  is  injurious  to  public  health  by 
being  a  defective  food  product  and 
taken  as  a  substitute  for  milk.  The 
vegetable  oil  used  as  a  substitute 
for  the  butterfat  of  the  whole  miik 
is  totally  lacking  in  vitamines  essen- 
tial to  the  growth  of  the  body. 

"Washington  State,"  said  Mr.  Hol- 
man,  "is  the  next  to  the  last  impor- 
tant stroDghold  of  the  'oiled'  milk 
interests.  In  1921  it  was  the  second 
largest  State  in  the  production  of 
filled  milk,  there  being  11,821,000 
pounds  produced.  Wisconsin  was 
then  the  leading  State  but  this  pro- 
duction was  shut  off  in  1922  by  the 
taking  effect  of  a  prohibitory  law 
whose  constitutionality  was  tested 
in  the  courts  and  sustained  in  the 
State  supreme  court.  The  Wash- 
ington State  law  is  modeled  after 
the  Wisconsin  Act. 

East  Encouraged 
"Eastern  dairy  interests  are  greatly 
encouraged  by  the  farmer-consumer 
victory  in  Washington  State.  News 
of  that  \'ictory  will  greatly  aid  the 
passage  of  prohibitory  laws  in  other 
States  and  will  give  additional  moral 
backing  to  the  passage  of  the  Voigt 
Anti-Filled  Milk  Bill  now  on  the 
calendar  of  the  Senate.  Farmers 
have  the  promise  of  Senate  leaders 
that  this  bill  will  ba  given  a  chance 
before  the  adjournment  of  the  pres- 
ent Congress. 

"We  have  just  had  word,"  con- 
tinued Mr.  Holman,  "that  the  pro- 
hibitorj'  bill  against  filled  milk,  intro- 
duced in  the  Pennsylvania  State 
Senate  a  few  ,days  ago,  has  already 
been  reported  favorably.  It  was 
one  of  the  first  measures  to  go  on  the 
calendar  of  the  Senate.  Indications 
point  to  the  early  passage  of  this 
bill.  Similar  measures  have  been 
introduced  this  year  in  the  legislatures 
of  all  the  New  England  States,  Kan- 
sas, Iowa,  Minnesota  and  California. 
Restrictive  or  prohibitory  laws  of 
an  earlier  date  are  on  the  statutes 
of  New  York,  New  Jersey,  Wiscon- 
sin, Colorado,  Connecticut,  Florida, 
-Maryland,  Ohio,  California,  Oregon 
and  Utah.  The  restrictive  legisla- 
ti<)n  in  Connecticut  and  California 
lias  been  inadequate  to  cope  with 
'  he  situation  and  prohibitory  bills 
have   been  introduced. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.E.MILLS6?SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

127  COMMERCIAL  ST. 

BOSTON 


Throughout  The  Years  That 
Have  Gone 

YORK  leadership  in  Compressors  has  satisfied  everybody. 
It  is  the  poUcy  of  the  YORK  manufacturers  that  this  type  of 
leadership  shall  prevail  in  years  that  are  to  come.  Every  known 
improvement  of  real  merit  is  and  will  be  built  into  the  YORK. 

No  investment  in  YORK  Compressors  is  wasted.  It  is  always 
a  safe  investment.  Their  value  is  proven  by  the  demand.  Pre- 
pare now  for  your  rush  season. 

Buy  only  the  BEST.   That's  a  YORK. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  Sl  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference :  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris^ Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.   Write  or  wire  for  oux  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


""^DtaiS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  l\ot  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


/  Prescriptions 
Dr  Squirb 


Harmony,  Minn.,  is  a  nice,  har- 
monious appearing  well  put 
together  little  city  down  in  the 
southern  part  of  Minnesota,  several 
miles  south  of  Preston,  where  truck- 
driver  Shannon  keeps  track  of  things. 
Nuff  sed.  Shannon,  we  hain't  goin' 
to  give  you  away  "agin."  We 
struck  Harmony  one  day  last  summer 
and  stopped  over  to  see  a  bird  named 
Sindby  for  a  few  minutes  but  he 
was  out  somewhere,  a  citizen  told 
us,  taking  the  sunfish  census  at  a 
neighboring  lake.  So  we  missed 
him.  We  didn't  know  where  he 
lived  in  town  or  would  have  stuck 
around  and  helped  him  mop  up  on 
his  catch. 


Harmony  has  a  creamerj^  twice 
ai'ound  the  corner  from  the  post 
oiSce,  and  we  proceeded  to  hunt 
it  up.  We  know  the  Postmaster  at 
Harmony,  in  fact  at  one  time  we 
were  his  family  physician  and  fed 
one  member  of  his  family  so  many 
high  powered  pills  that  she  has 
outgrown  us,  according  to  rumors 
we  heard  around  town.  But  they 
were  not  home  that  day,  so,  as  we 
were  driving  at  some  time  ago,  we 
headed  down  toward  the  creamery. 
This  creamery  is  on  the  outskirts 
of  town  and  is  a  frame  building  with 
concrete  floors.  It  was  pretty  well 
hemmed  in  the  day  we  were  there 
with  a  lot  of  local  activity,  but 
they  were  all  in  Harmony  so  there 
was  nothing  to  worry  about. 


Ed  Hoines  is  the  manager  and 
owner  of  the  Harmony  creamery. 
With  the  aid  of  his  helper,  John 
Rueter,  everything  was  wheeling  along 
in  good  shape.  Rueter  was  right 
in  the  midst  of  getting  out  a  nice 
batch  of  butter,  while  Hoines  was 
up  in  the  receiving  room  testing, 
with  one  hand  ,  and  kind  of  checking 
up  on  the  day's  business  with  the 
other.  Rueter  told  us  that  350 
farmers  patronize  the  plant,  that 
all  fresh  cream  is  taken  in,  that 
eleven  routes  gather  this  cream. 
We  saw  a  truck  from  one  of  tlio 
routes  arrive;  it  was  the  eleventh 
one  that  we  saw.  It  was  somewhat 
on  the  two-hoss-shay  order.  It  did 
not  hardly  rhj'nio  with  tlio  rest  of 
the  routes  and  the  surroundings. 
Thn  hubs  were  musical  and  the  reacdi 
had  a  sway  to  it  but  it  liad  just 
as  many  wheels  and  hossos  as  the 
rest  of  the  routes  and  it  sure  got 
around,  so  wot  to  hock's  the  difference, 
say  wo.  ?????  tubs,  prints  and  all 
are  made  per  week  at  this  plant, 
1,500  pounds  of  which  is  used  locally 
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and  sold  in  prints.  Delivery  during 
the  summer  months  is  made  every 
day.  Steam  and  electric  power  is 
used.  Some  of  Hoines  butter  is 
sold  over  at  Austin,  we  were  told, 
shipments  being  made  each  week. 
Three  ripeners  and  one  churn  handle 
this  output.  The  buttermilk  is  sold 
to  the  farmers  for  twenty  cents  per 
barrel,  about  twenty  barrels  per  day 
being  sold  on  those  terms.  The 
cream  haiilers  work  on  a  percentage, 
getting  three  cents  per  pound,  cans 
furnished  by  Hoines. 

Ed  Hoines  is  sure  an  old  timer 
in  the  creamery  game.  He  has  been 
at  Harmony  for  eight  years.  Before 
coming  there  he  operated  creameries — 
in  other  words  he  did  pioneer  stuff — 
over  across  the  line  in  Iowa.  In  the 
real  early  days  he  operated  the 
creamery  at  Celiner,  Iowa,  for  five 
years.  Then  he  made  a  long  migra- 
tion, for  those  days,  over  to  Kenel- 
ville,  Iowa,  same  county,  where  he 
drove  his  stakes  and  stuck  solidly 
to  one  job  for  twenty-two  years, 
after  which  he  crossed  over  to  the 
Banner  State  of  Minnesota  to  Har- 
mony, where  he  is  operating  at  the 
present  time.  In  all,  Hoines  has 
been  harnessed  up  in  the  butter 
business  for  thirty-five  years,  and 
he  says  that  he  is  beginning  to  notice 
that  the  newness  of  being  a  butter- 
maker  is  beginning  to  wear  off  con- 
siderably. Mr.  Hoines,  meet  Mr. 
Seyforth  of  Mondo\-i,  Wis.  Now 
you  veterans  hop  to  it  and  tell  us 
something  about  how  it  was  done 
in  the  early  days. 

We  dropped  into  Range,  Wis.,  an 
inland  town  of  125  population,  in 
company  with  the  candidate  for 
the  office  of  county  sheriff.  Range 
is  in  Polk  county  and  is  about  eight 
miles  northeast  of  Amery. 

They  were  ha\dng  a  big  meeting 
at  Range  the  day  we  were  there. 
More  shareholders  had  to  be  signed 
up  in  order  to  conform  to  some  new 
State  co-operative  ruling,  and  the 
patrons  were  in  there  with  their 
pencils  all  sharpened  up  to  sign  on 
the  dotted  line,  so  we  were  told  that 
they  had  no  trouble  in  retaining 
their  charter. 


The  Range  creamery  is  a  concrete 
building.  The  receiving  room  faces 
towards  the  main  trail  and  the  setting 
sun.  There  are  three  vats,  one 
ripener  and  one  churn  on  the  ground 
floor,  and  several  buttermilk  and 
water  tanks  overhead.  They  have 
180  patrons  and  made  325,000  pounds 
of  butter  in  1922.  They  rank  fiftb 
in  the  county  in  production. 

Ed  Snell,  the  operator,  is  a  naighty 
good  and  capable  creamery  man, 
but  operating  a  creamery  is  not 
the  only  thing  that  he  can  do  by  any 
means.  When  it  comes  to  baseball, 
that  boy  is  all  cat  and  part  wild. 
He  maneuvers  a  wicked  mitt  over 
on  first  base,  and  whenever  he  knocks 
iho  pill  out  of  the  lot  on  a  Sunday 
he  is  very  easy  to  get  along  with 
the  rest  of  the  week.  Snell  was 
with  the  Polk  county  delegation  at 
the  Dairy  Show,  and  thoroughly 
•  njoyed  it,  but  at  that  he  did  not 
ose  out  on  the  big  ball  game  that 
vas  pulled  off  at  the  same  time. 
It's  all  right,  Ed,  we're  with  you 
m  every  inning.  Play  ball,  kill  the 
umpire,  etc. 


In  your  laboratory  or  testing  room 


Write  for  our  catalog  and  name  of  our  distributors 
in  your  territory 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glass  Apprratus  for 
Testing  Milk  and  Its  Products 


544  W.  Washington  Blvd. 


CHICAGO,  ILL. 


Ask   The  Men   Who    Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^iTaS^w^lr*  Butter 


and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 


C.  H.  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    U  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Weelc 

Week 

Since 

Cities 

Mar.  17 

Mar.  24 

Jan.  1 

41,933 

44,902 

562,749 

58,145 

51,888 

676,175 

18,133 

13,405 

183,567 

Philadelphia.  .  . . 

12,902 

32,322 

191,012 

Total  

131,113 

142,517 

1,613,503 

Cold  Storage  Movement  of  Butter 
Week  Ending  March  17,  1923 


Cities 

In 

Out 

On  Hand 

Chicago .... 

16,379 

423,560 

1,078,560 

New  York. . 

1,203,078 

1,295,976 

2,234.225 

Boston  

10,467 

222,714 

438,838 

Philadelphia 

322,230 

46,002 

680,446 

Total.  .  .  . 

1,552,154 

1,988,252 

4,432.069 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Bos  on 

Phila. 

IS 

^,251 

38,402 

9,545 

17,274 

March  20  

17,433 

40,957 

10,217 

15,227 

1( 

3,723 

40,824 

9,393 

13,008 

March  22  

1( 

5,059 

36,465 

8,603 

12,717 

March  23  

17,221 

33,465 

7,869 

13,586 

March  24  

IS 

^,798 

35,387 

9,236 

12,116 

REVIEW  OF  BUTTER  MARKETS  FOR 
THE  WEEK  OF  MARCH  17-23,  1923 


Wholesale    Prices    of    92-Sc.ore  Butter 
For  Week 


Mar. 

Mar. 

Mar. 

Mar. 
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50 

50 

501 

52 

5U 

51i 

Philadelphia 

50  i 

51 

51^ 

51 

51 

50 

Boston  

52 

52 

52 

52 

52 
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Weak  Sentiment  and  Light  Supplies 
Keep  Butter  Market  Unsettled 
Powerful  conflicting  factors  placed  the 
butter  market  during  the  week  ending 
March  24  in  so  nervous  and  sensitive  a 
position  that  only  a  slight  disturbance 
would  have  been  necessary  to  have  caused 
either  a  sharp  advance  or  a  rapid  decline. 
On  the  one  side  was  sentiment  which 
resisted  every  advance  and  greatly  favored 
declines.  In  view  of  rapidly  approaching 
season  of  flush  production  the  trade  gen- 
erally felt  that  prices  were  too  high.  All 
trading  was  featured  with  the  greatest 
caution.  Speculative  demand  was  almost 
entirely  lacking.  Receivers  pressed  goods 
for  sale  almost  on  arrival,  and  buyers 
purchased  only  for  orders  in  hand.  Each 
operator  was  nervous  until  he  had  passed 
his  purchases  or  receipts  on  to  the  next 
fellow  in  line.  Those  conditions  were 
conducive  to  weakness  and  confidence 
could  only  be  resorted  by  a  decline  in 
prices. 

Trading  Stocks  Very  Light 
On  the  side  of  strength  was  light  receipts, 
due  to  delayed  shipments  and  possibly 
to  a  decrease  in  the  make.  Stocks  on  all 
markets  were  generally  so  closely  cleaned 
up  that  a  decline  was  almost  impossible. 
The  small  supplies  wliich  appeared  in 
some  quarters  at  times  would  no  more 
than  seem  to  give  the  market  a  weaker 
tone  when  they  would  melt  away  again 
under  an  urgent  demand  from  jobbers. 
The  market  showed  some  declines  and 
some  advances  depending  on  whether 
sentiment  or  light  supplies  was  the  stronger 


in  its  influence,  but  by  the  close  of  the 
week  imder  review  no  indications  of  a 
definite  trend  appeared. 

Prices  Subject  to  Nervous  Fluctuations 

The  Eastern  markets  early  in  the  week 
responded  to  a  fairly  active  demand  by 
more  strength  and  some  advance,  but 
since  some  of  the  buyers  later  temporarily 
held  off  and  permitted  stocks,  particularly 
of  Fancy  butter,  to  accumulate,  the 
strength  gave  way  to  easiness.  On  Thurs- 
day New  York  became  very  weak  and 
Ijrices  were  reduced  a  full  cent,  but  after 
the  decline  refusal  of  the  dealers  to  make 
further  reductions  restored  the  steady  to 
firm  tone.  Price  changes  in  Boston  and 
Philadelphia  were  insignificant,  but  at 
Chicago,  because  prices  there  were  rela- 
tively the  highest,  the  decline  at  New 
York  was  sufficient  to  weaken  the  market. 
A  half  cent  reduction  was  made  on  top 
scores,  and  the  tone  of  the  market  seemed 
to  justify  further  declines,  but  there  was 
no  surplus  butter  to  bring  about  these 
reductions. 

Future  Supplies  Uncertain,  California 
and   Foreign  Butter  Add  to 
Unsettled  Condition 

Uncertainty  as  to  the  future  supplies 
of  butter  was  largely  responsible  for  the 
unsettled  condition,  and  the  possibility 
of  an  early  increase  of  supplies  made  the 
market  sentimentally  weak.  Shipments 
to  Chicago  and  from  some  points  were 
delayed  from  two  to  five  days  by  the 
recent  snow  fall,  and  the  probability 
that  Eastern  shipments  would  show  delays 
the  following  week  gave  the  market  in 
New  York  some  strength.  However,  it 
was  realized  that  the  period  of  delays 
would  be  followed  by  excessive  shipments, 
which,  in  opinion  of  those  of  trade,  would 
result  in  a  lower  level  of  prices;  added  to 
this  unsettling  feature  was  the  fact  that 
a  number  of  cars  of  California  butter 
were  purchased  by  dealers  in  Chicago 
and  Eastern  markets  at  a  price  that 
permitted  of  sale  below  the  prices  of  cor- 
responding scores  of  regular  receipts. 
This  butter  found  fairly  ready  outlets  in 
Chicago  at  43 Jc.  Sales  of  New  Zealand 
butter  in  Philadelphia  and  New  York 
were  reported  at  45  to  50c,  and  Danish 
at  New  York  at  49  to  51c.  The  arrival 
of  1,600  boxes  of  Argentine  butter  at 
New  York  probably  had  little  immediate 
influence,  all  the  California  and  New 
Zealand  replaces  the  regular  receipts  and 
served  to  make  the  tone  of  the  market 
just  that  much  more  unsettled.  Rumor 
current  that  approximately  15,000  boxes 
of  the  New  Zealand  butter  brought  to 
this  country  by  the  S.  S.  Tekoa  is  to  be 
sliipped  to  England  in  near  future. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

MonMarlO,  51    @51§  .50^   50  @50i 

Tues  Mar  20,  5H  (fl52  50^  @51  50\  @50J 
Wed  Mar21,  51^  @52    50^  @51    50\  @50h 

Thu  Mar  22,  .501  @51    50   49^  @49f 

Fri    Mar  23,  501  g'51     49|@50    49i  @49| 

Sat    Mar24,  51    ©51^  50^   49J  @50 

Sunday,  March  17. 
Creamery — 

Higher  scoring  than  Extras  51   ©51  i 

Extras  (92  score)   ©50^ 

Firsts  (90  to  91  score)  49f  ©50 


Firsts  (88  to  89  score)  49}  @49i 

Seconds  (83  to  87  score)  48i  @49 

Lower  grades  47 i  ©48 

Centralized,  cars,  90  score   ©50 

Centralized,  cars,  89  score  49 1  @ 

Unsalted,  higher  than  Extras  54i  ©55 

Unsalted,  Extras  (92  score)  53|  ©54 

Unsalted,  Firsts  (90  ©91  score). .  .52  5  ©53 
Unsalted,  Firsts  (88  ©89  score). .  .51i  ©52 

California,  boxes  495  @ 

Danish,  casks,  duty  paid  49  j  ©50 i 

Agrentine.  salted,  duty  paid  48  @48i 

New  Zealand,  boxes,  duty  paid.  ..49i  ©49 1 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Mar.  19,  50  49  -©49  5  49 
Tues.,  Mar.  20,  50i  49  ©495  495 
Wed.,  Mar.  21,  515  49  5  ©50  5  505 
Wed.,  Mar.  22,  515  49  5  ©50  5  495 
Fri.,  Mar.  23,  515  49  5  ©50  5  49^ 
Sat.,     Mar.  24.   515      50    ©51  50 

Creamery,  Extras  (92  scores)   ©515 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores).  50  ©51 

Firsts  (88  to  89  5  scores)  48  5  ©49 

Seconds  (83  to  87  scores)  47  5  ©48 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©50 

Cheese 

Cheddars  23}  ©23  i 

Twins  23}  ©23^ 

White  23}  ©235 

Double  Daisies  23  5  ©23} 

Singles  23}  ©24 

Longhorns  245  ©25 

Young  Americas  245  ©25 

Squares  25   ©25  5 

Special  Lines — 

Swiss,  Selected   @35 

No.  1   ©315 

Imported,  Fancy  43  5  ©44 

Roquefort  39  ©42 

Limburger  29  © 

Brick,  Fancy   ©22  5 

Choice   ©215 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninetv-nine  member-creameries  report 
an  output  of  3,350,445  pounds  of  butterfat 
for  week  ending  March  7,  a  decrease  of 
2.5  per  cent  compared  with  the  previous 
week,  and  an  increase  of  6.4  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 
Extras   Ex.  Firsts 

Mon.,  Mar.  10  315  ©325  295  ©31 

Tues.,  Mar.  20  315  ©325  295  ©31 

Wed.,  Mar.  21  31 5  ©325  31  

Thu.,  Mar.  22  305  ©315  30  

Fri.,     Mar.  23  30   ©31    29  ©295 

Sat.,    Mar.  24  30  ©31    29  ©295 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Mar.  19  25   @255  24   ©24 i 

Tues.,  Mar.  20  25   245  

Wed.,  Mar.  21  24   @24i  235  ©24 

Thu.,  Mar.  22  23   22 J  

Fri.,     Mar.  23  23  5   23  

Sat.,     Mar.  24  22S  ©23  22J  


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation^SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


ZENITH 
BUTTE  R 
&  EGG  CO. 

nODuane  St.  NEW  YORK 
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WANT-ADS 

Rates — All  "Want  Ads  arc  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  bj-  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-31.3  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
BIdg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P. 
Ryger.  Sec'y,  Brookings,  S.  D. 


Position  Wnnted  as  helper  in  creamery, 
permanent,  with  expectations  of  advance: 
two  years'  experience;  can  furnish  good 
references;  state  wages  in  first  letter.  Ray 
E.  Curtis.  IJving.ston.  Mont.  3-28 

Position  Wanted  as  helper;  experienced; 
have  Minnesota  tester's  license,  also 
Dairy  Course;  state  wages.  Carl  E. 
Johnson,  R.  1,  Box  104,  Luck.  Wis.  4-11 

Wanted — Position  in  creamery  as  helper, 
with  view  of  learning  business;  high  school 
education;  age  24.  Address  114  Record 
St.,  Mankato,  Minn.  3-28 

Position  Wanted  as  Helper  in  farmers' 
creamery;  want  to  learn  the  trade;  not 
afraid  of  work  and  no  bad  habits;  steady 
job  preferred.  Mervin  Burger,  West 
Concord,  Minn.  3-28 

Position  Wanted  as  assistant  butter- 
maker  in  good  creamery  using  up-to-date 
methods:  have  several  years'  experience, 
also  some  ice  cream  experience:  Wisconsin 
Dairy  School  graduate;  am  a  junior  member 
of  the  Wisconsin  Buttermakers'  Associa- 
tion; am  single,  twenty-eight  years  old; 
can  furnish  best  of  references;  wages,  $100 
per  month.  Address  3010,  Dairy  Record, 
St.  Paul,  Minn.  3-28 

Younsl  Man  with  one  year's  e.xperience 
in  creamery  work  wants  position  in  Twin 
City  creamery  at  once.  Nels  Nelsen,  3620 
E.  42nd  Street,  Minneapolis,  Minn.  3-28 

Wanted— Cream  station  to  operate,  or 
tester  in  creamery;  have  had  experience; 
South  Dakota  license;  will  take  examination 
in  any  other  state.    Mrs.  Walt,  Cash,  S.  D. 

4-4 


Man  Wanted  to  take  charge  of  the 
milk  department  in  medium  sized  plant 
in  Northern  Minnesota;  please  state 
experience  in  first  letter.  Address  3013, 
Dairy  Record.  St.  Paul,  Minn.  3-28 

Helper  Wanted  in  up-to-date  creamery 
making  two  hundred  to  three  hundred  and 
fifty  tubs  per  week;  good  chance  to  learn, 
and  opportunity  for  promotion.  Address 
■3014,  Dairy  Record.  St.  Paul.  Minn.  4-4 

Good  Reliable  Helper  with  some 
experience  wanted;  one  willing  to  learn 
the  trade;  no  quitter  need  apply;  state 
wages  wanted  in  first  letter.  Address 
Clarence  Grimli.  Browns  Valley,  Minn. 
 ^  3-28 

Wanted  —  In  Southern  Creamery  man 
experienced  in  making  butter,  ice  cream 
and  pasteurization.  ^Iust  have  boiler  and 
testing  license.  Address  3012  Dairy  Re- 
cord, St.  Paul,  Minn.  4-11 


Position  Wanted  by  young  man  as 
helper;  eight  months'  experience;  under- 
stand all  latest  methods;  state  wages; 
can  come  at  once.  Write  to  J.  P.  Hortsch. 
Albany.  Minn.  3-2 8tf 

Position  Wanted  as  assistant  year 
around,  if  possible;  over  year's  experience; 
had  charge  of  creamery  alone  two  weeks: 
attended  1920  Dairy  Short  Course;  had 
boiler  and  testing  license;  describe  com- 
munity and  state  wages.  Jacob  Strand- 
ness.  Glcnwood.  Minn.  3-28 

Position  Wanted  as  helper;  have  over 
two  years'  experience;  can  come  at  once; 
i-.'ui  also  furnish  references.  Paul  Bohks. 
.St.  Charles,  Minn.  3-28 


Creamery  for  Sale — A  hollo  W  tile 
building,  well  located  in  nearly  a  block 
of  ground  in  a  good  town  in  one  of  the 
best  dairy  counties  of  Southern  Minne- 
sota; has  a  full  line  of  machinery  in  it 
that  can  be  bought  cheap,  including  York 
refrigerating  plant;  have  been  making 
ice  cream  as  well  as  butter;  best  of  reasons 
for  selling.  Address  3015.  Dairy  Record, 
St.  Paul,  Minn.  4-11 

For  Sale — My  creamery  in  a  good  town 
in  Southeastern  Minnesota:  price  $5,000 
for  everything  as  it  stands:  operating 
the  year  round.  Address  3016,  Dairy 
Record,  St.  Paul.  Minn.  4-4t"f 

For  Sale — Produce  house.  Southern 
Minnesota;  living  rooms  over  buildings, 
all  modern  conveniences,  garage,  barn, 
heating  plant;  price,  $7,500  and  invoice. 
Address  3007,  Dairy  Record,  St.  Patil, 
Minn.  3-28 

Wanted  to  Rent  or  Buy  an  ice  cream 
factory  in  a  good  territory;  give  particulars 
in  first  letter.  Address  3008,  Dairy  Record, 
St.  Paul,  Minn.  3-28 

House  for  Sale  or  trade  for  good  cream- 
ery; house  modern  in  every  respect,  located 
in  Benton  county,  Iowa,  town  of  3,500 
population;  if  you  have  anything  to  oiler 
write  3009,  Dairy  Record,  St.  Paul,  Minn. 
 4-11 

Ask  Us  To  Sell  your  real  estate;  any- 
tliing;  trade  or  sale.  F.  D.  Steinert,  Real 
Estate  Broker,  Securtiy  State  Bank  Build- 
ing, Colby,  Wisconsin.    Licensed.  4:11 

Wanted  to  Rent  good  p.aying  cream- 
ery; please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3011,  Dairy  Record, 
St.  Paul,  Minn.  4-11 


For  Sale — On(!  Creamery  Package  brine 
make  and  i)umps:  used  very  little,  good 
shape;  one  multiple-feed,  2-incli  i)i|)e  coil; 
200-gaIlon  Wizard  ripener,  motor  driven; 
practically  new;  very  good  condition; 
one  Giant  ice  crusher,  12  x  10,  with  fly 
wheel,  good  shape;  one  G.  E.  motor.  5- 
H.  P.,  3-phase,  00-cycle,  220-volt,  1,800 
j)er,  tised  seven  months,  guaranteed  good 
as  new.  Red  Wing  Creamery  Company, 
Red  Wing.  Minn.  3-28 

For  Sale — One  Reed  pasteurizer,  ca- 
pacity 3,500,  and  coils,  fair  condition, 
too  small  for  our  use.  Bcll-.Jon(is  Com- 
pany, Davenport,  Iowa.  4-4 

For  Sale — One  Northey  refrigerator.  150- 
tub  capacity;  this  box  is  all  in  good  shape, 
only  used  a  short  time;  price,  $150.  Lo 
Suetu'  Creamery  Co.,  Le  Suetir.  Minn.  4-18 

For  Sale — New  Disbrow  chiun,  size  4; 
made  three  churnings.  Address  3017, 
Dairy  Record.  St.  Paul.  Minn.  4-11 

Wanted — One  three  hundred  gallon 
Cherry  ripener:  must  be  in  good  condition. 
Address  Box  421,  Aberdeen,  S.  D.  3-7tf 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
J-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys:  money  saving  prices.  Harris 
Macliinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales:  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost:  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys:  enam- 
eled; 1-inch,  $18.00;  1  i-inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Paraffiner.  Midway  City 
Creamery  Company,  New  Bockford,  N.  D. 
 2-7tf 

For  Sale — One  three-hundred  gallon, 
and  one  four-hundred  gallon  Wizard  vats 
in  good  serviceable  condition;  reason  for 
selling,  just  installed  two  six  hundred 
gallon  vats;  price  one  hundred  twenty-five 
dollars  each;  first  check  for  above  amount 
gets  either  one;  vats  crated  and  ready  for 
immediate  shipment.  Address  Bork  Cream- 
er y_Company^^Ianson^^xi^  3-7tf 

For  Sale— Medium  size  power  and  hand 
Creasey  Ice  crusher;  good,  serviceable 
condition;  first  check  for  fifteen  dollars 
gets  it.  Address  Bork  Creamery  Com- 
pany,  Manson,  Iowa.  3-7tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock:  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale — Disbrow  Churn  No.  9  H.D.; 
$450;  never  uncrated:  brand  new;  tliis  is  a 
real  bargain.  Hawkeye  Supply  Co.,  Mason 
City.  Iowa.  3-28 

For  Sale — 800-pound  Victor  two-roll 
churn  and  worker;  used  three  and  a  half 
years;  in  good  condition:  will  sell  cheap. 
Victor  Creamery,  Clear  Lake.  Minn.  3-28 

For  Sale — Two  400-gallon  Wizard  Ri- 
pcners;  two  Duplex  Steam  Pumps,  all  in 
good  condition.  The  Kramer  and  Dickman 
Creamery  Company,  Minster,  Ohio.  4-25 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dim's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  8i  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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C.  H.  Brandt  of  Carlos,  Minn., 
visited  The  Dairy  Record  while  in 
St.  Paul  last  week. 

John  Roberts  has  resigned  his 
position  at  Goldfield,  Iowa,  to  accept 
a  position  at  Ellsworth,  Iowa. 

Soren  Jensen,  a  naember  of  the 
board  of  directors  of  the  co-operative 
creamery  at  Nelson,  Minn.,  paid  a 
brief  visit  to  The  Dairy  Record  last 
week. 

G.  J.  Anderson  of  the  King  Ven- 
tilating Co.  was  among  the  recent 
visitors.  Wish  he'd  bring  along 
some  of  his  equipment.  It  would 
come  in  handy  when  District  25 
holds  a  meeting. 

J.  M.  Coonan,  dairy  agent  of  the 
Great  Lakes  Transit  Corporation  was 


in  last  week,  but  we  were  not.  Result: 
A  note  containing  nothing  but  catty 
remarks.  Bring  back  that  souvenir, 
you  shrimp. 

Hans  C.  Laustsen  has  just  returned 
from  a  trip  to  Denmark.  He  was  in 
last  week  to  give  an  empty  account 
of  a  full  time.  Before  going  to  Den- 
mark he  operated  a  creamery  at 
Crawfordville,  Ind. 

Monte  Weeks  of  the  Colonial  Salt 
Co.,  accompanied  by  his  daughter. 
Miss  Betty  Jane,  was  among  the 
week's  visitors.  Betty  Jane  refused 
to  sit  on  our  knee.  The  chance  of  a 
lifetime  lost.  But  don't  think  that 
Betty  Jane  is  old-fashioned.  She's 
still  young  enough  to  wear  long 
dresses  and  do  without  rouge  and 
cigarettes. 

W.  M.  Lippincott  of  Nice  &  Schrei- 
ber,  Philadelphia,  came  in  for  a  rest — 
or  may  be  it  was  to  avoid  arrest. 
"How's  everything?"  says  we. 
"Everything's  Nice,"  sezze.  "Then 


why  do  you  have  Schreiber's  name 
on  your  cards?"  queried  we,  taking 
less  than  ten  minutes  to  think  up 
that  one.  With  a  shriek  of  disgust 
he  passed  out. 


HE  LIKES  HAITI 


Minnesotan  Now  Milking  Cocoa- 
nuts  With  Leathernecks. 


M.  E.  Whempner,  formerly  a 
Minnesota  creameryman,  but  now 
a  high  private  in  the  rear  rank  of 
the  Marines,  is  putting  in  sixteen 
hjurs  a  day  at  bunk  fatigue  at  Port 
Au  Prince,  Haiti.  In  a  recent  letter 
to  The  Dairy  Record  he  states: 

"My  address  has  been  changed 
from  "the  148th  Company"  to  the 
Service  Company.  I  have  been 
receiving  The  Dairy  Record  and  I 
sure  like  to  read  the  latest  about 
all  the  boys  back  home. 

"I  believe  that  this  would  be  a 
good  dairy  coimtry  if  they  had 
some  cows  and  some  grass.  Only 
it  would  be  a  poor  place  to  get  sweet 
cream,  becaiise  there  is  no  ice  to  be 
had  and  it  is  so  warm  that  cream 
would  stay  sweet  only  about  an 
hour." 

Notice  that.  All  it  needs  to  make 
it  a  good  dairy  country  is  cows, 
grass  and  ice.  But  then,  about  all 
hell  needs  is  a  cooler  climate  and 
better  society. 


IS  BEST  MEETING 


(Continued  from  Page  5) 

"Are  Several  Cream  Stations  in  a 
Town  Beneficial  to  the  Dairy  Inter- 
ests"— J.  M.  Rishoi,  Wessington  Spgs. 
Discussion. 

"How  Can  a  Buttermaker  Assist  in 
Dairy  Extension." — H.  M.  Jones, 
Dairy  Specialist,  Extension  Depart- 
ment. 

Appointment  of  Committees. 
Dairj^  Association  Banquet. 
Entertainment  at  Theatre;  Courtesy 
Sioux  Falls  Butter  and  Ice  Cream 
Manufacturers. 
Business  Session — Ice  Cream  Manu- 
facturers' Association. 
"New  Ideas  on  Ice  Cream" — R.  M. 
Washburn,    Minneapolis,  Minne- 
sota. 

"ABC's  of  Mechanical  Refrigeration 
— H.  G.  Vennemann,  Omaha,  Neb. 

Luncheon  for  Members  of  lee  Cream 
Association. 

Announcement  of  Results  in  Contests. 

Address — C.  Larsen,  Dean  of  Agri- 
culture, State  College. 
"Partners,  The  Club  Boy  and  the 
Dairy  Cow" — P.  J.  Scarbro,  Ex- 
tension Specialist,  Boys'  and  Girls' 
Club  Work. 

Report  of  Committees. 

Dale,  Wis. — Leonard  Sommer  of 
Neenah  has  purchased  the  cheese 
factory  north  of  Dale,  from  Louis 
Roesler,  Jr.  Mr.  Sommer  will  take 
possession  of  the  factory  March  I. 

Duluth,  Minn. — City  Creamery 
Company;  incorporated  capital  stock 
.I.W.OO,  "shares  .flOO  each;  general 
creamery  business;  ("arl  A.  Carlson, 
Ernest  Johnson,  Verner  Johnson,  716 
North  Central  Avenue,  Duluth. 

Claromont,  Minn.— The  annual 
meeting  of  the  Claromont  Creamery 
Association  was  hold,  and  officers 
wore  elected  as  follows:  F.  C.  Fyth- 
ocker,  president;  Nels  Martin,  treas- 
urer; F.  B.  Martin,  secretary. 


Begin  the 
l®i  New  Year  Right 

„  »         Ben  Frank  of  Edgewood,  Iowa,  did.    He  won  first  prize  at  the 
The  Best  ^^^^  Contest,  WHICH  WAS  OPEN  TO  THE  WORLD. 

Mr.  Frank  used  Champion  in  this  butter— "Nuff  said." 

1st  Milk— Ben  Frank,  Edgewood,  Iowa,  score  96-50 

1st  Cream— Ed  Andreasen,  Manly,  Iowa,  score  96.00 

2nd  Cream— Peter  Refsdahl,  Grafton,  Iowa,  score  94.75 

SPLENDID  SCORES,  WONDERFUL  RESULT— THEY  ALL  USE 

CHAMPION 

More  Champion  Culture  Users: 

CENTRAL  MINNESOTA  CONVENTION 
1st— A.  M.  McLaughlin,  Brooten .  95.50    4th— E.  A.  Peterson,  Eagle  Bend  94.50 
3rd— John  F.  Kielty,  SwanvUle . .  .94.75    5th— O.  E.  Strand,  Little  Falls.. .  .94.25 
USE  WEEKLY  CULTURES  AND  WIN 

...  ^1  •         1    1^  ALFRED  ANDERSON,  Manager 

Anderson  Lnemical  tio.  Litchfield,  Minn. 


"Don^t  Cuss 


Price,  Quart  $0.85 


When  Starter  Jars  Break  From 
Quick  Changes  of  Temperature 

Sit  down  and  order  a  few 
"ANDERSONS"  quart 
flasks.  They  do  not  break 
regardless  of  how  rapidly 
you  turn  on  steam  while 
sterilizing — Try  a  couple. 


Can  be  shipped  by  Parcel  Post  for  only  a  few  cents 
anywhere  in  middle  west. 

Anderson  Chemical  Company 

Litclifudd,  Minnesota 


ex. 
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HOUSE  PASSES  BILL 


Neutralized  Butter  Must  be 
Labelled,  Says  Measure. 


A  bill  requiring  the  labelling  of 
neutralized  butter  manufactured  and 
sold  in  Minnesota,  was  passed  by 
the  Minnesota  House  of  Representa- 
tives last  week. 

The  bill  was  passed  following  a 
favorable  report  by  the  house  com- 
mittee on  dairying.  Efforts  of  cen- 
tralizer  representatives  to  down  the 
measure  in  committee  failed.  It  is 
not  expected  that  enough  strength 
can  be  mustered  to  defeat  it  in  the 
Senate.  There  is  but  little  doiibt 
but  that  Governor  Preus  will  sign 
the  bill  as  he  is  making  a  particularly 
strong  bid  for  farmer  favor  at  the 
present  time. 

Provides  Butter  Grade 
A  second  bill,  fostered  by  Repre- 
sentatives Rohne,  Shonyo,  Welch, 
Lammers  and  Johnson,  establishing 
a  State  standard  butter  was  also 
passed  by  the  House.  The  measure 
provides  that  butter  must  be  of  uni- 
form quality  and  grade,  not  less  than 
92  to  be  entitled  to  sell  under  the 
^linnesota  brand. 

Another  bill  was  passed  providing 
for  eradication  of  tuberculosis  from 
dairy  herds. 

Must  Sterilize  Cans 
Of  particular  importance  to  cream- 
ery operators  is  the  bill  introduced. 
V)y  Johnson,  Rohne,  Emerson  and 
Viegel,  requiring  the  sterilization  of 
all  containers  in  which  milk  or  cream 
is  transported.  This  act  passed  the 
House  last  week,  also. 

Inasmuch  as  it  is  the  practice  at 
many  plants  to  return  cans  for  the 
patrons  to  wash,  similar  action  on 
the  part  of  the  Senate  will  necessi- 
tate a  radical  change  in  methods.  It 
will  be  necessary  for  many  creameries 
to  install  additional  equipment  and 
in  a  number  of  cases  may  necessitate 
the  employment  of  an  additional  man. 


PASTEURIZATION  BILL 


Measure  to   Compel   Practice  in 
Iowa  Creameries. 


A  measure  designed  to  compel  the 
pasteurization  of  dairy  products  has 
i)een  introduced  in  the  Iowa  legisla- 
ture and  is  expected  to  bo  made  a  law. 

With  a  probable  amendment,  the 
bill  will  probably  exempt  all  milk 
produced  from  tuberculosis  free  herds. 
Provisions  of  the  act  are  placed  with 
the  Dairy  and  Food  Commissioner 
for  enforcement.  That  official  is 
also  entrusted  with  the  defining  of 
the  term  pasteurization  and  the 
promulgation  of  rules  and  regulations 
necessary  to  the  act. 


QUALITY  MEANS  PROFIT 

Low  Grade  Raw  Material  Causes 
Patrons  Heavy  Loss. 

Bi^  Spread  Between  Prices  Paid 
for  Good  and  Poor  Cream  by 
Dairy  Plants. 

A  product  of  quality  usually  brings 
a  good  price.  People  want  it  and 
will  often  pay  more  for  a  product 
of  good  quality  than  to  take  a  poor 
product  at  any  price.  Hence,  the 
wide  spread  which  exists  between 
the  best  and.  the  poorest  butter  and 
cheese  found  on  the  market. 

The  dairyman,  who  is  striving  to 
get  the  highest  possible  price  for 
his  cream  or  butter,  is  giving  close 
attention  to  the  care  of  his  products, 
and  finds  that  it  pays  to  do  so.  The 
difference  between  success  and  failure 
in  many  a  small  creamery  can  be 
traced  to  the  difference  in  price  be- 
tween a  92-score  butter  and  an  88- 
score  butter.  A  recent  report  of 
Minnesota  creameries  for  one  month 
serves  to  illustrate  the  spread  which 
exists. 

Bi^  Spread  in  Prices 

The  following  are  the  data  given 
for  groups  of  creameries  paying  the 
highest,  medium,  and  lowest  prices: 
Price 

Paid     Price  Pounds 
No.  of  for     Ree'd  Butter- 

Creameries    Butter-     for  fat 

fat      Butter  Rec'd 

7  56      46.92  22,021 

26  50      45.85  10,448 

5  39     40.00  4,699 

Poor  Quality  Cuts  Returns 
The  amount  of  cream  received 
by  the  last  group  of  creameries  was 
small  because  they  could  pay  only 
thirty-nine  cents  for  butterfat.  This 
low  price  was  necessary  becatise 
they  were  getting  only  forty  cents 
for  their  manufactured  butter.  Now, 
if  the  farmers  patronizing  those  low 
paying  creameries  would  co-operate 
in  delivering  first  class  cream,  butter 
would  bring  more  on  the  eastern 
market,  the  creamery  could  pay  more 
for  cream,  the  volume  of  business 
would  probably  increase  as  a  result 
and  there  would  be  more  profit  all 
around. 

Under  many  circumstances  it  is 
impractical  to  deliver  any  other  than 
sour  cream.  The  small  dairymen 
and  those  living  some  distance  from 
a  cream  station  or  creamery  are 
justified  in  selling  sour  cream.  On 
the  other  hand  those  producing  a 
large  volume  of  cream  or  living  close 
to  a  market  have  a  splendid  oppor- 
tunity to  increase  their  revenue  from 
cream  without  increasing  their  output 
simply  by  improving  the  qualitv 
of  it. 

(Continued  on  Pa^e  22) 


SEEKS  CONSOLIDATION 


Measure  Would  Combine  Iowa 
Departments. 


Iowa,  too,  has  its  consolidation 
advocates,  judging  from  a  bill  which 
has  been  introduced  into  the  legisla- 
ture of  that  State. 

The  measure  seeks  to  consolidate 
twelve  departments  imder  a  Secretary 
of  Agriculture  and  abolish  the  offices 
of  Dairy  and  Food  Commissioner, 
State  Veterinarian,  Inspector  of  Pe- 
troleum Products  and  the  Animal 
Health  Commission. 

The  office  of  Secretary  of  Agricul- 
ture would,  be  appointive,  subject 
to  the  approval  of  the  Senate,  from 
July,  1923,  to  January,  1925,  and 
elective  from  that  time  on. 

Measure  Received  Coldly 

Apparently  Iowa  creamery  organi- 
zations are  as  non-receptive  to  the 
plan  as  are  Minnesota  dairymen  to 
a  similar  bill  introduced  in  the  legis- 
lature of  that  State. 

In  calling  the  attention  of  the 
members  of  the  Iowa  Creamery  Secre- 
taries' and  Managers'  Association  to 
the  provisions  of  the  act,  W.  A.  Went- 
worth,  secretary  of  that  organization, 
has  this  to  say: 

"The  peculiar  thing  about  this 
bill  is  that  it  abolishes  the  Dairy 
and  Food  Commissioner,  State  Vet- 
erinarian, and  Animal  Health  Com- 
mission, but  permits  the  horticul- 
tural man,  the  weather  man,  the 
beef  association  man,  the  dairy  asso- 
ciation man,  etc.,  to  continue.  Are 
those  latter  departments  more  im- 
portant than  the  former? 

"This  bill  wdll  again  be  before  the 
Senate  the  last  of  this  week  or  the 
first  of  next.  It  woidd  seem  that  the 
Secretary  of  Agriculture  should  have 
a  dairy  bureau,  or  the  like,  as  is 
true  in  all  other  States  where  this 
system  of  economy  is  in  vogue.  The 
Secretary  of  Aginculture  can  save 
much  by  eliminating  over-lapping 
and  duplicating  inspections  and.  in- 
spectors. Will  the  dairy  business 
gain  or  lose  by  ha\ing  the  Dairy  and 
Food  Commissioner  abolished?  It 
is  up  to  you  and  in  turn  your  senators 
and  representatives." 


First  Registration 
The  first  formal  request  for  a  cer- 
tificate of  registration  as  a  delegate 
to  the  World's  Dairy  Congress  was 
received  at  the  Washington  office 
of  the  World's  Dairy  Congress  Asso- 
ciation a  few  days  ago.  While  many 
assurances  have  come  from  people 
of  every  quarter  of  the  globe  that 
they  expected  to  attend  the  Congress 
which  is  to  be  held  in  this  country 
next  October,  this  was  the  first 
positive  announcement. 
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POSTPONE  WORRYING 

In  speaking  of  the  composition  campaign  now  being 
carried  on  in  Minnesota,  one  operator  declared  tliat 
"there's  no  use  of  a  lot  of  us  learning  to  make  all  those 
tests  because  our  boards  won't  buy  us  the  necessary 
equipment  and  we  wouldn't  have  time  to  make  them  if 
we  did  have  it." 

This  looks  a  great  deal  like  giving  up  without  a  struggle. 
We  hope  that  this  operator  was  not  voicing  the  sentiments 
of  "a  lot  of  us";  we  hope  that  he  didn't  really  feel  as  dis- 
couraged as  he  sounded.  Such  an  attitude  not  only 
reflects  a  lack  of  moral  stamina  but  it  displays  woeful 
short-sightedness. 

Regardless  of  what  the  attitude  of  the  creamery  man- 
agement may  be,  the  operator  owes  it  to  himself  to  take 
advantage  of  such  an  opportunity  to  add  to  his  knowl- 
edge of  his  business.  Even  if  conditions  are  such  that 
he  is  unable  to  use  this  knowledge  in  the  particular  plant 
in  which  he  may  now  be  located,  his  future  welfare  de- 
mands that  he  overlook  no  opportunity  to  fit  himself 
for  a  better  position.  Certainly  his  own  ambition  should 
protest  against  sentencing  himself  to  a  life  service"  in  a 
community  composed  of  patrons  who  hold  pennies  so 
close  to  their  eyes  that  they  cannot  see  dollars  two  feet 
away.  But  this  is  just  what  he  is  doing  when  he  fails 
to  fit  himself  to  be  worthy  of  dealing  with  more  broad- 
minded  patrons. 

However,  our  advice  to  operators  is  to  go  ahead  and 
do  their  share  and  postpone  worrying  about  whether  or 
not  they  can  put  their  new  knowledge  into  actual  use. 
If  they  cannot  convince  the  management  of  their  cream- 
eries that  it  would  pay  to  purchase  needed  equipment  and 
perhaps  supply  some  additional  help,  they  are  asked  to 
write  to  the  secretary  of  their  association  and  place  the 
facts  before  him.  He  will  then  take  up  the  matter  with 
the  management  of  the  creameries  involved  and  attempt 
to  convince  them  of  the  error  of  their  ways. 

Whatever  the  circumstances,  there  is  not  an  operator 
in  the  State  of  Minnesota  who  can  afford  to  neglect  this 
opportunity.  It  is  a  chance  which  many  operators  in 
other  states  would  welcome.  That  the  campaign  will 
benefit  the  operator  as  well  as  his  creamery  is  too  obvious 
to  necessitate  discussion. 

There  will  probably  be  some  operators  who  will  be 
too  indifferent  or  too  lazy  to  enter  actively  inio  the  work. 
But  the  number  will  be  comparatively  small.  It  is  safe 
<o  say  that  no  movement  since  the  reorganization  of  the 
Minnesota  operators'  association  has  attracted  as  much 
attention  and  given  as  favorable  a  reception  as  this 
campaign  for  more  uniform  composition  of  butter. 

Even  operators  who  have  been  making  the  necessary 
tests  for  years  are  strong  supporters  of  the  campaign. 
They  are  the  kind  who  are  not  convinced  that  they  know 
it  all. 


BEWARE  HIGH  MOISTURE 

In  connection  with  the  campaign  for  closer  control  of 
butter  composition  being  carried  on  in  Minnesota,  it  may 
be  well  to  sound  a  note  of  warning  lest,  in  their  zeal,  some 
operators  may  attempt  to  hew  too  closely  to  the  line 
and  find  themselves  called  upon  by  the  Internal  Revenue 
Department  to  explain  why  certain  shipments  of  butter 
cont-iined  more  than  the  legal  limit  of  moisture.  These 
explanations  usually  cost  a  lot  of  money  because  that 
department  has  a  habit  of  "saying  it  Avith  fines." 

We  are  not  very  strongly  in  favor  of  an  operator's 
attempting  to  shoot  at  the  80-16  mark,  no  matter  how 
skillful  he  may  be  in  the  churn  room  nor  how  exact  he 
may  be  in  the  testing  laboratory.  Neither  he  nor  his 
equipment  are  infallible  and  he  takes  a  lot  of  fractional 
savings  on  butterfat  to  pay  the  penalty  for  being  caught 
on  one  shipment  with  too  much  moisture.  It  is  cheaper 
to  incorporate  a  lit'le  more  fat  and  a  little  less  moisture 
than  to  take  chances. 

Operators,  creamery  officials,  or  patrons  who  use 
eighty  per  cent  as  the  starting  point  in  calculating  losses 
are  taking  big  risks,  even  when  the  quality  of  butter  put 
out  by  that  creamery  will  warrant  a  heavy  incorporation 
of  salt;  even  if  they  are  within  the  moisture  limit  they  are 
liable  to  be  under  the  butterfat  requirement.  It  is  much 
better  to  allow  a  fair  margin  of  safety  and  take  precau- 
tions not  to  go  below  that  point.  If  a  minimum  of  80.5 
is  used,  it  will  mean  an  incorporation  of  only  five  pounds 
above  the  required  limit  in  each  thousand  pound  churn- 
ing. Even  with  fifty  cent  butter  and  fifty-five  cent  butter- 
fat this  will  cost  only  two  dollars  and  seventy-five  cents 
to  protect  a  five  hundred  dollar  investment — not  such 
expensive  insurance  when  the  nature  of  the  commodity 
is  considered. 

This  whole  composition  question  must  be  considered 
sanely.  We  have  already  stated  several  times,  but  we 
will  say  again,  that  it  is  impracticable  to  consider  any 
one  figure  as  being  an  acceptable  standard  for  all  cream- 
eries. In  some  creameries  the  standard  may  approach 
the  82  per  cent  mark,  in  most  plants  it  will  be  much  lower, 
but  we  would  never  advise  use  the  eighty  percent  mark 
as  a  standard  toward  which  to  work  too  closely.  No  one 
will  dispute  this  statement  and  the  operator  who  ignores 
the  safety  limit  is  endangering  his  creamery. 

There  have  already  been  a  number  of  local  creameries 
caught  with  high  moisture  since  January  1  and  there  is 
little  reason  to  hope  that  they  will  escape  unscathed. 
But,  fortunately,  there  is  no  evidence  to  support  the  be- 
lief that  the  operators  implicated  were  placed  in  their 
predicament  by  a  misunderstanding  of  the  subject  of 
composition  control.  On  the  contrary,  the  belief  is  that 
the  guilt  is  traceable  to  failure  to  test,  careless  testing,  or 
faulty  apparatus.  It  is  thought  that  in  one  case  the  oper- 
ator has  been  attempting  to  incorporate  too  much  moisture 
and  this  practice,  coupled  with  h's  habit  of  talcing  the 
weight  of  his  moisture  cup  while  cold  and  then  weighing 
it  back  hot,  finally  proved  his  undoing.  The  accepted 
way  is  to  have  the  same  temperature  both  times  and 
never  to  have  it  much  warmer  than  a  temperature  which 
will  permit  the  cup  to  be  held  against  the  cheek  without 
discomfort.  Dirty,  rusly  scales  do  not  make  for  accuracy, 
either,  no  more  tlian  does  the  use  of  a  tin  cup  purchased 
at  the  corner  store.  An  aluminum  cup  is  specified  for 
making  the  (est  and  the  operator  who  feels  that  he  can 
use  his  own  judgment  in  this  respect  is  taking  it  upon 
himself  to  overrule  the  advice  of  skilled  chemists. 


The  "expert"  of  twenty  years  ago  wouldn't  make 
even  a  good  helper  if  ho  came  back  to  the  creamery 
business  after  a  retirement  of  that  length  of  time.  Times 
surely  have  changed.  ^ 
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STEALING  FROM  CHILDREN 
To  say  that  a  person  will  steal  from  a  child  or  a  blind 
man  is  usually  accepted  as  expressing  an  epitome  of  dis- 
gust. There  aren't  many  farmers  in  the  country  who 
would  permit  an  accusation  of  that  kind  to  go  by  without 
offering  to  fight,  but — 

The  investigations  of  the  United  States  Department  of 
Agriculture,  made  in  connection  with  milk  campaigns  in 
more  than  half  of  the  states  in  the  Union,  indicate  that 
the  country  children  are  more  prone  to  malnutrition  than 
city  children.  A  recent  report  credits  Miss  Jessie  M. 
Hoover,  Milk  Utilization  Specialist  of  the  Dairy  Division, 
with  being  authority  for  this  statement.  And  she  fol- 
lows this  with  two  statements  which  cannot  be  construed 
as  being  other  than  an  indictment  of  many  farmers: 
."Where  milk  consumption  is  lowest,  under  nourishment  is 
usually  highest";  "The  rural  situation  is  largely  due  to  the 
fact  that  farmers  sell  their  milk  instead  of  using  it  at 
home." 

Almost  every  operator  could  name  from  one  to  a  score 
of  creamerj'  patrons  who  will  come  under  this  indictment. 
They  are  the  patrons  who  sell  their  butterfat  to  the  cream- 
ery and  then  buy  oleomargarine  w^th  a  part  of  the  cream 
check.  They  are  the  ones  who  are  stealing  from  children 
— and  from  their  own  children,  at  that.  They  are  the 
thieves  and  what  they  steal  is  nothing  of  such  little  value 
as  money;  it  is  the  child's  health  and  vigor  and  the  right 
to  grow  up  to  strong  manhood  or  wile  womanhood  that 
they  steal.  That  they  are  aiding  in  destroying  that  child's 
future  economic  welfare  by  aiding  the  enemy  of  the  in- 
dustry to  which  it  w^ould  logically  turn  is  of  less  importance. 

That  farmers  have  been  hard  hit  by  the  period  of  de- 
flation is  generally  admitted,  but  of  all  classes  of  farmers, 
the  man  who  milks  cows  is  the  one  who  has  felt  the  de- 
pression least.    But  it  is  doubtful  if  even  those  who  have 


suffered  most  have  been  driven  to  the  point  where  they 
are  forced  to  starve  their  families  to  keep  going. 


NO  PRIVILEGES  WANTED 

The  statement  was  recently  made  that  Senator  Smith 
Brookhart,  of  Iowa,  was  contemplating  introducing  in 
Congress  a  bill  exempting  co-operative  organizations 
from  the  provisions  of  the  Sherman  anti-trust  law. 

If  the  statement  is  true,  Mr.  Brookhart  may  find 
that  his  effort  will  not  be  greeted  with  very  great  enthu- 
siasm, even  by  those  co-operative  organizations.  Farm 
leaders  have  learned  the  fallacy  of  depending  upon  special 
privilege  or  artificial  aids  for  success.  They  want  an 
equal  opportunity,  nothing  more.  They  want  to  stand 
on  their  own  feet,  for  they  know  that  pampering  does 
not  tend  toward  robustness. 

A  farmers'  co-operative  ©rganization  is  just  as  depend- 
ent upon  the  good-will  of  the  public  as  is  any  other  com- 
mercial enterprise.  They  will  not  earn  that  good  will  by 
tearing  down  those  safeguards  which  have  been  erected 
for  the  protection  of  the  consumer.  If  these  organiza- 
tions are  to  deserve  success  they  must  perform  the  tasks 
they  assume  in  a  more  efficient  manner  than  they  are 
being  performed  by  existing  agencies.  Their  prosperity 
will  be  very  temporary  if  it  is  achieved  by  unnatural 
stimulants. 

The  thought  that,  after  all,  the  consumer  and  not 
the  farmer  represents  the  largest  class  should  be  kept 
in  mind.  If  co-operative  organizations  can  not  cater 
to  that  class  under  the  same  restrictions  which  obtain 
in  the  case  of  other  agencies,  they  will  fail,  as  all  privi- 
leged bodies  have  failed. 


The  flush  draws  nearer  and  nearer.    Prepare  for  it. 


■(Si 


MECHANICAL 

V/  REFRIGERATION 

The  instaUation  of  the  CP  MECHANICAL  REFRIGERATING  SYSTEM 
means  not  only  the  production  of  freezing  temperatures  by  artificial  means, 
but  absolute  control  of  the  temperature  over  the  widest  range  possible.  By 
simply  turning  a  valve  handle  you  can  reduce  the  temperature  of  cream  to 

48°  or  50°  Fahrenheit,  thus  checking  the 
ripening  process  when  desired.  The  muss, 
bother,  and  danger  from  molds  and  bac- 
teria when  ice  is  used  are  eliminated,  for 
a  refrigerator  cooled  by  CP  MECHAN- 
ICAL REFRIGERATING  SYSTEM  is 
dry,  sweet  smelling  and  sanitary. 

Send  today  for  our  booklet  entitled  "Hoto  Modern 
Refrigeration  Increased  Brown's  Bank  Account." 

The  Creamery  Package  Mfg.  Company 


CP  Horizontal  Refrigerating  Machine 


SALES  BRANCHES— Ifrite  to  nearest  one 
Chicago,  61-67  W.  Kinzie  St.  Omaha,  113-115-117S.Tenth  St. 

Boston,  138-140  Wa-shinRton  St.  N.      Philadelphia,  1907  Market  St. 
Buffalo,  N.  Y.,  134-137  E.  Swan  St.     Portland,  Ore., 6-8  N.  Front  St. 
Kansas  City,  Mo.,  1408-10  W.  12th  St.  San  Francisco,  699  Battery  St. 
Minneapolis,  318-320  Third  St.  N.       Toledo,  119  St.  Clair  St. 
Waterloo,  406-8  Sycamore  St. 
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JAMES  SORENSON 

Minnesota 
 J 


Spring  has  been  slow  in  coming  and 
we  suppose  the  ground  hog  is  to  blame 
for  that,  but  then  we  will  surely  have 
real  spring  weather  before  long,  and 
we  should  govern  ourselves  according- 


INDEPENDENT 

Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street         ST.  PAUL,  MINN. 
Midway 


ly.  The  writer  believes  it  is  time  for 
the  annual  spring  sermon,  and  that 
alone  ought  to  be  a  reliable  indication 
that  real  spring  is  close  at  hand.  We 
shall  not  attempt  to  tell  the  boys  how 
they  may  escape  assisting  their  better 
halves  at  beating  rugs  and  chasing 
dust,  as  we  tried  that  a  year  ago,  and 
take  our  word  for  it  we  have  sworn 
off  on  that  stuff.  We  really  felt  that 
our  suggestions  a  year  ago  were  per- 
fectly sound  and  legitimate,  and  so 
did  many  of  the  boys  who  followed 
our  advice  and  got  by  with  it,  but  we 
had  a  complete  change  of  heart  when 
during  our  rambling  among  the  cream- 
eries last  summer,  we  were  told  a 
thing  or  two  by  an  operator's  wife, 
and  the  way  she  emphasized  her  little 
speech  made  us  feel  for  a  moment  that 
it  might  have  been  better  for  all  of  us 
if  old  Adam  had  hung  onto  that  rib. 
We  believe  that  enough  has  been  said 
to  explain  why  we  are  turning  over  a 
new  leaf,  and  instead  of  telling  the 
boys  to  keep  away  from  home  during 
house  cleaning  time,  we  are  urging 
them  to  be  on  the  job  and  try  to  make 
up  for  past  shortcomings. 

There  is  one  thing,  however,  that 
we  can  not  get  away  from,  and  that  is 
that  it  is  always  well  to  practice  co- 
operation, and  if  the  good  wives  of  the 
patrons  object  to  our  suggestions 
along  that  line,  it  will  be  necessary 
to  break  off  all  negotiations  for  a 
peaceful  settlement  of  existing  dif- 
ferences and  we  shall  have  to  let  the 
operators  do  their  own  figuring  and 
planning  during  housecleaning  time, 
if  some  of  the  henpecked  fellows  de- 
cide that  it  is  best  for  them  to  famil- 
iarize themselves  with  carpet  beaters 
and  dusting  rags  in  order  to  keep  the 
home  fires  burning,  they  must  not 
blame  us  but  must  carry  all  respon- 
sibility themselves. 


Every    good    creamery  operator 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER /rom 
SWEET  CREAM 


LIGHTLY  SALTED 


It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


knows  that  a  little  spring  house  clean- 
ing is  just  as  necessary  in  the  creamery 
as  it  is  in  the  home,  and  here  is  where 
we  feel  that  a  little  co-operation  can 
be  practiced  to  good  advantage.  The 
operator  should  invite  his  better  half 
to  assist  in  turning  things  inside  out 
at  the  creamery,  and  if  she  refuses, 
then  he  should  Ije  under  no  obligation 
to  test  his  strength  with  the  carpet 
beater  or  in  other  ways  humiliate 
himself  during  the  periodical  dust- 
chasing  time  at  the  family  residence. 
The  above  may  not  meet  with  the 
approval  of  every  operator's  wife,  but 
it  is  co-operation  we  are  advocating, 
and  if  we  must  go  down  to  defeat 
fighting  for  a  principle,  then  we  are 
ready  to  take  the  drop  any  time. 

The  spring  house  cleaning  in  the 
creamery  should  also  include  the  out- 
side of  the  plant,  as  more  people  really 
see  the  outside  than  ever  see  the  in- 
side. The  ash  piles  and  rubbish,  in- 
cluding old  machinery  discarded 
through  the  winter,  should  be  re- 
moved at  the  first  opportunity,  and  if 
an  old  churn  or  ripener  or  some  other 
relic  is  decorating  the  outside  of  the 
plant,  be  sure  that  it  is  at  least  moved 
out  of  sight,  as  the  patron's  don't 
care  to  see  these  things  because  it  is  a 
constant  reminder  that  money  has 
been  spent  in  replacing  them. 


It  iisually  is  good  business  to  install 
up-to-date  machinery  in  the  creamery, 
but  the  average  patron  is  not  familiar 
with  the  needs  of  the  modern  cream- 
ery, and  it  is  easy  for  them  to  get  the 
wrong  idea  of  the  whole  thing  and  feel 
that  their  money  is  being  recklessly 
spent.  Especially  is  this  true  when 
the  creamery  is  surrounded  with  old 
machinery  which  can  be  viewed  by 
the  patrons  every  time  they  come  to 
the  creamery.  Don't  neglect  to  plant 
some  flowers  around  the  creamery,  as 
they  add  to  the  outside  appearance, 
and  there  is  much  enjoyment  in 
watching  them  bloom  during  the 
summer  months.  We  would  suggest, 
however,  that  it  is  well  to  let  the 
better  half  pick  the  flowers,  if  any 
picking  is  to  be  done,  and  let  us  also 
suggest  that  it  is  dangerous  practice 
for  the  operator  himself  to  pick 
bouquets  and  hand  them  out  pro- 
miscuously to  any  young  lady  who 
happens  along.  This  advice  is,  of 
C9urse,  not  intended  for  the  young 
fellows  who  are  doing  their  own  cook- 
ing, and  to  them  the  flowers  at  the 
creamerv  may  prove  to  be  the  missing 
link. 


We  find  that  in  many  creameries 
the  operators  make  a  practice  of 
doing  some  painting  every  spring, 
and  by  applying  some  paint  or  var- 
nish to  the  churns,  ripeners  and  other 
machinery,  they  keep  the  equipment 
looking  almost  like  new. 


This,  we  believe,  can  generally 
be  considered  good  business,  as  paint 
preserves  the  machinery  as  well  as 
improving  the  general  appearance 
of  the  plant. 


How  is  your  power  plant?  If  any 
rei)airs  are  neetled,  they  should  bo 
made  before  the  flush. 

Sanitation,  quick  and  elTicient  cool- 
ing and  fr(^qu(>nt  delivery,  arc  essen- 
tials  in   tile   i)roduclion   of  quality 
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"Hoist  the  Signal" 

Let  the  people  know  the  facts.  "Rome  was  not  built  in  a 
day,"  neither  was  this  business,  which  today  stands  as  a  tribute 
of  untiring  efforts  to  please  the  shippers  as  well  as  the  consumers. 
That's  why  we  have  become  known  as,"The  Square  Deal  House." 
If  you  want  prompt  and  satisfactory  returns  start  your  spring 
shipments  our  way. 


ZIMMER&DUNKAK,Inc.  Ig^EtrriRyr 


173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


I      It  S  ,i 


'4  t 


.J 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


B!TTER 


Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 

National  Dairy  Show 

CREAM  CLASS 

1st— J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

MILK  CLASS 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

STORAGE  BUTTER,  MILK 
Otto  Weger,  Strawberry  Point,  Iowa  96.50 

STORAGE  BUTTER,  CREAM 
J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris  F.  Weger,  Strawberry  Point  95.125 

Minnesota  State  Buttermakers'  Convention 

GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood;  J.  B.  O'Neill,  Anoka;  N.  C.  Siverling,  Albert  Lea. 

Use  Ericsson's  Culture  and  win. 

Elov  Ericsson  Co.  I't'^au'^minn. 
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SUPPLY  AND 
DEMAND 

We  took  a  short  trip  to  New  York 
in  March  to  see  what  was  doing  at 
"the  other  end  of  the  Hne."  We  found 
the  general  market  conditions  in  pretty 
good  shape  at  that  time.  The  butter 
was  moving  out  freely  at  reasonably 
good  prices  48  to  51  cents  at  that 
time,  and  the  street  stock,  or  butter 
on  hand,  was  constantly  being  reduced, 
so  the  situation  as  a  whole  was  in 
good  shape.  What  interested  us  more 
than  anything  else  at  this  visit  was 
the  unusual  demand  for  undergrades, 
or  butter  for  cooking  and  baking  pur- 
poses, etc.  It  seemed  as  though 
there  was  not  enough  undergrades 
on  the  market  to  meet  the  needs, 
which  resulted  in  that  prices  for  that 
kind  were  bid  up  to  near  the  prices 
of  First  and  Extras.  The  reason  for 
this  shortage  of  undergrades  is  that 
the  average  quality  of  butter  has 
improved,  mainly  due  to  the  fact  that 
most  creameries  are  now  pasteurizing 
the  cream,  also  to  the  fact  that  many 
creameries  have  started  grading  cream 
and  are  thus  receiving  better  cream. 

Reflecting  on  these  conditions  of 
the  market  we  can  now  readily  see 
and  appreciate  better  than  before, 
what  a  great  blessing  it  is  to  the 
creameries  making  fine  butter,  that 
the  standard  of  quality  as  demanded 
by  the  rules  of  the  Exchange  in  the 
official  scoring  are  so  high. 

We  have  often  thought  and  it  is 
generally  believed  by  the  creamerymen 
that  the  official  inspection  and  rules 
of  grades  are  too  high  and  severe. 
But  supposing  they  were  low  and 
slack.  This  would  result  in  that  all 
or  nearly  all  the  butter  would  pass 
as  Extras  or  top  grades,  and  this 
again  would  result  in  that  all  or  nearly 
all  the  butter  would  obtain  the  same 
prices.  Thus  it  would  be  harmful 
to  the  best  and  helpful  to  the  poor 
creameries.  It  is  plain  to  see  that 
high  standards  and  requirements  as 
to  quality  are  beneficial  to  creameries 
making  fine  butter,  and  this  is  as  it 
should  be.  The  old  axiom  of  supply 
and  demand  certainly  is  true  yet. 
When  an  article  becomes  scarce,  even 
if  it  is  poor,  or  of  low  grade,  the  demand 
for  it  advances  the  price.  From  August 
on  during  hot  weather,  when  much 
poor  cream  is  received  by  the  cream- 
eries, the  supply  of  poor  butter  gen- 
erally exceeds  the  demand  and  this 
results  in  an  over-supply  of  under- 
grades, and  we  have  seen  the  time 
when  it  was  practically  impossible 
to  dispose  of  poor  butter,  even  at  a 
difference  in  price  of  10  or  15  cents 
below  top  grades,  while  now,  when 
undergrades  were  scarce,  they  sold 
readily  at  1  and  2  cents  below  top 
grades. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


AGAIN  HITS  FUTURES 


Holds  Demand  For  Practice  Not 
Argument  for  It. 


Editor,  Dairy  Record:  Mr.  Bow- 
man admits  that  "Abuse  can  and  does 
creep  into  future  trading  as  prac- 
ticed in  Chicago."  But  he  says, 
"It's  a  useless  task  and  time  wasted 
to  spread  propaganda  against  future 
trading  as  there  is  a  demand  for  it- 
otherwise  it  would  not  exist." 

There  was  a  demand  for  race  track 
gambling,  and  it  existed  until  some 
folks  protested  and  did  away  with  it. 
There  is  a  big  demand  for  narcotics, 
and  it  would  exist  if  the  majority 
of  people  did  not  pass  laws  prohibiting 
their  sale  and  use.  Simply  because 
an  evil' exists,  or  there  is  a  demand 
for  it,  is  no  reason  why  it  should 
continue. 

And  who  demands  futures,  and 
who  helps  them  exist?  A  very,  very 
small  percentage  of  the  industry, 
for  the  futures  do  nothing  in  any 
way  to  help  production,  distribution 
or  consumption.  Let  the  defenders 
of  futures  refute  the  facts  as  they 
stand.    These  are  as  follows: 

1.  It  was  pure  manipulation  that 
sent,  and  kept,  90-score  storage  cars 
at  54  cents  during  the  end  of  Febru- 
ary, while  during  the  same  period, 
89-score  storage  cars  were  quoted, 
and  sold,  at  4of  cents,  and  fresh 
Extras  were  quoted  53  cents.  In 
fact,  the  Government  market  news 
stated  almost  daily  at  that  time, 
"Car  market  firm  account  demand 
for  delivery  Februarj^  contracts." 

2.  The  February  future  call  af- 
fected the  market  seriously,  for  as 
soon  as  speculative  trading  in  that 
month  ended,  the  Chicago  market 
dropped  as  unnaturally  as  it  ad- 
vanced, from  a  quotation  of  53  cents 
Tuesday,  March  27,  on  Standards, 
to  46  cents  on  Friday,  March  2,  for 
Standards. 

3.  The  operators'  profits  (if  there 
are  any)  come  either  from  other 
operators,  from  the  consumers  or  the 
producers.  The  public  usually  pays 
the  bill. 

4.  Nothing  has  been  said  to  prove 
or  to  show  that  the  industry  is  any 
better  off  because  of  such  operations 
on  the  Future  Board. 

5.  The  industry  as  a  whole  is 
against  such  manipulations  and  opera- 
tions as  occur  in  Chicago,  and  woidd 
bo  glad  to  rid  itself  of  it.  This  wo 
conclude  from  opinions  expressed  to 
us   personally   and   through  letters. 

6.  The  majority  of  legitimate  dis- 
tributers and  producers  refuse  to 
have  anything  to  do  with  such  wild 
speculative  activities. 

7.  Tlie  industry  as  a  whole 
tliroughout  the  country  is  vitally 
affected  by  the  uncontrollable  actions 
of  a  very  few  men. 

8.  The  supply  of  butter  for  trading 
purposes  is  not  large  enough  to  pro- 
vide a  basis  for  the  present  system 
f)f  future  trading  on  (Chicago.  As  a 
proof  wo  cite  the  continued  occur- 
rences of  corners,  and  attemi)ts  at 
corners,  in  butter.     There  is  rarely 


Gallagher 
Bros. 

want 
shipments 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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CHESTER 

E 

SAXTON 
CO. 

{Incorporated) 


Butter 
Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


a  cornor  on  other  commodities  that 
are  sold  for  future  delivery. 

9.  Finally,  similar  perishables,  such 
as  apples,  dried  fruit,  etc.,  are  satis- 
factorily marketed  without  future 
trading. 

I  have  seen  no  satisfactory  refuta- 
tion of  these  facts. — Albert  Lowenfels, 
New  York  City. 


WILL  REPRESENT  ALL 


World    Meeting    to    Consider  all 
Phases  of  Dairying. 

The  World's  Dairy  Congress  Pro- 
gram Committee  on  Industry  and 
Economics  is  unique  in  the  opinion 
of  its  chairman,  Professor  O.  F.  Hun- 
ziker,  technical  man  of  the  Blue 
Valley  Creamery  Company,  Chicago. 
In  discussing  plans  Mr.  Hunziker 
said  recently: 

"While  the  World's  Dairy  Con- 
gress will  not  lose  sight  of  the  research 
and  control  phases,  in  order  that  it 
may  be  truly  a  World's  Dairy  Con- 
gress, conducted  for  the  greatest 
good  of  the  entire  industry,  the  pro- 
gram must  necessarily  embrace  also 
those  important  subjects  and  topics 
that  represent  the  dominating  current 
problems  of  the  business  of  dairying 
itself — the  problem  of  production, 
manufacturing  and  distribution,  of 
marketing,  of  eqiiipment  and  sup- 
plies, of  international  trade,  of  the 
economics  of  dairying.  Due  recogni- 
tion must  be  given  to  each  important 
branch  of  the  industry. 

Discuss  All  Subjects 

"Provision  must  be  made  for  the 
discussion  of  subjects  that  deal  with 
the  problems  of  the  breeder,  of  the 
milk  producer,  of  the  manufacturer 
of  butter,  cheese,  ice  creanl,  con- 
densed milk,  milk  powder  and  other 
dairy  products  of  the  manufacturer 
of  dairy  and  factory  equipment  and. 
supplies,  and  of  the  distribution  of 
dairy  by-products. 

"The  fact  that  the  committee  and 
its  advisory  board  are  made  up 
largely  of  men  who  represent,  and 
who  are  actively  engaged  in,  one  or 
more  of  the  several  branches  of  the 
industry  has  greatly  facilitated  our 
efforts  azid  has  made  possible  the 
closest  co-operation  between  the  com- 
mittee and  the  industry.  This  in 
turn  has  resulted  in  assembling  topics, 
the  discussion  of  which  pi-omises  to 
voice  the  real  needs  and  the  express 
wishes  of  those  engaged  in  the  indus- 
try." 


Overlooks  Resolution 

Just  before  Congress  adjourned, 
a  joint  resolution  was  introduced 
into  both  Houses  to  have  committees 
selected  from  the  standing  Com- 
mittees on  Agriculture  to  attend 
the  World's  Dairy  Congress  which 
is  to  be  held  in  this  country  next 
October.  The  resolution  was  based 
upon  the  need  of  officially  recognizing 
an  international  meeting  to  which 
the  President  of  the  United  States 
had  invited  foreign  countries  to  send 
official  representatives. 

In  the  rush  of  business,  the  resolu- 
tion failed  to  shoulder  its  way  through. 
Nevertheless,  the  invitation  of  the 
World's  Dairy  Congress  Association 
to  the  members  of  the  United  States 
Congress  has  been  recorded,  and  a 
number  of  Senators  and  Representa- 
tives have  expressed  their  intention 
of  attending  the  Congress. 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stems  Jet  Codenser,  tests  of  which 
lead  us  to  believe  it  to  be  the 
most  effcient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
rrotor.  This  means  low  cost  for 
opera  ion. 

The  Baker  Self  Contained  Unit 
is  pardcularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheess  factories,  where  efTcient 
refrigeration  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

(Incorporated) 

Omahaf  Nebraska 


R  E  F  R  I  G  E  R  A^I  O  N 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N. 
MINNEAPOLIS,      ...  MINN. 


*'FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 


Butter 

We  Are  Buyers  at  All  Times  of  Butter 

Sweet  or  Salted 

All  Grades— 10  tubs  or  a  car  load. 
Will  buy,  CONTRACT  or 
handle  on  consignment. 

Phenix  Cheese  Co. 

345  Greenwich  Street 

New  York,  N.  Y. 

REFERENCES:  Your  Own  Bank;  Mercantile 
Agencies;  Dairy  Record. 
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The  KIMBLE 
Sand  Blast  Spot 

is  just  one  of  those  big,  little  things 
that  mean  much  to  the  man  who  is 
using  milk  or  cream  test  bottles. 

It  gives  glass  a  writing  paper  finish 
that  doesn't  wear  smooth  like  the 
commonly  used  "acid  mark."  What 
you  put  on  stays  on  until  you  rub 
it  ofiF. 

If  your  Jobber  doesn't  handle 
Kimble  Creamery  glassware, 
write  us  direct. 


ble  Glass  Company 

VlHELAHO.K.J.    CH1CA60.ILL.   NCW  YOHK.N.Y. 


DANIELSON  HIGH 


I^ROSTE  &  SNYDER.  Inc. 

■""^     WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  tlie  Fidelity  Trust  Co.,  N.  Y. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


EstabUshed  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  Tlie  Dairy  Record 


Heads  Forty-seven  Entries  in 
South  Dakota  Conte.st. 

B.  O.  Danielson  of  the  Crescent 
creamery,  Sioux  Falls,  took  first 
honors  in  the  butter  contest  held  in 
connection  with  the  South  Dakota 
Dairy  Association  Convention:  at 
Sioux  Falls  last  month. 

The  prize  winners  were: 

First  Prize. — Silver  trophy,  suitably 
engraved,  will  be  awarded  to  B.  O. 
Danielson,  Crescent  creamery,  Sioux 
Falls. 

Second  Prize. — Gold  medal,  suit- 
ably engraved,  will  be  awarded  to 
Geo.  Day,  Big  Stone. 

Third  Prize. — Silver  medal,  suit- 
ably engraved,  will  be  awarded  to 
James  Connelly,  Brookings. 

Bvitter  Judging  Contest 

There  were  nine  participants  in 
this  contest  which  results  were  as 
follows:  K.  Greenquist,  Huron,  came 
closest  in  judging  and  placing,  com- 
pared with  that  of  the  butter  judge, 
and  won  valuable  butter  trier.  Geo. 
Irey,  Big  Stone,  won  second  prize  in 
this  contest,  a  silver  butter  knife. 
R.  L.  Turner,  Madison,  was  third, 
receiving  one  year  free  subscription 
to  his  choice  of  a  creamery  paper. 
Dairy  Advertising  Contest 

White  Lake  co-operative  creamery 
was  awarded  the  prize  of  $10.00 
offered  in  this  contest  for  the  best 
creamery  Ad.  in  local  paper. 

W.  G.  Arlt,  Rapid  City,  was 
awarded  the  prize  of  $10.00  offered 
for  the  best  dairj^  products  Ad.  in 
local  paper. 

There  were  no  contestants  for  the 
prize  offered  to  the  buttermaker  in- 
strumental in  piitting  in  the  greatest 
number  of  cooling  tanks  put  in  by 
his  patrons  during  the  past  year. 
Butter  Scores 

The  following  entries  scored  90  or 
above: 

B.  O.  Danielson,  Sioux  Falls  94 

Geo.  E.  Day,  Big  Stone  93f 

James  Connelly,  Brookings  935 

Huron  Dairy  Produce  Huron  93 

C.  C.  Tank,'  Lodgepde  92f 

Brookings  creamery,  Brookings.  .  .92j 

Jess  Leighton,  Sioux  Falls  92  f 

Alfred  Torvik,  Sious  Falls  92^ 

E.  L.  Bauman,  Milbank  92 J 

Equity  Union  creamery,  Aberdeen  92 1 
Rapid  City  creamery.  Rapid  City  92 

Carl  A.  Silvander,  Elkton  92 

A.  M.  Jensen,  Burke  92 

Bryant  creamery,  Bryant  92 

Harry  Linander,  Spearfish  91^ 

H.  Pattison,  Miller  91  i 

Maurice  Hansen,  Alcester  91^ 

White  Creamery  Co.,  White  91  i 

H.  F.  Fleming,  Parkston  91 

Einar  Mikkelsen,  Garretson  91 

R.  L.  Turner,  Madison  91 

H.  L.  Mickolson,  Canton  91 

Milk  Producers'  Ass'n,  Aberdeen  91 
Parkston  Co. -op  Cry.,  Parkston. .  .91 

Wesley  Noel,  Sioux' Falls  91 

C.  A.  'Paulsen,  Webster  91 

Lewis  Lunde,  Milbank  91 

J.  B.  Morck,  Viborg  90 J 

Turner  Crv.  Co.,  Mitchell  90i 

S.  M.  Jensen,  Stockholm  90 

Wessinglon  Spgs.  Cry.,Wessington 

S])rings  90 

North  American  creamery,  Water- 
town    90 

St.  Onge,  S.  D. — Creamery  hero 
destroyed  by  fire;  loss,  $2,500,  is 
covered  by  insurance. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:   Irving  National  Bank  E.  S.  PYBURN 

Chatham  &  Phcnix  National  Bank  Western  Representativa 

ridelllv  Trust  Company  •  Waterloo,  Iowa 
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GRADING  FIRST  STEP 


Standardization    of  Industry 
Dependent  on  System. 

Grading  of  cream,  as  the  first  step 
in  the  standardization  of  the  dairy 
industry,  is  being  urged  by  the  United 
States  Department  of  Agriculture. 
Numerous  farmers  and  dairj'men  are 
already  developing  grading  methods 
the  Department  reports. 

"There  is  great  need  for  improve- 
ment in  the  quality  of  cream  if  con- 
sumer demands  for  a  high  grade 
product  are  to  be  met,"  says  Roy  C. 
Potts,  in  charge  of  the  Department's 
division  of  dairy  and  poultry  products. 
"Argument  should  not  be  required 
to  eon\-ince  the  farmer  that  his  cream 
should  be  marketed  on  a  graded 
basis.  It  is  wrong  to  pay  the  same 
price  for  low  quality  cream  as  for 
high  quality.  It  is  unjust  to  the 
producer  of  No.  1  cream  to  get  no- 
more  for  a  good  quality,  and  the 
production  of  the  better  quality  is 
discouraged.  The  practice  of  paying 
a  flat  price  for  all  qualities  offers  no 
inducement  for  improvement,  and 
places  a  premium  on  poor  quality 
or  penalizes  good  quality. 

Makes  For  Progress 

"In  every  field  of  marketing,  prog 
ress  is  being  made  through  the  prac- 
tice of  standardization.  Those  who 
are  taking  the  lead  in  the  move  to 
standardize  dairy  products  are  to 
be  commended  for  their  good  work. 
The  markets  for  manufactured  dairy 
products,  especially  butter,  have  al- 
ways placed  a  higher  value  on  the 
product  of  high  quality.  Similar 
rewards  vnll  come  from  improvement 
in  the  quality  of  cream.  The  entire 
dairy  industry  is  urged  to  get  back 
of  the  movement. 


To  Attend  Congress 
Scotland  has  appointed  a  special 
World's  Dairy  Congress  Committee 
to  organize  a  body  of  representative 
Scotchmen  to  attend  the  sessions 
of  the  Congress  which  is  to  be  held 
in  this  country  next  October.  The 
organizing  of  the  committee  is  in 
charge  of  Sir  Robert  Greig,  president 
of  the  Board  of  Agriculture,  Edin- 
burgh. 


Sleepy  Eye,  Minn. — The  annual 
meeting  of  the  Farmers'  Creamery 
Company  was  held  and  the  following 
officers  were  elected:  Geo.  Berkner, 
president;  Geo.  Dreher,  vice-president; 
John  Cutting,  secretary-treasurer. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quahty. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cream  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  held  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

That  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St..  N.  Y. 


JOHN  BRANDT.  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Attention! 

Want  Your 
Shipments? 

Not  unless  we  can  sat- 
isfy you  with  our  re- 
turns and  our  method 
of  doing  business. 

We  know  if  you  ship  us 
you  will  be  satisfied. 

We  have  hundreds  of 
regular  shippers!  Why 
not  be  one  of  them? 


Lewis'Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Reade  Street 

NEW  YORK 


Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Carefixt,  Accurate,  Efficient  Service 


You  re  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


entertainment  committee  composed 
of  L.  P.  Johnson,  Paul  Gertje  and 
F.  S.  BuUman,  was  also  appointed. 


PAYING  THE  SCALE 


Creameries  Show  Willingness  to 
Pay  Fair  Salaries. 


The  Association  office  is  receiving 
notices  from  many  menbers  to  the 
effect  that  they  have  been  rehired  for 
another  year  at  good  salaries,  and  only 
a  few  members  report  that  their 
creamery  boards  are  objecting  to  fair 
pay  for  good  service. 

One  creamery  in  charge  of  a  good 
operator  has  built  up  a  fine  business 
during  the  past  few  years,  but  some 
new  board  members  objected  to  the 
operator's  salary,  following  the  last 
annual  meeting,  and  the  operator  re- 
signed to  allow  the  board  to  hire  a 
cheap  mail.  This  it  did,  but,  for  some  . 
reason  or  other,  things  did  not  go 
right  with  the  new  man  in  charge,  and 
in  less  than  two  months  the  losses 
mounted  up  to  a  very  high  figure.  We 
are  pleased  to  say  that  the  creamery 
board  has  seen  its  mistake;  they  have 
fired  the  cheap  man  and  rehired  their 
old  operator,  and  in  a  short  time  this 
little  mistake  will  be  forgotten. 

When  creameries  require  good  ser- 
vice, and  at  the  same  time  are  willing 
to  pay  for  such  service,  this  must  be 
considered  good  business  when  view- 
ed from  an  efficiency  and  economy 
standpoint. 

A  number  of  members  have  been 
on  the  sick  list  recently,  and  the  As- 
sociation office  has  been  kept  busy 
supplying  relief  men  who  could  take 
the  next  train,  so  as  to  keep  the  cream- 
eries in  operation. 

TEST  DEMONSTRATION 


Members  of  District  No.  10 
Enthused  With  Work. 


Twenty-seven  members  of  District 
No  10,  together  with  a  number  of 
creamery  officials  and  patrons,  were 
on  hand  to  take  part  in  the  testing 
demonstrations  made  by  C.  D.  Dahle 
of  the  University  dairy  department, 
March  22.  The  meeting  was  held 
at  Owatonna. 

The  meeting  was  merely  additional 
proof  of  the  interest  which  members 
of  the  association  are  taking  in  the 
work.  "The  test  demonstration  was 
sure  a  winner.  Some  of  the  members 
expressed  themselves  as  having 
learned  more  from  this  than  from 
any  other  meeting,"  declared  Alfred 
Camp,  district  secretary,  in  reporting 
the  meeting. 

The  district  voted  to  purchase  a 
complete  set  of  testing  apparatus 
to  be  used  for  demonstration  work 
at  meetings.  An  efficiency  committee 
to  take  charge  of  the  work  was  also 
appointed.  .J.  If.  Wartenberg,  W.  S. 
("lemmensen  and  11.  C.  Hansen  com- 
j)rise  the  committee. 

Talks  on  the  cow  testing  assocation, 
now  being  formed  in  Steele  county, 
by  County  Agent  Torbla,  and  on 
general  dairy  subjects,  by  County 
Agent  Dickenson  of  Waseca,  wore 
otlier  features  of  the  program.  An 


Kingston  Report 
Kingston  manufactured  a  total  of 
357,800  pounds  of  butter  from  290,352 
pounds  of  butterfat  during  1922, 
according  to  the  annual  report.  The 
average  price  paid  for  butterfat  was 
42.21  cents,  while  an  average  of- 
37.72  cents  was  received  for  butter 
sold.    E.  A.  Anderson  is  the  operator. 

Among  The  Members 
Oliver  Back  has  moved  from  Rogers 
to  Lake  City. 

Geo.  E.  Ohland  has  left  Biscay 
to  accept  a  position  with  the  Dairy 
Products  Co.  of  Austin. 

Arnold  Vollk  has  resigned  at  Rich- 
mond to  accept  a  position  at  Brower- 
ville. 

Ed.  G.'  Nelson,  who  recently  re- 
signed at  Fosston  to  take  charge 
of  the  Eddy  creamery  at  Gonvick, 
sent  in  a  S.  O.  S.  for  his  Dairy  Record 
last  week. 


SCOTCH  COMING 


Maybe  They  Will  Bring  the  Haig 
Boys  With  Them. 


The  World's  Dairy  Congress  Com- 
mittee of  Scotland,  which  was  organ- 
ized recently  to  arouse  interest  in 
the  coming  World's  Dairy  Congress, 
is  attracting  considerable  attention 
from  the  press.  The  Congress  is  to 
open  at  Washington,  D.  C,  on 
October  2,  and  adjourn  to  Syracuse, 
N.  Y.,  where  the  National  Dairy 
Show  will  be  in  progress.  With 
reference  to  the  Scotch  Committee, 
"The  Scotsman,"  published  at  Edin- 
burgh, Scotland,  reports  the  follow- 
ing in  a  recent  issue: 

"As  the  United  States  have  at- 
tained a  pre-eminent  position  in 
the  sciences  connected  with  dairy- 
ing, and  in  the  commercial  organiza- 
tion of  the  industry,  it  is  certain 
that  the  World's  Dairy  Congress 
will  be  of  utmost  value  to  all  par- 
ticipating countries  both  from  a 
scientific  and  from  a  commercial 
standpoint.  the  Board  of  Agri- 
culture for  Scotland  have  been  ap- 
proached on  the  subject  of  the  repre- 
sentation of  Scotland  at  the  Congress, 
and  believing  that  full  representation 
of  Scottish  dairying  interests — educa- 
tional, commercial  and  hygienic — 
will  be  to  this  country's  advantage, 
they  desire  to  do  all  in  their  power 
to  further  arrangements  for  such  a 
representation.  With  this  object  in 
view,  they  have  convened  on  two 
occasions  meetings  of  the  representa- 
tives of  the  Scottish  Board  of  Health, 
of  public  health  bodies  and  of  the 
various  interests,  educational  and 
commercial,  concerned  with  the  dairy- 
ing industry.  At  the  second  of  these 
meetings,  a  small  exceutive  committee 
was  appointed  to  co-operate  with 
the  Board  in  securing  representation 
in  the  two  main  directions — (a)  Se- 
lecting a  body  of  delegates  to  attend 
tlio  Congress;  (b)  arranging  for  suit- 
able papers  to  be  road  at  the  Con- 
gress." 

Lancaster,  Minn. — The  directors 
of  the  Lancaster  Creamery  Company 
have  voted  to  erect  a  new  creamery 
building.  Work  will  begin  in  early 
spring. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

A^eti;  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


Barber  Broadcasting  Station 


RADIOGRAM 

To    Can  Users 

Place  Everywhere 


Date    April  4,  1923 


Prices  are  on  the  upgrade.  Deliveries  are 
delayed  by  car  shortage.  Do  you  need  Milk  and 
Ice  Cream  Cans? 

Better  order  nowl  Let  us  quote  you  prices 
on  your  season's  supply. 

A.  H.   BARBER  CREAMERY  SUPPLY  CO. 

Everything  for  the  Dairy  Industry  but  the  Cow 


2490-94  UNIVERSITY  AVENUE 
ST.  PAUL,  MINN. 


300-306  W.  AUSTIN  AVENUE 
CHICAGO,  ILL. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

( Continued) 


Passing  Inwood,  which  marks  the  end  of 
Manhattan  Island,  we  see  just  across  the  river 
the  magnificent  New  Interstate  Palisade  Park, 
which  stretches  in  an  unbroken  line  for  nearly 
twenty  miles  along  the  most  wonderful  of  all 
nature's  creations — the  Palisades  of  the  Hud- 
son. The  States  of  New  York  and  New  Jer- 
sey united  in  the  purchase  of  this  magnificent 
playground  for  the  people,  and  its  acquisition 
accomplished  a  two-fold  purpose — it  added  a 
park  of  rare  natural  beauty  to  the  resources 
of  the  city,  and  preserved  this  most  wonderful 
work  of  nature,  the  Palisades. 

The  Palisade  Interstate  Park  can  be  reached 
by  ferryboat  from  the  foot  of  Dyckman  Street. 
Take  subway  West  side,  and  get  off  at  Dyck- 
man Street.   It  is  worth  seeing. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  At 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  O) 

Will  look  after  your  shipments  personall 

We  solicit  your  shipml 

See  That  Your  Next  Shipment  is  Fori 

N.  J.  or  to  Our] 

ASK  US  FOB  OUB  CHICAGO  STENcI 

shipper  to  receive  even  more  prompt  returns  than  ever  before. 
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btic  Sl  Pacific 


Co. 


Chicago,  Illinois 

UALITY  BUTTER 


HE  BUTTER  DEPARTMENT 


i 


advise  you  as  to  market  conditions 

and  correspondence 


■  led  to  Us  Either  at  JERSEY  CITY, 
Icago  Branch 


e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
eameries  at  Chicago  pajring  them  top  prices,  enabUng  the 
Itruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


m 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Just  a  Chance  to 
Please 

That  is  all  we  ask. 

If  you  are  not  using  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service,"  don't 
delay — start  this  week. 

We  guarantee  to  please  you  with  our  returns. 

Remember  that  these  consumers  of  ours 
want  Fancy  Creamery  Butter,  when  they  get 
that,  they  are  willing  to  pay  the  price,  when 
they  do,  so  are  we. 

Try  our  "Direct  to  the  Consumer  Service" 
with  your  next  shipment. 

If  you  do  not  have  our  stencil  write  us  or 
"Sunny"  Jim  Fisk,  address  and  'phone  right 
below.  He  is  the  one  that  looks  after  our 
business  in  the  West. 


J.  A.  ¥ISK,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  promment  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
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LESS  COWS,  BETTER  CARE 


Means  More  Profitable  Dairying 
and  Better  Cream. 


By  H.  M.  Jones. 


A  great  many  farmers  undertake 
dairying  on  too  large  a  scale,  that 
is,  they  try  to  keep  more  cows  than 
they  ai'e  prepared  to  handle.  Not 
long  ago  a  certain  farmer  was  milking 
thirty  cows.  He  was  getting  ten 
gallons  of  cream  per  week,  and 
declared  that  he  was  making  money. 
Let  us  see  whether  he  actually  was. 

Ten  gallons  of  cream  usually  con- 
tain about  twenty-five  pounds  of 
butterfat.  He  was  getting  100  pounds 
of  butterfat  per  month,  which  at  that 
time  was  worth  about  $35.00.  Thus 
each  cow  yielded  just  a  little  over 
one  dollar  per  month  gross  income. 
The  value  of  feed  used  was  undoubt- 
edly more  than  this  amount. 

When  this  was  called  to  his  atten- 
tion he  replied  that  his  profit  was 
^presented  by  a  calf  from  each  cow 
once  a  year,  which  he  sold  as  beef. 
This  failed,  to  allow  anything  for 
labor,  but  he  got  around  that  by 
saying  tbat  labor  cost  him  nothing, 
as  he  had  a  large  family. 

A  Better  System 

If  this  man  would  reduce  his 
herd  to,  say  twelve  or  fifteen  cows, 
and  give  them  special  care,  he  would 
have  a  much  larger  gross  income, 
and  probably  a  net  income  instead 
of  the  loss  which  he  sustains  at  the 
present  time.  It  would  not  even  be 
necessary  for  him  to  dispose  of  his 
poorer  cows.  If  he  Avants  an  income 
from  feeding  steers,  and  has  the 
feed  to  carry  them  through,  all  good 
and  well,  let  him  keep  the  entire 
thirty  head.  But  if  he  keeps  his 
twelve  or  fifteen  milk  cows  separate, 
and  gives  them  the  proper  feed  and 
care,  he  will  be  making  more  money 
with  less  labor  and  at  a  lower  feed 
cost. 

A  great  many  South  Dakota  farm- 
ers are  in  the  same  predicament  as 
that  of  the  man  just  described,  trying 
to  milk  more  cows  than  they  are 
equipped  to  handle.  It  goes  without 
saying  that  individual  cows  which 
are  losing  money  should  be  weeded 
out  as  rapidly  as  they  are  detected. 
It  is  also  true  that  even  fairly  good 
cows  should  be  turned  dry  when  their 
presence  in  the  milking  herd  cuts 
down  its  efficiency. 

What  is  Proper  Size? 

What  is  the  proper  size  of  dairy 
herd  for  the  average  farm?  That 
depends  upon  the  size  of  the  farm 
and  the  amount  of  feed  and  labor 
available.  It  is  generally  conceded 
that  any  herd,  to  be  highly  profitable, 
shoidd  contain  at  least  twelve  cows. 
If  the  herd  is  any  smaller  than  this, 
the  milking  is  usually  added  to  both 
ends  of  the  day's  work,  an  unsatis- 
factory arrangement.  When  there 
are  twelve  or  more  cows,  milking 
becomes  a  regular  part  of  the  day's 
work.  On  the  average  farm,  however, 
it  is  found  that  the  number  of  dairy 
cows  should  not  exceed  fifteen  unless 
labor  is  very  plentiful. 

TJio  history  of  a  cow-testing  asso- 
ciation in  Virginia  shows  that  one 
member  started  with  thirty-one  cows. 
After  one  year  of  testing,  ho  cut  Jiis 
herd  to  twenty  cows  and  with  the 
additional  feed  and  care  which  he 
was  able  to  provide,  liis  twenty  cows 
produced    more   butterfat   than  his 


original  thirty-one.  The  third  year 
he  reduced  his  herd  still  further,  to 
only  ten  cows.  They  produced  almost 
as  much  as  the  original  herd.  The 
fourth  year  he  increased  the  herd  to 
twenty  cows  and  their  production 
was  more  than  twice  as  great  as  that 
of  the  original  herd. 

Feed  to  Capacity 

Reducing  the  herd,  however,  is 
useless  unless  accompanied  by  better 
feeding  and  care  of  the  cows  retained. 
A  dairy  cow  is  an  animal  that  pro- 
duces most  economically  when  fed 
to  her  full  capacity,  and  this  is  usually 
impossible  on  an  overstocked  farm. 
Feed,  care  and  water  are  of  far  more 
value  to  a  dairy  herd  than  increased 
numbers  of  cows. 

The  average  dairy  herd  in  South 
Dakota,  for  example,  is  small,  about 
six  cows,  and  therefore,  less  efficient 
than  it  might  be.  Many  herds  are 
too  large,  and  as  a  result  equally 
inefficient,  being  more  than  the  owner 
can  handle  properly.  A  great  many 
herds  just  the  right  size  are  more 
profitable  than  the  others.  Nearly 
all  of  them  have  room  for  improve- 
ment in  the  matter  of  feed  and  care. 

Great  progress  has  been  made 
along  lines  of  dairy  improvement. 
Higher  producing  cows  have  been 
secured  in  many  instances.  Poor 
producing  cows  have  been  sent  to 
the  scrap  heap.  Better  feed  and 
care  have  been  bestowed  on  these 
and  other  cases.  The  results  have 
been  very  good,  but  there  are  still 
thousands  of  herds  needing  the  read- 
justment in  numbers  which  will  make 
them  truly  efficient. 


COMMITTEE  TO  MEET 


Will   Make  Arrangements  for 
National  Convention. 


The  executive  committee  of  the 
National  Creamery  Buttermakers'  As- 
sociation will  hold  a  meeting  at  the 
secretary's  office  at  Albert  Lea, 
Minnesota,  April  27,  for  the  purpose 
of  making  arrangements  in  reference 
to  the  convention  to  be  held  in  con- 
nection with  the  National  Dairy 
Show  at  Syracuse,  New  York,  and 
the  one  to  be  held  at  Madison,  Wis- 
consin, in  November. 

It  will  be  remembered  that  at  a 
meeting  of  this  committee  held  in 
Madison,  Wis.,  last  December,  it 
was  decided  unanimously  to  hold 
the  1923  aianual  convention  at  Madi- 
son, Wis.  the  fore  part  of  November, 
unless  the  National  Dairy  Exposi- 
tion were  held  in  the  States  of  Wis- 
consin, Iowa  or  Minnesota,  in  which 
case  the  convention  would  be  held 
in  connection  with  the  Show.  In 
the  event  that  the  National  Dairy 
Exposition  were  held  in  some  State 
other  than  the  three  states  men- 
tioned, it  was  decided  that  the 
National  Creamery  Buttermakers'  As- 
sociation hold  a  one-day  convention 
in  connection  with  the  National 
Dairy  Exposition.  Now,  that  it 
has  boe!i  decided  to  hold  the  National 
Dairy  l^xposition  in  Syracuse,  N.  Y., 
the  National  Creamery  Buttermakers' 
Association  will  arrange  for  a  one- 
day  convention  in  connection  with 
the  Exposition,  and  it  is  the  intention 
to  make  up  a  j)rogram  for  each  of 
these  conventions  at  this  meeting. — 
James  Kasmusson,  Secretary. 


Bridgeport,  Neb. — P.  C.  Chandler 
has  opened  his  new  cream  station. 
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Profits  Always 

Follow  Quality 


WHEN  you  figure  the  profit  on 
production  do  you  realize  that 
preventable  losses  of  quality  deplete 
your  profits  because  they  are  unseen 
and  unnoticed? 

These  preventable  failures  of  qual- 
ity are  eliminated  when  the  sweet, 
wholesome,  safe,  sanitary  cleanliness 
which  follows  the  use  of 

'       ^  Dairy/nan 's 


guards  the  dairy  equipment  from  un- 
suspected uncleanliness  and  unsan- 
itation. 

This  purifying,  deodorizing,  cleansing  dairy 
cleaner  has  for  nearly  twenty  years  converted 
these  losses  into  profits  for  thousands  of  cream- 
eries, dairies  and  cheese  factories  in  all  parts  of 
the  country,  and  it  is  reasonable  that  it  will  do 
the  same  for  you. 

Ash  your  supply  man 

The  J.  B.  Ford  Co. 

Sole  Manufacturers.  Wyandotte,  Michigan 


I 


FOUNDED  IN  1827  M  ^ 

Dealers  in 

BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efflciency,  helpfulness  and 
net  results. 


r/fj5'  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEi>  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


I 
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"IT"  Pays 
6hip  To 


trelease 
Underhill 

(STABLISHtO  1864^ 

Prompt   and  Reliable 

BUTTE.R 

AND  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Pap  er 


GIVEN  LITTLE  MILK 


Country  Children  Under- 
nourished, Survey  Shows. 


The  Minute  Coil 
Brush 


(Patented) 

The  unproved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
'Minute"  to  clean  these  coils.  Prices  are: 

C?  Crt  For  the  II  2-inch  ffO  "TC  For  the 
•7>0.ijU  and  2-inch  "P"-  *■  2i'ii-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE.Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealerg  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEWYORK,  N.  Y 


The  investigations  of  the  United 
States  Department  of  Agriculture, 
made  in  connection  with  milk  cam- 
paigns in  more  than  half  of  the  States 
of  the  Union,  indicate  that  the 
country  children  are  more  prone  to 
malnutrition  than  city  children.  Miss 
Jessie  M.  Hoover,  Milk  Utilization 
Specialist  of  the  Dairy  Division,  is 
authority  for  this  statement.  She 
has  been  carrying  on  milk  campaigns 
in  behalf  of  the  Department  of  Agri- 
culture for  five  years,  and  has  had 
many  opportunities  to  learn  the 
facts.  In  speaking  of  the  situation 
among  country  children  recently, 
she  said: 

"The  surveys,  which  have  always 
been  conducted  prior  to  every  milk 
campaign  staged  by  the  Department 
of  Agriculture  and  the  State  colleges, 
show  that  in  not  a  single  case  has 
the  consumption  by  any  group  of 
children  which  we  have  studied 
an  average  equal  to  what  is  consid- 
ered the  minimum  portion  of  milk 
for  safety — one  pint  per  capita  per 
diem.  More  frequently,  the  groups 
have  averaged  a  half,  or  three-quar- 
ters of  a  pint.  Where  millv  consump- 
tion is  lowest,  under  nourishment 
is  usually  highest.  The  children 
of  one  Wisconsin  county  were  the 
only  e.xceptions  which  I  have  found 
to  the  rule  that  malnutrition  occurs 
as  frequently  among  country  children 
as  among  city  children,  and  in  some 
cases  more  frequently.  The  rural 
situation  is  largely  due  to  the  fact 
that  farmers  sell  their  milk  instead 
of  using  it  at  home." 

Since  more  than  32,000,000  people — 
practically  one-third  of  our  conti- 
nental population — live  on  farms, 
the  vast  importance  of  properly 
feeding  the  children  in  the  rural 
sections  is  evident.  H.  E.  Van 
Norman,  president  of  the  World's 
Dairy  Congress  Association,  has  this 
to  say  about  the  lack  of  milk-drinking 
among,  country  children: 

"The  milk  check  is  only  one  cause 
for  the  failure  of  farmers  to  use  more 
milk.  Modern  ways  of  life  tend  to 
specialization,  and  the  farmer  is 
coming  more  and  more  to  be  a  pro- 
ducer and  less  and  less  a  manufac- 
turer in  every  way.  Time  was  when 
he  made  his  own  clothes,  or  had 
them  made,  at  home,  as  an  example. 
Now  he  buys  his  clothes,  his  shoes 
and  most  of  his  manufactured  sup- 
plies from  others.  He  does  not 
even  make  butter  on  the  farm  in  the 
vast  majority  of  cases.  Frequently, 
he  buys  his  meat  from  other  people. 
He  raises  his  products  and  ships 
them  to  those  who  do  the  manufac- 
turing. This , tendency  to  send  pro- 
duce away  from  the  farm  extends 
even  to  milk,  which  is  prepared  for 
shipment  as  soon  as  it  is  drawn 
from  the  cow,  and  then  sent  off 
to  the  milk-collecting  station,  or  to 
the  creamery.  However,  I  mention 
this  as  a  reason,  not  as  an  excuse, 
for  the  failure  of  some  farmers  to 
use  an  adequate  amount  of  milk 
in  their  liomes. 

"For  twenty  years,  the  farmers 
have  IxMin  talking  balanced  rations 
for  their  hogs  and  for  their  cows. 
It  Is  only  now  that  we  are  beginning 
to  apply  the  principle  of  the  bal- 
anced ration  to  human  beings,  and 


the  farmers  are  just  as  slow  to  make 
this  application  as  are  the  city  people. 

"Some  children  have  abundance. 
On  the  non-dairy  farm,  which  keeps 
'a  family  cow  or  two,'  it  will  probably 
be  found  that  milk  is  used  much 
more  generously  than  on  dairy  farms 
where  several  cows  are  kept,  but 
where  the  milk  is  produced  for  mar- 
ket." 


SHOW  CREAM  DEFECTS 


Poor  Raw  Material  Hurts  Western 
Contest  Butter. 


At  the  scoring  for  March  the  cream- 
eries participated  as  follows:  From 
Washington,  25;  Montana,  24;  Colo- 
rado, 18;  Oregon,  14;  Idaho,  '7;  Utah 
G;  Nevada,  4;  British  Columbia,  1. 
Total,  109.  Cheese  samples  received 
were  as  follows:  Washington,  6;  Utah, 
,5;  California,  3;  Idaho,  2.    Total,  16. 

Many  samples  had  an  old  cream 
flavor,  although  many  of  the  cream- 
eries are  grading  cream  and  getting 
a  large  amount  of  what  is  called 
sweet  cream;  that  is,  it  is  called  sweet 
cream  because  it  is  not  sour.  It  is 
not,  however,  the  kind  of  cream  which 
would  taste  delicious  at  the  breakfast 
table  on  a  dish  of  oatmeal.  In  most 
cases  it  is  cream  which  has  been 
skimmed  into  the  cream  can  and 
left  afterwards  on  a  porch  or  in  a 
room  and  allowed  to  cool.  It  takes 
about  twenty-one  times  as  long  to 
cool  the  cream  down  to  tht  tempera- 
ture of  the  surrounding  atmosphere 
as  it  would  if  cooled  by  water. 
Needs  Winter  Cooling 

Cream  should  be  cooled  in  water 
in  the  winter  as  well  as  in  the  summer. 
Cream  whi(;h  will  make  the  fine 
flavored  butter  which  has  the  real 
charasteristic  sweet  cream  flavor,  must 
have  the  delicious  taste  of  fine,  fresh 
milk,  pasteurized  and  cooled  down 
when  delivered  to  the  factory.  Unless 
cream  has  been  promptly  cooled 
and  kept  in  water  it  will  not  have 
that  flavor.  While  the  cream  perhaps 
is  not  sour;  yet,  if  it  has  not  been 
cooled  quickly  and  has  been  kept 
too  long  on  the  farm  it  will  have  that 
nondescript,  flat,  tasteless  flavor  which 
does  not  tempt  anyone  to  consume 
it  freely.  Such  flavor  never  improves 
when  the  cream  is  made  into  butter, 
and  can  never  be  considered  in  the 
same  class  of  sweet  cream  butter  as 
the  so-called  Navy  Butter,  but  is 
really  old  cream  butter  of  a  non-acid 
character. 

Get  Ready  Now 

This  is  the  time  of  the  year  to  make 
preparation  for  the  spring  work  by 
getting  the  farmers  to  put  up  cooling 
tanks,  so  they  are  functioning  when 
the  hot  weather  and  the  busy  season 
comes  around.  If  this  work  is  put 
off  until  the  hot  weather  comes,  likely 
as  not  another  year  will  pass  without 
any  material  improvements. 

in  looking  over  the  scores  we  can 
see  that  quite  a  number  of  cream- 
eries are  grading  successfully,  and 
the  quality  of  the  butter  is  improving 
in  the  same  degree.  Wo  received 
more  samples  of  good  butter  this 
month  than  at  any  previous  scoring, 
and  we  wish  to  commend  the  efforts 
of  those  who  are  sincere  in  trying 
to  improve. — Western  Office,  United 
States  Dairy  Division. 


Willmar,  Minn, — Bright  prospects 
of  establishing  co-operative  creamery 
liere  shortly. 
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Insulated  with  Non- 
pared  Cork  Covering 
and  j^ainted  white — 
a  good  job  and  good 
looking.  Barron  Co- 
ofieralive  Creamery, 
Barron,  Wis. 


These  lines  are  insulated^  not  just  covered 

Refrigerated  lines  are  not  covered  for  appearance,  or  to  protect  the  metal, 
or  for  any  other  purpose  than  to  insulate  them  from  the  higher  temperatures  sur- 
rounding them.  Though  various  materials  are  used  to  cover  cold  lines,  mark  this: 
Cork  is  the  only  material  that  will  insulate  them  and  continue  to  insulate  them  year 
after  year  without  loss  of  efficiency.  And  certainly  that  is  what  you  expect  of 
your  pipe  covering — permanent  insulation. 


Nonpareil  Cork  Covering 

For  Brine  and  Ammonia  Lines 


is  permanent  insulation  because  it  is  moisture- 
proof  and  frost  proof.  Being  cellular  in  struct- 
ure, not  fibrous,  Nonpareil  Cork  Covering 
has  no  capillary  attraction  for  moisture.  In 
addition,  it  is  protected  inside  and  outside 
by  an  impervious  coating  of  mineral  rubber. 
Properly  applied  and  given  reasonable  atten- 
tion, Nonpareil  Cork  Covering  stays  dry. 
Frost  can  not  get  into  it  or  under  it. 


Year  after  year.  Nonpareil  Cork-  Covering 
not  only  covers,  but  insulates,  unchanged  in 
structure,  undiminished  in  efficiency  and 
requiring  no  more  maintenance  than  an  annual 
inspection  and  painting. 

There  is  a  Nonpareil  Cork  Covering  for 
every  temperature,  for  every  pipe  size  and 
for  every  fitting. 


Write  for  the  new  31-page  book,  "Permanent  Cover- 
ing for  Refrigerated  Lines  and  Tanks"  Just  off  the 
press.    It  is  sent  free  on  request,  with  a  sample. 


ARMSTRONG  CORK  &  INSULATION  COMPANY 
110  Twenty-fourth  Street  Pittsburgh,  Pa. 

Also  manufacturers  of  Nonpareil  Corkboard  Insulation  for  cold  storage  and  ice  storage  rooms;  Nonpareil  High  Pressure 
Covering  for  steam  lines,  feed  water  heaters,  boilers,  etc.:  Nonpareil  Insulating  Brick  for  boiler  settings, 
furnaces,  ovens,  etc.;  Nonpareil  Cork  Machinery  Isolation  for  noisy  machines,  and 
Linoiile  and  Armstrong's  Cork  Tile  for  floors  in  offices,  residences,  etc. 
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FOUNDED  1879 

LEWIS 


ISI  READE  ST. 

]NEW  YORK 


GEO. BYERS 
211 7th  St.  N.  E.,Little  Falls,  Minn. 


QUALITY  MEANS  PROFIT 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 
J,  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St..  NEW  YORK 
Reference:    The  Irving  National  Bank.  N.  Y;  The 
FideUty  Intomational  Trust  Co.,  N.  Y;  Duna'  & 
Bradstroet'n,  Dairy  llocord. 

F.  S.  WHIRRY,  Representative 

3726  37th  Avenue  So.,  Minneapolis,  Minn. 


(Continued  from  Pa^e  5) 


Premium  for  Sweet  Cream 
Ice  cream  factories  and  many 
creameries  pay  a  premium  for  sweet 
cream.  Fortunate  is  the  man  who 
lives  near  enough  to  one  of  these 
establishments  to  make  daily  deliv- 
eries of '  cream.  Some  creameries 
establish  grades  and  pay  a  premium 
for  all  who  deliver  the  highest  grade. 
There  may  be  grades  for  sour  cream 
as  well  as  sweet. 

This  matter  of  quality  is  almost 
entirely  in  the  hands  of  the  farmers 
themselves.  If  all  of  the  patrons  of 
a  creamery  will  co-operate  in  bringing 
first  class  cream,  it  will  pay  them  to 
do  so.  Conservatively  speaking,  but- 
ter made  from  the  best  sour  cream 
brings  five  cents  a  pound  more  on 
the  market  than  that  made  from 
ordinary  cream.  The  patron  gets 
the  benefit  of  this  increased  value 
because  there  is  no  greater  handling 
charge  for  the  good  butter.  This 
difference  of  five  cents  a  pound  would 
amount  to  about  $100  a  year  for  an 
average  herd  of  ten  cows. 

Producing  Good  Cream 
^  Reasonably  clean  surroundings, 
good  cooling  facilities  and  frequent 
delivery  are  all  that  are  necessary 
to  furnish  the  better  product.  These 
details  can  be  met  in  one  way  or 
another.  Sunning  and  scalding  the 
utensils  is  the  first  step  in  producing 
good  cream. 

As  a  rule  too  little  attention  is  given 
the  milk  and  cream  before  and  after 
separating.  The  separator  must  be 
washed  twice  a  day  if  a  good  product 
is  to  result.  Immediate  cooling  of  the 
cream  is  necessary.  Stirring  is  just 
as  essential  as  cooling,  stirring  every 
ten  minutes  for  an  hour  giving  the 
best  results.  The  mixing  of  warm  and 
cool  cream  is  a  poor  practice  and 
results  in  a  great  deal  of  low  grade 
cream. 

Co-operative  Delivery 

In  the  matter  of  delivery,  neighbors 
have  co-operated  with  good  success 
in  hauling  cream  for  each  other.  With 
three  parties  taking  turns  at  making 
deliveries,  it  means  only  one  trip  a 
week  for  each  one,  yet  the  cream  of 
each  one  reaches  market  every  second 
day. 

It  is  often  said  that  there  is  no 
encouragement  to  produce  superior 
cream  because  there  is  no  diiference 
in  price.  Where  communities  have 
taken  hold  of  the  matter  in  a  united 
effort  they  have  succeeded  in  im- 
proving the  quality  to  such  an  extent 
that  they  receive  an  exceptionally 
good  price  for  their  butter  in  prints 
for  local  trade,  or  in  tubs  on  the 
Eastern  market. 

Benefits  Overshadow  Expense 
In  the  care  and  cooling  of  milk  and 
cream  on  the  farm  is  au  opi)ortunity 
to  increase  the  receipts  for  butterfat 
by  fully  five  cents  a  pound.  The 
greatest  benefits  accrue  when  all  of 
the  patrons  of  a  creamery  unite  in 
bringing  good  cream,  and  thus  in- 
crea.se  the  demand  for  every  pound 
of  butter  put  out  by  their  creamery. 
The  extra  trouble  and  exp(!nso  in 
])ro(lucing  cream  of  high  quality  is 
no  item  at  all  in  comparision  to  the 
benefits  derived.  Prices,  and  there- 
fore the  profits,  are  governed  by 
demand.  Good  quality  creates  the 
demand. — H.  M.  Jones. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative — B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 


COMPANY 


70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


— SHIP- 


Incorporated 

ALL  GRADES 

BUTTER 


Chicago 


REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midvrest  Enftineerinft  &  Equipment  Co. 
825  Plymouth  BIdft.  MINNEAPOLIS 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  repaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


BUILDS  UP  PLANT 


Wisconsin  Operator  Turns  Losses 
to  Profits. 


I  have  just  received  a  letter  from 
a  buttermaker  who  recently  joined 
the  association  that  has  the  right 
ring  to  it,  and  I  quote  the  following 
from  it: 

"Received  your  letter  some  time 
ago  and  today  I  received  the  mem- 
bership book  and  surely  want  to 
thank  you  for  it.  I  feel  now  as 
though  I  am  one  of  the  family.  I 
think  and  know  that  the  Wisconsin 
Buttermakers'  Association  is  a  great 
organization,  and  through  it  great 
things  will   be  accomplished. 

"In  regard  to  which  district  I 
shall  belong  I  suppose  you  -will  take 
care  of  that  matter.  I  will  send  my 
annual  dues  which,  you  mention  in 
due  time. 

Butter  Grades  Extra 

"Ever  since  I  have  been  here  all 
the  butter  manufactured  has  sold 
for  Chicago  top  price  on  92  score. 
I  am  making  a  good  grade  of  butter 
and  have  a  good  market  for  all  of  it. 
I  am  going  to  continue  to  grade, 
pasteurize  and  use  a  good  starter 
all  summer,  but  the  sweet  cream 
we  will  pasteurize  and  churn  sweet 
because  there  is  a  great  call  for  that 
grade  of  butter  at  a  good  price. 

"For  some  reason  this  creamery 
sold  all  of  their  butter  last  year  for 
quite  a  little  below  the  market,  but 
it  looks  to  me  as  though  the  former 
buttermaker  was,  at  least  in  part, 
to  blame  for  that. 

"If  you  come  through  this  town 
stop  in  and  see  me  because  I  would 
like  to  see  you  very  mEch." 

Makes  Creamery  Prosperous 

The  writer  of  that  letter  was 
employed  as  buttermaker  for  this 
year  by  a  creamery  that  sold  the 
butter  manufactured  every  month 
last  year  at  a  loss,  in  fact,  the  average 
loss  on  every  pound  manufactured 
was  .02.344  cents  a  pound. 

The  letter  indicates  what  can  be 
done  where  the  buttermaker  deter- 
mines to  produce  quality  butter. 

Grading  cream,  pasteurizing,  and 
the  use  of  a  good  starter  seems  to 
me  to  be  absolutely  necessary  to 
insure  the  best  results,  unless  sweet 
cream  butter  is  manufactured  and 
for  manufacturing  such  butter  all 
cream  should  be  pasteurized. 

The  buttermaker  who  fails  to 
employ  up-to-date  methods  in  the 
manufacture  of  the  maximum  amount 
of  the  higliest  possible  quality  of 
legal  butter  out  of  every  pound  of 
fat  delivered  to  his  creamery  is 
inefficient  and  will  soon  be  replaced 
by  buttermakers  who  will,  because 
if  the  co-operative  o^  local  creamery 
companies  are  going  to  succeed  they 
must  employ  efficient  buttermakers. — 
H.  C.  Larson,  State  Secretary,  Wis- 
consin Buttermakers'  Association. 


Milwaukee,  Wis. — Cedarburg  Dairy 
Company;  incorporated  capital  stock, 
$.300,000;  to  sell  dairy  products. 


Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

{Midway  District) 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Shipping  Point  —  Minnesota  Transfer,  Minn- 


Save  coal  and  do  away  with  heat  in 
summer.  B-K  sterilizes  without 
heat,  deposits  of  milk  solids  soft- 
ened and  easy  to  remove,  kills  all 
odors — leaves  everything  perfectly 
sanitary — at  great  economy. 

Sterilizes  every  part  of  churns,  vats  and 
other  equipment,  quickly,  easily. 


Used  everywhere  now-a-days. 
full  information. 


General  Laboralories 

Soh  Mfrs.  B-K 
MADISON,  WIS. 


Write  for 
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WAGNER  JR 
Column-Meter 
for  reading  the 
percentage  of 
Butterfat  in  the 
Babcock  Test. 


Price 


Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability, 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and  Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


CONSIDER  PLANS 


Discuss    Opening    of  Wisconsin 
Office  in  Chicago. 


^Hiniiiiiiic3iiimiiiiiic]iiiiiiiiiiiiC3iiiiiiiiiiiit3iiiiiiiiiniuiiiiiiiiiiiiE3iiiminiiic3iiimiiiiiiE3iiiiiiiiiii(^ 

I                 The  I 

I      Old  1(eliable  Concern  \ 

I                  ^  I 

I  John  Doscher  &  Co,  I 

ri  " 

I      133  Reade  Street— New  York  City  | 

I     Needs  More  Butter  | 

I                 and  Wants  Yours  1 

I         Efficiency      ^      Honesty  | 


=    Correspond  with  Us  References:  Any  Bank  = 

illllllllllllC]llllllllllll[3lllllllllllll]lllinililllC3IIIIIIIIIIIIE]IIIIIIIIIIIIC]IIIIIIIIIIIIC3IIIIIIIIIIIIC]IIIIIIMIIIf^ 


District  No.  3  of  the  Wisconsin 
Co-operative  Creameries'  Association 
met  at  the  Town  Hall  in  West  Salem 
Monday,  March  26,  at  2.00  P.  M. 

The  nine  creameries  whose  delegates 
were  present  were  Artie  Springs,  of 
Galesville,  Mondovi,  Sparta,  Holmen, 
Bangor,  West  Salem,  Berrie  Mills, 
Tunnel  City  and  Warrens. 

H.  C.  Larson,  secretary  of  the 
Wisconsin  Buttermakers'  Association, 
and  Mrs.  L.  Mattson,  of  the  Wiscon- 
sin Department  of  Markets,  secretary 
of  the  Wisconsin  Co-operative  Cream- 
eries' Association,  were  present,  hav- 
ing been  invited  to  be  present  by 
the  directors  of  the  district. 

Greamerymen  Will  Help 
Mr.  Larson  voiced  the  willingness 
of  the  buttermakers  of  district  No.  3 
to  assist  in  every  way  toward  making 
the  creameries  in  this  district  a  solid 
efficient  unit,  working  out  the  prob- 
lems of  imiform  methods  of  manufac- 
ture, of  standardization,  etc.,  with  the 
help  of  creamery  officers  and  a  field 
man,  looking  towards  the  time  that 
the  butter  of  the  district  can  be  sold 
as  a  uniform  product  under  a  brand. 

Mrs.  Mattson  spoke  of  the  need  of 
closer  work  between  creamery  officers 
and  creamery  operators,  and  the 
working  out  by  them  jointly  in  dis- 
tricts uniform  methods  of  creamery 
practice  in  order  to  eliminate  unfair 
practices  of  competition  and  the 
possibility  of  unfair  comparisons  of 
results  by  pati'ons.  She  also  urged 
the  need  of  every  member  creamery 
co-operating  to  get  other  creameries 
to  become  members  of  the  State 
association  so  that  a  majority  of  the 
co-operative  creameries  in  the  State 
could  participate  in  adopting  or 
rejecting  plans  for  establishing  a 
Chicago  office  to  render  service  to 
member  creameries  selling  on  that 
market.  These  plans  are  to  be 
presented  by  a  committee  which 
is  now  gathering  information  for  the 
annual  meeting  in  June. 

Kelley  to  Speak 

At  the  meeting  that  is  to  be  held 
at  West  Salem  the  16th  of  April, 
J.  M.  Kelley,  nationally  known  adver- 
tising expert,  is  to  outline  for  the 
people  of  that  Tri-County  District 
Organization  the  ultimate  goal  of 
the  co-operative  butter  commodity 
marketing  organization,  and  the  ad- 
vertising and  merchandising  of  tlio 
product  of  Wisconsin  co-operative 
creameries,  through  the  organization 
controlled  by  them,  was  discussed. 
The  delegates  voted  that  as  many 
patrons  and  officers  be  present  that 
day  as  possible,  and  that  the  next 
meeting  of  the  district  board  should 
be  at  ten  o'clock  of  tJie  same  day. 

It  was  moved  and  carried  that  the 
district  organization  purchase  Nafis 
coloring  rods.  It  was  also  decided 
that  all  members  iji  the  district  bo 
urged  to  be  present  at  a  ineeting  to 
which  every  creamery  manager  and 
buttormaker  should  also  be  invited, 
and  a  color  standard  bo  selected  to 
correspond  with  the  need  of  the 
various  juarkets  on  which  the  butter 
is  sold  and  tiius  the  oi)orators  bo 
aided  by  tlio  field  man  to  standardize 
as  to  (M)lor  the  ])roduct  whi(di  is 
manufactured  and  sold  on  the  same 
market. 
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Want  Neutralizer  Law 
A  motion  was  made,  seconded  and 
carried  that  Mrs.  Mattson  and  H.  C. 
Larson  be  requested  to  see  that  a  bill 
requiring  the  labeling  of  all  butter 
from  neutralized  cream  be  drafted 
similar  to  the  New  York  and  Minne- 
sota bills,  and  introduced  at  this 
session  of  the  legislature  and  urged 
for  passage. 


INSPECTORS  CAN  AID 


Dairy  Division  Suggests  Outline  of 
Instructions. 


With  the  arrival  of  spring  the  time 
has  come  to  take  care  of  the  accumu- 
lated odds  and  ends  and  prepare  for 
the  most  strenuous  season  of  the 
year.  Inspectors,  by  making  special 
efforts  now,  can  avoid  extra  work  and 
trouble  later  on.  In  this  connection 
it  is  well  to  have  a  clearly  defined 
program  in  order  that  the  producers 
and  dealers  may  be  reached  to  the 
best  advantage.  The  following  out- 
line of  possible  work  is  therefore 
suggested : 

Instructions  to  Producers 

Have  all  manure  heaps  removed. 

Fill  in  low  places  in  yards. 

Fix  screens. 

See  that  sterilizing  and  cooling 
equipment  is  adequate,  and  in  con- 
dition for  summer  season. 

Instruct  new  or  inexperienced  dairy- 
men about  sterilizing,  especially  strain- 
er cloths. 

Trap  or  poison  first  flies  which 
appear. 

Remove  cows  from  pastures  con- 
taining garlic  or  other  strong  weeds, 
at  least  four  hours  before  milking. 
Plant  Instructions 

Clean  the  plant  and  surroundings 
thoroughly. 

Fix  screens  on  windows  and  doors. 

Paint  machinery  and  fixtures  where 
needed. 

Replace  worn  parts  on  sterilizers, 
pasteurizers,    fillers,    pumps,  etc. 

See  the  ice  supply  is  assured  for 
summer. 

Remind  producers  about  care  of 
cream,  especially  cooling. — 
United  States  Dairy  Division. 


Floodwood,  Minn. — The  Flood- 
wood  Packing  Company,  Inc. ;  capi- 
tal stock  .S.50,000,  shares  $25.00  each; 
dealing  in  livestock,  poultry,  dairy 
products,  etc.  Gus.  Wickstrom  and 
Edward  Kaqwich  of  Culver,  Minn., 
and  Irving  Grover  of  Duluth,  incor- 
porators. 


The  Manning  Cream  Ripener  is 
Easy  to  Keep  Clean 

A  good  many  Manning  users  have  written 
US  calling  attention  to  this  feature  of  the  Man- 
ning vat.  It  is  no  trouble  at  aU  to  keep  the  Manning 
clean  and  sanitary.  Covers  open  the  full  length  of 
the  vat  and  are  held  up  by  hinges  for  cleaning.  The 
smooth,  polished  coppersmith  work  of  the  vat  shows 
up  the  slightest  dirt. 

The  Manning  is  neat  in  design,  substantial  in  con- 
struction and  very  efficient  in  operation.  You  get 
100  per  cent  ripener  value  in  a  Manning. 

Ask  a  Manning  User 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


EQ.UIP/WENT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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\  RE  you  watching   the  different   markets   these   days,"  and 
figuring  freight  diflterences — if  so,  there  is  no  use  of  talking. 
That  tells  the  story. 

TF  you  use  the  Chicago  market  throughout  the  year,  you  will 
find  when  comparing  returns  that  you  are  money  in  the 
pocket 

START  putting  money  in  your  pocket  today.    Mark  your  ship- 
ments to  us.    W e  have  the  outlet  and  our  24-hour  returns 
is  pleasing  many  shippers — we  need  more  shipments. 

J.  H.  HOAR  6i  COMPANY 

"The  House  With  a  Knoicn  Reputation" 


174  West  South  Water  St. 


CHICAGO.  ILL. 


REFERENCES;  National  Produce  Banlc;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  wUl  fully  realize 
the  value  of  good  Insulation, 
properly  appUed. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt  _ 
etc.,  in  stock  at  MinneapoUs 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  CO. 


BUILDERS  EXCHANGE 


MINNEAPOLIS,  MINN. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 


M.  V.  BICKEL 
Mason  City,  Iowa 
WesternRepresentative 


ISew  York 

References :  Your  Own  Bank ;  Dairy  Record 


J.  H.  ENGELKING 

Waterloo,  Iowa 
WesternRepresentative 


Trade  Notes 


Hortonville,  Wis. — The  Pease 
factory  has  been  reopened  after 
being  idle  for  many  years.  It  is 
being  operated  by  Winnebago  Dairy 
Products  Company  of  Oshkosh,  of 
which  H.  P.  Luchey  is  president. 
Benjamin  Kuehn,  cheesemaker. 

Staples,  Minn. — The  Farmers'  Co- 
operative Creamery  Association;  in- 
corporated capital  stock,  115,000, 
shares  $25.00  each;  incorporators, 
J.  W.  Hand,  R.  N.  Gardner,  Joe 
Morris,  C.  E.  Miller,  Ole  Haugen, 
E.  W.  Thorn  and  W.  I.  Miller,  all 
of  Staples;  board  of  directors:  R.  N. 
Gardner;  president;  J.  S.  Cline,  vice- 
president;  J.  R.  Nims,  secretary  and 
treasurer;  directors:  O.  Pfeiffer,  I. 
W.  Hand,  E.  W.  Thorn  and  George 
Nelson. 

Glasgow,  Mont. — Definite  plans 
have  been  made  known  concerning 
the  Valley  County  Produce  and 
Creamery  Association;  articles  of  in- 
corporation are  now  in  file,  stock 
subscription  has  been  opened,  building 
site  located,  plans  drawn,  and  equip- 
ment purchased.  Anton  Stomsvick, 
manager. 

Clinton,  Minn. — Meeting  will  be 
held  soon  to  take  final  action  in 
organizing  a  co-operative  creamery 
here. 

Hartford,  Wis. — Wm.  Hartig,  head 
of  the  Hartig  Ice  Cream  Co.,  passed 
away. 

Litchfield,  Minn. — A.  change  in 
the  ownership  of  the  Litchfield  ice 
cream  factory  may  be  consummated 
the  first  of  the  month.  New  proprie- 
tors will  be  Harry  A.  Hanson  and 
Alfred  Anderson;  present  owner,  E. 
S.  Noreen. 

Osksloosa,  la. — Construction 
started  on  creamery  at  the  H.  S. 
Rhynsburger  produce  plant.  South 
Seventh  and  East  Ninth  Avenue. 
Will  produce  from  400  to  800  tubs 
of  high  standard  butter  each  week. 

Little  Falls,  Minn. — Site  being 
considered  for  erection  of  new  farm- 
ers' co-operative  creamery. 

Draj'ton,  N.  D. — Ed  Peterson  is 
very  much  interested  in  getting  farm- 
ers together  to  organize  for  the 
establishment  of  a  creamery  here. 

Centerville,  Iowa — Gus  Milani,  well 
known  milk  and  ice  cream  whole- 
saler, has  purchased  creamery  equip- 
ment of  Strickler  Brothers. 

Little  Falls,  Minn. — At  annual 
meeting  of  the  Farmers'  Co-operative 
Creamery  Association,  plans  were 
discussed  for  up-to-date  creamery 
building.  Committee  on  plans  is 
composed  of  J.  A.  Anderson,  chair- 
man; Theo.  Brodfcld,  Anton  H. 
Nelson,  Walter  Anderson  and  W.  C. 
Matteson.  Officers  elected  were:  W. 
C.  Matteson,  president;  John  Emil 
Peterson, vice-president;  J.  If.  Schoml- 
zor,  secretary  and  treasurer.  Direc- 
tors: J.  W.  Hanson,  Wm.  Gablenz 
and  August  Larson. 

Birchwood,  Wis. — Stockholders  of 
Birch  wood  Co-operative  Creamery 
Association,  will  consider  offers  for 
sale  of  creamery.  The  creamery  has 
been  closed  for  two  years.  An  effort 
will  be  made  to  re-open  the  institu- 
tion. 
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Kettle  River,  Minn. — Articles  of 
incorporation  have  been  applied  for 
the  Kettle  Rivar  co-operative  cream- 
ery. 

Corvuso,  Minn.— The  new  cream- 
ery to  be  erected  here  will  be  a  two- 
story  building,  costing  about  $10,000. 
John  Carlson  is  president  and  J.  M. 
Littell,   secretary  and  manager. 

Superior,  Neb. — Superior  lee  Cream 
Company  has  incorporated;  capital 
stock  of  S5,000;  incorporators,  Grant 
R.  Dodds,  Daniel  O.  Ebersole  and 
A.  M.  Smith. 

Grand  Meadow,  Minn. — Lockwood 
Produce  Company  is  soon  to  be  in- 
corporated. Directors  chosen  as  fol- 
lows: W.  D.  Lockwood,  H.  J.  Lock- 
wood,  G.  A.  Wright,  Frank  S.  Ham- 
bleton  and  E.  C.  Hensel.  Voted  to 
incorporate  for  $50,000,  120  shares 
at  $100  each. 

Mobridge,  S.  D.— G.  T.  Gilbertson 
and  Jens  Reis,  of  Brookings,  will 
open  a  first  class  creamery  here  April 
1.  At  a  later  date  mil  install  equip- 
ment to  make  ice  cream. 

Moniroe,  Wis. — The  Triangle  Cheese 
Company,  a  new  corporation,  has 
taken  possession  of  the  Fred  W.  Falls 
building,  and  expect  to  start  doing 
business  at  once.  C.  L.  Tessler  is  the 
manager. 

Superior,  Wis. — A  petition  in  vol- 
untary bankruptcy  has  been  filed  by 
the  Central  Co-operative  Creamery 
operating  as  a  corporation  in  this 
city.  Liabilities  are  listed  at  $24,326, 
and  assets  at  $6,373. 

Faribault,  Minn. — County  Attor- 
ney Lucius  A.  Smith  has  been  ap- 
pointed receiver  of  the  Minnesota- 
Waterloo  Creamery  Company  of  this 
city  by  Judge  Fred  W.  Sunn  of 
Waseca. 

Oshkosh,  Wis. — Modification  of 
plans  will  result  in  the  cold  storage 
warehouse  of  the  Wisconsin  Cheese 
Producers'  Federation  being  estab- 
lished at  Oshkosh  instead  of  Neenah, 
as  first  proposed. 

Minneapolis,  Minn. — Gould  Cream 
Company;  incorporated  capital  stock, 
$50,000,  shares  $100  each;  manufac- 
ture and  deal  in  milk  products,  ice 
cream,  et  cetera.  The  ofiieers  are 
Charles  A.  Gould,  720  Temple  Court, 
Minneapolis,  president;  K.  P.  Dould, 
vice-president,  and  Vern  G.  Harring- 
ton, secretary. 

Racine,  Wis. — KoUcrest  Farms 
Company  have  been  incorporated 
with  a  capital  stock  of  $50,000. 
The  new  company  will  deal  in  dairy 
products,  et  cetera.  The  incorpora- 
tors are  M.  Braun,  C.  Barts,  and  L. 
C.  Minkel. 

New  Sweden,  Minn. — Shareholders 
of  the  New  Sweden  Creamery  Com- 

Eany  have  decided  to  erect  a  new 
uilding.  Officers  elected  at  the 
annual  meeting  were  as  follows:  E. 
O.  Knutson,  president;  Oscar  A. 
Swenson,  secretary;  A.  J.  Quist, 
treasurer;  Oscar  Olson,  vice-president, 
and  E.  Call,  operator. 
y  Litchfield,  Minn. — A  co-operative 
creamery  association,  to  do  business 
at  the  station  of  Cedar  Mills  on  the 
Luce  Line,  has  been  organized.  Reu- 
ben Joecks  was  elected  president 
at  the  annijal  meeting.  Frank 
Schlueter,  vice-president,  and  R.  W. 
Todd,  treasurer. 

Prairie  Du  Chien,  Wis. — The  Nor- 
thern Iowa  Produce  Company;  incor- 
porated capital  stock,  $50,000;  to 
deal  in  poultry,  eggs,  et  cetera;  C. 
Limbeck,  F.  Spoon  and  K.  Limbeck. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.E.MILLSS?SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


A  Permanent  Service  Organization 

The  creamery  that  has  a  YORK  COMPRESSOR  installed 
has  at  its  disposal  all  the  facilities  of  the  YORK  organization. 
Here  in  the  Northwest  you  can  always  reach  it  at  380  Shubert 
Building;  St.  Paul,  Minn.  Telephone  Cedar  0443. 

Just  bear  this  in  mind— SERVICE  and  QUALITY  go  with  a 
YORK  purchase — when  buying,  stop  and  consider  what  that 
means. 

Westerlin  &  Campbell  Co. 

/.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  Eiis  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  . 

Mason  City,  Iowa  Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL, 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


ESTABLISHED 


Butter — Eggs 


18    9  3 


John  S.  Morris i  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.  We  also  invite  shipments  of  FRESH 
EGGS,  carlots  or  less.    Write  or  wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  St.      Philadelphia,  Pa. 


Ficken,  Coffin  &  Co.,  Inc. 


^'dISS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  retxims. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
.EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL.  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  l\ot  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


Prescriptions 
Dr  5quirb 


As  one  looks  down  from  the  heights 
overlooking  the  city  of  La  Crosse, 
Wis.,  he  sees  a  city  parked  in  a  beauti- 
ful valley  that  is  sure  a  treat  for  sore 
eyes.  And  right  away  one  twists  the 
Ding  Dong  into  motion  and  starts 
coasting  La  Crosse-wards.  We  struck 
the  heights  one  rainy  afternoon  last 
fall.  We  started  coasting  down  the 
Hokah  Mountain,  and  alternated  be- 
tween coasting  and  skidding  'way 
down  to  the  level.  About  half  way 
down  we  met  a  bunch  of  Califor- 
nian's  portaging  a  Flivver  towards 
the  peak.  They  whooped  something 
about  the  climate,  (force  of  habit),  at 
us  but  we  were  too  busy  keeping  from 
carroming  down  among  the  boulders  in 
the  big  gully  to  get  the  drift.  Anyway 
we  were  sampling  the  weather  person- 
ally and  probably  had  it  sized  up 
about  the  way  they  did. 


At  Hokah,  Minn.,  we  slacked  up  a 
little  to  allow  the  brakes  to  slough  off 
that  welding  heat  while  we  looked 
over  the  creamery,  details  of  which 
we  will  spring  later.  We  absorbed 
some  nice  scenery  before  striking  La- 
Crescent  but  when  we  arrived  at 
La  Crosse  and  the  end  of  a  perfect  day 
at  the  same  instant,  we  noticed  that 
tKe  Fliv  gamboled  along  up  hill  and 
down  grade  as  irresponsibly  as  the 
average  flapper  most  any  day  in  the 
year,  and  that  a  little  matter  of 
brakes  meant  nothing  to  it  what  so 
ever.  So  we  eased  it  to  a  standstill 
up  in  the  neighborhood  of  2010  Geo. 
Str.  and  we  put  in  all  the  spare  time 
we  had  in  La  Crosse  making  it  safe 
for  little  Squirtie.  We  managed  to 
get  up  to  Onalaska  by  mistake  and 
then  headed  east,  up  past  Mt.  Nigger 
Nathan  and  over  the  hills  and  far 
away.  Sorry  that  we  missed  the 
creamery  at  La  Crosse.  We  heard 
that  they  have  a  good  one  there,  but 
we  are  going  there  again  one  of  these 
days,  either  on  a  boat  from  St.  Paul 
or  St.  Louis,  and  look  them  over  right. 
La  Crosse  is  a  nice,  prosperous  little 
city,  and  anyone  going  on  a  tour 
should  not  miss  it.  But  really  tho 
best  way  to  get  in  there  is  by  boat; 
of  course  one  can  make  it  by  auto  but, 
oh,  you  brake  band,  clutch  linings, 
etc. 

La  Crosse,  La  Crosse, 
I'll  toll  you  what  I'll  do; 
I'll  practice  up  on  tho  Rockies  and 
then  come  back  to  you. 


A  guy  way  up  in  affairs  of  butter 
from  down  at  Owatonna  delivered 
himself  of  tho  opinion  right  in  front 
of  us,  up  in  the  Union  Depot  one 
night,  that  the  party  engineering  that 
Pills  and  Prescription  column  in  tho 
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Dfl-iry  Record  was  none  other  than 
one  of  the  stenographers.  Outside  of 
toting  a  powder  puff  hereafter,  we 
h'aint  goin'  to  do  nothin'  about  tliis, 
but  we  never  can  tell  what  the  stenogs 
will  do.  They  might  resent  this  in- 
sinuation strenuously  and  take  to 
toting  oversize  hat  pins  and  stage  a 
mighty  pointed  comeback. 


A  couple  of  birds  that  are  doing 
time  in  the  Midway  creamery  get  on 
the  car  with  us  about  two  o'clock 
P.  M.  quite  often.  One  wears  a  cor- 
duroy cap  and  g:oggles  and  the  other 
has  a  habit  of  sitting  and  facing  the 
party  of  the  first  part  at  any  angle  of 
about  ninety  degrees,  so  we  find  it 
hard  to  get  a  line  on  him.  Both  of 
these  gents  are  totally  immersed  in  a 
subject  of  apparently  mutual  interest 
and  a  new  serial  is  run  on  each  trip 
down  town. 


We  see  by  the  Dairy  Record,  a  St. 
Paul  sheet  that  is  listed  as  Overhead 
hy  the  buttermakers  of  Wisconsin, 
Minnesota  and  every  place  else,  that 
one  of  the  steady  pulling  wheel  bosses 
of  the  industry,  H.  B.  Hoiberg  of  Coon 
Valley,  Wis.,  is  about  to  retire  to  rest 
on  his  laurels,  as  it  were.  We  were 
down  in  the  valley  once  this  summer, 
and  heard  a  lot  about  Hoiberg  and  it 
was  all  to  his  credit.  We  were  anxious 
to  meet  him  and  put  on  a  little  con- 
fab but  when  we  called  at  the  plant 
about  3  P.  M.  he  was  out  getting  the 
air,  it  being  a  sultry  afternoon,  so  we 
missed  him.  Coon  Valley  has  a 
mighty  nice  butter  factory,  and  Hoi- 
berg certainly  keeps  it  up  in  tip-top 
order.  We  rubbered  in  through  the 
windows  and  screen  doors  and  noticed 
that  all  the  equipment  was  modern 
and  all  slicked  up  in  nice  shape. 
Several  of  the  citizens  noticed  us 
getting  an  eyefull  and  were  just 
getting  ready  to  come  over  in  massed 
formation  as  we  concluded  our  in- 
spection and  got  ready  to  pull  out 
voluntarily.  This  creamery  is  right 
on  trackage.  An  elevated  roadway 
leads  up  to  the  intake  and  in  after- 
noons we  noticed  that  it  was  used  as 
a  turn  table  for  wild-eyed  tourists 
from  down  in  Iowa,  to  make  their 
Flivvers  do  the  right  about  face  on. 
There  does  not  seem  to  be  much 
acreage  opened  around  Coon  Valley 
but  what  is  opened  seems  to  be  farmed 
very  efficiently  as  their  creamery  and 
town  sure  look  prosperous.  This 
valley  extends  from  La  Crosse  up  to 
Black  Earth,  Wis.,  where  it  branches 
off  towards  Mount  Horeb  and  is  called 
Anneola.  There  is  an  abundance  of 
beautiful  scenery  all  along  the  line 
and  is  well  worth  going  to  see.  Give 
your  brakes  a  try  out,  folks,  and  then 
drift  in  there  and  look  Hoiberg's  val- 
ley over.  From  what  we  heard  of 
Hoiberg,  he  is  too  active  a  man  ac- 
tually to  retire  and  will  probably  take 
up  real  estate  or  some  other  interest- 
ing line  of  endeavor.  Here's  luck,  old 
scout;  we're  sending  you  a  medal  that 
it  takes  a  hero  to  wear. 


Fighting  Bob  LaFoilette  over  in 
Wisconsin  has  started  investigating 
the  Standard  Oil  Co.,  which  he  says 
can  and  will  boost  prices  to  a  dollar 
per  gallon  soon  if  they  are  not  checked 
up  pretty  quick,  as  they  are  fast 
getting  control  of  all  the  oil  in  the 
world. 


Stop  -  Read  -  Think-  Act! 


That  the  span  of  human  life  is 
steadily  lengthening  is  shown  by 
recent  statistics. 

Nation-wide  reports  show  that  as 
the  result  of  scientific  disease- 
preventing  efforts  during  the  years 
between  1910  and  1921,  the  average 
expectation  of  life  has  been  length- 
ened by  four  years. 

One  big  reason  for  this  is  the 
public  demand  for 


Protected  Food  Products 

Even  the  dullest  can  easily  appre- 
ciate the  tremendously  important 
service  Parchment  and  Waxed 
Papers  render  in  combating  dis- 
ease by  delivering  clean  foods  to 
the  consumer's  table. 

K.V.P.  Protective  Papers 

are  actually  doing  this  big  job,  and 
for  years  have  saved  life,  wastage 
and  money. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michigan.  U.  S.  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^iTaS^wf^r'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 


CH   WpjIVPF  &  Pn   Better  Merchants 
•    -""i-*    ""CuVd     %^  LI*  65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALtJE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Mar. 24 

Mar.  31 

Jan.  1 

Chicago  

44,902 

51,535 

614,284 

New  York  

51,888 

64,467 

740,642 

Boston  

13,405 

17,861 

201,428 

Philadelphia. . .  . 

32,322 

14,443 

205,455 

Total  

142,517 

148,306 

1,761,809 

Cold  Storage  Movement  of  Butter 


Cities 

In 

Out 

On  Hand 

Chicago .... 

152,448 

623,123 

607,885 

New  York. . 

106,504 

592,586 

1,748.143 

Boston  

15,809 

179,498 

275,149 

Philadelphia 

64,160 

143,848 

600,758 

Total.  .  .  . 

338,921 

1,539,055 

3,231,935 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 


Date 

Ch'go 

N.Y. 

Bos  on 

Phila. 

March  26  

18,414 

35,976 

9,079 

11,883 

March  27  

21,378 

39,359 

9,394 

11,526 

March  28  

19,813 

38,501 

8,840 

11,163 

March  29  

19,356 

35,938 

8,408 

12,329 

March  30  

17,060 

31,532 

8,354 

12,166 

March  31  

18,741 

34,310 

7,535 

10,863 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MARCH  24-30,  1923 


Mar. 

Mar. 

Mae. 

Mar. 

Mar. 

Mar. 

Markets 

24 

26 

27 

28 

29 

30 

New  York.  . 

50  i 

50^ 

49J 

49 

49 

49 

Chicago .... 

51i 

51i 

50 

49^ 

49^ 

49  i 

Philadelphia 

50  i 

50  i 

50  J 

48^ 

48J 

49 

Boston  

52 

52 

52 

52 

51i 

511 

Wiriiiiiiiiiioniniinii[iiM[iiiiiiiic]n 


[Every  Day,  I 
In.  Every  Way  I 
It's  Gett  irtg  Better  and  Better \ 

The  Dairy  Record 

ST.  PAUL.  MINN. 

1  .50 

B  per  year 

TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 


MJIIIIIIIIIIIIIllUIIIIIINmilllllllllllNlllllllllllinilllllllllllClllUIIIIIIIKK 


OD 


Say  I 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  $  ^  7S 

by  O.  F.  Hunziker?  If 

not,  do  so  at  once.  Price . .  %^ 
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"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


Butter    Markets    Very    Unsettled  and 
Sensitive 

The  butter  market,  during  the  last  week 
in  March,  was  very  unsettled  and  nervous. 
Trading  was  marked  with  caution  on  every 
hand.  Receivers  pressed  goods  for  sale  on 
arrival,  and  jobbers  operated  vepv  close 
to  requirements.  Confidence  was  so 
generally  lacking  that  the  slightest  change 
in  the  immediate  supply  and  demand  were 
sufficient  to  control  the  trend  of  prices. 
One  day  a  small  surplus  would  weaken 
the  market.  The  ne.xt  day  likely  as  not, 
receipts  would  be  lighter,  trading  active 
enough  to  closely  clean  up  supplies,  and 
the  market  firm  again.  On  the  whole, 
price  tendencies  lower,  but  not  decidedly  so. 
Approaching  Spring  Decline  Makes 
Operators  Cautious 

Such  a  sensitive  condition  is  not  usual 
for  this  time  of  the  year.  Facing  the  usual 
spring  decline  diu'ing  the  next  two  months, 
none  of  the  trade  were  willing  to  carry 
surplus  stocks.  The  fact  that  prices  were 
much  higher  than  last  year  made  the  mar- 
ket just  that  much  more  sensitive.  More- 
over, for  the  past  month  there  has  been 
much  uncertainty  as  to  the  available 
supply  of  butter.  The  movement  of 
butter  to  the  markets  was  seldom  regular, 
due  to  the  storms  and  snow  fall.  The  make 
of  butter  could  not  be  accurately  estimated. 
Delays  were  anticipated  by  strength,  and 
the  arrival  of  delayed  goods  by  weakness. 
During  the  week  under  review  the  fact  that 
delayed  shipments  were  expected  was  of 
considerable  influence,  particularly  at  New 
York. 

Far  Western  Butter  Appears  on 
Markets 

Asde  from  the  regular  receipts  far 
western  and  foreign  butter  played  an 
important  part  in  keeping  the  market  on 
edge.  A  number  of  cars  of  California. 
Utah,  Idaho  and  Colorado  butter  found 
their  way  to  Chicago  and  the  eastern 
markets,  and  sold  at  prices  near  the  same 
grade  of  regular  receipts.  Slight  conces- 
sions were  usually  necessary  because  buyers 
prefer  tubs.  The  fact  tliat  the  already 
sluggish  markets  were  called  on  to  absorb 
these  added  quantities,  together  with  the 
uncertainty  as  to  the  quantity  of  the  class 
of  goods  which  might  be  expected,  exerted 
an  influence  that  was  far  from  steadying. 
Foreign  Butter  Keeps  Markets  Nervous 

Then,  there  was  the  cargo  of  New  Zealand 
butter,  the  disposition  of  which  was 
shrouded  with  a  great  deal  of  mystery. 
No  one  knew  whether  most  of  the  butter 
would  be  sold  locally  or  shipped  to  Eng- 
land. It  was  feared  that  more  sMpments 
of  New  Zealand  to  New  York  would 
follow  and  a  larger  portion  of  the  last 
cargo  than  was  generally  expected  would 
be  thrown  on  the  American  market. 
Reports  from  reliable  sources,  however, 
indicate  that  10,000  boxes  were  shipped 
to  England,  several  thousand  boxes  to 
Canada,  and  that  the  rest  of  the  cargo  is 
ofi'ered  for  sale  into  domestic  outlets.  No 
further  shipments  of  Danish  or  New 
Zealand  were  reported. 

Range  Between  Scores  Narrow,  Chicago 
Markets  Relatively  High 
A  feature  of  the  markets  for  several 
weeks  was  the  extremely  narrow  range  of 
prices  between  top  and  bottom  scores  and 
the  unusual  relation  between  prices  at 
New  York  and  Chicago.  The  first  was 
probably  largely  due  to  receipts  showing 
an  exceptionally  large  percentage  of  good 
to  Fancy  butter.  The  fact  that  many 
buyers  made  price  the  major  consideration, 
and  that  a  large  part  of  the  importations 
were  of  good  to  fancy  quality,  also  un- 
doubtedly had  a  bearing  on  the  situation. 
The  factors  which  kept  the  Chicago  mar- 
ket very  high  in  relation  to  the  eastern 
mai'kets  were  less  clear,  but  it  seems 
evident  that  importations  have  had  a 
great  deal  to  do  with  it.  Imports  have 
kept  the  market  at  New  York  imsettled, 
and  at  times  weak,  both  from  the  stand- 
point of  sentiment  and  supplies.  Since 
most  of  this  class  of  goods  must  find  outlets 
in  New  York  because  the  butter  is  not 
suited  for  the  trade  in  other  cities,  the 
markets  naturally  must  seek  a  level  where 
the  other  cities  will  attract  a  proportionate 
amount  of  the  domestic  receipts.  In  the 
past  an  unbalanced  price  relation  between 
markets  was  usually  (juickly  corrected  by 
creameries  taking  advantage  of  the  higher 


price  paid  on  some  of  the  markets.  Re- 
cently, however,  it  seems  that  the  high 
prices  at  Chicago  have  not  been  effective 
in  decreasing  heavier  supplies  or  the 
unusual  relation  of  prices  would  have  been 
corrected.  The  theory  has  been  advanced 
that  shippers  are  now  slower  to  change 
markets. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson. 
Local  Representatve. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex  92  Score  90-91 

MonMar26,  51    @51i  50^   50  @50i 

Tues  Mar27.  50^  @51    49J  @50    49  ^  

Wed  Mar  28,  49J  @.50    49   48  J... 

Thu  Mar29,  49^@50    49   48i  @48J 

Fri     Mar  30,  49^  @.50    49   48^  ©48} 

Sat    Mar31,50J@51     50   49^...  . 

Saturday,  March  31. 
Creamery — 

Higher  scoring  than  Extras  50|  @51 

Extras  (92  score)   @50 

Firsts  (90  to  91  score)  49i  @ 

Firsts  (88  to  89  score)  48|  @49J 

Seconds  (83  to  87  score)  48  @48i 

Lower  grades  '....47  @47| 

Centraized.  cars,  90  score  49i  @ 

Centralized,  cars,  89  score.  .....  .49  @49i 

Unsalted,  higher  than  Extras  53  J  @54 

Unsalted,  Extras  (92  score)  53  @ 

Unsated,  Firsts  (90  @91  score).  .  .52  ©52^ 

California,  boxes  AS  \  ©49 

Danish,  casks,  duty  paid  48  @49 

Argentine,  salted,  duty  paid  46i  ®47 

New  Zealand,  boxes,  duty  paid. .  .48  @48^ 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       P  rsts  Cent. 
92  Score    91  Score  90-C.L. 
Mon.,  Mar.  26.  51^      50   ©51    48J  ©49 
Tues.,  Mar.  27.  50        49   ©49^48  @48^ 
Wed.,  Mar.  28.  49|      48^  @49    47^  ©48 
Thu.,  Mar.  29.  49|      48i  ©49    47  ©48 
Fri.,     Mar.  30.  49^      48|  ©49    47 J  ©48 
Sat.,     Mar.  31.  50        49   ©49^  48  ©48^ 

Creamery,  Extras  (92  scores)   @50 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91  i  scores).. 49  ©49 1 

Firsts  (88  to  89  J  scores)  48   ©48  i 

Seconds  (83  to  87  scores)  47   ©47  ^ 

Centraized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh   ©49 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Mar.  26  48 

Tues.,  Mar.  27  ■.  48 

Wed.,  Mar.  28  47 

Thu.,  Mar.  29  47 

Fri.,     Mar.  30  48 

Sat.,    Mar.  31  49 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-nine  member-creameries  report 
an  output  of  3,532,908  pounds  of  butterfat 
for  week  ending  March  24.  an  increase 
of  4.5  per  cent  compared  with  the  previous 
week,  and  an  increase  of  13.4  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fres 

Extras  Ex.  Firsts 

7on.,  Mar.  26  30  ©31  29  ©29i 

Tues.,  Mar.  27  30  ©31  28J  ®29i 

Wed.,  Mar.  28  30  ©31  28i  ©29 

Thu.,  Mar.  20  30  @31  28i  ©29 

Ffi.,     Mar.  30  30  ©31  28  J  ©29 

Sat.,     Mar.  31  30  ©31  28§  ©29 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordnary 
Firsts  First 

Mon.,  Mar.  26  23   22  J  ©22  J 

Tues.,  Mar.  27  23    @23i  211  ©22 

Wed.,  Mar.  28  23J   21i@22 

Thu.,  Mar.  29  23    @23J  214  ©22 

Fri.,     Mar.  30  24   22   ©22  1 

Sat.,    Mar.  31  24i   22  ©225 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Bank  of  Manhattan  Company;  Columbia  Bank 
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WANT-ADS 

Rates — All  Want  Ads  arc  two  cents  a 
word  per  Insertion,  no  insertion  loss  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson,  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P. 
Ryger,  Sec'y,  Brookings,  S.  D. 


No.  303 — Operator  wanted  by  co-opera- 
tive creamery  in  Minnesota.  Small  railroad 
town;  make  about  125,000  pounds  annual- 
ly.   Board  will  meet  April  6.  

No.  304 — Operator  wanted  by  creamery 
In  North  Dakota.  Annual  make  about 
100,000  pounds.  

Wanted  at  Once — Helper  with  two  or 
three  years'  experience;  good  wages  to 
good  man.  Apply  to  C.  Ostberg,  Moun- 
tain  Lake.  Minn.  4-11 

Wanted,  A  Helper  in  the  Roslyn 
creamery,  with  two  or  three  years'  experi- 
ence; one  who  is  able  to  put  out  a  churning 
when  the  manager  is  gone,  and  able  to 
write  checks  where  cream  is  paid  for 
every  day;  will  pay  S80.00  to  start  with. 
Address  Roslyn  Co-operative  Creamery 
Company,  Roslyn,  S.  D.  4-4 

Helper  Wanted  in  up-to-date  creamery 
making  two  hundred  to  three  hundred  and 
fifty  tubs  per  week;  good  chance  to  learn, 
and  opportunity  for  promotion.  Address 
3014,  Dairy  Record,  St.  Paul,  Minn.  4-4 


Wanted,  Position  as  assistant  or  helper 
in  Central  or  Southern  Minnesota  creamery; 
have  had  several  years'  experience  in  dairy 
as  helper  in  making  butter  and  ice  cream"; 
can  run  refrigerating  machine;  please  state 
wages  with  or  without  board  and  room. 
Hawley  Helgeson,  436  W.  Bridge  St., 
Owatonna,  Minn.   4-4 

Position  Wanted  as  second  man  in 
creamery;  understand  neutralization,  pas- 
teurization, standardization,  and  all  latest 
methods;  have  year  and  a  half  experience; 
taken  course  at  South  Dakota  Experimental 


School:  state  wages  in  first  letter.  Address 
Chris.  Thomson,  Box  33,  Hendricks,  Minn. 
 4-4 

Position  Wanted  as  a  helpcir;  am  wil- 
ling to  loarn  the  trade  and  not  afraid  of 
work:  farmers'  co-operative  croamnr.v  pre- 
ferred; please  state  wages  in  first  letter. 
Address  Albert  Rotsolk,  Maple  Lake,  Minn. 

 » 

Position  Wanted  by  young  man  as 
helper;  eight  months'  experience;  under- 
stand all  latest  methods;  state  wages; 
can  come  at  once.  Write  to  J.  P.  Hortsch, 
Albany,  Minn.  3-28tf 

Position  Wanted  as  helper;  experienced; 
have  Minnesota  tester's  license,  also 
Dairy  Course:  state  wages.  Carl  E. 
Johnson.  R.  1,  Box  104,  Luck,  Wis.  4-11 

Wanted — Cream  station  to  operate,  or 
tester  in  creamery;  have  had  experience; 
South  Dakota  license;  will  take  examination 
in  any  other  state.    Mrs.  Walt.  Cash,  S.  D. 

4-4 


g\isii\es$(3\ai\ccs 


For  Rent — A  creamery  with  all  neces- 
sary equipment  for  buttermaking;  located 
in  the  largest  cream  producing  territory 
of  Northern  Wisconsin;  will  rent  for  $100 
per  month.  For  particulars  write  John 
Pudas,  Iron  River,  Wis.  4-4 

Wanted  to  Rent — Good  paying  cream- 
ery; please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3018,  Dairy  Record,  St. 
Paul,  Minn.  4-11 

Creamery  for  Sale— A  hollow  tile 
building,  well  located  in  nearly  a  block 
of  ground  in  a  good  town  in  one  of  the 
best  dairy  counties  of  Southern  Minne- 
sota; has  a  full  line  of  machinery  in  it 
that  can  be  bought  cheap,  including  York 
refrigerating  plant;  have  been  making 
ice  cream  as  well  as  butter;  best  of  reasons 
for  selling.  Address  3015,  Dairy  Record, 
St.  Paul,  Minn.  4-11 

For  Sale — My  creamery  in  a  good  town 
in  Southeastern  Minnesota;  price  $5,000 
for  everything  as  it  stands;  operating 
the  year  round.  Address  3016,  Dairy 
Record,  St.  Paul.  Minn.  4-4tf 

House  for  Sale  or  trade  for  good  cream- 
ery; house  modern  in  every  respect,  located 
in  Benton  county,  Iowa,  town  of  3,500 
population;  if  you  have  anything  to  offer 
write  3009,  Dairy  Record,  St.  Paul,  Minn. 
 4-11 

Ask  Us  To  Sell  your  real  estate;  any- 
thing; trade  or  sale.  F.  D.  Steinert,  Real 
Estate  Broker,  Securtiy  State  Bank  Build- 
ing, Colby,  Wisconsin.    Licensed.  4:11 

Wanted  to  Rent  good  paying  cream- 
ery; please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3011,  Dairy  Record, 
St.  Paul,  Minn.  4-11 
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For  Sale — Dual  400-pound  chiu-n,  $50.- 
00;  recording  pasteurizing  thermometer, 
used  six  months,  $35.00;  weigh  cans,  70- 
gallon.  with  gates,  $2.00  to  $8.00;  sanitary 
fittings,  $45.00  worth  for  $12.00;  steam 
turbine  bottle  washer  and  sink,  $25.00: 
centrifugal  brine  pump,  $15.00;  quart  and 
pint  milk  bottle  cases,  sixty  cents;  weigh 


can  trucks,  $1.50;  heavy  galvanized  brine 
tanks,  all  sizes,  $5.00  to  $15.00;  2-H.  P. 
motor,  $45.00.  Sylvester-Nichols  Com- 
pany,  Little  Falls,  Minn.  4-11 

For  Sale — One  C.  P.  4-ton  compressor 
complete  with  valves  and  all  connections; 
crated  to  ship,  $100:  one  75-H.  P.,  3-phaso 
CJ.  E.  induction  motor,  1740  R.  P.  M.,  with 
compensator,  base  and  pulley,  $155; 
reason  for  soiling,  too  small  for  present 
requirements.  Above  goods  one  year  old 
Sanitary  Dairy,  Stillwater.  Minn.  4-4 

Wanted — Second  hand  Ideal  skimmilk 
weigher:  must  be  in  fair  condition.  Bon- 
.gards  Creamery  Association,  Bongards, 
Minn.  4-11 

Wanted  to  Buy — Some  milk  bottle 
cases,  quart  size.  TliorwaUi  Petersen, 
Madison,  Lake  Creamery,  Madison  Lake, 
Minn.  4-4 

Wanted — Three  or  four  hundred  gallon 
ripener  in  good  condition;  also  30-gallon 
starter  can.  Cloverlcaf  Co-operative  Crcam- 
ery  Association,  Spooner,  Minn.  4-2.5 

Wanted — A  second  hand  Capper  tub 
paraffiner;  state  price  and  condition.  Red 
Wing  Creamery  Company,  Red  Wing, 
Minn.  4-4 

For  Sale — One  300-gallon  and  one  400- 
gallon  Wizard  disc  ripenors  in  good  ser- 
viceable condition;  reason  for  selling,  just 
installed  two  600-gallon  vats;  price  $12.5 
dollars  each;  first  check  for  above  amount 
gets  either  one;  vats  crated  and  ready  for 
immediate  shipment.  Address  Bork  Cream- 
ery  Company.  Manson.  Iowa.  4-4tf 

For  Sale — One  Rood  pasteurizer,  ca- 
pacity 3,500,  and  coils,  fair  condition, 
too  small  for  our  use.  Bell-Jones  Com- 
pany,  Davenport,  Iowa.  4-4 

For  Sale — One  Northey  refrigerator.  150- 
tub  capacity;  this  box  is  all  in  good  shape, 
only  used  a  short  time;  price,  $150.  Le 
Sueur  Creamery  Co.,  Le  Sueur,  Minn.  4-18 

For  Sale — New  Disbrow  churn,  size  4; 
made  three  churnings.  Address  3017, 
Dairy  Record,  St.  Paul,  Minn.  4-11 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
i-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li-inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Wanted — Second-hand  Creamery  Pack- 
age Butter  Tub  Paraffiner.  Midway  City 
Creamery  Company,  New  Rockford,  N.  D. 
   2-7tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale — Two  400-gallon  Wizard  Ri- 
peners;  two  Duplex  Steam  Pumps,  all  in 
good  condition.  The  Kramer  and  Dickman 
Creamery  Company,  Minster,  Ohio.  4-25 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 


32 


THE  DAIRY  RECORD 


"personal I 


H 
K 
M 
K 
K 
» 
K 
K 
M 
M 
» 
M 
K 
K 
K 
» 
H 
K 
H 
K 
K 
H 
K 
K 
K 
M 
K 
» 
M 
K 
K 
K 
K 
K 
M 
K 
M 
K 
K 
» 
M 
» 
M 
M 
M 
K 
K 
M 
K 
H 
K 
K 
K 
H 
K 
H 
K 
H 
K 
M 
K 
K 
M 
K 
M 
H 
K 
M 
M 
K 
M 


Helps 
to  Solve  the 
Problem 


You  will  never  get  very 
far  with  your  patrons  on 
the  solution  of  sweet  milk 
or  cream  by  talking  and 
preaching.  That's  been 
done  to  death.  Help 
them  in  a  more  definite 
way.  Display  an  Ideal 
Cooler  and  Aerator  in 
your  plant  WHERE 
THEY  CAN  SEE  IT 
EVERY  TIME  THEY 
COME.  They'll  soon 
want  to  know  why  it  is 
there — and  ask  questions. 
Then  is  the  time  talk  will 
count  most.  Tiy  this  and 
watch  the  results. 

The  Ideal  Milk  Cooler 
and  Aerator 

is  efficient,  duiable  and 
simple  to  operate.  Has 
large,  ample  cooling  sur- 
face. Use  ice  or  rurming 
water.  Is  quickly  and 
easily  cleaned.  Made  of 
high  grade  material  and 
with  just  ordinary  care 
will  last  a  long  time.  We 
make  so  many  that  the 
price  is  exceedingly  low. 
Every  one  of  your  patrons 
can  afford  to  own  and 
operate  an  IDEAL  MILK 
COOLER  &  AERATOR. 

Ash,  your  dealer  or  write  us 

Cakes  &  Burjger  Co. 

Cattaraugus,  N.  Y. 

ESTABLISHED  1873 
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A.  T.*Frank,  who  has  been  opera- 
ting a  creamery  near  Buffalo,  Minn., 
for  the  past  eighteen  years,  was 
among  the  visitors  during  the  past 
week. 

Ole  Johnson  of  the  Diamond  Crys- 
tal Salt  Co.,  now  knows  all  about 
judging  butter.  We  took  two  minutes 
of  our  valuable  time  to  tell  him  all 
we  know  about  it. 

J.  F.  Kielty,  operator  at  Swanville, 
Minn.,  came  in  with  a  smile  and  a 
broken  arm  last  week .  He  tried  to 
crank  his  car  and  the  ear  resented 
the  familiarity,  so  it  kicked  him. 
What?    Well,  that's  what  he  said. 

Chas.  Cole,  Jr.,  who  charms  the 
B.  &  O.  into  paying  him  a  salary, 
put  his  front  feet  on  the  nice  shiny 
furniture  and  told  of  how  things 
used  to  be  sixty  or  eighty  years 
ago  when  he  was  a  boy.  Just  had 
that  furniture  cleaned,  too. 

J.  J.  Bork,  president,  vice-persident, 
general  manager  and  operator  of 
the  creamery  at  Manson,  Iowa,  tried 
to  out-talk  us  on  relativity,  flappers 
and  overrun,  when  he  shied  in  last 
week,  but  his  voice  gave  out.  By 
the  way,  he  is  also  secretary  and 
treasurer  of  the  creamery  at  Manson. 

Joel  G.  Wincher,  of  the  United 
States  Dairy  Division,  visited  The 
Dairy  Record  offices  while  in  the 
city  last  week.  The  guardian  of 
the  portal  thought  he  was  an  insur- 
ance man  and  didn't  want  to  let 
him  in,  which  would  have  been  hard 
luck  for  us,  as  Mr.  Wincher  is  doing 
a  big  work,  and  relates  it  enter- 
tainingly. 

In  announcing  his  change  of  address 
from  Circle  to  Froid,  Mont.,  where 
he  is  opening  a  new  creamery,  Fred 
F.  Engler  sent  his  greetings  to  all 
the  creamery  folks  in  this  neck  of 
the  woods.  According  to  A.  E.  F. 
French,  that  word  "froid"  means 
"cold,"  and  that  puts  us  off'n  him. 
We've  had  enough  of  that  cold  stuff 
this  winter  to  last  us  for  the  rest  of 
our  life. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  last  week 
are  the  following:  O.  J.  Kloock, 
Garner  to  North  wood,  Iowa;  L.  R. 
Quinn,  Long  Beach  to  San  Pedro, 
Calif.;  J.  A.  Grogger,  Olathe,  Kan., 
to  Randolph,  Mo.;  M.  H.  Klemmer. 
St.  Lucas  to  Waverly,  Iowa;  Louis 
B.  Ladsen,  Sherman  to  Silver  Lake, 


Minn.;  Henry  Meyer,  Kimball,  Neb. 
to  Freeport,  Minn. 

Anton  Baltes,  Long  Prairie,  Minn., 
had  the  bull  tied  outside  when  he 
came  in  for  a  visit  last  week.  Yep, 
a  card  with  a  bull  on  it.  He  was  in 
St.  Paul  with  a  bunch  from  Long 
Prairie  who  were  having  a  smell 
time  visiting  the  South  St.  Paul 
stockyards,  and  he  took  advantage 
of  the  opportunity  to  drop  in  and 
see  if  we  were  Avorking.  (He's  on 
the  Publicaton  Board,  see?) 

Prof.  B.  W.  Neasham,  Dairy  Spec- 
ialist at  Louisiana,  writes  from  Baton 
Rouge:  "I  am  enjoying  your  paper 
very  much,  and  am  getting  some  very 
good  information  from  it.  However, 
after  I  read  the  editorials  I  always 
turn  to  Dr.  Squirt  and  have  a  good 
laugh  on  some  of  the  boys  you  are 
throwing  hooks  into."  Clever  and 
cocky,  eh?  Just  takes  it  for  granted 
that  he  knows  who  Doc.  is.  Giiess 
again,  ol'  dear.  But  thanks  for  that 
"after  I  read  the  editorials"  thing. 
That  will  burn  Doc.  up.  He  and 
Jim  Sorenson  insist  that  if  it  weren't 
for  their  pages  the  customers  wouldn't 
have  anything  to  read  but  the  Ads. 


Iowa  Hits  Oleo 

The  use  of  oleomargarine  will  be 
prohibited  in  State,  county  and  mu- 
nicipal institutions  of  Iowa,  if  a 
measure  recently  introduced  in  the 
legislature  of  that  State  is  adopted. 
The  restriction  applies  to  all  institu- 
tions, whether  penal,  charitable  or 
correctional. 

The  law  makes  it  a  misdemeanor 
for  any  officer  or  agent  of  one  of 
these  institutions  to  buy  oleomarga- 
rine or  cause  it  to  be  used  in  those 
institutions.  It  also  prohibits  any 
person  from  selling  or  offering  for 
sale,  any  butter  substitute  to  officers 
or  agents  of  institutions.  A  penalty 
of  1100  fine  or  thirty  days  inprison- 
ment  is  specified  for  violation  of  the 
provisions  of  the  law. 

Kanhawha,  Neb. — O.  W.  Albright, 
operator  of  the  local  creamery,  has 
resigned  his  position  here.  He  is  now 
manager  of  the  creamery  and  ice 
cream  factory  at  Hull,  Iowa. 


If  you  want  to  make  better  butter, 
use  a  better  culture — 

Flora  Daneca 

=  IS  IT= 
Albert  Anderson  -  Erskine,  Minn. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 
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NO  RADICAL  PLAN 


Association   Not   to   Attempt  to 
Displace  Dealers. 


Organization  Primarily  for  Ser 
vice,  Says  McGuire — Attends 
Icing  Hearing. 


The  Minnesota  Co-operative 
Creameries'  Association  is  not  con- 
templating going  outside  the  present 
channels  of  distribution  and  setting 
up  a  bit  marketing  organization  of 
its  own. 

This  was  the  statement  made  by 
A.  J.  McGuire,  general  manager  of 
the  association,  upon  his  return  from 
New  York  and  other  Eastern  points 
where,  in  company  with  President 
John  Brandt,  he  has  been  making 
a  sur\^ey  of  the  situation  during  the 
past  ten  days. 

Mr.  McGuire's  statement  was  made 
in  answer  to  a  question  put  to  him 
by  The  Dairy  Record  following  the 
publication  of  a  statement  recently 
to  the  effect  that  the  association  had 
inaugurated  a  change  of  policy  and 
that,  as  a  marketing  agency,  it  now 
intended  to  sell  the  $30,000,000  an- 
nual butter  output  of  its  member 
creameries  through  its  own  organiza- 
tion. 

Distribution  Economic 

"We  are  not  planning  anything 
revolutionary  in  marketing  methods," 
declared  Mr.  McGuire  upon  his 
return. 

"We  have  always  emphasized  the 
fact  that  we  are  a  service  rather  than 
a  marketing  organization,  and  unless 
requested  we  do  not  attempt  to 
market  the  butter  of  our  member 
creameries.  Even  then,  we  sell  that 
butter  to  one  of  the  reputable  houses 
which  specializes  in  the  grade  of 
butter  produced  by  the  creamery 
making  the  request. 

"There  is  undoubtedly  a  big  field 
for  work  to  be  done  in  bringing  about 
better  distributing  conditions,  and 
we  vnll  attempt  to  do  some  work 
there.  By  this  I  mean  that  there 
are  cities  which  offer  a  good  market 
for  fancy  butter,  which  are  not  now 
able  to  secure  that  class  of  butter, 
and  we  will  attempt  to  meet  this 
demand,  but  we  have  absolutely  no 
intention  of  attempting  to  market 
any  large  amount  of  our  butter 
outside  the  present  channels  of  dis- 
tribution. Butter  is  sold  on  a  very 
small  margin  and  I  question  whether 
a  more  economic  method  could  be 
estaVjlished,  speaking  from  a  practical 
creamery  standpoint,  than  now  ex- 
ists." 

Attend  Icing  Hearing 
Mr.  McGuire  and  Mr.  Brandt  also 
attended  the  Icing  Charge  hearing 
in  Chicago  while  on  their  trip,  and 

(Continued  on  Pa^e  20) 


TREND  OF  INDUSTRY 


International    Survey  Shows 
Industry's  Growth. 


Steady  Increase  in  United  States 
Butter  Production  Since 
Establishment  of  Creameries. 


The  butter  industry  of  the  United 
States  is  so  large  that  more  than  a 
ton  of  butter  was  made  per  minute, 
day  and  night,  last  year.  Yet  even 
this  enormous  production  scarcely 
meets  domestic  needs. 

Butter  has  occupied  a  position  as 
a  food  in  the  United  States  ever 
since  the  earliest  settlements.  James- 
town, Va.,  had  300  cattle  at  Christ- 
mas time,  1618.  From  ttat  time 
growth  has  been  ssteady. 

The  pioneer  processes  of  making 
butter  were  crude,  and  the  simple 
utensils  consisted  chiefly  of  a  dasher 
churn  and  a  paddla.  For  many 
years  little  improvement  was  made 
until  manufacturing  and  the  develop- 
ment of  cities  resulted  in  larger  con- 
suming centers  for  dairy  products. 
This  demand  stimulated  improve- 
ments in  methods  and  utensils  for 
making  butter,  and  resulted,  about 
1850,  in  the  development  of  the 
factory  system. 

Growth  of  Factory  System 

The  factory  system  of  dairying 
grew  rapidly,  and  its  development 
may  be  attributed  to  advantages 
which  it  has  over  farm  buttermaking. 
Butter  made  in  factories  generally 
is  more  uniform  in  quality,  and  is 
manufactured  more  cheaply,  pound 
for  pound,  than  farm-made  butter. 

The  production  of  farm  butter 
increased  rapidly  until  factory  butter 
was  made  in  large  quantities.  After 
1900  farm-butter  production  declined, 
with  factory  butter  still  increasing. 

The  variations  in  factory-butter 
production  in  late  years  have  been 
due  largely  to  the  use  of  milk  in 
the  manufacture  of  other  products 
to  meet  war  needs.  The  output  of 
factory  butter  has  increased  approxi- 
mately 200,000,000  pounds  each  ten 
years  since  1880. 

Renovated  Butter  Declines 

Beginning  July  1,  1902,  the  data 
of  the  first  records,  the  quantity 
of  renovated  butter  made  has  varied 
considerably,  but  the  general  trend 
has  been  toward  a  smaller  production. 
This  decrease  corresponds  in  general 
to  the  decline  in  the  quantity  of 
farm  butter  from  which  renovated 
butter  is  largely  made.  It  is  probable 
also  that  improvement  in  quality  of 
farm  butter  has  helped  to  increase 
its  consumption  as  such,  and  to 
decrease  the  supply  for  use  in  the 
manufacture  of  renovated  butter. 

Still  another  factor  is  the  matter 

(Continued  on  Pa^e  25) 


PASSES  BUTTER  LAWS 


Minnesota  Legislature  Adopts  1 
Important  Measures. 


Pasteurization,  Can  Sterilization 
and  Neutralizer  Labelling 
Bills  Passed. 


Five  measures  of  great  importance 
to  Minnesota  creameries  were  passed 
by*  the  Senate  late  last  week. 

These  bills  provide  for  ,  the  "^pas- 
teurization of  all  cream  used  in  the 
manufacture  of  creamery  butter,  the 
sterilization  of  all  cans  by  the  cream- 
ery before  returning  them  to  patrons, 
the  labelling  of^all  butter  made  from 
neutralized  cream,  the  creation  of  a 
new  standard  for  the  use  of  the 
Minnesota  State  Brand,  and  the 
licensing  of  the  use  of  the  State  stamp. 

With  the  exception  of  the  pas- 
teurization bill,  all  of  these  measures 
had  previously  passed  the  House, 
and  now  go  to  the  Governor  for  his 
signature.  It  is  considered  a  foregone 
conclusion  that  he  will  sign  them. 
Fight  on  Labelling 

The  measure  providing  for  the 
labelling  of  butter  made  from  neu- 
tralized cream  was  the  only  one 
which  evoked  opposition  of  any 
strength. 

Some  legislators  from  rural  dis- 
tricts joined  with  a  few  representing 
city  constituencies  in  warring  on 
the  bill.  After  a  long  debate,  how- 
ever, proponents  of  the  measure,  led 
by  Senator  Henry  Arens,  forced  it 
through,  despite  the  claim  of  certain 
opponents  that  it  would  affect  many 
local  creameries  as  adversely  as  it 
would  the  centralizers. 

Must  Sterilize  Cans 

All  containers  used  for  transport- 
ing cream  to  a  creamery  must  be 
sterilized  with  live  steam  before  being 
returned  to  patrons,  according  to  the 
Ijrovisions  of  the  second  bill. 

The  measure  as  passed  bj'  the  House 
also  included  those  used  for  trans- 
porting milk,  but  this  provision  of 
the  bill  was  dropped  by  the  Senate. 
State  Standard  Butter 

The  bills  dealing  \sdth  the  new 
State  standard  for  butter  permit 
the  Dairy  and  Food  Commissioner 
to  authorize  the  use  of  the  official 
stamp   under  certain  resti'ictions. 

Butter  upon  which  the  State  stamp 
appears  must  score  92  at  the  time 
of  manufactui'e.  The  cream  must 
be  delivered  in  good  condition  and 
must  not  exceed  .3  per  cent  acidity. 
Patrons  must  deliver  the  cream  not 
less  than  three  times  a  week  from 
May  1  to  October  1  twice  a  week 
during  the  winter.  The  cream  must 
be  pasteurized. 

No  creamery  will  be  permitted^to 

(Continued  on  Pa^e  20) 
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COMMITTEE  QUOTATIONS 

From  time  to  time,  certain  men  connected  "with 
the  industry,  particularly  New  York  dealers,  declare 
their  dissatisfaction  with  the  present  method  of  arriv- 
ing at  butter  and  egg  quotations,  and  advance  some 
pet  scheme  to  replace  it. 

As  is  generally  known,  New  York  quotations  are 
compiled  by  the  Urner-Barry  Company,  from  infor- 
mation secured  at  the  daily  meetings  of  the  New  York 
Mercantile  Exchange  and  from  reports  of  actual  private 
transactions.  The  latest  proposal  is  to  substitute  for 
this  method,  quotations  which  are  ari'ived  at  by  a  com- 
mittee of  twenty-five  members  of  the  Ejcchange. 

Upon  a  former  occasion,  as  editor  of  another  publi- 
cation, we  expressed  our  belief  that  such  work  was  too 
important  to  be  placed  in  the  hands  of  the  Urner-Barry 
Company  or  any  other  private  or  semi-public  agency. 
There  was  not  then,  nor  is  there  now,  any  disposition  to 
criticise  the  method  of  arriving  at  the  quotations  nor 
any  complaint  to  make  of  the  efficiency  or  integrity  of 
the  Urner-Barry  Company.  Our  stand  was  merely 
that,  since  the  present  members  of  that  organization 
could  not  reasonably  expect  to  live  forever,  a  govern- 
ment compilation  would  better  safeguard  the  industry. 

This  suggestion  may  be  open  to  criticism;  there 
is  admittedly  no  great  need  for  the  change  as  long  as  the 
present  personnel  of  the  Urner-Barry  Company  con- 
tinues to  function.  But  with  the  plan  suggested,  i.  e., 
having  a  committee  of  twenty-five  arrive  at  the  quota- 
tions for  the  day,  there  is  a  decided  objection,  in-so-far  as 
we  out  in  the  producing  centers  are  concerned. 

Rightly  or  wrongly,  there  is  a  feeling  that  the  demand 
for  such  changes  as  the  one  in  question  comes  from  those 
who  have  an  ax  to  grind.  Perhaps  unjustly,  it  is  felt  that 
committee  quotations  are  desired  because  they  would 
be  inclined  to  favor  the  dealer  and  legislate  against  the 
shipper. 

Whatever  may  be  the  reason,  market  quotations  in 
which  so  many  thousands  of  those  who  are  not  directly 
concerned  in  their  making  are  concerned,  must  be  free 
from  any  suggestion  of  a  tendency  to  depress  values. 
Would  these  quotations  be  free  from  these  tendencies? 
Apparently  not,  if  the  statement  of  the  New  York  Prod- 
uce Review,  an  Urner-Barry  property,  is  exact.  It 
deelaros: 

"Past  experience  gives  little  hope  that  such  a  change 
would  operate  to  the  greater  accuracy  of  the  quotations, 
in  fact  a  careful  study  of  the  records  will  show  that  the 
reverse  has  been  the  case,  and  that  where  committees 
of  buyers  determined  by  vote  the  quotations  of  the  grades 
used  as  a  settling  basis  the  tendency,  at  least  during 
the  contract  season  of  surplus  production,  was  to  depres.s 
these  quotations  in  an  increasing  degree  below  the  open 
market  value  of  the  grades  spcHiified.     We  are  unable 


to  see  wherein  conditions  have  changed  during  the  last 
ten  years  to  lead  to  a  different  result  were  the  old  trade 
quotation  committees  reestablished,  and  in  view  of  the 
well-known  attitude  of  the  Federal,  State  and  city  gov- 
ernments toward  trade  associations  which  aim  to  "fix" 
prices  by  a  vote  of  members  we  believe  that  the  expedi- 
ency of  the  revival  of  the  quotation  committees  as  pre- 
viously operated  is  open  to  serious  question." 

Now,  whatever  may  be  said  for  or  against  the  compil- 
ing of  these  quotations  by  the  Urner-Barry  Company, 
the  fact  remains  that  there  is  not  one  iota  of  evidence 
to  show  that  it  has  ever  willfully  or  knowingly  fixed  a 
valuation  for  selfish  or  dishonest  reasons  Neither  can 
it  be  truthfully  said  that  it  is  very  often  wrong  in  its 
reflection  of  a  day's  prices.  Its  reporters  are  trained 
men  of  unquestioned  integrity.  Had  they  or  their  organ- 
ization been  wrong  many  times  the  Urner-Barry  Com- 
pany would  long  since  cease  to  have  existed  as  the  accep- 
ted authority  on  market  quotations.  Undoubtedly 
they  make  mistakes,  but  it  is  ooly  logical  that  these  mis- 
takes should  favor  the  dealers,  if  the  word  may  be  used, 
for  the  reporters  are  in  a  position  where  they  are  more 
liable  to  receive  the  viewpoint  of  the  receiver  than  that 
of  the  shipper.  But,  in  general,  their  reports  are  a  remark- 
ably fair  reflection  of  true  market  values. 

But  what  would  be  the  situation  if  the  daily  quota- 
tions were  arrived  at  by  a  committee,  such  as  that  sug- 
gested? No  matter  how  fair  the  members  of  such  a 
committee  would  attempt  to  be,  the  fact  remains  that 
the  viewpoint  of  the  dealer  would  be  paramount  to  that 
of  the  shipper,  for,  in  a  sense,  the  two  are  competitors 
in  that  their  views  are  widely  divergent.  Under  such 
conditions,  it  is  only  natural  that  shippers  should  be 
suspicious  of  any  quotations  at  which  a  committee  of 
this  kind  might  arrive. 

We  can  not  help  but  feel  that  committee  quotations 
would  prove  a  boomerang,  even  to  those  who  may  favor 
them  for  selfish  reasons.  It  is  far  better  for  all  concerned 
that  values  should  be  arrived  at  by  a  fair,  impartial, 
impersonal  agency.  The  method  may  have  its  faults, 
but  it  enjoys  general  confidence,  and  confidence,  after 
all,  is  the  basis  of  successful  operation  in  any  business. 


CREAMERY  GROUNDS 

Building  a  handsome  creamery  and  neglecting  the 
creamery  grounds  is  like  hanging  a  beautiful  painting 
in  a  cow  barn;  they  both  need  the  setting  to  show  them  off. 

It  is  remarkable  what  a  few  shrubs,  a  tree  or  two, 
and  a  well-cared  for  lawn  can  do  to  improve  the  appear- 
ance of  a  creamery.  The  Creamery  Beautifying  Contest 
in  Iowa  has  demonstrated  what  can  be  done  to  make 
even  an  old  creamery  building  look  presentable. 

Now  is  the  time  to  give  the  creamery  grounds  some 
thought.  It  will  not  cost  much  to  improve  their  appear- 
ance, and  the  work  required  will  be  more  than  off-set 
by  the  pleasure  of  working'  amid  such  surroundings. 
Then,  too,  like  a  spotless  creamery,  well-kept  grounds 
have  a  psychological  effect  upon  the  patron.  He  doesn't 
feel  right  about  bringing  old,  sour  cream  to  a  place  where 
cleanliness  has  been  made  a  virtue. 


SUPPLYING  THE  KICK 

"Let's  make  it  as  popular  and  proper  for  a  friend  to 
say  to  another:  'Let's  go  get  a  milk  shake  or  a  malted 
milk'  as  to  whisper,  'Come  to  my  room,  I've  got  a  little 
hootch',"  sugg'Gsts  the  Dairy  Farmer. 

Good  idea!  But  why  not  have  an  ill-tempered  cow 
in  each  drug  store  and  let  the  customer  draw  his  own 
drink?  It  might  supply  the  'kick'  which  otherwise 
would  be  missing. 
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MORE  NEXT  YEAR? 

Elated  at  their  success  in  disposing  of  a  large  quantity 
of  their  butter  at  a  good  price  in  American  markets 
this  past  winter,  New  Zealand  creamery  papers  and 
dairy  organizations  are  looking  forward  to  future  busi- 
ness of  even  larger  proportions,  judging  from  reports 
coming  from  that  direction. 

But  the  antipodeans  are  depending  not  alone  on  price  to 
secure  an  American  market.  On  the  other  hand,  they 
appear  to  feel  that  its  quality  Avill  enable  them  to  dispose 
of  their  butter  so  advantageously  that  the  handicap  of  the 
tariff  will  be  overcome  to   a  large  extent. 

While  American  buyers  may  not  be  inclined  to  accept 
the  New  Zealanders'  valuation  of  their  product,  the  fact 
remains  that  creameries  in  that  hemisphere  have  been 
making  strenuous  efforts  to  overcome  defects  which 
were  so  common  at  one  time  that  importers  took  it  for 
granted  that  butter  from  that  source  could  be  sold  only 
as  undergrades.  The  heavy  winter  shipments  were 
not  beyond  criticism  by  any  means,  but  a  great  improve- 
ment was  noted  over  former  years,  and  with  the  efforts 
now  being  made,  there  is  every  reason  to  believe  that 
the  day  is  not  far  distant  when  the  super  Anchor  brand 
of  New  Zealand  will  be  a  guarantee  of  quality.  Inci- 
dentally, the  fact  that  this  brand  is  used  only  as  a  ship- 
ping mark,  leaving  the  buyer  fi'ee  to  cut  it  and  dispose 
of  it  under  his  own  trademark  is  another  factor  which 
will  tend  to  cause  it  to  be  looked  upon  with  favor  if 
certain  of  our  Western  States  follow  through  their  an- 
nounced policj^  of  marketing  under  their  own  brand. 

As  the  Dairy  Farmer  stated,  in  commentiog  on  the 
situation,  "If  New  Zealand  can  send  butter  over  here 
and  pay  the  tariff,  and  under-sell  us,  or  equal  our  market 
price,  they  will  do  it  on  quality  we  have  not  got.  If  we 
have  fallen  down  on  quality  to  such  an  extent  that  con- 
sumers wall  buy  foreign  butter  instead  of  domestic,  there 


is  something  wrong  with  our  buttc-rmaking.  That  some- 
thing is  quality  of  cream  that  goes  into  buttermaking. 
Quality  begins  in  the  barn.  Our  bultermakers  are  trained 
men.  They  can  equal  the  quality  of  any  country  if  they 
can  get  quality  cream." 

The  statement  is  well  put.  The  ereameryman  must 
have  good  raw  material  if  he  is  to  be  able  to  make  a  good 
finished  product.  And  if  American  creameries  are  to 
meet  foreign  competition  successfully  they  must  have  a 
good  finished  product.  It  is  all  very  well  to  talk  of  choice 
Minnesota  butter  or  Iowa  State  Brand  butter,  but  the 
fact  is  that  the  consumer  does  not  give  a  whoop  where 
his  butter  comes  from  providing  it  is  of  the  desired  quality. 
There  is  a  possibility  of  a  higher  tariff,  but  if  such  a  tariff 
has  as  its  objective  the  protection  of  inferior  butter  it 
win  not  long  endure. 

Summed  up,  the  situation  is  this:  American  cream- 
eries, and  particularly  American  local  creameries,  must 
produce  high  quality  butter  for  their  own  protection. 
And  they  can  not  do  this  unless  they  have  the  right 
kind  of  raw  material.  There  is  need  of  missionary  work 
on  the  farm. 


A  BULLETIN  BOARD 

One  "stunt"  which  appears  to  be  of  considerable 
interest  to  many  creamery  patrons  is  a  small  bulletin 
board  attached  at  some  place  convenient  to  those  deliv- 
ering cream. 

The  bulletin  board  is  intended  for  patrons  wishing 
to  buy  or  sell  livestock  or  equipment.  There  is  usually 
from  one  to  a  dozen  new  announcements  placed  there 
weekly,  and  the  board  is  given  close  attention  by  all 
patrons.  Incidentally,  most  of  the  operators  of  these 
creameries  take  advantage  of  the  popularity  of  the 
boards  to  drive  home  short  sermons  to  the  patrons. 


"Hoist  the  Signal" 

Let  the  people  know  the  facts.  "Rome  was  not  built  in  a 
day,"  neither  was  this  business,  which  today  stands  as  a  tribute 
of  untiring  efforts  to  please  the  shippers  as  well  as  the  consumers. 
That's  why  we  have  become  known  as,"The  Square  Deal  House." 
If  you  want  prompt  and  satisfactory  returns  start  your  spring 
shipments  our  way. 


ZIMMER&DUNKAK,Iiic. 

173-175  Duane  Street 
NEW  YORK 


SAFETY  FIRST 


Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  4  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


Having  just  returned  from  a  trip 
to  the  State  of  Mississippi,  where 
we  attended  the  annual  convention 
of  Mississippi  Creamerymen's  Asso- 
ciation,   we    thought   that  possibly 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  ManufacturtTS 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


The  Dairy  Record  readers  would  be 
interested  in  knowing  something 
about  dairy  conditions  in  the  South, 
and  shall  therefore  attempt  to  give  a 
brief  description  of  conditions  as 
we  observed  them  during  our  short 
sojourn  in  the  land  of  cotton.  The 
southern  farmer  is  not  milking  cows 
because  he  loves  the  work,  but 
because  he  has  to  diversify  his  farm- 
ing operations  in  order  to  make  a 
living.  The  soil  has  been  more  or 
less  depleted  by  continuous  cotton 
raising,  and  destructive  insects  have 
raised  havoc  with  the  cotton  crop 
to  a  point  where  the  farmer  is  forced 
to  change  his  method  of  farming. 


The  first  creamery  in  Mississippi 
was  started  only  ten  years  ago,  and 
there  are  now  twenty-five  creameries 
in  operation  in  the  State.  The 
creamery  located  at  the  Agricultural 
College  at  Starkville  is  the  only 
plant  in  .the  State  operated  on  the 
co-operative  plan,  while  the  other 
creameries  are  owned  and  operated 
by  individuals  and  stock  companies. 
We  had  the  pleasure  of  visiting  several 
creameries  and  found  them  equipped 
for  doing  very  efficient  work.  Some 
of  the  creameries  receive  considerable 
sweet  cream,  delivered  daily,  and 
much  of  the  butter  made  is  of  good 
quality  and  is  marketed  in  the  large 
southern  cities  at  very  satisfactory 
prices. 

Those  in  charge  of  creameries  are 
making  an  earnest  effort  to  encourage 
the  pz'oduction  of  quality  cream,  and 
while  some  are  meeting  with  fair 
success,  it  is  not  an  easy  matter  to 
cope  with  conditions  which  are  not 
the  most  favorable  to  quality  pro- 
duction. The  southern  farmer  must 
depend  on  the  colored  race  for  his 
help,  and  this  help  is  far  from  satis- 
factory and  not  very  dependable 
when  it  comes  to  caring  for  dairy 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

•LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


stock.  It  is  a  difficult  matter  to 
produce  high  grade  cream  when 
those  in  charge  of  the  dairy  work 
are  to  a  large  extent  ignorant  with 
respect  to  sanitation,  etc.,  and  then 
the  southern  farmer  is  up  against 
it  when  it  comes  to  cooling  cream,  as 
the  well  water  will  average  close  to 
65  degrees  in  temperature.  It  is 
not  practical  to  use  ice,  as  this  would 
have  to  be  bought  from  the  manu- 
facturer, there  being  no  natural  ice 
produced  in  that  territory. 


The  weather,  however,  is  not  al- 
ways ideal  in  the  South  and  a  severe 
sleet  storm  this  winter  caused  much 
suffering  to  stock  as  well  as  to  human 
beings.  One  instance  came  to  our 
notice  which  is  pathetic  to  say  the 
least.  The  colored  hired  man  drove 
a  herd  of  full-blooded  Jerseys  out 
in  the  .sleet  storm  in  the  evening, 
and  fifteen  head  died  from  exposure 
and  cold.  The  hired  man,  like  most 
of  his  kind  in  the  South,  was  what 
we  in  the  North  would  call  "lazy," 
and  to  avoid  cleaning  the  barn  in 
the  morning  he  drove  the  cattle  out 
in  one  of  the  worst  sleet  storms  that 
has  ever  visited  the  South. 


The  southern  farmer  has  several 
advantages  over  the  farmer  in  the 
North;  he  has  low  priced  land  which 
is  quite  productive  if  properly  hand- 
led, and  can  raise  everything  that  is 
raised  in  the  north,  and  more  too. 
We  saw  several  fine  fields  of  alfalfa, 
and  was  told  that  six  cuttings  annu- 
ally was  very  common.  The  farmer 
in  the  South  can  pasture  his  cows 
about  ten  months  of  the  year,  which 
means  a  tremendous  saving  in  labor 
and  expense.  The  barns  and  shelter 
for  stock  can  be  constructed  much 
cheaper  than  in  the  North,  as  there 
is  very  little  cold  weather. 


The  State  of  Mississippi  has  a 
splendid  Agricultural  College  in 
charge  of  men  who  are  doing  every 
thing  possible  to  assist  the  southern 
farmer  in  solving  his  problems.  The 
co-operative  creamery  located  at  the 
college  is  serving  to  demonstrate 
what  can  be  done  by  applying  up-to- 
date  methods  in  creamery  operation. 
The  Dairy  Division  of  the  United 
States  Department  of  Agriculture 
has  done  much  to  encourage  dairying 
in  the  South,  and  the  splendid  work 
done  by  M.  J.  H.  McClain,  Dairy 
Husbandman,  and  L.  S.  Edwards, 
another  employe  of  the  Dairy  Divis- 
ion, and  others,  has  been  of  inestima- 
ble value  to  the  dairy  and  creamery- 
business  in  the  State  of  Mississippi. 
Mr.  Edwards  was  for  many  years  a 
successful  creamery  operator  in  the 
State  of  Iowa,  and  he  is  well  qualified 
for  the  work  to  which  he  has  been 
assigned  in  the  South. 

Our  conclusions  are  that  the  dairy 
business  in  the  South  has  come  to 
stay,  and  that  a  steady  development 
of  dairying  will  assist  materially  in 
developing  the  agricultural  resources 
of  the  South  the  same  as  it  has  in 
the  State  of  Minnesota. 


Quality  will  count  more  this  year 
than  ever  before,  and  if  you  don't 
boliave  it  now,  you  sure  will  a  little 
later  on. 


If  you  are  pasteurizing  your  cream, 
be  sure  that  you  are  doing  a  good  iob. 
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Chr.  Hansen's  Laboralory,  Inc.  Little  Falls,  New  York 


To  Make  Prize  Winning 
Butter 

There  is  only  one  way  to  make  the  best  but- 
ter, and  that  is  to  use  the  best  products  in  the 
making. 

There  is  no  reason  why  a  Buttermaker  should 
not  produce  a  winning  or  high  priced  product. 
Hansen's  Laboratory  has  seen  to  that  by  mak- 
ing the  best  Dairy  Preparations  known  and 
Hansen's  Preparations  sell  at  the  same  price  as 
many  inferior  brands. 

HANSEN'S 

Danish  Butter  Color 

For  over  50  years  Hansen's  Dairy  Prepara- 
tions have  been  known  as  the  standard  of  the 
world,  and  in  all  these  years  Hansen's  Butter 
Color  and  Lactic  Ferment  have  helped  Butter- 
makers  to  take  the  highest  prizes  at  Expositions 
and  Dairy  Shows. 

When  you  buy  Dairy  Preparations  you  will 
make  no  mistake  by  saying  to  your  dealer: 

^'Give  me  Hansen's  and  no  substitute.''' 
CHR.  HANSEN'S  LABORATORY,  Inc. 


HANSEN^S 


Our  Customers 
Made  a 
Clean  Sweep 
at  the 
Wisconsin 
Buttermakers 
Convention 
La  Crosse,  Wis. 

STATE  PRIZES 

First  Prize, 
Albert  Erickson,  Amery, 
Score  97.00 
Second  Prize, 
Maurice  Hanson,  Washburn, 
Score  96.75 

DISTRICT  PRIZES 

R.  T.  Else,  Johnson  Creek, 

Score  95.00 
Albert  Hoeffke,  Marshall, 

Score  96.00 
H.  M.  DeGoher,  London, 

Score  95.50 
Olaf  Larson,  Gays  Mills, 

Score  95.50 
R.  P.  Colwell,  River  Falls, 

Score  95.00 

HANSEN'S  DANISH 
BUTTER  COLOR 

The  Best  color  made.  Does 
not  mottle.  Will  not  affect 
the  finest  flavor  or  aroma  of 
your  butter. 

Clear  to  the  last  drop,  will 
not  granulate  or  get  rancid. 
Of  the  highest  strength — uni- 
form and  dependable. 

Sold  in  our  new  economical 
5-gallon  cans. 


1. 


Also  in  1-gallon  cans. 


Wettein  Branch 

Milwaukee  Wi». 


Little  Falls,  New  York 


Canadian  Factory 

Toronto,  Can. 
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"MUST  BE  PERFORMED 

BY  SPECIALISTS"-  Townley 

Mr.  A.  C.  Townley,  after  years  of 
hard  knocks  and  costly  experiences 
has  changed  his  mind,  and  according 
to  the  adage  that  a  man  will  change 
his  mind,  but  a  fool  never,  has  thereby 
proven  that  he  is  a  man.  We  read  in 
the  Christian  Science  Monitor  of  an 
interview  with  Mr.  George  T.  Odell, 
the  travelling  correspondent  for  that 
paper  had  with  him,  in  which  Mr. 
Townley  is  reported  to  have  said: 

"A  good  many  years  ago  the  farmers 
in  the  Northwest  thought  that  they 
could  improve  their  condition  by  going 
into  business.  They  subscribed  capital 
and  set  up  local  stores — small  retail 
business.  They  struggled  along,  not 
very  successfully,  and  some  of  them 
failed,  because  the  farmers  who  ran 
them  were  not  adept  to  business. 
Then  the  idea  was  conceived  that  the 
reason  these  stores  were  not  more 
successful  was  because  they  were  not 
big  enough,  and  so  the  farmers  sub- 
scribed more  capital  and  set  them- 
selves up  in  the  wholesale  business. 
But  even  that  did  not  bring  them 
efficient  service,  and  the  whole  busi- 
ness was  unsuccessful  because  it  was 
controlled  by  men  who  had  neither 
the  time  nor  the  training  to  conduct  it. 

"Next,  some  proposed  that  the  farm- 
ers ought  to  control  the  manufacture 
of  their  products,  and  the  farmers  were 
coerced  into  undertaking  a  meat  pack- 
ing and  milling  industry.  Then  the 
idea  was  advanced  that  all  those  pre- 
vious units  of  business  had  been  too 
small,  and  that  the  power  of  the  State 
must  be  utilized  in  the  intermediate 
processes  between  the  producer  and 
consumer.  That  is  where  I  come  into 
it,  and  we  organized  politically  in  North 
Dakota,  to  get  the  power  to  put  the 
theory  into  operation.  We  succeeded 
in  getting  control  of  the  State  govern- 
ment, but  the  enterprise  was  not  suc- 
cessful. We  strove  manfully,  but  I  for 
one  became  convinced  that  there  are 
forces  in  the  economic  system  more 
powerful  than  the  State,  which  make 
it  impossible  for  the  State  enterprises 
to  succeed, 

"But,  I  maintain  that  it  is  unsound 
for  farmers  to  try  to  conduct  such  a 
highly  specialized  industry  as  a  meat 
packing,  for  instance,  where  experience 
has  shown  that  he  is  absolutely  at  sea 
regarding  cost.  Even  in  their  retail 
stores  nine  times  out  of  ten  the  farmers 
did  not  know  what  it  was  costing  to  do 
business.  They  do  not  even  know  the 
cost  of  their  primary  business-farming. 
So  I  say,  that  each  part  in  the  service 
that  goes  to  make  up  the  economic 
system — production,  the  transporta- 
tion, distribution  and  financing — must 
be  performed  by  specialists,  and  the 
farmers'  specialty  is  production." 


FOX  RIVER 
BUTTER  CO. 

(In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


BIG  DAIRY  FUTURE 


Sorcnson    Sees    Opportunity  for 
Southern  Plants. 


Ideal  Grazing  Country  and  Sjilen- 
did  Nearby  Markets — Labor 
Bi^  Problem. 


An  ideal  dairy  country  with  almost 
unlimited  possibilities  as  a  future 
creamery  section. 

This  is  the  opinion  of  the  South 
formulated  by  James  Sorenson,  secre- 
tary of  the  Minnesota  Creamery 
Operators'  and  Managers'  Association, 
during  a  recent  visit  to  that  section. 

Mr.  Sorenson  went  South  to  address 
the  members  of  the  Mississippi  Cream- 
erymen's  Association,  and  took  ad- 
vantage of  the  opportunity  to  visit  a 
number  of  creameries  and  dairy  farms 
while  there. 

Labor  Bi^  Problem 

"There  are  many  problems  to  be 
solved  before  such  States  as  Louisi- 
ana and  Mississippi  can  hope  to  be 
real  butter  producing  States,  but  I 
believe  that  it  will  not  be  very  long 
before  this  is  accomplished,"  declared 
Mr.  Sorenson. 

"The  big  problem  in  the  South 
today  is  labor.  The  Southern  negro 
is  inclined  to  be  a  lazy,  shiftless  and 
unintelligent  individual  and  the 
Southern  white  man  either  will  have 
to  change  the  negro's  habits  or  his 
own  before  any  real  progress  can 
be  made.  But  the  white  man  has 
grown  so  accustomed  to  having  the 
negro  do  all  the  work  that  it  is  going 
to  be  almost  as  difficult  a  proposition 
for  him  to  change  his  ways  as  it  will 
be  to  instill  energy  into  the  negro." 

Good  Nearby  Markets 

Southern  creameries  •will  find  it  an 
easy  matter  to  find  good  nearby 
markets  when  they  succeed  in  pro- 
ducing enough  high  grade  butter  to 
satisfy  the  needs  of  that  market,  Mr. 
Sorenson  declared. 

"Largely  due  tq  the  efforts  of  such 
men  as  L.  S.  Edwards  of  the  Federal 
Dairy  Division,  the  quality  of  the 
butter  produced  by  the  creameries 
of  Mississippi  has  improved  greatly 
during  the  past  year.  Not  only  has 
the  quality  increased  but  the  supply 
of  raw  material  is  growing  at  a  tre- 
mendous rate.  I  am  sure  that  it  will 
not  be  long  before  those  States  will 
be  able  to  take  care  of  their  own 
Fancy  butter  needs. 

"Neither  will  it  be  very  long,  if 
the  present  rate  of  progress  is  main- 
tained, before  buyers  will  take  a  more 
active  interest  in  Southern  butter.. 
At  present,  however,  creameries  there 
are  forced  to  solicit  the  attention  of 
buyers  instead  of  having  buyers  solicit 
them,  as  is  the  ease  in  our  Northern 
butter  sections." 

Lonj^  Grazing  Season 

While  the  heavy  use  of  cottonseed 
meal  as  cow  feed  tends  to  make  a 
rather  soft  fat,  gra^.ing  conditions 
there  are  almost  ideal  in  Mr.  Soren- 
son's  estimation.  Instead  of  the  short 
season  of  the  north,  (!Ows  are  out  on 
pasture  about  ton  months  of  the  year. 

"As  stated,  the  South  lias  many 
])ro})lems  to  work  out  before  it  can 
bo  seriously  considered  as  a  butter 
])ro(Iucing  section,  but  I  am  certain 
tlial  tJiose  dif'ficulti(!S  will  b(^  o\'ercomo 
before  very  long.  As  a  matter  of  fact, 
iJiat  sefition  has  no  (ihoice  ))ut  to  take 
up  some  tyi)e  of  farming  other  tlian 
coltoii  growing,   for  the  continuous 


Gallagher 
Bros. 

want 
shipments 

of 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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CHESTER 

E 

SAXTON 
CO. 

(Incorporated) 


ofRVICf 

DEPENDABLE 


Butter 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


TESTS? 

you  ivillftnd  them  all  in 
The 

BUTTER 
INDUSTRY 

/iy  O.  F.  HUNZIKER 
(frder  it  from 

The  DAIRY  RECORD 


Price 


'5.75 


use  of  the  soil  for  that  purpose  lias 
depleted  it  to  such  an  extent  that  the 
time  has  about  arrived  when  it  is 
necessary  to  rebuild  its  fertility.  As 
the  surest  and  most  profitable  typo 
of  agriculture,  dairying  is  naturally 
the  selection  of  the  Southern  i)lanter."" 


IOWA  SCORING 


Next 


Contest    To    Be  Held 
Tripoli,  May  3. 


at 


The  next  scoring  in  the  Iowa  Edu- 
cational Butter  Scoring  Contest  will 
be  held  at  Tripoli,  Thursday,  May  3. 
Butter  for  that  event  should"  be 
shipped  by  prepaid  express  to  the 
Tripoli  Creamery  Company  so  that 
It  will  reach  them  not  later  than 
April  27.  Be  sure  and  fill  out  and 
send  in  a  make  sheet  showing  how 
your  contest  butter  was  made. 

Wm.  McGuiness  will  act  as  super- 
intendent of  the  butter  exhibit.  The 
judges  mil  be  Howard  D.  Reynolds 
of  Mason  City;  F.  W.  Stephenson  of 
Oelwein,  and  J.  J.  Brunner  of  Jeffer- 
son. Professor  Rudniek  of  Ames  will 
act  as  critic. 

The  Tripoli  Community  Club  and 
the  local  buttermakers'  organization 
are  making  extensive  plans  for  a  big 
meeting.  Gold,  silver  and  bronze 
medals  are  being  offered  in  the  butter 
judging  contest. 

Gold,  silver  and  bronze  medals  are 
also  being  offered  in  the  buttermakers' 
scoring  contest. 

Good  Program  Planned 

The  followang  is  a  part  of  the  pro- 
gram as  planned  by  H.  C.  Ladage, 
who  is  in  charge  of  the  arrangements  • 

1:30  P.  M. 
Call  to  Order  by  Chairman. 
Invocation,  by  Rev.  Camron. 
Address  of  Welcome — F.  C.  Oltrogge. 
Response — C.  R.  Conway,  Garner. 
Music. 

Starters — J.  J.  Brunner,  Jefferson. 

Benefits  the  Creameries  have  Re- 
ceived from  Cream  Scoring — Prof. 
A.  W.  Rudniek,  Ames. 

Music. 

The  Quality  of  the  Butter  Exhibit— 
H.   D.   Reynolds,   Mason  City. 

Buttermakers'  Judging  Contest,  4:00 
to  5:00. 

6:00  P.  M. 

Awarding  of  Prizes — Professor  M. 
Mortensen,  Ames. 

Address — State  Brand  Butter — pro- 
fessor M.  Mortensen. 


To  Meet  at  Eau  Claire 
The  annual  meeting  of  The  North- 
western Wiscon.sin  Buttermakers'  As- 
sociation will  be  held  on  Thursday, 
April  26,  at  the  Eau  Claire  Hotel, 
Eau  Claire,  with  scoring  contest  in 
connection. 

The  meeting  will  be  called  at  one 
thirty  P.  M.,  and  all  buttermakers 
are  urged  to  be  present  with  a  five- 
pound  jar  of  butter,  which  wall  be 
scored  and  prizes  of  five,  three  and 
two  dollars  for  the  three  highest 
scores  will  be  awarded  members  of 
the  association,  so  bring  j'our  jar 
of  butter  and  one  dollar  if  you  are 
not  a  member,  and  help  to  make  this 
a  live  meeting. 

Members  of  the  traveling  fraternity 
and  others  interested  in  dairying,  are 
invited  to  be  present. — L.  Dickey, 
Secretary. 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stems  Jet  Codenser,  tests  of  which 
lead  us  to  beheve  it  to  be  the 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
operation. 

The  Baker  Self  Contamed  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigeration  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

(Incorporated) 

Omaha,  Nebraska 


R£  F  R  I  O  £  R  JVL-T I  ON 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      ...  MINN. 


Bedford,  la. — C.  M.  Grav  has 
sold  his  creamery  .plant  at  this^place, 
to  business  men  of  Bedford. 


*'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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FOUNDED  1879 


LEWIS 


151  READE  ST 

NEW  YORK 


GEO.  BYERS 
211  7th  St.  N.  E.,Little  Falls,  Minn. 


I  Established  1859  | 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

32  Harrison  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
R«feTenoe:    The  Irving  Ntttional  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet'g,  Dairy  Record. 

F.  S.  WHIRBY,  Representative 

3726  37th  Avenue  So.,  Minneapolis, Minn. 


ARGENTINE  DAIRYING 


Butter  Producfion  Shows  Bi^ 
Increase  Since  1917. 


The  dairy  industry  in  Argentina 
has  sliown  constant  and  remarkablj' 
rapid  growth  in  recent  years.  In  1910 
the  production  of  butter  was  16,617,- 
000  pounds,  and  of  cheese,  6,045,000 
pounds.  By  1921  butter  production 
had  increased  to  72,294,000  pounds, 
and  cheese  production  to  52,265,000 
pounds.  Most  of  the  increase  has 
occurred  since  1917. 

This  expansion  of  the  Argentine 
dairy  industry  is  making  available  on 
the  English  markets  large  quantities 
of  Argentine  butter  in  competition 
with  that  from  other  exporting  coun- 
tries. It  is  also  placing  large  quan- 
tities of  cheese  on  American  markets. 
The  report  of  D.  S.  Bullock,  agricul- 
tural commissioner  of  the  United 
States  Department  of  Agriculture,  of 
a  recent  visit  to  "La  Taporita,"  one 
of  the  leading  dairy  farms  and  cheese 
factories  in  Argentina,  may  therefore 
be  of  interest  to  American  dairymen. 
The  report  follows: 

"La  Taporita"  is  located  at  El 
Trebol  in  the  Santa  Fe  province, 
within  the  present  highly  localized 
dairy  section  of  Argentina.  Both  the 
farm  and  factory  are  operated  prac- 
tically as  one  enterprise.  The  farm, 
or  "Estancia,"  contains  about  37,000 
acres  made  up  of  a  number  of  sepa- 
rated farms.  Part  of  the  land  is 
divided  into  "Tambos,"  or  dairies,  of 
about  370  acres  each.  On  each 
"Tambo"  there  are  75  to  130  cows. 
On  the  entire  farm  there  are  about 
15,000  head  of  cattle  and  2,000  hogs. 
Butter,  Casein  and  Cheese 

The  factory  makes  butter  and 
casein  and  an  Italian  cheese  of  the 
"Grana"  type,  being  the  largest 
factory  in  Argentina  and  perhaps  in 
the  world  producing  this  type  of 
cheese.  Milk  is  received  daily  from 
about  fifty  patrons,  but  the  larger 
part  of  the  supply  comes  from  "La 
Taporite."  The  general  plan  is  to 
contribute  milk  to  the  factory  from 
the  cows  on  the  farm,  grow  all  calves, 
sell  steers,  and  use  up  all  by-products 
to  feed  the  hogs.  Practically  all  feed 
used  is  grown  on  the  farm. 

Each  "Tambo"  is  operated  by  a 
man  and  his  family.  Holstein  cows 
are  used  on  some  of  the  farms;  grade 
Shorthorns  on  others.  One  farm  has 
105  Holstein-Freisian  cows,  six  of 
which  are  purebreds.  Only  purebred 
sires  are  used  on  the  farms,  one  bull 
for  each  100  cows.  Heifers  are  bred 
to  freshen  at  three  years  of  age.  The 
heifers  are  raised  entirely  on  pasture. 
Milked  Once  Daily 

Milking  methods  on  these  farms 
are  characteristic  of  extensive  dairy- 
ing in  the  region.  The  cows  are 
milked  but  once  a  day.  The  calf  is 
turned  loose  and  allowed  to  suck  a 
little.  At  milking  time  -  the  calf  is 
tied  to  the  riglit  front  leg  of  the  cow. 
The  cow's  liind  legs  are  also  tied 
together.  After  milking,  the  calf  is 
allowed  to  run  with  the  cow.  Up  to 
two  weeks  old  the  calves  remain  with 
the  cows  nineteen  hours  daily.  At 
this  age  the  calves  are  considered  well 
started  and  the  time  the  calves  remain 
with  the  cows  is  gradually  reduced 
until  at  four  months  of  ago  they  are 
with  the  cow  only  one  hour  a  day. 

Tliis  method  is  not  conducive  to  a 
largo  production  per  cow,  grass  Short- 
liorn  cows  producing  only  thirteen 


quarts  per  day.  Cows  normally  milk 
about  eight  months. 

The  Holstein  cows  are  giving  larger 
production  than  the  Shorthorns,  and 
the  calves  are  much  more  robust  and 
less  difficult  to  get  started  than  those 
of  the  Shorthorns,  particularly  in  the 
winter  months. 

Plan  New  Methods 

On  the  farms  having  the  Holstein- 
Friesian  cows,  it  is  planned  to  milk 
the  cows  twice  a  day,  and  to  study 
the  results  of  this  method  as  compared 
with  the  dual  purpose  system  now  in 
use  on  all  the  dairies. 

It  is  also  thought  that  the  heifers 
can  be  made  to  freshen  earlier  than 
at  three  years  of  age  under  more 
intensive  raising  methods  such  as 
feeding  some  grain  in  addition  to  the 
pasture. 

The  growing  of  steers  as  a  part 
of  the  dual  purpose  plan  is  an  impor- 
tant phase  of  the  industry.  Under 
this  plan  two-year-old  Holstein  steers 
compare  favorably  with  Shorthorns 
of  the  same  age.  It  was  stated  that 
Holstein  steers  at  this  age,  when 
turned  into  good  pasture  for  fatten- 
ing, take  on  gains  more  rapidly  and 
are  in  condition  for  the  market  sooner 
than  Shorthorns.  The  packers  ordi- 
narily pay  about  eight  per  cent  to 
ten  per  cent  less  for  Holstein  steers  of 
the  same  weight  as  Shorthorns,  but 
the  local  buyers  make  no  discounts. 
Factory  Methods 

The  factory  is  new  and  modern  in 
every  respect.  From  3,400  to. 3, 700 
gallons  of  milk  daily  is  received  in 
summer  and  winter  months,  and  from 
6,000  to  6,300  gallons  in  spring  and 
autumn  months. 

The  milk  from  each  patron  is 
received  separately  and  put  in  small 
vats  where  it  is  kept  until  tested  for 
cheese"  making  qualities.  All  milk 
is  required  to  be  clean,  sweet,  and 
not  more  than  twelve  hours  old 
when  received,  at  the  factory.  The 
milk  is  delivered  on  schedule  to  avoid 
the  rush  periods.  After  delivering 
milk  each  patron  washes  his  cans  at 
a  stand  provided  for  the  purpose; 
the  cans  are  then  scalded. 

Exports  All  Butter 

Milk  not  suitable  for  cheese  is 
skimmed;  butter  is  made  from  the 
cream  and  casein  from  the  skimmed 
milk.  The  factory  is  making  from 
550  to  650  pounds  of  butter  and  from 
450  to  550  pounds  of  casein  a  day. 
All  butter  made  from  cream  is 
packed  in  55-pound  boxes  for  tha 
foreign  trade.  The  butter  pays  for 
the  milk,  so  that  the  casein  is  almost 
clear  profit.  Cost  of  manufacture  is 
very  small.  Each  100  pounds  of 
milk  will  make  from  three  to  three  and 
two-tenths  pounds  of  casein.  The 
casein  was  selling  at  the  time  of  the 
visit  for  about  twelve  cents  per 
pound. 

The  factory  makes  about  twenty- 
five  cheese  a  day.  A  yield  of  seven 
per  cent  of  the  milk  is  obtained.  Nor- 
mally the  fat  content  of  the  cheese  is 
from  thirty-eight  per  cent  to  forty- 
four  per  cent.  The  skimmed  whey  is 
used  for  feeding  hogs.  The  cheese 
after  being  pressed  is  salted  first  with 
coarse  salt  and  afterwards  placed  in 
vats  of  brine,  whore  it  remains  for 
twelve  to  fourteen  days.  On  removal 
from  the  brine  each  cheese  is  marked 
with  date  of  manufacture  and  put  in 
an  underground  curing  cellar,  which 
is  kept  at  a  uniforjn  temperature  of 
fourteen  to  fifteen  degrees  C.  and  held 
seventeen  months.     No  attention  is 
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paid  to  humidity.  Every  three  or 
four  days  each  cheese  is  thoroughly 
brushed  with  a  stiff  brush.  Five  or 
seven  months  after  making,  the  cheese 
is  painted  w-ith  lampblack,  which 
gives  the  characteristic  black  color 
of  this  tj^pe  of  cheese.  There  were 
in  the  cellars  20,000  cheese,  weighing 
about  fifty-five  pounds  each.  This 
particular  cheese — Italian  of  the  type 
■'Grana" —  was  selling  at  the  time 
of  the  \'isit  for  the  equivalent  of  about 
sixty-three  cents  United  States  gold 
per  pound. 

United  States  Buys  Cheese 
The  United  States,  Italy  and  some 
other  countries  are  the  principal 
foreign  markets  for  the  cheese.  Be- 
fore the  war  Italy  exported  to  the 
United  States  an  average  of  more 
than  20,000,000  pounds  of  cheese 
annuallv.  Shipments  then  fell  off 
until  in  1920  less  than  1,000,000 
pounds  annually  was  shipped  to  this 
country.  In  1921  Italy  came  back 
to  an  export  trade  with  the  United 
States  of  9,000,000  pounds.  The 
United  States  received  no  cheese 
from  Argentine  before  the  war,  but 
since  1919  has  received  an  average  of 
over  7,000,000  pounds  annually  from 
this  source.  Thus,  imports  of  cheese 
from  Argentina  have  in  recent  years 
supplemented  the  supplies  received 
from  Italy,  although  the  combined 
total  imports  of  "'Italian"  cheese  is 
somewhat  less  than  was  formerly 
received  from  Italy  alone. 


N.  D.  U.  Report 
The  following  is  the  financial  state- 
ment of  George  Caven,  treasurer  of 
the  National  Dairy  Union,  from 
February  1,  1923,  to  Februarv  28, 
1923: 

Balance  on  hand  February  1,  1923, 
$3,724.15;  total  receipts,  $G81.15; 
total  disbursements,  $399.72;  balance 
on  hand  March  1,  1923,  .|4,005..58. 

This  is  to  certify,  I  have  today 
audited  the  books  for  George  Caven, 
treasurer  of  the  National  Dairy  Union, 
and  find  the  receipts  from  February 
1,  1923,  to  February  28,  1923,  to 
be  $681.15,  and  amount  paid  out, 
for  which  he  holds  vouchers,  the  sum 
of  $399.72,  leaving  a  balance  on  hand 
March  1,  1923,  of  $4,005.58.— F.  P. 
Collyer,  Auditor. 


Lakefield,  Minn. — John  Neitzel, 
who  has  been  operator  at  the  local 
farmers'  co-operative  creamery,  has 
resigned,  and  P.  M.  Stranney  was 
elected  to  fill  that  position. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quaUty. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cre'am  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  held  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

That  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


14 


THE  DAIRY  RECORD 


WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers'  Assn. 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


GET  BEHIND  CONTEST 


Members  Ur^ed  to       in  Training 
For  Bi^  Event. 


We  again  wish  to  call  the  attention 
of  district  officers  and  members  to 
our  judging  contest,  and  we  would 
urge  the  membership  generally  to 
participate  in  this  contest.  The  rules 
and  regulations  covering  the  contest 
were  printed  in  the  February  21 
issue  of  The  Dairy  Record,  and  mem- 
bers should  look  up  this  issue  and 
familiarize  themselves  with  the  rules. 
A  large  number  of  members  took 
part  in  the  judging  contest  last  year, 
and  we  hope  that  many  more  Avill 
participate  this  year. 

Every  member  should  supply  him- 
self with  a  small  butter  trier,  and 
come  to  the  district  meetings  pre- 
pared to  take  part  in  the  scoring. 
It  should  prove  interesting  to  every 
member  to  compare  his  butter  with 
butter  turned  out  by  other  members, 
and  an  increased  knowledge  of  butter 
quality  wiW  aid  the  operators  in 
becoming  more  efficient  in  their 
work,  and  increased  efficiency  of 
memljers  is  one  of  the  big  aims  of 
our  association. 

The  work  of  controlling  composi- 
tion of  butter  is  progressing  in  the 
diiJerent  districts,  and  splendid  re- 
sults are  sure  to  follow  the  effort 
now  being  made  along  this  line.  It 
is  the  duty  of  every  member  to  take 
advantage  of  the  efficiency  work 
carried  on  by  the  district  associations, 
and  if  every  member  does  his  part, 
this  work  mil  prove  of  real  value  to 
the  dairy  and  creamery  industry  of 
the  State. 


TO  ENTER  CONTEST 


District   No.    6   to    Send  Butter 
Judging  Team. 


District  No.  6  is  going  after  State 
butter  judging  honors  with  a  ven- 
geance. At  a  meeting  held  at  Mankato 
March  22,  it  was  decided  to  hold 
tryouts  at  each  of  the  monthly 
meetings  with  the  idea  of  securing 
a  team  that  will  make  contestants 
from  other  districts  move  fast  to 
pass  when  the  annual  contest  is 
held  at  the  convention  next  fall. 

The  monthly  meetings  will  be 
liold  the  first  Thursday  after  the 
2()tli  of  each  month.  This  month's 
nu!eting  will  be;  devoted  largely  to 
composition  control.  Prof.  J.  R. 
Keithley,  lu^ad  of  the  manufacturing 
work  of  the  dairy  department.  Uni- 
versity of  Minnesota,  will  demon- 
strate the  tests. 

l^'ivo  butter  entries  were  scored 
as  follows  by  Judges  Nels  Lund  and 
A.  D.  Fisher:  0.  C.  Pettes,  04; 
Fred  Jensen,  9:5;  M.  A.  Schons,  93; 
C  G.  Temple,  92^;  A.  II.  Dannhcim, 
92  J. 


operators  which  have  been  added 
to  the  long  list  of  those  engaged  for 
this  year  at  the  association  scale  or 
above:  G.  A.  Paulson,  St.  James; 
A.  J.  Anderson,  Otisco;  Wm.  Kest- 
ner,  Fairbault;  George  A.  Schultz, 
Silver  Creek;  W.  F.  Prigge,  Fulda. 


Bethany  Report 
H.  J.  Bohks,  operator  of  the 
Bethany  creamery,  reports  an  output 
of  122,831  pounds  of  butter  for  1922. 
An  average  of  38.5  cents  was  received 
for  butter  shipped,  while  an  average 
of  43.1  cents  a  pound  was  paid  for 
butterfat. 


Wife  Dies 

Fritz  Langbehn,  at  present  opera- 
tor of  the  creamery  at  Casey,  Iowa, 
but  well  known  to  ereamerymen  of 
Minnesota,  is  mourning  the  loss  of 
his  wife,  who  passed  away  at  Casey 
recently.  Mr.  Langbehn  is  con- 
sidering accepting  a  position  in  Minne- 
sota, but  as  yet  has  made  no  definite 
announcement  of  his  plans. 


Tlio  Scale  or  Bettor 

The  following  are  the  names  of 


Amon^  the  Members 

Alois  Kosek  has  moved  from  Hector 
Lafayette. 

Rudolph  J.  Olson  has  moved  from 
Mcintosh  to  Brooks. 

H.  C.  Burgan  is  now  located  at 
Taopi.     He  was  formerly  at  Wells. 

Joe  Gangeness  is  now  located  at 
Goodridge,  having  moved  there  from 
Thief  River  Falls. 

George  A.  Schultz  is  now  Avith  the 
Silver  Creek  creamery.  He  was 
operator  at  Ottertail. 

W.  J.  Kurth,  until  recently  mana- 
ger of  the  Hawley  creamery,  has 
taken  charge  of  the  plant  at  Barnes- 
ville. 

E.  J.  Graunke,  formerly  of  Mooj- 
head,  has  accepted  a  position  with 
the  North  American  Creamery  Co. 
at  Cakes,  N.  D. 

Wm.  Kestner  has  resigned  his 
position  with  the  Fairbault  Dairy 
Co.  to  become  the  operator  of  the 
Forest  co-operative  creamery. 

Wm.  A.  Lindberg  has  resigned  at 
Gary,  to  take  up  his  residence  at 
Minto,  N.  D.,  where  he  has  pur- 
chased a  creamery  and  ice  cream 
plant. 

A  "bigger  position  and  a  better 
salary"  is  the  reason  assigned  by 
Alfred  M.  Larson  for  his  change  of 
address  from  Claremont  to  Dodge 
Center.  Thassa  good  pair  to  draw  to. 

G.  A.  Paulson  has  resigned  at 
Lake  Crystal  to  accei)t  the  position 
of  operator  of  the  St.  James  cream- 
ery. He  succeeds  F.  O.  Tliompson 
who  has  left  the  creamery  business 
to  g'o  farming. 

"It's  like  having  a  good  friend 
call  on  you  every  week,"  writes 
J.  C.  Wooste,  in  asking  that  his 
Dairy  Record  be  changed  from  Ogemia 
to  Callaway.  Doc.  Squirt  will  be 
around  next  summer  and  collect  a 
drink  (of  buttermilk,  y'undorstand), 
on  the  strength  of  that. 

Gust  Holt,  operator  at  Grandy, 
sends  tliis  one  from  a  Minneapolis 
hospital:  "I  am  at  present  located 
in  a  hos])ital  here,  but  have  so  far 
cheated  the  undertaker,  and  hope 
to  be  back  of  the  dear  old  churn 
again  before  long,  for  it's  the  only 
place  where  I  feel  right  at  home." 
Don't  worry  about  that  undertaker 
])roi)ORiti<)n,  Gus.  Only  the  good 
die  young. 
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B.S. 


USE  The  positive  purifier  in  creameries  and  dairies  for  destroy- 

ing that  branch  of  bacteria  that  produce  bad  flavors  in  milk 
and  cream;  the  kind  that  causes  low  scores,  low  prices,  low 
wages,  frequent  changes  of  operators,  resulting  in  general 
dissatisfaction  among  the  patrons.  Using  B.  S.  is  simplicity  itself:  For  each  gallon 
of  clear  well  water,  add  from  one  to  four  tablespoons  full.  Use  this  solution  to  purify 
ripeners,  churns,  pipelines,  refrigerators  and  general  purification  and  deodorization 
about  the  factory. 

IT  WILL  DO  WHAT  WE  CLAIM  OR  YOUR  MONEY  WILL  BE  /<g 

CHEERFULLY  REFUNDED  //, 

In  1923  we  offer  prizes  to  operators  that  win  first,  second  or  third,  in  any  State  or 
National  Contest,  providing  they  have  used  or  placed  an  order  for  five  gallons  BEST 
STERILIZER  during  the  year  when  score  was  received. 


Partial  list  of  1922  prize  winners: 

June,  Minn.  Contest 

1st  — Martin  Anderson,  Weaver  $5.00 

2nd— E.  T.  Johnson,  Watertown   3.00 

Minnesota  State  Fair 

2nd— Theo  Peterson,  Maple  Plain   3.00 

Iowa  State  Fair 

3rd— Ed  Andreasen,  Manly   2.00 

Waterloo  Dairy  Congress 


1st  —Ed  T^dreasen,  Manly  $5.00 

Iowa  Ames  Contest 

1st —Ed  Andreasen,  Manly  5.00 

National  Convention 

2nd— A.  L.  Radke,  Plato   3.00 

Wisconsin  Fair 

3rd — Albert  Erickson,  Amery   2.00 

Dudley  Herrell,  Frederic   2.00 

Wisconsin  Buttermakers — 1st,  Albert  Erickson,  Amery.  5.00 


They  know  how,  when  and  where,  to  use  B.  S.,  and  are  all  successful  operators.  "Nuff  said."  USE  IT. 
The  price— just  think  of  it— only  $11. 00 for  5  gallons,  and  the  emptyjug  crated  can  be  returned  for  credit. 

Anderson  Chemical  Co.  Litchfield,  Minn. 


BEGIN  THE  YEAR  RIGHT! 

^^^^  E.  W.  TOLLIN  of  Waldorf,  Minn.,  did.  He  won  the 

^^^^^^^w         first  prize  at  Owatonna,  Dairymen's  Convention 
^w^^ I ^^^O^^Jlk      recently  with  the  splendid  mark  of  95.50. 
^^jj^^^Sj^^S^  He  won  first  prize  because,  every  day — 

fejfefcSr^^^^lJ  He  tries  to  make  the  best  butter,  f  EGp:^3]| 

^/^.^fc  LiMfc^l a  He  knows  his  business,  I 

^^l^^^tS^^'^M  ^^^'"^  up-to-date  methods, 

\^>i^chfiA^!^^^^  He  uses  the  Best  in  making  the  Best. 

He  uses  fresh  CHAMPION  CULTURES  weekly  for 
flavoring  his  butter. 

THE  BEST                   He  uses  extraordinary  good  judgment,  this  coupled 
with  his  knowledge  of  the  butter-making  business  brings  about  desired  results.  "^^  

It  is  easy  with  CHAMPION  CULTURE  if  properly  used.   We  take  pleasure  in  publishing 
names  of  other  prize-winners  who  are  regular  users  of  the  CHAMPION: 

Third  Prize— Wm.  Weltner,  Lewiston  95.25 

J.  M.  Rasmussen,  St.  Charles  94.75 

H.  H.  Lunow,  New  Germany  94.50 

A.  F.  Stender,  Mayer  94.25 

Fred  Noreen,  Rockford  94.00 

W.  A.  Danheim,  Courtland  94.00 

Arthur  C.  Pietsch,  Stockton  94.00 

A.  M.  McLaughlin,  Brooten  93.75 

H.  E.  Witte,  Glencoe  93.75 

R.  W.  Butler,  Dover  93.75 

J.  H.  Wartenburg,  Claremont  93.75 

A.  L.  Radke,  Plato  93.75 

Soren  C.  Petersen,  Hamburg  93.75 

Carl  W.  Morck,  Alden  93.75 

and  many  others — Use  Champion  and  be  a  CHAMPION 

ANDERSON  CHEMICAL  CO.  -ii-  LITCHFIELD,  MINN. 
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Attention! 

Want  Your 
Shipments? 

Not  unless  we  can  sat- 
isfy you  with  our  re- 
turns and  our  method 
of  doing  business. 

We  know  if  you  ship  us 
you  will  be  satisfied. 

We  have  hundreds  of 
regular  shippers!  Why 
not  be  one  of  them? 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orders 
Carefui,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 

406  Metro.  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 

Ilofcrenco:  The  Dairy  llocord 


DIRECTORS  MEET 


Decide  to  Hold  Next  Convention 
in  St.  Paul. 


St.  Paul  will  again  be  the  scene  of 
the  State  convention  of  the  Minne- 
sota Creamery  Operators'  and  Mana- 
gers' Association,  according  to  action 
taken  by  the  board  of  directors  at  a 
meeting  held  at  association  head- 
quarters last  week. 

In  conformity  with  the  by-laws, 
the  convention  will  be  held  October 
30,  to  November  1.  For  the  past 
two  years  it  has  been  held  later  in 
order  not  to  conflict  with  the  National 
Dairy  Exposition,  but  with  that 
attraction  in  the  East  this  year,  the 
regular  time  will  prevail. 

To  Print  Constitution 

Because  of  the  large  number  of 
changes  voted  at  the  last  convention, 
it  was  decided  that  the  revised  con- 
stitution and  by-laws  would  be  re- 
printed and  distributed  to  members 
prior  to  the  convention. 

A  number  of  other  matters  affecting 
The  Dairy  Record  and  the  association 
were  also  discussed  at  length.  At 
the  conclusion  of  the  morning  session, 
the  members  of  the  board  were  the 
guests  of  A.  J.  Simmons  of  the 
American  Stores  Co.,  at  a  luncheon 
given  at  the  St.  Paul  Athletic  Club. 

All  members  were  present  except 
H.  H.  Jensen  who  was  unable  to 
attend  because  of  a  pressure  of  other 
duties. 


TO  CONDUCT  CONTESTS 


Educational  Scorings  to  be  Held 
By  Department. 


To  the  Creamery  and  Cheese  Fac- 
tory Operators  of  Minnesota:  I 
wish  to  announce  that  the  State 
Dairy  and  Food  Department  will 
continue  to  conduct  the  educational 
butter  and  cheese  scoring  contests 
this  year.  These  contests  have  proven 
to  be  of  value  and  have  played  their 
part  in  keeping  Minnesota  "at  the 
front"  in  the  dairy  industry.  Par- 
ticipating in  the  contests  is  also  of 
educational  value  to  the  operators 
and  proves  to  be  an  asset  to  them 
in  advancing  in  their  profession, 
because  they  show  themselves  to 
be  progressive.  They  are  not  resting 
on  their  past  records,  but  keeping 
up  Avith  rapidly  advancing  develop- 
ment of  the  dairy  industry. 

A  few  years  ago  nothing  was  known 
about  butter  composition.  Mostly 
good  butter  was  made  from  whole 
milk  delivered  sweet  to  the  cream- 
eries. Then  came  the  hand  separators 
that  brought  on  the  problem  of  old 
cream  and  poor  cLuality.  Also  a  few 
of  the  unscrupulous  manufacturers 
commenced  to  load  the  butter  with 
excess  moisture.  The  consumer  de- 
manded regulation  which  resulted  ih 
drastic  legislation.  Also  the  manufac- 
turers of  butter  substitutes  attempted 
to  aid  in  securing  Federal  rulings 
governing  the  composition  of  butter. 
Those  facts  as  well  as  closer  compe- 
tition between  manufacturers  makes 
it  imperative  that  the  operator  bo 
able  to  make  a  quality  product  and 
control  the  composition  of  the  prod- 
uct. The  State  is  conducting  the 
educational  scoring  contests  to  aid 
the  operators  in  this  work. 

To  OITor  Prizes 
To  stimulate  interest  and  friendly 


rivalry  prizes  will  be  awarded  by 
this  Department.  For  this  purpose 
the  State  will  be  divided  into  seven 
districts,  and  a  first,  second  and  third 
prize  will  be  awarded  in  each  district. 
The  operator  receiving  the  highest 
score  in  each  district  will  receive  a 
prize  valued  at  $10.00;  the  second 
highest,  a  prize  valued  at  $8.00,  and 
the  third  prize,  $5.00.  A  Silver 
Loving  Cup  valued  at  $15.00  will 
be  awarded  as  a  grand  prize  for  the 
highest  sco're.  In  the  cheese  contest, 
three  prizes  will  be  awarded  for  the 
first,  second  and  third  highest  scoring 
cheese  in  the  contest. 

The  butter  and  cheese  should  reach 
St.  Paul  April  27,  1923.  The  exhibits 
should  be  addressed  to  the  Dairy 
and  Food  Department,  care  Booths 
Fisheries  Company,  St.  Paul.  The 
butter  and  cheese  will  be  sold  at 
the  highest  price  obtainable. 

Passes  Depression 

No  branch  of  agriculture  has  come 
through  the  reconstruction  period 
as  strong  as  the  dairy  industry.  The 
butter  prices  have  been  persistently 
more  dependable  than  for  any  other 
farm  product.  The  dairy  business  is 
growing,  and  when  our  1922  figures 
are  compiled  we  expect  to  find  that 
Minnesota  has  broken  all  records 
for  a  high  production.  This  growing 
industry  needs  the  co-operation  of 
the  live  operators  who  keep  abreast 
of  the  times  by  always  improving 
themselves.  Let's  go.- — Chris  Heen, 
State  Dairy  and  Food  Commissioner. 


MORE  IOWA  BUTTER 


Year  1922  Shows  25,000,000  Pounds 
Increase. 


Approximately  25,000,000  more 
pounds  of  creamery  butter  were  pro- 
duced in  the  State  of  Iowa  during 
1922  than  during  the  previous  year, 
according  to  C.  B.  Finley,  dairy 
extension  worker. 

Not  only  is  this  true  in  Iowa,  de- 
clares Mr.  Finley,  but  most  of  the 
other  states  also  have  increased  their 
output  of  dairy  products  during  the 
past  year.  And  hand  in  hand  with 
the  increase  in  production  has  come 
an  increase  in  consumption.  A  check 
made  in  the  month  of  November 
showed  that,  despite  the  increased 
production,  there  were  4,000,000  less 
pounds  of  butter  in  storage  than  at 
that  time  a  year  before. 

Mr.  Finley  says  that  since  the  war 
the  American  people  have  turned 
from  oleomargarine  to  butter,  and 
to  prove  his  statements  points  to 
the  fact  that  the  per  capita  consump- 
tion of  butter  has  increased  from 
fourteen  pounds  annually,  during  the 
war  period,  to  17.5  pounds  for  1922. 
The  consumption  of  oleomargarine, 
however,  has  decreased  from  four 
pounds  per  capita  during  the  war,  to 
two  pounds  per  capita  during  the 
past  year.  Educational  campaigns 
which  have  been  conducted  by  various 
agencies  are  said  to  have  stimulated 
the  demand  for  dairy  products  ma- 
terially. 


Matawan,  Minn. — A.  B.  Babcock 
was  elected  secretary  of  the  Matawan 
co-operative  creamery  to  succeed  Nick 
Dinneon  who  resigned. 

Alexandria,  Minn. — At  a  meeting 
of  the  board  of  directors  of  the  new 
co-operative  creamery,  L.  F.  Zinter 
from  Parkers  Prairie  was  appointed 
operator. 
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Us  S.  Heavy  Duty  Freezers 

No  Others  Offer  Such  Advantages! 


^f/y/7er  --A*(ijU5teci  to 


Va/i^e,  mechon/ca//y  oper- 


lock  no/-5^x>n^^o(jr 
\^/ack'fnyn\///7g  cha/h] 

Chain  6uarc^fw/fh 
Chain  runningynoli.al' 
so  insurer  /a6r/caf/d^ 
of  C/?ain\Oears . 


^ffofar/OiscSf^ej^o/7/m 
Va/KezWbn/^y^^jCrjei 


^ Cream  Can, made ^wiih 


Rotary       Cream  l/a/^ 

Free^er^  Cy/i/yt/en/^oi/siftJ^ 
cast  t5  0/ id  J/7  one^  /^iece 
with  Bro/7ze£/7dhf^  Can.^  I 


/\/ew.  /yvtfih/o/pper^nc/^  1 
Peep  Ho/elca^/'^^o/M 
/fT^prpefp/eceti^/y-h  \ 
^rd/7ZeCyh'r7de/^£A7d.  1 


-  \ 


rro/7fjp/fd^fPreipsrer^ 


cfpart  -  Has  ^oxso/dered. 
]/o/r?/sj  70  teak 


Wck/e^f^/ated 
Unur/etf  ttarid 
A/a/s-/l/i^ay^ 
remain  m 
p/ace  ^ 


(^SP^^  .^^r^;?^/  A  {Hinged Cy/mder..CQveX 
\P/sc/rar^e  Ope/7//7^)         „.   -> 


^Pateritedlt^emova^/eiBrprrze  Searing 
\arrct  Sappor/,  Vnc/epe/7dept^of^Cot/^er' 
for  /^orrh^enc/oflOashen 


^        ,3a^e  ar7d  6 ear  Bcxi^rr/shed in  heai/f//i//  haAe^/ 
'^^h/feif^name/  "A//  o/her  parT^  M'c/c/e  /T/rr/s/j^ 

0*5.  ??eavy/?ofy  freezers  are  /rpac/e  /'n /he/.ar^ez/Il^r/ef/Pf^5/ze5^eyer'a/^j^ere^^^ 
l^niSingiyey/ce:^^ 

^ha/tsandLCearsJof/TineytlMa/^er/a^^ 

WRITE  FOR  OUR  SPECIAL  PROPOSITION 

A.  H.  Barber  Creamery  Supply  Co. 

Everything  for  the  Dairy  Industry 


Tuin  City  Branch: 

ST.  PAUL,  MINN. 

2490-94  UNIVERSITY  AVENUE 


Ilome  Office: 

CHICAGO,  ILL. 

300-306  VV.  AUSTIN  AVENUE 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


At  Tarrytown  the  river  widens  to  almost 
four  miles,  and  forms  a  body  of  water  called 
Tappan  Zee.  It  is  also  quite  deep  here, 
and  when  a  sudden  squall  comes  across  the 
mountains  from  back  of  Nyack — a  frequent 
occurrence  in  summertime — it  is  apt  to  raise 
quite  a  good-sized  commotion,  the  waves 
reaching  quite  a  respectable  height. 

After  leaving  the  Tappan  Zee  we  enter 
the  southern  gate  of  the  Highlands,  and 
from  now  on  the  scenery  is  fascinating.  In 
about  an  hour  we  have  passed  Peekskill 
Bay  and  are  at  Bear  Mountain  Park,  in  the 
heart  of  the  Highlands.  This  park  was  made 
largely  possible  by  the  gift  of  over  10,000  acres 
of  land  by  Mrs.  E.  H.  Harriman,  in  memory 
of  her  great  husband,  E.  H.  Harriman,  the 
famous  railroad  builder.  Other  land  has 
since  been  acquired,  roads  built  through, 
and  a  number  of  public  improvements  added, 
including  row  boats,  swings  for  the  children, 
and  many  other  attractions.  There  is  no 
more  beautiful  spot  in  the  world  than  Bear 
Mountain  Park,  and  when  New  Yorkers 
fully  realize  its  attractiveness  they  will  go 
there  by  the  hundred  thousands. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


The  Great  Atl 

Te€ 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


19" 


STRONG  FINANCIALLY 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  person 

We  solicit  your  shipi 

See  That  Your  Next  Shipment  is  Fojf 

N.  J.  or  to  Oinir 
— 

ASK  US  FOR  OUR  CHICAGO  STENIj 

shipper  to  receive  even  more  prompt  returns  than  ever  befo  • 
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otic  &  Pacific 
iCo. 

:      Chicago,  Illinois 

lUALITY  BUTTER 


'  HE  BUTTER  DEPARTMENT 

c  d  advise  you  as  to  market  conditions 

1  i  and  correspondence 


ded  to  Us  Either  at  JERSEY  CITY, 
icago  Branch 


jVe  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^jTeameries  at  Chicago  paying  them  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencUs  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Just  a  Chance  to 
Please 

That  is  all  we  ask. 

If  you  are  not  using  the  G.  A.  &  P.  T.  Co.'s 
"Direct  to  the  Consumer  Service,"  don't 
delay — start  this  week. 

We  guarantee  to  please  you  with  our  returns. 

Remember  that  these  consumers  of  ours 
want  Fancy  Creamery  Butter,  when  they  get 
that,  they  are  willing  to  pay  the  price,  when 
they  do,  so  are  we. 

Try  our  "Direct  to  the  Consumer  Service" 
with  your  next  shipment. 

If  you  do  not  have  our  stencil  write  us  or 
"Sunny"  Jim  Fisk,  address  and  'phone  right 
below.  He  is  the  one  that  looks  after  our 
business  in  the  West. 


J.  A.  FlSKf  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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For  Goodness  Sake 
Shin  To 


TRELEASE 
UNDERHILL 

l&TABLISHLD  1864- 

Prompt  and  Reliable 

BUTTE.R 

AMD  , 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


PASSES  BUTTER  LAWS 


(Continued  from  Pa^e  5) 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
'Minute"  to  clean  these  coils.  Prices  are : 

<C1  crk  For  the  H-i-inch  CI  "TC  For  the 
iP  O .  O  W  and  2-inch  »P  O  .  /  iJ  2  '  i-inch 

From  Supply  Dealers  or  Direct 

W.G.  ROEPKEJfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A,  McGrail  Co. 

INCOBPORATBD 
tFholetale  Dealert  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST.        NEWYORK,  N.  Y. 


use  the  State  stamp  without  obtain- 
ing a  license  from  the  Dairy  and  Food 
Commissioner,  and  the  license  may 
be  revoked  at  any  time  if  the  butter 
does  not  come  up  to  standard. 
Pasteurization  Measure 

The  measure  dealing  with  pas- 
teurization requires  all  manufactur- 
ers of  butter  to  pasteurize  their  cream 
at  a  minimum  temperature  of  14.5 
degrees  for  thirty  minutes  for  the 
holding  process,  and  not  less  than 
180  degrees  where  the  continuous 
method  is  used. 

As  stated,  this  measure  now  goes 
to  the  House  for  action.  It  will 
probably  come  before  that  body  on 
a  special  order,  the  same  method 
by  which  the  bills  were  called  before 
the  Senate  for  consideration. 

Problem  to  Operators 

The  passing  of  the  can  sterilization 
act  and  that  dealing  with  pasteuriza- 
tion will  present  a  serious  labor  prob- 
lem to  creamery  operators. 

While  operators  generally  favor  the 
washing  and  sterilizing  of  cans,  a 
very  large  number  of  them  at  present 
have  neither  the  equipment  nor  the 
necessary  help  to  do  this.  In  many 
eases,  creameries  do  not  have  sufficient 
floor  space  to  permit  the  installation 
of  can  washers,  and  operators  of  these 
plants  will  find  themselves  in  a 
quandary  as  to  how  they  can  con- 
tinue to  operate  without  violating 
the  law. 

The  labor  problem  is  also  a  serious 
one.  In  almost  every  case  this  new 
requirement  A\'ill  necessitate  the  ser- 
vices of  an  additional  helper  and 
many  operators  will  encounter  serious 
difficulty  in  securing  a  sufficient 
appropriation  for  this  purpose.  In 
the  case  of  some  of  the  smaller  and 
weaker  plants  the  cost  of  an  additional 
man  will  be  a  very  serious  question; 
the  operators  of  these  plants  are 
already  overAvorked  and  cannot  take 
on  additional  duties,  and  the  cream- 
eries can  not  afford  to  hire  more  help. 

Measure  Harmful? 
The  question  as  to  whether  or  not 
the  can  sterilization  measure  will  have 
the  desired  effect  of  improving  butter 
quality  is  a  mooted  one.  In  some 
quarters  it  is  felt  that  many  local 
creameries  will  not  provide  the  needed 
additional  help  to  do  this  work 
properly,  and  that  the  result  will  be 
that  a  jet  of  steam  will  be  shot  into 
unwashed  cans.  Then,  instead  of 
washing  the  cans  after  they  are  back 
on  the  farms  as  is  now  the  general 
practice,  patrons  will  place  them 
aside  unwashed  until  they  are  again 
needed,  with  the  result  that  undesir- 
able odors  will  develop. 


NO  RADICAL  PLAN 


(Continued  from  Pa^o  5) 


presented  verbal  arguments  against 
any  increase  in  icing  rates.  Most 
of  the  large  shippers  of  the  country 
were  represented  at  the  hearing,  but 
the  Minnesota  men  were  the  only 
local  creamery  representatives  pres- 
ent. 

Mr.  McGuire  also  visited  Washing- 
ton while  in  the  East,  it  being  one  of 
tlio  cities  which  the  association  feels 
offers  a  good  market  for  a  i)art  of 
Minnesota's    Fancy    butter  output. 


A  central  agency  to  supply  dealers 
in  cities  of  this  type  is  being  con- 
templated. No  decision  as  to  who 
will  be  placed  in  charge  of  this  work 
has  vet  been  reached,  according  to 
Mr.  McGuire. 


GREAMERYMEN  MEET 


Mississippi  Holds  Good  Gonven- 
tion  at  College. 


Indicative  of  the  growth  of  dairy- 
ing in  the  South,  the  eighth  annual 
convention  of  the  Mississippi  Cream- 
erymen's  Association,  held  at  A.  &  M. 
College  near  StarkAalle,  would  have 
done  honor  to  many  longer  established 
dairy  districts  of  the  North. 

While  the  attendance  was  small 
compared  to  what  is  expected  at 
Northern  meetings,  the  creameries 
were  well  represented,  and  those 
present  attended  the  sessions  of  the 
association  in  a  way  which  would 
have  called  forth  the  praise  of  Nor- 
thern convention  officials. 

All  officers  of  the  association  were 
reelected   without  opposition. 

A  gold  medal  and  $45.00  in  special 
prizes  were  offered  in  the  butter 
scoring  contest,  while  $7.5.00  pro 
rata  money  was  also  distributed. 
Small  prizes  were  offered  to  the 
winners  of  the  butter  judging  contest. 
Convention  Program 

The  following  was  the  program  of 
the  meeting: 

Meeting  called  to  order  by  President 
A.  G.  Brush. 

Address  of  Welcome— Dr.  D.  C.  Hull, 
President  Agricultural  and  Mechan- 
ical College. 

Response — W.  H.  Becker. 

President's  Address — A.  G.  Brush. 

Report  of  Secretary-Treasurer — L.  S. 
Edwards. 

Appointment  of  Committees. 

Address— J.  H.  McClain,  U.  S.  Dept. 
of  Agriculture,  Washington,  D.  C. 

Address — C.  A.  Hutton,  I)airy  Spec- 
ialist, Knoxville,  Tenn. 

Address — L.  S.  EdAvards,  "New  But- 
ter Standard  and  Composition." 

Annual  Banquet^ — Cafeteria. 

Short  talk  by  W.  H.  Smith,  Sec'y, 
Chamber  of  Commerce,  Laurel, 
Miss. 

Address — Hon.  James  Sorenson,  State 
Secretary,  Minnesota  Creamery  Op- 
erators' and  Managers'  Association, 
St.  Paul,  Minn. 
Butter  Scoring  at  A.  &  M.  College 

creamery. 
Address — R.  W.  Howard,  Represent- 
ing  American   Stores,  Philadelphia, 
Pa. 

Address — R.  S.  Wilson,  Director  Ex- 
tension Department  A.  &  M.  College. 

Announcing  of  Scores  on  Butter  and 
Awarding  of  Prizes. 

Election  of  Officers. 


Jordan,  Minn. — Efforts  are  being 
made  to  build  new  creamery  here 
this  year. 

Sac  City,  la. — The  Sac  City  Cream- 
ery Company  is  contemplating  the 
erection  of  a  creamery  building  on 
its  site  at  Williams  and  North  Fifth 
Streets. 

Joice,  la. — Jens  Hagen  of  Albert 
Lea  was  elected  buttcrmaker  here 
for  the  coming  year,  as  the  result 
of  the  resignation  of  Mr.  Knale. 

George,  la.— A  now  farmers'  co- 
operative creamery  has  been  organ- 
ized at  this  place,  with  a  capital 
stock  of  .15,000.  Charles  Woods  is 
the  president. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


An  Affinity  for  Fat  Grease 

FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,''  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M  .H.  FairchUd  &  Bro. 
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The  Dependable 
Pump 

The  more  than  30,000  Viking 
pumps  in  successful  use  gives  some 
idea  of  its  wide-spread  recognition 
as  the  leading  rotary  pump. 

Of  several  Viking  types,  the  one 
illustrated  below  is  specially  ad- 
apted for  pumping  from  shallow 
wells  and  for  providing  fire  pro- 
tection. This  is  one  of  the  smaller 
of  the  Viking  pumps,  but  it  is  as 
thoroughly  efficient,  durable  and 
dependable  as  the  larger  size. 

The  designers  of  the 


strove  to  successfully  meet  the 
exacting  demands  of  those  who 
require  both  high  efficiency  and 
economy  of  operation.  The  happy 
result  was  a  radical  improvement 
in  pump  design. 

But  two  moving  parts  are  used. 
This  assuies  less  wear,  longer  life 
and  freedom  from  trouble.  It 
provides  a  measure  of  depend- 
ability in  marked  contrast  to  the 
ordinary  pump. 

It  is  an  unusually  powerful  pump. 
At  the  same  time,  it  requires  less 
power  to  operate  a  given  load. 

The  only  pump  that  has  been 
reduced  in  price.  Backed  by  a  one- 
year  guarantee  to  replace  any 
broken  or  defective  part.  Sold  by 
any  creamery  supply  house. 

VIKING  PUMP  CO. 

CEDAR  FALLS,       -  IOWA 


TALES  OF  A  GRANDAD 


LOWENFELS 

BUTTER 


NEW 


YORK 


348    GREENWICH  STREET 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


Dairying   in   Middle   West  Since 
the  Days  of  Adam. 


How  did  they  milk  cows  in  the 
days  of  Adam  and  Eve?  There  is  a 
lot  of  curiosity  regarding  that  point, 
but  most  of  us  weren't  living  that 
far  back  and  can  not  supply  the 
answer. 

Bur  we  know  that  if  we  waited 
long  enough,  some  old  timer  would 
'fess  up.  Hence,  there  was  no  sur- 
prise when  J.  A.  Cronholm,  Minne- 
apolis, kicked  through  with  a  letter 
addressed  to  "Dr.  Squirt,  Editor 
of  The  Dairy  Record,"  with  the 
start  of  what  promises  to  be  an 
interesting  history  enclosed.  Of  course 
that  "Dr.  Squirt,  Editor,"  stuff 
gave  the  natives  a  chuckle,  but 
inasmuch  as  guessing  is  the  greatest 
indoor  sport  at  the  present  time,  it 
was  officially  passed  by  the  censor. 

Here  is  The  Story 
In  the  spring  of  1875  (about 
March  20,  I  think  it  was),  I,  along 
with  my  father,  mother  and  four 
brothers  and  sisters,  unloaded  our 
worldly  effects  at  Mason  City,  Iowa. 
Our  destination  was  Algona,  Iowa, 
the  end  of  C,  M.  &  St.  Paul  R.  R. 
at  that  time.  But  the  road  had  been 
blocked  with  snow  all  winter  and 
we  had  to  wait  there  for  two  weeks 
for  it  to  open  up.  This  you  mil 
readily  see  was  a  tedious  wait,  but 
by  no  means  the  worst.  Putting 
up  at  a  hotel  with  six  healthy  people 
with  a  rather  scanty  supply  of  funds 
was  rather  discouraging. 

Ariving  at  our  destination  in  due 
time,  we  were  forced  to  face  the 
situation  as  it  actually  existed,  and 
stay  there  and  work  it  out.  We  had 
come  1,500  miles,  spending  all  of  our 
resources  in  doing  so,  and  there  was 
no  way  of  turning  back  at  that  time. 
But  I  am  free  to  confess  that  if  a 
way  had  been  pointed  out  whereby 
we  could  have  returned  to  the  East, 
it  would  have  been  considered  a 
"God-send"  at  that  time. 

Start  Farming 

Something  had  to  be  done  in  order 
that  as  many  of  us  be  put  on  a  self- 
supporting  basis  as  possible,  and  to 
start  with  we  decided  to  locate  on  a 
farm  in  Palo  Alto  county,  about 
twenty  miles  northwest  of  Algona. 
This  farm  was  owned  by  our  only 
friend  in  the  West,  Olaf  Rundgren, 
God  bless  him,  for  he  was  a  real 
friend,  not  only  to  us  but  to  many 
poor  families  coming  to  that  section 
of  the  West  in  those  days. 

He  had  been  forced  to  leave  the 
farm  ajnd  seek  employment  in  Algona 
in  order  to  feed  himself  and  family, 
the  grasshoppers  having  cleaned 
everything  up  the  previous  two  years. 
This  farm  (sonsisted  of  eighty  acres, 
ten  of  which  was  under  cultivation 
at  that  time,  a  one-room  shanty  and 
a  straw  l)arn.  On  tJio  bleak  wild 
prairie,  with  no  neighbors  north  or 
west  of  us  for  a  distance  of  from  ten 
to  eighteen  miles,  this  was  what 
greeted  us  wh(m  we  took  charge. 
You  will  say  there  was  a  fine  oppor- 
tunity for  getting  cheap  feed  for 
(jattlo,  yes,  but  when^  would  you 
get  the  eattle  witliout  money? 

Before  moving  out  I  must  tell  of 
iny  first  experience,  or  rather  intro- 
duction, to  the  cow.  Wo  had  made 
arrangements  with  our  benefactor 
to  take  his  cow  out  there  with  us. 


and  my  brother,  Hans,  and  I  were 
delegated  to  take  her  out  ahead  of 
the  balance  of  the  family,  so  one 
morning  we  started  bright  and  early 
taking  a  lunch  along,  I  leading  her 
and  Hans  behind  with  a  stick  to 
keep  her  going,  for  it  seems  that 
she  was  not  particularly  anxious  to 
make  the  trip,  evidently  knowing 
Avhere  we  intended  to  take  her  having 
made  the  trip  before  with  her  former 
owner.  However,  we  were  making 
fairly  good  time  and  had  covered 
about  half  the  distance,  having 
reached  a  place  called  "Sod-town,'' 
when  suddenly  the  cow  became  very 
active  and  started  to  take  the  lead. 
This  I  appreciated  until  the  pace 
became  a  little  too  fast  for  me,  and 
at  the  same  time  she  decided  to 
change  her  course  and  headed  for 
Algona  again.  Finally  I  was  com- 
pelled to  let  go  of  the  rope,  and  from 
that  time  on  she  out-generaled  us 
in  every  move,  either  when  we  tried 
to  get  hold  of  the  rope  or  turn  her 
out  of  her  course.  We  all  three 
arrived  in  Algona  that  evening,  but 
the  cow  was  still  in  the  lead. 

A  day  or  two  after  this  a  Mr. 
Lewis  Johnson  was  moving  out  be- 
yond our  farm  and  we  attached  the 
cow  to  the  end  of  the  wagon  with 
two  heavy  ropes,  and  after  a  long 
day  following  an  ox  team,  we  arrived 
at  our  future  home  with  our  first 


cow. 


(To  be  Continued.) 
TO  REPRESENT  SWISS 


Bi^   Co-operative   Association  to 
Send  Expert. 


Word  has  been  received  by  the 
World's  Dairy  Congress  Association 
that  the  Central  Association  of  Swiss 
Milk  Producing  Corporations  expect 
to  send  a  delegate,  Director  Dr.  E. 
Wissman,  an  authority  on  dairying, 
to  attend  the  meeting  of  the  World's 
Dairy  Congress  which  is  to  open 
at  Washington,  D.  C,  on  October  2, 
and  adjourn  to  Syracuse,  New  York, 
where  the  National  Dairy  Show 
is  to  be  held  from  October  6  to  13. 

This  association  is  "Switzerland's 
greatest  national  organization,  built 
up  on  the  co-operation  of  some  100,- 
000  farmers,  possessing  herds  of 
over  half  a  million  cows,"  according 
to  Frederick  Rohner,  Secretary  for 
North  America.  Mr.  Rohner  saj^s 
that  inquiries  from  Switzerland  have 
reaeh(!d  his  office,  in  New  York 
City,  and  that  he  is  much  interested 
in  having  the  Swiss  participate  in 
the  Congress. 


Like  American  Butter 

Over  fifty  per  cent  of  the  butter 
'now  imported  into  the  Dominican 
Republic  comes  from  the  United 
States,  while  until  three  years  ago 
ninety  per  cent  of  the  butter  importa- 
tions into  that  country  wore  of 
European  origin,  a  report  from  Mr. 
Francisco  Fiol,  of  the  American  Con- 
sulate, at  Santo  Domingo,  informs 
the  Department  of  (-ommerce.  It 
is  believed  that  American  dairy  and 
nut  butters  will  have  an  increasing 
market  in  the  Dominican  Republic 
])r<)vidod  that  they  are  given  due 
l)ubli(nty  in  papers,  pamphlets,  calen- 
dars, etc. 


Syracuse,  Neb. — Swift  &  Company 
has  opened  a  cream  station  here, 
with  K.  L.  Carman  in  charge. 
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How  to  insure  a  profit  on 
every  car  of  eggs 

Every  car  of  eggs  you  ship  to  Chicago  or  beyond  should  be 
insured  by  hedging. 

As  soon  as  your  carlot  shippers  protect  your  egg  shipments 
the  same  as  the  elevator  man  protects  his  grain  shipments,  thou- 
sands and  thousands  of  dollars  w^ill  be  saved  each  spring. 

The  spring  crop  of  eggs  is  on  the  move.  Every  market  is  ac- 
tively competing  for  its  share  of  the  wonderful  quality  obtainable 
only  in  the  early  spring  lay. 

But  with  increased  offerings  markets  become  sensitive.  Often 
heavy  losses  are  unavoidable  while  cars  are  in  transit  to  the  far 
eastern  markets.  Selling  prices  in  the  distant  markets  may  offer 
attractive  inducements  to  you,  but  you  are  not  sure  those  prices 
will  hold  until  your  shipments  reach  them. 

The  wary  shipper  asks  himself:  "Can  I  afford  to  take  a 
chance?" 

Of  course  he  can  if  he  has  studied  how  to  HEDGE  his  ship- 
ments on  the  Chicago  Mercantile  Exchange. 

When  each  car  is  ready  for  shipment,  wire  your  Broker  to  sell 
a  car  for  future  delivery.  Then  cease  worrying  about  declining 
markets  until  your  shipment  arrives  at  its  destination.  As  soon 
as  sold  or  delivered,  remove  your  hedge  and  enjoy  the  legitimate 
profit  you  are  entitled  to  on  each  car  shipped. 

Study  HEDGING  your  egg  transactions; 

Do  what  the  biggest  shippers  in  the  country  are  doing  success- 
fully. 

Start  hedging  the  next  car  you  have  for  shipment.  You  will 
never  regret  it. 

 Clearing  House  ''Educational  Bureau^' 


Chicago  Mercantile 
Exchange 
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No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 
easy  to  remove,  kills  all  odors  —  without 
operation  of  plant  being  suspended. 
B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation— don't  delay. 

General  Laboratories 

Salt  Mfrs.  B-K 
MADISON,  WIS, 


APPOINTS  COMMITTEE 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  so.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $.^.00 

.^2  Bottle  Rack   3.10 

36  Bottle  Rack   3.20 

40  Bottle  Rack   3.30 

Special  si'/.eN  can  be  made  on 
[short  notice. 

Anderson  Chemical  Co. 

Litchfied,  Minnesota 


Mortensen  Names  Body  to  Secure 
Membership. 


Patronize  Dairy  Record  Advertisers 


I  inclose  herewith  a  list  of  names 
of  the  men  making  wyy  the  member- 
ship committee  of  the  National 
Creamery  Buttermakers'  Association. 
In  appointiiig  this  committee  it  has 
been  the  object  to  select  a  man  from 
each  State  who  is  well  enough  inter- 
ested in  the  welfare  of  buttermakers' 
organizations  so  he  will  be  able  to 
induce  the  buttermakers  of  his  State 
to  become  affiliated  with  their  national 
organization.  -The  membership  fee 
is  only  $1.00  per  year. 

In  order  that  this  membership 
campaign  may  be  rushed  through 
without  delay  we  request  that  everj^ 
buttermaker  will  co-operate  with  us 
by  mailing  a  dollar  to  his  representa- 
tive on  the  committee.  In  some 
of  the  States  we  have  not  succeeded 
in  securing  representatives,  but  if 
buttermakers  of  such  States  will 
advise  us  of  men  who  are  willing  to 
take  charge  of  the  work  we  shall  be 
pleased  to  add  them  to  the  personnel 
of  the  committee. 

During  the  year  of  1922,  Mississ- 
ippi, through  the  able  leadership 
of  L.  S.  Edwards,  was  the  only  State 
reporting  100  per  cent  membership. 
It  is  hoped  that  there  will  be  other 
States  doing  equally  well  during 
the  year  of  192.3.  This  is  the  year 
of  the  World's  Dairy  Congress,  and 
we  are  therefore  particularly  anxious 
to  have  a  creditable  membership  so 
that  the  visitors  coming  here  from 
other  countries  may  understand  that 
the  American  buttermakers  are  all 
wide  awake. — M.  Mortensen,  Presi- 
dent. 

Membership  Committee 
The  following  comprise  the  mem- 
bership committee:  James  Rasmus- 
sen,  Albert  Lea,  Minn.,  chairman; 
I.  J.  Bibby,  Brookings,  S.  D.;  Albert 
Erickson,  Clear  Lake,  Wis.;  C.  R. 
Conway,  Garner,  la.;  Hon.  R.  F. 
Flint,  Bismarck,  N.  D.;  Prof.  E.  S. 
Guthrie,  Dairy  Dept.,  Cornell  Uni- 
versity, Itahca,  N.  Y.;  L.  S.  Edw^ards, 
Dairy  Mfg.  Specialist,  Tupelo,  Miss.; 
O.  C.  Van  Houten,  Deputy  Dairy 
Commissioner,  Yakima,  Wash.;  Prof. 
R.  B.  Stoltz,  Dairy  Dept.,  University 
of  Ohio,  Columbus,  Ohio;  Prof.  A.  S. 
AniI:)rose,  Dairy  Dept.,  University 
of  Illinois,  Urbana,  111.;  Prof.  W.  L. 
Clevenger,  Dairy  Mfg.  Specialist, 
Knoxville,  Tenn. ;  Prof.  A.  C.  Baer, 
Oklahoma  Agricultural  College,  Still- 
water, Okla. ;  Prof.  E.  L.  Anthony, 
West  Virginia  University,  Morgan- 
town,  W.  Va.;  Prof.  G.  Wilster, 
Dairy  Dept.,  Utah  Agricultural  Col- 
lege," Logan,  Utah;  Prof.  B.  E. 
(Joodalc,  Clemson  College,  S.  C; 
Prof.  J.  A.  Clutter,  College  Station, 
Tex.;  Prof.  H.  A.  Bendizen,  Uni- 
versity of  Idaho,  Moscow,  Idaho; 
Prof.  W.  H.  E.  Reid,  Dairy  Dept., 
University  of  Missoiiri,  Columbia, 
Mo.;  I'rof.  S.  H.  Harvey,  Division 
of  A.  H.,  University  of  Maryland, 
College  Park,  Md.;  Prof.  J.  A.  Nelson, 
University  of  Montana,  Bozeman, 
Mont.;  Prof.  C.  O.  Tuttle,  Purdue 
Univ(!rsity,  Lafayette,  Ind.;  Prof.  V. 
W.  Holdway,  Virginia  Polytechnic 
Institute,  lifacksburg,  Va.;  Prof.  N. 
10.  Olson,  Kansas  Agricultural  Col- 
lege, Manhattan,  Kan.;  Prof.  R.  N. 
Mason,  Fayetteville,  Ark.;  Prof.  G.  D. 
Turnbow,  University  Farm,  Davis, 
Calif. 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative — B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=—  COMPANY  =— 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


—SHIP- 

5.BULL*"^° 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFEBENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Enitineerinit  &  Equipment  Co. 
825  Plymouth  BIdft.  MINNEAPOLIS 
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TREND  OF  INDUSTRY 


When  writing 
to  advertisers 
say, 

i 

Saw 
Your 
Advertise- 
ment 
In 

The 


(Gonlinuod  from  Pa^o  5) 


Dairy 
Record 


It  identifies  you 
as  a  good  cream- 
eryman — The 
other  kind  don't 
read  the  Dairy 
Record  or  they 
wouldn't  get 
that  way. 
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of  relative  butter  prices.  The  in- 
creased cost  in  recent  years  of  the 
best  grades  of  factory  butter  has  no 
doubt  encoiiraged  consumption  of 
the  cheaper  farm  butter. 

Foreign  Development 

The  production  of  butter  in  Aus- 
tralia doubled  from  1901  to  1911. 
The  fluctuations  shown  are  due  in 
large  measure  to  periods  of  drought 
and  to  some  extent  to  the  diversion 
of  milk  into  other  dairy  products. 
Butter,  however,  is  the  principal 
dairy  product  of  Australia. 

The  production  of  butter  in  New 
Zealand  increased  from  1904,  the " 
date  of  earliest  record,  until  shipping 
conditions  during  the  European  War 
curtailed  its  exports,  and  a  con- 
siderable part  of  the  milk  was  then 
turned  into  other  products,  especially 
cheese  and  milk  powder. 

The  early  dairy  development  of 
Canada  was  similar  to  that  of  the 
United  States.  Canadian  records, 
however,  do  not  begin  until  the 
census  year  1870.  The  factory  sys- 
tem of  b*:ittermaking  seems  to  have 
affected  farm  buttermaking  between 
1890  and  1900,  causing  a  slight 
decrease.  Recovery  was  made,  and 
the  farm  butter,  contrary  to  the 
trend  in  the  United  States,  has 
increased  considerably  by  1910.  Fac- 
tory-butter production  was  affected 
by  the  European  War,  the  variations 
being  similar  to  those  of  the  United 
States.  The  butter  production  of 
Canada  practically  equals  consump- 
tion; there  is  comparatively  little 
foreign  trade. 

Factory-butter  production  in  Swe- 
den increased  steadily  though  slowly 
until  the  war,  when  it  suffered  a 
decline.  In  normal  years  Sweden 
exports  about  half  the  factory  butter 
it  produces. 

Britian  Best  Market 

The  greatest  market  for  butter  is 
the  United  Kingdom  (England,  Scot- 
land, Ireland  and  Wales),  which 
takes  more  than  half  of  the  butter 
moving  in  international  trade.  At 
least  until  the  war  Germany  was  the 
only  other  country  largely  dependent 
on  foreign  supplies. 

Denmark  and  Russia  together  fur- 
nish more  than  half  of  the  butter  on 
the  international  market.  It  is  inter- 
esting to  note  that  Europe,  with  the 
addition  of  Siberia,  furnished  more 
than  three-fourths  of  the  butter 
exports,  yet  that  quantity  is  insuffi- 
cient by  fifteen  per  cent  to  supply 
the  European  import  market. 

As  in  the  case  of  imports,  the  United 
States  furnishes  less  than  one  per 
cent  of  the  butter  in  world  trade. 

In  proportion  to  the  entire  dairy 
industry  of  the  United  States,  the 
(luantity  of  butter  exported  or  im- 
ported has  been  small.  Exports 
have  been  extremely  variable,  and 
in  normal  years  have  depended  almost 
wholly  upon  the  relations  of  domestic 
prices  to  those  in  foreign  markets. 
Low  prices  at  home  and  higher  prices 
abroad  stimulate  export. 

Foreign  Markets 
The  butter  trade  of  the  United 
States  is  scattered  over  the  entire 
globe.  During  the  last  few  years 
our  small  export  has  been  going  to 
about  seventy  different  countries, 
colonies  and  dependencies. 


HYliLQSS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

2553  Monroe  St.,  N.  E.     Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave, 
Minneapolis,  -:-  Minnesota 


SAVE  COMPOSITION  LOSSES 

BY  TESTING  YOUR  CHURNINGS  DAILY 

Modern  Methods  of  Testing  Milk  and  Milk  Products 

Wm  Tell  You  How  To  Make  All  Tests 


Price  $L50  lofl 


The  Dairy  Record 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  VS 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  &f  GODLEY,Inc. 

Butter  and  Eggs  AnyhU 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1846 


171  DUANE  STREET 


r^ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


The  Canadian  export  and  import 
butter  trade  is  somewhat  similar  in 
character  and  extent  to  that  of  ths 
United  States.  The  war  period  shows 
an  increased  import. 

The  export  trade  of  Australia  has 
developed  in  the  last  twenty-five 
years.  Serious  droughts,  which  af- 
fected the  country  several  times  for 
extended  periods,  reduced  the  pro- 
duction and  the  export  trade.  The 
most  serious  drought  was  from 
1912  to  1915.  Practically  all  the 
Australian  butter  exported  is  mar- 
keted in  the  United  Kingdom. 

The  butter  export  trade  of  New 
Zealand  was  of  little  importance 
until  1890,  whea  it  began  to  increase 
rapidly.  In  recent  years  New  Zealand 
has  produced  more  cheese  than  butter. 
Greatest  Importers 

The  United  Kingdom  is  the  greatest 
import  market  for  dairy  products 
in  the  world.  The  import  trade 
has  increased  very  rapidly  since  1950, 
following  the  great  industrial  develop- 
ment in  England. 

The  peculiar  decline  of  the  trade 
in  the  eighties  was  simultaneous 
with  the  collapse  of  the  Netherlands 
export  trade,  and  the  records  for 
butter  imports  during  the  period 
from  1870  to  1885  also  included 
margarin  (imitatiou  butter).  The 
margarin  importation  from  the  Neth- 
erlands in  1886  was  practically  100 
million  pounds,  approximately  the 
amount  above  the  dotted  line  on 
the  chart. 

The  greatest  variation  on  record 
in  importation  of  butter  occurred 
in  1916.  In  that  year  importation 
of  butter  dropped  nearly  200  million 
pounds.  This  decrease,  due  to  the 
war  conditions,  was  equivalent  to 
about  four  pounds  per  capita. 

Exports  of  butter  from  the  United 
Kingdom  have  been  exceedingly  small. 
Growth  of  Danish  Trade 

The  great  Danish  export  trade 
has  been  built  up  within  the  last 
twenty-five  years.  Important  aids 
in  its  development  have  been  the 
invention  of  the  cream  separator, 
in  1879;  co-operative  dairying,  be- 
ginning in  1882;  co-operative  factory 
management,  in  1887;  the  use  of 
milk  records,  about  1895;  and  the 
"Lurmarke"  or  national  trade-mark, 
established  by  law  in  1906.  The 
first  four  factors  likewise  have  been 
prominent  iti  the  dairy  development 
of  other  countries,  including  the 
United  States. 

Danish  importations  of  butter  from 
Sweden  and  Russia  at  one  time  were 
considerable,  and  comprised  most 
of  the  imports.  This  imported  butter, 
used  largely  in  home  consumption, 
permitted  much  of  the  Danish  butter 
to  be  exported. 

In  less  than  twenty  years  Russia 
increased  its  export  trade  in  butter 
from  a  very  small  quantity  to  an 
amount  second  only  to  that  of  Den- 
mark. With  an  abundance  of  feed, 
cattle,  land,  a  suitable  climate,  and 
excellent  co-operative  organizations, 
Siberia  especially  has  made  extraor- 
dinary growtli  in  dairying  in  recent 
years.  I'oland  also  furnished  some 
of  the  export  butter.  The  principal 
export  markets  wore  Great  Britian, 
Germany  and  Denmark. 

Holland  Trade 

The  Netiierlands  has  been"^an 
important  exporter  of  butter  for  a 
longer  period,  ])erhaj)s,  than  any 
other  country.  The  trade  was  ex- 
tensive in  the  eighties,  when,  it  is 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:   Irvir*  National  Bank  ^      '  '    E.  S.  PYBURN  - 

Chatham  A  Phcnix  National  Bank  Western  Representalivi 

ridelily  Trust  Company  Waterloo,  Iowa 
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reported,  some  traders  adopted  adul- 
teration methods  and  lowered  the 
quality.  The  trade  declined  until 
1900,  when  a  reputation  for  high 
quality  was  again  established  and 
the  exports  began  to  increase. 

For  the  period  1870  to  1891,  inclu- 
sive, the  records  for  butter  exports 
included  margarin,  and  the  dotted 
line  on  the  chart  indicates  approx- 
imately the  extent  of  the  butter 
exports. 

The  imports  have  never  been  im- 
portant, as  the  country  always  pro- 
duced more  butter  than  it  consumed. 

The  exportation  of  butter  from 
France  has  declined  in  general  during 
the  last  twenty  years,  although  there 
has  been  some  increase  in  production. 
The  decline  has  been  due  to  several 
important  developments,  including 
the  increased  exports  of  whole  milk 
and  cheese,  the  increased  domestic 
consumption  of  butter,  and  the  manu- 
facture of  condensed  milk. 

It  should  be  noted  that  butter 
shipped  by  any  country  to  its  troops 
in  another  country  is  not  included 
in  the  export  or  import  trade  either, 
but  is  considered  domestic  consump- 
tion. 

Finland  Doubles  Exports 

In  the  last  fifty  years  i^'inland  has 
about  doubled  its  butter  exports. 
While  the  increase  has  been  fairly 
regular  in  its  general  trend  there  is 
considerable  fluctuation  from  year 
to  year.  Imports  were  too  small 
to  be  charted. 

Imports  of  butter  into  Germany 
in  1911  reached  nearly  124  million 
pounds,  having  increased  rapidly  from 
1903,  when  the  fifty  million  pound 
mark  was  passed.  The  export  trade 
never  has  been  important.  Germany 
has  imported  butter  principally  from 
Siberia,  the  Netherlands,  Denmark 
and  Finland. 

With  the  exception  of  the  United 
Kingdom,  Germany  is  the  only  im- 
portant country  whose  imports  of 
butter  regularly  have  exceeded  its 
exports  by  a  large  alnount. 

Exports  of  Swedish  butter  on  a 
considerable  scale  began  about  1870 
and  coQtinued  to  increase  until  1896. 
Since  that  date  they  have  been 
variable.  Exports  during  the  war 
period,  especially  in  1918,  were  greatly 
reduced  on  account  of  shortage  of 
feeds. 

Until  about  1900,  Norwegian  im- 
ports of  butter  exceeded  the  exports, 
although  the  production  of  milk 
about  doubled  between  1855  and  1910. 
The  exportation  of  other  dairj'  prod- 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "DandeUon."  It  really  costs  nothing  to 
use  because  every  otmce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quality. 


Butter  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


DandeUon  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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New  Municli  Creamery  Co.,  New  Munich,  Mirtn. 

We  are  on  the  Job  f,'!^™ 

Hoffman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Go-operative  Creamery  Co  Thief  River  Falls,  Minn. 

Max  Siei^el  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  City  Creamery  Co  Sac  City,  Iowa. 

Watertown  Co-Operative  Creamery  Association  .  .  .  .Watertown,  Minn. 

Lancaster  Creamery  Association  Lancaster,  Minn. 

Plainview  Co-operative  Creamery  Association  Plainview,  Minn. 

KAMPFER  &  COMPANY 

1380  BLAIR  /^^^^»»»^^*,.  SAINT  PAUL 

STREET  L.reamery  tjngineers  minn. 

C.  W.  KAMPFER.  Engineer  Phone  Midway  2967  MAX  BUETOW,  Design 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 

THE  PRESERV ALINE  MFG.  CO.      :      Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old   Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Reprrseni alive  Y,  Q.  DIEDRICH,  AlbcrtLea,  Minn. 

REFERENCKS:  Fidclily  IntPrnationnl  Trust  Co.,  Annprican  ExclmnRC  National  Rank 
Batik  ot  Man  hut  tan  Company;  Columbia  Bank 


duets  combined  with  a  greater  eon- 
sumption  of  butter  absorbed  the 
increased  production  of  milk. 

In  Italy  the  importation  of  butter 
is  negligible,  and  the  exportation  is 
small  compared  with  most  other 
European  countries.  The  principal 
dairy  product  of  Italy  is  cheese. 
Argentine's  Growth 

In  general  the  export  trade  of 
Argentina  has  increased  since  1900, 
though  with  noticeable  fluctuations, 
and  since  1914  the  increase  has  been 
even  more  marked.  The  rise  in 
butter  prices  during  the  war  stimu- 
lated the  industry  in  Argentina,  and 
butter  exports  in  1918  were  higher 
than  in  any  previous  year. 

It  will  be  observed  that  except  for 
1914  the  per  capita  consumption  of 
butter  in  the  United  States  has  been 
slightly  less  than  production.  That 
year,  however,  there  was  a  net  import 
of  about  four  million  pounds.  Since 
the  European  War  began  the  con- 
sumption has  gradually  dropped  below 
the  production. 

Both  production  and  consumption 
were  higher  about  the  year  1900, 
when  the  price  was  low. 

Comments  and  Conclusions 

Of  the  deductions  applying  to  the 
dairy  industry  of  the  United  States, 
the  following  are  of  particular  interest: 

1.  Farm  buttermaking  reached  its 
maximum  production  about  1900. 
The  present  trend  indicates  that  it 
will  become  a  less  and  less  important 
factor  in  the  Nation's  butter  supply, 
being  superseded  by  the  factory 
product. 

2.  Production  of  factory  butter 
in  the  United  States  shows  a  more 
rapid  general  upward  trend  than  is 
observed  in  any  foreign  country  from 
which  dependable  butter  figures  have 
been  obtained.  The  number  of  such 
countries,  however,  is  relatively  small. 

3.  Production  of  renovated  butter 
in  the  United  States  is  declining. 
This  condition  evidently  results  from 
reduced  supplies  of  low-quality  farm 
butter,  the  chief  product  from  which 
renovated  butter  is  made. 

4.  Butter  made  in  the  United 
States  is  a  very  small  factor  in  the 
international  butter  trade.  More 
than  ninety-nine  per  cent  of  our 
butter  business  has  been  entirely 
domestic,  except  in  the  last  three 
years.  Even  small  exports  and  im- 
ports, however,  have  a  considerable 
effect  on  prices.  That  condition  is  | 
especially  true  in  countries  where  ' 
butter  production  and  consumption 
are  nearly  equal. 

5.  The  United  Kingdom  and  Ger-  ^ 
many    were    the    principal  butter- 
importing   nations,    and   Europe   in  ' 
the  last  decade  has  been  unable  to  j 
supply  its  own  butter  needs.  Shortly 
before   the   war,   Siberia,   Australia,  I 
and  New  Zealand  supplied  most  of 
the  butter  which  Europe  imported. 

G.  The  export-butter  business  of 
nearly  all  countries  shows  noticeable 
fluctuations  in  short  periods  of  time, 
indicating  that  the  balance  between 
domestic  supplies  and  the  profitable 
foreign  outlet    is  delicate. 

7.  Well-known  facts  show  that 
high  quality  is  essential  to  a  large 
export  trade.  In  Denmark,  whicli 
before  the  war  had  the  largest  butter 
business  in  the  world,  the  quality 
was  high.  It  may  be  added  that  her 
stringent  laws  controlled  the  quality 
of  export  butter. 

8.  Information  supplementary  to 
the    charts    shows    also    that  high 
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quality  and  a  high  per  capita  con- 
sumption generally  are  found  to- 
gether, as  also  are  low  quality  and 
low  consumption. 

9.  Since  consumption  is  depressad 
by  high  prices,  it  is  apparent,  in 
connection  with  the  quality  influences 
discussed,  that  high  per  capita  con- 
sumption is  influenced  by  both  quality 
and  price. 

10.  Briefly,  a  general  improve- 
ment in  the  quality  of  butter  in  the 
United  States  ■will  help  to  strengthen 
the  domestic  market,  and  with  en- 
larged production  vdW  put 'this  coun- 
try in  a  better  position  to  increase 
its  export  trade. — United  States  De- 
partment Circular  70. 


Statement    of    The  Ownership, 
Management,  Circulation,  etc., 
Required  by  The  Act  of 
Congress  of  August 
24,  1912, 
Of  The  Dairy  Record,  published 
weekly  at  St.  Paul,  Minn.,  for  April, 
1923. 

State  of  Minnesota! 
County  of  Ramsey  / 

Before  me,  a  notary  public  in  and 
for  the  State  and  county  aforesaid, 
personally  appeared  J.  L.  Crump, 
who,  having  been  duly  sworn  accord- 
ing to  law,  deposes  and  says  that  he  is 
the  manager  of  The  Dairy  Record, 
and  that  the  following  is,  to  the  best 
of  his  knowledge  and  belief,  a  true 
statement  of  the  ownership,  manage- 
ment (and  if  a  daily  paper,  the  cir- 
culation), etc.,  of  the  aforesaid  publi- 
cation for  the  date  shown  in  the 
above  caption,  required  by  the  Act 
of  August  24,  1912,  embodied  in 
Section  443,  Postal  Laws  and  Regu- 
lations, printed  on  the  reverse  of  this 
form,  to  wit: 

1.  That  the  names  and  addresses 
of  the  publisher,  editor,  managing 
editor,  and  business  manager  are: 
Publisher,  The  Dairy  Record  Pub- 
lishing Co.,  St.  Paul,  Minn.;  editor, 
W.  A.  Gordon,  St.  Paul,  Minn.; 
managing  editor,  none;  business  mana^- 
ger,  J.  L.  Crump,  St.  Paul,  Minn. 

2.  That  the  owner  is  (If  the  pub- 
lication is  owned  by  an  individual 
his  name  and  address,  or  if  owned  by 
more  than  one  individual  the  name 
and  address  of  each,  should  be  given 
below;  if  the  publication  is  owned 
by  a  corporation  the  name  of  the 
corporation  and  the  names  and  ad- 
dresses of  the  stockholders  owning 
or  holding  one  per  cent  or  more  of 
the  total  amount  of  stock  should  be 
given)  Minnesota  State  Creamery 
Operators'  and  Managers'  Associa- 
tion, St.  Paul,  Minn.;  Albert  Ander- 
son, president,  Erskine,  Minn. 

3.  That  the  known  bondholders, 
mortgagees  and  other  security  holders 
owning  or  holding  one  per  cent  or 
more  of  total  amount  of  bonds,  mort- 
gages, or  other  securities  are  (if  there 
are  none,  so  state) :  none. 

4.  That  the  two  paragraphs  next 
above,  giving  the  names  of  the  own- 
ers, stockholders,  and  security  hold- 
ers, if  any,  contain  not  only  the  list 
of  stockholders  and  security  holders 
as  they  appear  upon  the  books  of 
the  company  but  also,  in  case  where 
the  stockholder  or  security  holder 
appears  upon  the  books  of  the  com- 
pany as  trustee  or  in  any  other  fidu- 
ciary relation,  the  name  of  the  person 
or  corporation  for  whom  such  trustee 
is  acting,  is  given;  also  that  the  said 
two  paragraphs  contain  statements 


Keep  It  Handy 
Use  It  Often 
It  Pays 

If  it  so  happens  that  you  hav- 
en't this  stencil,  write  for  it 
today.  Address:  The  Peter 
Fox  Sons  Co.,  Fulton  Market, 
N.  E.  Cor.  May  St.,  Chicago. 


THE  PETER  p^DX  SDNS  CD 

A1743  CHICAGO 


HUR..DAHLSTROM 
ECHITECT  ^  ^  ^  ^ 
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SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 
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A  RE  you  watching   the   different  markets  these   days,  and 
fi^urin^  freight  differences — if  so,  there  is  no  use  of  talking. 
That  tells  the  story. 

IF  you  use  the  Chicago  market  throughout  the  year,  you  will 
find  when  comp£iring  returns  that  you  are  money  in  the 
pocket 

START  putting  money  in  your  pocket  today.    Mark  your  ship- 
ments to  us.    We  have  the  outlet  and  our  24-hour  returns 
is  pleasing  many  shippers — we  need  more  shipments. 

J.  11.  HOAR  &  COMPANY 

"The  House  With  a  Knoicn  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  wUl  fully  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificieJ  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt 
etc.,  in  stock  at  Minneapolis 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego^  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 


embracing  affiant's  full  knowledge 
and  belief  as  to  the  circumstances 
and  conditions  \inder  which  stock- 
holders and  security  holders  who  do 
not  appear  upon  the  books  of  the 
company  as  trustees,  hold  stock  and 
securities  in  a  capacity  other  than 
that  of  a  bona  fide  owner;  and  this 
affiant  has  no  reason  to  believe  that 
any  other  person,  association,  or 
corporation  has  any  interest  direct 
or  indirect  in  the  said  stock,  bonds, 
or  other  securities  than  as  so  stated 
by  him. 

5.  That  the  average  number  of 
copies  of  each  issue  of  this  publica- 
tion sold  or  distributed,  through 
the  mails  or  otherwise,  to  paid  sub- 
scribers during  the  six  months  pre- 
ceding the  date  shown  above  is  

(This  information  is  required  from 
daily   publications  only.) 

J.  L.  Crump,  Manager. 

Sworn  to  and  subscribed  before 
me  this  29th  day  of  March,  1923, 
Hammond  J.  Turner.  (My  com- 
mission expires  March  25,  1925.) 

SAVE  BY  CARLOADS 


Freeborn  County  Creameries  Do 
Bi^  Business. 


Freeborn  county  creameries  have 
played  an  important  part  in  the 
development  of  group  carload  ship- 
ping in  this  State,  which  is  now 
being  so  generally  adopted?by  cream- 
eries in  other  sections.  The  manu- 
factui-e  of  butter  for  the  United 
States  Navy  in  the  summer  of  1918, 
was  the  occasion  of  the  inception  of 
this  system  of  shipping. 

The  first  group  carload  of  butter  to 
be  shipped  to  a  private  commission 
firm  by  creameries  in  the  southern 
section  of  the  State  was  sent  out  over 
the  Rock  Island  railroad  on  January 
23,  1920.  This  car  started  at  that 
time  to  EUendale,  mth  stops  at 
Clarks  Grove  and  Albert  Lea.  Since 
that  time,  this  car  has  been  making 
a  weekly  run  over  this  route  up  to  the 
present  time. 

Inasmuch  as  the  paid  freight  bills 
covering  this  car  have  been  sent  to 
and  are  on  file  at  the  Albert  Lea 
State  Creamery,  the  figures  compiled 
by  this  institution  for  the  year  1922, 
and  reported  to  the  creameries  ship- 
ping in  the  car  might  be  of  interest. 
The  report  by  James  Rasmussen  of 
the  Albert  Lea  State  Creamery  has 
been  sent  out  to  all  the  creameries 
taking  advantage  of  the  carload 
shipping  in  the  following  letter: 
Ship  Fifty-ei^ht  Cars 
We  are  pleased  to  submit  here- 
with a  brief  report  of  the  creameries 
which  have  been  shipping  butter  in 
the  Rock  Island  car  which  starts 
at  Hope  and  finishes  loading  at 
Albert  Lea. 

Since  your  creamery  is  one  of  the 
shippers,  wo  know  tliat  you  will  be 
interested  in  the  following  figures: 
During  the  year  1922,  these  cream- 
eries shipi)od  fifty-eight  cars  of  butter, 
or  1,()72,898  pounds  of  butter.  The 
carload  service  netted  these  cream- 
eries, after  paying  tlif  icing  charges 
and  stood-ovias,  $9,478.96  saving 
over  the  L.  L.  rates;  in  other 
words,  had  those  creameries  slii])ped 
butter  at  local  froiglit  rates,  it  would 
have  cost  them  $9,478.90  more.  In 
these  fifty-oight  cars  tliere  were  26,- 
546  packages,  and  dividing  the  total 
not  saving  by  Iho  number  of  ])ack- 
agcs,  you  will  find  that  there  is  a 
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net  saving  of  a  little  better  tlian 
35.7  cents  per  package,  or  .o()G8 
cents  per  pound  of  butter,  figuring 
each  package  at  sixty-three  pounds 
net. 

These  cars  have  been  handled  with 
practically  no  expense  whatever  to 
the  creameries,  and  it  is  very  doubtful 
that  there  are  any  of  the  group 
carload  shippers  in  the  State  that 
can  make  a  showing  equal  to  this. 
We  have  been  very  successful  in 
having  a  full  load  in  each  ear,  thus 
making  it  possible  to  realize  the 
saving  to  the  fullest  extent,  and 
it  is  hoped  that  this  work  will  be 
carried  on  in  the  same  co-operative 
spirit  this  coming  year,  as  it  has  in 
the  past. — James  Rasmussen,  Mana- 
ger. 

Fourteen  Creameries  Ship 
The  following  creameries  have  sliip- 
ped  their  butter  in  this  car  during 
the  period  covered  by  this  report". 
Hope  co-operative  creamery,  Hope; 
Summit  Creamery  Association, 
Blooming  Prairie;  River  Point  Cream- 
ery Association,  Owatonna;  Berlin 
Creamery,  New  Richland;  Ellendale 
Creamerj^  Association,  Ellendale;  Ge- 
neva Village  Creamery  Association.  Ge- 
neva; Clarks  Grove  Creamery  Asso- 
ciation, Clarks  Grove;  Rieeland 
Creamery  Association,  Albert  Lea; 
Conger  Creamery  Co.,  Conger;  Sum- 
ner Valley  Creamery  Association, 
Hay  ward;  Walters  Creamery  Co., 
Walters;  Albert  Lea  State  Creamery, 
Albert  Lea. 


VALUE  DECREASES 


Decline  of  Thirty-one  Per  Cent  in 
Dairy  Products  Values. 


The  Department  of  Commerce  an- 
nounces that  according  to  reports 
made  to  the  Bureau  of  the  Census 
the  value  of  products  of  establish- 
ments engaged  primarily  in  the  manu- 
facture of  butter,  cheese  and  con- 
densed milk  amounted  to$738,440,000 
in  1921,  as  compared  mth  $1,066,- 
12.5,000  in  1919,  and  $364,285,000  in 
1914,  a  decrease  of  thirty-one  per 
cent  from  1919  to  1921,  but  an  in- 
crease of  103  per  cent  for  the  seven- 
year  period  1914  to  1921.  In  addi- 
tion, butter,  cheese  and  condensfed 
milk  were  also  manufactured  as 
subsidiary  products  by  establishments 
engaged  in  other  industries  to  the 
value  of  $7,155,000  in  1921,  $12,033,- 
000  in  1919,  and  $3,609,000  in  1914. 

Of  the  6,615  establishments  re- 
porting products  valued  at  $5,000 
and  over,  in  1921,  5,788,  or  nearly 
ninety  per  cent,  were  located  in 
twelve  States,  as  follows:  2,4.52  in 
Wisconsin,  870  in  Minnesota,  647  in 
New  York,  400  in  Iowa,  267  in  Michi- 
gan, 229  in  Pennsylvania,  225  in 
Ohio,  187  in  Illinois,  i49  in  California, 
126  in  Oregon,  111  in  Vermont,  and 
115  in  Washington. 

Fewer  Employes 

In  June,  the  month  of  maximum 
employment,  37,125  wage  earners 
were  reported,  and  in  January,  the 
month  of  minimum  employment,  24,- 
931,  the  minimum  representing  sixty- 
seven  per  cent  of  the  maximum.  The 
average  number  employed  during  1921 
was  31,466,  as  compared  with  35,313 
in  1919  and  23,0.59  in  1914. 

The  figures  for  1921  are  prelimi- 
nary and  subject  to  such  change  and 
correction  as  may  be  found  necessary 
from  a  further  examination  of  the 
original  reports. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.E.MILLSS?SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


A  Permanent  Service  Organization 

The  creamery  that  has  a  YORK  COMPRESSOR  mstalled 
has  at  its  disposal  all  the  faciUties  of  the  YORK  organization. 
Here  in  the  Northwest  you  can  always  reach  it  at  380  Shubert 
Building;  St.  Paul,  Mmn.  Telephone  Cedar  0443. 

Just  bear  this  m  mind— SERVICE  and  QUALITY  go  with  a 
YORK  purchase— when  buying,  stop  and  consider  what  that 
means. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  m  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morrisi  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  qyick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative — EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co.,inc. 


%tri  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  GROW  AY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


V  Prescriptions 
Dr  Squirt 


Well,  folks,  on  this  occasion  we 
are  back  in  Polk  county,  Wis.,  with 
both  feet  for  a  brief  spell,  we  know 
old  Polk  county  pretty  well  and  hit 
there  when  the  wheeling  is  good 
about  as  often  as  we  think  the  public 
Avill  stand  for  it.  We  used  to  carry 
the  mail  up  there  once,  and  had  a 
mile  to  cover  that  for  hills,  sloughs 
and  general  cussedness  had  anything 
in  the  county  beaten  a  league  or 
more,  and  that  used  to  get  oiir 
Harley-Davidson,  our  bronchos,  sky 
rocket,  buckshot,  carbolic  acid,  gun 
and  powder,  as  well  as  our  own  angelic 
disposition  all  het  up  every  day,  and 
just  for  that  we  called  that  stretch 
of  road  "purgatory."  The  name 
fits  that  mile  so  well  that  it  still  sticks, 
but  according  to  a  couple  of  guys 
from  there  whom  we  heard  in  earnest 
confab  at  the  recent  Dairy  Show, 
they  call  it  Squirt's  Purgatory  now, 
which  sure  has  the  effect  of  making 
us  feel  kind  of  devilish,  whenever  the 
incident  comes  to  mind. 


On  our  last  trip  up  there  we  stopped 
in  at  the  Luck,  Wis.,  creamery,  and 
finding  Operator  Chris  Back  and  his 
helper,  Ambrose  Bille,  right  on  the 
job  trying  to  imitate  the  speed  lady 
at  the  Dairy  Show  in  putting  up  and 
wrapping  pound  prints,  we  stuck 
around  and  got  the  dope  on  the 
creamery  as  often  as  Chris  or  Ambrose 
got  the  breath  to  furnish  it. 


The  Creamery  at  Luck  is  out  of 
Luck  (in  one  sense  of  the  word  only), 
a  short  half  mile  to  the  north,  and 
the  creamery,  the  operator's  home 
and  the  adjoining  farm  buildings  of  a 
prosperous  farmer,  make  it  loom  up 
like  a  little  village,  minus  the  high 
taxes  that  usually  go  with  it.  The 
creamery  is  enamelled  white  inside, 
and  .has  a  very  neat  appearance. 
When  there  is  work  to  do  there  Back 
has  all  the  wheels  at  his  command 
turning,  and  do6s  it  up  as  fast  as  he 
can  without  detracting  anything  from 
efficiency.  "Get  up  close,"  he  chirped, 
"and  I'll  give  you  all  the  dope  I 
can  and  not  lose  too  many  strokes 
at  wrapping  up  this  butter  for  the 
Louella  belles  that  handle  it  down 
in  Philadelphia.  We  know  some- 
thing about  those  Louella  belles; 
they  do  a  lot  of  chiming  down  in  the 
Metropolitan  Building,  St.  Paul,  but 
we  wouldn't  mind  that  none  if  the 
cusses  wouldn't  leave  tlioir  office 
doors  open  so  much. 

This  creamery  is  strictly  co-opera- 
tive. It  has  159  patrons  and  ov«r 
400,000  pounds  of  butter  per  year 
are  made  there.    Those  Danes  around 
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Luck  are  professional  dairymen.  They 
hewed  their  farms  out  of  the  rough 
timberland.  Hardwood  is  tough  clear- 
ing but,  by  the  same  token,  high 
grade  stuff.  Now  have  large  herds 
of  good  stock  and  are  sure  delivering 
the  goods  in  a  way  that  people  less 
hardy,  less  experienced  and  more 
inclined  to  shy  off  at  hard  work, 
would  have  found  to  be  mpossible. 


The  creamery  is  equipped  fully 
with  modern  machinery.  The  cream 
is  delivered  every  day  in  the  summer 
time  and  four  times  per  week  in  the 
winter,  and  promptly  and  efSeiently 
taken  care  of  by  Back  and  his  helper. 
He  has  one  helper  all  the  time,  and 
part  of  the  time  two.  The  receiving 
room  has  a  one-quarter  railing  around 
it,  and  is  no  place  for  a  man  to  rear 
around  on  who  drinks  any  thing 
stronger  than  buttermilk.  The  water 
and  buttermilk  tanks  are  slung  up 
over  head  out  of  the  way.  Ice  is 
made  by  an  eight-ton  ice  machine, 
of  which  there  are  only  five  in  the 
county.  Back  likes  that  way  of 
cooling  things  down.  Steam  power 
is  used  and  is  produced  by  wood  fuel. 
Back  also  has  a  scale  on  wheels  that 
he  shoves  around  where  needed.  He 
recently  installed  two  new  ripeners. 
He  has  a  neat  brick  building  to  enter 
each  morning,  and  when  he  goes 
out  to  get  the  air  in  the  P.  ]M.  can 
do  so  on  the  road  patroled  by  C.  E. 
Swanson.  an  expert  at  ironing,  out 
the  rough  spots.  What  more  could 
any  feller  -R-ish  for?  Back  is  satisfied, 
so  are  the  patrons — fine  condition 
of  affairs,  so  we  wall  let  it  go  at  that. 

Amherst,  Minn.,  nine  miles  from 
Canton,  and  a  few  more  miles  from 
Harmony,  is  composed  of  a  school 
house,  a  store  and  creamery,  strung 
out  in  a  pretty  Httle  valley.  A 
farmer  down  there,  Jim  Anderson, 
is  a  very  good  friend  of  ours,  so  we 
stuck  with  him  over  night  while  io 
that  locality.  We  also  did  some 
threshing  down  there  and  left  for- 
getting to  thank  the  farmer,  Mr. 
Something,  for  the  use  of  his  fork 
all  afternoon. 


The  Amherst  creamery  is  built 
on  an  elevated  smooth  spot  in  the 
valley.  The  building  is  frame.  The 
intake  is  of  the  suspended  concrete 
type  and  the  power  is  steam.  Tom 
Madland,  the  operator,  told  us  that 
he  would  like  to  have  the  electric — 
nicer  to  handle,  he  said.  Madland 
is  in  charge  of  this  factory,  while 
the  operator  and  owner,  Hans  Tur- 

ferson,  is  out  drumming  up  more 
usiness.  Turgerson,  Madland  told 
us,  owns  and  operates  three  cream- 
eries, the  leading  one  being  the  plant 
at  Amherst,  so  he  is  an  exceedingly 
busy  man.  All  cream  is  taken  at 
this  plant.  They  have  105  patrons, 
run  five  routes  and  turn  out  fifty 
tubs  of  butter  per  week.  We  liked 
the  way  young  Madland  boosted 
his  locality,  his  employer  and  the 
plant  he  was  working  in.  He  sure 
has  his  employer's  interest  at  heart. 
The  only  relaxation  he  wants  is  a 
fishing  trip  up  north,  he  confided 
to  us,  and  we  hope  he  gets  it. 


We  saw  Jim  Sorenson  down  by 
Crane's  place  the  other  day.  When 
that  bird  sees  us  he  always  starts  in 
whistling  kind  of  soft  and  tremulous 
like. 


Naf is  Scientific  Glassware 

FOR  TESTING  MILK 
AND  ITS  PRODUCTS 

IS  NOT  CHEAP  GLASSWARE.  The  high  grade  super- 
vision, labor  and  raw  materials  used  in  making  it  are  too 
costly  for  that— but  it  is  ECONOMICAL  GLASSWARE  be- 
cause it  is  GUARANTEED— ACCURATE— and  DURABLE. 
The  prices  are  consistent  with  the  excellent  values  given. 

XB  YOUR  DEALER  does  not  stock  NAFIS 
GLASSWARE,  write  for  our  catalog  and 
names  of  our  distributors  in  your  territory. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for   Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &  Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  "l&.tlr'  Butter 
and  Fresh  Eggs 

155-167  Reade  Street         :         :        NEW  YORK 


Established  1863 


C.  H,  Weaver  &  Co. 


Butter  Merchants 

65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and  Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

Mar.31 

April  7 

Jan.  1 

51,535 

45,386 

659,670 

64,4C7 

58,890 

799,532 

Boston  

17,861 

21,465 

222,893 

Philadelphia.  . . . 

14,443 

15,469 

220,924 

Total  

148,306 

141,210 

1,903,019 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  7,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 
New  York. . 
Boston  

.  191,306 
80,001 
30,273 
30,760 

439,232 
442,198 
159,401 
190,288 

359,959 
1,385,946 
146,021 
441,230 

Philadelphia 

Total .... 

332,340 

1,231,119 

2,333,156 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

April  3  

April  7  

16,639 
23,615 
22,067 
21,607 
22,521 
19,788 

31,919 
34,657 
33,912 
36,005 
32,405 
33,778 

8,423 
8,147 
7,748 
8,556 
8,387 
9,348 

10,053 
11,080 
12,538 
12,727 
12,725 
10,567 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  mF  MARCH  31  TO 
April  6,  1923 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


Mar 

Apr. 

Apr. 

Apr. 

•Apr. 

Apr. 

Markets 

31 

2 

3 

4 

5 

6 

New  York.  . 

50 

51 

51 

51 

49  5 

49^ 

Chicago .... 

50 

50 1 

49  5 

48^3 

485 

48 

Philadelpliia 

49^ 

50  § 

50 

501 

49 

50 

Boston  

52 

52^ 

52  5 

52 

51 

51 

After  Opening  Firm,  Butter  Markets 
Become  Weak 

After  opening  firm,  the  butter  markets 
became  suddenly  weak  and  continued  so 
the  remainder  of  week  ending  April  7. 
The  New  York,  Chicago,  Boston  and 
Philadelphia  markets  were  uniformly  firm 
on  Monday.  Regular  buyers  operated 
rather  confidently,  dealers  held  goods  quite 
firmly,  and  speculators  thought  they  saw 
a  chance  to  maKe  a  profit  by  buying.  Com- 
pared with  the  demand,  supplies  were 
light.  Confidence  was  very  general.  On 
Tuesday,  however,  the  marKets  faced  a 
different  situation.  Surplus  stocks,  par- 
ticularly of  Fancy  butter,  appeared  on  all 
markets,  buying  demand  dropped  sharply 
and  the  tone  of  markets  was  decidedly 
weak  the  remainder  of  week  under  review. 
Surplus  Supplies  and  Weakness 
Unexpected 

This  weakness  came  quite  unexpectedly 
to  most  of  the  trade.  At  New  York  lighter 
receipts  were  anticipated  and  that  market 
was  also  getting  a  good  business  from  out 
of  town  buyers  who  had  taken  advantage 
of  the  relatively  lower  prices  which  had 
prevailed  at  New  York  for  some  time. 
Chicago  dealers  were  equally  confident, 
for  after  weeks  of  comparatively  high 
prices  the  market  there  at  least  had  dropped 
below  New  York  and  this  promised  a  more 
active  out  of  town  business.  The  Phila- 
delphia market  was  firm  because  consider- 
able quantities  of  fine  butter  liad  been 
bought  by  New  York  dealers,  and  some 
had  been  "diverted  to  Chicago.  At  Boston 
there  was  no  apparent  signs  of  weakness 
for  stocks  had  shown  a  quite  ready  clear- 


ance at  firm  figures.  In  the  final  analysis, 
liowever,  these  proved  to  be  false  argu- 
ments. The  Chicago  market  failed  to 
absorb  the  surplus  of  Fancy  butter  from 
Pliiladelphia  without  weakening.  At  New 
York  this  stu-plus.  together  with  the  regular 
receipts  and  the  foreign  butter,  proved  to 
be  too  much  of  a  load.  Philadelphia  dis- 
covered that  the  relief  from  sales  and 
diversions  to  other  markets  was  not 
sufficient  to  prevent  accumulations.  (That 
market  also  had  considerable  quantities  of 
New  Zealand  to  d-spose  of.)  Under  the 
depressing  influence  of  the  other  markets 
the  Boston  market  also  weakened.  To 
summarize,  the  supply  of  butter  was  too 
large  to  be  absorbed  by  sensitive  markets 
at  the  current  level  of  prices. 
Imports  and  Far  Western  Butter 
Important  Factors 

For  the  excessive  supplies  and  in  part 
for  the  sensitive  condition  of  the  market, 
as  well  as  the  weakness  which  developed, 
foreign  butter  was  largely  responsible.  In 
the  first  place,  the  New  Zealand  butter 
at  New  York  and  Philadelphia  came  in 
competition  with  domestic  goods  and 
made  it  necessary  and  possible  for  Phila- 
delphia to  sell  or  divert  some  of  the  domes- 
tic receipts  to  other  markets.  In  this  way 
all  markets  had  a  heavier  load  to  carry. 
Then  there  was  the  weakening  of  the 
Danish  markets  to  a  point  where  Danish 
butter  was  offered  for  late  April  delivery 
at  attractive  prices.  In  fact,  purchases  of 
about  700  casks  at  about  thirty-eight  cents 
were  rei)orted. 

Later  in  the  week,  Danish  offerings  were 
firmer,  at  thirty-nine  cents  c.i.f.  for  April 
12  shipment.  In  addition  to  the  weakening 
influence  of  the  import  situation  there  was 
another  factor  that  must  not  be  overlooked. 
Par  western  butter  formed  no  small  part 
of  the  receipts  at  the  four  markets.  Most 
important  of  this  was  the  California  butter 
which  was  Fancy  in  quality,  and  sold 
quite  readily  at  only  small  concessions 
under  the  corresponding  scores  of  regidar 
receipts.  Colorado,  Idaho  and  Utah  also 
contributed  a  number  of  cars,  but  these 
were  generally  of  poorer  quality  and  harder 
to  move.  Uncertainty  regarding  quantity 
of  far  western  butter  which  might  be 
expected,  and  the  possibility  of  further 
imports  were  important  factors  in  keeping 
the  markets  not  only  very  sensitive,  but 
also  weak. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bui-eau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Mon  Apr2..  .51^  @52    51   505  

Tues  Apr3..  .515  @52  50i  @51  50  ©50  5 
Wed  Apr  4..  .515  @52    50f  @51     50  @50| 

Tim  Apr  5. ..50    ©505  495   48  5  ©49 

Fri    Apr  6...  50   ©50  5  49  5   48  5  ©49 

Sat    Apr  7..  .495  ©50    49    48i  @48J 

Saturday,  April  7. 
Creamery — 

Higher  scoring  than  Extras  49  5  ©50 

Extras  (92  score)   ©49 

Firsts  (90  to  91  score)  48^  ©48J 

Firsts  (88  to  89  score)  47J  ©48 

Seconds  (83  to  87  score)  47    ©47  J 

Lower  grades  46  ©465 

Centralized  cars,  90  score  485  @48| 

Centralized,  cars,  89  score  48   ©48 1 

Unsalted,  higher  than  Extras  515  ©52 

Uusalted,  Extras  (92  score)   ©51 

Unsalted.  Firsts  (90  to  91  score).  .50   ©50  5 

California,  boxes  17 i  ©48 

Argentine,  salted,,  duty  paid  465  ©47 

New  Zealand,  boxes,  duty  paid.  ..48  © 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 

Mon.,  Apr.  2,  .50   49  5  ©49 J  495 

Tues.,  Apr.  3,  49J   49   @49:i  495 

Wed.,  Apr.  4,  49   48i  ©48^  48J 

Thu.,  Apr.  5,  48^   47  5  ©48  47J 

Fri.,     Apr.  6,  47J@48    47    ©47^  475 

Sat.,     Apr.  7,  48   47J  ©471  48 

Creamery,  Extras  (92  scores)   ©48 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  914  scores).  47 i  ©47} 

Firsts  (88  to  89  5  scores)  47  @47i 

Seconds  (83  to  87  scores)  46  ©46  5 

Centralized.  Standards  (meaning 

Centralized),  90  scores  and  better,  full 
cars,  fresh   ©48 

Cheese 

Cheddars   ©22 

Twins   ©22 

White   ©22 

Double  Daisies   ©221 

Singles   ©22  i 

Longhorns   ©22 

Uotmg  Americas  @22  5 

Square  Prints   ©23 

Special  Lines — 

Swiss,  Selected   ©35 

No.  1   ®31i 

Imported,  Fancy  43  5  ©44 

Roquefort  39  ©42 

Limburger   ©28 

Brick,  Fancy  215  ©22 

Choice  20  5  ©21 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Apr.  2  49 

Tues.,  Apr.  3  49 

Wed.,  Apr.  4  49 

Thu.,  Apr.  5  48 

Fri.,     Apr.  6  47 

Sat.,    Apr.  7  47 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
Ninety-seven  member-creameries  report 
an  output  of  a, 6 18. 865  pounds  of  butterfat 
for  week  ending  March  31,  and  increase  of 
4.5  per  cent  compared  with  the  previous 
week,  and  an  increase  of  15.4  per  cent  over 
the  same  week  last  year. 


EGG  MARKETS 


(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Apr.  2  30  ©31  29  

Tues.,  Apr.  3  30  ©31  29  ©295 

Wed.,  Apr.  4  30  ©31  29  ©29i 

Thu.,  Apr.  5  30  ©31  29  @29i 

Fri.,     Apr.  6  30  ©31  29  ©295 

Sat.,    Apr.  7  00  ©00  000  %000 


(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  First 

Mon.,  Apr.  2  245   23  @23i 

Tues.,  Apr.  3  245   23  @23i 

Wed.,  Apr.  4  24 i  ©25  23  5  ©24 

Thu.,  Apr.  5  24  5  ©25  23  5  ©24 

Fri..     Apr.  6  24  5  ©25  24  

Sat.,    Apr.  7  24  5  ©25  24  


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


ZENITH 
BUXXE  R 
&  EGG  CO. 

nODuane  St.  NEW  YORK 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y.  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P. 
Ryger,  Sec'y,  Brookings,  S.  D. 


Xo.  30.5 — Wanted,  experienced  butter- 
maker  for  small  co-operative  country 
creamery  in  North  Dakota;  one  who  can 
talk  German;  married  man  preferred; 
four-room  house  and  coal  free;  must  be 
hustler,  and  a  good  co-operator:  postofQce 
and  store  close  by  creamery:  state  salary, 
experience  and  reference  in  first  letter. 

No.  306 — Operator  and  manager  wanted 
May  1.5  in  co-operative  creamery  in  West- 
ern Minnesota;  railroad  town:  make  around 
100.000  pounds;  good  chance  for  increase 
if  properly  managed.  

No.  307 — A  creamery  in  a  large  city  in 
Ohio  is  looking  for  a  good  creamery  opera- 
tor^  

No.  308 — Wanted,  butter  and  ice  cream 
maker,  in  Western  Minnesota  creamery; 
city  of  five  thousand  population;  must  be 
able  to  make  ice  cream  that  will  hold  the 
trade.  

No.  309 — Wanted,  operator  and  manager 
in  co-operative  creamery  in  Arkansas; 
city  of  15.000  population:  market  milk  is 
handled  for  city  trade:  plant  has  been 
operated  e'ght  months;  Scandinavian  pre- 
ferred; man  must  be  capable  of  taking  full 
charge.  

Good  Helper  Wanted — Experience  not 
necessary:  permanent  position  for  right 
party;  must  be  willing  to  work;  salary 
about  .$60.00  per  month.  Jens  Jensen, 
Inwood.  Iowa.  4-11 

Wanted — Assistant  operator  at  once 
to  December  1 ;  one  who  understands  neu- 
tralization and  pasteurization;  must  have 
at  least  two  years'  experience;  state  wages 
wanted  in  first  letter.  Palmer  Creamery 
Company.  Palmer,  Iowa.  4-11 

Wanted  at  Once — Helper  with  two  or 
three  years'  experience;  good  wages  to 
good  man.  Apply  to  C.  Ostberg,  Moun- 
tain Lake,  Minn.  4-11 


Position  Wanted  by  a  young  reliable 
man  as  tester  and  bookkeeper  in  an  up-to- 
date  creamery.  Address  3019,  Browerville, 
Minn.  4-11 

Position  Wanted  by  a  young  man  with 
a  testing  license;  two  years'  experience  in 
an  up-to-date  creamery.  P.  B.  Kiselewski, 
Browerville,  Minn.  4-11 

Position  Wanted  as  assistant  butter- 
maker;  have  two  and  one-half  years'  ex- 
perience: Wisconsin  Dairy  School  graduate; 
am  junior  member  of  the  Wisconsin  Butter- 
makers' Association;  am  single,  age  twenty- 
eight  years;  can  furnish  best  of  references; 
please  state  wages  and  particulars  in  first 
letter.  Address  3020,  Dairy  Record,  St. 
Paul,  Minn.  4-2.5 

Position  Wanted  as  a  helper;  am  wil- 
ling to  learn  the  trade  and  not  afraid  of 
work;  farmers'  co-operative  creamery  pre- 
ferred: please  state  wages  in  first  letter. 
Address  Albert  Rotsolk,  Maple  Lake,  Minn. 

4-11 

Position  Wanted  as  helper:  experienced; 
have  Minnesota  tester's  license,  also 
Dairy  Course;  state  wages.  Carl  E. 
Johnson,  R.  1,  Box  104,  Luck,  Wis.  4-11 


g\isii\es^(l\^cc^ 


For  Sale  or  Lease — Nearly  new  cream- 
ery business,  well  established  and  good 
location  (Minnesota  city  of  100.000  people) ; 
will  be  disposed  of  on  account  of  poor 
health.  For  full  information  write  3021, 
Dairy  Record,  St.  Paul,  Minn.  4-18 

Wanted  to  Rent — Good  paying  cream- 
ery; please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3018,  Dairy  Record,  St. 
Paul,  Minn.  4-11 

Creamery  for  Sale — A  hollow  tile 
building,  well  located  in  nearly  a  block 
of  ground  in  a  good  town  in  one  of  the 
best  dairy  counties  of  Southern  Minne- 
sota; has  a  full  line  of  machinery  in  it 
that  can  be  bought  cheap,  including  York 
refrigerating  plant;  have  been  making 
ice  cream  as  well  as  butter;  best  of  reasons 
for  selling.  Address  3015,  Dairy  Record, 
St.  Paul,  Minn.  4-11 

For  Sale — My  creamery  in  a  good  town 
in  Southeastern  Minnesota;  price  $5,000 
for  everything  as  it  stands;  operating 
the  year  round.  Address  3016,  Dairy 
Record,  St.  Paul,  Minn.  4-4tf 

House  for  Sale  or  trade  for  good  cream- 
ery; house  modern  in  every  respect,  located 
in  Benton  county,  Iowa,  town  of  3,500 
population;  if  you  have  anything  to  offer 
write  3009,  Dairy  Record,  St.  Paul,  Minn. 
 4-11 

Ask  Us  To  Sell  your  real  estate;  any- 
thing; trade  or  sale.  F.  D.  Steinert,  Real 
Estate  Broker,  Securtiy  State  Bank  Build- 
ing, Colby,  Wisconsin.    Licensed.  4:11 

Wanted  to  Rent  good  paying  cream- 
ery; please  state  all  particulars  in  first 
letter;  prefer  place  where  there  is  a  good 
school.  Address  3011,  Dairy  Record, 
St.  Paul,  Minn.  4-11 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


For  Sale — Dual  400-pound  churn,  .$50.- 
00;  recording  pasteurizing  thermometer, 
used  six  months,  .$35.00;  weigh  cans,  70- 
gallon,  with  gates,  .$2.00  to  $8.00:  sanitary 
fittings,  .$45.00  worth  for  $12.00;  steam 
turbine  bottle  washer  and  sink,  $25.00: 
centrifugal  brine  pump,  $15  00;  quart  and 
pint  milk  bottle  cases,  sixty  cents;  weigh 
can  trucks,  $1.50;  heavy  galvanized  brine 
tanks,  all  sizes,  $5.00  to  $15.00;  2-H.  P. 
motor,  $45.00.  Sylvester-Nichols  Com- 
pany, Little  Falls,  Minn.  4-11 

For  Sale — One  used  boiler  in  good  con- 
dition: 5x18  feet:  will  pass  boiler  inspec- 
tion; complete  with  front  and  grates; 
must  move  same  and  will  sell  at  a  bargain 
if  taken  at  once.  George  J.  Wcrheim  & 
Company,  Chippewa  Falls,  Wis.  4-11 

Wanted — Second  hand  Ideal  skimmilk 
weigher:  must  be  in  fair  condition.  Bon- 
gards  Creamery  Association,  Bongards, 
Minn.  4-11 

Wanted — Three  or  four  hundred  gallon 
ripener  in  good  condition:  also  30-gallon 
starter  can.  Cloverleaf  Co-operative  Cream- 
ery Association,  Spooner,  Minn.  4-25 

For  Sale — New  Disbrow  churn,  size  4; 
made  three  churnings.  Address  3017, 
Dairy  Record,  St.  Paul,  Minn.  4-11 

Electric  Motors — All  sizes  and  ctu'rents; 
used  and  new;  get  our  very  low  prices; 
J-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00;  li-inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78.  Bloomington, 
111.  3-7tf 

For  Sale — Two  400-gallon  Wizard  Ri- 
peners;  two  Duplex  Steam  Pumps,  all  in 
good  condition.  The  Kramer  and  Dickman 
Creamery  Company,  Minster,  Ohio.  4-25 
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[Every  Day, 
In  Every  Way 
It's  Getting  Better  and  Better, 


] 

The  Dairy  Record 

ST.  PAUL,  MINN. 

1  .50 

I  per  year 

TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 


H3iiiiiiiiim[]iiiiiiiiiiii[]iiiiiiiiiiii[]iiiiiiiiiiiic]iiiiiiiiiiiiC]iiiiiiiiiiii[St 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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J.  M.  Bjornson,  scale  shark  of  the 
American  Kron  Scale  Co.,  dropped  in 
while  giving  the  latest  bunch  of  new 
installations  the  once  across.  We've 
seen  Bjornson  b'fore  b'gosh,  but  the 
last  time  he  was  in  better  company. 
Earl  Ward  was  with  him  this  time. 

Lakefield,  Minn.,  with  its  seventy- 
five  tubs  of  all-sweet  cream  butter 
per  week,  is  making  a  hit  with  P. 
M.  Stranney,  formerly  of  Round 
Lake,  Minn.  Guess  he  isn't  supply- 
ing our  restaurant.  Its  owner  is  so 
neutral  on  every  subject  that  he  even 
supplies  neutralized  cream  butter 
to  the  cash  customers. 

James  Rasmussen,  manager  of  the 
State  Creamery  at  Albert  Lea,  Minn., 
was  busier  than  the  proverbial  cat 
while  in  St.  Paul  last  week.  Between 
his  work  at  Albert  Lea  and  his  efforts 
to  help  make  the  National  Creamery 
Buttermakers'  Association  a  hum- 
dinger, he  didn't  even  take  a  drink. 
But  maybe  it  was  because  nobody 
offered  him  one. 

Al  Hoagland,  manager  of  the  cream- 
ery supply  department  of  the  Crane 
Company,  slipped  us  a  lot  of  dope 
about  his  new  churn  when  he  eased 
in  last  week,  but  we  can't  remember 
what  he  said.  We  were  too  busy 
trying  to  figure  out  whether  the  new 
Henry  Twin-two  should  hit  on  all 
nine  or  just  on  two.  It  seems  to 
think  the  latter. 

Writes  N.  O.  SeHzer  from  Pequot, 
Minn.:    "I  am  up  here  in  the  jack 
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pines,  getting  eighteen  years'  accu- 
mulation of  creamery  dampness  froze 
out  of  my  bones  (and  froze  out  this 
winter  is  right).  I  am  milking  a 
few  scrub  cows,  selling  a  few  eggs 
from  a  few  scrub  hens  and  cutting 
scrub  pines  for  fire  wood.  Coal 
prices  have  not  worried  me  any  this 
winter.  I  expect  to  be  back  in  the 
creamery  again  next  year."  Well, 
anyhow,  there's  no  creamery  floor 
to  scrub. 

James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  returned  from 
telling  the  natives  of  Mississippi 
how  it  was  done,  early  last  week, 
but  Rawlph  Willum  Howard,  of 
the  American  Stores  Co.,  who  accom- 
panied him,  failed  to  show  up.. 
Mrs.  Howard  thinks  Sorenson  is 
responsible.  James  tried  to  hightone 
the  crowd  by  springing  the  refined 
negro  dialect  native  to  that  section 
of  the  country,  until  somebody  ca- 
ressed his  head  with  a  chair.  Now 
he's  talking  Irish  again. 

Among  the  changes  in  address  of 
Dairy  Record  readers  during  the 
past  week  were  the  following:  A.  L. 
Ranny,  New  Lisbon  to  Tomah,  Wis.; 
Ned  Dunham,  Karlstad  to  Ross, 
Minn.;  W.  A.  Wentworth,  Des 
Moines,  Iowa,  to  Columbus,  Ohio; 
A.  C.  Schultz,  Heron  Lake  to  Holland, 
Minn.;  Syver  Larson,  Cambra  to 
Lake  Crystal,  Minn.;  Gust  Wahlin, 
Melby  to  Moorhead,  Minn.;  Wm. 
Fuerstenberg,  Brandon  to  West  Un- 
ion, Minn.;  Gustave  E.  Pense,  West 
Bend,  Wis.,  to  Hills,  Minn.;  C.  E. 
Smoke,  St.  Paul,  Minn.,  to  Rudyard, 
Mich.;  Fred  J.  Wagner,  Burwell, 
Neb.,  to  Medford,  Minn. 


MILK  ALBUMEN 


Used  in  Preparing  Infant  Food 
and  as  Flour 


Between  three  and  four  pounds  of 
crude  sugar  is  obtained  from  10 
pounds  of  whey,  of  which  about 
eighty-five  per  cent  is  recovered  in 
purifying. 

The  albumen  obtained  by  filtering 
the  whey  is  ground  and  dried  and  sold 
as  poultry  feed  at  three  to  four  cents 
per  pound.  About  fifteen  pounds  is 
obtained  per  hundred  pounds  of  whey. 

In  some  cases  the  albumen  is  made 
into  ricotta  cheese.  The  albumen 
exists  in  milk  in  solution,  but  as  it  is 
obtained  in  the  usual  process  it  con- 
tains considerable  lime,  and  is  entirely 
insoluble  in  water.  While  the  nutri- 
tion value  is  high  its  insolubility 
limits  the  uses  to  which  it  could  be 
put  if  it  were  in  its  original  physical 
condition. 

In  some  recent  investigations  of 
this  problem  we  have  found  that  it  is 
possible  to  make  a  product  which 
contains  the  albumen  in  a  soluble 
form  by  concentrating  sweet  whey  to 
induce  as  much  as  possible  of  the 
siigar  to  crystalize.  This  is  removed 
by  centrifuging,  and  the  mother 
liquor  dried  on  a  vacuum  drum 
dryer.  The  powder  obtained  in  this 
way  contains  about  thirty  per  cent 
albumen  and  is  perfectly  soluble  in 
water.  It  is  already  being  used  in 
the  preparation  of  infant  foods,  and 
on  account  of  the  physical  charac- 
teristics of  the  albumen  may  have  a 
place  in  baking,  particularly  with  low 
gluten  flours. — Delivered  at  Meeting 
of  Vermont  Dairy  Plant,  Operators' 
and  Managers'  Association. 


For  the 

Large  Creamery 

or  the 

Small  Dairy 

Quality  production  has  the  same 
significance.  It  means  a  ready  sale 
of  your  output  at  a  better  price  and 
a  bigger  profit. 

Quality  in  milk  products  is  im- 
possible without  the  protection  of  san- 
itary cleanliness  in  every  step  of 
production,  because  milk  products 
easily  lose  their  food  value. 

For  purifying,  deodorizing  and 
cleansing  of  dairy  equipment;  for 
emulsifying  butter  fat   deposits  and 


dissolving  casein;  for  remov- 
ing greasy  and  harmful  films ; 
for  insuring  faultless  clean- 
liness to  all  surfaces  with  which  milk  comes  in 
contact  nothing  has  been  found  the  equal  in 
efficiency  and  economy  of 

'^■'Iryman's 


Ask  Your  Supply  Man 

T\n>  ./.  /f.  lord  Co.,  Sole  Mn'frs.,  Wyandotte,  Muh. 


■^^^  THE 
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STORAGE  EXfflBITS 


CAUSES  BIG  LOSS 


IMPORTANT  DATA 


Rules  Outlined  For  Bi^  National 
Contests. 


Creameries    Cut    for    Failure  to 
Weigh  Each  Tub. 


Interesting  Compilation  by  Iowa 
Association. 


I 


It  has  been  decided  that  the  Na- 
tional Creamery  Buttermakers'  As- 
sociation will  this  year  hold  two 
national  conventions  with  complete 
programs  and  butter  exhibit  for  each. 
One  vrill  be  held  in  conjunction  with 
the  National  Dairy  Show  at  Syracuse, 
N.  Y.,  and  the  other  will  be  the  regular 
annual  convention  which  will  be  held 
at  Madison,  Wisconsin.  It  is  hoped 
that  the  buttermakers  of  the  United 
States  will  show  their  loyalty  to  both. 
It  is  natural  that  the  Syracuse  con- 
vention will  be  of  particular  interest 
to  the  buttermakers  from  the  eastern 
states,  but  even  if  the  western  butter- 
makers cannot  be  in  attendance  they 
can  at  least  be  represented  by  exliibit- 
ing  a  tub  of  butter;  the  same  holds 
true  in  reference  to  the  relation  be- 
tween the  eastern  buttermakers  and 
the  annual  convention  at  Madison. 
Entry  Dates 
Butter  for  the  cold  storage  butter 
contest  at  Syracuse  vn\l  be  received 
from  June  10  to  June  20  and  should 
be  addressed  to  National  Dairy  Ex- 
position, care  of  Syracuse  Cold  Stor- 
age Co.,  Syracuse,  N.  Y.  It  will  be 
placed  in  cold  storage  and  judged  im- 
mediately before  the  opening  of  the 
National  Dairy  Show  in  October  and 
awards  wdll  be  made  in  accordance 
with  scores  placed  on  the  butter  at 
that  time. 

Butter  for  the  cold  storage  butter 
contest  at  Madison  will  be  received 
from  June  10  to  June  20  and  should  be 
addressed  to  the  National  Creamery 
Buttermakers'  Association,  care  of 
The  Geo.  C.  Mansfield  Company,  4th 
and  Poplar  Streets,  Milwaukee,  Wis- 
consin. It  will  be  judged  June  25 
and  placed  in  cold  storage  until  im- 
mediately before  the  annual  conven- 
tion when  it  will  be  rescored  and  the 
premiums  will  be  awarded  on  the 
second  scoring.  As  the  cold  storage 
exhibit  will  also  be  considered  in  the 
awarding  of  the  butter  every  butter- 
maker  should  be  interested  in  having 
a  tub  entered. 

The  premiums  offered  in  each  class 
are  as  follows: 

Grand  prize — Gold  medal. 
Second  prize— Silver  medal. 
Third  prize — Bronze  medal. 
Gold    Medal    Class    Diploma  for 
scores  of  95  or  higher. 

Silver  Medal  Class  Diploma  for 
scores  from  94  to  94.99. 

Rules  Governing  Exhibits 
1.  Only  one  tub  of  V)utter  may  be 
entered  by  each  creamery  and  shall 
be  made  by  the  exhibitor  himself  and 
taken  from  a  churning  of  not  less  than 
two  hundred  pounds  of  butter. 

(Continued  on  Pa^c  20) 


By  R.  W.  Howard. 


To  those  who  are  daily  engaged 
in  the  manufacture  of  butter,  and 
whose  duties  do  not  permit  them  to 
see  the  butter  as  it  arrives  on  the 
market,  I  am  going  to  try  to  give 
the  benefit  of  my  recent  visit  to  the 
eastern  markets. 

This  little  article  is  not  offered 
as  a  criticism,  but  with  the  idea  in 
mind  that  it  may  be  possible  to 
show  the  boys  just  what  the  packages 
and  their  contents  look  like  when 
delivered  to  the  butter  merchants 
located  in  the  eastern  distributing 
markets,  and  give  them  an  idea  as 
to  what  the  other  fellow  sometimes 
has  to  contend  with. 

Trusting  you  will  find  something 
in  this  article  that  will  be  of  some 
assistance  to  you  toward  improve- 
ment along  this  line. 

Package  First  Criterion 

I  saw  the  shipments  of  some  fac- 
tories that  were  really  beautiful  to 
behold,  and  could  not  help  but  notice 
what  a  favorable  impression  it  made 
on  the  buyer,  although  upon  inspec- 
tion the  quality  was  really  not  as 
good  as  the  butter  in  the  cut  of  the 
two  tubs  shown  on  tliis  page. 

While  we  are  on  the  subject,  let 
me  explain  how  I  happened  to  secure 
this  photograph.  This  shipper  had 
ninety  tubs  of  butter  in  this  lot,  and 
the  inspector  selected  ten  tubs  to 

(Continued  on  Pa^e  14) 


The  following  information  has  been 
sent  to  Iowa  creameries  by  the  Iowa 
Creamery  Secretaries'  and  Managers' 
Association: 

Several  weeks  ago  we  requested 
statement  of  pertinent  facts  concern- 
ing the  operation  of  your  creamery 
for  the  past  fiscal  year.  We  have 
condensed  the  eighty-six  reports  which 
we  received,  and  are  now  submitting 
to  you  the  detailed  report. 

There  is  much  value  in  these  figures, 
and  we  suggest  that  they  be  kept  on 
file.  The  numerous  figures  presented 
are  in  every  case  those  reported  by 
the  secretary,  and  the  accuracy  is 
therefore  dependent  upon  the  methods 
of  compilation  in  the  individual  cream- 
ery. It  can  be  safely  assumed,  how- 
ever, that  one  error  will  offset  another 
if  a  few  have  crept  into  the  individual 
reports. 

In  general  the  totals  and  averages 
can  be  considered  accurate  for  com- 
parative purposes  and  should  estab- 
lish a  basis  toward  which  many 
creameries  can  work.  We  believe 
there  is  much  rehability  as  to  the 
average  price  paid  for  butterfat. 
For  instance,  those  creameries  ending 
their  fiscal  years  December  31  re- 
ported 41.565  cents  as  the  price  they 
paid,  and  recently  a  report  issued 
from  this  office  from  the  accumulated 
monthly  reports  was  41.59  cents. 
This  slight  variation  of  six  one-hund- 

(Gontinued  on  Pa^e  20) 


WHY   WEIGHTS  ARE  CUT 
When  tubs  packed  in  this  manner  are  used  for  checking  weights,  the 
creamery  may  lose  on  the  entire  shipment 
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LAW  EFFECTIVE? 

While  the  law  recently  enacted  by  the  Minnesota 
legislature  compelling  the  labelling  of  butter  made  from 
neutralized  cream  is  apparently  drastic  in  its  require- 
ments, a  careful  peru.sal  of  it  leaves  some  doubt  as  to  its 
efifectiveness. 

The  language  of  the  law  prohibits  anyone  to  "sell  or 
offer  for  sale  or  have  in  possession  with  intent  to  sell  or 
offer  or  expose  for  sale,  any  butter  in  whole  or  in  part 
made  from  neutralized  cream  or  milk  unless  the  words 
'made  from  neutralized  cream  (or  milk)'  shall  be  printed, 
marked  or  stamped  on  each  receptacle,  package  or  wrap- 
per in  which  such  butter  is  offered  or  exposed  for  sale  or 
is  sold,  in  letters  at  least  one-fourth  of  an  inch  wide  and 
one-half  of  an  inch  high." 

The  law  may  have  the  effect  of  forcing  Minnesota 
centralizers  to  ship  their  butter  out  of  the  state  to  be 
printed  but  we  cannot  see  how  it  will  prevent  them  from 
shipping  it  in  prop^"'  '  labelled  tubs  and  printing  it 
elsewhere.  It  will,  ^-  course,  directly  affect  centralizer 
butter  sold  within  the  state — providing  the  law  holds. 
But  there  is  already  a  statute  in  Minnesota  prohibiting 
the  manufacture  of  this  kind  of  butter  and  this  statute  is 
absolutely  ignored.  What,  then,  can  be  expected  of  a 
law  which  provides  for  the  labelling  of  a  prohibited 
product?  It  looks  very  much  like  it  is  just  another  case 
of  "one  of  those  things." 

Local  creameries  using  neutraiizer,  [ana  it  is  useless 
to  deny  that  there  are  too  many  of  them  which  do), 
will  be  affected  in  the  same  way.  Since  most  of  them  ship 
this  butter  in  tubs  to  Chicago  or  New  York,  the  only 
safeguard  apparently  necessary  is  that  they  brand  the 
tubs.  Butter  sold  within  the  state  would  come  under 
the  provisions  of  the  law,  of  course. 

The  more  attempts  are  made  to  deal  with  this  subject 
the  more  obvious  it  becomes  that  there  is  only  one  ef- 
fective way  to  compel  the  manufacturers  of  neutralized 
butter  to  label  their  product  and  that  way  is  by  national 
legislation.  It  is  a  waste  of  time  for  isolated  states  to 
attempt  to  control  the  sale  of  such  butter  solely  through 
their  own  efforts.  There  always  will  bo  too  many  loop- 
holes to  make  state  legislation  of  this  typo  ineffective. 

There  is  no  good  reason  why  effective  national  legis- 
lation should  not  be  secured.  It  is  asking  nothing  unfair 
to  demand  that  manufacturers  of  neutralized  butter 
should  label  their  butter  so  that  the  consumer  may  know 
what  ho  is  buying.  Other  food  :nanufa(!turers  are  re- 
quired to  give  this  information.  WJiy  not  butter  nuin- 
ufacturors? 

No,  we  are  frank  to  say  t]iat  we  expect  little  good  to 
result  from  state  laws.  National  legislation,  alone,  can 
accomplish  the  desired  end. 


EACH  TO  HIS  LINE 

During  the  past  week,  at  different  times,  two  of  the 
best  operators  to  be  found  in  the  middle  west  came  into 
the  Dairy  Record  office  and  announced  that  they  were 
through  with  farmers'  creameries.  They  were  disgusted 
with  the  treatment  which  they  had  received  and,  while 
neither  of  them  said  so,  it  was  evident  that  both  of  them 
were  in  a  frame  of  mind  where  they  would  relish  an  op- 
portunity to  compete  with  creameries  of  this  type. 

Now  revenge  may  be  one  debt  which  no  man  can 
afford  to  pay  but  i^ither  can  the  co-operative  creamery 
system  afford  to  cause  men  who  have  served  it  faith- 
fully to  become  disgruntled.  Even  a  weak  enemy  may 
cause  damage — and  neither  of  these  operators  are  weak. 

It  was  evident  that  the  trouble  in  both  cases  was  due 
largely  to  interference  on  the  part  of  board  members 
who  knew  little  or  nothing  about  the  operation  of  a 
creamery.  Having  been  recently  elected  to  their  posi- 
tions, those  members  apparently  have  felt  that  it  was  up 
to  them  to  make  a  showing  by  taking  an  active  interest 
in  the  creameries'  affairs. 

The  desire  would  have  been  commendable  had  they 
realized  their  limitations,  but  apparently  they  had  not. 
Instead  they  rather  presumed  that  they  knew  all  there 
is  to  be  known  about  the  operation  of  a  plant  and  started 
giving  orders  and  making  demands  which  no  self-respecting 
operator  could  fulfill.  The  result  is  that  two  creameries 
are  going  to  lose  good  operators  and,  if  the  present  at- 
titude is  maintained,  the  prospects  are  that  they  will 
keep  on  losing  good  men  until  they  cannot  obtain  any 
more  men  of  that  type.  They  will  then  resort  to  hiring 
poor  ones — and  the  rest  of  the  story  is  obvious. 

A  good  director  will  be  doing  only  his  duty  by  keep- 
ing a  close  check  on  the  operation  of  the  creamery  but  if 
he  is  wise  he  will  not  attempt  to  do  work  which  requires 
the  services  of  a  trained  man.  Most  of  the  successful 
co-operative  creameries  today  are  those  which  place  the 
responsibility  for  the  management  of  a  creamerj^  in  the 
hands  of  one  man  and  then  demand  that  he  live  up  to 
that  trust  or  make  way  for  someone  who  can. 

It  is  no  reproach  to  a  director  to  say  that  he  does  not 
know  enough  about  creamery  management  to  try  to 
operate  the  plant.  There  is  no  reason  why  he  should. 
His  business  is  dairy  farming  and  the  more  attention 
and  study  he  gives  to  his  business  the  less  time  he  has 
to  try  to  make  a  study  of  the  other  fellow's  line.  After 
all,  why  should  he?  He  and  his  fellow  patrons  are  paying 
an  operator  to  know  that  particular  kind  of  work  and 
they  are  asking  only  what  is  just  in  demanding  that  he 
fulfill  that  requirement.  There  is  no  more  reason  why 
a  farmer  should  know  how  to  operate  a  creamery  any 
more  than  there  is  for  an  operator  knowing  how  to  manage 
a  dairy  farm. 

The  creamery  operator  and  the  dairy  farmer  jaeh 
have  their  own  field.  Both  will  be  wise  to  recognize 
that  their  knowledge  of  the  other  man's  business  may 
have  its  limitations. 


A  GOOD  SERMON 

On  the  back  of  the  annual  report  sent  to  patrons 
of  the  Hoffman,  Minn.,  co-operative  creamery,  appeared 
this  paragraph: 

"Deliver  your  cream  frequently  to  the  creamery. 
Old  cream  does  not  make  fancy  butter.  There  is  not 
much  excuse  for  poor  cream.  Every  cow  gives  good 
milk.  Just  a  little  more  care  in  handling  will  make  it 
one  hundred  per  cent  good." 

Can  anyone  write  a  better  sermon  in  fewer  words? 
Can  anyone  suggest  a  better  way  of  preaching  it  to 
the  patron  than  to  print  it  on  the  annual  report  of  the 
creamery's  business? 
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HELPING  THE  INDUSTRY 

A  reader,  who  for  some  reason  or  another  did  not  sign 
his  name  to  liis  communication,  recently  sent  lis  a  letter 
enclosing  an  advertisement  which  he  stated  was  clipped 
from  a  Wilmont,  Minn.,  paper. 

The  advertisement  is  that  of  the  L.  A.  Young  Co. 
It  advises  its  readers  to  "Sell  your  cream  for  a  good  price 
and  buy  Everbest  Nut  Margarine,  4  pounds  for  $1.00." 

Wilmont  is  located  in  a  wheat  country  where  dairying 
must  struggle  to  maintain  itself.  It  needs  all  the  encour- 
agement it  can  get.  Like  most  wheat  sections  it  is  begin- 
ing  to  despair  of  the  one  crop  system  and  is  becoming 
interested  in  the  dairy  cow.  There  is  an  opportunity  to 
make  good  dairymen  of  those  converted  farmers  but  such 
things  as  the  advertisement  in  question  will  do  its  share 
to  make  poor  ones  of  them. 

Most  small  town  merchants  have  learned  that  their 
interests  and  the  farmer's  are  identical;  if  the  farmer  is 
not  prosperous,  business  is  bad.  As  a  matter  of  good 
business,  if  nothing  else,  they  are  keenly  interested  in  his 
success  and  most  of  them  are  eager  to  do  their  part  to 
aid  him.  Also  as  a  matter  of  good  business,  they  are 
interested  in  converting  the  one-crop  farmer  to  a  system 
of  diversified  farming  of  the  type  in  which  the  dairy  cow 
plaj's  a  prominent  part,  for  such  a  system  not  only  means 
good  returns  but,  being  a  cash  crop,  it  obviates  the  neces- 
cessity  of  long  time  credits. 

But  merely  ha\'ing  dairy  farmers  ■will  not  bring  pros- 
perity to  a  community.  It  must  have  good  dairy  farmers. 
Good  dairy  farmers  do  not  buy  oleomargarine  with  their 
cream  checks.  Urging  them  to  do  so  is  encouraging 
them  to  be  bad  farmers. 

No  small  number  of  small  town  merchants  are  refus- 
ing to  handle  oleomargarine  at  all.  Instances  of  where 
they  not  only  handle  it  but  urge  the  farmers  to  buy  it 
are  very  rare,  fortunately. 


HITS  CREAM  STATIONS 

Despite  the  fear  expressed  in  some  quarters  that  the 
recently  enacted  can  sterilization  law  will  work  hardship 
upon  Minnesota's  creameries,  we  see  nothing  in  its  terms 
to  warrant  anxiety.  In  fact,  there  is  reason  to  believe 
that  it  was  aimed  directly  at  the  cream  station  and  will 
prove  beneficial  to  the  local  creamery. 

The  law  merely  requires  the  person  buying  or  re- 
ceiving cream  "to  thoroughly  sterilize"  all  cans  and  re- 
ceptacles "with  live  steam  under  pressure,  before  return- 
ing them  to  the  senders  or  sellers."  Most  creameries 
can  live  up  to  the  requirements  of  the  Act  without  dif- 
ficulty but  the  designer  of  the  measure  tossed  a  hot  shot 
at  the  stations  when  he  hurled  that  split  infinitive  at 
them,  for  very  few  of  them  have  facilities  for  sterilizing 
with  "live  steam  under  pressure." 

There  was  some  fear  that  the  measure  would  neces- 
sitate adding  can  washers  to  the  creamery  equipment, 
when  it  was  first  announced.  Such,  at  least,  was  our 
impression  before  a  copy  of  the  bill  was  received.  But, 
as  stated,  a  study  of  its  language  indicates  nothing  to 
fear,  insofar  as  we  can  see. 

There  is  doubt  but  that  it  would  be  better  if  cans 
could  be  cleaned,  sterilized  and  dried  at  the  creamery 
instead  of  leaving  this  to  be  done  by  the  patron  on  the 
farm  after  his  return  from  the  creamery.  This  will  come 
about  in  time.  It  cannot  take  place  suddenly  without 
causing  trouble  for  many  creameries  have  not  sufficient 
space  to  install  the  necessary  equipment  and  the  patrons 
of  many  more  will  have  to  be  educated  to  the  necessity 
of  providing  both  the  paraphernalia  and  the  labor  witJi 
which  to  do  the  work.  The  change  will  probably  take 
place  about  the  time  patrons  go  in  for  more  intensive 
and  more  profitable  dairying. 
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CP  Refrigerating  Machines  are  the  heaviest  made. 
The  massive  construction,  the   distribution  of 
weight  where  needed,  the  perfect  accessibihty,the 
low  operating  cost,  and  the  smooth  running  of  CP 
Compressors  in  both  the  vertical  and  hor- 
izontal types  are  features  which  have  won 
the  endorsement  of  over  5000  users. 
Consult  us  when  interested  in  new  instal- 
lations or  extensions  or  improvements  to 
your  present  refrigerating  plant. 

The  Creamery  Package  Mfg.  Co. 

General  Office: 
61-67  W.Kinzie  Street, CHICAGO  !^  , 
Minneapolis:  318-20  No. Third  St. 
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JAMES  SORENSON 
Minnesota 


A  compulsory  pasteurization  law  is 
being  considered  by  the  Minnesota 
legislature,  and  while  we  can  not  say 
at  this  writing  just  what  will  happen, 
we  would  not  be  surprised  if  such  a  law 


is  passed  before  the  legislature  ad- 
journs. A  large  majority  of  the  cream- 
eries in  Minnesota  are  now  pasteur- 
izing cream  for  buttermaking  and  a 
considerable  number  have  been  doing 
so  for  years,  but  there  are  still  many 
creameries  in  the  state  that  for  one 
reason  or  another  are  not  pasteurizing, 
and  we  suppose  that  those  in  charge 
of  such  creameries  will  have  to  sit  up 
and  take  notice  if  pasteurization  is 
made  compulsory  by  law. 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


Patent 


You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Soil  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


It  is,  of  course,  difficult  to  say  just 
what  the  pasteurization  law  will  look 
like  if  one  is  passed,  as  amending  of 
bills  has  become  a  habit  with  legisla- 
tive members,  but  let  us  hope  that  if  a 
law  is  enacted,  it  will  be  a  safe  and 
sane  law,  and  one  that  can  be  strictly 
enforced  without  fear  or  favor.  Un- 
til we  know  just  how  the  law  reads 
when  finally  passed,  it  will  be  hard  to 
say  whether  it  will  affect  the  cream- 
eries which  ship  butter  into  other 
states  where  no  pasteurization  laws 
exist,  or  not  but  most  creameries  are 
selling  some  butter  locally,  and  such 
butter  at  least  would  have  to  be  made 
from  pasteurized  cream. 


There  is  no  doubt  that  a  compul- 
sory pasteurization  law  will  make 
some  operators  worry  a  bit,  as  they 
may  not  have  had  experience  in  pas- 
teurization and  they  vfill  hate  to 
tackle  the  job  Then  there  are  many 
creameries  that  are  not  equipped  for 
doing  efficient  pasteurization  and 
these  will  have  to  invest  some  money 
in  equipment  in  order  to  insure  the 
work  being  properly  done.  It  is  need- 
lees  to  say  that  the  best  operator  can 
not  do  good  work  with  poor  equij^- 
ment  and  no  operator  slioiild  imder- 
take  to  pasteurize  without  the  neces- 
sary equipment,  as  such  effort  will 
prove  a  failure,  and  may  entail  serious 
financial  loss  to  the  creamery. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

LIGHTLY  SALTED 
It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


Permit  me  to  make  a  few  sugges- 
tions to  the  operator  who  is  inexper- 
ienced in  pasteurization,  and  this  will 
apply  whether  a  pasteurization  law  is 
enacted  or  not.  It  is  not  generally 
advisable  to  start  pasteurizing  if  the 
operator  has  had  no  pre\'ious  exper- 
ience, as  more  harm  than  good  may 
be  done,  and  we  would  suggest  that 
before  starting  to  pasteurize,  the 
operator  should  first  know  whether 
or  not  the  equipment  is  of  ample 
size  and  of  a  type  that  will  insure  ef- 
ficient work. 


If  the  operator  has  had  no  exper- 
ience in  pasteurizing,  it  would  be  well 
worth  while  for  him  to  spend  a  few 
days  in  a  creamery  where  pasteuriza- 
tion is  done  right  and  by  actually  ob- 
serving how  the  work  is  done  in 
another  plant,  he  will  be  able  to  start 
pasteurizing  without  making  any  ser- 
ious mistakes. 


There  really  should  not  be  anything 
so  exceedingly  difficult  about  pas- 
teurization, and  yet  we  find  that  a 
number  of  operators  have  made  a  com- 
plete failure  of  pasteurizing  cream  for 
buttermaking. 


It  is  true  that  in  many  instances  the 
operator  was  not  to  blame,  as  he  had 
not  the  proper  equipment,  but  it  is  up 
to  him  to  get  the  proper  equipment, 
and  if  he  can't  get  it  he  had  better  not 
start  pasteurizing. 


Where  steam  power  is  used,  it  is 
generally  practical  to  use  exhaust 
steam  for  pasteurizing,  and  this  vnll 
reduce  the  cost  to  quite  an  extent,  but 
the  pipe  connections  from  the  engine 
to  the  pasteurizer  must  be  properly 
made  to  insure  the  best  results.  It  is 
not  generally  considered  very  difficult 
to  pasteurize  sweet  cream,  but  it  is 
the  more  or  less  sour  cream  that  will 
test  the  skill  of  the  operator,  and  es- 
pecially is  this  true  if  the  cream  con- 
tains a  low  percentage  of  fat.  We  do 
not  believe  that  it  is  advisable  to  at- 
tempt to  pasteurize  cream  testing 
much  below  25  percent  of  fat,  and  an 
effort  should  be  made  to  raise  the 
average  test  'before  attempting  to 
pasteurize. 

Because  of  the  great  variation  in  the 
quality  of  cream  received  at  the  var- 
ious creameries,  it  is  quite  impossible 
to  suggest  what  temperatures  should 
be  used.  Speaking  of  vat  pasteuriza- 
tion we  find  that  temperatures  in  dif- 
ferent creameries  vary  from  140  to 
180  degrees,  and  the  opinions  of  oper- 
ators differ  widely  when  it  comes  to 
temperatures.  Some  operators  claim 
that  they  are  sure  to  have  trouble 
Avith  burnt  flavor  if  they  heat  above 
145  degrees,  while  others  insist  that 
165  to  170  degrees  produce  the  best 
results.  We  believe  though  that  it  is 
quite  generally  agreed  by  operators 
tliat  sour  cream  must  be  pasteurized 
at  a  considerable  higher  temperature 
than  sweet  cream  and  wo  know  of 
quite  a  number  of  creameries  that  are 
pasteurizing  sour  cream  up  to  170 
degrees  with  very  satisfactory  results. 
Most  operators  agree  that  cream 
should  bo  hold  at  the  high  temperature 
about  twenty  minutes. 

If  you  intend  to  pasteurize  be  sure 
that  you  have  the  necessary  equip- 
ment, and  that  vou  know  how  to  usn 
it. 
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BETTER 


Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 

National  Dairy  Show 

CREAM  CLASS 

1st— J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

MILK  CLASS 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

STORAGE  BUTTER,  MILK 
Otto  Weger,  Strawberry  Point,  Iowa  96.50 

STORAGE  BUTTER,  CREAM 
J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris  F.  Weger,  Strawberry  Point  95.125 

Minnesota  State  Buttermakers'  Convention 

GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood;  J.  B.  O'Neill,  Anoka;  N.  C.  Siverling,  Albert  Lea. 

Use  Ericsson's  Culture  and  win. 

Elov  Ericsson  Co.  f^^¥^iT^& 


"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 
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Watch  The 
Smoke 

We  did  not  have  room  enough  in 
our  last  week's  space  allotment  to 
comment  on  Mr.  Townley's  state- 
ments, and  wishing  to  do  so  we  pro- 
ceed to  do  it  this  week.  In  the  first 
place  we  wish  to  say  that  it  has  evi- 
dently gone  with  Townley  as  with 
most  of  us;  we  learn  by  experience, 
by  oui  mistakes  and  by  rubbing  up 
against  men  and  life's  problems,  and 
we  find  if  we  have  sound  brains  so  we 
can  reason  right  and  see  things 
straight,  that  we  have  been  carrying 
around  with  us  many  mistaken  ideas 
of  things  that  we  thought  were  right, 
and  we  found  them  to  be  wrong,  also 
many  things  in  life  and  ideas  that  we 
thought  were  wrong  and  by  experience 
and  development  we  found  them  to 
be  all  right.  In  other  words,  we  learn 
while  we  live  if  we  are  normal  and 
right  ourselves. 

In  our  younger  days  we  were  very 
much  impressed  with  the  ideals  of 
socialism,  in  fact  so  much  so  that  we 
at  one  time  came  near  joining  a 
socialistic  colonization  society,  and 
had  it  not  been  for  the  sounder  reason- 
ing of  our  better  half,  we  would 
undoubtedly  have  tried  it. 

But  by  hard  knocks  and  gradual 
enlightenment  in  contact  with  men 
and  life  we  now  see  things  differently — 
that  the  individual  had  better  try  to 
work  out  his  own  salvation,  unhindered 
as  much  as  possible,  as  thereby  he 
develops  more  and  will  exert  himself 
more  than  when  working  for  and 
with  others.  Nations  and  society  are 
composed  of  individuals  and  strong, 
brainy,  experienced,  progressive  and 
prosperous  individuals  mean  alike, 
society  and  nation. 

Some  things  we  can  do  better 
together,  by  co-operation,  but  if  we 
go  too  far  in  this  and  reason  that  our 
associations,  the  state  or  nation,  of 
which  we  are  all  members,  can  do 
this,  that  and  all  things  better  for  us 
than  we  can  do  it  ourselves  as  indi- 
viduals, then  the  individual  becomes 
subservient  to  the  state  or  society, 
and  he  weakens  as  the  responsibility 
and  so  living  of  life's  problems  are 
removed  from  him  and  taken  over  by 
other  men  or  agencies.  And  as  Mr. 
Townley  says,  the  more  we  specialize 
in  work,  study  or  efforts  the  more 
efficient  we  naturally  become.  But 
while  we  think  Mr.  Townley  has 
learned  by  experience  and  can  now 
better  see  things  right,  we  doubt  if 
his  followers  developed  likewise,  and 
whether  they  will  follow  him  when  he 
talks  sense.  We  surmise  they  will 
holler  "traitor"  and  denounce  him. 
We  will  see.    Watch  the  smoke. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


NO  CO-OPERATION 


Oleo  Advertising  Merchants  Show 
'  Wron^  Spirit. 


Editor,  Dairy  Record:  Just  a  few 
lines  from  a  reader  of  the  Dairy  Record 
and  a  clipping  enclosed  herein  which 
I  took  from  the  local  paper  of  Wil- 
mont,  Mian.  I  have  been  connected 
with  creamery  work  for  the  past  four 
years  and  am  interested  in  the  prog- 
ress of  that  industry. 

From  the  contents  of  the  enclosed 
clipping  you  will  get  a  very  good  idea 
of  the  support  the  local  creamery 
at  Wilmont  is  getting  from  other 
local  business  places.  Only  a  few 
years  ago  the  creamery  at  Wilmont 
was  a  co-operative  one  with  a  good 
territoi-y  to  draw  from,  but  just  such 
things  as  are  herein  referred  to  made 
it  an  impossibility  for  the  business  to 
continue  to  the  best  advantage  for  all 
concerned.  Since  that  time  the 
creamery  has  been  privately  owned 
and  operated  and  I  for  one  have  had 
the  opportunity  of  coming  in  contact 
with  just  such  competition  as  this  at 
Wilmont.  Is  it  any  wonder  that 
some  co-operative  creameries  as  well 
as  private  ones  find  tough  sledding? 
Yours  for  the  industry. — A  Reader. 

(While  it  is  not  the  policy  of  the 
Dairy  Record  to  print  anonymous 
communications,  the  foregoing  letter 
is  apparently  written  with  honest  mo- 
tives and  brings  to  light  a  situation 
which  deserves  attention.  Its  writer 
has  hit  the  nail  on  the  head  in  point- 
ing the  difficulty  of  a  local  creamery 
being  successful  when  such  a  spirit 
exists  in  the  community. — Editor). 


TURN  TO  DAIRYING 


Creameries  Destroyed  by  War  Now 
Bein^  Rebuilt. 


About  120  co-operative  creameries, 
situated  in  the  territories  now  known 
as  Czechoslovakia,  were  driven  out 
of  existence  by  the  World  War, 
according  to  Rudolf  Kura?-,  secre- 
tary of  the  Czeohoslovakian  Legation. 

But  the  war  over,  this  land  is 
taking  up  dairying  again  with  a  vigor 
that  bids  fair  to  give  it  high  rank  in 
tills  field  before  many  years  are  past. 
The  Czechoslovakian  representatives 
in  the  United  States  are  taking  a 
great  interest  in  the  plans  for  the 
World's  Dairy  Congress,  which  is 
to  bo  held  here  next  October.  An 
important  delegation  from  the  coun- 
try is  expected  to  attend  the  Congress 
sessions. 

Describes  Dairy  Conditions 

In  talking  with  the  officials  of  the 
World's  Dairy  (^ongross  Associal ion, 
Mr.  Kura/.  described  (Jio  dairy  con- 
ditions among  his  people  as  follows: 

"Creameries  in  Czechoslovakia 
were;  dc^veloped  very  advantageously 
on  a  (!o-operati ve  basis  before  the 
war.  Private  creameries  were,  for 
the  most  part,  on  estates  and  in 
districts  which  they  sujjplied  witli 
itiilk,  such  as  Prague,  Brno  and  lira- 
(ishiva.  Tlui  croaiui^ric^s  on  estates 
produced  principally  soft  cheese.  In 


Gallagher 
Bros. 


want 


shipments 
of 

Butter 


am 


Eggs 


Car  Lots  or  Less 


PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


1 65  W.  South 
Water  Street 

Chicago 


THE  DAIRY  RECORD 


11 


CHESTER 

E 

SAXTON 
CO. 

(Incorporated) 


Butter 
Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y- 
Fidelity  International  Trust  Co.,  N.  Y. 

Mercantile  Agencies 



TESTS? 

Itou  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 
Price  ^5.75 


Bohemia,  there  wore  seventy-eight 
co-operative  creameries  produeing  ))ri- 
marily  table  butter,  only  thnie  making 
cheese,  and  using  from  200  to  10,000 
litres  of  milk  a  day.  (A  litre  is  a 
trifle  more  than  a  quart.)  Twenty 
small  creameries  have  gone  out  of 
existence. 

Plants  Are  Small 

"Before  the  War,  190  functioning 
co-operative  creameries  consumed  58,- 
000,000  litres  of  milk  a  year  in  Mora- 
via. Aside  from  excellent  butter, 
they  produced  chiefly  'musty'  cheese, 
after  French  and  Italian  processes, 
'Tilsit'  and  soft  cheese.  Favorable 
experiments  have  also  been  made 
with  the  manufacture  of  Ementhal 
cheese.  White  cheese  is  made  into 
small  soft  leaves  which  go  under  the 
name  of  'Small  Olomouco'  cheese. 
A  portion  of  milk  of  South  Moravia 
was  exported  to  Vienna  for  direct 
consumption.  Creamery  products 
were  exported  to  Vienna,  Budapest, 
or  to  watering  places.  As  a  result 
of  the  War,  about  thirty-five  co- 
operative creameries,  which  were  not 
in  favorable  circumstances, 
have  ceased  to  exist. 

"In  Silesia  there  were  seventeen 
co-operative  creameries,  mainly  primi- 
tive, without  machinery,  which  were 
unimportant.  Four  of  them  no  longer 
exist. 

Make  Sheep  Cheese 

"In  Slovakia  there  were,  besides  a 
large  number  of  private  creameries, 
sixty  co-operative  butter  dairies  which 
have  gone  out  of  existence.  Sheep 
cheese,  called  'Brynza,'  is  made  here 
from  sheep's  milk.  Sixty  private 
enterprises  are  engaged  in  this  pro- 
duction. The  production  of  'Brynza' 
is  estimated  at  400  car  loads  a  year; 
it  is  exported  to  Hungary  and  Vienna. 

"One  may  say  that,  on  account 
of  the  War,  about  120  co-operative 
creameries  have  gone  out  of  existence. 
The  remaining  co-operatives  in  Bo- 
hemia and  Moravia  are  united  in 
two  federations,  in  Prague  and  Brno, 
for  common  buying  and  selling.  A 
movement  has  been  started  to  estab- 
lish co-operation  between  these  two 
federations.  A  special  organ,  'The 
Creamery  Journal,'  devoted  to  the 
dairy  industry,  appears  iiji  Brno. 

Government   Aids  Creameries 

"The  Government  subsidizes  the 
creaTueries  which  have  suffered  much 
during  the  War,  primarily  by  loaning 
them  machinery.  For  the  training 
of  a  special  personnel,  three  creamery 
schools  have  been  established  at 
Kromeriz,  Plzen,  Frydlant.  Also, 
the  Government  Experimental  Sta- 
tion of  the  Prague  creame^,  and 
its  branches  at  Zvolen,  the^^actol- 
ogical  Institute  attached  to  the  Agri- 
cultural College  at  Prague,  and  the 
Experimental  Station  at  Kromeriz 
work  for  the  advancement  of  the 
dairy  industry. 

"The  Minister  of  Agriculture  has 
just  established,  at  the  co-operative 
creamery  of  Bohusovice,  a  model 
station  which  will  be  under  Govern- 
ment control,  and  where  apprentices 
will  be  trained  and  scientific  experi- 
ments, on  a  large  scale,  will  be  car- 
ried out." 


If  you  pay  for  cream  according 
to  quality,  you  need  not  apologize 
when  you  ask  your  patrons  to  take 
better  care  of  their  cream. 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stoms  Jet  Codenser,  tests  of  which 
lead  us  to  believe  it  to  be  Ihe 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
opera' ion. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigeralion  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

{IncorpoTated) 

Omaha,  Nehraska 


REFRIGERATION^ 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N. 
MINNEAPOLIS,      ...  MINN. 


"FRICK"  Refrigeration 

Midwest  En^eering  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 
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Shin  To 


TRELEASE 
UNDERHILL 

ISTABLISHEO  1864  ; 

Prompt  and  Reliable 

BUTTE.R 

AND 

EOOS 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


TALES    OF    A  GRANDDAD 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
'Minute"  to  clean  these  coils.  Prices  are: 

CI  en  Forthe  li^-inch  eo  "TC  For  the 
iJ>U.iJ\J  and  2-inch  «PO.  /  iJ  2i^-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE,Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 

Wholesale  Dealer b  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.        NEW  YORK,  N.  Y. 


Dairyiiig   in   Middle   West  Since 
Days  of  Adam. 


(By  J.  A.  Gronholm) 


(Continued  from  April  11  Issue) 

We  are  now  established  on  the  farm 
and  the  manner  of  how  to  make  it 
contribute  to  our  support  was  the 
question  confronting  us,  with  the 
limited  means  and  absolutely  no 
knowledge  what  we  had  to  work  with. 
However  this  was  a  case  of  the  lame 
helping  the  lame  to  walk.  There  were 
a  good  many  almost  as  helpless  as  we 
were,  with  the  possible  exception  that 
they  had  more  knowledge  in  the  agri- 
cultural line  that  we  did,  and  this  is 
not  giving  them  credit  for  deserving 
the  name  of  farmers,  as  at  least  applied 
these  days.  But  I  want  to  tell  you 
that  they  were  a  class  of  people  that 
would  do  your  heart  good  to  meet  in 
these  times.  If  one  had  something 
that  his  neighbor  needed,  even  mon- 
ey, he  was  welcome  to  it  and  no  qiies- 
tion  as  to  when  he  could  pay  it  back 
either;  in  short,  ttiey  were  a  wnole- 
hearted,  hospitable  and  sociable  as- 
sortment of  people  from  all  corners  of 
the  world,  knowing  no  class  oi  re- 
ligious distinction  whatever- — some- 
thing that  does  not  exist  today,  I 
am  sorry  to  say. 

We  had  sent  $75  to  our  friend  before 
coming  west  to  buy  us  a  yoke  of  oxen. 
These  proved  to  be  two  three-year- 
old  steers  that  had  never  had  a  yoke 
or  harness  on  them.  I  might  say  here 
my  father  was  a  cabinet  maker  and 
millwright  by  trade,  and  what  he  did 
not  know  about  farming,  and  especial- 
ly about  training  oxen,  would  make 
quite  a  book,  and  you  can  better  imag- 
ine what  we  were  up  against  than  I 
can  tell  you.  I  will  only  tell  you  one 
of  a  hundred  incidents  during  this 
training  process. 

Handling  Oxen 

It  seems  that  father  had  made  a 
yoke  and  harness  combined  and  had 
clothes  lines  for  reins  attached  to  the 
horns  to  guide  them  with.  One  day 
we  were  hauling  hay  from  the  field; 
father  was  on  the  load  and  I  was 
pitching  the  hay  up  to  him  and  we  had 
almost  a  full  load  when  the  team  made 
a  turn  as  if  to  go  back  to  the  barn, 
and  in  father's  hurry  to  turn  them 
back  he  got  hold  of  the  wrong  line, 
cramping  the  wagon  so  that  the  load 
overturned  leaving  father  under  the 
hay  and  rack. 

The  team  ran  back  to  the  barn  and 
tried  to  get  in  at  once.  I  finally  got 
enough  hay  away  so  that  father  could 
get  out;  this  had  to  be  done  carefully 
since  I  did  not  want  to  injure  him 
with  the  tines  of  my  fork,  but  was 
accomplished  without  harm  except  to 
his  feelings.  Tlic  air  was  rather  of  a 
bluish  tint  around  there  for  a  while, 
and  I  had  to  restrain  a  humorous  feel- 
ing until  some  time  later. 

We  soon  discovered  that  we  wore 
too  many  people  to  live  comforta])ly 
on  a  ten  acre  farm,  and  that  some  of  us 
would  have  to  leave  the  "home  fin;- 
side"  and  seek  employineut  else- 
where and  not  only  bo  solf-support- 
iiig  but  also  oontribuld  sonui  to  tlio 
lajiiily  at  hojiuu  Hiding  the  ohlc^st  a-t- 
hoiiui,  I  was  delegated  to  be  the  lirst 
to  "hire  out". 

IlerdH  Gattlo  Two  Years 

In  the  spring  of  1870  I  succeeded 
(Continued  on  Pu^o  22) 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L  A.  ROGERS 

—  COMPANY  — 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


SHIP— 


w.  BULL 

Incoi 


Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Euftlneering  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 
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URGES  COMPLIANCE 


South  Dakota  Stations  Asked  To 
Obey  New  Law. 


South  Dakota  cream  stations  are 
being  asked  to  aid  in  the  enforcement 
of  the  unfair  discrimination  law  pass- 
ed by  the  legislature  of  that  state  last 
month  voluntarily. 

In  a  letter  sent  to  all  buyers  of 
cream,  A.  P.  Ryger,  State  Dairy  Ex- 
pert, states  frankly  that  he  has  had  no 
interpretation  of  the  law  as  yet,  but 
asks  that  general  support  be  given 
the  measure  for  the  protection  of  all 
creameries  in  that  state. 

Asks  Co-operation 

The  letter  reads  as  follows: 

"As  we  have  not  had  an  interpreta- 
tion of  this  law  by  the  Attorney  Gen- 
eral, we  do  not  have  a  detailed  under- 
standing of  its  meaning  but  this  we 
are  sure  of,  that  the  spirit  of  the  law 
is  to  prevent  breaking  up  our  local 
creameries  by  unfair  means  in  com- 
petition. By  local  creameries  we  do 
not  alone  mean  those  who  draw  their 
business  from  the  immediate  vicinity 
but  all  creameries  within  our  state. 
The  law  we  believe  is  not  intended  to 
bar  outside  competition,  but  that  such 
competition  must  he  based  on  fair  and 
economic  principles.  We  sincerely 
hope  that  all  subject  to  the  law  will 
see  their  way  to  adjust  their  methods 
of  business  to  function  within  the 
limits  prescribed  by  the  law  as  it  is 
apparent  that  it  is  the  intention  of  the 
people  of  South  Dakota  through  their 
legislatures  to  safeguard  their  cream- 
ery interests. 

Must  Post  Prices 

"We  would  recommend  a  careful 
reading  of  Section  5,  which  is  definite 
in  its  wording  requiring  posting  of 
prices  paid  for  butterfat  and  we  would 
advise  all  cream  buyers  at  creameries 
and  cream  stations  to  arrange  at  once 
to  comply  with  the  provisions  of  this 
Section  if  they  have  not  already  done 
so,  as  this  part  of  the  law  will  be  given 
direct  and  immediate  attention  by 
inspectors  with  this  department. 
While  the  law  in  general,  as  will  be 
noted,  is  under  the  jurisdiction  of  the 
Attorney  General  to  whom  complaints 
of  \'iolation  should  be  sent. 

This  being  an  emergency  measure 
many  of  the  cream  buyers  are  un- 
aware of  its  existence  but  in  order  that 
all  affected  may  know,  we  are  sending 
a  copy  of  the  law  \\ath  this  letter  to 
all  creameries  buying  cream  in  South 
Dakota  and  to  everyone  holding  a 
cream  tester's  license  for  this  year. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quaUty. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cream  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  held  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

That  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
106  Hudson  St.,  N.Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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What  You  Know 
You  Know — 

But 

How  are  you  to  know  just 
how  good  our  returns  and 
service  are  unless  you  ship 
us?  We  know  they  will 
please  you. 

We  ask  you  to  make  us  a 
shipment  this  week  if  you 
can  not  this  week,  make  it 
next  week. 


Lewis-Mears 
Company,  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

J27  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful,  Accurate,  Efficient  Service 


You  re  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness—  You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

Formerly  Minn.  Butter  &  Cheese  Makers' Assn. 
311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL.  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


REMEMBER  CONTESTS 


Can  Be  Combined  With  Composi- 
tion Woi'k  at  Meetings. 


Don't  forget  the  Butter  Judging 
Contests  as  outlined  by  the  Board  of 
Directors  in  February  21  issue  of  the 
Dairy  Record.  Butter  judging  and 
testing  butter  for  composition  should 
go  well  together  at  the  district  meet- 
ings, and  we  would  urge  the  members 
to  turn  out  to  these  meetings  and 
take  advantage  of  the  instruction  and 
information  given  out,  thus  equipping 
themselves  for  better  service  to  the 
creameries. 

Don't  forget  the  splendid  assistance 
furnished  us  by  the  University  Exten- 
sion Division.  Prof.  Keithley  and 
Prof.  Dahle  have  already  attended 
several  district  meetings  this  spring, 
and  have  demonstrated  the  various 
composition  tests.  They  are  ready 
to  attend  as  many  district  meetings 
as  they  can  possibly  reach  before  July 
15.  Let  us  not  neglect  to  take  ad- 
vantage of  this  fine  service  and  profit 
by  it  as  far  as  possible. 

There  has  been  considerable  sick- 
ness among  our  members  during  the 
past  few  months  and  the  Association 
office  has  at  times  been  taxed  to  the 
limit  to  supply  relief  men.  We  have, 
however,  succeeded  so  far  in  supply- 
ing relief  men  on  the  usual  short 
notice,  and  the  creameries  have  not 
suffered  to  any  extent  for  lack  of  help. 

We  expect  to  assist  the  members 
who  are  going  to  take  vacations  and 
if  they  will  give  us  ample  notice  an 
effort  will  be  made  to  put  tham  in 
touch  with  capable  relief  men. 


CAUSES  BIG  LOSS 


(Continued  from  Pa^e  5) 


tise  for  the  purpose  of  checking  the 
weights.  Eight  tubs  weighed  out  a 
good  sixty-three  pounds,  but  these 
two  only  weighed  sixty  pounds,  and 
the  inspector's  report  was  as  follows: 
Six  pounds  short  on  ten  tubs;  taking 
this  as  a  base  they  figure  on  a  lot  of 
ninety  tubs,  or  nine  lots  of  ten  tubs, 


cutting  six  pounds  on  ten  this  cream- 
ery would  have  been  cut  fifty-four 
pounds.  I  inquired  and  learned  who 
the  shipper  was  and  to  my  surprise 
I  was  informed  that  this  butter  came 
from  one  of  Minnesota's  best  cream- 
eries. I  did  not  believe  that  this 
condition  was  really  true  of  the  entire 
lot  and  asked  to  have  each  tub 
weighed,  which  the  inspector  gladly 
consented  to  do.  We  found  the 
following  result:  every  tub  in  that 
lot  held  out  a  good  sixty-three 
pounds  and  the  creamery  was  cut 
only  six  pounds  on  ninety  tubs 
instead  of  fifty-four  pounds.  It 
just  happened  that  they  picked  both 
tubs  which  were  carelessly  packed. 
Figuring  Net  Weight 

Now  what  is  the  remedy?  It  is, 
and  I  understand  has  always  been 
the  practice  or  rule  to  select  a  certain 
per  cent  of  the  number  of  packages 
n  a  shipment  and  base  the  average 
net  weight  of  tubs  in  the  lot  on  the 
average  weight  of  the  tubs  selected 
for  the  test.  I  don't  think  we  can 
hope  to  have  this  rule  changed,  but 
what  we  can  do  right  at  the  creamery 
is  to  weigh  every  tub  and  find  the 
net  weight  of  every  tub  of  butter  we 
ship  before  it  leaves  the  creamery, 
and  stamp  the  net -weight  on  the  tub. 
This  is  required  by  Federal  law  and 
any  operator  who  neglects  to  do  this 
work  is  not  only  violating  the  Federal 
laws,  but  is  not  doing  what  I  would 
call  efficient  work.  You  weigh  the 
cream,  you  weigh  the  cream  test,  you 
weigh  the  moisture  test, — then  why, 
after  having  done  the  hardest  of  the 
work  and  secured  the  product  that 
carries  the  real  value,  should  you 
neglect  to  weigh  every  tub  you  pack 
and  stamp  the  net  weight  on  the 
outside  of  the  package?  Is  it  because 
it  is  so  easy  to  do  that  you  think 
it  is  not  worth  while?  I  think  the 
time  is  not  far  off  when  every  opera- 
tor, and  I  include  myself  in  that 
statement,  who  neglects  to  weigh 
every  tub  and  stamp  the  net  weight 
and  churn  number  on  each  tub  will 
soon  realize  that  he  can  not  hope  to 
be  called  an  operator  who  is  worthy 
of  membership  in  our  association. 
Good  Prints  Necessary 

You  will  also  note  the  cut  showing 
the  print  butter.  There  are  two 
prints  taken  from  six  different  fac- 
tories. Just  stop  and  remember  that 
every  pound  of  butter  at  some  time 
or  other  finds  its  way  to  the  con- 
sumer's table!  Suppose  you  were 
purchasii\g  a  pound  of  butter,  your- 
self, which  would  you  prefer?  I 
think  you  can  best  answer  that 
question  yourselves. 


Needless  to  state,  there  is  a  big  difference  in  the  selling  value  of  the  two  kinds 
of  prints  illustrated,  even  whore  the  butter  is 
of  the  same  quality 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


PERFECTION  PUMPS 

TRULY  SANITARY 

Lasting 

Satisfaction 

Nickel  Plated 
Machined  Interior 

Rotor  Supported 
on  Both  Ends 

Standard  Sanitary  Connections 

A.  H.  BARBER  CREAMERY  SUPPLY  CO. 

Machinery  and  Supplies  for  Making  and  Handling  Dairy  Products 

2490-94  University  Avenue      :       ST.  PAUL,  MINNESOTA 
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SIXTY- THREE  YEARS  OLD 


I 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


After  leaving  Bear  Mountain  Park  the  next 
important  point  which  should  be  seen  by  all 
tourists  is  undoubtedly  West  Point,  the  famous 
military  academy.  The  cadets  can  be  seen  at 
drill  and  the  grounds  visited  all  in  a  very  short 
time.  This  excursion  should  not  be  missed. 
The  time  consumed  is  about  an  hour  and  a 
half  each  way.  The  return  fare  is  $1.00.  It  is 
a  side  trip  well  worth  making. 

We  are  now  in  the  very  heart  of  the  High- 
lands and  the  scenery  is  bewitching.  Some- 
times the  boat  almost  touches  the  shore,  so 
close  runs  the  channel  to  the  bank.  Presently 
we  pass  Highland  Falls,  where  the  late  Mr. 
Morgan  lived,  and  right  above  it  is  the  far- 
famed  United  States  Military  Academy  of 
West  Point.  Directly  in  front  of  the  Academy 
is  Constitution  Island,  a  present  to  the  gov- 
ernment by  Mrs.  Russell  Sage.  Beyond  the 
island  the  river  widens  out. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Ath 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  persona  y 

We  solicit  your  shipii3 

See  That  Your  Next  Shipment  is  Foi^ 

N.  J.  or  to  Oui  < 

ASK  US  FOR  OUR  CHICAGO  STENC1 

shipper  to  receive  even  more  prompt  returns  than  ever  before 
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latic  &  Pacific 
Co. 

Chicago,  Illinois 

iUALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

:  d  advise  you  as  to  market  conditions 

I  i  and  correspondence 

ided  to  Us  Either  at  JERSEY  CITY, 
3icago  Branch 

^  Ve  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
;reameries  at  Chicago  paying  ttiem  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencUs  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 


STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 


at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  FISK^  Western  Representative 


Phone  Midtcay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


18 


THE  DAIRY  RECORD 


WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  promment  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


It  is  very  essential  that  prints 
be  square,  neat,  the  wording  legible, 
and  weigh  full  sixteen  ounces,  and 
to  the  boys  who  are  packing  their 
butter  in  prints  I  will  say  this:  Keep 
in  mind  what  you  personally  would 
prefer  and  do  not  pack  a  print  in 
the  box  which  you  would  not  care  to 
take  home  and  put  on  your  own 
table  if  you  knew  your  neughboring 
brother-buttermaker  and  his  wife 
were  going  to  be  with  you  for  dinner. 
Profit  by  Our  Mistakes 

In  conclusion  I  wish  to  add  that 
I  put  in  two  weeks  in  the  South 
accompaning  our  secretary,  James 
Sorenson,  and  was  very  much  inter- 
ested in  his  write-up  of  dairying  in 
the  South. 

In  addition  to  what  Mr.  Sorenson 
has  already  said  I  would  like  to  add 
that  the  southern  states  are  profiting 
by  the  mistakes  made  by  our  northern 
dairy  and  creamery  men,  and  we 
visited  creameries  that  were  already 
grading  and  churning  sweet  cream 
separately,  insisting  on  regular  deliv- 
ery and  are  using  modern  methods 
and  just  as  modern  equipment  as 
you  will  find  in  the  Northwest.  It  is 
my  personal  opinion  that  before 
many  years  have  passed  we  will  be 
compelled  to  compete  with  southern 
butter. 

Looking  For  an  "Out" 

In  fact,  Mr.  Sorenson,  I  believe, 
is  so  afraid  of  the  coming  success  of 
the  southern  creameries  that  I  under- 
stand from  reliable  information  he 
has  purchased  enough  alligators  to 
start  in  the  alligator  business,  in 
order  to  make  sure  of  his  future  when 
our  Southern  neighbors  get  good 
enough  to  make  him  get  up  at  mid- 
night instead  of  four  o'clock,  as  at 
present.  The  alligator  business  en- 
tails less  work  and  practically  no 
worry,  as  alligators  only  eat  once  a 
month. 

The  flush  will  soon  be  here  and 
^vith  it  the  usual  rush  and  worry. 
Watch  your  temperatures  closely, 
grade  closely  and  make  your  butter 
a  little  better  than  last  year.  Iowa 
and  Wisconsin  have  their  eyes  on  the 
banner  and  we  do  love  to  disappoint 
them. 

Quality  first,  last  and  always — it 
pays  in  the  long  run. 

YELLOW  DOGS  TO  BARK 


District  No.  9  to  Have  Bi^  Time 
at  Albert  Lea. 

It  was  decided  at  our  last  meeting 
held  February  22  that  we  hold  our 
next  meeting  April  19  in  the  Business 
Men's  League  Rooms,  Albert  Lea, 
Minn. 

Everything  is  set  for  the  big  day 
and  it  is  up  to  you  to  be  one  of  those 
present  who  will  "set  it  off." 

Our  state  secretary,  James  Soren- 
son, will  be  liere,  and  you  know  what 
to  expect  when  he  coukss. 

Professor  J.  R.  Kintlihw  will  be  on 
"tap"  for  tile  comi)<)sition  tests  and  its 
up  to  you  to  be  on  hand  with  questions, 
lie  is  full  of  valual)l(^  information,  and 
Ben  Rieke,  ().  A.  Storvick  and  James 
Rasmusscn  will  also  be  there.  What 
more  can  you  get  for  your  money  at 
one  time?  If  you  miss  this  meeting 
you're  going  to  be  sorry. 

Bring  a  jar  of  biitt-er  for  scoring  and 
a  trier  if  you  have  it.  W(!  will  have 
a  scoring  cotitcst  loo,  if  tijne  ])erinils. 

There  is  some  talk  of  "The  Yellow 
Dogs"    barking;   come   prepared  to 


FOUNDED  1873 


LEWIS 


151  READE  ST. 

-NEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E.,Little  FaUs,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J,  LUNKENHEIMER 
112  N.  Fiftli  St. 
Manliato,  Minn. 


C,  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References:    The  Irving  National  Bank  (Etna 
OflSce)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22dSt., New  York.N.Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradatreet'g,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

S725  37th  Avenue  So.,  Minneapolis,  Mina. 
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F   EITM   E   N  TATlON 

Is  a  destroyer  of  milk  quality,  and  is  almost 
invariably  caused  by  apparently  small  and  un- 
important factors  of  production. 

Real  sanitary  cleanliness  is  the  only  cure. 
Sanitary  cleanliness  goes  beyond  the  clean- 
liness that  satisfies  merely  the  eye.  It  includes 
the  emulsification  of  all  butter  fat  deposits  as 
well  as  the  thorough  dissolving  of  casein.  It 


strips  all  unseen  greasy  and  harmful 
films  down  to  the  natural  clean  surface 
of  dairy  equipment  so  that  harmful  bac- 
teria cannot  propagate. 

It  means  the  purifying  and  deodor- 
izing of  all  surfaces  with  which  milk 
foods  come  in  contact.  Real  sanitary 
cleanliness  is  the  dairyman's  positive 
insurance  against  loss  of  quality  in  milk 
products  and  the  consequent  loss  of 
profits. 

This  is  the  service  which  for  twenty 
years  has  characterized  the  use  of 

'      '       ^  'dairyman's  ~ 


Ask  your  supply  man. 

The  J.  B.  FORD  CO.,  Sole  Manufacturers 
Wyandotte,  Mich. 


FOUNDED  IN  1827  M  ^ 


Dealers  in 


I 


BUTTER  and  CHEESE 


\m\ 

I 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


r/f^  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


PUMPS 

Write  us  about  your  pumping  probloms. 
"We  will  bo  pleased  to  malto  proper  recom- 
mendations—  free  of  charge.  If  for  any 
reason  our  pump  is  not  suited  to  your  par- 
ticular job  wo  will  frankly  toll  you  so. 

BLACKMER  ROTARY  PUMP  CO. 
331  Sheridan  Street  PETOSKEY,  MICH. 
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spend  the  evening  also. 

Come  early  as  it  will  be  necessary 
to  start  the  meeting  promptly  at 
2  o'clock  if  we  wish  to  finish  up. — A. 
E.  Groth,  District  Secretary. 


Amon^  the  Members 
Chas.   Ommodt  has  moved  from 

Barnesville  to  Hawley. 

Theo.   Petersen  has   moved  from 

Maple  Plain  to  Sacred  Heart. 

Edmond  Thielman  is  now  located 

at  Avon,  having  moved  there  from 

Albany. 

A.  H.  Goatley  is  now  located  at 
Williams,  Mont.  He  was  formerly  at 
Pratt,  Kan. 

Albert  Homeyer,  operator  at  Fari- 
bault, was  among  the  week's  visitors 
to  the  association  offices. 

Nels  R.  Lund  is  now  living  in  Min- 
neapolis, owing  to  a  change  in  ter- 
ritory. His  headquarters  formerly 
were  at  Mankato. 

August  F.  Paul  howls  to  have  his 
Dairy  Record  sent  to  him  at  Mc- 
Loughlin,  S.  D.,  at  once,  saying  that 
he  has  missed  too  many  copies  al- 
ready. He  was  formerly  located  at 
Browns  Valley,  Minn. 

L.  Haselrud  has  forsaken  Minnea- 
polis to  breathe  the  dust  of  Chicago. 
Keep  away  from  the  neighborhood  of 
35th  and  Grand  is  good  advice  to  a 
man  who  notifies  us  of  the  change  on 
y.  M.  C.  A.  stationary. 

S.  C.  Boe,  operator  at  Estherville, 
Iowa,  visited  the  association  offices 
last  week.  Arthur  Petersen,  the 
president  of  his  creamery,  was  with 
him  but  Mr.  Boe  neglected  to  state 
whether  he  was  along  to  keep  him  out 
of  mischief  or  to  find  him  some.  The 
pair  saw  an  ice  machine  advertised  in 
the  Dairy  Record  and  hopped  the 
next  rattler  to  the  town  where  it  was 
located — only  to  find  that  it  had  been 
sold.  Do  Dairy  Record  ads  get 
results?    Ask  the  man  who  owns  one. 


Sorenson  Gets  Famous 

State  Secretary  James  Sorenson  has 
joined  the  Immortals.  Recently,  at 
the  invitation  of  the  Northwest  Farm- 
stead, he  spoke  to  a  million  or  less 
radio  bugs  from  station  WLAG, 
Minneapolis.  Now  operators  and  hu- 
man beings  from  all  over  the  world 
and  parts  of  New  Jersey  are  writing  in 
to  tell  him  how  much  they  enjoyed 
it.  How  can  anyone  enjoy  being 
placed  in  a  position  where  they  can't 
talk  back? 


STORAGE  EXHIBITS 


(Continued  from  Page  5) 


2.  Superintendents  will  see  that  all 
marks  indicating  ownership  of  goods, 
except  identifying  number,  are  re- 
moved before  the  same  are  placed  on 
exhibition. 

:3.  An  entry  fee  of  $2.00  will  be  de- 
ducted from  the  money  received  from 
the  sale  of  butter  and  in  addition 
thereto  $1.00  as  membership  fee  for 
buttermakors  of  the  United  States 
who  have  not  already  taken  out  jnem- 
Ix^rsliip  in  the  National  Creamery 
Buttormaker.s'  Association  for  the 
year  1923.  The  butter  will  be  sold 
iind  the  balance  returned  to  the  ex- 
liibitors. 

4.  A  twenty-pound  tub  shall  bo  tlio 
standard  i)ac,kag<)  although  other 
forms  and  sizes  will  be  accepted,  ])ut 
one  dollar  ad<litional  entry  fee  will  be 
charged  for  an  entry  of  more  than 
thirty  pounds  of  butter. 


Shipping  Directions 

5.  Only  one  entry  in  a  class  will  be 
received  from  each  creamery. 

6.  Packages  of  butter  shipped  for 
exhibition  should  be  carefully  wrapped 
and  plainly  marked.  Name  and  ad- 
dress of  exhibitor  should  appear  on 
tags  both  on  inside  and  outside  of 
package.  Shipping  tags  and  entry 
blanks  are  furnished  by  the  associa- 
tion. If  shipping  tags  are  lost,  direct 
package  to  National  Dairy  Exposi- 
tion, care  of  Syracuse  Cold  Storage 
Company,  Syracuse,  N.  Y.,  or  for  the 
annual  convention  the  tub  should  be 
addressed  to  National  Creamery  But- 
termakers'  Association,  care  of  The 
Geo.  C.  Mansfield  Company,  4th  and 
Poplar  Streets,  Milwaukee,  Wiscon- 
sin. 

7.  All  express  charges  must  be  pre- 
paid. 

8.  Tags  and  entry  blanks  may  be 
obtained  from  James  Rasmussen, 
Secretary,  National  Creamery  Butter- 
makers'  Association,  Albert  Lea,  Min- 
nesota, and  for  exhibits  for  the  Na- 
tional Dairy  Show  they  may  also  be 
obtained  from  National  Dairy  As- 
sociation, 910  S.  Michigan  Avenue, 
Chicago,  Illinois. — James  Rasmussen, 
Secretary. 


IMPORTANT  DATA 


(Continued  from  Page  5) 


redths  of  one  per  cent  is  unusually 
small. 

Summary  of  Reports 

A  brief  summary  shows: 

The  total  fat  handled  in  eighty-five 
creameries  was  21,523,045.11  pounds. 

Total  butter  manufactured  in 
eighty-six  creameries  was  26,895,032 
pounds. 

The  average  amount  of  fat  received 
by  eighty-five  creameries  was  253,212 
pounds. 

The  average  butter  manufactured 
by  eighty-six  creameries  was  312,733 
pounds. 

Percentage  of  butter  sold  locally, 
including  patrons,  was  sixteen  and 
one-tenth  per  cent. 

Average  overrun  in  eighty-three 
creameries  reporting  was  22.66  per 
cent. 

Average  cost  of  manufacture,  fifty- 
nine  creameries  reporting  was  3.77 
cents  per  pound. 

Average  price  paid  for  fat  by  all 
creameries  was  40.405  cents  per 
pound. 

Average  price  paid  for  fat  by  cream- 
eries whose  year  ended  October  31, 
40.77  cents;  November  30,  39.565 
cents;  December  31,  41.565  cents; 
January  31,  43.63  cents. 

Average  total  amounts  paid  patrons 
by  creameries  whose  fiscal  year  closed 
October  31.  $74,815.27;  November 
30,  $98,810.27;  December  31,  $108,- 
630.60;  January  31,  $95,728.04;  grand 
average,  $103,456.30. 

Average  price  paid  for  fat  per 
pound  in  proportion  to  the  volume 
manufactured: 

Creameries  making  less  than  100,- 
000  pounds  paid  40.21c;  100,000  to 
1.50,000  pounds,  39.90c;  150,000  to 
200,000  pounds,  41.19c;  200,000  to 
2.50,000  pounds,  41.80c;  250,000  to 
300.000  pounds,  41.89c;  300,000  to 
350,000  pounds,  41.16c;  3.50,000  to 
400,000  pounds,  40.56c;  400,000  to 
450,000  pounds,  45.33c;  450,000  to 
500,000  pounds,  45.30c;  over  500,000 
pounds,  41.15c. 


Stewart  sTablets  Corrosive 
ubiimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Dse  one  tablet  and  test  once  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes,  la. 

Or  Leading  Supply  Houses. 
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MINNESOTA  LEADS 


Ships  40  Per  Gent  of  Now  York's 
^larch  Receipts. 


Out  of  the  twenty  million  pounds 
of  butter  representing  the  total  re- 
ceipts of  the  New  York  market  for  the 
month  of  March,  nearly  40  per  cent 
came  from  Minnesota,  of  which  three- 
fifths  was  shipped  by  the  association. 
Iowa  ranked  next  with  18  per  cent 
and  Wisconsin  third  with  6  per  cent. 

The  following  tabulation  indicates 
the  amount  of  butter  arrivitig  from 
various  points  in  Minnesota,  handled 
through  this  office,  as  compared  with 
the  amount  handled  during  the  pre- 
^•ious  month: 

March        Feb.  Inc. 
332  310  22 

172  135  37 

74,519      61,011  13,508 
678  503  175 

.4,728,597  3,868,843  859,754 


Crys.... 
Cars. . .  . 
Tubs .  .  . 
Boxes. . . 
Pounds. 


Two  hundred  eighty-three  cream- 
eries showed  an  extremely  slight  in- 
crease in  production  for  March,  of 
2.75  per  cent. 

A  recent  and  outstanding  feature 
of  the  market  is  the  phenomenal  in- 
crease of  fancy  butter,  with  a  subse- 
quent decrease  of  undergrades.  Con- 
sequently, the  prices  of  undergrades 
have  advanced  to  a  point  where  tliey 
are  practically  identical  with  the 
prices  of  superior  qualities. 

These  conditions,  of  course,  are  ex- 
tremely unjust  to  the  creameries  mak- 
ing fancy  grades.  However,  the  ap- 
proach of  the  seasonal  increase  in 
production,  together  with  the  demand 
for  iiniform  and  superior  qualities 
for  storage  purposes,  will  again  make 
undergrades  plentiful  and  widen  the 
spread  of  prices  between  the  grades. 

The  general  movement  for  the  im- 
provement of  cream  delivered  to 
creameries,  which  has  lately  been 
carried  on  by  the  country  at  large  and 
by  our  Association  in  particular,  has 
been  a  most  significant  factor  in  the 
increased   output   of   fancy  butter. 

At  present  a  great  deal  of  cogita- 
tion and  prediction  is  going  on  in  the 
market  as  to  what  the  prevailing 
prices  will  be  during  the  storage  sea- 
son. While  opinions  differ,  there 
seems  to  be  a  unanimous  feeling  that 
prices  will  not  go  below  40  cents. 
That  interest  is  high,  concerning  ulti- 
mate prices,  is  only  natural,  consider-- 
ing  the  influence  these  have  on  the 
market  condition  of  the  entire  year. 
— M.  Sondergaard,  New  York  Man- 
ager. 


The  Modena  Creamery  Company,  Modena, 
Wis.,  Harry  Moats,  Secretary, contracted  with 
us  January  6,  1923,  for  a  500-gallon  Manning  Ripener 
and  Pasteurizer  which  was  shipped  promptly. 

On  March  15,  we  received  a  mail  order  from  this 
creamery  for  another  machine  of  the  same  size. 

A  larger  portion  of  our  sales  are  made  to  creameries 
that  have  been  Manning  users  for  years.  They  know 
the  real  value  of  the  Manning.  Why  not  profit  by 
their  experience? 

Ask  a  Manning  User — He  Knows 

THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N,  MINNEAPOLIS.  MINN 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


EQ.UI    P/AB    N  T 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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TALES  OF  A  GRANDAD 


(Continued  from  Page  12) 


Moisture  Rusts 
Your  Equipment 

After  pasteurizing  does 
your  creamery  drip  with 
moisture?  Steam  hang- 
ing heavy  everywhere? 

A  King  Ventilated 
creamery  collects  no 
steam,  even  after  pas- 
teurizing. The  air  is  al- 
ways sweet  and  pure. 

Tlie  saving  in  machinery  and 
building  depreciation  pays 
for  a  King  System  many 
times  over. 

Send  For  Our  Book, 

"Make  Good 
Creameries  Better" 

Tells  you  creamery  ven- 
tilating facts  that  you  want 
to  know.  Also  send  us  rough 
plan  of  your  creamery,  and 
King  Engineers  will  prepare 
plan  and  estimate  for  a  guar- 
anteed King  Siphon  Ven- 
tilating System,  designed  ex- 
pressly for  your  creamery. 

KING  VENTILATING  COMPANY 

,114  Cedar  Street  Owatonna,  Minn. 

Ventilating  Engineers  for  Creameries^  Cheese  FaC' 
tories.  Farm  Buildings,  Potato  Warehouses,  etc. 


The  King  Aerator— 

the  first  unit  of  a 
King  Siphon  System. 


For  your  protection 
be  sure  this  diamond 
King  Trade  Mark  is 
on  the  ventilating 
system  you  buy. 


KING 


SIPHON 

Ventilating  Systems 


in  getting  a  job  of  herding  cattle  for 
S.  B.  Reed,  three  miles  west  of  Al- 
gona,  la.,  who  took  in  neighboring 
herds  for  the  season  and  had,  all  told, 
about  200  head.  The  herding  season 
was  a})out  five  months  and  I  re- 
ceived SIO  per  month  and  board. 

My  duties  as  herd  boy  were  to  get 
up  at  4:30  A.  M.,  do  what  I  could  in 
the  matter  of  chores  and  help  milk 
some  twelve  cows  and  be  ready  to 
start  driving  the  herd  out  about  sun 
rise.  I  gathered  up  the  neighboring 
farmer's  herds  on  the  way  out  to  the 
range,  kept  them  from  trespassing 
during  the  day,  and  started  back  for 
home  about  sun  down  at  night. 
Cutting  Home  Ties 

I  distinctly  remember  the  day  that 
I  left  home  one  April  morning  for 
my  first  job.  I  will  say  that  no  boy 
ever  left  home  with  a  more  buoyant 
and  optimistic  feeling  than  I  did  that 
day,  and.  I  am  sure  that  no  boy  was 
ever  received  by  his  employer  with  a 
kinder  or  more  considerate  feeling 
than  I  was.  Yet,  just  as  soon  as  I 
arrived  at  my  destination,  a  cloud 
passed  over  my  feelings  that  would 
not  clear  away — a  feeling  of  extreme 
lonliness  that  I  could  not  shake  oS  no 
matter  what  I  would  do.  This  was 
aggravated  more  or  less  by  my  work 
which  for  the  first  three  weeks  was  to 
follow  our  own  herd  in  their  hunt  for 
the  young  grass  just  coming  out  of  the 
ground  around  the  low  places  in  the 
early  spring.  This  necessitated  being 
out  all  day  and  in  all  kinds  of  weather, 
and  being  out  in  a  cold  drizzling  rain 
all  day  with  my  homesickness  was  one 
of  the  hardest  trials  of  my  life.  Only 
for  the  kindness  shown  me  by  my  em- 
ployer I  think  I  should  have  given  up. 

However,  all  things  must  end  soon- 
er or  later,  and  with  me  the  cloud 
gradually  cleared  away,  so  that  with 
the  exception  of  a  few  incidents  my 
work  became  easier  or  rather  more 
satisfactory. 

Milking  Experiences 

Milking  was  something  that  I  had 


ENYARD  a?  GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1845 


171  DUANE  STREET 


nROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


never  done,  and  I  had  some  trouble 
in  mastering  this  art,  and  I  found 
myself  in  trouble  after  I  thought  I  had 
learned  how.  I  discovered  early  that 
wetting  the  teats  made  it  easier  to 
extract  the  milk  from  the  udder  but, 
unfortunately  for  me,  some  of  the 
rnilk  was  used  in  the  house  and  at 
times  there  seemed  to  be  a  barn 
flavor  to  it,  which  brought  on  an  in- 
vestigation and  my  method  of  milking 
had  to  be  changed,  at  least  as  far  as 
milking  with  wet  hands  was  concerned. 

A  herder's  life  is  a  monotonous  one 
at  best,  and  I  have  been  told  that 
sheep  herders,  some  of  them,  have 
been  known  to  lose  their  mind.  I 
don't  wonder  at  it,  for  I  am  also  told 
that  their  work  is  such  that  they  do 
not  see  a  human  being  for  months  at 
a  time.  This,  however,  was  not  the 
case  with  me.  As  stated  before,  Al- 
gona  was  the  end  of  railroad  trans- 
portation at  tliat  time,  and  my  range 
lay  along  the  main  highway  west, 
over  which  all  merchandise  and  prod- 
uce was  hauled.  In  addition  to  these, 
there  were  caravans  of  prairie  schoon- 
ers going  through  every  day,  bound 
for  the  Dakotas  and  even  farther 
west  where  the  homestead  laws  were 
more  liberal  at  that  time  than  in  Iowa. 
Many  of  these  people  came  from  Wis- 
consin and  Illinois  and  some  from 
farther  east,  and  most  of  them  were 
made  up  of  pioneers  of  the  state  they 
had  just  left.  They  had  a  spirit  that 
never  said  die.  When  you  consider 
that  just  at  this  period  eastern  Dakota 
was  in  the  throes  of  an  Indian  war 
that  cost  us  many  brave  men  includ- 
ing that  intrepid  Indian  fighter.  Gen- 
eral Custer,  it  required  considerable 
courage  for  any  man  to  take  his  fam- 
ily and  all  earthly  possessions  with 
him  into  a  country  where  he  might 
at  any  time  be  called  on  to  lose  all. 
But  for  the  two  years,  1876  and  1877, 
there  was  a  steady  stream  of  these 
prairie  schooners  going  west,  and  the 
following  year,  1878,  the  Milwaukee 
road  extended  its  line  from  Algona  out 
into  the  Dakotas.  As  a  result,  this 
traffic  in  a  measure  ended. 

Alcona  Only  Market 

Up  to  this  time  you  will  see  that 
Algona  was  the  only  market  that  the 
northwestern  part  of  Iowa  had.  This 
covered  everything  west  as  far  as 
Sheldon  and  north  to  the  Minnesota 
state  line.  All  of  this  territory  pro- 
duced butter  and  eggs,  all  of  which 
came  into  Algona  and  was  sold  for 
little  or  nothing.  I  know  that  a  large 
amount  of  butter  was  sold  for  less 
than  5  cents  per  pound  and  eggs  as 
low  as  3  centers  per  dozen,  depending 
on  the  time  of  year.  The  quality 
made  little  difference  in  the  price. 

But  going  back  to  my  herd,  will  say 
that,  aside  from  having  plenty  of 
juagazines  to  read  (not  always  of  the 
kind  that  was  elevating),  1  soon  found 
that  it  was  a  tiresome  occupation. 

I  soon  had  exhausted  my  ingenuity 
1o  amuse  myself  out  on  the  prairie 
l)y  such  amusements  as  snariiig  goph- 
ers, digging  out  wolves  and  foxes, 
catching  young  ducks,  but  no  "chick- 
(^ns,"  etc.,  etc.,  which  helped  to  make 
my  work  less  monotonous.  I  often 
envied  men  who  worked  on  the  farm 
and  my  ambition  was  to  bo  a  farmer 
— an  ambition  which  was  gratified 
two  years  later. 

(To  be  continued) 


Knapp,  Wis. — A.  V.  Lewis  pur- 
(diased  the  ice  cream  business  from 
Cole  and  Tyler. 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER.  CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvir*  Nallonat  Bank  E.  S.  PYBURN 

Chatham  A  Phenix  National  Bank  Western  Repreientaliv* 

Fidelity  Truit  Company  Waterloo,  Iowa 
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Scientific 
Creamery 
Glassware 


— That  combines 
quality,  econo- 
my and  service. 


KIMBLE  Creamery  Glassware  carries 
with  it  a  guarantee  of  quality  and  ac- 
curacy that  you  can  always  rely  on.  It 
is  backed  up  by  the  reputation  of  one  of  the 
largest  manufacturers  of  scientific  chemical 
and  laboratory  glassware  in  the  world. 

Milk  and  cream  test  bottles,  guaranteed  to 
meet  the  requirements  of  your  state  laws, 
burettes,  pipettes,  acid  bottles,  dippers,  grad- 
uates— everything  in  fact  in  the  glassware  line 
that  modern  scientific  dairying  requires — are 
all  made  to  a  high  and  exacting  standard  in 
our  large  factories  at  Vineland,  N.  J. 
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Re-tinning 

Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

(Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn. 


Trade  Notes 


'  No 

St^ilizing 


Save  coal  and  do  away  with  heat  in 
summer.  B-K  sterilizes  without 
heat,  deposits  of  milk  solids  soft- 
ened and  easy  to  remove,  kills  all 
odors — leaves  everything  perfectly 
sanitary — at  great  economy. 

Sterilizes  every  part  of  churns,  vats  and 
other  equipment,  quickly,  easily. 

Used  everywhere  now-a-days.  Write  for 
full  information. 


General  Laboraiories 

Sole  Mfrs.  B-K 
MADISON,  WIS. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


Iowa  City,  la. — The  Sidwell  Dairy 
Companj'';  incorporated  capital  stock 
$75,000;  A.  B.  Sidwell  and  Abbie  H. 
Sidwell  are  the  incorporators. 

Clarinda,  la.- — The  Collins  Brothers 
of  Kansas  City,  Mo.,  have  been 
awarded  the  contract  for  the  erection 
of  a  poultry  packing  plant  for  Swift 
and  Company. 

Brandon,  Wis. — Plans  are  in  prog- 
ress for  creameries  of  this  district 
to  organize  into  a  co-operative  asso- 
ciation affiliated  with  the  Wisconsin 
Co-operative  Creameries'  Association. 

Fergus  Falls,  Minn. — The  De  Soto 
Creamery  and  Produce  Company  of 
Minneapolis,  has  purchased  the  Wil- 
liams Produce  Company  of  this  city. 
Louis  Olmstead  will  become  manager. 

Marshfield,  Wis. — Operations  will 
begin  shortly  in  new  building  replac- 
ing ths  former  Hewitt  cheese  factory, 
owned  by  R.  C.  Hastings.  A.  A. 
01m,  manager  and  cheesemaker. 

New  Hampton,  la. — Wescott  & 
Winks  of  Sumner,  have  purchased 
the  poultry  and  egg  business  of 
Loomis  Bros. 

Groton,  S.  D. — S.  T.  Lamos,  at 
meeting  of  Henry  Township  Commu- 
nity Club,  advocated  erection  of  co- 
operative creamery  on  Main  Street. 
Meanwhile,  a  committee  consisting 
of  Gale  Peppers  and  G.  Edward 
Rathbun,  are  proposing  to  renew 
fight  to  temporarily  open  old  cream- 
ery on  a  co-operative  basis. 

Truman,  Minn. — Board  of  direc- 
tors of  new  co-operative  creamery 
have  accomplished  contract  with  Otto 
Schmidt,  owner  of  present  creamery, 
by  which  they  agree  to  purchase 
building  and  equipment  at  $8,250. 
New  refrigerating  outfit  may  be 
installed. 

Bridgeport,  Neb.— C.  M.  Dover 
has  the  agency  for  the  Alliance 
Creamery  Company  and  has  opened 
for  business. 

Montezuma,  la.— Maplehurst 
Dairy  Company  of  Grinnell,  pur- 
chased the  produce  business  of  Vrel 
Harris. 

West  Kewaunee,  Wis. — Louis 
Brusky,  who  has  owned  and  operated 
a  cheese  factory  here,  has  disposed 
of  his  business  to  Mr.  Karnop,  of 
De  Pere. 

Sargeant,  Minn. — Outlook  favor- 
able for  erection  of  new  cheese  fac- 
tory. 

Amboy,  Minn. — Preparations  and 
plans  are  being  carried  out  for  the 
erection  of  an  up-to-date  creamery. 

Deer  Lodge,  Mont. — John  Olson 
of  Manhattan,  will  bo  manager  of 
a  new  creamery  to  be  established 
in  the  big  warehouse  formerly  used 
by  Bonner  Mercantile  and  Grocery 
Company.    Creamery  to  open  May  1. 

Garnavillo,  la. — Garnavillo  Cream 
Testing  Association  recently  hold 
an  organization  meeting  and  elected 
the  following  officers:  A.  H.  Stick- 
ford,  president;  E.  W.  Tuecke,  vice- 
president;  Elmer  Krogol,  secretary, 
and  Fred  Medor,  treasurer.  Direc- 
tors: A.  J.  Wirldcr,  Arthur  Kregel 
and  A.  G.  Backhaua. 

Wausau,  Wis. — The  McCormick- 
Roberts  l)airy  Supply  Company, 
Limited,  distributors  of  all  forms  of 
dairy  supplies  and  machinery,  has 
opened  oflices  in  the  Paff  Building. 


St.  Peter,  Minn. — Senious  Nelson,' 
proprietor  of  St.  Peter  creamery, 
contemplates  construction  of  modern 
ice  cream  factory.  Will  produce 
300  gallons  of  ice  cream  daily. 

Syracuse,  Neb. — Willard  Beezley 
has  purchased  the  cream  and  poultry 
business  at  the  Beatrice  cream  station 
of  Edwin  F.  Andrews. 

Grantsburg,  Wis. — At  a  recent 
meeting  of  the  farmers'  co-operative 
creamery  here,  project  of  establishing 
a  milk  route  in  town  and  co-operative 
egg  marketing  were  discussed,  no 
decision  being  reached. 

Omaha,  Neb. — The  Gunn-Doug 
Milk  Products  company  filed  a  vol- 
ultary  petition  in  bankruptcy.  Frank 

G.  Olmstead  was  appointed  to  act 
as  receiver  for  the  corporation. 

Strandquist,  Minn. — The  Strand- 
quist  creamery,  which  has  been  closed 
for  some  time,  has  been  reopened  for 
business. 

Faribault,  Minn.— The  Northfield 
Milk  Products  Company,  who  have 
taken  over  the  Minnesota  Waterloo 
creamery  plant,  is  now  operating. 

Fargo,  N.  D.— The  Blue  Valley 
Creamery  Co.,  with  headquarters  at 
Chicago,  has  purchased  a  site  on 
First  Avenue  North  and  Eleventh 
Street  North,  and  will  erect  this  sum- 
mer a  modern  creamery,  60  x  100 
feet  in  size. 

Milwaukee,  Wis. — Central  Produce 
Company;  incorporated  capital  stock 
$15,000;  C.  Slewnick,  S.  Kulakow  and 
L.  Saichek. 

Estherville,  la. — O.  E.  Welander 
and  C.  E.  Sundeen  of  Worthington, 
have  opened  a  new  produce  house 
in  the  H.  H.  Trosdal  Building. 

Pawnee  City,  Neb.— The  Lincoln 
Pure  Butter  Company  of  Lincoln, 
Neb.,  had  opened  a  branch  business 
here;  local  house  in  charge  of  B.  C. 
Jones. 

Tomahawk,  Wis. — The  Tomahawk 
Creamery  has  installed  an  ice  cream 
manufacturing  plant  in  the  creamery 
building;  freezer  capable  of  turning 
out  400  gallons  per  day.  Harold 
Baker  of  Fond  du  Lac  has  been 
engaged  to  make  the  ice  cream. 

Holland,  Minn. — A.  C.  Schultz, 
formerly  connected  with  Heron  Lake 
creamery,  has  leased  creamery  here. 

Cando,  N.  D. — R.  J.  Kriedeman 
has  opened  a  cream  station  in  the 
old  Advance  Building.  He  is  local 
buyer  for  the  Creston  Creamery 
Co.  of  St.  Paul. 

Hamilton,  Mont. — Ravalli  Cream- 
ery, Inc.;  capital  stock  $40,000;  manu- 
facture of  butter  and  dairy  products; 

H.  C.  Groff,  Victor,  Mont.;  Wallace 
McCrackin,  H.  D.  Browning  and  C. 
H.  Raymond,  all  of  Hamilton. 


Essig,  Minn. — August  J.  Backer, 
operator  at  the  co-operative  creamery 
for  the  past  twenty-two  years,  has 
resigned  his  position.  August  Wio- 
land  is  his  successor. 

Sherburne,  Minn., — Raymond 
Peterson  has  accepted  a  ])osition  as 
buttcrmaker  at  the  farmers'  co- 
operative creamery  here.  He  was 
previously  employed  at  Albert  Lea. 

Little  Sauk,  Minn.— The  Little 
Sauk  co-operative  creamery  held  its 
annual  meeting  at  the  New  Palace 
Hall,  and  elected  officers  for  the 
ensuing  year  as  follows:  Artltur  D. 
Jacobson,  president;  John  E.  Stro- 
bcck,  vice-president;  Peter  Holmquist, 
secretary,  and  H.  V.  Hougor,  Emil 
Kleinschmidt,  and  Carl  Ecklund, 
directors. 
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BOOKS 

THE  BUTTER  INDUSTRY  $5.75 

By  O.  F.  Hunziker. 

PRACTICAL  ENGINEERING  1.25 

Audels  Aswers. 

THE  MANUFACTURE  OF  ICE  CREAM  AND  ICES  2.50 

By  J.  H.  Frandsen  and  E.  A.  Markham. 
SMITH'S  BUTTERFAT  COMPUTER  -    --  2.00 

For  creameries  paying  for  each  can  of  cream. 

HELLER  BUTTERFAT  TABLES     -    --    --    -  -  -10.00 

SMITH'S  COMPUTER,  FOR  CREAMERIES  3.00 

(Formerly  Ebv's  Handy  Tables.) 

SMITH'S  EGG  COMPUTER     -   --  -  5.00 

CONDENSED  -ILK  AND  MILK  POWDER  ------  5.75 

By  0.  F.  Hunziker. 

GASOLINE  ENGINES  ___  2.10 

By  A.  Hyatt  Verrill. 

AUDEL'S  ANSWERS  ON  REFRIGERATION  AND  ICE  MAKING  -  -  -  -  2.20 
MODERN  BUTTERMAKING  AND  DAIRYING  ARITHMETIC  1.65 

Bv  Martin  H.  Meyer. 

BUTTERMAKER'S  DAILY  RECORD  BOOK  .50 

Approved  by  Minn.  Dairy  and  Food  Dept. 
STANDARD  RECIPES  FOR  ICE  CREAM  MAKERS  /Oil  cloth  1.65 

By  Val  Miller.  \Cloth  ------  1.25 

INSTRUCTIONS  FOR  TRACTION  AND/Cloth  -----  1.60 

STATIONARY  ENGINEERS     -    -  \ Leather  -    _    -  2.00 

Bv  Wm  Boss. 

TESTING  MILK  AND  ITS  PRODUCTS  1.60 

By  Farrington  &  Woll. 
QUESTIONS  AND  ANSWERS  ON  MILK  AND  MILK  TESTING    -    -    -    -  1.00 

By  C.  A.  Publow  and  H.  C.  Troy. 
QUESTIONS  AND  ANSWERS  ON  BUTTERMAKING  1.00 

B.  C.  A.  Publow. 

THE  PREPARATION  AND  CARE  OF  STARTERS  _   _   _  _  .25 

By  Elov  Ericsson. 

OUTLINES  OF  DAIRY  BACTERIOLOGY  r  1.60 

Bv  Prof.  H.  L.  Russell. 
DAIRY  CHEMISTRY   -   --  1.75 

By  Snyder. 

DAIRY  TECHNOLOGY-   -   -  2.15 

By  C.  Larson  and  Wm.  White. 
MILK  AND  ITS  PRODUCTS  1.65 

By  H.  H.  Wing — Revised  and  Enlarged. 
CHEESEMAKING  ----  2.00 

By  Decker. 

SCIENCE  AND  PRACTICE  OF  CHEESEMAKING  -   -  2.50 

By  Van  Slvke  and  Publow. 
MANAGEMENT  OF  DAIRY  PLANTS  -    -    -    -  2.40 

By  M.  Mortensen. 

For  Sale  Postpaid  by 
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The  Time  to  Act  is 
NOW! 

Soon  you'll  be  right  in  the  rush 
of  your  spring  work.  You'll  not 
have  time  to  study  market  condi- 
tions. 

Get  located  for  the  season  before 
the  flush  comes  on. 

We  can  and  will  give  you  real 
service  and  returns,  we  are  seeking 
steady  shippers.  Why  not  you  be 
one  of  them? 


J.  H.  HOAR  &  COMPANY 

^— ^— ^—  "The  House  With  a  Known  Reputation"  — — 

174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fully  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkhoard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt . 
etc.,  in  stock  at  Minneapolis 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  CO. 


BUILDERS  EXCHANGE 


MINNEAPOLIS.  MINN. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  ButtCr 


M.  V.  BICKEL 

Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WesternRepresentative 


Creamery  Elections 


Eyota,  Minn. — The  annual  meet- 
ing of  the  co-operative  creamery 
was  held  and  the  following  officers 
elected:  President,  Charles  Shelham- 
mer;  treasurer,  August  Beck;  secre- 
tary, W.  F.  Schmidt. 

Milwaukee,  Wis. — Wisconsin  Dairy- 
ing, Inc.,  was  organized  by  the  elec- 
tion of  the  following  officers:  J.  M. 
Smith,  of  Shell  Lake,  president; 
George  A.  Nelson,  of  Milltown,  vice- 
president,  and  Geo.  D.  Bartlett, 
Milwaukee,  secretary-treasurer.  Di- 
rectors: H.  A.  Moehlenpah,  John 
LeFeber,  Milwaukee;  B.  F.  Sheridan, 
Fond  du  Lac;  Geo.  A.  Nelson,  Mill- 
town;  F.  G.  Swoboda,  Plymouth, 
and  .John  M.  Kelly,  Baraboo. 

Alma  City,  Minn. — At  annual  meet- 
ing of  dairy  association  ths  following 
officers  were  elected::  John  Clausen, 
president;  E.  T.  Werdin,  treasurer; 
Gust  Marquett,  Herman  Doss,  Albert 
Bethks,  William  Dumdie  and  Clar- 
ence Priem,  directors. 

Wells,  Minn. — H.  C.  Thisius  was 
elected  president  of  the  Lincoln  cream- 
ery at  their  annual  meeting,  to  suc- 
ceed W.  C.  Brandt.  Other  officers 
sleeted  were:  H.  R.  Steckelberg, 
vice-presideat;  J.  H.  Hagemann,  treas- 
urer; John  J.  Mueller,  secretary 
Trustees:  John  Niebuhr,  August  J. 
Schultz  and  John  Klenk. 

Frederika,  la. — At  the  annual  meet- 
ing of  the  Frederika  Creamery  Asso- 
ciation the  following  officers  were 
elected:  Will  Ager,  president;  Levi 
Hagedorn,  vice-president,  and  Leigh 
Alcock,  secretary.  Directors:  C.  I. 
Gunsalus,  J.  H.  McDonald,  and 
Chas.   Golding  as  treasurer. 

Kingston,  Minn,  P.  0.,  Dassel — 
Kingston  Co-operative  Dairy  Asso- 
ciation elected  the  following  officers: 
H.  M.  Olson,  president;  John  E. 
Matsen,  treasurer;  Matthew  Flynn, 
secretary  and  manager."  Directors: 
Peter  Pelto,  George  Goble,  John 
Hannula  and  John  Wayrj'nen. 

Deerfield,  Minn.,  P.  0.  Medford — 
At  the  annual  meeting  of  the  Deer- 
field  Creamery  Association,  all  officers 
were  reelected.  They  are:  James 
Brady,  Jr.,  president  and  manager; 
J.  B.  Spinier,  secretary;  M.  S.  O'Neil, 
treasurer. 

No.  Hibbing,  Minn. — The  annual 
meeting  of  the  Farmers'  Creamery 
and  Trading  Association  was  held, 
and  elected  the  following  officers: 
Board  of  directors,  John  P.  Hayden, 
Swandale;  Frank  Knute,  Frank  Lind- 
quist.  Maple  Hill;  C.  S.  Knight, 
Lynwood;  Mike  Salminen,  Hibbing, 
and  John  Olson  and  Frank  Heikkala, 
Swandale.  The  Hibbing  Milk  Pro- 
Producers'  Association  mot  after 
creamery  meeting  and  named  board 
of  directors  as  follows:  Harry  Ide, 
C  S.  Knight  of  Lynwood;  Otto  Eds- 
Irom,  Hibbing;  John  P.  Hayden, 
Jolin  Olson,  Swandale,  and  Frank 
Knute  of  Maple  Hill.  Hibbing  Milk 
i'roducers'  Association  to  co-operato 
with  (^reamery  Companies. 

Jjyio,  Minn. — TJio  Lyle  co-operative 
(M-<injnery  lu^ld  tJiiiir  annual  meeting 
of  diri^ctors  and  elected  iho  follow- 
ing ollicers:  M.  D.  Nelson,  ])rosident; 
K.  M.  Eggen,  secretary;  Knute  Lei- 
dell,  treasurer  and  manager. 
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Wausau,  Wis. — The  stockholders 
of  the  Easton  Center  co-operative 
cheese  factory  met  and  elected  the 
following  officers:  President,  F.  J. 
Nauta;  vice-president,  Herman  Zahrt; 
secretary  and  manager,  Anton  Hope, 
treasurer. 

Lu  verne,  Minn. — The  Hills  Co- 
operative Creamery  Association  held 
its  annual  meeting  and  A.  H.  Halls 
was  elected  president;  O.  Rartved, 
vice-president,  and  O.  J.  Nash,  sec- 
retary. 

Duquette,  Minn. — The  Duquette 
Co-operative  Creamery  Association 
held  their  second  annual  meeting 
and  the  following  officers  were  elected: 
H.  E.  Peterson,  president;  C.  J.  Carl- 
son, secretary;  John  M.  Anderson, 
vice-president,  and  Gilbert  Johnson, 
treasurer. 

Willmar,  IMinn. — The  annual  meet- 
ing of  the  Lake  Elizabeth  Creamery 
Association  was  held  and  the  follow- 
ing officers  were  elected:  H.  S.  Nel- 
son, president;  L.  A.  Boom,  vice- 
president;  H.  R.  Johnson,  treasurer 
Harry  A.  Lund,  secretary. 

Ha,wley,  Minn.— At  the  annual 
meeting  of  the  Farmers'  Co-operative 
Creamery  Association,  H.  F.  Gill  was 
reelected  president;  Nels  Mikkelson, 
secretary  and  treasurer,  and  Albert 
H.  Johnson,  vice-president;  John  El- 
ton, Andrew  Ulven,  and  T.  A.  Amund- 
son,  directors. 

Sibley,  la. — Directors  of  the  Osce- 
ola County  Creamery  Association 
held  their  annual  meeting  and  elected 
the  following  officers:  E.  G.  Wheeler, 
president;  H.  F.  Tangeman,  vice- 
president;  George  Lister,  secretary- 
treasurer. 

Maple  Lake,  Minn. — The  new  Ras- 
set  creamery  has  been  opened  for 
business.  Mr.  Mattson  is  the  opera- 
tor. Following  are  the  officers:  Fred 
Demarais,  president;  Henry  Jewett, 
■vice-president;  Emil  Koepke,  secre- 
tary; Theo.  Bartels,  treasurer;  Louis 
Stumpf,  Fred  Koepke,  N.  Jans  and 
J.  W.  Haverty,  directors. 

Watson,  Minn. — At  the  annual 
meeting  of  the  Watson  Creamery 
Association  the  old  board  of  directors 
wers  reelected,  with  the  exception 
of  Edward  Stensrud  and  Adolph 
Canton,  who  have  resigned;  the 
vacancies  were  filled  by  Magnus 
Stensrud  and  Hans  Johnson;  other 
members  of  the  board  are:  P.  A. 
Lyngen,  Albert  Adamson,  S.  N. 
Iverson,  Edwin  Iverson  and  A.  Sjo- 
berg. 

Rothsay,  Minn.— At  the  annual 
meeting  of  the  Rothsay  Co-operative 
Creamery  Association,  all  officers  were 
reelected;  they  are,  Swend  Larson, 
president;  Albert  Korth,  vice-presi- 
dent; K.  K.  Peterson,  secretary  and 
treasurer.  Directors:  Ole  Toso,  Carl 
Tanberg,  Aug.  Danielson  and  Alf  A. 
Lien. 

Prairieville,  Minn. — At  the  annual 
meeting  of  the  Prairieville  Creamery 
Association  the  following  officers  were 
elected:  William  Eigenbrodt,  presi- 
dent; John  Geise,  secretary;  George 
Wunderlish,  treasurer;  W.  P.  Piepho, 
manager.  Directors:  Alvin  C.  Wun- 
deirlch,  Anton  Anhorn,  Henry  F 
Bauer,  P>ank  Meese  and  Paul  Gros- 
ser.   Elbert  Anderson,  buttermaker. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.  E.MILLS  ^  SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


YouH  Never  Regret 

the  day  you  bought  a  York  Compressor  and  installed  it  in  j-our 
creamery. 

If  you  are  going  to  buy  a  compressor  this  year  bear  this  in 
mind.   Do  not  buy  regrets. 

Let  us  install  a  York  for  you  and  thus  save  all  your  worries. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Hankinson,  N.  D.- — Frank  Zim- 
merman, of  Perham,  Minnesota,  the 
new  proprietor  of  the  Hankinson 
creamery,  has  assumed  his  new  du- 
ties. 


ALLEY,  GREENE  6i  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


28 


THE  DAIRY  RECORD 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  yoxir  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Contmentar&  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris t  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  oiu:  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative— EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co  •fine. 


ntaSS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  retiuns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
.EGGS  CHEESE 


FINE   BUTTER   OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


Prescriptions 
Dr  Squirt 


Getting  in  on  life's  highway  on  the 
ground  floor  sure  works  out  swell 
vfith  some  people.  We  met  Roy 
Rasmussen  of  the  Ubet  precinct  up 
in  Polk  county,  Wis.,  the  other  day, 
and  he  told  us  that  a  few  years  back 
H.  P.  Olson,  the  present  manager 
of  the  Milwaukee  Butter  and  Cheese 
Journal,  spent  the  winter  up  at  his 
farm  splitting  rail  a  la  Lincoln,  milk- 
ing cows  and  manicuring  horses,  for 
his  board.  Oat  meal,  flapjacks  and 
fish  are  prime  favorites  on  the  Ras- 
mussen bill  of  fare,  and  that,  with  a, 
lot  of  fresh  air  and  healthful  exercise, 
put  him  in  shape  for  the  battle  that 
one  always  has  to  put  on  when 
storming  the  heights.  He  won  out, 
and  we  congratulate  him.  We  may 
look  up  Rasmussen's  home  address 
ourself,  next  fall  about  first  snow. 


Down  at  Medford,  Minn.,  we  take 
the  gals  to  school  when  we  strike 
there — not  the  school  ma'ams,  just 
the  little  gals.  We  spent  a  night  at 
the  Brady  home  over  at  Deerfield, 
and  when  heading  back  for  the  con- 
crete trail  at  Medford  we  picked  up  a 
girl  who  appreciated  a  lift,  going  to 
school  in  that  town.  She  could  sure 
talk  creamery.  "We  have  a  nice  one 
in  our  town,  and  you  had  just  ought 
to  see  it,  she  said.  So  we  took  her 
at  her  word  and  jolted  over  there. 
The  Medford  creamery  is  located 
right  on  the  outskirts  of  town,  where 
it  looms  up  nicely.  It's  close  to  the 
site  of  the  old  creamery  and  is  a 
substantial  reminder  of  the  progress 
that  the  dairy  game  has  been  making 
down  in  that  country.  Medford  is 
located  between  Faribault  and  Owa- 
tonna,  in  Steele  county.  The  building 
is  made  of  hollow  tile.  From  the 
outside  it  looks  great,  and  the  inside 
is  entirely  in  keeping  with  one's  first 
impression  of  the  place.  One  hun- 
dred forty  patrons  deliver  their  cream 
there  every  day — no  trucks  are  used, 
and  about  300,000  pounds  of  butter 
are  made  there  per  year.  A.  P.  Tuttle, 
the  operator,  had  been  up  at  the  con- 
vention in  St.  Paul,  and  was  busy 
making  up  for  lost  time,  so  his  son, 
Goo.  Tuttle,  a  bee  man  and  creamery 
operator  who  had  run  the  plant 
during  his  dad's  absence,  was  kind 
enough  to  give  us  the  dope  on  what 
was  doing  and  how,  down  there. 
Steam  power  is  used  there  and  is 
very  popular  with  them,  especially 
iTi  the  winter  months  of  wliich  they 
have  several  each  year  at  Medford, 
as  the  exhaust  is  \isod  to  heat  the 
water  as  well  as  the  building.  Pipes 
are  arranged  to  make  their  fuel 
bills  very  light;  some  of  these  pipes 
are  oven  threaded  through  the  con- 
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Crete  floors  so  that  absolutely  no 
exhaust  goes  to  waste.  They  have 
a  nice  toilet  room  and  the  coal  bin 
is  only  about  six  feet  from  the  boiler. 
Three  ripeners  and  one  churn  handle 
the  work  in  creamery,  and  the  butter 
is  put  up  and  sold  in  pound  prints. 
Their  cooling  system  and  the  adjoin- 
ing ice  house  was  the  big  feature  that 
got  our  attention.  The  cooler,  20  x  20, 
is  built  into  the  ice  house,  in  one  sense 
of  the  word.  The  ice  house  is  a 
heavily  insulated  room,  built  snug 
up  to  the  creamery  and  forms  a 
part  of  it.  The  insulation  is  a  flax 
and  plaster  preparation,  put  on  in 
such  a  way  as  to  make  it  air  tight. 
The  ice  is  put  in  there,  piled  up  as  it 
were  in  one  mass,  contact  with  the 
walls  being  made  at  no  point,  and 
then  water  is  flooded  over  it,  making 
it  one  solid  ice  cake.  Ice  water  from 
this  domesticated  ice  berg  is  used  for 
cooling  the  cream,  the  flow  always 
being  sufficient  for  that  purpose. 
The  cooler  is  built  right  in  the 
draught,  with  an  opening  in  the 
bottom  and  a  sloping  top  angled 
just  right  to  make  the  air  currents 
circulate  around  it  freely.  This  cur- 
rent passing  over  and  touching  this 
ice  berg  at  every  revolution  is  always 
extremely  cold,  and  they  have  a 
cooling  system  that  works  out  0.  K. 
all  the  way  through. 


They  have  used  this  system  for 
eight  j'ears  and  have  never  had  a 
shortage  of  ice,  and  the  cost  of  cooling 
during  the  year  does  not  exceed  two 
hundred  dollars  at  any  time.  They 
are  enthusiastic  over  their  cooling 
ideas,  and  they  seem  to  have  good 
reasons  for  that  state  of  mind.  They 
have  an  elevator  up  to  the  store  room 
on  the  second  floor,  and  a  deer  head 
in  the  office,  but  no  typewriter.  We 
have  often  wondered  why  so  few 
creameries  have  the  useful  typewriter 
in  their  offices.  Maybe  the  operators' 
storm  and  strifes  have  something 
to  do  with  that.  They  seem  to  be 
spoon  shy  of  the  follow  up  of  the 
inevitable  spiffy  stenographer.  The 
Medford  creamery  pays  the  20th 
of  each  month.  The  day  we  were 
there,  the  farmers  were  kidding  Tuttle 
something  scandalous  about  being 
up  at  the  convention  in  St.  Paul. 
"You  look  kinder  peeked,"  said  one 
open  exhaust  bird,  "where  did  you 
stay  nights,  while  up  there?"  Just 
then  we  left,  as  we  always  do  just 
before   the   shooting  starts." 


Dr.  Shore,  from  the  Rest  Island 
fox  farm,  down  Lake  City,  Minn., 
way,  came  out  stiff-legged  in  a  state- 
ment over  the  radio  the  other  night, 
that  when  the  male  fox  was  taken 
into  captivity,  he  promptly  lost  all 
the  chivalry  that  used  to  distinguish 
him  in  his  wild  life,  toward  the 
opposite  sex.  That's  nothing  to  get 
foxy  about,  Doc.  We've  heard  lots 
of  women  say  the  same  thing  about 
their  friend  hubbies. 


The  pigeons  up  at  the  State  Agri- 
cultural buildings,  we  noticed  the 
other  day,  are  very  observing  critters. 
They  must  have  been  perched  on  the 
window  ledges  around  town  quite  a 
lot  this  winter,  listening  in  and  eaves 
dropping  on  the  flat  dwellers.  Any- 
wa,y,  we  noticed  that  they  made  it  a 
point  to  swarm  around  the  funnel- 
shaped  tops  of  the  eave  spouts  of  the 
building  on  the  high  brow  end  of  the 
Farm  Engineering  Department. 


YOUR 
GOOD 
BUTTER 


wrapped  in  K.  V.  P.  Genuine  Vege- 
table Parchment,  will  keep  sweet 
and  clean  till  it  reaches  the  con- 
sumer. 

That  means  trade  satisfaction — 
increased  consumer  demand — bet- 
ter prices — a  steady  market. 


Ask  for  new  booklet 
"Wrapped  for 

Protection" 


Kalamazoo  Vegetable  Parchment  Co. 

Kalninuoo,  Michigan,  U.  S.  A. 


Member  Clean  Food  Association  of  America 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 


Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &'Mgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  *  talfaSrwIlr'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  YORK 


Established  1863 

CH   Wpjivpr  A  Pn  Butter  Merchants 
•    1.1.  •    ?f  "<lVv51     Ok    VjtJ*  65-67 W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FXTLL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    K  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 


30 


THE  DAIRY  RECORD 


U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

April  7 

April  14 

Jan.  1 

Chicago  

45,386 

46,886 

706,556 

58,890 

66,083 

865,615 

21,465 

20,795 

243,688 

Philadelphia. . .  . 

15,469 

15,354 

236,278 

Total  

141,210 

149,118 

2,052,137 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  14,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 

211,369 

174,983 

396,345 

New  York. . 

102,100 

518,298 

969,748 

Boston  

19,724 

107,158 

58,587 

Philadelphia 

18,090 

90,042 

369,278 

Total.  . . . 

351,283 

890,481 

1,793,958 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
 Morning  Fresh  and  Storage  


Date 


April  9 . 

April  10. 

April  11. 

April  12. 

April  13. 

April  14. 


Ch'go 

N.Y. 

Boston 

Phila. 

20,170 
21,896 
22,778 
23,473 
22,458 
21,197 

34,819 
35,481 
33,749 
34,805 
32,943 
35,470 

9,738 
10,976 
11,132 
10.706 
11,203 
11,231 

12,511 
11,083 
10,504 
11,166 
11,939 
12,081 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  7-13,  1923 


Wholesale    Prices    of    92-Score  Butter 
for  Week 


Markets 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

7 

9 

10 

11 

12 

13 

New  York.  . 

49 

49 

49 

48^ 

49 

47 

Chicago.  .  .  . 

48 

48i 

48 

46J 

47 

46i 

Philadelphia 

50 

49  i 

49  J 

48J 

49 

48 

Boston  

50  i 

50  i 

50^ 

50 

450 

49 

Butter    Markets    Active,    Price  Trend 
Erratic 

Characteristic  of  the  transition  from 
winter  to  spring,  the  butter  market  during 
the  week  ending  April  14  was  sensitive 
and  nervous,  with  price  changes  erratic. 
For  the  most  part  the  price  trend  was 
lower,  but  there  were  also  times  when  the 
market  appeared  firm  and  prices  advanced 
slightly.  So  far  as  supplies  were  concerned 
there  was  always  enough  butter  to  go 
around  and  generally  a  small  surplus  that 
was  liard  to  move.  Because  confidence 
was  entirely  lacking  no  one  was  willing 
to  carry  this  surplus  if  there  was  any  way 
to  move  it.  Dealers  pressed  goods  for 
sale  on  arrival  and  buyers  were  not  inter- 
ested beyond  urgent  needs.  It  is  true 
that  some  stored  small  Quantities  to  prevent 
losses,  but  this  undoubtedly  would  come 
out  again  at  the  smallest  advance.  It  is 
hard  to  imagine  a  market  more  sensitive 
than  the  butter  market  during  the  week 
under  review. 

Usual  Spring  Shortage  not  Expected 
For  months  back  there  has  been  talk 
of  a  March  or  April  period  of  short  supplies. 
This  belief  was  based  on  the  history  of 
previous  years,  and  the  fact  that  usually 
during  these  two  months  a  time  comes 
wiien  a  number  of  cows  are  permitted  to 


go  dry  preparatory  to  spring  freshening. 
Light  storage  holdings  strengthened  the 
belief  that  the  shortage  would  come  this 
year,  but  as  time  progressed  and  supplies 
continued  fully  ample  less  and  less  talk 
was  heard  about  it.  It  is  now  believed 
that  production  is  increasing  fast  enough 
and  that  demand  has  shown  enough  of  a 
decrease  to  prevent  such  a  shortage.  For- 
eign butter  has  also  helped  to  make  up  any 
shortage  that  may  have  developed.  As  a 
result,  nearly  all  dealers  are  prepared  to 
meet  a  steady  decline  to  the  flush  produc- 
tion level. 

Range  of  Price  Continues  Narrow, 
Spring  Defects  Appearing' 
Readers  probably  have  noted  that  the 
prices  at  New  York  and  Chicago  during 
the  week  under  review  bore  a  more  normal 
relation  to  each  other  in  that  the  price  of 
92-score  at  Chicago  averaged  pretty  close 
to  a  cent  and  a  half  under  the  same  price 
at  New  YorK.  This  adjustment,  however 
failed  to  give  Chicago  any  material  strength 
through  better  demand  and  lighter  receipts, 
and  at  the  same  time  it  failed  to  materially 
weaken  New  York  through  ligliter  demand 
and  heavier  supplies.  It  is  proijable  that 
both  shippers  and  buyers  are  slow  to  change 
from  one  market  to  another.  The  other 
unusual  relation  of  prices  to  each  other, 
the  narrow  range  between  scores,  which 
has  been  a  feature  of  markets  for  weeks 
was  not  corrected.  All  markets  complained 
of  scare' ty  of  imdergrades  and  a  surplus 
of  top  scores  when  the  range  between  88 
and  92  score  never  exceeded  two  cents  and 
seldom  reached  that  figure.  This  condi- 
tion was  brought  about  largely  by  better 
quality  of  ljutter  manufactured  and  scarcity 
of  storage  butter.  More  liberal  supplies  of 
storage  butter  would  have  helped  to  satisfy 
the  wants  of  those  looking  for  cheaper 
butter.  At  the  close  of  the  week,  par- 
ticularly at  New  York,  there  were  more 
complaints  of  poor  quality.  Salvy,  weak 
bodied,  leaky  and  early  spring  feed 
flavors  were  the  predominating  defects. 
This  may  prove  to  be  the  fore-runner  of 
more  undergrade  butter  and  a  wider  range 
of  prices.  Such  a  result  would  be  welcomed 
by  the  dealer  in  undergrades  for  it  is  hard 
to  convince  a  jobber  or  retailer  that  this 
class  of  goods  is  almost  as  dear  as  fine 
butter. 

Foreign  Butter  Augments  Surplus 
Foreign  and  far  western  butter  was  not 
so  important  as  during  the  previous  week, 
but  it  was  still  of  considerable  influence 
in  keeping  the  markets  unsettled.  It  was 
learned  definitely  that  during  the  week 
ending  April  7  1,000  casks  of  Danish  were 
bought  for  shipment  April  12  at  about 
38  to  39  cents.  This,  together  with  the 
foreign  butter  already  delivered  which 
New  York  and  Philadelphia  find  hard  to 
absorb  served  as  a  factor  in  keeping  those 
markets  nervous.  Danish  sold  in  New 
York  at  47 i  to  48  cents,  and  California  at 
around  48c,  New  Zealand  at  47^  to  48c  and 
late  in  the  week  as  low  as  46c.  In  Philadel- 
phia, New  Zealand  was  held  at  47 -Jc,  in 
Chicago,  California  boxes  sold  at  a  small 
discount  from  the  same  grade  of  tub 
butter.  Larger  concessions  were  necessary 
to  move  other  western  boxes. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 
EstabUshed  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Mon  Apr   9,  49^  (5) .50    49   485  @48 

TuesAprlO.  49^  @50    49   48  5  @48 

Wed  Apr  11,  48J  @495  485   48  @48 

Thu  Apr  12,  495(3150    49   485  @48 

Fri    Apr  13,  47*  @485  47J  @475  47  

Sat    Apr  14,  47    ©475  465   46..'... 

Saturday,  April  14. 
Creamery — 

Higher  scoring  than  Extras  47  @47 

Extras  (92  score)  465  @ 

Firsts  (90  to  91  score)  46  @ 

Firsts  (88  to  89  score)  45  5  (®45 

Seconds  (84  to  87  score)  45  @45 

Centralized,  cars,  90  score  46  @ 

Centralized,  cars,  89  score  45 1  @ 

Unsalted,  higher  than  Extras.  .  .  .49  @49 

Unsalted,  Extras  (92  score)  48  @48 

Unsalted,  Firsts  (90  @.91  score) .  .  .47  5  @47 
Unsalted,  Firsts  (88  ©89  score) ...  47  (3)47 

California,  boxes   (5>46 

New  Zealand,  bxs,  duty  paid  455  @46 


CHOCAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score    91  Score  90-C.L. 

Mon,  Apr.   9,485   475(g,48  48  

Tues,  Apr.  10,  48   475  @47|  48  

Wed,  Apr.  11,  47   46i  @46J  47  

Thu,  Apr.  12,  46J  @47    46   ©465  465..,. 

Fri.,    Apr.  13,  465   45}@46  46  

Sat,    Apr.  14,  455   44  5  ©45    455- •  ■• 

Creamery,  Extras  (92  scores)   ©45  5 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  9 1  5  scores) ...  44  5  ©45 

Dirsts  (88  to  89  5  scores)  44  ©44} 

Seconds  (83  to  87  scores)   ©435 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  

Cheese 

Cheddars  

Twins  

White  

Double  Daisies  

Singles  

Longhorns  

Young  Americas  

Square  Prints  

Special  Lines — 

Swiss,  Selected  

No.  1  

Imported,  Fancy  

Roquefort  39 

Li  m burger  

BricK,  Fancy  

Choice  


©45  i 


©20 

©20 

©20 

©20} 

©195 

©20 

©20 

©35 

©315 

©43  5 

©42 

©28 

©20 

©19 


MINEAPLIS  BUTTER  MARKET 

Mon.,  Apr.    9  47 

Apr.  10  47 

Apr.  11  46 

Apr.  12  46 

Apr.  13  46 

Apr.  14  45 


Tues. 

Wed., 

Thu., 

Fri., 

Sat., 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFAGTUEERS 
Ninetv-eight  member-creameries  report 
an  output  of  3,747.181  pounds  of  butterfat 
for  week  ending  April  7,  a  decrease  of  2.3 
per  cent  compared  with  the  previous  week, 
and  an  increase  of  11.5  per  cent  over  the 
same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 
Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Qprl    9  31    fe32  30  @305 

Tues.,  Apr.  10  31    @32  305  © 

Tues.,  Apr.  11  31    ©32  305  © 

Thu.,  Apr.  12  315  ©32  30J  ©31 

Fri.,     Apr.  13  315  @32  31  @... 

Sat..    Apr.  14  32    ©32  5  31  ©315 


CHICAGO 
(From  DailyiTrado  Bulletin) 


Mon., 

Tues. 

Wed., 

Thu.. 

Fri.. 

Sat.. 


Apr.    9.  . 


Apr.  10  25 

Apr.  II  25 

Apr.  12  25 

Apr.  13  26 

Apr.  14  20 


Fresh 
Firsts 
.24  5  ©25 


©25} 
©25  5 


©26  5 


Ordinary 
Firsts 

24  

245   

24  

245   

24  5  ©25 
24  5  ©25 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Bank  of  Manhattan  Company;  Columbia  Bank 
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WANT-ADS  gVtsine^Qvajyces 


W3iiiiiiiiiiii»iiiiiiiiiiiic3iiiiiiiiiiii[]iiiiiiiniimiiiiiiiiiiiiciiiiniiiiiirta 


Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


ilelp  l\^<gvT\te(i 


Helper  Wanted  in  new  up-to-date 
creamery:  good  chance  for  an  honest  young 
man  to  learn  the  trade  right:  state  age, 
experience  and  salary  expected  in  first 
letter.    Max  Klafl.  Lewis\'ille,  ilinn.  4-18 


Position  Wanted  as  as.sistant  butter- 
maker;  have  two  and  one-half  years'  ex- 
perience; Wisconsin  Dairy  School  graduate; 
am  junior  member  of  the  Wisconsin  Butter- 
makers' A.ssociation;  am  single,  age  twenty- 
eight  years:  can  furnish  best  of  references; 
please  state  wages  and  particulars  in  first 
fetter.  Address  3020,  Dairy  Record,  St. 
Paul,  Minn.  4-25 

Position  Wanted  as  helper  in  creamery 
where  I  can  learn  the  trade;  no  bad  habits; 
willing  to  work;  prefer  steady  work  the 
year  around;  can  furnish  the  very  best 
references;  state  wages  in  first  letter.  E.  A. 
Sandgren,  Box  486,   Deer   River,  Minn. 

4-1 8tf 

Position  Wanted  as  second  man  in 
creamery;  have  a  year  and  a  half's  experi- 
ence, also  taken  course  in  South  Dakota 
experiment  station;  understand  neutraliza- 
tion, pasteurization  and  all  latest  methods; 
can  come  at  once.  Chris  Thomsen,  Box 
33,  Hendricks,  Minn.  4-18 

Position  Wanted  as  assistant  in  good 
creamery;  have  boiler  and  testing  license: 
several  years'  experience;  attended  1923 
Dairy  Short  Course,  and  can  furnish  good 
references:  please  state  wages  in  first  letter. 
Address  3022,  Dairy  Record,  St.  Paul, 
Minn.  4-18 


For  Sale  or  Lease — Nearly  new  cream- 
ery business,  well  established  and  good 
location  (Minnesota  city  of  100,000  people) ; 
will  be  disposed  of  on  account  of  poor 
health.  For  full  information  write  3021, 
Dairy  Record,  St.  Paul,  Minn.  4-18 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
J-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch,  $18.00:  li-inch,  $24.00;  cash 
with  order.  I3arris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels:  several  used  incubators 
and  brooders:  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale — Two  400-gallon  Wizard  Ri- 
peners;  two  Duplex  Steam  Pumps,  all  in 
good  condition.  The  Kramer  and  Dickman 
Creamery  Company,  Minster,  Ohio.  4-25 

Wanted — One  hundred  fifty  gallon  coil 
vat.  Morris  Creamery  Company,  Morris. 
Minn.  .  5-2 

For  Sale — One  ten:gallon  tub  ice  cream 
freezer  with  two  copper  cans,  one  new, 
first  class  condition,  first  check  for  .150.00 
gets  it;  large  ice  crusher,  good  condition, 
$25.00;  large  number  of  one,  two,  three  and 
five  gallon  packing  cans  and  tubs;  will  sell 
right  if  taken  at  once.  C.  A.  Rasmussen, 
George,  Iowa.  4-2.5 

For  Sale — One  400-gallon  Jensen  cream 
ripener:  just  the  kind  you  need  for  the 
fiush  season:  in  good  shape  and  ready  for 
use;  a  snap  for  quick  sale:  first  check  of 
$85.00  takes  it,  F.  O.  B.  Alden.  Mansfield 
Co-operative  Creamery.  Alden,  Minn.  4-25 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled:  three 
6-bottle  hand  tester:  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used:  six  8-quart  heavy  ice  cream 
brick  molds,  slightly  used:  a  number  of 
different  sizes  square  ice  cream  brick  cans. 
Midway  City  Creamery  Company,  New 
Rockford,  N.  D.  4-18tf 

For  Sale — One  400-gallon  Wizard  disc 
ripener,  in  good  serviceable  condition: 
first  check  for  $125  takes  it;  reason  for 
selling,  just  installed  600-gallon  vat.  Bork 
Creamery  Company,  Manson.  Iowa.  4-18tf 

Cream  Scales — We  repair  Torsion  cream 
scales;  high  class  workmanship  guaranteed 
at  reasonable  cost:  quick  service.  Dairy 
and  Produce  Supply  Company,  107  S.  W. 
Third  Street,  Des  Moines,  Iowa.  5-9 

Wanted — Six  hundred  gallon  Cherry 
ripener:  two-inch  coil;  side  opening  covers: 
must  be  in  good  usable  condition:  circulat- 
ing tank  not  required.  Mandan  Creamery 
and  Produce  Company,  Mandan,  N.  D.  4-25 


[Every  Day, 
In  Every  Way 


Getting  Better  and  Bet 


tcr] 

The  Dairy  Record 

ST.  PAUL.  MINN. 

1  .50 

m  per  year 

TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 


Klllllllllllll[]IIIIIIIIIIIIC]IIIIIIIIIIUC]IIIIIIIIIIMC]llllllllllll[]MIIIIIIIIII(K 

AudeVs 

ANSWERS  ON 

Refrigeration 

Just  HELPS  you  keep 
that  Compressor  in  tip- 

one.  Price . . 

The  DAIRY  RECORD 
[Lr=  1^,  „  iJ 


What  do 
you  want  to 
Know? 

You  Can  Find  it  in 

"QUESTIONS  and 
ANSWERS 


on 


Buttermaking 

by 

Chas.  a.  Publow 


Price  (jUl  .00 
Postpaid  qPl  = 


THE  DAIRY  RECORD 

Saint  Paul,  Minn. 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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Helps 


to  Solve  the 
Problem 

You  will  never  get  very 
far  with  your  patrons  on 
the  solution  of  sweet  milk 
or  cream  by  talking  and 
preaching.  That's  been 
done  to  death.  Help 
them  in  a  more  definite 
way.  Display  an  Ideal 
Cooler  and  Aerator  in 
your  plant  WHERE 
THEY  CAN  SEE  IT 
EVERY  TIME  THEY 
COME.  They'll  soon 
want  to  know  why  it  is 
there— and  ask  questions. 
Then  is  the  time  talk  will 
count  most.  Tiy  this  and 
watch  the  results. 

The  Ideal  Milk  Cooler 
and  Aerator 

is  efficient,  dmable  and 
simple  to  operate.  Has 
large,  ample  cooling  sur- 
face. Use  ice  or  running 
water.  Is  quickly  and 
easily  cleaned.  Made  of 
high  grade  material  and 
with  just  ordinary  care 
will  last  a  long  time.  We 
make  so  many  that  the 
price  is  exceedingly  low. 
Every  one  of  your  patrons 
can  afford  to  own  and 
operate  an  IDEAL  MILK 
COOLER  &  AERATOR. 

Ash  your  dealer  or  write  us 

Cakes  &  Burger  Co. 

Cattaraugus,  N.  Y. 

ESTABLISHED  1873 


Forrest  Brown,  Frank's  only  claim 
to  fame,  drifted  in,  clad  in  smiles  and 
a  new  topcoat,  lie  works  for  the  J. 
G.  Cherry  Co.,  and  has  an  expense 
account.    Nuf  said. 

H.  R.  Ballard,  General  Agent  of  the 
freight  department  of  the  New  York 
Central  lines,  paid  us  a  long  visit  last 
week.  He  stayed  fifty-nine  seconds 
instead  of  the  customary  forty-two. 

Chris  Petersen,  who  is  supposed  to 
represent  the  Buffalo  Foundry  & 
Machinery  Co.,  in  these  parts,  eased 
in  after  a  long  absence.  He  had  been 
east  telling  the  officers  how  to  run  the 
company.    That's  what  he  says. 

Ed  Henry  of  Zimmer  &  Dunkak, 
Die  Johnson  of  the  Diamond  Crystal 
Salt  Co.,  and  A.  M.  Aschenbrenner, 
operator  of  the  creamery  at  Wadena, 
came  in  all  in  a  bunch.  A  trio  like 
that  is  enough  to  ruin  the  morale  of 
any  office.  The  outfit  is  just  begin- 
ning to  recover  from  the  effects. 

Andrew  French,  who  used  to  have 
"Honorable"  tacked  on  his  name  be- 
fore he  started  selling  butter  color, 
sneaked  in  when  no  one  was  looking 
last  week.  When  discovered,  he  ex- 
plained the  gumshoe  stuff  was  due  to 
his  company.  Jack  McCarthy  of  the 
Dairy  and  Food  Department  was  the 
company. 

Webster,  Chief  of  the  Montana 
Dairy  Division,  spent  a  daj^  in  St. 
Paul  on  his  way  home  after  buying 
a  bunch  of  Wisconsin  Cash  Producers 
for  dairymen  in  his  state.  Mr.  Web- 
ster has  it  all  doped  out  that  this 
neck  of  the  woods  will  be  trailing  his 
adopted  state  some  day  when  it  comes 
to  the  production  of  the  well-known 
lacteal  fluid. 

C.  W.  Kampfer,  the  man  who  is 
making  creameries  a  thing  of  beauty 
and  a  joy  forever,  took  time  off  to 
pay  a  brief  visit  to  the  Dairy  Record. 
He  says  business  is  booming  and  that 
it  won't  be  long  before  the  late- 
lamented  Andrew  Carnegie  will  be 
turning  over  in  his  grave  when  he 
sees  how  creameries  have  the  town 
libraries  shaded  as  local  attractions. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the  past 
week  were  tlfe  following:  C.  H.  Peters, 
Mt.  Lake,  Minn.,  to  Salem,  Ore.; 
Geo.  A.  Boettcher,  Barron  to  Dallas, 
Wis.;  G.  R.  Fifield,  Ottawa  to  Le 
Sueur,  Minn.;  Wm.  Anderson,  Boze- 
man  to  Card  well,  Mont. ;  H.  W.  Raw- 


son,  Astoria  to  Winner,  S.  D.;  H.  F. 
Fennern,  Wabasso,  Minn.,  to  James- 
town, N.  D.;  Leo.  W.  Williams,  Mont- 
gomery, Iowa,  to  Mankato,  Minn.; 
G.  C.  Herreman,  LaValle,  Wis.,  to 
Waukegan,  111.;  Arnold  C.  Dahlberg, 
San  Francisco,  Cal.,  to  St.  Paul,  Minn. 


Giving  Us  the  Razz 
Fred  Wellinghoff,  Chicago,  sales 
manager  of  the  Creamery  Package 
Mfg.  Company,  slipped  the  crudest 
cut  last  week,  when  a  letter  post- 
marked Atlanta,  arrived  amid  a  nice 
snowstorm.  "Nice  and  spring  like 
down  here;  peach  trees  all  in  blossom 
and  the  overcoat  'parked'  all  day.  Not 
much  like  up  in  St.  Paul,"  sezze. 
Gorsh  how  we  hate  that  guy.  Here's 
hopin'  a  snake  bites  him,  and  no  cure 
in  sight.  Anyhow  we  love  April  snow 
storms,  don't  we  children?  Yes  we 
do;  likell  we  do. 


BIG  DAY  AT  THORP 


Farmers  Vote  to  Reorganize  on 
Co-operative  Basis. 


March  22  was  a  great  day  at  Thorp. 
Every  farmer  in  the  vicinity  of  Thorp, 
numbering  abour  500,  attended  the 
meeting  held  here  and  listened  to  a 
very  timely  and  interesting  address 
by  H.  C.  Larson,  State  Secretarj'  of 
the  Wisconsin  Buttermakers'  Asso- 
ciation, on  the  subject  of  co-operation, 
the  means  and  importance  of  pro- 
ducing the  best  quality  of  cream. 

The  creamery  company  here  is 
not  strictly  co-operative,  and  for 
some  time  past  there  has  been  a  feel- 
ing that  it  should  be. 

It  was  finally  decided  that  the 
stockholders  who  are  producers  of 
cream  and  the  stockholders  who  are 
not  would  each  select  a  man,  and 
those  two  to  select  a  third  man  to 
determine  the  value  of  a  share  of 
creamery  stock,  and  then  the  stock 
owned  by  non-producers  of  cream 
should  be  purchased  by  the  stock- 
holders who  are  producers  and  a 
creamery  organized  strictly  on  a 
co-operative  basis.  In  justice  to 
all  of  the  patrons  it  was  also  decided 
to  adopt  cream  grading. 

Again  I  say  that  was  a  great  day 
for  Thorp. 

— Joseph  T.  Yager. 


Marshall,  Minn.— A  me.^ting  was 
held  for  the  establishment  of  a  co- 
operative creamery  in  Marshall.  In- 
vestigating committee:  J.  J.  Jones, 
Gust  Olson,  Theodore  Jensen,  C.  L. 
Lens  and  H.  A.  Sheffield. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 
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ENTERS  MINNESOTA 


California  Central  Creameries 
Opens  Branch. 


The  California  Central  Creameries, 
the  largest  manufactuter  of  dairy 
products  in  the  State  of  California, 
has  opened  a  branch  in  St.  Paul 
and  will  enter  actively  into  the  pur- 
chasing of  sweet  cream  butter. 

It  is  not  the  plan  of  the  company  to 
erect  any  creameries  or  to  enter  the 
manufacturing  field,  according  to 
Arnold  O.  Dahlberg,  who  will  be 
in  charge  of  the  branch.  All  butter 
will  be  purchased  from  local  cream- 
eries. 

Only  sweet  cream  butter  of  a  verj' 
high  grade,  manufactured  according 
to  specifications  will  be  purchased. 
For  the  present  only  a  limited 
number  of  factories  will  be  asked  to 
contract,  others  being  added  later 
as  the  growth  of  the  business  war- 
rants. 

Tribute  to  Minnesota 

The  decision  of  the  California 
Central  Creameries  to  locate  in 
Minnesota  is  another  tribute  to  the 
high  qiiality  of  butter  manufactured 
by  the  local  creameries  of  that  State. 
It  was  decided  to  open  the  branch  in 
St.  Paul  only  after  an  extensive  sur- 
vey of  several  months'  duration  had 
been  made. 

Organized  in  1905  as  a  purely 
local  concern,  the  California  Central 
Creameries  expanded  rapidly  until 
now  it  not  only  is  the  largest  manu- 
facturer of  dairy  products  in  the 
State  of  California  but  deals  exten- 
sively in  other  States.  In  addition 
to  the  St.  Paul  branch,  officers  are 
located  in  San  Francisco,  Los  Ange- 
les, Chicago  and  New  York. 

Pioneer  In  Field 

Of  its  fifteen  plants  in  California, 
nine  are  whole  milk  plants.  In 
addition  to  butter,  the  output  of  the 
company  includes  large  quantities  of 
sweet  cream,  skimmed  milk  powder, 
cheese,  condensed  milk,  casein,  re- 
fined milk  sugar,  and  poultry  feeds. 
The  company  was  one  of  the  pioneers 
in  the  manufacture  of  sweet  cream 
butter,  its  output  of  this  product 
dating  back  to  1908  when  the  use 
of  unripened  cream  for  buttermaking 
was  virtually  unknown  in  other  sec- 
tions of  the  country. 

Mr.  Dahlberg  has  a  wide  acquaint- 
ance among  creamcrymen  throughout 
the  country.  Until  his  connection 
with  the  California  Central  Cream- 
eries he  was  wi1h  the  Government 
creamery  at  Grove  City,  Pa 


Northwood,  Iowa — H.  C.  Stendel, 
former  buttermaker  at  Tenold  cream- 
ery has  been  employed  in  similar 
capacity  by  Farmers'  Butter  and 
Cheese  Association. 


RULING  HOLDS 


Butter    Law    Does    Not  Modify 
Moisture  Standard. 


Treasury  Department  to  Enforce 
Regulation  Vigorously,  Says 
Commissioner. 


Passage  of  the  law  by  Congress 
fixing  a  minimum  standard  of  eighty 
per  cent  butterfat  in  no  wise  affects 
the  moisture  ruling  of  the  Internal 
Revenue  Department,  and  that  ruling 
will  continue  to  be  vigorously  en- 
forced. 

This  is  the  information  given  to 
G.  L.  McKay,  secretary  of  the 
American  Association  of  Creamery 
Butter  Manufacturers  by  Deputy 
Commissioner  F.  G.  Matson,  in 
answer  to  a  letter  of  inquiry. 

Mr.  Matson  holds  that  the  Haugen 
law,  which  defines  the  standard  for 
butter,  is  limited  in  its  scope  and 
does  not  modify  the  provisions  relat- 
ing to  adulterated  butter.  .He  states 
that  the  Revenue  Department  ^\'ill, 
therefore,  push  the  prosecution  of 
moisture  "violations  vigorously. 
Matson's  Letter 

Mr.  Matson  expresses  the  attitude 
of  his  department  in  the  following 
letter: 

"With  reference  to  the  Act  ap- 
proved March  4,  1923,  to  define 
butter  and  to  provide  a  standard 
therefor,  you  are  advised  that  said 
act  specifically  states,  'That  for  the 
purposes  of  the  Food  and  Drug  Act  of 
June  30,  1906,  butter  shall  be  under- 
stood to  mean, '  etc. 

That  Act  having  been  thus  limited 
in  its  scope  does  not  modify  the 
provisions  of  Section  4,  Act  of  May 
9,  1902,  relating  to  adulterated  but- 
ter. Therefore,  the  regulations  hold- 
ing butter  which  contains  sixteen 
per  cent  or  more  moisture  to  be 
adulterated  butter  still  stand  and 
will  be  as  vigorously  enforced  as 
the  activities  of  revenue  field  officers 
will  permit." 

Since  the  passage  of  the  Haugen 
Bill  in  both  the  House  and  Senate, 
which  is  now  a  fixed  statute,  and 
which  requires  that  all  butter  going 
into  interstate  shipment  shall  con- 
tain as  much  as  eighty  per  cent  of 
milk  fat,  and  that  all  tolerance  is 
provided  for,  a  number  of  inquiries 
have  come  to  this  office  as  to  how 
this  would  affect  the  moisture  ruling; 
in  fact,  some  attorneys  have  expressed 
the  opinion  that  as  long  as  butter 
contained  eighty  per  cent  fat,  it 
would  prevent  the  Internal  Revenue 
people  from  enforcing  their  sixteen 
per  cent  regulation. 

I  have  always  been  of  the  opinion 
that  as  the  Haugen  Bill  did  not  in 
any  way  interfere  with  Section  4  of 

(Continued  on  page  35) 


ASSOCIATION  OBJECTS 


National  Announces  Plans  to  Aid 
Creameries. 


After  the  directors  of  the  National 
Creamery  Buttermakers'  Association 
started  their  campaign  for  raising  a 
sufficient  amount  of  money  for  the 
purpose  of  hiring  a  paid  secretary. and 
requested  each  creamery  to  pay  $10.00 
per  year  for  the  period  of  two  years, 
several  requests  were  made  that  we 
explain  the  line  of  work  which  the 
association  should  carry  on  if  such  a 
man  were  engaged.  Several  cream- 
eries have  gladly  paid  or  agreed  to 
pay  the  amount  asked  for,  but, 
nevertheless,  it  is  quite  reasonable 
that  the  most  of  the  creameries  would 
like  to  know  what  such  money  should 
be  used  for. 

Although  a  detailed  plan  has  not 
yet  been  worked  out,  there  are  many 
problems  we  need  to  work  on  and 
problems  that  can  be  solved  most 
I'eadily  by  working  together  in  a 
co-operative  way.  One  of  the  things 
we  feel  should  be  done  is  to  co-operate 
for  the  purpose  of  improving  the 
raw  material.  Many  more  or  less 
localized  districts  have  been  organized 
for  the  main  purpose  of  carrying  on 
cream  improvement  work.  Our  work 
would  not  in  any  way  conflict  there 
with,  but  would  rather  be  supple- 
mentary thereto.  We  hope  to  be 
able  to  furnish  information  on  how 
to  improve  the  quality  of  cream,  also 
other  information  which  will  be  of 
interest  to  the  producers  of  dairj' 
prodxicts.  We  feel  that  such  infor- 
mation could  be  published  to  good 
advantage  through  the  local  papers. 

In  furnishing  such  information  two 
things  wall  be  kept  in  mind:  first,  the 
information' should  be  of  such  nature 
that  it  will  show  the  producer  how  to 
produce  a  better  product  and  how  to 
produce  it  more  economically,  and 
second,  it  should  tend  to  establish  a 
more  friendly  feeling  and  a  closer 
relationship  between  the  farmers  and 
the  creamery. 

To  Create  Demand 
Another  line  of  work  which  we  hope 
to  carrj^  on  is  to  co-operate  ■with  the 
dairy  council  for  the  purpose  of  creat- 
ing a  greater  demand  for  dairy  prod- 
ucts. There  is  much  work  along  that 
line  which  must  be  done  right  at 
home.  There  is  no  organization  that 
can  accomplish  as  much  in  that 
respect  as  our  local  creamery.  The 
operator  and  the  creamerj^  manager 
should  know  reasonably  well  how 
much  oleo  is  being  consumed  in  their 
own  town.  They  should  have  butter 
sold  in  place  thereof.  They  shoidd  be 
in  close  touch  with  the  public  schools, 
should  know  whether  the  teacher 
teaching  dietetics  knows  the  value 

(Continued  on  page  16) 
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WEIGH  TO  CAPACITY 

It  is  doubtful  if  there  is  any  single  piece  of  creamery 
apparatus  which  can  cause  more  grief  than  inaccurate 
scales.  Neither  economical  operation  or  the  production 
of  high  quality  butter  can  be  obtained  consistently  when 
the  scales  are  not  exact. 

It  is  when  the  scales  have  been  improperly  tested 
that  the  greatest  trouble  is  encountered.  The  operator 
takes  it  for  granted  that  any  defects  have  been  remedied 
and  looks  elsewhere  for  any  trouble  which  may  exist 
only  to  find  in  the  end  that  his  scale  is  wrong  "again." 

In  having  the  scales  tested,  the  operator  should  insist 
upon  their  being  tested  to  capacity.  Many  scales  will 
test  accurately  up  to  a  certain  point  but  when  fully 
loaded  will  show  inexact  weights.  This,  of  course,  applies 
particularly  to  platform  scales;  the  small  balances  used 
in  a  creamery  are  usually  tested  to  capacity  when  examined. 

In  the  case  of  the  balances  used  for  cream  and  mois- 
ture tests,  it  is  always  well  for  the  creameryman  to  keep 
a  standardized  check  weight  on  hand.  This  check  weight 
should  be  kept  in  reserve  in  a  dry  place  and  should  be 
used  only  for  determining  the  accuracy  of  the  balances 
and  not  for  the  routine  work  of  the  plant. 

The  accurate  weights  is  the  starting  point  in  the  suc- 
cessful operation  of  a  creamery.  Good  scales  are  an 
investment  which  will  repay  their  cost  many  times  over. 


THEY  WANT  QUALITY 

From  three  States  came  interesting  reports  one  day 
last  week.  The  States  were  Iowa,  Minnesota  and  Wis- 
consin, and  the  reports  contained  announcements  of  the 
engagement  of  three  operators  who  were  members  of 
the  various  State  organizations  in  the  face  of  bids  below 
the  scales  of  those  associations. 

It  is  a  good  indication  of  the  value  of  these  associa- 
tions and  that  creameries  in  all  three  States  set  service 
above  price.  It  is  also  an  indication  that  association 
members  recognize  that  membership  entails  responsi- 
bilities as  well  as  privileges.  Slowly  but  surely  the  feeling 
that  a  membership  card  should  be  a  guarantee  of  an 
operator's  ability  is  growing,  not  only  among  members 
but  among  the  creamericis  as  well. 

With  the  growing  demand  for  quality  butter  has 
come  a  demand  for  quality  operators.  And,  since  most 
of  the  good  operators  belong  to  the  State  associations, 
it  is  only  natural  that  creameries  should  turn  to.  them 
when  there  is  a  position  to  bc^  filled.  They  want  good 
men  and  they  are  willing  to  pay  to  get  them.  The  undcr- 
bidfh^r  has  run  his  course.    His  day  is  over. 

Perhaps,  aft(^r  all,  there's  nothing  new  under  tlu^  sun. 
In  any  cvc.ni  we  aoom  to  bt;  going  hiick  to  th(>  days  wlum 
creamerymen  didn't  know  sour  milk  was  good  for  any- 
thing hut  hog  fc(^d. 


NO  OVERPRODUCTION 

It  has  been  interesting  to  follow  the  attempts  of  our 
friends,  the  farm  press,  to  determine  the  reason  for  the 
low  prices  of  farm  commodities  and  their  efforts  to  supply 
a  solution  for  the  problem. 

Some  of  them  ascribe  the  situation  to  the  inability  of 
foreign  countries  to  buy  our  surplus  because  of  unfavor- 
able exchange  and  hold  the  supplying  of  liberal  credits 
to  be  the  only  remedy;  others  insist  that  it  is  due  entirely 
to  overproduction  and  declare  that  the  only  solution 
lies  in  the  restriction  of  production. 

Out  of  this  maze  of  controversy  and  conjecture 
comes  a  shaft  of  clear  reasoning,  backed  by  facts  and 
figures,  from  the  Northwest  Farmstead.  It  cites  the  fact 
that  the  export  of  grains  from  the  United  States  in  1921 
were  more  than  twice  as  large  as  in  1913,  a  third  larger 
than  the  average  for  the  prosperous  years  of  1916  to  1920, 
and  that  this  huge  exportation  continued  with  only  a 
slight  decline  during  the  first  nine  months  of  1922,  as  a 
rebuttal  for  the  foreign  inability  to  buy  hypothesis.  For 
good  measure  it  adds  that  1921  and  1922  were  the  largest 
grain  exporting  years  in  the  history  of  the  United  States, 
exceeding  even  the  war  years.  Going  from  grain  to  meat 
products,  it  points  out  that  exportation  the  last  two  years 
was  equal  to  the  good  years,  1916  and  1917,  and  from 
forty  to  sixty  percent  in  excess  of  1913. 

Having  disposed  of  one  argument,  the  Farmstead, 
proceeds  to  explode  the  second  theory,  i.  e.,  of  "great 
overproduction,"  by  pointing  out  that  during  the  five 
year  period  from  1916  to  1920,  the  average  per  capita 
production  of  cereal  products  in  the  United  States  was 
exactly  equal  to  the  average  per  capita  production  in  the 
pre-war  period  from  1909  to  1913,  and  in  1921  it  was  four 
percent  below  the  pre-war  average.  It  then  adds  that  in 
the  prosperous  years  from  1916  to  1920,  the  per  capita 
production  of  animal  and  dairy  products  increased  five 
percent  above  the  pre-war  average,  and  in  1921  it  had 
fallen  back  to  the  pre-war  average. 

Combining  cereal,  animal  and  dairy  products,  the 
average  per  capita  production  from  1916  to  1920  was 
three  percent  above  the  pre-war  average,  and  in  1921  it 
was  two  percent  below. 

Since  neither  of  the  two  explanations  advanced  ap- 
pears to  hold,  what  is  the  explanation?  The  Farmstead 
answers  with  one  word:    Under  consumption. 

Referring  to  the  bad  years  of  1920  and  1921  it  points 
out:  "There  were  five  million  men  in  the  United  States 
out  of  work.  That  meant  that  twenty-five  million  people, 
directly  dependent  upon  them,  were  on  mighty  short 
rations.  No  man  who  has  visited  the  great  industrial 
centers  of  the  east,  the  steel  works  at  Youngstown,  at 
Pittsburgh,  at  Gary,  and  even  in  the  iron  mining  and 
smelting  region  of  our  own  state,  in  times  of  depression, 
would  have  the  heart  to  talk  about  overloaded  stomachs. 

"The  fact  is  that  our  foreign  market  has  been  increas- 
ing right  along,  and  that  there  has  been  no  overproduction. 
The  thing  that  has  broken  the  market  for  farm  products 
has  been  underconsumption  in  our  own  country.  The 
deflation  that  threw  millions  of  men  out  of  work,  deflated 
the  stomachs  of  twenty  percent,  perhaps  to  some  extent 
fifty  percent,  of  our  ])opulation,  and  that  is  what  dv- 
flated  the  prices  of  farm  ])roducts." 

The  Northwest  Farmstead's  argument  may  be  fal- 
lacious but,  if  so  we  cannot  see  where.  It  not  only  seems 
reasonable  but  it  appears  to  verify  a  private  suspicion 
of  our  own  that  with  the  return  of  normal  conditions  all 
of  the  fancy  theories  and  artificial  aids  proposed  for  the 
alleviation  of  the  agricultural  industry  will  be  relegated 
to  the  limbo  of  forgotten  things. 

Idealists  may  theorize  but  attom])ting  to  bind  the 
great  forc(>s  wliich  govern  th<^  world's  appetites  and  the 
gratification  thereof  seems  such  a  futile  thing. 
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ENCOURAGING  COMPETITION 

It  is  surprising  to  note  the  fear  of  competition  which 
exists  among  a  large  number  of  creamery  patrons.  Every 
time  an  article  pointing  out  the  advantages  of  dairy 
farming  appears  in  this  publication,  from  one  to 
twenty-five  letters  of  protest  are  I'eceived.  And  the  gist  of 
them  all  is  that  such  'articles  will  create  competition  by 
encouraging  other  farmers  to  go  into  the  business  when 
"there  isn't  any  money  in  milking  cows,  as  it  is." 

We  disagree  with  these  readers  when  they  claim  there 
is  an  over-production  of  butter  already  and  that  it  is 
wrong  to  encourage  one-crop  farmers  to  include  the  dairy 
cow  in  a  system  of  diversification.  In  the  first  place, 
there  is  not,  nor  has  there  ever  been,  an  over-production 
of  good  butter.  The  fiscal  butter  year  which  is  now 
drawing  to  a  close  has  witnessed  a  narrow  escape  from  an 
acute  shortage;  had  it  not  been  for  foreign  butters  it  is 
probable  that  prices  would,  have  mounted,  to  a  point 
where  a  very  large  number  of  consumers  would  have 
turned  to  the  use  of  oleomargarine. 

Another  thing  which  is  too  little  considered  is  the  great 
possibility  offered  by  an  increased  consumptive  demand. 
While  price  is  the  principal  factor  in  increasing  or  de- 
creasing the  butter  demand,  there  is  no  doubt  but  that 
properly  conducted  educational  campaigns  have  a  tre- 
mendous influence  in  stimulating  consumption.  The 
National  Dairy  Council  reports  remarkable  results  from 
campaigns  which  it  has  conducted  in  various  cities  and 
its  part  in  increasing  general  butter  consumption  is 
unquestioned.  During  the  year  1921  there  was  a  per 
capita  increase  of  from  14.7  pounds  to  16.1  pounds,  ap- 
proximately ten  percent,  and  these  campaigns  rather 
than  price  appear  to  be  chiefly  responsible. 

While  we  plead  guilty  to  the  charge  of  inviting  the 
attention  of  one-crop  farmers  to  the  dairy  cow  by  point- 
ing out  its  advantages,  our  plea  has  been  for  better  rather 


than  more  cows,  in  (>stahlish(;d  dairy  districts.  We  feel 
that  the  first  step  to  take  in  the  dir<;ction  of  profitabh- 
dairy  farming  is  cheaper  production  and.  this  means, 
among  oth(?r  things,  not  more  (!Ows  but  more  hutt<^rfat 
per  COW. 

While  milking  cows  will  makt^  f(^w  millionaires,  we 
cannot  help'  but  feel  that  many  of  those  who  wail  that 
there  is  no  money  in  the  business  are  incriminating  them- 
selves, for  there  is  no  doubt  that  but  a  survey  would 
show  that  it  is  high  production  costs  rather  than  low 
butter  prices  which  is  cutting  down  the  profits.  What  is 
the  argument  of  the  man  who  cannot  make  money  on 
fifty  or  sixty  cent  butterfat  when  others  are  making  a 
profit  at  forty,  at  the  same  time? 

As  has  been  said  many  times,  dairying  is  a  distinct 
business.  It  will  make  money  for  the  man  who  goes  into 
it  intelligently;  it  will  lose  money  for  those  who  do  not. 
There  is  no  money  in  milking  scrubs  and  the  man  who 
milks  them  and  who  is  making  no  effort  to  increase  his 
production  merits  little  sympathy  when  he  complains 
about  unprofitable  dairying.  As  in  every  other  business, 
he  must  operate  efficiently  to  make  money.  According 
to  the  Dairy  Division  as  the  production  of  a  cow  is  doubled, 
profits  increase  five  times.  What  justice,  then,  is  there  in 
the  complaint  of  a  farmer  who  milks  125  pound  cows 
that  there  is  no  money  in  dairying,  particularly  when  he 
is  content  to  go  on  doing  the  same  thing,  year  after  year? 

We  hear  a  great  deal  said  these  days  about  the  ef- 
ficient operation  of  our  creameries  but  little  or  nothing 
about  the  efficient  operation  of  our  dairy  farmers;  yet, 
it  is  brain  work  on  the  farm  which  will  return  the  greatest 
profit. 

A  patron  is  entitled  to  business  methods  in  the  cream- 
ery, but  why  should  he  not  be  equally  insistent  in  seeking 
it  on  the  farm? 


A  Dependable  Friend 

all  through  the  year.  "Our  Square  Deal  House" — where  correct 
weights,  returns  and  service  is  the  motto.  If  you  ship  us  we 
know  that  you  will  recognize  at  once  that  our  sales  ability  is  the 
best,  and  you  will  continue  shipments. 


ZIMMER&DUNKAK,Inc.  iwrfFiRs^ 

173-175  Duane  Street 
NEW  YORK 


Wholesale 
Dealers 


Butter  and  Eggs 


References  — Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record.  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Repretentative 

ALBERT  LEA.  MINN. 
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[radical  lufterflakin^ 


y  Bv 

JAMES  SORENSON 


Minnesota 


We  located  a  co-operative  creamery 
not  long  ago  where  some  real  trouble 
was  brewing,  and  we  can  predict  that 
if  somebody  doesn't  come  down  off 
his  high  horse,  there  will  be  more 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


Muckle  Patent 

You  want  your  patrons  to  have 
these  coolers,  we  can  tell  how  to 
interest  them.  Write  us  today! 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

Midway 


trouble  coming.  As  near  as  we  were 
able  to  learn,  the  trouble  all  started 
when  the  creamery  became  a  closed 
corporation  and  refused  to  sell  stock 
to  its  patrons.  It  is  admitted  that 
this  creamery  started  out  the  same 
as  most  co-operative  creameries  have, 
with  very  limited  backing  and  al- 
together too  few  stockholders  but, 
as  is  often  the  case,  the  timid  fellow 
who  dared  not  invest  in  a  share  of 
stock  when  the  creamery  started  be- 
came one  of  the  best  supporters  of  the 
creamery.  He  had  a  good  bunch  of 
cows  and  his  cream  was  sold  regularly 
at  the  local  creamery;  many  other 
farmers  in  the  neighborhood  had  done 
the  same  thing  and  nobody  had 
thought  anything  about  taking  stock 
in  the  creamery. 


One  day  a  rumor  made  the  rounds 
to  the  effect  that  the  handful  of  men 
who  owned  the  outstanding  stock  in 
the  creamery  were  getting  big  divi- 
dends on  that  stock  and  a  consider- 
able number  of  patrons,  who  had  no 
stock  but  were  supporting  the  cream- 
ery by  their  patronage,  decided  that 
they  too  ought  to  be  stockholders; 
but  lo  and  behold,  there  was  no  stock 
to  be  had,  as  only  the  chosen  few 
could  hold  stock  in  the  creamery. 


The  non-stockholders  who  could 
conviently  do  so  started  to  haul  their 
cream  to  neighboring  creameries,  and 
others  threatened  to  leave  unless  they 
were  permitted  to  buy  stock;  but  the 
old  stockholders  stood  pat,  and  would 
not  permit  any  more  stock  to  be  sold. 
We  don't  know  what  has  happened 
at  this  creamery  since  we  were  there, 
but  we  hope  that  some  of  them  have 
had  their  eyes  opened  by  this  time 
and  have  decided  to  sell  stock  to  any 
patron  who  wants  it. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER />^om 

SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


It  is  our  opinion  that  a  co-operative 
creamery  association  should  at  all 
times  be  willing  and  anxious  to  sell 
stock  to  any  of  its  patrons,  and  it  is  a 
serious  mistake  for  a  co-operative 
association  of  any  kind  to  become  a 
closed  corporation.  A  co-operative 
creamery  with  but  a  limited  nurnber 
of  stockholders  is  a  weak  institution, 
to  say  the  least,  and  the  aim  of  the 
co-operative  creamery  should  be  to 
have  every  patron  as  a  stockholder. 
The  farmer  who  is  a  stockholder  will 
ordinarily  be  a  better  patron  than 
he  woiild  be  if  he  owned  no  stock,  and 
we  are  not  so  sure  but  that  it  would 
be  strengthening  the  co-operative 
fabric  to  permit  only  stockholders  to 
patronize  the  co-operative  creamery. 

Some  of  our  very  best  and  strongest 
co-operative  creameries  are  organized 
on  what  is  sometimes  known  as  the 
non-stock  plan.  The  plant  is  owned 
exclusively  by  those  who  supply  the 
raw  material,  and  when  a  patron  has 
delivered  cream  a  certain  number  of 
months  he  becomes  a  stockholder 
with  a  right  to  vote,  etc.,  while  a 
farmer  who  ceases  to  be  a  patron  also 
automatically  ceases  to  be  a  stock- 
holder. While  this  plan  has  worked 
out  admirably  in  a  few  localities,  we 
are  not  ready  to  say  that  it  is  the 
only  right  method  of  organization;  in 
fact,  we  believe  that  the  method  of 
organizing  must  be  changed  to  suit 
local  conditions. 


Regardless  of  what  anyone  may  say 
to  the  contrary,  it  appears  that  the 
plan  of  issuing  stock  is  the  practical 
one  in  most  communities  as  it  has  this 
advantage  over  the  non-stock  plan: 
the  ownership  of  the  plant  can  never 
be  questioned.  If  a  co-operative 
creamery  can  be  financed  by  the  farm- 
ers themselves  the  non-producer 
should  not  be  permitted  to  hold  stock, 
but  there  are  many  places  where  it  is 
difficult  to  raise  sufficient  funds  to 
finance  the  creamery,  and  in  such 
communities  we  can  see  no  objection 
to  selling  stock  to  any  one  in  the  com- 
muuity  who  is  willing  and  anxious  to 
assist  "in  putting  the  creamery  on  a 
sound  financial  basis.  A  provision 
can  be  made  in  the  by-laws  for  re- 
tiring the  stock  of  non-producers, 
as  soon  as  the  creamery's  finances  will 
permit.  The  merchant  or  banker 
who  takes  a  share  of  stock  in  a  co- 
operative creamery  usually  does  so 
because  he  desires  to  assist  in  getting 
a  creamery  started  and  not  for  any 
direct  financial  gain  that  may  accrue 
from  owning  the  stock. 


A  new  plan  of  organization  is  now 
being  tried  out  which,  if  successful, 
will  do  much  to  stabilize  the  co-oper- 
ative creamery.  Each  stockholder  is 
required  to  furnish  a  bond  to  guaran- 
tee that  he  will  deliver  his  cream  to 
the  creamery  for  a  certain  length  of 
time,  and  if  he  fails  the  bond  is  for- 
feited. It  will  readily  be  seen  that  a 
co-operative  creamery  backed  by 
bonded  stockholders  becomes  a  much 
stronger  institution  than  is  the  case 
where  the  patrons  of  a  creamery  are 
constantly  moving  from  place  to 
place.  We  are  much  interested  in 
knowing  how  this  method  of  organ- 
ization succeeds. 

Testing  butter  for  composition  is 
an  important  part  of  the  operator's 
daily  work. 
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Chr.  Hansen's  Laboratory.  Inc.  Little  Falls,  New  York 


To  Make  Prize  Winning 
Butter 

There  is  only  one  way  to  make  the  best  but- 
ter, and  that  is  to  use  the  best  products  in  the 
making. 

There  is  no  reason  why  a  Buttermaker  should 
not  produce  a  winning  or  high  priced  product. 
Hansen's  Laboratory  has  seen  to  that  by  mak- 
ing the  best  Dairy  Preparations  known  and 
Hansen's  Preparations  sell  at  the  same  price  as 
many  inferior  brands. 

HANSEN'S 

Danish  Butter  Color 

For  over  50  years  Hansen's  Dairy  Prepara- 
tions have  been  known  as  the  standard  of  the 
world,  and  in  all  these  years  Hansen's  Butter 
Color  and  Lactic  Ferment  have  helped  Butter- 
makers  to  take  the  highest  prizes  at  Expositions 
and  Dairy  Shows. 

When  you  buy  Dairy  Preparations  you  will 
make  no  mistake  by  saying  to  your  dealer: 

"Give  me  Hansen's  and  no  substitute.'''' 
CHR.  HANSEN'S  LABORATORY,  Inc. 


W«iern  Branch 

Milwaukee  Wi«. 


Little  Falls,  New  York 


STANDARD 


"""% 


HANSEN S 


Our  Customers 
Made  a 
Clean  Sweep 
at  the 
Wisconsin 
Buttermakers 
Convention 
La  Crosse,  Wis 

STATE  PRIZES 

First  Prize, 
Albert  Erickson,  Amery, 

gnrvrg  97.00 

Second  Prize, 
Maurice  Hanson,  Washburn, 
Score  96.75 

DISTRICT  PRIZES 

R.  T.  Else,  Johnson  Creek, 

Score  95.00 
Albert  Hoeffke,  Marshall, 

Score  96.00 
H.  M.  DeGolier,  London, 

Score  95.50 
Olaf  Larson,  Gays  Mills, 

Score  95.50 
R.  P.  Colwell,  River  Falls, 

Score  95.00 

HANSEN'S  DANISH 
BUTTER  COLOR 

The  Best  color  made.  Does 
not  mottle.  Will  not  affect 
the  finest  flavor  or  aroma  of 
your  butter. 

Clear  to  the  last  drop,  will 
not  granulate  or  get  rancid. 
Of  the  highest  strength — uni- 
form and  dependable. 

Sold  in  our  new  economical 
5-gallon  cans. 


Also  in  1-gallon  cans. 


Canadian  Faclory 

Toronto,  Can. 
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What  Counts 

Now  that  we  have  Federal  and  State 
Rural  Credit  banks  and  associations, 
Federal  Reserves  and  Land  Banks 
and  things  nicely  fixed  by  law  so  that 
we  can  all  go  ahead  and  borrow  a  lot 
of  money,  we  ought  according  to  the 
general  belief  have  good  times  and 
easy  days  ahead  of  us  farmers  and  all. 

But,  will  we? 

There  are  a  few  fundamentals  here  in- 
volved that  it  is  well  to  consider  ser- 
iously. First  of  all,  borrowed  money 
belongs  to  someone  else  and  has  to  be 
paid 'back  by  the  borrower.  Secondly, 
we  can  never  get  out  of  debt  by  bor- 
rowing more  money,  but  only  by  earn- 
ings and  savings  above  the  cost  of  pro- 
duction and  living  expenses.  High 
prices  for  labor  and  products,  as  we 
had  during  the  war,  did  not  bring  pros- 
perity in  actual  savings  and  paying  off 
of  indebtedness.  During  tho  ten  year 
period  from  1910  to  1920  the  farm 
mortgage  indebtedness  increased  130 
per  cent,  proving  there  was  plenty  or 
too  much  credit  to  be  had,  which  re- 
sulted in  speculation  and  an  advance 
or  infiation  of  values  in  farm  lands  as 
well  as  stocks  and  commodities,  for 
which  this  credit  or  borrowed  money 
was  used.  Thus  it  resulted  in  more 
debts  and  consequently  hard  times 
when  the  money  had  to  be  paid  back. 
It  is  after  the  war,  or  since  the  banks 
had  no  more  money  to  lend  out,  that 
the  savings  of  the  people  have  increas- 
ed to  the  extent  of  billions  and  that 
the  banks  of  this  country  have  been 
able  to  pay  back  much  of  the  money 
borrowed  by  them  from  the  War 
Finance  Corporation  and  other  credit 
agencies.  And  this  money  comes  from 
the  people,  yea,  to  a  large  extent  from 
the  farmers  who  commenced  to  pay 
back  during  the  hard  times  and  low 
prices  what  they  had  borrowed  during 
good  times  and  the  high  priced  period. 

It  is  supposed  that  easy  credit  will 
help  the  "hard  ups"  and  the  poor  to 
pay  off  their  debt,  buy  land  or  homes 
and  we  hope  it  will  do  so  now,  but 
during  the  good  times  in  1914  to  1919 
it  resulted  in  inflation  of  land,  home, 
and  property  values  to  such  an  extent 
that  many  who  borrowed  money  and 
bought  lost  it  all  afterwards,  thus 
actually  making  it  harder  now  than 
ever  before,  due  to  higher  values,  for 
the  poor  to  secure  land  or  a  house,  etc. 
And  who  will  say  that  the  actual  pro- 
ductiveness, income  and  values  of 
farms  increased  during  the  high  priced 
period  in  proportion  to  the  increase  in 
indebtedness  of  the  farmers? 

It  is  not  easy  credits  and  handling  of 
a  lot  of  money  that  counts  financially, 
but  actual  savings. 


FOX  RIVER 
BUTTER  CO. 

( / n  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


TIPS  FOR  PATRONS 

Xew  Operator  Sends  Good  Letter 
to  Patrons. 


The  following  letter  was  sent  to 
each  patron  of  the  Cumberland,  Wis., 
eo-operative  creamery  by  Elmer  Stu- 
mo,  who  recently  assumed  the  posi- 
tion of  operator  of  that  plant: 

"  Having  been  employed  as  a  butter 
maker  here  I  extend  to  each  of  you 
my  best  wishes  and  promise  you  that 
I  shall  in  every  way  possible  do  the 
very  best  I  can  to  make  your  business 
profitable,  and  I  desire  and  expect 
that  you  will  co-operate  with  me. 

"This  creamery  is  located  and  is 
being  operated  here  in  Cumberland 
for  the  purpose  of  serving  you  who 
patronize  it.  We  can  not  hope  to 
make  this  creamery  a  success  unless 
in  its  operation  your  business,  which 
is  the  production  of  cream,  is  made 
profitable. 

"A  successful  creamery  is  not  only 
a  benefit  to  the  farmers  who  patronize 
It;,  but  it  .is  fl.  benefit  to  t'le  whole 
commuijity  and  there  is  absolutely  no 
good  reason  why  the  Cumberland 
creamery  can  not  prosper  and  be  as 
helpful  and  successful  as  any  creamery 
in  the  State.  Certain  things  must  be 
done,  however,  before  that  can  be 
realized. 

"The  first  essential  in  making  the 
Cumberland  creamery  a  success  is 
that  you  deliver  good  clean  cream  to 
the  creamery,  which  I  am  sure  you 
all  try  to  do,  because  it  takes  the 
best  cream  to  make  the  best  butter, 
and  it  takes  the  best  butter  to  bring 
the  best  price,  and  the  best  price  is 
what  you  all  want. 

"As  a  few  helpful  suggestions  in 
the  matter  of  producing  good  cream  I 
submit  the  following: 

"1.  Keep  your  separator  in  a  clean 
place. 

"2.    Wash  it  every  time  it  is  used. 

".3.  Skim  a  cream  that  will  test 
at  least  thirty  per  cent. 

"4.  Cool  the  cream  in  cold  water 
immediately  after  skimming. 

"5.  Never  mi.x  warm  ci'eam  with 
cold  cream. 

"6.  Stir  the  cream  well  after  mix- 
ing. 

"7.  Keep  all  milk  and  cream  uten- 
sils clean  and  well  aired. 

"8.  Deliver  your  cream  often. 

"  If  you  will  deliver  cream  produced 
under  the  above  mentioned  conditions 
I  will  promise  you  that  the  maximum 
amount  of  the  highest  quality  of 
legal  butter  will  be  manufactured, 
for  which  the  highest  market  price 
will  be  received. 

"Let  us  oo-operate  in  this  matter 
and  make  the  Cumberland  cream- 
ery's butter  the  best  that  can  be 
made.  Can  it  be  done?  Of  course, 
it  can. 

"In  conclusion  let  me  say  that^  I 
want  you  to  come  to  the  creamery  at 
any  time  and  talk  over  matters  that 
has  to  do  with  making  your  business 
morv  prolitable,  because  1  am  here 
to  serve  you  in  every  way  that  I  can." 


Matawan,  Minn. — At  the  annual 
nuH'tiiig  of  the  Matawan  (^reaiiuu-y 
Associiation  tlu^  followiTig  ofTic.-rs  were 
<'lecte(l:  liubin  Schultz,  presick^il ; 
.1.  W.  Dinneen,  vice-president;  Nick 
Dinnceii,  s(uTetary  and  trt-asurc^; 
dinu'lors;  .John  Miirpliy,  .John  Hoett- 
g(T,  Otto  (ilroskr(Milz,  Andrew  Aiidor- 
,son  and   I'.dward  Dolberslciii. 


Gallagher 
Bros. 

want 
shinments 
of 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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CHESTER 

E] 

SAXTON 
CO. 

{Incorporated) 


Butter 

Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGL0ND 
1923  Park  Ave., Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


TESTS? 

Tou  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 
Price  ^5.75 


IRISH  INTERESTED 


Plan  to  Send  Roprosontativos  to 
World  Congress. 


Though  distracted  by  internal  strife, 
which  has  badly  disturbed  its  dairy 
industry  according  to  reports,  Ire- 
land is  nevertheless  interested  in 
the  World's  Dairy  Congress  which 
is  to  open  at  Washington,  D.  C,  on 
October  2,  1923,  and  adjourn  to 
Syracuse,  New  York,  where  the 
National  Dairy  Show  is  to  beheld 
from  October  16  to  1.3.  A  recent 
issue  of  the  "Freeman's  Journal," 
published  at  Dublin,  Ireland,  makes 
this  announcement: 

"Sir  James  Craig,  member  for 
Trinity  College,  in  the  Dail  yester- 
day inquired  regarding  the  Govern- 
ment's intention  of  sending  repre- 
sentatives to  the  World's  Dairy 
Congress  to  be  held  in  America  next 
October.  Mr.  Kevin  O'Higgins  (for 
the  Minister  of  Agriculture)  said 
that  an  invitation  to  participate  in 
the  Congress  had  already  been  ac- 
cepted by  the  Government,  and 
one  or  two  suitable  representatives 
would  be  sent  to  report  on  the  dis- 
cussions." 


Barley  Comes  Back 
It's  sometimes  said  that  a  creamery 
must  fail  several  times  before  it  can 
finally  make  good  and  this  seems  to 
hold  good  when  it  comes  to  the  Bag- 
ley,  (Minn.)  co-operative  creamery 
which  two  different  times  threw  up  the 
sponge  and  on  the  third  time  up 
proved  a  winner  on  a  scale  that  has 
more  than  met  the  expectations  of  its 
stockholders  and  patrons.  Just  two 
years  ago  this  coming  July  the  cream- 
ery was  reopened  under  the  manage- 
ment of  S.  L.  Hauge  and  a  co-opera- 
tive ownership,  burdened  down  with  a 
debt  of  $4,200.00  which  by  June  1  will 
be  completely  wiped  away  with  a 
year's  supply  of  wood,  ice  and  other 
supplies  on  hand  and  paid  for. 


Fi^ht  Scrub  Bulls 

Much  has  been  said  and  done 
against  the  scrub  bull  during  the  last 
two  years.  The  battle  against  the 
scrub  is  a  hard  one  but  out  in  Kansas 
the  campaign  is  warmer  now  than 
ever  before.  Fifty  county  live  stock 
improvement  associations  are  organ- 
ized. Thirty-four  county  farm  bu- 
reaus have  entered  the  "1923  Better 
Bull  Contest"  and  other  entries  are 
coming  in  daily. 

Five  hundred  dollars  has  been  of- 
fered as  prize  money  by  the  Cherokee 
County  Banker's  Association  to  the 
farm  bureau  communities  replacing 
the  greatest  number  of  scrub  bulls. 
Three  hundred  dollars  has  been  sub- 
scribed by  the  Livestock  Improve- 
ment Association  and  bankers  for  this 
purpose  in  Clay  county.  These  local 
prizes  are  to  be  awarded  under  the 
same  rules  as  the  .$1,000  to  be  given 
by  the  Kansas  City,  Mo.,  Chamber 
of  Commerce  to  the  county  replacing 
the  greatest  number  of  scrub  bulls. 


De  Fere,  Wis. — The  annual  meeting 
of  the  officers,  stockholders  and  pa- 
trons of  De  Fere  co-operative  cheese 
company  was  held  and  the  following 
officers  were  elected:  William  Calnan, 
president  and  manager;  Joseph  Loeh- 
lein,  secretary  and  treasurer;  G.  Ras- 
ter, August  Lambert  and  George  Van 
Hens,  members  of  the  board  of  di- 
rectors. 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stoms  Jet  CoJenser,  tests  of  which 
lead  us  to  believe  it  to  be  Ihe 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
operation. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigera.ion  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

(Incorporated) 

Omaha,  Nebraska 


jR  E  F  RIG  E  R  AT  I  OM 


Dairy  Supply  Senrice 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N. 
MINNEAPOLIS.      ...  MINN. 


*'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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FOUNDED  1879 

LEWIS 


151  READE  ST. 

]S[EW  YORK 


GEO. BYEKS 
211  7th  St.  N.  E.,  Little  Falls,  Minn. 


JESUP  HEADS  LIST 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 
J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato.  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  IrvinE  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  <Sc 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

8726  37th  Avenue  So.,  Minneapolis  Minn. 


Leads  Iowa  Creameries  in  Output 
for  March. 


The  report  of  the  Iowa  Creamery 
Secretaries'  and  Managers'  Associa- 
tion for  the  month  of  February  brings 
out  the  following  interesting  informa- 
tion: 

The  average  price  paid  for  butter- 
far  for  the  months  of  February,  1922; 
.January,  1923,  and  February,  1923, 
by  the  creameries  reporting  was 
38.63  cents,  53.84  cents  and  53.93 
cents,  respectively.  The  average 
price  of  New  York  Extras  for  the 
same  months  were  37.07,  51.64  and 
49.81  cents,  respectively. 

Butterfat  prices  ranged  from  43.4 
cents  to  60  cents,  and  averaged  53.94 
cents.  The  pounds  of  butterfat 
handled  ranged  from  1,975  pounds  to 
90,194  pounds,  and  averaged  17,359 
pounds.  The  price  received  on  the 
New  York  market  ranged  from  44.8 
cents  to  50.5  cents,  and  averaged 
47.91  cents,  while  the  range  on  the 
Chicago  market  was  from  44  cents 
to  50.5  cents,  and  averaged  48.26 
cents. 

To  List  Creameries 

Beginning  this  month  it  is  planned 
to  list  the  ten  creameries  which  our 
reports  show  handled  the  most  pounds 
of  butterfat  each  month.  Let's  see 
how  often  we  will  have  to  change  the 
list.    Here  is  the  first  one: 

1,  Jesup,  90,199;  2,  Boyden,  43,976; 
3,  Sioux  Center,  42,666:  4,  Iowa 
Falls,  37,545;  5,  Monticello,  35,645; 
6,  Strawberry  Point,  35,445;  7,  New 
Hartford,  34,129;  8,  Fredericksburg, 
32,184;  9,  Rock  Valley,  30,366.3;  10, 
Stacyville,  30,277. 

We  all  regret  very  much  the  leaving 
of  our  old  secretary,  and  the  further 
we  get  into  this  work,  the  more  we 
are  coming  to  realize  how  hard  his 
place  is  to  fill,  not  only  because  of  the 
exceptional  ability  of  our  friend 
Wentworth,  but  also  because  of  his 
winning  personality  and  his  captivat- 
ing diplomacy.  His  new  address  is 
509  Outlook  Building,  Columbus, 
Ohio.  Take  a  few  minutes  off  some 
day  and  drop  him  a  note  and  tell  him 
how  much  we  appreciate  how  much 
he  has  done  for  us. 

Policies  the  Same 

The  policy  of  your  new  secretary 
will  be  as  nearly  as  possible  that  of 
his  predecessor.  Our  one  big  aim 
is  to  make  this  office  a  real  service 
station  for  you.  Write  to  us,  offer 
us  suggestions  or  criticisms,  and  use 
us  whenever  you  can. 

This  is  the  last  letter  you  will 
receive  from  this  office,  for  by  the 
time  this  letter  reaches  you  we  will 
be  on  our  way  to  Waterloo.  Our 
new  address  will  be  609  Blaekhawk 
Bank  Building,  Waterloo,  Iowa, 
Consolidation  Voted 

Our  legislative  work  in  Des  Moines 
is  practically  over,  as  the  measures 
in  which  wo  were  interested  have 
been  handled.  Our  fillod-milk  bill 
went  through  with  flying  colors,  but 
wo  regret  to  report  tliat  our  oleomar- 
garine bill  did  not  meet  with  so  much 
success.  It  was  killed  on  the  floor 
of  the  House.  The  compulsory  pas- 
teurization bill,  in  which  so  many 
creameries  were  interested,  was  also 
voted  down,  while  the  CJonsolidation 
Act,  which  combines  the  Dairy  and 
Food  Commission  with  several  other 
bureaus,  in  a  newly  created  depart- 
ment of  agriculture,  has  boon  signed 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative — B.  W.  SCHtJXTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  — 
70-72  S.Markel  St.,  BOSTON,MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank, Boston, 
Mass;  The  Dairy  Record 


—SHIP 


w.  BULL 

Incoi 


Co. 


Incorporated 


ALL  GRADES 

BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 


502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  Enitlneerlntt  &  Equipment  Co. 
825  Plymouth  Bld£.  MINNEAPOLIS 
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by  the  Governor.  We  will  now  direct 
our  efforts  in  trying  to  get  a  man 
appointed  as  secretary  of  agriculture 
who  has  a  technical  knowledge  of 
the  dairy  industry,  and  who  is  in 
sympathy  with  the  work. 

In  our  last  letter  we  mentioned 
the  record  of  Robert  Gull,  Colesburg, 
who  served  as  secretary  of  that 
creamery  for  twenty-six  years.  Since 
that  time  we  found  out  that  J.  C. 
Boleyn  was  first  elected  secretary  of 
the  Sherrill  Mutual  Co-operative 
Creamery  Association.  Dubuque,  back 
in  1895,  and  is  just  starting  to  serve 
his  twenty-ninth  year  as  secretary- 
manager  of  that  creamery.  This  is 
indeed  a  record  to  be  proud  of. 
Another  Old  Timer 

J.  A.  Johnson,  the  virile  secretary- 
manager  of  the  Fertile  creamery,  has 
been  writing  creamery  checks  for 
that  organization  for  twenty-five  years. 
If  you  want  to  know  who  is  boss  of 
the  Fertile  creamery  just  step  around 
and  start  something,  you'll  find  out. 

Although  George  C.  Ruegnitz,  Jr., 
secretary  of  the  Littleport  farmers' 
co-operative  creamery,  at  Littleport, 
Iowa,  is  still  a  "youngster"  when  it 
comes  to  "ser\ang  time"  for  cream- 
eries, he  has  held  his  job  ever  since 
their  creamery  was  organized,  back 
in  February,  1912. 

Now  then,  are  there  any  other 
candidates  for  the  title  as  the  oldest 
creamery  veteran  in  Iowa?  We  want 
to  know. 

Plan  Annual  Picnics 

This  is  a  pretty  good  time  to  start 
planning  for  an  annual  picnic  for 
your  patrons.  If  it  has  not  been 
the  custom  of  your  creamery  to  hold 
picnics,  we  suggest  that  you  start  it 
this  year,  for  there  is  nothing  which 
will  build  up  the  morale  of  any  group 
of  creamery  patrons  better  than  a 
"bang-up"  picnic  in  the  good  old 
summertime.  If  we  can  give  you 
any  help  in  this,  if  we  can  furnish 
you  with  speakers,  let  us  know.  We 
will  be  more  than  glad  to  do  so. 

We  also  want  to  call  your  attention 
to  the  enclosed  reports  from  the  local 
creameries  over  the  State.  They 
are  important,  and  should  be  of  con- 
siderable use  to  you  for  reference 
purposes,  if  for  nothing  else.  We 
suggest  that  you  file  the  records 
away  some  place,  and  keep  them 
where  they  are  easily  available. 

Remember  the  change  in  our  office 
address,  609  Blackhawk  Bank  Build- 
ing, Waterloo.  If  you  have  anything 
on  your  mind,  unload  it  on  us. — C. 
Bechtelheimer,  Secretary. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quality. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cream  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  held  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

Thai,  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  iVlanager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UmON  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL.  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


PRINT  AMENDMENTS 


Revised   Edition  of  Constitution 
Bein^  Prepared 

The  Constitution  and  By-Laws  of 
our  Association  with  all  amendments 
to  date  is  now  being  printed  and  a 
copy  will  be  mailed  to  every  member 
as  soon  as  they  come  from  the  press. 
We  would  urge  every  member  to  take 
time  to  read  and  study  the  new 
edition  as  soon  as  they  receive  it,  as  it 
is  important  that  every  member 
know  what  the  Consitution  and  by- 
laws are,  and  do  everything  in  his 
power    towards    their  enforcement. 

The  Association  Office  has  mailed 
a  letter  to  the  creameries  in  the  state, 
calling  attention  to  the  work  being 
carried  on  by  our  District  Associa- 
tions with  respect  to  composition  of 
butter,  and  the  creameries  are  urged 
to  co-operate  as  far  as  possible  in 
making  this  work  effective  and  of  real 
value  to  the  dairy  and  creamery  in- 
dustry. 

The  creameries  can  help  by  supply- 
ing the  necessary  testing  equipment 
and  by  furnishing  enough  help  to  per- 
mit daily  testing  of  butter  for  com- 
position. Every  member  who  refuses 
to  keep  track  of  the  composition  of 
his  butter,  after  being  supplied  with 
the  necessary  help  and  equipment, 
had  better  transfer  his  activities  to 
some  other  field,  as  he  will  be  a  drag 
on  the  profession  and  is  not  of  the 
type  that  is  needed  to  raise  the 
standard  of  efficiency  in  creamery 
operation. 


MEETS  AT  NEW  ULM 


District   No.   2   to   Hold  Regular 
Monthly  Sessions. 

Regular  monthly  meetings,  to  be 
held  the  first  Thursday  after  the 
first  day  of  the  month,  were  decided 
upon  by  members  of  District  No.  2 
at  a  meeting  held  at  New  Ulm,  April 
12.  It  was  also  decided  to  conduct 
butter  judging  contests  during  the 
summer  months  and  to  send  the  best 
judges  to  the  convention  contest  next 
fall. 

Alexander  Johnson,  fieldman  of  the 
Minnesota  Co-operative  Creameries' 
association,  gave  a  demonstration  of 
the  various  tests  used  in  controlling 
butter  composition. 


WANTED:  A  SAFE 

•Folin  ('liristensen  si  Fiivorito  wit  li 
Butter  Ye4>5s. 


When  yeggs  with  a  taste  for  good 
l)utt(^r  first  raided  the  creamery  at 
Farini  ngton,  John  (^hristiaisen,  its 
()])(Tator,  f(>lt-  flattered;  when  tiiey 
tricul  it-  a  s«u^ond  tinu',  he  becanu^  a 
we(^  hit  peev(^d;  when  they  tricul  it  a 
third  time,  he  hecanu'  <lowiiright  mad. 

It  has  all  ha,|)pen(Ml  wit  hin  t  he  space 
of  a  i'cw  months  and  Joiin  is  Ix^gin- 
ning  l-o  b(^li(!ve  that  it's  about  lime 
that  his  iiocflurnal  vi.sitors  spread  tlu^ir 


favors  about  as  his  insurance  expires 
in  June  and  the  company  which  has 
been  handling  this  business  has  de- 
cided that  butter  is  too  tempting  a 
risk  and  will  write  no  more  policies. 

Mr.  Christensen  feels  that  it  is  bad 
enough  to  cart  away  his  butter  but  it 
makes  him  feel  even  more  peevish 
every  time  he  has  to  buy  a  new  strong 
box,  as  the  yeggs  make  it  a  point  to 
crack  the  safe  upon  each  visit. 

He  is  now  on  the  lookout  for  a 
police  dog. 


BOY,  PAGE  BRUMMEL 


Sad  Tale  of  a  Man  Who  Beat  the 
Styles  to  It. 

Once  upon  a  time,  dear  children, 
there  was  a  man  who  had  love-ly  silk- 
en locks  which  made  him  the  envy 
of  all  the  gals  back  in  Lake  Mills, 
Wis.,  where  our  hero  was  born  and 
lived  the  first  68  years  of  his  life. 

But  that  was  years  and  years  ago, 
and  Time  wrought  its  many  changes, 
until  now  our  hero  is  no  longer  young. 
With  the  passing  of  the  years,  his  chin 
has  become  twins,  his,  -er,  abdomen, 
has  become  aldermanic  in  its  pro- 
portions, and  his  hair  has  parted  com- 
any  with  his  nob.  His  top  piece  is 
now  smooth  and  shining  and  makes  an 
excellent  skating  rink  for  flies  in  the 
summer  time  and  colds  in  the  winter. 
He  doesn't  mind  the  flies,  dear  child- 
dren,  for  he  lives  in  a  boarding  house 
on  St.  Peter  street,  but  each  colt 
makes  him  a  little  hoarse.  So  he  pro- 
cured him  an  antique  straw  hat  and 
wore  it  during  the  day  at  the  office 
to  guard,  his  bean  from  the  naughty 
winds.  However,  he  usually  changed 
it  whenever  he  went  forth  into  the 
open,  but — 

"Hey,  buddie,  pipe  the  nut," 
shrieked  a  hard-boiled  newsboy,  one 
snowy  day  this  month,  as  he  gazed 
with  open  mouth  and  distended  eyes 
at  a  portly  person  walking  down  the 
street,  clad  in  a  heavy  brown  over- 
coat, rubbers,  muffler — and  straw  hat. 

"One  of  these  sandwitchmen  adver- 
tising a  circus,"  explained  a  worldly 
wise  business  man  to  his  country 
cousin. 

"My  Gawd,  he  thinks  it's  summer," 
gasped  a  flapper,  almost  swallowing 
her  chewing  gum  in  her  excitement. 

"He  may  be  two  months  ahead  of 
the  styles,  but  he's  too  fat  to  be  my 
shiek,"  said  her  companion,  wrinkling 
her  nose  in  disdain. 

"Probably  doing  it  on  a  bet,"  said 
George,  the  corner  cop,  wondering  if 
he  should  make  a  "pinch." 

"Why,  John  Crump,  you  big  stiflf, 
what's  the  big  idea  wearing  a  straw  hat 
in  a  snowstorm?"  demanded  a  passing 
friend.  "Don't  you  think  that  it 
looks  foolish  at  your  age  to — ,  Why, 
what's  the  matter':"' 

Crump  had  fainted. 


Moot  at  Mankato 
District  No.  (i  will  hold  its  regular 
nuH'ting  April  2()  at  Mankato.  The 
meeting  will  be  held  at  tlie  new 
farmers'  cream(>ry  and  will  start 
promptly  at  one  thirty  P.  M.  AH 
Mu-mbers  are  requested  to  bring  a 
jar  of  butter. — G.  C  Pettes,  District 
Secretary. 

lias  Operation 

William  Withrow,  operator  of  the 
Amboy  creamery,  is  recovering  rap- 
idly   from    a    recent    operation  for 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS, 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS.  Manager  FRANK  LOWE,  Manager  E.  FRIED.  Manager 


"When  you  wanl  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

PouItry,Eggs&  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Soufhwafer  Street 


CHICAGO 
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What  You  Know 
You  Know — 

But 

How  are  you  to  know  just 
how  good  our  returns  and 
service  are  unless  you  ship 
us?  We  know  they  will 
please  you. 

We  ask  you  to  make  us  a 
shipment  this  week  if  you 
can  not  this  week,  make  it 
next  week. 


Lewis 'Mears 
Company y  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

Western  Representative 
F.E.GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orderM 
Careful,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
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appendicitis,  according  to  information 
received  from  G.  C.  Pettes,  secretary 
of  that  district  of  the  association. 


Makes  Big  Gain 
Prospects  for  a  good  run  at  the 
Maple  Lake  creamery  are  very  bright, 
according  to  Operator  E.  H.  Peterson. 
Last  year  the  creamery  had  an  out- 
put of  315,888  pounds  of  butter,  a 
gain  of  53,534  pounds  over  1921.  This 
year  Mr.  Peterson  expects  to  make 
very  close  to  400,000  pounds.  He 
was  recently  re-engaged  at  the  scale. 


Among  The  Members 
O.  J.  Vollrath,  New  London,  visited 
the  association  offices  last  week  after 
having  established  what  is  believed 
to  be  a  long  distance  record  for  relief 
work  in  one  plant.  He  has  been 
located  at  New  London  as  relief 
man  since  last  July. 

John  Cook  has  moved  from  Truman 
to  Goodhue. 

Frank  Scheppers  is  now  located  at 
Cologne,  having  moved  there  from 
Osseo. 

Herluf  Sorenson  is  no  longer  at 
Foreston.  He  is  now  located  at 
Will  mar. 

H.  A.  Vibe  has  changed  his  resi- 
dence from  Jackson  to  Odin. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


At  the  Scale 

The  Preston  Creamery  Company, 
Blair,  Wis.,  has  engaged  N.  E.  Dale 
as  buttermaker  for  the  coming  year 
at  the  Association  scale.  Last  year  he 
manufactured  over  700,000  pounds  of 
butter  which  was  all  sold  for  a  prem- 
ium over  Chicago  extras.  Everything 
is  very  promising  for  a  successful  year 
as  the  gain  over  last  year  for  the  first 
three  months  was  45,000  pounds.  The 
make  for  March  was  63,000  pounds. 

Elmer  Stumo  has  entered  into  a 
contract  with  A.  W.  Swinghamer, 
proprietor  of  the  Cumberland  Cream- 
ery Company,  and  took  charge  as 
buttermaker  on  April  2  at  the  As- 
sociation scale  of  wages.  Over  200,000 
poimds  of  butter  were  manufactured 
last  year,  and  prospects  are  very  good 
to  increase  that  amount  this  year. 


J.  W.  Jones,  who  recently  resigned 
his  position  as  buttermaker  at  La 
Valle,  has  been  employed  to  take 
charge  of  the  Hillsboro  Creamery 
Company,  and  is  to  receive  the  as- 
sociation scale  of  wages,  and  Henry 
A.  Friede  of  Reedsburg  has  been  em- 
ployed as  tester  and  bookkeeper. 


E.  E.  Thompson  has  resigned  his 
position  as  buttermaker  to  accept  a 
position  with  the  Westboro  Co-oper- 
ative Creamery  Company,  and  is  to 
receive  the  association  scale  of  wages. 


Meet  at  Ghillicothe 

The  North  Missouri  Creamery  As- 
sociation met  in  Chillicothe,  Missouri, 
on  March  22,  with  a  very  large  num- 
ber of  creameries  represented.  The 
number  of  fieldmen  present  indicates 
that  the  creameries  are  making  every 
effort  to  educate  their  fieldmen  as  to 
the  best  methods  of  grading  cream. 


ASSOCIATION  OBJECTS 


(Continued  from  Pa^e  5) 


of  dairy  products  and  is  in  position 
to  give  her  pupils  the  right  informa- 
tion. They  should  likewise  be  in 
close  touch  with  the  various  women's 
clubs  and  if  they  are  not  already 
interested  in  the  milk  problem  the 
buttermaker  and  creamery  manager 
should  make  it  their  problem  to  have 
the  matter  brought  to  their  attention. 

For  Better  Work 

The  secretary  should  be  in  close 
touch  with  the  individual  creameries. 
He  should  be  able  to  furnish  them  with 
information  and  he  should  encourage 
them  to  do  their  work  a  little  better 
than  it  has  been  done  before.  There 
is  an  endless  amount  of  work  that 
can  be  done  that  will  mean  much  to 
the  individual  creameries  if  we  can 
only  be  assured  of  true  co-operation. 

It  may  be  mentioned  in  this  con- 
nection that  the  directors  of  the 
National  Creamery  Buttermakers'  As- 
sociation feel  that  there  is  at  many 
places  a  lack  of  co-operation  between 
the  buttermakers  and  the  creamery 
directors.  It  is  believed  that  the 
National  Creamery  Buttermakers'  As- 
sociation is  big  enough  to  stand  as  a 
national  organization  including  both 
the  buttermakers,  creamery  managers 
and  directors.  It  is  felt  that  the 
creameries  subscribing  to  the  support 
of  a  secretary  may  have  one  repre- 
sentative at  the  convention  with 
power  to  vote  the  same  as  the  butter- 
maker member.  By  thus  reorganizing 
our  association  we  should  he  in  a 
better  position  to  do  a  work  worth 
while.  If  we  only  make  up  our  minds 
to  co-operate  in  the  right  way  we 
should  be  able  to  obtain  good  returns 
from  an  annual  investment  of  ten 
dollars. 

To  Get  Money  First 
It  must  be  definitely  understood 
that  it  is  not  the  desire  of  the  directors 
of  our  association  to  force  this 
matter  on  to  you.  If  we  hired  a 
secretary  with  the  request  that  he 
go  about  collecting-  his  own  salary, 
as  many  organizations  come  to  their 
existence,  we  know  that  we  would 
get  ten  dollars  from  nine  out  of  every 
ten  creameries,  but  he  might  not 
have  any  time  left  to  work  for  the 
association.  We  prefer  to  hire  the 
secretary  after  we  have  enough  money 
in  sight  so  we  can  start  him  to  do  the 
work  which  he  would  be  hired  to  do. 
The  annual  convention  is  a  self- 
supporting  institution  and  the  funds 
collected  from  the  creameries  will  not 
be  used  for  any  other  purposes  than 
for  doing  worth  while  work  among 
the  creameries  identifying  themselves 
as  members  of  the  National  Creamery 
Buttermakers'  Association. 

May  we  again  make  this  appeal 
to  the  creameries  who  have  not  yet 
subscribed?  Will  you  take  the  chance 
on  the  National  Creamerj'  Butter- 
makers' Association  to  the  extent  of 
subscribing  the  amount  of  $10.00  per 
year  for  two  years?  You  will  know 
for  yourself  after  that  period  wliether 
or  not  the  work  of  the  association  is 
worth  while  to  continue. 

M.  Mortensen,  Ames,  Iowa, 

I.  J.  Bibby,  Brookings,  S.  D. — 

James  Rasmussen, 

Albert  Lea,  Minn. 
IT.  B.  lloiborg,  Madison,  Wis., 
Albert  Erickson, Clear  LakeWis., 
Executive  Committee. 
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PERFECTION  PUMPS 


TRULY  SANITARY 

Lasting 


Satisfaction 

Nickel  Plated 
Machined  Interior 

Rotor  Supported 
on  Both  Ends 


Standard  Sanitary  Connections 

A.  H.  BARBER  CREAMERY  SUPPLY  CO. 

Machinery  and  Supplies  for  Making  and  Handling  Dairy  Products 

2490-94  University  Avenue      :       ST.  PAUL,  MINNESOTA 


The  same  sweet,  wholesome,  sanitary  requirements  wliich  result  in  pure,  deli- 
cious milk  contained  in  faultlessly  clean  bottles  are  necessary  to  the  production 
of  all  quality  milk  foods.  Churns,  Separators,  pasteurizers,  holding  taruis  and 
all  dairy  equipment  are  better  protected  by  the  cleansing,  purifing  and  deodor- 
izing qualities  of 


ajryman  s 


This  pure,  inorganic,  greaseless  dairy  cleaner  is  so  efficient  in  its  natural  cleaning 
action,  rinses  so  freely  and  is  of  such  uniform  quality  that  it  is  rapidly  adding 
to  the  number  of  its  consistent  users  the  country  over.    Ask  your  supply  man. 

The  J.  B.  Ford  Co.,  Sole  Mfrs.,  Wyandotte,  Mich. 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued} 


Beyond,  the  island  the  river  widens  out. 
Crow's  Nest,  Dunderberg,  Storm  King,  Break 
Neck,  and  Beacon  Mountains  tower  over  the 
banks.  As  soon  as  the  steamer  emerges  from 
the  Highlands,  the  river  opens  into  beautiful 
Newburgh  Bay,  with  Cornwall  on  the  west 
bank,  PoUopel's  Island  in  the  center  of  the 
river  and  the  quaint  city  of  Newburgh  (26,000) 
county  seat  of  Orange  County,  directly  ahead. 

After  leaving  Newburgh,  the  whole  char- 
acter of  the  landscape  changes  and  the  river 
flows  through  a  most  beautiful  and  prolific 
country,  well  wooded  and  undulating. 

The  stately  yacht  we  have  just  passed  be- 
longs to  young  Vincent  Astor,  whose  ancestral 
home,  Femcliffe,  is  just  above  Poughkeepsie 
at  Rhinebeck,  almost  adjoining  the  country 
home  of  Hon.  Franklin  D.  Roosevelt,  Assistant 
Secretary  of  the  Navy.  At  Poughkeepsie, 
however,  the  trip  ends  for  the  day.  We  catch 
the  down  boat  from  Albany,  which  lands  us  in 
New  York  about  eight  o'clock,  greatly  rested 
and  hugely  delighted  with  all  the  beauties  and 
wonders  we  have  seen. 

(Continued  Next  Week) 

Correct  Weighta^  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atlk 

Tea(( 

Jersey  City,  N.  J.  ^ 


THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Or 

Will  look  after  your  shipments  persona  y 

We  solicit  your  shipniJi 

See  That  Your  Next  Shipment  is  Foi^ 

N.  J.  or  to  Oui  < 

ASK  US  FOR  OUR  CHICAGO  STENCI 

shipper  to  receive  even  more  prompt  returns  than  ever  before 
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intic  &  Pacific 
Co. 

Chicago,  Illinois 

(UALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

id  advise  you  as  to  market  conditions 

and  correspondence  

Tded  to  Us  Either  at  JERSEY  CITY, 
Iiicago  Branch 

J  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
^:reanieries  at  Chicago  paying  them  top  prices,  enabling  the 
istruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 
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STORES 

7,500 

STORES 

7,500 

STORES 

at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  ¥lSK.y  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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Prompt   and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


COURSE  FILLS  NEED 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
■will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are: 

CI  Cn  Fortheli^-inch  <PO  "TC  For  the 
ipO.iJW  and  2-inch  S>*'- '  2i^-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE.Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A,  McGrail  Co. 

INCORPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.        NEW  YORK,  N.  Y. 


Short  Cotirse  at  Idaho  University 
Proves  Popular. 

As  shown  from  this  year's  attend- 
ance and  interest  shown  the  five 
months'  short  course  in  practical 
dairy  manufacturing  given  yearly  by 
the  University  of  Idaho  is  filling  a 
distinct  need.  This  is  the  only  course 
of  its  kind  given  in  the  West,  in  which 
a  man  of  eighth  grade  education  may 
obtain  a  thorough,  practical  working 
knowledge  of  buttermaking,  cheese- 
majiing,  ice  cream  making,  the  hand- 
ling of  market  milk,  refrigeration  and 
management,  etc.,  in  five  months' 
time.  Fourteen  students  this  year 
took  advantage  of  this  course  in  fidl 
or  part.  Nine  men  completed  all  the 
work  and  will  be  given  certificates 
after  they  have  been  employed  in  a 
commercial  plant  for  six  months  and 
have  rendered  satisfactory  service 
to  their  employers.  The  other  men 
oidy  took  part  of  the  work  and  are 
planning  to  return  next  year.  Stu- 
dents attended  from  Idaho,  Montana, 
Washington  and  Califoria. 

All  of  them  are  beginning  work  as 
helpers  and  assistants  in  creameries, 
ice  cream  plants,  or  cheese  factories 
in  Idaho,  Washington  and  Montana. 
Some  of  them  had  previous  practical 
experience.  Others  are  going  out;- 
to  gain  such  experience.  The  young- 
est man  was  sixteen  years  old  and  the 
oldest  man  forty-three.  One  colored 
man  was  included  in  the  class  and 
appreciation  of  the  work  was  shown 
by  everyone. 

Graduates  of  former  years  are  now 
holding  responsible  positions  as  but- 
termakers,  eheesemakers,  ice  cream 
makers  and  managers  in  different 
localities. 

Changes  for  Next  Year 
The  course  next  year,  according 
to  prof.  H.  A.  Bendixen  will  include 
some  additional  work  in  market  milk. 
New  equipment  will  be  added  to  the 
present  facilities.  Some  market  milk 
equipment  including  a  bottle  filler 
and  sterilizer  has  already  been  in- 
stalled. Plans  are  made  for  a  new 
ice  cream  hardening  room  and  the 
installation  of  a  homogenizer  or  vis- 
colizer.  It  is  also  hoped  that  a  new 
cheese  vat  may  be  obtained  as  well 
as  an  additional  churn  and  butter 
cutter,  in  order  to  train  the  men 
under  as  nearly  factory  conditions  as 
possible. 

New  Course  Planned 
First  Term 
November  1,  1923,  to  January  15, 

Credit 
Hrs. 

Cheese  Making   4 

Ice  Cream  Making   3 

Market  Milk   3 

Testing   3 

Dairy  Engineering   2 

Dairy  Calculations   2 

Dairy  Practice   1 

Total  18 

Second  Term 
January  15  to  April  1,  1924 — 

Credit 
Hrs. 

Buttermaking   4 

Factory  Management   4 

Milk  Production   4 

Dairy  Bacteriology   2 

Dairy  Calculations   2 

Scoring  Dairy  Products   1 

Dairy  Practice   1 

Total  18 


The  course  is  open  and  free  to  any 
person  sixteen  years  of  age  and  having 
an  eighth  grade  education.  Further 
detailed  announcements  will  be  made 
later,  and  information  may  be  ob- 
tained at  any  tims  from  the  dairy 
department  of  The  College  of  Agri- 
culture of  the  University  of  Idaho, 
at  Moscow,  Idaho. 


WISCONSIN  SCORING 


Increasing  Interest  Being  Taken 
in  Contests. 


The  butter  judges  this  month  were 
L.  C.  Thomsen  of  the  dairy  school; 
J.  E.  Boetcher  of  the  Dairy  and 
Food  Commission;  H.  C.  Larson  of 
the  Wisconsin  Buttermakers'  Asso- 
ciation ;fl.  Madsen  of  the  Midwest 
Creamery  Products  Company,  Ply- 
mouth, Wis.,  and  W.  F.  Conway,  of 
the  Wisconsin  Valley  Creamery  Wis- 
consin Rapids,  Wis. 

Judging  from  the  number  of  letters 
we  receive  from  buttermakers  after 
one  of  our  scorings,  there  is  an  in- 
creasing interest  in  this  educational 
wort.  The  butter  score,  as  well  as 
the.  butter  composition,  seems  to  be 
helpful  in  standardizing  the  every- 
day make  of  butter  at  a  creamery. 
We  notice  also  an  increased  interest 
-in.  sweet  cream  butter,  which  shows 
■that  the  buttermakers  are  making 
an  impression  on  their  patrons  and 
are  aTjle  to  get  sweet  cream  delivered 
to  the  factory  when  the  snow  is  not 
too  deep. 

■Try  Various  Methods 

There  seems  to  be  a  growing  ten- 
dency among  the  buttermakers  to 
try  the  effect  of  grading,  and  other 
observations  on  the  quality  of  the 
butter  made  at  the  creamery.  A 
number  of  them  have  divided  their 
cream  into  two  lots,  made  two 
churnings  and  sent  a  package  of  the 
butter  from  each  churning  for  scoring. 
An  interesting  experiment  made  by 
one  of  the  buttermakers  was  to  divide 
a  large  amount  of  cream  into  two 
lots,  both  were  pasteurized,  but  to 
one  lot,  twelve  per  cent  of  starter 
was  added,  the  cream  ripened  and 
held  until  churning.  The  other  lot 
was  kept  sweet  during  the  same  time 
the  first  lot  was  ripening  and  the 
cream  was  churned  sweet.  Both  ^ 
churnings  were  made  on  the  same 
day,  or  about  twenty-four  hours 
after  the  sweet  cream  was  received. 

The  score  of  the  sweet  cream  butter 
was  93.50,  while  that  of  the  butter 
made  from  the  cream  to  which  a 
large  starter  was  added,  scored  91.00. 

This  was  good  evidence  that  some- 
thing was  the  matter  with  the  starter 
used  in  this  case.  In  fact  some  of  the 
judges  remarked  that  they  could  taste 
the  starter  in  this  particular  package 
of  butter. 

Sweet  Cream  Bixtter? 

The  suggestion  from  these  obser- 
vations is  that  butter  made  from 
sweet  cream  will  score  higher  than 
that  made  from  the  same  cream 
ripened  with  a  starter,  especially 
when  the  starter  is  not  up  to  the 
highest  standard. 

One  buttcrmaker  states  that  he  is 
especially  interested  in  the  salt  con- 
tent of  his  butter,  as  he  does  not  have 
a  salt  test  in  the  factory.  Another 
one  wants  to  know  the  per  cent  of 
fat  in  his  butter. 

All  their  comments  show  that  the 
buttermakers  are  interested  in  their 
work  and  inclined  to  improve  their 


Announcement 

THE 

CALIFORNIA  CENTRAL 
CREAMERIES 

announces  the  establishment  of 
a  branch  at  367  Grove  Street, 
Saint  Paul,  Minnesota,  for  the 
purpose  of  purchasing  from  local 
creameries  in  this  section  sweet 
cream  butter  of  very  high  grade, 
manufactured  according  to  its 
specifications.  The  essential  fea- 
tures of  the  specifications  will 
be  published  in  a  later  issue  of 
this  paper. 

California 
Central  Creameries 

San  Francisco  Los  Angeles  Saint  Paul 

Chicago  New  York 
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No  heat  required — saves  coal — and 
a  big  advantage  in  summer.  B-K 
thoroughly  sterilizes  all  parts  of 
chums,  vats  and  other  equipment, 
softens  milk  solids,  makes  them 
easy  to  remove,  kills  all  odors — without 
operation  of  plant  being  suspended. 

B-K.  adopted  by  leading  operators  every- 
where, is  producing  the  most  satisfactory 
results  in  all  cases.  Write  for  full  inform- 
ation— don't  delay. 

General  Laboratories 

Sole  Mfrs.  B-K 
MADISON,  WIS. 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $3.00 

32  Bottle  Rack  3.10 

36  Bottle  Rack  3.20 

40  Bottle  Rack   3.30 

Special  sizes  can  be  made  on 
short  notice. 

Anderson  Chemical  Co. 

Lilchfied,  Minnesota 


butter,  or  find  out  why  it  can't  be 
improved.  One  buttermaker  states 
that  he  would  like  to  see  all  the 
soores  of  all  the  buttermakers  in 
the  dairy  papers.  We  should  be  glad 
to  give  these  if  every  one  of  the 
buttermakers  was  of  this  opinion. 
This  buttermaker  says  he  wants  to 
see  what  the  other  fellow  is  doing,  as 
he  has  already  begun  to  prepare  for 
making  butter  for  the  convention 
which  is  to  be  held  in  Madison  next 
fall,  and  he  wants  to  see  what  kind 
of  butter  he  will  have  to  compete 
with  at  that  time.  He  gives  his  score 
on  the  butter  sent  this  month  as 
95.50.  At  least  he  says  it  scored 
that  figure  when  it  left  the  factory. — 
E.  H.  Farrington. 


BARBER  CHANGES  NAME 


A.  H.  Goodhue  to  be  Included  in 
Corporate  Title. 


After  twenty  years'  existence  as 
the  A.  H.  Barber  Creamery  Supply 
Co.,  May  1  will  see  a  change  in  the 
corporate  name  of  that  concern  to 
include  A.  H.  Goodhue  who  has 
been  associated  with  Mr.  Barber  since 
the  inception  of  the  company.  After 
that  date  it  will  be  known  as  the 
A.  H.  Barber-Goodhue  Company. 

Mr.  Goodhue  has  always  been 
substantially  interested  in  the  com- 
pany and  has  served  as  an  officer 
since  its  beginning.  He  is,  at  present, 
its  secretary  and  treasurer.  He  has 
contributed  extensively  to  the  growth 
and  development  of  the  business  by 
giving  direction  to  the  engineering 
activities  of  the  company.  His  work 
has  placed  him  in  close  personal 
contact  with  all  phases  of  dairy 
application,  and  his  advice  has  been 
sought  extensively  by  many  important 
interests  in  the  dairy  manufacturing 
field. 

"Because  of  these  facts,  it  has  been 
a  matter  of  pleasure  and  gratifica- 
tion on  the  part  of  those  interested 
in  our  company  to  change  our  cor- 
porate name  to  include  his  as  well," 
stated  A.  H.  Barber,  president  of  the 
company,  in  announcing  the  change. 
"The  change  involves  no  change  in 
financial  relationships  or  management. 
Our  new  Tiame  will,  we  feel,  meet  the 
approval  of  our  friends  and  we  hope 
it  may  be  the  means  of  widening  the 
scope  of  Mr.  Goodhue's  contact  with 
the  trade." 


New  G.  P.  Catalogue 

A  new  427  page  catalogue,  replete 
with  interesting  information  regarding 
its  products,  is  the  latest  contribution 
of  the  Creamery  Package  Mfg.  Co., 
to  the  library  of  dairy  information.  A 
supplementary  pri(!e  list  is  also  in- 
eluded. 

The  volume  lists  several  hundred 
articles  of  supplies  and  equipment 
handled  by  the  company,  and  gives 
brief  des(!ription  of  each  article.  Every 
})iec('  of  ai)})aratus  is  illustrated  and  a 
creamery  man  would  experi(>nc('  no 
(lil'ficailty  in  scMuiring  any  niH'ded 
information  by  a  study  of  the  book. 
It  is  sent  to  the  trade  without  (!Ost. 


Patronize  Dairy  Record  Advertisers 


Elster  With  McCarthy 
-John  V.  McCarthy  &  Co.,  Chicago 
announce  th(^  api)()intment  of  liay 
L.  Klst-er  as  manager  of  their  (>gg 
(l('|)artinent.  Mr.  Eistr(>r  has  had  a 
wi(l(^  experience  in  this  field  and  is 
well  known  to  the  egg  handling 
trade. 


They  Sell  the 

BUTTER 

II  . 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

2553  Monroe  St.,  N.  E.    Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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Colonial  Salt 

The  soft  pourous  flakes  of 
^^Coloniar''  dissolve 
instantly 


You  Can't  Get  Fine  Butter 
With  Ordinary  Salt 

COLONIAL  BUTTER  SALT  is  not  an  ordinary  salt.  It  is  difforent 
from  any  other  butter  salt  on  the  market.  Once  you  use  it  you'll  say  so 
too. 

Its  flakes  are  small,  soft,  and  so  porous  that  they  dissolve  quicker  than 
ordinary  salt  whose  flakes  or  crystals  are  hard  and  non-porous. 

It  is  a  pure,  mild  salt  that  never  leaves  a  bitter  butter  flavor. 

When  you  use  COLONIAL  BUTTER  SALT  there  is  never  any  necessity 
for  overworking  the  butter  mass  and  destroying  the  texture  of  your  butter, 
and  there  is  never  a  sign  of  salt  grit  in  your  butter. 

Neither  is  there  any  undissolved  salt  to  be  washed  out  and  reduce  your 
overrun. 

"COLONIAL  BUTTER  SALT  melts  like  snow  flakes  and  dissolves  like 
mist." 

If  you  prefer  granulated  salt  use  LIBERTY  BUTTER  SALT. 


COLONIAL  BUTTER  SALT 

THE  COLONIAL  SALT  CO.,  AKRON,  OHIO 

Chicago  Buffalo  Atlanta 


BOOKS 

Principles  and  Practices  of  Buttennaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fiak   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.28 

The  Butter  Industry,  by  O.  F.  Hunziker   6.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

aL-l  E.  A.  Markham   2.60 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)  ,   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker  6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.26 

Modem  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Mabers,  by  Val      /Oilcloth  1.66 

Miller  \Cloth  1.26 

Instructions  for  Traction  and  Stationary  ICloth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.25 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.15 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.66 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slvke   1.60 

The  Story  of  Milk,  by  J.  G.  Frederickson   2.00 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  SimpUcity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  611 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  z    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000   6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  600  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each  2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8i  z  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9}  z  11}  in.,  tablet  of  26  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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USE 
DIAMOND 
•CRYSTAL 


THE  absence  of  bitter  impurities  in 
our  salt  gives  to  the  butter  a  clean, 
fine  flavor,  even  after  storage ;  more 
of  our  salt,  too,  stays  in  the  butter  and 
preserves  it  better.   Ask  our  customers. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,   MAKERS  OF 

SAINT  CLAIR,  MICHIGAN 


Take  The  Slavery  Out  of  Your  Work 


Use  These  Labor  Savers: 


Smith  s  Butterfat  Com-  $2  Smith  s  Computer  for  $ 


nii^AV  (Tor  Creameries  PayingN  Cvil'%n%Ar\t\c  ('Formerly Eby'sN 

PUlOr  Uor  Each  Can  of  Cream^  .  .  .  LrCdmcHcS  k  Handy  Tables  j 
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For  Sale  Postpaid  by 
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FISHY  FLAVOR 


Chemical  Decomposition  Causes 
Bi^  Annual  Loss. 


In  a  recent  ten-year  period  Aus- 
tralia lost  $5,000,000  on  her  ex- 
ported butter,  because  it  had  devel- 
oped a  fishy  odor  in  transit.  In 
Denmark  and  the  other  Scandinavian 
countries  there  have  been  large  losses 
for  a  similar  reason.  Even  in  this 
country,  though  we  do  not  export 
butter,  there  have  been  large  losses. 
Here  fishy  butter  is  docked  from 
five  to  ten  cents  a  pound,  and  even 
then  it  may  not  sell.  This  may  make 
the  loss  on  one  day's  churning  from 
$50.00  to  $100,  a  considerable  item. 

The  importance  of  the  fishy  odor, 
however,  is  not  so  much  this  loss  as 
it  is  the  direct  injury  to  the  butter 
trade.  Most  people  will  not  buy 
fishy  butter  at  any  price.  Sweet 
butter,  however,  may  become  fishy 
after  it  has  found  its  way  to  the 
housewife's  pantry.  When  one  or 
two  pounds  of  butter  have  "gone 
bad"  the  housewife  begins  to  seriously 
consider  butter  substitutes. 

Recently  the  cause  and  the  pre- 
vention of  the  fishy  odor  was  dis- 
covered at  the  dairy  department  of 
the  University  of  Wisconsin.  Experi- 
mental work  proved  that  the  cause 
was  not  dirtiness,  bacteria,  contamina- 
tion by  exposure  to  fishy  odors,  or 
any  of  the  other  supposed  causes. 
It  was  caused  by  the  chemical 
decomposition  of  one  of  the  con- 
stituents of  the  milk  itself,  lecithin. 

Chemistry  Says  Lecithin 
Lecithin  is  a  variable  quantity  in 
milk,  being  present  more  abundantly 
in  the  milk  of  cows  which  have  just 
freshened.  For  this  reason,  June 
butter  has  always  been  most  suscep- 
tible to  fishiness.  All  butter,  how- 
ever, may  become  fishy,  and  with 
more  cows  freshening  in  the  winter 
the  odor  may  become  much  more 
common  in  winter  butter. 

Fishiness  is  caused  directly  by 
trimethyl-amine.  Lecithin,  when  the 
temperature  and  other  conditions  are 
right,  combines  with  the  air,  forming 
choline.  Choline  then  decomposes, 
one  of  the  products  being  tri-methyl- 
amine. 

There  are  two  methods  by  which 
fishiness  can  be  prevented.  One  is 
by  oxidizing  the  lecithin  of  the  cream 
to  such  an  extent  that  the  little  left 
in  the  butter  will  not  be  enough  to 
contaminate  even  though  it  turn  to 
tri-methyl-amine.  The  other  method 
is  to  prevent  the  oxidation  of  the 
lecithin  after  the  butter  is  made. 

Pastevirization  Helps 

There  is  only  one  method  by  M^hich 
the  lecithin  can  be  oxidized  in  the 
ereain.  This  is  by  pastcui-ization. 
When  the  cream  is  pasteurized  for 
thirty  minutes  at  145  degrees,  it  is 
agitated  a  great  deal  so  that  much  of 
it  comes  in  contact  with  the  air. 
Thus  the  lecithin  and  air,  with  the 
aid  of  the  heat,  oxidize  and  pass  off. 
After  pasteurization  so  little  remains 
tliat  any  fishy  odor  it  may  give  rise 
to  will  be  masked  by  other  odors. 
The  flash  method  of  pasteurization 
had  little  effect  upon  fi.shiness. 

The  acidity  of  the  cream,  the  tin- 
ning of  the  utensils,  the  salting  and 
the  working  of  the  butter,  and  the 
storage,  all  affect  the  possibility  of 
odor  after  the  butter  is  made,  since 
all  a-ct  as  oxidizing  agents. 
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Where  butter  is  to  be  made  for 
storage,  onlj'  fresh,  sweet,  unfer- 
mented  cream  should  be  used  if  it  is 
possible  to  get  it  in  this  condition. 
Since  the  cream  frequently  comes  in 
acid  it  is  necessary  to  neutralize  it. 
It  is  also  best  to  grade  it  and  churn 
the  different  grades  separately.  The 
cream  should  be  neutralized  after 
pasteurizing  since  the  acid  present 
will  help  to  oxidize  the  lecithin.  After 
pasteurization  the  cream  should  be 
neutralized  to  0.25  per  cent  acidity 
and  churned  without  starter.  If, 
for  some  reason,  starter  must  be 
used,  add  it  just  before  churning. 

Copper  and  Iron  Cause  Fishiness 
Copper  and  iron  in  the  butter, 
even  in  verj^  small  amounts,  are 
sufiBeient  to  cause  fishiness.  Thej' 
act  as  catalysts  and  aid  in  the  process 
of  oxidation.  The  cure  for  the  copper 
is  good  tinning,  since  tin  does  not 
act  as  a  catalyst.  All  vats,  cans, 
forewarmers,  pasteurizers,  coolers, 
etc.,  should  be  well  protected  with 
tin.  The  acid  in  the  cream  is  able 
to  eat  off  enough  copper  to  taint  the 
butter.  Iron  may  be  present  in  the 
water  used  to  wash  the  butter.  All 
water  should  be  tested  and  if  iron  is 
present  some  means  should  be  found 
to  eliminate  it,  since  there  will  be 
enough  present  to  do  damage. 

EflEects  of  Salt 

Salt  has  two  effects  upon  the  odor. 
It  helps  to  produce  it,  and  after  it 
is  produced  makes  a  new  compound 
which  is  also  fishy  and  which  can  not 
be  gotten  rid  of.  The  salt  draws  the 
lecithin  from  the  butter  grains  so 
that  they  can  unite  with  the  air 
incorporated  in  the  butter  and  remain- 
ing between  the  grains.  If  sweet 
butter  could  be  put  into  storage  this 
difficulty  would  be  eliminated.  Since 
that  is  impossible,  as  little  salt  as 
possible  should  be  used.  Where  it  is 
possible  the  brine  method  of  salting 
should  be  used.  For  some  reason  it 
does  not  have  as  bad  an  effect  as 
does  the  dry  salting. 

Overworking  has  much  the  same 
effect  as  salting.  In  this  case  the 
butter  grains  are  broken  and  so  the 
lecithin  is  exposed  to  the  incorporated 
air. 

Storage  Conditions 

Temperature  and  length  of  storage 
also  have  a  great  effect  upon  fishiness, 
since  it  often  does  not  appear  until 
several  months  after  making.  For 
the  most  part  these  things  are  out 
of  the  buttermaker's  hands.  All  he 
can  do  is  to  keep  the  butter  at  the 
creamery  at  as  low  a  temperature  as 
economical  and  ship  to  cold  storage 
as  soon  as  possible.  Butter  should 
not  be  held  in  cold  storage  more  than 
eight  months,  and  while  there  should 
be  kept  at  a  temperature  of  ten  de- 
grees Fahrenheit.  After  being  re- 
leased from  cold  storage  the  merchant 
and  housewife  should  keep  it  as  cold 
as  possible  at  all  times.  The  more 
often  it  is  exposed  to  room  tempera- 
ture the  more  chance  there  is  of  the 
odor  developing. — M.  C.  Johnstone, 
in  Hoard's  Dairyman. 


Long  Prairie,  Minn. — At  the  annual 
meeting  of  the  Clotho  Creamery  As- 
sociation, the  following  officers  were 
elected:  Ed  Sprague,  president;  L. 
C.  Nungesser,  vice-president;  C.  L. 
Osman,  secretary  and  V.  G,  Treat, 
treasurer.  Directors:  Harry  Lewis, 
Leon  Anderson  and  Frank  G.  Hart. 


Mr. 

Creamery- 
man! 


Here  is  a 

Boiler 
that  makes 

you  a  real 
saving 


The  MURRAY  Duplex 
Boiler 

The  Ideal  Form  of  a  Steam  Boiler  is  One  That  Has 
The  Following  Features: 

1.  It  must  be  self-contained,  with  furnace  inside. 

2.  Must  be  cylindrical  in  form  without  flat  surfaces  requiring  unusual  bracing 

or  staybolting. 

3.  Must  have  no  external  brick  work. 

4.  Must  have  no  flat  interior  heating  surface  to  collect  oil,  scale  and  mud, 

causing  burnt  sheets  and  liability  to  rupture. 

5.  The  circulation  of  water  must  be  rapid  with  no  cold  or  dead  spots  causing 

unequal  expansion,  strains  and  leaky  seams  or  rivets. 

6.  The  gases  must  travel  so  that  the  maximum  number  of  heat  units  are  utilized 

in  the  production  of  steam. 

7.  All  parts  must  be  readily  accessible  so  as  to  facilitate  cleaning  and  overhauling. 

8.  The  design  must  be  simple,  making  the  first  cost  reasonable  and  reducing 

the  operating  engineer's  boiler  troubles. 

Economy 

The  Murray  DUPLEX  boiler  is  the  most  economical  boiler  on  the  market, 
requires  less  coal  per  pound  of  water  evaporated  than  any  other  and  shows 
wonderfvil  efficiency.  All  the  heat  from  the  combustion  of  the  fuel  is  inside 
the  boiler  with  no  radiation  outward  through  cracked  walls  and  with  no  leaks 
of  cool  air  inward.  It  has  no  brick  walls  to  heat  up  and  has  the  finest  possible 
circulation  of  the  water  and  hot  gases  combined  with  a  liberal  steam  releasing 
space. 

Distributed  by 

HAWKEYE  SUPPLY  COMPANY 

MASON  CITY,  IOWA 

Ntxt  week's  advertisement  will  give  you  some  more  inside  itijormation — Read  it! 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  L'S 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEYJnc. 

«S  Butter  and  Eggs  Anybody 

171  DUANE  STREET  -  -         NEW  YORK,  N.  Y. 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 
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BURN  OIL 

INSTEAD  OF  COAL  IN  THE  CREAMERY 

Read  what 
Mr,  A.  O.  SORGE  says  about  the 

FESS  SYSTEM 

Fuel     Oil  Burner 

IN  THE  CENTRAL  WISCONSIN  CREAMERY 

AT  REEDSBURG,  WIS. 

CUTLER-BELL  CO. 
Dear  Sirs: 

— "It  not  only  saves  time,  but  saves  a  lot  of  dirt  and 
smoke  which  is  a  big  nuisance  in  a  creamery.  We  are 
confident,  should  anyone  visit  our  plant,  that  they  could 
readily  see  that  it  is  just  the  thing  to  be  used  in  a  creamery. 
We  will  be  glad  to  recommend  it  to  any  of  our  friends  and 
should  you  desire  to  have  any  of  your  prospects  write  us, 
we  will  be  glad  to  give  them  our  experience. 

We  think  the  proper  way  for  anyone  that  is  figuring 
on  installing  an  outfit  of  this  kind  is  to  visit  some  plant 
where  they  already  have  the  Fess  System  in  use  and  are 
confident  they  will  go  away  very  well  pleased  with  the 
result" — 

Signed,  A.  O.  SORGE. 


NO  SMOKE 


NO  ASHES 


Saves  Money 


NO  DUST 


CUTLER-BELL  CO. 


SAINT  PAUL 

132  W.  SIXTH  ST. 


MINNEAPOLIS 

829  2nd  AVENUE  SO. 


Trade  Notes 


DROSTE  8i  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


Lemmon,  S.  D. — The  Lemmon 
creamery  is  establishing  an  ice  cream 
factory  in  connection  with  their 
creamery. 

Monroe,  Wis. — The  Shefford  Cheese 
Company  of  Chicago,  will  open  a 
branch  here  for  the  purpose  of  man- 
ufacturing cream  cheese  for  fancy 
package  cheese.  They  will  be  located 
in  the  Marty  building  on  Emerson 
street  under  the  management  of 
Grover  Partell  of  New  York. 

Antigo,  Wis.  —  The  Springbrook 
cheese  factory,  owned  and  operated 
by  Harvey  Amen,  has  been  destroyed 
by  fire.  Loss  practically  covered  by 
insurance. 

Seymour,  Wis. —  Cicero  Farmers 
Dairy  Co.,  on  Route  1,  at  a  meeting 
elected  a  committee  of  three,  Edward 
Seibert,  Frank  Luedtke  and  Paul 
Troast,  to  sell  the  cheese  factory  and 
property  of  the  company. 

Taunton,  Minn. — The  aew  cream 
and  eggs  station,  under  the  manage- 
ment of  Melvin  Strand,  has  been 
opened  for  business. 

Antigo,  Wis. — The  Langlade  Coun- 
ty Creamery  Co.  has  purchased  the 
plant  and  business  of  the  Wittenberg 
Co-operative  Creamery  Co.  The 
company  will  continue  to  operate  the 
creamery  at  Wittenberg. 

Readstown,  Wis. — The  Readstown 
Creamery  Company  have  increased 
their  capital  stock  from  $2,500  to 
$5,000. 

Willmar,  Minn. — At  a  meeting  of 
dairymen  and  farmers  here  it  was  de- 
cided to  establish  a  co-operative 
creamery  in  this  city. 

Mora,  Minn. — At  a  special  meeting 
of  the  directors  of  the  Farmers'  Co- 
operative Creamery  Company,  Otto 
Stolle  was  elected  manager  of  the  new 
egg  department. 

Duluth,  Minn. —  The  new  City 
Creamery  company,  incorporated  at 
$50,000,  has  begun  operations  at  2005 
West  First  street  by  Ole  Tranmel, 
manager.  Officers  of  the  City  Cream- 
ery are:  Ernest  Johnson,  president; 
Bernard  Johnson,  secretary,  and  Carl 
Carlson,  treasurer. 

Fargo,  N.  D. — L.  E.  Hurtz,  secre- 
tary of  the  Fairmont  Creamery  Com- 
pany, which  will  build  a  branch  plant 
here  this  spring,  announces  that  work 
on  the  new  creamery  will  begin  as 
soon  as  frost  is  out  of  the  ground. 

Elbow  Lake.  Minn. — At  a  meeting 
of  farmers  it  was  decided  to  call  a 
general  meeting  of  all  farmers  in  the 
Elbow  Lake  trade  territory  for  the 
purpose  of  organizing  a  co-operative 
creamery  association.  J.  A.  Baldwin 
was  chosen  chairman,  and  Ole  H. 
Larson,    secretary,    of    the  meeting. 

Redwood  Falls,  Minn. — The  Kalbet 
Dairy  Company  has  let  a  contract  to 
Otto  Neitge  of  Mankato,  lo  erect  a 
modern  creamery  building  here  at  a 
cost  of  $20,000. 

Sle(i)y  Eye,  Minn. — Otis  Lewis  has 
started  business  in  Ills  former  location. 
The  new  business  is  called  th<>  Sleepy 
Kye  Butter  and  Egg  Company  and  he 
buys  for  the  S.  S.  Borden  (\)mpany. 

Loiij)  City,  Neb.  —  The  Long  City 
branch  of  t  iu^  Ravenna  Creamery  Co. 
has  i(^t  the  contract  (or  an  addition  to 
lis  ])lant  here  to  Uellennu^ver  &  Rei- 
nian.  The  addition  will  be  of  bricd; 
and  stucco  and  will  be  14  .\  cSO  feet  in 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

RErCRENCES:    IrvirS  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representaliva 

ridelily  Trual  Company  Waterloo,  Iowa 


Size. 
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Moorhead,  Minn. — The  Dil  worth 
Dairymen's  Association  has  purchas- 
ed the  Clav  Coiintv  Farmers  Cream- 
ery for  $14,000. 

Da.ssel,  Minn. —  Alfred  Carlsted, 
manager  of  the  local  creamery,  an- 
nounces the  opening  of  a  row  depart- 
ment for  the  purpose  of  shipping  eggs 
on  a  co-operative  basis. 

Eyota,  Minn. — The  Farmers'  Co- 
operative Creamery  are  considering 
plans  for  a  new  creamery  building. 

Superior.  Wis. — Douglas  Creamery 
&  Produce  Companv  has  incorporated. 
Capital  slocdv.  .Ifl.lOOO.  Lyman  T. 
Powell.  2114  Ogden  avenue.  Superior, 
Wis.,  ec  al. 

McGregor.  la. — At  a  meeting  of 
the  McGregor  Farmers'  Creamery  it 
was  decided  to  buy  the  building  on 
First  street  owned  by  Pollmann  Bros. 

Wesley,  la. — Contemplate  erection 
of  .$12,000  co-operative  creamery  here. 

Hibbing,  Minn. — Hibbing  Cheese 
Manufacturing  Company,  Inc.;  capi- 
tal stock  $100,000,  shares  .$10.00 
^fach;  to  manufacture  and  deal  in 
dairy  products;  Ernest  Heuer,  presi- 
dent; Anton  Lromor,  vice-president 
and  Gaylord  L.  Howe  secretary, 
all  of  Hibbing;  Nicholas,  treasurer, 
of  Chisholm. 

Selina,  Minn. — Work  on  construc- 
tion of  new  cheese  factory  has  started; 
plans  call  for  factory,  garage  and 
residence  for  manager;  expenditures 
to  be  around  $2.5,000. 

Chadron,  Neb. — The  Northwest 
Produce  Company  is  erecting  a  new 
building  in  which  to  house  its  busi- 
ness; J.  A.  and  O.  H.  Barn3s,  mem- 
bers of  firm. 

Thief  River  Falls,  Minn.— Estab- 
lishment of  cheese  factory  probable 
as  result  of  meeting  of  stockholders 
of  the  Thief  River  Falls  Co-operative 
Creamery  Association. 

Stonge,  S.  D. — Farmers' 
tive  creamery  destroved 
loss  $5,000. 

Sheboygan,  Wis. — Eric 
aged  sixty-three,  pioneer  cheese  mer- 
chant, thirty-five  years  in  business, 
died  suddenly  of  heart  failure. 

Sup?rior,  Neb. — Ideal  Ice  Cream 
Co.,  Inc.;  capital  stock  $1.5,000; 
incorporators,  Violet  Norgaard,  James 
C.  Norgaard  and  J.  H.  Agc>e. 

Ash  by,  Minn. — Stockholders 
of  Ashby  Co-operative  Creamery  As- 
sociation contemplate  erection  of  new 
creamery  building;  cost  $20,000  to 
$24,030  when  fuUv  equipped;  two 
stories,  46x  72  feet;  J.  M.  Stene, 
.secretary. 


co-opera- 
by    fire ; 


Eriekson, 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen— fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quaUty. 


Butter,  Color 


At  the  last  wonder 'ul  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "Dandelion"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons: 


Never  Gets  Rancid 
Doesn't  Color  Buttermilk 
Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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TALES  OF  A  GRANDAD 


New  Munich  Creamery  Co.,  New  Munich,  Minn. 

We  are  on  the  Job  ^I^^Z^^:"^^ 

Hofiman  Go-operative  Creamery  Association  HoSman,  Minn. 

Thief  River  Go-operative  Greamery  Go  Thief  River  Falls,  Minn. 

Max  Sie^el  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  Gity  Greamery  Go  Sac  Gity,  Iowa. 

Watertown  Go-Operative  Greamery  Association  .  .  .  .  Watertown,  Minn. 

Lancaster  Creamery  Association  Lancaster,  Minn. 

Plainview  Go-operative  Creamery  Association  Plainview,  Minn. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 
C.  W.  ELAMPFER,  Engineer 


Creamery  Engineers 


Phone  Midway  2967 


SAINT  PAUL 
MINN. 
MAX  BUETOW,  Deiiign 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliab  le  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  malte  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  Reprrsentative  p  Q  DIEDRICH,  AlbertLea,  Minn. 

REFERENCES:  Fidelity  Intcrnntionnl  Truf<t  Co.,  American  Exchange  National  Bank 
Bank  ot  Munhattan  Company,  Columbia  Bank 


Dairying  in   Middle   West  Since 
The  Days  of  Adam. 


By  J.  A.  Cronholm. 


(Continued  from  April  18  Issue) 

There  was  one  thing,  the  inginuity 
of  my  own  brain,  at  that  time  that  I 
enjoyed  at  times  for  a  long  time,  and 
which  contributed  to  mine  and  my 
dog  "Shep's"  comfort  in  extremely 
hot,  as  well  as  cold  and  rainy  days. 

There  were  many  extremelj'  hot 
days,  and  on  the  other  hand,  some 
cold  and  rainy  ones,  and  it  did  not 
take  me  long  to  conceive  the  idea 
of  providing  a  shelter  of  some  kind. 
The  only  means  I  had  of  doing  this 
was  a  spade,  digging  into  the  side 
hill,  or  rather  a  hole  in  the  ground, 
and  using  some  willows  and  hay  for 
the  roof.  For  decoration  inside  I 
used  pictures  of  leading  prize  fighters 
at  the  time,  and  for  the  floor  a  liberal 
coat  of  fresh  hay  now  and  then. 
The  Palace  of  the  Kin^ 

Aside  from  now  and  then  a  snake, 
toad,  etc.,  we  remained  in  undisturbed 
possession  of  this  home  until  near 
the  end  of  the  second  season,  when 
one  cold  and  rainy  day  we  approached 
it  and  I  was  staking  out  my  horse 
preparatory  to  enjoying  its  shelter, 
when  all  at  once,  I  heard  a  great 
commotion  in  the  vicinity  of  our 
home,  and  on  going  over  there,  I 
met  "Shep"  with  a  little  animal  in 
his  mouth.  It  seems  that  as  usual 
"Shep"  had  gone  ahead  of  me  pre- 
pared to  clean  up  the  place  should 
there  be  any  need  of  it,  and  he  had 
been  confronted  with  this  little  black 
animal  with  white  stripes  along  his 
back,  and  he  had  proceeded  to  make 
short  work  of  him.  This  was  strictly 
according  to  instriictions,  but  I  had 
not  figured  on  this  animal  disputing 
our  possession  of  our  home,  and 
while  I  had  no  good  reason  to  find 
fault  with  "Shep's"  action  in  this 
case,  yet  I  could  not  help  but  feel 
that  he  should  have  used  more  diplo- 
macy in  getting  this  animal  out  of 
our  home.  The  result  was  that 
"Shep"  had  placed  a  taint  on  our 
home  and  himself  that  ended  our 
close  relationship  for  some  time. 
Start  of  Dairying 

Up  to  1877  there  had  been  no 
movement  made  to  take  care  of  the 
growing  dairy  business  west  of  Mason 
City,  la.,  in  the  way  of  cheese  or 
butter  factories,  as  far  as  I  know. 
But  at  that  time,  John  Wallace  who 
at  that  time  was  Clerk  of  Courts  for 
Kossuth  county,  and  brother-in-law 
of  S.  B.  Reed,  conceived  the  idea 
and  did  start  ten  cheese  factories  in 
Kossuth  county. 

I  am  not  familiar  with  the  manner 
in  which  he  organized  them,  but  know 
that  they  were  on  a  co-operative 
plan,  and  I  also  know  that  he  had 
no  trouble  in  getting  them  together. 
When  you  consider  that  they  had 
received  little  or  nothing  for  their 
product  up  to  that  time,  their  feeling 
was  a  good  deal  like  a  drowning 
man, — they  were  willing  to  grab 
anything,  especially  something  that 
promised  improvement. 

Becomes  Clioesemakor 

One  of  these  ton  factories  was 
built  across  the  road  from  S.  B.  hood's 
place  and  S.  B.  was  placed  in  charge 
in  1878,  and  at  this  time  I  was  pro- 
moted from  a  herd  boy  to  a  hired 
man  on  the  farm  with  a  substantial 
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increase  in  salary  of  $6.00  per  month. 
This  made  my  salary  $16.00  per 
month,  board  and  room,  and  I  want 
to  assure  you  that  I  was  about  the 
happiest  boy  in  that  part  of  the 
country. 

S.  B.  Reed  up  to  this  time  was  a 
bachelor.  ha%ing  his  father  and  mother 
li\-ing  with  him,  but  at  this  time  he 
married  a  lady  from  Pennsylvania, 
and  as  you  all  know,  as  cheese  making 
is  a  seven  daj'  job  he  found  it  did  not 
give  him  much  time  to  entertain 
his  new  mfe.  From  the  time  the 
factory  started  I  had  shown  a  great 
deal  of  interest,  and  every  opportunity 
that  I  had,  such  as  rainy  days  and 
Sundays,  I  spent  there  rendering 
what  help  I  could,  so  that  about 
harvest  time,  or  a  little  later,  I  had 
become  quite  proficient, — enough  so 
that  I  was  left  in  charge  nearly  every 
Sunday,  while  Sam  and  his  ^ife 
were  in  town  or  some  other  more 
congenial  place. 

This  was  my  start  in  the  cheese 
and  creamery  game,  and  at  this 
time  I  felt  like  I  had  reached  the  top 
rung  on  my  ladder  of  success.  Un- 
doubtedly there  has  been  made  many 
improvements  in  the  method  of  hand- 
ling and  the  making  of  cheese,  but  as 
far  as  my  observations  have  gone  in 
this  connection,  the  general  results 
as  to  quantity  and  even  qualitj'  are 
no  better  today  than  they  were  at  the 
time  that  I  started.  However,  I 
will  not  set  myself  up  as  an  authority 
in  this  respect,  for  I  have  not  been 
in  close  touch  with  the  cheese  game 
for  some  time. 

No  Curd  Mill  or  Rennet 

At  this  time  we  did  not  know  of 
such  a  thing  as  curd  mill  and  many  a 
sweat  I  have  had  over  a  curd  sink 
trying  to  keep  it  from  packing  and 
this  also  reminds  me  of  ha\'ing  lost  a 
good  many  finger  nails,  striking  the 
uneven  seams  on  the  bottom  of  the 
sink. 

There  is  another  thing  that  we  did 
not  have,  at  least  where  I  worked. 
This  was  rennet  extract.  We  had 
the  dried  "bladder"  and  had  to  soak 
it  in  sweet  or  rain  water  from  day  to 
day,  using  two  or  more  jars.  After 
becoming  familiar  with  it,  it  was  just 
as  easy  a  method  as  using  rennet 
extract.  Another  change  is  that  of 
curing  cheese.  I  find  that  in  place  of 
holding  cheese  three  or  four  weeks, 
they  now  are  dipped  in  paraffine  and 
shipped  out  shortly  after  made.  We 
had  to  hold  our  cheese  at  least  three 
weeks  and  watch  them  carefully, 
turning  them  each  day  and  gi\Tng 
them  a  good  rub  and  keeping  them 
well  greased,  etc.,  etc.  I  will  tell 
you  more  about  cheese  later  on. 

I  regret  to  say  that  this  first  ven- 
ture in  the  dairy  industry  did  not 
prove  a  success.  At  the  end  of  the 
second  year  the  owners  almost  aban- 
doned the  cheese  business  and  turned 
their  attention  to  the  creamery  busi- 
ness. Cheese  has  always  been  more 
of  a  luxury  and  not  so  much  of  a 
necessity  as  that  of  butter,  and  as  a 
result,  the  market  has  been  more 
susceptible  to  conditions  of  the  times, 
and  to  supply  the  demand.  It  seems 
that  at  that  time  the  bottom  dropped 
out  of  the  cheese  market,  which, 
together  with  the  administrative  ex- 
pense, almost  ate  up  the  entire  re- 
ceipts. At  any  rate,  some  of  the 
farmers  made  statements  to  the 
eflfect  that  they  did  not  get  enough 
from  it  to  grease  the  wagons  hauling 
their  milk  to  the  factories.    This  was 


^Nuf  said 


THE  PETER  F^^DX  5DN5  CD 

A1743  CHICAGO 


MUR.  DAHLSTROM 
RCHITECT  G 


305  ESSEX  BUILBIMG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES;   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 
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The  Time  to  Act  is 
NOW! 

Soon  you'll  be  right  in  the  rush 
of  your  spring  work.  You'll  not 
have  time  to  studj'  market  condi- 
tions. 

Get  located  for  the  season  before 
the  flush  comes  on. 

We  can  and  will  give  you  real 
service  and  returns,  we  are  seeking 
steady  shippers.  Why  not  you  be 
one  of  them? 


J.  H.  HOAR  &  COMPANY 

"The  House  With  a  Knouin  Reputation" 

174  West  South  Water  St.  CHICAGO.  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fuUy  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  I'ust  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt 
etc.,  in  stock  at  Minneapolis 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  CO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego  &  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 


perhaps  overdrawn  a  little,  but  it_ 
was  bad  enough  at  best. 

Changes  Jobs 

In  the  spring  of  1879,  Mr.  Reed 
and  I  had  a  littTe  disagreement  whieh 
did  not  amount  to  anything,  and 
for  which  we  were  both  sorry,  but 
the  result  was  that  I  decided  to  go 
to  work  for  a  neighboring  farmer 
named  Galbraith  of  an  old  Scotch 
family,  who  was  commonly  called 
"the  Laird."  His  family  consisted 
of  himself  and  his  wife  and  son, 
George,  who  owned  a  dry  goods 
business  in  Algona,  and  a  daughter 
who  lived  on  the  farm  with  them. 
There  were  other  children  but  they 
were  married  and  I  had  nothing  to 
do  with  them.  Times  had  sort  of 
tightened  up  and  labor  was  plentiful 
and  good  places  were  hard  to  get,  and 
for  this  reason  my  salary  for  the  year 
was  to  be  $1.50.  or  .|12.50  per  month. 
This  was  a  desirable  place  and  many 
were  anxious  to  take  it  at  that,  and  I 
felt  fortunate  in  getting  it. 

The  desirable  feature  of  it  was 
that  you  were  sort  of  in  charge  of  the 
work,  having  another  man  under  you, 
and  as  long  as  you  did  the  right  thing, 
no  one  interfered  with  you.  George, 
who  came  out  from  town  about  every 
Sunday,  and  the  old  lady  were  the 
ones  in  authority.  The  Laird  never 
interfered,  nor  did  he  ever  lift  a  hand 
in  the  work.  He  was  a  great  student 
and  would  sit  in  the  house  reading  for 
days  at  a  time.  However,  about 
every  two  or  three  weeks  he  would 
get  restless  and  he  would  go  out  in 
the  grove  and  cut  two  sticks  about 
five  feet  long  and  then  he  would 
start  for  town,  always  walking,  but 
he  did  not  always  walk  back.  This, 
you  understand,  was  before  even 
Iowa  went  dry,  and  about  four  out 
of  five  times  George  would  bring 
him  back  in  his  buggy.  You  see  he 
was  no  exception  to  the  average  old 
Scotchman;  he  liked  his  "nip"  quite 
frequently.  In  his  sober  days,  it 
was  almost  impossible  to  get  him  to 
talk  to  you,  but  with  about  three 
inches  in  a  "washtub"  he  was  the 
most  congenial  fellow  that  you  ever 
met. 

The  only  time  that  I  have  ever  been 
reminded  of  him  since  was  one  time 
up  at  Crookston,  after  one  of  our  good 
old  Red  River  Valley  Dairymen's 
Conventions.  The  convention,  was 
about  over  and  Jack  Beels  and  Henry 
Webber,  after  having  a  few  extra 
parting  "shots"  with  their  friends, 
started  down  the  street  for  their 
train,  which  left  at  llJ:10  for  thi> 
cities. 

Jack  and  the  Boan  Stalk 

They  had  plenty  of  time  so  did  not 
walk  very  fast,  and  besides  this  they 
seemed  to  be  debating  some  weighty 
matter  which  absorbed  a  good  deal  of 
their  energy  and  attention,  which 
])erliaps  accounts,  in  a  measure,  for 
what  luippeni^d.  Just  as  they  had  got 
down  to  thv  corner  where  the  Palace 
Hold  stands,  one  of  the  lamp  posts 
moved  up  in  front  of  Jack,  and  but 
for  tile  fact  that  they  were  traveling 
in  "low,"  there  might  have  been 
SOUU1  damage  to  either  the  post  or  to 
.Jack;  but  as  it  was,  there  was  not 
even  a  recoil,  for  Jack  grabbed  tlu^' 
post  a-tid  hung  on  until  th(^  post  moved 
<)\  er  out  of  Ills  way.  Well,  th(>y  made 
tlu^  train.  Jack  ri^sembled  t]i(>  Laird 
at  this  particular  time!,  aiul  for  tliat 
matter  in  many  otiuu'  ways,  only 
that    th(i    Laird    was    not   a  ladle's 
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man.  One  of  the  Laird's  hobbies  was  to 
tell  about  his  achievements  in  sowing 
grain.  He  claimed,  and  I  was  told 
that  it  was  true,  that  he  had  sowed 
eighty  acres  of  wheat  by  hand  in  one 
day,  winning  a  wager  of  $50.00  on  it. 
However,  he  never  showed  any  incli- 
nation to  do  any  sowing  while  I 
worked  for  him.  Of  course  he  was  a 
man  then  in  his  sixties,  and  apparently 
well  fixed,  at  least  for  those  times, 
but  as  he  grew  older,  the  habit  of 
having  his  "Scotch"  regularly  grew 
stronger,  and  his  visits  to  town 
became  more  frequent,  and  none  of 
his  folks  were  in  sj'mpathy  with  him 
in  this  respect.  The  result  was  that 
they  made  it  as  hard  for  him  to  get 
as  possible,  so  that  his  visits  to  town 
became  less  frequent,  but  a  farmer 
living  two  miles  north  of  us  had 
started  a  brewery,  and  while  the 
Laird  preferred  the  hard  liquor,  he 
was  compelled  to  confine  himself 
to  beer  most  of  the  time.  He  would 
walk  those  two  miles  and  carry  a 
four-gallon  keg  on  his  shoulder  back 
with  him;  this  would  last  him  two 
or  three  daj's,  then  he  woidd  stay 
sober  for  a  week  or  ten  days  and 
repeat. 

He  Found  the  Jug 

One  day  he  started  up  north  on  his 
usual  trip,  and  we  did  not  see  him 
again  until  late  that  night.  George 
had  brought  a  wool  buyer  out  that 
evening,  and  we  had  just  finished 
weighing  it  about  ten  o'clock,  when 
along  comes  the  Laird  carrying  a 
two-gallon  jug.  He  was  a  sight,  cov- 
ered with  mud  and  soaked  from 
head  to  foot.  But  he  was  apparently 
the  happiest  mortal  on  earth,  for  he 
was  laughing  and  talking  to  himself 
all  the  way  up  through  the  grove  to 
the  house.  The  main  subject  of  his 
happiness  was  that  he  had  found  the 
jug. 

It  seems  that  he  had  stopped  on  his 
way  from  the  brewery  with  his 
friend  Jock  Mulherren,  who  lived 
across  the  creek,  and  after  filling  his 
jug  he  had  started  for  home  the 
shortest  way,  where  he  was  compelled 
to  cross  the  creek  on  a  plank.  The 
creek  was  about  three  feet  deep,  and 
evidently  he  had  lost  his  balance  and 
he  and  the  jug  had  gone  overboard 
From  later  reports,  we  judged  that 
he  had  been  in  the  creek  at  least  an 
hour  and  a  half,  looking  for  it.  "By 
God,  I  found  the  jug,"  was  the  first 
and  last  thing  we  heard  him  say  that 
night. 

(To  be  Continued.) 


Increases  Premiums 

Directors  of  the  Dairy  Cattle 
Congress,  Waterloo,  have  voted  a 
substantial  increase  in  the  premium 
money  offered  to  the  five  breeds  of 
dairy  cattle — Holstein,  Brown  Swiss, 
Jerseys,  Guernseys  and  Ayrshires,  at 
the  1923  show,  which  w'ill  be  held 
September  24  to  30,  inclusive. 

Nearly  25  percent  more  money  will 
be  paid  out  for  premiums  in  the  cattle 
department  this  year  than  was  paid 
at  the  1922  show.  Whereas  most 
classes  only  had  eight  premiums  last 
year,  then  will  be  offered  this  year  and 
they  will  be  larger.  Although  the 
premiums  last  year  were  sufficiently 
attractive  to  draw  many  of  the  best 
herds  of  the  country,  the  money  this 
year  will  certainly  prove  far  more 
attractive  than  ever  before. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.E.MILLSa?SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


Youll  Never  Regret 

the  day  you  bought  a  York  Compressor  and  installed  it  in  your 
creamery. 

If  you  are  going  to  buy  a  compressor  this  year  bear  this  in 
mind.   Do  not  buy  regrets. 

Let  us  install  a  York  for  you  and  thus  save  all  your  worries. 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  6l  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris^  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative — EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co.,inc. 


'"KS^S  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


Prescriptions 
Dr  Squirt 


Glad  to  see  you  take  the  bit  in 
your  teeth  and  your  pen  in  hand,  .J.  A. 
Cronholm  of  Minnie,  and  unfold  those 
tales  of  a  grand-dad  to  us  in  these 
days  when  everyone  knows  what  salt 
is  for.  No  one  has  as  much  trouble 
with  bolting  wild  cows  as  you  did 
back  in  '75.  It's  wonderful  what  a 
touch  of  salt  lightly  sprinkled  on  a 
cow's  tail  will  do  to  her  disposition, 
according  to  recent  research  work 
being  carried  on  right  now  up  at  the 
Dairy  School.  We  have  sampled  the 
mud  around  Algona  personally  and 
we  found  it  hard  to  locate  enough 
timber  down  there  to  utilize  in  dig- 
ging the  gumbo  out  from  among  the 
wheels  and  fenders  so  as  to  throw  the 
wheels  into  neutral  on  our  Harley- 
Davidson. 


Algona  is  O.  K.,  but  we  like  Lake 
Mills  better;  they  have  a  lot  nicer 
places  to  bunk  in. 


Keep  sending  mail  to  us  as  Dr. 
Squirt,  Editor  of  the  Dairy  Record, 
as  much  as  you  want  to  folks.  Auto 
suggestion  is  the  big  thing  these  days 
and  if  the  volume  gets  strong  enough, 
Crump  is  just  naturally  liable  to  get 
plumb  absent  minded  one  of  these 
days  and  slip  us  the  check  with  the 
most  kick  in  it.    Here's  hoping. 

Ben  Anderson  and  our  friend  Han- 
na  over  at  Hudson,  Wis.,  might  be 
mighty  busy  guys  but  that's  no  rea- 
sonable reason  why  they  shouldn't 
break  loose  from  under  their  multiple 
chores  occasionally  and  drift  down 
and  wind  up  the  depot  clock. 


We  learn  a  new  thing  every  day 
and  once  in  a  while  we  remember  it. 
For  instance,  we  noticed  the  other 
day  down  at  Hastings,  Minn.,  that 
the  retail  department  at  the  local 
creamery  means  step  around  to  some 
other  department  to  get  your  pound 
prints,  so  we  did,  and  for  the  second 
time  in  one  year,  found  Vanderheide 
so  pesky  busy  that  we  couldn't  got  a 
word  with  him.  People  around  town 
told  us  that  at  one  time  Hastings  used 
to  bale  and  ship  out  a  lot  of  hay.  It's 
different  now;  they  feed  it  up  and  the 
huskiest  hay  baling  outfit  in  the 
countryside  has  staggered  up  with 
(Untranslateablo.  Doc  wrote  this 
in  long  hand  and  it  took  the  com- 
bined efforts  of  all  the  Poles,  Swedes, 
Danes,  Finns,  English,  Irish,  Scotch 
and  Socialists  in  the  building  to  get 
tliis  far.  Editor).  About  the  next 
visitor  Vanderhyde  will  have  will  bfe  a 
Hebrew  with  a  proposition  to  make  in 
regards  to  the  disposal  of  said  baler. 
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The  Editor  v,i\\  be  hard  to  get  along 
with  this  week.  We  are  sending  in 
our  dope  by  long  hand.  We  are  a  long 
ways  off  or  we  wouldn't  dare  take  a 
chance  like  this.  (You  tell  'em,  you 
big  stiff.  Try  writing  it  with  your 
left  hand  while  your  Detroit  Night- 
ingale is  sailing  a  rough  road  on  high 
next  time.  It  couldn't  be  worse. — 
The  Office  Goat). 


We  bumped  into  our  old  boss,  Hank 
Sandholt,  the  other  day.  The  way 
we  manage  to  bump  into  that  bird  is 
by  going  up  to  his  office  and  deliber- 
ately looking  him  up.  He  is  wearing 
out  so  much  railroad  facilities  these 
days  jaunting  back  and  forth  from 
here  to  Chi  that  he  is  hard  to  locate 
at  all.  Hank's  head  is  working  good 
and  he  says,  "Why  not  put  the  loud 
pedal  to  work  for  the  big  dairy  show 
at  fair  time  next  year?  Refer  to  it  as 
the  Dairy  Show  and  the  State  Fair. 
Not  as  the  Dairy  Show  which  is  going 
to  be  held  in  connection  with  the 
State  Fair  but  to  bring  the  Dairy 
Show  right  out  into  the  foreground  as 
the  major  attraction?  Not  the  poor- 
est idea  in  the  world,  is  it  fellers? 


If  some  eddicated  stiff  don't  come 
loping  along  pretty  soon  and  explain 
to  us  in  a  heap  of  detail  just  what 
necromancy  means,  we  don't  think 
that  we  can  hold  out  much  longer,  but 
will  be  single  footing  down  to  the 
Record  office  and  moppin  up  on  The 
Editor  on  general  principles.  That 
word  sure  has  a  scandaloiis  sound  to 
us,  but  we  hate  to  start  shooting 
without  ha\-ing  something  real  pizen 
to  go  on,  as  one  can't  even  shoot  an 
editor  on  a  mere  hunch  these  days. 


Down  at  the  Ames  short  course,  a 
guy  from  Indiana,  home  town  Fort 
Wayne,  we  think,  loosened  up  a  lot  of 
arms  talking  about  Hi.  Overrun,  who 
ever  he  is.  Then  when  he  would  get 
his  second  ■wand,  we'd  get  a  second 
session  all  about  Hi.  We  think  Hi. 
was  jhst  an  imaginary  hero  with  him, 
however,  as  when  asked  to  describe 
the  gent  minutely  to  us,  all  he  handed 
us  was  a  bunch  of  stutters. 


Prof.  Mortensen  ran  true  to  form  at 
this  same  Short  Course.  He  had  a 
husky,  well  developed  Greek  in  the 
Ice  Cream  Department.  We  don't 
savvy  Greek,  but  this  bird  could  turn 
out  a  product  that  speaka  the  good 
Engleesh. 


The  more  we  see  of  John  D  on  his 
price  tags  outside  the  filling  stations, 
the  more  we  think  of  Hank  Ford.  He 
at  least,  gives  one  a  little  something 
for  one's  money,  even  if  a  good  shak- 
ing up  does  go  with  it. 


We  stopped  in  up  at  Lake  Menagha, 
Minn.,  one  night  last  summer,  camp- 
ed with  Laddy  Buck  Van  Antwerp, 
the  deep  sea  fisherman  over  night, 
and  passed  the  time  of  day  with  our 
friend.  Bill  Craft,  the  master  vulcan- 
izer.  The  Finns  up  there  don't  seem 
to  have  any  words  in  their  own  lan- 
guage that  means  creamery  or  E.  A. 
Moe,  its  operator,  so  when  they  talk- 
ed creamery  amongst  themselves  they 
tore  up  a  lot  of  good  English  badly  in 
doing  so.  Moe,  they  gave  us  to  un- 
derstand, considers  the  Dairy  Record 
as  the  big  chief  amongst  the  news- 
papers of  the  state,  continued  story  or 
/.o  continued  story,  sotten-a-Per-r-r 
Killay. 


Naf is  Scientific  Glassware 

FOR  TESTING  MILK 
AND  ITS  PRODUCTS 

IS  JSrOT  CHEAP  GLASSWARE.  The  high  grade  super- 
vision, labor  and  raw  materials  used  in  making  it  are  too 
costly  for  that— but  it  is  ECONOMICAL  GLASSWARE  be- 
cause it  is  GUARANTEED— ACCURATE— and  DURABLE. 
The  prices  are  consistent  with  the  excellent  values  given. 

IF  YOUR  DEALER  does  not  stock  NAFIS 
GLASSWARE,  write  for  our  catalog  and 
names  of  our  distributors  in  your  territory. 

Louis  F.  Nafis,  Inc. 

Manufacturers  of  Scientific  Glassware 
for    Testing  Milk  and  Its  Products. 

544  W.  Washington  Blvd.        Chicago,  111. 

ASK  THE  MAN  WHO  USES  IT 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 


Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &lMgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Mtnn.  Litchfield,  Mian. 


Brown  &  Root  Co. 

Cheese  *  iTt'SSilS"'  Butter 
and  Fresh  Eggs 

165-157  Reade  Street         :         :        NEW  YORK 


Established  1863 

CH   WpJlVPr  A  Pn   Better  Merchants 
•    -l-l-*     f»C<J.Vd     a.    VJU«  65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 
Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

April  14 

April  21 

Jan.  1 

Chicago  

46.886 

50,601 

757,157 

New  Yorli  

66.083 

61.061 

926,676 

Boston  

20.79.5 

21, 135 

264,823 

Philadelptiia.  .  .  . 

15.354 

16,874 

253,152 

Total  

149.118 

149,671 

2,201,808 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  14,  1923 


Cities  , 

In 

Out 

On  Hand 

Chicago .... 

171.303 

196,745 

370,903 

New  York. . 

136,958 

261,175 

845,531 

Boston  

62.169 

40,590 

80,166 

Philadelphia 

17,950 

73,008 

314,220 

Total  

388,380 

571,518 

1.610,820 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

April  16  

April  17  

April  18  

April  21  

16,916 
23,529 
21,327 
22.972 

21,226 

37,227 
33.250 
32,886 
29.413 
28.238 
32.722 

14.745 
11.191 
1 1,201 
Holiday 
10,113 
12,156 

12,002 
1 1,306 
10,733 
9,569 
9,561 
10,874 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  14-20,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Markets 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

14 

16 

17 

18 

19 

20 

New  York .  . 

46  J 

46 

46 

45 

44} 

44 

Chicago ... 

45  i 

46 

46 

44 

43 

42} 

Philadelphia 

46^ 

47 

46} 

45} 

44} 

44 

Boston  

48 

47 

47 

45} 

Hol- 

44 

iday 

Butter    Markets    Weak    Prices  Break 
Sharply 

Supplies  in  excess  of  tlie  demand,  to- 
gether with  sentiment,  moulded  in  fact  by 
the  approaching  flush  season  and  weak 
foreign  markets,  caused  the  butter  market 
during  the  week  ending  April  21  to  become 
very  weak.  Prices  broke  sharply  to  a  new 
low  level  for  the  season.  Trading  was 
marked  with  frantic  selling  on  the  part  of 
tliose  who  liad  a  surplus  and  indifference 
on  the  part  of  the  buyers.  Confidence 
everywhere  was  lacKing  and  each  of  the 
almost  daily  declines  apparently  brought 
the  market  no  nearer  to  a  stable  l^asis. 
At  the  close  of  the  week  there  were  some 
operators  who  felt  that  prices  were  at  or 
near  bottom,  but  tliese  opinions  were 
largely  based  on  the  fact  tliat  the  market 
does  not  usually  break  so  sharply  for  along 
period  of  time  and  not  so  firmly  fixed  that 
they  resulted  in  any  speculative  demand 
either  through  actual  buying  or  holding 
goods  for  a  better  market. 

That  Prices  Can  Only  be  Stabilized  by 
Increased  Consumption  is  Belief 
In  fact,  practically  all  receivers  were 
just  as  relentless  as  before  in  their  free 
selling  policy  when  any  surplus  appeared. 
Many  of  them  did  not  understand  why  the 
market  was  so  weak,  but  the  experience  of 
several  weeks  of  declining  prices  caused 
them  to  refuse  to  believe  in  any  indication 
of  strength  except  a  continued  period  of 
short  supplies  and  keen  demand.  The 
theory  that  April,  because  of  the  decrease 
in  storage  stocks  and  production  should 
bring  a  period  of  scarcity  was  given  little 


thought.  Operators  were  agreed  that  there 
was  only  one  way  to  stabilize  prices.  The 
higli  prevailing  prices  compared  with  what 
the  flush  production  prices  are  likely  to  be. 
together  with  undesirable  quality,  pre- 
vented any  support fromastoringorspecula- 
tive  demand.  It  was  therefore  necessary 
to  find  a  level  where  the  consumptive 
demand  would  be  sufficiently  increased  to 
more  closely  clean  up  current  reccijits. 
Efforts  to  do  this  resulted  in  the  declines 
of  the  week  under  review. 

Statistical  Position  Fairl.v  Firm 
From  a  statistical  standpoint  it  was 
rather  hard  to  understand  tlic  weakness  of 
the  market.  Production  showed  only 
small  increases  and  the  receipt.s  at  the  four 
markets  wliile  fluctuating  some  from  week 
to  week,  did  not  show  increases  which  miglit 
indicate  such  a  sharp  break.  Trading 
stocks  were  comparatively  light.  With- 
drawals from  storage  were  small,  but  the 
remaining  stocks  in  storage  were  very 
light  compared  with  a  year  ago.  The 
consumptive  demand  may  have  decreased 
some  but  the  trend  of  prices  for  several 
weeks  would  indicate  an  increase  instead. 
Thus  the  weakness  apparently  was  due  to  a 
small  surplus  which  no  one  was  willing  to 
carry  through  impending  declines.  The 
light  trading  stocks  may  even  have  helped 
in  a  way.  to  weaken  the  market,  for  with 
light  stocks  operators  had  little  to  lose  by 
declines. 

Weak     Fo  eign     Markets  Disturbing 
Element 

Besides  this  the  condition  of  foreign 
markets  acted  as  a  disturbing  element. 
Late  in  the  previous  week  tlie  S.  S.  Pick 
appeared  in  the  New  York  Harbor  with 
about  30,000  l)oxes  of  New  Zealand  butter. 
This  was  offered  to  American  buyers  but 
the  price  was  too  liigh  to  interest  tliem. 
The  sailing  of  the  steamer  from  New  York 
produced  some  strength,  but  no  sooner 
had  she  gone  than  she  appeared  in  the 
Boston  Harbor.  This  again  disturbed  the 
market.  It  is  believed  that  the  steamer 
finally  sailed  for  England  witli  the  entire 
cargo.  A  rumor  was  also  circulated  that 
England  was  returning  at  least  part  of  a 
shipment  from  the  XTnited  States.  This 
was  not  confirmed  and  affected  the  market 
less.  Weakness  of  the  Canadian  and  Dan- 
ish markets  with  some  shipments  from 
Canada  and  about  1.000  casks  from  Den- 
mark to  arrive  at  New  York  about  the 
22nd  of  April  was  ot  considerable  influence. 
At  the  close  of  the  week  there  were  no 
reports  of  firmer  foreign  markets,  but  the 
simultaneous  weakness  of  American  mar- 
kets together  with  tlie  approaching  of 
flush  production  did  stregthen  the  belief 
tliat  future  importations  would  be  small. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers*  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.    92  Score  90-91 

MonAprlO.  46}  ©47    46   45}  @45^ 

TuesAprl7,  46}  @47     46   45}  @45i 

Wed  Apr  18,  45^  @46    45   44}  @44J 

Thu  Apr  19,  45    ©45}  44}   44  ©44^ 

Fri     Apr20,  44J@45     43i  @44  43}  

Sat    Apr  21,  43    ©43}  42}   42  

Saturday,  April  21. 
Creamery — 

Higher  scoring  than  Extras  43  ©43} 

Extras  (92  score)   ©42} 

Firsts  (90  to  91  score)   42  @ 

Firsts  (88  to  89  score)  41}  ©41  J 

Seconds  (84  to  87  score)  41  ©41} 

Centralized,  cars,  90  score  42  @ 


Centralized,  cars,  89  score  415  ©42 

Unsalted,  higher  than  Extras.  .  .  .44}  ©45} 

Unsalted,  Extras  (92  score)  43}  ©44 

Unsalted,  Firsts  (90  @91  score).  .  .43  ©43} 

CHICAGO   BUTTER   AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon.,  Apr.  16.  ..  46  45  ©45}  46 
Tues.,  Apr.  17..  .  .  46  45  ©45}  46} 
Wed.,  Apr.  18....  44  42f@43  44} 
Thu.,  Apr.  19.  ..  43  42}  ©42  43J 
Fri..  Apr.  20..  ..  42}  41  ©41}  42} 
Sat.,     Apr.  21.   ..   40}       40    ©40i  40} 

Creamery.  Extra  (92  scores)   ©40} 

Higher  scoring  lots  command  a 
premium. 

Extra  riists  (00  to  91}  scores).  40  ©40} 

First.s  (S.s  to  89}  scores)  39  ©39} 

Seconds  (83  to  87  scores)  38  ©38} 

Centralized  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh  4^ }  © 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Apr.  16  45 

Tues.,  Apr.  17  45 

Wed.,  Apr.  18  43 

Thu..  Apr.  19  42 

Fri..     Apr.  20  42 

Sat.,     Apr.  21  00 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 

Ninety-five  member-creameries  report 
an  output  of  3.735.057  pounds  of  butterfat 
for  week  ending  April  14.  a  decrease  of  .94 
per  cent  compared  with  the  previous 
week,  and  an  increase  of  9.2  per  cent  over 
the  same  week  last  year. 

EGG  MARKETS 

NEW  YORK 
From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon..  Apr.  16  32}  ©33  31}  ©32 

Tues..  Apr.  17  32}  ©33  31}  ©32 

Wed.,  Apr.  18  32    ©32}  31  ©31} 

Thu..   Apr.  19  32    ©32}  31  ©31} 

Fri..     Apr.  20  32    ©32}  31  ©31* 

Sat.,     Apr.  21  32    ©32}  31  ©31} 

CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

Mon..  Apr.  16  26}  ©27  25  ©25} 

Tues..  Apr.  17  27   25  ©25} 

Wed..  Apr.  18  26}  ©26?  25  ©25} 

Thu.,  Apr.  19  26}   25  ©25} 

Fri.,     Apr.  20  26   ©26}  25  ©25} 

Sat.,    Apr.  21  25J@26  24}  ©25 

Grant,  Neb. — Ralph  Lapham  of 
Yuma,  Colorado,  has  purchased  the 
Fairmont  cream  station  of  E.  R. 
Gaddis. 

Cedar  Falls,  Iowa — Benson  Dairy 
Company  has  amended  and  sub- 
stituted articles  of  incorporation.  Now 
to  be  known  as  the  Benson  Co- 
operative Creamery  Company.  P. 
A.  Lund,  president;  John  R.  Dumond, 
secretary. 

Algona,  Iowa — H.  G.  Kuehl  has 
resigned  as  manager  of  E.  B.  Higley 
Company  cream  station;  will  be 
succeeded  by  Richard  Lloyd. 


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


ZEN  ITH 
BUTTER 
&  EGG  CO. 

nODu.ne  St.  NEW  YORK 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St^Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


Wanted,  Cream  Tester,  by  co-opera- 
tive creamery;  must  be  able  to  do  fast 
reliable  work,  also  help  with  other  work 
when  time  permits.  This  is  no  lazy  man's 
job:  state  wages  wanted  in  first  letter. 
.Joseph  Hansen.  Clarrisa.  Minn.  4-25 

Helper  Wanted  at  once  in  up-to-date 
co-operative  creamery:  year  around  job: 
use  ice  machine:  grade  cream,  and  pay 
according  to  quality:  good  chance  to  learn 
the  trade:  young  man  with  some  experience 
preferred:  state  wages  and  experience  in 
first  letter  Farmers'  Creamery  Company. 
(iraettinger.  Iowa.  4-2.5 

First  Assostant  Wanted  at  once:  must 
have  two  or  three  year.s'  experience,  be 
clean  and  dependable,  have  technical 
knowledge  and  understand  importance  of 
details  in  modern  creamery  operation; 
no  "hit  or  miss"  kind  wanted:  year  round 
job:  modern  creamery:  maKe  500,000 
pounds  annuallv:  salary  to  start.  $75.00 
per  month,  C.  H.  Sorensen,  WatKins. 
Minn  5-2 


Position  Wanted  as  assistant  in  good 
creamery:  have  two  and  one-half  years' 
experience,  boiler  and  testing  license: 
attended  1921  Minnesota  Buttermakers' 
Short  Course:  can  furnish  best  of  references: 
stage  wages  in  first  letter.  Address  Albert 
Kistner.  Arlington.  Minn.  5-2 

Wanted  a  Position  as  helper  in  farmers' 
co-operative  creamery:  have  eight  months' 
experience  and  can  come  at  once.  Arthur 
M.  .1.  Pogalchinek,  R.  4,  Box  40,  Albany. 
Minn.  5-2 

Wanted.  Position  as  assistant  by  man 
W'th  considerable  experience;  moderate 
salary.  H.  W.  Davis,  %  State  Creamery, 
.\U)<'rt  Lea,  Minn.  5-2 


Position  Wanted  as  assistant  butter- 
maker;  have  two  and  one-half  years'  ex- 
perience; Wisconsin  Dairy  School  graduate; 
am  junior  member  of  the  Wis(;onsin  Butter- 
makers' Association;  am  single,  ago  twenty- 
eight  years;  can  furnish  best  of  references; 
please  state  wages  and  particulars  in  first 
letter.  Address  3020,  Dairy  Record,  St, 
Paul,  Minn,  4-25 

Position  Wanted  as  helper  in  creamery 
where  I  can  learn  the  trade;  no  bad  habits; 
willing  to  work;  prefer  steady  work  the 
year  around;  can  furnish  the  very  best 
references;  state  wages  in  first  letter.  E.  A. 
Sandgren,   Box  486,   Deer   River,  Minn. 

4-18tf 


For  Sale — Creamery  in  Southwestern 
Minnesota  in  fast  developing  dairy  coun- 
try: made  about  hundred  thousand  pounds 
last  year;  sickness  in  family  reason  for 
selling.  Address  3023,  Dairy  Record,  St. 
Paul,  Minn.  5-2 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
i-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.  Milwaukee,  Wis. 
 4-5tf 

Milk  Pumps — Sanitary,  rotary  geared 
pumps  with  tight  and  loose  pulleys;  enam- 
eled; 1-inch.  $18.00;  IJ-inch,  $24.00;  cash 
with  order.  Harris  Machinery  Company, 
Minneapolis,  Minn.  8-9tf 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons.  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111,  3-7tf 

For  Sale — Fifty  gallon  new  style  Haug- 
dahl  starter  can,  slightly  used;  good  as 
new;  only  $95.00.  Provision  Store  Cream- 
ery, Randall,  Minn.  4-25 

Wanted — One  hundred  fifty  gallon  coil 
vat.  Morris  Creamery  Company,  Morris, 
Minn.  5-2 

For  Sale — One  ten  gallon  tub  ice  cream 
freezer  with  two  copper  cans,  one  new, 
first  class  condition,  first  check  for  $50.00 
gets  it;  large  ice  crusher,  good  condition. 
$25.00;  large  number  of  one,  two,  three  and 
five  gallon  packing  cans  and  tubs;  will  sell 
right  if  taken  at  once.  C.  A.  Rasmussen. 
George,  Iowa.  4-25 

For  Sale — One  400-gaIlon  Jensen  cream 
ripener;  just  the  kind  you  need  for  the 
fiush  season;  in  good  shape  and  ready  for 
use;  a  snap  for  quick  sale;  first  check  of 
$85.00  takes  it.  F.  O.  B.  Alden.  Mansfield 
Co-operative  Creamery,  Alden,  Minn.  4-25 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled;  three 
6-bottle  hand  tester;  also  a  number  of  22- 
pound  lO-gallon  heavy  shipping  cans, 
slightly  used;  six  8-quart  heavy  ice  cream 
brick  molds,  slightly  used;  a  number  of 


dilTerent  sizes  square  ice  cream  brick  cans. 
Midway  City  Creamery  Comjiany.  New 
Rockford,  N.  D.  4-18tf 

For  Sale — One  400-gallon  Wizard  disc 
ripener.  in  good  servicealjle  condition; 
first  check  for  $125  takes  it;  reason  for 
selling,  just  installed  GOO-gallon  vat,  Bork 
Creamery  Clompany.  Manson,  Iowa.  4-18tf 

Grea  m  Scalow — We  repair  Torsion  cream 
scales;  high  class  workmanship  guaranteed 
at  reasonable  cost;  quick  service.  Dairy 
and  Produce  Supply  Company,  107  S.  W. 
Third  Street.  Des  Moines.  Iowa.  5-9 

Wanted — Six  hundred  gallon  Cherry 
ripener;  two-inch  coil:  side  opening  covers; 
must  be  in  good  usable  condition;  circulat- 
ing tank  not  required.  Mandan  Creamery 
and  Produce  Companv,  Mandan.  N.  D.  4-25 


RULING  HOLDS 


(Continued  from  Pa^e  5) 


the  Act  of  May  9,  1902,  knowii  as 
the  adulterated  law,  the  Internal 
Revenue  people  would  still  prosecute 
on  butter  containing  high  moisture. 
To  satisfy  myself  on  this  question, 
I  wrote  to  the  Internal  Revenue 
Department  and  asked  them  to  give 
me  an  answer  from  their  legal  depart- 
ment. Enclosed  you  will  find  an 
answer  by  the  Internal  Revenue 
Department. 

While  the  statute  fixing  eighty  per 
ceat  fat  under  the  Bureau  of  Chem- 
istry might  render  it  more  difficult 
for  the  Internal  Revenue  to  get  a 
conviction  on  butter  that  is  high  in 
moisture  provided  it  contained  eighty 
per  cent  fat,  I  would  advise  all 
creamerymen  not  to  take  any  chance 
on  that  question.  Going  into  the 
courts  and  fighting  a  proposition  of 
this  kind  is  expensive.  At  the  same 
time  I  think  that  sixteen  per  cent 
moisture  is  a  just  limit  and  that  most 
all  creamerymen  can  comply  with 
the  same  at  most  times  if  thej^  use 
intelligence  and  care. — G.  L.  McKay. 


j— The  Preparation- 
and  Care  of 
Starters 

A  BOOK  OF  38  PAGES 

By  Elov  Ericsson 


Pric 


25c 


Postpaid 


Now  in  Stcck  and  For  Sale  by 

THE  DAIRY  RECORD 

ST.  PAUL,  MINN. 


*'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
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Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner,  came  in  when 
the  office  was  crowded  with  a  bunch 
of  stogie  smokers  last  week.  Once 
in,  he  couldn't  leave.  Takes  an  iron 
constitution  to  be  a  Commish. 

F  S.  Whirry,  western  representa- 
tive for  Jake  Narzisenfeld,  New  York, 
came  in  hidden  behind  a  smile  last 
week.  The  cause  of  the  grni  has 
not  yet  been  discovered.  We  should 
worry.  We  know  a  place  to  get  it, 
too. 

C.  A.  Vanderhyde,  operator  at 
Hastings,  Minn.,  was  in  St.  Paul 
last  week  in  search  of  some  thimga- 
majig  for  his  radio.  He  didn't  call 
it  that,  but  trying  to  follow  these 
radio  nuts  is  like  trying  to  make  a 
4'd  run  without  giving  an  exhibition 
of  a  broncho.  . 

We  take  back  all  of  the  unkind 
things  we  have  ever  said  about  Frank 
Brown,  boss  of  the  J.  G.  Cherry  Co., 
in  these  parts.  He  was  invited  to 
help  furnish  the  new  apartment  and 
responded  with  a  box  of  poker  chips 
and  a  deck  of  cards.  If  they're  the 
right  kind,  getting  the  rest  of  the 
furnishings  should  be  easy. 

Jack  Raether,  district  manager  of 
Westerlin  &  Campbell  in  this  neck  of 
the  woods,  finally  cracked  loose  with  a 
\asit.  His  only  excuse  for  not  showing 
up  before  was  that  he's  too  busy 
selling  ice  machines.  Just  fawncy! 
But,  of  course,  there  are  probably 
people  in  this  world  who  would  rather 
take  care  of  their  business  than  look 
upon  a  good  thing. 


P.  W.  Peterson,  the  handsome 
District  Dairy  Agent  of  the  Nickel 
Plate,  came  in  to  tell  how  much 
business  he  was  getting  froni  the 
creameries  these  days.  After  listen- 
ing to  these  railroad  birds  a  while, 
we  estimate  the  output  of  Minnesota 
butter  at  three  billion  pounds  per 
annum.  . 

W.  B.  Barney,  former  Iowa  Dairy 
and  Food  Commissioner,  who  is 
now  writing  expense  accounts  for 
the  Holstein-Freisian  Association  is 
in  bad.  He  came  in  after  the  natives 
had  bought  their  own  lunch.  Mr. 
Barney  has  been  doing  splendid  work 
in  securing  State  legislation  prohib- 
iting the  use  of  dairy  terms  on  oleo- 
margarine packages  and  he  was  here 
to  interest  Minnesota  dairy  interests 
in  a  model  bill  which  he  had  prepared 
for  that  purpose. 

P.  H.  Kieffer,  president  of  Gude 
Bros  ,  Kieffer  Co.,  New  York,  accom- 
panied by  O.  A.  Storvick,  Albert 
Lea,  western  representative,  visited 
The  Dairy  Record  offices  last  week. 
Somebody  .referred  to  Mr.  Kieffer  as 
an  Iowa  product  and  right  away  Ole 
reared  up  and  claimed  him  for  Minne- 
sota. Nice  to  have  people  fight  about 
one  in  that  way.  No  one  ever  fights 
for  the  honor  of  claiming  us.  Our 
idea  of  fame  is  having  Ole  Storvick 
trving  to  hang  a  Minnesota  label 
on  us.  He  thinks  that  the  Garden 
of  Eden  had  nothing  on  the  Star  of 
the  North  State. 

C.  H.  Peters,  formerly  of  Mt. 
Lake,  Minn.,  but  now  of  Salem,  Ore., 
nearly  caused  a  riot  among  the  fair 
ones  who  claim  they  work  around 
this  place  when  he  wrote  in  last  week 
to  say  that  out  there  the  roses  were 
in  bloom.  At  first  glance  it  looked 
as    though    he    said    they    were  m 


bloomers;  He  used  two  pages  raving 
about  the  climate  there,  but  we  don't 
dare  print  it  as  there  are  already  too 
many  creamerymen  leaving  this  neck 
of  the  woods.  Mr.  Peters  is  located 
at  840  South  Liberty  Street,  and 
anybody  who  wants  to  know  what 
paradise  is  like  is  advised  to  write 
to  him  and  get  a  letter  which  reads 
like  a  California  land  company's 
prospectus. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the 
past  week  were  the  following:  G.  W 
Hetrick,  Helena  to  Butte,  Mont.; 
George  Irey,  Big  Stone,  S.  D.,  to 
Hamilton,  Mont.;  M.  Pederson,  Jones- 
boro.  Ark.,  to  LaFayette,  Ind. ;  W.  S. 
Borger,  Lyle  to  Austin,  Minn.;  Otto 
Stark,  Aberdeen,  S.  D.,  to  Lemon, 
Colo.;  Jos.  Mahr,  Weyerhauser,  Wis., 
to  White  Bear  Lake,  Minn.;  F.  R. 
Harrild,  Minneapolis  to  No.  Hibbing, 
Minn.;  W.  J.  Buchmiller,  Westboro 
to  Barnum,  Wis.;  A.  Zoerb,  Aitken, 
to  Wright,  Minn. 

Change  Locations 
C.  F.  Lynch  &  Co.,  New  York, 
announce  their  removal  to  179  Duane 
Street,  where  they  have  secured 
larger  and  more  modern  quarters. 
Crawford  &  Lehman,  Philadelphia, 
have  also  moved.  That  company  is 
now  located  at  33  and  35  South 
W^ater  Street. 


The  KIMBLE 
Sand  Blast  Spot 

is  just  one  of  those  big,  little  things 
that  mean  much  to  the  man  who  is 
using  milk  or  cream  test  bottles. 

It  gives  glass  a  writing  paper  finish 
that  doesn't  wear  smooth  like  the 
commonly  used  "acid  mark."  What 
you  put  on  stays  on  until  you  rub 
it  off. 

Jf  your  Jobber  doesn't  handle 
Kimble  Creamery  glassware, 
write  us  direct. 


.jble  Glass  Company 

VINELAMO.N  J     CMICASO.lLl..  NtWYOBK.N  V. 


Freezing  With  Ammonia 

The  Creamery  Package  Mfg.  Com- 
pany, 61-67  W.  Kinzie  St.,  Chicago, 
111.,  have  just  issued  a  bulletin  des- 
cribing their  line  of  Progress  Arn- 
monia  Ice  Cream  Freezers.  As  this 
system  under  certain  conditions  has 
many  advantages  over  brine  freezers, 
all  ice  cream  men  should  get  acquaint- 
ed with  the  new  system  by  sending 
for  the  new  bulletin. 

Bi^  Dispersal  Sale 

Of  interest  to  creamery  patrons 
will  be  the  announcement  of  Taylor& 
Christgau,  Owatonna,  Minn.,  of  their 
intention  to  disperse  their  herd  of 
seventy  pure  bred  Ormsby  Holsteins 
at  public  acution,  June  12. 

All  cattle  offered  at  this  sale  are 
on  the  accredited  list  and  guaranteed 
to  be  sound  and  free  from  disease. 
The  herd  is  headed  by  Sir  Ormsby 
Hengerveld  Segis  95576,  a  noted  sire 
of  the  breed,  and  his  progeny  have 
established  an  enviable  record  for 
production. 

L.  S.  Taylor,  one  of  the  partners, 
is  a  former  Minnesota  creamery 
operator  and  was  also  the  representa- 
tive of  the  Wells-Richardson  in  the 
Northwest  for  some  time.  He  carried 
away  high  honors  in  the  National 
Creamery  Buttermakers'  Association 
contest  at  the  St.  Louis  Exposition 
with  a  score  of  98|  on  his  butter 
entry.  He  has  devoted  the  same 
energies  which  made  him  a  leader 
in  the  creamery  business  to  the 
building  up  of  his  herd  and  the  dis- 
j)osal  of  his  herd  will  offer  an  unusual 
()I)port  unity  for  patrons  to  secure 
good  foundation  stock  for  pure  bred 
herds. 

In  the  manufacture  of  butter  in 
this  country  there  are  produced  an- 
nually 18,8()(),()()0,000  poun<ls  of  skim 
milk 'and  an  additional  2,2()(),00(),000 
pounds  of  buttermilk.  The  cheese 
which  we  make  gives  us  3,200,000,000 
pounds  of  whoy. 
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CENTRALIZER  RUMORS 


Widespread  Reports  of  Many 
Entering  Minnesota. 


Published  Statement  of  Blue 
^'alley's  Plans  Believed 
Greatly  Exaggerated. 


Widely  broadcasted  rumors  of  the 
intention  of  a  number  of  large  cen- 
tralizers  to  invade  Minnesota  terri- 
tory during  the  coming  year  have  been 
causing  considerable  uneasiness 
among  officials  of  local  plants,  during 
the  past  few  weeks. 

An  editorial  statement  appearing 
in  The  Farmer  last  week  to  the  effect 
that  the  Blue  Valley  Creamery  Co. 
proposed  "to  have  thirty  high-class 
creameries  in  the  State  later  on," 
and  that  another  company  "is  open- 
ing a  plant  at  St.  Paul,"  has  appa- 
rently added  materially  to  this  feeling 
of  uncertainty. 

Believed  Exaggerated 

It  is  believed  that  The  Farmer's 
statement  regarding  Blue  Valley's 
plans  greatly  exaggerate  that  com- 
pany's intentions.  While  rumors  to 
the  effect  that  the  Chicago  corpora- 
tion had  purchased  property  in  va- 
rious Minnesota  towns  for  the  pur- 
pose of  erecting  creameries  is  fre- 
quently heard,  none  of  these  state- 
ments have  ever  been  verified. 

It  is  reported,  on  the  other  hand, 
that  certain  officials  of  the  Blue 
Valley  are  none  too  sanguine  of  the 
success  of  the  Sauk  Centre  creamery, 
and  that  considerable  opposition  to 
the  sweet  cream  creamery  plan  has 
developed  within  its  own  ranks.  It 
is  deemed  by  no  means  imp'-obable 
that  stiff  opposition  on  the  part  of 
Stearas  county  dairy  farmers  will  dis- 
courage any  future  attempts  of  the 
big  centralizer. 

Not  To  Centralize 

The  "other  company"  to  which 
The  Farmer  refers  is  the  California 
Central  Creameries  which  recently 
opened  a  branch  in  St.  Paul. 

According  to  a  statement  made  to 
The  Dairj^  Record  by  Arnold  O. 
Dahlberg,  who  is  in  charge  of  the  St. 
Paul  office  of  that  concern,  it  is  not 
the  intention  of  his  company  to  enter 
the  Minnesota  field  as  a  manufacturer 
at  all.  He  stated  that  his  company 
would  purchase  all  butter  secured  in 
Minnesota  from  already  existing 
local  creameries. 

While  officials  of  the  company  were 
reticent  to  give  any  information 
regarding  their  plans,  it  is  believed 
that  the  California  concern  does  not 
intend  to  market  much  of  the  butter 
purchased  in  Minnesota  as  such, 
but  intends  extracting  the  oil  for  use 
in  candy  making,  although  some  of  it 
may  be  used  for  ice  cream  purposes. 

(Continued  on  Pa^e  29) 


BUTTER  ON  UP-GRADE 


Survey   Made  For  Dairy  Record 
Shows  Improvement. 


New  York  and  Philadelphia  Get- 
ting Most  of  Choice  Grades, 
Report  Indicates. 


The  average  quality  of  all  butter 
going  to  the  four  principal  markets 
of  the  country  is  steadily  improving. 

This  fact  is  brought  out  in  a  sur- 
very  recently  made  by  the  United 
States  Bureau  of  Agricultural  Eco- 
nomies at  the  request  of  The  Dairy 
Record.  The  mean  average  score  of 
the  four  markets  for  March,  1923, 
was  90.62  as  compared  to  89.26  for 
October,  1921,  the  mean  average  of 
the  Chicago  and  New  York  markets. 

Philadelphia  led  in  the  quality  of 
March  receipts  with  a  mean  average 
score  of  91.84,  the  report  shows. 
New  York  was  next  with  91.20,  Bos- 
ton third  with  90.10,  and  Chicago 
fourth  with  89.35. 

Officials  Interested 
It  was  generally  conceded  that 
cream  grading  campaigns,  movements 
for  better  manufacturing  methods, 
work  for  better  care  of  cream  on  the 
farm,  and  similar  enterprises  had 
worked  wonders  in  the  quality  of 
butter  manufactured,  but  just  how 
much  improvement  had  been  brought 
about  was  a  matter  of  conjecture.  As 
a  pioneer  in  fostering  these  move- 
ments at  a  time  when  they  were 
objects  of  considerable  antagonism. 
The  Dairy  Record  was  particularly 
interested  in  knowing  what  results 
had  been  obtained  and  whether  its 
efforts  had  been  justified.  It  therefore 
sent  a  request  to  Roy  C.  Potts, 
specialist  in  charge  of  the  Dairy 
and  poultry  Di^^sion  of  the  Bureau, 
outlining  the  type  of  information 
desired,  and  asking  his  assistance  in 
securing  it. 

Mr.  Potts  recognized  the  value  of 
this  kind  of  information  immediately 
but  suggested  that  the  survey  be 
placed  in  the  hands  of  C.  W.  Fryhofer, 
supervising  inspector  of  dairy  prod- 
ucts, as  Mr.  Fryhofer  was  constantly 
on  the  New  York  market  and  was 
in  close  touch  with  the  other  leading 
markets  of  the  country. 

(Continued  on  Pa^e  26) 


AFTER  NA\'Y  CONTRACT 


First  Ignored,  Now  Matter  of  Keen 
Competition. 


Fi^ht  For  Minnesota  Creamery 
Butter  Follows  Attempt  to 
Land  Bi^  Order. 


At  first  ignored  to  such  an  extent 
that  it  was  necessary  for  officials 
of  the  Department  of  Agriculture  to 
ask  outside  assistance,  competition 
for  the  contract  to  supply  the  Navy 
with  400,000  pounds  of  sweet  cream 
butter  has  suddenly  reached  such  an 
acute  stage  that  an  open  fight  is  not 
at  all  unlikely. 

Up  until  a  few  weeks  ago  bidders 
for  the  contract  were  so  few  that  it 
was  necessary  for  the  Navy  Depart- 
ment to  reopen  the  schedules.  Even 
then,  there  was  so  little  interest  shown 
by  the  creameries  that  the  Navy 
Department  called  upon  the  Depart- 
ment of  Agriculture  for  assistance  in 
arousing  the  interest  of  the  western 
plants. 

Officials  of  the  Department  of 
Agriculture  took  up  the  matter  with 
James  Sorenson,  secretary  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association,  asking  that 
he  use  his  influence  to  interest  cream- 
eries and  pointing  out  the  great  loss 
which  would  result  if  the  Navy  were 
forced  to  accept  butter  of  a  lower 
grade,  a  plan  which  it  was  then  con- 
templating. 

Suddenly  Interested 
Mr.  Sorenson,  without  making  any 
recommendation,  called  the  attention 
of  a  number  of  those  who  were  in  a 
position  to  fill  such  an  order  to  the 
Department's  communication.  Two 
weeks  later  a  scramble  for  the  contract 
ensued. 

The  Gude  Bros.  Kieffer  Co.,  of  New 
York,  and  the  American  Stores  Co., 
of  Philadelphia,  are  known  to  be 
actively  seeking  the  contract.  It 
is  also  rumored  that  the  California 
Central  Creameries,  and  S^\^ft  & 
Co.,  are  in  a  receptive  mood.  The 
Minnesota  Co-operative  Creameries' 
Association,  Inc.,  is  also  said  to  be 
interested  to  the  extent  that  it  wishes 
to  have  its  member  creameries  fill 
the  contract  through  the  association. 

(Continued  on  Page  12) 
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Quality  Survey  of  Receipts  of  Butter  During  March,  1923 


No. 

87  or 

ZMean  Ave. 

Market 

Firms 

93 

92 

90-91 

88-89 

Below 

Score 

New  York  

42 

23.75 

34.25 

25.50 

13.00 

3.5 

91.'20 

Chicago  

7 

2.60 

13.70 

47.00 

33.10 

3.6 

89.35 

Philadelphia  

12 

35.50 

37.00 

22.00 

5.00 

0.5 

91.84 

Boston  

3.00 

20.00 

42.00 

34.00 

1.0 

90.10 

Average  per  cent .... 

68 

Total 

16.21 

26.24 

34.10 

21.25 

2.15 

90.62 
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BUTTER  IMPROVING 

The  facts  brought  out  in  the  survey  of  the  quality  of 
receipt  of  butter  during  the  month  of  March,  made  by 
the  United  States  Bureau  of  Agricultural  Economies  at 
the  request  of  The  Dairy  Record,  may  be  regarded  as  a 
distinct  victory  for  the  local  creameries  of  the  United 
States. 

While  it  is  undoubtedly  true  that  the  centralizers 
have  made  some  improvement  in  the  quality  of  their 
output  during  the  past  few  years,  the  big  advance  has 
been  made  by  the  local  plants,  particularly  the  co-operative 
creameries. 

The  results  of  the  first  survey  show,  as  could  nothing 
else,  the  value  of  the  work  being  carried  on  for  better  raw 
material.  Since  good  raw  material  must  be  the  first 
step  in  the  production  of  good  butter,  the  relationship 
between  those  campaigns  and  the  unquestioned  improve- 
ment in  the  finished  product  is  a  very  d'rect  one. 

There  is  still  room  for  great  improvement,  of  course- 
But  with  fifty-eight  per  cent  of  the  butter  received  in 
New  York  during  the  month  of  March,  1923,  by  the 
forty-two  dealers  reporting,  scoring  Extras  or  higher, 
and  seventy-two  and  one-half  per  cent  received  during 
the  same  month  by  the  twelve  Philadelphia  dealers  report- 
ing, showing  the  same  results,  who  can  say  that  a  splendid 
start  has  not  been  made?  It  is  very  probable  that  a  more 
complete  survey  would  show  a  lower  mean  average  score  for 
the  two  cities  than  that  brought  out  in  the  March  sur- 
vey, (The  Dairy  Record  has  no  intention  of  having  any 
of  these  figures  used  as  being  anything  more  than  an  indi- 
cation), the  fact  that  the  butter  quality  of  the  country 
is  rapidly  improving  can  not  be  gainsaid. 

Mr.  C.  W.  Fryhofer,  Supervising  Inspector  of  Dairy 
Products,  to  whom  the  credit  for  the  survey  is  due  largely, 
in  a  letter  to  The  Dairy  Record,  calls  attention  to  the 
fact  that  the  March  tabulations  must  not  be  considered 
truly  indicative  of  the  quality  for  the  entire  year.  We 
hope  that  this  fact  will  be  kept  in  mind  by  any  of  those 
who  may  be  inclined  to  make  capital  out  of  the  figures. 
While  stated,  we  feel  that  the  survey  shows  that  great 
improvement  has  been  made  in  the  quality  of  butter 
being  manufactured  by  the  creameries  of  the  country, 
we  do  not,  for  an  instant,  attempt  to  delude  ourselves 
with  the  thought  that  more  than  fifty  per  cent  of  the 
butter  going  to  New  York  will  score  Extras  or  better 
the  year  'round. 

It  i.s  to  be  hoped  that  more  deah^rs  (i)articularly  those 
in  (Chicago  and  lioston)  will  recognizi;  the  importance 
of  this  work  sufficiently  to  co-operate  better  with  tlio 
Bureau  in  future  surveys.  Surely  there  must  be  more 
than  seven  deajers  in  each  of  those  markets  who  are  wil- 
liiit'  to  co-operate  in  securing  such  valuable  data!  Its 


value  to  the  industry  can  not  be  overestimated.  Of 
course  such  information  would  be  more  valuable  if  it 
were  more  complete,  but  all  hope  of  securing  more  com- 
plete information  Avill  depend,  almost  entirely  upon  the 
attitude  of  the  dealers  toward  these  first  efforts. 

Reports  of  this  kind  give  an  added  impetus  to  move- 
ments for  the  betterment  of  the  butter  manufactured 
by  our  creameries.  They  bring  out  in  a  forcible  manner 
that  the  trend  of  the  times  is  toward  a  high  grade  product, 
and  warn  the  unenterprising  that  the  death  knell  of  under- 
grade butter  has  been  sounded. 


TALK  SENSE 

In  all  this  talk  of  co-operative  marketing,  which  is  to 
be  heard  on  every  side,  but  very  little  is  ever  heard  of 
the  importance  of  quality  in  any  such  project.  For  the 
most  part,  the  subject  is  lightly  dismissed  with  the  state- 
ment that  "we  must  back  up  our  brand  with  high-quality, 
standardized  goods,"  but  no  mention  is  made  as  to  how 
this  is  to  be  brought  abo\it. 

Perhaps  the  sponsors  of  the  idea  feel  that  all  that  is 
necessary  to  obtain  quality  is  to  state  that  necessity, 
but  those  who  have  struggled  to  obtain  it  for  the  past 
twenty  years  do  not  seem  to  be  much  impressed  with 
any  such  beliefs. 

Whatever  may  be  the  virtues  of  co-operative  market- 
ing, in  so  far  as  butter  is  concerned,  poor  raw  material 
causes  far  greater  losses  than  can  ever  be  hoped  to  be 
gained  by  any  plan  of  marketing,  no  matter  how  success- 
ful it  may  be.  Even  a  cent  or  two  a  pound  added  returns 
do  not  loom  very  large  when  the  fact  is  considered  that 
many  patrons  are  losing  an  average  of  ten  cents  a  pound 
throughout  the  year  for  failure  to  produce  high  grade 
raw  material. 

These  facts  are  quite  generally  known — or  should  be — 
and  it  is  difficult  to  understand  why  they  are  so  persis- 
tently ignored.  Talking  quality  to  creamery  'patrons  is  a 
thankless  task,  to  be  sure,  and  is  not  nearly  so  conducive 
to  cheers  as  the  pretty  pictures  of  the  merchandising  end 
of  farming  which  can  be  painted.  But,  thankless  though 
it  may  be,  it  is  the  point  about  which  all  hope  of  any 
successful  co-operative  marketing  enterprise  must  resolve. 

The  Dairy  Record  is  tremendously  interested  in  any 
subject  which  makes  for  the  success  of  the  co-operative 
creamery,  but  it  wishes  to  state  unequivocally  that  it 
will  not  support  any  movement  which  is  not  founded  upon 
common  sense  and  a  specialized  plan  which  fits  the 
industry. 

As  stated  so  many  times,  the  starting  point  of  success- 
ful creamery  operation  is  high  quality  raw  material,  and 
merely  recognizing  that  fact  is  not  a  solution  of  the  prob- 
lems which  it  brings  about. 


DOES  IT  PAY? 

For  the  benefit  of  any  reader  who  may  have  overlooked 
the  report  of  the  Iowa  Creamery  Secretaries'  and  Mana- 
gers' Association  we  call  attention  to  the  fact  that  mem- 
ber creameries  of  that  organization  in  February  paid 
butterfat  prices  which  ranged  from  sixty  cents  a  pound 
to  43.4  cents  a  pound. 

There  are  not  many  localities  in  our  dairy  sections 
where  it  would  not  pay  patrons  of  a  creamery  paying 
the  lower  price  to  give  enough  added  attention  to  their 
cream  to  cut  down  some  of  that  16.6  cent  a  pound  differ- 
once.  There  are  undoubtedly  other  considerations  enter- 
ing into  the  reasons  for  this  great  spread  between  the 
highest  and  the  lowest  returns  for  butterfat,  but  quility 
of  raw  material  is  by  far  the  most  important. 


•There's  more  than  one  creamery  in  which  it  was  said 
that  it  couldn't  be  done — but  it's  being  done.  What? 
Grading. 
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HARD  TO  GET  BACK 

Some  creamery  patrons  apparently  do  not  understand 
the  force  of  our  logic  when  we  state  that  there  is  a  maxi- 
mum price  to  which  it  is  desirable  to  have  butter 
reach.  Even  the  statement  that  consumers  turn  to  oleo- 
margarine when  butter  prices  get  too  high  seems  to  carry 
little  weight  with  them  for  they  argue  that  as  soon  as 
prices  drop  a  little,  butter  is  again  used. 

It  seems  a  roundabout  way  of  arguing,  but  even  this 
hazy  viewpoint  is  not  strictly  true.  Consumers  may 
continue  to  buy  butter  until  it  reaches  a  retail  price  of, 
say,  sixty  cents  a  pound,  before  turning  to  oleomargarine, 
but  it  seldom  happens  that  they  will  again  immediately 
call  for  it  after  it  has  dropped  back  to  that  price  from  a 
higher  figure.  Usually  they  wait  until  it  goes  down  to 
fifty-four  or  fifty-five  cents  or  less  before  they  turn  from 
oleomargarine  to  butter. 

It  is  generally  recognized  that  it  is  far  better  for  the 
cream  producer  and  everyone  else  concerned  if  butter 
■will  become  stabilized  at  something  near  a  maximum 
price  at  which  consumers  will  buj^  in  large  amounts. 
When  it  goes  beyond  that  price  any  temporary  gain  is 
soon  -wiped  out  and  actual  losses  occur  by  the  reaction 
which  carries  values  down. 

The  butter  industry  does  not  want  to  see  consumers 
acquire  the  oleomargarine  habit.  It  takes  a  great  deal 
of  advertising  to  off-set  the  knowledge  that  there  is  a 
difference  in  price  between  the  two  commodities,  at  best, 
and  that  advertising  counts  for  naught  when  that  differ- 
ence reaches  a  point  where  it  becomes  painful  to  the  family 
purse. 

We  hear  a  great  deal  said  about  increasing  consumer 
demand  these  days,  but  butter  occupies  a  peculiar  position 
among  commodities.  It  is  competing  with  a  so-called 
substitute  and  the  manufacturers  of  that  so-called  sub- 


stitute are  shrewd  men  who  know  how  1o  tell  the  i)uV)lic 
of  their  product. 

The  surprising  d(>inand  for  butter  this  year  in  the  face 
of  relatively  high  prices  has  thrown  the  industry  off  its 
guard  this  year.  But  it  must  be  taken  into  consideration 
that  the  oleomargarine  industry,  too,  is  facing  a  peculiar 
situation.  High  prices  of  raw  materials  have  kept  them 
from  pushing  their  product  very  strenuously,  but  there 
is  already  an  indication  that  they  are  about  ready  to  re- 
enter the  market  actively  again. 


BUTTER  THEFTS 

It  is  becoming  more  evident  each  day  that  the  cream- 
eries of  the  Middle  West  must  soon  take  some  decided 
step  to  cheek  the  wave  of  butter  robberies  which  threatens 
to  engulf  some  of  the  smaller  plants. 

The  ease  with  which  butter  can  be  sold,  combined 
with  the  automobile  and  good  roads,  has  aroused  the 
attention  of  thieves  to  such  an  extent  that  insurance 
companies  will  no  longer  issue  new  policies  covering  the 
product,  and  have  announced  that  none  wUl  be  renewed 
when  those  outstanding  have  expired.  The  wave  of  creamery 
robberies  wh'ch  has  swept  over  the  Northwest  during  the 
last  six  months  his  caused  such  serious  losses  to  the 
underwriters  that  they  can  no  longer  look  upon  the  creamery 
as  even  a  fair  risk. 

In  view  of  this  attitude,  it  is  almost  necessary  that 
State  groups  of  creameries  should  combine  for  protection. 
They  must  either  organize  a  mxitual  insurance  association 
ortheym\ist  form  a  protective  organization  which  will  be  so 
successful  in  capturing  and  prosecuting  thieves  that  that 
class  of  gentry  will  decide  that  butter  thefts  are  an  unsuc- 
cessful means  of  mootching  a  livelihood  and  turn  their 
attentions  elsewhere. 


ML 


iin? 


ii  7 


REFRICElHr.'' 


CP  Refrigerating  Machines  are  the  heaviest  made. 
The  massive  construction,  the   distribution  of 
weight  where  needed, the  perfect  accessibihty,tl  e 
low  operating  cost,  and  the  smooth  running  of  CP 
Compressors  in  both  the  vertical  and  hor- 
izontal types  are  features  which  have  won 
the  endorsement  of  over  5000  users. 
Consult  us  when  interested  in  new  instal- 
lations or  extensions  or  imjjfovements  to 
your  present  refrigerating  plant. 

The  Creamery  Package  Mfg.  Co. 

General  Ojjice: 
61-67  W.  Kinzie  Street,  CHICAGO  I 
Minneapolis:  318-20  No. Third  St. 
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We  have  again  reached  a  time  of 
the  year  when  green  grass  will  form 
the  principal  diet  of  the  dairy  cow,  and 
it  is  well  for  the  creamery  operator 
to  keep  in  mind  that  the  color  of 


butterfat  will  be  increased,  and  that 
less  artificial  color  is  needed.  The 
operator  should  watch  the  color  of 
the  cream  and  gradually  reduce  the 
artificial  color  so  as  to  keep  the  color 
of  the  butter  as  nearly  uniform  as 
possible.  There  are  some  sections 
where  it  may  be  necessary  to  use  a 
little  artificial  color,  even  through 
the  month  of  June,  while  in  other 
sections  no  color  will  be  needed 
during  the  full  grass  season. 


INDEPENDENT 

Sanitary  Cream  Cooler 

The  Universal  Cooler 


Muckle  Patent 

It's  the  proper  application  and 
circulation  of  the  water  that  makes 
this  cooler  most  efficient,  it  cools 
and  aerates  in  seven  to  ten  minutes. 

A  combination  cooler,  aerator  and 
storage  tank. 

Sanitary  Dairy  Supply  Co. 

SoU  Manufacturer! 
2064  James  Street         ST.  PAUL,  MINN. 
M  t  d  10  a  y 


There  is  still  a  surprising  lack  of 
uniformity  in  the  color  of  butter 
produced  in  the  same  districts  and 
some  real  effort  should  be  put  forth 
by  the  operators  to  turn  out  biitter 
of  a  more  uniform  color.  We  realize 
of  course  that  market  demands  vary 
and  that  the  operators  are  not 
altogether  to  blame  for  the  lack  of 
uniformity  in  the  color  of  our  cream- 
ery butter,  but  it  would  seem  that 
some  improvement  could  be  made  if 
the  operators  would  get  away  from 
extremes  in  color,  such  as  we  have 
noticed  in  some  of  the  scoring  con- 
tests. 


It  is  quite  generally  known  that 
the  eastern  markets  demand  that 
Fancy  butter  be  of  light  color  and 
salt,  but  this  does  not  necessarily 
mean  that  the  color  must  be  nearly 
white  or  that  the  salt  be  as  low  as 
one  per  cent.  It  is,  of  course,  ad\'is- 
able  to  cater  to  the  demands  of  the 
market  but  we  know  that  some 
creameries  have  gone  entirely  too 
far  when  they  have  been  asked  to 
reduce  the  color  in  their  butter.  We 
know  of  sections  where  a  dozen  or 
more  creameries  are  turning  out 
butter  of  the  same  general  quality, 
and  they  are  also  shipping  to  the 
same  market  in  the  East,  and  yet  there 
is  often  a  great  difference  in  the 
color  of  the  butter  turned  out  by  the 


different  creameries.  It  is  in  such 
communities  that  we  believe  the 
operators  can  compare  notes,  and 
by  so  doing,  should  be  able  to  turn 
out  butter  of  more  uniform  work- 
manship. 


We  are  pleased  to  state  that  sev- 
eral district  associations  in  Minne- 
sota are  now  at  work  trying  to 
bring  about  greater  uniformity  in 
the  butter  produced,  and  Ave  hope 
to  see  some  real  improvement  due  to 
this  effort.  When  samples  of  butter 
from  the  different  creameries  are 
brought  to  meetings  of  the  operators 
it  affords  a  splendid  opportunity 
for  comparison,  and  if  the  operator 
finds  that  his  butter  is  much  higher 
or  lower  in  color  or  salt,  than  butter 
exhibited  by  neighboring  creameries, 
it  should  be  up  to  him  to  make  such 
changes  in  his  manufacturing  methods 
as  will  assist  in  bringing  about 
greater  uniformity  of  the  butter 
produced  by  the  creameries  in  the 
district. 


Here  are  a  few  questions  that  have 
come  to  us  from  various  sources: 

If  a  creamery  receives  all  sweet 
cream  and  the  creamery  is  properly 
equipped,  should  the  operator  not 
be  able  to  turn  92-score  butter  or 
better  at  all  times? 

We  are  having  complaints  from 
our  Eastern  buyer  that  our  butter 
has  a  greasy  body;  what  is  the 
cause  of  this,  and  who  is  to  blame? 

How  long  should  cream  be  held 
before  pasteurizing?  Our  operator 
takes  in  from  two  to  three  ripeners 
of  cream  in  the  forenoon,  but  he 
does  not  pasteurize  any  cream  before 
noon. 


Referring  to  the  first  question,  we 
most  certainly  believe  that  butter 
made  from  all  sweet  cream  of  good 
quality,  should  score  at  least  92 
points  or  better,  and  when  a  cream- 
ery receiving  sweet  cream  is  turning 
out  less  than  92-score  butter,  it  is 
time  to  investigate,  as  there  is  some- 
thing wrong  that  ought  to  be  speedily 
corrected. 

When  complaints  come  from  the 
market  that  butter  has  a  greasy 
body,  our  guess  ■would  be  that  the 
operator  is  not  employing  the  right 
methods.  He  may  be  using  the 
wrong  temperatures,  or  he  may  be 
overcharging  or  overworking  the  but- 
ter. But  no  matter  what  the  cause 
of  the  defective  body  is,  it  would  be 
up  to  the  operator  to  locate  the 
trouble. 

Our  answer  to  the  last  question 
would  be,  that  the  cream  should  be 
pasteurized  as  soon  as  possible  after 
it  is  received  at  the  creamery.  When 
the  first  rip(iner  is  filled  with  cream, 
there  should  be  no  delay,  but  pas- 
teurization should  start  at  once. 
There  would  bo  nothing  to  gain  by 
pasteurizing  in  the  afternoon,  and 
it  is  a  safe  guess  that  acid  would 
develoj)  even  if  cream  is  hold  at  a 
low  tom])crature,  and  holding  cream 
\n  the  ripoiuir  a  number  of  hours 
before  pasteurizing  would  be  sure  to 
result  in  a  ])oorcr  quality  of  butter. 

Is  your  house  cleaning  done?  If 
not,  it  is  still  time.  Better  late  than 
never. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 
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BETTER 


Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers: 

National  Dairy  Show 

CREAM  CLASS 

1st— J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

MILK  CLASS 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

STORAGE  BUTTER,  MILK 
Otto  Weger,  Strawberry  Point,  Iowa  96.50 

STORAGE  BUTTER,  CREAM 
J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris  F.  'Weger,  Strawberry  Point  95.125 

Minnesota  State  Buttermakers'  Convention 

GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood;  J.  B.  O'Neill,  Anoka;  N.  C.  Siverling,  Albert  Lea. 

Use  Ericsson's  Culture  and  win. 

Elov  Ericsson  Co.  fi^^fiT^x^^: 


"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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It^s  Coming 

We  note  with  much  pleasure  that 
there  is  a  general  movement  all  over 
this  country  to  grade  cream  and  pay 
according  to  actual  value.  Most  of 
the  different  dairy  and  creamery 
men's  associations  are  now  tackling 
the  proposition  in  earnest.  Even 
the  Dairy  Division  of  the  United  States 
Department  of  Agriculture  is  lending 
a  helping  hand. 

We  note  the  following  in  a  circular 
by  Roy  C.  Potts:  "It's  wrong  to  pay 
the  same  price  for  low  quality  cream 
as  for  high  quality.  It  is  unjust  to 
the  producer  of  No.  1  cream  to  get 
no  more  for  good  quality  and  thus 
the  production  of  better  quality  is 
discouraged.  The  practice  of  paying 
a  fiat  price  for  all  qualities  offers  no 
inducement  for  improvements  and 
places  a  premium  on  poor  quality  or 
penalizes  good  quality." 

This  is  exactly  what  we  have  said 
and  urged  for  twenty  years,  and  we 
are  pleased  to  note  that  others  are 
beginning  to  see  it  in  the  same  way, 
finally. 

It  beats  all  how  slow  it  goes  or 
how  long  it  takes  to  break  away  from 
old  established  habits  and  customs, 
even  if  these  are  outlived  and  wrong. 

Look  up  the  dairy  papers  of  fifteen 
or  twenty  years  ago,  please,  and  note 
how  very,  very  few  had  anything  good 
to  say  for  the  cream  grading  proposi- 
tion at  that  time.  You  will  &id  that 
we  were  practically  alone  then  in 
advocating  grading  of  milk  and  cream 
and  paying  according  to  quality  for 
butter  and  all. 

Many  at  that  time  told  us  privately, 
if  not  publicly,  that  it  was  impractical, 
although  correct  in  principle. 

If  we  should  mention  the  names  of 
men  who  sincerely  told  us  so  then 
and  who  openly  advocate  grading  and 
quality  payments  now,  you  would  be 
surprised  to  find  some  very  noted 
men  among  them. 

In  a  debate  at  a  convention  on  this 
mooted  question  of  cream  grading, 
the  able  and  fluent  opponent  speaker 
had  to  admit  that  the  principle  of 
quality  payment  was  right,  but  he 
maintained  that  it  was  impractical. 
He  held  that  the  creamery  which 
would  try  it,  would  fail,  and  that  the 
patrons  receiving  second  grade  price 
would  go  to  some  other  creameries. 

We  have  always  had  a  conviction 
that  right  would  prevail  in  this  as  in  all 
things,  and  we  have  stuck  to  this  faith 
and  do  so  now.  If  you  look  up  our 
many  articles  of  years  past  you  will 
find  that  we  often  said:  "The  quality 
system  of  payment  is  right  and  just, 
and  is  bound  to  come  into  vogue," 
and  it  is  coming. 


FOX  RIVER 
BUTTER  CO. 

{In corpora  led) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


HITS  MERCHANTS 

Writer    Flays    Dealers    Who  Sell 
Oleomargarine. 

Editor,  Dairy  Record:  Here  some 
time  ago  I  got  the  information  from 
Litchfield,  Minn.,  that  some  of  the 
mercliants  there  are  selling  oleo  and 
nut  margarine  Now  it  is  very  sur- 
prising to  me  that  such  a  community 
composed  of  dairymen  would  stand 
for  anything  of  that  kind, — selling 
this  near-butter,  in  such  a  dairy 
community  as  Litchfield,  where  every 
merchant,  every  banker,  you  might 
say,  owns  his  or  her  success  to  the 
farmers  around  Litchfield. 

I  am  .sure  if  it  were  not  for  the 
farmers  that  your  mercliants  in  Litch- 
field could  not  make  a  living  out  of 
your  business,  and  then  you  go  and 
sell  this  near-butter  in  competition 
with  a  product  that  made  the  farmers 
and  business  at  Litchfield  what  they 
are.  Do  you  know  that  for  every 
pound  of  this  so-called  near-butter 
you  sell,  your  dairymen  will  have 
one  pound  less  demand  for  real 
butter,  such  as  your  farmers  around 
Litchfield  are  producing?  It  isn't 
only  they  who  will  have  less  demand 
for  their  real  butter,  but  every 
dairyman  in  this  state.  You  mer- 
chants want  and  expect  the  dairy- 
men's business  and  still  you  want 
to  be  his  competitor. 

I  can't  see  why  the  wide  awake 
creamerymen  and  dairymen  there  let 
such  a  thing  go'  on.  The  public 
mind  around  Litchfield  is  to  blame 
for  letting  such  a  thing  go  past  their 
notice.  I  must  say  that  this  is  not 
what  can  be  called  a  dairy  community 
around  Hills,  but  I  want  to  say 
that  our  merchants  here  at  Hills 
have  enough  respect  for  the  few 
farmers  who  do  keep  cows,  that  you 
can  not  buy  near-butter  in  our  town 
from  anyone.  I  am  sure  the  mer- 
chants of  Litchfield  are  not  alone  to 
blame,  but  that  it  is  to  some  extent 
the  farmers  themselves,  especially 
when,  in  some  cases,  I  hear  they  sell 
this  cream  to  the  creamery  and  buy 
oleo  for  their  own  use  and  for  their 
children.  Such  a  dairyman  should 
have  such  a  swift  kick  from  one  of  his 
best  dairy  cows  that  he  would  land 
clear  into  a  margarine  factory  and 
stay  there,  and  the  merchants  who 
sell  the  stuff  and  who  expect  business 
from  the  dairymen  included.  You 
merchants,,  if  you  want  to  be  the 
competitors  of  those  dairymen  don't 
howl  so  much  when  the  farmers  are 
not  prospering  as  they  might.  We 
all  admit  that  if  the  farmers  aren't 
making  any  money  wo  all  suffer,  and 
therefore  1  can't  see  why  you  should 
not  at  least  bo  reasonable  and  not 
try  to  soli  things  tliat  hurts  his 
business.  If  they  are  still  stalling 
tlie  near-butter  at  Litchfield  I  hope 
ilicy  won't  in  the  future. — Fritz 
L(!hmberg,  Hills,  Minn. 


S])irit  Lake,  la.— Oeorgo  Cubbago 
has  sold  liis  Snow  White  Milk  Dairy 
to  ("liarlos  Hurst,  who  will  continue 
to  operate  same. 


Gallagher 
Bros. 

want 
shipments 

of 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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CHESTER 

E 

SAXTON 
CO. 

(Incorporated) 


Butter 
Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Eepresentative: 

MARTIN  SKOGLUND 
1923  Park  Ave., Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


TESTS? 

you  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 
Price  ^5.75 


MAY  END  ROBBERIES 


Authorities  Make  EfTort  to  End 
Butter  Thefts. 

Startling  Revelations  Promised  as 
Result  of  Investigation — 
Seven  Held. 


Revelations  of  a  startling  nature 
are  promised  by  officials  of  Ramsey, 
Hennepin,  Isanti  and  Anoka  counties 
at  the  conclusion  of  the  investigation 
now  being  made  in  an  effort  to  fix 
the  responsibility  for  the  systematic 
looting  of  Minnesota  creameries  dur- 
ing the  past  five  months. 

Seven  suspects,  among  them  the 
notorious  "Coxey"  Wall,  who  is 
suspected  of  having  been  implicated 
in  the  robbing  of  at  least  one  Wis- 
consin creamery,  and  L.  H.  Sattler, 
a  former  St.  Paul  policeman,  are 
being  held  withoiit  charge,  pending 
the  results  of  the  investigation. 

Refuse  to  Comment 
County  officials  refuse  to  divulge 
the  nature  of  the  promised  expose. 
Persistent  rumors  to  the  effect  that  at 
least  one  prominent  Twin  City  dealer 
has  been  implicated  in  the  disposition 
of  the  stolen  butter  have  been  going 
the  rounds,  and  it  is  thought  that  the 
forecast  of  the  officials  is  based  on 
evidence  which  may  have  been  se- 
cured against  that  concern. 

That  the  Twin  Cities  have  been 
sheltering  a  "fence"  for  the  saie  of 
the  stolen  property  is  generally  be- 
lieved. Practically  all  of  the  thefts 
have  occurred  within  a  radius  of 
sixty  miles  of  the  two  cities,  and  evi- 
dence points  strongly  to  the  fact  that 
the  looters  have  headed  in  that  direc- 
tion after  robbery.  Most  of  the 
creameries  which  have  been  victim- 
ized are  on  hard  surfaced  roads,  and 
in  several  instances  suspicious  looking 
motor  trucks  have  been  seen  in  the 
vicinity  of  the  depredations. 

Crown  Creamery  Latest 
The  creamery  at  Crown,  Minn., 
near  Zimmerman,  is  the  latest  victim. 
Fourteen  tubs  of  butter  were  secured, 
but  the  truck  in  which  it  was  being 
hauled  away  broke  down  a  short  dis- 
tance from  the  creamery  and  the 
butter  was  found  abandoned  in  a  corn 
field. 

Two  weeks  ago  the  Cedar  plant  of 
the  Twin  City  Milk  Producers'  Asso- 
ciation was  robbed  of  4,000  pounds 
of  cheese.  Shortly  before  that  the 
Farmington  creamery  was  entered 
for  the  third  time  within  a  month. 
In  all,  some  thirty  creameries  have 
been  robbed  within  the  past  few 
months. 

Refuse  Insurance 
So  precarious  has  the  situation 
become  that  insurance  companies 
have  refused  to  issue  new  policies  on 
butter  and  all  outstanding  policies 
will  be  permanently  terminated  when 
their  terms  expire. 

Whether  or  not  the  findings  of  the 
officials  of  the  four  counties  will  have 
a  salutary  effect  upon  the  thieves 
remains  to  be  seen.  It  is  believed, 
however,  that  the  robberies  have 
been  the  work  of  an  organized  band 
and  that  if  the  promises  of  the  author- 
ities materialze  the  sj-stematic  looting 
will  cease. 


Walker,  Minn. — A  privately  owned 
ficamery  will  be  opened  here  soon. 


n 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stems  Jet  Codenser,  tests  of  which 
lead  us  to  believe  it  to  be  the 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
operation. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigeration  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 


Baker  Ice  Machine  Co. 

{Incorporated) 

Omaha,  Nebraska 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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Ship  To 


TRELEASE 
UNDERHILL 

ESTABLISHED  1864- 

Prompt   and  Reliable. 

BUTTE.R 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Paper 


PLANS  ARE  CHANGED 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are : 

CI  Forthe  1%-inch  «£•>  "TC  For  the 

•]>0.0\^  and  2-inch  M>>J.  /  ij  2  i^-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE,Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 


INCOBPORATBD 


Wholesale  Dealers  In 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST. 


NEW  YORK,  N.  Y. 


Decision    Made    Not    to  Market 
Butter  Nationally. 

Minnesota  Association  to  Attempt 
Selling  Under  Its  Own  Brand, 
However. 


Due,  it  is  believed,  to  the'opposition 
of  the  Minnesota  Co-operative  Cream- 
eries' Association,  plans  for  the  pool- 
ing of  Minnesota  butter  with  that  of 
other  states,  and  marketing  it  co- 
operatively under  a  national  brand 
have  been  abandoned. 

The  association  will  attempt,  how- 
ever, to  sell  the  butter  of  its  member 
creameries  under  a  State  brand. 
Offices  will  shortly  be  opened  in 
Chicago  and  Philadelphia  and  prob- 
ably Buffalo.  It  is  understood  that 
the  butter  will  be  distributed  through 
the  present  trade  channels  and  that 
the  association  will  continue  to  serve 
primarily  as  a  service  organization. 
To  Secure  Manager 

A  manager  will  be  secured  to  take 
charge  of  the  sales  department.  While 
no  information  has  been  given  out 
for  publication,  it  is  thought  that  he 
will  be  some  one  at  present  connected 
Avith  a  concern  on  one  of  the  large 
markets. 

A  number  of  Wisconsin  creameries 
are  also  said  to  be  interested  and  may 
join  in  the  movement. 

May  Encounter  Opposition 

Whether  the  rank  and  file  of  Minne- 
sota creameries  which  are  members  of 
the  association  will  be  favorable  to 
the  plan  can  not  be  considered  cer- 
tain. If  it  will  not  mean  the  disturb- 
ing of  relations  between  the  cream- 
eries and  their  present  receivers, 
opposition  will  probably  not  be  en- 
countered. It  is  generally  believed, 
however,  that  the  plan  contemplated 
by  General  Manager  A.  J.  McGuire 
and  other  officials  of  the  association 
is  far  more  conservative  than  that 
intended  by  the  proposed  national 
organization. 

If  a  break  occurs,  it  will  probably 
first  come  when  the  association  at- 
tempts to  carry  out  its  announced 
plan  of  supplying  butter  to  Minne- 
apolis and  St.  Paul.  The  fact  that 
the  Twin  City  Producers'  Association, 
a  strongly  organized  concern,  has 
not  seen  fit  to  market  butter  made 
from  its  surplus  milk  in  the  Twin 
Cities  has  led  some  to  question  the 
wisdom  of  the  movement.  Others 
hold,  however,  that  the  local  market 
could  be  supplied  without  the  risk 
or  need  of  large  financial  resources 
which  would  be  imperative  in  other 
markets. 


AFTER  NAVY  CONTRACT 


(Continued  from  Page  5) 

Just  what  means  Swift  &  Co.  would 
employ  in  securing  this  butter  if  the 
rumor  is  correct,  and  if  it  should  land 
the  contract,  is  a  matter  of  conjec- 
ture. It  appears  probable,  however, 
that  it  would  be  forced  to  purchase 
it  by  contract  from  creameries  in  a 
I)osition  to  make  the  fancy  product 
demanded  by  the  Navy. 

Not  Larj5<^  Order 

The  fact  that  the  contract  calls 
for  but  400,000  pounds  of  butter,  and 
that  the  successful  bidder  will  handle 
it  on  a  very  small  margin  makes  the 
fight  for  it  all  the  more  interesting. 
The  probable  limit  which  the  Navy 


would  pay  is  eight  cents  above  New 
York  Extras,  and  the  successful  bid 
may  be  as  low  as  seven  cents.  It  is 
understood  that  the  plants  which 
would  be  called  upon  to  furnish  the 
bulk  of  the  butter  will  demand  not 
less  than  six  cents  above  Extras, 
leaving  a  margin  of  approximately 
one  cent  a  pound  on  a  relatively  small 
order.  This  fact  has  caused  some  to 
express  the  belief  that  it  is  a  battle 
for  shippers,  with  the  State  associa- 
tion taking  an  active  part,  rather 
than  any  great  interest  in  the  Navy 
contract. 

At  the  present  time  the  battle  seems 
to  center  around  the  Glencoe  cream- 
ery. As  the  largest  local  creamery  in 
Minnesota  and  with  an  output  of 
only  sweet  cream  butter,  competition 
for  the  product  of  the  big  plant  is 
keen.  Attempts  are  being  made  to 
interest  Glencoe  in  the  Navy  contract, 
it  is  said,  supposedly  with  the  idea  in 
mind  that  the  successful  bidder  will 
secure  the  plant  as  a  permanent 
shipper. 


VERMONT  CONTESTS 


To    Hold    Educational  Scorings 
A^ain  This  Year. 


Educational  butter  scorings  were 
held  at  the  University  of  Vermont 
and  State  Agricultural  College  during 
1918  and  1919,  and  at  the  college 
and  various  creameries  in  different 
parts  of  the  State  in  1921  and  1922. 
Tlie  Extension  Service  of  the  college 
and  the  State  department  of  agricul- 
ture co-operated  in  conducting  those 
scorings,  and  several  hundreds  of 
samples  were  entered. 

The  plan  started  in  1921  and  con- 
tinued in  1922,  of  holding  scorings 
at  creameries  in  various  sections  of 
the  State  was  especially  successful, 
for  it  enabled  several  hundred  persons 
to  attend  one  or  more  of  the  meetings, 
which  they  could  not  have  done  had 
all  the  scorings  been  held  in  Burling- 
ton. The  interest  shown  last  year, 
and  requests  thus  far  received,  war- 
rant a  continuation  of  this  plan  for 
another  season. 

This  Year's  Contests 
Beginning  May  4  it  is  planned  to 
hold  monthly  scorings  throughout  the 
year.  A  part  of  these  will  be  held  at  the 
College  of  Agriculture,  and  the  others 
in  different  parts  of  the  State.  Cream- 
erymen  desiring  meetings  to  be  held 
at  their  plants  should  make  requests 
early.  While  location  must  be  con- 
sidered of  first  importance  those  from 
whom  requests  are  first  received  will 
be  given  preference  in  so  far  as  pos- 
sible. Sections  of  the  Vermont  Dairj' 
Plant  Operators'  and  Managers'  As- 
sociation may  arrange  to  have  these 
scorings  held  at  one  of  their  meetings 
and  as  part  of  their  program  if  they 
so  desire. 

Judging  will  be  done  by  practical 
butter  men  and  representatives  from 
the  State  Agricultural  College  and 
the  State  department  of  agriculture. 

To  Make  Analyses 
Analysis  of  each  sample  will  be 
made  by  a  State  creamery  inspector 
of  the  State  department  of  agricul- 
ture. The  salt  and  water  content  will 
be  determined  and  one  per  cent  will 
be  allowed  for  curd,  the  balance  being 
reported  as  fat. 

Both  a  commercial  and  a  composi- 
tion score  will  bo  given  on  each  sample. 
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A  copy  of  the  judges'  scores,  with 
criticisms  and  suggestions  will  be 
sent  to  the  party  making  the  entry. 
More  helpful  suggestions  can  be  given 
if  complete  records  are  kept  so  that 
the  entry  blank  can  be  completely 
filled  out. 

The  commercial  score  will  count 
two-thirds  and  the  composition  score 
one-third  toward  a  final  score  for  any 
sample. 

To  Issue  Summaries 

After  scoring  and  testing,  the  but- 
ter will  be  sold  and  a  check  for  net 
receipts  will  be  sent  to  the  party 
sending  the  sample. 

A  summary  of  each  scoring  will 
be  distributed,  which  will  include  a 
list  of  all  samples  scoring  90  or  over. 
Scores  below  90  will  not  be  pub- 
lished. 

Announcement  of  the  time  and 
place  of  each  scoring  will  be  sent  out 
in  advance.  Announcement  of  the 
first  scoring  is  enclosed  herewith. 

Correspondence  should  be  addressed 
to  H.  B.  Ellenberger,  Burlington, 
Vermont. 

Contest  Rules 
The  following  rules  will  govern  the 
1923  educational  butter  scoring: 

1.  Each  entry  should  contain  not 
less  than  five  pounds  of  butter,  neatly 
and  carefully  packed,  preferably  in 
boxes  but  prints  are  acceptable.  De- 
ductions in  score  will  be  made  for 
discrepancies  in  weight,  for  dirty 
packages  or  for  packages  not  well 
packed  and  arriving  in  bad  condition. 

2.  There  are  no  restrictions  as 
to  grading  cream,  methods  of  making, 
etc.  Make  the  best  butter  you  can, 
keep  a  record  of  how  you  make  it  and 
profit  by  the  results  in  your  daily 
Avork. 

3.  Try  sending  in  two  boxes,  one 
from  your  regular  make  and  another 
from  a  churning  in  which  you  have 
tried  to  make  an  improvement. 

4.  Any  one  may  enter  as  many 
samples  as  desired. 


Manison  Promoted 

G.  N.  Manison,  formerly  chief 
engineer  of  the  dairy  division  of  The 
Pfaulder  Co.,  Rochester,  N.  Y., 
makers  of  glass  lined  steel  equipment, 
has  been  promoted  to  assistaint  fac- 
tory manager.  Mr.  Manison  has 
been  associated  with  the  dairy  trade 
for  a  gt)od  many  years,  and  he  is 
thoroughly  versed  in  the  technical 
problems  of  the  plant  man.  It  is 
believed  that  his  efforts  in  sponsoring 
the  building  of  glass  lined  dairy 
equipment  will  be  highly  effective. 


RECOMMENDATIONS  ON  THE  STANDARDIZATION 
OF  CO-OPERATIVE  CREAMERY  BUTTER,  BY 
FIELDMEN'S  CONFERENCE,  MARCH  7 
AND  INDORSED  BY  BOARD  OF 
DIRECTORS 

Recommendations  on  the  standardization  of  co-operative 
creamery  butter,  by  Fieldmen's  Conference,  March  7,  and 
indorsed  by  board  of  directors: 

(1)  That  cream  be  graded  and  paid  for  on  the  basis  of 
quaUty. 

(2)  That  for  the  manufacture  of  butter  that  shall  bear 
the  Association  Brand,  cream  shall  not  contain  over  .27  per 
cent  acidity  when  received  at  the  creamery. 

(3)  That  all  cream  be  pasteurized  to  a  temperature  of 
145  degrees  Fahrenheit,  and  heFd  for  thirty  minutes,  or  at 
175  degrees  by  the  flash  method. 

(4)  That  the  composition  of  butter  be  determined  before 
packing,  and  a  standard  composition  worked  for  of  15.5  per 
cent  moisture,  and  salt  according  to  market  requirement. 

(5)  That  all  butter  be  weighed,  marking  new  weight  on 
package  and  number  of  churning. 

(6)  That  samples  of  butter  be  held  for  scoring  for  com- 
parison with  market  score. 

(7)  That  color  rods  be  used  to  gauge  the  uniformity  of 
color. 

That  weights  be  used  for  balancing  the  cream,  butter  and 
moisture  scales.    Scales  should  be  balanced  daily. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HARPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,  N.  Y. 


JOHN  BRANDT,  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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LET  US  HELP 
YOU 

A  LITTLE  larger  return 
^^-^  for  butter  will  be 
pleasing  to  your  patrons, — 
won't  it. 

■^^E  have  one  of  the  best 
outlets  for  all  grades 
in  New  York  and  vicinity. 
This  enables  us  to  place  it 
at  a  satisfactory  price.  You 
will  get  the  benefit. 

Why  Not  Use 
It? 

Start  a  shipment  our 
way  this  week 


Lewis -Mears 
Company^  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 

Western  Repreeentative 
F.E.  GUPTILL,  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Careful,  Accurate ,  Efficient  Service 


You  re  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


YELLOW  HOUNDS  BAY 


Many  Are  "Taken  In"  by  Kennel 
No.  9,  Owatonna. 


ASSOCIATION  READY 


In  Position  to  Cope  With 
Operators'  Problems. 


Our  association  has  probably 
reached  its  maximum  as  far  as 
number  of  me  nbers  is  concerned,  and 
as  the  association  now  stands,  it  has 
the  strength  as  well  as  the  necessary 
influence  to  cope  with  any  big  prob- 
lem that  may  confront  the  cream- 
eries or  the  operators.  One  big 
problem  now  under  way  to  solution 
is  the  composition  of  butter,  and 
judging  from  the  wqy  members  have 
taken  hold  of  this,  there  is  little 
doubt  tha.t  some  real  progress  can 
be  looked  for  from  now  on. 

We  would  remind  all  members  of 
the  fact  that  as  long  as  they  are 
in  good  standing  in  the  association, 
they  will  receive  The  Dairy  Record 
free  of  any  extra  charge  except  the 
payment  of  the  regular  dues.  This 
should  suggest  to  members  the  neces- 
sity of  paying  dues  promptly,  as  it 
will  readily  be  understood  that  the 
paper  can  not  be  sent  to  a  member 
in  arrears  for  any  length  of  time. 
Occasionally  a  member  forgets  to 
pay  his  d\ies  on  time,  and  a  bill  for 
same  from  the  association  office  must 
of  necessity  be  taken  care  of  promptly 
to  avoid  suspension.  It  is  most 
important  that  the  members  also 
keep  in  good  standing  in  their  re- 
spective districts,  as  a  live  member- 
ship is  essential  to  real  progress. 


THEY'RE  GOIN'  FISHIN' 


Get  Ready  For  a  Bunch  of  Bunk 
From  Onamia. 


Get  set  for  a  choice  line  of  bunk 
from  the  members  of  District  No.  24. 
They're  goin'  fishin'  at  the  next 
meeting  to  be  held  at  Onamia. 
They  voted  to  do  so  at  the  last 
meeting  of  the  district,  held  at 
Milaca,  April  19,  and  now  the  broth- 
ers in  that  neck  of  the  woods  are 
combing  their  tail  feathers  and  get- 
ting their  jaws  all  set  to  tell  about 
the  "whopper  I  would  have  had  if 
it  didn't  get  away." 

Since,  as  is  usually  the  case,  the 
honors  for  being  the  prize  fisherman 
will  go  to  the  one  who  can  tell  'era 
the  fastest,  the  betting  is  spirited 
as  District  No.  24  boasts  of  a  large 
number  who  arc  reputed  to  be  skilled 
in  that  line.  F.  H.  Bartolt  and 
Artdiio  Jones  are  ruling  favorites 
with  Caswell  and  Granlund  con- 
sidered dark  horses  with  an  outside 
chance. 

Mr.  Bartelt  was  elected  president 
of  the  district  at  the  last  meeting. 
C.  H.  Caswell  was  selected  vico- 
presidont  and  Archie  M.  Jones,  secre- 
tary. Following  the  election  Mr. 
IJartelt  demonstrated  the  salt  and 
moisture  tests  and  also  made  a 
number  of  chock  tests  with  different 
scales. 


District  No.  9  did  justice  to  April 
19,  with  nearly  a  perfect  attendance, 
there  being  only  three  active  mem- 
bers absent  out  of  a  membership  of 
thirty-five.  In  all,  including  visitors, 
there  were  fifty-five  present  at  the 
meeting  and  it  proved  to  be  an 
interesting,  lively,  and  educational 
session. 

Professor  J.  R.  Keithley  put  on  a 
demonstration  of  the  various  compo- 
sition tests  used  in  the  creamery  and 
more  than  did  justice  to  the  time. 
While  he  worked  or  prepared  the 
demonstration  he  lectured.  Many 
felt  that  this  alone  was  worth  com- 
ing for. 

Our  next  two  speakers  were  James 
Sorenson  and  Andrew  French.  They 
are  men  who  put  life  into  a  meeting 
and  make  things  go  and  they  are 
ahvays  welcomed  in  District  No.  9's 
meetings  or  territory.  They  are 
men  with  personalities  which  we  can 
not  help  but  like. 

Inspe3tor  H.  C.  Hanson  being 
present  was  called  on  and  presented 
some  very  interesting  and  valuable 
facts  and  suggestions  to  the  operators. 

Following  the  meeting  the  butter 
was  scored  by  James  Sorensoa  and 
James  Rasmussen,  while  all  those 
present  partook  of  a  spread  prepared 
by  Haldor  Knatvold  of  the  Northern 
Creamery  Supply.  Haldor  always 
has  a  lunch  suitable  for  the  occasion 
and  on  top  of  this  cigars,  also  cigars 
from  "Browny  Junior,"  or  Mr.  De 
Forrest  Brown,  as  we  know  he  likes  to 
be  called  (not)  with  J.  G.  Cherrv 
&  Co. 

Following  all  this  the  "Yellow; 
Dogs"  dug  up  their  bone  and  the 
master  of  the  pack.  Chief  Cur,  Prof. 
J.  R.  Keithley,  put  his  paw  on  it  with 
the  result  that  a  number  of  those 
present  went  home  with  an  aquaish 
condition  of  the  collar.  The  motto 
of  the  pack  was  inspiring  to  many, 
and  some  will  remember  the  hundred 
and  one,  followed  by  Ben  Rieke's 
demonstration  which  proves  experi- 
ence and  ability.  James  Sorenson 
would  have  made  good  as  a  bugle 
boy  in  the  army.  Andrew  French  is 
good  at  his  post  and  on  the  scent. 
Prof.  Keithley,  with  his  ability,  has 
a  perfect  right  to  hold  the  bone. 

The  following  were  the  scores: 
Ed  J.  Anderson,  93^;  Herman  Christ- 
ensen,  94 1;  Arthur  E.  Groth,  94 
H.  A.  Hendrix,  93;  Fred  Jacobson, 
94;  Fred  Jorgenson,  94;  Hjalmer 
Johnson,  93 1;  Gust  Knutson,  93 j; 
Carl  Morck,  94 J;  Otto  Olson,  94; 
Frank  Pondergast,  93;  Fred  Peterson, 
931;  JuHus  Ramsey,  93^;  Wm.  B. 
Steinhaus,  931;  Bert  Jenson,  93  5; 
Alfred  T.  Simonson,  93;  V.  J.  Coeful, 
93;  Svend  Anderson,  93;  Elmer  An- 
derson, 94;  Carl  Korstad,  93^;  N.C. 
Anderson,  93;  Chas.  Hogaias,  93. 
Junior  members — Ole  Petterson,  93  i; 
N.  A.  Tonding,  94;  Axel  Bergsten, 
93^;  Minard  Dammen,  93  5;  John 
Burley,  93|. — A.  E.  Groth,  District 
Secretary. 

Purchase  Creamery 
Theodore  Peterson  and  Rudolph 
Peterson  have  purchased  the  cream- 
ery at  Sacred  Heart,  Minn.  Both 
of  them  have  had  years  of  experience 
in  creamery  operation  and  acquisi- 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS.  Manager  FRANK  LOWE.  Manager  E.  FRIED,  Manager 


Order  Now 


IF  YOU  EXPECT 
TO  MAKE  FIRST 
CLASS  ICE 
CREAM  OR  A 
G.OOD  CHOCO- 
LATE DAIRY 
DRINK,  YOU 
NEED  A 


Viscolizer 


Send  For  Descriptive  Folder 


A.H.Baibei-Goodhue  Company 

(  Fotmetly  A.H.BaibeiCieamery  Supply  Co.) 

^ome  Office  ^zoin  City  Office 

300  W.  Austin  Ave .,  2490  University  Ave., 

Chicago  St.Vaul 


16 


THE  DAIRY  RECORD 


WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


tion  of  the  Sacred  Heart  creamery 
will  insure  the  success  of  the  plant. 

Theodore  Peterson  was  in  charge 
of  the  Independence  co-operative 
creamery  near  Maple  Plain  for  six- 
teen years,  and  made  a  splendid 
record  while  in  charge  of  that  plant. 


tests  will  be  made  and  a  high  old 
time  is  promised.  Good  wishes  from 
St.  Paul  go  forth- — that  Kelzenberg 
will  have  a  severe  headache  June  8. 


Big  Increase 

An  increase  of  19,485  pounds  of 
butter  for  the  months  of  January, 
February  and  March,  is  reported 
by  the  Houston  Creamery  Co.,  of 
which  H.  P.  Kumm  is  the  operator. 
This  represents  an  increase  of  775 
per  cent  over  last  year.  The  increase 
for  March  was  eighty-seven  per  cent. 


District  3  to  Meet 
A  demonstration  of  composition 
control  tests  mil  be  given  by  Prof. 
J.  R.  Keithley  at  the  meeting  to 
District  No.  -3,  to  be  held  at  Thief 
River  Falls,  May  2.  Prof.  Keithley 
will  go  from  Thief  River  Falls  to 
Erskine,  where  the  work  will  be 
demonstrated  the  following  day. 


District  4  to  Meet 
District' No.  4  will  meet  at  Erskine, 
May  3.  Prof.  C.  A.  Dahle  of  the 
dairy  division.  University  Farm,  will 
demonstrate  composition  tests.  Mem- 
bers of  the  traveling  fraternity  are 
cordiallj^  invited. — E.  E.  Thorson 
District  Secretary. 


Send  'em  Early 

District  secretaries  are  requested 
to  send  in  announcements  of  dates 
of  meetings  as  far  in  advance  of  the 
meetings  as  possible.  During  the 
past  few  weeks  a  number  of  announce- 
ments arrived  too  late  for  publica- 
tion in  the  issue  of  The  Dairy  Record 
published  far  enough  in  advance 
of  the  meeting  to  be  of  any  value  to 
members. 


KICK  OUT  THIS  GUY 


Listen,  Good  Men,  Is  This  to  be 
Tolerated? 


In  line  with  their  well-known  spirit 
of  fair  play,  members  of  the  State 
association  may  see  fit  to  prefer 
charges  against  one  of  Minnesota's 
prominent  operators  who  now  occu- 
pies a  position  as  secretary  of  one  of 
the  best  districts  of  the  State. 

The  exact  form  of  the  charges  is 
still  undecided.  It  is  felt,  however, 
that  the  perpetrator  has  been  guilty 
of  destroying  the  morale  of  The 
Dairy  Record  and  association  head- 
quarter forces,  and  that,  further,  he 
has  brought  unnecessary  discontent 
and  suffering  to  the  natives  of  the 
capitol  city. 

Wm.  Kelzenberg,  secretary  of  Dis- 
trict No.  18,  is  the  guilty  person. 

What  did  he  do?  You  think  he's  a 
good  guy  and  don't  want  him  kicked 
out? 

Wait  a  minute.  He  may  be  a  good 
oil  (!an,  but  is  that  any  i-eason  why 
he  has  to  send  in  a  notice  of  the  next 
meeting  of  his  district  with  a  label 
torn  from  a  bottle  of  Sandy  McDon- 
ald tied  to  it?  ('an  any  one  be  con- 
sidered a  whito  man  who  will  arouse 
sore  nuunorios  by  such  a  rotten  trick? 
All  in  favor  of  shooting  him  at  sun- 
rise will  holler  "777"  in  Swedish, 
three  consecutive  times. 

Anyway,  Dislrict  IS  will  meet  in 
the  Dew  creamery  at  Sabcka,  .June 
7.      Denionslratioii    of  composition 


Meet  at  Willmar 
District  No.  23  will  meet  at  Will- 
mar  May  10,  according  to  a  telegram 
received  from  Fred  Stenberg,  secre- 
tary of  that  district.  An  especially 
interesting  program  is  being  prepared. 


Sandliolt  to  Chicago 
Henry  Sandholt,  former  editor  of 
The  Dairy  Record,  but  now  with  the 
Blue  Valley  Creamery  Co.,  has  moved 
to  Chicago,  where  it  is  thought  that  he 
\^n\l  be  in  charge  of  the  publicity  work 
of  that  company. 

While  no  statement  has  been  re- 
ceived from  the  Blue  Valley  to  that 
effect,  it  is  expected  that  the  recently 
established  St. Paul  office  will  be  dis- 
continued. 


Some  Overrun,  Says  We 
F.  C.  Schlosser,  operator  at  Carlos, 
announces  the  arrival  of  a  new  heir. 
In  making  this  announcement  he 
stated  that  "this  is  the  forth  butter- 
maker  at  our  home,"  and  then  went 
on  to  say  that  "Our  overrun  is  about 
thirty  per  cent  more  than  last  year." 
That's  great,  and  we  hope  he  doesn't 
have  trouble  with  Internal  Revenue 
Department. 


Among  The  Members 
Frank  Motl  is  now  located  at  Ellen- 
dale.    He  was  formerly  at  Owatonna. 

Geo  W.  Peterson  has  resigned  at 
Lake  City.  He  is  now  located  at 
Bruno. 

L.  Haselrud  has  left  the  dark, 
devious  paths  of  Chicago  to  join 
the  faithful  at  Faith,  S.  D. 

Thomas  Aalid  of  Le  Sueur  was 
numbered  among  those  present  last 
week,   when  he  visited  the  village 

Warner  Hartman  has  forsaken 
Grand  Rapids  and  now  hangs  his 
hat  and  coat  in  the  creamery  at 
Aitken. 

Oswald  E.  Foell  has  moved  out  of 
the  State.  He  is  now  located  at 
Palmer,  Iowa.  He  was  formerly  at 
Stockton. 

L.  A.  Busch  announces  that  he 
has  changed  from  Goodhue  to  New 
London.  Doc.  Squirt  says  Busch 
is  trying  to  imitate  his  handwriting. 

W.  F.  Polikowsky  (he  had  to  write 
that  one,  himself)  was  a  visitor  to 
the  association  offices  last  week.  Mr. 
Polikowsky  is  operator  at  Plainview. 

E.  C.  Chi-istiansen  of  Stewartvillc 
was  among  the  week's  visitors  to  the 
association  offices.  Mr.  Christiansen 
was  the  victim  of  a  painful  accident 
in  which  he  lost  one  finger  and  part 
of  a  second  trying  to  caress  a  stub- 
born pump,  a  few  months  ago. 

C.  J.  Rhode  of  Grey  Eagle  came  in 
for  a  brief  visit  while  in  the  city  on 
his  way  hojne  from  Rocshoster  last 
week.  Mr.  Rhode  has  not  been 
enjoying  the  best  of  health  since  an 
oijcration  last  summer,  and  is  taking 
things  easy  until  he  recovers  com- 
pletely. 

Alfred  C.  Overlie  visited  the  asso- 
ciation offices  wliilo  in  the  city  last 
week.  He  has  resigned  his  position 
at  Zimmerman  to  accept  a  now  one 
at  Rose  Creek.  He  believes  in  get- 
ling  The  Dairy  Record,  for  there 
w(^re  five  notices  of  the  change  in 
address,  all  from  different  sources, 
l)la(!ed  on  the  cdiief  scribe's  desk. 
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For  the 

Large  Creamery 

or  the 

Small  Dairy 


qiiality  production  has  the  same  significance/  It  means  a  ready  sale  of  your  output 
at  a  better  price  and  a  bigger  profit. 

Quality  in  milk  products  is  impossible^without  the  protection  of  sanitary 
cleanliness  in  every  step  of  production,  because  milk  products  easily  lose  their 
food  value. 

For  purifying,  deodorizing  and  cleansing  of  dairy  equipment;  for  emulsifying 
butterfat  deposits  and  disolving  casein;  for  removing  greasy  and  harmful  films; 
for  insuring  faultless  cleanliness  to  all  surfaces  with  which  milk  comes  in  contact 
nothing  has  been  found  the  equal  in  efficiency  and  economy  of  * 


Ask  your  supply  man 
The  J.  B.  Ford  Co.,  Sole  Mnfrs. 
Wyandotte,  Mich. 


ajryynan's 


ssy 

I 
I 


FOUHDED  IN  1827  M  ^ 


Dealers  in 


BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  la  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


I 
I 


T/fj^  OLD  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEA  SE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued)  • 


The  Upper  West  Side 

Riverside  Drive 

This  beautiful  section  begins' at  72nd  Street, 
and  stretches  north  along  the  Hudson  River 
to  the  end  of  the  island  at  Inwood  Park.  It 
can  best  be  seen  from  the  top  of  the  Fifth 
Avenue  'busses,  which  traverse  its  entire 
length  to  135th  Street.  The  Broadway  cars, 
the  subway  and  the  elevated  all  have  stations 
at  72nd  Street,  and  the  distance  west  to  the 
Drive  is  not  far. 

The  Drive  is  fast  becoming  the  most  beau- 
tiful as  well  as  interesting  park  in  the  city. 
All  the  diverting  panorama  of  marine  life 
on  the  river  is  spread  before  the  eyes  of  the 
onlooker.  An  anchorage  for  the  Atlantic 
Division  of  the  Navy  extends  along  the  shore 
from  90th  Street  up  to  Spuyten  Duyvil.  When 
the  fleet  is  home  the  scene  is  one  of  exhilera- 
tion  and  the  Jackies  are  popular  heroes. 

(Continued  Next  Week) 

Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atln 

Ted 

Jersey  City,  N.  J. 

THE  HOUSE  OF  ll 


GUS  LUDWIG,  MANAGER  Oi 

Will  look  after  your  shipments  personaikd 

We  solicit  your  shipmisf 

See  That  Your  Next  Shipment  is  Fomi 

N.  J.  or  to  Ouiili( 


ASK  US  FOR  OUR  CHICAGO  STENCl 


shipper  to  receive  even  more  prompt  returns  than  ever  befort 
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ntic  &  Pacific 
Co. 

Chicago,  Illinois 

lUALITY  BUTTER 


HE  BUTTER  DEPARTMENT 

tid  advise  you  as  to  market  conditions 

E  s  and  correspondence 

/rded  to  Us  Either  at  JERSEY  CITY, 
licago  Branch 


4 


;  We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
creameries  at  Chicago  paying  them  top  prices,  enabling  the 
nstruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 


STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 


at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  FISK,  Western  Representative 


Phone  Midumy  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 


20 


THE  DAIRY  RECORD 




FOUNDED  1879 


LEWIS 


151  READE  ST. 

]SEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E.,Little  FaUs,  Minn. 


I  Established  1859  I 

CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 

Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St..  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  & 
Bradstreet'a,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

8726  37th  Avenue  So.,  Minneapolis  Minn. 


between  rattlers. 

George  A.  Skoglund  of  the  Chester 
E.  Saxton  Co.,  New  York,  hit  the 
trail  to  the  throne  room  while  in  the 
city  on  the  way  out  to  where  the 
golden  food  grows  in  creameries. 
When  he  comes  West,  Spring  is  here. 


EGG  SALES  PLAN 


Farm    Bureau.    Announces  New 
Marketing  Agency. 


"A  state- wide  co-operative  egg  and 
poultry  sales  agency,  designed  to 
place  the  marketing  of  these  products 
in  Minnesota  on  a  business  basis,  has 
been  designed  by  a  special  committee, 
of  which  J.  S.  Jones,  secretary  of  the 
Minnesota  Farm  Bureau  Federation 
is  chairman,"  says  the  publicity 
bureau  of  that  organization. 

"The  plan,  now  ready  for  submis- 
sion to  farm  organizations,  provides  a 
farmer-owned  agency  for  the  hand- 
ling of  both  eggs  and  poultry,  though 
for  the  present  the  marketing  of  eggs 
only  will  be  undertaken. 

Produce  Bi^  E^^  Crop 

"The  importance  of  the  movement 
is  indicated  by  the  fact  that  last 
vear,  according  to  Government  fig- 
ures, Minnesota  hens,  13,212,000  in 
number,  produced  722,988,000  eggs, 
which  had  an  'on  the  farm'  valuation 
of  $20,484,000. 

"  'We  have  drafted  a  plan,'  said 
Mr.  Jones,  'that  follows  as  closely  as 
conditions  in  Minnesota  will  permit, 
the  commodity  marketing  organiza- 
tions of  California  and  Southern 
States.  The  whole  scheme  rests  on 
a  foundation  made  up  of  a  contract 
between  the  association  and  the  grow- 
er. Under  its  terms,  a  producer 
agrees  to  deliver  to  the  association, 
for  assembling,  grading  and  sale,  all 
the  eggs  he  will  produce  for  three 
years.  Fair  cancellation  privileges 
are  provided.' 

To  Divide  State 
"The  State  will  be  divided  into 
districts,  according  to  delivery  and 
marketing  facilities.  In  each  such 
district,  as  it  is  organized,  there  will 
be  several  delivery  points — towns  at 
which  a  farmer  naturally  delivers 
eggs  and  poultry.  Jn  most  instances, 
these  delivery  points  will  be  local  co- 
operative creameries,  though  there 
are  localities  where  inland  stores  must 
be  used.  From  these  local  points 
products  will  be  delivered  to  the  dis- 
trict headquarters,  where  they  will 
be  graded  and  sold,  under  directions 
from  the  State  office.  The  asociation 
will  be  organized  under  the  new  co- 
operative marketing  law. 

"Organization  of  the  State  will 
begin  in  the  rural  sections,  where 
shipping  districts  will  be  formed. 
When  twenty  of  these  districts  are 
ready,  steps  toward  establishment  of 
the  central  agency  will  be  taken. 

Claims  Buyor.s  Iiitercstcd 

"Interest  in  "the  egg  marketing 
movement  is  developing  rapidly,  ac- 
cording to  Mr.  Jones.  He  has  re- 
ceived inquiries  from  several  eastern 
markets.  One  agency  desired  to 
enter  into  an  agreement  to  take  a 
car  weekly  and  expressed  a  willing- 
ness to  pay  a  premium  for  eggs  graded 
as  to  size  and  color. 

"Tlie  lirst  object  of  the  organiza- 
tion will  1)0  to  supply  commercial 
markets  able  to  absorb  car  lots. 
Later,  under  the  plan,  it  will  be 
possible   to   serve  markets  desiring 


a  special  quality  of  eggs,  marked  as 
to  date  of  production. 

Committee  Named 
"The  committee  which  perfected 
the  association  is  composed  of  Mr. 
Jones,  C.  L.  McNelly,  county  agent 
in  Dodge  coimty;  A.  A.  McPheeters, 
county  agent  in  Rice  county;  Geo. 
W.  Hagberg  of  Wadena,  F.  L.  Farley 
of  Caledonia,  W.  G.  Boyle  of  Mora, 
and  Wm.  Harpel  of  Glencoe.  In  the 
formation  of  this  plan,  the  committee 
had  the  advice  of  several  persons  who 
have  made  a  study  of  the  egg  mar- 
keting plan,  notably,  N.  E.  Chapman 
and  W.  J.  Corwin  of  University  Farm, 
St.  Paul. 

"The  State  organization  will  have 
a  close  relation  with  the  co-operative 
creameries,  through  contracts  with 
such  local  organizations  to  handle 
the  eggs  at  receiving  points." 


DAIRYING  PERMANENT 


Easy    to    Spot    Localities  Where 
Cows  are  Milked. 


A  large  portion  of  the  Middle  West 
has  been  overrun  by  a  wave  of  wheat 
or  corn  growing.  With  the  opening 
to  settlment  of  the  fertile  prairies 
of  the  Dakotas  came  the  exploitation 
of  the  new  bread  basket  of  the  world. 
That  process  of  exploitation  has 
meant  depletion  in  many  cases. 

Wheat  production  per  acre  has 
gradually  declined  from  year  to  year 
and  yet,  at  the  present  time,  there 
are  thousands  of  farmers  who  sow 
wheat  after  wheat  seemingly  in  the 
vain  hope  that  the  original  fertility 
of  the  prairies  may  be  restored.  Re- 
storation can  now  be  made  only  by 
the  liberal  application  of  manure  and 
the  growing  of  legumes.  On  many 
farms  it  is  too  late  to  talk  of  conser- 
vation of  fertility.  The  fertility  is 
spent.  From  now  on  it  miist  be  a 
process  of  soil  building,  putting  back 
on  the  land  each  year  not  the  equiva- 
lent of  what  has  been  removed,  but 
decidedly  more. 

A  Grain  Farm  Picture 

A  strictly  grain  farm  is  usually 
characterized  by  a  shabby,  impainted 
house,  a  small  dilapidated  barn  and 
a  few  or  no  trees.  The  livestock  farm, 
on  the  other  hand,  usually  exhibits  a 
certain  air  of  prosperity  and  perma- 
nence. This  is  particularly  noticeable 
on  the  older  farms  of  the  East.  The 
reason  for  such  a  condition  is  almost 
self-evident.  The  livestock  farmer 
who  converts  his  farm  grown  feeds 
into  livestock  and  livestock  products 
and  returns  the  residue  to  the  land  is 
removing  very  little  fertility  from  his 
farm.  After  twenty  or  thirty  years, 
his  farm  will  be  in  practically  the 
same  high  state  of  fertility  that  it  was 
at  first. 

The  dairy  farm  has  been  termed 
"the  farm  that  won't  wear  out." 
This  may  not  be  true  literally,  but 
dairy  farming  probably  comes  nearer 
to  maintaining  the  soil  in  a  high  state 
of  fertility  than  does  any  other  type 
of  farming. 

No  Overproduction 

There  is  grave  apprehension  on  the 
part  of  some  people  that  dairying 
will  not  always  return  the  profits 
which  it  now  does.  This  may  prove 
to  be  the  ease  at  some  very  distant 
date,  but  present  indications  leave 
no  room  fqr  fears.  It  appears  that 
any  over-production  of  dairy  products 
must  be  very  far  in  the  future.  Of 
course,  there  will  always  be  seasonal 
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How  to  prevent  a  loss  when 
profits  are  on  the  decline 

Every  carlot  manufacturer  of  butter,  likewise  every  large  egg  packer,  knows 
how  great  the  strain  is  when  rapidly  increasing  spring  production  influences  senti- 
ment so  that  market  prices  all  over  the  country  start  slipping  at  one  and  the  same 
time. 

Invariably  cards  are  out  offering  prices  based  on  previous  existing  conditions. 
Without  future  trading  there  is  nothing  to  do  except  to  accept  the  over  priced  raw 
material  and  sit  tight  while  it  is  being  manufactured  or  graded  into  the  finished 
product,  allowing  a  week  or  ten  days  more  in  which  to  make  market  delivery. 

You,  who  have  sweat  blood  more  than  once  under  these  conditions,  know  how 
helpless  the  buyer  is. 

He  can't  go  back  on  his  bids,  nor  can  he  often  withdraw  them.  His  buying 
prices  are  largely  arrived  at  on  a  discounted  or  anticipated  present  market  basis. 

Besides,  his  bidding  prices  must  be  on  a  par  with  his  competitors,  or  the  other 
fellow  will  corral  his  raw  material. 

Then  how  is  protection  to  be  secured  and  a  loss  prevented  when  you  are  con- 
fidant prices  are  due  to  decline? 

There  is  only  one  way,  and  that  by  hedging  car  for  car  on  the  future  call  of 
the  Chicago  Mercantile  Exchange. 

With  a  market  furnished  every  day  for  present  and  future  delivery  why  take 
chances? 

Your  cost  price  tells  you  what  your  delivered  selling  price  must  be  to  insure  a 
profit.  As  soon  as  you  can  estimate  what  your  week's  make  will  be,  call  up  your 
broker  and  hedge  an  equal  number  of  cars  to  bridge  over  the  manufacturing, 
packing  and  in-transit  periods.  Nine  times  out  of  ten  before  the  actual  decline 
takes  place  they  can  be  sold  at  a  price  that  will  insure  you  a  liberal  profit. 

By  all  means  do  this,  especially  while  spring  production  is  increasing  by  leaps 
and  bounds  and  prices  everywhere  are  subject  to  daily  fluctuations. 

 Clearing  House  ^'Educational  Bureau^^ 

Chicago  Mercantile 
Exchange 
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ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Kinzie  St.  CHICAGO 
Western  Representative— B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  = 
70-72  S.MarkelS!.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


—SHIP— 

5.BULL*''" 


I Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRIGK"  Refrigeration 

Midwest  EnHlneerlnft  &  Equipment  Co. 
82S  Plymouth  Bldft.  MINNEAPOLIS 


fluctuations  causing  at  times  a  glut 
of  the  market.  This  does  not  mean 
that  there  is  over-production,  but 
simply  that  producers  have  not  pre- 
pared themselves  to  meet  such  a  con- 
dition. Regulating  the  production  so 
that  it  meets  the  seasonal  market 
demands  would  eliminate  the  tem- 
porary extraordinary  high  production 
which  usually  occurs  in  May,  June 
and  July. 

There  appears  to  be  no  probability 
of  dairying  being  overdone  within 
the  next  few  years  at  least.  In  the 
first  place  a  great  many  peop'e  look 
upon  dairying  as  a  business  which 
ties  one  down  too  closely  and  they 
avoid  it  for  this  reason.  Then  too, 
statistics  show  that  for  the  past  thirty 
years  the  number  of  dairy  cows  has 
not  kept  pace  with  the  increase  in 
population.  There  are  fewer  cows 
per  1,000  people  now  than  there  were 
in  1890,  the  census  for  1890  showing 
about  260  cows  per  thousand  peop'e 
and  that  of  1920  showing  only  about 
220. 

Consumption  Should  Increase 

Furthermore,  the  per  capita  con- 
sumption of  dairy  products  in  the 
United  States  has  possibilities  for  a 
great  increase.  American  people  have 
not  been  such  heavy  consumers  of 
dairy  products  as  have  the  people  of 
Europe.  Educational  milk  campaigns 
have  done  a  great  deal  to  increase  the 
consumption  of  dairy  products,  es- 
pecially milk,  but  there  is  still  room 
for  a  great  increase  before  our  average 
consumption  will  equal  that  of  Europe: 

Switzerland  consumes  67.4  gallons 
of  milk  per  year,  12.1  pounds  of 
butter  and  26.4  pounds  of  cheese; 
Denmark  consumes  68.5  gallons  of 
milk,  19  pounds  of  butter  and  12.3 
pounds  of  cheese;  Netherlands,  39.5 
gallons  of  milk,  16.8  pounds  of  butter 
and  13.3  pounds  of  cheese;  the  United 
States  uses  43  gallons  of  milk  and 
15.5  pounds  of  butter,  but  only  4.2 
pounds  of  cheese. 

The  foregoing  data  shows  that  in  a 
general  way  the  situation  in  the 
United  States  is  not  one  of  over- 
production but  rather  one  of  under- 
consumption. The  above  figures  are 
not  all  for  the  same  year,  but  they 
are  from  the  latest  reports  secured 
from  the  various  countries  in  each 
case. 

Must  Build  Up  Herd^'y^  i 

It  requires  a  considerable  length  of 
time  to  establish  a  dairy  herd.  A 
great  many  farm  enterprises  run  the 
risk  of  over  production  within  a 
single  year,  but  this  is  not  true  of 
dairying.  The  building  up  of  a  dairy 
herd  is  a  matter  of  years,  not  months. 

The  keeping  of  dairy  cows  main- 
tains the  soil  in  a  high  state  of  fer- 
tility and  to  some  extent  replenishes 
a  run-down  soil.  Dairy  products  give 
greater  returns  to  the  farmer  than 
any  other  product  which  takes  the 
same  amount  of  fertility  from  the  soil. 
Dairy  farms  and  dairy  sections  of  the 
country  exhibit  an  air  of  permanence, 
solidarity  and  prosperity  not  found 
elsewhere,  and  in  view  of  the  statis- 
tics on  production  and  consumption, 
tills  condition  has  every  indication 
of  remaining  so  indefinitely. — II.  M. 
Jones. 


FEEDING  FLAVORS 


Many   Undesirable  Taints  From 
Feeds  Consumed. 


Variations  in  the  flavor  and  odor 
of  milk  are  the  result  of  a  number 
of  general  causes",  according  to  the 
United  States  Department  of  Agri- 
culture. The  principal  factors  are 
the  internal  or  physical  condition 
of  the  cow,  absorption  within  the 
body  from  highly  flavored  feeds, 
absorption  into  the  milk  after  it  has 
been  drawn,  and  the  development  of 
bacteria  in  the  milk  while  standing. 

It  has  been  found  that  many  of 
the  objectionable  feed  flavors  and 
odors  in  milk  get  into  it  through  the 
body  of  the  cow  and  not  through 
absorption  from  the  air  of"  the  stable 
or  from  other  causes.  This  has  been 
shown  to  be  true  of  silage,  and  more 
recently,  of  green  alfalfa,  and  to  a 
slight  extent,  of  green  corn.  The 
green  alfalfa  should  have  about  the 
same  effect  whether  it  is  cut  and  fed 
in  the  barn  or  grazed. 

Feed  After  Milking 

"When  the  green  alfalfa  is  fed  at 
the  rate  of  thirty  pounds  to  the  cow 
one  hour  before  milking,  very  pro- 
nounced off  flavors  and  odors  are 
produced  in  the  milk,  says  the 
Department.  Reducing  the  quantity 
fed  to  fifteen  pounds  moderates  the 
intensity  of  the  off  flavors  and  odors, 
but  they  are  present  to  an  objec- 
tionable degree.  If  either  of  these 
quantities  is  fed  immediately  after 
milking  there  will  be  no  noticeable 
bad  odors  or  flavors  in  the  milk  at 
the  next  milking. 

By  feeding  this  green  feed  three 
hours  instead  of  one  hour  before 
milking  the  intensity  of  the  odors 
and  flavors  will  be  reduced,  but 
they  will  still  be  there.  Five  hours 
is  sufficient  time  practically  to  elimi- 
nate the  bad  odors  and  flavors.  When 
this  crop  is  used  for  soiling  it  is 
advisable  to  feed  it  after  milking. 
"When  it  is  used  as  pasture  for  cows 
they  should  be  removed  from  the 
pasture  at  least  four  or  five  hours 
before  milking  if  the  dairyman  desires 
to  produce  milk  of  the  best  quality. 

Reduce  By  Aeration 
It  is  possible  to  reduce  relatively 
strong  off  flavors  and  odors  cause 
by  green  alfalfa,  by  aeration  of  the 
milk,  and  slight  ones  may  be  removed 
entirely  by  this  means. 

Green  corn  does  not  produce  bad 
odors  and  flavors  to  the  same  extent 
as  green  alfalfa.  In  fact,  this  green 
feed,  used  so  frequently  to  help 
in  keeping  \ip  the  milk  flow  when 
pastures  are  parched,  may  be  fed  in 
quantities  up  to  twenty-five  pounds 
at  any  time  without  producing  objec- 
tionable results.  If  fed  in  this 
quantity  immediately  before  milking 
slight  flavors  and  odors  may  be 
found  in  the  milk,  but  the  average 
consumer  probably  would  not  notice 
them. 


Spoonor,  Wis. — Establishment  of 
co-operative  creamery  for  Spoonor 
])robable;  L.  O.  Isabella,  Allen  Cars- 
well  and  L.  J.  Thompson,  committee. 


Greenville,  Wis. — Oscar  Puis  has 
purchased  from  his  brother  Carl 
Puis,  the  cheese  factory  and  creamery 
known  as  the  Grant  factory. 

Carrington,  N.  D. — Carrington 
Creamery  &  Produce  Company,  has 
incorporated.  Capital  stock,  $50,000. 
Shares  $100.00  each.  Stanley  Boush- 
ek,  A.  L.  McCray  and  George  P. 
Cress,  all  of  Carrington,  N.  D. 
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The  Surest  Guide  to  Better 
Milk  and  Cream  Test  Bottles 


THE   LAST  letter  in  the 
"LOOK"  is  "K."  And 
the  first  letter  of  KIMBLE. 


word 
■K"  is 


Incidentally,  when  you  look  for  the 
letter  "K"  on  Milk  and  Cream  Test 
Bottles  you  are  following  the  surest 
guide  to  better  bottles. 

There  is  nothing  like  usage  to  show 
up  the  weak  points  of  a  product. 
But  the  wider  distribution  these  Kim- 
ble Bottles  acquire  the  more  friends 
they  make. 

Kimble  Bottles  are  accurate,  they 
are  made  to  conform  with  your  state 


laws,  the  graduations  are  sharp  and 
clear.  A  sand  blast  spot  to  write  on 
takes  the  place  of  the  commonly 
used  acid  mark. 

Each  bottle  is  wrapped  in  tissue  paper 
and  packed  in  an  individual  folding 
paper  box.  In  fact,  from  the  single 
bottle  carton  to  the  sturdy  corrugated 
gross  container,  this  package  has  been 
designed  with  your  convenience  and 
use  in  mind. 

Kimble  Bottles  are  made  from  the 
molten  glass  to  the  graduations  all 
in  our  own  plant  in  one  complete, 
continuous  process. 


KTiinble  Glass  Company 

^     VINELAND.N.J.    CHICAGO.ILL.   NEW YORK.N.Y. 
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Wagner  Precision 
Glassware 

has  gained  its  popular- 
ity because  of  its  dis- 
tinctive excellence  and 
reliability. 

Wagner  is  the  origin- 
ator of  99%  of  all  modi- 
fications of  the  Babcock 
Glassware. 

Ninety  per  cent  of  all 
the  Glassware  and  in- 
struments for  testing 
Dairy  Products  used 
throughout  the  world 
are  manufactured  by: 

THE  WAGNER  GLASS  WORKS 

695-697  East  132nd  Street 
NEW  YORK  -:-   U.  S.  A. 


Inventors  and   Manufacturers  of  SCIENTIFIC 
GLASSWARE  and  APPARATUS  pertaining 
to  the  testing  of  milk  and  its  products. 


QUALITY  FIRST 


Opportunity  For  Plant  Producing 
Good  Butter. 


^uiiiiiiiiiic3iiiiiiiiiiiit]iniiiiiiiiiC3iiiiiiiiiiiit3iiiiiiniiiit3iiiiiiiiiiiit3iiiiiniiiiii3iiiiiiiiiiiii:3iiiiiiiiiii(^ 

j                 The  \ 

i      Old  1{eliable  Concern  1 

I                  ^  I 

I  John  Doscher  &  Co.  | 

—  r% 

I      133  Reade  Street  —New  York  City  | 

I     Needs  More  Butter  \ 

I                 and  Wants  Yours  | 

I  I 

I         Efficiency      y      Honesty  | 


E    Correspond  with  IJ s  References:  Any  Bank  = 

^iiiiiiiiiiiic]iiiiiiiiiiiic3iiiiiiiiinii]iiiiiiiiiiiiC3iiiiiiiiiiiiiiiiiiiiiiinic]iriiiiiiiiii[3iiiiiiiiiiiiniiiiiiiiiiii^ 


The  terrific  inpetus  which  the  dairy 
industry,  producer,  manufacturer  and 
distributor,  has  received  during  the 
past  year  through  financial,  educa- 
tional and  other  agencies,  has  brought 
forth  a  situation  not  unexpected,  and 
yet  few  creamerymen  attempt  to  con- 
ceal their  surprise  and  wonder  at  the 
rapid  growth  of  their  business. 

The  question  that  is  asked  first  of 
all,  "Is  the  foundation  for  the  in- 
creased demand  a  sound  one,"  may 
be  answered  in  the  affirmative  with  a 
positive  "Yes,"  for  the  public  every- 
where is  consuming  more  milk  and 
milk  products. 

The  public  has  learned  that  milk, 
butter  and  cheese  are  reliable  and 
nourishing  as  foods.  Not  only  that, 
but  the  public  taste  has  been  culti- 
vated to  a  point  where  the  best  is 
none  too  good  and  quality  must  be 
delivered  with  every  quart  and  every 
pound. 

Must  Produce  Quality 

Here  lies  the  responsibility  of  the 
creameryman.  It  is  easy  to  produce 
more  if  we  skimp  on  quality.  It  is 
easy  to  produce  more  if  we  neglect 
our  standards  of  service.  But  the 
creameryman  can  not  afford  to  do 
this.  The  public  is  watching  every 
move  he  makes.  One  slip,  one  bad 
batch  and  he  not  only  loses  the  profit 
of  today  but  he  may  lose  the  good 
will  of  ills  trade,  and  that  is  vital. 

His  duty  is  clearly  to  keep  abreast 
of  the  times  at  whatever  cost.  He 
must  keep  posted  on  the  new  stand- 
ards that  the  Federal  and  State  and 
city  governments  are  placing  on  the 
statutes.  He  must  keep  posted  on 
every  improvement  in  processes  of 
manufacture  which  his  trade  paper 
columns  (both  reading  and  advertis- 
ing) are  bringing  to  his  attention  from 
week  to  week.  He  must  study  his 
own  immediate  problems,  nor  must  he 
overlook  the  M^ords  of  Theodore 
Roosevelt— words  which  burn  into 
every  man's  conscience — "Every  man 
owes  something  to  the  profession  of 
which  he  is  a  member."  So  it  is  clear 
that  the  creameryman  has  a  responsi- 
bility which  he  must  carrj^  gracefully 
and  intelligently  or  he  -ftdll  fall  by 
the  wayside. 

Interest  in  Exposition 

But  whatever  the  busy  creamery- 
man may  have  overlooked  in  the  rush 
of  business — particularly  if  it  bo 
something  worth  while — mil  be  pre- 
served for  his  attention  and  presented 
to  him  at  close  range  at  the  National 
Dairy  Exposition  which  this  year  will 
be  held  at  Syracuse,  N.  Y.,  from 
October  5  to  13.  Special  interest  is 
attached  to  the  Exposition  this  year 
for  the  World's  Dairy  Congress  will 
also  hold  its  first  meeting  at  that  time. 
The  opening  session  of  the  Congress 
will  be  held  at  Washington,  D.  C, 
on  October  2  and  3. 

Creamerymen  particularly,  from 
every  corner  of  the  world  will  como 
to  the  Exposition  to  see  and  hoar  and 
study  and  buy.  Syracuse — the  city 
of  unbounded  hospitality — the  center 
of  the  oldest  dairy  region  in  the  East, 
will  extend  its  hearty  welcome,  and 
every  man  who  attends  will  helj)  to 
write  a  brilliant  ])age  in  the  history 
of  the  dairy  cow  and  of  milk  and  milk 
])roducts  generally. 

IMan  now  to  atl(>iid. 
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ARGENTINE  SITUATION 


Must  Be  Looked  Upon  As  Perman- 
ent Competitor. 


The  old  dairy  countries  may  as  well 
accept  Argentine  Republic  as  a  per- 
manent competitor,  for  she  is  just 
getting  nicelj'  under  way  in  the  opin- 
ion of  D.  S.  Bullock,  an  Agricidtural 
Commissioner,  U.  S.  Department  of 
Agriculture,  who  has  just  returned  to 
Washington,  D.  C,  after  spending  a 
dozen  years  in  South  America.  He 
explained  the  Argentine  dairy  situa- 
tion while  visiting  the  offices  of  the 
World's  Dairj'  Congress  Association 
at  the  National  Capital  the  other  day. 
The  Congress  will  hold  its  opening 
sessions  at  Washington  on  October 
2  and  3,  adjourn  for  a  day  to  Phil- 
adelphia where  it  will  co-operate  with 
the  Dairy  Councils,  State  and  Na- 
tional, and  then  go  to  Syracuse  where 
it  will  co-operate  with  the  National 
Dairv  Exposition  from  October  5  to 
10.    Mr.  Bullock  said: 

All  Factories  Lar^e 
"One  of  the  features  of  the  Argen- 
tine dairy  industry  is  that  all  fac- 
tories are  large.  There  are  no  small 
factories.  This  is  due  to  climatic  con- 
ditions. All  ice  must  be  made  arti- 
ficially with  the  use  of  imported  coal 
and  the  small  man  cannot  afford  to 
manufacture  ice.  Argentine  is  just 
on  the  point  of  turning  to  a  certain 
extent  from  the  beef  industry  to  the 
dairy  industry.  Her  conditions  re- 
mind me  of  those  we  had  in  Wisconsin 
about  35  years  ago.  The  Argentine 
dairy  people  are  getting  organized  and 
last  year  they  started  official  testing. 
This  change  to  dairying  is  largely  due 
to  the  bad  conditions  in  the  beef  in- 
dustry and  the  good  export  trade  in 
dairy  products. 

"The  Argentine  people  are  still 
sticking  to  the  dual-purpose  cow.  Of 
all  dairy  cattle,  the  Holsteins  are  now 
going  ahead  faster  than  any  others 
because  of  the  interest  taken  in  a  large 
type  of  cattle.  However,  there  are 
more  Shorthorns  than  all  other  breeds 
put  together.  Norman  cattle  are  a 
third  important  breed. 

Grows  Rapidly 

"Dairying  only  got  under  way  in 
Argentine  a  dozen  years  ago  and  al- 
ready she  has  become  a  big  exporter 
of  butter,  cheese  and  casein.  The 
United  States  takes  most  of  the  casein 
and  is  the  biggest  buyer  of  her  cheese. 
The  cheese  exported  from  Argentine 
is  the  hard  grating  kind,  little  made 
in  this  country,  such  as  Parmesan  and 
Gruyere. 

"As  an  example  of  the  large-com- 
pany organization  of  the  Argentine 
dairy  industry,  I  visited  one  product 
manufacturing  establishment,  just 
north  of  Rosario,  which  has  8,000 
cows.  Its  land  is  divided  into  units 
of  150  acres  each  and  100  cows  are 
placed  on  each  unit.  Each  unit  is  in 
charge  of  a  man  called  a  'dairyman' 
and  his  duty  is  to  hire  the  help  and 
manage  the  unit.  The  Shorthorns 
are  milked  once  a  day  and  the  Hol- 
steins twice  a  day  and  the  milk  is  de- 
livered to  the  company  factory.  The 
calves  are  kept  with  their  mothers 
until  they  are  6  months  old,  when  they 
are  sent  to  special  farms.  Until  they 
are  3  years  old,  they  are  fed  on  alfalfa 
then  they  are  put  out  into  the  pasture 
to  fatten  for  market." 


A  MUCH  TALKED  of  BOILER! 


All  That's  Latest— All  That's  Good 


□  2j  '  '  '  " 

The  MURRAY  Duplex 
Boiler 

Has  Genuine  Circulation 

This  drawing  correctly  represents  the  fire  travel  and  water  'cir- 
culation in  the  ordinary  types  of  Scotch  boilers. 

In  the  Murray  DUPLEX  boiler  the  circulation  is  similar  to 
that  in  an  externally  fired  boiler.  Our  boiler  becomes  hot  all  over, 
setting  up  a  rapid  circulation  and  overcoming  all  unequal  expansion 
and  contraction  in  the  shell  and  furnace.  You  would  need  an  asbestos 
mitten  for  safety  if  you  placed  your  hand  anywhere  on  the  bottom 
of  our  boiler. 

The  patented  features  of  the  Murray  DUPLEX  boiler  are:  the 
shortening  of  the  furnace  by  the  insertion  of  a  head  and  the  use  of 
tubes  connecting  this  head  to  the  combustion  chamber.  The  object 
of  this  arrangement  is  to  divert  the  flames  downward,  and  to  heat 
the  rear  and  lower  portions  of  the  boiler.  By  this  design  we  increase 
the  circulation  of  the  water  and  also  increase  the  steaming  capacit3^ 
of  the  boiler.  We  also  avoid  the  unequal  expansion  and  contraction 
of  the  shell  caused  by  too  much  heat  in  the  upper,  and  lack  of  heat 
in" the  lower  part,  as  in  the  usual  form  of  Scotch  boilers;  it  is  well 
known  that  these  unequal  strains  in  Scotch  type  cause  leaks  in  the 
shell  and  short  life  in  the  furnace.  In  the  Murray  DUPLEX  boiler 
the  flames,  after  passing  over  the  bridge  wall  in  the  usual  way,  are 
forced  to  pass  through  the  short  rear  tubes  into  the  combustion 
chamber  and  are  then  returned  through  the  upper  tubes  to  the  stack. 

Distributed  by 

THE  HAWKEYE  SUPPLY  CO. 

MASON  CITY,  IOWA 

Be  Sure  You  Read  Next  Week's  Advertisement 


John  J*  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEYJnc. 

iSif  Butter  and  Eggs  Anybody 

171  DUANE  STREET  -  -         NEW  YORK,  N.  Y. 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 


26 

LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


Repairing 

and  adjustments  by  an 
expert  of 

TORSION 

cream  test,  moisture  and 
drug  scales. 

Why  have  an  imperfect  scale  when 
you  can  have  it  nipaired  at  nominal 
cost.  All  work  guaranteed.  Ship 
your  scales  today  if  needed  at  once, 
so  state,  they  will  be  on  their  way 
back  within  24  hours  providing  no 
enameling  is  necessary. 

References:  Dairy  Record. 

Charles  V.  Glutz 

1847  James  St., 
St.  Paul,  Minn. 
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BUTTER  ON  UP-GRADE 


(Continued  from  Pa^e  5) 


To  Continue  Survey 

Mr.  Fryhofer,  too,  became  inter- 
ested immediately  and  made  a  number 
of  valuable  suggestions  regarding  the 
compilation  of  the  statistics  desired. 
Under  his  personal  direction,  repre- 
sentatives of  the  Bureau  on  the  four 
leading  markets  send  out  a  large 
number  of  questionnaires  to  dealers 
in  all  grades  of  butter,  wdth  the  result 
that  sixty-eight  replies  were  received 
regarding  the  quality  of  March  re- 
ceipts and  thirty-five  regarding  the 
October  returns. 

In  announcing  the  results  of  the 
first  survey,  Mr.  Fryhofer  stated 
that  his  department  hoped  "to  make 
like  surveys  at  other  seasons  of  the 
year  in  order  to  be  able  to  ascertain 
the  average  quality  of  butter  receipts 
in  the  markets  for  the  entire  year." 
Dealers  Show  Interest 

In  commenting  on  the  survey,  Mr. 
Fryhofer  brings  out  the  following 
interesting  information  in  a  letter  to 
The  Dairy  Record: 

"A  request  was  sent  to  representa- 
tive receivers  of  butter  in  these  mar- 
kets, for  figures  showing  their  esti- 
mate of  percentages  of  the  various 
scores  making  up  their  receipts  of 
butter  for  the  month  of  March,  basing 
tTieir  replies  upon  their  own  judgment 
of  the  actual  score  of  the  butter  re- 
ceived.   The  butter  trade  seemed  to 


take  considerable  interest  in  the  sur- 
vey and  the  replies  indicated  that  the 
figures  mth  very  few  exceptions  were 
carefully  arrived  at  and  probably 
show  fairly  closely  the  actual  quality 
of  the  butter  received. 

"Table  I  was  prepared  from  the 
replies  received  from  sixty-eight  re- 
ceivers of  butter  in  the  four  markets: 

"A  similar  survey  was  made  during 
October,  1921,  covering  two  markets 
only.  The  percentages  of  the  various 
scores  then  indicated  were  as  shown 
in  Table  II. 

Improvement  Indicated 

"A  comparison  of  the  results  of 
the  two  surveys  is  interesting  in  the 
fact  that  it  shows  a  mean  average 
score  of  89.26  for  the  butter  received 
in  the  two  larger  markets  in  October, 
1921,  and  an  average  score  of  90.62 
for  the  butter  received  in  the  four 
markets  during  March,  1923.  While 
it  must  be  borne  in  mind  that  such  a 
survey  made  at  any  season  of  the  year 
is  not  truly  indicative  of  the  quality 
for  the  entire  year,  still  it  would 
seem  that  the  above  results  do  indi- 
cate that  a  marked  improvement 
has  taken  place  during  the  last  year 
or  two  in  the  general  quality  of  the 
butter  received  in  our  wholesale 
markets. 

"We  hope  to  make  like  surveys  at 
other  seasons  of  the  year  in  order  to 
be  able  to  ascertain  the  average 
quality  of  butter  receipts  in  the  mar- 
kets for  the  entire  year." 


Table  II 

Quality  Survey  of  Receipts  of  Butter  During  October,  1921 


No. 

87 

Mean 

Market 

Firms 

93 

92 

90-91 

88-89 

Below 

Ave.  Score 

Chicago  

13 

1.5 

10 

33 

35.20 

20.30 

89.25 

New  York  

22 

10.5 

10.50 

16.70 

34.50 

27.80 

89.28 

Total 

Firms 

Average  

35 

6 

10.25 

24.85 

34.85 

24.05 

89.26 

HOLDS  MEETINGS 


Wisconsin    Association  Hears 
Excellent  Program. 


The  reason  for  and  the  plan  of  the 
Wisconsin  Dairying  Incorporated  was 
very  ably  presented  to  officers,  patrons 
of  creameries  and  business  men  in 
the  northwestern  co-operative  butter 
territory  of  the  State  at  meetings 
which  were  held  at  Osceloa  the  14th, 
Baldwin  the  16th  and  West  Salem  the 
17th,  at  the  invitation  of  the  officers 
of  District  No.  1,  4  and  3  of  the  Wis- 
consin Co-operative  Creameries'  As- 
sociation respectively. 

While  the  weather  was  bad  and  the 
roads  were  worse  a  group  of  150  inter- 
ested listeners,  which  included  repre- 
sentatives of  the  officers  of  the. princi- 
pal creameries  in  Polk  and  Burnett 
counties,  gathered  at  Osceola  and 
listened  very  closely  to  J.  M.  Smith, 
president  of  the  Wisconsin  Bankers' 
Association,  outline  very  briefly  the 
cause  and  the  wish  on  the  part  of 
bank(!rs  and  other  business  men  to  help 
improve  the  marketing  conditions  of 
Wisconsin  dairy  products. 

Kelley  Speaks 

Mr.  Smith  introduced  J.  M.  Kelly 
of  Baraboo  who  had  his  listencirs 
from  the  first,  while  he  presented  his 
talk  on  the  conditions  of  the  dairy- 
111(11.  I  lie  ca-iisc-s  for  Ihese  conditions 


and  then  in  his  masterful  way  pre- 
sented the  remedy  which  Wisconsin 
Dairying  Incorporated  is  to  help  apply. 

Saying  that  Kelly  had  his  listeners 
with  him  from  the  first  is  to  state 
the  truth  in  a  very  tame  way.  The 
fact  is  significant  and  marks  a  long 
step  forward  as  the  officers  of  Dis- 
trict No.  1,  the  first  district  to  organ- 
ize under  the  Wisconsin  Co-operative 
Creameries  Association,  invited  the 
board  of  the  Wisconsin  Dairy  Incor- 
porated to  meet  with  them  as  soon  as 
possible  and  co-operate  in  mapping 
out  plans  for  merchandising  the  high- 
est grade  of  co-operative  creamery 
butter  manufactured  anj'where. 

Moot  at  Baldwin 
The  meeting  at  Baldwin  on  Mon- 
day, the  weather  and  roads  being 
favorable,  brought  out  representatives 
from  five  counties  among  M'hich  the 
banker,  the  business  jnan  as  well  as 
dairy  farmer  were  represented.  Here 
Kellj^  put  across  his  message  in  fine 
shai)o  and  both  creamery  officer  and 
business  man  offered  assistance  in 
working  out  the  details. 

At  West  Salem,  the  noted  co-opera- 
tive town  in  La  CroSso  county,  on 
Tuesday,  with  their  large  co-opera- 
tive sales  pavilion  with  its  seating 
capacity  of  close  to  1,000  and  a  local 
band  lending  an  air  of  festivity  to 
the  oc(!asion,  the  largest  record  crowd, 
so  far  as  number  is  concerned,  was 
j)roduced. — L.  Matson. 
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TALES  OF  A  GRANDAD 


Dairying  in  Middle  West  Since  the 
Davs  of  Adam. 


Bv  J.    A.  Gronholm. 


(Continued  from  April  25  Issue.) 

As  far  as  I  know  I  had  performed 
my  work  satisfactorily  to  all  con- 
cerned, including  the  Laird,  for  I 
never  interfered  with  his  going  and 
coming,  and  he  never  incited  me  to 
his  "parties."  He  was  unlike  most 
of  his  kind;  he  could  enjoy  a  keg  of 
beer  alone  more  than  any  man  I  ever 
saw,  for,  as  a  rule,  this  kind  of  indul- 
gence is  not  a  one-man  enjoyment, 
that  is,  if  my  memory  serves  me 
right. 

I  had  performed  my  work  to  the 
best  of  my  ability,  many  days  putting 
in  eighteen  hours  hard  work,  without 
any  feeling  of  complaint,  or  that  it 
was  not  due  my  employer.  This  has 
always  been  my  maxim,  that  no 
matter  whether  I  received  fifty  cents 
a  day  or  $10.00  per  day  the  best  that 
I  could  give  in  the  way  of  service 
belonged  to  the  man  or  firm  that 
paid  me.  and  I  believe  that  if  more 
people  carried  that  spirit  we  would 
not  have  the  unrest  that  now  exists. 
Hightones  The  Home  Folks 

My  year  ended  and  after  buying  a 
suit  of  clothes  and  some  other  neces- 
sities my  year's  salary  had  melted 
away,  and  while  these  people  wanted 
me  to  stay  another  year  with  an 
increase  in  salary,  I  had  decided  to 
spend  the  season  at  home.  Mj^  folks 
were  of  a  religious  turn  and  felt  that 
my  religious  education  had  not  been 
completed  until  I  had  been  con- 
firmed. Until  this  had  been  accom- 
plished they  felt  that  they  were 
responsible,  and  to  relieve  them  of 
this  feeling  I  decided  to  spend  the 
summer  at  home.  But  I  found  before 
lea\'ing  Galbraith's  that  I  had  lost 
two  days  during  the  winter  attending 
a  funeral,  and  they  asked  me  to  make 
them  up  before  I  left,  which  I  did. 
You  will,  I  believe,  pardon  me  for  a 
slight  feeling  of  resentment  for  this 
eWdence  of  their  penuriousness,  in 
view  of  the  extremely  small  salary 
that  I  received. 

At  home  conditions  at  this  time 
had  improved  to  some  extent  during 
the  last  four  years,  thanks  to  the 
generous  assistance  rendered  by  differ- 
ent people,  such  as  the  neighbors 
and  Mr.  Ingham,  who  gave  us  a  start 
in  some  young  stock  to  be  handled 
on  shares.     At   this   time   we  had 


Make  sure  on  this  point! 

When  you  buy  a  Cream  Ripener  make  sure 
about  the  insulation.  Determine  how  thick  it 
is,  and  whether  or  not  it  is  closely  packed  all  around 
the  vat.  Some  ripeners  are  insulated  with  a  material 
that  will  not  pack  and  consequehtly  there  are  open 
spaces  which  let  out  the  heat. 

To  be  absolutely  sure,  better  ask  a  user — any  Man- 
ning user  will  tell  you  that  the  Manning  Cream  Ripener 
holds  temperature.  Manning  lino-felt  insulation  is 
the  explanation. 

Ask  a  Manning  User — He  Knows 

THE  DAIRY  SUPPLY  COMPANY 

no  SECOND  STREET  N.  MINNEAPOLIS,  MINN 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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Re-tinning 

Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  before  the 
Spring  rush  is  on. 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

{Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn. 


No 


^heat 


'^^^  £or 
St^ilizing 


Save  coal  and  do  away  with  heat  in 
summer.  B-K  sterilizes  without 
heat,  deposits  of  milk  solids  soft- 
ened and  easy  to  remove,  kills  all 
odors — leaves  everything  perfectly 
sanitary — at  great  economy. 

Sterilizes  every  part  of  churns,  vats  and 
other  equipment,  quickly,  easily. 

Used  everywhere  now-a-days.  Write  for 
full  information. 


General  Laboratories 

Soil  Mlrs.  B-K 
MADISON,  WIS. 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 


several  cows  and  a  herd  of  young 
stock  that  was  growing  into  money 
every  day,  and  while  my  folks  never 
attained  any  degree  of  success  as 
farmers  they  were  perhaps  better 
off  there  than  they  would  have  been 
if  they  had  stayed  in  the  East. 

To  give  you  a  picture,  or  describe 
conditions  during  the  first  two  years 
that  we  were  on  the  farm,  would 
take  a  writer  with  more  ability  than 
I  have,  and  can  even  better  be 
imagined  than  any  one  can  tell  it. 
I  do  not  want  to  create  the  impression 
that  we  suffered  more  hardships  than 
many  others,  for  I  suppose  thousands 
of  people  have  gone  through  similar 
experiences  during  pioneer  times,  but 
looking  at  them  from  this  point  of 
view  they  look  almost  unendurable. 
Hard  To  Keep  Warm 

One  of  the  necessities  that  seemed 
to  give  us  much,  if  not  the  most 
concern  and  inconvenience  was  that 
of  fuel.  The  winters  were  severe 
back  in  those  times.  Timber  grew 
only  along  the  streams,  and  the  west 
branch  of  the  Des  Moines  River  was 
fourteen  miles  away,  and  coal  was 
out  of  the  question,  so  that  hay  for 
fuel  was  our  main  support  the  first 
winter,  at  least. 

However,  the  second  year  we  found 
that  many  of  the  settlers  were  help- 
ing themselves  to  fuel  at  what  was 
called  "Hooker's  Grove,"  a  piece  of 
timber  along  the  river  that  I  assume 
belonged  to  the  Government,  and 
from  that  on  we  helped  ourselves 
with  the  rest.  It  was  quite  an  im- 
provement on  burning  hay.  But  this 
required  several  trips  during  the 
winter  and  they  were  long  trips;  it 
was  something  like  fifteen  miles,  and 
it  was  necessary  to  get  up  and  start 
before  daylight.  It  was  not  always 
a  pleasant  anticipation  with  me  to 
get  up  at  that  time  to  face  a  cold 
and  sometimes  blizzardy  day  to 
make  the  trip,  (we  were  still  driving 
oxen). 

To  add  to  our  already  full  cup 
of  troubles,  our  home  caught  fire  and 
burned  to  the  groimd  while  father 
and  I  were  away  for  fuel,  and  we 
found  the  balance  of  the  family 
housed  with  one  of  the  neighbors  on 
our  return.  This  neighbor  already 
had  a  full  house,  and  adding  six 
more  to  his  family  made  a  somewhat 
crowded  condition,  but  everybody 
was  as  cheerful  as  it  was  possible  to 
be  under  the  circumstances. 

He  Was  Good  Then 

As  stated,  I  came  home  to  study 
Bible  history,  and  every  two  or  three 
weeks  attended  classes  conducted  at 
the  minister's  home,  which  was  near 
Mud  Lake  in  Emmet  county,  some 
twenty  miles  north  west  of  our  place. 
You  see  this  minister  had  several 
congregations  in  difierent  sections 
of  a  territory  covering  perhaps  fifty 
miles  square,  giving  each  a  service 
every  three  or  four  weeks.  My  duties 
to  my  parents  were  accomplished 
under  many  handicaps,  some  of 
whi(di  were  due  to  my  start  in  cheese 
and  creamery  work.  For  shortly 
after  coming  home  this  spring  Mr. 
Reed  asked  me  to  come  in  to  Algona 
and  make  cheese  for  them  at  a 
salary  of  .|2().0()  per  month  and 
l)<)ar(l.  This  was  too  much  of  a 
t(un))tation  for  me  to  refuse;,  and 
with  an  anxmgc^men't  so  that  I  could 
at,t(ind  my  (Masses,  I  accepted  the 
gejierous  offer,  for  at  that  time  I 
considered  it  very  kind  of  him  to  give 
mo    this    opportunity.      As  stated, 


before  John  Wallace  and  S.  B.  Reed 
started  the  first  creamery  in  1879 
they  also  had  several  cheese  factories 
in  different  parts  of  Kossuth  county 
which  were  not  very  big  successes. 

The  creamery  was  located  in  a 
three-store  building  which  I  believe 
is  still  there  near  the  Milwaukee 
depot,  about  a  mile  from  the  town 
proper.  Near  the  depot  at  this  time 
also  was  a  large  hotel  which  was 
some  years  later  moved  up  town  and 
named  "The  Thorington."  There 
were  also  some  residences,  and  evi- 
dently some  one  had  tried  hard  to 
coax  Algona  over  or  change  the 
location  of  the  town,  but  had  failed. 

Wallace  and  Reed  occupied  the 
two  east  stores  of  the  building,  and  a 
year  or  so  later  the  Blossom  Brothers 
started  a  creamery  in  the  west  store 
and  was  continued  for  several  years. 
Now  a  Gheesemaker 

I  was  installed  as  a  full  fledged 
cheesemaker  in  the  center  building, 
and  our  creamery  was  in  the  east,  or 
next  to  me,  and  here  at  this  time  was 
a  man  by  name  of  Mathews  who 
came  from  Illinois,  and  was  con- 
sidered a  high  class  buttermaker. 
However,  I  found  that  he  was  more 
of  a  cheesemaker  than  buttermaker, 
and  we  were  in  many  ways  of  mutiial 
benefit  to  each  other.  This  was  long 
before  power  butter  workers  came 
on  the  market,  and  while  we  had 
the  most  up-to-date  machinery  that 
could  be  secured,  yet  our  butter 
worker  consisted  of  the  "hand" 
variety,  and  only  one  tub  of  butter 
could  be  handled  to  advantage  in 
one  working.  It  also  required  a  good 
deal  of  skill  to  maniuplate  it  to  get 
the  best  results,  and  it  seemed  that 
Mathews  was  unable  to  get  thor- 
oughly acquainted  with  this  piece  of 
"modern"  creamery  machinery,— at 
any  rate  he  was  glad  to  turn  this 
work  over  to  me  whenever  I  was 
handy,  and  the  result  was  that  we 
very  often  changed  work,  he  making 
cheese  and  I  the  butter,  and  this 
was  highly  satisfactory  to  me.  I 
was  young  and  had  a  fair  amount  of 
ambition  and  the  work  gave  me 
experience  along  lines  that  were 
above  the  humdrum  farm  life. 

While  I  was  a  full-fledged  cheese- 
maker, my  duties  were  not  confined 
to  this  work  alone.  There  were  three 
other  factories  running  in  different 
parts  of  the  county  and  all  their 
output  was  brought  in  to  Algona  and 
taken  care  of  there  until  shipped  out. 
Our  curing  room  was  upstairs  and 
all  cheese  had  to  be  carried  up  and 
down  so  that  taking  care  of  all  the 
cheese  was  not  a  small  part  of  my 
work.  Wallace  also  had  forty-two 
cows  too  close  to  the  creamery  I 
tliought,  as  I  was  expected  to  and 
did  milk  my  share,  night  and  morn- 
ing. 

All  "Modern"  Machinery 

We  had,  as  stated,  the  most  mod- 
ern machinery  of  the  times,  which 
consisted  of  a  horse  power  with,  as 
a  general  thing,  a  mule  as  motive 
I)()wer,  and  at  the  end  of  a  tumbling 
rod  a  ])ulley  from  which  a  belt  to  the 
churn  pulley,  and  a  box  churn  (I 
think  it  was  a  400-gallon  churn),  a 
four  hundred  gallon  vat  and  the 
aforesaid  "Armstrong"  worker. 

Tlui  cream  was  gathered  by  liaulers 
and  came  to  tlie  creamery  iu  fifteen 
and  twcuity  gallon  tin  cans.  It  was 
unloaded  in  the  rear  of  the  center 
building,  the  farthest  point  from 
the  creamery  vat  possible,  and  we 
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had  to  drag  these  cans  about  sixty 
feet  on  usually  a  dry  floor  to  the  vat, 
and  empty  them  over  the  edge  by 
main  strength.  This  was  all  in  the 
day's  work  and  no  c<)mi)laints  made. 
There  was  a  good  deal  of  variation 
in  the  power  transmitted  at  times, 
depending,  of  course,  on  the  ability 
of  the  boy  driving  the  mule  to  wield 
the  whip.  It  was  frequently  neces- 
sary to  encourage  him  in  this  respect 
because,  since  the  driver  had  to 
walk  behind  the  mule,  he  soon  became 
as  tired  as  the  mule,  and  I  rather 
think  there  was  most  of  the  time  a 
mutual  feeling  of  weariness. 

One  cold  day  in  the  fall  we  had 
quite  a  lot  of  cream  to  churn  and 
Sam  Reed  was  helping  us.  Having 
no  driver,  Sam  and  I  e.xchanged 
dri\-ing  the  mule,  and  while  I  was 
attending  the  churn  and  working 
butter,  Sam  was  outside  driving,  and 
things  were  "humming"  along  in 
fine  shape.  The  churn  was  making  at 
least  sixty  per  M,  when  all  at  once 
it  stopped  dead  still.  I  thought  that 
perhaps  the  mule  had  dropped  dead 
or  something  of  the  kind,  but  it  was 
not  the  mule  this  time;  it  was  Sam. 
It  seems  that  Sam  had  noticed  some- 
thing in  the  gearing  of  the  power 
that  he  thought  did  not  belong  there 
and  he  had  reached  his  hand  down 
there  to  pick  it  out,  and  having  a 
mitten  on,  this  had  caught  in  the 
gear  and  drawn  his  hand  in  an 
stopped  the  whole  works.  When  I 
got  out  there  it  took  all  my  strength 
to  get  the  sweep  back  so  as  to  release 
his  hand,  and  it  was  found  that  his 
hand  was  badly  lacerated  and  nearly 
every  bone  in  his  hand  was  broken. 
So  for  some  time  he  was  out  of  com- 
mission even  as  a  mule  driver. 
(To  be  Continued.) 


CENTRALIZER  RUMORS 


(Continued  from  Page  5) 


Suspect  Beatrice  Also 
The  Beatrice  Creamery  Co.  is  also 
suspected  of  having  designs  on  Minne- 
sota territory,  but  the  fact  that  its 
movements  are  being  closely  watched 
are  expected  to  make  officials  of  that 
company  hesitate  before  taking  any 
steps.  Whether  or  not  it  would  be 
interested  in  sweet  cream  creameries 
is  a  matter  of  conjecture. 

Armour  &  Co.  are  also  thought  to  be 
interested  in  sweet  cream  butter,  but 
it  is  considered  probable  that  it  will 
be  reluctant  to  take  any  steps  which 
would  earn  for  it  the  enmity  of  the 
local  creameries  which  are  now  fur- 
nishing it  with  butter.  While  no 
statement  to  that  effect  has  been  made 
by  officials  of  the  company,  it  is  con- 
sidered unlikely  that  it  will  jeopardize 
its  present  business  by  any  action 
which  might  be  deemed  unfriendly 
to  those  creameries. 

The  probable  attitude  of  Swift  & 
Co.  is  more  uncertain.  However, 
that  concern  has  lately  displayed  con- 
siderable hesitation  about  stirring 
up  farmer  antagonism,  and  it  is 
generally  questioned  whether  it  would 
care  to  risk  unfriendly  legislation 
at  Washington  for  the  relatively  small 
profit  which  its  business  in  butter 
might  earn  for  it. 


Centerville,  Wis. — Midway  Co- 
operative Dairy  Association,  Inc.; 
capital  stock  $8,000;  V.  Heinz,  A. 
Lorfeld  and  G.  Franz;  to  sell  dairy 
products,  etc. 


Why  Worry 

over  the  high  price  of  Cream 
Ripeners,  when  I  can  retin 
your  old  Cream  Ripener  and 
make  it  BETTER  than  new. 

Louis  Peterson 

2740  Elliot  Ave. 
Minneapolis,  -:-  Minnesota 


Audel's  Answers 

 on  

Refrigeration 


7UST  THE  BOOK  for  the 
creamery  operator.  It  gives 
in  detail  all  necessary  informa- 
tion on  the  practical  handling  of 
machines  and  appliances  used  in 
Ice  Making  and  Refrigeration. 

The  book  contains  689  pages,  250 
illustrations,  is  written  in  question 
and  answer  form,  and  gives  the  last 
word  on  refrigeration  machinery. 


PRICE:  $2.20  Postpaid 


The  Dairy  Record 

St.  Paul,  Minn. 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 


BUTTER  AND  EGGS 


23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER. CHEESE  AND  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    IryirS  National  Bank  E.  S.  PYBURN 

Chatham  &  Phenix  National  Bank  Western  Representative 

ridelity  Trust  Company  Waterloo,  Iowa 
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Are  You  Looking  for  a  Market 

That  can  handle  your  butter  fifty- 
two  weeks  in  the  year  where 
full  weights  and  returns  will 
give  you  a  feeling  of  complete 
satisfaction. 

If  you  are  looking  for  such  a 
place,  you  will  find  it  at  Hoar's 
in  Chicago. 


Your  satisfaction  is  a  specialty  with  us.    Start  shipments  rolling  our 

way  at  once. 

J.  H.  HOAR  &  COMPANY 

  "The  House  With  a  Known  Reputation"  —————— 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 

NOW  is  the  logical  time  to  Insulate  for  permanency,  it 
prepare  your  Refrigerator  will  save  you  money  and  the 
for  warm  weather.  In  July  and  trouble  of  having  your  rooms 
August  you  will  fully  realize  torn  up  again  in  just  a  few 
the  value  of  good  Insulation,  years.  CORK  INSULATION 
properly  applied.  is  the  only  permanent  and 
.  ,  .  efficient  Cold  Storage  Insul- 
Get  your  msulating  work  done  ation. 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to  We  carry  Pure  Corkboard, 
wait  another  year — save  that  Granulated  Cork,  Jamison 
excessive  ice  or  artificial  re-  Refrigerator  Doors,  Asphalt. 
frigeration.  etc.,  in  stock  at  Minneapolis 

Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  CO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 

M.V.BICKEL  l\iy^i^   \  flT*K  J-H.ENGELKING 

Mason  City,  Iowa  J.    T         f/l/  ■    ■  Waterloo,  Iowa 

WegternRepresentative      References:  Your  Own  Bank;  Dairy  Record  WestemRepresentatiye 


Trade  Notes 


Guttenberg.  la. — The  new  Fred 
Mueller  and  Son's  creamery  has  been 
opened  for  business. 

Odin,  Minn. — The  Odin  farmers' 
creamery  is  being  reorganized  and 
will  reopen  soon.  The  following 
officers  have  been  elected:  John  S. 
Bolstad,  president;  T.  P.  Cassem, 
vice-president;  William  Olson,  secre- 
tary; P.  C.  Hansen,  treasurer,  and 
C.  Leverson  on  the  board  of  directors. 

Wesley,  la. — A  new  modern  cream- 
ery is  to  be  constructed  and  will  be 
known  as  the  Wesley  Farmers'  Cream- 
ery. 

Billings,  Mont.— The  State  Dairy 
and  Livestock  Loan  Company  have 
taken  steps  to  increase  its  capitaliza- 
tion to  $2.50,000.  Officers  of  the 
company  are:  Albert  C.  Sutton, 
president  and  general  manager;  R.  L. 
Morris,  \'ice-president;  W.  D.  Morris, 
secretary  and  treasurer. 

West  Union,  Iowa — Construction 
on  the  E.  C.  Johnson  ice  cream  fac- 
tory to  start  soon. 

Clinton,  Minn. — The  Turner  Cream- 
ery Company  of  Mitchell,  S.  D.,  will 
open  a  produce  business  in  Clinton 
under  the  management  of  R.  E.  Roske 
of  Correll. 

Twin  Lakes,  Minn. — A  meeting 
was  held  for  the  purpose  of  forming  a 
co-operative  creamery  association. 

Fairmont,  Minn. — The  Truman  co- 
operative creamery,  recently  organ- 
ized, opened  for  business  April  1.  John 
Cook  is  the  buttermaker. 
t-  Hibbing,  Minn. — Hanson-Peter- 
son Fruit  Company;  incorporated 
capital  stock,  $150,000;  fruit-fand 
produce  commission  business.  Incor- 
porators; Elmer  C.  Peterson,  Alfred 
J.  Hanson  and  William  H.  Peterson, 
all  of  Virginia,  Minn. 

Litchfield,  Minn. — Harry  A.  Han- 
son and  Alfred  Anderson  have  pur- 
chased the  Litchfield  Ice  Cream  Co., 
and  have  assumed  their  duties,   f  < 

Warren,  Minn. — Farmers  in"' this 
vicinity  contemplate  operating  a  co- 
operative creamery. 

Thief  River  Falls,  Minn.— Stock- 
holders of  the  Thief  River  Falls  co- 
operative creamery  will  hold  meeting, 
when  final  action  will  be  taken  on  the 
proposition  of  establishing  a  cheese 
factory  in  connection  with  the  local 
creamery. 

Beatrice,  Neb.— The  Co-operative 
Creamery  Company  at  Sixth  and 
Bell  Streets,  managed  by  Andy  Thom- 
son and  Ray  Furois,  have  moved  into 
its  new  offices  just  north  of  the  old 
location. 

Antigo,  Wis. — -The  Langlade  Coun- 
ty Creamery  Company  is  now  oc- 
<!upying  its  new  quarters  on  the  corner 
of  Edison  street  and  Ninth  avenue. 

Monroe,  Wis. — The  First  Swiss 
Cheese  Company  which  has  occupied 
the  top  floor  of  the  Carl  Marty  build- 
ing on  Emerson  street,  has  been  trans- 
ferred to  the  glove  factory  building  on 
West  Racine  street. 

Alma,  Wis.— The  Alma  Dry  Milk 
Company  plant  has  began  operating 
under  the  management  of  Manager 
Faulds.  Earl  Harry  and  George 
Evans.  Ira  Britton  is  the  butter- 
maker. 

St.  Kilian,  Wis. — Simon  Strachota 
])urchased  the  interest  of  his  brother, 
Andrew  Strac^liota,  in  their  general 
store  and  cliccsc  factory. 
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TO  DISCUSS  STANDARD 


Plan    To    Consider    Question  at 
World  Congress. 


In  view  of  England's  recent  an- 
nouncement of  new  condensed  milk 
standards,  it  is  proposed  that  the  ques- 
tion of  world  condensed  milk  stand- 
ards be  included  in  the  program  of  the 
World's  Dairy  Congress,  which  is  to 
be  held  from  October  2  to  10,  opening 
at  Washington,  D.  C,  and  continuing 
at  Syracuse,  N.  Y.,  with  a  one-day 
stop  at  Philadelphia  en  route.  There 
is  an  obvious  convenience  in  having  a 
uniform  standard  for  all  countries, 
^leanwhile,  American  condensed  and 
concentrated  milks  are  making  a  place 
for  themselves  in  many  countries. 
The  Royal  Hungarian  Ministry  of 
Commerce  is  planning  to  import  large 
quantities  of  evaporated  milk  from 
the  United  States  for  the  purpose  of 
provisioning  the  employes  of  the  var- 
ious ministries  through  their  co- 
operative organization.  This  came 
about  through  the  purchase  of  several 
cans  of  evaporated  milk  after  the  de- 
parture of  the  American  Relief  Ad- 
ministration from  Budapest  by  Dr. 
Geza  Dubskj',  Ministerial  Councillor. 
He  found  it  convenient,  satisfactory 
and  a  help  in  reducing  the  high  cost 
of  living. 

Part  In  Saving  Lives 

To  what  extent  American  con- 
densed and  evaporated  milk  has  been 
used  in  sa\-ing  the  starving  multi- 
tudes of  Europe,  the  following  letter 
•written  by  Secretary  Frank  C.  Page, 
of  the  American  Relief  Administra- 
tion, to  President  H.  E.  Van  Norman, 
of  the  World's  Dairy  Congress  As- 
sociation, explains: 

"The  American  Relief  Administra- 
tion, in  using  milk  in  its  relief  work  in 
23  countries  of  Europe,  has  used 
almost  entirely  condensed  or  evapor- 
ated milk — sending  to  Europe  from 
November,  1919,  to  June  30,  1922, 
2,347,814  eases  valued  at  $13,422,- 
589.56.  It  has  been  one  of  the  seven 
food  units  which  we  have  used  in 
child-feeding  from  the  Siberian  border 
of  Russia  to  the  devastated  portion  of 
France  and  from  Finland  to  Armenia. 
Used  As  War  Food 

"One  of  the  first  commodities  which 
went  into  Belgium  and  Northern 
France  in  1914  was  condensed  milk 
and  for  nearly  4  years,  American  con- 
centrated milk  was  being  shipped  by 
scores  of  thousands  of  tons.  This 
milk  was  found  necessary,  if  the  lives 
of  the  new  born  and  growing  children 
were  to  be  saved  in  these  countries 
during  that  period. 

Gain  On  Milk 
"Sinc^  the  American  Relief  Admin- 
istration began  operations  in  Russia, 
89,421  short  tons  of  concentrated  milk 
were  shipped  into  that  country.  At 
the  feeding  stations  in  Petrograd,  329 
children  out  of  566,  or  58  percent, 
were  found  to  be  seriously  below  nor- 
rnal  because  of  the  lack  of  milk  in  their 
diet.  When  these  children  were  ad- 
mitted to  the  American  Relief  Ad- 
ministration kitchen,  it  was  found 
upon  examination  that  they  were 
three  and  a  quarter  'funt'  (a  funt  is  a 
little  more  than  nine-tenths  of  a 
pound)  underweight  and  when  they 
had  been  put  on  a  balanced  diet,  a 
large  part  of  which  was  milk,  451 
children  showed  an  average  gain  of 
three  and  eight-tenths  funts  (about 
three  and  four-tenths  pounds)  in  less 
than  three  months." 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.  E.MILLS  6?  SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


The  ADVANTAGE  of  a  YORK  COMPRESSOR 

Refrigeration  to  be  profitable  must  of  course  be  dependable. 

The  YORK  Compressor  is  so  constructed  that  it  is  most 
economical  in  the  use  of  ammonia,  and  the  cost  of  the  up-keep 
is  very  small.  We  would  like  to  show  you  many  letters  on  these 
points. 

The  YORK  is  the  dependable  and  economical  compressor 
of  the  refrigeration  world.  Why  not  install  one  this  year  in  j-our 
creamery? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 

M.  V.  BICKEL,  Western  Representative  _   .  . 

Mason  City,  Iowa  Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris i  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative— EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co.,  Inc. 


ntalS  Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1845 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 

ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


Prescriptions 
Dr  Squirt 


Caledonia,  Minn.,  is  in  the  south- 
eastern part  of  the  state  and  is  a  nicely 
set  together  little  city.  They  have 
most  things  there  that  other  towns 
have  including  a  creamery,  a  swim- 
ming pool,  and  a  ball  park  a  little  way 
out  of  town,  that  makes  a  good  camp- 
ing ground.  A  prominent  citizen, 
named  Pete  Zender,  who  is  also  a 
boo-yaw  artist,  etc.  We  missed  the 
Bacon  family,  whom  we  had  vis- 
ited on  a  former  visit  there,  death 
having  claimed  C.  M.  Bacon  and  the 
family  having  later  on  moved  over  to 
Harmony.  We  found  a  lot  of  people 
in  Caledonia  who  were  mourning  the 
passing  of  this  excellent  citizen,  his 
death  having  a  depressing  effect  on 
every  one  who  knew  him  and  had 
been  favored  with  his  friendship  in 
life. 


Pete  Zender  took  us  in  hand  when 
we  arrived  there  and  showed  us  the 
town.  Upon  the  knoll  back  of  the 
creamery  he  showed  us  the  last  rest- 
ing place  of  Sam  McPhail,  Caledon- 
ia's most  noted  old-timer.  This 
pioneer,  tradition  tells  us,  had  the 
strength  of  several  ordinary  men  and 
used  it  whenever  he  had  occasion  to 
do  so,  but  who,  take  it  all  around, 
was  a  pretty  good  sort  of  a  guy,  and 
had  to  be  pestered  a  lot  before  he 
made  a  wreck>  of  a  fellow  human 
being.  He  often,  however,  performed 
feats  of  strength,  Zender  told  us, 
that  have  never  been  duplicated  in 
that  locality  up  to  the  present  day. 
A  little  later  on,  a  citizen  told  us  that 
Zender  had  come  the  nearest  of  turn- 
ing the  trick  of  anyone,  but  Pete 
keeps  those  little  things  under  his  hat, 
him  being  kind  of  modest  that  way. 


Pete  took  us  down  to  the  creamery, 
but  as  no  one  was  there  right  then 
and  as  Pete  had  batching  quarters 
over  town,  we  cooked  up  a  boo-j^aw 
with  him,  and  drifting  back  after 
dinner,  we  found  George  Solberg,  the 
operator,  and  his  helpers  on  the  job, 
and  we  started  in  quizzing  them,  as 
per  usual. 

The  Caledonia  creamery  is  a  brick 
building  with  a  tarred  roof.  It's 
quite  a  lot  longer  than  it  is  wide  and 
has  a  husky  ladder  running  up  along 
the  smoke  stack,  upon  which  one  of 
the  helpers  porches  himself  and  wig- 
wags the  delivery  trucks  and  wagons 
into  a  higher  rate  of  speed  wlicnover 
Caledonia  plavs  Mabel  on  the  home 
grounds  and  tlio  active  support  of  all 
the  able  bodied  rooters  is  needed 
early  and  often. 

They  have  two  ripeners  and  one 
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churn.  Natural  ice  is  used  and  a  large 
aeroplane  propjeller  is  hung  over  the 
door  of  the  cooler.  They  have  a 
double  intake  with  a  testing  bench  in 
one  corner  of  it.  Both  steam  and 
electric  power  is  used.  Fifteen  fann- 
ers haul  their  own  cream;  the  rest  of 
them  have  it  hauled  in  trucks  and 
wagons,  two  trucks  and  five  wagons 
being  used  for  this  purpose.  Two 
hundred  and  twenty-five  thousand 
pounds  of  butter  per  year  are  made  at 
this  plant  and  quite  a  lot  of  it  is  used 

locally.  • — •  

Solberg  is  used  to  answering  ques- 
tions and  gave  us  the  information  we 
asked  right  off  the  reel  and  in  a  con- 
densed form  and  we  absorbed  it, 
hiked  out,  and  am  trying  to  hand  it 
out  as  closely  as  we  can  the  way  we 
got  it.  Some  times  we  know,  dear 
readers,  that  we  get  things  balled  up 
quite  a  lot,  but  inistakes  are  never 
made  intentionally  and  we  try  to  give 
the  particulars  as  closely  as  we  can 
remember  them,  but  a  lot  of  things 
happen  during  the  season  and  some- 
times we  get  caught  at  it,  etc.  All  of 
which  makes  a  multitude  of  things  to 
bear  in  mind,  so  when  we  dust  of 
these  little  incidents  and  marshal  them 
together  for  an  airing  in  the  Pills  and 
Prescriptions  columns,  is  it  much 
wonder  that  we  stub  our  toe  and  mix 
up  our  prescriptions  a  little,  occas- 
sionally.  But.  take  it  all  the  way 
through,  we  should  worry;  a  doctor 
always  buries  his  most  serious  mis- 
takes. 


Durand,  Wis.,  is  a  nice  town.  They 
have  it  laid  out  nicely  on  a  semi-side 
hill.  The  tourist  park  in  that  town  is 
equipped  with  the  Dame  Nature  sys- 
tem of  running  water,  and  one  is 
liable  to  linger  over  long  there  on  hot 
summer  mornings.  We  always  do. 
Durand  got  on  the  map  some  years 
ago  by  thoroughly  hanging  a  horse 
thief.  This  hanging  made  horse  steal- 
ing a  rather  unpopular  pastime  around 
Durand  after  that;  in  fact,  the  gents 
engaged  in  that  business  got  real 
miffed  about  it  and  left  for  parts 
where  there  were  not  as  many  con- 
venient limbs  to  hang  things  on  as 
there  is  around  Durand.  This  method 
worked  out  on  some  of  the  auto 
thieves  of  the  present  day  might  tend 
to  ease  up  on  the  situation  so  that  a 
guy  wouldn't  have  to  take  his  Flivver 
to  bed  with  him  nights  any  more,  in 
order  to  be  fairly  sure  of  his  trans- 
portation facilities  the  following  day. 
"Wabasha  Feddern,"  a  good  pal  of 
ours,  is  the  depot  agent  in  Durant 
and  he  showed  us  the  town.  We  saw 
it  from  the  court  house  lawn,  and  were 
a  couple  of  hours  doing  the  town 
thoroughly.  Being  the  night  before 
election,  there  was  considerable  ex- 
citement thereabouts.  One  guy  want- 
ed to  bet  his  future  on  Bob  La  Follette, 
but  money  was  tighter  than  mere 
futures  and  there  were  no  takers.  The 
next  morning  the  defeated  candidate 
for  sheriff  was  making  the  rounds  tell- 
ing the  voters  how  rotten  their  judg- 
ment was.  He  spent  good  money 
coming  in  over  Durand's  toll  bridge 
to  get  that  off  his  chest,  and  as  near 
as  we  could  tell  it  was  a  rather  bum 
investment. 


There  is  a  business  man  in  that 
town  named  Engeldinger.  If  a  man 
with  a  name  like  that  hasn't  got  a 
Lincoln  Jr.  to  ding  up  in  his  spare 
moments  things  are  not  as  they  should 
be  down  at  Durand. 


Ask  for  new  booklet 
"Wrapped  for 

Protection" 


YOUR 
GOOD 
BUTTER 


wrapped  in  K.  V.  P.  Genuine  Vege- 
table Parchment,  will  keep  sweet 
and  clean  till  it  reaches  the  con- 
sumer. 

That  means  trade  satisfaction — 
increased  consumer  demand — bet- 
ter prices — a  steady  market. 


Kalamazoo  Vegetable  Parchment  Co. 

KaUmszoo,  Miehlgan,  U.  S.  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 


Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &:M6r.  J.  H,  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^  sTtS  ^w^ir^'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  YORK 


Established  1863 

CH   Wo€i\70¥»  A  Prfc   Butter  Merchants 
•    II*    ff  CllVCr    a    VJ0»  65-67  W.  So.  Water  St..  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

April20 

April27 

Jan.  1 

50,601 

54,149 

811,307 

New  York  

61,061 

53,808 

980,484 

21,135 

21,844 

286,667 

Philadelphia.  . . . 

16,874 

19,420 

272,572 

Total  

149,671 

149,221 

2,351,030 

Cold  Storage  Movement  of  Butter 
Week  Ending  April  27,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 

116,566 

203,911 

283,558 

New  York. . 

118,680 

333,505 

630,706 

Boston  

39.963 

58,564 

61,565 

Philadelphia 

20,280 

36,270 

298,230 

Total  

295,489 

632.250 

1.274,059 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

April  23  

21.508 

31.229 

12.892 

10,398 

April  24  

22,078 

28,283 

12.454 

12,135 

April  25  

18,664 

23.484 

12,735 

11.960 

April  26  

19,641 

25,879 

12,006 

9,931 

April  27  

15,681 

25.826 

12,251 

10,841 

April  28  

11,616 

25,073 

11.616 

10.936 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  21-27,  1923 


Wholesale    Prices    of   92-Score  Butter 
For  Week 


Markets 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

Apr. 

21 

23 

24 

25 

26 

27 

New  York.  . 

421 

42^ 

42^ 

425 

42 

42 

Chicago.  .  .  . 

40  J 

41 

40  i 

39J 

40 

40 

Philadelphia 

42  i 

42^ 

42J 

41  J 

4U 

415 

Boston  

43 

43 

43 

42J 

42 

42 

Butter   Market    Continues    Weak  and 
Unsettled 

During  a  greater  part  of  the  week  ending 
April  25  the  butter  market  continued  weak 
and  unsettled.  Prices  did  not  drop  so  sharp- 
ly as  during  the  week  before  and  slight 
reactions  were  interspersed,  but  at  the  end 
of  the  week  the  net  results  were  declines, 
in  most  cases  of  a  full  cent.  Moreover,  it 
was  hard  at  any  time  to  find  indications 
of  strength  that  would  lead  one  to  believe 
that  prices  had  really,  and  more  or  less 
permanently,  reached  botton.  There  were 
times  when  jobbers  needs  were  large  enough 
to  closely  clean  up  the  light  supplies,  and 
when  the  market  for  the  moment  appeared 
firm  but  so  generally  was  confidence  lack- 
ing that  uppermost  in  the  minds  of  the 
receivers  was  the  fear  of  a  surplus  in  the 
near  future.  Of  course,  each  dealer  wanted 
to  be  able  to  supply  his  customers,  but 
he  preferred  to  have  to  buy  from  his  neigh- 
bor or  fail  to  do  it  entirely,  to  carrying 
stocks  over  night. 

Buyers  Equally  Cautious 

Buyers  were  just  as  cautious.  The  most 
urgent  needs  were  carefully  calculated  and 
purchases  made  accordingly.  Some  de- 
manded and  got  protection  against  future 
declines  even  to  the  extent  of  the  entire 
time  which  the  butter  remained  in  the 
buyers  hands.  The  policy  of  dealers  to 
insure  buyers  against  declines,  however. 


became  less  popular.  It  was  looked  on  with 
disfavor  in  the  first  place  because,  while 
apparently  selling  at  one  price  the  actual 
selling  price  was  often  considerably  lower, 
and  this  placed  values  on  a  false  basis. 
Secondly,  the  seller  assumed  risks  almost 
equal  to  those  incurred  by  carrying  the 
butter  on  his  own  floor,  rnaning  concessions 
of  this  nature  less  desirable.  Last,  the 
declines  of  the  weeK  under  review  were 
less  sharp  and  on  account  of  this,  dealers 
were  not  quite  so  eager  to  sell.  Reviewing 
the  weeK  as  a  whole,  however,  weaK  and 
unsettled  best  described  the  condition  of 
the  market. 

Production  Heavy 

Being  familiar  with  the  factors  of  influ- 
ence it  is  not  hard  to  understand  why  the 
market  was  in  this  condition.  In  the  first 
place,  what  was  the  receiver  or  jobber  to 
gain  by  less  cautious  trading  with  the  flush 
season  so  near  at  hand  advances  were 
merely  a  possibility,  while  declines  were 
highly  probable.  Add  to  this  the  heavy 
production  of  this  year  compared  with  last 
and  steady  increases  in  the  make  from 
week  to  week,  together  with  the  fact  that 
though  trading  stocks  at  times  were  not 
very  heavy  they  were  always  ample  and 
most  of  the  time  slightly  in  excess  of 
buyers  needs,  and  it  is  hard  to  find  any 
indications  of  strength. 

Foreign  Butter  Club  Over  Market 

Then  there  was  the  foreign  butter  which 
acted  as  a  club  over  the  market.  On  April 
24  the  S.  S.  United  States  arrived  with 
1,050  casks  of  Danish  butter,  including 
500  casks  in  bond  for  Canada.  This, 
because  of  iiigh  cost,  will  probably  be  stored 
in  bond  and,  therefore,  have  little  immedi- 
ate effect  on  the  market  except  in  a  senti- 
mental way.  Canadian  markets  were  also 
reported  weak  and  lower.  All  this  can 
have  but  one  effect,  that  of  increasing 
sentiment  for  lower  prices. 

Receipts  Showing  Poorer  Quality 

Reports  from  all  markets  agree  that  the 
average  quality  of  receipts  had  shown  some 
deterioration.  Many  of  the  usually  fine 
marks  came  in  with  the  early  spring  defects. 
Salvy  body  and  old  cream  and  metallic 
flavors  were  most  common,  but  some 
weedy  flavors,  garlic  and  even  mold  were 
reported.  That  this  increase  in  poor  butter, 
however,  has  only  slightly  relieved  the 
relative  shortage  of  the  undergrades  indi- 
cated by  a  continuance  of  the  narrow  range 
in  prices  between  scores.  The  important 
point  is  that  it  is  probably  a  forerunner 
of  more  liberal  supplies  on  the  undergrade 
market. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 


NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

MonApr23,  43    @43  5  42  i  42  

TuesApr24,  43    (B43i  42i   42  

Wed  Apr  25,  42J(s43i  421  @42  5  42  

Thu  Apr  26,  42  i  @43     42   41i@41i 

Fri    Apr  27,  42  5  (§'43    42   415@41| 

Sat    Apr28,  425  @43     42   415  @41i 

Saturday,  April  28. 
Creamery — 

Higher  scoring  than  Extras  425  @43 

Extras  (92  score)  42  @ 

Firsts  (90  to  91  score)  415  @41| 


r  '^'^ 

I  Get  Rid  of  that  Old  Equip- 
i  ment — A  Classified  Ad  in 
i  the  DAIRY  RECORD  will 

^  


SELL  IT 


=][=][ 


Firsts  (88  to  89  score)  41  @415 

Seconds  (84  to  87  score)  405  @41J 

Lower  grades  39  @40i 

Unsalted,  higher  than  Extras  44  @45 

Unsalted,  Extras  (92  score)  43  %43 

Unsalted,  Firsts  (90  @i91  score).  .  .42  5  @42 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


Extras 
92  Score 
Apr.  23..  41 
Apr.  24.. 
Apr.  25.. 
Apr.  26.. 
Apr.  27.. 
Apr.  28.. 


40  5 
39  5 
40 
40 
40 


Firsts  Cent. 

91  Score  90-C.L. 

40   @405  41  J  

40   (0*40  i  40  

38  (gi39J  395  @39J 

39  ©39  5  40  

39   (g>39  5  40  

39    @39  5  40  

©40 


(3)40 


Creamery,  Extras  (92  scores) . 
Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores).  39  @39i 

Firsts  (88  to  89  5  scores)  38  5  @38  5 

Seconds  (83  to  87  scores)   @38 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  

Cheese 

Cheddars  23  J  @23  5 

Twins  23 i  @23  5 

White  23i  ©235 

Double  Daisies  235  ©23 1 

Singles  23 1  ©24 

Longhorns  245  ©25 

Young  Americas  245  @25 

Squares  265  @27 

Special  Lines — 

Swiss,  selected   ©35 

No.  1   ©315 

Imported,  Fancy  435  @44 

Roquefort  39  ©42 

Limburger  29  © 

Brick,  Fancy  225  @ 

Choice  215  © 


NINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Apr.  23  40 

Apr.  24  40 

Apr.  25  39 

Apr.  26  39 

Apr.  27  39 

Apr.  28  39 


Mon 
Tues 
Wed. 
Thu. 
Fri., 
Sat., 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  three  member-cream- 
eries report  an  output  of  4,101,143  pounds 
of  butterfat  for  week  ending  April  21,  an 
increase  of  3.7  per  cent  compared  with  the 
previous  week,  and  an  increase  of  5.7 
per  cent  over  the  same  week  last  year. 


EGG  MARKETS 

NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ej^.  Firsts 

Mon.,  Apr.  23  32  ©32  5  31  @215 

Tues.,  Apr.  24  32  ©325  31  ©315 

"Wed.,  Apr.  25  32  ©325  31  ©315 

Thu.,  Apr.  26  32  ©325  31  ©315 

Fri.,     Apr.  27  32  ©325  31  ©315 

Sat.,    Apr.  28  32  @325  31  ©315 

CHICAGO 
From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon.,  Apr.  23  25 i  ©36  245  ©25 

Tues.,  Apr.  24  25 J  ©25}  245  ©25 

Wed.,  Apr.  25  255   24  ©245 

Thu..   Apr.  26  ..24  5  ©25  5  23  5  (n  24 

Fri.,     Apr.  27  25   ©255  235  ©24 

Sat.,    Apr.  28  25   ©255  235(524 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFKHENCES:  Fidelity  International  Tru.st  Co.;  American  Exchange 
National  Bank,  Bank  of  Manhattan  Company;  Columbia  Bank 


M.  J.  Weinberg  &  Bro.  Butter 

-  _„  ^.  .  ■^-■r^,-.,  -wT^^^^^y     r-,tmtr  Rr/erencea:  Atlantic  National  Bank; 

170  Chambers  Street,  NEW  YORK,  CITY  Duns;    Bradstreets;    Dairy  Record 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


Wanted — Creamery  In  Montana  wishes 
the  services  of  a  voung  man  as  helper  and 
to  do  testing.  Address  3024.  Dairy  Record, 
St.  Paul.  Minn.  5-9 

Wanted — Young  man  with  some  experi- 
ence in  ice  cream  manufacture;  write,  giving 
experience,  wages  wanted,  etc.  Thompson 
Dairy,  Albert  Lea.  Minn.  5-2 

First  Assistant  Wanted  at  once;  must 
have  two  or  three  years'  experience,  be 
clean  and  dependable,  have  technical 
knowledge  and  understand  importance  of 
details  in  modern  creamery  operation; 
no  "hit  or  miss"  kind  wanted;  year  round 
job;  modern  creamery;  maKe  500.000 
pounds  annually;  salary  to  start,  $75.00 
per  month.  C.  H.  Sorensen,  WatKin.s, 
Minn  6-2 


Wanted,  Position  in  creamery  to  learn 
the  business.    Am  a  young  married  man. 


an  expert  dairyman,  very  industrious  and 
a  sticker;  please  state  wages.  Earl  H. 
Smith,  Mankato.  Minn.  

Position  Wanted  as  assistant  in  good 
creamery;  have  two  and  one-half  years' 
experience,  boiler  and  testing  license; 
attended  1921  Minnesota  Buttermakers' 
Short  Course ;  can  furnish  best  of  references ; 
stage  wages  in  first  letter.  Address  Albert 
Kistner.  Arlington,  Minn.  5-2 

Wanted  a  Position  as  helper  in  farmers' 
co-operative  creamery;  have  eight  months' 
experience  and  can  come  at  once.  Arthur 
M.  .1.  Pogalchinek,  R.  4,  Box  40,  Albany, 
Minn.  .5-2 

Wanted,  Position  as  assistant  by  man 
with  considerable  experience;  moderate 
salary.  H.  W.  Davis,  %  State  Creamery. 
Albert  Lea,  Minn.  5-2 

Position  Wanted  as  helper  in  creamery 
where  I  can  learn  the  trade;  no  bad  habits; 
willing  to  work;  prefer  steady  work  the 
year  around;  can  furnish  the  very  best 
references;  state  wages  in  first  letter.  E.  A. 
Sandgren,   Box  486,   Deer  River.  Minn. 

4-18tf 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  stationery,  loose  leaf  binders,  etc. 
Suel  Printing  Company.  Creamery  Print- 
ing  Specialists.  New  Prague,  Minn.  5-30 

For  Sale — 500-gallon  Jensen  cream 
ripener  in  good  condition,  or  will  exchange 
for  a  75-gallon  starter  can,  must  be  in  good 
condition.  Victor  Creamery  Company, 
Route  1,  Clear  Lake.  Minn.  5-9 

For  Sale — Creamery  in  Southern  Minne- 
sota in  good  dairy  country;  equipment  all 
modern;  maKe  around  one  hundred  fifty 
thousand  pounds  a  year.  For  particulars 
write  to  A.  H.  Wester,  Albany,  Minn.  5-9 

For  Sale — One  300-gallon  viscolizer  and 
one  300-gallon  Manton  Gaulin  homogen- 
izer;  also  two  10-horse  power  General 
Electric  motors.  A.  H.  Barber-Goodhue 
Company,  2494  University  Ave..  St.  Paul, 
Minn.  5-2 


For  Sale — Creamery  in  Southwestern 
Minnesota  in  fast  developing  dairy  coun- 
try; made  about  hundred!  thousand  pounds 
last  year;  sickness  in  family  reason  for 
soiling.  Address  3023.  Dairy  Record,  St. 
Paul,  Minn.  5-2 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
}-H.  P.  motors,  new.  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes.  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up.  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

Wanted — One  hundred  fifty  gallon  coil 
vat.  Morris  Creamery  Company,  Morris, 
Minn.  5-2 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new.  just  overhauled;  three 
6-bottle  hand  tester;  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used;  six  8-quart  heavy  ice  cream 
bricK  molds,  slightly  used;  a  number  of 
different  sizes  square  ice  cream  brick  cans. 
Midway  Citv  Creamery  Company.  New 
Rockford,  N.  D.  4-18tf 

Cream  Scales — We  repair  Torsion  cream 
scales;  high  class  worKmanship  guaranteed 
at  reasonable  cost;  quicK  service.  Dairy 
and  Produce  Supply  Company.  107  S.  W. 
Third  Street.  Des  Moines.  Iowa.  5-9 

Brainerd,  Minn. — Helmer  P.  Han- 
son, assistant  manager  and  operator 
at  Brainerd  co-operative  creamery, 
has  tendered  his  resignation.  Mr. 
Hanson  has  accepted  a  similar  posi- 
tion at  the  creamery  at  Maple  Plain. 

Alberta,  Minn. — Peter  Miller  has 
been  reelected  as  operator  and  mana- 
ger of  the  Alberta  Creamery  and 
Produce  Company. 


DROSTE  Sl  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


C.  F.  ADAMS  &  CO. 

13  Harrison  Street 
NEW  YORK 


Butter  and  Eggs 

Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


Z  E  IM  IXH 
BUTTE  R 
&  EGG  CO. 

170  Duane  St.  NEW  YORK 


36 


THE  DAIRY  RECORD 


personal  I 


Helps 


to  Solve  the 
Problem 

You  will  never  get  very 
far  with  your  patrons  on 
the  solution  of  sweet  milk 
or  cream  by  talking  and 
preaching.  That's  been 
done  to  death.  Help 
them  In  a  more  definite 
way.  Display  an  Ideal 
Cooler  and  Aerator  in 
your  plant  WHERE 
THEY  CAN  SEE  IT 
EVERY  TIME  THEY 
COME.  They'll  soon 
want  to  know  why  it  is 
there — and  ask  questions. 
Then  is  the  time  talk  will 
count  most.  Tiy  this  and 
watch  the  results. 

The  Ideal  Milk  Cooler 
and  Aerator 

is  efficient,  dm  able  and 
simple  to  operate.  Has 
large,  ample  cooling  sur- 
face. Use  ice  or  running 
water.  Is  quickly  and 
easily  cleaned.  Made  of 
high  grade  material  and 
with  just  ordinary  care 
will  last  a  long  time.  We 
make  so  many  that  the 
price  is  exceedingly  low. 
Every  one  of  your  patrons 
can  afford  to  own  and 
operate  an  IDEAL  MILK 
COOLER  &  AERATOR. 

Ash.  your  dealer  or  write  us 

Cakes  &  Burner  Co. 

Cattaraugus,  N.  Y. 


ESTABLISHED  1873 


Joe  Davis,  who  flutters  about 
Minnesota  for  the  Pfaudler  Co.,  was 
among  the  week's  visitors  to  The 
Dairy  Record  offioes. 

The  efficiency  expert  (he  pays  iis 
for  calling  him  that)  of  the  American 
Stores  Co.,  came  in  last  week  to  say 
that  his  name  was  not  written  Rawlph 
Willum  Howard.  All  right  Ral-luf; 
our  mistake. 

Jim  Fisk,  tall,  handsome  and  fat, 
has  gone  out  after  a  reputation  as  a 
statistician,  whatever  that  is.  In 
arguing  about  the  quality  of  the 
butter  going  to  the  eastern  markets, 
he  proceeded  to  slip  us  enough  fig- 
ures to  turn  both  our  hairs  gray. 

Frank  Waskow,  president  of  the 
Waskow  Butter  Co..  Chicago,  came 
in  to  see  how  the  natives  were  behav- 
ing themselves,  while  visiting  Minne- 
sota creameries  last  week,  i'rank  is 
the  latest  to  get  the  sweet  cream  bug 
and  he  knows  where  to  come  for  it. 
Incidentally,  he  slings  a  mean  dinner, 
or  so  the  fat  man  says.  We  didn't 
get  it. 

Gus  Ludwig,  manager  of  the  butter 
department  of  the  Atlantic  and  Pacific 
Tea  Co.,  looking  hale,  hearty  and 
brown  as  an  Indian,  strolled  casually 
into  the  cell  last  week  and  announced 
that  a  sea  voyage  from  New  York  to 
San  Francisco  via  the  Panama  Canal 
was  the  snake's  ears,  or  words  to 
that  effect.  He  then  advised  us  to 
take  the  trip.  Now  it's  our  turn  to 
tell  one.  We  have  about  as  much 
chance  of  making  that  trip  as  we  have 
of  convincing  Hennery  that  he  should . 
run  on  its  reputation. 

Among  the  changes  in  addresses 
of  Dairy  Record  readers  during  the 
past  week  were  the  following:  Carl 
Lawerenz,  Elroy  to  La  Valle,  Wis.; 
Carl  C.  Nadort,  McGrath  to  Elba, 
Minn.;  A.  I.  Sangsland,  Ellsworth 
to  Arkansaw,  Wis.;  H.  W.  Johnson, 
Albert  Lea,  Minn.,  to  Moose  Jaw, 
Sask.,  Canada;  Wm.  Anderson,  Boze- 
man  to  Butte,  Mont. 


Randall,  la. — At  the  annual  meet- 
ing of  the  Randall  Farmers'  Creamery 
the  following  officers  were  elected: 
P.  Owanson,  president;  T.  M.  Larson, 
vice  president;  J.  J.  Miller,  A.  J.  Ol- 
son and  Sara  Jacobson,  directors.  L. 
E.  Nelson  is  the  buttermaker  and 
secretary. 


Grandad  With  McGrail 

J.  A.  Cronholm,  the  ancient  sire 
who  is  the  author  of  the  popular 
"Tales  of  a  Grandad"  series  now 
running  in  The  Dairy  Record,  has 
accepted  a  position  as  western  repre- 
sentative of  the  Frank  McGrail  Co., 
New  York.  Mr.  Cronholm  is  now 
actively  at  work  calling  on  the  cream- 
eries of  Minnesota. 

L.  V.  Frost,  widely  known  among 
Minnesota  creamerymen  as  a  former 
representative  of  "the  Star  Union 
Line  and  later  as  representative  for 
Zi  mmer  &  Dunkak,  is  now  president 
of  the  McGrail  Co. 


Canners  to  Meet 
One  Df  the  largest  gatherings  of 
food  manufacturers  in  the  world  is 
scheduled  to  commence  January  21, 
1924,  in  Buffalo,  N.  Y.,  the  National 
Canners'  Association  informs  the  De- 
partment of  Commerce,  when  over 
.5,000  canners  of  fruits,  vegetables, 
fish,  meat,  milk,  etc.,  will  meet  for 
their  seventeenth  annual  convention. 
Exhibits  of  the  various  canning  pro- 
cesses will  be  a  feature  of  the  conven- 
tion, while  demonstrations  of  im- 
proved methods  in  handling  the  raw 
products  and  in  canning  will  interest 
the  superintendents.  Of  special  inter- 
est to  many  of  the  canners  will  be 
an  exhibit  of  the  Department  of 
Commerce  visualizing  the  great  but 
hitherto  unrealized  importance  to 
the  industry  of  this  countrj^'s  over- 
seas trade  in  canned  foods. 


Follows  United  States  Standards 

The  standards  established  by  the 
United  States  Government  govern- 
ing the  manufacture  of  canned  milk 
and  dairy  butter  have  been  used  as 
the  basis  of  standards  for  these 
products  just  adopted  by  the  Republic 
of  Argentina.  According  to  Trade 
Commissioner  George  S.  Brady,  Bue- 
nos Aires,  in  a  report  to  the  Depart- 
ment of  Commerce,  future  production 
of  these  goods  in  Argentina  must 
conform  to  the  limits  set  by  the 
United  States  Government. 


Walker,  Minn. — The  Walker  cream- 
ery started  operating  April  16. 


Can  not  get  the  quality  without  your 
starter,  so  please  send  FLORA  DAN- 
ECA  again  regularly.  This  is  what  one 
operator  wrote  us.  He  is  now  getting 
the  culture,  and  the  quality.  Why  not 
make  (he  best? 

ALBERT  ANDERSEN,  ERSKINE,  MINN. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 


TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 
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JUDGES  SELECTED 


Will  Pass  on  Butter  at  Two 
National  Contests. 


At  a  meeting  of  the  executive 
committee  of  the  National  Creamery 
Buttermakers'  Association,  Avith  the 
following  members  present,  M.  Mor- 
tensen,  I.  J.  Bibby,  Albert  Erickson 
and  James  Rasmussen,  held  at  the 
State  Creamery,  Albert  Lea,  Minn., 
April  27,  it  was  decided  to  hold  the 
annual  convention  November  6,  7  and 
8  at  Madison,  Wis. 

It  was  decided  by  the  committee 
to  have  the  opening  session  on  the 
evening  of  the  sixth  and  continue 
the  program  on  the  seventh  and  up 
to  noon  of  the  eighth.  Complete 
arrangements  were  made  for  both  the 
annual  convention  at  Madison  and 
the  one  to  be  held  in  Syracuse  in 
connection  with  the  National  Dairy 
Show.  Arrangements  were  also  made 
to  carry  on  both  the  cold  storage  and 
fresh  butter  contests  at  Sj^racuse 
and  Madison.  The  butter  judges 
appointed  for  the  Syracuse  contest 
are  P.  H.  Kieffer,  New  York  City; 
C.  W.  Fryhofer,  New  York  City,  and 
J.  C.  Joslin,  Greenville,  Pa.,  and  for 
the  Madison  contest,  H.  C.  Larson, 
of  ]VIadison,  Wis.,  Howard  D.  Rey- 
nolds, Mason  City,  Iowa,  and  O.  A. 
Storvick,  Albert  Lea,  Minn.  A  tenta- 
tive program  for  the  Madison  con- 
vention was  also  arranged  for  at  this 
meeting,  and  a  number  of  committees 
to  assist  in  pi'eparing  for  the  two 
conventions  appointed. 

Expect  Good  Meeting 
The  committee  feels  assui-ed  that 
the  Madison  convention  will  be  one 
of  the  biggest  that  has  ever  been  held 
by  this  association.  While  it  is 
natural  that  there  will  not  be  expected 
as  many  of  the  Western  buttermakers 
in  attendance  at  the  Syracuse  con- 
vention, the  committee  feels  assured 
that  they  \vill  all  help  boost  the  event 
by  sending  a  tub  of  butter,  and  that 
a  large  attendance  of  the  Eastern 
buttermakers  will  be  expected.  The 
committee  also  feels  that  there  will 
be  a  large  exhibit  of  butter  in  the 
cold  storage  contest,  both  in  Syracuse 
and  in  the  one  to  be  held  in  connec- 
tion with  the  Madison  convention. 

As  already  announced  through  the 
dairy  journals  the  butter  for  these 
contests  is  called  to  be  sent  in  between 
June  10  and  June  20.  Entry  blanks, 
shipping  tags  and  full  instructions 
will  be  mailed  to  each  buttermaker 
in  due  time,  and  it  is  hoped  that 
every  buttermaker  will  co-operate 
with  this  association  by  sending  a 
twenty-pound  tub  of  butter  to  each 
one  of  these  contests. 


ACCUSE  BIG  FIRMS 


Implicate  St.   Paul   Concerns  in 
Butter  Thefts. 


Officials  of  Casey  Dairy  and  Brau- 
ni^  Bakery  Held — Gan^  and 
Leader  Caught. 

The  end  of  the  systematic  looting 
of  Minnesota  and  Wisconsin  cream- 
eries is  believed  in  sight  following  a 
sweeping  round-up  of  the  gang  be- 
lieved to  have  been  responsible,  by 
St.  Paul  police  last  week. 

A.  J.  Casey  and  his  wife.  Agnes 
Casey,  of  the  Casey  Dairy  Co.  and 
Carl  A.  Braunig,  secretary  of  the 
Braunig  &  Sons  Bakery,  are  among 
those  held.  Others  include  "Co.xey" 
Wall,  who  bears  an  unsavory  reputa- 
tion in  police  circles,  and  members  of 
his  gang,  including  Frank  Cook  and 
Albert  Meyers.  The  number  of 
arrests  to  date  totals  nine. 

Wall  Tells  Story 

Wall,  suspected  of  such  robberies, 
laid  himself  open  to  arrest  when  his 
auto  truck  broke  down  after  the  rob- 
bery of  the  Crown  (Minn.)  creamery. 
Wall  and  his  companion  became  lost 
and  walked  all  night,  winding  up  at 
daybreak  at  Princeton,  Minn., twenty- 
nine  miles  away. 

Deputies  found  the  truck,  recovered 
the  butter —  and  kept  it  quiet  until 
ready  to  make  arrests. 

The  captured  Wall  in  St.  Paul 
with  the  aid  of  Sheriff  John  Wagener. 
Next  they  captured  Cook,  whose  con- 
fession gave  details  implicating  the 
Braunig  and  Casey  companies. 
Admits  Selling  Butter 

Wall's  confession  told  details  of 
the  Crown  robbery.  Cook  told  of 
handling  the  butter  in  the  Braunig 
bakery  basement  and  selling  it.  Meyer 
admitted  going  on  two  of  the  trips 
to  rob  the  Farmington  creamery 
and  told  of  making  two  trips  to  the 
Clear  Lake  creamery,  and  said  he  was 
one  of  those  who  robbed  the  Withrow 
(Minn.)  creamery. 

Braunig  denied  at  the  county 
attorney's  office  that  he  ever  handled 
any  of  the  butter.  The  Caseys,  it  was 
said,  admitted  handling  it,  but  deuied 
knowing  it  was  stolen. 

Wall  was  sent  to  Cambridge,  county 
seat  of  Isanti,  and  Albert  Meyers 
sent  to  Elk  River,  Sherburne  county. 

Mr.  and  Mrs.  Casey  are  charged 
with  receiving  stolen  property,  as  is 
Mr.  Braunig. 

Former  Officer  Held 

Frank  Cook,  a  former  police  officer, 
is  charged  with  first  degree  grand 
larceny  in  connection  with  the  Isanti 
county  job.  Red  Sattler  faces  a 
similar  charge.  Egos  Blad  is  charged 
with  first  degree  larceny  for  the  two 

(Continued  oi\  Pa^e  35) 


GETS  NAVY  CONTRACT 


American   Stores   Company  is 
Successful  Bidder. 


The  American  Stores  Co.,  Phila- 
delphia, was  the  successful  bidder 
for  the  Navy  contract  of  400,000 
pounds  of  extra  fine  sweet  cream 
butter,  according  to  an  announcement 
made  by  that  concern. 

While  no  figures  were  given  out  it 
is  understood  that  the  successful 
bid  was  less  than  seven  cents  a 
pound.  It  is  reported  that  a  very 
narrow  margin  existed  between  the 
figures  of  the  rival  bidders. 

To  Come  From  Minnesota 

It  is  probable  that  the  American 
Stores  will  divide  the  contract  among 
a  number  of  its  present  Minnesota 
shippers.  It  is  said,  that  the  price 
to  be  paid  for  the  butter  will  leave 
such  a  narrow  margin  that  many 
dealers  predict  that  the  Philadelphia 
concern  will  make  practically  no 
profit  on  the  deal. 

The  contract  calls  for  the  delivery 
of  the  butter  at  Hampton  Roads, 
Va.  Deliveries  are  to  be  made  at 
specified  times,  September  1  being 
the  final  date. 


HEEN  IMPROVING 


Minnesota  Commissioner  Recov- 
in^  From  Attack. 


Chris  Heen,  Minnesota  Dairy  and 
Food  Commissioner,  who  has  been 
confined  to  his  home  at  Osakis  with 
an  attack  of  appendicitis  for  the 
past  several  weeks,  is  recovering 
rapidly  and  will  soon  be  ready  to 
assume  his  duties  again. 

Mr.  Heen  first  suffered  an  attack 
last  October  while  attending  the 
National  Dairy  Exposition.  Physi- 
cians advised  an  immediate  operation 
but  Mr.  Heen  failed  to  follow  this 
advice.  A  few  weeks  ago  he  suffered 
an  attack  of  such  severity  that  it 
was  deemed  inadvisable  to  operate, 
and  for  a  time  his  condition  was 
quite  serious.  His  strong  constitu- 
tion enabled  him  to  ward  off  the 
attack,  however,  and  he  is  now  able 
to  sit  up  for  a  few  hours  each  day. 

It  is  expected  that  ]Mr.  Heen  will 
undergo  an  operation  as  soon  as  he 
recovers  sufficiently  from  his  present 
illness  to  make  this  advisable. 


Ashland,  Wis. — At  a  meeting  of 
the  board  of  directors  of  the  JNIason 
Creamery  Company,  Troy  Olson  was 
elected  to  succeed  O.  AI.  Axness,  who 
resigned,  as  director. 

Wild  Rose,  Wis. — Edwin  Owens  is 
erecting  a  butter  and  cheese  factory 
here.  Slain  building,  22  x  36,  sheeted 
inside  and  out,  10-foot  posts,,  lean-to, 
14  X  16  feet,  double  boarded. 
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NEEDS  CLOSE  WATCHING 

Creamerymen  will  do  well  to  watch  the  moisture 
content  of  their  butter  closely  at  this  season  of  the  year. 
Turning  cows  from  dry  feed  to  succulent  pastures  means 
a  soft  butterfat  which  will  absorb  large  quantities  of 
moisture  and  makes  a  product  whose  composition  is  very 
difficult  to  control. 

Inspectors  of  the  Internal  Revenue  Department  are 
particularly  active,  and  the  creameryman  who  deliberately 
takes  chances  is  a  menace  to  his  employers.  Any  small 
profit  which  might  be  made  from  the  sale  of  butter  which 
contains  more  than  the  legal  limit  of  moisture  is  so  far 
off-set  by  the  severe  penalties  levied  for  conviction  that 
the  culpable  shipper  does  not  have  a  gambler's  chance, 
even  if  there  were  no  moral  question  at  stake. 

It  is  safe  to  say  that  ninety  per  cent  of  the  violations 
of  the  moisture  regulation  are  unintentional.  This  does 
not  mean  that  these  unintentional  infractions  are  excus- 
able, however.  Most  of  them  are  due  to  downright  care- 
lessness or  slovenly  management.  When  an  operator  is 
too  careless  or  indifferent  to  make  a  test  of  every  churning, 
he  is  at  fault;  when  he  is  kept  so  busy  that  he  has  no  time 
to  do  this  highly  import  a  r^t  work,  it  is  a  question  of  poor 
management.  This  poor  management  may  be  traceable 
directly  to  parsimonious  patrons  who  are  too  stingy  to 
provide  the  necessary  assistance,  but,  whatever  the 
cause,  it  is  slovenly  plant  operation. 

Do  the  patrons  of  a  creamery  ever  stop  to  consider 
that  one  violation  of  the  moisture  regulation  may  bring 
penalties  which  would  pay  the  cost  of  a  man  to  assist 
an  overworked  operxtor?  Apparently  not.  Neither  do 
they  consider  that  this  added  help  would  als3  enable  the 
operator  to  make  other  tests  which  might  be  the  means 
of  stopping  losses  at  other  sources. 

If  creamery  patrons  could  see  the  weekly  list  of  prose- 
cutions made  for  illegal  moisture  they  might  make  a  rapid 
change  in  their  attitude.  Even  then,  there  would  probably 
be  some  who  would  have  to  be  struck  by  lightning  before 
they  could  be  moved  from  the  mental  rut  into  which 
they  have  fallen. 

Operators  have  displayed  a  commendable  willingness 
to  acquire  any  information  which  will  make  them  better 
creamerymen;  patrons  should  give  them  the  opportunity 
to  put  that  knowledge  into  practice  by  seeing  to  it  that 
they  are  provided  with  sufficient  help  to  relievo  them  of 
the  burden  of  the  routine  work  of  a  plant.  The  results 
will  more  than  repay  any  expenditure  for  this  purpose, 
even  if  the  moisture  problem  is  not  taken  into  considera- 
tion. Avoidance  of  prosecution  is  an  added,  if  somewhat 
intangible,  profit. 

Take  no  chances  witli  liigh  moisture. 

Sooner  or  later,  those  who  play  witlv  fire  will  get 
burned.    The  best  way  is  to  jjlay  safe. 


RAILROAD  REGULATION 

If  the  results  were  not  so  serious,  it  would  be  amusing 
to  listen  to  the  clamor  being  raised  against  high  freight 
rates.  Some  of  our  so-called  farm  leaders  are  part'cularly 
noisy,  and  their  cries  are  re-echoed  in  the  farm  press. 

Now  The  Dairy  Record  holds  no  brief  for  the  railroads, 
nor  does  it  disagree  with  those  who  claim  that  freight 
rates  are  too  high.  It  is  the  generally  recognized  leader 
of  the  major  group  withia  an  industry  which  is  particularly 
interested  in  seeing  freight  tariffs  at  the  lowest  possible 
level,  for  if  there  is  any  agricultural  commodity  which 
takes  a  higher  classification  than  butter  we  do  not  recall 
it. 

There  may  be  instances  of  mismanagement  even  today 
when  the  railroads  are  under  the  thumb  of  the  Interstate 
Commerce  Commission,  but  we  do  not  consider  the  pay- 
ment of  fifty  or  seventy-five  thousand  dollar  salaries  to 
the  active  heads  of  those  enterprises  a  case  either  of  mis- 
management or  overpayment.  They  are  probably  worth 
it.  We  confess  that  we  would  like  to  see  fewer  lawyers 
and  banking  representatives  paid  large  salaries  as  rail- 
road officials  but  this  condition  is  being  corrected  and  the 
tendency  is  to  employ  efficials  who  are  active  in  the 
operation  of  the  roads,  rather  than  parasitical  pets  of 
favored  interests.  But  the  money  spent  in  this  way  is 
as  nothing  compared  with  the  cost  entailed  in  carrying 
out  some  of  the  absurd  conditions  foisted  upon  the  public 
carriers. 

The  farm  leaders'  cries  for  lower  freight  rates  would 
have  a  more  convincing  sound  if  they  would  make  an 
effort  to  enlighten  farmer  legislatures  of  the  dangers  of 
saddling  the  railroads  with  taxes  every  time  additional 
funds  are  needed  for  State  maintenance.  Their  demand 
for  cheaper  shipping  would  be  more  tangible  if  they  were 
not  so  inclined  to  hook  up  with  unjust  labor  legislation 
merely  for  the  purpose  of  swinging  a  few  votes  their  way. 

A  point  frequently  lost  sight  of  in  considering  the 
whole  situation  is  that  the  railroads  are  the  property  of 
a  large  group  of  little  capitalists,  who  have  purchased 
this  stock  with  hard-earned  savings.  There  are  larger 
holdings,  of  course,  but  the  Liberty  Bond  drives  brought 
out  conclusively  that  the  wealth  of  the  country  lies  in  the 
pockets  of  the  small  investor,  and  it  is  this  class  which  is 
the  largest  owner  of  railroad  securities.  If  they  are  to  be 
tempted  to  invest  their  money  in  the  stocks  and  bonds 
of  these  and  other  public  utilities  they  must  receive  some 
return  upon  their  investment.  To  pay  this  return  the 
railroads  must  charge  freight  rates  which  will  enable 
them  to  make  a  profit  over  expenses.  If  we  pile  up  those 
expenses  we  increase  the  need  for  higher  freight  rates. 
If  we  both  add  to  the  expense  and  cut  the  rates,  the  rail- 
road can  not  make  returns  to  those  who  have  invested 
in  its  securities — and  the  little  capitalists  who  are  its 
mainstay  are  not  attracted.  Without  money  the  railroad 
can  not  exist. 

That's  all  there  is,  there  isn't  any  more. 


SOMETHING  MORE  NEEDED 

In  his  page  on  Practical  Buttcrmaking,  Mr.  James 
Sorenson  makes  the  statement  'that  "a  creamery  can 
not  consider  itself  safe  just  because  it  is  operated  on  the 
co-operative  plan,"  and  that  these  plants  should  recognize 
that  "it  is  necessary  to  apply  the  same  efficiency  and 
good  business  methods  as  are  applied  in  the  conduct  of 
other  businesses." 

Mr.  Sorenson  states  a  fact  which  too  few  co-operative 
leaders  appear  to  recognize.  Many  of  them  seem  to 
think  that  the  mere  fact  that  the  word  "co-operative" 
is  attached  to  an  organization  is  an  assurance  of  its 
success.  They  will  soon  learn  differently  if  they  do  not 
see  to  it  that  "the  same  efficiency  and  good  business 
methods"  are  made  a  part  of  their  plans. 
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DON'T  OVERLOAD 
Overloading  equipment  seems  to  be  a  habit  witli  some 
creamerymen.    Tliey  overload  their  churns,  they  install 
too  small  an  ice  machine,  they  tax  their  boiler  beyond 
its  capaeitj^. 

Manufacturers  of  equipment  have  a  very  definite 
purpose  in  mind  when  they  establish  a  rating  on  their 
apparatus.  They  mean  that  the  established  rating  is  to 
serve  for  approximately  the  maximum  load;  they  do  not 
place  that  rating  merely  as  an  arbitrary  figure  which  is 
to  be  ignored  by  the  user. 

We  do  not  recommend  the  installation  of  churns  and 
vats  of  unnecessarily  large  capacity  merely  to  save  the 
operator  from  some  additional  work  at  very  infrequent 
intervals.  If  a  certain  sized  churn  will  take  care  of  the 
requirements  of  a  plant  for  the  major  part  of  the  year,  it 
is  probably  unnecessary  to  install  a  size  designed  to  take 
care  of  unusual  runs.  But,  in  general,  the  ice  machine 
and  boiler  are  doing  full  duty  throughout  the  year.  Then, 
too,  there  is  a  tendency  to  buy  under  capacity  in  both 
cases.  This  may  mean  cheaper  initial  cost,  but  it  will 
mean  larger  outlays  later.  It  is  another  example  of  false 
economy.   

WHAT  NEXT? 

Heory  Ford's  synthetic  milk  has  broken  loose  from 
the  headlines  but  a  new  sensation  has  arisen  to  take  its 
place.    The  latest  is  butter  from  petroleum. 

If  the  dream  of  the  oil  can  magnates  come  true,  we 
may  yet  see  the  derrick  replace  the  da^ry  cow.  Instead 
of  buying  churns  our  creamerymen  can  steal  the  gas  out 
of  the  tin  Lizzie  and  produce  enough  butter  to  take  care 
of  the  week's  shipment. 

"One  objection  to  the  petroleum  butter  is  the  lack 
of  the  new  grass  flavor,"  says  the  newspaper  dispatch. 
"It  savors  more  of  the  flavor  of  axle  grease."  We  sus- 
pect that  we've  eaten  some  of  it. 


THIN  CREAM 

Despite  all  the  i)iiblicity  which  has  been  given  to  tJii; 
subject,  thin  cream  continues  to  be  the  Vjanc  of  many  an 
operator's  existence.  It  is  unfortunate  that  this  should 
be  true  for  there  is  no  argument  for  it  and  a  great  deal 
may  be  said  against  it. 

Since  it  is  usually  only  a  question  of  inducing  the 
patron  to  turn  the  cream  screw  on  his  separator,  there 
must  be  something  other  than  mere  indifference  for  his 
failure  to  produce  thick  cream.  What  is  this  "something?" 
There  are  probably  several  contributing  factors,  but 
among  the  most  important  is  the  astonishing  belief  of 
many  patrons  that  they  get  a  relatively  higher  test  from 
thin  cream  than  they  do  from  thick.  This  is  absurd, 
of  course,  if  the  test  is  properly  made,  but  it  is  difficult 
to  convince  many  of  them  of  this  fact,  nevertheless. 

There  are  so  many  arguments  for  a  thick  cream  (and 
by  this  we  mean  a  cream  testing  around  thirty  per  cent), 
that  it  seems  almost  a  waste  of  time  to  dwell  upon  the 
subject.  From  the  standpoint  of  the  patron  there  is  a 
saving  in  weight  in  bringing  in  the  heavier  testing  cream, 
and  there  is  more  skimmilk  for  farm  use.  From  the 
standpoint  of  the  creamery  there  are  even  more  advan- 
tages. The  creameryman  who  is  attempting  to  pasteurize 
thin  cream,  particularly  when  it  is  high  in  acid,  would 
probably  make  more  lurid  remarks  if  called  upon  to  express 
his  opinion  of  the  subject.  And  this  is  but  ooe  of  many 
reasons  why  thin  cream  is  not  welcomed  at  the  creamery. 

With  the  wider  adoption  of  the  grading  system,  there 
has  been  a  very  noticeable  improvement  in  this  respect, 
but  at  best,  only  a  start  has  been  made.  There  is  still 
need  of  much  work  on  the  part  of  creamery  operators 
and  other  dairy  leaders. 


The  success  of  the  local  creamery  depends  upon  its 
ability  to  make  good  butter. 


Fishing  Time  Will  Soon  Be  Here 

But! — we  are  fishing  twelve  months  in  the  year  for  shipments  of 
butter  and  the  bait  we  are  using  is  a  square  deal  to  all.  Let  us 
have  this  week's  shipment. 


ZIMMER&DUNKAK,Inc.  ^etxfirct 


173-175  Duane  Street 
NEW  YORK 


"'^tn^.  Butter  and  Eggs 


Referencee  —  Dun  <fe  Bradstrect;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


than  could  be  allotted  us  in  The 
Dairy  Record;  in  fact,  we  believe 
that  a  book  might  be  written  on  the 
subject  and  still  the  story  could  not 
be  told  in  full. 


Whj'  do  co-operative  creameries 
fail?  If  we  should  attempt  to  answer 
the  above  question  in  a  fairly  correct 
and  comprehensive  manner,  it  would, 
probably  require   a  lot   more  space 


INDEPENDENT 

Sanitary  Cream  Cooler 

The  Universal  Cooler 


Muckle  Patent 

It's  the  proper  application  and 
circulation  of  the  water  that  makes 
this  cooler  most  efficient,  it  cools 
and  aerates  in  seven  to  ten  minutes. 

A  combination  cooler,  aerator  and 
storage  tank. 

Sanitary  Dairy  Supply  Co. 

Sole  ManulactUTiTS 
2064  James  Street  ST.  PAUL,  MINN. 

M  i  d  tc  a  y 


It  is  not  our  idea  to  make  the  read- 
ers believe  that  co-operative  cream- 
eries are  failing  to  any  extent,  because 
they  are  not;  in  fact,  we  feel  that 
the  co-operative  creameries  were  never 
more  generally  successful  than  they 
have  been  during  recent  years.  It  is 
true,  however,  that  some  co-operative 
creameries  are  failing  to  some  extent, 
because  they  are  not  applying  good 
methods  in  handling  their  business, 
and  also  because  of  a  lack  of  co- 
operation among  the  people  who 
should  be  interested  in  the  success 
of  these  plants. 


We  just  heard  the  story  of  a  co- 
operative creamery  which  illustrates 
one  weakness  in  co-operative  effort. 
The  creamery  in  question  has  been 
in  operation  long  enough  to  wear  out 
the  original  building,  and  a  new 
building  must  be  provided  in  the 
very  near  future  if  the  business  is  to 
continue  with  any  measure  of  success. 


The  matter  of  building  a  new 
plant  was  discussed  at  a  recent 
meeting  of  the  board  of  directors, 
and  the  question  of  financing  the 
project  also  came  up  for  consideration. 
It  may  seem  strange,  and  yet  it 
appeared  that  none  of  the  board  of 
directors,  including  the  secretary  and 
treasurer,  could  give  any  definite 
information  as  to  the  present  financial 
conditions  of  the  organization.  It 
Avas  admitted  that  dtiring  all  the 
years  this  plant  had  been  in  operation 
there  had  not  been  a  single  audit  of 
the  accounts,  and  the  whole  business 


had  been  carried  on  in  a  manner 
which,  if  applied  to  any  other  line 
of  business,  would  result  in  failure. 
Think  of  &  business  which  during 
the  years  of  operation  has  passed 
the  million  dollar  mark,  and  yet  an 
attempt  has  never  been  made  to 
audit  the  accounts!  Is  it  any  wonder 
that  such  creameries  find  themselves 
hard  pressed  by  competition  and 
unable  to  keep  their  business  going 
in  a  manner  satisfactory  to  the 
patrons? 


There  was  a  time  when  business 
methods  did  not  count  for  much,  as 
there  were  no  means  of  checking  up 
and  knowing  to  a  certainty  whether 
or  not  the  business  was  handled 
really  efficiently,  but  it  is  quite  a 
different  story  now  and  we  can  see 
some  hard  sledding  ahead  for  any 
creamery  association  which  persists 
in  sticking  in  the  old  rut.  The 
same  is  true  also  in  regard  to  the 
creamery  operator,  and  the  fellow 
who  persists  in  operating  his  plant 
in  the  good  old  way,  and  who  is  not 
interested  in  modern  methods  and 
adopting  them  in  his  every  day 
Avork,  will  sooner  or  later  find  him- 
self relegated  to  the  rear.  There 
was  a  time  when  cream  was  not  pas- 
teurized and  acidity  tests  were  never 
made,  and  it  is  not  so  long  ago  when 
moisture  salt  and  fat  tests  were 
unknown  in  the  creamery,  but  we 
now  know  that  pasteurization,  if 
properly  applied,  is  a  valuable  aid 
in  producing  good  butter,  and  the 
acidity  test  is  an  important  guide 
for  the  up-to-date  operator.  It  is 
also  generally  known  that  the  com- 
position of  butter  can  be  controlled 
to  within  certain  limits  and  that 
there  is  a  chance  for  large  losses  if 
no  effort  is  made  to  effect  such  con- 
trol. In  view  of  these  facts,  is  it  not 
high  time  for  the  operators,  as  well 
as  those  in  direct  charge  of  the  man- 
agement of  creameries,  to  sit  up  and 
take  notice?  And  is  it  not  wise  to 
take  such  immediate  action  as  must 
be  taken  to  insure  real  efficiency  in 
creamery  operation?  It  is  true  that 
adverse  conditions  in  some  commu- 
nities may  make  it  impractical  to 
pasteurize  cream,  for  instance,  but 
it  is  up  to  those  in  charge  of  cream- 
eries to  take  steps  so  to  adjust  con- 
ditions, that  proper  methods  can  be 
applied.  Failure  to  do  this  will 
sooner  or  later  result  in  disaster  to 
the  business. 

It  should  be  a  recognized  fact  by 
this  time  that  a  creamery  can  not 
consider  itself  safe  just  because  it  is 
operated  on  the  co-operative  plan, 
and  that  it  is  necessary  to  apply  the 
same  efficiency  and  good  business 
methods  as  are  applied  in  the  conduct 
of  other  businesses.  The  co-operative 
creameries  as  operated  in  the  North- 
west have  proven  to  be  the  best 
market  for  the  producer  of  butterfat 
and  it  will  continue  to  be  so  wherever 
modern  metliods  and  general  good 
business  is  consistently  applied  in 
its  o])(\ration.  

There  are  too  many  people  con- 
nected with  co-operative  creameries 
who  spend  their  time  worrying  about 
comix-tition,  wluui  their  time  could 
be  emi)l()yed  much  moT'e  profitably 
in  ])ia(Mng  tlieir  own  businc^ss  on  a 
footing  where  com])etilion  can  be 
successfully  met.  Advertising  the 
other  fellow's  business  will  not  help 
your  own. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 
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Chr.  Hansen's  Laboratory.  Inc.  Litlle  Falls,  New  York 


HANSEN  S 


Why  Hansen's  Butter 
Color  Is  Best 

Our  experience  of  over  fifty  years  in  making 
Dairy  Preparations  has  shown  us  what  is  neces- 
sary to  help  Buttermakers  produce  butter  that 
will  take  the  highest  prizes  and  bring  the  high- 
est market  price. 

As  the  result  of  over  half  a  century  of  expe- 
rience, we  have  a  Butter  Color  which  does  not 
mottle  or  granulate  and  will  not  in  any  way  af- 
fect the  finest  aroma  or  flavor  of  your  butter. 

HANSEN'S 

Danish  Butter  Color 

is  of  the  highest  strength— colors  more  butter 
to  a  gallon.  It  is  uniform  in  quality  and  colors 
butter  uniformly. 

Hansen's  Butter  Color  is  the  Standard  of  the 
World  and  at  Dairy  Shows  and  Expositions  all 
over  the  country  the  prize  winning  butter  has 
generally  been  made  with  Hansen's  Color. 

When  you  want  the  best  Dairy  Preparations 
look  for  the  label  on  the  package,  if  it  says 
"Hansen's,"  it's  safe. 

CHR.  HANSEN'S  LABORATORY,  Inc. 


FOLLOW  THE  PRIZE 
WINNERS 

Exhibitors  of  the  prize 
winning  Butters  at  the  Wis- 
consin Buttermakers'  Con- 
vention knew  what  would 
help  them  win,  and  they  all 
used  Hansen's  Butter  Color. 


Sold  in  l-gallon  cans. 


And  in  our  new  economi- 
cal 5-gallon  drum  for  larger 
creameries. 


WMIcrn  Branch 

Milwaukee  Wii. 


Little  Falls,  New  York 


Canadian  Faceoiy 

Toronto,  Can. 
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Do  Something  Practical 

All  who  know  anything  about  dairy- 
ing and  the  creamery  business  and 
who  want  to  be  honest,  will  admit 
that  by  far  the  greatest  losses  sus- 
tained by  the  creameries  are  due  to 
cream  and  poor  quality  butter,  and 
that  the  biggest  losses  to  the  dairy- 
men are  due  to  poor  cows,  poor  feed 
and  care  or  low  production.  On 
an  average  this  loss  on  account  of  low 
production  can  conservatively  be  placed 
at  100  pounds  of  butterfat  annually 
per  cow,  or  around  forty  dollars  per 
cow,  while  the  losses  on  poor  quality, 
on  an  average,  to  Minnesota  cream- 
eries, we  doubt  is  one  cent  per  pound 
of  butter  made,  or  around  one  dollar 
and  sixty  cents  per  cow,  per  year, 
counting  an  average  production  of  160 
pounds  of  butterfat  per  cow.  Even 
this  loss  amounts  to  a  lot  of  money, 
but  how  much  more  so  the  loss  on  low 
production. 

Now  then,  if  these  reformers  and 
agitators  who  talk  so  loud  about  help- 
ing the  farmers,  were  honest  and 
really  wanted  to  do  something  to  better 
present  conditions,  why  don't  they 
start  in  at  the  foundation  and  help  the 
farmers  to  get  better  cows  and  show 
them  how  to  feed  the  cows  for  maxi- 
mum production? 

It  is  plain  as  day  that  here  is  where 
the  greatest  losses  are  encountered, 
and  where  some  actual  results  could 
most  easily  be  accomplished. 

Supposing  the  creameries  would 
appropriate  one-fourth  or  three-eighths 
of  a  cent  per  pound  of  butter  made  for 
such  educational  purposes.  This  would 
mean  five  to  eight  hundred  dollars  per 
average  creamery  or  some  four  and 
five  thousand  dollars  for  six  cream- 
eries. This  would  pay  a  good  salary 
and  expenses  for  a  good  field  man  for 
every  six  creameries.  He  would  then 
have  two  months  per  year  to  spend  at 
each  creamery,  calling  on  the  patrons, 
talking  better  cows,  better  care  and 
feed,  better  cream,  seeing  how  the 
cream  was  cared  for  and  giving  sensi- 
ble, good  advice  and  instructions 
along  all  lines  of  general  improve- 
ments in  quality  and  production  if 
anything  will. 

We  are  convinced  that  the  best 
thing  ever  started  to  actually  help  the 
farmers  along  dairy  lines  to  make 
more  money,  is  the  cow  testing  asso- 
ciations. This  has  brought  results, 
not  only  to  the  farmers  in  increased 
production  ("and  thus  in  actual  cash), 
but  it  has  also  helped  the  creameries 
in  obtaining  more  and  better  cream 
and  has  created  an  awakening  of  inter- 
est all  along  dairy  lines  in  better  cows, 
better  care  and  feed,  and  more  profit- 
able dairying;  thus,  it  has  brought 
results.  So  why  not  appropriate  money 
and  help  along  something  that  is  prac 
tical  and  which  is  almost  certain  to 
bring  results? 


FOX  RIVER 
BUTTER  CO. 

( In  corpora  ted) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


FIELDMAN  RESIGNS 


Johnson  Goes  to  California 
Central  Creameries. 


Alexander  Johnson,  Winthrop,  has 
resigned  as  fieldman  for  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.,  to  accept  a  similar 
position  with  the  Califonua  Central 
Creameries,  according  to  information 
received  by  The  Dairy  Record. 

Mr.  Johnson  will  ■  assume  his  new 
position  June  1.  The  new  St.  Paul 
branch  of  the  company  will  be  his 
headquarters. 

Mr.  Johnson's  Avork  with  the  Cali- 
fornia Central  Creameries  will  be 
confined  for  the  most  part  to  assist- 
ing operators  and  patrons  of  cream- 
eries which  contract  with  the  com- 
pany to  furnish  a  specified  grade  of 
butter.  As  assnounced  in  The  D?>iry 
Record,  the  California  concern  plans 
to  purchase  a  large  quantity  of 
Minnesota  sweet  cream  butter,  sup- 
posedly for  the  purpose  of  extracting 
the  butter  oil  for  use  by  the  candy 
trade,  and  this  butter  is  to  be  secured 
mainly  from  co-operative  creameries. 
It  will  be  part  of  Mr.  Johnson's  work 
to  assist  the  creameries  in  manufac- 
turing butter  to  meet  the  specifica- 
tions of  the  company.  _ 

Announce  Specifications 

The  specifications  of  the  California 
company  are  announced  in  an  adver- 
tisement appearing  in  this  issue  of 
The  Dairy  Record.  While  they 
appear  to  be  very  stringent,  there 
are  numerous  Minnesota  creameries 
which  can  meet  them  without  diffi- 
culty. 

No  statement  as  to  the  price  which 
mil  be  offered  for  this  class  of  butter 
has  yet  been  made  by  the  company. 
In  view  of  the  strong  competition 
which  exists  in  Minnesota  for  butter 
of  this  quality,  it  is  expected  that 
a  rather  large  premium  "vvdll  have  to 
be  paid,  however. 

Johnson  Well  Known 

Mr.  Johnson  is  well  known  to 
Minnesota  operators  by  virtue  of  his 
long  connection  with  the  industry 
in  that  State,  and  because  of  his 
prominence  in  the  affairs  of  the 
Minnesota  Creamery  Operators'  and 
Managers'  Association.  Until  last 
fall  he  was  a  director  of  that  organi- 
zation. 

In  announcing  his  resignation,  Mr 
Johnson  expressed  his  appreciation  of 
the  splendid  treatment  accorded  him 
by  the  operators  of  his  district  and 
by  the  officers  of  the  creamery  asso- 
ciation, and  stated  that,  while  he 
regretted  leaving  the  State  organiza- 
tion, lie  felt  that  his  new  work  offered 
opportunities  for  giving  continued  ser- 
vice to  the  co-operative  creameries  of 
Minnesota. 


Oh  Hum!  Another  One 

As  a  competitor  with  the  cow,  the 
farm  pump  has  been  forced  to  yield 
to  the  oil  well  derrick  as  a  substitute 
for  the  churn,  for  butter  can  l)o  made 
from  petroleum.  This  artificdal  petro- 
leum butler  as  yet,  however,  does  not 
possess  the  desirable  now  grass  taste. 
It  savors  more  of  the  flavor  of  axle 
grease.  Dr.  Gustavo  Egloff,  a  well 
known  chemist  who  lias  been  exjxiri- 
menting  with  it,  does  not  recommend 
it  for  the  table,  or  even  for  automo])il(! 
iuiudicons  by  the  wayside.  But  i\u^ 
day  will  dawn,  it  is  predicted,  when 
the  oil  refinery  will  compete  with  the 
creamery. 


Gallagher 
Bros. 


want 


shipments 

of 

Butter 


am 


Eggs 


Car  Lots  or  Less 


PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 


165  W.  South 
Water  Street 

Chicago 
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Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stoms  Jet  Codenser,  tests  of  which 
lead  us  to  beUeve  it  to  be  the 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
operation. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigeration  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

(Incorporated) 

Omaha,  Nebraska 


REFRI  OER  A?r  I  ON ' 


CHESTER 

E 

SAXTON 
CO. 

{Jncorpora  ted) 


Butter 
Egys 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Bepresentative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


TESTS? 

lou  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 
Price  ^5.75 


TIME  FOR  CARE 


Change    to    Grass    is    Period  of 
Responsibility. 


The  winter  feeding  season  is  pran- 
tieally  over,  and  some  h(;rds  will 
soon  be  on  grass.  The  decreased 
care  of  the  cattle  in  the  stable  is  a 
relief,  but  there  is  an  added  responsi- 
bility, when  cows  are  turned  on 
grass,  not  fully  realized  by  some 
dairymen.  Fresh  grass  contains  about 
seventy  per  cent  water,  and  cows 
must  consume  large  amounts  to  get 
as  much  dry  matter  as  on  dry  rougli- 
age  feeding  during  the  stable  season. 
The  change  from  stable  feeding  to 
pasture  should  be  made  gradually. 
Cows  should  be  turned  out  only  for 
a  few  hours  each  day  at  first  and  then 
removed  three  or  four  hours  before 
rnilking.  This  prevents  any  great 
disturbance  in  the  digestive  system 
of  the  animal,  and  also  keeps  down 
the  grassy  flavor  so  objectionable  in 
rnilk  and  butter  at  the  turning  out 
time.  A  liberal  feeding  of  hay  in  the 
barn,  sweetened  by  molasses  if  neces- 
sary to  get  them  to  eat  it,  and  a  mod- 
erate amount  of  grain,  will  aid  in 
reducing  the  grassy  flavor.  Change 
to  full  pasturage  should  require  not 
less  than  a  week. 

Watch  Moisture 

The  butterfat  is  considerably  softer 
at  this  particular  season  than  nor- 
mally, and  hence  will  absorb  moisture 
very  rapidly.  For  this  reason,  butter- 
makers  should  pay  particular  atten- 
tion to  the  moisture  control  and  see 
that  it  is  kept  under  sixteen  per  cent. 
A  close  observation  of  the  firmness 
of  the  butter  in  connection  with  the 
proper  wash  water  temperatures,  vnll 
usually  give  a  body  firm  enough  to 
stand  the  proper  amount  of  working. 
After  the  working  is  complete  there 
should  be  no  free  moisture  in  the 
churn.  It  is  advisable  to  make  a 
preliminary  moisture  test  before  work- 
ing is  complete,  keeping  a  book 
record  of  tests  on  every  churning. 

A  few  factors  of  value  in  this  con- 
nection may  be  briefly  stated  as 
follows : 

1.  Grade  the  cream — pay  accord- 
ing to  quality. 

2.  Churn  different  grades  of  cream 
separately. 

3.  Churn  a  cream  testing  from 
thirty  to  thirty-five  per  cent  butterfat. 

4.  Pasteurize  the  cream  and  ripen 
it  with  a  good  commercial  starter. 

5.  After  ripening  the  cream,  it 
should  be  cooled  and  held  at  churning 
temperature  or  below  for  at  least 
four  hours. 

6.  Use  two  wash  waters — avoid  a 
milky  brine. 

7.  Wash  the  butter  enough  to 
give  a  close  grain  showing  little  or  no 
free  moisture  present. 


Ohiowa,  Neb. — Robert  Taylor  has 
been  appointed  manager  of  the  Fair- 
mont creamery  company's  station 
and  took  possession  April  1. 

Clermont,  la. — The  Clermont  Com- 
pany building  has  been  totally  des- 
troyed by  fire.  The  loss  is  estimated 
at  $2,500,  partially  covered  by  in- 
surance. 

Sioux  Falls,  S.  D. — At  a  meeting  of 
the  South  Dakota  Dairymen's  As- 
sociation the  following  officers  were 
elected:  F.  A.  Leighton  of  Sioux  Falls, 
president;  I.  J.  Bibby  ,viee  president, 
and  A.  P.  Ryger,  secretary  and  treas- 
urer. 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,     ...  MINN. 


»'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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FOUNDED  1879 


LEWIS 


151  READE  ST. 

NEW  YORK 


GEO. BYERS 
211  7th  St.  N.  E.,  Little  Falls,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


WeBtem  Representative 

J,  LUNKEHHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irvinit  National  Bank,  N.  Y;  The 
Fidelity  Intornatiooal  Trust  Co.,  N.  Y;  Duns'  iSc 
Bradatrect's,  Dairy  Ileeord. 

F.  S.  WHIRRY,  Representative 

872B  37th  Avenue  So.,  Minneapolis  Minn. 


WESTERN  SCORINGS 

Butter  Show.s  Bi^  Improvement 
Since  Be^innin^. 

In  December,  1921,  the  first  educa- 
tional butter  and  cheese  scoring  was 
held  by  the  Western  Office  of  the 
Dairy  Division  at  Salt  Lake  City. 
These  scorings  were  started  and  are 
being  carried  on  by  the  Dairy  Manu- 
facturing Specialists,  H.  R.  Lochry 
and  Chris  .Johnsen  of  this  office.  At 
the  first  scoring  there  were  thirty-two 
samples  of  butter  and  thirteen  of 
cheese.  Since  then  there  have  been 
as  many  as  115  of  butter  and  thirty- 
three  of  cheese. 

The  scorings,  at  least  so  far  as  the 
butter  is  concerned,  are  on  the  sur- 
prise call  plan.  While  the  cheese 
factories  receive  the  same  notice,  the 
sample  must  be  marketable  cheese 
and  about  four  weeks  out  of  the  press, 
which  can  be  selected  from  the  stock 
on  hand.  The  notice  calls  for  the 
sample  of  butter  to  be  sent  by  the 
first  outgoing  mail,  so  that  no  oppor- 
tunity is  given  for  a  special  churning 
from  selected  cream.  The  samples 
sent,  therefore,  represent  the  regular 
everyday  make,  and  give  the  butter- 
maker  an  opportunity  to  compare  his 
butter  with  that  of  many  other  cream- 
eries in  several  states.  There  is  no 
publicity  given  these  scorings,  al- 
though each  factory  is  furnished  with 
a  complete  list  of  the  entries  and 
their  scores,  so  that  comparisons  can 
be  made.  However,  the  entries  are 
made  by  number  and  each  factory 
knows  his  own  number  only.  In 
addition  to  the  regular  report  of  the 
entries  and  the  results  of  the  scoring, 
a  score  card,  giving  the  details  and 
criticisms  with  suggestions  for  im- 
provement, is  sent  to  each  factory. 
While  this  entails  a  considerable 
amount  of  clerical  work,  it  enables 
the  specialists  to  keep  in  touch  with 
a  far  greater  number  of  factories 
and  do  more  valuable  follow-up 
work  than  would  otherwise  be  pos- 
sible. 

Bi^  Improvement 

These  scorings  were  undertaken 
for  the  purpose  of  assisting  the  fac- 
tories in  overcoming  the  defects  in 
manufacture,  and  to  emphasize  the 
importance  of  good  raw  material. 
Most  of  the  buttermakers  and  cheese- 
makers  are  sincere  in  their  efforts 
to  improve  the  product,  and  from 
the  many  pleasant  letters  that  have 
been  received  at  this  office  there  is 
reason  to  feel  that  much  good  has 
been  accomplished.  Our  judgment 
of  the  improvement  made  is  not 
formed  from  the  letters  only,  but 
by  the  records,  a  few  of  which  are 
shown  below: 

Fa(!tory  First  Last 

No.  Score  Scort^ 

1  HFiJA)      91. 00 

2  87. .")0      91. .-)0 

:i  8,S..W  92.00 

4  89.00      9 1. ,50 

.5  89.00  92.00 

()  HH.r,0  (.)2.r}{) 

7  90.00      92. .'■)() 

8  88..50  9:5.00 

9  89.00      9:5. .50 

10  9()..50  OU.oO 

ScorinjjH  I iK-xponsive 
These  scorings  iivo  inexpensive, 
l)o(h  to  the  factori(^s  and  to  the 
])<'l);irtjnent,  and  has  resulted  in 
getting  in  touch  with  many  factories 
that  (^ouid  not  f)lli(>rwise  r<!ceive 
assistance.      Tliis    office    covers  the 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 

29  W.  Rinzie  St.  CHICAGO 
Western  Representative — B.  W.  SCHULTE 
Reference:  The  Dairy  Record 


L.  A.  ROGERS 

==  COMPANY  = 
70-72  S.Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


—SHIP— 

SBULL*''" 


llncorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


"FRICK"  Refrigeration 

Midwest  En&ineerlnii  &  Equipment  Co. 
825  Plymouth  BldU.  MINNEAPOLIS 
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eleven  Western  States,  and  a  per- 
sonal visit  to  all  these  factories  would 
be  impossible  for  one  butter  and 
cheese  specialist  to  make. 

In  case  a  personal  visit  to  a  factory 
by  one  of  the  specialists  is  desired, 
the  factory  manager  should  take  the 
matter  up  with  the  county  agent  in 
his  county,  stating  the  nature  of  the 
assistance  needed.  The  county  agent 
then  should  make  a  request  through 
the  State  Director  of  Extension  Ser- 
vice for  the  services  of  the  specialists, 
and  final  arrangements  for  the  visit 
can  then  be  made.  In  counties  where 
county  agents  are  particularly  inter- 
ested in  dairying  and  creamery  work, 
they  realize  the  importance  of  these 
scorings  and  are  suggesting  to  the 
factories  in  their  counties  to  take 
advantage  of  these  educational  scor- 
ings. 

Interest  Grows 

The  requirement  for  a  factory 
wishing  to  enter  these  scorings  is  to 
make  direct  application  to  this  office, 
and  notice  will  be  sent  for  the  next 
scoring.  Creameries  should  send  one 
pound  of  butter  wrapped  in  plain 
parchment  paper  inside  the  regular 
carton.  In  addition,  the  carton 
should  be  wrapped  in  heavy  corru- 
gated pasteboard,  firmly  sealed,  and 
name  of  sender  or  factory  on  the 
outside  so  that  the  sample  can  be 
identified.  Cheese  factories  should 
send  a  small  cheese,  sufficiently  pro- 
tected to  insure  arrival  in  good  con- 
dition. After  scoring  the  samples 
they  are  sold  and  the  proceeds  are 
divided  pro  rata  among  the  factories, 
so  that  the  cost  may  be  reduced  to  a 
minimum.  Any  creamery  or  cheese 
factory  located  in  the  eleven  Western 
States  can  have  their  products  scored 
and  receive  suggestions  for  improve- 
ment, pro"vided  they  are  sincere  in 
their  desire  to  make  a  better  product. 

Considering  the  number  of  entries, 
these  scorings  are  now  of  a  magnitude 
second  only  to  the  scorings  of  the 
Middle  Western  States  like  Wisconsin, 
Iowa  and  Minnesota-  Of  all  the 
factors  contributing  to  the  greatness 
of  these  States  as  dairy  States,  and 
to  the  quality  of  their  product,  the 
educational  scorings  have  not  been 
the  least. 


Carrington,  N.  D. — The  Carring- 
toft  Creamery  and  Produce  Company 
capitalized  at  .^50,000  has  begun 
business  succeeding  the  Samels  Broth- 
ers Company  and  the  Carrington 
Produce  Company. 


Minnesota  Co-operative  Creameries 
Association  Determined  That  Butter 
Stealing  Shall  Cease 


After  a  two  years  search,  the  Minnesota  C'o-operative 
Creameries'  Association  has  finally  landed  the  gang  of  thieves 
who  have  been  burglarizing  creameries  for  some  time  past. 

Creameries  have  lost  as  high  as  $1,000  worth  of  butter  at 
a  single  haul,  and  the  thieves  who  were  getting  away  with  this 
were  so  successful  in  covering  up  their  tracks  that  it  was  a 
most  difficult  matter  to  bring  tbem  to  justice. 

The  association  now  has  the  ring  leaders  of  the  gang  in 
jail  and  a  confession  from  them  as  to  the  butter  stolen  and  the 
parties  who  were  handling  the  butter  in  the  Twin  Cities.  The 
parties  handling  the  butter  have  also  been  arrested  and  tlte 
association  will  push  not  only  criminal  action  against  them  but 
civil  suit  to  recover  the  value  of  butter  they  have  handled. 

The  association  has  one  of  the  largest  legal  firms  in  the  Twin 
Cities  handling  the  case.  Letters  have  been  sent  out  to  all 
the  600  co-operative  creameries  of  the  State  to  ascertain  in  so  far 
as  possible,  the  amount  of  butter  that  has  been  stolen  during 
the  past  two  years.  Most  of  the  butter  lost  was  within  a  radius 
of  seventy-five  miles  of  the  Twin  Cities. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


WM.  HAKPEL,  Glencoe 
President 


M.  SONDERGAARD 
Manager  New  York  Office 
106  Hudson  St.,  N.  Y. 


JOHN  BRANDT.  Litchfield 
Secretary 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 
&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


TAKE  GREAT  INTEREST 


Almost    Perfect    Attendance  at 
Many  Meetings. 


The  almost  perfect  attendance  at  a 
number  of  recent  district  meetings, 
is  a  good  indication  that  members  are 
interested  in  the  work  and  progress 
of  their  local  organizations.  It  is  a 
recognized  fact  that  much  more  can 
be  accomplished  by  the  creameries 
of  a  community  if  there  is  united 
action,  than  can  possibly  be  done  if 
the  operators  have  to  tackle  their 
problems  single  handed,  and  getting 
together  at  the  district  meetings  and 
talking  over  their  problems  is  doing 
wonders  for  the  creameries  as  well 
as  for  the  operators  themselves. 

There  appear  to  be  some  members 
who  have  failed  to  recognize  their 
responsibility  to  their  district  organi- 
zations, as  well  as  failing  to  realize 
the  advantage  to  themselves  and 
their  creameries  of  getting  together 
with  their  neighboring  operators.  To 
such  operators  we  would  say  that 
they  must  wake  up  and  take  advan- 
tage of  their  opportunities  to  improve 
themselves  so  as  to  better  serve  their 
creameries  and  communities,  and  if 
they  fail  to  do  this,  they  can  hardly 
be  considered  progressive,  nor  are 
they  working  for  their  own  best 
interest. 

Our  thirty-one  district  associations 
are  the  greatest  aid  we  have  in  keep- 
ing our  State  association  to  the  front, 
and  unless  the  district  associations 
are  functioning  properly,  and  are 
backed  up  by  the  members,  we  can 
not  expect  to  have  our  State  associa- 
tion serve  the  great  dairy  industry  as 
it  should. 

Attend  your  district  meetings  when- 
ever possible,  and  play  your  part  in 
the  game. 


JOINT  MEETING 


District   14   and   26   to   Meet  at 
Triumph,  May  10. 


A  joint  meeting  by  Districts  14  and 
26  has  been  scheduled  for  May  10  for 
the  purpose  of  holding  a  test  demon- 
stration under  the  leadership  of  Prof. 
J.  R.  Keithley,  according  to  an  an- 
nouncement made  by  A.  H.  Esse, 
secretary  of  District  No.  26. 

The  meeting  of  District  26,  held 
at  Sherburn,  April  19,  was  a  lively 
affair.  A  hot  discussion  on  high 
overruns  was  the  storm  center  of 
the  meeting. 


HAVE  DEMONSTRATION 


Members  of  District  No.  6  Study 
TestinjS  Methods. 

Seventeen  members  of  District  No. 
6  wore  interested  participants  in  a 
test  demonstration  staged  by  C.  D. 
Dahlo  of  the  dairy  school,  at  a  moot- 
ing held  at  Maiikato,  April  26. 

Following  the  demonstration  and 


business  meeting,  butter  was  scored 
by  Fred  Hansen  and  Nels  Lund.  The 
following  were  the  scores:  G.  C. 
Pettes,  94;  N.  J.  Thul,  93f ;  J.  Kraut^ 
bauer,  934;  N.  J.  Ashleson,  93 1;  Fred 
Ulman,  93^;  G.  D.  Fisher,  93|;  Fred 
Precht,  93;  Fred  Jensen,  93;  A.  H. 
Dannheim,  92^;  Ed  Summers,  92;  M. 
Schons,  93. 


PLAN  MEETINGS 


District  No.  7  Schedules  Outline 
For  Summer. 


District  No.  7  is  hot  after  the  State 
prize  for  butter  judging.  The  first 
step  in  bringing  the  prize  to  that 
section  of  the  State  was  the  decision 
made  at  the  meeting  held  at  Maple 
Lake,  April  26,  to  hold  regular  con- 
tests during  the  summer  months. 

Regular  monthly  meetings  are  also 
being  planned.  These  meetings  will 
be  held  the  first  Thursday  after  the 
twentieth  of  each  month,  beginning 
with  May  and  up  to  and  including 
October,  at  the  following  places  of 
meeting,  as  designated  by  the  com- 
mittee in  charge:  Delano,  Waverly, 
Annandale,  Montrose,  Rockford  and 
Watertown. 

A  fine  of  one  dollar  will  be  levied 
on  any  member  who  fails  to  bring  a 
jar  of  butter  for  scoring,  following 
action  taken  at  the  meeting.  Four 
new  members  were  received  into  the 
district  by  transfer.  A  vote  of  thanks 
was  also  extended  to  Mrs.  E.  H. 
Peterson  and  her  better  one-fifth  for 
their  cigars  and  other  evidences  of 
hospitality. 


Run  Not  Overrun 

State  Secretary  James  Sorenson 
calls  attention  to  the  fact  that  an 
item  in  last  week's  Dairy  Record 
credited,  F.  C.  Sehlosser,  operator 
at  Carlos,  with  a  statement  that  he 
was  getting  thirty  per  cent  more 
overrun  than  last  year,  when  his 
statement  was  that  he  was  getting  a 
thirty  per  cent  larger  run.  Excuse 
us,  F.  C.  We  thought  you  were 
talking  about  the  new  addition  to  the 
family  and  didn't  know  whether  it 
should  have  been  considered  "run" 
or  "overrim."  Anyway,  a  new  father 
should  be  too  busy  dodging  the  carpet 
tacks  at  three  A.  M.,  to  mind  a  little 
mistake  like  that. 


To  Meet  at  Glencoe 
District  No.  21  will  meet  at  Glencoe 
at  two  P.  M.,  May  10,  according  to  a 
notice  received  from  District  Secre- 
tary E.  Ditlenson.  Each  member  is 
asked  to  bring  a  jar  of  butter  for 
scoring.  A  test  demonstration  -will 
also  be  given  by  a  representative  of 
the  Dairy  School. 


With  Lenters  &  Stonier 
C.  A.  Rasmussen,  who  now  resides 
in  George,  Iowa,  but  formerly  prom- 
inent as  a  Minnesota  operator,  has 
accepted  a  position  with  Lenters  & 
Stengor,  the  Chicago  butter  house, 
and  will  represent  that  firm  in  Minne- 
sota and  in  northern  and  eastern 
Iowa.  He  started  his  new  work 
May  1. 

Browervilfe  Wants  Creamery 
A  well-defined  movement  to  organ- 
ize a  co-oporativo  creamery  at  Brower- 
ville,  Minn.,  has  been  started,  and  it  is 
thought  that  the  plan  will  be  carried 
out. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


"When  you  wanl  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUHER 

Poultry,Eggs&  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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LET  US  HELP 
YOU 

A  LITTLE  larger  return 
^^"^  for  butter  will  be 
pleasing  to  your  patrons,— 
won't  it. 

■^^E  have  one  of  the  best 
outlets  for  all  grades 
in  New  York  and  vicinity. 
This  enables  us  to  place  it 
at  a  satisfactory  price.  You 
will  get  the  benefit. 

Why  Not  Use 
It? 

Start  a  shipment  our 
way  this  week 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.GUPTILL,  Cedar  Falls,  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  orderm 
Careful,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING,  AUDITING 
INCOME  TAX  SERVICE 
406  Exchange  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 
Reference:  The  Dairy  Record 


No.  28  at  Pipestone 
District  No.  28  will  meet  at  Pipe- 
stone May  13,  according  to  .  an 
announcement  made  by  District  Sec- 
retary Fred  .Jaeobsen.  All  members 
are  reqiiested  to  attend. 


Amon^  The  Members 

J.  J.  Mehloff  has  moved  from  Forest 
Lake  to  Anoka. 

Ed  H.  Wilde  is  now  located  at 
Porter.    He  was  formerly  at  Watkins. 

R.  H.  Enkhaus  has  moved  from 
Minneapolis  to  St.  Bonifacus,  where 
lie  is  now  oi^erator. 

John  N.  Stuckmoyer,  formerly  of 
Bismarck,  N.  D.,  has  moved  to  Werner, 
N.  D.,  where  he  has  accepted  a  posi- 
tion as  operator  and.  manager  of  the 
co-operative  creamery  at  that  place. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON.  WIS. 
C.  H.  LARSON,  State  Secretary 


WISCONSIN  SCORING 


Next  Contest  To  Be  Held  at 
Madison,  May  29. 


The  next  butter  scoring  will  be 
held  at  the  dairv  school,  Madison, 
Wis.,  on  May  29. 

At  this  scoring  we  hope  to  have 
grass  butter  for  the  judges  to  inspect, 
and  although  it  will  be  early  in  the 
season,  those  buttermakers  who  are 
planning  to  make  butter  for  storage 
will  be  able  to  get  a  good  idea  of  the 
quality  of  butter  they  are  making  at 
the  beginning  of  the  pasture  season. 

The  fat  and  moisture  content  of  the 
butter  this  month  will  be  interesting 
because  the  butter  is  usually  soft  and 
holds  more  water  when  the  cows  first 
go  to  pasture,  than  it  does  during 
the  dry-feed  season.  This  will  make 
the  composition  of  the  butter  of  con- 
siderable importance. 

Expect  Graded  Entries 

We  are  also  expecting  a  large 
number  of  entries  from  buttermakers 
who  are  grading  their  cream,  and  if 
we  receive  two  entries  from  such 
creameries,  the  opinion  of  the  judges 
on  the  butter  made  from  two  grades 
of  cream  ought  to  be  helpful  in  im- 
pressing on  the  patrons  the  advan- 
tages to  them  of  cream  grading.  A 
creamery  last  month  sent  two  pack- 
ages from  two  grades  of  cream;  one 
scored  89  and  the  other  92,  showing 
that  cream  grading  is  one  of  the 
important  parts  of  a  buttermakers' 
work. 

If  the  butter  can  be  sent  so  as  to 
arrive  in  Madison  on  May  26  we 
will  be  able  to  hold  it  in  our  refriger- 
ator long  enough  to  harden  and  be  in 
good  condition  for  the  judges  on  the 
date  of  scoring,  May  29. — E.  H. 
Farrington. 


DISTRICT  MEETS 


Wisc-.onsin  Group  D<>c.i<les  to 
Secure  Eieldmiin. 

TIu)  second  district  of  the  Wiscon- 
sin Co-opifrati  v<!  ('reameries'  Associa- 
tion luiid  th(Mr  annual  meeting  at 
Wonewoc  recctntly.  This  district, 
I  he  s(!(!ond  in  the  State  to  organize 
from  a  beginning  of  five  cr(^ameries. 


with  an  output  of  one  million  pounds, 
has  grown  to  an  organization  of 
fifteen  creameries,  with  an  output  of 
5,000,000  pounds,  which  means  that, 
their  combined  patrons  receivefl 
through  their  various  creameries  last 
year  over  .12,000,000. 

More  than  300  interested  men  and 
women  gathered  to  attend  this  meet- 
ing, and  heard  the  reports  of  their 
secretary-treasurer  and  listened  to 
reports  of  the  two  committees — the 
legislative  and  the  traffic.  Much 
interesting  information  on  both  sub- 
jects was  given.  W.  P.  Jones  of  the 
Department  of  Markets  spoke  for  a 
few  minutes  explaining  some  prob- 
lems of  the  carlot  plan.  Hustler 
two  creameries  were  voted  member- 
ship in  the  organization,  which  makes 
Juneau  county  100  per  cent.  Stanley 
Sand,  the  county  agent,  deserves 
much  credit  for  his  untiring  efforts 
and  help  in  making  this  come  to  pass. 
Work  of  Fieldman 

R.  C.  Walker  and  T.  B.  Towle  were 
elected  to  serve  as  president  and 
secretary-treasurer  respectively  for 
the  following  year;  H.  C.  Sondergaard, 
fieldman  in  District  No.  1,  was  there 
at  the  invitation  of  the  district 
officers  and  spoke  on  "That  fieldman 
and  what  he  does." 

Mr.  Sondergaard's  talk  was  very 
well  received,  as  it  was  simple  and. 
straight  to  the  point.  Illustrations 
from  his  own  experience  in  field  work 
service  were  given  to  bring  home 
what  needs  to  and  can  be  done 
through  State  district  organization 
with  a  fieldman  in  each  territory 
supplementing  the  work  of  the  butter- 
makers in  each  locality. 

To  Hire  Fieldman 

It  was  unanimously  voted  that  the 
district  pool  one-tenth  of  a  cent 
per  pound  on  butterfat,  select  an 
executive  board  of  the  district  organi- 
zation and  hire  a  fieldman  immedi- 
ately. H.  C.  Larson,  secretary  of  the 
buttermakers'  Association,  met  with 
the  buttermakers  of  District  No.  4 
of  their  organization  in  the  afternoon, 
transacted  district  business,  held  a 
scoring  contest  and  urged  the  boys 
of  the  district  to  help  in  every  way 
possible  to  make  the  district  organiza- 
tion as  effective  as  possible.  Mr. 
Larson  in  his  forceful  way  pledged 
the  best  efforts  of  the  buttermakers 
in  the  territory  as  well  as  the  assist- 
ance at  all  times  of  the  State  Butter- 
makers' Association  in  helping  make 
the  work  in  the  creameries  efficient 
and  up-to-date,  and  congratulated 
the  organization  on  the  step  taken. 

Mrs.  L.  Mattson  of  the  Wisconsin 
Department  of  Markets,  state  secre- 
tary of  the  Wisconsin  Co-operative 
Creameries'  Association,  sketching 
briefly  the  growth  of  the  State  asso- 
ciation, urging  that  all  creameries 
become  members  of  State  organiza- 
tion, that  full  strength  of  delegates 
at  the  annual  meeting  in  June  be 
had,  as  important  matters  will  be 
presented  at  that  time.  While  the 
board  of  directors  of  the  district', 
componed  of  one  man  from  each 
creamery,  discussed  the  busin(>ss,  the 
ladies  served  a  beautiful  Unich  com- 
])osed  of  cake,  saud.wiches,  dough- 
nuts, coff'ei^  and  U-y  cream,  heli)ing 
to  mak(>  th<>  meeting  a  memorable 
one,  marking  as  it  does  the  j)assing 
of  the  first  mile  post  in  co-op«'ration 
of  the  creameri(>s  towards  a  stand- 
ardized higli  quality  butter  marketed 
in  carlots  -in  tliat  district.  -Mrs. 
L.  Matson. 
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T«l         p  in        •  OF  A  PARTIAL  LIST  OF  SEA-  ^^^^ 

Ine  brand  Review  ^^xr^ 

CHAMPION  USERS  iSaS 

Ames  Iowa  National  Contest           Score  National  Convention             \  ^^N^^Mi'^^^ 

1st.    H.  C.  Stendel,  Northwood,  la  9.5.00  1st.    Milk— A.  L.  Ilahke, 

„     ,  J,       „  „  '           .  Plato,  Minn.  .  96.75 

South  Dakota  B.  M.  Convention  (Jream-E  W  Toliin  ^^^^ 

1st.    Geo.  Irey,  Big  Stone  City  94.00  Waldorf,  Minn. 96.38 

,  ,    „  ,  .    ,  Scoring  Storage  Butter  National  Convention 

1st    Ld  Andreasen,  Manly  96.00  .  ,  ,^-„  „  ,         ti     r        at-  ^. 

'         ■'  l.st.  Milk — Soren  Pcdeisen,  Hamburg,  Minn  95.75 

Waterloo  Dairy  Congress  2nd.  Cream — J.  M.  Rasmussen,  St.  Charles  95.36 

1st.    Ed  Andreasen,  Manly  96.50  ,    „                      *  ^ 

Minnesota  Creamery  Operators  Convention 

Polk  County  Wisconsin  Fair  ^^i^^^i.^i  Wmners 

1st.    Albert  Erickson,  Amery  96.00  xheo.  Winter,  Fairmont— J.  B.  O'Neill,  Anoka,  Max 

Wisconsin  B.  M.  Convention  Renner,  Springfield. 

Last.   Albert  Erickson,  Amery  97.00  Minnesota  Dairymen's  Convention 

Minnesota  June  Contest  1st.    E.  W.  Tolliii,  Waldorf  95.50 

1st.    Martin  Anderson  96.50  ^^^^  CONTEST  (Open  to  the  World) 

  Minnesota  State  Fair  1st.    Milk — Ben  Frank,  Edgewood,  la  95.50 

1st.    Gust  Knudson,  Armstrong  96.00  1st.    Cream,  Ed  Andreasen,  Manly,  la  95.00 

Order  Champion  NOW.    Use  it  in  your  scoring  butter  and  in  your  daily  work.  Remember, 
it  is  far  better  to  have  used  Champion  than  to  wish  you  had. 

ANDERSON  CHEMICAL  CO.        UTCHFIEID,  MINN. 


B.S. 


USEl  '^^^  positive  purifier  in  creameries  and  dairies  for  destroy- 

ing that  branch  of  bacteria  that  produce  bad  flavors  in  milk 
and  cream;  the  kind  that  causes  low  scores,  low  prices,  low 
wages,  frequent  changes  of  operators,  resulting  in  general 
dissatisfaction  among  the  patrons.  Using  B.  S.  is  simplicity  itself:  For  each  gallon 
of  clear  well  water,  add  from  one  to  four  tablespoons  full.  Use  this  solution  to  purify 
ripeners,  churns,  pipelines,  refrigerators  and  general  purification  and  deodorization 
about  the  factory. 

IT  WILL  DO  WHAT  WE  CLAIM  OR  YOUR  MONEY  WILL  BE 

CHEERFULLY  REFUNDED 

In  1923  we  offer  prizes  to  operators  that  win  first,  second  or  third,  in  any  State  or 
National  Contest,  providing  they  have  used  or  placed  an  order  for  five  gallons  BEST 
STERILIZER  during  the  year  when  score  was  received. 

Partial  list  of  1922  prize  w^inners: 

June,  Minn.  Contest 

1st  — Martin  Anderson,  Weaver  $5.00 

2nd— E.  T.  Johnson,  Watertown   3.00 

Minnesota  State  Fair 

2nd— Theo  Peterson,  Maple  Plain   3.00 

Iowa  State  Fair 

3rd— Ed  Andreasen,  Manly   2.00 

Waterloo  Dairy  Congress 


1st- 


1st- 


-Ed  Andreasen,  Manly  $5.00 

Iowa  Ames  Contest 

-Ed  Andreasen,  Manl3^   5.00 

National  Convention 

2nd— A.  L.  Radke,  Plato   3.00 

Wisconsin  Fair 

3rd — Albert  Erickson,  Amerv   2.00 

Dudley  Herrell,  Frederic   2.00 

Wisconsin  Buttermakers— 1st,  Albert  Erickson,  Amery.  5.00 


They  know  how,  when  and  where,  to  use  B.  S.,  and  are  all  successful  operators.  "Nuff  said."  USE  IT. 
The  price — just  think  of  it— only  Sll.OOfor  5  gallons,  and  the  empty  jug  crated  can  be  returned  for  credit. 

Anderson  Chemical  Co.  [^^r^]  Litchfield,  Minn. 
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tVhat  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


RIVERSIDE  DRIVE 

This  beautiful  section  begins  at  72nd  Street 
and  stretches  north  along  the  Hudson  River 
to  the  end  of  the  island  at  Inwood  Park.  It 
can  best  be  seen  from  the  top  of  the  Fifth 
Avenue  busses,  which  traverse  its  entire 
length  to  135th  Street.  The  Broadway  cars, 
the  subway  and  the  elevated  all  have  stations 
at  72nd  Street,  and  the  distance  west  to  the 
Drive  is  not  far. 

The  drive  is  fast  becoming  the  most  beauti- 
ful as  well  as  interesting  park  in  the  city.  All 
the  diverting  panorama  of  marine  life  on  the 
river  is  spread  before  the  eyes  of  the  onlooker. 
An  anchorage  for  the  Atlantic  Division  of  the 
Navy  extends  along  the  shore  from  90th  Street 
up  to  Spuyten  Duyvil.  When  the  fleet  is 
home  the  scene  is  one  of  exhilaration  and  the 
Jackies  are  popular  heroes. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  AtLp 

Teal 

Jersey  City,  N.  J. 

THE  HOUSE  OF  t 


GUS  LUDWIG,  MANAGER  Ol 

Will  look  after  your  shipments  persons 

We  solicit  your  shipm^ 

See  That  Your  Next  Shipment  is  Fortd 

N.  J.  or  to  Our  I 

ASK  US  FOR  OUR  CHICAGO  STENCI 

shipper  to  receive  even  more  prompt  returns  than  ever  before.  Ii;} 
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mtic  &  Pacific 
iCo. 

!      Chicago,  Illinois 

iUALITY  BUTTER 


1 


HE  BUTTER  DEPARTMENT 

ad  advise  you  as  to  market  conditions 

^  s  and  correspondence 

rded  to  Us  Either  at  JERSEY  CITY, 
ijiicago  Branch 

We  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
—  creameries  at  Chicago  paying  them  top  prices,  enabling  the 
nstruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 
7,500 
7,500 
7,500, 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 
7,500 


STORES 
STORES 
STORES 
^STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 
STORES 


at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  FISK.,  Western  Representative 


Phone  Midtcay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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6hip  To 


trelease 
Underhill 

ESTABLISHED  1864- 

Prompt  and  Reliable 

BUTTE.R 

AND  ^ 

Eggs 


333  Greenwich  Street,  NEW  YORK 

References:  Any  Bank  and  This  Pape 


FAR  EAST  INTERESTED 


Japan  Particularly  Attracted  by 
World  Congress. 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are : 

C3  ert  Forthel%-inch  CO  "TC  For  the 
q>  O .  £>      and  2-inch  q>  O  .  /  i>  2  %-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE.Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPOKATID 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.        NEW  YORK,  N.Y. 


That  the  Far  East,  particularly 
Japan,  presents  a  widening  market 
for  the  pure-bred  dairy  cattle  and 
the  dairy  machinery  and  utensils  of 
America,  was  tlie  statement  made  a 
few  days  ago  by  Professor  Kan  Mat- 
sushima,  of  Japan  and  Manchuria. 
Mr.  Matsushima  is  Professor  of  Ani- 
mal Husbandry  of  the  South  Man- 
churian  Railway  Agricultural  Experi- 
ment Station,  Kungchuling,  and  he  is 
spending  six  months  in  the  United 
States  studying  dairy  methods.  He 
discussed  the  dairy  situation  of  the 
Far  East  at  the  offiee  of  the  World's 
Dairy  Congress  Association,  while  in 
Washington,  D.  C.  It  is  his  wish 
that  some  consideration  of  this  matter 
be  included  in  the  program  of  the 
Congress,  which  Avill  be  held  at  Wash- 
ington, D.  C,  on  October  2  and  3, 
1923,  at  Philadelphia,  Pa.,  October  4, 
and  at  Syracuse,  N.  Y.,  October  5  to 
10.  ' 

Use  American  Methods 

Japan,  he  declared,  is  rapidly  intro- 
ducing American  dairy  methods.  This 
has  come  about  within  the  last  decade. 
In  the  development,  American  dairy 
colleges  have  played  a  leading  part. 
The  Japanese  who  were  graduated  a 
few  years  ago  from  the  State  dairy 
colleges  of  Wisconsin,  Kansas  and 
Iowa  have  returned  home  to  beeotne 
conspicuous  directors  of  the  new 
industry.  Todav,  Japan  has  a  total 
of  1,400,000  cattle.  While  these  are 
mostly  meat  animals,  the  dairy  farm- 
ers have  a  total  of  55,000  cows  of 
5,500  farms  devoted  to  milk  produc- 
tion. The  cows  two  years  old  or 
more  number  40,000.  Their  milk 
production  last  year  amounted  to 
140,000,000  pourids.  Liquid  milk 
averages  about  lOj  cents  a  quart, 
retail. 

Take  to  Butter 

The  Japanese  are  coming  to  like 
not  only  liquid  milk,  but  also  con- 
densed milk  and  butter.  There  are 
now  many  creameries  in  operation 
and  six  condensed  milk  factories  have 
been  opened  in  the  last  nine  years. 
On  the  farms,  in  the  creameries  and 
the  factories,  American  \itensils  and 
machines  are  generally  employed. 

Mr.  Matsushima's  great  interest 
is  the  experiment  which  the  Manchu- 
tian  Railway  is  conducting  on  the 
continent  of  Asia.  There  is  great 
need,  he  says,  for  any  good  influence 
the  World's  Dairy  Congress  can  exert 
in  that  quarter  of  the  globe  though 
Manchuria  and  its  neighbor,  Mon- 
golia, have  a  total  of  2,200,000  cattle 
practically  all  of  these  are  inferior, 
native  breeds.  In  the  last  seven 
years,  a  score  or  more  of  Japanese 
dairymen  have  immigrated  to  Man- 
churia, taking  with  them  about  1,000 
cattle  of  goofl  breeds  for  the  purpose 
of  supplying  the  -Japaiu'se  resi(l<'nts 
witli  milk  products.  The  nati^■e 
Manchurians  have  not  yet  learned 
to  use  milk;  but  keep  their  stock  for 
labor  and  beef — and  their  beef  is  of 
a  V(!ry  coarse  quality.  Their  ste<>rs 
average  about  900  ])ounds  in  weight 
and  their  cows,  about  (iOO.  They  feed 
tlicir  cattle  on  sorghum,  soy  b(>au 
cukv,  a  litth'  wlu^at  bran,  some  millet 
hay  from  which  the  sec^ds  have  been 
removed,  or  soy  bean  hay. 

Uses  of  Milk 

Mongolian    cattle    average  about 


100  pounds  less  weight  than  the 
Manchurian  stock.  The  Mongolians, 
who  have  been  for  many  years  under 
the  influence  of  their  Russian  neigh- 
bors in. Siberia,  maintain  their  stock 
almost  entirely  for  dairy  purposes, 
feeding  them  on  wild  grass.  Mongo- 
lian cows  yield  about  2,000  pounds  of 
milk  per  annum.  This  has  a  fat  con- 
tent of  from  six  to  eight  per  cent. 
They  do  not  use  fresh  milk  but  manu- 
facture cheese,  butter  and  milk  wine — 
their  only  alcoholic  beverage — from 
the  fresh  product.  They  boil  their 
milk  to  get  the  fat  out  of  it,  instead 
of  churning  it,  and  store  the  unsalted 
butter  in  casings  made  from  sheep 
intestines.  It  does  not  keep  well 
and  becomes  soft  and  rancid  in  warm 
weather.  This  is  used  chiefly  for 
butter-tea.  Their  milk  wine,  dis- 
tilled from  fermented  milk,  is  a  color- 
less fluid  with  a  smoky  taste.  Both 
the  Mongolians  and  Manchurians 
have  everything  to  learn  about  the 
\dtal  place  that  milk  holds  in  the  diet 
of  growing  children,  and  Mr.  Mat- 
sushima hopes  that  the  health  dis- 
cussions at  the  World's  Dairy  Con- 
gress may  reecho  in  these  lands, 
arousing  the  native  populations  to  a 
new  appreciation  of  dairy  products. 


HELPING  ARGENTINA 


Dairy  Products  Prove  Life  Saver  to 
Country. 


The  dairy  industry  is  producing  an 
economic  revolution  in  Argentina, 
though  it  got  a  footing  there  only 
about  a  dozen  years  ago,  according  to 
D.  S.  Bullock,  Agricultural  Commis- 
sioner, United  States  Department 
of  Agriculture,  though  recently  re- 
turned to  Washington,  D.  C,  after 
spending  eleven  j'ears  in  South  Ameri- 
ca. 

The  rural  districts  of  Argentina,  he 
said  a  few  days  ago  in  explaining  con- 
ditions there,  are  divided  into  ranches 
of  large  size.  Before  dairying  was 
introduced,  the  proprietors  of  these 
great  tracts  of  land  were  opposed  to 
employing  men  with  families.  As 
there  were  few  small  farmers  to  raise 
families  on  their  own  soil;  the  growth 
of  the  population  was  greatly  retarded 
and  today  the  country  has  only  8,000,- 
000  inhabitants;  but  the  introduction 
of  dairying  is  changing  the  require- 
ments of  the  large  proprietors. 

Dividing  Estates 

The  dairy  ranches  are  run  on  a 
system  which  makes  the  familj'  of 
the  laborer  an  economic  asset,  instead 
of  an  economic  liability,  to  the  pro- 
prietor. The  great  dairy  ranches  are 
divided  into  many  small  units.  Over 
each  unit,  there  is  a  "dairyman"  who 
has  a  lump  appropriation  out  of  which 
to  employ  his  help  and  to  pay  his 
own  salary.  The  proi)rietors  of  these 
ranches  have  found  that  the  dairy- 
nu»n  with  families  ar(>  able  to  run  their 
units  more  economically  than  can 
the  bachellors  who  are  entirely  de- 
pendent upon  hired  assistants  in 
carrying  on  their  work.  As  dairying 
advances,  the  i)opulation  is  showing 
a  marked  tendency  to  advance  also, 
and  Mr.  Bullock  is  convinced  that 
dairying  will  bring  about  a  big  indus- 
trial (duing<^  in  the  eutire  land. 

While  in  South  America,  Mr.  Bul- 
lock sjxiut  several  yearj;  in  Chile  and 
in  Peru.  There  is  a  section  in  South- 
ern Chile,  he  said,  which  is  a  good 
dairy  country. 
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Scientific 
Creamery 
Glassware 


-That  combines 
quality,  econo- 
my and  service. 


KIMBLE  Creamery  Glassware  carries 
with  it  a  guarantee  of  quality  and  ac- 
curacy that  you  can  always  rely  on.  It 
is  backed  up  by  the  reputation  of  one  of  the 
largest  manufacturers  of  scientific  chemical 
and  laboratory  glassware  in  the  world. 

Milk  and  cream  test  bottles,  guaranteed  to 
meet  the  requirements  of  your  state  laws, 
burettes,  pipettes,  acid  bottles,  dippers,  grad- 
uates— everything  in  fact  in  the  glassware  line 
that  modern  scientific  dairying  requires — are 
all  made  to  a  high  and  exacting  standard  in 
our  large  factories  at  Vineland,  N.  J. 

Kimble  Creamery  Glassware  will  help  you 
with  your  tests  because  it  has  stood  ours.  If 
your  Jobber  doesn't  handle,  write  us  direct. 


Krijnble  Glass  Company 

^Vineland,  N.J.  Chicago.Ill.  New  York, N.Y. 
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B-K  Gives  Lowest  Bacteria 
Count  by  Effectively  Steri- 
lizing Pasteurizers  at  Small 
Cost. 

Scientific  investigation  has  proved  that 
the  large  interior  milk  surface  of  pasteur- 
izers should  have  at  least  15  pounds  of 
confined  steam  applied  for  thirty  minutes, 
to  produce  a  bacteria  free  apparatus.  This 
treatment  is  impractical.  It  would  ruin 
any  pasteurizer. 

You  can,  however,  with  a  B-K  rinse  get 
the  highest  degree  of  steriUzation.  It 
kills  bacteria  on  contact,  penetrates  the 
milk  sohds  and  destroys  the  bacteria  in 
them.   It  can  not  iniure  the  equipment. 

Therefore  everyone  who  is  conscien- 
tiously interested  in  keeping  bacteria 
count  down  after  pasteurization,  will  see 
the  efiiicacy  of  B-K  which  in  dilution  costs 
less  than  one  cent  per  gallon. 

Write  today  for  Bulletin  320A  explaining 
the  B-K  scheme  of  sterilization. 


GENERAL  LABORATORIES 

MADISON,  WISCONSIN 


CREAM  OR  BUTTER? 


Fine 

BUTTER 

WANTED 


MM 
■■ 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $3.00 

32  Bottle  Rack   3.10 

36  Bottle  Rack  3.20 

40  Bottle  Rack   3.30 

Special  8i7,es  can  be  made  on 
short  notice. 

Anderson  Chemical  Co. 

Litchlied,  Minnesota 


Factors  to  Consider  in  Determin- 
ing Question. 


During  recent  years  the  demand 
for  sweet  cream  by  city  dealers  has 
increased  largely.  The  demand  has 
increased  to  such  an  extent  that  some 
of  the  oldest  creameries  in  the  State 
which  manufacture  butter  only  are 
considering  selling  their  product  in 
the  form  of  sweet  cream.  There  are 
several  factors  which  should  be  con- 
sidered by  those  creameries,  par- 
ticularly those  plants  with  well- 
established  markets  for  their  butter, 
before  changing  their  present  method 
of  marketing  their  product.  Some 
of  the  chief  factors  which  should  be 
given  careful  consideration  are: 

1.  The  price.  The  marginal  dif- 
ference between  cream  and  butter 
must  be  sufficient  to  make  it  profitable 
to  ship  cream  as  compared  with  the 
manufacture  of  butter.  The  duration 
of  the  market  must  be  taken  into 
consideration  when  figuring  the  price 
or  the  amount  of  the  premium. 

2.  The  cost  of  handling  will  de- 
pend largely  upon  the  supply  area, 
location  of  factory  and  factory  man- 
agement. In  the  majority  of  plants 
the  cost  of  handling  cream  is  approxi- 
mately the  same  as  for  butter. 

3.  The  assurance  of  steady  and 
reliable  all-year-round  markets. 

4.  The  reliability  and  credit  stand- 
ing of  a  dealer. 

Effect  on  Butter  ' 

5.  The  probable  effect  on  the 
quality  of  the  butter.  When  a  cream- 
ery ships  a  part  of  its  product  as  sweet 
cream  and  the  remainder  of  the  cream 
is  manufactured  into  butter,  it  is 
generally  true  that  the  butter  is  not 
of  the  highest  quality  because  the 
best  quality  cream  is  shipped. 

6.  A  larger  amount  of  ice  must  be 
stored  for  handling  cream  than  for 
handling  butter. 

7.  Will  the  dealer  or  the  creamery 
furnish  cans? 

8.  The  cream  must  be  of  the  very 
highest  quality.  This  means  better 
care  of  the  cream  on  the  farm  and 
more  frequent  delivery  to  the  factory. 

Field  A^ent  Resigns 
Lionel  G.  Mulholland,  who  has  been 
wdth  the  Vermont  department  of 
agriculture  as  field  agent  in  mar- 
keting during  the  past  three  and  one- 
half  years,  has  tendered  his  resigna- 
tion, to  take  effect  April  1.5. 

During  this  time,  with  the  depart- 
ment, Mr.  Mulholland  has  tendered 
valuable  assistance  in  the  organiza- 
tion of  co-operative  dairy  plants  and 
in  the  marketing  of  their  products, 
lie  has  also  assisted  local  farmers  and 
local  associations  in  finding  profitable 
outlets  for  various  other  agricidtural 
products. 

Mr.  Mulholland  will  remain  in 
Vermont,  where  ho  will  establish  a 
Avholesale  business  in  dairy  products. 
He  will  also  develop  a  marketing 
service  for  a  number  of  dairy  ])lants. 
His  many  friends  in  Vermont  wish 
him  success  in  this  new  vontiirc. 
Headquarters  will  be  in  Montpelier. 


Patronize  Dairy  Record  Advertisers 


Marshfiold,  Wis.— The  McMillan 
cheese  factory,  located  four  miles 
north  of  Marshfiold,  and  occupied  by 
Walter  Podratz,  the  (;heosomakor,  has 
been  destroyed  by  fire.  Estimated 
loss  $3,500. 


HYQLOSS 


BUTTER  CARTONS 


They  Sell  the 

BUTTER 

11 

HY-GLOSS  Parafloning  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

■ 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 


IT  PAYS 


Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

2553  Monroe  St.,  N.  E.     Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
675  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 
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CALIFORNIA  CENTRAL  CREAMERIES 


Sweet  Cream  Butter  Specifications 

Raw  Material  Containers  and  Shipment 

All  miUc  and  cream  shall  be  carefully 
inspected  and  gi'aded  at  the  weigh  room. 
None  shall  show  either  foreign  flavor  or 
odor  or  more  than  .200  per  cent  acid. 

Patrons'  Cans 

Before  retm'ning  to  the  patrons  all  cans 
shall  be  properly  washed,  steamed  and 
dried. 

Handling  of  Cream 

Pasteurization — 

The  vat  test  of  cream  for  pasteurization 
shall  be  from  30  to  34  per  cent  butterfat. 

The  use  of  neutralizing  agents  of  any 
nature  will  not  be  permitted. 

The  cream  shall  be  pasteurized  by  hold- 
ing at  a  temperature  of  150  degi-ees  Fah- 
renheit for  thirty  minutes,  or  holding  at  a 
temperature  of  155  degrees  Fahrenheit 
for  twenty-five  minutes,  or  heating  to  from 
176  to  180  degrees  Fahrenheit  for  an  instant 
in  a  continuous  pasteurizer. 

Churning^ — 

The  cream  at  time  of  churning  shall  be 
sweet  and  clean  in  flavor  and  none  of  which 
shall  contain  or  shall  have  contained  more 
than  .200  per  cent  acid. 

Quality  and  Composition  of  Butter 

Flavor:      Characteristic,    mild,  sweet, 
clean. 

Body  and  Texture:    Firm  and  waxy. 
Color:  Light  straw  shade. 
Halt :  From  2  to  2^  per  cent. 
Fat :  Not  less  than  80  per  cent. 
Moisture:  Less  than  16  per  cent. 
Curd:  Less  than  one  per  cent. 


CALIFORNIA  CENTRAL  CREAMERIES 

San  Francisco  Los  Angeles  Saint  Paul  Chicago  New  York 


Butter  to  be  well  packed  in  paraffined  and 
parchment  lined  cubes,  holding  160  pounds 
each,  supplied  by  Cahfornia  Central  Cream- 
eries. 

Butter  to  be  shipped  on  refrigerator  car 
service  days  agreed  upon. 

Records 

Statement  giving  all  manufacturing  data 
to  be  sent  in  by  buttermaker  for  every 
chin-ning. 

Guaranty 

The  creamery  shall  guarantee  the  butter 
to  be  in  accordance  with  the  specifications. 

Payment 

Payment  shall  be  upon  a  differential 
price  per  pound  based  on  the  average  of 
New  York  daily  quotations  on  Extras  for 
the  week  during  which  the  butter  is  shipped. 
Pajanent  to  be  made  for  each  shipment  the 
day  after  arrival. 

Supervision  and  Assistance 

The  manufacture  of  the  butter  shall  be 
subject  to  the  inspection  of  the  authorized 
representative  of  the  California  Central 
Creameries,  who  will  maintain  a  well  qualified 
fieldman  to  supervise  the  manufacture 
and  render  all  possible  assistance  to  cream- 
eries agreeing  to  supply  butter  according 
to  their  specifications. 

Creameries  interested  may  secm-e  a  copy 
of  the  complete  specifications  and  any  other 
information  desired  by  -m-iting  the  California 
Central  Creameries  at  367  Grove  Street, 
St.  Paul,  Minn. 
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The  MENASHA 

CREAM  COOLING  TANK 

is  a  Sure  Guarantee  of  Sweet 
Wholesome  Cream 


Our  Method  is  New! 

A  cold  spray  drenches  the  top  of  the  can,  flows 
rapidly  down  the  sides  and  out  the  bottom,  cooling 
the  cream  as  it  goes. 

The  water  begins  its  cooling  process  at  the  top  of 
the  can  where  the  cream  is  warmest  and  the  water  is 
coldest. 

Every  cooling  can  is  equipped  with  a  stirring  rod, 
and  only  the  best  materials  are  used. 

Write  for  further  particulars  and  prices. 

Menasha  Wooden  Ware  Co. 


FACTORIES: 


Menasha 


Founded  1849 

Menasha,  Wisconsin 

Menasha,  Wis.        Ladysmith,  Wis. 
Warehouses  and  OflSces: 
Chicago  St.  Louis  Cincinnati 


Tacoma,  Wash. 
New  York 


UROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 

Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 


330  GREENWICH  ST.,  NEW  YORK 


REFERENCES:    Irvir«  National  Bank 
'    Ch.ilham  &  Phenix  National  Bank 
ridelily  Trust  Company 


E.  S.  PYBURN 
Western  Represcntativ* 
Waierloo,  lo^a,,  •,. 


Trade  Notes 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 


Sturgis,  S.  D. — At  the  annual  meet- 
ing of  the  Bear  Butte  Co-operative 
Creamery  Association  the  following 
officers  were  elected:  Wm.  Galvin, 
president;  Lee  Forbes,  secretary  and 
treasurer.  The  creamery  was  re- 
rented  to  W.  J.  Kampa  for  another 
year. 

Clinton,  Wis. — At  the  annual  meet- 
ing of  the  Maple  Grove  co-operative 
cheese  factory  the  following  officers 
were  reelected :  President,  Albert  Krek- 
low;  vice  preident,  Max  Starchaske; 
secretary  and  treasurer,  Ed.  W.  Muel- 
ler. 

Wittenberg,  Wis. — At  a  meeting  of 
the  Wittenberg  Co-operative  Dairy 
Company  the  following  officers  were 
elected:  Conrad  Aggen,  president; 
Ole  B.  Hagen,  vice  president;  Chris 
Slotten,  secretary;  Anton  Christian- 
son,  treasurer,  and  John  Nueske, 
director. 

Roscoe,  S.  D.— The  Heffern  Bros., 
who  are  connected  with  the  R.  E. 
Cobb  Produce  Co.  of  St.  Paul,  have 
opened  a  cream  station  here.  James 
Heffern  is  in  charge  of  the  cream  sta- 
tion, while  his  brother,  M.  J.  Heffern 
will  canvass  the  territory  and  buy 
the  cream. 

Baudette,  Minn. — At  a  meeting  of 
the  stockholders  of  the  Cloverleaf 
Creamery  the  following  officers  were 
elected:  Torger  Olson,  president ;Ar- 
thur  Tanem,  vice  president;  Einar 
Rydberg,  secretary,  and  C.  O.  Ness, 
treasurer. 

Hibbing,  Minn. — The  board  of  di- 
rectors of  the  Farmers'  Creamery  and 
Trading  Association  held  a  meeting 
and  elected  the  following  officers: 
John  P.  Hayden,  president;  C.  S. 
Knute  of  Maple  Hill,  vice  president; 
Mike  Saliminen  of  Hibbing,  treasurer. 

Weyerhaeuser,  Wis. — Louis  Larson 
and  O.  P.  Strum  of  Moose  Lake,  Minn, 
have  taken  charge  of  the  Weyerhaeus- 
(^r  creamery.  Mr.  Strum  will  be  the 
liuttermaker.  The  firm  will  be  con- 
ducted under  the  firm  name  of  the 
Cloverland  Creamery  Co. 

Princeton,  Minn. — The  R.  E.  Cobb 
Co.,  of  St.  Paul,  has  rented  the  build- 
ing formerly  occupied  by  George 
Kallas  as  a  candy  factory,  and  will 
open  a  cream  and  produce  station. 
W.  L.  Anderson,  of  Mora,  is  the  man- 
ager. 

Groton,  S.  D. — A  new  cream  station 
has  been  opened  in  the  building  occu- 
pied by  Ewald  Kuehnert  on  South 
Main  Street.  A  firm  from  Mitchell 
installed  the  station. 

Milton,  N.  D. — The  creamery  for- 
merly managed  by  Rindahl  and 
Gustenson  opened  for  ])usiness  April 
23  under  the  managemiMit  of  Gunnur 
Gustenson.  The  firm  will  be  known 
as  the  Gustenson  Brothers. 

Green  Bay,  Wis. — Work  on  an 
addition  to  the  plant  of  the  Fair- 
mont Creamery  (^ompany.  200  N. 
Broadway,  is  progressing  favorably 
and  indications  are  that  the  com- 
pany will  move  into  the  new  building 
l)y  June  L 

Sjjooner,  Wis. — A  co-oporativo 
cri^aniery  is  being  established  here. 
M(*ml)ers  of  the  organization  com- 
Jiiittee  are:  Janu's  F.  Chase  of  (^asey 
and  Ray  (^omstock  and  George 
Greenfield  of  Evergreen. 
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Seymour,  Wis. — The  Kielsmeirer 
ereamery,  formerly  Co-operative 
Creamery,  Dairy  and  Prodiu-e  Com- 
pany has  been  opened  for  business. 

jNIarshall,  Minn. — Local  farmers  and 
dairymen  eontemplate  forming  a  co- 
operative creamery. 

Manawa,  Wis. — The  Manawa 
cheese  factory,  owned  by  Manawa 
Dairy  Co.,  has  been  purchased  by 
Earl" McPeak  of  Platteville,  and  will 
be  reopened  after  necessary  repairs 
are  made  and  new  equipment  in- 
stalled. 

Faribault,  Minn. — The  new  cream- 
ery and  ice  cream  plant  of  H.  E. 
Voegel's  on  First  Avenue  and  Second 
Street,  which  was  constructed  during 
the  mnter,  is  now  completed  and  in 
operation. 

Ord,  Neb. — Frank  Piskoriski,  of 
Elyria  has  opened  a  cream  station 
here. 

Algona,  la. — At  a  meeting  the 
board  of  creamery  directors  voted  to 
accept  a  50  X  100  foot  site  donated 
by  A.  L.  Kleinpeter,  whereon  a 
creamery  building  32  x  70  feet  will 
be  erected. 

Hamilton,  Mont. — George  Irey  of 
Big  Stone  City,  S.  D.,  has  assumed 
the  management  of  the  Ravalli  cream- 
ery. 

Avalon,  Wis. — The  Avalon  Dairy 
Company;  incorporated  capital  stock, 
$6,000;  to  operate  a  dairy,  etc.;  J. 
McArthur,  L.  Ullius  and  H.  Jones. 

Iron  River,  Wis. — The  Oulu  co- 
operative creamery,  which  has  been 
closed  for  more  than  a  year,  was 
reopened  Mav  1,  under  the  manage- 
ment of  W.  "H.  Wellens  of  Albany, 
Mich. 

Overton,  Neb. — I.  F.  Burns  of  the 
Burns  &  Co.  department  store  has 
added  a  cream  station  to  his  business. 

Cozad,  Neb. — Ross  Kinnan  has 
purchased  the  R.  P.  Atkins  cream 
station  and  is  now  in  possession  of 
the  business. 

Roseau,  Minn. — The  Farmers'  Co- 
operative Creamery  Association  will 
erect  a  brick  and  hollow  tile  creamery 
building. 

Evansville,  Wis. — An  addition  is 
being  built  to  the  creamery,  and 
poultry  and  eggs  will  be  handled  there. 

Iron  River,  Wis.— The  Bayfield 
and  Sawyer  county  creameries  have 
organized  an  association,  the  object 
of  which  is  to  co-operate  in  the  ship- 
ping and  grading  5f  butter.  The 
company  will  be  called  the  Northern 
Wisconsin  Creameries'  Association, 
and  the  following  directors  were 
chosen:  C.  L.  Runberg.  Mason;  Otto 
Regelien,  Barksdale;  Maurice  Han- 
son, Washburn;  D.  R.  Fleck  Benoit; 
S.  D.  Campbell,  Grand  view;  Thomas 
Schuman,  Hay  ward.  Officers  are: 
C.  L.  R.  Dunberg,  president;  Otto 
Regelien,  vice-president;  Maurice 
Hanson,  secretary-treasurer. 

Hartington,  Neb. — D.  Oandy  has 
opened  a  new  cream  station  here. 

Red  Wing.  Minn.— W.  F.  Neff  has 
purchased  the  business  of  the  Red 
Wing  Produce  Co.  from  the  Red  Wing 
Pure  Food  Products  Co. 

Oconomowoc,  Wis. — The  Carnation 
Milk  Company,  a  concern  operating 
in  all  sections  of  the  United  States, 
is  preparing  to  move  its  main  office 
for  the  Eastern  district  from  (Miicago 
to  Oconomowoc,  Wis. 

Evansville,  Minn. — The  Evansville 
co-operative  creamery  has  purchased 
the  creamery  from  Unrvcy  Xorby  for 
So.oOO,  and  took  possession  April  1,5. 


FOUR 
REASONS 
WHY 
YOU 
SHOULD 
BUY 

The  MURRAY  Duplex 
Boiler 

Cost 

Owing  to  its  simple  design  and  construction,  the  Murray  DUPLEX  boiler 
is  as  cheap,  if  not  cheaper,  than  any  other  type  in  first  cost,  as  no  brick  walls 
are  required  and  no  expensive  foundations  are  necessary.  If  the  cost  of  the 
Murray  DUPLEX  boiler  erected  on  its  foundation  is  compared  with  that  of  a 
water-tube  or  horizontal  tubular  boiler,  plus  their  brick  walls  and  heavy 
foundations,  the  Murray  DUPLEX  boiler  will  be  found  to  be  cheaper  in  first 
cost,  particularly  if  compared  by  actual  and  not  rated  horse  powers. 

Safety 

Freedom  from  danger  of  explosion.  All  its  surfaces  are  cylindrical  and 
therefore  it  requires  no  stay  bolts  or  crown  bars.  The  shell  is  not  subjected 
to  any  external  heat  and  can  be  made  of  the  proper  thickness  to  withstand 
any  pressure. 

Simplicity 

The  tubes  are  straight  and  the  shell  and  furnace  simjile  cylinders,  therefore 
repairs  can  be  made  as  readily  as  on  the  simplest  type  of  boiler,  using  the 
most  ordinary  tools. 

Floor  Space  and  Head  Room 
The  Murray  DUPLEX  boiler  requires  less  floor  space  and  head  room  than 
any  other,  hence  more  horse  power  can  be  installed  in  a  given  space. 

Murray  boilers  are  good  boilers,  they  give  perfect  satisfaction  and  are  guaranteed. 
Distributed  by 

HAWKEYE  SUPPLY  COMPANY 

MASON  CITY,  IOWA 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  GODLEYJnc. 

ISif   Butter  and  Eggs  Anybody 

171  DUANE  STREET  -  -  NEW  YORK,  N.  Y. 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 


26 


THE  DAIRY  RECORD 


TALES  OF  A  GRANDAD 


Dairying   in   Middle   West  Since 
The  Days  of  Adam. 


By  J.  A.  Gronholm. 


(Continued  from  May  2  Issue.) 

Up  to  the  time  that  this  creamery 
was  started,  the  cream  was  set  in 
pans  from  three  to  four  inches  deep, 
and  these  pans  were  placed  in  the 
pantry  or  in  the  cellar,  if  they  had 
one,  and  left  there  for  the  cream  to 
raise.  It  was  then  skimmed  and 
churned  in  the  old  dash  churn  and 
the  butter  worked  in  the  regulation 
butter  bowl.  The  surplus  butter 
was  taken  to  town  and  sold  or  ex- 
changed for  whatever  the  farnier 
could  use  in  the  way  of  groceries 
or  other  necessities,  and  the  price 
received  varied  from  five  to  twenty 
cents,    according    to    the  season. 

However,  with  the  advent  of  this 
creamery,  this  method  of  raising  the 
cream  had  to  be  eliminated;  we  had 
no  means  for  testing  it. 

I  don't  know  who  introduced  the 
Fairlamb  can  but  that  was  the  first 
one  that  I  knew  anything  about. 
This  was  a  center  flue  tin  can  with  a 
glass  gauge  on  the  side  holding  about 
six  gallons  of  milk.  This  can  was 
filled  up  with  milk  and  placed  in 
water,  and  when  the  cream  raised 
it  was  measured  and  skimmed  by 
our  haulers  and  the  farmer  was  paid 
accordingly.  Later  on  the  "shot- 
gun" can  came  out  and  was  used  in 
the  same  manner;  this  also  had  a 
glass  gauge  through  which  the  cream 
line  was  visible  and  was  measured. 
This  method  worked  out  very  good 
for  some  time,  but  sooner  or  later  it 
was  discovered  that  there  were  ways 
for  the  farmer  to  beat  the  game,  and 


LOWENFELS 

BUTTER 

NEW  YORK 

348    GREENWICH  STREET 


many  did,  but  it  was  the  best  method 
at  hand,  and  was  continued  for 
several  years.  The  greatest  drawback 
was  that  the  cream  had  to  be  gath- 
ered every  two  days  since  the  hauler 
had  to  do  all  the  skimming  of  the 
milk,  and  the  expense  of  gathering 
was  considerable;  but  the  pi'ice  re- 
ceived compared  with  that  received 
for  the  dairy  variety  was  so  much 
more  that  farmers  felt  encouraged 
to  patronize  the  creamery,  and  the 
business  seemed  prosperous. 

Cheese  During  Winter 

There  was,  of  course,  a  dull  season 
then  as  well  as  now  in  the  creamery 
business,  the  winter  months,  but 
during  these  months  the  haulers 
coming  in  with  light  loads  gathered 
up  what  skimmilk  the  farmers  could 
spare  and  this  was  made  up  into 
cheese,  at  first  as  a  strictly  skimmilk 
cheese,  but  later  we  were  able  to 
incorporate  a  considerable  amount  of 
buttermilk,  which  made  quite  an 
improvement  over  the  strictly  skim 
variety,  and  I  am  pleased  to  state 
that  as  a  cheesemaker  of  that  period 
I  had  a  fairly  good  reputation. 

The  winter  of  1880  and  1881  was 
memorable  for  being  a  most  severe 
one,  mth  an  average  depth  of  snow 
of  over  three  feet.  As  a  result,  the 
creamery  business  was  anything  but 
good.  The  roads  were  almost  always 
impassable,  both  wagon  and  rail, 
and  several  times  it  was  necessary 
for  us  to  keep  our  stock  in  the  barn 
for  weeks  at  a  time,  carrying  water 
and  feed  to  them.  The  water  had 
to  be  hauled  from  the  river  at  times, 
about  a  mile  from  the  creamery  and 
barn.  Incidentally,  I  might  add 
that  one  of  these  trips  to  the  river 
nearly  ended  my  career  as  a  creamery 
man.  I  had  just  about  filled  my 
twenty  cans  with  water,  when  step- 
ping to  the  edge  of  the  hole  I  placed 
my  foot  on  a  loose  piece  of  ice  and 
I  went  in  head  first,  but  with  the 
assistance  of  a  man  there  getting 
our  ice,  I  got  out  O.  K. 

Baths  Not  Relished 

I  had  never  been  a  believer  in 
baths  during  the  winter  time,  due 
perhaps  to  the  limited  facilities  at 
hand  in  those  times  for  taking  them, 
and  this  involuntary  cold  bath  that 
I  had  just  taken  confirmed  by  belief 


in  this  respect,  especially  in  the  cold 
plunge  variety  in  a  temperature 
of  twenty  degrees  below  zero.  And 
when  people  start  telling  me  that 
they  are  in  the  habit  of  taking  cold 
plunges  every  morning,  I  am  re- 
minded of  the  only  real  cold  plunge 
that  I  took,  and  I  have  never  had 
any  desire  to  take  another  one. 
Having  been  blessed  with  fairly  good 
health  all  my  life  I  have  never  seen 
the  necessity  of  suffering  shocks  of 
this  kind  just  for  fun,  for  I  assure 
you  that  I  did  not  see  anything  funny 
in  my  experience. 

Gets  Fed  Up 

The  summer  of  1881  was  a  repeti- 
tion of  the  previous  year  as  far  as 
my  duties  were  concerned,  except 
that  with  the  increased  volume  of 
business  we  had  accordingly  more 
work  to  do.  While  I  was  young  and 
strong  and  willing  to  do  all  I  could, 
they  seemed  to  be  willing  to  let  me 
do  all  I  could  do.  This  steady  hard 
grind,  together  with  being  inside  from 
four  in  the  morning  till  sometimes 
twelve  and  even  one  o'clock  the  next 
morning  waiting  for  haulers,  com- 
menced to  affect  my  strength,  and 
by  the  end  of  the  season  I  had  lost 
thirty  pounds  in  weight.  The  "new- 
ness" and  novelty  of  the  work  had 
by  this  time  more  or  less  worn  off, 
and  it  had  developed  into  real  hard 
work.  In  other  words,  my  enthusi- 
asm had,  to  a  great  extent,  cooled 
off  on  creamery  and  cheese  work. 

You  will  not  wonder  at  this  when 
you  consider  that  after  working  hard 
all  day  until  sometimes  ten  o'clock 
at  night,  some  poor  hauler,  who  had 
perhaps  been  floundering  around  in 
the  mud  all  day,  would  drift  in 
along  about  midnight,  and  it  was  up 
to  me  to  take  care  of  his  cream  and 
wash  his  cans,  so  that  he  could  start 
out  early  the  next  morning. 

Hauler  Beats  Him  To  It 

One  time  I  waited  for  one  of  these 
fellows  until  one  A.  M.,  and  I  had  a 
good  lecture  flxed  up  for  him  when  he 
.should  show  up, — a  lecture  which 
would  either  precipitate  a  fight  (which 
I  was  in  good  humor  to  accommodate 
him  with),  or  for  all  time  eliminate 
this  late  arrival  business.  But  the 
greeting  that  I  received  from  him 
when  he  drove  up  changed  my  feel- 
ings, or  at  any  rate  modified  them. 
"You  can  take  this  cream  hauling 
and  (censored);  I  am  through,"  and 
the  air  became  lurid  with  blasphemy 
for  about  ten  minutes  before  he 
could  tell  me  his  story.  It  seems 
that  he  had  more  or  less  trouble 
negotiating  the  roads  all  day  in  the 
heavy,  sticky  gumbo,  and  to  make 
matters  worse  he  had  tried  to  cross 
the  "Black-Cat"  Creek  at  the  usually 
bad  fording  place  at  high  tide,  and 
had  tipped  over  in  the  middle  of  the 
creek,  losing  about  half  his  load,  and 
ho  had  been  in  the  creek  about  two 
liours  fishing  out  cans  and  his  team 
and  wagon. 

After  a  conference  with  John  Wal- 
lace and  Sam,  ho  finally  decided  to 
continue  his  work.  You  see  $2.00  per 
day  for  team  and  man  in  those  davs 
were  not  hanging  on  every  bush,  and  a 
man  with  a  family  to  support  thought 
twice  before  throwing  up  a  job  at  even 
less  than  that. 

Ah!  Ilaf  Romance 

There  was,  of  course,  a  social  as 
well  as  a  sentimental  feature  con- 
nected with  my  life,  that  so  far  I 
liavo  overlooked,  and  which  played 
no  small  part  in  making  my  work 


The  Ideal  Creamery  Pump  J^f:^^l^£:SlV.f'^ltSiy'''S. 

First,  it  is  easily  taken  apart  for  cleaning  or  replacement  of  parts.  The  Rotor 
separates  at  the  back  of  the  casing  so  dissembling  is  simply  and  quickly  made. 
Second,  corrosion  is  absolutely  impossible.  Built  of  bronze,  it  is  the  most  san- 
itary pumping  equipment 
a  creamery  can  have. 
Besides,  it  embodies  the 
well-known  Viking  fea- 
ture of  having  but  two 
moving  parts.  This  ma- 
terially reduces  wear  and 
replacement  of  parts. 
Nothing  to  get  out  of 
order.  Nothing  to  cause 
trouble. 

Order  from  any  creamery  sup- 
ply house.    Send  for  catalog. 


VIKING  PUMP  CO. 


Cedar  Falls,  Iowa 
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agreeable.  There  were  times,  espec- 
ially in  the  ^^^nter  months  tliat  we 
had  more  or  less  time  evenings  to 
diversify  our  thoughts  along  these 
lines,  and  at  this  time  the  roller 
skating  fad  was  at  its  height.  This, 
together  with  dancing  and  other  social 
entertainments,  was  indulged  in  as 
often  as  our  limited  time  would  per- 
mit. 

I  am  now  approaching  delicate 
ground,  and  it  ^\"ill  perhaps  not  be 
safe  to  give  you  all  the  details  of  my 
sentimental  nature  during  these  years. 
Some  one  maj"  read  it  that  was  and 
still  is  interested  in  it  in  a  moderate 
degree  at  least. 

Olof  Rundgren.  our  friend,  had 
two  girls  and  one  boy.  One  of  the 
girls  was  about  my  own  age.  the 
other  two  years  younger,  and  the  boy 
about  ten  years  younger  still.  These 
people  and  our  famih-  were  always 
on  intimate  terms,  and  from  the 
start  I  became  intensely  interested 
in  the  oldest  daughter,  and  I  tried 
in  many  ways  to  get  her  interested 
in  me,  but  for  years  it  seemed  to  me 
a  hopeless  task. 

To  be  Continued.) 


Move  to  Larger  Quarters 
Louis  F.  Xafis.  Inc..  the  well- 
known  manufacturers  of  high  grade 
scientific  glass  apparatus  for  testing 
milk  and  its  products,  have  reeently 
moved  from  their  old  address.  544 
Washington  Blvd.,  Chicago,  where 
they  have  been  located  for  the  past 
twelve  years,  to  better,  larger  quar- 
ters at  17-23  North  Desplaines  Street. 
Chicago,  about  two  blocks  west  of 
their  old  location.  Their  steadily 
increasing  business  has  caused  them 
to  outgrow  their  old  space  and  they 
have  doubled  their  space  in  the  new 
location  so  they  can  render  better 
ser\-ice  and  take  care  of  a  considerable 
increase  of  business. 


Xorthwood.  la. — Armour  &  Co. 
have  opened  a  cream  buying  station 
here.  ha\ing  rented  a  building  on 
West  Main  Street  for  temporary 
quarters.  Louis  H.  Beach,  formerly 
buttermaker  at  the  local  creamery, 
has  been  appointed  local  agent  of  the 
company.  Shipments  are  made  to 
Mankato,  Minn. 

Lincoln,  Xeb. — A  general  meeting 
of  the  Lancaster  County  Milk  Pro- 
ducers' League  was  held  and  a  plan 
to  appoint  a  committee  to  broach  the 
subject  of  a  new  cheese  factory  to  the 
Chamber  of  Commerce  was  endorsed. 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "DandeUon  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quality. 


pANMLlOM 

Butter,  Color 


At  the  last  wonderful  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "DandeUon"  users  and  eight  of  the  ten  Banner  Winners  were 
"Dandelion"  enthusiasts. 

Dandelion  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  County.  You  are 
sure  to  like  it  for  these  reasons : 


Never  Gets  Rancid 

Colors  More  Butter  to  Gallon 


Doesn't  Affect  Flavor 
Leaves  No  Sediment 
Never  a  Failure 


Dandelion  Butter  Color  is  purely  vegetable  and  fviUy  meets  all  Food  Laws- 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 

BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 


28 


THE  DAIRY  RECORD 


PREPARE  CONSTITUTION 


New  Munich  Creamery  Co.,  New  Munich,  Minn. 

We  are  on  the  Job  ^%!^lZ:^£f^^ 

Hofiman  Co-operative  Creamery  Association  HofEman,  Minn. 

Thief  River  Co-operative  Creamery  Co  Thief  River  Falls,  Minn. 

Max  Sie^el.  Danube,  Minn. 

Kolbert  Dairy  Co  Redwood  Falls,  Minn. 

Sac  City  Creamery  Co  Sac  City,  Iowa. 

Watertown  Co-Operative  Creamery  Association  .  .  .  .Watertown,  Minn. 

Lancaster  Creamery  Association  Lancaster,  Minn. 

Plainview  Co-operative  Creamery  Association  Plainview,  Minn. 

KAMPFER  &  COMPANY 


1380  BLAIR 
STREET 
C.  W.  KAMPFER.  Engineer 


Creamery  Engineers 


SAINT  PAUL 
MINN. 


Phone  Midway  2967 


MAX  BUETOW.  Detign 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE—COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised — WRITE  TO 

Western  RepresoniniUo     Q.  DIEDRICH,  AlbcrtLea,  Minii. 

REFERENCES:  Fidelity  International  Trust  Co.,  American  Exohaago  National  Bank 
Bank  ot  Munluittan  Company;  Columbia  Bank 


Committee  Outlines  Rules  Gov- 
erning N.  C.  B.  A. 


two 
and 

fol- 


The  following  is  the  constitution 
and  by-laws  as  amended  and  adopted 
at  the  twenty-third  annual  conven- 
tion of  the  National  Creamery  But- 
termakers'  Association: 

Article  L  The  name  of  this  asso- 
ciation shall  be  the  National  Cream- 
ery Buttermakers'  Association. 

Article  II.  The  purpose  of  this 
association  shall  be: 

1.  To  co-operate  with  and  assist 
State  organizations  of  buttermakers 
and  to  promote  better  co-operation 
between  the  National  Creamery  But- 
termakers' Association  and  other 
dairy  organizations. 

2.  To  co-operate  with  producers 
and  producers'  associations. 

3.  To  improve  the  quality  of  the 
American  butter  so  it  will  he  known 
on  the  world's  market  as  a  product 
superior  to  that  manufactured  in 
any  other  country. 

4.  To  promote  and  encourage 
better  education  among  the  American 
buttermakers. 

5.  To  promote  efficiency  and  to 
eliminate  inefficient  creamery  opera- 
tors. 

Two  Memberships 
Article  III.     There  shall  be 
kinds    of    membership,  active 
associate. 

1.  Active    Membership— the 
lowing  are  eligible  for  active  mem- 
bership : 

(a)  Any  buttermaker  who  is  an 
active    member    of    a  recognized 

State  buttermakers'  association. 

(b)  Any  capable  buttermakers  of 
not  less  than  three  years'  practical 
experience — one  month's  training  in 
a  dairy  school  will  be  considered  as 
equivalent  to  two  months'  practical 
creamery  experience.  Not  more  than 
one  year  of  practical  experience  can 
be  substituted  by  dairy  school  experi- 
ence. 

(c)  Any  dairy  inspector  who  pre- 
vious to  his  appointment  was  a  prac- 
tical buttermaker,  or  who  is  instruct- 
ing in  the  science  of  buttermaking. 

(d)  Any  dairy  instructor  who  is 
teaching  any  sub.iect  directly  relating 
to  the  science  of  buttermaking. 

2.  Associate  Membership — Any 
director  of  a  creamery  or  any  butter 
dealer,  solicitor,  salesman,  or  any 
one  else  who  takes  an  interest  in 
dairy  problems  is  eligible  as  an  asso- 
ciate member. 

Actives  Only  Voters 
Article  IV.  All  members  of  the 
association  share  in  the  same  benefits 
and  privileges  except  that  only  active 
members  can  vote  and  hold  office  as 
directors.  Each  active  member  may 
cast  one  vote  on  all  matters  pertain- 
ing to  the  business  of  the  association 
and  for  the  election  of  officers,  or  a 
State  buttermakers'  association  may 
elect  or  appoint  one  or  more  repre- 
sentatives who  will  vote  for  all  mem- 
ber's of  the  State  association  which 
he  or  they  represent,  ])rovided  said 
assotnation  has  paid  to  the  National 
Association  the  required  membership 
fee  for  all  its  members.  Such  dele- 
gates must,  before  the  opening  of 
the  convention,  present  proper  cre- 
dentials stating  the  number  of  mem- 
bers (^ach  delegate  will  r(q)resenl. 

Arti(^le  V.  A  membersliii)  fee  of 
fl.OO  i)er  year  shall  be  cliargcnl  from 
each  active  or  associate  member. 
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Board  of  Directors 

Article  VI.  The  affairs  of  this 
association  shall  be  managed  by  a 
board  of  five  directors  who  shall  be 
elected  by  ballot  and  serve  for  three 
years,  except  those  elected  the  first 
year,  when  one  shall  be  elected  to 
serve  for  one  year,  two  for  two  years 
and  two  for  three  years.  The  direc- 
tors shall  immediately  after  the  elec- 
tion to  office  elect  from  within  their 
own  number,  a  president,  a  vice- 
president,  and  a  treasurer,  and  shall 
engage  a  secretary  who  may  or  may 
not  be  a  member  of  the  board  of 
directors  or  an  active  member  of  the 
National  Creamery  Buttermakers'  As- 
sociation. 

Article  VII.  The  National  Cream- 
ery Buttermakers'  Association  shall 
hold  an  annual  convention  and  at 
this  convention  conduct  a  fresh- 
butter  contest,  a  cold-storage-butter 
contest,  and  a  butter  judging  contest. 
The  butter  for  the  cold-storage-butter 
contest  shall  be  called  for  during  the 
months  of  June,  when  it  shall  be 
scored  by  the  official  judges  and 
immediately  placed  in  cold  storage 
until  shortly  before  the  annual  con- 
vention, when  it  shall  be  rescored. 
Judging  Contests 
Article  VIII.  Any  recognized  State 
buttermakers'  association  may  send 
a  team  of  three  members  to  compete 
in  the  butter  judging  contest.  The 
results  shall  be  calculated  by  adding 
the  number  of  points  the  contestant 
differs  from  the  score  of  the  official 
judges  to  the  number  of  points  the 
contestant  differs  in  placing.  The 
contestant  coming  closest  to  the 
judges  is  the  winner.  Example:  Sup- 
pose a  tub  is  scored  94  and  placed 
as  third  by  the  judges  but  scored  92 
and  pleed  as  sixth  by  the  contestant; 
the  latter  is  then  scored  off  two  plus 
three,  or  five  points.  Ties  shall  be 
broken  according  to  the  rules  adopted 
by  the  American  Dairy  School  Asso- 
ciation for  the  regulation  of  Students 
Dairy  Produce  .Judging  Contests. 
Scoring  Contests 
Article  IX.  The  twenty-pound 
butter  tub  shall  be  considered  as  the 
standard  size  for  all  exhibits. 

Article  X.  Only  one  tub  of  butter 
may  be  entered  by  each  member,  and 
it  shall  be  made  by  the  exhibitor 
himself  and  be  taken  from  a  churning 
of  not  less  than  two  hundred  pounds 
of  butter.  A  statement  to  that  effect 
shall  be  signed  by  the  exhibitor. 

Article  XI.  The  official  judges 
shall  consist  of  three  recognized  but- 
ter judges  and  shall  be  appointed  by 
the  board  of  directors. 

Butter  Awards 
Article  XII.  A  gold  medal  for  the 
highest  scoring  tub,  and  a  silver 
medal  for  the  second  highest  scoring 
tub  shall  be  offered  in  the  fresh-butter 
contest  and  in  the  cold-storage-butter 
contest,  the  premiums  on  the  latter 
to  be  awarded  on  the  second  scoring. 
Suitable  State  premiums  shaU  be 
offered  for  the  highest  score  in  the 
regular  convention  contest  provided 
the  State  has  twenty  or  more  (exhibits 
in  a  class.  Diplomas  shall  be  given 
to  all  exhibits  scoring  94  or  above. 
A  banner  shall  be  awarded  to  the 
State  obtaining  the  highest  average 
score  calculated  as  follows:  The  ten 
highest  tubs  for  each  State  shall  be 
averaged  for  the  storage  butter  scored 
in  June,  for  the  storage  butter  scored 
at  the  convention,  and  for  the  fresh 
butter  scored  at  the  convention.  The 
average  of  these  three  average  scores 


Keep  It  Handy 
Use  It  Often 
It  Pays 

If  it  so  happens  that  you  hav- 
en't this  stencil,  write  for  it 
today.  Address:  The  Peter 
Fox  Sons  Co.,  Fulton  Market, 
N.  E.  Cor.  May  St.,  Chicago. 


THE  PETER  pQX  SDNS 

A1743  CHICAGO 


mUR.  DAHLSTEOM 
.ECHITECT  ^  ^  ^  h 


S05  ESSEX  BUILIDIHG 


SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M,  RITTENHODSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  FTEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 

Commercial  Agencies  and  The  Dairy  Record 
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Are  You  Looking  for  a  Market 


That  can  handle  your  butter  fifty- 
two  weeks  in  the  year  where 
full  weights  and  returns  will 
give  you  a  feehng  of  complete 
satisfaction. 

If  you  are  looking  for  such  a 
place,  you  will  find  it  at  Hoar's 
in  Chicago. 


Your  satisfaction  is  a  specialty  with  us.    Start  shipments  rolling  our 

way  at  once. 

J.  H.  HOAR  &  COMPANY 

— ^— — — — — —  "The  House  With  a  Knouin  Reputation" 

174  West  South  Water  St.  CHICAGO,  ILL. 

REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fully  reaUze 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt, 
etc.,  in  stock  at  Minneapohs 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 

BUILDERS  EXCHANGE      •      MINNEAPOLIS,  MINN. 


ESTABLISHED  1879 

Russel  Crego  &  Son 

Wholesale  BUTTER  and  CHEESE 

WANT  ALL  GRADES 

167  CHAMBERS  ST.  -:-  NEW  YORK 


shall  constitute  the  final  average. 

Article  XIII.  The  directors  are 
authorized  to  organize  sections  of  the 
National  Creamery  Buttermakers'  As- 
sociation. Such  sections  shall  be 
permitted  to  elect  officers,  to  hold 
annual  conventions  and  to  conduct 
contests  in  accordance  with  the  con- 
stitution. 

By-Laws 

Article  I.  The  duties  of  the  direc- 
tors shall  be  to  employ  a  capable 
auditor  who  shall  audit  the  accounts 
of  the  treasurer  and  present  a  report 
of  the  same  to  be  read  at  the  annual 
meeting.  They  shall  furthermore 
produce  a  place  to  hold  meetings, 
and  make  arrangements  for  reception 
committees,  hotel  rates,  halls  and  all 
necessary  preliminary  arrangements 
for  each  and  every  meeting. 

Article  II.  If  at  any  time  a  con- 
dition arises  that  in  the  judgment  of 
the  directors  requires  special  con- 
sideration they  are  hereby  authorized 
to  use  the  funds  of  the  association 
for  such  purpose. 

Article  III.  The  duties  of  the 
president  of  this  association  shall 
be  to  preside  at  all  meetings.  He 
shall  appoint  all  committees  and  sign 
all  orders  drawn  on  the  treasury. 

Article  IV.  The  duties  of  the  vice- 
president  shall  be  the  same  as  those 
prescribed  for  the  president,  in  case 
of  the  inability  of  the  president  to 
perform. 

Duties  of  Secretary 

Article  V.  The  duties  of  the  secre- 
tary of  this  association  shall  be  to 
keep  a  complete  and  accurate  record 
of  the  proceedings  of  this  association, 
and  to  attend  all  meetings,  to  keep  a 
correct  account  of  the  money  received, 
all  money  paid  into  the  hands  of  the 
treasurer,  and  to  receive  his  -receipt 
therefor,  and  to  countersign  all  orders 
for  money  drawn  on  the  treasurer. 
He  shall  procure  a  record  book  and 
suitable  set  of  blanks  for  his  office. 
He  shall  make  a  full  and  complete 
report  at  each  annual  meeting  of  the 
correct  state  of  the  finances  and 
standing  of  the  association.  He  shall 
also  procure  certificates  of  member- 
ship and  every  person  joining  shall 
receive  one,  signed  by  the  president 
and  countersigned  by  the  secretary. 
The  secretary  will  in  addition  thereto 
perform  such  other  duties  as  may  be 
assigned  by  the  directors. 

Article  "VI.  The  duties  of  the 
treasurer  shall  be  to  faithfully  care 
for  all  money  intrusted  to  his  keeping, 
pay  the  same  only  on  receipt  of  an 
order  signed  by  the  president  and 
countersigned  by  the  secretary.  He 
sliall  file  with  the  president  of  the 
association  all  bonds  required  by  the 
constitution  of  this  association.  Ho 
]nust  make  at  the  annual  meeting  a 
detailed  statement  of  the  finances 
of  this  association.  lie  must  keep  a 
regular  book  account,,  and  his  books 
shall  bo  open  for  inspection  at  any 
time  by  any  member  of  the  associa- 
tion. 

Treasurer's  Bond 
Article  VII.  The  treasurer  of  tliis 
association  shall  immediately  upon 
his  election  to  office  give  bonds  for 
the  sum  of  $5,000,  tlie  cost  of  wliicli 
sliall  bo  paid  by  the  association,  this 
boiul  to  be  held  by  the  ])resident  of 
the  association.  The  outgoing  treas- 
urer shall  turn  over  to  the  in-coming 
tr(!asurer  within  thirty  days  after  the 
ohiction,  all  records,  accounts,  and 
money  belonging  to  the  association. 
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Article  VIII.  This  constitution  and 
by-laws  shall  be  in  operation  and  in 
full  force  immediately  after  its  adop- 
tion. 

Article  IX.  These  articles  may  be 
amended  or  rescinded  at  any  annual 
meeting  or  at  any  special  meeting  on 
ten  days  notice  given  by  the  secretary 
to  the  members  of  the  association, 
by  a  two-thirds  vote  of  the  members 
of  the  association  present.  Members 
represented  by  a  delegate  are  con- 
sidered as  being  present  at  any  meet- 
ing. 


GOOD  CREAM  COUNTS 


Creamery    Has    Heart  to 
Talk  With  Patrons. 


Heart 


A  "heart  to  heart"  talk  with  its 
patrons  featured  the  announcement 
of  the  plans  of  the  New  Banner  co- 
operative creamery,  Oakland,  Minn., 
to  start  daily  receiving  of  cream. 

The  "talk"  is  interesting,  for  it 
contains  good  common  sense  infor- 
mation.   It  reads  as  follows: 

Clean,  sweet  cream  makes  good 
butter. 

Good  butter  brings  a  good  price. 
If  we  can  make  better  butter,  we 
can  pay  you  more  money. 

A  single  bacterium  as  it  exists  in 
freshly  drawn  milk  will  increase  seven 
hundred  and  fifty  fold  in  twenty-four 
hours  at  70  degrees  temperature. 
At  50  degrees  it  will  increase  very 
slowly.  Therefore,  cool  your  cream 
thoroughly  and  keep  it  cool  until 
delivered  to  your  creamery. 

Asks  Daily  Delivery 

Your  creamery  is  now  receiving 
one  cent  per  pound  of  butter  over 
the  New  York  top  market  quotati«n, 
day  of  arrival.  That  means  no  less 
than  fifteen  hundred  to  eighteen 
hundred  dollars  a  year  more  to  our 
patrons;  but  our  butter  must  score 
from  93  to  94  points.  This  premium 
of  one  cent  will  be  cut  off  if  we  do 
not  come  up  to  the  mark. 

Beginning  May  1  your  creamery 
will  take  in  cream  six  days  a  week, 
and  we  urge  our  patrons  to  co-operate 
with  us  by  clubbing  together  with 
their  neighbors  and  getting  the  cream 
to  the  creamery  every  morning.  No 
sour  cream  will  be  accepted. — The 
New  Banner  Co-operative  Creamery, 
C.  R.  Knudson,  President;  James 
Jensen,  Secretary. 


W arehousin^  Law 

A  new  warehousing  law,  passed  by 
the  recent  Minnesota  legislature, 
paves  the  way  for  greatly  simplifying 
one  phase  of  the  shipping  problem  of 
farmers  and  their  co-operative  asso- 
ciations. Provision  is  made  for  bond- 
ing and  licensing  warehouses  and  for 
issuance  of  receipts  which  are  to  be 
negotiable.  Shipping  point  inspec- 
tion by  warehousemen  is  made  a 
condition  upon  such  license.  Where 
warehousemen — the  law  is  permissive 
only — operate  under  it,  local  storage 
and  financing  of  the  movement  of  the 
crops  will  be  facilitated,  proponents 
say.  The  act  will  be  administered 
by  the  State  department  of  agricul- 
ture, of  which  N.  J.  Holmberg  was 
reappointed  commissioner  for  four 
years. —  Minnesota  Farm  Bureau 
News  Service. 


If  You  Make  90  Score  Butter 

BOSTON  is  the  best  market  in  the 
United  States  for  this  grade  and 
our  outlet  is  unlimited — 
Long  lines  sell  best. 

A.E.MILLS^SON 

Successors  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  COMMERCIAL  ST. 

BOSTON 


The  ADVANTAGE  of  a  YORK  COMPRESSOR 

Refrigeration  to  be  profitable  must  of  course  be  dependable. 

The  YORK  Compressor  is  so  constructed  that  it  is  most 
economical  in  the  use  of  ammonia,  and  the  cost  of  the  up-keep 
is  very  small.  We  would  like  to  show  you  many  letters  on  these 
points. 

The  YORK  is  the  dependable  and  economical  compressor 
of  the  refrigeration  world.  Why  not  install  one  this  year  in  your 
creamery? 

Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


Lexington,  Neb. — The  Grand  Is- 
land Creamery  Company  has  opened 
a  cream  station  here.  4 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 


32 


THE  DAIRY  RECORD 


Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris^  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative— EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co.,inc. 


™D°SliJ  Butter^  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

IFiH  yVot  Corrode  in  Contact  tvitli  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  GO. 

WAUKESHA,  WIS. 


Pills 


V  Prescriptions 
Dr  Squirt 


With  a  nice  little  April  storm  right 
at  our  hip  we  blew  into  the  town  of 
Spooner,  Wis.,  on  Friday,  April  the 
13th  (get  that  date,  boys?),  but  as 
the  hoodoo  and  every  one  else  but 
the  good  live  guys  in  that  town  were 
snowed  under  that  day,  we  got  busy 
and  made  a  big  day  of  it  regardless 
of  the  spooky  coincidence. 


In  the  lobby  of  the  postoffiee  we 
bumped  into  Ed  Donnelly,  local 
booster,  who  began  telling  us  about 
his  town  at  once.  "A  bunch  of  Iowa 
tourists  are  camping  in  the  park," 
he  said.  "They  were  anxious  to  see 
our  country  and  came  out  early." 
"Early  is  right,"  said  one  of  these 
tourists,  as  he  waded  around  town 
armed  with  an  Iowa  calender  which 
he  was  going  to  compare  with  one 
of  the  Wisconsin  variety  to  see  if 
the  seasons  lined  up  anywhere  near 
alike.  But  he  said  that  his  hay 
fever  was  better  since  he  struck 
Wisconsin,  and  that  while  a  little 
thing  like  an  April  Wisconsin  brand 
snowstorm  failed  to  worry  him  much, 
he  did  wish  that  the  sun  would  come 
out  and  put  the  run  to  the  snow  snakes 
that  he  heard  so  much  aboiit  while 
back  in  Iowa. 

Donnelly  says  to  us,  "We  have 
some  real  boxing  matches  up  here, 
right  along, — seconds,  managers,  ref- 
erees, sponge  tossers,  'n  everything. 
One  bird  from  up  in  the  Bayfield 
fruit  belt  named  Godfrey  Johnson, 
who  gets  his  training  firing  a  locomo- 
tive on  the  Omaha,  always  goes  into 
a  fight  with  the  best  intentions  in 
the  world  of  walloping  some  of  these 
fancv  stepping  tiddledy-wink  bo.xers 
into  "a  state  of  coma,  but  by  the  time 
he  has  got  steam  up  they've  run  out 
of  gas  trying  to  hand  him  the  K.  O. 
The  ten"  rounds  have  been  fit  oiit 
and  the  battle  is  over.  'Make  it 
twenty,  thirty,  or  forty  rounds,'  says 
this  understudy  of  Battling  Nelson, 
'and  give  a  real  man  a  chance,'  but 
it  isn't  being  done  any  more  so,  in 
order  to  win  a  fight  or  two  this 
season.  Chief  Eat-Em-Up-Punch  will 
have  to  string  his  fights  out  three 
of  ten  rounds  each  on  the  same  even- 
ing and  make  the  fighter  with  the 
largest  insurance  policy  furnish  the 
big  thrill  in  the  third  bout." 

Donnelly  gave  us  some  village  his- 
tory, while  abo\it  it,  that  was  tlu> 
real  stuff.  It  seems  as  though  a 
f(nv  years  ago  some  of  the  pra,ctical 
jokers  about  town  elected  a  railroad 
man,  one  Pat  M alloy,  to  the  exalted 
office  of  police  .judge,  just  in  a  joshing 
way,  of  course.    But  it  was  no  joke 
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with  Malloy, — not  so  that  any  one 
could  notice  it.  Prior  to  the  time 
of  Pat's  election,  people  in  Spooner 
knew  that  there  were  speed  laws  in 
some  parts  of  the  State  because  they 
had  seen  it  in  the  papers,  but  that 
did  not  apply  to  their  town,  not  at 
all.  So  when  Malloy  told  the  cop  to 
bring  in  the  traffic  violators  no  one 
got  noticeably  excited,  and  when  one 
day  the  cop  brought  in  the  two  village 
cut-ups  for  trial,  charged  with  speed- 
ing, the  thing  was  regarded  as  a 
lark.  "Hello,  Pat,"  chirped  the 
prisoners,  "how  you  feeling  today?" 
"Fine,"  said  Pat,  "twenty-five  dollars 
and  costs;  how  ye  feeling  yerselves? 
And  if  yez  don't  take  off  yer  hats 
instanter,  I'll  fine  yez  two  hundred 
for  contempt  of  Court.  Yez  guys 
elected  me  to  enforce  the  law  and  I 
can't  think  of  any  better  time  to 
start  than  right  now,"  and  thus  Pat 
made  the  streets  of  Spooner  safe  for 
the  much  harried  pedestrian. 


The  creamery  up  at  Beaudette, 
Minn.,  is  ha^'ing  quite  a  battle  to  keep 
going.  We  met  the  operator  up  there 
and  he  seems  to  be  up  and  a  coming 
right  along,  as  most  everybody  in  the 
peppy  north  is,  but  the  local  price  of 
milk  is  high  and  lot  of  it  is  sold  right 
in  town,  which  is  a  substantial  little 
city  of  about  two  thousand  inhabi- 
tants. Cream  stations  are  also  bid- 
ding for  this  cream  business  so  the 
local  creamery  has  competition  at 
every  turn  and  there  is  not  enough 
cream  delivered  at  the  creamery  to 
enable  the  plant  or  its  operator  to 
work  to  the  best  advantage  as  yet. 


However,  the  people  up  there  are 
getting  active  now  and  are  getting  all 
set  to  make  a  drive  for  more  and  bet- 
ter cows.  This  work  is  already  under 
way.  The  work  is  being  done  through 
the  farm  bureau. 


Norman  Severson,  a  local  contract- 
or at  Graceton,  Minn.,  several  miles 
from  Beaxidette,  told  us  that  he  ex- 
pected to  build  a  new  creamery  there 
in  the  spring.  Severson  says  that 
silos  are  fast  coming  into  style  up 
there  and  he  was  looking  up  a  good 
source  of  silo  supplies  while  in  the 
cities  in  March.  Hi  Test  Smeltzer  is 
the  president  of  the  bureau.  Mr. 
Swaagstra  is  the  secretary,  and  And. 
Hanson,  an  Irishman,  is  at  the  head  of 
the  dairy  department,  and  they  are  all 
pulling  together  to  get  things  done.  A 
herd  of  seventy-five  cows  was  recently 
given  the  T.  B.  test  and  only  one 
critter,  the  plumpest  one  in  the 
bunch,  was  rejected. 


The  Beaudette  country  is  a  north- 
ern empire  all  by  itself.  Up  there 
clover  is  a  weed  and  grows  wild  all 
over.  Cattle  and  sheep  are  begin- 
ning to  supply  the  revenue  that  a  few 
short  years  ago  came  entirely  from 
the  logging  industry.  The  Interna- 
tional Lumber  Company,  just  to 
show  that  they  have  faith  in  the 
country,  have  opened  up  a  five- 
hundred,  aero  farm  right  on  the  out- 
skirts of  town  and  are  stocking  it  up 
with  good  grade  cattle.  Wm.  Rulien, 
Tom  Ciauson,  R.  M.  Skinner  and 
Bill  Zaucke,  local  boosters,  warble 
optimism  twenty-fours  hours  per  day, 
while  Billy  Noonan,  tlie  noted  para- 
grapher,  broadcasts  through  his  sheet 
an  invitation  to  the  worlfl  in  general 
to  come  up,  kick  in,  and  get  pro.s- 


Announcement  of 
our  New  Location 


In  making  the  announcement  that  wc  have  moved  our  oflicc  und  lucloiy 
to  17-23  North  Desplaines  Street,  Chicago,  we  wish  to  thank  our  customers 
and  the  many  users  of  Nafis  Glassware  who  buy  through  our  distributors 
for  the  steadily  increasing  patronage  that  has  caused  our  business  to  outgrow 
our  space.  In  our  new  quarters  we  have  installed  some  improved  equipment 
and  methods  that  will  enable  us  to  render  better  service,  and  to  take  care  of 
increasing  business. 

We  have  always  had  enough  faith  in  the  Dairy  Industry  to  devote  our 
entire  capital,  equipment  and  energies  to  the  manufacture  of  Scientific  Glass 
Apparatus  for  Testing  Milk  and  Its  Products.  It  is  not  a  side  line  with  us. 
It  is  our  specialty. 

We  invite  you  to  visit  our  factory  and  allow  us  to  show  you  the  precautions 
we  take  to  maintain  our  high  standards  of  excellence  in  making  Nafis  Glassware 
the  most  accurate,  durable  and  economical  on  the  market. 


LOUIS  F.  NAFIS,  Inc. 


17-23  North  Desplaines  St 
CHICAGO,  U.  S.  A. 


Manufacturers  of  Scientific  Glass  Apparatus 
for  Testing  Milk  and  Its  Products 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 


J.  R.  MORLEY,  Pres.  &.Mgr. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^  tai?aS  tl^'^'  Butter 


and  Fresh  Eggs 


165-167  Reade  Street 


NEW  YORK 


Established  1863 


C.  H.  Weaver  &  Co, 


Butter  Merchants 

65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Cities 

Week 
April27 

Week 
May  4 

Since 
Jan.  1 

Chicago  

54,149 
53,808 
21,844 
19,420 

56,374 
59,797 
16,407 
16,308 

867,681 
1.040,281 
.303,074 
288,880 

New  York  

Philadelphia. . .  . 

Total  

149,221 

148,886 

2,499,916 

Cold  Storage  Movement  of  Butter 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 

30,778 

78,905 

235,431 

New  York. . 

163,596 

215,006 

579,296 

Boston  

16,289 

55,549 

22,305 

Philadelphia 

43,874 

30,279 

311,825 

Total  

254,537 

379,739 

1,148,857 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

April  30  

May  1  

May  2  

May  3  

May  5  

20,464 
18,560 
18,517 
18,562 
14,120 
17,547 

24,483 
23,464 
21,308 
21,585 
20,325 
24,808 

11,064 
10,736 
8,247 
7,880 
5,796 
6,963 

10,143 
11,089 

9,915 
11,352 
10,609 

9,042 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  APRIL  28  TO  MAY  4,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Markets 
New  York.  . 
Chicago.  .  .  . 
Philadelphia 
Boston  


Apr. 

-\pr. 

Mav 

May 

Mav 

May 

28 

30 

1 

2 

3 

4 

42 

42 

43 

43  i 

43 

43 

40 

40 

41 

4H 

4U 

41  J 

42  i 

43 

43  i 

43  i 

43  i 

42 

42  1 

43 

43  h 

43 

43 

Butter  Market  Temporarily  Firmer 

.  Due  mostly  to  decreased  supplies,  and 
in  part  to  more  liberal  buying  in  anticipa- 
tion of  advances,  the  butter  market  held 
a  firmer  position  during  the  week  ending 
May  5.  By  saying  that  the  market  held  a 
firmer  position,  however,  it  is  not  meant 
to  convey  the  idea  that  the  strength  was 
permanent  or  supported  by  general  confl- 
fldence  as  is  often  the  case  in  other  seasons. 
Late  during  the  previous  week  it  was  noted 
that  trading  supplies  on  all  the  large  mar- 
kets were  gradually  decreased  until  a 
point  was  reached  where  few  receivers  had 
a  surplus  and  quite  a  nximber  frequently 
had  to  buy  to  supply  their  customers.  This 
led  to  less  pressure  to  sell  and  a  feeling  in 
most  quarters  that  an  advance  was  prob- 
able. Buyers  sensed  this  and  began  to 
operate  more  freely  in  order  to  replenish 
stocks  which  for  weeks  had  been  held  at  a 
minimum.  With  trading  stocks  so  light, 
the  only  result  possible  was  the  advances 
of  the  early  part  of  the  week  under  review, 
but  that  real  confidence  was  lacking  is 
indicated  by  the  weakness  which  developed 
later. 

Production  Increasini^  Slowly 
Naturally,  at  this  time  of  the  year,  pro- 
duction has  a  great  bearing  on  the  market 
and  dealers  generally  watch  closely  for 
indications  of  an  increase.  Since  the  make 
during  the  late  winter  and  early  spring 
months  was  heavy,  and  in  spite  of  lig  t 
stocks  in  storage,  ample  to  meet  the  needs 
of  consumers,  it  was  thought  that  it  would 
take  less  of  an  increase  this  year  to  weaken 
the  markets.  Many  expected  early  declines. 
Moreover,  looking  back  to  a  year  ago,  it 
was  found  that  early  in  May  there  was  a 


sharp  increase  in  the  make,  and  that  storing 
of  butter  was  begun.  It  will  also  be  remem- 
bered that  at  that  time  prices  were  approxi- 
mately six  to  seven  cents  lower  than  this 
year.  All  these  comparisons  are  of  a 
bearish  nature  and  due  to  them,  principally, 
the  market  for  several  weeks  previous  to 
and  including  the  week  under  review  was 
very  nervous.  Sentiment  was  for  lower 
prices,  but  while  advances  were  hard  to 
effect  and  maintain  because  of  lack  of 
confidence,  it  was  also  quite  difficult  to 
bring  about  declines.  In  the  first  place, 
stocks  were  kept  so  closely  cleaned  up 
that  any  irregularity  in  the  movement  of 
shipments  to  the  markets  or  slight  increase 
in  the  demand  brought  about  an  actual 
shortage  of  butter.  Secondly,  instead  of 
sharp  increases  in  the  make  as  was  ex- 
pected, it  appears  that  the  season  is  some- 
what retarded,  and  current  reports  indi- 
cated that  the  production  of  butter  is 
making  only  small  gains  from  week  to 
week.  For  instance,  the  American  Cream- 
ery Butter  Manufacturers'  Association 
reports  the  make  of  105  plants  from  the 
week  ending  April  28,  showing  an  increase 
over  the  previous  week  of  only  3.6  per  cent. 
The  receipts  at  the  four  markets  actually 
sjiows  a  decrease  in  comparing  the  same 
two  weeks  ago.  The  last  prices  had 
been  lowered  to  a  point  where  the  con- 
sumptive demand  was  encouraged.  Retail 
prices  were  lower  and  large  distributors 
report  wider  outlets.  To  sum  \ip  the  whole 
situation,  the  realization  that  the  spring 
decline  is  not  yet  completed  molded  senti- 
ment for  lower  prices  and  kept  the  markets 
nervous.  Actual  conditions  of  supply  and 
demand,  however,  tended  to  check  the 
weakness. 

Chicago  Relatively  Firmest 

During  the  week  under  review  the 
strength  was  more  persistent  in  Chicago 
t^an  in  the  East.  All  markets  advanced 
together,  but  the  Eastern  markets  were 
the  first  to  feel  the  weakness  at  the  close 
of  the  week.  In  the  East  the  easier  con- 
ditions apparently  were  induced  by  lighter 
demand  and  increasing  supplies,  but  in 
Chicago  stocks  showed  a  fair  clearance, 
and  it  is  possible  that  the  easiness  there 
may  have  been  of  a  sympathetic  nature. 
A  relative  increase  of  undergrades  was 
reported  by  all  markets,  but  with  the 
exception  of  Chicago  there  was  little  ten- 
dency toward  a  wider  range  in  prices. 
Foreign  Butter  Less  a  Factor 

The  effect  of  the  foreign  situation  on  the 
domestic  markets  was  not  so  pronounced. 
Small  quantities  of  salt  and  unsalted  Danish 
have  been  purchased  for  shipment  May  3 
and  May  5  at  around  31  Jc  to  32c  c.i.f., 
but  later  offerings  were  higher.  The 
English  markets  were  reported  very  weak 
and  heavily  supplied.  This  added  some- 
what to  the  nervousness  of  the  markets, 
but  the  effect  of  it  is  overshadowed  to 
some  extent  by  the  problem  of  handling 
anticipated  heavier  supplies  of  domestic 
butter. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  AprSO,  42i  @43    42   41J@41} 

TuesMayl,  43  5  @44    43   42J  @42| 

WedMav2,  44    @44|43i.....  43  @43J 

Thu  May3,  43J  ©44^  43i   43  

Fri    May  4,  43J  (a44    43   42|@42} 

Sat    May  5,  43  5-@44J  43    @43i  42^@43i 
Saturday,  May  5. 
Creamery — 
Higher  scoring  than  Extras  43  j  @44J 


Extras  (92  score)  43  @43i 

Firsts  (90  to  91  score)  42  J  @43 

Firsts  (88  to  89  score)  425  @42J 

Seconds  (84  to  87  score)  415  @42 

Lower  grades  40^  @41^ 

Centralized,  cars,  90  score  42  j  @42J 

Centralized,  cars,  98  score  42}  ©42^ 

Unsalted,  higher  than  Extras.  .  .  .46i  ^47 

Unsalted,  Extras  (92  score)  45J  ©46 

Unsalted,  Firsts  (90  @91  score)... 45  ©45^ 
Unsalted,  Firsts  (88  (§  89  score).  .  .44i  @45 

Danish,  casks,  duty  paid  43  @43J 

New  Zealanc,  bxs.,  duty  paid.  .  .  .42  @42| 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras       Firsts  Cent. 
92  Score   91  Score  90-C.L. 
Mon.,  Apr.  30  .  40        395  @39f  40 
Tues.,  Mayl..  41        40   @40i  40i 
Wed.,  May  2..  415      40   @41  41 
Thu.,  May  3..  41        40   @40J  41 
Fri..     May  4..   41        40   @40i  41 
Sat.,     May  5..   41        40   @40i  41 

Creamery,  Extras  (92  scores)  41  @ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores).  40  @40i 

Firsts  (88  to  895  scores)  39  @395 

Seconds  (83  to  87  scores)  37   ©38  5 

Centralized,  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  41  @ 

Cheese 

Cheddars  21i@ 

Twins. ;  21i  @ 

AVhite  2l|@ 

Double  Daisies   @215 

Singles   @21} 

Longhorns   @22 

Young  Americas   @22 

Square  Prints   ©22 

Special  Lines — 

Swiss,  Selected  36  @36 

No.  1  32  @ 

Imported,  Fancy   @45 

Roquefort   @43 

Limburger   @25 

Brick,  Fancy   ©20 

Choice   @19 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon.,  Apr.  30  39 

Tues.,  May  1  / .  .  .39 

Wed.,  May  2  40 

Thu.,  May  3  40 

Pri.,     May  4  40 

Sat.,    May  5   40 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  five  member-creameries 
report  an  output  of  4.291,592  pounds  of 
butterfat  for  week  ending  April  28.  an 
increase  of  3.6  per  cent  compared  with  the 
previous  week,  and  an  increase  of  1.8 
perient  over  the  same  week  last  year. 

EGG  MARKETS 


(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  Apr.  30  32  ©325  295  ©305 

Tues.,  May  1  32  ©32  5  29  5  ©305 

Wed.,  May  2  32  ©325  295  ©305 

Thu.,  May  3  32  ©32  5  29  5  ©30  5 

Fri.,     Mav  4  32  ©325  295  @205 

Sat.,    May  5  32  ©325  29  5  ©305 

(From  Daily  Trade  Bulletin) 

Mon..  Apr.  30  26   24  ©245 

Tues.,  May  1   26   23  5  ©24 

Wed.,  May  2  25  5  ©25!  23  ©235 

Thu.,  Mav  3  26   ©26}  235  ©24 

Fri.,     May  4  26   ©265  235  ©24 

Sat..     May  5  26   ©265  235  ©24 


Fii-th 


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation.— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


Z  E  I\J  I  X  H 
BUXXE  R 
&  EGG  CO. 

ITODuane  St.  NEW  YORK 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  H  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions: in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y.  Brookings,  S.  D. 


Wanted — Creamery  in  Montana  wishes 
the  services  of  a  young  man  as  helper  and 
to  do  testing.  Address  3024,  Dairy  Record. 
St.  Paul.  Minn.  5-9 


Wanted,  Position  in  creamery  to  learn 
the  business.  Am  a  young  married  man. 
an  expert  dairyman,  very  industrious  and 
a  sticker:  please  state  wages.  Earl  H. 
Smith,  Mankato.  Minn. 

Position  Wanted  as  helper  in  creamery 
where  I  can  learn  the  trade:  no  bad  habits; 
willing  to  work;  prefer  steady  work  the 
year  around;  can  furnish  the  very  best 
references;  state  wages  in  first  letter.  E.  A. 
Sandgren.   Box  486,   Deer   River,  Minn. 

 4-18tf 

Youn^  Man  with  experience  in  creamery 
work  wants  position  as  helper  in  a  good 
creamery  at  once;  state  wages  in  first 
letter.  Valdemar  Nielsen,  Box  132.  Lake 
Benton.  Minn.   5-9 

Wanted,  Position  as  assistant,  by 
young  man  with  four  years  experience  in 
Denmark:  has  been  in  United  States  one 
year.  Christ  Hansen,  4512  Second  Ave. 
South.  Minneapolis.  Minn.  5-10 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  stationery,  loose  leaf  binders,  etc. 
Suel  Printing  Company,  Creamery  Print- 
ing Specialists,  New  Prague,  Minn.  5-30 


For  Sale — 500-gallon  .lenseii  cream 
ripener  in  good  condition,  or  will  exchange 
for  a  75-gallon  starter  can,  must  be  in  good 
condition.  Victor  Creamery  Company, 
Route  1,  Clear  Lake,  Minn.  5-!) 

For  Sale — Creamery  in  Southern  Minne- 
sota in  good  dairy  country;  equipment  all 
modern;  maKe  around  one  hundred  fifty 
thousand  pounds  a  year.  For  particulars 
write  to  A.  H.  Wester,  Albany,  Minn.  5-9 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
}-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  himdred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled;  three 
6-bottle  hand  tester;  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used;  six  8-quart  heavy  ice  cream 
bricK  molds,  slightly  used;  a  number  of 
different  sizes  square  ice  cream  brick  cans. 
Midway  City  Creamery  Company,  New 
Rockford,  N.  D.  4-18tf 

Cream  Scales — We  repair  Torsion  cream 
scales;  high  class  workmanship  guaranteed 
at  reasonable  cost:  quick  service.  Dairy 
and  Produce  Supply  Company,  107  S.  W. 
Third  Street,  Des  Moines,  Iowa.  5-9 

For  Sale — One  thousand  gallons  or 
more  of  sweet  pasteurized  buttermilk,  at 
reasonable  price.  Address  L.  C.  Larson, 
Clearwater  Co-operative  Creamery.  Clear- 
water, Minn.  5-9 

For  Sale — One  300-gallon  per  hour 
viscolizer,  belt  driven.  $650;  one  3.300- 
pound  Creamery  Package  tubular  cooler. 
I5  inch  tubes,  two  sections.  $200;  one  200- 
gallon  per  hour  De  Laval  emulser.  belt 
driven,  $175.  Bridgeman  Russell  Co.. 
Hancock.  Mich.  5-30 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales:  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  giiaranteed  at  lowest 
possible  cost:  quick  service.  Cream  City 
Scale  Co.,  100  Ferrv  St.,  Milwaukee,  Wis. 

4-5tf 


l— The  Preparation— I 
and  Care  of 
Starters 

A  BOOK  OF  38  PAGES 

By  Elov  Ericsson 


ACCUSE  BIG  FIRMS 


25c 


Price  Jmi\JK^  Postpaid 
Now  in  Stock  and  For  Sale  by 

THE  DAIRY  RECORD 

ST.  PAUL,  MINN. 


(Continued  from  Page  5) 


rob])eries  of  the  Clear  Lake  creamery. 

Cook,  Blad  and  Satllcr  are  held  m 
the  Hennepin  county  jail.  Mrs.  P. 
D.  Frane,  arrested  early  in  the  probe, 
also  is  hold  there. 

Braiinig  is  charged  with  purchasing 
eighteen  tubs  of  butter  stolen  from 
Henrietta,  Pine  county. 

Plead  Not  Guilty 

When  arraigned  in  police  court, 
Mr.  Braunig  pleaded  not  guilty. 
The  case  was  continued  and  bail  set 
at  $3,000. 

The  Casey's  also  pleaded  not  guilty, 
and  their  case  was  also  continued. 
Bail  was  set  at  $2,000  each. 


Sales  Marta^ers  Orj^anize 
At  a  recent  meeting  held  at  the 
New  York  Advertising  Club  by  a 
committee  representing  the  New  York 
Sales  Managers'  Club  and  the  Sales 
Managers'  Clubs  of  Philadelphia, 
Boston,  St.  Louis,  Milwaukee,  St. 
Paul  and  Columbus,  it  was  decided 
to  organize  the  National  Association 
of  Sales  Managers,  the  first  meeting 
to  be  held  at  Atlantic  Cit5%  .June  7, 
directly  following  the  convention  of 
the  Associated  Advertising  Clubs  of 
the  World. 

Membership  in  the  association  will 
be  confined  to  sales  managers,  either 
as  individuals  or  as  a  club  member- 
ship. 

The  object  of  the  association  is  to 
be  through  fraternal  co-operation, 
investigations  and  systematic  inter- 
change of  ideas  and  information,  to 
secure  for  members  the  benefits  of 
the  best,  most  efficient  and  most 
economical  methods  in  the  sale,  mar- 
keting and  distribution  of  merchan- 
dise. 


To  pasteurize  successfully  the  ca- 
pacity for  both  heating  and  cooling 
must  be  ample,  and  the  steam  or  hot 
water  connections  to  the  pasteurizer 
must  be  large  enotigh  to  insure  quick 
heating  at  the  proper  time.  It  is  also 
fully  as  important  to  haA^e  ample  cool- 
ing facilities,  and  a  good  supply  of 
cold  well  water  is  quite  essential  for 
successful  pasteurization. 


The  operator  who  refuses  to  apply 
modern  methods  in  his  work  will 
surely  be  out  of  luck. 


Test  every  churning  for  moisture 
and  go  to  bed  with  a  clear  conscience. 


*'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINN"EAPOLIS 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets ;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 
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^er son  all 


Art  Gustafson.  a  bloomin'  pluto- 
crat who  owns  a  creamery  at  Heiiri- 
ette.  Minn.,  paid  his  first  visit  to 
The  Dairy  Record  since  prohibition, 
last  week. 

A.  P.  Sondergaard.  Thornton,  Iowa, 
representing  Saxton  &  Co.,  Xew 
York,  hadn't  been  near  the  tillage 
since  St.  Paul  discovered  it.  but  he 
did  crack  loose  with  a  ^"isit  last  week, 
our  straw  hat  Brummel  informs  us. 

Mo^^ng  vans  must  be  scarce  this 
week.  Instead  of  the  usual  long  list 
of  changes  in  address  of  readers  there 
are  but  these  two:  Helmer  Bygd. 
Boyce^^lle.  Wis.,  to  Farmington. 
Minn.;  Louis  O.  Peterson,  Elena  to 
Strum,  Wis. 

A.  R.  Christ ensen  of  Green  Forest, 
Ark.,  came  in  while  the  natives  were 
out  scouting  up  cakes  and  Java  or 
getting  both  hairs  cut  or  something, 
and  we  missed  him.  Thassa  bunch 
of  hard  luck;  we  want  to  find  out 
if  they'd  transformed  the  oil  derricks 
into  creameries  yet. 

Edward  Husfloen,  accompanied  by 
a  bodyguard  named  Hansen,  hit  the 
Twin  Cities  on  the  trail  of  the  butter 
bandits  last  week.  They  cracked 
the  Lawton,  Wis.,  creamerj*  a  short 
time  ago  and  the  pair  started  out 
gunning  for  thugs  as  soon  as  they 
heard  of  the  St.  Paul  clean-up. 

W.  L.  Kendall.  Chicago,  general 
dairy  agent  of  the  Erie  Railroad,  and 
C.  E.  King,  general  agent  of  the  same 
rattler  system,  were  among  those  we 
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missed  last  week.  It  would  ha^  e  been 
miich  more  to  our  liking  to  talk  to 
them  rather  than  to  be  leaning  up 
against  the  business  end  of  a  dentist's 
drill. 

L.  J.  Hanson,  operator  at  the  Queen 
City  creamery.  Rochester.  Minn., 
was  in  to  see  us  last  week.  Us"?  Well, 
we  have  a  private  suspicion  that  he 
was  in  the  tillage  to  see  someone 
else,  and  that  the  ^nsit  to  The  Dairy 
Record  was  merely  to  kill  time  be- 
tween visits  to  a  more  interesting 
quarter. 

C.  B.  Sherman,  president,  and  L. 
H.  Somes,  sales  manager  of  the  Hawk- 
eye  Supply  Co..  Mason  City,  Iowa, 
were  in  the  city  last  week  concluding 
some  arrangements  in  connection  with 
the  taking  over  of  the  distribution 
of  ^lurray  boilers  in  Iowa.  Minnesota 
and  Wisconsin.  Among  other  things 
they  told  us  was  that  Fred  Werner, 
who  used  to  make  a  bluff  at  being 
operator  of  the  Xorthwood.  Iowa, 
creamery  was  now  kidding  them  into 
belie\'ing  that  he  was  a  ^ale.man. 
Fred  was  a  director  of  another  publi- 
cation where  we  xised  to  steal  a  salary 
and  we'  recommend  him  highly  for 
that  job.    He  never  came  around. 

What  in — we  mean,  how  come? 
Chris  .lohnson  "WTites  in  from  Stevens- 
viUe.  !Mont..  to  say  that  he's  enclosing 
a  check  as  "of  course  we  could  not 
think  of  getting  along  without  the 
■"Family  -lournal."  Articles  for  a 
"How  to  Feed  the  Baby"  depart- 
ment, .will  be  the  next  dirty  crack, 
we  suppose. 


Honor  Tom  Gallagher 
A  beautiful  bouquet  and  a  complete 
golf  outfit  was  the  tribute  paid  to 


T.  F.  Gallagher.  Sr..  of  the  firm  of 
Gallagher  Bros..  Chicago,  members  of 
the  Chicago  ^Mercantile  Exchange. 
The  occasion  was  the  seventieth 
birthday  anniversary  of  the  veteran 
dealer. 

^Ir.  Gallagher  is  one  of  the  best 
loved  members  of  the  Chicago  produce 
trade,  and  the  gifts  served  as  a  fitting 
testimonial  of  the  high  regard  in 
which  he  is  held. 

The  recipient  of  the  gifts  will  be 
expected  to  bring  the  new  sticks 
along  the  next  time  he  ^^sits  the 
Northwest  creameries.  It  is  under- 
stood that  he  \s"ill  be  asked  to  give  a 
handicap  of  one  strong  for  each 
year's  difference  between  his  age 
and  that  of  his  competitor.  At  that, 
the  odds  favor  ]Mr.  Gallagher. 


Swiss  Cheese  Stages  Comeback 
Staging  a  vigorous  comeback,  the 
Swiss  cheese  industry  is  rapidly  re- 
gaining its  war-lost  ground.  Consul 
Thornwell  Haynes,  Berne,  informs  the 
Department  of  Commerce.  The  1913 
export  of  some  3.56.000  quintals  was 
reduced  to  12.000  in  1920.  but  in  1922 
the  total  export  climbed  up  to  204.000 
quintals.  Demands  from  abroad  are 
greater  than  can  be  filled,  and  even 
orders  from  the  eurrencj'  inflated 
countries  have  increased  within  the 
last  few  months.  Since  1916  this 
industry  has  been  under  an  efficient 
co-operative  export  organization,  al- 
though exporters  say  that  the  progress 
toward  complete  pre-war  recovery  is 
not  due  to  this  organization  but  is 
due  to  a  superior  quality  of  cheese 
with  no  raw  material  imports  neces- 
sary for  its  production. 


Telephone:  Franklin  3200 
All  Departments 

Coy  ne& NevinsCo. 

Consignments  Wanted  Regularly — CAR  LOTS  or  LESS 
To  fill  our  growing  demand  for  all  grades  of  butter. 

Write  for  shipping  stamp. 

Creamery  Butter 


168  West  Southwater  St.       CHICAGO,  ILL. 


REFERENCES:  Your  Bank  or  Commercial  Agencies.   Bankers:  First  Natioaal  Bank 
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WISCONSIN  SETS  TIME 


To  Hold  State  Convention  With 
National  Meeting. 


To  Wisconsin  Buttermakers :  After 
attending  a  meeting  of  the  board  of 
directors  of  the  National  Creamery 
Buttermakers'  Association,  held  at 
Albert  Lea,  Minn.,  April  27,  the 
board  of  directors  of  our  association 
met  at  Sparta  on  April  28  and  unani- 
mously decided  to  hold  the  annual 
State  convention  meeting  of  the 
Wisconsin  Buttermakers'  Association 
at  the  same  time  and  in  connection 
with  the  National  meeting  which 
is  to  be  held  here  at  Madison,  No- 
vember 6,  7  and  8,  next. 

The  National  Association  -will  con- 
duct a  Cold  Storage  and  Fresh 
Creamery  Butter  Contest. 

Butter  for  the  Cold  Storage  Con- 
test -will  be  called  for  June  10  to  20. 
It  will  be  scored  at  once  and  placed 
in  cold  storage,  where  it  vrill  be  held 
until  immediately  before  the  annual 
convention  meeting,  when  it  will  be 
re-scored. 

Butter  for  the  Fresh  Butter  Contest 
Mill  be  called  for  just  before  the 
annual  convention  meeting  and  scored 
as  usual. 

Help  Put  It  Over 

This  year  the  National  Banner 
will  be  awarded  to  the  State  having 
the  highest  average  score  on  ten 
exhibits  in  the  first  scoring  of  the 
Cold  Storage  Butter  Contest,  ten 
exhibits  in  the  second  scoring  of  the 
Cold  Storage  Butter  Contest,  and 
ten  exhibits  in  the  Fresh  Butter 
Contest.  Therefore  please  determine 
now  to  make  an  exhibit  in  bjth  con- 
tests of  the  very  best  butter  possible, 
thus  honoring  the  National  Associa- 
tion which  is  your  guest  to  the  State, 
and  also  help  win  the  high  honors 
for  Wisconsin.  Can  that  be  done? 
Of  course  it  can. 

Order  twenty-pound  tubs  now.  so 
that  you  will  have  them  when  needed. 

Full  instructions,  entry  blanks  and 
shipping  tags  will  be  sent  out  very 
soon. 

Now  all  together — 
One  for  the  butter, 
Two  for  the  show, 
Three  for  the  banner,  and 
Four  to  go. — H.  C.  Larson,  State 
Secretary. 


BASIS  OF  GRADING 


Patrons    Must    Get    Returns  to 
Pay  For  Trouble. 


In  discussing  cream  grading,  atten- 
tion is  called  to  the  fact  that  the 
standard  for  butter  enacted  into  law 
by  the  Wisconsin  legislature,  provides 
in  part  as  follows:    "ButteJ  is  the 

(Continued  on  Pa^e  24) 


HOLZMAN  HIGH  MAN 


Ranks  First  in  Minnesota  Educa- 
tional Scoring. 


Butter  of  Good  Quality  Consider- 
ing Season — Shows  Excellent 
Workmanship. 


F.  J.  Holzman  of  Hamel  walked 
away  with  the  Grand  Prize  in  the 
Educational  Scoring  Contest  con- 
ducted by  the  Minnesota  Dairy  and 
Food  Commission  last  week.  His 
score  was  95. 

In  general,  the  butter  was  of  good 
quality  and  the  workmanship  was 
especially  good  and  up  to  the  standard 
of  Minnesota  butter,  according  to 
the  report  of  James  Sorenson,  who 
with  O.  A.  Storvick,  judged  the  butter. 

"This  butter  was  made  at  a  time 
of  the  year  when  it  is  most  difficult 
to  turn  out  a  fancy  product,  and  the 
exhibitors  are  to  be  congratulated 
upon  the  fine  showing  made,"  declared 
Mr.  Sorenson. 

Wins  Cheese  Prize 
W.  N.  Andrist  of  Dennison  ranked 
first  in  the  cheese  contest  with  a 
score  of  94 1.  J.  T.  McCarthy  and 
J.  B.  Baumgarten  served  as  judges 
in  this  event. 

Chris  Heen,  Dairy  and  Food  Com- 
missioner, was  particularly  pleased 
■with  the  quality  of  the  entries,  and 
expressed  his  appreciation  of  the 
interest  taken  in  the  contest  by  the 
exhibitors. 

Prize  Winners 
The  following  were  the  prize  win- 


ners: 

Grand  Prize — 

F.  J.  Holzman,  Hamel  95 

First  District — 

A.  W.  Dahlsgard,  Lowry  94 j 

M.  M.  Sorenson,  Madison  93f 

Nels  Ahhnes,  St.  James,  R.  3  931 

Second  District — 

E.  B.  Hampel,  Viola  93f 

W.  F.  Weltner.  Levviston  93  f 

E.  H.  Larson,  Elgin  93 f 

N.  A.  Tonding,  Lansing,  R.  1 ...  .93 1 
Third  District — 

Gust  Knudson,  Armstrong  94 

Ole  Peterson,  Albert  Lea,  R.  2.. .  .93^ 

H.  R.  Parson,  St.  Peter,  R.  3  93§ 

Fourth  District — 

C.  H.  Nelson,  Minneapolis  93? 

Carl  Morck,  Alden,  R.  1  93 

Chas.  J.  Strobel,  Carver  93 

Geo.  A.  Schultz.  Silver  Creek  93 

L.  C.  Larson,  Clearwater  93 

Henry  E.  Witte,  Glencoe  93 

R.  M.  Madson,  Darwin  93 

Fifth  District— 

E.  H.  Peterson,  Eagle  Bend  94i 

Jas.  Hansen,  Clarissa  94 

M.  Sorenson,  Pelican  Rapids  93  f 

Sixth  District — 

B.  J.  Ommodt,  Flom  94| 
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TRIPOLI  GOOD  HOST 


Iowa  Operators  Have  Big  Time  at 
Meeting. 


The  April  scoring  of  the  Iowa 
Educational  Butter  Scoring  Contest 
was  held  at  Tripoli,  Iowa. 

The  gold  medal  was  won  by  B.  F. 
Schultz,  Postville;  the  silver  medal  by 
Fred  Kuecker,  Fenton,  and  the  bronze 
medal  by  A.  D.  Gimer,  Klemme. 
In  the  judging  contest,  Carl  Meier, 
Waverly,  received  the  gold  medal  and 
the  Reynolds  trier  (a  trier  presented 
monthly  by  H.  D.  Reynolds,  Mason 
City.  The  silver  medal  was  won  by 
E.  O.  Bollman,  Wadena,  and  the 
bronze  medal  by  B.  F.  Schultz, 
Postville.  The  medals  were  offered 
by  the  Tripoli  Community  Club. 

The  afternoon  meeting  was  called 
at  two  P.  M.,  with  Carl  Meier  as 
presiding  officer.  The  address  of 
welcome  was  given  by  0.  L.  Trogge 
of  Tripoli,  the  response  by  W.  A. 
Carrier  of  Strawberry  Point.  J.  J. 
Brunner  was  called  on  for  a  talk  on 
Starters,  and  gave  some  of  the  points 
to  be  observed  in  carrying  a  good 
starter  and  the  operation  of  a  good 
creamery.  A.  W.  Rudnick  presented 
the  duties  of  a  buttermaker  in  making 
an  improveme-nt  campaign  for  quality 
a  success,  stating  that  ninety  per 
cent  of  the  success  is  due  to  the 
buttermaker,  and  using  the  good 
work  of  R.  C.  Wilson  of  Hawkeye 
as  an  example,  H.  D.  Reynolds 
discussed  the  butter  exhibit,  stating 
that  sixty-seven  per  cent  of  the 
entries  scored  93  or  better,  while 
only  four  tubs  were  below  89.  He 
urged  the  boys  to  keep  on  working 
for  quality.  Music  was  furnished 
by  a  splendid  quartette  of  Tripoli 
residents. 

Hurrah  For  Ladage 

The  Tripoli  Community  Club  put 
on  a  splendid  banquet,  at  which 
time  the  medals  were  presented  bv 
A.  W.  Rudnick. 

The  evening  was  spent  at  a  play 
put  on  by  the  high  school,  "The 
Windmills  of  Holland." 

Everyone  left  voting  that  Herman 
is  a  splendid  host,  in  one  of  the  finest 
creameries  in  the  State,  and  operating 
in  a  town  whose  people  believe  in 
real  hospitality. 

Butter  Scores 

The  following  were  the  scores: 


A.  E.  Mitchell,  St.  Lucas  93 J 

A.  W.  Albright.  Hull  94^ 

B.  F.  Schultz.  Postville  95 

A.  H.  Bentz,  Maynard  93 

Milford  Dahlen,  Northwood  91 

M.  J.  Mikkelson.  Osage  93 

F.  H.  Harms,  Oelwein  93 

C.  R.  Conwav,  Garner  94 

J.  G.  Nichols"  Sumner  93^ 

John  Ambrose,  Frederika  93 


(Continued  on  Pa^e  22) 
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WHY  HE'S  THROUGH 

In  answer  to  a  question  as  to  why  he  was  leaving  his 
present  position,  an  operator  replied  as  follows: 

"In  five  years  I  have  built  up  this  institution  to  a 
point  where  its  annual  output  is  about  four  and  one-half 
times  as  much  as  it  was  when  I  came.  In  that  time  I 
have  paid  off  an  outstanding  debt  of  four  thousand 
dollars,  put  in  all  new  machinery  and  other  improvements, 
bought  lots  adjoining  the  creamery,  and  have  a  balance 
on  hand  of  nearly  three  thousand  dollars. 

"But  I  have  had  to  pat  the  patrons  on  the  back  all 
the  time,  as  they  were  gone  at  the  least  little  offense. 
I  have  had  to  take  in  cream  all  day,  every  day,  at  any 
hour  the  patrons  chose  to  bring  it  in,  and  two  nights  a 
week,  in  addition — sometimes  until  midnight.  The 
work  was  so  heavy  that  I  had  to  churn  and  do  my  repair 
work  on  Sunday.  So  it  was  seven  days'  work  each  week, 
without  any  rest,  and  I  am  prettj^  well  played  out  by 
working^  all  the  time. 

"Our  cream  was  of  a  very  poor  quality,  but  I  man- 
aged to  get  a  fair  price  for  our  butter  and  could  pay  a 
good  price  considering  our  poor  stuff.  But  it's  been 
hard  work,  and  I  have  decided  to  get  out  for  a  while. 
When  I  do  come  back  I  will  look  for  a  creamery  which 
is  operating  on  a  quality  basis  and  is  strictly  co-operative 
from  start  to  finish.  No  more  of  these  cream  station 
methods  for  me." 

Fortunately,  such  conditions  as  those  recounted  by 
this  man  are  getting  fewer  each  year,  even  in  the  smaller 
plants.  They  are  remnants  of  a  past  day  when  pioneer 
life  offered  little  but  grinding  toil. 

But  the  interesting  question  is,  does  a  creamery  which 
forces  its  operator  to  labor  under  such  conditions  obtain 
the  maximum  return  which  it  is  capable  of  producing? 
This  man,  it  is  true,  has  apparently  made  a  splendid 
record,  but  could  he  not  have  done  even  bett(;r  if  he  had 
been  supplied  with  sufficient  help?  Undoubtedly  so, 
but  patrons  who  insist  on  delivering  cream  ^ix  days  and 
two  nights  a  week,  at  any  hour,  are  inflicting  such  a 
heavy  loss  upon  the  plant,  at  the  start',  that  any  saving 
in  operating  methods  would  mean  little  to  them. 

The  writer  of  the  letter  has  expressed  the  situation 
exactly  when  he  speaks  of  "cream  station  methods." 
That's  about  what  a  creamery  of  that  type  is.  Like  the 
cream  station  it  is  a  detriment  to  the  co-operative  cream- 
cry  industry.  It  is  su<'h  |)lan1s  whicli  mal<(>  the  centrali/.cr 
possible. 

We  can  see  no  just  reason  for  censuring  an  operator 
who  refuses  to  continue  under  such  conditions.  On  the 
contrary,  the  wonder  is  that  he  did  not  quit  long  ago. 
The  same  int(;!ligent  thought  he  has  apparcuitly  given  to 
the  building  of  this  plant  should  mak(!  him  an  unquestioned 
success  in  a  real  creamery. 


STORAGE  UNCERTAINTIES 

From  all  indications,  this  is  going  to  be  a  nervous 
storage  season  for  dealers.  It  is  now  almost  certain  that 
June  butter  will  go  into  the  coolers  at  a  considerably 
higher  price  than  last  year,  and  this  condition  may  hold 
throughout  the  storage  season. 

The  late  season  will  be  responsible  to  a  great  extent 
for  the  high  June  market,  but  such  other  factors  as  the 
steady  consumptive  demand  also  enter  into  the  situation. 
Later  prices  will  be  governed  to  a  great  extent,  of  course, 
by  production,  but  as  stated,  it  is  generally  anticipated 
that  high  values  will  prevail. 

It  is  believed  that  production  this  year  will  run  in 
excess  of  last  year's  figures.  Some  western  creameries 
report  increases  of  from  twenty-five  to  fifty  per  cent,  and 
while  these  are  exceptional,  there  is  reason  to  believe 
that  the  majority  of  plants  will  show  larger  outputs 
than  in  1922.  This  fact,  combined  with  the  continued 
depreciation  of  foreign  moneys,  gives  dealers  plenty 
to  think  about  when  the  storage  question  is  considered. 

Australasian  exporters  are  said  to  have  been  well 
satisfied  with  last  year's  venture,  and  are  reported  to 
be  considering  even  larger  shipments  to  this  country 
early  next  winter.  If  New  Zealand  butter  has  enjoyed 
the  improvement  promised  there  is  no  doubt  but  that 
shipments  from  that  section  at  that  time  will  have  some 
effect  on  American  markets. 

That  continued  prosperity  in  industrial  sections  is 
expected  is  apparent,  otherwise  there  would  be  more 
hesitancy  shown  in  storing  butter  at  high  prices.  The 
consumptive  demand  has  been  remarkable  during  the 
past  year  and  indications  appear  to  point  to  its  con- 
tinuance. 

Despite  the  narrow  range  of  prices  between  grades, 
the  spring  and  summer  situation  augurs  well  for  middle 
western  creameries.  While  a  generally  improved  agricul- 
tural market  is  anticipated,  the  dairy  cow  will  continue 
to  lead  the  way  to  higher  returns  for  the  farmer. 


WHAT'S  THE  VERDICT? 

What  is  a  real  operator's  opinion  of  a  man  who  will 
mark  a  net  weight  on  each  tub  of  butter  when  the  tubs 
have  never  been  near  a  scale,  and  they  change  shippers 
because  he  felt  that  he  had  been  cut  unjustly  on  weights? 

From  our  own  observation  and  from  reports  of  others, 
there  are  still  a  few  of  them  left  who  indulge  in  this 
"weight  by  inspection"  method.  But  most  of  them  have 
sense  enough  tp  know  that  they  haven't  much  of  a  come- 
back when  they  are  cut  on  weights  and  say  nothing 
about  the  matter. 

There  is  no  reason  whatsoever  why  a  creameryman 
should  permit  a  cut  to  go  unprotested  if  he  - has  good 
reason  to  believe  that  it  was  unjustified.  But  there  is 
even  less  reason  for  an  operator  (if  he  can  be  dignified 
with  the  name),  to  ship  unweighed  tubs  and  then  depend 
upon  the  receiver's  reluctance  to  lose  his  business,  to 
save  him  from  any  losses. 

Ci'eameries  which  make  unjust  deinands  upon  a 
receiver  can  rest  assured  that  they  are  going  to  pay  the 
price  in  some  way.  Most  dealers  are  operating  on  too 
narrow  a  margin  to  be  able  to  absorb  losses  of  this  kind 
and  what  thoy  lose  on  one  deal  they  must  get  back  on 
another.  Perhaps  they  feel  justified  in  so  doing,  inasmuch 
as  they  may  exjiec^t  to  do  not  better  than  break  even  in 
such  dealings,  but  the  fact  remains  that  these  methods 
are  bad  for  the  creamery  and  bad  for  the  dealer.  With 
the  establishment  of  more  businesslike  methods  of  man- 
agement in  our  creameries  they  are  more  and  more  able 
to  take  care  of  themselves  in  their  relations  with  receivers 
and  the  dealers,  in  turn,  are  rapidly  acquiring  the  habit 
of  paying  in  full  for  value  received  no  more  and  no  less. 
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WE'RE  NOT  SO  BAD 

In  view  of  the  campaign  for  closer  control  of  butter 
composition  now  being  conducted  in  Minnesota,  the 
annual  report  of  the  Danish  Government  Laboratory 
for  Agrieultureal  Research  will  be  of  interest. 

According  to  the  report,  of  the  4,987  casks  analyzed 
449  tested  from  12.1  to  13  per  cent  in  moisture;  1,769 
tested  from  13.1  to  14  per  cent;  2,109  tested  from  14.1 
to  15  per  cent;  553  tested  from  15.1  to  16  per  cent.  Forty- 
nine  tested  above  16  per  cent  and  fiftj'-eight  below  11 
per  cent. 

In  the  face  of  such  information  the  American  operator 
does  not  show  up  so  badly.  The  Danish  creameryman 
has  long  been  used  as  a  model  of  good  creamery  practice, 
but  when  the  fact  is  considered  that  his  moisture  content 
averaged  14.12  per  cent  in  1922  his  American  cousin 
does  not  appear  to  suffer  any  by  comparison.  American 
operators  freely  grant  the  need  of  such  a  campaign  as 
that  now  being  conducted  in  Minnesota,  but  from  appear- 
ances, similar  work  could  be  done  to  good  advantage 
across  the  water. 


IT  WON'T  LAST 

This  is  the  most  discouraging  time  of  the  year  to  the 
manufacturer  of  fine  butter.  It  is  the  time  when  the 
spread  between  the  various  gi-ades  of  butter  narrows  to 
a  point  where  there  is  usually  only  a  few  cents  difference 
in  the  price  paid  for  them.  This  year,  in  particular,  the 
margin  between  grades  has  almost  disappeared;  two 
weeks  ago  there  was  a  difference  of  but  one  cent  between 
92  and  87  scoring  butter.  This  is  probablj^  a  record  which 
is  unique  in  butter  annals. 

But  those  who  are  inclined  to  get  discouraged  should 
console  themselves  with  the  knowledge  that  this  condi- 
tion will  not  last.  They  should  remember  that  it  will 
not  be  very  long  before  the  margin  again  widens,  and 


that  there  are  times  when  there  is  a  difference;  of  twelve 
(ients  or  more  between  choice  butter  and  undergrades. 
Last  year  there  was  an  average  of  almost  teiy  cents  a 
pound  difference  for  a  year — a  good  argument  for  not 
letting  down  the  bars  becalise  of  the  narrow  range  of 
present  values. 


ClOOD  FOR  PATRONS 

The  Holstein-Fresian  Association  has  issued  a  very 
attractive  circular  pointing  out  the  influence  of  a  purc^- 
bred  sire  in  building  up  a  dairy  herd.  It  is  a  circular 
which  every  creamery  patron  can  read  with  profit,  and 
we  trust  that  operators  will  assist  in  bringing  this  infor- 
mation before  the  farmers  of  their  community. 

The  association  will  provide  these  circulars  without 
cost  if  creamery  men  will  agree  to  place  them  in  the 
hands  of  their  patrons.  They  contain  nothing  objection- 
able in  the  shape  of  Holstein-Fresian  propaganda,  and 
merely  emphasize  the  value  of  good  sires,  although  it  is 
only  natural  that  bulls  of  that  breed  should  ha\'e  been 
iised  in  illustrating  this  point. 

If  interested  readers  will  write  to  The  Dairy  Record, 
stating  the  number  of  leaflets  desired,  their  requests 
will  be  forwarded  promptly  to  the  association  office  for 
attention. 


Fewer  and  fewer  creameries  each  year  are  buying 
on  the  principle  that  "cream  is  cream."  It  has  taken  a 
long  time  for  some  to  realize  that  paying  according  to 
grade  was  the  only  logical  system,  but  the  goal  is  not  far 
distant. 


It's  time  to  call  attention  to  the  need  of  cream  cooling 
tanks  on  the  farm. 


Good  butter  can  be  made  only  from  good  cream. 
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REFRICElUj,^ 


CP  Refrigerating  Machines  are  the  heaviest  made. 
Ihe  massive  construction,  the  distribution  of 
weight  where  needed,  the  perfect  accessibihty,the 
low  operating  cost,  and  the  smooth  running  of  CP 
("ompi  essors  in  both  the  vertical  and  hor- 
izontal types  are  feattues  which  have  won 
tlie  endorsement  of  over  5000  users. 
Consult  us  when  interested  in  new  instal- 
lations or  extensions  or  improvements  to 
your  present  refrigerating  plant. 

The  Creamery  Package  Mfg.  Co. 

General  Office: 
61-67  W.Kinrie  Street,  CmCAGO  I 
inneapolis:  318-20  No.  Third  St. 
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I'         BV  ^SO.     After  his  creamery  has 


JAMES  SORENSON 


Minnesota 


The  business  of  operating  a  cream- 
ery is  getting  more  complicated  all 
the  time.  So  spoke  a  creamery  opera- 
tor when  he  entered  his  creamery 
at  bed  time  one  evening  .  not  long 


INDEPENDENT 


Sanitary  Cream  Cooler 


The  Universal  Cooler 


been 

visited  by  burglars,  who  took  a  nice 
lot  of  good  butter  with  them  when 
they  left,  the  operator  decided  to 
sleep  in  the  creamery  and  have  a 
little  surprise  party  fixed  up  for  the 
next  fellow  who  attempted  to  tinker 
with  the  lock  on  the  refrigerator 
during  the  early  morning  hours.  To 
insure  that  any  party  stayed  at  the 
creamery  during  the  night  would  be 
up  to  standard  in  every  particular, 
the  operator  had  brought  along  a 
repeating  shotgun  filled  with  charges 
of  buckshot,  and  he  also  carried 
with  him  a  few  dozen  extra  rounds 
of  ammunition  to  fall  back  on,  in 
case  he  was  forced  to  keep  invaders 
at  bay  for  a  considerable  length  of 
time.  While  we  have  no  doubt  that 
the  operator  in  question  is  as  brave 
as  they  make  them  and  went  to 
the  creamery  with  the  best  of  inten- 
tions to  defend  his  golden  product, 
we  can  not  help  but  feel  that  he  has 
undertaken  a  tough  job  and  that  a 
few  nights  of  sweet  dreams  in  the 
creamery  with  one  eye  shut,  and 
the  other  focused  on  the  refrigerator 
door,  will  prove  to  be  a  nerve  racking 
job,  and  will  sooner  or  later  send 
the  operator  on  a  long  trip  toward 
the  Golden  Gate,  or  fit  him  for  a 
job  in  an  insane  asylum. 


Muckle  Patent 

It's  the  proper  application  and 
circulation  of  the  water  that  makes 
this  cooler  most  efficient,  it  cools 
and  aerates  in  seven  to  ten  minutes. 

A  combination  cooler,  aerator  and 
storage  tank. 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street  ST.  PAUL,  MINN. 

M  i  d  ID  a  y 


We  must  admit  that  if  butter 
thieves  continue  to  ply  their  trade, 
as  they  no  doubt  will,  it  will  be 
necessary  for  the  creameries  to  do 
something  to  protect  their  product, 
but  we  believe  it  will  prove  to  be 
impractical,  not  to  say  disastrous, 
to  have  the  operator  serve  as  night 
watch  after  doing  a  day's  work; 
some  other  method  of  protection 
must  be  evolved.  If  insurance  could 
be  secured  at  a  reasonable  price, 
that  probably  would  be  the  best 
way  of  solving  the  problem,  but  as 
far  as  we  have  been  able  to  learn, 
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When  Starter  Jars  Break  From 
Quick  Changes  of  Temperature 


Sit  down  and  order  a  few 
"ANDERSON'S"  quart 
flasks.  They  do  not  break 
regardless  of  how  rapidly 
you  turn  on  steam  wliile 
sterilizing — Try  a  couple. 

Price,  Quart  $0.85 

Can  be  shipped  by  Parcel  Post  for  only  a  few  cents 
anywhere  in  middle  west. 

Anderson  Chemical  Company 

Litchfield,  Minnesota 


there  is  no  burglary  insurance  to 
be  had  for  the  creameries  at  present. 
Several  insurance  companies  wrote 
this  class  of  insurance  for  a  short 
time,  but  they  had  so  many  losses 
that  they  were  forced  to  discontinue 
the  business. 


We  are  informed  that  several  cream- 
eries have  installed  burglar  alarms 
in  their  refrigerators,  and  suppose 
this  will  prove  effective  unless  the 
butter  thieves  can  outwit  these 
alarms.  It  has  been  stiggested  that  a 
pair  of  savage  bull  dogs  locked  up 
in  the  creamery  during  the  night 
would  make  the  burglary  business  less 
attractive  to  some  of  the  gents  who 
specialize  in  butter,  and  yet  these 
fellows  are  very  clever  in  their  line, 
and  would  probably  carry  a  quarter 
of  beef  with  them  to  keep  the  dogs 
busy  a  few  minutes  while  the  butter 
is  loaded  on  the  truck. 


It  is  encouraging  that  several  par- 
ties have  recently  been  caught  and 
are  now  under  indictment  for  being 
connected  with  the  business  of  truck- 
ing butter  into  the  Twin  Cities  during 
the  night  and  it  is  to  be  hoped  that 
the  right  parties  have  been  caught, 
and  if  so,  that  they  will  be  punished 
to  the  full  extent  of  the  law,  as  this 
undoubtedly  will  have  a  depressing 
effect  on  others  who  may  have  con- 
templated going  into  the  butter- 
stealing  business. 


At  this  time  of  the  year  the  operator 
must  watch  his  temperatures  closely, 
and  it  will  be  necessary  from  now  on 
to  use  lower  temperatures  all  along 
the  line.  The  cream  must  be  cooled 
to  a  lower  temperature  after  pas- 
teurization and  the  churning  tem- 
perature must  be  lowered  to  insure 
good  body  in  the  butter  and  to  avoid 
abnormal  losses  of  fat  in  the  butter- 
milk. 


A  considerable  portion  of  the  but- 
ter turned  out  during  the  next  two 
or  three  months  will  be  placed  in 
cold  storage,  and  as  it  has  been  fully 
demonstrated  that  high  acid  is  detri- 
mental to  keeping  quality,  it  is 
important  that  the  acid  in  cream 
is  kept  down,  and  if  a  starter  is 
used  it  should  be  clean  and  moder- 
ately low  in  acid,  and  the  ripening 
of  the  cream  should  be  carefully 
watched  and  controlled  to  avoid 
over  ripening. 


Several  more  creameries  have  re- 
cently been  caught  with  high  moisture 
in  their  butter,  and  we  can  not  too 
strongly  urge  the  operators  to  be 
careful  and  keep  the  moisture  in  their 
butter  within  safe  limits.  The  only 
safe  method  is  to  test  every  churning 
and  keep  a  record  of  the  composi- 
tion. Be  sure  to  get  a  correct  sample 
and  also  be  positively  sure  that  the 
moisture  scale  is  accurate,  as  wrong 
sami)ling  or  weighing  is  sure  to  lead 
to  serious  troubles. 


The  following  composition  has  been 
suggested  as  a  good  one  at  which  to 
aim:  moisture,  15.50;  salt,  3.00;  casein, 
1.00;  fat,  80. .'iO.  This  composition 
should  result  in  an  overrun  of  close 
to  twenty-three  per  cent. 


Don't  condemn  pasteurization  be- 
cause all  good  operators  agree  that 
pasteurization  is  here  to  stay. 
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BETTER 


Fred  Peterson,  Manchester  95.25 

Wm.  F.  Weitner,  Lewiston  95.00 

At  the  other  large  contests  last  fall  the  winners  are  mostly  our  customers : 

National  Dairy  Show 

CREAM  CLASS 

1st— J.  H.  Steinke,  Eden  Valley,  Minn  97.00 

MILK  CLASS 

2nd— H.  Segebarth,  Fairbank,  Iowa  96.50 

STORAGE  BUTTER,  MILK 
Otto  Weger,  Strawberry  Point,  Iowa  96.50 

STORAGE  BUTTER,  CREAM 
J.  M.  Rasmussen,  St.  Charles,  Minn  95.25 

WISCONSIN  STATE  CONVENTION 

1st  —Albert  Erickson,  Amery  97.00 

2nd — Maurice  Hansen,  Washburn  96.75 

3rd— Chris  F.  Weger,  Strawberry  Point  95.125 

Minnesota  State  Buttermakers'  Convention 

GOLD  MEDAL  WINNERS 
E.  J.  Moe,  Underwood;  J.  B.  O'Neill,  Anoka;  N.  C.  Siverling,  Albert  Lea. 

Use  Ericsson's  Culture  and  win. 


Elov  Ericsson  Co.  ITpAiJWirN; 


"When  you  want  ihe  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Souttiwater  Street 


CHICAGO 
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Success  or  Failure 

We  recently  visited  some  creameries 
that  we  have  not  called  on  for  years, 
and  we  could  not  help  but  observe 
the  great  changes  that  had  taken  place 
since  our  last  visit  some  eight  or  ten 
years  ago.  Some  creameries  that 
used  to  make  a  lot  of  good  butter 
years  ago  were  closed.  Others  that 
were  of  no  account  then  had  forged 
ahead  and  are  now  enjoying  prosperity. 
Again,  others  had  kept  about  even, 
or  possibly  with  some  increase  in 
make. 

This  made  us  reflect  upon  the  reason 
why  some  creameries  in  the  same 
section  of  the  State  forge  ahead  while 
others  fail,  etc.  It  does  not  seem 
possible  that  the  farmers  in  certain 
counties  keep  on  changing  to  such  an 
extent  that  there  would  be  much 
change  in  the  number  of  patrons  for 
each  creamery.  Neither  do  we  think 
that  there  is  or  has  been  a  very  large 
decrease  or  increase  in  the  number  of 
cows  kept  on  the  farms.  Generally 
speaking,  there  has  been  some  increase 
of  late  years,  but  how  does  it  come, 
then,  that  the  run  in  some  creameries 
has  decreased  during  recent  years 
while  the  number  of  cows  have  in- 
creased? Well,  looking  into  the  propo- 
sition more  in  detail,  we  found  that 
the  patronage  in  some  counties  is 
changeable,— that  some  patrons  go 
from  one  creamery  to  another  accord- 
ing to  their  whim  or  ideas  as  to  where 
they  can  get  best  results  as  to  price, 
test,  treatment  given,  or  service  ren- 
dered them  by  the  different  cream- 
eries. In  a  way,  this  is  bad  business 
and  is  apt  to  have  disastrous  results 
for  creameries  that  do  not  make  good 
butter,  and  so  can  not  compete  with 
other  creameries.  It  is  at  the  poorer 
creameries,  or  where  business  is  not 
run  right,  that  we  hear  the  most  severe 
complaints  against  the  patrons  for 
lack  of  co-operation,  proper  will,  and 
efforts  to  make  the  creamery  a  success. 

But  are  the  patrons  to  blame  for 
leaving  a  poorly  managed  creamery 
and  going  to  a  creamery  that  actually 
makes  better  butter  and  is  operated 
more  efficiently,  so  they  can  pay 
higher  prices  for  the  farmers'  cream? 
The  patrons  need  and  are  entitled  to 
every  cent  they  can  possibly  make  out 
of  the  dairy  business,  and  some  cream- 
eries are  not  so  managed  and  operated 
that  they  can  obtain  and  pay  top  prices 
to  the  farmers. 

It  depends  upon  the  management 
and  operators  more  than  on  the  patrons 
we  think. 


FOX  RIVER 
BUTTER  CO. 

(Incorporated) 

NEW  YORK  CITY 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


HEARING  THIS  WEEK 


Suspects  in  Robbery  Cases  up  For 
Examination. 


A.  J.  Casey  and  his  wife,  Agnes 
Casey,  of  the  Casey  Dairy  Co.,  St. 
Paul,  and  Carl  A.  Braunig,  secretary 
of  the  Braunig  &  Sons  Bakers,  also 
of  St.  Paul,  are  schsduled  to  appear 
in  court  for  hearing  in  connection 
with  the  recent  round-up  of  the  gang 
alleged  to  be  responsible  for  the 
wholesale  butter  thefts  which  have 
taken  place  over  a  period  of  several 
years. 

All  three  are  now  under  bail  charged 
with  receiving  stolen  property.  Pleas 
of  not  guilty  have  been  entered  in 
each  case. 

Reward  Brings  Glue 

A  reward  of  $2.50  offered  by  the 
Twin  City  Milk  Producers'  Associa- 
tion, following  the  theft  of  4,000 
pounds  of  cheese  from  its  Cedar 
plant,  is  said  to  have  brought  the 
first  information  which  led  to  the 
unearthing  of  the  bandit  ring. 

The  Minnesota  Co-operative 
Creameries'  Association,  Inc.,  also 
offered  a  reward  of  like  amount  for 
any  information  leading  to  the  arrest 
and  conviction  of  anyone  implicated 
in  any  creamery  robbery.  Additional 
information  was  obtained  and  the 
association  then  secured  the  services 
of  a  leading  detective  agencj^  and 
hired  special  lawyers  to  prosecute 
the  case.  All  the  expense  of  prosecu- 
tion is  being  borne  by  the  association, 
according  to  A.  J.  McGuire,  general 
manager. 

"We  have  been  after  these  butter 
thieves  for  a  period  of  two  years." 
declared  Mr.  McGuire,"  and  we  will 
leave  nothing  undone  nor  spare  any 
expense  to  stop  this  looting  of  cream- 
eries." 


HOLD  GONFERENGE 


Representatives  of  Organizations 
Have  Meeting. 


In  answer  to  the  call  for  a  confer- 
ence of  the  dairy  industry,  two  dele- 
gates and  two  alternates  representing 
practically  every  one  of  twenty-three 
branch  organizations  of  the  industry 
met  in  Chicago  on  May  3  in  one 
of  the  best  conferences  that  the 
dairy  industry  has  ever  had. 

Chairman  Frank  O.  Lowden  opened 
the  meeting  with  a  very  brief  talk 
on  the  reasons  for  the  conference 
as  developed  at  two  or  three  previous 
joint  meetings  of  men  of  the  industry 
sufficiently  interested  in  its  affairs 
to  spend  some  time  in  canvassing 
the  possibilities  of  a  closer  knit 
organization  which  could  function 
for  the  whole  industry.  He  stated 
that  there  was  no  slate  made,  nor 
had  any  one  come  with  any  definite 
plan  in  mind  as  to  whether  or  not 
tluire  was  a  place  for  a  central  orgajii- 
zation  .for  the  industry.  He  then 
turned  the  meeting  over  to  the  dele- 
gates present  for  discussion. 

One  or  more  representatives  of 
each  of  Uio  organizations  i)r(5sont 
gave  his  views  on  the  matter  of 
such  an  organization,  and  there  was 
not  a  discordant  note  in  the  (>ntire 
iiU'(^ting  as  to  the  ii('(H>ssity  for  some 
one  central  point  l)«ing  created  whero 
to  the  various  branches  of  the  indus- 
try could  go  on  matters  of  industry 
interest. 


Gallagher 
Bros. 

want 
shipments 

of 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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CHESTER 
E 

SAXTON 
CO. 

(Incorporated) 


Butter 

Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  Office,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


VALUE  OF  CREAMERY 


Newspaper  Points  Out  Imi)ortiinc.e 
To  Community. 

Tn  calling  attention  to  the  fact 
that  the  local  creamery  shipped  over 
200,000  pounds  of  butter  to  the 
New  York  market  last  year,  the 
Clara  City,  Minn.,  Herald  brings 
out  the  following  important  fa(^ts 
which  are  too  frequently  overlooked 
by  townspeople: 

"That  the  creamery  is  a  great 
institution  in  community  building 
is  becoming  more  apparent  each 
month,  and  is  strikingly  shown  by 
the  amount  of  cash  that  was  paid 
to  its  patrons  in  1922.  When  over 
$86,000  is  distributed  among  the 
farmers  of  this  community  for  the 
sa^e  of  cream  and  milk  it  means 
something,  not  only  to  the  farmer 
but  to  every  business  institution 
and  home  where  it  is  located. 

"The  building  up  of  a  community 
is  dependent  entirely  upon  the  amount 
of  money  it  brings  in  and  retains 
over  what  it  expends  in  the  eastern 
manufacturing  centers  for  living  and 
operating  expenses.  It  is  the  total 
amount  of  actual  money  on  hand  for 
the  whole  community  rather  than 
the  wealth  of  individuals  in  the 
community  that  governs  the  possi- 
bilities of  the  community  for  progres- 
sive activity  in  building  and  growing 
Outside  Investment  Handicap 

"This  is  the  reason  that  too  much 
outside  investment  of  local  money 
is  a  community  handicap.  This  is 
the  reason  that  buying  merchandise 
of  any  kind  out  of  town  is  a  crime 
against  community  progress. 

The  creamery  therefore  that 
brings  over  $75,000  into  the  com- 
munity from  the  New  York  market 
is  one  of  the  chief  agencies  in  offsetting 
the  outgoing  drain  on  the  community 
pocket  book  and  it  is  an  institution 
that  should  be  recognized  as  a  valua- 
ble asset  to  the  community  and 
treated  as  such. 

In  whatever  community  you  may 
live  if  you  have  a  local  creamery 
it  will  be  good  business  to  patronize 
it  and  a  good  investment  for  yourself 
to  help  it  up. 

Tuman  Bi^  Factor 

"There  is  no  question  but  what 
the  success  of  the  creamerj^  since  it 
opened,  up  for  business  has  been  in 
a  large  measure  due  to  the  manager, 
G.  A.  Tuman,  and  to  the  brand  of 
butter  that  is  made  there.  Not 
only  is  it  well  liked  at  home  but  the 
best  proof  is  that  one  concern  in 
New  York  city  takes  it  year  after 
year.  It  also  stood  highest  at  the 
district  meeting  at  Glenwood  last 
winter  in  competition  with  butter 
from  several  other  creameries. 

"The  success  of  any  institution 
or  concern  which  is  owned  by  several 
stockholders  lies  to  the  greatest  extent 
in  the  management  and  the  stock- 
holders of  the  Clara  City  creamery 
can  therefore  congratulate  themselves 
that  they  not  only  have  an  efficient 
manager  but  that  the  brand  of  butter 
compares  with  the  best  that  is  made 
anywhere  in  the  State." 


Seymour,  Wis. — The  Pingle  Bros, 
stock  farm,  five  miles  N.  E.  of  here, 
has  been  traded  for  the  large  cheese 
factory  of  Paul  Peters  near  Green- 
ville. The  Pingle  Bros,  will  operate 
the  cheese  factory. 


n     _     _  --v 

^  -is 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stems  Jet  Codenser,  tests  of  which 
lead  us  to  believe  it  to  be  the 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
opera'ion. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigeration  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 

Baker  Ice  Machine  Co. 

{Incorporaltd) 

Omaha,  Nebraska 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St..  N. 
MINNEAPOLIS.  -     -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldft.  MINNEAPOLIS 


12 


THE  DAIRY  RECORD 


Ship  To 


trelease 
Underhill 


ISTABLISHLD 


Prompt   and  Reliable 

BUTTE.R 

AN  E3  ^ 

Eggs 


S33  Greenwich  Street,  NEW  YORK 
Beferences:  Ajiy  Bank  and  This  Paper. 


FEED  PRICES  FIRM 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are : 

$3.50I°S^lnVr"='^  $3.75  fr'"' 


14-inch 


From  Supply  Dealers  or  Direct 


W.CROEPKEJfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 


1NCOBPOBA.TIED 


Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.Y. 


Oil    Meal    Only    One    to  Show 
Decrease  in  A^jril. 


Prices  of  feed  stuffs,  -with  the 
exception  of  oil  meals,  were  con- 
siderably higher  during  April,  1923, 
than  they  were  during  the  same 
month  last  year,  according  to  the 
monthly  feed  review  prepared  by 
the  United  States  Department  of 
Agriculture.  Hominy  feed  sold  at 
an  average  advance  of  $10.00  per 
ton  over  last  April,  and  the  manufac- 
turers of  gluten  feed  received  about 
$4.00  per  ton  more  for  this  by-product 
than  they  realized  last  year.  Linseed 
oil  meal  was  available  in  most  of  the 
markets  at  $10.00  per  ton  less,  and 
cottonseed  meal  was  quoted  at  $3.50 
per  ton  lower. 

Increased  supplies  was  the  main 
reason  for  the  lower  prices  of  oil 
meals,  while  higher  prices  for  corn 
feeds  are  accounted  for  by  decreased 
supplies  as  compared  with  those 
available  last  year  when  stocks  were 
in  excess  of  normal.  There  has  been 
increased  consumption  of  feed  stuffs 
this  year  because  of  the  backward 
spring  weather,  whereas,  at  this 
time  last  year  pasturage  conditions 
in  the  principal  feeding  sections  were 
good. 

Butter  Prices  Higher 

Prices  of  dairy  products  are  much 
higher  now  than  they  wei'e  at  this 
time  a  year  ago.  The  average  prices 
paid  producers  at  country  points 
for  standard  or  grade  B  milk  was 
approximately  twenty-five  per  cent 
higher  than  that  paid  in  April,  1922, 
and  wholesale  prices  of  butter  and 
cheese  were  twenty-five  per  cent  to 
thirty  per  cent  higher  than  those 
received  during  that  month.  Assum- 
ing that  one  ton  of  feed  mil  produce 
three  or  four  tons  of  milk  the  dairy 
farmer  in  April  this  year  was  in  a 
much  better  position  financially  to 
pay  for  his  feed  stuffs  than  he  was 
at  the  same  time  last  year. 

Wheat  feeds  displayed  about  the 
same  tendency  during  the  past  month 
as  they  did  during  April,  1922.  Offer- 
ings of  transit  and  near-by  shipment 
were  well  absorbed  and  stocks  in  the 
interior  were  rather  light,  according 
to  reports  from  leading  distributors. 
The  desire  of  many  mills  to  place 
their  output  for  June  and  July  resulted 
in  these  deferred  deliveries  being 
quoted  at  substantial  discounts.  How- 
ever, the  discounts  were  larger  during 
the  early  part  of  the  month  than 
during  the  last  few  days  of  the  month, 
because  of  the  readiness  with  which 
transit  and  near-by  shipments  con- 
tinued to  be  absorbed. 

Expect  Heavy  Outfit 

According  to  the  best  information 
obtainable  production  of  oil  meals, 
corn  feeds  and  wheat  feeds  is  expected 
to  continue  rather  heavy  during  the 
next  thirty  days.  The  output  of 
linseed  oil  meal  particularly,  is  ex- 
pected to  be  mu('h  largcir  than  it  was 
last  year.  Much  of  this  product, 
however,  will  be  exported. 

It  is  thought  by  the  trade  that  the 
])r<)duction  of  cottonseed  oil  meal  will 
approximate  closely  the  output  of 
last  year.  The  crushing  season  is 
practically  completed  and  the  vigo- 
rous consuming  demand  is  generally 
over  by  May  1,  since  the  lieavy 
buying "  of  this  feed  occurs  during 
the  cold  months  of  January,  Febru- 
ary   and    March.      This    period  is 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


Stewart  sTablets  Corrosive 
ublimate 


Preserve  Composite 
Milk  Samples  for 
Babcock  Test 

Trade  Mark 
Use  one  tablet  and  testonce  in  two  weeks 
or  four  weeks  as  you  wish. 
Convenient,  Sure,  Economical,  Colored 
Pink,  and  Eat  no  fat. 
Mfg.  Chemist 

W.  J.  STEWART  Grimes,  la. 

Or  Leading  Supply  Houses. 


TESTS? 

Tou  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 


Price 


^5.75 


WaiiiiiiiiiiiitinnuniiiiHiiiiniiiiiiHHMnnniiHHiiiiMiiiKiniiiimiiicM 


[Every  Day, 
III  Evrry  Wi 
It's  Getting  li 


ay 

Better  and  Better 


] 

The  Dairy  Record 

ST.  PAUL,  MINN. 

1  .50 

I  per  year 

TELL  YOUR  BOARD  MEMBERS 
TO  SUBSCRIBE 


KlIllllllllllltllllHIIIIUIIllKIIIIIIIUUIIIIIIIHIIIUIIIIIIIUIIICllllllllllllltM 
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followed  by  the  fertilizing:  demand 
during  the  early  spring.  The  after 
season  crush  very  likely  will  be  slightly 
heavier  than  last  year. 

Demand  To  Fall 
A  decreased  demand  from  now  on 
is  expected  for  most  feeds  on  account 
of  the  more  general  use  of  pastures 
which,  of  course,  is  an  important 
bearish  factor  affecting  prices.  How- 
ever, in  %dew  of  the  fact  that  supplies 
in  the  most  important  feeding  sections 
are  considered  light,  and  the  consump- 
tion of  corn  and  oats  has  been  con- 
siderably more  than  normal,  it  is 
generally  believed  bj^  the  trade  that 
stocks  of  feed  stuffs  are  not  burden- 
some, and  that  a  fairly  good  demand 
may  be  looked  for  during  the  next 
thirty  days. 

MEANS  HEAVY  LOSS 


Poor  Cream.  Causes  Bi^  Difference 
in  Fat  Prices. 


Analyzing  the  September  reports  of 
150  co-operative  creameries  in  IMinne- 
sota,  dairymen  of  the  agricultural 
extension  service  of  the  University 
found  a  difference  of  fifteen  cents  a 
pound  in  prices  paid  the  farmers  for 
butterfat.  Volume  of  business  trans- 
acted had  something  to  do  with  this 
variance,  but  in  the  main  it  was 
traced  to  the  difference  in  prices 
received  by  the  creameries  for  butter, 
this  difference  amounting  to  eight 
and  a  fraction  cents  per  pound. 

Losses  of  this  sort  are  unnecessary, 
say    dairymen    of    the  University. 

"There  is  no  difference  in  the  value 
of  butterfat  for  buttermaking  when  it 
is  produced  by  the  cows,"  they  say. 

"The  loss  in  quality  takes  place  in 
the  handling  of  the  milk  and  cream 
on  the  farm,  in  the  delay  before  it  is 
delivered  to  the  creameries  and  in 
the  W'Orkmanship  in  the  creameries. 
Milk  should  be  run  through  a  clean 
separator,  the  cream  cooled  immedi- 
ately after  separating  and  kept  where 
the  air  is  pure  and  free  from  odors 
until  delivered  to  the  creameries. 

"For  the  highest  quality  butter, 
cream  must  be  delivered  every  other 
day.  This  can  be  done  hy  co-opera- 
tion. The  price  is  constantly  widen- 
ing between  good  and  poor  butter. 
The  greatest  danger  to  the  success  of 
co-operative  creameries  is  the  manu- 
facture of  low  grade  butter." — F.  S. 
and  H. 


Cream  grading  is  made  easier  by  reminding  the  patron  in  the  fewest  words  possible 
as  to  the  condition  of  his  cream — 

The  Association  can  supply  its  member  creameries  with  the  accompaning  cream 
grading  slips- 


Cream  grading  is  here  to  stay — 

It  can  be  made  easy  or  hard  by  the  methods  employed- 
It  is  a  matter  of  education. 


DATE  

Patron's  name  or  number: 

The  (X)  indicates  in  what 
condition  your  cream  reaches  the 
creamery. 

FIRST  GRADE 

....  Sweet  and  nice  flavor. 

....  Sweet  but  off  flavor 


SECOND  GRADE 
. .Sour 

. .  Sour  and  off  flavor 

.  .Bamy  flavor 

.  .  Old  cream  flavor 

.  .Lumpy 

.  .Too  thin 

. .Frozen 

. .  Can  Rusty 

.  .Can  Old 

.  .Can  Unclean 


BETTER  CREAM,  BETTER 
PRICE 

Minn.  Co-operative  Creameries' 
Ass'n,  Inc. 


By. 


Field  man. 


Sweet  Fine  Flavored  Cream 
lis  Produced 


By  Frequent  Delivery  of  Cream — Co-operate  with 
your  neighbors  in  hauling.  Get  the  cream  to  the 
creamery  while  it  is  still  fresh  and  sweet.  Old 
cream  can  not  be  made  into  first  class  butter. 

By  care  In  Milking — That  dirt  does  not  get  in  the 
milk.  Barn  flavors  generally  come  from  this 
source.  Dirt  may  be  strained  out,  but  the  bad 
flavor  remains  and  will  show  up  in  the  butter. 

By  Thorough  Washing  and  Scalding — Of  all  milk 

utensils--^ pails,  strainers,  cans  and  separator. 
Use  washing  powder.  Unclean  flavors  generally 
come  from  unclean  milk  utensils  or  separator. 
Wash  the  separator  twice  a  day.  Look  out  for  the 
strainer  cloth.  Unless  a  strainer  cloth  is  thor- 
oughly washed  and  boiled  daily,  it  had  better  be 
thrown  away  and  use  only  a  wire  gauze  strainer. 

By  Cooling  Cream  In  Cold  Water — Immediately 
after  separating.  Use  a  small  can  for  separating 
the  cream  into,  that  can  be  set  in  cold  water  for 
cooUng.  Never  mix  warfa  and  cold  cream.  Keep 
cream  where  air  is  pure.  Have  a  cream  cooling 
tank. 

By  Talking  With  The  Buttermaker— About  the 
quaUty  of  your  cream.  Learn  to  be  a  good  judge 
of  cream.  Taste  your  cream  before  starting  for 
the  creamery. 

There  is  no  work  on  the  farm  that  pa3'S  so  well  as 
the  work  of  getting  cream  to  the  creamery,  pure  and 
sweet. 

No  Co-operative  Creamery  can  afford  to  make 
poor  butter  in  these  times. 

Help  make  Good  Butter  by  bringing  sweet  Cream 
and  good  flavored  Cream  to  the  Creamery. 


Minnesota  Co-operative  Creameries  Ass'n. 

{Incorporated) 

University  &  Raymond  Aves.,  St.  Paul,  Minn. 


Keep  step  with  the  procession  if 
you  want  to  stay  in  the  game. 


H.  B.  NICKERSON,  Elk  River 
Secretary 


M.  SONDERGAARD 
Manager  New  York  Office 
105  Hudson  St.,N.Y. 


JOHN  BRANDT,  Litchfield 
President 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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It^s  all  in  knowing 
how 

The  very  first  returns  that 
you  receive  from  us  will 
prove  to  you  that  we  know 
how  to  sell  to  the  best 
advantage. 

Our  outlets  are  large  and 
we  have  a  steady  demand 
for  all  grades  of  butter. 
That  is  why  we  are  satis- 
fying our  many  shippers. 

Try  us  with  a  shipment  to- 
day and  let  us  show  you  we 
know  how  to  satisfy. 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

127  Reade  Street 

NEW  YORK 


Western  Representative 
F.E.  GUPTILL.  Cedar  FaUa.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  ordtTM 
Careful,  Accurate,  Efficient  Service 


You're  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone :  Garfield  2901 


EFFICIENCY  ASKED 


Letter   Urges   Members   to  Con- 
tinue Good  Work. 

The  following  letter  has  been  sent 
to  all  members,  together  with  a  copy 
of  the  revised  by-laws: 

Enclosed  please  find  copy  of  con- 
stitution and  by-laws  of  our  associa- 
tion. This  edition  includes  all  addi- 
tions and  amendments  made  to  date. 
Kindly  read  this  copy  and  preserve 
for  future  references. 

Our  association  has  made  splendid 
progress  to  date,  due  to  the  good 
work  of  the  district  associations  and 
the  earnest  effort  and  loyalty  of  the 
membership  in  general.  Let  us  not 
forget,  however,  that  we  must  con- 
tinue our  efforts  as  our  field  for  work 
is  almost  unlimited. 

Each  and  every  member  must 
put  forth  even  greater  effort  than 
in  the  past  in  order  that  we,  as  indi- 
viduals, and  as  an  association,  may 
measure  up  to  our  responsibilities. 

The  need  of  more  economical  pro- 
duction of  butterfat  is  something 
every  member  should  keep  in  mind, 
and  we  should  not  pass  up  a  single 
opportunity  to  boost  for  better  cows, 
and  also  encourage  our  patrons  to 
give  their  cows  the  right  kind  of 
feed  and  care. 

Get  a  testing  association  started 
in  your  community  if  possible,  and 
show  your  patrons  the  advantage  of 
keeping  a  record  of  their  cows. 

Grade  cream  and  pay  for  same 
according  to  quality,  as  there  is  no 
better  method  for  encouraging  quality 
production  in  your  community. 

Watch  the  composition  of  your 
butter.  Test  every  churning  for 
moisture  and  salt  and  keep  a  record 
of  it. 

Attend  your  district  meetings  and 
thus  improve  yourself  as  an  operator, 
and  at  the  same  time  assist  in  keep- 
ing our  association  right  up  to  the 
front. 

Let  every  member  render  the  most 
efficient  service  possible,  as  this  is 
the  class  of  service  that  will  be  in 
demand  and  be  well  paid  for  in  the 
future. 

First  class  service  by  every  member 
must  be  our  constant  aim. — Yours 
for  efficiency,  Minnesota  Creamery 
OjK^rators'  and  Managers*  Associa- 
tion, James  Sorenson,  State  Secretary. 


BEST  TIME  EVER 


.Joint  Meetinji  nt  Triumph  Proves 
Bi^  Success. 


"Tlui  best  ever,"  that's  what  every 
on(!  of  the  twenty-five  present  said, 
aft(T  tlu^  joint  meeting  of  Districts 
14  and  2(),  at  Triumpii,  May  10. 

Ijit.tUi  ".Jitnmie"  Fisk  and  Sam 
llaugdalil  were  the  "official"  judging 
1,(^ani. 

•Jim  certainly  gave  good  satisfac- 
tion in  the  judging  of  the  fourteen 
samples   of   butter,    which   were  so 


near  alike  that  he  could  find  but  one 
point  of  difference  in  the  best  and 
poorest. 

Sam  scored  the  cake  and  said  that 
it  was  the  best  ever,  scoring  at  least 
99  points  excellence. 

Prof.  Keithley  gave  a  very  inter- 
esting talk  and  demonstration  on 
composition  and  testing  of  butter, 
also  some  mighty  good  points  as 
regards  quality  of  the  raw  material 
as  well  as  the  finished  product. 

The  meeting  came  to  a  "grand  and 
glorious"  ending  when  the  fine  "feed," 
that  had  been  prepared  as  a  surprise 
on  the  members  by  Mr.  and  Mrs. 
Esse,  was  brought  forth. 

Every  one  present  thought  that 
we  should  hold  all  our  meetings  at 
Triumph. 

The  next  meeting  of  District  26 
will  be  held  at  Sherburn,  May  24, 
when  the  boys  will  get  in  training  for 
the  judging  contest  at  the  annual 
meeting. 

Every  one  come  and  bring  a  jar  of 
butter. — Joe  C.  Dugan. 


MEETS  AT  PRESTON 


District    No.    17   Plans    to  Hold 
Picnic  July  21. 


District  No.  17,  of  the  Minnesota 
Creamery  Operators'  and  Managers' 
Association,  met  at  Preston,  Wed- 
nesday, May  9.  The  attendance  was 
rather  small,  there  being  only  ten 
members  present. 

The  president  and  secretary  both 
being  absent,  R.  J.  Rick  acted  as 
chairman  of  the  meeting.  Following 
the  meeting  the  butter  was  scored  by 
Inspector  H.  C.  Hansen  of  the  Dairy 
and  Food  Department,  and  Oscar 
Ause,  field  manager  of  the  Minnesota 
Co-operative  Creameries'  Association. 

It  was  decided  to  have  a  butter 
contest  at  the  time  of  the  creamery 
picnic,  that  is,  to  be  held  in  connec- 
tion with  the  annual  meeting  of 
District  No.  4  of  the  Minnesota 
Co-operative  Creameries'  Association, 
at  Preston,  Thursday,  June  21.  All 
operators  of  member  and  non-member 
creameries  in  District  No.  4,  con- 
sisting of  Winona,  Houston,  Mower 
and  Fillmore  counties,  are  urged  to 
send  a  five-pound  jar  of  butter  for 
the  contest.  It  was  proposed  that 
the  ???????  operators  donate  the 
butter.  This  to  be  sold  and  the  pro- 
ceeds to  be  used  to  buy  suitable 
prizes.  Prizes  will  be  awarded  to 
the  five  operators  having  the  highest 
scores.  Butter  to  be  sent  to  Preston, 
in  care  of  R.  J.  Rick,  not  later  than 
June  15.  Oscar  Ause  is  to  have  charge 
of  the  contest. 

Following  are  the  names  and  scores 
of  those  that  brought  butter  to  the 
meeting:  E.  A.  Sonimers,  Racine, 
921;  M.  B.  Nelson,  Mabel.  92}-,  Ole 
Morkc^n,  Spring  (J rove,  92;  Walter 
Beck,  Adams,  92;  R.  J.  Rick,  Preston, 
911;  Johnson,  Fountain,  91. — Oscar 
Ause. 


To  Hold  Picnic 

Oscar  Ause,  field  manager  in  Dis- 
trict No.  4  of  Minnesota  Co-operative 
Creameries'  Association,  announces 
that  ihvy  will  hold  a  big  creamery 
picaiic  in  comuuition  with  tiieir  annual 
district  meeting  at  Preston,  Minn., 
on  Thursday,  June  21.  Committees 
are  now  busy  arranging  for  program 
and  entertainment.  Program  will  be 
announced  later. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

iVeti;  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


Perfection  Pumps 

Meet  all  the 
requirements  of  the 

MINNESOTA  STATE  BOARD 
OF  HEALTH 


Send  For  Descriptive  Circular 


A.H.Baibei-Goodhue  Company  r  inniHinmi 

(  Foimeily  A.H.BaibeiCieamevy  Supply  Co.) 

^ome  Office  ^hvin  City  Office 

300  W.  Austin  Ave .,  2490  University  Ave., 

Chicago  St.Vaul 


16 


THE  DAIRY  RECORD 


SIXTY- THREE  YEARS  OLD 


What  We  Want:      Use  Our  Stencil  Every  Week 


Interesting  Details  About 
New  York  City 

(Continued) 


THE  UPPER  WEST  SIDE— RIVERSnDE 
DRIVE 

The  broad  tree-shaded  boulevard,  the  pedes- 
trian walks,  the  bridle  paths  and  the  swiftly 
moving  procession  of  shining  automobiles  all 
tend  to  make  the  drive  a  popular  resort  for 
the  people  of  the  city  on  hoUdays  and  special 
occasions.  No  buildings  are  permitted  except 
on  the  east  side,  and  the  attractive  outlook 
provided  by  the  Hudson  River  has  brought 
together  a  number  of  well-to-do  families  who 
have  erected  beautiful  homes  in  this  part  of 
the  city.  And  the  apartments  which  also 
line  the  drive  are  of  a  distinctively  superior 
type.  One  of  the  most  interesting  of  the 
former  is  the  home  of  Charles  M.  Schwab, 
at  the  comer  of  73rd  Street.  It  has  an  added 
interest  to  New  Yorkers  from  the  fact  that 
on  the  death  of  Mr.  and  Mrs.  Schwab  the 
house  and  grounds  will  revert  to  the  city.  The 
present  value  of  the  property  is  over  $3,000,000. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl^ 

Ted 

Jersey  City,  N.  J. 

THE  HOUSE  OF 


GUS  LUDWIG,  MANAGER  Ol'i 

Will  look  after  your  shipments  persona- 

We  solicit  your  shipmii 


4^ 


See  That  Your  Next  Shipment  is  Fori 

N.  J.  or  to  Oui" 

ASK  US  FOB  OUR  CHICAGO  STENCI 

shipper  to  receive  even  more  prompt  returns  than  ever  before  ^jr, 
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intic  Sl  Pacific 
iCo. 

Chicago,  Illinois 

lUAlITY  BUTTER 
IP  ' 


E  BUTTER  DEPARTMENT 

I  d  advise  you  as  to  market  conditions 

i  and  correspondence 


ided  to  Us  Either  at  JERSEY  CITY, 
jjicago  Branch 

^  Ve  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
-  reameries  at  Chicago  paying  them  top  prices,  enabling  the 
struct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

7,500 

STORES 

at  your  service  twelve  months  in  the  year. 
Where  is  there  another  service  equal  to  our 
"Direct  to  the  Consumer  Service?"  For 
further  information  get  in  touch  with  "Jim" 
Fisk. 


J.  A.  FISK,  Western  Representative 


Phone  Midway  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 


REFERENCES: 
ONION  NATIONAL  BANK 
THE  DAIRY  RECORD 


MEET  WITH  KEITHLEY 


Members  of  District  No. 

Demonstration. 


Hold 


Thirty  members  of  District  No.  .5 
were  on  hand  to  attend  the  demon- 
stration given  by  Prof.  .J.  R.  Keithlej^ 
in  connection  with  the  business  session 
held  at  Lewiston,  May  .3. 

State  Secretary  James  Sorenson 
was  also  present  at  the  meeting  and 
addressed  the  members  briefly.  He 
also  acted  as  judge  of  the  butter 
which  had  been  brought  by  members 
of  the  district. 

The  following  were  the  scores: 
E.  B.  Hampel,  94;  E.  C.  Christensen, 
92;  E.  H.  Larson,  9U;  E.  A.  Younger, 
92;  Otto  Van  Way,  92;  .J.  Behrs,  91  J; 
T.  M.  Greethurst,  92;  Wm.  Gilde- 
meister,  93;  H.  J.  Bohks,  92;  F.  L. 
Weist,  92 J;  Thos.  L.  Hjort,  92 1. 


TO  HOLD  PICNIC 


No.  4  Will  Gather  at  Fertile  for 
Bi^  Time. 

Whoops  my  dear,  they're  off.  Dis- 
trict No.  4  is  going  to  crack  loose 
with  a  picnic  at  which  there  will  bo 
baseball,  eatin'  terbaccer,  food  and — , 
well,  that's  all  the  details  given 
out  by  E.'  E.  Thorson,  district  secre- 
tary. The  picnic  will  be  held  at 
Bailey's  place  (sounds  like  the  last 
saloon  on  the  way  out  of  town, 
doesn't  it?)  near  Union  lake,  Fertile, 
Minn.,  June  17.  R.  A.  Nelson,  E.  O. 
Granley  and  Theo.  Christenson  com- 
pose tha  committee  in  charge. 

All  this  was  decided  upon  at  the 
meeting  of  the  district  held,  at  Ers- 
kine.  May  .5.  As  the  meeting  was 
held  in  his  home  town,  Albert  Ander- 
sen hightoned  the  crowd  by  borrow- 
ing the  directors'  room  of  the  National 
State  Bank  for  the  occasion.  Nine- 
teen members  of  the  district  and 
seven  visiting  members  were  present. 

Following  a  short  business  meeting, 
the  meeting  adjourned  to  the  cream- 
ery, where  C.  A.  Dahle  demonstrated 
various  tests  used  in  the  proper  control 
of  butter  composition.  A  butter 
judging  contest  was  also  staged,  in 
which  B.  J.  Ommodt  emerged  with 
first  honors.  A  resolution  expressing 
the  hope  of  the  members  for  his  rapid 
recovery  was  sent  to  Wm.  A.  Krause, 
Avho  -was  suddenly  stricken  while 
attending  the  meeting. 

At  the  conclusion  of  the  meeting 
the  butter  brought  in  by  the  members 
was  scored  by  N.  C.  Lindberg  and 
Geo.  Miller  with  the  following  results 
Albert  Andersen,  92^;  E.  E.  Thorson, 
91;  H.  E.  Elseth,  90^;  R.  J.  Olson, 
91;  R.  A.  Nelson,  91  i;  H.  P.  Larson, 
9U;  Fritz  Wahlin,  92;  Theo.  Christen- 
son, 91 1;  B.  J.  Ommodt,  9U;  A.  B. 
Maltrud,  90;  P.  M.  Scott,  90 1. 


HAVE  DEMONSTRATION 


District  3  Members  Meet  at  Thief 
River  Falls. 

A  large  attendance  greeted  C.  A. 
Dahle  of  the  Dairy  School  when  he 
attended  the  meeting  of  District 
No.  3,  held  at  Thief  River  Falls, 
May  2,  to  give  a  d<imonstrat  ion  of 
ih(\'  various  methods  used  in  the 
control  of  butter  composition. 

Thv  demonstration  proved  of  griiat 
iTit<a-<^st  to  the  iTieinlxn-s,  who  gave 
Mr.    Dahle    their    close  attention 


throughout,  according  to  District 
Secretary  S.  Loveid. 

Following  a  short  business  meeting 
and  the  demonstration,  N.  C.  Lind- 
berg and  Leonard  Houske  judged 
the  butter.  The  following  were  the 
scores:  E.  Dunham,  90;  Carl  M. 
Olson,  92;  P.  L.  Anderson,  93;  A.  J. 
Hed,  92;  Paul  Hanson,  93;  H.  M. 
Magnusen,  93;  Oscar  Stamnes,  92  j; 
Chas.  Horien,  92;  O.  W.  Gustafson, 
91;  S.  L.  Hauge,  91;  Oliver  Rishoff, 
92. 


District  To  Meet 
District  No.  15  will  hold  its  next 
meeting  at  Chaska  at  two  thirty 
P.  M.,  May  24.  A  test  demonstration 
will  be  given  by  either  Prof.  J.  R. 
Keithley  or  C.  A.  Dahle.  All  mem- 
bers are  requested  to  bring  a  jar  of 
butter. — Ernest  Nelson,  District  Sec- 
retary. 


Meet  At  Owatonna 
Members  of  District  No.  10  will 
hold  a  meeting  at  Owatonna,  May 
17,  according  to  an  announcement 
made  by  Alfred  Camp,  district  secre- 
tary. 


Paulson  Leases  Plant 
The  business  men  and  one  farmer 
of  Stanchfield.  Minn.,  are  building  a 
creamery  at  that  place.  It  will  be 
leased  to  Earl  A.  F.  Paulson  who 
will  equip  it.  The  operator  will  be 
Clifford  Paulson. 


District  6  To  Meet 
District  No.  6  will  hold  its  next 
regular  meeting  at  Mankato,  "at  the 
farmers'  creamery,  on  Thursday,  May 
24,  at  one  thirty  P.  M.  All  members 
are  requested  to  bring  a  jar  of  butter 
for  scoring. — G.  C.  Pettes,  District 
Secretary. 


District  16  Meeting 

A  meeting  of  the  members  of 
District  No.  16  will  be  held  at  the 
Farm  Bureau  Office,  Litchfield,  May 
17,  at  two  P.  M. 

A  representative  of  the  dairy  school 
will  be  present  to  give  a  lecture  and 
demonstration  on  composition  of  but- 
ter. This  promises  to  be  a  verj'  worth 
while  meeting  and  members  should 
make  it  a  point  to  be  present. — 
Reuben  Anderson,  Secretary. 

Treichler  Hurt 
A.  C.  Treichler,  operator  at  Heat- 
wole  creamery  near  Hutchinson,  had 
a  quite  serious  accident  last  week, 
due  to  a  Ford  tipping  over.  Mr. 
Treichler  was  hurt,  but  it  is  reported 
that  he  is  recovering,  and  it  is  hoped 
that  he  will  soon  be  back  on  the  job 
again. 

Flaiel  All  Set 

H.  L.  Flagel,  who  deserted  the 
ranks  of  Minnesota  operators  to 
join  the  aristocrats  who  own  cream- 
eries is  all  set  and  ready  to  go  in 
his  plant  at  Guttenberg,  Iowa. 

A  recent  article  in  the  local  news- 
paper gave  Mr.  Flagel  a  royal  send- 
off.  Indications  are  that  the  new 
venture  will  be  a  success  from  the 
start. 

Amon^  The  Members 
John    Keachie    has    accepted  the 

position  as  operator  of  the  Wadena 

creamery. 

K.  A.  Schudeiske  has  moved  from 

Minneapolis   to   Youngtown,   N.  D. 
Ilerluf  Sorenson,  Jr.,  has  changed 
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An  Affinity  for  Fat  Grease 

•     FAIRCHILD'S  "DAIRY"  just  naturally  makes 
grease  and  fat  come  off  quickly  and  surely  and 
without  injury  to  the  article  cleaned. 

IDEAL  FOR  THE  CREAMERY 

Any  buttermaker  will  tell  you  that  there's  nothing  that  can  come  up  to 
"FAIRCHILD'S  "DAIRY."    One  pound  does  the  work  of  two  pounds  of 
soap  powder  and  a  whole  lot  better  too. 

You  will  never  know  real  "honest  to  goodness,"  easy  and 
thorough  cleaning  until  you  use  FAIRCHILD'S  DAIRY. 

INSIST  THAT  YOUR  JOBBER  SENDS  YOU  FAIRCHILD'S. 

M  .H.  Fairchild  &  Bro.  ^"Sfntg"' 


Plan  Your  Business  and  Outing  Trip  to 

The  National  Dairy  Exposition 

SYRACUSE,  N.  Y.      October  5th  to  13th,  1923 

DAIRYLAND'S  GREATEST  EXPOSITION,  EMBRACING  ALL  BRAN- 
CHES OF  THE  INDUSTRY,  FROM  PRODUCTION  to  CONSUMPTION 

Wonderful  Display  of  Dairy  Plant  Machinery  and  Supplies. 
A  Building  full  of  Farm  and  Bam  Equipment. 

Exhibits  of  Butter,  Cheese,  Ice  Cream,  Condensed  Milk  and  Milk  Powder. 

United  States  Department  of  Agriculture's  Beautiful  Panoramic  Exhibit  picturing  the 
development  of  Dairying. 

World's  finest  Dairy  Cattle,  purebred  and  grade — Boys'  and  Girls'  Club  Calves  and 
demonstrations — Students'  Judging  Contests — Human  Welfare  Exhibits. 

World's  Dairy  Congress  Sessions,  October  5  to  10,  attended  by  Delegates  from  many 
Foreign  Countries. 

HERE  IS  AN  OPPORTUNITY  TO  SEE  AND  LEARN— TO  MINGLE  WITH  MEN  ENGAGED  IN  YOUR 
LINE  OF  WORK  FROM  ALL  PARTS  OF  THE  WORLD— TO  VISIT  THE  FIRST  CENTER  OF  AMER- 
ICAN DAIRYDOM,  WITH  ITS  LAKES  AND  MOUNTAINS.  YOU  CAN  GET  A  NEW  IDEA  OF  YOUR 
INDUSTRY  AND  ITS  GREATNESS  AT  ITS  OWN  EXPOSITION. 

Plan    Now    to  Attend 
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We  ask  your  shipments  of 

BUTTER 

Will  pay  you 

BEST  PRICES 

Russel  Crego  &  Son 

167  Chambers  St.,  New  York 

Established  1879 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 


and  CHEESE 


29  W.  Kinzie  St. 


CHICAGO 


Western  Representative— B.  W.  SCHULTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

=—  COMPANY  — 
70-72  5.  Market  St.,  BOSTONJASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston. 
Mass;  The  Dairy  Record 


— SHIP— 
G.1)|T|  I  a  Co. 

Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


"FRIGK"  Refrigeration 

Midwest  EnHineerlnlt  &  Equipment  Co. 
82S  Plymouth  BIdft.  MINNEAPOLIS 


his  residence  from  Willmar  to  Little 
Falls,  where  he  is  now  working  in 
the  Freedhein  creamery. 

Chas.  W.  Vandyke  has  moved  from 
Bailey,  Tenn.,  to  St.  Paul,  where  he 
is  going  to  be  above  the  association. 
That  is,  his  new  address  is  on  the 
floor  above  the  association's  offices. 


HOLZMAN  HIGH  MAN 

(Continued  from  Po^e  5) 

Albert  Anderson,  Erskine  94| 

Alf.  Amundson,  Barnesville  93 

W.  J.  Kurth,  Barnesville  93 

Chas.  Ommodt,  Hawley  93 

Seventh  District — 

H.  J.  Menienes,  Bowlus,  R.  1.  .  .  .94^ 

O.  E.  Strand,  Little  Falls  94^ 

E.  H.  Robideau,  Pi-inceton  93 J 

J.  F.  Kielty,  Swanville  93§ 

Cheese — 

W.  N.  Andrist,  Dennison  94^ 

C.  G.  Stromback,  Rochester,  R.  1..94 
Jack  Stueky,  Rochester  93? 

The  following  were  the  entries 
scoring  90  or  above: 

District  No.  1 

G.  M.  Kittelson,  Westport  93i 

Fred  W.  Dehn,  New  Ulm  92 f 

N.  J.  Nelson,  Mordoek  92^ 

Emanuel  Hanson,  Windom  911 

A.  W.  Dahlsgaard,  Lowrv  94; 

P.  T.  Thompson,  Butterfield  91 

A.  W.  Weiland,  Essig  92 J 

M.  M.  Sorenson,  Madison  93  f 

Theo.  Winter,  Fairmont,  R.  4  93 

R.  M.  Becker,  New  Ulm  91^ 

Roy  Register,  Dunnell  91j 

D.  D.  Sorenson,  Clarkfield  91 

S.  S.  Sorenson,  Dawson  93; 

J.  D.  Balinger,  Walnut  Grove.  .  .  .91| 

Max  Renner,  Springfield  93  j 

A.  J.  Ruttum,  Hendricks  92 

A.  Geo.  Nelson,  St.  James  92^ 

Chas.  Hassing,  Porter  91 

P.  O.  Bakken,  Hazel  Run  91 1 

W.  F.  Prigge,  Fulda  92 

Peter  Svenum,  Sleepy  Eye  93 

L.  A.  Torney,  Wabasso  92f 

Fred  Jaeobson,  Lake  Benton  92 

Oscar  N.  Johnson,  Comfrey  9I5 

Raymond  Peterson,  Sherburn ....  93 

O.  P.  Anderson,  Garvin  91  f 

O.  C.  GuUiekson,  Donnelly  90f 

Fritz  Lehmberg,  Hills  92  f 

A.  C.  Jorgenson,  Farwell  91 1 

A.  C.  Lundahl,  Alpha  92 

A.  H.  Esse,  Triumph  92f 

Arnie  Cliffgard,  Ivanhoe  90^ 

S.  C.  Boe,  Jackson  91  f 

C.  A.  Thore,  La  Salle.  92^ 

Nels.  Ahlness,  St.  James,  R.  3  93 1 

District  No.  2 

E.  H.  Sommers,  Racine  92 

V.  T.  Dahlman,  Skyberg  91 

Maynard  Dammen,  Austin,  R.  2.  92^ 

M.  N.  Mossing,  Byron   .90^ 

John  Gunn,  West  Concord  92  J 

Wm.  Gildemeister,  Rushford  91^ 

Allaert  Camp,  Goodhue  93 

Ervin  A.  Younger,  Rochester  934- 

B.  A.  Christenson,  Plainview  91; 

J.  M.  Rasmussen,  St.  Charles.  .  .  .93 
Otto  H.  Gaebe,  Goodhue,  R.  4.  .  .91i 

F.  L.  Weist,  Winona  91} 

John  Olson,  Copas  91  j 

John  A.  Solheid,  Utica  92 

O.  A.  Roberts,  Withrow  90 J 

E.  C.  ("hristonson,  Stowartvillo. .  .92| 

W.  F.  Woltner,  Lewistou  93 J 

E.  A.  Paulson,  Frontenac  92 J 

John  Knudson,  Ostrander  92 

G.  L.  Barbaroo,  Hammond  92 J 

E.  A.  Jonson,  Kenyon  90\ 

Fred  Hoiland,  Jordan  92 1 

N.  A.  Tonding,  Lansing,  R.  1 .  .  .  .93i 

E.  H.  Larson,  Elgin  93 1 

E.  B.  Hampol,  Viola  94  i 


Re-tinning 


Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 

This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work — Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  now 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

(Midway  District) 
Shipping  Point  —  Minnesota  Transfer,  Minn. 


Keep  Down  Bacteria 
by  Sterilizing  with  B-K 

OS  flavor,  bacterial  count  and  bad  odors 
are  best  combated  with  B-K.  Steam 
application  cooks  milk  sohds,  making 
necessary  scraping  of  equipment  which 
results  in  scratches  that  offer  good  lodging 
places  for  more  bacteria. 

B-K  penetrates  the  film  of  milk  solids 
that  steam  will  not  destroy,  leaving  equip- 
ment sweet  smelling  and  bacteria  free. 

B-K  sterilizes  in  water  of  any  tempera- 
ture, thus  saving  the  cost  of  coal. 

Economical  to  use — one  gallon  B-K  at 
$3.00  makes  100  to  500  gallon  dilutions 
ready  for  all  uses. 

Write  for  bulletin  320A  on  the  B-K  plan 

of  sterilization. 


GENERAL  LABORATORIES 

MADISON,  WISCONSIN 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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FOUNDED  1879 


LEWIS 

151  READE  ST. 

ISEW  YORK 


iiffi 


GEO.  BYERS 
211  7th  St.  N.  E., Little  Falls,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  FUth  St. 
MankatOf  Minn. 


C.  F.  Lynch  &  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference :  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  lotemstioDal  Trust  Co.,  N.  Y;  Duns'  <lc 
Bradatieet's,  Dairy  Record. 

F.  S.  WHIRBY,  Representative 

8728  87th  Avenue  So.,  Minneapolis  Mi  nn 


J.  H.  Wartenberg,  Claremont .  .  .  . 
District  No.  3 

A.  E.  Groth,  Albert  Lea  

Olo  Peterson,  Albert  Lea,  R.  2. . .  . 

Paul  Gortje,  Owatonna  

Wm.  Kixtner,  Faribault  

M.  A.  Schons,  Mankato.  .  

Peter  M.  Schons,  Lake  Crystal.  .  . 

Syver  Larson,  Lake  Crystal  

Carl  B.  Thompson,  Owatonna  R.  8 

Fred  C.  Precht,  St.  Clair  

W.  A.  Dannheim,  Courtland  

Wm.  Akins,  St.  Peter-  

T.  E.  Anderson,  Myrtle  

C.  A.  Hogaas,  New  Richland  

Fred  -Jorgenson,  Freeborn  

Alfred  Camp,  Owatonna. 

Julius  Ramsey,  Glenville  

S.  L.  Bennett,  Waterville  

A.  H.  Dannheim,  Good  Thunder. 

G.  C.  Pettes,  Rapidan.  

E.  W.  Steinhaus,  Elysian  

Geo.  Gay,  Owatonna  

Ernest  Johnson,  Lafayette  

Verne  Johnson,  Klossner  

F.  H.  Ulman,  Janesville  

Elon  W.  Tollin,  Waldorf  

A.  D.  Fisher,  Smiths  Mills  

R.  L.  Lutz,  Minnesota  Lake  

Ben  Wilson,  Lafaj^ette  

Fred  Peterson,  Manchester  

W.  S.  Clemmensen,  Pratt  

C.  O.  Johnson,  Easton  

A.  T.  Parsons,  St.  Peter,  R.  3  

H.  R.-  Parsons,  St.  Peter,  R.  3  

Will  Akins,  St.  Peter  

Fred  Jacobson,  Ellendale  ......... 

O.  P.  Jenson,  Blooming  Prairie  .. . 


92 1 


93 

93  J 

921 

91J 

92^ 

92 

93 

9U 

91 

92 

90  i 

921 

921 

921 

921 

93 

921 

921 

921 

92  i 
921 

93  i 
91f 
92 
92 1 

9U 

911 

91f 

92  i 

92 

92^ 

9H 
93^ 
93 
921 
92 1 


District  No.  4 

John  Peterson,  Silver  Lake  92^ 

Henry  Schmidt,  Winsted  92 1 

Carl  W.  Morck,  Alden,  R.  1  93 

Chas.  J.  Strobel,  Carver  93 

F.  J.  Holzman,  Hamel.  9.5 

Art.  Hurtig,  Rogers  91 

Bertel  P.  Jurgens,  Litchfield,  R.  3..92| 
L.  C.  Hermann,  Lester  Prairie..  .  .92j 
Hilmer  P.  Hanson,  Maple  Plain.  .92^ 

Adolph  T.  Stender,  Mayer  91  i 

Geo.  A.  Schi^ltz,  Silver  Creek  93 

L.  C.  Larson,  Clearwater  93 

Ed  Mattson,  Buffalo,  R.  .5  92f 

Soren  C.  Pederson,  Hamburg  92^ 

M.  Mortenson,  New  Auburn  91 

C.  H.  Nelson,  Minneapolis  93i 

H.  W.  Koestsr,  Waverley  92" 

B.  H.  Johnson,  Center  City  90^ 

Henry  E.  Witte,  Glencoe  93 

E.  T.  Johnson,  Watertown  92 

C.  H.  Sorenson,  Watkins  91 1 

A.  J.  Rivard,  Tavlors  Falls  91 1 

E.  H.  Peterson,  Maple  Lake  92^ 

Axel  Satterburg,  Buffalo  91  f 

V.  J.  Anderson,  Litchfield  92 

R.  M.  Madson,  Darwin  93 

Gust  Knudson,  Armstrong  94 

District  No.  5 

John  Ellering,  Grey  Eagle  92  f 

J.  C.  Past,  Holdingford  93  J 

Paul  Peterson,  Round  Prairie.  .  .  .90^ 

Jos.  Hanson,  Clarissa  94 

Wm.  Boettcher,  Pcrham  91  j 

Bennet  Olson,  Barrett  92 

Ronald  J.  Vorgert,  Perham  91 

F.  C.  Schlosser,  Carlos  91 

Fred  Beck,  Hewitt  92 

E.  H.  Hortsch,  Freeport,  R.  2  92 

AUie  Olson,  Hoffman  92 J 

Henry  Vogt,  Paynesville,  R.  4. .  .  .92^ 

Nick.  M.  Faust,  Elrosa  91 J 

L.  F.  Zinter,  Kensington  93^ 

Eddie  Hengen,  Hoffman  93 

E.  A.  Peterson,  Eagle  Bend  94^ 

Casper  Myron,  Grandy  91  f 

H.  C.  Werbes,  Ottertail  93 

M.  Sorenson,  Pelican  Rapids  931 

Harry  A.  Lund,  Atwater,  R.  1..  .  .92| 

A.  H.  Obermiller,  Albanv  92 

Nels.'C.  Brown.  Kandiyohi  92 1~ 

.Chas.  Bohlig,  New  Munich  91 

Axel  W.  Mejerton,  Sauk  Center.  .91| 


The  Rainbow  of  Profits 
Behind  Your  Creamery 


Lift  your  creamery  up  out  of  the  mist  of 
dampness  into  thu  rainbow  of  profits. 

A  creamery  tliat  is  iieavy  with  dampness, 
foul  with  odors,  recking  with  i>mpure  air,  cannot 
produce  quality  butter. 

Workmen  can  be  healthy  —  machinery  and 
building  will  not  rust  or  decay — taint  and  mold 
can  be  prevented  —  in  the  creamery  that  is 
ventilated  by 

A  King  Siphon 
Ventilating 
System 

It  entirely  eliminates  the 
steam  of  pasteurizing — the 
ever  present  excess  mois- 
ture— the  drip  from  ceil- 
ings and  walls — the  foul 
air,  taints  and  mold. 

Send  for  our  book — 
"Make  Good  Creameries 
Better."  It  will  show  you 
how  small  an  investment 
is  required  for  a  King 
Siphon  Ventilating  System 
that  will  return  you  many 
times  its  costs  every  year. 


The  King  Aerator 

—  first  unit  of  a  King 
Siphon  System. 


For  your  protection  be  sure  this 
1^  diamond  King  Trade  Mark  is  on 
the  ventilating  system  you  buy. 

King  Ventilating  Company 

114  Cedar  Street     Owatonna,  Minn. 

Ventilating  Engineers  for  Creameries^  Cheese 
Factories,  Farm  Buildings,  Potato 
Warehouses,  etc. 


KING 


SIPHON 

Ventilating  Systems 


LOWENFELS 

BUTTER 

EXCLUSIVELY 

NEW  YORK 

348    GREENWICH  STREET 


"FRIGK"  Refrigeration 

Midyrest  En^ineerinii  &  Equipment  Co. 
815  Plymouth  BldC  MINNEAPOLIS 
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The  MENASHA 

CREAM  COOLING  TANK 

is  a  Sure  Guarantee  of  Sweet 
Wholesome  Cream 


Our  Method  is  New! 

A  cold  spray  drenches  the  top  of  the  can,  flows 
rapidly  down  the  sides  and  out  the  bottom,  cooling 
the  cream  as  it  goes. 

The  water  begins  its  cooling  process  at  the  top  of 
the  can  where  the  cream  is  warmest  and  the  water  is 
coldest. 

Every  cooling  can  is  equipped  with  a  stii'ring  rod, 
and  only  the  best  materials  are  used. 

Write  for  further  particulars  and  prices. 

Menasha  Wooden  Ware  Co. 


Founded  1849 

Menasha,  Wisconsin 

FACTORIES:         Menasha,  Wis.       Ladysmith,  Wis. 

Warehouses  and  Offices: 

St.  Louis  Cincinnati 


Menasha 


Chicago 


Tacoma,  Wash. 
New  York 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 


BUTTER  AND  EGGS 


REFERENCES: 


23  JAY  STREET,  NEW  YORK 
Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 

Comreiercial  Agencies  and  The  Dairy  Record 


ARMSTRONG  &  HESSE.  Inc. 

BUTTER. CHEESE  AND  EGGS 


330  GREENWICH  ST.,  NEW  YORK 


RErERENCES:    Irvlri!  National  Bank 
Chatham  &  Phenix  National  Bank 
Fidelily  Truai  Company 


E.  S.  PYBURN 
Western  Representative 
Waterloo,  Iowa 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  RecoAl" 


Theo.  V.  Scott,  Wendell  91 

Walter  Olson,  Paynesville  91^ 

W.  Menzhuber,  Melrose  91 J 

H.  B.  Otte,  Melrose  92^ 

P.  Asmussen,  New  York  Mills..  .  .92 
District  No.  6 

A.  J  Hed,  St.  Hilaire  91 

P.  M.  Scott,  Lengby  90i 

O.  C.  Toftner,  Argyle  91  i 

H.  M.  Magnuson,  Grygla  92 f 

Sevmoiir  Mortrud,  Bemidji,  R.  3  .92^ 

E.  B.  Thorson,  Hendrum  90^ 

O.  N.  Rohdegard,  Newfolden  91 

H.  L.  Halverson,  Fertile-  92^ 

B.  J.  Ommodt,  Flom  94^ 

Alf.  Amimdson,  Barnesville  93 

W.  J.  Kiirth,  Barnesville  93 

Chas.  Ommodt,  Hawley  93 

Albert  Andersen,  Erskine  94  j 

Oliver  Rishoff,  Bronson  91  f 

W.  J.  Peterson,  Gully  92* 

Oscar  Stamnes,  Halma  90^ 

R.  V.  Anderson,  Wannaska  91  j 

District  No.  7 

Rubv  Schmidt,  Rice  92  i 

J.  F.  Kielty,  Swanville  93i 

Gilbert  Larson,  Grasston  92 1 

Wm.  Wegermann,  Isle  91 

Geo.  Hanson,  Rice  90^ 

Albert  J.  Adamek,  Mahtowa  9 If 

Walter  E.  Hensch,  Denham  93^ 

A.  G.  Carrell,  Clear  Lake  9U 

Tver  Lovaas,  Hinckley  911 

Leo.  Jaeobson,  Grand  Rapids.  .  .  .921 

A.  L.  Lodien,  Cambridge  92 

Martin  Okerson,  Foley  90| 

Fritz  G.  Larson,  Dalbo.-  91 1 

H.  J.  Meuleners,  Bowlus,  R.  1..  .  .94^ 

O.  E.  Strand,  Little  Falls  941 

E.  H.  Robideau,  Princeton  93 j 

Chr.  Christianson,  Palisade  91 

W.  D.  Kirkpatrick,  Ramey  91  f 

E.  J.  Wright,  Brook  Park  92 

F.  H.  Bartelt,  Pease  91  f 

Cheese 

Miles  E.  Weeks,  Pine  Island  92 

Jack  Stuekv,  Rochester  93 1 

C.  G.  Stroniback,  Rochester,  R.  1..94 

Peter  Youngen.  Pine  Island  92^ 

L.  H.  Hansen,  Rochester  93 

Walter  We^st,  West  Concord  9U 

Adolph  Schlappe,  Zumbrota  90 

C.  F.  Zimmerman,  Zumbrota.  .  .  .93i 
C.  G.  Stromback,  Rochester,  R.  1..93i 

W.  N.  Andrist,  Dennison  94  i 

John  Schuetz,  Mantorville  90| 

TRIPOLI  GOOD  HOST 

(Continued  from  Pa^e  5) 

R.  C.  Wilson,  Hawkeye  93| 

E.  H.  Rohrssen,  Waverly  93j 

Selmer  Nelson,  Kensett  94 

R.  J.  Allenstein,  Bremer  94j 

•W.  M.  Meier,  Denver  93^ 

A.  J.  Kloock,  North  wood  93 

G.  Heine,  Waverly  92 

R.  D.  Sweet,  Fredericksburg  91  f 

(^arl  Gamm,  Waverly  92 J 

F.  Bremer,  Sumner  92 

llenrv  Segc^barth,  Fairbanks  93? 

W.  J."  Spurbock,  Denver  94 J 

F.  Gernand,  Volga  City  91 

L.  C.  Barnes.  Arlington  90| 

T.  F.  Slack,  Sumner  91 

Carl  Meier,  Waverly  94 J 

G.  Segabarth,  Denver  92| 

llenrv  Gri('S(\  Rcadlvn  93 

K.  M".  Guiney,  Tripoli  92 

A.  P.  Anderson,  Graettinger  91 J 

C.  A.  Daul,  Sumnc^r  93 

Albert  Fenger,  Whitteniore  93 

H.  C.  Ladage,  Tripoli  92i 

Peter  Itefsdahl,  Grafton  94 

Otto  Weger,  Strawberry  Point..  .  .94i 

John  Hanson,  Coulter  93J 

F.  W.  Nelson,  New  Hampton.  .  .  .93 

Fred  Lehman,  Monticollo  93 

Ed  Andreascn,  Manly  94 
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R.  L.  Aldersen.  Griindv  Center..  .91 

R.  E.  Nelson.  Randell.'  92 

C.  X.  Hart,  Plymouth  94 

J.  Brunner.  Osage  93? 

Paul  Macauley,  Burt  9'.i 

E.  D.  Bollman.  Wadena  94 

Carl  Hovland.  Lake  Mills  93 1 

A.  D.  Gimer,  Klemme  94k 

Fred  Kuecker,  Fenton  941 

Henry  Hansen,  Graettinger  92 

Watson  Schick,  Lone  Rock  93  2 

George  Hauer,  West  Union  94 

H.  C.  Stendal,  Northwood..  93i 

A.  E.  Zierath.  Sumner  93 

G.  E.  Stevens,  Tripoli.  .   92 

Butter  Judj^ing 

C.  J.  Meier,  Waverly,  gold  medal 
and  trier,  11^  points  off. 

O.  E.  Bollman,  Wadena,  silver 
medal,  14 i  points  off. 

B.  F.  Schultz,  Postville,  bronze 
medal,  I65  points  off. 

CONTEST  AT  ALGONA 

Elaborate  Plans  Made  For  Next 
Iowa  Scoring. 

The  next  monthly  scoring  of  the 
Iowa  Educational  Contest,  and  the 
sectional  meeting  in  connection  with 
it,  will  be  at  Algona.  Elaborate 
plans  are  being  laid  for  the  event, 
so  that  it  promises  to  be  one  of  the 
most  valuable  meetings  of  the  year. 

Butter  for  the  contest  should  be 
addressed  to  Algona  Co-operative 
Creamery  Company.  Algona,  Iowa, 
and  be  shipped  to  arrive  not  later 
than  Friday,  June  1.  F.  M.  Sheldon 
of  Iowa  State  Extension  Division 
will  act  as  superintendent  of  the 
contest.  The  butter  will  be  judged 
by  Howard  D.  Reynolds,  T.  A.  Clarke 
and  J.  J.  Brunner.  Professor  A.  W. 
Rudnick  will  act  as  critic. 

The  quality  of  the  butter  exhibited 
at  Tripoli  in  the  last  contest  was 
exceptionally  fine.  Algona  wants  a 
bigger  exhibit  and  even  better  quality. 
Begin  to  get  ready  for  that  contest 
now. — E.  F.  Goss. 

Raid  Oleo  StilLs 

The  Bureau  of  Internal  Revenue 
reports  e.xtensive  raids  on  dealers 
involved  in  fraudulent  sales  of  oleo- 
margarine at  Baltimore  recently.  Sev- 
eral tons  of  oleomargarine,  which 
was  being  sold  as  butter,  was  seized, 
and  sixt3^  dealers  cited  to  appear 
before  the  Internal  Revenue  collector. 
This  is  the  third  raid  which  revenue 
people  have  conducted  against  viola- 
tors of  the  oleomargarine  law, — one 
in  Providence,  R.  I.,  one  in  Philadel- 
phia, and  this  one  in  Baltimore. 


Creamery  operators  are  busy  men.  They 
rarely  have  time  to  write  a  long  testimonial 
about  a  piece  of  equipment.  John  Grosser,  operator 
at  the  Meriden  Creamery  Association  is  just  as  busy 
as  the  average,  but  he  found  time  a  few  months  ago 
to  write  us  a  line  about  the  Manning  Ripener  we  sold 
him.    It  is  short,  but  it  tells  the  story. 

"  I  am  very  well  satisfied  with  the  Manning  Ripener. 
It  works  excellently." 

Ask  a  Manning  User — He  Knows 

THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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The  KIMBLE 
Sand  Blast  Spot 

is  just  one  of  those  big,  little  thitigs 
that  mean  much  to  the  man  who  is 
using  milk  or  cream  test  bottles. 

It  gives  glass  a  writing  paper  finish 
that  doesn't  wear  smooth  like  the 
commonly  used  "acid  mark."  What 
you  put  on  stays  on  until  you  rub 
it  o€F. 

If  your  Jobber  doesn't  handle 
Kimble  Creamery  glassware, 
write  us  direct. 


ble  Glass  Company 

VlHEUWO.NJ.    CHICASO.IU.  NEW YbRK.N.V. 


The 

Butter 

Iitdnstry. 


Worth  Many 
Times  Its  Cost" 

So  says  the  Brookhaven  Creamery 
Co.,  Brookhaven,  Miss. 

"  'The  Butter  Industry'  has  been 
of  material  assistance  to  us  in  our 
work,  and  we  thinlc  that  this  pub- 
hcation  should  be  in  the  hands  of 
every  buttermaker  as  it  is  worth 
many  times  its  cost. 

"The  different  phases  in  the  pro- 
duction of  butter  are  very  explicit 
and  by  following  the  precepts  laid 
down  in  your  book  we  have  over- 
come several  defects  that  had  pre- 
viously bothered  us." 

Would  a  copy  not  be  worth 
it's  selling  price  to  you? 


Price  ^ 


75  Cash  with 
Order 


The  Dairy  Record 

St.  Paul,  Minn. 


When  Writing  to  Advertisers  Please  Say 
"I  Saw  it  in  The  Dairy  Record" 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


BASIS  OF  GRADING 


(Continued  from  Pa^e  5) 


clean,  non-rancid  product  made  by- 
gathering  in  any  manner  the  fat  of 
fresh  or  ripened  milk  or  cream  into 
a  mass." 

To  be  able  to  manufacture  butter 
that  is  clean  and  non-rancid  it  is 
absolutely  necessary  to  have  cream 
of  the  best  quality,  and  to  have 
cream  of  the  best  quality,  it  is  neces- 
sary that  it  is  produced  under  clean 
and  sanitary  conditions. 

Really  under  the  State  law,  a 
product  that  is  made  from  unclean 
cream  and  is  itself  not  clean,  is  in 
fact  not  butter  at  all.  However,  I 
do  not  desire  to  emphasize  too 
strongly  the  law  in  this  matter, 
because  I  believe  there  is  a  higher 
standard  to  strive  for,  than  merely 
compliance  with  law,  and  that  stand- 
ard is  square  and  honest  dealing — 
law  or  no  law.  although  I  believe  a 
just  law  should  be  and  is  phrased  so 
as  to  make  it  just  as  hard  as  possible 
to  do  wrong,  and  just  as  easy  as 
possible  to  do  right,  consequently 
such  a  law  should  be  complied  with. 
At  least  to  continue  to  evade  either 
law  or  spirit  of  the  Wisconsin  law 
on  butter  by  selling  a  product,  as 
and  for  butter  that  is  not  butter, 
and  that  no  one  has  a  legal  or  moral 
right  to  sell  for  butter,  simply  means 
headed  for  defeat.  Such  a  course 
is  not  square  and  honest  and  will, 
if  continued,  eventually  shake  the 
confidence  of  the  consuming  public, 
which  will  doubtless  result  in  the  use 
of  all  sorts  of  substitutes. 

Must  Receive  Good  Treatment 

There  are,  however,  dair.v  farmers 
who  are  patrons  of  creameries  all  over 
Wisconsin,  that  are  producing  cream 
under  clean  and  sanitary  conditions, 
from  which  cream  butter  that  'W'ill 
comply  with  the  Wisconsin  standard 
in  every  particular,  can  and  in  some 
cases,  is  being  manufactured. 

The  trouble  is  that  those  patrons 
are  not  all  being  squarely  dealt  with 
and  very  little,  if  any  improvement 
in  the  situation  can  be  hoped  for 
until  every  dairy  farmer  who  pro- 
duces good  clean  cream  receives 
honest  treatment.  That  simply  means 
that  the  cream  must  be  graded  and 
paid  for  accordingly.  It  costs  the 
patron  who  produces  good  cream 
more  to  produce  it  than  it  costs  the 
patron  who  produces  poor  cream  to 
produce  it,  and  if  the  policy  of  mixing 
the  poor  cream  with  the  good  cream, 
which  will  absolutely  result  in  lower- 
ing the  market  value  of  the  entire 
product  manufactured,  is  continued, 
and  the  producer  of  good  cream  is  to 
bo  forced  to  accept  a  less  price  for 
his  product,  such  producer  is  very 
likely  to  permit  the  human  element 
to  enter  into  the  deal  and  say: 
"There  is  no  use  of  producing  good 
cream."  Of  course  it  is  always  right 
to  produce  good  cream,  because  it's 
right,  and  that  principle  must  not 
be   lost   sight   of.     However,  most 
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men  from  the  preacher  down  or  up, 
are  working  for  profit,  and  the  dairy- 
farmer  is  no  exception. 

Would  a  breeder  of  registered 
dairy  cattle  or  registered  hogs  or 
pedigreed  grains  continue  to  spend 
iiis  time,  energy  and  money  in  devel- 
oping the  like  if  he  was  forced  to  put 
those  of  his  dairj^  herd  or  his  hogs 
or  his  grain  for  sale  in  a  pool  of  scrub 
cattle,  hogs  or  grain,  and  for  his  share 
receive  a  price  based  on  the  average 
of  aU? 

Demand  Payment 

Of  course  not,  and  anybody  would 
be  considered  foolish  to  think  he 
would.  The  position  of  the  producer 
of  good  cream  should  be  no  different, 
and  the  sooner  the  creameries  estab- 
lish the  policy  of  grading  and  paying 
for  the  cream  received  on  the  basis 
of  quality,  the  sooner  will  the  quality 
of  the  cream  be  improved. 

Creamery  patrons  mil  produce 
good  cream  when  they  are  paid  for  it. 
Many  cases  could  be  sighted,  but 
I  will  sight  just  one.  A  Wisconsin 
creamery  mixed  all  of  the  cream 
received  and  churned  it  into  butter 
without  regard  to  the  quality,  during 
all  of  last  year.  Every  pound  of 
butter  manufactured  for  the  year 
was  sold  at  a  loss,  in  fact  the  entire 
amount  of  butter  manufactured  dur- 
ing the  year  sold  for  about  three  and 
one-half  cents  a  pound  less  than  the 
average  Chicago  price  for  92-score 
butter.  The  patrons  were  all  dissatis- 
fied. Two  cream-buying  stations 
were  started  in  the  town,  and  were 
getting  the  trade  from  the  creamery. 
I  was  at  that  creamery  about  the 
first  of  this  year,  and  the  creamery 
board  wanted  to  know  what  they 
could  do  to  hold  their  creamery 
patrons  together  and  build  a  success- 
ful business.  I  told  them  that  I  had 
observed  that  about  fifty  per  cent 
of  the  cream  that  they  were  receiving 
at  the  creamery  was  good  cEough  to 
manufacture  92  or  better  score  butter, 
and  urged  them  to  grade  the  cream 
and  churn  the  good  cream  separate 
from  the  poor  cream.  They  agreed 
to  do  it,  and  only  a  few  days  ago 
the  buttermaker  at  that  creamery 
wrote  me  that  as  a  result  of  grading 
the  cream  and  paying  according  to 
quality,  all  of  the  cream  received 
now  was  first  grade,  and  that  they 
were  recei^ning  top  Chicago  for  92- 
seore  butter  for  every  pound  of  butter 
they  were  manufacturing,  that  one 
cream-buying  station  had  gone  out  of 
business  and  the  other  would  soon  go. 
Cream  grading  and  right  treatment 
in  the  market  did  the  business. 

Market  Treatment 
Right  treatment  in  the  market  is 
mentioned,  because  complaints  have 
come  to  me  this  spring  from  creamery- 
men  and  buttermakers  to  the  effect 
that  sometimes  very  little  difference, 
if  any,  has  been  made  in  the  price  of 
the  liutter  manufactured  separately 
from  good  and  poor  cream. 

The  president  and  buttermaker  of 
one  of  our  creameries  told  me  recently 
in  substance  that  they  had  shipped  a 
lot  of  extra  quality  butter  to  Chicago 
and  that  when  the  butter  was  paid 
for  it  was  claimed  that  the  butter 
was  of  a  poor  quality,  and  the  price 
was  cut  something  over  three  cents 
a  pound.  In  the  meantime  another 
shipment  of  butter  had  been  sent 
out  to  the  same  firm.  However,  a 
letter  was  written  to  that  firm  to 
the  efifeet  that  the  butter  on  which 


Outlets  '^^^^  enable  us  to  move  quickly  ship 


Abil 


ments  of  CREAMERY  BUTTER  aU 
grades  and  ANY  QUANTITY,  and  the 


•j.^.  To  at  the  same  time  get  the  market 
'  ' 'V  value  or  better  for  each  and  every  lot, 
are  at  your  command  when  you  ship  to 


c.E.  McNeill  &  CO. 


="The  House  of  Service'^ = 


322  W.  Lake  St.      325  W.  So.  Water  St. 

CHICAGO 

Right  now  is  when  you  need  that  kind  of  service.    Send  us 
your  next  consignment. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Gompany 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1871 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


ENYARD  ^^GODLEY,Inc. 

Butter  and  Eggs  Anybody 

NEW  YORK,  N.  Y. 


Absolutely 
Dependable 
Since  1846 


171  DUANE  STREET 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 
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Are  You  Looking  for  a  Market 


That  can  handle  your  butter  fifty- 
two  weeks  in  the  year  where 
full  weights  and  returns  will 
give  you  a  feehng  of  complete 
satisfaction. 

If  you  are  looking  for  such  a 
place,  you  will  find  it  at  Hoar's 
in  Chicago. 


Your  satisfaction  is  a  specialty  with  us.    Start  shipments  rolling  our 

way  at  once. 

J.  H.  HOAR  &  COMPANY 


"The  House  With  a  Known  Reputation"  • 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


Is  your  cooler  ready  for 
summer  heat? 


NOW  is  the  logical  time  to 
prepare  your  Refrigerator 
for  warm  weather.  In  July  and 
August  you  will  fully  realize 
the  value  of  good  Insulation, 
properly  applied. 

Get  your  insulating  work  done 
now  and  avoid  the  last  min- 
ute rush.  You  can't  afford  to 
wait  another  year — save  that 
excessive  ice  or  artificial  re- 
frigeration. 


Insulate  for  permanency,  it 
will  save  you  money  and  the 
trouble  of  having  your  rooms 
torn  up  again  in  just  a  few 
years.  CORK  INSULATION 
is  the  only  permanent  and 
efficient  Cold  Storage  Insul- 
ation. 

We  carry  Pure  Corkboard, 
Granulated  Cork,  Jamison 
Refrigerator  Doors,  Asphalt, 

etc.,  in  stock  at  Minneapohs. 


Let  us  figure  your  requirements  on  a 
square  foot  basis  or  erected  complete. 

INSULATION  SALES  GO. 


BUILDERS  EXCHANGE 


MINNEAPOLIS,  MINN. 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  137  Reade  Street  Butter 


M.  V.  BICKEL 
Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  YourOwnBank;Dairy Record  WcsternRepresentative 


the  price  had  been  cut  was  of  an 
extra  quality,  and  that  they  M^ere  not 
willing  to  accept  the  cut,  and  that 
if  they  did  not  receive  fair  treatment 
no  more  butter  would  be  shipped  to 
that  firm.  By  this  time  the  other 
shipments  of  butter  had  been  received 
and  was  promptly  paid,  for  at  a  price 
above  the  market,  which  made  up 
the  cut  in  price  on  the  previous  ship- 
ment, and  on  the  statement  sent  to 
the  creamery  was  written,  "We  guess 
this  is  looking  out  for  your  business." 
However,  a  cut  in  price  made  up  that 
\^ay  did  not  set  very  well  with  that 
creamery  company. 

Other  like  circumstances  have  come 
to  my  attention  where  no  adjustment 
has  been  made,  and  it  is  barely 
possible  that  none  should.  However, 
the  point  I  want  to  make  is  that  when 
a  creamery  company  is  honestly 
putting  over  a  cream  grading  propo- 
sition they  must  receive  co-opera<^ion 
from  the  commission  merchants, 
which  means  that  butter  of  extra 
quality  must  not  only  be  manufac- 
tured, but  it  must  be  paid  for. 
Consider  Representative 

Just  now  the  Wisconsin  Co-opera- 
tive Creameries'  Association  is  con- 
sidering putting  a  representative  on 
the  Chicago  market  so  as  to  learn 
first  and  just  what  is  the  quality  of 
their  butter  when  it  arrives  on  the 
market.  It  seems  to  me  that  such  a 
move  is  most  worthy,  because  it 
would  not  only  protect  the  creamery 
companies  but  the  butter  dealers  as 
well. 

At  any  rate  I  hope  cream  grading 
and  paying  for  quality  will  be  estab- 
lished in  all  of  our  creameries. 

Webster  defines  "hope"  as  meaning 
"desire  with  expectation."  I  desire 
cream  grading  and  expect  cream 
grading,  and  will  leave  nothing  undone 
that  I  can  do  to  bring  it  about, 
because,  viewed  from  any  angle,  I 
believe  it  is  fundamentally  sound 
and  right. — H.  C.  Larson,  State 
Secretary,  Wisconsin  Buttermakers' 
Association. 


ORGANIZE  DISTRICT 


Add   Unit   to   Wisconsin  Croann- 
ories'  Association. 


The  officers  of  the  creameries  in 
the  Chippewa  territory  at  ,a  meeting 
held  in  the  court  house  at  Chippewa 
Falls,  Saturday,  at  one  P.  M.,  organ- 
ized District  No.  .5  of  the  Wisconsin 
Co-operative  Creameries'  Association. 

Western  Woodard,  who,  together 
with  Mrs.  Mattson  of  the  Wisconsin 
Department  of  Markets,  has  had 
the  preliminary  work  in  charge,  was 
elected  temporary  secretary. 

The  next  meeting  of  the  district 
board  will  be  held  in  the  forenoon  of 
June  6,  just  previous  to  the  convening 
of  the  annual  meeting  of  the  State 
association. 

Five  other  creameries  had  sent 
word  that  they  desired  to  have  tlie 
plan  of  State  "and  district  organiza- 
tions taken  up  with  them  as  soon  as 
possible.  This  will  be  done  before 
the  (ith. 

It  is  ex])ected  that  fourteen  di- 
rectors will  map  out  the  work  together 
to  be  undertaken.  Select  their  per- 
mancmt  secretary  and  in-esident,  and 
])ush  the  work  of  safeguarding  the 
Ix^st-  inter(!sts  of  the  patrons  of  the 
<M-eameries.  This  district  wlio  manu- 
factured annually  .'),000,000  pouijds 
of  butter. 
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Trade  Notes 


Marinette,  Wis. — The  Pauly  Cheese 
Company  of  Manitowoc  lias  pur- 
chased the  cold  storage  plant  of  the 
Wright-Kampine  (^ompany  htn-o.  P. 
E.  Kampine  will  remain  liere  as 
manager. 

Seymour,  Wis. — The  Seymour 
Dairy  Products  Co.  has  sold  its  fac- 
tory to  Ben  Poppv  of  Abrams  for 
§4,250. 

Little  Falle.  Minn. — The  Farm- 
ers Co-operative  Creamery  Associa- 
tion have  increased  capital  stock  to 
$40,000. 

Sidney,  Mont. — Dairy  farmers  of 
this  vicinitj'  have  organized  the  Yel- 
lowstone Co-operative  Dairymen's  As- 
sociation. Officers  of  the  new  asso- 
ciation are:  Jens  H.  Peterson,  presi- 
dent; L.  A.  Hardy,  vice-president; 
W.  C.  Howard,  secretary,  and  A. 
Fransden,  treasurer. 

Madison,  Wis. — A  Fergen  Dairy; 
incorporated  capital  stock,  $10,000; 
to  deal  in  dairy  products,  etc. ;  A. 
Fergan,  C.  Marks  and  A.  Brumm. 

Vernon  Center,  Minn. — The  cream- 
ery here  is  contemplating  building 
a  new  building. 

Oakfield,  Wis. — The  consolidated 
Highland  creamery  was  sold  twice 
in  one  day,  first  to  EdwUrd  P.  Sea- 
man, and  then  to  the  John  H.  Lam- 
brecht  Co.,  retail  grocers  of  Milwau- 
kee. 

Spring  Grove,  Minn. — Spring  Grove 
Co-operative  Creamery  Association; 
incorporated  capital  stock,  $50,000; 
shares,  $25.00  each;  general  co-opera- 
tive creamery;  A.  B.  Halvorson,  O.  E. 
Hallan,  P.  C.  Onstad  and  Edwin 
Solum,  all  of  Spring  Grove. 

Shelby,  Mont.— The  Great  Falls 
Dairy  Products  Company  has  pur- 
chased a  lot  and  will  erect  a  building 
at  once.  They  are  establishing  a 
milk  depot  from  which  they  will 
furnish  the  city  of  Shelby. 

Warroad,  Minn. — A  Farmers'  Co- 
operative Creamery  Association  has 
been  organized  here,  and  will  be 
known  as  the  Warroad  Co-operative 
Creamery  Association.  The  follow- 
ing officers  were  elected:  President, 
Harry  Sanders;  vice-president,  Elmer 
Brande;  secretary-treasurer,  E.  F. 
Kennetz;  directors,  William  Gould, 
Adolph  Olson,  Martin  Landby  and 
Bert  Myers.  The  new  company  has 
purchased  the  entire  plant  known  as 
the  Warroad  creamery,  and  will  take 
possession  to  operate  it  May  16. 
Fred  Schultz  has  been  retained  as 
manager  and  buttermaker. 

Mason  CMty,  la. — A  meeting  has 
been  held  by  the  officers  and  directors 
of  the  local  milk  marketing  associa- 
tion for  the  purpose  of  organizing  a 
co-operative  creamery  here. 

Sidney,  Mont. — The  Yellowstone 
Co-operative  Dairymen's  Association 
has  been  organized  here  recently. 

Story  City,  la. — The  Rosendale 
Creamery  Company  will  erect  a 
modern,  fire-proof,  one-story  building, 
32  X  '.iH.  this  spring. 

Marion,  Wis. — The  Schniderwent 
cheese  factory  in  the  town  of  Grant 
has  been  rented  by  F.  J.  Schilling, 
who  took  possession  May  1. 

Neenah,  Wis. — John  Dietrich  has 
sold  his  cheese  factory  to  a  Neenah 
man  who  will  take  possession  in  the 
near  future. 


Some  markets  discriminate  against 
spruce  tubs;  our  trade  prefer  them. 

If  you  are  using  spruce,  and  making 
butter  that  will  score  90  or  better,  you 
should  consign  to  us. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  Commercial  Street 

BOSTON 


DO  YOU  WANT 


High  Quality  and  Service  in  your  refrigeration 
system  at  a  moderate  price? 

Then  buy  a  YORK  COMPRESSOR  the  same 
as  hundreds  of  others  have  done. 

Write  us  for  full  information. 


Westerlin  &  Campbell  Co. 

J.  F.  R AETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris i  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative — EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  your  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE   BUTTER   OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  &  ORDWAY  CO. 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


/  Prescriptions 
Dr  5quirb 


Up  to  this  time  Spooner  has  been 
pretty  much  of  a  lumbering  and  a 
railroad  town.  With  the  passing  of 
the  logging  industry,  however,  farm- 
ing has  been  the  main  spring  that 
has  kept  things  going  around  there. 
The  source  of  revenue  has  been  the 
cream  check,  but  the  long  haul  to 
Shell  Lake  took  up  too  much  time, 
so  the  people  got  together  there  in 
March,  Donnelly  informed  us,  and 
started  a  movement  to  build  a  co- 
operative creamery.  This  meeting 
was  called  as  a  feeler  to  see  about 
what  percentage  of  the  people  were 
in  favor  of  going  ahead  with  it,  and 
the  results  were  sure  gratifying  to 
the  hustlers  who  started  the  move- 
ment. Two  locations  were  offered 
at  once,  and  over  thirty  signed  up 
right,  unsolicited,  and  the  thing  got 
a  flying  start,  right  from  the  hop-off. 
Then  we  got  to  asking  questions  too 
fast  for  Donnelly  and  he  referred  us 
to  Zip  Allen,  who,  he  said,  was  the 
road  commissioner,  bridge  builder, 
and  all  around  handy  man,  who  was 
boosting  for  it  strong.  But  we  couldn't 
locate  Allen,  and  concluding  that  he 
was  out  on  the  trail  getting  more 
signers,  we  dropped  over'  to  the 
Advocate  office  to  get  all  the  dope 
we  could  on  this  new  project.  That's 
one  place  that  we  can  always  get 
the  real  news — the  local  printing 
office — but  the  editors  are  always 
busy  and  yet  are  always  so  plumb 
willing  to  stop  and  give  the  passing 
stranger  all  the  information  they 
can  about  their  county,  that  we  hate 
to  impose  on  good  nature  and  hunt 
OUT  information  from  other  sources 
as  much  as  possible.  A  lady  was  on 
the  job  in  the  office  doing  things 
with  a  shears,  a  can  of  paste,  a  type- 
writer, and  a  blue  pencil.  (Every 
one  around  print  shops  seem « to 
have  blue  pencils  for  some  reason'or 
other.)  She  was  a  heap  busy  but 
slowed  up  to  find  out  what  we  wanted 
to  get  off  our  chest.  "Nice  town 
you  have  here,"  Ave  led  off,  not  know- 
ing but  what  she  was  the  society 
editress  and  not  up  on  budding  cream- 
eries. "We  think  so,"  she  countered. 
"Where  can  a  guy  find  out  something 
about  this  now  creamery?"  we  que- 
ried, feeling  that  it  was  up  to  us  to 
give  some  reason  for  invading  the 
editorial  sanctum.  Right  away  she 
squared  away  and  gave  us  a  good 
outline  of  what  was  being  done 
there,  who  was  doing  it,  and  what 
progress  was  being  made.  "The 
next  day  after  the  meeting,"  she 
said,  "ten  more  farmers  came  in 
and  signed;  looks  as  though  its 
going  over  strong,  and  it's  up  to  us 
all    to    keep    right    on  boosting." 
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Then  she  said,  "better  go  over  and 
see  the  County  Agent;  he  oan  give 
you  a  lot  of  additional  information." 
Now  we  are  not  so  very  strong  on 
looking  up  County  Agents  on  our 
trips  throughout  the  country,  not 
that  we  don't  believe  in  them,  be- 
cause we  sure  do,  and  wo  have  often 
felt  that  in  some  places  the  activities 
of  a  good  live  agent  has  done  a  lot 
more  good  than  said  Agent  is  always 
given  credit  for.  But  it's  a  strenuous 
job,  for  a  fat  guy,  this  trailing  down 
a  County  Agent.  We  recall  once 
that  over  in  Polk  county.  Wis.,  we 
wore  out  three  pairs  of  shoes  in  one 
week  trying  to  tree  John  Klinka  long 
enough  to  ask  him  a  flock  of  questions, 
and  he  out-distanced  us  at  that; 
since  which  time  we  have  made  it  a 
point  to  interview  creamery  operators 
and  editors  and  local  boosters,  like 
Donnelly  or  Shannon,  as  they  stay 
put  better. 


We  had  a  surprise  awaiting  us  over 
at  the  County  Agent's  office,  as  we 
found  an  old  friend,  R.  H.  Rasmussen 
of  Nye,  Wis.,  on  the  job  there. 
"Hello,  Doc,"  he  whooped  at  us, 
"thought  some  one  had  shot  you 
long  time  ago."  But  after  we  proved 
that  we  were  there  in  the  flesh,  we 
put  on  a  ■visit  right  away  that  made 
what  would  have  been  otherwise  a 
long  afternoon  pass  by  real  zippily. 
Rasmussen  is  doing  great  work  up  at 
Spooner.  Washburn  county's  bunch 
at  the  Dairy  Show  proves  that  con- 
clusively. 


"Sure,  we  are  going  to  have  a 
creamery  here,"  said  Ras,  right  out 
loud.  "Bet  your  neck  we  are," 
echoed  Mr.  Pew,  a  farmer,  who 
happened  to  be  in  there  at  that 
moment  and  who,  when  it  comes 
to  pushing  a  good  thing  along  isn't 
dragging  his  feet  none.  "Forty 
signers,  right  off  the  bat,"  said  Mr. 
Pew.  "And  1,100  cows  pledged,  all 
in  a  week  or  two,"  chirped  Mr.  Ras- 
mussen. "Not  so  bad  for  a  starter 
is  it?"  chimed  in  both  these  gents, 
and  we'll  inform  the  world  that  it 
hain't,  and  from  the  way  they  are 
starting  out  up  there,  Spooner  will 
soon  have  a  creamery  included  in  her 
list  of  local  industries  that  mil  make 
the  live  -wares  in  those  parts  mighty 
proud  of  the  hard  licks  they  are 
putting  in  right  now. 


George  Garlid  owns,  and  with  some 
help,  operates  the  creamery  at  Du- 
rand.  Wis.  He  has  four  ripeners,  two 
churns,  and  an  ice  cream  machine  and 
does  a  rushing  business  in  the  frozen 
sweets.  He  has  a  cooler  in  the  part  of 
the  building  closest  to  trackage  which 
holds  a  full  carload  of  his  products, 
thus  enabling  him  to  get  in  on  the 
carload  shipment  advantages  inde- 
pendent of  others. 


Eighty  per  cent  of  the  machinery 
in  Garlid's  plant  is  individually  motor- 
ized, he  told  us,  and  showed  us  how 
juice  bills  were  lightened  in  that  way. 
Water  is  supplied  by  an  artesian  well 
with  a  rotary  pump  attachment  on  it 
to  speed  up  the  flow  when  necessary. 


Three  hundred  and  fifty  to  four 
"hundred  patrons  send  to  or  deliver 
their  cream  at  this  plant.  Ten  routes 
cover  the  territory  thereabouts  and 
gather  cream.  Seventy  thousand 
pounds  of  butter  were  made  in  the 
month  of  June. 


Ask  for  new  booklet 
••Wrapped  for 

Protection" 


YOUR 
GOOD 
BUTTER 


wrapped  in  K.  V.  P.  Genuine  Vege- 
table Parchment,  will  keep  sweet 
and  clean  till  it  reaches  the  con- 


That  means  trade  satisfaction — 
increased  consumer  demand — bet- 
ter prices — a  steady  market. 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo,  Michlgao,  U.  S.  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 

NEW  YORK 

J.  R.  MORLEY,  Pres.  &IMgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese "  l-^lS  ^.IS^'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  lYORK 


Established  1863 

CH   WpJlVPr  Si  Pn   Better  Merchants 
•    -I-l-*    '""ClV"!     Ok.    VJU«  66-67 W.  So.  Water  St.,  CmCAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

May  4 

May  11 

Jan.  1 

Chicago  

56,374 

65,833 

933,514 

59,797 

57,586 

1,097,867 

16,407 

20,951 

324,025 

Philadelphia.  . . . 

16,308 

16,178 

305,058 

Total  

148,886 

160,548 

2,060,464 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  11,  1923 


Cities 

In 

Out  1 

On  Hand 

Chicago.  . . . 

21,398 

54,553 

202,276 

New  York. . 

38,629 

207,513 

410,412 

60,280 

40,536 

42,049 

Philadelphia 

42,380 

28,545 

325,660 

Total  

162,687 

331,147 

980,397 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

May  7  

16.048 

25,099 

7,387 

9.464 

May  8  

19,214 

20,278 

8,386 

9.723 

May  9  

17,775 

20,872 

6,253 

8,502 

May  10  

17,155 

18,964 

4,952 

9,217 

May  11  

13,687 

22,802 

5,478 

10.213 

May  12  

16,674 

24,498 

5,995 

8.548 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  5-11,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


May 

May 

May 

May 

May 

May 

Markets 

5 

7 

8 

9 

10 

11 

New  York.  . 

43 

431 

43 -J 

435 

44 

44 

Chicago .... 

4U 

42 

4U 

41  J 

42 

42^ 

Philadelphia 

43^ 

43  i 

44 

44 

44 

44 

Boston  

43 

44* 

44  i 

44  i 

44  J 

45 

Li^ht     Supplies     Cause     Firm  Butter 
Markets 

The  firm  butter  markets  of  the  week 
ending  May  12,  were  caused  by  an  un- 
expected shortage  of  supplies,  the  cause  of 
which  was  rather  obscure.  A  brief  return 
of  winter  in  the  form  of  a  rain,  sleet  and 
snow  storm,  accompanied  by  much  lower 
temperatures  may  have  been  partly  re- 
sponsible in  two  ways.  First,  there  may 
have  been  a  slight  delay  in  the  move- 
ment of  butter  to  the  markets.  The  effect 
on  production  could  not  have  been  of 
direct  influence  on  the  markets,  and  since 
the  imseasonable  weather  was  of  such 
short  duration  it  is  doubtful  if  it  had  much 
if  any  effect  at  all.  Second  and  more 
important  was  the  sentimental  effect. 
The  storm  caused  somewhat  freer  trading 
in  consequence  of  which  the  wholesale 
markets  were  drained  to  increase  .jobbers' 
stocks.  Receipts  at  the  four  markets  and 
production  reports  indicate,  instead  of  a 
decrease  which  might  have  been  responsi- 
ble for  lighter  trading  stocks,  slight  increases 
compared  with  the  week  before.  Compared 
with  last  year  the  make  is  reported  as 
showing  a  decrease.  The  consumptive 
demand  is  rather  hard  to  determine,  but 
it  is  not  generally  believed  that  the  outlets 
into  these  channels  are  greatly  larger. 
Only    one    factor    remains.      As  storage 


stocks  decreased  the  withdrawals  became 
lighter  and  lighter.  Under  a  constant 
consiimptive  demand  the  decrease  in 
withdrawals  must  be  made  up  from  the 
fresh  receipts,  but  since  the  withdrawals 
were  so  light  this  alone  could  not  have 
played  a  very  important  part  in  reducing 
trading  supplies.  It  seems  reasonable 
to  believe,  however,  that  a  combination 
of  these  influences  at  a  time  when  stocks 
are  naturally  at  a  minimum  could  have 
an  unusually  great  effect,  and  this  un- 
doubtedly was  the  case. 
Despite  Strength,  Under!  one  Nervous 

While  the  factor  of  short  supplies  was 
for  the  moment  in  control  of  the  situation, 
it  is  not  meant  to  convey  the  idea  that  the 
strength  of  the  week  under  review  was  of  a 
permanent  nature  and  supported  by  the 
confidence  of  tlic  operators.  Dealers 
showed  the  same  fear  of  a  surplus,  and 
buyers  only  very  slightly  relaxed  in  their 
policy  of  buying  for  current  needs  only. 
This  is  only  natural,  for  the  usuaV  spring 
increase  in  production  whith  almost  with- 
out exception  is  accompanied  by  a  break 
in  prices  wovdd  bring  heavy  losses  to  those 
with  a  surplus. 

Industrial  Outlook  Uncertain 

How  sharp  this  break  will  be  depends 
on  several  factors,  the  more  important  of 
which  probably  is  the  outlook  for  next 
winter.  This  in  turn  depends  on  the  price 
at  which  butter  is  stored,  the  industrial 
condition  of  the  country  and  imports. 
Both  the  latter  are  causing  some  uneasiness 
about  storing  butter  at  forecasted  levels. 
The  industrial  conditions  for  the  coming 
winter  are  viewed  with  increasing  uncer- 
tainty. It  is  generally  conceded  that  the 
country  is  not  yet  back  to  normalcy,  and 
that  another  period  of  deflation  will  come. 
The  possibility  that  it,  at  least  may  begin 
during  1923  or  nearly  1924.  is  granted, 
and  such  incidents  as  unexpected  breaks 
in  other  markets,  together  with  the  proba- 
bility that  the  thriving  business  of  1922 
caused  over  confidence  are  considered  by 
some  as  forerunners  of  such  a  period  of 
further  deflation. 

Import  Situation  Causing  Some  Alarm 
But  the  effect  of  the  industrial  outlook 
is  probably  exceeded  by  that  of  the  import 
situation.  Danish  and  Canadian  butter 
continue  to  come  in  spite  of  the  lower 
level  of  domestic  markets.  Several  thou- 
sand casks  of  Danish  salted  and  unsalted 
were  expected  early  in  the  week  ending 
May  19.  Probably  a  couple  of  thousand 
casks  more  were  shipped  on  the  Oscar  II 
on  the  10th.  and  further  offerings  of  salted 
at  32  to  33c  c.i.f.  were  made.  Some 
Canadian  butter  continues  to  arrive.  A 
limited  quantity  of  unsalted  New  Zealand 
to  be  shipped  from  England  at  about  43 
cents  duty  paid,  and  samples  of  Russian 
casks  from  England  were  reported  destined 
to  the  United  States.  Small  lots  of  Irish 
butter  were  said  -to  have  been  bought  at 
attractive  prices.  Besides  negotiations 
on  Argentine.  Holland  and  Finnish  butter, 
and  a  surplus  of  New  Zealand  previously 
shipped  from  here  to  England,  were 
reported  under  way.  Many  of  the  trade 
fear  that  at  the  forecasted  prices  for  the 
coming  season  imports  will  continue  to 
be  an  important  factor. 

H.  C.  TAYLOR, 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 
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NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 
Mon  May    7.43J@44i  43i.-.  ...  42i  @i43 

Tues  May   8.43i@445  43  J   43    @43  i 

Wed  May   9,43i@44J  431   43  @43i- 

Thu  MaylO,44J@45     44   43^  @43! 

Fri     May  11.44  i  (5)45     44   43  i  ©43  5 

Sat    May  12.431  @44i  43  @43i421fe42i 

Saturday.  May  12. 
Creamery — 

Higher  scoring  than  Extras  43  5  @44i 

Extras  (92  score)  43    (5*43  i 

Firsts  (90  to  91  score)  421  @42i 

Firsts  (88  to  89  score)  42  J  (g>421 

Seconds  (84  to  87  score)  411  @42 

Lower  grades  39  @4l 

Centralized,  cars.  90  score  42f  @43 

Centralized,  cars,  89  score  421  @ 

Unsalted,  higher  than  Extras  47  @48 

Unsalted,  Extras  (92  score)  46  @461 

Unsalted,  Fir.sts  (90  (5  91  score).  .  .451  @46 
Unsalted.  Firsts  (88  (S89  score).  .  .45  @451 


CHICAGO   BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Extras  Firsts 
92  Score    91  Score 

Mon  May   7,42   41  @i411 

Tues  May    8,41    (®411  401  (g403 

Wed  May   9,411   401  ©40? 

Thu  May  10, 411   401(3:401 

Fri     May  11.42   41  fe411 

Sat    May  12, 42   41    fe411  • 

Creamery,  Extras  (92  scores)  

Higher  scoring  lots  command  a 

premium. 
Extra  Firsts  (90  to  911  scores).  41 

Firsts  (88  to  891  scores)  40 

Seconds  (83  to  87  scores)  37 

Centralized.  Standards  (meaning 
Centralized),  90  scores  and  bet- 
ter, full  cars,  fresh  42 


Cent. 
90-C.L. 
411 
41 J 
41J 
41i 
42 
42 
(®42 


@4I1 
@401 
@391 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

May    7  41 

May    8  41 

Mav    9  41 

May  10  41 

May  11  41 

May  12  41 


Mon 
Tues 
Wed. 
Thu. 
Fri., 
Sat., 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hundred  and  one  member-creameries 
report  an  output  of  4,584,368  pounds  of 
butterfat  for  week  ending  May  5,  an 
increase  of  11.4  per  cent  compared  with 
the  previous  week,  and  a  decrease  of  4.1 
per  cent  over  the  same  week  last  year. 


EGG  MARKETS 


NEW  YORK 
(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  May    7  32    (5321  291  @301 

Tues.,  May    8  311-€i32  29  @30 

Wed.,  May    9  311^32  29  @30 

Thu.,  May  10  31    @311  281@291 

Fri.,     May  11  30i  @31  28  @29 

Say.,    May  12  291  (g^30  271  @28 


Mon. 

Tues 

Wed. 

Thu. 

Fri., 

Sat., 


CHICAGO 
(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

,  May    7  26    (5  26!  23  5  (124 

,  May    8r  ...  .255  t'26  231 

,  May    9  25   (<i  25 '.  23  ®23i 

,   May  10  25    0  25'.  23  fe231 

May  11  25   221  @23 

May  12  241   22  221 


F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Cheese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Bank  of  Manhattan  Company;  Columbia  Bank 


M.  J.  Weinberg  &  Bro.  Butter 

170  Chambers  Street,  NEW  YORK,  CITY  Dun's;  Bradstreets;  Dairy  Record 
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WANT-ADS  TositioSP>nted 


Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
flfty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson,  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


Xo.  310  Wanted — Operator  for  creamery 
and  milk  plant:  competent  to  take  charge 
of  inside  work:  give  full  particulars. 

No.  311  Wan(ed — Butter  and  ice  cream 
maker:  individual  plant  in  Southern  Minne- 
sota; town  of  1,.500  population. 

Helper  Wanted  at  once  in  an  up-to-date 
co-operative  creamery;  year  round  job: 
electric  power  and  refrigerator:  must  have 
some  experience:  state  wages  in  first  letter, 
also  wages  wanted  for  the  winter  months: 
no  liquor  and  cigarette  fiend  need  apply. 
Frontenac  Co-operative  Creamery  Asso- 
ciation, Frontenac,  Minn.  .5-23 

Helper  Wanted  in  good  creamery; 
small  town:  year  around  job;  one  not  afraid 
of  work:  state  wages  wanted:  board  and 
room  furnished.  John  Grosser,  Meriden, 
Minn.  5-23 


Wanted,  Position  as  assistant,  by 
yo\ing  man  with  four  years  oxp(;rlence  in 
Denmark:  has  been  in  United  States  one 
year.  Christ  Hansen.  4512  Second  Ave. 
Sotith.  Minneapolis,  Minn.  5-10 

Wanted,  Position  as  assistant  in  good 
creamery:  have  several  years'  experience, 
boiler  and  testing  license:  attended  1919 
Buttermakers'  Short  Course;  can  furnish 
references;  state  wages  in  first  letter. 
Address  Seibert  Abrahamson,  Clearbrook, 
Minn,  5-23 

Wanted,  Position  as  helper  in  farmers' 
creamery:  six  months'  experience:  am 
twenty-two  years  old:  wish  to  learn  trade: 
can  furnisii  references,  Carl  Newgard, 
Wallingford,  Iowa,  5-16 


g\isii\c^(S\ai\ces 


Creamery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  stationery,  loose  leaf  binders,  etc. 
Suel  Printing  Company,  Creamery  Print- 
ing Specialists,  New  Prague,  Minn,  5-30 

Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
1-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices,  Harris 
Machinery  Company,  Minneapolis,  Minn. 

Eggs  from  .$7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up.  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list,  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 


For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled;  three 
6-bottlc  hand  tester;  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used;  six  8-(iuart  heavy  ice  croam 
bricK  molds,  sliglitly  used;  a  number  of 
different  sizes  sfiuare  ico  cream  brick  cans. 
Midway  City  Creamery  Company,  New 
Rockford,  N.  D.  4-18tf 

For  Sale — One  thousand  g;Ulons  or 
more  per  week  of  sweet  pasteurized  butter- 
milk, at  reasonable  price.  Address  L.  C. 
Larson,  Clearwater  Co-operative  Cream- 
ery, Clearwater,  Minn.  5-23 

For  Sale — One  300-galIon  per  hour 
viscolizer,  belt  driven,  $050;  one  3.300- 
pound  Creamery  Package  tubular  cooler, 
1  i  inch  tubes,  two  sections,  $200:  one  200- 
gallon  per  hour  De  Laval  cmulser,  belt 
driven,  $175.  Bridgeman  Russell  (^o.. 
Hancock,  Mich.  5-30 

Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales:  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.,  Milwaukee,  Wis. 
 4-5tf 

For  Sale — 900-pound  Victor  churn,  in 
good  condition;  this  churn  was  replaced 
by  larger  one;  first  check  of  .$100  takes  it 
F.  O.  B.  Cumberland.  Cumljerland 
Creamery  Co..  Cumberland,  Wis,  5-23 

For  Sale — Twenty  H,  P.  Horizontal 
Boiler  complete  with  all  fixtures  and  steel 
stack  in  good  condition:  also  10-H.  P. 
Horizontal  steam  engine.  Burschville  Co- 
operative  Creamery,  Rogers,  Minn.  5-23 

Equipped  Creamery  for-  sale  or  rent 
at  Edgerlv.  N.  D.  See  or  write  E.  M. 
Walliich,  La  Moure,  N.  D.  5-23 
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Your  Board  of  Directors  Should  Read 

The  DAIRY  RECORD 

Subscription  $1.50  a  Year 

The  Creamery  should  subscribe 
for  them 


r^ROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y- 


C.  F.  ADAMS  8i  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  FideUty  Trust  Co. 

The  Dairy  Record 
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SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  voe  serve  you?    Drafts  paid — Quick  returns. 


Z  E  IM  IXH 
BLJTXE  R 
&  EGG  CO. 

170  Duane  St.  NEW  YORK 
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Helps 
to  Solve  the 
Problem 

You  will  never  get  very 
far  with  your  patrons  on 
the  solution  of  sweet  milk 
or  cream  by  talking  and 
preaching.  That's  been 
done  to  death.  Help 
them  in  a  more  definite 
way.  Display  an  Ideal 
Cooler  and  Aerator  in 
your  plant  WHERE 
THEY  CAN  SEE  IT 
EVERY  TIME  THEY 
COME.  They'U  soon 
want  to  know  why  it  is 
there — and  ask  questions. 
Then  is  the  time  talk  will 
count  most.  Tiy  this  and 
watch  the  results. 

The  Ideal  Milk  Cooler 
and  Aerator  , 

is  efficient,  dmable  and 
simple  to  operate.  Has 
large,  ample  cooling  sur- 
face. Use  ice  or  running 
water.  Is  quickly  and 
easily  cleaned.  Made  of 
high  grade  material  and 
with  just  ordinary  care 
will  last  a  long  time.  We 
make  so  many  that  the 
price  is  exceedingly  low. 
Every  one  of  your  patrons 
can  afford  to  own  and 
operate  an  IDEAL  MILK 
COOLER  &  AERATOR. 

Ask  your  dealer  or  write  us 

Cakes  &  Burger  Co. 

Cattaraugus,  N.  Y. 

ESTABLISHED  1873 
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F.  F.  Foss  of  Bovey,  Minn.,  en- 
tered in  the  wake  of  Earl  Ward  of 
the  American  Kron  Scale  Co.;  don't 
blame  Foss.  He  didn't  know  what 
he  was  getting  into. 

Ben  Schiilte  of  Elliott  &  McGar- 
raghy  should  have  credit  for  one 
thing:  he  knows  how  to  pronounce 
MeGarraghy  correctly.  We  know, 
because  we  once  studied  German. 

J.  M.  Coonan,  who  gets  paid  by 
the  Great  Lakes  Transit  Co.,  for 
some  reason  or  another,  was  in  last 
week,  but  didn't  bring  anything 
interesting.  He  seems  to  have  had  a 
falling  out  with  his  Scotch  friends. 

Fred  W.  Sturmer,  secretary  and 
manager  of  the  Royal,  Minn.,  co- 
operative creamery,  was  among  those 
who  came  in  to  give  the  village  the 
once  across  last  week.  Asked  how 
he  liked  his  town,  he  replied  that  it 
was  a  Royal  place  to  live.  Isn't 
that  terrible? 

S.  L.  Bennett  of  Waterville,  Minn., 
came  in  but  didn't  make  himself 
known  to  anyone  but  our  blue-eyed 
lassie.  Said  b.  e.  1.  reports  that  he 
made  a  lot  of  remarks  about  us  but 
refuses  to  put  out  any  information 
about  their  general  tenor.  Oh  hum, 
another  bird  to  mop  up  on  when 
he  comes  in  again. 

H.  D.  Meyer,  secretary  of  the 
Minnesota  State  Dairy  and  Food 
Commission,  and  F.  O.  Johnson, 
who  doesn't  do  anything  there  either, 
waltzed  in  before  the  golden  throne 
last  week.  We  think  Johnson  owes 
Art  Rentz  of  Brownsdale  a  lot  of 
jack.  At  least  he  was  putting  out  a 
bunch  of  bunk  regarding  what  a 
hard  worker  Rentz  is.  Oh,  yes, 
Rentz  was  present  at  the  time.  Art 
is  the  only  human  extant  who  has 
caught  Doc.  Squirt  in  the  act,  and 
he's  all  swelled  up  about  it. 


Green  Bay,  Wis. — Modern  Dairy 
Company;  incorporated  capital  stock, 
$55,000;  to  deal  in  milk  products, 
etc.;  H.  Kuestermann,  P.  Anderson 
and  T.  Schaetz. 

Minto,  N.  D. — W.  A.  Lindberg 
will  soon  open  the  creamery  which 
he  owns  here. 

White  Lake,  S.  D. — A  new  fire- 
proof plant  has  replaced  the  farmers' 
creamery  that  recently  was  burned. 
Mr.  Jensen  is  in  charge  of  the  cream- 
ery. 


Stephen  Reed  Dies 
Pettit  &   Reed  deeply  regret  to 
announce  the  death  of  its  president, 
Stephen  K.  Reed,  suddenly  on  April 
26,  1923. 

The  policy  of  the  business  as  here- 
tofore conducted  by  Mr.  Reed  and 
his  associates  will  be  continued  vsdth- 
out  change. 

At  a  meeting  of  the  board  of  direc- 
tors of  the  company  held  on  May  1, 
James  S.  Pettit,  formerly  treasurer 
and  secretary  of  the  company,  was 
elected  president. 

|»tThe  management  of  the  company 
as  now  constituted  is  as  follows: 
James  S.  Pettit,  president  and  treas- 
urer; Alfred  Skitt,  vice-president; 
Edward  F.  Donahoe,  assistant  treas- 
urer; George  V.  Ketcham,  secretary. 


Cou.ntie.s  Compete 
Thirty  counties  in  Kansas  and 
Missouri  have  organized,  or  are  or- 
ganizing cow  testing  associations,  and 
will  compete  for  the  $1,000  in  cash 
prizes  offered  in  the  "Know  Your 
Cow  Contest."  The  prizes  are  to  be 
awarded  in  1924  to  the  county  farm 
bureau  or  testing  association  in  the 
counties  that  have  completed  a  yearly 
profit  or  loss  record  on  the  greatest 
number  of  cows  between  January  1 
1923,  and  August  31,  1924.  Other 
counties  may  enter  before  August 
and  still  have  time  to  complete  their 
yearly  records  before  the  contest 
closes. 

This  work  is  fostered  by  the  agri- 
cultural department  of  the  Kansas 
City  Chamber  of  Commerce,  and 
supervised  by  the  two  State  agricul- 
tural colleges.  The  Kansas  City 
Chamber,  which  is  interested  in 
promoting  dairying  and  diversified 
farming,  believes  the  cow  testing 
association  is  one  of  the  most  prac- 
tical means  of  accomplishing  this  end. 


New  England,  N.  D. — Charles 
Schumacher  is  the  new  manager  of 
the  Equity  cream  station  here. 

Cloquet,Minn. — Lester  Parson,  who 
has  been  in  charge  of  a  creamery  at 
Pillager,  Minn.,  has  been  engaged  as 
buttermaker  at  the  Cloquet  creamery. 


Can  not  get  the  quality  without  your 
starter,  so  please  send  FLORA  DAN- 
ECA  again  regularly.  This  is  what  one 
operator  wrote  us.  He  is  now  getting 
the  culture,  and  the  quality.  Why  not 
make  the  best? 

ALBERT  ANDERSEN,  ERSKINE,  MINN. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 


The  Heller  &  Merz  Co. 


NEW  YORK 


CHICAGO 


PHILADELPHIA 


BOSTON 
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CONTEST  RULES 


Announce   Regulations   for  Cold 
Storage  Exhibits. 

Buttermakers'  Association  and 
Dairy  Exposition  Offer  Liberal 
Premiums. 


Both  the  National  Creamery  But- 
termakers" Association  and  tlie  Na- 
tional Dairy  Exposition  will  hold 
Cold  Storage  Contests  this  year, 
according  to  a  decision  reached  by 
officials  of  the  two  organizations. 

June  20  has  been  set  as  the  closing 
date  for  entries  in  both  contests. 
The  butter  for  the  buttermakers' 
contest  will  be  stored  at  Milwaukee, 
and  for  the  Exposition  contest  at 
Syracuse. 

The  following  information  regarding 
the  National  Creamery  Buttermaker's 
Association  contest  has  been  sent  to 
the  creameries  by  Secretary  James 
Rasmussen: 

Butter  for  the  cold  storage  contest 
at  Madison  will  be  received  from 
June  10  to  June  20,  and  should  be 
addressed  to  the  National  Creamery 
Buttermakers'  Association,  care  of 
The  Geo.  C.  Mansfield  Company, 
Fourth  and  Poplar  Streets,  Milwau- 
kee. Wisconsin.  It  will  be  judged 
June  2.5  and  placed  in  cold  storage 
until  immediately  before  the  annual 
convention,  when  it  will  be  reseored 
and  the  premiums  will  be  awarded 
on  the  second  scoring.  As  the  cold 
storage  exhibit  will  also  be  considered 
in  the  awarding  of  the  premiums 
every  butter  maker  should  be  inter- 
ested in  having  a  tub  entered. 

The  premiums  offered  in  each  class 
are  as  follows: 

Grand  prize,  gold  medal;  second 
prize,  silver  medal;  third  prize.  Bronze 
medal;  gold  medal  class  diploma  for 
scores  of  9.5  or  higher;  silver  medal 
class  diploma  for  scores  from  94  to 
94.99. 

Rules  Governing  Exhibit 

1.  Only  one  tub  of  butter  may  be 
entered  by  each  creamery,  and  shall 
be  made  by  the  exhibitor  himself  and 
taken  from  a  churning  of  not  less 
than  two  hundred  pounds  of  butter. 

2.  Superintendents  will  see  that  all 
marks  indicating  ownership  of  goods, 
except  identifying  number,  are  re- 
moved before  the  same  are  placed  on 
exhibition. 

3.  An  entry  fee  of  $2.00  vrA]  be 
deducted  from  the  money  received 
from  the  sale  of  the  butter,  and  in 
addition  thereto  -SI. 00  as  membership 
fee  for  Vnittermakers  of  the  United 
States  who  have  not  already  taken 
out  membership  in  the  National 
Creamery  Buttermakers'  Association 
for  th=!  year  1923.  The  butter  will  be 
sold  and  the  balance  returned  to  the 
exhibitors. 

(Continued  on  P*i4e  30) 


NO  BEATRICE  PLANT 


Company  Not  to  Enter  Minnesota, 
Says  Official. 


The  Beatrice  Creamery  Company 
is  not  planning  to  establish  creameries 
in  Minnesota,  according  to  T.  A. 
Borman,  general  territory  manager. 

In  a  communication  to  The  Dairy 
Record,  he  states:  "Referring  to  the 
article  'Centralizer  Rumors,'  on  page 
5  of  The  Dairy  Record  of  May  2,  and 
continued  on  page  29,  in  which  the 
name  of  the  Beatrice  Creamery  Com- 
pany is  used,  we  beg  to  advise  that  we 
have  made  no  plans  and  have  none 
under  consideration,  for  the  building 
of  creameries  in  Minnesota." 

The  article  to  which  Mr.  Borman 
refers  merely  contained  a  resume  of 
the  numerous  rumors  which  have 
been  current  throughout  the  State, 
in  which  the  name  of  the  Beatrice 
Company,  among  others,  has  figured 
prominently. 


NAME  INSPECTORS 


Men    Who    Will    Pass    on  Navy 
Butter  Appointed. 


Inspectors  who  will  pass  on  the 
butter  for  the  Navy  contract  have 
now  been  appointed  and  will  assume 
their  new  duties  as  soon  as  active 
work  starts. 

The  following  have  been  named: 

Waseca  creamery,  A.  Kristensen, 
Minneapolis,  Minn. ;  Glencoe  cream- 
ery, R.  W.  Smith,  Amherst  College; 
Bicay  and  Brownton,  J.  E.  Under- 
wood, Hutchinson,  Minn. ;  Pelican 
Rapids,  C.  J.  Rohde,  Grey  Eagle, 
Minn.;  Dodge  Center,  L.  E.  Holt, 
Elk  River,  Minn.;  Clarks  Grove  and 
Riceland,  W.  J.  Venske,  Albert  Lea, 
Minn.;  Union  City,  Emmons,  Lake 
Mills,  Iowa,  A.  F.  Matson,  North 
St.  Paul,  Minn.;  EUendale  and  Gene- 
va, Frank  Logan  and  R.  A.  Braun, 
University  of  Nebraska. 

All  of  the  creameries  except  the 
Lake  Mills,  Iowa,  creamery,  are 
located  in  Minnesota.  The  first  six 
named  are  supplying  butter  by  con- 
tract with  the  American  Stores  Co., 
Philadelphia,  while  the  rest  have 
individual  contracts. 


Oleo  Production 
Oleomargarine  production  for  Feb- 
ruary, 1923  w^s:  colored,  6.58,106 
pounds;  uncolored,  19,064,100  pounds, 
against  384,208  and  11,810,-300  pounds 
for  the  same  month  in  1922,  indicating 
a  considerable  increase. 


Little  Falls,  Minn. — The  Little 
Falls  Home  Dairy  has  moved  from 
its  location  on  Broadway  E.  to  the 
north  half  of  the  Richard  building 
on  First  Street  N.  E. 


RESULTS  PROVE  GOOD 


Driving  Out  Cream  Stations  Aid  to 
Quality. 


Elimination  Helps  Creameries, 
Reports  Canadian  Agricul- 
tural Commissioner. 


Recovery  and  retention  of  quality 
markets  for  Alberta  butter  is  one 
of  the  chief  problems  engaging  the 
attention  of  the  Provincial  Agricul- 
tural Department  at  the  present 
time,  and  special  efforts  are  being 
made  in  that  direction.  This  is 
the  main  object  in  view  in  the  elimi- 
nation of  the  cream  buying  stations 
in  the  Province,  which  is  provided  for 
in  the  amendments  to  the  Dairy- 
men's Act  passed  at  the  recent  session 
of  the  Legislature. 

The  Department  of  Agriculture, 
and  the  members  of  the  Legislature 
who  supported  this  move,  recognized 
that  it  is  what  might  be  considered 
a  radical  step,  but  they  are  convinced 
from  data  in  possession  of  the  Depart- 
ment, that  it  is  a  step  in  the  right 
direction  and  that  it  will  accomplish 
the  results  desired. 

The  Object  Sought 

The  great  object  sought  in  the 
elimination  of  the  cream  stations  is 
to  clear  the  channel,  to  straighten 
out  the  line,  between  the  producer 
of  quality  cream,  and  the  market  for 
quality  butter.  In  other  words,  it 
seeks  to  establish  conditions  under 
which  the  farmer  who  takes  the 
trouble  to  put  the  quality  into  his 
cream — and  certainly  no  one  else 
can  put  it  there — will  get  the  full 
benefit  of  his  efforts  bj'  reaching 
the  best  markets  available  and  get- 
ting the  price  for  his  product  that 
he  is  entitled  to. 

This  will  be  accomplished,  the 
Department  believes,  by  the  elimi- 
nation of  the  cream  buying  stations, 
wliich  will  result  in  the  shipment  of 
cream  direct  to  creameries,  and  by 
the  establishment  of  a  sj'stem  of 
Government  grading  at  the  central 
points. 

May  Have  Shipping  Agents 
The  question  immediately  arises 
as  to  how  the  farmer  is  to  have 
assurance  that  his  cream  will  be 
properly  looked  after  at  local  points, 
now  that  the  cream  buying  stations 
are  done  away  with. 

The  officials  of  the  Agricultural 
Department  declare  that  there  is 
nothing  in  the  new  provisions  of  the 
act  to  prevent  farmers  or  creameries 
from  maintaining  some  one  at  local 
points  to  look  after  cream  shipments, 
to  care  for  them  and  keep  them  in 
proper  condition.  This  statement 
has  been  issued  after  consultation 
with  the  Attorney-General's  Depart- 
ment.   The  officials  of  this  Depart- 

(Continued  on  Page  22) 
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SOAKING  THE  HOME  BUYER 

Why  do  so  many  local  creameries  insist  on  charging 
more  for  their  butter  in  their  home  towns  than  they  can 
get  for  it  on  any  of  the  large  markets'? 

So  frequently  is  this  practice  indulged  in  that  it  ap- 
pears to  be  the  rule  rather  than  the  exception.  There  are 
hundreds  of  creameries  in  all  sections  of  the  country 
which  demand  from  three  to  five  cents  a  pound  more  for 
the  butter  sold  locally  than  is  obtained  for  that  shipped 
to  a  distant  market.  If  butter  is  selling  for  forty-five 
cents  a  pound  on  the  New  York  market  these  creameries 
seem  to  feel  entirely  justified  in  charging  the  home  trade 
from  forty-eight  to  fifty  cents  a  pound  at  the  creamery, 
despite  the  fact  that  there  is  the  added  saving  on  freight 
and  other  transportation  charges. 

This  situation  does  not  hold  only  where  butter  is  sold 
in  tubs  to  market  buyers  and  in  prints  to  the  local  trade. 
It  is  done  just  as  frequently  where  prints  are  supplied  to 
both  classes  of  purchasers  so  that  there  is  not  even  the 
justification  (?)  of  charging  the  extra  charge  for  the  cost 
of  printing. 

There  is  a  strong  temptation,  of  course,  to  sell  locally 
at  the  same  price  asked  by  the  retailers  of  the  town  for 
other  butter.  Where  the  local  creamery's  butter  is  sold 
through  retailers,  it  is  usually  necessary  to  protect  the 
local  dealer.  But  this  does  not  appear  to  us  to  justify 
charging  patrons  the  excess  or  why  some  arrangement 
cannot  be  made  to  sell  for  less  to  those  who  buy  at  the 
creamery. 

Many  local  creameries  are  overlooking  a  splendid 
opportunity  in  failing  to  work  up  a  local  trade.  There  is 
no  good  reason  why  centralizer  butter  should  be  sold  in 
towns  where  a  creamery  making  a  good  product  is  located. 
Not  only  can  the  local  plant  outdistance  its  competitor 
on  quality  but  it  can  usually  get  very  close  to  it  in  price. 
Most  of  these  towns  are  too  small  to  absorb  the  entire 
output  of  the  creamery  but  frequently  there  are  numerous 
other  near-by  towns  which  could  be  supplied.  It  will 
usually  take  a  certain  amount  of  advertising  in  the  local 
newspapers  or  by  circulars  and  letters  to  create  a  demand 
for  this  butter  but  this  cost  will  be  amply  paid  by  the 
saving  in  transportation  charges.  Then,  too,  selling 
locally  eliminates  many  other  problems  arising  from  the 
sale  of  butter  in  distant  markets. 

But  one  thing  is  certain:  there  should  be  no  let-down 
in  quality  just  because  butter  is  sold  locally.  The  home 
buyer  is  entitled  to  a  good  product  just  as  much  as  the 
consumer  in  New  York,  Philadel])hia,  Boston  or  Chicago. 

Summed  up,  there  is  no  reason  why  the  local  creamery 
should  not  profit  to  a  limited  extent  by  selling  locally 
Vjut  neither  is  there  any  reason  why  the  local  trade  should 
pay  more  than  the  creamery  can  get  elsewhere. 

Look  over  the  local  market.  It  may  offer  an  unsus- 
pected opportunity. 


COLD  STORAGE  CONTESTS 

Of  all  types  of  competitive  butter  exhibits  it  is  doubt- 
ful if  any  offer  the  opportunity  for  improvement  afforded 
by  a  Cold  Storage  Contest.  A  contest  of  this  kind  more 
nearly  approximates  conditions  under  which  the  operator 
daily  works  than  any  other  kind.  It  gives  him  a  chance 
to  know  what  kind  of  butter  he  is  making  and  whether 
it  possesses  the  keeping  qualities  so  much  desired  by 
buyers  on  the  large  markets. 

Two  contests  of  this  kind  are  offered  to  ereamerymen 
this  year.  One  of  them  is  the  Cold  Storage  Contest  of  the 
National  Creamery  Buttermakers'  Association  and  the 
other  that  to  be  held  in  connection  with  the  National 
Dairy  Exposition.  Where  possible,  operators  should 
enter  a  tub  in  both  exhibits. 

Butter  for  the  Buttermakers'  association  contest  will 
be  received  from  June  10  to  June  20  and  will  be  judged 
June  25.  It  should  be  addressed  in  care  of  the  Geo.  C. 
Mansfield  Co.,  Fourth  and  Poplar  Streets,  Milwaukee, 
Wisconsin.  Entries  for  the  Exposition  contest  also  close 
June  20  and  should  be  sent  to  the  National  Dairy  Ex- 
position, care  of  Syracuse  Cold  Storage  Co.,  Syracuse, 
New  York.  Rules  and  regulations  governing  both  eon- 
tests  will  be  found  on  another  page  of  this  issue  of  the 
Dairy  Record. 

It  is  to  be  hoped  that  a  large  number  of  operators  will 
enter  these  contests.  Wisconsin  operators  are  said  to  be 
preparing  quietlj^  to  have  a  large  number  of  entries  in  the 
National  contest  and  Minnesota  and  Iowa  ereamerymen 
will  have  to  keep  awake  to  guard  their  laurels. 


MARK  EACH  CHURNING 
Added  argument  for  the  necessity  of  marking  each 
churning  of  butter  is  brought  out  in  a  forceful  manner  by 
an  article  contained  in  a  recent  issue  of  the  New  York 
Produce  Review. 
It  states: 

"Inspector  Van  Woert  has  found  something  new  of  late 
in  the  matter  of  churn  numbers  on  the  butter  tubs.  He 
has  had  rather  conclusive  evidence  that  some  of  the  cream- 
eries are  marking  the  day's  make  with  a  single  number 
rather  than  marking  each  churning  separately.  He  dis- 
covered the  other  day  a  very  decided  difference  in  the 
quality  of  what  was  supposed  to  be  a  single  churning; 
the  difference  was  too  great  to  ever  come  out  of  one  churn, 
and  it  led  to  an  investigation  which  brought  out  the  fact 
that  more  tubs  bore  than  stencil  number  than  could  pos- 
sibly have  been  churned  at  one  time.  It  looked  as  if  the 
creamer was  equipped  with  two  or  more  churns  and  that 
the  entire  day's  output  was  marked  the  same. 

"There  is  a  very  decided  advantage  in  having  the 
churn  numbers  on  the  tubs.  The  inspectors  have  come 
to  look  for  them,  and  they  aid  greatly  in  a  more  accurate 
inspection.  Suppose  the  shipment  consists  of  50  tubs 
with  6  churnings.  The  inspector  calls  for  2  tubs  from  each 
churning  and  he  looks  at  12  tubs.  All  but  one  churning 
scores  92  points,  and  he  gives  the  receiver  the  opportunity 
of  having  the  lot  passed  as  extras,  provided  the  other 
churning  is  thrown  out.  If  the  numbers  indicated  only  3 
churnings,  the  proportion  of  defective  tubs  would  be 
much  larger  and  the  entire  lot  would  be  rejected.  This 
may  seem  to  be  a  small  matter,  but  it  is  important  and 
any  irregularity  in  the  marking  of  the  tubs  should  be  cor- 
rected at  once.  Fortunately  I  do  not  think  many  cream- 
eries have  as  yet  fallen  into  the  habit  of  marking  their 
tubs  in  the  way  that  the  inspectors  complain  of." 

Good  operators  realize  more  and  more  the  necessity  of 
doing  everything  in  the  creamery  exactly  right.  A  little 
careless  slip  here  and  there  is  apt  to  cause  too  severe  a 
loss  to  warrant  the  taking  of  chances. 


(^uulity  will  always  pay. 
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CAN  THE  RUSTY  CANS 
There  is  a  limit  to  the  period  of  usefulness  of  a  cream 
can  just  as  there  is  to  anyMiing  else.  But  some  patrons 
do  not  appear  to  think  so,  judging  from  the  looks  of  some 
of  the  containers  used  in  transporting  raw  material  to 
the  creamery. 

Battered  old  rusty  cans  have  no  more  place  in  the 
production  of  high  grade  butter  than  has  antiquated, 
worn-out  machinery.    If  they  can  not  be  retinned  and 
made  sanitary  they  should  be  discarded. 

We  hear  a  great  deal  said  about  psychology  these 
days,  for  people  are  at  last  beginning  to  realize  the  impor- 
tance of  various  reactions  upon  the  human  mind.  And 
there  is  a  psychology  about  the  appearance  of  an  unsightly 
article  which  has  its  effect,  whether  that  article  be  a 
cream  can  or  a  new  suit.  More  than  one  operator  has 
noticed  that  a  patron  with  a  new  can  is  inclined  to  want 
to  fill  it  only  with  good  cream,  whereas  he  seems  to  be 
indifferent  as  to  what  he  puts  into  ao  old  rusty  can.  It 
is  the  same  feeling  which  makes  it  easier  to  talk  grading 
if  the  creamery  is  shining  and  spotless  than  where  the 
plant  is  dirty  and  unsanitary.  It  might  be  tried  out 
the  next  time  a  new  suit  is  purchased.  Walk  down  the 
street  where  all  of  the  village  plutocrats  can  observe, 
wearing  old  clothes,  then  go  home  and  put  on  the  new 
duds  and  repeat  the  performance.  It  won't  be  hard  to 
observe  the  difference  in  the  feeling  of  assurance  in  being 
able  to  meet  fellow  men  w'th  a  feeling  of  confidence, 
when  the  new  scenery  is  being  worn. 


enough  to  insist  tiiat  some  of  tlic  98  scores  of  yesteryear 
would  have  to  go  some  to  score  Extras  today. 

We  do  not  believe  that  the  old-timers  are  going  to  let 
anyone  get  by  with  remarks  of  this  kind.  It  is  expecting 
too  much  to  think  that  the  bard  of  St.  Pvtor  and  his 
cohorts  will  remain  silent  in  the  face  of  such  statements. 
But  the  statement  has  been  made  and  it  is  up  to  them  to 
defend  their  individual  and  collective  honor. 

The  kids  who  have  taken  a  stand  against  the  old- 
timers  insist  that  the  raw  material  used  in  contest  butter 
today  is  just  as  good  as  it  ever  was,  that  the  equipment  is 
superior  and — the  operators  more  skilled.  Who  can 
blame  the  old  fellows  if  they  get  "all  het  up"  and  start 
out  on  the  war  path? 


HOW  ABOUT  IT? 
Comments  by  our  old  friend,  Sam  Haugdahl,  upon 
the  score  made  by  various  creamerymen  in  "the  good  old 
daj's"  recently  started  a  discussion  as  to  whether  or  not 
that  same  butter  today  would  be  given  the  same  score. 
Some  of  those  who  took  part  in  the  argument  were  catty 


INEFFICIENT  POWER 

A  creameryman  in  Central  Iowa  told  us  recently  jf 
the  great  loss  which  had  been  su'  tained  for  many  years 
past  because  of  his  inability  to  convince  his  directors 
that  a  new  boiler  was  needed. 

This  particular  plant  did  not  pasteurize  and  a  part  of 
its  power  was  electric,  but  nevertheless,  one  hundred 
and  twenty-five  tons  of  coal  had  been  consumed  in  one 
year.  Finally  a  new  boiler  was  secured  and  the  next  year 
a  saving  of  more  than  fifty  per  cent  resulted. 

It  has  long  been  known  that  'nefficient  power  plants 
were  a  source  of  great  loss  to  the  butter  industry,  hut  it  is 
only  recently  that  operators  are  beginning  to  realize  the 
extent  of  these  losses.  Many  of  them  are  now  keeping 
records  of  their  coal  consumption,  and  from  all  indications, 
the  dealer  in  scrap  iron  is  going  to  have  a  lot  of  business 
as  a  result. 

While  composition  campaigns  are  being  cari'ied  on  to 
save  losses  from  the  incorporation  of  excessive  butterfat 
it  might  be  well  to  keep  an  eye  on  the  boiler. 


Are  Working  For  You 

When  you  ship  us  butter  or  eggs,  our  entire  sales  force  is 
on  the  job  ready  to  place  it  to  best  advantage.  Our  sales  force 
is  one  of  the  best  in  the  New  York  market.  That's  why  we  can 
give  you  proper  returns  and  service.  Let  us  serve  you  for  1923. 


il 


ZIMMER&DUNKAK,Inc.  Isairty  first 


173-175  Duane  Street 
NEW  YORK 


"^"^s:.':  Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 
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JAMES  SORENSON 


Minnesota 


This  spring,  with  its  freaky  weather, 
has  kept  even  the  weather  man 
guessing,  and  the  writer,  for  one, 
hesitates  to  mix  into  anything  that 
has  to  do  with  the  temperature  of 
the  atmosphere  or  weather  conditions 


in  general.  We  have  been  getting 
ready  to  tell  a  fly  story,  hut  unless 
it  gets  warmer  there  will  be  no  flies, 
and  a  lot  of  advice  along  that  line 
would  then  be  wasted.  While  old 
Mother  Earth  seems  to  have  made 
a  shift,  at  least  temporarily,  which 
brings  us  closer  to  the  North  Pole, 
we  believe  that  there  will  be  the 
usual  chance  for  flies  and  similar 
pests  a  little  later  on. 


INDEPENDENT 

Sanitary  Cream  Cooler 

The  Universal  Cooler 


It  is  well  to  be  prepared  for  the 
flies  when  they  come  and  it  is  advis- 
able to  have  the  windows  and  doors 
well  screened,  as  flies  usually  find 
their  way  in  if  there  are  any  openings. 
Keeping  things  in  general  in  first 
class  sanitary  condition  will  help  to 
keep  the  flies  away  from  the  creamery. 
If  there  are  any  bad  smells  the  flies 
are  sure  to  be  there  and  every  effort 
should  be  made  to  keep  the  creamery 
grounds  and  driveways  clean  and 
free  from  any  material  that  would 
have  a  tendency  to  attract  flies.  If 
anything  is  accidentally  spilled  on 
the  outside  it  should  be  cleaned  up, 
and  the  use  of  some  lime  or  other 
disinfecting  .material  will  help  to  do 
away  with  any  bad  odors  which 
would  serve  as  an  invitation  to  the 
fly  population  in  the  community. 


Muckle  Patent 

It's  the  proper  application  and 
circulation  of  the  water  that  makes 
this  cooler  most  efficient,  it  cools 
and  aerates  in  seven  to  ten  minutes. 

A  combination  cooler,  aerator  and 
storage  tank. 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2054  James  Street  ST.  PAUL.  MINN. 

Midway 


Some  of  the  younger  men  in  the 
creamery  business  may  think  that 
flies  are  still  bad  during  the  summer 
months,  but  the  older  operators 
who  .made  butter  in  the  good  old 
days  while  Henry  Ford  was  shoeing 
horses  for  a  living  will  know  that 
flies  are  not  nearly  as  troublesome 
around  the  creamery  as  they  were 
years  ago.  The  horses  drawing  the 
loads  of  milk  and  cream  would  bring 
along  their  quota  of  flies  from  every 
barnyard  in  the  com.munity  and  it 
was  some  problem,  to  say  the  least, 
to  keep  the  little  pests  on  the  outside. 
The  creameries  receiving  whole  milk 


OutlstS  ^^3^^^  us  to  move  quickly  ship 


ments  of  CREAMERY  BUTTER  aU 
grades  and  ANY  QUANTITY,  and  the 


J  y^il Zf/xr  same  time  get  the  market 

Jm.  IP  Iv  Ivy    value  or  better  for  each  and  every  lot, 
are  at  your  command  when  you  ship  to 


c.  E.  McNeill  &  co. 

>  ="The  House  of  Service"  => 

322  W.  Lake  St.      325  W.  So.  Water  St. 

CHICAGO 

Right  now  is  when  you  need  that  kind  of  service.    Send  us 
your  next  consignment. 


would  often  have  a  more  or  less 
unsanitary  place  where  the  skimmilk 
was  taken  out,  and  the  flies  would 
insist  on  hanging  around  the  creamery 
rather  than  to  follow  old  Dobbin 
back  to  the  barnyard  on  the  farm. 


The  general  use  of  the  automobile 
for  hauling  has  reduced  the  fly  nui- 
sance around  the  creameries  to  quite 
an  extent,  as  the  flies  do  not  .find  it 
agreeable  or  convenient  to  follow 
the  gas  wagon  around  as  they  did 
the  horses  in  years  gone  by,  and  if  a 
little  precaution  is  taken  in  having 
the  creamery  well  screened,  and  in 
keeping  the  plant  and  surroundings 
ill  a  general  sanitary  condition  there 
is  no  need  of  having  the  creamery 
as  a  hangout  for  the  flies  in  the 
community. 


Those  who  are  at  all  familiar  with 
modern  creamery  operation  know  how 
important  it  is  to  have  a  competent 
operator,  and  it  is  quite  generally 
agreed  that  the  success  of  a  creamery 
depends  very  largely  upon  the  ability 
of  the  man  in  charge..  A  creamery 
.may  be  well  equipped  and  may  have 
the  backing  of  a  good  bunch  of 
farmers,  who  supply  the  necessary 
raw  material  to  insure  economical 
operation,  and  yet  such  a  creamery 
can  not  succeed  without  a  capable 
and  all  around  efficient  man  in  charge. 
The  operator  is  very  often  the  onlj^ 
person  connected  with  the  creamery 
who  understands  the  business  and 
it  is  up  to  him  to  employ  the  right 
methods,  and  gradually  to  educate 
the  patrons  to  produce  and  deliver 
the  kind  of  raw  material  that  is 
needed  to  insure  a  good  finished 
product.  This  education  of  the 
patrons  has  been  much  simplified 
by  the  adoption  of  crea.m  grading, 
any  any  operator  who  does  not  take 
advantage  of  cream  grading  and 
paying  for  quality  is  neglecting  his 
greatest  opportunity  to  improve  the 
output  of  his  plant.  We  know  of 
several  creameries  where  the  operators 
have  been  discouraged  by  the  cream- 
ery board  whenever  they  mentioned 
cream  grading,  and  there  are  places 
where  the  operator  is  not  to  blame 
for  lack  of  progress.  There  are 
creamery  board  members  as  well  as 
operators,  however,  who  seem  to 
have  the  ambition  to  make  a  lot  of 
butter,  paying  no  attention  to  quality; 
they  even  go  so  far  as  to  urge  the 
patrons  of  other  creameries  to  come 
their  way,  evidently  not  being  inter- 
ested in  the  success  of  neighboring 
creameries.  Such  practices  are  not 
in  line  with  co-operation,  and  cer- 
tainly is  detrimental  to  the  industry 
in  general. 

We  still  hear  complaints  in  some 
sections  of  the  abnormally  high  over- 
run obtained  by  certain  creameries, 
and  we  guess  that  there  is  trouble  in 
store  for  any  operator  who  can  not, 
or  will  not,  get  his  overrun  down  to  a 
normal  basis.  It  is  no  longer  an 
indication  of  skill  to  be  able  to  obtain 
an  abnormally  high  overrun.  In 
fact,  it  reflects  on  the  ability,  not  to 
say  the  honesty,  of  the  operator, 
when  his  overrun  is  entirely  out  of 
line  with  the  fat  content  of  the 
finished  butter. 


Keep  an  eye  on  the  composition 
of  your  butter. 
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Why  Hansen's  Rennet 
is  Best 

For  over  50  years  Hansen's  Laboratory  has 
been  making  Dairy  Preparations.  Over  half  a 
century  of  practical  experience  and  research 
has  shown  us  what  is  necessary  to  help  Cheese- 
makers  produce  a  product  which  will  bring 
the  highest  market  price. 


HANSEN^S 

Rennet  Extract 

is  of  the  highest  strength — uniform  and  reliable, 
and  is  superior  in  keeping  quality. 

The  quality  of  our  products  was  proven  at 
the  last  Cheesemakers'  Convention  in  Milwaukee 
when  Cheese  made  with  Hansen's  Rennet  made 
a  clean  sweep  in  every  class  in  Swiss  cheese 
and  took  the  first  prize  in  Cheddar  in  the  most 
important  classes. 

When  you  want  the  best  Dairy  Preparations, 
look  for  the  label  on  the  package,  if  it  says 
"Hansen's*"  it's  safe  and  dependable. 

CHR.  HANSEN'S  LABORATORY,  Inc. 


WMtfrn  Branch 

Milwaukee  Wi». 


Little  Falls,  New  York 


HANSEN'S 
RENNET  EXTRACT 

was  used  in  most  of  the 
prize  winning  entries  at 
the  Cheesemakers'  Con- 
vention in  Milwaukee. 


Canadian  Factory 

Toronto,  Can. 
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A  Good  One 

When  we  were  making  butter  at 
the  New  Sweden  creamery  some 
twenty-five  years  ago  (it  beats  all  how 
time  flies),  there  was  one  buttermaker 
down  in  Iowa  whom  we  were  afraid 
of  although  we  had  never  met  him, 
and  thai  was  William  Gehrls  of  Ger- 
mantown,  Iowa.  There  were  others, 
too,  that  we  did  not  "trust"  any  too 
well,  for  fear  that  they  might  top  the 
score  list,  like  Tom  Sadler,  Oltrogge, 
Rosneau,  Sondergaard,  John  Fried- 
ner  and  several  others  who  were 
proud  to  score  97  to  98  and  over,  but 
this  man  Gehrls  had  us  guessing  one 
surrmier  because  he  had  several  scores 
over  98.  We  did  not  mind  it  so  much 
as  long  as  they  kept  below  98,  but 
when  some  of  our  contemporaries  got 
up  in  the  98  class  and  over,  it  made  us 
shiver  to  the  extent  that  we  had  to  go 
away  back  and  sit  down — sometimes — 
and  this  we  did  not  like  so  well. 

Calling  on  the  creameries  in  Jackson 
county  recently,  whom  should  we  run 
across  but  this  very  man  William 
Gehrls,  now  operator  of  the  Okabena 
creamery.  Did  we  talk  over  old  times 
and  high  scores?  We  should  say 
"yes."  And  Bill  had  to  tell  us  his 
life's  history  as  follows: 

He  learned  buttermaking  at  the 
Roselle  and  Barrington,  111.,  cream- 
eries way  back  in  1884,  the  very  same 
year  as  we  started  out  as  apprentice 
in  a  creamery  in  Norway.  They  "set" 
the  milk  in  vats  and  ran  off  the  skim- 
milk  through  a  faucet  and  made  cheese 
out  of  the  skimmilk,  while  in  Norway, 
even  at  that  early  date,  we  used  sepa- 
rators with  which  to  skim  the  milk. 
They  used  the  lever  butter  worker 
and  so  did  we.  We  also  made  cheese, 
both  Swiss  and  Cheddar,  out  of  whole 
milk  and  skimmilk  cheese,  mostly 
nokkelost,  so  you  see  the  creamery 
business  at  that  time  was  more  ad- 
vanced in  Norway  than  in  the  reputable 
Elgm  district.  Well,  in  1889  Mr. 
Gehrls  went  to  Iowa  and  landed  at 
Germantown,  where  his  friend  Louis 
Magers  had  built  a  creamery.  He 
sold  out  to  Chas.  Nickels  and  he  again 
sold  the  creamery  to  the  farmers  in 
about  1897,  and  the  farmers  ran  the 
Germantown  creamery  to  1916,  when 
it  closed  as  the  farmers  then  were  too 
prosperous  to  milk  cows.  In  the  fall 
of  1917  "Bill"  came  to  Okabena,  where 
he  has  been  since.  "Bill"  doesn't  like 
the  old  cream  he  has  to  accept,  but 
longs  to  get  back  to  the  good  old 
whole  milk  days  and  98-scoring  butter. 

Sorry  we  have  not  the  space  to  give 
all  the  high  scores  Mr.  Gehrls  secured 
for  his  butter  while  at  Germantown, 
but  we  remember  distinctly  that  his 
butter  scored  98;,  once,  and  several 
times  over  98. 

Gehrls  keeps  one  of  the  cleanest  and 
neatest  creameries  we  have  ever  seen, 
even  though  53  years  old,  proving  it 
was  care,  attention  and  cleanliness 
that  made  his  butter  score  so  high. 
Bill  is  as  neat  as  a  schoolma'm. 


FOX  RIVER  BUTTER  CO. 

(in  c(>rpi>rate*l) 

NEW  YORK  CITY 

Sam  Haugdahl,Vice-Pres.,  St.  Peter,  Minn. 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


From  Dairy  Record 
Readers 

You  Are  Cordially  Invited  to  Discuss 
Topics  of  General  Interest. 


NOT  GUILTY,  HE  SAYS 


Reader  Lectures  Us  and  Tells  Us 
What's  What. 


Editor,  Dairy  Record:  An  editorial 
in  The  Dairy  Record  of  May  2, 
headed  "Talk  Sense,"  came  to  our 
notice  up  here  in  Unit  No.  1  of  the 
Wisconsin  Co-operative  Creameries' 
Association.  The  editor  finds  fault 
with  the  people  who  "Talk  of  co- 
operative marketing,  which  is  to  be 
heard  on  every  side,  but  very  little  is 
ever  heard  of  the  importance  of 
quality  in  any  such  project."  We 
are  not  saying  anything  about  what 
the  editor  hears,  because  we  know 
but  little  about  it,  and  can  not  say 
how  much  he  gets  out  among  the 
creamery  people,  but  we  wish  to  say 
that  he  has  not  gathered  all  the  facts 
in  the  case,  and  further,  that  we  are 
not  guilty,  up  here,  of  the  charge,  and 
we  are  not  lightly  dismissing  that 
subject,  which  the  editor  is  so  afraid 
of.  However,  there  may  not  be  as 
much  said  about  quality  as  in  former 
days.  Up  here  we  have  not  bought 
ten  pounds  of  printers'  ink,  but  took 
a  much  smaller  amount,  and  there 
was  more  stress  put  on  making  nice 
quality  than  on  talking  about  it; 
perhaps  there  has  been  too  much 
said  in  this  regard  already,  and  too 
little  done,  and  so  a  rather  new  way 
of  dealing  with  the  subject  which 
perhaps  some  editor  has  not  quite 
gotten  on  to.  That  is  to  ask  the 
dairymen  or  the  cream  producers 
what  they  think  about  mixing  fine 
quality  cream  with  the  poor  quality — 
all  together  in  one  vat  and  churn  it 
all  together,  and  shipping  it  to  market 
and  receive  whatever  you  can. 

In  Unit  No.  1  we  were  told  that 
this  was  not  the  way  to  make  butter, 
and  also  that  the  patrons  who  bring 
nice  sweet  cream  are  sick  and  tired 
of  always  paying  for  the  mistakes  of 
the  other  fellow.  Up  here  most  of 
the  creamery  men  do  not  say  much 
about  it  if  they  should  run  the  poor 
quality  cream  in  with  the  fine,  they 
simply  do  not  do  it.  It  is  two  com- 
modities, like  hats  and  caps  in  a 
store. 

The  writer  rather  likes  to  hear  that 
these  people  interested  in  the  welfare 
of  co-operation  are  not  spending  all 
their  time  in  talking  about  quality, 
but  rather  takes  it  for  granted  that, 
"we  must  back  up  our  brand  with 
high  quality,  standardized  goods," 
short  but  to  the  point.  It  is  ininning 
the  sour  cream  in  one  vat  and  the 
sweet  in  another.  It  is  considered 
two  com:moditi(^s,  like  hats  and  caps, 
it  is  controlling  the  quality  as  wo 
control  the  moisture  or  the  salt. 

But  to  the  editor  this  method  is 
lightly  dismissing  the  subject,  and  he 
wants  those  men  to  "Talk  Sense." 
However,  from  the  tone  of  the  edi- 
torial it  looks  more  to  us  that  he 
wants  to  detract  the  attention  of 
these  (!<)-operators  from  co-operativu 
marketing  over  to  the  quality  qn"s- 
tion,  for  he  says,  "  j)oor  raw  uiattM'ial 
causes  far  greater  losses  than  van  ever 
be  hoped  to  be  gained  by  any  ])lan 
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PRICES  for  BUTTER 
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PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  OflSce,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


of  marketing,  no  matter  how  success- 
ful it  may  be. 

Tlie  writer  does  not  think  that  the 
editor  can  switch  the  subj<!ct  with 
]iis  arti(^le,  "Talk  Sense,"  but  wish 
to  say  that  lie  does  not  loll  these 
men  where  they  talk  nonsense  about 
co-operative  marketing.  lie  might 
as  well  also  use  arguments  like  this: 
"Scrub  bulls  and  low  butterfat  pro- 
duction per  cow  causes  far  greater 
losses  than  can  ever  be  hoi)ed  to  be 
gained  by  any  plan  of  marketing. 
It  is  all  the  same  and  1  say  it  is 
"begging  the  question." 

The  editor  of  The  Dairy  Record 
also  gives  us  another  thought  in  this 
editorial:  he  states  that  talking  quality 
to  creamery  pati'ons  is  a  thankless 
task  (and  he  is  right  if  nothing  is 
done  by  the  leaders).  And  that 
"It  IS  not  nearly  so  conducive  to 
cheers  as  the  pretty  picture  of  the 
merchandising  end  of  farming  which 
can  be  painted."  And  right  after 
he  is  very  determined  not  to  back 
up  any  movement  which  is  not 
founded   upon   "Common  sense." 

We  take  it  that  he  does  not  class 
this  merchandising  end  of  farming  as 
comnion  sense.  Read  the  editorial 
and  see  if  t.hat  is  not  what  you  gather. 

Here  we  are  facing  the  question 
whether  the  farmer  should  stay  at 
home,  take  good  care  of  his  stock 
and  of  his  cream,  improve  the  quality 
and  increase  production  but  not 
bother  at  all  about  the  marketing  of 
his  product.  It  is  a  case  of  "Shoe- 
maker stay  by  your  last."  and  from 
what  we  gather  from  this  editorial 
that  is  the  thing  for  the  farmer  to  do. 

Aaron  Sapiro  talked  on  this  ques- 
tion not  so  long  ago.  He  told  the 
business  men  of  the  Twin  Cities  that 
they  could  have  no  fault  to  find  with 
the  farmers  going  into  merchandising 
their  products  because  business  men 
had  not  proven  to  be  able  to  do  it  as 
it  should  be  done.  He  sighted  many 
instances  where  the  farmers  are  now 
successfully  employing  trained  men 
for  marketing  their  products. 

The  writer  does  not  know  how  much 
of  this  work  the  farmers  in  the 
Northern  Middle  States  are  going 
to  do,  but  will  rest  this  case  with 
great  confidence  with  the  jury. — 
H.  T.  Sondergaard,  Fieldman,  Unit 
No.  1,  Wisconsin  Co-operative  Cream- 
eries' Association. 

(If  Mr.  Sondergaard  anticipates  a 
lengthy  reply  he»  is  doomed  to  dis- 
appointment. We  leave  it  to  the 
readers  of  The  Dairy  Record  to 
decide  whether  or  not  he  has  refuted 
any  of  the  main  facts  brought  out  in 
the  editorial. — Editor.) 


AGREES  WITH  US 


Veteran   Farmer   Endorses  Dairy 
Record  Editorial. 


Commenting  upon  an  editorial  ap- 
pearing in  the  May  2  issue  of  The 
Dairy  Record,  W.  W.  Brooks,  a 
veteran  breeder  of  pure-bred  dairy 
cattle,  and  \videly  known  throiighout 
Minnesota  as  a  leader  in  sound,  con- 
structive agricidtural  movements,  has 
the  following  to  say  in  the  May  10 
issue  of  the  Long  Prairie,  ISIinn., 
Leader,  in  which  paper  he  conducts 
a  farm  department: 

"This  (the  editorial)  is  very  true. 
Better  marketing  facilities  will  help 
increase  the  profits  of  farming,  but 
nothing  will  increase  theni  so  fast 
or  so  surely  as  a  'larger  production 


Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stoms  Jet  Codenser,  tests  of  which 
lead  us  to  believe  it  to  be  the 
most  efficient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
operation. 

The  Baker  Self  Contained  Unit 
is  particularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efficient 
refrigera  ion  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 


Baker  Ice  Machine  Co. 

{Incorporated) 

Om^ha,  Nebraska 


REFR  I  GERATIONj 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      -     -     -  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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IT  PAYS  TO 
ADVERTISE 

ONLY  WHEN 
WHAT  YOU 
OFFER  IS 
THOROUGHLY 

Dependable 


Enyard 
& 

Godley 

Incorporated  9 

Established  1845 

Butter 

and 

Eggs 


CONSERVATIVE 
PROGRESSIVE 


171  Dnane  St. 

NEW  YORK 


of  a  better  article.'  All  the  'better 
marketing'  in  the  world  will  not  help 
the  farmer  who  does  not  have  the 
right  kind  of  goods  to  sell,  and  have 
such  goods  in  the  desired  quantity. 
This  means  that  in  the  last  analysis 
the  matter  of  profits  on  the  farm  is 
up  to  the  farmer  hi.mself  more  than 
to  anything  else.  He  must  get  his 
farm  on  a  basis  for  larger  and  better 
production." 


JOINS  ASSOCIATION 


John  Ghristensen  Succeeds 
Alexander  John.son. 


John  Christiansen,  operator  and 
manager  of  the  Farmington,  Minn., 
creamery,  has  resigned,  to  accept  a 
position  as  fieldmaa  for  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation, Inc.  He  succeeds  Alexander 
Johnson  who  resigned  to  join  the 
California  Central  Creameries  forces. 

Mr.  Christiansen  is  well  known  to 
Minnesota  operators.  By  virtue  of 
his  active  connection  with  the  Minne- 
sota Creamery  Operators'  and  Mana- 
gers' Association,  and  because  of  his 
long  experience  in  the  creamery  busi- 
ness he  is  particularly  fitted  for  his 
new  position.  His  appointment  will 
prove  particularly  pleasing  to  the 
operators  in  District  3,  where  he  will 
serve. 

No  successor  has  been  named  to 
assume  charge  of  the  Farmington 
plant  as  yet. 

TWO  SENTENCED 


Pair  Implicated  in  Butter  Rob- 
^beries  Get  Terms. 

Charles  Blad  and  Alfred  Meyer, 
arrested  in  connection  with  the  recent 
round-up  of  butter  bandits,  were 
given  prison  terms  last  week. 

Blad  was  given  an  indeterminate 
sentence,  while  Meyer  was  sentenced 
to  Stillwater  prison  under  a  reforma- 
tory plan.  Others  were  indicted 
but  entered  pleas  of  not  guilty,  and 
have  had  their  trials  postponed. 


KREBS  MANAGER 


To  Take  Charge  of  Blue  Valley 
Sauk  Centre  Plant. 


Leland  Krebs,  formerly  manager  of 
sales  of  the  Columbus,  Ohio,  plant,  of 
the  Blue  Valley  Creamery  Co.,  has 
been  a])pointed  manager  of  the  new 
plant  at  Sauk  Centre,  according  to 
information  received  by  The  Dairy 
Record. 

Mr.  Krebs  is  a  graduate  of  the  four- 
year  course  at  Ames,  and  has  been 
connected  with  the  Blue  Valley  since 
he  finished  school.  It  is  expected 
that  the  new  creamery  will  be  ready 
for  operation  within  the  next  two  or 
three  weeks. 


Burns  Suffers  Attack 

While  out  among  the  creameries 
last  week  A.  J.  Burns,  agent  of  the 
New  York  Despatch,  suffered  an 
atta(d<  of  acHite  appendicitis.  Before 
lu!  coubl  arrive  at  St.  Paul  to  be 
oi)erated  on  gangrene  poisoning  and 
peritonitis  had  set  in,  making  it  a 
very  critical  operation.  However, 
his  many  friends  will  be  i)leased  to 
learn  that  the  ojjeration  was  succi^ss- 
fiii  and  that  Mr.  Burns  is  now  on  th<( 
road  to  recov(5ry  at  St.  JoKei)irs 
Hospital,  St.  Paul. 


BUTTER  PACKED  IN 

Nelson^  s 
Solid  Fibre 

Shipping 
Cases 

arrives  at  its  destination  in 
perfect  condition. 

This  case  will  not  taint 
your  butter.  Over  40  per 
cent  cheaper  than  the  wood- 
en box.  Quickly  and  easily 
sealed. 

Have  your  NAME  and 
BRAND  printed  on  the 
container. 

101b.,  201b.,  30ib.  and  501b. 
cases  carried  in  stock  for 
immediate  shipment. 

Write  for  Samples  and  Prices. 

The 

B.  F.Nelson  Mfg.  Co. 

MINNEAPOLIS 


TESTS? 

Tou  will  find  them  all  in 
The 

BUTTER 
INDUSTRY 

By  O.  F.  HUNZIKER 
Order  it  from 

The  DAIRY  RECORD 


Price 


»5.75 
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PLANS  DISCUSSED 


Foreign    Diplomats    Meet  With 
Congress  Officials. 


A  meeting  of  foreign  diplomatic 
representatives  and  United  States  Gov- 
ernment officials  to  hear  the  latest  plans 
for  the  World's  Dairy  Congress  was 
held  recently  in  the  lecture  hall  of 
the  new  National  Museum,  at  Wash- 
ington, D.  C.  The  Congress  ^^^ll 
open  at  Washington,  D.  C,  on 
October  2,  1923,  and  adjourn  to 
Syracuse,  N.  Y.,  stopping  a  day  at 
Philadelphia,  Pa.,  en  route.  H.  E. 
Van  Norman,  president  of  the  Con- 
gress Association,  explained  the  plans 
and  offered  to  answer  any  questions 
the  diplomats  might  have  to  ask. 
Motion  pictures,  which  are  being 
used  for  promoting  the  use  of  milk 
and  for  interesting  farmers  in  stock 
betterment,  were  then  exhibited. 
About  100  people  were  present.  They 
represented:  the  American  Red  Cross, 
the  United  States  Army,  the  United 
States  Navy,  the  United  States  De- 
partment of  Agriculture,  child  health 
organizations  and  the  emb.assies  and 
legations  of  Belgium,  Brazil,  Great 
Britian,  Italy,  Germany,  Norwa.y, 
Denmark,  Cuba,  Ecuador,  Persia, 
Hungary,  Panama,  Paraguay,  Can- 
ada, the  Irish  Free  State,  Haiti  and 
Czechoslovakia. 


Darker  General  Manager 
H.  C.  Darger  was  appointed  general 
manager  of  the  Blue  Valley  Creamery 
Company  by  the  annual  meeting  of 
the  directors  held  in  Chicago,  May 
14.  R.  H.  Vansant  was  appointed 
assistant  general  manager. 

The  new  officials  have  been  identi- 
fied with  the  Company  in  responsible 
positions  for  a  number  of  years.  Mr. 
Darger  as  assistant  general  manager, 
and  Mr.  Vansant  as  manager  of  the 
purchasing  department.  Mr.  Darger 
is  a  graduate  of  the  Iowa  State  College 
at  Ames,  and  a  former  member  of  its 
dairy  extension  staff.  Mr.  Vansant  is 
a  graduate  of  De  Pauw  University  of 
Indiana. 

Mr.  Darger  was  also  elected  secre- 
tary of  the  Company,  and  Mr.  Van- 
sant a  member  of  the  board  of  direc- 
tors. The  other  officers  and  directors 
continue  as  in  the  past. 


Aitkin,  Minn. — The  local  creamery 
contemplate  erecting  an  addition  to 
their  building.  A  400-gfllon  vat  is 
being  installed.  . 


Minnesota  Co-operative  Creameries 
Association  Determined  That  Butter 
Stealing  Shall  Cease 


After  a  two  years  search,  the  Minnesota  Co-opci'ative 
Creameries'  Association  has  finally  landed  the  gang  of  thieves 
who  have  been  burglarizing  creameries  for  some  time  past. 

Creameries  have  lost  as  high  as  $1,000  worth  of  butter  at 
a  single  haul,  and  the  thieves  who  were  getting  away  with  this 
were  so  successful  in  covering  up  their  tracks  that  it  was  a 
most  difficult  matter  to  bring  them  to  justice. 

The  association  now  has  the  ring  leaders  of  the  gang  in 
jail  and  a  confession  from  them  as  to  the  butter  stolen  and  the 
parties  who  were  handling  the  butter  in  the  Twin  Cities.  The 
parties  handling  the  butter  have  also  been  arrested  and  the 
association  will  push  not  only  criminal  action  against  them  but 
civil  suit  to  recover  the  value  of  butter  they  have  handled. 

The  association  has  one  of  the  largest  legal  firms  in  the  Twin 
Cities  handling  the  case.  Letters  have  been  sent  out  to  all 
the  600  co-operative  creameries  of  the  State  to  ascertain  in  so  far 
as  possible,  the  amoimt  of  butter  that  has  been  stolen  din-ing 
the  past  two  years.  Most  of  the  butter  lost  was  within  a  radius 
of  seventy-five  mile?  of  the  Twin  Cities. 

A.  J.  McGUIRE, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


H.  B.  NICKERSON,  Elk  River  Manag^?N?w^^Office  JOHN  BRANDT,  Litchfield 
Secretary  io6  Hudson  St.,  N.  Y.  President 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 

We  Specialize  In 

Fancy  Sweet  Cream 

Butter 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&ca 

Butter^  Eggs 

CHEESE,  POULTRY 
[25  S.  Water  St. 

PHILADELPHIA 


PENNA. 


REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Minnesota  Creamery  Operators*  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


and  I  assure  you  that  you  too  some 
day  will  be  the  winner. — Fred  Holz- 
man,  Hamel,  Minn. 


ASKED  TO  EXHIBIT 


Members  Urged  to  Send  Tub  to 
Gold  Storage  Contest. 


We  wish  to  call  the  attention  of 
members  to  the  Cold  Storage  Butter 
Contest  held  in  connection  with 
the  National  Dairy  Show  at  Syracuse, 
New  York,  also  the  Cold  Storage 
Contest  held  in  connection  with  the 
annual  convention  of  the  National 
Creamery  Buttermakers'  Association, 
which  is  scheduled  to  be  held  at 
Madison,  Wis.,  November  6  to  8, 
1923. 

James  Rasmussen,  Albert  Lea, 
Minn.,  secretary  of  the  National 
Association,  has  sent  out  entry  blanks, 
shipping  tags,  and  general  instruc- 
tions for  entering  both  of  these  eon- 
tests,  to  every  creamery  in  Minne- 
sota, and  if  an  operator  has  been 
missed,  he  should  notify  James  Ras- 
mussen, Albert  Lea,  Minn.,  and 
blanks  with  instructions  will  be  mailed 
at  once.  The  National  Creamery 
Buttermakers'  Association  will  have 
full  charge  of  both  of  these  exhibits, 
which  will  assure  the  exhibitors  that 
their  butter  will  be  cared  for  in  the 
best  manner  possible. 

The  butter  for  both  contests  will 
be  received  from  June  10  to  June 
20,  and  should  be  addressed  as  per 
instructions  sent  out  by  Secretary 
Rasmussen. 

Minnesota  must  not  lag  behind  in 
entering  these  contests,  and  we  would 
urge  all  members  who  possibly  can 
to  send  in  their  exhibits  promptly. 

Let  us  show  the  world  once  more 
that  we  can  deliver  the  goods,  and 
we  certainly  can  do  it,  if  we  all  pull 
together. 


HOLZMAN  SMILING 


The  Happiest  Man  in  the  World 
Lives  at  Hamel. 


To  Hon.  Chris  Heen,  and  the  State 
Dairy  and  Food  Commission  of 
Minnesota:  Words  can  not  express 
my  thanks  and  appreciation  to  the 
Commission  for  the  grand  prize  I 
received  today.  The  .surprise  to 
hear  I  was  awarded  the  highest  honors 
in  this  contest  aloi^  were  enough  to 
make  a  man  feel  as  happy  as  can  be, 
but  to  have  a  token  of  this  kind 
])resented  to  me  on  my  twenty-seventh 
birthday  makes  it  so  much  more  the 
liappier.  I  wish  to  thank  the  com- 
missioner, ('hris  Heen,  for  selecting 
such  an  api)ropnate  man  as  Stat<^ 
S«u'.r<itary  .Ja.nuis  Sorenson  to  ])resont 
this  prize  to  me  in  Ixdialf  of  the 
State  on  this  occasion. 

Boys,  it's  tile  most  wonch^rful  gift 
our  Sta1<i  (H)uld  give  to  any  operator. 
Tliost^  that  have  tlunn,  know  as  I  now 
know,  and  1  honestly  wish  all  of 
you  will  some  day  get  one  of  those 
life-long  r(^min(l(^r6^. 

Moosl.  for  good  quality  so  that  your 
(ilTorts   for  success   will   bo  fulfilled, 


ANOTHER  PICNIC 


District   8   Gets   Fever   and  Will 
Throw  Party. 


Just  to  show  the  other  districts 
in  the  State  what  it  means  to  throw 
a  real  party,  members  of  District  No.  8 
are  going  to  stage  a  picnic  designed 
to  make  'em  all  sit  up  and  stare.  This 
was  decided  upon  at  the  last  meeting 
held  at  Sauk  Centre,  May  10,  Secre- 
tary Axel  Mejerton  reports. 

Prof.  J.  R.  Keithley  will  be  asked 
to  give  a  demonstratioa  of  control 
tests  at  ths  next  meeting,  following 
action  taken  at  the  same  meeting.  A 
butter  scoring  contest  will  also  be  held. 

The  following  committees  were 
appointed:  picnic,  A.  W.  Mejerton, 
H.  B.  Otte,  C.  G.  Bohlig;  contest 
rules,  H.  Elkjer,  Joe  Hansen,  J. 
Brickson;  auditing,  R.  Anderson,  N. 
F.  Thielman,  Wm.  Holtberg. 

Following  the  meeting,  a  judging 
contest  was  held.  Judging  from  the 
scores,  the  rest  of  the  State  will  have 
to  go  some  to  beat  District  8  next 
fall.  H.  E.  Elkjer  was  only  3  points 
off  from  the  official  score,  John 
Erikson  3?,  and  C.  J.  Rohde  4  points 
off.  At  the  conclusion  of  the  after- 
noon's program  a  dinner  was  served 
at  the  Waldorf  Hotel. 


BOOST  GRADING 


District  12  Members  to  Take  Up 
Plan  With  Creameries. 


Grading  is  the  most  effective  means 
of  improving  the  quality  of  raw 
material  in  the  opinion  of  members  of 
District  No.  12,  as  expressed  at  the 
meeting  heH  at  Fergus  Falls,  May  10, 
and  a  concrete  effort  will  be  made  to 
interest  creamery  boards  in  the  dis- 
trict to  adopt  the  system. 

At  least  one  director  from  each 
creamery  will  be  asked  to  attend  the 
next  meeting  of  the  district,  when 
the  subject  will  again  be  discussed. 
A  demonstration  of  tests  will  also  be 
given  by  either  J.  R.  Keithley  or 
C.  D.  Dahle. 

Following  the  meeting,  a  butter 
judging  contest  was  held  in  which 
Geo.  Haberg  and  R.  W.  Howard 
served  as  official  judges. 


PLAl^  FISHING  TRIP 

District  No.  20  to  Enter  the  Wild 
Story  Contest. 

District  24  hias  a  competitor.  They 
.may  think  they  have  all  the  prime. 
li-,-er,  we  mean  fishermen,  in  the 
world  around  those  parts,  but  mem- 
bers of  District  20  have  a  hunch 
they  can  tell  a  few  tall  ones  them- 
selves. So,  at  the  meeting  licld  at 
Olivia,  May  11,  they  decided  to  throw 
a  fishin'  party  at  some  future  date. 

Despite  the  heavy  thought  used 
in  framing  up.  the  fishing  exi)edition, 
Ihe  memlxirs  managed  to  stage  a 
]i\(ily  (lis(Mission  on  the  subjcMft  of 
moisture  conl-rol,  according  to  Victor 
Althouse,  who  was  el(H't(ul  district 
secretary  to  succeed  Chris  Walthcr, 
resig,ned. 

The  next  meeting  will  be  hold  at 
Montevideo,  June  12,  in  connection 
with  the  creamery  picnic  to  bo  held 
at  that  ])laco. 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce^Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter,  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  with  us  to  handle  your  product.  Our  Branch  House 
somewhere  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED.  Manager 


"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUTTER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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It^s  all  in  knowing 
how 


The  very  first  returns  that 
you  receive  from  us  will 
prove  to  you  that  we  know 
how  to  sell  to  the  best 
advantage. 

Our  outlets  are  large  and 
we  have  a  steady  demand 
for  all  grades  of  butter. 
That  is  why  we  are  satis- 
fying our  many  shippers. 

Try  us  with  a  shipment  to- 
day and  let  us  show  you  we 
know  how  to  satisfy. 


Lewis-Mears 
Company,  Inc. 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

727  Rtade  Street 

NEW  YORK 

Western  Repreeentative 
F.  E.  GUPTILL,  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St.  CHICAGO 

Solicit  YOUR  order* 
Caretut,  Accurate,  Efficient  Service 


MacGregor,  Hines  &  Co. 

ACCOUNTING.  AUDITING 
INCOME  TAX  SERVICE 
406  Exchange  Bank  Bldg.,  ST.  PAUL 
202  I.  O.  O.  F.  Building,  Mankato 
Reference:  The  Dairy  Record 


HAS  GOOD  MEETING 


District  No.  27  Has  Best  Session  of 
Season. 


A  scoring  contest  and  a  big  feed 
served  by  Mrs.  Storvick  and  Mrs. 
Larson  were  the  main  features  of  the 
meeting  of  District  No.  27,  held  at 
Appleton,  May  17. 

The  plan  of  "bringing  the  meeting 
to  the  members"  has  been  an  entire 
success,  according  to  Secretary  Peter 
Miller,  for  the  attendance  was  better 
than  at  any  time  this  season. 

At  the  short  business  meeting  held 
in  the  creamery  office  it  was  decided 
to  hold  the  next  two  sessions  on 
Sunday  in  order  to  give  all  members  a 
chance  to  attend.  The  next  meeting 
will  be  held  at  Browns  Valley,  June 
17  at  one  P.  M. 

The  butter  was  scored  as  follows, 
by  L.  Lohnbakken:  O.  C.  Gullick- 
son,  91;  Clarence  Grimlie,  90;  Al. 
Pflueger,  92;  J.  H.  Wensman,  92 i; 
Alfred  Nelson,  91;  Otto  Larsen,  91 1; 
Peter  Miller,  91  i 


District  7  Meeting 
District  No.  7  will  hold  its  regular 
meeting  at  Delano,  May  24  at  two 
P.  M.,  according  to  District  Secretary 
Jae  Pflepsen.  A  butter  scoring  con- 
test will  be  held  in  connection  with 
the  meeting. 


District  19  Meeting 
District  No.  19  is  planning  a  big 
picnic  to  be  held  in  the  near  future. 
The  exact  time  and  place  will  be 
arranged  shortly,  and  announcement 
made  in  the  next  issue  of  The  Dairy 
Record. — G.  L.  Barberre,  District 
Secretary. 


Bah!  That's  Our  Answer 
"Will  you  kindly  tell  that  editor 
of  yours  to  quit  chasing  a  little  rubber 
ball  all  over  the  fields  just  long  enough 
so  I  might  receive  my  Dairy  Record 
again,"  barks  out  Chris  Walther  from 
Brainerd,  in  a  letter  to  The  Dairy 
Record. 

"I  have  not  seen  a  single  copy 
since  I  came  here,  and  as  the  weather 
has  been  fine  for  golf  I  must  blame 
him  for  not  getting  my  Record.  You 
might  go  a  little  easy  on  him  this  time, 
as  I  am  feeling  a  little  giiilty,  also; 
up  to  this  day  I  have  caught  twenty- 
seven  trout,  but  you  know  I  must 
keep  the  family  from  starving." 

Can  you  feature  that?  In  the 
first  place,  the  weather  has  been 
rotten  for  golf.  In  the  second  place, 
it's  apparent  that  he  has  never  caught 
a  golf.  In  the  third  place,  whaddye 
think  of  a  geek  who  would  waste  time 
feeding  worms  to  sad-eyed  fish  when 
he  might  be  playing  a  real  game? 
In  the  fourth  place,  he  should  have 
hollered  before.  In  the  fifth  place, 
it  would  be  easier  for  the  family  to 
starve  than  have  to  eat  fish,  and  we 
don't  believe  he's  caught  that  many 
in  the  first  place. 


Not  So  Bad,  eh? 


Emanuel  Hansen  is  making  them 
all  sit  up  and  take  notice  in  the 
Mercantile  Company  creamery  near 
Windom,  Minn.,  where  ho  is  now 
operator.  Taking  a  creamery  which 
liad  Ixuni  closed  for  seven  months 
an<l  was  bilbsd  as  down  and  out,  h(i 
slarted  in  with  a  high  run  of  four 
tubs  the  first  week,  iji  March,  1922. 
Last   week  he  made  forty-six  tubs. 


and  the  output  is  growing  all  the 
time. 

It's  all  quality  with  Hansen,  too. 
He  has  already  sold  sixteen  cooling 
tanks  to  patrons  in  the  last  four 
weeks,  and  this  is  only  the  beginning. 
It  he  keeps  up  that  record  Emil  Brook- 
off  at  Glencoe  won't  be  boasting 
about  having  the  largest  local  cream- 
ery in  Minnesota  very  long. 


j'Ray  for  Victor 

Victor  Althouse  of  Montevideo 
had  a  little  meeting  all  of  his  own 
recently.  His  new  son  was  the 
principal  speaker.  The  little  )perator 
is  doing  fine  and  is  already  practicing 
for  the  church  choir. 


District  23  to  Meet 

District  No.  23  will  hold  its  next 
meeting  June  23  at  Willmar,  according 
to  the  announcement  of  Fred  Sten- 
berg,  district  secretary.  All  members 
are  urged  to  be  present. 


Among  The  Members 
Michael  Engbert  has  moved  from 
Murdock,    Minn.,    to  Graettinger, 
Iowa. 

Fritz  Langbehn  is  now  located  at 
Red  Oak,  Iowa,  having  moved  there 
from  Des  Moines. 

E.  Steinberg  moved  from  Hewitt 
to  Sanborn  without  notifying  The 
Dairy  Record  to  change  his  address. 
After  a  few  sleepless  nights  he  tum- 
bled to  the  cause  of  his  trouble  and 
sent  in  a  S.  O.  S. 

Martin  Haehn  has  moved  from 
Calloway  to  Albertville,  where  he 
is  now  operator  and  manager  of  the 
Twin  City  Milk  Producers'  Asso- 
ciation plant  at  that  place.  "Boys, 
if  you  want  to  see  a  real  up-to-date 
plant,  come  and  see  the  plant  at 
Albertville  whenever  you  come" 
through  here,"  is  the  invitation  he 
extends  to  association  members. 

Frederick  Sherman  Bullman  (gorsh, 
ain't  he  the  classy  thing?),  was 
recently  married  to  Miss  Cecilia 
Lotetto  Walechka  of  Owatonna,  ac- 
cording to  an  announcement  received 
at  the  association  ofiices.  In  case 
the  monicker  doesn't  mean  anything 
to  you  it  might  be  well  to  explain 
that  the  lucky  man  is  none  other  than 
Fred  Bullman,  operator  at  Medford. 
He'll  get  his  middle  name  in  the 
papers  again  when  he  shuffles  off 
this  mundane  sphere. 


Enter  Contest 

Sixteen  Kansas  and  Missouri  coim- 
ties,  with  fifteen  cow- testing  associa- 
tions, are  now  testing  3,947  cows 
each  month  for  feed  cost  and  produc- 
tion of  milk  and  butterfat.  Three 
other  counties  are  in  the  process  of 
organizing  and  thirty  counties  alto- 
gether have  officially  entered  the 
"Know  Your  Cow  Contest"  in  which 
the  Kansas  City  Chamber  of  Com- 
merce has  offered  $1,000  in  cash 
prizes.  These  prizes  will  be  awarded 
to  the  county  which  keeps  regular 
co\Y  testing  association  records  on 
the  greatest  number  of  cows  for  one 
year.  It  is  expected  that  the  thirty 
counties  in  the  contest  will  have 
organiz(^d•  an  association  by  August  1, 
after  which  the  cows  would  not  be 
eligible  for  the  contest. 


Kansasville,  Wis. — Spring  \'allc.v 
Sanitary  Milk  Company;  incorporated 
cai)ital  st<)(d<,  $7r),()()0;  dairy  i)roducts, 
etc.;  N.  Hansen,  11.  Meyer  and  II. 
Heyer. 
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We  Are  Moving 


Our  Rapidly  Increasing  Business  and 
Lack  of  Room  at  Former  Location 

Has  compelled  us  to  take  over  one  of  the  largest  buildings 
in  this  market,  which  will  double  our  facilities. 

We  Are  Equipping  This  Building 

with  large  refrigerator  boxes  and  all  other  details  for  the 
efficient  and  economical  handling  of 

YOUR  BUTTER 

"Owr  New  Home  Is  Your  Home^' 

Ship  Every  Pound  Every  Week  To 

Winf ield  H.  Mapes  Co 


INCORPORATED 


176  DUANE  STREET 


NEW  YORK 


EVERY  CREAMERY  WILL  FIND  OUR  SERVICE  REALLY  PROFITABLE 

WE  GUARANTEE  to  get  returns  back  to  you  just  as  promptly  as 
you  are  now  getting  them — no  matter  to  whom  you  are  shipping. 


"ED."  SEAMAN  WILL  LOOK  AFTER  YOUR  SHIPMENTS  OX 
ARRIVAL  AND  GIVE  YOU  A  SQUARE  DEAL. 


Our  Western  Representatives  are: 
MILTON  V.  BICKEL  JOHN  H.  ENGELKING 

Mason  City,  Iowa  Waterloo,  Iowa 


L 
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SIXTY- THREE  YEARS  OLD 


ir/iot  We  Want:      Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

{Continued) 


THE  UPPER  WEST  SIDE— RIVERSIDE 
DRIVE 

From  116th  Street  north  is  perhaps  the 
finest  view  of  the  river.  At  122nd  Street  the 
drive  widens  out,  enclosing  a  broad  centrical 
triangle  containing  the  chief  points  of  interest 
along  the  whole  length  of  the  drive — Grant's 
Tomb. 

This  is  perhaps  the  best-known  object  in 
the  country  from  its  frequent  reproduction  in 
postal  cards,  engravings,  magazines  and  guide- 
books. It  stands  on  an  ideal  site,  and  rises  to 
a  height  of  one  hundred  and  fif  ty  feet.  The 
mausoleum  is  open  from  10  A.  M.  to  5  P.  M. 
It  contains  the  body  of  General  Grant  and  his, 
wife. 

North  of  the  Tomb  is  the  gingko  tree  sent 
by  Li  Hung  Chang,  the  great  Chinese  states- 
man and  admirer  of  Grant.  There  is  a  tablet 
containing  an  account  of  this  tribute  adjoining 
the  tree. 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Ted] 

Jersey  City,  N.  J. 

THE  HOUSE  OF  1 1 


GUS  LUDWIG,  MANAGER 

Will  look  after  your  shipments  persons^ 

We  solicit  your  shipd  i 


See  That  Your  Next  Shipment  is  Foiled 

N.  J.  or  to  Oui  cai 


ASK  US  FOR  OUR  CHICAGO  STENG 


shipper  to  receive  even  more  prompt  returns  than  ever  befort  Inn 


I 
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otic  Sl  Pacific 

Chicago,  Illinois 

hJALITY  BUTTER 


IHE  BUTTER  DEPARTMENT 

ali  advise  you  as  to  market  conditions 

J  and  correspondence 


uled  to  Us  Either  at  JERSEY  CITY, 
Icago  Branch 


'e  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
eameries  at  Chicago  paying  them  top  prices,  enabling  the 
-truct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Growing  Growing 

We  are  adding  new  stores  to  our  already  large 
list'right  along.    Now  we  have 


8000 


Just  think  of  the  hundred  of  thousands  of 
people  calling  for  eatables  every  day.  They  all 
eat  butter.  Now  you  see  why  we  have  to  have 
butter  in  large  quantities.  We  want  more  ship- 
pers'^using  our_^"Direct  to  the  Consumer  Ser- 
vice."^ Send  us  a  trial  shipment,  or  write  us, 
or  write  to  "Jim"  Fisk.  His  address  is  right 
below. 


J.  A.  FISJL,  Western  Representative 


Phone  Midicay  8208 

1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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6hip  To 


trelease 
Underhill 

•  '    .      ESTABLISHLD  1864- 

Prompt  and  Reliable 

BUTTE.R 

AMD 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Beferences:  Any  Bank  and  This  Paper. 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are : 

CJ  Rrt  Forthe  li^-inch  CO  rrc  For  the 
2|>  0 . 3  V/  and  2-inch  q>  O .  /  iJ  2  is-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE.Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCORPORATED 
Wholesale  Dealert  in 

Butter-Eggs-Cheese-Poultry 
139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 


11  JAY  ST. 


NEW  YORK,  N.  Y. 


STARTS  NEW  PROJECT  the  Dairy  and  Food  Commission  in 

  an  efficient  manner. 

Iowa    Association    Backs    Garlot  To  Ask  Daily  Report 

Shipping  Move.  There  have  been  certain  creameries 

—   in  Iowa  that  were  penalized  by  the 

Butterfat  and  butter  prices  paid  Federal  agents  last  year  for  shipping 

and  received  by  local  creameries  of  butter  containing  more  than  sixteen 

Iowa  were  as  follows:    March,  1922,  per  cent  moisture.    These  creameries 

38.23c;  January,  1923,  .53.84c;  Feb-  were  forced  to  pay  a  Federal  revenue, 

ruary,    1923,   53.93c;    March,    1923,  as  all  butter  containing  more  than 

54.77c.    The  average  prices  of  New  sixteen  per  cent  is  regarded  as  adul- 

York  Extras  for  these  months  were:  terated  butter,  upon  which  there  is  a 

38.29e,   51.64e,   49.81c,   and  49.27c.  high  tax.    In  order  to  avoid  further 

Maximum     Minimum  Average 

Price  per  pound  of  butterfat                              59.00c      46.80c  54.77c 

Pounds  of  butterfat  handled  97,428.50       2,349  19,859.32 

Sold  on  New  York  market                                 51.00c      45.50c  48.25c 

Sold  on  Chicago  market. .   51.00c      47.00c  48.50c 

The  month  of  March  witnessed  a  occurrence  of  such  instances,  the 
rather  remarkable  strengthening  of  association  is  now  working  on  a  daily 
the  butter  market,  as  is  exadenced  by  churn  report  card,  wherein  the  butter- 
the  average  price  paid  by  Iowa  cream-  maker  makes  a  report  after  each 
eries.  You  will  note  that  this  year's  churning,  showing  how  much  moist- 
average  price  is  16.54  cents  over  ture,  salt  and  overrun  of  each  churn- 
what  it  was  a  y^ar  ago.  With  the  ing.  In  the  next  letter  we  will  send 
flush  period  coming  on,  we  should  you  a  copy  of  one  of  these  cards  and 
expect  a  decline  in  the  market,  but  ask  your  opinion  on  it. 
not  as  marked  as  in  past  years,  for  The  National  Dairy  Council  has 
the  consumption  is  increasing.  decided  to  hold  its  next  quarterly 
Show  Increases  conference  in  Waterloo,  this  we  regard 

There  is  one  newcomer  in  the  list  as  a  direct  mark'  of  recognition  for 

of  the  ten  largest  creameries,  as  Hull  tins  association,  and  we  trust  that 

has  stepped  into  third  place.     All  when  this  meeting  is  held  here  as 

these   ten   leading   creameries   show  many  of  our  members  as  possible 

proportionate  increases  in  amount  of  will  have  representatives  here  to  take 

fat  handled  over  the  amount  handled  home  to  their  creameries  first-hand 

a  year  ago.    They  are  as  follows:  knowledge  as  to  the  working  of  this 

1,  Jesup,  97,428.5  pounds;  2,  Sioux  great  organization. 

Center,    55,018.8    pounds;    3,    Hull,  More  Creameries  Join 

53,578  pounds;  4,  Boyden,  51,803.9  Since    our    last  announcement 

pounds;  5.  Iowa  Falls,  45,072  pounds;  through  our  monthly  letter,  fifteen 

6,    Monticello,    44,722    pounds;    7,  creameries  have  joined  this  associa- 

Strawberry    Point,    44,303    pounds;  tion.     They  follow: 

8,  New  Hartford,  41,120.8  pounds;  Andrew,  Clemons,  Hopkinton,  La- 

9,  Fredericksburg,    37,279    pounds;  kota,  Laurens,  Lowden,  Nashua,  Pro- 

10,  Rock  Valley,  37,046.1  pounds.  tivin,   Ringsted,   Rock  Creek,  Sand 
This  has  been  a  busy  month  for  Springs,    Sioux    Center,  Titonka 

the  secretary  and  assistant  secretary,  W^heatland  and  Whittemore.  There 
and  several  important  projects  have  are  several  others  who  we  hope  to 
been  started.    Chief  among  them  are  get  lined  up   within  the  next  few 
the  cream  grading,  and  concentration  days.     If  one  of  your  neighboring 
of  shipments  in  carlots.    The  associa-  creameries  is  not  a  member,  you  will 
tion  is  trying  to  group  the  creameries  do  them,  yourself,  and  us  a  favor  by 
which  are  now  shipping  butter,  paying  urging  them  to  join, 
local  freight  rates,  so  they  may  con-  How  about  your  summer  picnic? 
centrate  their  shipments  and  get  the  Have  you  done  anything  yet  to  plan 
carlot  rate.    A  number  of  creameries  for  one?    Let  us  know  the  dates  if 
have  been  doing  this  for  several  years  you  are  planning  on  one. 
and  our  efforts  \vill  be  directed  toward  '               y^^  Club  Grows 
getting  more  started.    If  your  creain-  q^j.    "Oldest    Veteran    Club"  is 
ery  is  m  a  position  to  go  with  neigh-  growing.    In  the  last  letter  we  men- 
boring  creameries,  let  us  know.  tioned  Robert  Gull  of  Colesburg;  J. 

Left  To  Creameries  C.  Boleyn,  of  Sherrill;  J.  A.  Johnson. 

On  the  cream  grading  proposition  Fertile,  and  G.  C.  Ruegnitz,  Jr.,  of 

we  are  assuming  an  encouraging  atti-  Littleport,    as    members.     We  now 

tude,  that  is  we  are  not  insisting  that  have  a  letter  from  R.  D.  Sweet,  of 

creameries  should  try  this  proposi-  Fredericksburg,  in  which  he  claims 

tion,  but  we  are  doing  all  we  possibly  all  honors  for  astute  Colonel  C.  L. 

can  to  suggest  it  to  them.    You  will  Whitcomb,  who  has  been  an  officer 

probablv  Jiear  more  from  us  concern-  of  their  creamery  at  Fredericksburg 

ing  this"  a  little  later  on.  for  thirty-four  years.     He  has  been 

At  the  meeting  of  the  board  of  secretary  for  twenty  years,  and  held 

directors   in    Waterloo   last    montK,  some   place   on  the  board  fourteen 

Geo.  H.  Bruhn,  the  hustling  secretarv  years  before  that,  mostly  president, 

for  the  Buckliorn  creamerv  at  Maquo-  Here's  what  Sweet  says  of  the  Colonel : 

keta,    was   elected   director   for   the  "Believe  me.  Colonel  has  made  good 

HMuainder  of  the  term  of  C.  Bechtel-  at  the  job.    His  great  ambition  has 

heimer  to  he  filled  out.    The  Buckhop  always    been    'Quality    butter  the 

creamery  is  one  of  the  strongest  in  year  round'."    We  regret  to  announce 

Iowa,  aiul  has  been  a  firm  sujjporter  that  at  this  time  Mr.  Whitcomb  is 

of  Ihis  association.  forced  to  give  up  on  ac(!<)unt  of  ])oor 

Ji.  W.  Cassady,  Whiting,  Iowa,  has  health, 

been  ap]K)inted  "the  first  secretary  of  Over  at  Wheathind  they  <iaim  to 

agriculture  for  Iowa.     We  are  satis-  have  the  oldest  board,  as  a  whole, 

lied  that  in  Mr.  Cassadv  we  will  find  in   nu.mber  of   years   of   .service,  as 

a  man  who  is  directly  "in  svmi)athv  the  combined  years  of  tlu^  five  mem- 

with  the  dairy   work"  of  this  State,  bers  of  their  board  are  sixty-si.x  years, 

and  who  will  carrv  on  the  work  of  Theodore  Riedesel  has  been  director 
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Barber  Broadcasting  Station 


QUPiury 


RADIOGRAM 


To     Motor  Driven  Dairy 
Place    Urplace,  Now. 


Date    May  16,  1923 


By  purchasing  one  of  our  Howell  Red  Band 
Motors  now  you  will  eliminate  first;  Your  Bearing 
Troubles,    Second;  Stator  Insulation  Breakdown, 
Third;   Your  Rotor  Troubles.    The  design  of  Howell 
Red  Band  Motors  are  laid  out  to  avoid  these 

three  defects.  High  efficiency  at  a  reason- 
able price . 

A.  H.  Barber  Goodhue  Co. 

A.  H.  BARBER-GOODHUE  CO. 


ST.  PAUL,  MINN. 
2490-94  University  Aac. 


CHICAGO,  ILL. 

300-306  W.  Austin  Ave. 


PREVENTABLE  LOSSES 

Millions  of  dollars  are  lost  annually  to  milk  food  producers  not  through  care- 
lessness, but  through  lack  of  knowledge  concerning  the  effect  of  the  right  cleanliness 
in  protecting  the  quality  of  their  product  and  the  consequent  gain  in  profits. 

Such  cleanliness  is  produced  in  creameries,  dairies  and  cheese  factories  the 
country  over  by  the  use  of 


and  so  strongly  endorsed  by  them  because  it : 

 INSURES  the  complete  removal  of  all  dirt  and  objectionable  matter  from  equip- 
ment and  utensils. 

 RINSES  so  easily  and  freely  that  even  the  cleaner  itself  is  entirely  removed 

leaving  the  surface  sweet  and  sanitary. 
 PROTECTS  the  natural  surface  of  that  which  it  cleans  and  also  is  harmless  to 

the  hands  of  the  users. 
— — DEODORISES  all  stale  or  sour  smells  and  odors  in  plant. 

Indian  in  Circle   PRODUCES  these  results  on  a  basis  which  shows  a  gain  in  profits 

on  the  investment. 

Ask  your  supply  house.     It  cleans  clean. 
The  J.  B.  FORD  CO.         Sole  Mnfrs.         Wyandotte,  Michigan 

ia  Every  Paclcage 
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B-K  Gives  Lowest  Bacteria 
Count  by  Effectively  Steri- 
lizing Pasteurizers  at  Small 
Cost. 

Scientific  investigation  has  proved  that 
the  large  interior  milk  surface  of  pasteur- 
izers should  have  at  least  15  pounds  of 
confined  steam  applied  for  thirty  minutes, 
to  produce  a  bacteria  free  apparatus.  This 
treatment  is  impractical.  It  would  ruin 
any  pasteurizer. 

You  can,  however,  with  a  B-K  rinse  get 
the  highest  degree  of  sterihzation.  It 
kills  bacteria  on  contact,  penetrates  the 
milk  solids  and  destroys  the  bacteria  in 
them.   It  can  not  injure  the  equipment. 

Therefore  everyone  who  is  conscien- 
tiously interested  in  keeping  bacteria 
count  down  after  pasteurization,  will  see 
the  effiicacy  of  B-K  which  in  dilution  costs 
less  than  one  cent  per  gallon. 

Write  today  for  Bulletin  320A  explaining 
the  B-K  scheme  of  sterilization. 


GENERAL  LABORATORIES 
MADISON,  WISCONSIN 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  so.  WATER  ST. 

PHILADELPHIA,     -  PENN. 


ANDERSON'S  RACK 

24  Bottle  Rack  $3.00 

32  Bottle  Rack   3.10 

36  Bottle  Rack   3.20 

40  Bottle  Rack   3.30 

Special  si/.es  can  be  made  on 
short  notice. 

Anderson  Chemical  Co. 

Litchfied,  Minnesota 


for  twenty-two  years,  next  is  F.  H. 
Schneider,  a  board  member  for  fifteen 
years.  L.  H.  Pringle  has  been  a 
director  for  fourteen  years,  Wm. 
Hoffman  for  eight,  and  Jacob  Schaef- 
fer  for  seven  years.  Now  where  is 
there  a  creamery  that  can  beat  this? 
We  want  to  know. 

Will  Continue  Statistics 

A  number  of  favorable  comments 
have  been  heard  on  the  statistical 
report  of  the  creameries  which  we 
issued  last  month.  The  demand  has 
been  so  great  for  them  that  we  are 
going  to  run  off  another  ljunch.  There 
is  one  correction  to  be  made  in  that 
report.  We  gave  creamery  No.  1,  for 
fiscal  year  ending  December  31,  credit 
for  handling  89,258  pounds  of  fat. 
This  should  read,  892,577  pounds. 
This  changes  the  average  for  those 
creameries  whose  fiscal  year  ended 
December  31,  from  266  706  pounds 
to  281,582  pounds. 

We  are  now  established  in  our  new 
office,  and  remember  that  the  latch 
is  always  open,  so  whenever  you  are 
in  Waterloo  make  it  a  point  to  drop 
in  on  us. — C.  Bechtelheimer,  Secre- 
tarv. 


RESULTS  PROVE  GOOD 
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ment  declare  their  interpretation  of 
"cream  stations"  under  the  old 
provision,  to  be,  in  the  spirit  of  the 
act,  stations  for  the  weighing,  samp- 
ling, grading  and  testing  of  cream, 
and  that  they  recognize  nothing 
in  the  new  provision,?  which  will 
prevent  the  farmers,  either  co-opera- 
tively or  individually,  or  the  cream- 
eries themselves,  from  maintaining 
agents  at  local  points  to  look  after 
the  shipments. 

Estimate  Lar^e  Direct  Saving 

The  big  question,  of  course,  is  as  to 
how  the  elimination  of  the  cream 
buying  stations  is  going  to  help  the 
industry  and  raise  the  standard  of 
the  product.  In  the  first  place,  it  is 
estimated  that  the  direct  saving  to 
the  industry  will  alone  constitute  a 
very  large  item.  It  has  been  stated 
that  the  old  system  of  cream  buying 
stations  cost  \he  industry  $250,000 
annually.  The  new  system  of  re- 
stricted service  at  local  points  which 
will  be  permitted  under  the  amend- 
ments, should  not  cost  more  than 
$50,000,  it  is  estimated.  In  addition 
to  this,  the  Legislature  has  voted 
.$40,000  for  Government  grading.  This 
would  make  a  total  under  the  new 
svstem  of  $90,000,  or  approximately 
$100,000.  If  these  figures  are  event- 
ually borne  out,  it  would  result  in  a 
direct  saving  of  $150,000  a  year. 

Furthermore,  the  improvement  in 
quality  under  the  new  system  should 
result,  the  dairy  commissioner  con- 
fidently believes,  in  increased  revenue 
of  $l.')b.()00  in  the  first  year.  This 
im))rov<'m(^nt  would  increase  and  be 
cumulative  from  year  to  year,  in- 
('r<>a.sing  the  amount  of  r(!V(mue  to 
the  industry  and  resulting  in  the 
securing  and  holding  of  quality  mar- 
kets for  Alberta  butter. 

Now,  how  iij  this  improvem(>nt  in 
quality  going  to  be  brought  about? 
If  the  new  system  establishes  con- 
ditions under  which  the  producer  of 
((Ualily  cream  has  some  guarantee 
that  lie  is  going  to  reach  the  l)est 
inarkets  and  gcit  the  best  ])ossible 
])ri('(s   tliis   sun^ly   is  going  to  lend 


encouragement  to  the  production  of 
quality  cream.  If  the  farmer  realizes 
that  there  is  no  way  under  the  new 
system  that  he  can  get  the  long  price 
unless  he  puts  the  quality  into  his 
product — as  has  been  said  before, 
no  one  can  put  it  there  but  himself — 
then  he  is  going  to  see  that  the  cream 
he  ships  out  is  going  to  be  of  the  best 
quality  he  can  produce. 

With  the  uniform  and  proper  appli- 
cation of  the  grading  principle  at  the 
creameries,  the  producer,  in  the 
marketing  of  his  cream,  has  access 
to  and  a  direct  choice  of  three  dis- 
tinct markets,  as  expressed  through 
the  three  standard  grades  of  cream, 
and  the  differential  price  paid  by 
the  creamery  operator  on  butterfat 
in  each  grade  of  cream.  During 
the  past  year,  this  price  differential 
established  by  the  creameries 
amounted  to  three  cents  per  pound  of 
butterfat.  This  same  differential  is 
being  paid  at  the  present  time;  in 
other  words  when  the  price  for 
butterfat  in  special  grade  cream  is 
thirty-three  cents  per  pound,  the 
price  per  pound  of  butterfat  in 
Firsts  is  thirty  cents,  and  in  Seconds 
twenty-seven  cents.  Hence  each  indi- 
vidual cream  buyer  gives  the  pro- 
ducer his  choice  of  three  distinct 
markets. 

Deterioration  in  Grades 

The  producer  of  cream  has  the 
direct  choice  of  three  grades.  In  1917 
Alberta  butter  reached  the  highest 
point  of  quality  in  the  history  of  the 
industry  here.  But  since  that  year 
there  lias  been  a  very  serious  dete- 
rioration in  grade.  This  is  shown  by 
figures  produced  by  the  dairy  com- 
missioner, which  give  the  percentage 
of  total  butter  graded  by  the  Govern- 
ment which  reached  the  "specials" 
grade  and  the  percentage  which 
fell  into  the  medium  and  lower  grades, 
as  follows: 

Spec-  Sec-  Off- 

Year  ials    Firsts  onds  grades 

1917   56.3     36.3      6.7  .7 

1918   50.4     38.6     10.3  .5 

1919   29.7     50.8     18.9  .6 

1920   19.0     55.6     24.7  .6 

1921   7.7     66.7     24.7  .7 

According  to  the  1921  report  of 

the  Department  of  Agriculture,  the 
following  average  prices  were  realized 
in  the  marketing  of  creamery  butter 
by  the  Department  to  the  wholesale 
trade  during  the  past  season.  The 
percentage  of  butter  in  each  grade  is 
also  shown: 

Special  grade,  6.66  per  cent,  37.9 
cents  per  pound. 

First  grade,  67.17  per  cent,  34.8 
cents  per  pound. 

Second  grade,  26.16  per  cent,  32.2 
cents  per  pound. 

Average  price,  34.4  cents  per  pound. 

The  foregoing  figures  show  clearly 
that  unless  an  immediate  and  deter- 
mined effort  is  made  to  increase  the 
procluction  of  high  grade  butter,  the 
"sptMfial  grade"  markets  that  have 
been  available  to  us  in  the  past  may, 
to  a  large  extent,  be  obliged  to  look 
els(^wher()  for  supplies.  It  certainly 
would  be  poor  business  on  the  part 
of  the  dairymen  of  Alberta  deliber- 
ately to  ch<)ose  the  lower  grade  and 
the  lower  ])rice  markets  as  an  outlet 
for  their  surplus  dairy  products. 

It  will  l)e  seen  then  that  while  in 
1917  more  than  half  tlu^  butler  graded 
reached  tlu;  highest  grade,  yet  in  1921 
the  perci'iitage  of  liigh  grade  butter 
had  droi)i)i'(l  to  7.7,  and  there  Jiad 
been   a  consequent  increase  in  the 
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The  Surest  Guide  to  Better 
Milk  and  Cream  Test  Bottles 


THE   LAST  letter  in  the  word 
"LOOK"  is  "K."     And  "K"  is 
the  first  letter  of  KIMBLE. 

Incidentally,  when  you  look  for  the 
letter  "K"  on  Milk  and  Cream  Test 
Bottles  you  are  following  the  surest 
guide  to  better  bottles. 

There  is  nothing  like  usage  to  show 
up  the  weak  points  of  a  product. 
But  the  wider  distribution  these  Kim- 
ble Bottles  acquire  the  more  friends 
they  make. 

Kimble  Bottles  are  accurate,  they 
are  made  to  conform  with  your  state 


laws,  the  graduations  are  sharp  and 
clear.  A  sand  blast  spot  to  write  on 
takes  the  place  of  the  commonly 
used  acid  mark. 

Each  bottle  is  wrapped  in  tissue  paper 
and  packed  in  an  individual  folding 
paper  box.  In  fact,  from  the  single 
bottle  carton  to  the  sturdy  corrugated 
gross  container,  this  package  has  been 
designed  with  your  convenience  and 
use  in  mind. 

Kimble  Bottles  are  made  from  the 
molten  glass  to  the  graduations  all 
in  our  own  plant  in  one  complete, 
continuous  process. 


Kimble  Glass  Company 

ima  oi»^J  ViNELAND,  N.J.    CHICAGO.ILL.  NEWYoRK.N.Y. 


BOOKS 


Principles  and  Practices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fiak   1.00 

Care  of  Starter,  bv  Elov  Ericsson  26 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.76 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

aL'l  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   5.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   6.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modern  Buttermaking  and  Dairy  Arithmetic,  by  Martin  H. 

.Meyer   1.66 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  60 

Standard  Recipes  for  Ice  Cream  Malsers,  by  Val      /  Oil  cloth  1.65 

Miller  \Cloth  1.26 

Instructions  for  Traction  and  Stationary  f  Cloth  1.60 

Engineers,  by  Wm.  Bo33  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White  2.16 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.66 
Modern  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slvke   1.50 

The  Story  of  Milk,  by  J.  G.  Frederickson   2.00 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low   2.50 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-for- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8*  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8}  in.,  X    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.50 

Patron's  Monthly  Statement,  6  x  9J  in.,  per  1000   5.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.60 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  50  leaves,  8}  x  14  in.,  good  paper,  substantial 

binding,  each   4.25 

Buttermaker's  Daily  Record,  9J  x  Hi  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 
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The  MENASHA 

CREAM  COOLING  TANK 

is  a  Sure  Guarantee  of  Sweet 
Wholesome  Cream 


Our  Method  is  New! 

A  cold  spray  drenches  the  top  of  the  can,  flows 
rapidly  down  the  sides  and  out  the  bottom,  cooling 
the  cream  as  it  goes. 

The  water  begins  its  cooling  process  at  the  top  of 
the  can  where  the  cream  is  warmest  and  the  water  is 
coldest. 

Every  cooling  can  is  equipped  with  a  stirring  rod, 
and  only  the  best  materials  are  used. 

Write  for  further  particulars  and  prices. 

Menasha  Wooden  Ware  Co. 

Founded  1849 

Menasha,  Wisconsin 

FACTORIES:        Menasha,  Wis.       Ladysmith,  Wis.         Tacoma,  Wash. 

Warehouses  and  Offices: 
Menasha  Chicago  St.  Louis  Cincinnati  New  York 


DROSTE  &  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 


ARMSTRONG  &  HESSE.  Inc 

BUTTER, CHEESE  AMD  EGGS 


330  GREENWICH  ST.,  NEW  YORK 


REFERENCES:    Iryirit  National  Bank 
Chatham  &  Phenix  National  Bank 
ridclily  Truai  Company 


E.  S.  PYBURN 
Western  Represrntalii 
Walerloo,  Iowa 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 


quantity  of  low  grade  butter.  It  is 
true  that  the  amount  of  butter 
graded  totalled  only  fifty  per  cent 
of  the  total  output  of  the  Province, 
but  it  is  pointed  out  that  this  fifty 
per  cent  is  the  portion  of  the  total 
production  that  went  to  out.side 
markets,  the  other  half  of  the  total 
production  largely  having  found'home 
consumption. 

Who  Is  Responsible? 
Where  has  the  fault  been?  Does 
the  responsibility  really  rest  with  the 
producer?  Other  figures  produced 
by  the  dairy  commissioner  will  show 
that  the  responsibility  does  lie  with 
the  producer  directly.  Out  of  a 
total  of  7,853  churnings  graded  in 
the  year  1921,  fifty  per  cent  of  them 
showed  more  or  less  stale  cream 
flavor. 

The  creameries  had  nothing  directly 
to  do  with  that,  excepting  insofar  as 
they  failed  to  express  grades.  Taking 
it  by  and  large,  the  work  of  the  cream- 
eries and  of  the  mechanical  end  of 
the  industry  has  kept  up  to  standard 
through  all  these  years.  The  fault 
has  been  with  the  flavor.  Other 
figures  will  show  how  the  matter  of 
quality  has  been  neglected  at  the 
very  time  when  it  should  have  re- 
ceived attention.  In  May  and  June 
of  last  year,  when  the  market  was 
rather  slack,  14.9  per  cent  of  the 
butter  graded  was  marked  "special" 
and  16.6  per  cent  marked  "seconds." 
But  in  July,  when  the  market  picked 
up,  when  orders  began  to  come  in, 
only  3.6  of  the  total  graded  was 
marked  "special,"  while  the  per- 
centage of  low  grade  butter  had 
increased  to  33.5  per  cent.  This 
can  be  taken  to  mean  onlj-  one  thing, 
that  when  the  market  was  dull,  and 
in  danger,  attention  was  paid  to 
quality,  but  when  the  market  was 
brisk  and  there  was  good  demand, 
quality  to  a  large  extent  was  neg- 
lected. 

Only  Best  Will  Suit  Consumer 

Producers  of  cream  should  be 
seized  \vith  the  all-important  fact 
that  their  ulimate  market,  the 
market  they  must  be  careful  to 
cultivate,  is  not  the  buj-er  of  their 
cream,  but  the  ultimate  purchaser 
of  the  butter  made  from  that  cream. 
In  the  past  many  cream  producers 
have  become  imbued  with  the  notion 
that  once  they  have  disposed  of  their 
cream  to  the  cream  buyer,  their 
troubles  are  over.  Perhaps  they 
have  obtained  a  relatively  good  price 
for  a  poor  grade  of  cream  and  they 
go  home  satisfied.  But  that  is  only 
a  temporary  advantage.  The  road 
to  continued  success  is  longer  than 
that,  It  stretches  right  down  to  the 
door  of  that  discriminating  person- 
age, the  ultimate  consumer  of  tlio 
butter,  and  nothing  but  the  best 
will  suit  him.  The  marketing  of  a 
quantity  of  low  grade  cream  very 
soon  finds  its  reflection  in  a  lowered 
standard  of  butter,  and  a  consequent 
falling  off  in  price  for  cream.  The 
producer  can  not  continue  to  be 
careless  of  his  quality  of  cream.  He 
suffers  in  the  long  run,  for  the  price 
reflection  follows  all  the  way  back 
up  the  line  from  the  butter  consumer 
to  the  cream  i)roducer.  It  is  only 
by  persistently  giving  attention  to 
])rodu(^tion  of  quality  i^ream  that  the 
])ro(luc(ir  can  be  assured  of  continued 
top  prices  for  his  product.  It  is 
not  the  cream  buyer  who  controls 
the  price  of  cream.     That  price  is 
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FOUNDED  1879 

LEWIS 

151  READE  ST. 

]NEW  YORK 


iffi 


GEO. BYEBS 
211  7th  St.  N.  E.,  Little  Falls,  Minn. 


Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 

Western  Representative 

J.  LONKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  Si  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 

197  Duane  St.  NEW  YORK 

References :   The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irvinp  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  Y;  Duns'  <fe 
Bradstreet's,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

3726  37th  Avenue  So.,  Minneapolis  Minn. 


controlled  by  the  supply  and  demand 
for  quality  butter. 

Station  Eliniinsitloii  Ileljis 

Now  what  has  been  the  (;.xj)<!ritmce 
of  other  Provinces  in  this  matter? 
The  Department  of  Agriculture  has 
received  information  from  both  Sas- 
katchewan and  Manitoba,  as  to  tlicir 
experiences.  The  Saskat(!hewan  De- 
partment of  Agriculture  says:  "Clos- 
ing of  buying  stations  has  already 
shown  marked  improvement  on  qual- 
ity of  butter.  Affords  more  effective 
and  less  expensive  instructive  and 
educational  work  from  the  dairy 
branch.  Absolutely  no  demand  on 
the  part  of  producers  or  creamery 
operators   to   reopen   the  stations." 

Manitoba  says:  "Increase  of 
twenty-five  per  cent  in  the  output  of 
No.  1  creamery  butter  from  some 
creameries  since  the  closing  of  the 
stations  a  year  ago.  There  is  no 
request  for  reopening." 

The  Department  of  Agriculture 
of  Alberta  is  confident  that  the  step 
has  been  taken  which  will  bring  the 
results.  It  is  prepared  to  co-operate 
in  any  way  it  deems  possible  to  aid 
the  producer  in  improving  the  quality 
of  his  cream  and  getting  the  best 
price  possible  for  the  product. 

Alberta  butter  of  the  best  quality 
has  never  failed  to  hold  its  own  in 
competition  with  the  butter  of  other 
countries.  There  is  abundant  proof 
of  this  in  the  fact  that  at  eleven  of 
the  largest  exhibitions  in  Canada, 
Alberta  butter  took  fifty  per  cent 
of  all  prizes,  and  sixty-nine  per  cent 
of  all  first  prizes. — Official  Statement 
of  the  Canadian  Department  of 
Agriculture. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  BIdg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


WISCONSIN  MEETING 


To 


Be  Held  at  Chippewa  Falls, 
June  6  and  7. 


The  annual  meeting  of  the  Wiscon- 
sin Co-operative  Creameries'  Asso- 
ciation will  be  held  at  the  Elk's  Hall 
in  Chippewa  Falls,  June  6  and  7. 
Officers,  stockholders,  patrons  and 
buttermak^rs  of  non-members  as  well 
as  members  are  invited  to  be  present 
and  urged  to  take  part  in  the  discus- 
sion of  creamery  problems. 

The  meeting  will  be  called  to  order 
at  one  P.  M.  on  the  6th. 

An  evening  session  will  be  held. — 
Mrs.  L.  Mattson,  Secretary,  Wiscon- 
sin Co-operative  Creameries'  Asso- 
ciation. 


CAN'T  FOOL  THE  COWS 


Can 


Pick  Out  a  Creamcryman 
Every  Time,  B'Gosh. 

I  have  been  employed  as  butter- 
maker  again  for  the  coming  year  at 
the  association  scale  of  wages,  writes 
L.  E.  Davenport,  Stockholm  to  Sec- 
retary H.  C.  Larson. 

We  made  about  300,000  pounds  of 
butter  last  year  and  expect  a  large 
increase  this  year. 

The  year  before  I  came  here  they 
made  120,000  pounds  of  butter,  so 
you  can  see  it  is  increasing  fast. 


We  ask  your  shipments  of 

BUTTER 

Will  pay  \oii 

BEST  PRICES 

Russel  Crego  &  Son 

167  Chambers  St.,  New  York 
EstabUshed  1879 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 


29  W.  Rinzie  St. 


CHICAGO 


Western  Representative — B.  W.  SCHTJLTE 

Reference:  The  Dairy  Record 


L  A.  ROGERS 

=—  COMPANY  =— 
70-72  S.Markel  St.,  BOSTON, MASS. 

Wholesale  Butter 
Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


—SHIP— 

S.BULL*'^" 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


*'FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  BIdg.  MINNEAPOLIS 
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They  Sell  the 

BUTTER 

m 

HY-GLOSS  Paraffining  Pro- 
cess is  unexcelled,  is  used  by 
the  leading  butter  producers 
of  the  country  and  attracts 
the  attention  of  the  discrim- 
inating buyer. 

B 

NATIONAL 

Carton  Company 

JOLIET,  ILL. 


RETINNING 

IT  PAYS 

Save  Your  Ripener  Vats, 
Coils,  Cooler  and 
Starter  Cans 

HAVE  THEM  RETINNED  WITH 

Pure  Straits  Tin 

THE  RELIABLE  WAY 
AT  A  PPICE  THAT  IS  REASONABLE 
SATISFACTION  GUARANTEED 

Write  Today  for  Prices  and  References 
—THE— 

Reliable  Plating  &  Repairs 

2553  M  onroe  St.,  N.  E.     Minneapolis,  Minn. 


The  Chapman  Co. 

When  you  are  looking 
for  an  outlet  for  your 

Butter  and  Cheese 

We  will  be  pleased  to 
correspond  with  you. 
575  BROADWAY,  S.  E. 

CLEVELAND,  OHIO 


Two  of  our  patrons  bought  a  car 
of  pure-bred  Holstein  cattle  at  West 
Salem  last  week.  This  is  the  first 
car  of  pure  bredicattle  ever  unloaded 
at  this  town. 

I  must  tell  you  a  good  joke  about 
them.  I  have  been  working  and 
packing  butter,  and  I  suppose  there 
was  some  salt  on  ray  hands  and  over- 
alls. However,  I  went  up  to  the  stock 
yards  to  see  the  new  Holsteins.  When 
I  got  in  the  yard  with  the  cows,  they 
began  to  look  at  me  and  follow  me 
around  and  lick  my  hands.  One  old 
fellow  said,  "Just  look  at  that,  those 
cows  are  smart,  they  can  pick  the 
buttermaker  out  of  the  whole  crowd, 
and  they  like  him  too." 

Well,  Mr.  Larson,  the  fishing  is 
good  here  now,  but  we  don't  have 
time  to  fish. 

I  don't  know  what  else  to  tell  you, 
only  that  I  was  elected  mayor  of  the 
town  this  spring,  so  I  feel  pretty 
big  now. 


District  18  Meeting 

The  buttermakers  of  District  No. 
18  will  hold  a  meeting  Friday,  May 
25,  at  Fort  Atkinson.  Meeting  will 
be  open  at  two  thirty  P.  M.  at  the 
First  National  Bank  Building.  Every- 
one is  urged  to  be  present. 

It  has  been  decided  to  hold  the 
annual  convention  of  the  National 
Creamery  Buttermakers'  Association, 
and  also,  our  annual  State  convention 
meeting  at  Madison,  Wis.,  Novem- 
ber 6,  7  and  8.  The  cold  storage 
exhibit  in  connection  with  above  mil 
be  called  for  June  10-20.  Every 
buttermaker  should  order  a  twenty- 
pound  tub  at  once  so  as  to  be  sure 
to  have  it  when  needed.  If  you  do 
not  receive  your  eiltry  blank  in  a 
few  days,  -write  H.  C.  Larson,  State 
Secretary,  Wisconsin  Buttermakers' 
Association,  Madison,  Wis.,  and  he 
will  mail  you  one  at  once. 

Let's  make  butter  from  District 
No.  18  as  near  100  per  cent  in  quality 
and  in  number  of  exhibits  at  the 
"National"  as  is  possible — E.  H. 
Miller,  Secretary,  District  No.  18. 


Among  The  Members 
Carl  E.  Johnson,  Luck,  Wis.,  has 
been  employed  as  assistant  butter- 
maker in  the  creamery  at  Port  Wing, 
Wis. 

G.  C.  Herreman  has  been  employed 
as  an  assistant  buttermaker  by  the 
Mid-West  Creamery  Company,  Ply- 
mouth, Wis.,  and  has  commenced 
his  work. 

A.  C.  Schultz  has  been  employed 
as  buttermaker  at  the  Arcadia  Farm- 
ers' Creamery  Company's  creamery, 
Arcadia,  Wis.,  at  the  association  scale 
of  wages,  and  is  already  on  the  job. 


Special  Circulating  Tanks 

The  operator  who  is  using  a  coil 
machine  in  which  he  wants  to  quickly 
cool  the  contents  will  be  interested 
in  the  new  bulletin  just  issued  by 
the  J.  G.  Cherry  Company  of  Cedar 
Rapids,  Iowa.  This  bulletin  describes 
their  special  circulating  tanks  in 
which  are  fii,ted  brine  or  ammonia 
coils  which  provide  for  quick  cooling 
of  the  water  in  the  tank.  Those 
tanks  have  proven  very  i)opular  and 
meet  a  real  need  in  the  |)lan(,  witlioulr 
riTrigeration.  Ask  for  Hulletiji  No. 
2044. 

Fonnimore,  Wis. — Nile  Jenning  of 
Ilolcombo,  Chippewa  Co.,  has  pur- 
chased the  Plainview  cheese  factory. 


PRODUCTION  EVEN 


Output  For  March  and  April  is 
About  the  Same. 


The  following  tabulation  serves  to 
show  the  trend  of  production  and  the 
comparative  amount  of  butter  arriv- 
ing at  New  York  in  consolidated  cars 
handled  by  the  Minnesota  Co-opera- 
tive Creameries'  Association,  Incor- 
porated, during  April  and  March. 

Of  the  creameries  tabulated,  288, 
shipping  regularlv  both  months,  ship- 
ped a  total  of  3,836,245  pounds  in 
March  and  3,842,645  pounds  in  April. 
This  indicates  that  the  production 
of  the  creameries  in  Minnesota  re- 
mained practically  at  a  level  during 
this  period. 

April       March  Increase 
Creameries         344  332  12 

Cars   180  172  8 

Tiibs   75,679       75,197  482 

Pounds.  .  .4,760,722  4,728,597  32,125 
The  present  period  marks  the 
dividing  line  between  two  seasons  in 
the  butter  trade.  The  previous  three 
months'  market,  while  far  from  favor- 
able to  the  trade,  has  been  relegated 
to  the  past,  and  an  optimistic  outlook 
toward  the  future  is  now  generally 
held. 

High  Storage  Price 

Conjectures  still  vary  as  to  what 
price  level  will  prevail  duriu'j  the 
storage  season,  but  current  opinionis 
placing  it  between  forty-one  and 
forty-two  cents. 

Tbe  significance  of  the  storage 
season  is  far-reaching  in  its  effect 
both  to  the  dealers  and  the  creameries. 
To  dealers  because  of  the  large  amount 
of  money  invested  in  storage  butter 
and  the  precarious  chances  taken, 
to  the  creameries  because  of  the  heavy 
make  during  this  season  and  the  sub- 
sequent effect  upon  the  average  price 
received  for  butter  for  the  entire 
year. 

A  constantly  recurring  belief  held 
by  many  is  that  the  co-operative 
creameries,  rather  than  concern  < hem- 
selves  with  marketing,  should  devote 
their  full  attention  to  an  economic 
and  efficient  management  within  the 
creameries  and  among  their  patrons. 
Granted  that  there  is  lots  of  room  for 
improvement  both  among  co-opera- 
tive creameries  and  their  patrons,  it 
is  likewise  true  that  dealers  have  not 
all  reached  the  pinnacle  of  perfection 
in  their  methods  and  in  developing 
an  appreciative  demand  for  butter 
made  by  co-operative  creameries. 
While  manufacturing  and  marketing 
are  two  distinctly  separate  features, 
they  are,  nevertheless,  so  closely 
linked  together  that  the  one  can  not 
make  permanent  progress  without  the 
other. 

Both  Have  Rights 

When  a  dealer  is  giving  the  best 
that  is  in  him  in  advertising  and 
pushing  the  butter  made  by  co- 
operative creameries,  he  should  be 
reasonably  sure  of  obtaining  a  quality 
that  will  meet  his  requirements.  The 
co-o])crative  creameries,  on  the  other 
hand,  Jtiust  be  assured  that  the 
reputalion  of  their  product  is  being 
preserved  with  the  trade,  and  that 
as  much  effort  is  being  expended  in 
placing  their  output  as  is  exerted  by 
other  concerns  that  are  competing 
for  the  same  trade  with  cheaper 
grades. 

The  present  market  situation — 
where  there  is  only  a  difference  of  a 
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fraction  of  a  cent  between  the  various 
grades  of  butter,  and  which  condition 
has  now  prevailed  for  more  tlian 
three  months — presents  a  most  serious 
problem  to  the  co-operative  cream- 
eries. It  is  not  to  be  wondered  at  if 
co-operative  creameries,  alert  to  mar- 
keting conditions  are  beginning  to 
make  persistent  inquiries  as  to  the 
reasons  underlying  this  state  of  affairs. 
Questions  like  these  have  come  up: 
"Is  the  production  of  Fancy  butter 
in  excess  of  the  demand?"  "Has 
Fancy  butter  been  entirely  outwitted 
in  competition  with  the  lower  grades?" 
"Is  the  solution  to  the  situation  to 
be  sought  in  the  strength  of  organiza- 
tion of  the  concerns  handling  the 
lower  grades?"  "Is  the  deplorable 
situation  due  to  the  failure  on  the 
part  of  the  dealer  to  advocate  the 
beneficial  iise  of  '^'ancy  butter  to 
consumers,  or  is  the  fault  to  be 
found  wdth  the  co-operative  cream- 
eries themselves?" 

Co-operation  Needed 

E.xplanatians  have  also  been  sought 
as  to  how  a  creamery  can  afford  to 
pay  five  cents  more  for  first  than  for 
second  grade  cream,  wnen  there  is 
onlj^  a  difference  of  a  fraction  of  a 
cent  between  returns  for  "Extras" 
and  "Seconds." 

To  the  co-operative  creameries  the 
price  received  for  their  product  is,  of 
course,  of  immense,  immediate  im- 
portance, but  th?  fact  that  the  butter 
holds  its  own  with  the  trade  and 
continues  to  gain  in  favor  ^vith  the 
consumers,  is  of  far  greater  value  to 
the  future  welfare  of  the  co-operative 
creamery  industry. 

It  is  quite  evident  that  to  foster 
and  maintain,  ^\-ith  the  trade  and 
consumers,  the  highest  reputation 
for  the  product  of  the  co-operative 
creameries,  the  closest  co-operation 
between  dealers  and  creameries  is 
essential. — M.  Sondergaard,  Manager, 
New  York  Office,  Minnesota  Co- 
operative Creameries'  Association, 
In?. 

Waterloo,  Alont. — Chris  Bigler,  a 
cheesemaker,  has  leased  the  cheese 
factory  here  and  is  operating  same. 
Officers  of  the  company  are  Richard 
Wing,  president;  Homer  Townsend, 
\'ice-president ;  J.  A.  Medlyn,  secre- 
tary, and  John  Helstein  and  George 
Hunt,  directors.  All  are  residents  of 
Waterloo. 

Wolbach,  Xeb.— H.  T.  Scofield  will 
hereafter  be  the  manager  of  the 
Beatrice   Creamery   Company  here, 


Make  Your  Butter  Brin^ 
Highest  Market  Price 


America's  successful  dairymen — fully  90  per  cent  of  them — will  tell  you 
that  it  is  real  economy  to  use  "Dandelion  Butter  Color"  because  it  always 
helps  make  butter  which  invariably  gives  satisfaction  and  brings  the  high- 
est market  price. 

Therefore  it  is  wisest  to  insist  on  "Dandelion."  It  really  costs  nothing  to 
use  because  every  ounce  you  use  adds  equal  weight  to  your  butter  while 
ncreasing  its  appetizing  quality. 


Butter  Color 


At  the  last  wonderlul  National  Dairy  Show  at  St.  Paul,  the  first  four 
highest  in  the  contest  of  the  National  Creamery  Buttermakers'  Association 
were  "DandeHon"  users  and  eight  of  the  ten  Banner  Winners  were 
"DandeUon"  enthusiasts. 

DandeUon  Butter  Color  has  figured  for  years  in  the  greatest  scoring 
achievements  in  all  Dairy  Shows — National,  State  and  Cotmty.  You  are 
sixre  to  like  it  for  these  reasons: 

Never  Gets  Rancid  Doesn't  Affect  Flavor 

Doesn't  Color  Buttermilk  Leaves  No  Sediment 

Colors  More  Butter  to  Gallon      Never  a  Failure 

Dandelion  Butter  Color  is  purely  vegetable  and  fully  meets  all  Food  Laws — 
State  or  National.  Ask  your  dealer  or  us  for  prices. 


WELLS  &  RICHARDSON  CO.,  Inc. 


succeeding  Comey  Merchant. 


BURLINGTON,  VERMONT 


Mark  Your  Next  Shipment  to  the  Northern 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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New  Munich  Creamery  Co.,  New  Munich,  Minn. 

We  are  on  the  Job  f,'ir^:^err.f.- ^"11" 

Hoffman  Go-operative  Creamery  Association  Hoffman,  Minn. 

Thief  River  Go-operative  Greamery  Go  Thief  Rive,r  Falls,  Minn. 

Max  Sie^el  Danube,  Minn. 

Kolbert  Dairy  Go  Redwood  Falls,  Minn. 

Sac  Gity  Greamery  Go  Sac  Gity,  Iowa. 

Watertown  Co-Operative  Greamery  Association  .  .  .  .Watertown,  Minn. 

Lancaster  Greamery  Association  Lancaster,  Minn. 

Plainview  Go-operative  Greamery  Association  Plainview,  Minn. 

Wood  River  Greamery  Association  Grantsbur^,  Wis. 

KAMPFER  &  COMPANY 

1380  BLAIR  P^^t^^^^f  TP^  rtri^^^^t>  SAINT  PAUL 

STREET  L>re(iTneTy  iLngineers  minn. 

C.  W.  KAMPFER,  Engineer  Phone  Midway  2967  MAX  BUETOW,  Deaigner 


PERFECTION  BRAND  BUTTER  COLOR 

Used  Where  Quality  Counts 

PURELY  VEGETABLE— COMPLIES  WITH  ALL  PURE  FOOD  LAWS 
SOLD  DIRECT  TO  CREAMERIES  BY  THE  SOLE  MANUFACTURERS 


THE  PRESERV ALINE  MFG.  CO. 


Brooklyn,  New  York 


Established  1836 


PETTIT  &  REED 

The   Old  Reliable  House 

WHOLESALE  DEALERS 

BUTTER,  EGGS 
and  CHEESE 

New  York  City 

We  pay  top  prices  directly  according  to  quality. 
If  you  make  fancy  sweet  cream  butter,  try  us. 
A  square  deal  promised— WRITE  TO 

Western  RepresentaHve  p.  C.  DIEDRICH,  AlbertLca,  Minn. 

UEFEUKNCES:  Fidelity  Intprnntionnl  Truf't  Co.,  American  Kxrhajpo  National  Bank 
Hank  ot  Manhattan  Company;  Columbia  Hank 


MORE  MILK  USED 

Consumption  Increases  From 
Forty-three  to  Forty-nine 
Gallons. 

During  the  year  1921  the  consump- 
tion of  milk,  according  to  the  United 
States  Government,  increased  from 
forty-three  to  forty-nine  gallons  per 
person.  This  is  an  increase  of  approxi- 
mately fourteen  per  cent. 

Back  in  the  year  1890,  according 
to  the  Government  statistics,  the 
consumption  of  milk  was  only  twenty- 
two  gallons  per  person,  and  in  1899, 
nine  years  later,  the  consumption  of 
milk  had  increased  only  one  gallon 
during  the  entire  nine  years,  which  is 
at  the  rate  of  only  one-half  of  one 
per  cent  per  year. 

1890  22  gallons 

1899  2.3  gallons 

1917  42.4  gallons 

1920  43.0  gallons 

1921  49.0  gallons 

Gains  Steadily 

As  the  twentieth  century  was 
ushered  in,  the  consumption  of  milk 
began  to  increase,  and  -it  has  been 
gaining  momentum  ever  since. 

It  is  really  surprising  to  note  how 
rapid  has  been  the  increase  in  milk 
consumption  during  the  last  two 
years  especially. 

There  are  several  reasons  why  the 
consumption  of  milk  has  increased. 
The  most  fundamental  reason,  we 
believe,  is  the  great  amount  of  educa- 
tional work  that  is  now  being  done 
in  behalf  of  milk  by  the  National 
Dairy  Council  and  other  organiza- 
tions.— M.  0.  Maughan,  Secretary, 
National  Dairy  Council. 


WANTS  INFORMATION 


Bureau  of  Oils  Circularizing  Dairy 
Plants. 


It  is  learned  that  the  Bureau  of 
Raw  Materials  is  circularizing  the 
dairy  industry  very  extensively,  osten- 
sibly to  obtain  information  for  the 
"O'ls  and  Fats  Economic  Review," 
which  is  published  by  this  Bureau  for 
the  purpose  of  "collating  the  views 
of  prominent  men  in  the  dairy 
industry  as  to  what  benefit  has 
accrued  to  the  dairy  industry  from 
the  tariffs  levied  upon  foreign  vege- 
table oils  in  the  Tariff  Act  of  1922." 

This  is  an  echo  of  the  tariff  fight 
which  was  carried  on  in  the  last 
Congress  by  producers  of  American 
oils  and  fat  products  on  the  one  side 
and  the  industi'ial  users  of  these 
products,  that  is,  the  tin  plate,  var- 
nish, paint,  linoleum,  soap  and  oleo- 
margarine manufacturers  on  the  other, 
and  has  close  connection  with  the 
applications  whi(^h  have  been  filed 
with  the  Tariff  Commission  to  lower 
these  tariff  rates  under  Section  315 
of  the  Tariff  Act. 

No  section  of  the  Tariff  Act  is  more 
complicated  than  the  section  dealing 
with  the  vegetable  oils,  because  of 
the  diversity  of  interests  affected 
both  as  ])r()duc(Ts  and  consumers,  and 
the  inl(n-changeability  of  the  oils,  so 
that  a  tariff  or  no  tariff"  on  a  certain 
oil,  even  if  it  is  not  produced  at  all 
iji  the  United  States,  is  likely  to  have 
a  definite  b.^aring  upon  the  consuni])- 
tion  and  pri(^e  of  many  of  the  other 
oils,  even  including  butter. 
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MAKE  BUM  BUTTER? 


At  Last,  Here's  a  Chance  to  Get 
Rid  of  It. 


Rancid  butter  holds  first  place 
(in  the  menu  in  Thibet.  Thibetans 
appreciate  age  in  butter,  as  Europe 
does  in  wine.  House'R'ives  carefully 
pack  it  in  sheep's  bladders  and  hang 
it  up  on  rafters,  proudly  noting  the 
strength  the  months  give  it.  Every 
Thibetan  soldier  carries  one  of  the 
butter-filled  bladders  as  the  most 
comforting  part  of  his  equipment. 


PREPARE  FOR  SUMMER 


Patrons  Ur^ed  to  Plan  Now  For 
Hot  Weather. 


Warm  weather  is  coming  and  it  is 
well  for  the  dairyman  to  be  thinking 
about  the  matter  of  delivering  sweet 
cream  to  the  creamery.  If  the  proper 
planning  has  been  done  the  ice  house 
was  filled  during  the  winter  and  so 
the  work  of  delivering  sweet  cream  is 
not  going  to  be  so  hard.  But  if  there 
is  no  ice,  then  other  arrangements 
must  be  made.  Every  farmer  knows 
what  in  general  these  arrangements 
consist  of.  Besides  they  have  been 
discussed  and  pointed  out  in  this 
department  numerous  times.  The 
point  is,  to  faithfully  follow  out  the 
system  you  know  wi\]  keep  the  cream 
sweet  and  clean  until  it  gets  to  the 
creamery.  Nearly  all  the  creameries 
of  the  county  are  now  on  the  sweet 
cream  basis,  and  all  of  them  will  have 
to  get  onto  that  basis  if  they  expect 
to  sell  their  butter  at  top  prices. 
This  is  an  important  matter  and 
every  good  dairyman  has  been  study- 
ing and  preparing  for  the  warm 
weather. — Long  Prairie,  Minn., 
Leader. 


Endorses  Congress 

The  National  Grange  in  its  sessions 
of  1920.  1921  and  1922,  indorsed  the 
project  for  the  World's  Dairy  Con- 
gress. Dean  H.  E.  Van  Norman, 
president  of  th?  association  which  has 
been  organized  to  hold  such  a  Con- 
gress in  this  country  in  October,  1923, 
has  announced  the  specific  dates  for 
the  meeting  as  follows:  Washington, 
D.  C,  October  2  and  3;  Philadelphia, 
Pa.,  October  4;  Syracuse,  N.  Y., 
October  5  and  10.  All  large  agricul- 
tural organizations  are  to  be  asked 
to  send  delegates  to  meet  the  repre- 
sentatives of  the  score  or  more  of 
foreign  countries  that  have  already 
accepted  the  official  invitation  to 
participate. 


Packing  Butter  for  Profit 

The  modern  creamery  can  no  more 
afford  to  be  Avithout  a  device  for 
paraffining  tubs  and  boxes  than  a 
churn.  The  importance  of  this  sub- 
ject was  responsible,  no  doubt,  for 
the  publication  by  the  .J.  G.  Cherry 
Company,  Cedar  Rapids.  Iowa,  of  a 
new  bulletin  entitled,  "Packing  But- 
ter for  Profit,"  treating  the  question 
of  paraffining  rather  extensively.  They 
will  be  glad  to  furnish  one  of  these 
bulletins  without  charge  to  anyone 
sufficiently  interested  to  write  for  a 
f  opy.   Just  ask  for  Bulletin  No.  2046. 


Stetsonville,  Wis. — Work  on  the 
foundation  for  the  Ripon  Produce 
Co.'s  new  creamery  has  commenced. 


THE  PETER  j— n  -y  5QN5  CD 
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SPECIALIZING  IN 
ALL  BUILDINGS 
CONNECTED 
WITH  THE 

DAIRY 
INDUSTRY 


SAMUEL  BINGAMAN 


GEO.  M.  RITTENHOUSE,  Special 


GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 
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Are  You  Looking  for  a  Market 


That  can  handle  your  butter  fifty- 
two  weeks  in  the  year  where 
full  weights  and  returns  will 
give  you  a  feehng  of  complete 
satisfaction. 

If  you  are  looking  for  such  a 
place,  you  will  find  it  at  Hoar's 
in  Chicago. 


Your  satisfaction  is  a  specialty  with  us.    Start  shipments  rolling  our 

way  at  once. 

J.  H.  HOAR  &  COMPANY 

"The  House  With  a  Known  Reputation"  


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


CONTEST  RULES 


(Continued  from  Pa^e  5) 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STORVICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 

Established  1871 

Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Belter,  Few  As  Well — Mark  Your  Next  Shipment  to  US 
References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


EI[=]E 


r  ^ 

1  Get  Rid  of  that  Old  Equip- 
T  ment — A  Classified  Ad  in 
J  the  DAIRY  RECORD  will 
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4.  A  twenty-pound  tub  shall  bp 
the  standard  package  although  other 
forms  and  sizes  will  be  accepted,  but 
one  dollar  additional  entry  fee  will 
be  charged  for  any  entry  of  more 
than  thirty  pounds  of  butter. 

5.  Only  one  entry  in  a  class  will 
be  received  from  each  creamery. 

6.  Packages  of  butter  shipped  for 
exhibition  should  be  carefully  wrapped 
and  plainly  marked.  Name  and 
address  of  exhibitor  should  appear 
on  tags  both  on  inside  and  outside 
of  package.  Shipping  tags  and  entry 
blanks  are  furnished  by  the  associa- 
tion. If  shipping  tags  are  lost,  direct 
package  to  National  Creamery  But- 
termakers'  Association,  care  of  The 
Geo.  C.  Mansfield  Co.,  Fourth  and 
Poplar  Streets,  Milwaukee,  Wisconsin. 

7.  All  express  charges  must  be 
prepaid. 

8.  Tags  and  entry  blanks  may  be 
obtained  from  James  Rasmussen, 
secretary.  National  Creamery  But- 
termakers'  Association,  Albert  Lea, 
Minnesota. 

Exposition  Contest 

The  following  announcement  has 
been  made  by  the  officers  of  the 
National  Dairy  Exposition: 

The  butter  contest  at  the  National 
Dairy  Exposition  will  be  managed  by 
the  National  Creamery  Buttermakers' 
Association  in  the  interest  of  united, 
progressive  action  for  improve.ment 
in  buttermaking.  Competition  in 
all  classes  is  open  to  the  world,  and 
buttermakers  everywhere  are  inAated 
to  enter  the  contest. 

As  usual,  prize-winning  entries  will 
be  displayed  in  the  Exposition,  Octo- 
ber 5  to  13.  Since  this  is  to  be  a 
World's  Dairy  Show,  with  many 
foreign  visitors  in  attendance,  the 
samples  entered  should  be  impressive 
in  number  and  quality,  so  as  to  be 
truly  representative  of  America's  great 
butter  industry. 

Prize  winners  will  receive  recogni- 
tion from  both  the  National  Creamery 
Buttermakers'  Association  and  the 
National  Dairy  Association. 

General  Rules 

1.  Only  one  tub  of  butter  may  be 
entered  in  any  one  class  by  each 
exhibitor,  and  shall  be  made  by  th(^ 
exhibitor  himself  and  taken  from  a, 
churning  of  not  less  than  two  hundred 
pounds  of  butter. 

2.  Superintendents  will  see  that 
all  marks  indicating  ownership  of 
goods,  except  identifying  number,  art- 
removed  before  the  same  are  placed 
on  exhibition. 

3.  An  entry  fee  of  $2.00  will  be 
deducted  from  the  moaey  received 
from  the  sale  of  the  butter.  The 
butter  will  be  sold  and  the  balance 
returne<l  to  the  exhibitors. 

4.  A  twenty-pound  tub  shall  bo 
the  standard  package,  although  other 
forms  and  sizes  will  be  accepted,  but 
one  dollar  additional  entry  fee  will  be 
cliarged  for  an  entry  of  more  than 
thirty  i)oun<ls  of  butter. 

f).  l'a(!kages  of  l)iitt(-r  shipped  for 
exhibition  shoidd  l)e  carefully  wrapped 
and  j)lainly  marked.  Name  and 
address  of  exhibitor  should  apjx'ar 
on  tags  both  on  inside  and  outside 
of  i)ackage.  Slui)ping  tags  and  entry 
blanks  are  furnished  by  tiui  associa- 
tion. If  shipping  tags  are  lost,  direct 
liackage  to  Naliional  Dairy  Exposi 
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tion,  care  of  Syracuse  Cold  Storage 
Company,  Syracuse.  N.  Y. 

6.  All  express  charges  must  bo 
prepaid. 

7.  Tags  and  entry  blanks  may  bo 
obtained  from  National  Dairy  Asso- 
ciation. 910  South  Michigan  Avanue. 
Chicago,  Illinois,  or  from  Jame 
Rasmiissen,  secretarj',  National 
Creamery  Buttermakers'  Association, 
Albert  Lea.  Minnesota. 

Cold  Storage  Exhibit 
Biitter  for  this  exhibit  will  be 
received  from  June  10  to  20.  and 
placed  in  cold  storage.  It  ■will  be 
judged  immediately  before  the  open- 
ing of  the  Exposition  and  awards 
will  be  made  in  accordance  with 
scores  placed  on  the  butter  at  that 
time. 

Premiums — 

Class  1.  Cold  Storage  Butter 
Exhibit:  grand  prize,  gold  medal; 
second  prize,  silver  medal;  third  prize, 
bronze  medal ;  gold  medal-class  diploma 
for  scores  of  95  and  higher.;  silver- 
medal-class  diploma  for  scores  from 
94  to  94.99. 

Fresh  butter  exhibit — 

Announcement  of  the  fresh  butter 
class,  for  which  entries  close  Sep- 
tember 15,  will  be  made  later. 


WHERE  PROFITS  LIE 


Market  Portends  Profitable  Year 
For  Dairymen. 


The  conditions  in  the  East  point 
to  a  steady  butter  market  this  sum- 
mer. There  is  reason  to  believe  that 
butter  prices  are  about  as  low  now 
as  they  are  likely  to  be,  and  this 
means  continued  big  profits  for  the 
farmer  who  is  in  the  butterfat  busi- 
ness. Of  course,  there  is  not  much 
profit  for  the  farmer  who  is  milking 
160  and  200-pound  cows,  but  there 
is  big  money  for  the  farmer  who  is 
milking  .300  and  400-pound  cows. 
Inasmuch  as  any  farmer  can  have 
these  good  cows  if  he  wants  to  have 
them,  it  might  be  said  that  the  farmer 
who  is  milking  the  poor  cows  and 
not  making  any  money  prefers  to 
have  it  that  way.  It's  the  old  storj% 
but  it  is  well  to  keep  repeating,  and 
that  is,  that  dairying  is  profitable — 
immensely  profitable — provided  first 
you  have  the  cows  that  can  deliver 
the  goods.  And  also  that  siich  cows 
are  \\athin  the  reach  of  every  farmer 
through  the  process  of  "grading  up." 
It  is  better  and  much  more  profitable 
to  milk  ten  cows  that  wll  produce 
300  pounds  of  fat  each  than  to  milk 
fifteen  cows  that  produce  only  200 
pounds  each.  There  is  a  bright  future 
for  the  dairy  farmer  who  is  grading 
up  his  herd,  weeding  out  the  poor 
cows  and  getting  his  farm  onto  a 
basis  for  raising  more  and  more  feed. 
There  is  not  much  of  an  outlook  for 
the  farmer,  that  is  the  dairyman,  who 
is  making  no  such  effort.— W.  M. 
Brooks,  in  the  Long  Prairie,  Minn., 
Leader. 


Faribault,  Minn. — A  co-operative 
egg  and  poultry  marketing  associa- 
tion was  endorsed  unanimously  at  a 
stock  holders'  and  patrons'  meeting 
held  under  the  au.spices  of  the  Forest 
Creamery  Association.  Local  com- 
mitte  who  arranged  for  the  meeting, 
etc.,  were  Sebastian  Gillcn,  Mrs.  Wm. 
Smith  and  Mrs.  Harry  Illsley. 

Eyota,  Minn. — The  Creamery  Asso- 
ciation contemplate  purchasing  a  site 
for  their  new  creamery  building. 


Some  markets  discriminate  against 
spruce  tubs;  our  trade  prefer  them. 

If  you  are  using  spruce,  and  making 
butter  that  will  score  90  or  better,  you 
should  consign  to  us. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  Commercial  Street 

BOSTON 


DO  YOU  WANT 


High  Quality  and  Service  in  your  refrigeration 
system  at  a  moderate  price? 

Then  buy  a  YORK  COMPRESSOR  the  same 
as  hundreds  of  others  have  done. 

Write  us  for  full  information. 


Westerlin  &  Campbell  Co- 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  6i  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References :  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris^  Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  your  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative — EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  &  Co,,inc. 


""■d'S  Butter,  Eggs,  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  yoiu"  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 

Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  CO. 
J.  G.  CHERRY  COMPANY 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  !\ot  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


Prescr 

by 
Dr  5quirb 


A  lot  of  pioneer  history  has  been 
enacted  around  the  river  towns  of 
Hastings,  Minn.,  and  Preseott,  Wis. 
We  covered  Hastings  about  a  year 
ago,  and  somewhat  later  in  the  same 
year  rambled  into  Preseott  from  the 
east  and  stuck  around  there  awhile, 
absorbing  a  lot  of  local  color  and 
asking  a  volley  of  questions  of  the 
citizens.  Preseott  is  located  right 
where  the  Mississippi  and  the  St. 
Croix  rivers  come  together,  and  for  a 
long  time  before  the  city  of  St.  Paul 
had  made  any  stir  it  was  the  head  of 
navigation  from  the  Southern  States, 
for  a  very  large  tract  of  the  Northwest. 
Settlers  used  to  haul  their  wheat  into 
Preseott  from  way  over  in  the  Eau 
Claire  country,  we  were  told,  and  it 
took  at  least  a  week  to  make  the 
trip.  Old  timers  refer  to  that  time  as 
the  Good  Old  Days,  and  told  us 
many  an  interesting  story  of  those 
stirring  times  that  we  have  not  the 
space  to  write  up  here.  On  our  first 
trip  down  to  the  creamery,  we  found 
the  force  had  gone  out  to  lunch,  and 
we  proceeded  to  look  up  Captain 
Dave  Wethern,  of  whom  we  had 
heard  a  lot  in  connection  with  tales 
of  river  navigation.  Captain  Wethern 
was  the  commander  of  the  ill-fated 
passenger  steamer  Sea  Wing,  which 
sunk  in  a  big  wind  storm,  a  little 
way.  above  Lake  City,  about  th  rty- 
two  years  ago,  taMng  ninety-eight 
people  down  with  it,  including  the 
doughty  captain's  wife  and  son.  The 
captain  himself  barely  escaped  by 
breaking  the  glass  in  the  pilot  house 
after  the  boat  had  tipped,  as  Wethern, 
a  seaman,  or  rather  a  river  man,  of 
the  Old  School,  stuck  to  his  ship  to 
the  last.  Another  son,  Roy,  eleven 
years  old,  had  just  learned  to  swim, 
and  not  only  saved  himself,  but 
rescued  a  little  girl  This  rescue 
did  not  bloom  out  into  any  kind  of  a 
romance,  however,  as  Roy  Wethern 
is  now  the  captain  of  the  good  ship 
Alert,  and  has  to  figure  right  smartly 
to  even  recall  the  little  lady's  name. 
Wethern  lived  at  Diamond  Bluff  for 
sixty  years,  but  is  now  living  at 
Preseott,  and  really  don't  look  to  be 
a  day  and  three  weeks  past  forty-five. 
But  as  he  remembers  when  Chris 
Hennings,  now  of  Wilmar,  Minn., 
ran  a  hotel  at  Preseott  before  the 
Civil  War,  we  take  it  for  granted 
that  ho  wasn't  kidding  us  any.  He 
lold  us  that  St.  Paul  was  the  real 
head  of  navigation,  altJiough  the 
heavi(ir  boats  never  got  any  farther 
north  than  Preseott.  The  captain 
cntiirtained  us  with  so.mo  mighty 
vivid  river  lore  which  wo  enjoyed 
iiiuiionseiy,  and  our  visit  at  his  home 
will    long    be    a    pleasant  memory. 
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The  Preseott  creamery  is  down  by 
the  old  river  docks,  where  the  two 
big  rivers  come  together,  and  where 
so  much  interesting  river  and  pioneer 
history  has  been  made.  Past  this 
spot  the  big  log  drives  used  to  be 
taken  down  to  St.  Louis  and  even 
down  to  New  Orleans.  Negro  steve- 
dores used  to  tune  up  their  banjos 
on  the  old  Diamond  Jo  line  and  step 
off  the  clogs  and  large  elevators  used 
to  line  the  banks.  All  this  is  a  thing 
of  the  past  now,  but  the  old  timers 
live  it  all  over  again  when  the  passing 
stranger  comes  through  their  little 
drowsing  town,  drowsing  now,  we 
mean,  in  comparison  with  those 
earlier  and  more  lively  days.  They 
draw  us  a  pleasing  mental  picture 
of  the  times  that  tised  to  be  and  we 
lingered  overtime  in  their  town  and 
thoroughly  enjoyed  every  minute. 
And  because  we  think  that  those 
earlier  times  should  not  be  entirely 
forgotten  by  we  of  the  present  genera- 
tion, we  are  jotting  down  this  little 
outline  of  what  we  saw  and  heard 
there. 


The  creamery,  as  near  as  we  can 
recall,  is  a  frame  building  down  on  the 
south  end  of  the  old  levee,  and  is 
operated  by  F.  L.  Stolt.  Stolt  took 
us  through  his  plant  and  showed  some 
of  the  improvements  which  have  been 
made  lately.  The  big  thing  that 
we  noticed  was  the  fact  that  the 
production  of  butter  in  that  plant 
has  doubled  in  the  last  five  years. 
Stolt  made  162,000  pounds  of  butter 
in  1922,  and  confidently  expects  to 
turn  out  no  less  than  '.300,000  this 
coming  season.  They  have  120 
patrons  and  run  five  routes  out  into 
the  country.  They  have  electric 
power  and  consider  it  very  convenient 
to  handle.  Ellsworth  and  River  Falls 
are  both  close  to  Preseott,  and  as 
they  each  turn  out  800,000  pounds 
of  butter  each  year,  that  -territory 
sure  produces  a  lot  of  the  stuff  that 
good  heavy  checks  are  made  up  out 
of.  Adolph  Glanders  of  Frederic, 
Wis.,  Old  Betzel,  the  local  shoemaker 
on  the  job  for  the  last  fifty  years  told 
us,  used  to  shoot  ducks  from  the 
spot  the  creamsry  stands  on,  and 
Double-Shuffla  Nick  started  clogging 
himself  to  fame  there.  Stolt  likes 
old  Preseott  and  is  doing  a  good  job 
of  putting  his  town  on  the  butter- 
producing  map.  We  noticed  that 
the  patrons  were  his  friends  and  that 
coming  to  his  creamery  was  one  of 
the  pleasant  events  of  the  day. 


We  missed  the  South  Dakota 
Convention  at  Soo  Falls,  some  time 
ago.  We  just  had  to  do  it  as  about 
the  time  we  would  have  had  to  start 
to  make  it  nicely,  the  March  lamb 
threw  itself  into  reverse  and  became 
the  kind  of  lion  that  they  raise  up  in 
Iceland.  We  hesitated,  missed  our 
rattler,  and  that's  all  there  is  to  it. 
However,  we  can't  seem  to  get  over 
our  Ames  trip  entirely  yet.  If  we 
remember  right,  there  was  a  bird 
circulating  around  there  from  down 
in  Chicago,  whom  the  boys  called 
"Fly  Kill."  We  tried  to  get  his  right 
name,  but  couldn't  spell  it,  so  had  to 
fall  in  line  on  the  monacker,  even  in 
the  column.  Wouldn't  that  swat 
yer? 


We  would  like  to  get  a  line  on  Jim 
Thompson,  a  one-time  operator  of 
the  ('ushing.  Wis.,  creamery.  Write 
us,  Jim.  We  will  let  you  down 
lightly. 


Maintain  Uniformity  of  Yoar  Butter 
by  using  the 

Farrington  Test  for  Fat  in  Butter 

An  accurate,  economical,  simple  test  for  practical  cream- 
erymen. 

Butterfat  of  samples  may  be  saved  as  no  sulphuric  acid 
or  other  chemical  is  used. 

Requires  little  extra  time  or  equipment  than  that  for  the 
Babcock  and  moisture  tests. 

Directions  sent  with  test  or  upon  request. 

Buy  through  your  jobbers,  if  they  do  not  stock  NAFIS 
GLASSWARE  write  for  our  catalog  and  the  names  of  our 
distributors  in  your  territory. 

Sole  licensed  manufacturers  of  the  Farrington  Test  Bottles. 

LOUIS  F.  NAFIS,  Inc. 

Manufacturers  of  Scientific  Glass  Apparatus  for 
Testing  Milk  and  Its  Products 

17-23  North  Desplaines  St.  CHICAGO,  ILL. 

Ask   The  Men    Who    Use  It 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NEW  YORK 

J.  R.  MORLEY,  Pres.  &lMgr.  J.  H.  LAWRENCE,  Sec.-Treas. 

Owatonna,  Minn.  Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese  ^  ITIS  tlT''  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :         NEW  tYORK 


Established  1863 

CH   WoQx/or  &  Prfc  Butter  Merchants 
•    ll«    Tf  CdVCr    Ok    IjO«  65-67W.  So.  Water  St..  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    U  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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U.  S.  BUREAU  OF  MARKETS 

Butter  Receipts  by  Cities  Compared 


Week 

Week 

Since 

Cities 

May  11 

May  18 

Jan.  1 

65,833 

65,276 

998,790 

57,586 

79,517 

1,177,384 

Boston  

20,951 

23,437 

347,462 

Philadelphia.  . . . 

16.178 

19,873 

324,931 

Total  

160,548 

188,103 

2,848,567 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  18,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  . . . 

77,201 

76.281 

203,196 

New  York. . 

260,748 

326,884 

344,276 

Boston  

17,872 

21.582 

38,339 

Philadelphia 

92,773 

98,160 

320,273 

Total .... 

448.594 

522,907 

906,084 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

May  14  

15,992 

26,472 

5,812 

9,265 

May  15  

19,370 

24,061 

7,034 

10,513 

May  16  

18,644 

20,259 

6,885 

1 1,230 

May  17  

18,675 

21,602 

6,910 

10,895 

May  18  

19,136 

25,399 

5,794 

11,995 

May  19  

19,243 

27,343 

5,608110.041 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  12-18,  1923 


Wholesale    Prices    of    92-Score  Butter 
For  Week 


Markets 

May 

May 

May 

May 

May 

May 

12 

14 

15 

16 

17 

18 

New  York.  . 

43 

43  J 

43 

43 

42  i 

411 

Chicago ... 

42  i 

4U 

4U 

4li 

41 

40  J 

Philadelphia 

43  J 

44 

43  h 

43 

42i 

42 

Boston  

44  J 

44  J 

44  J 

44 

44 

43 

Production  Gradually  Increasing 
The  source  of  this  small  surplus  was 
more  rapid  increase  in  production  than  in 
the  consumptive  demand.  Receipts  show 
gradual  increases  from  week  to  week, 
which  correspond  with  the  increases  in 
production  as  indicated  by  available 
reports.  In  a  report  of  the  American 
Creamery  Butter  Manufacturers'  Associa- 
tion, covering  the  make  of  103  plants  for 
the  week  ending  May  12,  production  is 
shown  as  increasing  10.4  per  cent  com- 
pared with  the  week  before.  Compared 
with  last  year  there  was  a  decrease  of  5.6 
per  cent,  but  this  was  probably  due  to  the 
lateness  of  the  present  season.  At  the 
same  time  it  is  hardly  probable  that  the 
consumptive  demand  has  increased  to  any 
extent.  In  the  first  place  labor  is  so  weil 
employed  that  nearly  everyone  is  using 
all  the  butter  they  want.  Secondly,  price 
declines  have  been  so  small  as  to  encourage 
consumption  but  little. 

Markets  Continue  Very  Unsettled 
So  far  as  trading  conditions  on  the 
large  markets  was  concerned,  there  was 
little  change  from  weeks  immediately 
previous.  Imminence  of  the  season  of 
flush  productions  kept  all  operators  ner- 
vous. The  possibility  of  temporary  short- 
ages probably  prevented  too  free  selling, 
but  the  effect  of  this  was  more  than  bal- 
anced by  the  probability  of  surplus  with 
accompanying  declines.  Receivers  were 
happiest  when  their  flavors  were  clean 
and  buyers  were  careful  to  buy  only  for 
the  most  urgent  needs.  Evidence  of  this 
cautiousness  was  the  imsettled  condition 
of  the  market  and  the  character  of  trading. 
For  example,  in  Boston  where  the  market 
was    comparatively    firm    all    week,  full 


cars  were  not  in  demand,  buyers  wanted 
smaller  lots.  This  was  also  true  to  some 
extent  in  the  other  markets. 
More  Liberal  Supply  of  Undergrades 
A  new  feature  for  the  week  was  the 
tendency  of  prices  on  different  scores  to 
spread  out,  due  to  a  larger  percentage  of 
undergrade  butter.  Spring  defects  were 
more  prominent  in  the  receipts  in  all  the 
large  markets.  In  Chicago  weedy  and 
garlic  butter  were  not  uncommon.  Com- 
plaints of  these  defects  also  came  from 
New  York  and  Philadelphia.  Moldy 
lots  were  not  numerous,  but  its  appearance 
in  a  few  lots  was  considered  as  an  indica- 
tion that  the  flush  season  is  not  far  distant. 
Leaky  and  weak  body  were  also  defects 
which  threw  some  of  the  lots  into  a  lower 
grade.  Generally  speaking  the  quality 
of  receipts  at  the  large  markets  was  enough 
poorer  to  make  it  more  difficult  to  keep 
undergrades  moving.  Previously  the  weak- 
ness of  the  markets  was  confined  almost 
entirely  to  the  top  scores,  during  the  week 
under  review  the  undergrades  were  almost 
equally  weak. 

Shortage  of  Unsalted  Relieved  Some  by 
Danish 

The  shortage  of  unsalted  butter  which 
has  existed  for  some  time  due  to  the 
demands  of  the  ice  cream  manufacturers 
was  relieved  somewhat  by  the  arrival 
during  the  week  of  3.275  casks  of  Danish 
butter,  over  half  of  which  was  reported 
unsalted  for  the  ice  cream  trade.  The 
effect  of  this  importation,  therefore,  was 
minimized.  Other  than  that,  the  foreign 
situation  shows  little  change.  Two  tho\i- 
sand  casks  Danish  are  expected  on  the 
22nd,  several  boats  to  sail  this  month  will 
probably  carry  some  Danish  and  small 
importations  from  other  countries  are  a 
probability. 

Heavier  Supplies  Weaken  Butter 
Market 

Under  weight  of  increasing  supplies  the 
butter  market,  during  the  week  ending 
May  19.  became  easier  and  more  unsettled. 
The  week  opened  with  advances,  and  at 
the  moment  the  market  appeared  firm, 
but  trading  was  hardly  well  started  before 
it  became  apparent  that  stocks  will  not 
clean  up  at  the  current  level  of  prices. 
The  remainder  of  the  week  the  market 
was  in  buyers'  favor.  Receivers  were 
usually  kept  busy  finding  outlets  for  their 
receipts,  and  buyers  in  most  cases  had  a 
variety  of  offerings  to  choose  from.  The 
fact  that  confidence  was  very  generally 
lacking  forestalled  the  possibility  of  any 
speculative  demand.  'The  condition  of 
the  market,  therefore,  depended  very 
largely  on  the  immediate  supply  on  the 
market  and  the  needs  of  the  consumer. 
Since  the  consumers'  demands  are  not 
greatly  affected  by  small  and  momentary- 
fluctuations  in  wholesale  prices,  the  sur- 
plus on  the  large  market,  which  at  no 
time  was  very  great,  was  unusually  effective 
in  producing  weakness. 

H.     C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Gurr€>nt) 

Higher      Extras  Firsts 
Than  Ex.  92  Score  90-91 

Mon  May  14,43  5  (0*44    43^   43    (a  43  i 

Tues  May  15,43  i  @44    43   42Ua  42} 

Wed  May  16,43  i  (§44  42  J  @43  42ife42J 
Thu  May  17,43J  @43J  42i  @42i  41  J  ©42 

Fri    May  18,41  J  @42  J  41^   41  

Sat    May  19,415  ©42^  41i@41^  41  

41i  @41|  411 @4ii  41  

Creamery — 

Higher  scoring  than  Extras  41 J  (5  42  5 

Extras  (92  score)  41  i  ©41  ] 


Firsts  (90  to  91  score)   ®41 

Firsts  (88  to  89  score)  40i  ©40} 

Seconds  (84  to  87  score)  39  ©40 

Lower  grades  37 i  ©38  J 

Centralized,  cars.  90  score   ©41 

Centralizei.  cars.  89  score  401  ©40 1 

Unsalted.  higher  than  Extras.  .  .  .  44   ©44  5 

Unsalted.  Extras  (92  score)  43    ©43 J 

Unsalted,  Firsts  (90  ©91  score)..  .42  ©42i 

CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 

Extras  Firsts  Cent. 
92  Score  91  Score  90-C.L. 
Mon..  May  14.  .41i  40^  ©41  41 
Tues.,  May  15.  .41^  40J  ©41  41 
Wed.,  Mayl6.  .41J  40^  ©41  41 
Thu.,  May  17  . 41  40  ©40J  41 
Fri.,  May  18.. 40^  395  ©40  41 
Sat..     Mayl9..405      39i©40  41 

Creamery.  Extras  (92  scores)   ©40^ 

Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  91  5  scores)  .  .  .39^  ©40 

Firsts  (88  to  ^9  J  scores)  38^  ©39 

Seconds  (83  to  87  scores)  37  ©38 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh   ©41 

Cheese 

Cheddars  22 i  © 

Twins  ,221  © 

White  22  5  © 

Double  Daisies  22^  ©22  5 

Singles  22  5  @23 

Longhorns  23  © 

Young  Americas  23    ©23  5 

Square  Prints  23 5  ©24 

Special  Lines — 

Swiss,  Selected  35  ©36 

No.  1  32  © 

Imported,  Fancy  45  ©46 

Roquefort  43  ©44 

Limburger  24  ©25 

Off  grades  21  © 

Brick.  Fancy   ©22  5 

Choice   ©215 

MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

Mon..  Mav  14  41 

Tues..  May  15  41 

Wed..  May  16  41 

Thu.,  May  17  41 

Fri.,     May  18  40 

Sat.,    May  19  40 

AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  htmdred  and  three  member- 
creameries  report  an  output  of  5,213.177 
pounds  of  butterfat  for  week  ending  May 
12,  an  increase  of  10.4  per  cent  compared 
with  the  previous  week,  and  a  decrease  of 
5.6  per  cent  compared  with  the  same  week 
last  year. 

EGG  MARKETS 


(From  Producers'  Price  Current) 

Fresh  Fresh 

Extras  Ex.  Firsts 

Mon.,  May  14  295  ©30  27  ©28 

Tues.,  Mav  15  295  ©30  27  ©28 

Wed.,  May  16  295  ©30  27  ©28 

Thu.,  May  17   295  ©30  275  ©28 

Fri.,     Mavis  295  ©30  275  ©28 

Sat.,     May  19  30   ©31  275  ©285 

From  Daily  Trade  Bulletin) 

Fresh  Ordinary 

Firsts  Firsts 

Mon..  Mav  14  24  ©24  5  22  ©22  5 

Tues.,  May  15  24  ©245  22  ©225 

Wed.,  Mav  16  24  ©245  22  ©225 

Thu.,   Mav  17  24©245  22  ©225 

Fri.,     Mavis  24©245  22  ©225 

Sat..     Mav  19  24  ©245  22  ©225 


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


Z  E  IM  ITH 
BUXXE  R 
&  EGG  CO. 

nODuaneSt.  NEW  YORK 
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WANT-ADS 

Rates — All  Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota.  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec  y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson.  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  R. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


No.  312 — Wanted  at  Once  by  Iowa 
creamery,  first  class  operator:  married 
man:  must  thoroughly  understand  modern 
methods  in  all  creamery  machinery,  able 
and  willing  to  keep  the  same  in  good  order; 
we  have  a  new  modern  creamery  costing 
S2.5.000,  equipped  with  the  best  up-to-date 
machinerv,  electric  and  steam  power; 
made  240,000  pounds  butter  in  1922;  have 
first  class  helper:  daily  test;  wages.  Iowa 
buttermakers'  scale  to  right  man:  creamery 
located  in  town  on  I.  C.  R.  R..  sixteen 
miles  west  of  large  city,  on  gravelled  road; 
population,  550;  has  Methodist  and  Catho- 
lic church,  good  high  school  and  boys' 
military  training  school.  In  answering  this 
Ad  give  references  and  full  particulars  in 
first  letter. 

No.  313 — Wanted,  competent  man  to 
take  entire  charge  of  inside  of  City  Milk 
Plant  in  Northern  Minnesota;  must  be 
able  to  handle  milk  plant  efficiently,  and 
must  understand  making  of  cottage  cheese, 
chocolate  milk,  Bulgarian  milk,  etc.;  only 
fully  qualified  men  need  apply. 

No.  311 — First  class  operator  wanted  to 
take  charge  of  new  co-operative  creamery 
now  under  construction;  small  railroad 
town  in  Southwestern  Minnesota. 

Wanted — Young  man  (single)  to  buy 
cream.  Address  Hibbing  Creamery  Com- 
pany. Hibbing.  Minn.  5-23 

Wanted,  Assistant  to  buttermaker. 
Apply  Bell-.Iones  Company,  1225  West 
Second  Street.  Davenport.  Iowa.  5-23 

Helper  Wanted  in  good  creamery; 
small  town:  year  around  job:  one  not  afraid 
of  work;  state  wages  wanted;  board  and 
room  furnished.  .John  Grosser,  Meriden, 
Minn.  5-23 


Wanted — Cream  route  driver  for  four 
months,  start  .lunc  1;  one  who  understands 
quality  and  sampling  cream:  wages  $75.00 
per  month.  Alsen  Creamery  Company. 
Route  1,  Beresford.  S.  D.  5-30 

Helper  Wanted  at  once  in  an  up-to-date 
co-operative  creamery;  year  round  job; 
electric  power  and  refrigerator;  must  have 
some  experience;  state  wages  in  first  letter, 
also  wages  wanted  for  the  winter  months; 
no  liquor  and  cigarette  fiend  need  apply. 
Frontenac  Co-operative  Creamery  Asso- 
ciation, Frontenac,  Minn.  5-23 


Position  Wanted  as  a  roadman:  Iiave 
nine  years'  creamery  and  road  experience. 
Address  3025,  Dairy  Record,  St.  Paul, 
Minn.  5-23 

Wanted,  Position  as  assistant  in  good 
creamery:  have  several  years'  experience, 
boiler  and  testing  license:  attended  1919 
Buttermakers'  Short  Course;  can  furnish 
references;  state  wages  in  first  letter. 
Address  Seibert  Abrahamson,  Clearbrook. 
Minn.  5-23 


Creannery  Bookkeeping  Simplified 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices:  checks,  butter 
orders,  stationery,  loose  leaf  binders,  etc. 
Suel  Printing  Company,  Creamery  Print- 
ing Specialists,  New  Prague,  Minn.  5-30 

Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington. 
111.  3-7tf 


Equipped  Creamery  for  sale  or  rent 
at  Edgerly,  N.  D.  See  or  write  E.  M. 
Wallrich,  La  Moure,  N.  D.  5-23 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
i-H.  P.  motors,  new,  only  $15.00  cash. 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — One  forty-quart  Miller  Brine 
Freezer  Belt  Drive,  in  good  running  order, 
with  new  brine  box  and  pump;  cash,  $200. 
Address  3026,  Dairy  Record,  St.  Paul, 
Minn.  5-30 

For  Sale — One  size  D  600-pound  capac- 
ity silent  chain  drive  Victor  combination 
churn  and  butterworker.  in  fine  condition 
and  working  order:  used  only  a  short  time. 
Address  Box  310.  Mankato.  Minn.  5-23tf 

For  Sale — 900-pound  Victor  churn,  in 
good  condition;  this  churn  was  replaced 
by  larger  one;  first  check  of  $100  takes  it 
F.  O.  B.  Cumberland.  Cumberland 
Creamery  Co.,  Cumberland,  Wis.  5-23 


For  Sale — De  Laval  Separator  No.  15, 
repainted,  new  bowl  and  bearings,  in 
excellent  shape,  price  .S50.00;  two  Empire 
Separators  No.  33.  new  bowls  and  run  like 
new,  repainted,  each  $35.00;  two  almost 
new  suction  feed  Sharpless  No.  3,  price 
each  $50.00:  several  other  makes,  run  fine. 
$15.00  to  $30.00:  for  <iiiick  service  send 
your  check  and  w(!  can  ship  at  once:  we 
also  have  some  good  rebuilt  gas  engines, 
small  one  and  one-half  to  six  H.  P.:  tell 
us  your  wants.  Peacock  Sejiaralor  Com- 
pany, A.  H.  Peacock,  Manager,  Lenox, 
Iowa.  5-23 

For  Sale — Twenty  H.  P.  Horizontal 
Boiler  complete  with  all  fixtures  and  steel 
stack  in  good  condition;  also  10-H.  P. 
Horizontal  steam  engine.  Burschville  Co- 
operative Creamery,  Rogers,  Minn.  5-23 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled;  three 
6-bottle  hand  tester;  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used;  six  8-quart  heavy  ice  cream 
briCK  molds,  slightly  used;  a  number  of 
different  sizes  square  ice  cream  brick  cans. 
Midway  City  Creamery  Company,  New 
Rockford,  N.  D.  4-18tf 

For  Sale — One  thousand  gallons  or 
more  per  week  of  sweet  pasteurized  butter- 
milk, at  reasonable  price.  Address  L.  C. 
Larson,  Clearwater  Co-operative  Cream- 
ery.  Clearwater.  Minn.  5-23 

For  Sale — One  300-gallon  per  hour 
viscolizer.  belt  driven,  $650;  one  3,300- 
pound  Creamery  Package  tubular  cooler, 
li  inch  tubes,  two  sections,  $200;  one  200- 
gallon  per  hour  De  Laval  emulser,  belt 
driven,  $175.  Bridgeman  Russell  Co., 
Hancock,  Mich.  5-30 

Scales^ — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workmanship  guaranteed  at  lowest 
possible  cost;  quick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.,  Milwaukee,  Wis. 
 4-5tf 

Plan  Annual  Meeting 

Plans  for  the  annual  meeting  of  the 
National  Dairy  Union  have  been  dis- 
cussed, but  are  not  thoroughly  decided 
upon.  The  meeting  will  be  held  at 
Syracuse,  N.  Y.,  in  connection  with 
the  National  Dairy  S.how.  The  Dairy 
Show  dates  are  October  5  to  13.  The 
World  Dairy  Congress  dates  are 
October  2  and  3  at  Washington. 
October  4  at  Philadelphia,  and  the 
forenoons  from  October  5  to  10  at 
Syracuse.  It  is  expected  that  one 
session  of  the  World  Dairy  Congress 
will  discuss  the  relationship  between 
imitation  and  real  dairy  products, 
and  plans  now  call  for  a  National 
Dairy  Union  meeting  on  that  date  to 
take  part  in  this  program,  so  that  the 
annual  meeting  with  reports,  election 
of  officers,  etc.,  will  be  held  either 
the  night  before  or  the  afternoon 
following.  The  exact  date  and  place 
are  still  to  be  selected. 


Test  every  churning  for  composi- 
tion. 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


M.  J.  Weinberg  &  Bro.  Butter 


170  Chambers  Street,  NEW  YORK,  CITY 


References:  Atlantic  National  Bank; 
Dun's;    Bradstreets;    Dairy  Record 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 


REFERENCES: 


Irving  National  Bank;  Fidelity  Trust  Co. 
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Ole  Johnson,  the  well-known  Phord 
driver  who  sells  Diamond  Crystal 
Salt  as  a  sideline,  came  in  to  tell 
us  how  to  do  it,  last  week. 

J.  C.  Petersen,  service  man  for  the 
Viking  Pump  Co.,  Cedar  Falls,  Iowa, 
dropped  in  last  week  to  ask  if  it  ever 
stopped  raining  around  these  parts. 
Jealous  cat! 

L.  G.  Rogers,  one  of  Creamery 
Package's  swindle  sheet  writers,  came 
in  to  see  if  we  could  offer  any  sug- 
gestions along  that  line.  We  never 
try  to  give  advice  to  experts. 

V.  J.  Anderson,  operator  at  Litch- 
field, paid  his  maiden  visit  to  The 
Dairy  Record  office  since  the  change 
in  pencil  pushers,  last  week.  Got  out 
again  without  losing  a  cent,  too. 

E.  R.  Balzer  and  C.  H.  Wilson  of 
the  Borden  Farm  Products  Co.,  came 
in  to  exchange  gossip  last  week. 
They  always  travel  in  pairs,  for  some 
reason  or  t'other.  Maybe  it's  Wilson's 
looks  and  Balzer's  "line"  which 
gets  'em  by. 

J.  B.  Coburn,  operator  of  the 
Roberts,  Wis.,  creamery,  visited  The 
Dairy  Record  offices  on  his  way  to 
Minneapolis  to  visit  his  aged  father 
who  is  seriously  ill.  E.  O.  Johnson 
of  Northfield,  Minn.,  is  relieving  him 
during  his  absence. 

William  White,  of  the  Federal 
Dairy  Division,  is  in  these  parts 
checking  up  on  the  creameries  making 
Navy  butter.  The  Navy  inspectors 
watch    the   creameries,    and  White 
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Avatches  the  inspectors,  but  who, 
asks  we,  watches  White? 

George  Byers,  Little  Falls,  Minn., 
who  keeps  the  butter  rolling  to  Lewis 
Ebert  &  Sons,  New  York,  from  this 
section,  smiled  his  way  past  the 
outer  guard  and  proved  an  interesting 
visitor.  More  butter  than  ever  is 
the  good  word  he  passes  out. 

Joel  Winkjer,  formerly  Minnesota 
Dairy  and  Food  Commissioner,  but 
now  with  the  Federal  Dairy  Division, 
has  finished  up  his  work  of  handing 
out  bull,  and  gone  back  to  Wash- 
ington. What?  No,  rully,  he's  been 
doing  work  with  bull  clubs,  not  what 
you  think. 

P.  H.  Kieffer,  president  of  Gude 
Bros.  &  Kieffer  Co.,  New  York, 
just  can't  stay  away  from  Minne- 
soty.  After  a  brief  "visit"  to  N' 
Yawk  he  came  out  again  last  week. 
Some  of  these  days  he'll  be  packing 
up  and  moving  out  in  this  neck  of  the 
woods  again.     That's  our  guess. 

E.  A.  White,  district  freight  repre- 
sentative of  the  Pennsylvania  System, 
paid  one  of  his  infrequent  visits  to 
The  Dairy'  Record  last  week.  If 
we  ever  follow  the  example  of  a 
modest  contemporary  and  start  a 
"This  Man  Makes  Us  Blush"  col- 
yum,  we're  going  to  put  Mr.  White's 
name  at  the  head  of  the  list. 

Jim  Fisk,  western  representative  of 
the  Great  Atlantic  and  Pacific  Tea 
Co.,  is  in  New  York  this  week.  Ru- 
mor had  it  that  Jim  was  going  East 
to  take  the  presidency  of  that  con- 
cern, but  he  denied  it.  "I  can't 
speak  enough  Hebrew  to  live  in  New 
York,"  was  his  reason  for  not  being 
interested. 


H.  C.  Hansen,  Faribault,  inspector 
of  the  Minnesota  Dairy  and  Food 
Department,  claimed  that  we  offered 
him  a  cigar  a  month  ago  if  he  would 
stay  away.  He  stayed  away  a  month 
and  then  commenced  to  wonder  how 
he  was  going  to  get  the  cigar  if  he 
didn't  co.rae  after  it.  But,  in  so  doing 
he  violated  the  agreement  and  didn't 
get  his  cigar. 

Edward  Husfloer,  manager  of  the 
Lawton,  Wis.,  Co-operative  Creamery 
Company,  is  hot  on  the  trail  of  the 
butter  bandits.  He  has  a  hunch  that 
the  gang  now  thinking  it  over  in  the 
local  cooler  had  something  to  do 
with  the  disappearance  of  some  of  his 
butter,  and  he's  waiting  to  move  in 
on  them.  The  trial  had  been  con- 
tinued, so  he  didn't  get  a  chance  to 
do  his  stuff. 

"The  excitement  of  city  life  has 
become  too  strenuous  for  me.  so  I 
have  decided  to  leave  the  village  of 
St.  Paul  and  am  living  in  Lake 
Elmo,"  writes  Rodolph  Vasselino, 
alias  Walter  Hoeltje,  assistant  hot 
air  artist  of  the  St.  Paul  branch  of  the 
J.  G.  Cherr^  Co.,  in  asking  that  we 
"Idndly  send  your  bloomin'  yellow 
covered  publication"  to  him  at  his 
chief  loafing  place.  We're  going  to 
collect  our  gang  and  drop  into  Lake 
Elmo,  unannounced,  some  o'  these 
days. 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the 
past  week  were  the  following:  Ber- 
nard P.  Kohler,  Windom,  Minn.,  to 
Bowdle,  S.  D.;  Paul  Bohks,  St. 
Charles  to  Fountain,  Minn.;  A.  C. 
Sehultz,  Holland,  Minn.,  to  Arcadia, 
Wis. 


Telephone:  Franklin  3200 
All  Departments 

Coyne&NevinsCo. 

Consignments  Wanted  Regularly— CAR  LOTS  or  LESS 
To  fill  our  growing  demand  for  all  grades  of  butter. 

Write  for  shipping  stamp. 

Creamery  Butter 

168  W.  Southwater  St.  CHICAGO,  ILL. 

REFERENCES:  Your  Bank  or  Commercial  Agencies.  Bankers:  First  National  Bank 


.^^^  THE 


A  Weekly  Journal  Devoted  to  the  Interests  of  Dairying 


INCREASED  OUTPUT 


IS  BEST  MARKET 


FIGHT  TARIFF  GUT 


Big  Jump  in  Butter  Production 
Shown  by  Report. 


Local  Plant  Ranks  First  as  Outlet 
For  Farmers. 


Dairy  Union  Starts  Move  to 
Sustain  Schedule. 


Increased  production  of  about  100,- 
000,000  pounds  of  creamery  butter 
and  an  increase  of  14,000,000  pounds 
of  cheese  produced  in  the  United 
States  last  year  as  compared  with 
1921,  are  indicated  in  reports  received 
by  the  United  States  Department  of 
Agriculture.  Production  of  1,153,- 
515,000  pounds  of  creamery  butter  as 
compared  -with  1,055,000,000  pounds 
in  1921,  and  with  863,577,000  pounds 
in  1920,  is  reported.  Production  of 
cheese  is  placed  at  370,000,000  pounds 
compared  with  356,000,000  pounds 
in  1921,  and  with  362,000,000  pounds 
in  1920. 

Increased  production  of  ice  cream 
is  also  shown.  The  Department 
reports  production  from  2,673  facto- 
ries of  161,000,000  gallons  last  year 
as  compared  with  148,000,000  gallons 
from  2,642  factories  in  1921,  and 
with  148,000,000  gallons  from  2,427 
factories  in  1920.  Oleomargarine 
production  fell  to  185,000,000  pouhds 
last  vear  as  compared  Math  212,000,- 
000  pounds  in  1921. 


Patrons    Should    Give  Creamery 
Square  Deal  by  Delivering 
Good  Raw  Material. 


High  producing  cows,  combined 
with  a  low  cost  of  production,  go  a 
long  way  toward  making  a  success 
of  dairying,  but  are  seriously  handi- 
capped if  there  is  no  suitable  outlet 
for  the  products  milk,  cream,  butter 
or  cheese.  With  the  development  of 
the  dairy  industry  has  come  the 
machinery  of  marketing. 

The  old  custom  of  churning  on  the 
farm  and  selling  butter  at  the  country 
store  lias  given  way  to  the  selling  of 
milk  and  cream.  According  to  the 
latest  report  of  the  State  Dairy 
Expert,  about  eighty-four  per  cent 
of  the  butterfat  produced  in  South 
Dakota  leaves  the  farm  in  the  form 
of  cream,  about  three  per  cent  as 
whole  milk,  about  four  per  cent  as 
dairy  butter,  and  the  remaining  nine 
per  cent  is  used  in  the  farm  homes. 

(Continued  on  Pa^e  21) 


Convinced  by  months  of  investiga- 
tion that  there  is  a  definite  relation- 
ship between  all  oils  and  fats,  from 
butterfat  to  tallow,  irrespective  of 
the  use  to  which  these  fats  are  put, 
the  secretary  of  the  National  Dairy 
Union  has  recently  taken  a  share  in 
sustaining  the  tariff  rates  in  the  1922 
Tariff  Act  on  these  fats  and  oils. 
Commenting  on  this,  the  American 
Economist  of  May  4  prints  the  follow- 
ing item: 

"Efforts  to  have  the  prescribed 
rates  of  duty  on  vegetable  oils  lowered 
are  being  engineered  by  the  soap  manu- 
facturers through  the  agency  of  their 
local  organization,  which  they  style 
the  Bureau  of  Raw  Materials.  This 
organization,  with  a  title  iiitended  to 
mislead  the  public  into  believing  it  is 
a  Federal  agency,  is  broadcasting 
literature  advocating  free  trade  in 
raw  materials  which,  in  this  case, 
means  vegetable  oils  which  the  soap 
maker  uses,  but  which  are  the  finished 
product  of  the  producer.    If  the  soap 

(Continued  on  Pa^e  22) 


Where  the  1923  National  Dairy  Exposition  will  be  held 


The  excellent  arrangement  of  build- 
ings on  the  New  York  State  Fair 
Grounds  which  are  to  be  used  by  the 
National  Dairj'  Exposition  next  Octo- 
ber is  shown  in  this  sketch. 

Just  within  the  main  entrance 
gates  to  the  left  is  the  big  Manufac- 
turers' fjxhibit  Building  which  wid 


contain  the  United  States  Depart- 
ment of  Agriculture's  wonderful  pano- 
ramic exhibit  of  the  development  of 
American  dairying,  and  exhibits  of 
dairy  equipment  and  supplies.  Across 
the  plaza  on  the  right  of  the  entrance 
gates  is  the  State  Institution  Building 
which  will  also  contain  dairy  factory 


machinery  and  supply  exhibits.  Be- 
yond it,  connected  by  a  colonnade, 
is  the  Dairy  Building  wherein  will  be 
shown  the  butter  and  cheese  exhibits, 
foreign  exhibits  of  dairy  products  and 
equipment,  human  welfare  exhibits, 
and  where  demonstrations  by  boj^ 
and  girl  ehibs  will  be  conducted. 
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WEDNESDAY,  MAY  30,  1923 


HARD  TO  GAUGE 

With  indications  pointing  to  storage  prices  hovering 
around  the  forty-cent  mark,  the  creameryman  who  has 
been  considering  putting  some  butter  in  the  coolers  finds 
himself  in  somewhat  of  a  quandary. 

He  may  well  hesitate.  With  possibilities  for  an 
increased  output  and  an  almost  certain  competition 
from  foreign  manufacturers,  he  is  justified  in  giving  the 
matter  careful  thought,  even  when  the  past  year's  remark- 
able consumptive  demand  is  considered. 

The  recent  futile  bear  raid  on  Wall  Street  is  a  further 
indication  that  there  is  every  reason  to  believe  that 
healthier  industrial  conditions  may  be  expected  during 
the  ensuing  year.  This  means  well  paid  workers  and 
well  paid  workers  means  heavy  butter  consumption.  But, 
even  with  this  condition  obtaining,  the  creamery  which 
stores  butter  in  large  amounts  should  be  prepared  to 
meet  reverses,  if  they  should  come. 

It  is  true  that  during  the  past  year  storage  stocks  were 
well  used  up  and  large  foreign  shipments  were  absorbed 
without  visible  effect  on  prices,  but  what  reason  is  there 
to  believe  that  the  same  thing  will  occur  this  year,  if 
price  levels  are  higher?  On  the  surface  it  would  appear 
that  any  natural  increase  in  consumption  will  be  fully 
off-set  by  increased  production  and  from  information 
received  from  foreign  shores  there  is  reason  to  believe 
that  imports  this  year  will  be  considerably  heavier  than 
they  were  last  year. 

We  do  not  think  that  there  is  any  cause  for  alarm. 
On  the  contrary,  we  believe  that  the  present  year  is  going 
to  be  a  very  profitable  one  for  butter  producers.  But 
we  confess  that  we  would  rather  see  men  who  make  a 
business  of  taking  chances  assume  t  it  risks  rather  than 
our  co-operative  creameries.  Even  w  thout  any  unex- 
pected price  breaks,  the  situation,  at  this  time,  does  not 
look  as  if  storage  butter  is  going  to  be  sufficiently  profitable 
to  take  many  chances  on  it.  No  one  can  accurately 
forecast  the  future  trend  of  the  market,  of  course,  but  in 
a  season  such  as  this  it  docs  appear  that  the  creameryman 
is  playing  safe  by  getting  his  money  out  of  his  butter 
when  he  ships  it  and  let  the  other  fellow  take  the;  profits 
or  losses  which  may  come  later. 

It  is  true  that  selling  butter  in  this  way  may  be  con- 
sidered seasonal  "dumping,"  and  that  such  methods  are 
opposed  to  one  of  the  basic  principles  of  co-operative 
marketing.  But  in  practice  these  principles  must  be 
flexible  in  order  that  shippers  may  meet  exigencies  as 
they  arise.  And  this  looks  very  much  like  a  time  when 
creamerymen  are  face  to  face  with  such  a  condition. 

B(!cause  of  the  late  season  wo  may  see  the  i)resent 
unseasonable  weather  jump  to  mid-summer  dryness 
with  burned-out  pastures  and  short  spring  i)roduction — 
and  profits  for  early  storcrs;  l)iit  wlio  can  tell? 


UNIFORMITY  NEXT 

One  of  our  "anxious  readers"  wants  to  know  "What 
the  deuce  is  The  Dairy  Record  going  to  try  to  do  next? 
Having  put  over  cream  grading,  sweet  cream  butter  and 
composition  testing,  and  having  'sold'  the  cow  test 
association  to  patrons,  by  way  of  the  operator,  we  thought 
you'd  be  content  to  take  things  easy  for  a  while.  But 
you'll  probably  be  after  us  with  some  new  wrinkle  when 
you  get  this  composition  proposition  off  your  chest.  Is 
there  no  rest  for  the  wicked?" 

Nope.  Not  a  rest.  While  heaven  forfend  that  The 
Dairy  Record  should  try  to  claim  credit  for  having  accom- 
plished the  things  which  our  plaintive  friend  mentions, 
it  is  proud  both  of  the  part  which  it  played  in  past  accom- 
plishments and  of  its  reluctance  to  let  "the  wicked  rest." 
It  is  the  operators,  the  college  and  extension  men,  the 
men  out  in  the  field  who  deserve  the  most  credit  for  all 
of  the  things  which  our  reader  mentions.  The  chief 
pride  which  The  Dairy  Record  takes  in  its  small  part 
in  their  performance  is  the  fact  that  it  plunged  right 
in  at  the  start  and  did  not  wait  until  these  movements 
had  been  popularized  before  giving  them  its  support. 

But  this  is  all  aside  from  the  principal  reason  why  this 
is  being  written:  to  answer  the  query,  "What  Next?" 
This— 

When  the  campaign  to  control  the  composition  of 
butter  now  being  conducted  will  have  achieved  its  purpose, 
operators  are  going  to  be  able  to  produce  a  carefully  con- 
trolled, high-grade  quality  of  uniform  butter.  One 
churning  is  going  to  be  exactly  like  another  and  one 
day's  output  just  like  the  next.  There  may  be  seasonal 
variations  in  fiavors  but  the  controllable  factors  are  going 
to  be  uniform. 

But  this  is  not  enough.  Having  uniformized  the 
output  of  the  individual  creamery,  the  next  step  is  the 
standardization  of  the  output  of  neighboring  creameries 
to  make  long  lines  of*  a  uniform  product.  As  this  is' 
accomplished,  larger  areas  can  be  covered  until  the  time 
comes  when  buyers  can  no  longer  say  that  they  must 
purchase  centralizer  butter  to  secure  a  large  amount  of  a 
uniform  product. 

An  ambitious  program,  truly.  But  it  is  by  no  means 
impossible  of  accomplishment.  It  is  not  even  an  improb- 
able program. 

Because  it  is  a  near-by,  well  organized  body  of  alert, 
ambitious  creamerymen,  the  Minnesota  Creamery  Opera- 
tors' and  Managers'  Association  will  be  asked  to  start 
the  ball  rolling.  Those  who  are  carrying  on  the  present 
composition  campaign  will  be  glad  to  go  with  the  work, 
we  know;  the  fieldmen  of  the  State  Creameries'  Associa- 
tion and  fieldmen  for  private  companies,  too,  will  be  glad 
to  assist.  They  are  already  doing  some  work  along  this 
line  now  and  will  welcome  an  opportunity  to  enlarge 
the  scope  of  their  activities. 

These  are  the  men  who  will  put  across  the  plan  in 
Minnesota  and  it  is  their  counterparts  who  will  put  it 
across  in  the  other  butter  producing  States.  And  because 
it  has  the  confidence  of  its  readers.  The  Dairy  Record 
will  prepare  the  ground  for  them  that  they  may  have  a 
fertile  field  of  receptive  cr(>amerymen  in  which  to  work. 
But  for  this  or  any  other  publication  to  attempt  to  assume 
full  credit  for  the  success  of  this  movement  is  as  unfair 
as  it  is  absurd.  We  shall  try  not  to  acquire  such  vicious 
habits.  We  have  not  published  reams  of  commenda- 
tory statements  regarding  the  present  composition  cam- 
paign because  their  writers  gave  The  Dairy  Record 
un(hi(!  praise  and  neglected  to  give  Professor  J.  R.  Keithley 
credit  for  having  first  brought  home  the  necessity  of 
such  work  and  because  they  failed  to  give  Mr.  Keithley, 
his  co-worker,  Mr.  C.  A.  Dahle,  the  staffs  of  the  State 
creamery,  the  State  Dairy  and  Food  Commission,  the 
Stat(?  Creameries'   Association,  and  the  officers-  of  the 
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Operators'  and  Managers'  Association,  credit  for  their 
big  part  in  the  work.  Not  that  we  don't  like  praise — oh, 
hevvings,  how  we  eat  it! — but  unless  honied  words  are 
founded  on  merit  they  grow  sour  in  the  mouth. 

Anyway,  what's  the  difference?  Let's  get  the  work 
done,  regardless  of  who  gets  the  flowers.  There  will  be 
enough  satisfaction  in  knowing  that  a  good  work  has 
been  done  to  satisfy  those  who  really  do  it. 


THE  FLUSH  PASSING 
More  and  more  each  year  it  is  becoming  noticable 
that  there  is  a  strong  tendency  on  the  part  of  creameries 
producing  fine  butter  to  get  away  from  the  spring  flush. 
From  present  indications  the  time  is  not  far  distant  when 
butter  production  will  ride  on  an  even  keel  and  there 
will  be  no  more  June  productions,  as  we  have  known  them 
in  the  past. 

There  will  always  be  a  heavy  June  output,  no  doubt, 
but  creameries  manufacturing  a  high  grade  of  butter 
will  take  a  less  active  part  in  it.  Creameries  of  this 
kind  usually  have  a  progressive  class  of  patrons  and 
these  patrons  are  turning  from  spring  to  fall  and  winter 
cows.  Pasturage  infliiences  will  be  continued  to  be  felt 
to  some  extent,  but  the  tendency  to  get  away  from  estab- 
lished calving  practices  is  growing  stronger  with  a  resultant 
uniformity  of  productioa  throughoiit  the  year. 

The  passing  of  the  flush  season  will  cause  little  regret 
on  the  part  of  any  one  connected  with  the  industry.  The 
farmer  will  profit  by  it,  it  will  better  the  creamery  opera- 
tor's lot,  it  will  mean  more  economical  production  and 
it  will  assist  the  distributing  trade.  Certainly,  the  main- 
taining of  production  at  something  like  a  more  uniform 
level  will  aid  in  doing  away  with  the  heavy  losses  fre- 
quently encountered  in  carrying  large  amounts  of  butter 
for  long  intervals. 


AVOIDABLE  EGG  LOSS 

An  estimated  loss  of  one  hundred  inillioa  of  dollars 
from  broken  and  spoiled  eggs  is  the  penalty  cliargcjd  against 
careless  handling  by  CJovernnient  estimates  for  th(!  year 
1922. 

According  to  the  Government's  reckoning,  half  of 
th's  loss  was  sustained  by  poultrymen  and  wholesale 
and  retail  deilers  through  broken  eggs,  while  the  other 
half  was  due  largely  ta  their  failure  to  candle  eggs  before 
delivering  them  to  the  consumer.  In  other  words,  most 
of  this  loss  M^as  avoidable  and  a  large  part  of  the  hundred 
million  dollars  can  not  be  considered  other  than  money 
wasted. 

The  egg  handling  business  has  lagged  behind  its  allied 
industry,  dairy  manufacturing,  for  some  time.  Losses 
which  might  easily  be  saved  are  sustained  simply  because 
little  or  no  effort  appears  to  be  made  to  avoid  them.  These 
losses  are  by  no  means  confined  to  the  farm;  packers  and 
dealers  have  room  for  considerable  improvement  in  their 
handling  methods. 

There  is  no  doubt  but  that  heavy  losses  are  being 
sustained  by  the  creamery  industry  through  poor  raw 
material  and  faulty  manufacturing  methods,  but  at  least 
it  can  be  said  that  a  serious  effort  is  being  made  to  correct 
existing  evils.  It  is  doubtful  if  the  same  thing  can  be 
said  for  the  egg  business,  despite  the  fact  that  its  losses 
are  much  more  easily  avoided. 


Test  every  churning  and  let  the  other  fellow  worry 
about  the  Internal  Revenue  Department. 


The  operator  who  prepared  for  the  flush  during  the 
season  of  low  production  can  smile  at  the  creameryman 
who  is  burning  the  midnight  oil  as  he  fixes  some  broken 
down  machinery. 
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F 

y  ev 

JAMES  SORENSON 


Minnesota 


so,  though,  because  he  didn't  believe 
in  milking  good  cows;  he  said  it  cost 
to 3  much  to  feed  them.  Wonderful 
argument  in  favor  of  poor  cows;  they 
don't  eat  so  much,  and  are,  therefore, 
more  profitable. 


We  located  a  farmer  last  wintar. 
who  insisted  that  there  was  no  money 
in  milking  cows,  ^^-ith  butterfat  selling 
fiftj-  to  sixty  cents  per  pound,  and  we 
are  wondering  if  this  same  fellow  is 
still  milking  cows?    We  hardly  think 


INDEPENDENT 

Sanitary  Cream  Cooler 

The  Universal  Cooler 


Muckle  Patent 

It's  the  proper  application  and 
circulation  of  the  water  that  makes 
this  cooler  most  efficient,  it  cools 
and  aerates  in  seven  to  ten  minutes. 

A  combination  cooler,  aerator  and 
storage  tank. 

Sanitary  Dairy  Supply  Co. 

Sole  Manufacturers 
2064  James  Street         ST.  PAUL.  MINN. 
Midway 


There  are  some  people  who  object 
to  making  mention  of  the  profit  in 
the  dairy  business,  especially  if  there 
is  an  J'  money  in  it;  they  argue  that  if 
there  is  money  in  milking  cows  we 
ought  to  keep  still  about  it.  The 
writer  for  one  does  not  believe  that 
there  is  any  special  disadvantage  in 
discussing  whether  or  not  it  pays  to 
milk  cows,  and  we  base  our  opinion 
on  the  fact  that  this  matter  has  been 
discussed  for  more  than  thirty  years 
that  we  know  of,  and  still  there  seems 
to  be  no  over  production  of  butterfat. 
It  is  also  well  to  remember  that  there 
never  was  or  never  will  bs  very  much 
money  in  milking  poor  cows,  nor 
will  it  ever  be  profitable  to  milk  cows 
that  are  half  fed  and  poorly  cared  for. 
And  is  it  not  a  fact  that  by  far  the 
largest  majority  of  cows  are  what  we 
would  ordinarily  consider  low  pro- 
ducers, and  is  it  not  also  true  a 
majority  of  the  cows  throughout  the 
couutry  are  not  properly  fed,  and  do 
n3t  rec3ive  the  care  that  they  should 
have  to  do  their  best  work  at  the 
pail? 


The  point  we  like  to  make  is  this: 
that  when  any  one  refers  to  dairying 
as  being  a  profitable  occupation  they, 
of  course,  have  in  mind  a  well-bred 
dairy  herd  capable  of  producing  up- 
ward of  three  hundred  pounds  of 
butterfat  per  cow,  and  they  also  have 
in  mind  proper  feeding  and  general 
good  care  of  dairy  stock.  We  don't 
believe  that  any  one  has  ever  argued 
that  there  is  mucli  money  to  be  made 
made  by  milking  cows  which  i^roduce 
less  than  150  pounds  of  butterfat 
annually,  and  yet  there  are  millions 


upon  millions  of  such  cows  being 
milked,  and  many  farmers  Avill  even 
claim  that  there  is  money  in  it,  at 
that. 


In  order  to  make  dairjnng  profitable 
to  more  people,  it  is  necessary  to 
continually  show  that  the  profits  in 
the  business  depend  very  largely  upon 
three  things:  Good  cows,  proper 
feeding  and  intelligent  care.  We 
dare  say  that  this  gospel  of  better 
dairjnng  can  be  preached  for  many 
more  years  before  a  majority  of  farm- 
ers will  see  the  advantage  of  carrying 
on  their  dairy  work  as  it  must  be 
carried  on  to  make  it  truly  profitable. 
So  why  hide  out  light  under  a  bushel? 
Is  it  not  much  better  to  continue  to 
prove  that  it  pays  to  milk  the  right 
kind  of  cows  and  feed  and  care  for 
them  properly?  We  believe  it  is, 
and  we  further  believe  that  the  real 
nsed  now  is  to  demonstrate  and  prove 
beyond  a  doubt  tJiat  there  are  losses 
in  the  dairy  business  running  into 
nuUions  due  to  poor  cows,  poor  feed- 
ing and  poor  care. 


Take  two  farmers  for  instance. 
One  is  milking  good  cows,  and  feeding 
and  caring  for  them  in  the  right  waj', 
and  the  other  is  milking  poor  cows. 
gi\ang  little  or  no  thought  to  feeding 
and  care  of  his  herd.  The  first  farmer 
is  making  money,  while  the  other  is 
not.  How  can  the  farmer  milking 
poor  cows  ever  be  expected  to  improve 
if  he  is  not  awara  of  the  success  of 
his  neighbor?  And  is  it  not  the  duty 
of  the  successful  dairymen  to  let  it  be 
known  why  his  dairj-  operations  are 
profitable?    We  believe  it  is. 


The  idea  that  if  there  is  money  in 
the  dairy  business  we  should  keep 
still  about  it  does  not  appeal  to  us. 
It  is  not  so  essential  that  we  play 
up  the  big  profits  that  there  are  in  the 
business,  but  the  information  should 
continue  to  go  out  that  dairying  can 
not  be  as  profitable  as  it  should  be 
unless  the  farmer  keeps  good  cows 
and  gives  them  the  right  kind  of  feed 
and  care.  Is  it  not  a  fact  that  a  large 
majority  of  farmers  are  not  milking 
cows  because  they  like  the  job,  but 
because  the  cream  check  is  needed 
to  keep  the  wolf  from  the  door,  and 
th?y  are  what  we  would  consider 
side-line  dairy  farmers.  While  dairy- 
ing is  a  boon  to  such  farmers,  there 
are  not  many  of  them  who  plan  on 
going  into  the  business  of  milking 
cows;  they  simply  milk  a  little  and 
milk  such  cows  as  they  have,  not 
because  they  love  the  dairy  business, 
but  bacauss  they  need  the  cream 
checks  to  meet  expenses. 


Indications  are  that  butter  will 
go  int?  storage  at  close  to  forty  cents 
per  pound,  which  means  that  the 
farmers  selling  their  butterfat  to 
local  creameries  will  receive  from 
forty  to  forty-five  cents  per  pound. 
Wc  maintain  that  these  prices  will 
prove  i)rofitab!(?  to  the  dairymon  who 
milk  good  cows,  and  should  result  in 
more  attention  being  paid  to  quality. 


Sanitarion  and  quick  and  eflScient 
cooling,  are  the  two  essentials  in  the 
l)rodiu'tion  of  quality  cream. 

Watch  the  moisture,  but  don't 
guess  at  it. 


i^^m*l That  enable  us  to  move  quickly  ship- 
\Jlllli^l9  ments  of  CREAMERY  BUTTER  all 
grades  and  ANY  QUANTITY,  and  the 

A  T^ilif'Xr  same  time  get  the  market 

jrJi  U  LL  ILj    value  or  better  f or  each  and  every  lot, 
are  at  your  command  when  you  ship  to 


c.E.  McNeill  &  CO. 

■  ="The  House  of  .S#>mV/>" 

322  W.  Lake  St.      325  W.  So.  Water  St. 

CHICAGO 

Uif(Jit  now  is  when  you  need  that  kiml  of  service.    Send  iis 
your  next  consignment. 


Keep  an  eye  on  the  color. 
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B!iTTER 


A  Good  Start  This  Year 

Our  customers  are  opening  up  this  season's  contests  in  their  usual  victorious 
way. 

All  the  following  winners  are  our  regular  customers. 

MINNESOTA  MAY  CONTEST 

Grand  Prize — F.  J.  Holzman,  Hamel  95 

District  Winners 

A.  W.  Dahlsgard,  Lo^^Ty  94^ 

^I.  M.  Sorenson,  Madison  93  i 

Xels  Ahlnes,  St.  James,  R.  3  931 

W.  F.  Weltner,  LeM  iston  932- 

Ole  Peterson,  Albert  Lea,  R.  2  93 i 

H.  R.  Parson,  St.  Peter,  R.  3  93 § 

Geo.  A.  Schultz,  Silver  Creek  93 

E.  H.  Peterson.  Eagle  Bend  94i 

Jos.  Hansen,  Clarissa  94 

M.  Sorenson,  Pelican  Rapids  931 

O.  E.  Strand,  Little  Falls  94^ 

IOWA  MAY  CONTEST 

Fred  Kucker,  Fenton  94 1 

A.  D.  Gimer,  Klemme  94^ 

R.  J.  .lllenstein,  Bremer  94i 

AV.  J.  Spurbeck,  Denver  94  i 

Carl  iMeier,  Waverly  94  j 

Otto  Weger,  Strawberry  Point  94  i 

George  Hauer,  West  Union  94 

USE  ERICSSON'S  CULTURE  AND  WIN 


Elov  Ericsson  Co. 


1098  Lexington  Ave. 
ST.  PAUL,  MINN. 


"When  you  want  the  Coin, 
Ship  to  Coyne" 

Established  1894 

CREAMERY 
BUnER 

Poultry,  Eggs  &  Cheese 

CARLOTS 
OR  LESS 

Cooling  Rooms  on  Premises 


COYNE  BROTHERS 

Distributors  for  Many  of  the  Finest  Creameries 

RECEIVERS  AND  DISTRIBUTORS  OF  ALL  GRADES  OF  BUTTER 

Financial  Responsibility  Exceeds  $200,000.00. 


119  W.  Southwater  Street 


CHICAGO 
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The  Sun  Still 
Shines 

Hoard's  Dairyman:  I  have  been 
farming  for  nearly  35  years,  and  in 
that  time  I  have  experienced  several 
periods  of  depression  in  agriculture. 
In  the  early  eighties  the  chinch  bug 
forced  the  farmers  of  Southern  Minne- 
sota to  quit  growing  wheat  and  take 
up  diversified  farming.  The  farmers 
then  as  now  were  protesting  against 
their  occupation  and  rebelled  against 
changing  their  style  of  farming,  al- 
though every  mother's  son  of  them 
knew  he  was  not  treating  his  land 
right. 

In  the  early  nineties  came  the  hard 
times.  Corn  sold  for  15  cents  a  bushel, 
oats  for  13  cents,  and  hogs  for  $2.75 
per  100.  This  condition  brought  forth 
severe  protest  and  complaint.  Farm- 
eis  formed  themselves  into  organiza- 
tions; new  political  parties  were  born, 
which  promised  to  bring  us  immediate 
reUef  if  given  power.  There  was  gloom 
everywhere  and  it  seemed  as  though 
agriculture  was  going  to  everlasting 
smashup. 

But  we  got  through  that  period  and 
for  awhile  we  farmers  made  good 
prcgress.  Again  I  find  we  have  been 
passing  through  a  rather  trying  period, 
and  all  kinds  of  remedies  for  our  con- 
dition are  being  offered.  It  has  been 
a  great  period  for  those  who  have  a 
strong  voice  and  good  lung  capacity, 
but  lazy  physically. 

Let  me  say  to  the  younger  farmers, 
who  may  be  somewhat  discouraged 
and  feel  that  farming  is  about  the 
poorest  occupation  in  the  world,  stick 
by  your  job.  The  sun  still  shines; 
the  rain  still  falls  and  there  is  still 
warmth  in  the  world  and  this  combina- 
tion will  again  bring  forth  the  fruits 
of  earth.  Bear  in  mind,  too,  that  this 
period  can  not  last;  in  fact,  improve- 
ment is  already  on  the  way.  Work 
hard;  work  intelligently  and  bear  in 
mind  that  it  is  your  head  and  hands 
which  will  bring  you  success  and  not 
farm  organizations  or  political  parties. 

We  have  been  brooding  too  much 
over  dollars  and  not  enough  thought 
has  been  given  to  our  occupation. 
Happiness  or  success  does  not  come 
through  riches,  but  in  doing  good 
work  and  the  kind  that  needs  to  be 
done. 

The  farm  is  not  a  place  to  make  a 
million  dollars,  but  rather  a  place  to 
make  a  home,  raise  a  good  family, 
and  build  a  real  life. 

Minnesota.  C.  L. 


FOX  RIVER  BUTTER  CO. 

{Incorporated) 

NEW  YORK  CITY 

Sam  HaugdahI,Vice-Pres.,  St.  Peter,  Minn. 

Sam  Haugdahl,  Vice  President 
St.  Peter,  Minn. 


START  GRADING 


Michigan  Creameries  Pla  i  to 
Start  System  Soon. 


Creamery  men  in  Michigan,  and 
especially  those  who  are  members  of  the 
Michigan  Association  of  Creamery 
Owners  and  Managers,  have  requested 
us  at  varioiis  times  to  assist  in  inaugu- 
rating cream  grading  in  Michigan. 
Since  the  association,  in  co-operation 
with  various  other  agencies,  has 
decided  upon  a  definite  program,  we 
A\'ish  to  advise  that  this  Department 
is  laying  plans  to  assist  in  this  work. 

The  milk  and  cream  insanitary  law 
of  Michigan  ^^^]l  be  used  to  eliminate 
as  much  as  possible  of  Avhat  might  be 
deemed  inferior  cream.  This  will 
have  a  tendency  to  raise  the  standard 
of  all  grades  of  cream,  but  more  par- 
ticularly to  eliminate  entirely  that 
class  which  is  decidedly  inferior. 
Inspectors  will  condemn  cream  not 
suitable  for  production  of  at  least 
fair  butter,  and  they  will  also  instruct 
station  operators  to  refuse  any  such 
cream. 

Must  All  Grade 

The  Department  will  also  assist 
in  making  uniform  and  general  the 
grades  in  localities  where  grading  has 
been  or  may  have  been  commenced. 
Naturally  it  ^vill  be  necessary  for  all 
creamei'ies,  in  any  locality  taken,  to 
grade  the  cream  received,  and  for  all 
to  grade  on  exactly  the  same  basis. 
Reports  received  from  Mr.  Frary, 
the  secretary  of  the  association,  are 
to  the  effect  that  grading  will  be 
started  in  Huron  county,  and  that 
meetings  -wall  be  held  during  the 
succeeding  week.  As  soon  as  the 
grading  is  commenced  in  this  countj% 
inspectors  will,  when  visiting  stations 
not  only  check  the  testing  being  done, 
but  Aviil  also  investigate  and  report 
on  the  correctness  of  grades  given  by 
licensed  operators. 

Reject  Poor  Cream 

It  is  understood  that  all  No.  3 
cream  will  be  rejected  and  that  other 
grades  will  be  entirely  segregated. 
Also,  that  a  differential  of  three  cents 
A\all  l3e  made  between  first  and  second 
grade  cream.  It  is  our  desire  that  all 
creamerymen  and  station  operators 
especially,  attend  one  of  the  meetings 
to  l3e  held  so  that  there  Avill  be  no 
delay  in  getting  the  plans  immediately 
before  those  directly  interested.  To 
properly  grade  cream  is  not  so  easy 
as  might  be  expected,  and  requires 
thoroughness  the  same  as  cream  test- 
ing. Without  these  matters  being 
fully  understood  by  all  of  the  cream 
buyers  in  Huron  county,  this  work 
can  not  proceed  as  rapidly  as  is  neces- 
sary to  accomplish  much  this  season. 
The  presence  of  all  creamerymen  and 
agents  at  one  of  these  meetings  Mill 
be  necessary.  The  campaign  to  elimi- 
nate No.  3  cream  will  not  oidy  affect 
Huron  county,  but  will  be  made 
effective  throughout  the  State. — T. 
H.  Broughton,  Director,  Bureau  of 
Dairying. 


Ft.  Madison.  la. — A  milk  pastcniriz- 
ing  ])]aTit  with  a  (;a|)acity  of  .lOO 
gallons  ]wr  hour  is  being  installed  in 
llie  old  Stellern  bi-ewery  buihling,  at 
SIS  Front  St.,  and  will  be  ])Ia(Hn).  in 
op<!ration  about  May  IT).  The  ])hint 
will  be  managed  by  Harrv  St(>Ilern. 

Marshfield,  Wis.— The  Staadt 
cheese  factory,  owned  by  Leo  B!es(!r, 
has  hvvn  sold  to  Otto  (1.  liohde,  who 
has  taken  possession. 


Gallagher 
Bros. 

want 
shipments 

of 

Butter 

and 

Eggs 

Car  Lots  or  Less 

PROMPT 
RETURNS 

DRAFTS  PAID  ON 
PRESENTATION 

CORRESPONDENCE 
SOLICITED 


REFEPENCES: 

First  National  Bank  of  Chicago 
National  Produce  Bank  of  Chicago 
The  Dairy  Record 

1 65  W.  South 
Water  Street 

Chicago 
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Announcing 

The  Baker  New 
Self  Contained 
Unit 

We  believe  this  to  be  the  most 
compact  unit  per  ton  refrigerating 
capacity  that  is  now  on  the  market. 

Equipped  with  the  new  patented 
Stoms  Jet  Co  denser,  tests  of  which 
lead  us  to  believe  it  to  be  the 
most  efEcient  condenser  sold  today. 

The  large  arc  of  belt  contact  and 
ball  bearing  idler  gives  assurance 
of  maximum  driving  power  from 
motor.  This  means  low  cost  for 
opsra'ion. 

The  Baker  Self  Contained  Unit 
is  pariicularly  adaptable  for  use  in 
small  creameries,  dairies,  and 
cheese  factories,  where  efEcient 
refrigera  icn  is  needed  at  a  low 
cost. 

Sizes  1  to  5  tons 
Daily  Refrigeration 


Baker  Ice  Machine  Co. 

(Incorporated) 
Omaha,  Nebraska 


REFR  I  G  ER  ATIOX 


CHESTER 

E 

SAXTON 
CO. 

llncorpora  ted) 


Butter 
Eg^s 

HIGHEST  POSSIBLE 
PRICES  for  BUTTER 

According  to  Quality 
PROMPT  RETURNS 
Send  for 

RUBBER  STAMP 

11  Harrison  St. 
New  York  City 

Western  Representative: 

MARTIN  SKOGLUND 
1923  Park  Ave.,  Minneapolis,  Minn. 

References: 
Bank  of  America,  Atlantic  OfiSce,  N.  Y. 
Fidelity  International  Trust  Co.,  N.  Y. 
Mercantile  Agencies 


Weigle  Chemical  Co. 


CROWN  NEUTRO 


CROWNITE 

502  Commerce  Building 
ST.  PAUL  -    -    -  MINN. 


REFRIGERATION  POINTS 


Part  of  Chemistry  of  Brine  Tank 
In  Cooling. 


By  B.  S.  Hull. 

There  is  practically  no  business 
in  which  chemistry  is  not  of  advantage 
if  properly  applied.  It  will  be  my 
endeavor  to  explain  to  you  the  appli- 
cation.s  of  chemistry  to  your  own 
special  business. 

There  are  three  materials  in  general 
use  for  making  brine: 

1.  Common  salt, 

2.  Calcium  chloride, 

3.  Mixed  chlorides,  containing  cal- 
cium magnesium  and  others. 

Any  one  of  these  three  may  be 
used,  and  are  used,  in  the  old  style 
system  where  the  ammonia  is  evapo- 
rated in  coils  submerged  in  the  brine. 
For  the  newer  type,  where  a  shell 
brine  cooler  is  used,  salt  solution 
can  not  be  used,  because  it  will 
freeze  in  the  tubes  of  the  cooler  and 
obstruct  the"  flow  of  the  brine.  The 
other  two  materials  may  be  used, 
since  solutions  will  not  freeze  as 
soon  as  a  salt  solution.  Calcium 
chloride  solutions  may  be  made  which 
freeze  at  about  .5.5  below  zero,  Fah- 
renheit, whereas  O.  F.  is  the  lowest 
freezing  point  obtainable  with  salt. 
This  makes  salt  of  limited  application 
only.  Where  a  shell  brine  cooler  is 
used,  all  of  the  actual  cooling  is  done 
in  the  space  of  a  few  cubic  feet.  This 
means  that  the  drop  in  temperature 
in  this  small  space  is  much  greater 
than  in  the  pipe  expansion  system. 
Hence,  a  brine  of  lower  freezing  point 
must  be  used  to  prevent  freezing 
and  obstruction  of  the  flow.  .b^.. 
Capacity  of  System 

The  capacity  of  any  refrigeration 
system  depends  on  the  absorptio'n 
of  heat  by  the  boiling  of  ammonia. 
This  heat  must  be  given  up  when  the 
ammonia  is  compressed  again,  so 
that  for  any  two  plants  of  the  same 
size,  the  one  with  the  largest  eon- 
denser  capacity  will  produce  more 
refrigeration.  The  brine  may  be 
made  of  salt,  calcium  cholride  or 
i7iixed  chlorides,  but  no  difference 
will  be  observed  in  the  heat  trans- 
ferring capacity  in  the  brine,  pro- 
vided the  proper  freezing  point  is 
maintained.  In  any  case,  the  cir- 
culation of  the  brine  will  require 
about  the  same  power  since  they 
vary  little  in  fluidity,  which  after  all 
is  oidy  a  very  slight  consideration 
compared  with  the  total  power  eon- 
sumption. 

One  very  important  chemical  fact 
regarding  brines  has  received  very 
little  attention,  as  far  as  my  experi- 
ence goes,  and  it  is  of  the  utmost 
practical  importance. 

Acids  and  Alkalies 

There  is  a  family  of  chemical  sub- 
stances which  bears  the  name  of 
acids.  I  do  not  mean  by  this  the 
great  majority  of  chemicals  which 
the  laymen  call  "acids"  for  want  of 
a  better  name.  I  refer  to  substances 
like  sulphuric  acid,  muriatic  acid, 
acetic  acid  (the  active  principle  of 
vinegar),  etc.  These  have  the  general 
properties  of  sour  taste,  ability  to 
dissolve  or  corrode  metals,  give  cer- 
tain colors  to  certain  dyes,  and  to 
neutralize  alkalies,  i.  e.,  combine 
with  them  to  form  neutral  compounds. 

Alkalies,  on  the  contrary,  have  a 
bitter   or   brackish   taste;   have,  in 

(Continued  on  Pa^e  24) 


Dairy  Supply  Service 

—  MEANS  — 

QUALITY  GOODS 
QUICK  SHIPMENTS 
REASONABLE  PRICES 

We  Save  You  Money — Give  Us  a  Trial 

The  Dairy  Supply  Co. 

110-112  Second  St.,  N. 
MINNEAPOLIS,      ...  MINN. 


"FRICK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
825  Plymouth  Bldg.  MINNEAPOLIS 
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6hip  To 


TRELEASE 
UNDERHILL 

eSTABLISHtD  1864' 

Prompt  and  Reliable 

BUTTE.R 

AND 

Eggs 


333  Greenwich  Street,  NEW  YORK 

Keferences:  Any  Bank  and  This  Paper. 


CUT  ON  QUALITY 


GROW  IN  FAVOR 


Vermont  Entries  Show  Evidence  of 
Poor  Cream. 


Cow  Testing  Associations  Increas- 
ing In  Number. 


The  Minute  Coil 
Brush 


(Patented) 

The  improved  brush  has  handles  and  is 
easier  to  apply.  Reinforced  with  steel,  so 
will  not  break.  Be  prepared  for  the  busy 
season  and  order  now.  It  just  takes  a 
"Minute"  to  clean  these  coils.  Prices  are : 

<C "2  tif\  For  the  1  i^^-inch  CI  "7 CI  For  the 
fl>O.OVand2-inch  iPO./iJ2  %-inch 

From  Supply  Dealers  or  Direct 

W.G.ROEPKE,Mfr. 

802  Ninth  St.      HUDSON,  WIS. 


Frank  A.  McGrail  Co. 

INCOBPORATED 
Wholesale  Dealers  in 

Butter-Eggs-Cheese-Poultry 

139  Reade  Street         NEW  YORK 


EGBERT  &  CASE 

Wholesale  Dealers  in 

Butter 

11  JAY  ST.       NEW  YORK,  N.  Y. 


Twenty  samples  were  entered  in 
the  first  Vermont  scoring  of  the  year. 
The  average  commercial  or  quality 
score  of  all  samples  was  90.4.  A 
list  of  entries  receiving  a  final  com- 
bined score  of  90  or  over  is  given 
below. 

Most  of  the  entries  this  month 
showed  very  decided  evidence  of 
poor  cream.  Old  cream  flavors  as 
well  as  high  acid  and  off  flavors 
developed  from  holding  cream  at  too 
high  temperatures  were  common. 
Some  entries  indicated  too  high  ripen- 
ing temperatures  at  the  creamery.  A 
few  a  little  underworked.  In  these 
lower  temperatures  and  longer  work- 
ing would  have  improved  the  body. 
Undissolved  salt  was  found  in  two 
or  three.  Several  were  too  low  in 
fat  or  too  high  in  moisture  to  comply 
with  legal  standards.  Since  Internal 
Revenue  and  good  and  drug  officials 
are  more  active  than  formerly  it 
behoovss  buttermakers  to  test  every 
churning  and  make  sure  that  their 
butter  complies  with  the  law  which 
requires  at  least  eighty  per  cent  fat 
and  less  than  sixteen  per  cent  moist- 
ure. 

Practically  all  the  entries  were 
donated  toward  a  fund  for  prizes 
to  be  awarded  at  the  end  of  the  sea- 
son. 

G.  L.  Holden,  Milton  95.13 

R.  E.  Lyman,  Wardsboro  94.27 

E.  C.  Hillis,  N.  Montpelier  93.87 

L.  S.  Flint,  Rochester  93.87 

C.  I.  Hartwell,  Lincoln  93.33 

Eugene  Beaudet,  Vergennes.  .  .  .92.87 
M.  F.  Donahue,  Essex  Junction.92.73 
W.  A.  Vancour,  E.  Hardwick.  .  .92.53 

C.  W.  Titus,  Vershire  92.53 

E.  F.  Tyler,  Randolph  Center.  .92.47 

O.  B.  Exley,  W.  Barnet  92.20 

Noel  Menard,  Troy  92.13 

C.  A.  Metcalf,  Huntington  91.60 

H.  M.  Lee,  Windsor  90.80 


But  What  Kind  Is  It? 
One  restaurant  has  been  found  in 
Washington,  D.  C,  which  serves 
two  pats  of  butter.  This  may  be  the 
reason  why  it  is  one  of  the  busiest 
places  in  the  city  and  tables  are  hard 
to  find.  Washington  expects  to  enter- 
tain several  hundred  thousand  visitors 
this  month,  the  annual  Shriners' 
Convention.  It  will  be  good  news 
to  intending  visitors  to  know  that 
there  is  such  a  restaurant  in  Wash- 
ington, also  to  know  that  Dr.  W.  C. 
Fowler,  the  District  of  Columbia 
health  officer,  has  just  completed  a 
clean-up  campaign  covering  every 
place  where  butter  is  sold,  including 
the  analysis  of  large  numbers  of  sam- 
ples showing  an  unusuallj;'  satisfac- 
tory situation,  and  especially  that 
Dr.  Fowler  reports  that  bacteriologi- 
cal analysis  as  shown  no  tubercle 
bacilli  found  in  butter  sold  in  the 
Washington  market. 


Creamery  Burns 
The  first  lire  in  the  history  of 
Rindal  occurred  when  the  Rindal 
creamery  burned  to  the  ground.  The 
lire  started  from  undetermined  origin, 
and  spread  rapidly,  as  there  is  no 
lire  fighting  apparatus  in  the  village. 
The  loss  is  estimated  at  $10,000. 


Three  thou.sand  six  hundred  thirty- 
four  dairy  cows  in  ten  Minnesota 
cow  testing  associations  averaged 
more  than  thirty  pounds  of  butterfat, 
equivalent  to  thirty-seven  and  one- 
half  pounds  of  eighty  per  cent  butter 
in  the  thirty  days  of  April,  according 
to  reports  made  by  testers  to  E.  A. 
Hanson  of  University  Farm,  dairy 
specialist  in  charge  of  cow  testing 
work  for  the  agricultural  extension 
division. 

The  WatertOM^n  association  of  401 
cows  had  the  highest  average,  33.2 
pounds  of  fat.  The  Anoka  associa- 
tion having  296  cows  was  second 
with  32.9  pounds  of  fat,  and  the  Bis- 
cay association  having  461  cows  was 
third,  32.1  pounds  of  fat. 

Bii  Butterfat  Producer 

The  highest  producing  herd  under 
test  in  April  averaged  sixty-five 
pounds  of  butterfat  to  the  animal. 
This  was  a  purebred  Holstein  herd 
owned  by  Wistedt  Bros,  of  Lyon 
county.  A  Brown  Swiss  cow  owned 
by  F.  P.  Minette  &  Sons,  breeders  of 
Sauk  Centre,  led  the  testing  associa- 
tion cows  for  butterfat  production  in 
April.  Her  record  was  95.6  pounds. 
A  purebred  Holstein  owned  by  Wis- 
tedt Bros,  of  Lyon  county  was  second 
with  a  butterfat  yield  of  90.4  pounds. 
Close  in  order  came  another  Holstein 
owned  by  Bender  Bros,  of  Watertown 
with  89.9  pounds  of  butterfat  and 
still  another  Holstein  owned  by  Nels 
A.  Peterson  of  Milaca,  with  produc- 
tion of  89.4  pounds  of  butterfat  for 
the  month. 

Gaining  In  Favor 

Cow  testing  association  work  is 
gaining  new  favor  in  Minnesota  under 
Mr.  Hanson  and  his  assistant,  Charles 
C.  Geddes.  Minnesota  will  have 
fifty  active  associations  on  June  1 
as  against  thirty-five  a  year  ago. 

New  associations  will  start  June  1 
at  Deer  Creek  in  Ottertail  county, 
Askov  in  Pine  county,  Brunswick  in 
Kanabec  county,  and  Morgan  in 
Redwood  county.  An  association  has 
also  been  organized  in  Nelson  in 
Douglas  county,  but  will  not  begin 
operations  until  September.  Prelimi- 
nary steps  are  being  taken  for  new 
associations  at  Fergus  Falls  and  Peli- 
can Rapids  in  Ottertail  county,  at 
Preston  in  Fillmore  county,  at  Cale- 
donia and  Spring  Grove  in  Houston 
county,  and  at  Delevan  in  Faribault 
county. 

Testing  Is  Incentive 

W.  Witke,  a  member  of  the  Parkers 
Prairie  association,  says:  "Testing 
is  an  incentive  to  better  dairying;  it 
makes  a  man  feel  more  like  doing 
his  best."  Lindall  Brothers,  also 
of  the  Parkers  Prairie  association, 
declare  that  "testing  is  an  important 
factor  in  successful  dairying  because 
it  determines  whether  the  cows  should 
remain  in  the  dairy  barn  or  take  a 
trip  to  South  St.  Paul." 

Harry  A.  Anderson,  the  Martin 
county  tester,  makes  the  following 
laconic  report  to  his  chief  at  Univer- 
sity Farm:  "One  scrub  bull  lost! 
It  jumped  through  a  fence  and  broke 
a  leg.  Waiting  for  scrub  bulls  to 
break  their  logs  is  too  slow  a  method 
of  ridding  the  country  of  this  pest." 
Separator  Losses 

Harry  Wliite,  the  Houston  county 
tester  says:     "Many  members  are 
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especially  interested  in  keeping  the 
butterfat  lost  in  the  skimmilk  down 
to  its  lowest  possible  limit.  One  old 
separator  that  was  losing  enough  to 
pay  for  a  new  one  in  three  months 
was  replaced  with  the  new  one." 


SEES  NEW  MARKETS 


Surplus  Butter  May  Be  Sold  in 
Smaller  Cities. 

Markets  which  heretofore  have 
been  all  but  closed  to  Minnesota's 
best  bxitter  vdll  be  absorbing  large 
quantities  when  sales  plans  now  being 
considered  by  officers  of  the  Minne- 
sota Co-operative  Creameries'  Asso- 
ciation are  fuUy  developed,  reports 
the  ^Minnesota  Farm  Biyeau. 

Since  that  organization  announced 
its  determination  to  organize  a  special 
sales  department,  centers  in  which 
co-operative  butter  has  been  almost 
unknown,  have  been  inquiring  as  to 
possibilities  of  obtaining  quantities 
on  contract.  Inquiries  have  been 
received  from  Cleveland,  Akron,  Ohio, 
Warren,  Pa.,  and  other  points,  accord- 
ing to  A.  J.  McGuire,  general  mana- 
ger of  the  State  association. 

Many  Letters  Received 

"Dozens  of  letters  received,"  the 
Bureau  Publicity  Department  quotes 
A.  J.  McGuire,  general  manager  of 
the  association  as  saying,  "convince 
us  that  one  of  the  important  steps 
before  us  in  our  plan  to  organize  a 
State  sales  agency  is  the  development 
of  smaller  markets.  This  will  relieve 
congestion  now  frequently  found  in 
New  York,  Chicago,  and  Philadel- 
phia, and  tend  to  strengthen  and 
stabilize  the  price  on  quality  prod- 
ucts." 

Mr.  McGuire,  in  an  effort  to  deter- 
mine exactly  what  creameries  affili- 
ated with  the  organization  want  in 
the  way  of  a  sales  agency  has  recently 
sent  out  letters  of  inquiry.  Some  of 
the  stronger  local  creameries  have 
indicated  satisfaction  with  their  pres- 
ent outlet,  while  others  have  wel- 
comed the  idea  of  a  special  sales 
department  in  the  association.  There 
is  no  disposition  on  the  part  of  the 
State  office,  Mr.  McGuire  says,  to 
change  the  market  for  any  local  that 
now  is  obtaining  a  fair  price  for  its 
products.  However,  the  number  of 
creameries  that  want  a  better  outlet 
is  sufficient  to  assure  success  for  the 
selling  plan,  once  it  is  agreed  upon 
and  put  into  operation. 


Down  with  the  temperatures  all 
along  the  line. 


After  Thirty  Years 

For  tliiity  years  the  co-operative  creameries  of  Minnesota 
have  let  the  other  fellows  advertise  their  butter,  not  as  Co- 
operative Creamery  Butter,  but  under  a  great  variety  of  brands 
or  under  no  brand  at  all  as  is  the  case  when  the  butter  is  sold 
to  the  consumers  direct  from  the  tub. 

We  now  wake  up  to  find  second  grade  butter  selling  ahead 
of  our  best  co-operative  creamery  butter  on  many  markets, 
and  for  the  reason  that  the  men  who  manufacture  the  second 
grade  butter  have  built  up  a  marketing  system  of  their  own 
and  have  been  so  persistent  in  their  advertising  that  they  have 
their  customers  believing  their  butter  is  best. 

It  is  not  too  late  yet  to  make  Minnesota  Co-operative 
Creamery  Butter  known  to  the  consumers  and  most  favorably 
known. 

Co-operative  creameries  have  been  too  much  like  the  country 
boy  who  took  a  sack  of  apples  to  town  to  sell.  He  came  home 
in  the  evening  with  all  his  apples  and  crying  with  disappoint- 
ment. He  told  his  mother  that  he  had  walked  all  around  town 
but  no  one  had  asked  to  buy  them.  He  said  that  one  old  man 
had  asked  him  what  he  had  in  the  sack  and  he  told  him  it  was 
none  of  his  business. 

It  is  the  business  of  the  co-operative  creameries  to  let  the 
people  know  what  they  "have  in  the  sack." 

A.  J.  McGuire, 

General  Manager. 

Minnesota  Co-operative  Creameries  Ass  n. 


(INCORPORATED) 


University  &  Raymond  Aves. 


ST.  PAUL,  MINN. 


H.  B.  NICKERSON,  Elk  River  ni^Jage?  N^w^^Office  JOHN  BRANDT,  Litchfield 
Secretary  106  Hudson  St.,  N.  Y.  President 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Butter,  Eggs,  Cheese  and  Poultry 


Third  and  St.  Peter  Sts. 


Long  Distance 
Garfield  3808 


ST.  PAUL,  MINN. 
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We  Have  .  . 

wanted  you  to  read  this 
advertisement. 

Now  listen — 

We  need  more  shipments  of 
butter.  Our  large  outlet 
enables  us  to^make  returns 
that  please. 

We  have  a'large  list  of  yearly 
shippers,  but  we  want  you  to 
join  that  list.  Give  us  this 
week's  shipment.  It  will 
then  be  up  to  us  to  make  you 
continue. 


Lewis -Mears 
Company,  Inc, 

Wholesale  Dealers  in 

BUTTER,  EGGS 
CHEESE 

I2J  Reade  Street 

NEW  YORK 


Western  Representative 
F.  E.  GUPTILL,  Cedar  Falls.  Iowa 

References:  The  Dairy  Record 
Hanover  National  Bank.  N.  Y. 


FUTURE  TRADING 
BUTTER  AND  EGGS 

Bowman  &  Company,  Inc. 
136  W.  Lake  St,  CHICAGO 

Solicit  YOUR  order* 
Careful f  Accurate,  Efficient  Service 


You  re  Dead 


If  you  don't 
keep  up  with 
your  busi- 
ness— You 
can  by  read- 
ing the  Dairy 
Record. 


Minnesota  Creamery  Operators'  & 
Managers'  Association 

311-313  METROPOLITAN  BANK  BUILDING 
ST.  PAUL,  MINN. 

JAMES  SORENSON,  State  Secretary 
Telephone:  Garfield  2901 


STUDY  CANDIDATES 


Only  Qualified  Applicants  Should 
Be  Endorsed. 


The  membership  of  our  association 
has  nearly  reached  its  maximum  as 
far  as  members  are  concerned,  but 
we  constantly  have  the  one  big  job 
before  us,  of  improving  our  members 
so  they  can  fill  their  positions  with 
the  greatest  possible  efficiency.  While 
the  greatest  care  has  at  all  times  been 
exercised  to  keep  from  our  member- 
ship list  the  names  of  operators  who 
are  not  fully  qualified  and  who,  for 
one  reason  or  another,  are  lacking  in 
efficiency,  .it  is  to  be  expected  that 
some  inefficient  operators  have  gained 
a  membership  with  us,  but  it  is 
absolutely  essential  to  the  success  of 
our  association,  that  such  members 
be  located  and  expelled  without  delay. 

To  gain  admittance  to  our  associa- 
tion an  applicant  must  secure  three 
endorsements  of  members  on  his 
application,  and  it  is  here  that  the 
members  miist  exercise  caiition.  Do 
not  endorse  an  application  ualess 
you  are  reasonably  certain  that  the 
the  applicant  is  qualified  in  every 
respect  and  possesses  the  character 
which  our  constitution  and  by-laws 
call  for.  It  may  at  times  be  dis- 
agreeable to  refuse  to  endorse  an 
application,  but  a  member  owes  it  to 
himself  and  to  his  association  to  do  so, 
if  the  applicant  is  not  of  the  type  that 
would  be  a  credit  to  our  association. 

If  we  are  to  meet  with  the  greatest 
success  as  an  association,  we  must 
insist  on  efficient  service  by  every 
member,  and  only  by  doing  so  can 
we  hope  to  further  strengthen  our 
association  and  have  it  continue  to 
be  of  real  service  to  the  dairy  industry. 


Tins  SOUNDS  FISHY 


You  Can  Believe  This  If  You  Want 
To;  We  Don't. 

District  No.  24  held  a  meeting  on 
Mille  Lacs  Lake  last  week,  and  also 
complied  with  orders  issued  by  Secre- 
tary Jones  to  do  a  little  fishing. 
W.  I.  Meline  had  everything  in  readi- 
ness except  that  he  had  possibly  over- 
done things  a  little  in  getting  the  lake 
in  condition  for  fishing.  It  was  so 
smooth  that  Bartelt  issued  a  restrain- 
ing order  to  keep  some  of  those  nifty 
guys  of  the  district  from  using  the 
lake  as  a  looking-glass. 

Mrs.  Meline  had  sent  along  six 
hundred  pounds  of  the  finest  eats 
that  a  fislierman  had  ever  pondered 
over,  and  the  way  that  bunch  stored 
it  away  sitting  in  five  boats  in  the 
mi(ldl(!  of  th(!  lake  wouhl  do  (!re<lit 
to  a  luingry  pickerel.  With  the  <uits 
out,  of  the  way,  Bartelt  calhul  the 
jTHH^ting  to  order,  only  to  discovcir 
that  John  Cronholm  liad  sneaked 
along  and  was  gcitting  ready  to  take 
the  i)roce(Klings  down  in  shorthand. 
Jolm  made  butter  in  the  Stone  Ago, 
but  he  hadn't  qualified  as  a  member 


of  No.  24.  As  there  was  a  small 
island  near  by,  Geo.  Byers  suggested 
that  Cronholm  could  be  rolled  over- 
board and  floated  to  shore.  But 
.John  insisted  he  couldn't  keep  afloat 
with  a  lot  of  fishing  tackle  in  his 
pockets,  so  Bartelt  ruled  that  John 
could  stay  if  he  held  his  thumbs  in 
his  ears  while  the  secret  stuff  was 
being  pulled  off,  and  from  then  on 
John  sat  as  still  as  a  mummy. 

Bartelt  and  Jones  had  real  compe- 
tition in  pulling  out  fish,  as  it  appeared 
that  J.  E.  Norman  had  the  same  num- 
ber of  pike  as  the  champions,  but  for 
good  measure  he  had  hauled  in  a 
ten-pound  dog  fish. 

Caswell  came  near  losing  his  life 
when  he  attempted  to  catch  the  last 
boat  as  the  flotilla  left  the  shores 
for  the  fishing  grounds,  but  Caswell 
missed  his  grip  and  had  to  stay  behind 
to  mourn  his  fate. 

When  the  party  came  in  with  the 
catch,  the  game  warden  was  there 
to  count  and  measure  the  fish,  and 
the  gang  seemed  to  think  that  Caswell 
had  put  the  warden  wise  so  as  to 
get  even. 

If  any  one  wants  to  know  something 
about  fishy  flavor,  he  should  spend  a. 
few  days  with  the  boys  in  No.  24; 
they  sure  know  all  about  anything 
that  is  fishy. 

Before  the  meeting  broke  up,  it  was 
definitely  agreed  that  Mr.  and  Mrs. 
Meline  were  real  hosts,  and  every 
one  hoped  that  it  would  not  be  too 
long  before  another  meeting  is  held 
at  Onamia.  or  rather  among  the  little 
fishes  in  Mille  Lacs. 


The  foregoing  account  of  the  "meet- 
ing" of  District  No.  24  was  turned 
in  by  Secretary  James  Sorenson, 
upon  his  return  from  the  gathering  of 
Isaac  Walton  disciples. 

Notice,  not  one  word  about  Soren- 
son's  wonderful  haul  in  the  whole 
article.  Modesty?  Notbyadamsite. 
Here's  the  reason: 

"How  many  fish  did  you  catch, 
Mr.  Sorenson?"  queried  the  winsome 
miss  who  does  his  stuff  while  he  goes 
fishing,  upon  his  return. 

"Twenty-one,"  he  replied  brazenly. 

"How  many  fish  did  you  catch, 
Mr.  Sorenson-"  demanded  the  bru- 
nette with  the  rosy  cheeks,  suspi- 
ciously, a  half  hour  later. 

"Fifteen,"  he  answered  with  less 
assurance. 

"How  many  fish  did  you  catch, 
Sorenson?"  asked  the  fat  man,  pre- 
paring for  the  worst. 

"Ten,"  answered  Sorenson  uncer- 
tainly, looking  around  to  see  if  the 
two  charmers  were  out  of  hearing. 

"How  many  fish  did  you  catch, 
Jim?"  sneered  the  remaining  member 
of  the  outfit,  reaching  for  a  cuspidor, 
for  use  in  case  the  reply  was  too  raw. 

"Five,"  came  the  defiant  answer. 

According  to  reliable  infarmation, 
he  didn't  get  a  single  bite. 


MEET  AT  PIPESTONE 


District  No.  28  to  Hold  Composi- 
tion Meeting. 

District  No.  28  swung  into  the 
race  at  its  meeting,  held  at  Pipestone 
May  13,  wlien  it  voted  to  request 
Prof.  J.  II.  Keitliley  to  demonstrate 
composition  control  tests  at  the  next 
meeting,  to  be  held  at  Hadloy,  June 
10. 

J.  Jensen  of  Inwood,  a  former 
member  of  District  28,  attended  the 
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ARMOUR  AND  COMPANY'S 

Merchandising  Service 

Three  Produce  Houses  in  the  three  largest  distributing 
centers  in  the  Country,  specializing  on  consignments  of 

Butter^  Eggs  and  Poultry 

These  houses  are  service  stations  for  over  200  Branch  Houses.  You 
can  make  a  deal  w^ith  us  to  handle  your  product.  Our  Branch  House 
somew^here  requires  your  particular  grade.  We  guarantee  prompt  and 
pay  reasonable  drafts. 

A  wire  or  letter  to  Mr.  "Sig"  Haugdahl,  Detroit,  Minnesota,  our 
Western  Representative,  will  bring  Mr.  Haugdahl  to  see  you  or  a  letter 
from  him  describing  in  full  our  outlet  and  service,  or 

WIRE  OR  WRITE 

Armour  and  Company    Armour  and  Company    Armour  and  Company 

54  TENTH  AVENUE  39-41  COMMERCIAL  ST.  FULTON  &  GREEN  STS. 

New  York  Boston,  Mass.  Chicago,  III. 

M.  R.  ANDREWS,  Manager  FRANK  LOWE,  Manager  E.  FRIED,  Manager 


Perfection  Pumps 

Meet  all  the 
requirements  of  the 

MINNESOTA  STATE  BOARD 
OF  HEALTH 


Send  For  Descriptive  Circular 


A.H.Baiber-Goodhue  Company 

(  Formerly  A.H.Barber  Creamery  Supply  Co.) 

9/o w e  Office  i  n  City  Offi ce 

300  W.  Austin  Ave.,  2490  University  Ave., 

Chicago  St.Vaul 
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SIXTY- THREE  YEARS  OLD 


What  We  Want:     Use  Our  Stencil  Every  Week 

Interesting  Details  About 
New  York  City 

(Continued) 


THE  UPPER  WEST  SIDE— RIVERSIDE 
DRIVE 

By  a  curious  turn  of  fortune  the  great 
General's  tomb  is  placed  so  that  it  seems 
to  guard  another  little  grave — that  of  a 
five-year-old  child  who  died  in  1797.  It 
is  the  only  grave  except  Grant's  main- 
tained and  cared  for  by  the  city  in  one 
of  its  public  parks.  It  appears  that  in 
years  gone  by  the  land  was  owned  by 
George  Pollock,  in  1790.  He  afterwards 
returned .  to  Ireland  and  subsequently 
sold  the  property  to  Cornelia  Verplanch — 
all  but  the  little  grave  in  which  lay  all 
that  he  had  cared  for  in  America.  He 
sent  money  to  erect  a  small  fence  and  a 
headstone  in  which  he  carved  his  affec- 
tion in  the  solitary  line: 

TO  AN  AMIABLE  CHILD 

(Continued  Next  Week) 


Correct  Weights,  Quick  Returns  Our  Specialty 


STRONG  FINANCIALLY 


The  Great  Atl 

Te 

Jersey  City,  N.  J. 

THE  HOUSE  OF  i 


GUS  LUDWIG,  MANAGER  OFlF 

Will  look  after  your  shipments  personal 

We  solicit  your  shipi]||a 

See  That  Your  Next  Shipment  is  Fonme 

N.  J.  or  to  Our  |g 
 k 

ASK  US  FOB  OUR  CHICAGO  STENCI^ 

pa 

shipper  to  receive  even  more  prompt  returns  than  ever  before,  litin 


THE  DAIRY  RECORD 


lintic  &  Pacific 

Co. 

Chicago,  Illinois 

UALITY  BUTTER 


'HE  BUTTER  DEPARTMENT 

i  d  advise  you  as  to  market  conditions 

Xi  and  correspondence 

aded  to  Us  Either  at  JERSEY  CITY, 
jiicago  Branch 

Ufe  are  receiving  at  least  90%  of  our  Minnesota  and  Iowa 
[leameries  at  Chicago  paying  them  top  prices,  enabling  the 
-   istruct  us  to  mail  you  one  of  our  Chicago  stencils  at  once. 


THOROUGHLY  RELIABLE 


Trial  Shipment  Means  More 


Growing  Growing 

We  are  adding  new  stores  to  our  already  large 
list  right  along.    Now  we  have 


8000 


Just  think  of  the  hundred  of  thousands  of 
people  calling  for  eatables  every  day.  They  all 
eat  butter.  Now  you  see  why  we  have  to  have 
butter  in  large  quantities.  We  want  more  ship- 
pers using  our  "Direct  to  the  Consumer  Ser- 
vice." Send  us  a  trial  shipment,  or  write  us, 
or  write  to  "Jim"  Fisk.  His  address  is  right 
below. 


J.  A.  FISK.,  Western  Representative 


Phone  Midway  8208 


1774  Marshall  Ave.      ST.  PAUL,  MINN. 
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WITHOUT  QUESTION 

SERVICE 

AND  A  LARGE 

OUTLET 

Have  been  the  factors 
that  have  given  us  such 
a  prominent  position  in 
the  Philadelphia  trade. 


We  Specialize  In 

Fancy  Sweet  Cream 


Butt 


er 


AND  NEED  ALL  GRADES 
IN  CARLOTS  OR 
LESS 


Give  Us  Full  Particulars 
As  To  Your  Make 


C.G.HEYD 

&C0. 

Butter^  Eggs 

CHEESE,  POULTRY 
25  S.  Water  St. 

PHILADELPHIA 

PENNA. 

REFERENCES: 
UNION  NATIONAL  BANK 
THE  DAIRY  RECORD 


Pipestone  meeting  because  "he  likes 
to  meet  with  the  best  of  them,"  as 
District  Secretary  Fred  Jacobsen  so 
modestly  put  it.  '  Only  a  short  meet- 
ing was  held. 


TO  FURNISH  SPEAKERS 


Dairy  Association  to  Aid  Cream- 
ery Picnic  Plans. 


In  accordance  with  its  usual  custom 
the  Minnesota  State  Dairymen's  Asso- 
ciation will  provide  speakers  for 
creamery  picnics,  upon  request,  ac- 
cording to  Secretary  Chris  Heen. 

Those  desiring  to  secure  speakers 
should  make  arrangements  as  far  in 
advance  of  the  date  as  possible. 
Requests  should  be  made  either  to 
Secretary  Chris  Heen,  Old  Capitol, 
Si.  Paul,  or  to  President  L.  Jensen, 
Clearbrook,  Minn. 


To  Meet  June  14 
District  No.  23  will  hold  its  next 
meeting    the    second    Thursday  in 
June  and  not  Juiie  1-3,  as  previously 
announced  in  The  Dairy  Record. 


Grander  Now  Grading 
The  Granger,  Minn..  Co-operative 
Creamery  Association  went  on  record 
to  establish  cream  gi'ading,  at  its 
annual  meeting,  and  the  rule  is  now 
in  effect.  Carl  A.  Christensen  is 
operator  and  J.  E.  Burkholder  secre- 
tary and  manager. 


Amon^  The  Members 
J.   J.   Mehlhoff  has   moved  from 
Anoka  to  Cannon  Falls. 

Ralph  J.  Ballard  is  now  turning 
out  the  golden  product  at  Hutchin- 
son. 

H.  W.  Kruger  is  now  at  Regal, 
where  he  is  receiving  the  association 
scale. 

Alba  G.  Carrell  has  resigned  at 
Clear  Lake  to  succeed  John  Christen- 
sen at  Farmington. 

Jac  Pflei3se.n  has  moved  from  Elk 
River  to  Mountain  Lake  to  take 
charge  of  the  creamery  at  that  place. 

Jens  Hansen  of  Minneapolis  visited 
the  association  offices  last  week.  So 
did  R.  H.  Gallup  who  uses  the  same 
city  for  home  purposes. 

Otto  Christian  Larsen,  popular 
operator  of  the  Appleton  creamery, 
has  gone  and  got  himself  all  married 
up.  Miss  Ruth  Merthine  Carlsen 
of  Leseher,  S.  D.,  is  his  new  boss. 


Czechs  Radio  Acceptance 
The  wireless  was  the  unusual  but 
thoroughly  modern  medium  used  by 
the  Government  of  Czechoslovakia 
a  few  days  ago  in  accepting  the 
Government's  invitation  to  the 
World's  Dairy  Congress.  The  radio 
came  fro,m  the  Ministry  of  Foreign 
Affairs  and  announced  that  the  Minis- 
try of  Agriculture  Avould  be  repre- 
sented at  the  C^ongress  by  one  dele- 
gale,  and  that  the  Ministry  of  Public 
Health  would  be  represented  by  two. 

The  other  recent  acceptances  are 
from  Persia  and  Norway.  Persia 
will  be  represented  at  the  Congress 
by  Abdullah  Entezam,  secretary  of 
the  Persian  Legation,  Washington, 
D.  C;  while  Norway  will  send  as 
hor  d.ilegate  Profess;)r  Haakon  Isaach 
sen,  of  the  Norway  Agricultural- 
Academy. 


WISCONSIN 
BUTTERMAKERS' 
ASSOCIATION 

Room  342  Washington  Bldg. 

MADISON,  WIS. 
C.  H.  LARSON,  State  Secretary 


BIG  TIME  PLANNED 


Wisconsin  To  Hold  Co-operative 
Day  June  16. 


White  Lake,  S.  D.— White  Lake's 
new  .If'iO, ()()()  (M)-oj)erali ve  creamery 
has  been  opened  for  business. 


June  16  is  being  set  aside  up  here 
as  a  "co-operative  day."  Arrange- 
ments are  being  made  under  the  aus- 
pices of  Unit  No.  1  of  the  Wisconsin 
Co-operative  Creameries'  Association. 

All  the  creamery  patrons  are  being 
invited  and  a  big  portion  from  every 
creamery  will  attend.  Invitations 
have  been  sent  to  all  the  cheese  fac- 
tories in  the  territory.  Co-operative 
stock  shipping  associations,  co-opera- 
tive telephone  companies,  in  short 
all  the  co-operative  associations  in 
this  territory  are  going  to  take  part 
in  this  big  day. 

The  program  will  start  at  ten 
o'clock  A.  M.  sharp,  wdth  blasting 
an  acre  of  stumps  all  in  one  shot.  A 
tentative  program  has  been  arranged 
and  we  are  preparing  for  10,000  or 
more  people.  We  have  three  parking 
grounds  for  the  cars  and  feel  sure  we 
can  take  care  of  everybody  that 
comes.  There  will  be  graduating 
exercises  for  the  eighth  grade  school 
children  and  over  500  young  folks 
will  participate.  The  .main  speakers 
wall  he  Governor  J.  J.  Blaine;  A.  J. 
McGuire,  manager  of  the  Minnesota 
Co-operative  Creameries'  Association, 
Joe  Montgomery,  manager  Central 
Co-operative  Commission  House,  So. 
St.  Paul,  Minn.  The  different  com- 
mittees are  at  work,  including  the 
committee  on  the  general  parade  of 
all  the  co-operative  associations  which 
•will  take  place  at  one  P.  M.  sharp. 
There  will  be  one  main  speech  in 
the  forenoon  and  two  in  the  afternoon. 
We  expect  to  publish  a  program 
later.  Invited 

The  committees  on  arrangements 
wishes  to  extend  a  kind  invitation  to 
everybodjr  interested  in  the  dairy 
and  creamery  business  as  well  as  in 
co-operation. 

The  co-operative  movement  is  the 
hope  of  humanity.  A  new  phase  of 
it  is  sweeping  over  the  whole  country 
and  nothing  can  stop  it.  At  this 
co-operative  day  we  will  come  to- 
gether for  the  purpose  of  checking 
up  what  has  been  done  and  also  to 
lay  plans  for  the  future. 

Come  and  hear  what  the  speakers 
have  to  say.  After  the  program  there 
will  be  a  lot  of  sports  and  games  for 
a.musement  for  young  and  old,  and 
we  invite  everybody  present  to  take 
part.  If  you  are  interested  in  barn- 
yard golf,  bring  your  horse  shoes, 
and  if  you  are  interested  in  swmming, 
bring  your  swimming  suits. 

if  you  are  in  the  habit  of  vanning 
foot  races,  practice  u]>  I'wi'  June  10. — 
Committee  on  Arrangements,  By 
H.  T.  Sondergaard,  Fieldman. 

U'r^od  to  Enter 
I  wish  to  call  attdution  to  every 
butlernuiki'r  in  Dislri(^t  No.  3  and 
all  other  districts  and  buttermakers 
in  regard  to  the  Cold  Storage  Butter 
Contest  to  ba  heUl  m  connection 
with  the  Natian.il  C^reamery  Butier- 
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FOUNDED  IN  1827  M  ^ 

Dealers  in 

BUTTER  and  CHEESE 


NEW  YORK 

164-166  Chambers  Street 

For  almost  a  century  we 
have  maintained  a  leading  po- 
sition in  the  trade  and  our 
present  business  is  larger  than 
ever. 


CHICAGO 

33-35  W.  Kenzie  Street 

Our  experience,  organiza- 
tion and  equipment  enable 
us  to  render  a  service  to 
creameries  that  is  unexcelled 
for  efficiency,  helpfulness  and 
net  results. 


77/^  OZ£>  RELIABLE  HOUSE 

SHIP  YOUR  BUTTER  TO  US— WE  HAVE  A  PLACE  FOR  IT— RETURNS  WILL  PLEASE  YOU 

Fair  and  Square  Treatment  Assured 
Would  be  pleased  to  have  you  write  to  us  regarding  your  BUTTER 


I 
I 
I 


BOOKS 

Principles  and  Prac!ices  of  Buttermaking,  by  McKay  & 

Larsen,  Third  Edition  $3.00 

The  Book  of  Ice  Cream,  by  Walter  W.  Fisk   3.00 

Ice  Cream  Laboratory  Guide,  by  Walter  Fisk   1.00 

Care  of  Starter,  by  Elov  Ericsson  25 

Butter,  by  E.  S.  Guthrie   2.25 

The  Butter  Industry,  by  O.  F.  Hunziker   5.75 

Management  of  Dairy  Plants,  by  Prof.  M.  Mortensen   2.40 

The  Manufacture  of  Ice  Creams  and  Ices,  by  J.  H.  Frandsen 

and  E.  A.  Markham   2.50 

Smith's  Butterfat  Computer,  for  Creameries  paying  for  each 

can  of  cream   2.00 

Smith's  Computer,  for  Creameries  (Formerly  Eby's  Handy 

Tables)   3.00 

Smith's  Egg  Computer   6.00 

Condensed  Milk  and  Milk  Powder,  by  O.  F.  Hunziker   5.75 

Gasoline  Engines,  by  A.  Hyatt  Verrill   2.10 

Audel's  Answers  on  Refrigeration  and  Ice  Making   2.20 

Audel's  Questions  and  Answers — Practical  Engineering  1.25 

Modem  Buttermaldng  and  Dairy  Arithmetic,  by  Martin  H. 

Meyer   1.65 

Buttermaker's  Daily  Record  Book,  approved  by  Minn.  Dairy 

and  Food  Dept  50 

Standard  Recipes  for  Ice  Cream  Malsers,  by  Val      /Oilcloth  1.65 

MUler  \  Cloth  1.25 

Instructions  for  Traction  and  Stationary  fCIoth  1.60 

Engineers,  by  Wm.  Boss  \Leather  2.00 

Testing  Milk  and  Its  Products,  by  Farrington  &  Woll   1.60 

Questions  and  Answers  on  Milk  and  Milk  Testing,  by  C.  A. 

Publow  and  H.  C.  Troy   1.00 

Questions  and  Answers  on  Buttermaking,  by  C.  A.  Publow. .  1.00 

Questions  and  Answers  on  Practical  Engineering   1.26 

Outlines  of  Dairy  Bacteriology,  by  Prof.  H.  L.  Russell   1.60 

Dairy  Chemistry,  by  Snyder   1.76 

Dairy  Technology,  by  C.  Larson  and  Wm.  White   2.15 

Milk  and  Its  Products,  by  H.  H.  Wing;  Revised  and  Enlarged.  1.66 
Modem  Methods  Testing  Milk  and  its  Products,  by  L.  V.  Van 

Slvke   1.60 

The  Story  of  Milk,  by  J.  G.  Frederickson   2.00 

Cheesemaking,  by  Decker   2.00 

Science  and  Practice  of  Cheesemaking,  by  Van  Slyke  &  Pub- 
low  2.60 

Making  the  Farm  Pay,  by  C.  C.  Bowsfield   1.10 

Steven  Mechanical  Catechism   2.00 


ALBERT  LEA  STATE  CREAMERY 

ACCOUNTING 
SYSTEM 

-/or- 

Co-operative  Creameries 

The  Albert  Lea  State  Creamery  accounting  system  has  been 
developed  with  two  main  points  in  view,  viz.:  Simplicity  and 
Accuracy.  The  fact  that  a  large  majority  of  those  chosen  to  fill 
the  managerial  positions  of  the  average  creamery  are  not  in  the 
nature  of  circumstances  trained  accountants,  has  been  kept  con- 
stantly in  mind  and  has  been  the  governing  factor  in  determining 
the  nature  of  the  forms  decided  upon. 

Send  for  folder  showing  samples  of  forms  kept  in  stock. 

PRICES 

Cream  Receiving  Sheet,  8}  in.,  x  14  in.,  per  100  $1.60 

Cream  Receiving  Sheet,  8i  in.,  X    7  in.,  per  100   1.26 

Slot  Lock  Binder,  bound  in  Heavy  Boards  and  Slate  canvas, 

each   2.60 

Patron's  Monthly  Statement,  6  x  9i  in.,  per  1000    6.00 

Binder  for  Patron's  Monthly  Statements,  each   1.86 

Binder  for  500  Patron's  Monthly  Statements   4.76 

Shipping  and  Sales  Record,  100  pages,  good  paper  and  binding, 

each   2.50 

Cream  Pay  Roll,  100  pages,  good  paper  and  binding,  each   6.00 

Cash  Book,  SO  leaves,  %\  x  14  in.,  good  paper,  substantial 

binding,  each   4.26 

Buttermaker's  Daily  Record,  9i  x  llj  in.,  tablet  of  25  original 

and  duplicates,  each   1.00 

Monthly  Inventory  and  Expense  Sheet,  tablet  of  25,  each  76 

For  Sale  Postpaid  by 

The  Dairy  Record 

SAINT  PAUL,  MINN. 


20 


THE  DAIRY  RECORD 


We'ask  your  shipments  of 


BUTTER 


Will  pay  you 


BEST  PRICES 

Russel  Crego  &  Son 

167  Chambers  St.,  New  York 


EstabUshed  1879 


ELLIOTT 
&  McGARRAGHY 

Wholesale  Dealers 

BUTTER 

and  CHEESE 


29  W.  Kinzie  St. 


CHICAGO 


Western  Representative — B.  W.  SCHTJLTE 

Reference:  The  Dairy  Record 


L.  A.  ROGERS 

—  COMPANY  =— 
70-72  S.Markel  St.,  BOSTONJASS. 

Wholesale  Butter 
"  Cheese  and  Eggs 

REFERENCES:  First  National  Bank,  Boston, 
Mass;  The  Dairy  Record 


G. 
W. 


—SHIP— 

BULL 

Incoi 


Co. 


Incorporated 


ALL  GRADES 


BUTTER 

Chicago 

REFERENCES:  This  Paper;  Commercial 
Agencies;  First  National  Bank,  Chicago. 


"FRIGK"  Refrigeration 

Midwest  Enftlneerlnt  &  Equipment  Go. 
825  Plymouth  Bldft.  MINNEAPOLIS 


makers'  Association,  which  is  to  be 
held  at  Madison,  November  6,  7  a  ad 
8. 

Also,  we  are  to  hold  our  annual 
State  convention  in  connection  with 
the  National  meeting  at  Madison. 
The  cold  storage  exhibit  will  be 
called  June  10  to  20.  Entry  blanjrs 
will  be  sent  out  to  all  buttermakers ; 
however,  if  you  do  not  receive  any 
blanks  and  wish  to  enter  the  contest, 
write  to  State  Secretary  H.  C.  Larson, 
Madison,  Wis.,  and  he  will  gladly 
send  you  blanks.  Every  buttermaker 
in  the  State  should  make  a  twenty- 
pound  tub  of  best  butter  possible 
and  urge  every  member  to  do  the 
same,  and  to  endeavor  to  make  it 
the  biggest  and  best  exhibit  ever 
held.  Let  us  endeavor  to  get  high 
honors  as  the  National  Association 
is  our  guest  this  year. — N.  C.  May- 
enschein,  District  Secretary. 


Picnic  June  3 


District  No.  1,  Wisconsin  Buttei'- 
makers'  Association,  has  called  a 
meeting  for  June  3  at  Luck.  This 
will  be  a  combined  business  meeting 
and  a  picnic  to  which  all  buttermakers 
are  requested  to  bring  their  families 
and  a  picnic  lunch. 

We  would  also  be  very  pleased  to 
see  all  the  traveling  men  with  their 
wives,  and  therefore  extend  an  invita- 
tion to  them. — Dudley  Herrell,  Dis- 
trict Secretary. 


LESS  CHEESE  USED 


Consumption  La^s  Behind  Other 
Dairy  Products. 


While  the  consumption  of  dairy 
products  in  the  United  States  is 
increasing,  there  is  still  room  for 
dairy  interests  to  expand  through 
creating  an  increase  in  the  consump- 
tion of  cheese,  says  the  United  States 
Department  of  Agriculture.  Although 
the  American  people  are  large  eaters 
of  butter  compared  with  European 
peoples,  they  consume  relatively  small 
amounts  of  cheese.  The  consumption 
of  cheese  is  approximately  3.8  pounds 
per  person,  while  in  some  European 
countries  the  consumption  is  four 
or  five  times  this  amount.  Cheese 
of  the  American  Cheddar  type  is 
chiefly  manufactured  in  this  country, 
but  there  is  a  demand  for  cheese  of 
foreign  varietias,  especially  by  per- 
sons who  have  come  from  foreign 
countries.  Before  the  war  more  than 
60,000,000  pounds  of  cheese,  or  ap- 
proximately one-fifth  as  much  as  was 
produced  of  all  varieties  in  this  coun- 
try, was  imported  annually. 

Increasing  tha  consumption  of 
cheese  offers  large  opportunities  for 
the  development  of  the  dairy  industry. 
If  the  people  of  this  country  would 
consume  as  much  cheese  per  capita 
as  the  Dane,  the  Englishman,  the 
Hollander,  the  German,  or  the  French- 
man, or  half  as  much  as  the  Swiss,  it 
would  create  a  market  for  9,000,000,- 
000  pounds  of  milk  more  than  is 
required  at  the  present  time. 

Crosby,  Minn. — The  Crosby  cream- 
ery has  elected  the  following  officers 
for  the  coming  year:  J.  W.  Huff, 
Perry  Lake,  president;  George  E. 
Hughes,  Little  Pino,  vice-president; 
William  Stockman,  Rabbit  Lake, 
secretary;  R.  A.  Kegel,  Little  Pijio, 
treasurer,  and  A.  E.  Ward,  Emily, 
director. 


Re-tinning 

Milk  Cans 
Ice  Cream  Cans 
Cheese  Hoops 
Creamery  Vats 
Starter  Cans 


This  Plant  is  the  only 
one  in  the  Northwest 
devoted  exclusively  to 
this  class  of  work— Our 
reputation  and  standing 
are  a  guarantee  of  sat- 
isfaction. 

Send  in  YOUR  CANS  now 

Arrange  for  a  definite 
date  for  your  Vat  work. 

Prices  on  Application 

North  Western 
RE-TINNING  CO. 

2365  Hampden  Ave.,  St.  Paul,  Minn. 

(Midway  District) 
Shipping  Point — Minnesota  Transfer,  Minn. 


Keep  Down  Bacteria 
by  Sterilizing  with  B-K 

Off  flavor,  bacterial  count  and  bad  odors 
are  best  combated  with  B-K.  Steam 
application  cooks  milk  solids,  making 
necessary  scraping  of  equipment  which 
results  in  scratches  that  offer  good  lodging 
places  for  more  bacteria. 

B-K  penetrates  the  film  of  milk  solids 
that  steam  will  not  destroy,  leaving  equip- 
ment sweet  smelling  and  bacteria  free. 

B-K  sterilizes  in  water  of  any  tempera- 
ture, thus  saving  the  cost  of  coal. 

Economical  to  use — one  gallon  B-K  at 
$3.00  makes  100  to  600  gallon  dilutions 
ready  for  all  uses. 

Write  for  bulletin  320A  on  the  B-K  plan 
of  sterilization. 


GENERAL  LABORATORIES 

MADISON,  WISCONSIN 


SAWDUST 

Write,  Wire  or  Telephone 

H.C.SCHROEDER 

Shakopee,  Minn. 
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IS  BEST  MARKET 
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Established  1859 


CHAS.  P.  MECABE 
&SON 

Butter,  Cheese 
Eggs 

17  Jay  Street 
NEW  YORK 


Western  Representative 

J.  LUNKENHEIMER 
112  N.  Fifth  St. 
Mankato,  Minn. 


C.  F.  Lynch  8i  Co. 

Wholesalers  and  Receivers 

Butter,  Eggs  &  Cheese 
197  Duane  St.  NEW  YORK 


References: 


The  Irving  National  Bank  (Etna 
Office)  New  York. 


Ayer  &  McKinney 

Creamery  Butter 

43  So.  Front  St.,  Philadelphia,  Pa. 
541-543  West  22d  St.,  New  York,  N.  Y. 

Reference:  Your  Bank  and  The  Dairy  Record 


J.  Narzisenfeld 

WHOLESALE 

BUTTER,  CHEESE  &  EGGS 

24-26  Harrison  St.,  NEW  YORK 
Reference:    The  Irving  National  Bank,  N.  Y;  The 
Fidelity  International  Trust  Co.,  N.  if;  Duns'  & 
Bradatreet'a,  Dairy  Record. 

F.  S.  WHIRRY,  Representative 

8726  37th  Avenue  So.,  Minneapolis  Minn. 


South  Dakota  produces  practically 
no  cheese. 

Less  Farm  Butter 

It  is  only  natural  that  the  trend 
should  be  toward  more  cream  and 
less  butter  marketed  from  the  farm. 
Churning  on  the  farm  is  beset  with 
difficulties,  requiring  a  great  deal  of 
time  and  equipment  and  returning 
very  little,  if  any,  more  than  cream 
does  on  the  market. 

The  farmer  who  is  located  near  a 
town  of  any  size  markets  milk  at  a 
fairly  good  profit.  This  requires  a 
great  deal  of  time  and  equipment,  but 
gives  good  returns  so  long  as  there 
are  not  too  many  "peddlers"  in  the 
field.  The  milk  producer  always  has 
recourse  to  the  creamery  and  can 
usually  switch  to  selling  cream  when 
the  fluid  milk  market  is  glutted. 
Avoiding  Overproduction 

A  great  deal  is  often  heard  about 
overproduction  of  milk  during  certain 
seasons  of  the  year.  This  "over 
production,"  however,  is  seasonal 
and  can  be  avoided  by  having  more 
of  the  cows  freshen  in  the  fall  of  the 
year.  During  the  months  of  May  and 
June  it  is  not  uncommon  to  hold  mass 
meetings  and  appoint  committees  to 
investigate  the  possibilities  for  a 
cheese  factory  or  a  condensed  milk 
plant  to  utilize  the  surplus  milk. 
Such  gatherings  and  committees  often 
lose  sight  of  the  fact  that  this  surplus 
is  only  temporary  and  that  by  the 
time  a  plant  could  be  put  in  operation 
there  would  cease  to  be  a  surplus. 
Creamery  Failures 

A  great  many  creameries  have  been 
started  during  a  flush  season  of  the 
year  only  to  fail  later  because  of 
insufficient  business  at  other  times 
of  the  year.  A  certain  creamery 
organizer,  when  asked  the  volume  of 
cream  produced  in  the  territory  in 
which  he  was  seeking  to  establish  a 
creamery,  replied  that  ninety-three 
cans  had  been  shipped  out  on  the 
previous  Monday  morning.  He  could 
give  no  further  information  but  a 
survey  by  disinterested  parties  re- 
vealed the  fact  that  there  was  not 
enough  cream  to  maintain  a  creamery 
the  year  around. 

No  creamery  was  started  in  this 
particular  case,  but  in  a  great  many 
similar  situations  the  organizers  have 
gone  ahead,  sold  their  stock,  sold 
creamery  equipment  and  then  left 
the  country  to  leave  the  stockholders, 
the  directors  and  sometimes  the  bank 
holding  the  sack.  A  creamery  failure 
causes  a  setback  to  dairying  in  its 
community  for  a  long  time  to  come. 
Local  Plant  Best  Market 

The  local  creamery  is  by  all  means 
the  best  market  for  cream  when  there 
is  enough  within  a  proper  radius  to 
keep  it  going.  The  cream  from  800 
cows  or  an  assurance  of  100,000 
pounds  of  butterfat  per  year  is 
necessary  for  the  success  of  a  cream- 
ery. The  local  creamery  is  in  a 
position  to  make  higher  quality  butter 
than  the  centralizer,  but  frequently 
they  fail  to  do  so  because  of  low 
quality  cream  which  is  delivered  to 
them.  A  few  cans  of  poor  quality 
cream  wiU  spoil  an  entire  churning. 

The  question  is  often  raised,  why 
not  have  more  cheese  factories  in 
States  like  South  Dakota,  for  instance? 
One  populat  misconception  is  that  the 
climate  is  unsuitable  for  curing  cheese. 
This  is  not  the  case.    The  real  draw- 
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Carlots 
or  Less  Wanted 


168  W. 
Southwater  St. 
Chicago,  111. 


References: 
YOUR  BANK  OR 
COMMERCIAL  AGENCIES 

Bankers: 
FIRST  NATIONAL  BANK 

„  ,    ,         f  Franklin  3200 
Telephone:  I aU  Departments 
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The  MENASHA 

CREAM  COOLING  TANK 

is  a  Sure  Guarantee  of  Sweet 
Wholesome  Cream 


Our  Method  is  New! 

A  cold  spray  drenches  the  top  of  the  can,  flows 
rapidly  down  the  sides  and  out  the  bottom,  cooling 
the  cream  as  it  goes. 

The  water  begins  its  cooling  process  at  the  top  of 
the  can  where  the  cream  is  warmest  and  the  water  is 
coldest. 

Every  cooling  can  is  equipped  with  a  stirring  rod, 
and  only  the  best  materials  are  used. 

The  tank  and  cover  without  can  or  fittings  can  be 
furnished  at  substantially  low  prices. 

Write  for  further  particulars  and  prices. 

Menasha  Wooden  Ware  Co. 


Factories: 

Menasha,  Wis. 
Ladysmith,  Wis. 
Tacoma,  Wash. 


Founded  1849 


Menasha,  Wisconsin 


Warehouses  and  Offices: 
Menasha  Chicago 
St.  Louis  Cincinnati 
New  York 


SAMUEL  BINGAMAN  GEO.  M.  RITTENHOUSE,  Special 

GEO.M.RITTENHOUSE  &  CO. 

BUTTER  AND  EGGS 

23  JAY  STREET,  NEW  YORK 
REFERENCES:   Importers'  and  Traders'  National  Bank;  New  York  National  Exchange  Bank; 
Commercial  Agencies  and  The  Dairy  Record 


ARMSTRONG  &  HESSE,  Inc. 

BUTTER. CHEESE  AMD  EGGS 

330  GREENWICH  ST.,  NEW  YORK 

REFERENCES:    Irvlr*  National  BanU     *  E.  S.  PYBURN  v 

Chatham  A  Phenix  National  Bank  -         Western  Represcnialivo 

Fidelity  Trust  Company  Waterloo,  Iowa 


When  writing  to  advertisers  please  say  "I  saw  it  in  the  Dairy  Record" 


back  to  cheesemaking  in  South  Da- 
kota is  the  difficulty  of  securing 
enough  first  class  milk  in  a  compara- 
tively small  area.  Successful  cheese 
factories  hardly  ever  take  in  an 
area  of  more  than  nine  square  miles. 
Milk  must  be  delivered  within  a  few 
hours  after  it  is  drawn  and  there  are 
very  few  places  in  South  Dakota 
where  the  necessary  volume  can  be 
secured  within  a  small  enough  area. 
Support  Local  Creamery 

So  it  seems,  for  the  present  at 
least,  that  the  creamery  offers  the 
best  market  for  South  Dakota  dairy 
farmers.  In  the  case  of  isolated 
districts  with  farmers  widely  sepa- 
rated the  most  practical  thing  i&  to 
sell  to  the  cream  station  or  ship  to 
the  centralizer.  If  there  is  a  local 
creamery,  however,  it  is  worthy  of 
support.  So  long  as  the  quality  of 
cream  delivered  to  local  creameries 
is  a  high  standard  they  are  able  to 
pay  the  maximum  price  for  it,  but 
when  cream  is  delivered  in  bad  shape 
and  in  small  quantities  the  local 
creamery  is  not  at  fault  if  the  price 
must  be  lowered.  Give  the  local 
creamery  a  square  deal  with  plenty 
of  good  cream  and  under  good  man- 
agement it  can  not  fail  ro  provide  a 
satisfactory  market. 

The  selling  of  cream  is  the  mainstay 
of  the  dairy  farmer.  He  should  plan 
to  take  advantage  of  the  high  market 
of  the  winter  months,  deliver  a 
product  of  good  quality  and  sell  to 
the  highest  bidder,  never  losing  sight 
of  the  fact  that  his  market  of  the 
future  deserves  his  patronage.— H. 
M.  Jones. 


FIGHT  TARIFF  GUT 


(Continued  from  Pa^e  5) 


maksrs  have  their  way  the  tariff  on 
their  finished  product  will  not  be 
molested,  but  the  farmers  who  grow 
the  materials  from  which  the  oils 
are  produced  will  be  ruined." 
Southerners  Fi^ht  It 

This  effort  of  the  Bureau  of  Raw 
Materials  is  being  fought  by  the 
Southern  Tariff  Association,  the  Na- 
tional Federation  of  Milk  Producers, 
the  National  Dairy  Union,  the  Na- 
tional Grange  and  the  organizations 
representing  the  cottonseed  and  pea- 
nut oil  industries.  Protests  have  been 
filed  with  the  President  and  ■'.\'ith  the 
Tai'iff  Commission.  Several  informal 
conferences  have  been  held  with  the 
Tariff  Commission  and  governors  and 
market  commissioners  have  ai)pealed 
direct  to  President  Harding.  As  a 
result,  up  to  the  tims  this  bulletin 
is  written  the  Tariff  Commission  has 
decided  to  investigate  only  the  rate 
on  linseed  or  flaxseed  oil,  the  infer- 
ence being  that  no  decision  will  be 
reached  in  tiie  near  future  on  the 
other  oils.  A  formal  statement  has 
been  made  by  President  Harding 
setting  forth  his  views  to  the  effect 
that  even  if  an  investigation  is  ordered 
by  the  Tariff  Commissioii,  it  is  not 
possible  to  believe  that  any  action 
will  be  taken  which  will  hurt  the 
interest  of  any  American  producer. 
Gatcli  Oloo  Moonshiners 

Flagrant  violations  of  the  olcomar- 
gine  law  wore  uneartlied  by  the  lutar- 
nal  Revenue  Bureau  agents  in  Balti- 
more recontlj'.  Seizures  wore  made 
in  the  stands  of  about  sixty  retail 
dealers  in  the  Baltimore  markets. 
Several  tons  were  seized  as  evidence. 
Although   liandicappcd   by   lack  of 
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adequate  assistance,  Dei)uty  Com- 
missioner Malson  will  follow  up  any 
information  lodged  by  the  dairy 
industry  with  him  indicating  viola- 
tions of  the  oleomargarine  law  in 
any  city. 


FIND  NEW  PRINCIPLES 


Here's  Some  Informatioii  of  Value 
to  Patrons. 


Experiments  in  nutrition  during 
the  last  few  years  have  resulted  in 
the  discovery  of  new  principles  of 
nutrition,  many  of  which  are  impor- 
tant in  the  proper  feeding  of  dairy 
cattle,  says  the  United  States  Depart- 
ment of  Agriculture.  It  has  been 
found  that  an  adequate  diet  must 
contain  certain  mineral  ingredients, 
and  also  certain  organic  compounds 
whose  exact  chemical  nature  is  still 
unknown  but  which  have  been  called 
\itamins.  It  is  qiute  possible  to 
make  up  a  diet  from  ordinary  feed 
stuffs  wtiich  will  contain  sufficient 
protein  and  energy,  and  yet  be 
deficient  in  either  minerals  or  vitamin 
or  both. 

There  is  every  reason  for  believing 
that  the  whole  subject  of  feeding  for 
the  maintenance  of  high  milk  yields 
can  be  very  much  simplified  as  com- 
pared with,  the  systems  of  feeding  now 
practiced,  and  also  great  economies 
introduced  into  feeding  pi-actices,  by 
a  sj^stematic  study  of  the  vitamin 
and  mineral  contents  of  dairy  feeds 
and  of  the  relation  of  these  to  milk 
production. 

May  Affect  Breeding 

It  seems  probable  also  that  the 
mineral  and  vitamin  contents  of 
dairy  feeds  maj'  be  found  to  have  an 
important  bearing  on  the  breeding 
\'igor,  or  reproductive  ability  of  dairy 
cattle.  These  studies  are  under  way 
and  results  of  considerable  practical 
importance  have  been  obtained,  some 
of  which  show  that  high-producing 
dairy  cows  suffer  from  a  shortage  of 
lime  unless  they  are  fed  much  larger 
amounts  of  legume  hay  than  is 
customary  in  many  parts  of  the 
country,  and  that  there  is  a  vitamin 
in  fresh,  green  feed  which  will  prob- 
ably promote  the  assimilation  of  lime 
by  milking  animals.  It  has  also  been 
shoM-n  that  there  are  differences  in  the 
values  of  protein  for  feeding  dairy 
cows. 


"A  Ripener  from  A  to  Z" 
says  this  Manning  user 

"The  Manning  is  a  ripener  from  A  to  Z," 
writes  George  T.  Logelin,  buttermaker  at  the 
Model  Creamery  Company,  St.  Bonifacius,  Minn.  Mr. 
Logelin  makes  this  Statement  after  using  the  Manning 
for  three  years. 

Dmnng  the  period  of  use  not  a  cent  was  spent  for 
repairs,  except  a  small  amount  each  year  for  packing. 
These  facts  tell  you  the  story.  Manning  users  all  over 
the  country  have  the  same  satisfactory  experience. 
Make  yournext  Ripener  a  Manning! 

Ask  a  Manning  User — He  Knows 
THE  DAIRY  SUPPLY  COMPANY 

110  SECOND  STREET  N.  MINNEAPOLIS,  MINN. 

MANNING 

MANUFACTURING  COMPANY 

Rutland  Vermont 
U.S.A. 


Watch  the  color  and  keep  it  uni- 
form. 


Q.  U  I 


Mark  Your  Next  Shipment  to  the  Northern 

Northern  Produce  Company 


Third  and  St.  Peter  Sts. 


Butter,  Eggs,  Cheese  and  Poultry 

Long  Distance 
GarBeld  3808 


ST.  PAUL,  MINN. 
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as  a  good  cream- 
eryman — The 
other  kind  don't 
read  the  Dairy 
Record  or  they 
wouldn't  get 
that  way. 
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most  cases,  only  a  limited  effect  on 
metals;  produce  certain  other  colors 
with  the  dyes  I  mentioned  in  con- 
nection with  acids,  and  have  the 
ability  to  neutralize  acids,  i.  e.  com- 
bine ^vith  them  to  overcome  all  the 
characteristics  of  the  acids.  Examples 
are  caustic  soda  or  lye;  hj'drated  lime, 
soda  ash,  etc.  For  example,  caustic 
soda  in  the  correct  quantities  will 
neutralize  muriatic  acid  to  form 
cominon  salt.  The  bitter  taste  of  the 
caustic  soda  is  gone,  also  the  sour 
taste  of  the  muriatic  acid.  Salt  has 
its  own  taste  and  its  own  properties. 
Testing  Solutions 

Now,  if  acid  predominates  in  a 
solution,  we  say  that  the  solution  is 
acid.  If  the  alkali  predominates,  we 
say  it  is  alkaline.  Here  are  two 
solutions  that  are  commonly  used 
to  test  a  solution  to  find  its  condition. 
Methyl  orange  is  a  solution  of  dye  in 
water.  When  put  into  an  acid,  it 
turns  red  or  orange.  In  pure  water 
or  in  alkali  it  turns  yellow.  Phe- 
nolphthalein,  which  is  a  solution  of 
dye  in  alcohol,  shows  colorless  in  pure 
water  or  in  acid,  and  pink  or  red  in 
alkali.  Thus  we  have  a  very  simple 
method'of  testing  a  solution  to  see  if 
it  is  acid  or  alkaline. 

Now  to  return  to  the  point  in 
question.  Brine  is  rarely  if  ever 
strictly  neutral,  and  is  either  acid 
or  alkaline.  In  use  it  becomes  acid, 
due  to  the  absorption  of  carbon 
dioxide,  or  carbonic  acid  gas  from  the 
air.  This  is  carried  in  by  the  false 
bottom  of  ice  cans,  open  discharge 
pipes,  or  direct  absorption  on  the 
surface.  But  as  we  have  seen,  one 
of  the  properties  of  an  acid  is  its 
ability  to  dissolve  or  corrode  metals. 
Hence  a  brine  in  use  becomes  more 
and  more  corrosive,  and  this  is  of 
immense  practical  significance.  The 
big  item  in  the  cost  of  a  plant  is  the 
machinery,  so  that  any  increase  in 
corrosive  power  of  the  brine  means 
large  monetary  loss.  The  cost  of  the 
brine  itself  is  small  compared  with 
the  cost  of  the  machinery,  and  I 
venture  to  say  that  considerably 
more  than  half  of  the  ice  plants  in 
this  State,  or  in  this  country  have 
acid  brine.  My  own  experience 
would  indicate  that  the  percentage 
was  much  higher. 

Eliminating  Gorrosion 

Brine  should  be  alkaline.  Experi- 
ments show  that  corrosion  is  prac- 
tically eliminated  when  this  condition 
is  maintained.  Hence  there  is  pos- 
sible a  great  saving  on  equipment  by 
the  use  of  a  very  simple  method. 

We  have  seen  that  an  acid  can  be 
completely  neutralized  by  using  an 
alkali.  The  alkali  we  use  for  a  brine 
is  hydrated  lime.  First,  test  the  brine 
with  this  test  solution,  phenolph- 
thalin.  In  testing,  mix  about  two 
tablespoonfuls  of  brine  to  twice  this 
quantity  of  distilled  water  (or  con- 
densate from  a  steam  trap),  then 
add  one  or  two  drops  of  phenolph- 
thalein.  If  it  does  not  show  alkaline, 
i.  e.,  pink  or  red,  we  add  enough 
hydrated  lime  to  the  brine  to  make 
it  alkaline.  Then  by  montlily  tests 
wo  can  keep  it  alkaline,  thus  prac- 
tically eliminating  corrosion. 

Uso  IIi>§h  Grade  Lime 

A  high  grade  lime,  free  from  mag- 
nesia, should  bo  used.  Even  this  is 
!i()t  very  soluble,  so  the  best  way  to 
apply  it  is  to  liang  it  in  a  l)urlap 


bag  in  the  brine  tank  near  the  agitator. 

Complaints  are  frequently  made 
that  the  brine  showed  no  evidences 
of  corrosion  until  the  hydrated  lime 
was  added,  and  that  very  serious 
corrosion,  causing  the  tank  to  leak 
like  a  sieve,  occurred  then.  The 
truth  is,  that  corrosion  had  been 
taldng  place  all  the  time  but  in  the 
acid  condition,  the  scale  formed  was 
left  in  place  so  that  everything  looked 
all  right.  Now  alkaline  solutions 
have  a  cleansing  effect,  but  not  a 
corroding  effect,  so  that  the  scale 
already  formed  by  corrosion  is  merely 
loosened  and  the  real  condition  of  the 
tank  exposed.  Suppose  this  is  not 
done.  Corrosion  keeps  on  until 
probably  during  the  rush  season, 
when  a  shut-down  means  ruin,  the 
tank  seems  suddenly  to  start  leaking 
in  every  pore.  Isn't  it  better  business 
judgment  to  forestall  this,  and  have 
the  plant  in  first-class  condition  for 
the  money-making  season? 

Causes  of  Gorrosion 

Salt  brine  and  calcium  chloride 
brine  can  be  made  alkaline.  Salt 
brine  is  more  corrosive  than  calcium 
chloride,  but  if  made  properly  alka- 
line, even  salt  brine  can  be  decreased 
in  corrosive  power. 

Mixed  chloride  brine  can  not  be 
made  alkaline  without  precipitation 
of  magnesia.  Such  brine  can  be  made 
approximately  neutral,  however,  and 
in  this  condition  is  less  corrosive 
than  when  strongly  acid.  Other 
causes  of  corrosion  are: 

1.  The  use  of  two  metals  in  the 
connections.  This  has  the  same  effect 
as  a  wet-cell  battery,  and  causes 
considerable  corrosion.  Even  this  is 
minimized  by  the  brine  being  alkaline. 

2.  Stray  electric  currents  in  the 
system.  This  has  the  same  effect 
as  the  presence  of  two  metals. 

3.  Ammonia  leaks  in  an  acid 
brine. 

Ammonia  Leaks 
This  brings  me  to  the  second  point, 
that  is  the  question  of  ammonia  leaks. 
I  shall  not  go  into  the  matter  of  how 
leaks  can  be  prevented,  as  this  is 
outside  my  field.  What  I  -wish  to  do 
is  to  discuss  the  effect  of  ammonia 
once  it  has  gotten  into  the  brine. 
First  of  all  I  want  to  describe  a 


Fine 

BUTTER 

WANTED 


W.F.DRENNEN&CO. 

37  SO.  WATER  ST. 

PHILADELPHIA,     -  PENN. 
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simple  test  for  fiuding  out  if  ammonia 
is  present  in  the  brine.  There  is  a 
solution  called  Nessler's  Reagent, 
which  turns  brown  with  ammonia. 
This  gives  a  very  simple  test  that 
can  be  performed  in  a  few  minutes' 
time. 

Danger  of  Acid  Brine 

When  ammonia  leaks  into  a  brine 
that  is  properly  alkaline,  it  has  no 
injurious  effect  on  iron,  although  it 
■R-ill  dissolve  the  copper  out  of  any 
brass  in  the  sj^stem.  If  ammonia 
alone  were  corrosive  it  would  not  be 
possible  to  ship  ammonia  in  iron 
containers.  But  in  an  acid  brine, 
it  increases  the  corrosive  effect  already 
there.  A  brine  which  contains  ammo- 
nia furnishes  extra  reason  why  it 
should  be  neutralized  and  kept  alka- 
line. In  neutralizing  such  a  brine, 
best  results  will  be  obtained  by  warm- 
ing the  brine.  Where  no  ammonia 
is  present,  the  brine  can  be  neutralized 
while  the  plant  is  running.  Due 
to  the  possibility  of  leaks  being  un- 
covered, this  treatment  with  hydrated 
lime  should  always  be  done  in  the 
slack  season. 

Ammonia  Leakage 

Leakage  of  ammonia  into  a  brine 
made  up  vdth  pure  calcl  im  chloride 
and  kept  neutral  causes  it  to  become 
alkaline,  since  a  solution  of  ammonia 
in  water  is  iteslf  alkaline.  Thus 
the  addition  of  ammonia  to  a  pure 
brine  decreases  its  corrosive  power. 
A  brine  of  this  kind,  according  to  our 
tests,  is  practically  non-corrosive; 
hence  ammonia  leaks  where  the  brine 
is  properly  alkaline,  have  no  other 
injurious  effect  than  to  waste  ammo- 
nia, which  is  a  big  item  in  the  expense 
of  operation. 

As  I  have  already  said,  an  ammonia 
leak  into  an  acid  brine  increases 
corrosion.  This  is  due  to  the  forma- 
tion of  ammonia  chloride  or  sal- 
ammoniac,  which  is  strongly  corrosive 
to  iron.  Hydrated  lime  will  decom- 
pose this  -substance,  forming  calcium 
chloride  and  ammonia  gas,  so  that 
it  is  not  necessary  to  have  a  brine 
permanently  corrosive. 

Keep  Tank  Covered 

An  ammonia  leak  into  a  mixed 
chloride  brine  also  precipitates  the 
magnesia  in  an  insoluble  form, which 
fouls  the  tank.  This  gives  a  sure  test 
for  an  ammonia  leak,  but  is  a  much 
more  expensive  one  than  the  one  I 
have  described.  Ammonium  chloride, 
or  sal  ammoniac,  previously  men- 
tioned, is  also  formed  at  the  same 
time. 

Another  cause  of  corrosion  not 
previously  mentioned  is  the  dissolving 
of  oxygen  from  the  air  in  the  brine. 
Although  oxygen  is  only  very  slightly 
soluble,  it  is  very  active, particularly 
in  an  acid  brine.  By  keeping  the 
brine  alkaline,  however,  this  effect 
is  les.sened,  although  not  completely 
removed.  It  is  for  this  reason  that  a 
brine  tank  should  always  be  kept 
covered,  and  the  discharge  pipe  of 
brine  back  into  the  tank  should  always 
extend  below  the  surface  of  the  brine. 
Discarding  Charge 

This  brings  mo  to  the  last  point  for 
di.scussion:  That  is,  when  should  a 
brine  charge  be  thrown  away?  Most 
brines  gradually  accumulate  dirt  and 
suspended  matter  until  clogging  and 
stoppage  of  pipes  occurs.  Also,  the 
cans  become  coated  over  with  a  layer 
of  foreign  material,  which  acts  as 
an  insulator,  and  reduces  the  efficiency 
of  the  plant. 

It  is  pos.sible  to  filter  or  strain  the 


BUTTER  salted  with  the  "Salt  that's 
all  Salt"  is  insured  against  gritti- 
ness;  it  keeps  longer;  it  scores 
higher  on  flavor;  further,  your  overrun  is 
up  to  standard.  A  volume  of  proof  will 
gladly  be  submitted. 


Diamond  Crystal 
Flake  Salt 

Ask  our  Butter  and  Cheese  Service 
Department  to  tell  you  how  this  salt 
can  better  the  quality  and  lower  the 
cost  of  your  "makes." 

Diamond  Crystal  Salt  Go. 

SINCE   1887,  MAKERS  OF 
"1^  Sa£rfffarsggSaet** 

SAINT  CLAIR,  MICHIGAN 


OUR  RETURNS  ARE  LIGHTNING  QUICK 

W.  H.  MAPES  CO. 

Butter  176  Duane  Street  ButtCr 


M.  V.  BICKEL 

Mason  City,  Iowa 


New  York 


J.  H.  ENGELKING 
Waterloo,  Iowa 


WesternRepresentative      References:  YourOwnBank;Dairy Record  WestemRepresentative 


UROSTE  6i  SNYDER,  Inc. 

WHOLESALE  BUTTER  AND  EGGS 

177-179  Duane  Street,  New  York 
Refer  by  permission  to  the  Irving  National  Bank,  New  York;  and  the  Fidelity  Trust  Co.,  N.  Y. 
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Are  You  Looking  for  a  Market 


That  can  handle  your  butter  fifty- 
two  weeks  in  the  year  where 
full  weights  and  returns  will 
give  you  a  feeling -of  complete 
satisfaction. 

If  you  are  looking '  for  such  a 
place,  you  wiU  find  it  at  Hoar's 
in  Chicago. 


Your  satisfaction  is  a  specialty  with  us.    Start  shipments  rolling  our 

way  at  once. 

J.  H.  HOAR  &  COMPANY 

^— — ^— ^—  "The  House  With  a  Knoten  Reputation" 


174  West  South  Water  St. 


CHICAGO,  ILL. 


REFERENCES;  National  Produce  Bank;  Continental 
National  Bank;  Commercial  Agency;  Dairy  Record. 


IF  YOU  ARE  SO  SITUATED  THAT  YOU  CAN  MAKE 

BUTTER  from 
SWEET  CREAM 

It  Will  Pay  You  to  Get  in  Touch  with 

O.  A.  STOR VICK,  Albert  Lea,  Minn. 

OR  THE  UNDERSIGNED 

GUDE  BROTHERS,  KIEFFER  CO. 

Wholesale  Dealers 

BUTTER,  EGGS,  CHEESE 

21  JAY  STREET,  NEW  YORK 


John  J.  MacDonald  Company 

13  SOUTH  WATER  STREET,  PHILADELPHIA 


Established  1S71 


Butter,  Eggs  Cheese  and  Poultry 

No  House  Can  Do  Better,  Few  As  Well — Mark  Your  Next  Shipment  to  US 

References:  Corn  Exchange  National  Bank,  Philadelphia;  The  Dairy  Record 


Get  Rid  of  that  Old  Equip- 
ment— A  Classified  Ad  in 
the  DAIRY  RECORD  will 


SELL  IT 


brine  and  remove  all  insoluble  matter. 
It  should  be  remembered,  however, 
that  this  material  is  very  finely 
divided  and  hard  to  filter  out,  and 
there  may  easily  come  a  time  when 
the  expense  of  clearing  the  brine  will 
be  higher  than  the  cost  of  new  brine. 
When  this  happens,  the  brine  should 
be  replaced. 

The  ideal  brine  is  one  which  is  as 
clear  as  water.  A  brine  kept  properly 
alkaline  will  keep  cleaner  and  clearer 
than  an  acid  brine,  due  to  the  mini- 
mized corrosion.  Hence,  the  tre- 
mendous practical  value  in  the  cost 
of  operation  of  keeping  the  brine 
properly  alkaline. — Ice  and  Refrig- 
erator. 


PLAN  NOW  FOR  SHOW 


Longer  Visit  Than  Usual  Needed 
This  Year. 


It  will  soon  be  time  for  the  busy 
workers  of  the  dairy  industry  to  start 
to  plan  for  their  trip  to  the  World's 
Dairy  Congi'ess  and  National  Dairy 
Exposition.  This  year,  it  will  be 
necessary  for  them  to  arrange  for  a 
longer  stay  than  usual,  if  they  expect 
to  take  full  advantage  of  the  unique 
opportunity  for  study  and  observa- 
tion presented  by  these  two  great 
meetings. 

Before  making  these  arrangements, 
it  is  perfectly  right  that  every  man 
shoidd  assure  himself  that  the  period 
to  be  passed  away  from  his  work  will 
be  worth  while.  By  this  time,  the 
members  of  the  dairy  industry  have  a 
pretty  clear  idea  of  the  value  of  the 
National  Dairy  Exposition.  Suffice 
it  to  say  that  this  fall's  Show  will  be 
the  most  important  ever  held. 

The  new  element  is  the  World's 
Dairy  Congress.  This  meeting  will 
call  together  from  every  country  of 
the  world  the  best  known  scientists 
and  the  most  conspicuous  leaders 
of  the  dairy  industry  to  present  and 
discuss  the  very  latest  information 
regarding  production,  manufacture, 
distribution  and  use  of  milk  and  milk 
products.  Knowledge  is  always  in 
advance  of  the  printed  page.  Too 
much  stress  can  not  be  laid  upon  the 
advantage  of  listening  to  the  state- 
ments made  by  the  investigators 
themselves.  But  there  will  be  more 
to  the  Congress  meeting  than  will 
be  gained  from  the  formal  sessions. 
Attendants  will  have  the  opportunity 
of  meeting  these  men  from  every 
land.  Probably  no  finer  means  could 
be  devised  than  this  of  aiding  the 
\vide-awake  dairymen  of  America  by 
bringing  them  into  intimate  personal 
contact  with  the  men  of  other  nations 
with  their  stores  of  new  information. 
Opening  Session  October  2 

The  Congress  will  hold  its  opening 
sessions  at  Washington,  D.  C.,  on 
October  2  and  3.  There,  the  dele- 
gates from  abroad  \\all  be  officially 
welcomed  and  will  be  greeted  by  the 
delegates  froin  America,  and  the 
discussions  at  tJie  sessions  will  be  of 
the  broadest  international  character. 
At  Philadelphia,  Pa.,  October  4,  the 
delegates  to  the  Congress  will  be 
guests  of  the  National  Inter-State 
Dairy  (Councils  and  will  have  a 
(^han(;e  of  seeing  how  tluise  two  organi- 
zations are  sec^king  to  promol-e  ii(>alth 
by  l-(!aching  the  ])iibli(!  milk  facts. 

Tlie  Clongress  will  hold  its  scissions 
at  Suracnise,  N.  Y.,  from  October  T)  to 
10,  in  c()-o])(^raition  with  the  S<iV(ui- 
leenth  Annual  National  Dairy  Expo- 
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sition,  and  will  close  with  a  great 
international  dairy  dinner.  But  this 
will  not  end  the  possibilities.  At 
Washington  and  Philadelphia,  excur- 
sions will  be  held  to  various  points 
of  scenic,  historic  and  industrial 
interest,  and  others  will  be  conducted 
to  several  parts  of  the  countrj'  after 
the  Congress  closes.  Attendants  can 
not  afford  to  miss  taking  in  one  or 
more  of  these  trips.  They  are  being 
planned  by  experts  to  supplement 
the  discussions  of  the  Congress  and 
the  displaj's  of  the  Exposition  and 
the  social  features  which  will  be 
introduced  will  make  them  as  delight- 
ful from  the  social  point  of  view  as 
they  will  be  instructive  from  the 
industrial  point  of  view.  Organiza- 
tions in  the  dairy  centers  have 
extended  many  in^^tations  to  the 
delegates  through  the  World's  Dairy 
Congress  Association,  and  the  indica- 
tions are  that  many  more  invitatious 
will  follow  the  final  announcement  of 
the  itineraries. 


Union  Membership 
The  $6,000  budget  voted  by  the 
directors  of  the  National  Dairy  Union 
at  the  annual  meeting  last  October 
is  in  a  fair  way  to  be  raised.  Three 
States  big  dairy  interests  are 

lagging  far  behind,  however:  New 
York,  Ohio  and  Nebraska.  The  Dairy 
Union  now  has  members  in  thirty-one 
States,  -mth  JMinnesota  and  Wisconsin 
leading  far  in  advance.  Approxi- 
mately the  last  $1,000  of  the  $6,000 
is  still  to  be  raised  by  creameries  and 
others  interested  who  are  now  feeling 
the  results  of  the  National  Dairy 
Union  work  during  the  past  year  in 
securing  proper  tariff  protection,  as- 
sisting in  securing  the  Filled  Milk 
Bill  and  other  desirable  legislation, 
and  who  are  sure  to  make  xip  the 
balance  when  it  is  properly  called  to 
their  attention.  Raising  this  budget 
assures  a  reasonable  continuance  of 
the  work  of  the  National  Dairj' 
Uoion. 


Danish  Exports 

An  approximate  idea  of  the  export 
trade  of  Denmark  in  dairy  pro\'isions 
will  be  gained  by  a  report  just  received 
from  Ambassador  John  Dj'neley 
Prince,  Copenhagen,  Denmark,  by 
the  Department  of  Commerce.  The 
following  are  the  agricultural  exports 
for  the  week  ending  March  3,  1923, 
as  given  out  by  the  Department  of 
Statistics: 

Butter:  1.827,700  kegs,  of  which 
171,200  kegs  went  to  Germanv;  1,434,- 
500  kegs  to  Great  Britian;  22,400 
kegs  to  Norway  and  Sweden;  100,400 
kegs  to  Belgium;  90,000  kegs  to 
France;  8,000  kegs  to  non-European 
countries. 

Eggs:  833,833  dozen,  of  which 
687,000  dozen  to  Great  Britian; 
143,333  dozen  to  Norway  and  Sweden. 


Danish  Livestock  Census 
The  Statistical  Department  of  the 
Danish  Government  has  just  pub- 
lished the  results  of  the  farm  stock 
census  for  the  entire  country  of 
Denmark,  taken  as  of  July  1.5,  1922, 
says  a  report  from  Consul  Marion 
Letcher,  Copenhagen,  Denmark,  to 
the  Department  of  Commerce.  There 
were  at  that  time  .57."), 773  horses  in 
Denmark,  2, .525. 348  head  of  cattle, 
1.889,019  hogs,  441,875  sheep,  44,024 
goats,  while  poultry  numbered  19,- 
184,296. 


Some  markets  discriminate  against 
spruce  tubs;  our  trade  prefer  them. 

If  you  are  using  spruce,  and  making 
butter  that  will  score  90  or  better,  you 
should  consign  to  us. 

zA.  E.  MILLS  CS,  SON 

Successor  to 
FARNSWORTH,  BENJAMIN  &  MILLS 

27  Commercial  Street 

BOSTON 


Why  is  it! 


That  such  a  large  number  of  creameries  are  using  YOpiv  COMPRESS- 
ORS? It  must  be  that  it  is  a  better  compressor  than  other  makes,  or  the  users 
would  not  be  so  strong  for  it. 

We  say:  it  is  the  best — why  do  we  say  so — because  every  user  is  a  booster. 
What  can  be  better  than  that? 

Remember  the  name  when  j'ou  are  ready  to  buy.  The  YORK — have  it 
written  in  your  contract. 

Let  us  send  you  the  list  of  the  satisfied  users  here  in  the  Northwest. 


Westerlin  &  Campbell  Co. 

J.  F.  RAETHER,  District  Manager 

380  Shubert  Building  ST.  PAUL,  MINN. 


ALLEY,  GREENE  &  PIPE  CO. 

3-4  NORTH  MARKET  ST.,  BOSTON,  MASS. 

Butter,  E^^s  and  Poultry 

We  have  a  LARGE  RETAIL  and  JOBBING  TRADE,  that's  why  we  can  satisfy 
you  in  every  way.    Give  us  a  trial  shipment. 


M.  V.  BICKEL,  Western  Representative 
Mason  City,  Iowa 


Reference:  Dairy  Record 
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Nickel  &  Drummey 


DEALERS  IN  ALL  GRADES  OF  CREAMERY 
BUTTER  AND  EGGS.  Quick  sales  and  prompt 
returns  is  our  motto.  In  shipping  us  your  butter 
send  us  bill  of  lading  the  day  of  shipment. 


172  W.  South  Water  St.,  CHICAGO,  ILL. 

References:  Continental  &  National  Commercial  Bank,  Dairy  Record 


Butter — Eggs — Cheese — Poultry 
John  S.  Morris  ^Company 

RECOGNIZED  IN  THE  TRADE  AS  ONE  OF  THE  MOST  RESPONSIBLE 
BUTTER  AND  EGG  HOUSES  IN  PHILADELPHIA 

Solicits  yoiir  shipments  of  BUTTER,  assuring  quick  returns,  full  weights  and 
exceptional  prices  for  FANCY  BUTTER.    We  also  invite  shipments 
of  Eggs,  Cheese  and  Poultry,  carlots  or  less.    Write  or 
wire  for  our  proposition  and  shipping  stamp  to 

2  7  South  Water  Street,  Philadelphia,  Pa. 


Western  Representative — EDGAR  D.  MORRIS 


Established  1893 


Ficken,  Coffin  8i  Co.,  Inc. 


Butter^  Eggs^  Cheese 


168  DUANE  STREET 


NEW  YORK 


Get  in  touch  with  us  if  you  want  more  money  for  yoiu-  butter 
than  you  are  now  getting.  We  have  the  outlet  that  will  enable 
us  to  produce  results  that  will  please  you  when  you  get  returns. 


ESTABLISHED  1846 


Nice  &  Schrieber  Company 


23  South  Water  St. 
BUTTER— 


PHILADELPHIA,  PA. 
-EGGS  CHEESE 


FINE    BUTTER    OUR  SPECIALTY 
Reference:  The  Dairy  Record  WM.  M.  LIPPINCOTT,  Western  Representative 


Best  for  Milk 


Absolutely 
Sanitary 


Stocked  by 
CRANE  CO. 
J.  G.  CHERRY  COMPANY 
ST.  PAUL,  MINN. 


Waukesha  Nickel 

Fittings  and  Piping 

Made  of  SOLID  NICKEL  ALLOY 

Will  Not  Corrode  in  Contact  with  Milk 

A  Decided  Improvement 
Over  the  Brass  Kind 

WAUKESHA  SPECIALTY  CO. 

WAUKESHA,  WIS. 


Pills 


/  Prescriptions 
Dr  5quirb 


Half  a  block  from  the  Tourist's  Inn 
on  Main  Street  in  Faribault,  Minn., 
heading  towards  the  tracks  one  sees 
a  nice,  well  and  tastily  put  up  building' 
in  which  is  housed  the  workings  of 
the  Faribault  Co-operative  Dairy 
Association.  This  plant  is  strictly 
modern  in  every  way.  The  cans  make 
their  entrance  in  one  part  of  the 
receiving  room  and  come  out  as 
empty  as  the  average  contribution 
box,  at  the  opposite  side  of  the  room. 
They  also  have  a  separate  entrance 
for  the  cream  patrons  to  deliver. 
Most  of  the  whole  milk  is  bottled 
for  the  local  trade,  but  the  intention 
is,  or  was,  to  make  ice  cream  of  a 
portion  of  it,  last  time  we  were  there, 
which  date  is  just  a  bit  hazy  to  us 
right  now. 


The  factory  part  is  large,  spacious 
and  well  arranged.  One  churn  and 
tive  ripeners  take  care  of  the  output 
of  200  tubs  of  butter  per  week.  The 
maehinerj'  and  the  plant  is  new,  the 
present  brick  building  having  been 
started  April  1,  1922,  according  to 
Operator  F.  J.  Lamberty.  The  butter 
is  trademarked,  "The  Faribo  Co- 
operative Dairy  Brand,"  and  when 
one  figures  that  two  hundred  tubs 
per  week  are  being  shipped  out  in 
addition  to  the  milk  and  butter  that 
is  sold  locally,  one  can  begin  to  realize 
the  volume  of  business  that  is  being 
done  there.  The  local  trade,  Lam- 
berty said,  is  steadily  increasing. 
People  are  laying  off  on  the  oleo 
and  consiiming  the  real  stuff  more 
and  more  thereabouts  each  week. 
Two  hundred  and  sixty  patrons  send 
or  deliver  their  milk  to  this  plant. 
While  we  were  stalling  around,  asking 
Lamberty  all  the  questions  that  we 
thought  he  Avould  stand  for,  a  man 
and  a  small  boy  came  in  with  a  can. 
This  can  they  had  filled  with  milk 
which  they  took  outside  and  absorbed 
with  their  lunch.  This  manner  of 
rushing  the  can  will  never  hurt  any 
one  and  will  develop  a  lot  better 
citizens  than  tiie  can  rushing  that 
was  so  popular  a  short  time  back. 
The  power  they  use  is  electricity, 
the  woodwork  inside  is  maple  and  the 
entire  plant  is  well  ventilated  with 
special  systems,  and  well  lighted 
with  numerous  large  windows. 


They  were  getting  a  price  for  their 
butter  when  wo  were  there  which 
we  were  told  gave  them  a  little  top 
over  some  of  the  other  factories. 
Each  ripener  holds  one  churning  and 
the  number  being  five  to  one  an 
order  for  a  now  churn  is  about  due 
down  tliere.  All  milk  is  pasteurized 
and  handled  cleanly;  cooling  is  done 
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by  a  ten-ton  ice  machine  and  all 
ice  cream  is  to  be  made  up  stairs. 
Faribault  is  one  of  the  best  business 
towns  between  the  Tv.'in  Cities  and 
Des  Moines,  Iowa;  building  rallies 
is  one  of  the  leading  sports  down 
there  and  usually  the  Governor  of  the 
State  kicks  in  at  these  rallies  and 
helps  pep  them  up  a  little.  The 
pioneers  around  Faribault  shared  in 
the  excitement  of  rounding  up  the 
Younger  gang  with  their  Northfield 
neighbors,  and  incidentally  in  running 
Jesse  James  and  his  little  brother, 
Frank,  ragged,  back  inVo-:  their  hang- 
out, down  in  old  Missouri,  back  in 
1876.  One  hears  some  very  interesting 
yarns  of  the  pursuit  and  capture  of 
this  most  notorious  band  from  some 
of  the  old  timers  down  around 
Faribault,  and  one  o'  them  gave'xis 
such  an  interesting  account  of  his 
meeting  with  the  James  boys  that 
we  came  pretty  near  overlooking  a 
A-isit  to  the  creamerj-.  Down  in 
^klissouri  in  the  old  haunts  of  the 
James  Bros,  they  were  regarded 
as  almost  superhuman  in  their  ability 
to  battle  and  win  out  against  heavy 
odds  and  to  elude  the  pursuit  under 
most  any  conditions.  Their  escape 
out  of  "Minnesota  with  the  whole 
State  aroused  and  gunning  for  them 
was  one  of  the  seven  wonders  of  the 
age,  and  the  story  of  it  by  one  of  the 
pursuing  party  caused  us  to  lose 
track  of  all  such  minor  affairs  as  meal 
time,  etc. 

They  tell  a  little  story  down  there 
on  the  flapper  and  how  she  keeps 
track  of  past  and  current  history. 
This  flapper  asked  one  of  the  Leary 
Bros,  just  who  he  was,  and  he  told 
her  that  he  wasn't  Jesse  James,  so 
she  didn't  need  to  shy  off  from  him 
none,  and  she  piped  up  thusly:  "Oh 
yes,  I  know,  I  know,"  just  like  that 
you  know,  "you  must  be  Bill  James' 
?a  local  character)  brother,  but  honest 
to  Gawd  I  never  heard  of  you  before." 
Dick  Leary  fainted  about  that  time, 
but  recalled  "  the  incident  plainly 
enough  a  few  days  later  on,  and  hasn't 
tried  to  spring  anything  deeper  than, 
"kiss  mamma,  kiss  papa,"  on  a 
flapper  since. 

John  Niehaus,  over  at  Richmond. 
^Minn.,  between  St.  Cloud  and  Paynes- 
ville,  has  by  hard  and  painstaking 
work  got  his  plant  and  countryside 
up  to  the  point  where  it  is  now  pro- 
ducing 200,000  pounds  of  high  grade 
dairy  butter  per  year.  Niehaus  is  a 
Stearns  county  boy,  and  has  been 
at  Richmond  three  years.  The  coun- 
try around  Richmond,  we  noticed,  i.* 
fairly  alive  with  a  lot  of  mightj^  solid- 
looking  citizens,  and  the  creamery, 
under  the  piloting  of  Niehaus  is 
bound  to  prosper. 


John  has  been  doing  some  branch- 
ing out  the  past  year  or  two,  how- 
ever, and  is  one  of  three  partners 
■who  own  and  operate  an  ice  cream 
factory  over  at  Sauk  Centre,  Minn 
H.  B.  Otte  is  the  active  operator  of 
this  plant,  and  the  boys  are  doing  a 
constantly  increasing  ice  cream  busi- 
ness, we  were  informed  while  there. 
Niehaus  does  not  let  his  ice  cream 
interests  interfere  with  his  creamery 
work  by  any  means.  His  plant 
certaiiJy  shows  no  sign  of  neglect, 
and  the  volume  of  business  is  on  the 
increase,  but  he  has  just  obeyed  the 
very  natural  urge  to  get  into  some 
business  of  his  own. 


YOUR 
GOOD 
BUTTER 


wrapped  in  K.  V.  P.  Genuine  Vege- 
table Parchment,  will  keep  sweet 
and  clean  till  it  reaches  the  con- 
sumer. 

That  means  trade  satisfaction — 
increased  consumer  demand — bet- 
ter prices— a  steady  market. 


Ask  for  new  booklet 
•■Wrapped  for 

Protection" 


Kalamazoo  Vegetable  Parchment  Co. 

Kalamazoo.  Michigan,  U.  S.  A. 


The 

Minnesota  Co-operative 
Dairies  Association 

Located  at 

14  Jay  Street,  New  York 

Solicits  Your  Continued  Patronage 


LLEWELLYN  WATTS,  Manager 
NE'W  YORK 


J.  R.  MORLEY.  Pres.  Sc^Mfer. 
Owatonna,  Minn. 


J.  H.  LAWRENCE,  Sec.-Treas. 
Litchfield,  Minn. 


Brown  &  Root  Co. 

Cheese "  taT,'l!S  S"'  Butter 
and  Fresh  Eggs 

165-167  Reade  Street         :         :        NEW  lYORK 


Established  1863 


CH   WpjlVAr  A  Pn  Butter  Merchants 
•    -i-l*     Tf"<lY"l  vJvl*  65-67  W.  So.  Water  St.,  CHICAGO 

We  guarantee  shippers  FULL  MARKET  VALUE  and  PROMPT  SETTLEMENTS.    If  your 
output  is  not  spoken  for,  would  advise  getting  in  touch  with  us. 

References:  Continental  and   Commercial  National  Bank,  Chicago;  The  Dairy  Record 
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Butter  Receipts  by  Cities  Compared 


Weelc 

Week 

Since 

Cities 

May  18 

May  25 

Jan.  1 

62,276 

81,973 

1,080,763 

New  York  

79,517 

79,316 

1,256,700 

Boston  

23,4.37 

27,004 

374,466 

Philadelphia.  . .  . 

19,873 

24,392 

349,323 

Total  

188,103 

212,685 

3,061,252 

Cold  Storage  Movement  of  Butter 
Week  Ending  May  25,  1923 


Cities 

In 

Out 

On  Hand 

Chicago.  .  . . 

584,676 

31,995 

755,887 

New  York. . 

350,935 

109,333 

585,878 

Boston  

112,8.53 

21,894 

129,298 

Philadelphia 

208,625 

34,605 

494,293 

Total  

1,257,089 

197,827 

1,965,346 

Supply  of  Butter  (63  lb.  tubs)  on  Market  each 
Morning  Fresh  and  Storage 


Date 

Ch'go 

N.Y. 

Boston 

Phila. 

May  21  

May  22  

May  23  

May  24  

May  25  

21,558 
25,180 
26,196 
26,362 
24,758 

29,103 
24,434 
25,296 
24,366 
27,743 
32,574 

6,601 
8,323 
8,647 
7,332 
7,323 
8,504 

9,878 
10,246 
11,043 
13,024 
12,917 
13,106 

REVIEW  OF  BUTTER  MARKETS  FOR 
WEEK  OF  MAY  19-25,  1923 

Wholesale    Prices    of    92-Score  Butter 
For  Week 


Markets 

May 

May 

May 

May 

May 

May 

19 

21 

22 

23 

24 

25 

New  York.  . 

41i 

41 

41 

41 

40  i 

39 

Chicago .... 

40^ 

40 

391 

39^ 

38  i 

3Si 

Philadelphia 

42 

42 

42 

42 

415 

39i 

Boston.  .  .  ,  , 

42 1 

42i 

42^ 

42 

4U 

40  i 

Butter  Market  Continues  Weak 

Under  pressure  of  a  more  rapid  increase 
in  receipts  the  butter  market  during  the 
week  ending  May  26  continued  weak  and 
unsettled.  In  that  respect  there  was  little 
change  from  the  previous  week  or  for  that 
matter  from  several  weeks  previous.  The 
natural  seasonal  increase  In  production 
must  be  absorbed.  Prices  were  considered 
too  high  and  quality  unsuitable  for  storing. 
There,  therefore,  remained  only  one  outlet, 
that  of  consumption,  and  that  outlet, 
though  it  was  considerably  enlarged  through 
a  lowering  of  prices,  could  not  be  expected 
to  absorb  the  full  increase  in  production. 
Continued  declines  could,  therefore,  be 
expected  until  a  point  was  reached  when 
operators  would  consider  it  profitable  to 
store  a  part  of  the  arrivals. 

Trading  Cautious 

Under  these  conditions  it  is  not  surpris- 
ing that  the  market  found  little  support. 
Receivers,  naturally,  were  anxious  to  effect 
a  daily  clearance  of  arrivals,  and  this, 
together  with  more  or  less  irregularity 
of  the  movement  of  butter  to  the  markets 
frequently  caused  periods  of  extreme  weak- 
ness. During  these  periods  the  buyers 
could  not  be  expected  to  give  any  support 
for  when  facing  declines  and  increased 
supplies  there  was  no  advantage  in  buying 
ahead  of  current  needs.  Any  indication 
of  the  cautiousness  of  operators  is  furnished 
by  the  character  of  trading.  Many  of  the 
buyers,  particularly  in  tlie  East,  would 
not  buy  carlots  because  it  meant  for  them 
a  supply  of  more  than  a  few  days  and 


"FRIGK"  Refrigeration 

Midwest  Engineering  &  Equipment  Co. 
815  Plymouth  Bldg.  MINNEAPOLIS 


receivers  of  carlots  preferred  to  sell  them 
out  in  a  smaller  way  to  holding  for  the 
occasional  buyer  of  a  full  car.  Through 
this  policy  of  caution,  however,  a  fairly 
good  clearance  of  arrivals  was  effected. 
There  was  no  material  increase  in  trading 
supplies  in  the  East,  and  no  large  increase 
at  Chicago,  but  the  clearance  was  effected 
at  the  expense  of  steady  declines  on  all 
the  large  markets. 

Storing  of  Butter  Beii5un 

Despite  the  rather  heavy  declines  and 
weak  condition  of  the  market  there  was 
some  indication  that  prices  were  nearing 
botton.  Probably  the  most  important  of 
these  was  the  arrival  of  increasing  quan- 
tities of  grass  butter  on  all  the  markets, 
but  particularly  so  at  Chicago.  This  is 
significant  because  grass  butter  usually 
means  butter  suitable  for  storage,  and  with 
its  arrival  the  storing  of  butter  depends 
only  on  the  price.  That  the  price  was  con- 
sidered nearly  low  enough  by  some  is 
evidenced  by  the  fact  that  some  butter 
was  stored  in  all  the  large  markets.  In 
fact  it  was  the  first  week  during  which 
the  "into  storage"  exceeded  the  "out  of 
storage  movement.  The  increase  was  small, 
amounting  to  slightly  more  than  half  a 
million  pounds,  but  important  because  the 
trend  has  changed.  Part  of  the  movement 
to  storage  undoubtedly  represents  butter 
placed  there  temporarily  to  he  replaced 
later  by  full  grass  goods,  but  in  tliis  event 
the  dealers  who  stored  think  enough  of  the 
market  to  hold  these  lots  for  a  time. 

Under^rades  More  Plentiful 

So  far  as  quality  was  concerned  the 
receipts  of  the  week  under  review  were  not 
so  good.  There  were  fewer  lots  of  really 
fine  butter  and  more  lots  showing  weedy 
flavors,  salvy  and  leaky  body  and  other 
spring  defects.  There  was  also  a  larger 
amount  of  moldy  butter,  particularly 
unsalted.  Garlic  and  onion  flavors,  while 
there  were  some  lots  on  all  the  markets 
were  not  so  prevalent  as  a  year  ago.  The 
poorer  quality  of  receipts  relieved  the 
shortage  of  undergrades  and  caused  a 
wider  range  in  prices,  but  some  of  the  trade 
finding  insufficient  quantities  of  cars 
centralized  again  turned  their  attention 
to  the  medium  grades  and  thereby  pre- 
vented any  material  accumulation.  Dealers 
however,  found  it  increasingly  difficult  to 
move  the  undergrades. 

Imports  Continue 

Late  reports  indicated  that  the  foreign 
situation  continues  to  be  a  factor  of  some 
importance.  Arrivals  during  the  week 
amounted  to  1,100  boxes  New  Zealand 
unsalted  from  London  and  2,150  casks 
Danish  salted  and  unsalted  from  Denmark, 
most  of  which  was  quickly  moved  into 
second  hands.  Further  offerings  of  Danish 
salted  reported  at  31  jc  c.i.f.,  and  more 
Danish  as  well  as  Canadian,  and  probably 
some  Argentine  coming. 

H.  C.  TAYLOR. 
Released  by:  Chief  of  Bureau. 

R.  Maynard  Peterson, 
Local  Representative. 

NEW    YORK    BUTTER  MARKET 
(From  Producers'  Price  Current) 

Higher     Extras  Firsts 
Than  Ex.  92  Score  90-91 

MonMay21,  41J@42    41   40^  @40f 

TuesMay22,  415@42    41   40|  ©40^ 

WedMay23,  41i  @42    41   40i  @40J 

Thu  May24,  41    @41^  40^...  40  

Fri    May25,  40   ®41    39i....  39  

Sat    May26,  39  J  ©40    38J  ©39  38  J  ©38  J 

Saturday,  May  26. 
Creamery — 

Higher  scoring  than  Extras  39  j  ©40 

Extras  (92  score)  38 1  ©39 

Firsts  (90  to  91  score)  38i  @3Si 

Firsts  (88  to  89  score)  37?  @38 

Seconds  (84  to  87  score)  37    ©37  5 

Lower  grades  35  5  ©362 

Centralized,  cars,  90  score  385  © 

(U'ntralized.  cars,  89  score  38  @38i 

Unsalted,  higher  than  Extras  415  ©42 


Unsalted,  Extras  (92  score)  40  5  @41 

Unsalted,  Firsts  (90  ©91  score).  .  .391  ©40 
Danish,  casks,  duty  paid  39   ©39  5 


CHICAGO  BUTTER  AND  CHEESE 
(From  Daily  Trade  Bulletin) 


Extras 
92  Score 
Mon.,  May  21 .  .40 
Tues.,  May  22.  .395 
Wed.,  May  23.  .395 
Thu.,  May  24.  .385 
Fri.,     May  25.  .385 
Sat.,     Mav  26  .  .  37J 


Firsts  Cent. 

91  Score  90-C.L. 

39    ©395  40 i  

38  5  ©39  395  

38    ©385  39  @39i 

375  ©38  38i  

375  ©38  3Si  

©36  5  ©37      38 J  

©375 


Creamery,  Extras  (92  scores)  . 
Higher  scoring  lots  command  a 
premium. 

Extra  Firsts  (90  to  915  scores).  36  5  (!'37 

Firsts  (88  to  89  5  scores)  34  5  ©35  5 

Seconds  (83  to  87  scores)  32  ©335 

Centralized.  Standards  (meaning 
Centralized).  90  scores  and  bet- 
ter, full  cars,  fresh  38  J  @ 

Cheese 

Cheddars  23  5  ©23 i 

Twins  23  5  ©231 

White  23  5  ©23 1 


Double  Daisies. 

Singles  

Longhorns  24 ' 

Young  Americas  24 

Square  Prints  

Special  Lines — 

Swiss,  Selected  35 

No.  1  

Imported,  Fancy  45 

Roquefort  43 

Limburger,  Extra  Fancy  24 

Off  grades  21 

Brick,  Fancy  

Choice  


©231 
©24 
©241 
©24  J 
©251 

©36 

©33 

©46 

©44 

©25 

©22 

©24  5 

©235 


MINNEAPOLIS  BUTTER  MARKET 
Creamery  Extras 

May  21  40 

May  22  39 

May  23  38 

Mav  24  38 

May  25  38 

May  26  37 


Mon 
Tues 
Wed. 
Thu. 
Fri., 
Sat., 


AMERICAN  ASSOCIATION  OF  BUT- 
TER MANUFACTURERS 
One  hiindred  and  three  member-creamer- 
ies report  an  output  of  5.544.858  pounds  of 
butterfat  for  week  ending  May  19,  an 
increase  of  14.0  per  cent  compared  with 
the  previous  week,  and  a  decrease  of  6.3 
per  cent  over  the  same  week  last  year. 


EGG  MARKETS 


(From  Producers'  Price  Current) 


Mon. 

Tues. 

Wed. 

Thu., 

Fri., 

Sat., 


Mon. 

Tues 

Wed. 

Thu. 

Fri., 

Sat., 


Fresh  Fresh 

Extras  Ex.  Firsts 

,  May21  315  ©32  285  ©295 

,  Mav  22  315  ©32  285  ©295 

,  May  23  315  @32  285  ©295 

May  24  315  ©32  285  ©295 

Mav  25  315  ©32  285  ©295 

May  26  315  ©32  285  ©295 

(From  Daily  Trade  Bulletin) 

Fresh  Ordinary 
Firsts  Firsts 

,  May  21   245  ©"^5    225  ©23 

,  May  22  25   ©25i23  ©235 

,  Mav  23  25   @25J  23  ©235 

Mav  24  245  ©25    23  ©235 

May  25  24J  @25    23  @235 

May  26  24  5  @25    23   ©23  5 
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F.  C.  DIEDRICH,  Representing 


Direct  Receivers  of 


Pettit  &  Reed  Butter,  Eggs  and  Clieese 


38-40  North  Moore  Street,  NEW  YORK 


REFERENCES:  Fidelity  International  Trust  Co.;  American  Exchange 
National  Bank;  Bank  of  Manhattan  Company;  Columbia  Bank 


M.  J.  Weinberg  &  Bro.  Butter 

170  Cliambers  Street,  NEW  YORK,  CITY  ^^T^'U^le:^.  D^hy^Vecori 
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WANT-ADS  5^^^^^>g^(3^^ces 


Rates — All  "Want  Ads  are  two  cents  a 
word  per  insertion,  no  insertion  less  than 
fifty  cents.  If  blind  address  is  wanted, 
ten  cents  extra  must  accompany  remittance. 
Want  Ads  set  in  bold  type  are  charged 
for  at  double  rates. 

The  name  and  address  are  considered 
part  of  the  advertisement  and  must  be 
paid  for  at  the  same  rate  of  two  cents  a 
word.  This  also  holds  in  case  of  blind  ad- 
dress. 

Full  remittance  must  accompany  order. 
NOTICE 

In  order  to  serve  the  best  interests  of  the 
Creameries  as  well  as  the  creamery  opera- 
tors, no  Want  Ads  by  creameries  wanting 
operators  and  by  operators  wanting  posi- 
tions will  be  accepted  for  publication.  Such 
creameries  and  operators  are  requested  to 
write  to  the  Secretaries  of  State  Associa- 
tions; in  Minnesota,  Wisconsin,  Iowa  and 
South  Dakota  as  follows: 

Minnesota  Creamery  Operators'  and 
Managers'  Association,  James  Sorenson, 
State  Sec'y,  312-313  Metropolitan  Bank 
Building,  St.  Paul,  Minn. 

Wisconsin  Buttermakers'  Association,  H. 
C.  Larson,  State  Sec'y,  342  Washington 
Bldg.,  Madison,  Wis. 

Iowa  Buttermakers'  Association,  C.  B. 
Conway,  Sec'y,  Garner,  Iowa. 

South  Dakota  Dairy  Association,  A.  P 
Ryger,  Sec'y,  Brookings,  S.  D. 


No.  312 — Wanted  at  Once  by  lowa 
creamery,  first  class  operator:  married 
man;  must  thoroughly  understand  modern 
methods  in  all  creamery  machinery,  able 
and  willing  to  keep  the  same  in  good  order; 
we  have  a  new  modern  creamery  costing 
$25,000,  equipped  with  the  best  up-to-date 
machinery,  electric  and  steam  power; 
made  240,000  pounds  butter  in  1922;  have 
first  class  helper;  daily  test;  wages,  Iowa 
buttermakers'  scale  to  right  man;  creamery 
located  in  town  on  I.  C.  R.  R..  sixteen 
miles  west  of  large  city,  on  gravelled  road; 
population,  550;  has  Methodist  and  Catho- 
lic church,  good  high  school  and  boys' 
military  training  school.  In  answering  this 
Ad  give  references  and  full  particulars  in 
first  letter. 

Wanted — Cream  route  driver  for  four 
months,  start  June  1;  one  who  understands 
quality  and  sampling  cream;  wages  $75.00 
per  month.  Alsen  Creamery  Company. 
Route  1,  Beresford,  S.  D.  5-30 


Creamery  Bookkeeping  Simi>Ufied 
by  using  our  Modern  Loose  Leaf  Creamery 
Bookkeeping  System  to  keep  your  records; 
send  for  samples  and  prices;  checks,  butter 
orders,  stationery,  loose  leaf  binders,  etc. 
Suel  Printing  Company,  Creamery  Print- 
ing Specialists,  New  Prague,  Minn.  5-30 

.Eggs  from  $7.00  to  $9.00  per  hundred; 
Leghorns,  Reds,  Rocks,  Orpingtons,  Wy- 
andottes,  all  good  blooded  stock;  chicks 
from  $12.50  per  hundred  up,  also  hens, 
pullets,  cockerels;  several  used  incubators 
and  brooders;  write  for  list.  Klein's 
Poultry  Exchange,  Box  78,  Bloomington, 
111.  3-7tf 

For  Sale  or  Trade — Well  equipped 
creamery;  new  building;  nearly  new  ma- 
chinery; located  in  one  of  the  best  South 
Dakota  dairying  communities;  very  good 
opportunity  for  live  creamery  man;  busi- 
iness  with  a  future.  If  interested  call  or 
write  Gross  Land  and  Loan  Company, 
Bowdle,  S.  D.  6-13 


Electric  Motors — All  sizes  and  currents; 
used  and  new;  get  our  very  low  prices; 
i-B..  P.  motors,  new,  only  $15.00  cash, 
Harris  Machinery  Company,  Minneapolis, 
Minn.  8-9tf 

Boilers,  New  and  Second  Hand — 
Electric  motors,  engines,  pumps,  pipes  and 
fittings,  valves,  belting,  shafting,  bearings 
and  pulleys;  money  saving  prices.  Harris 
Machinery  Company,  Minneapolis,  Minn. 

For  Sale — One  forty-quart  Miller  Brine 
Freezer  Belt  Drive,  in  good  running  order, 
with  new  brine  box  and  pump;  cash,  $200. 
Address  3026,  Dairy  Record,  St.  Paul, 
Minn.  5-30 

For  Sale — One  size  D  600-pound  capac- 
ity silent  chain  drive  Victor  combination 
churn  and  butterworker,  in  fine  condition 
and  working  order:  used  only  a  short  time 
Address  Box  316,  Mankato,  Minn.  5-23t 

For  Sale — One  Torsion  moisture  testing 
scale,  good  as  new,  just  overhauled;  three 
6-bottle  hand  tester;  also  a  number  of  22- 
pound  10-gallon  heavy  shipping  cans, 
slightly  used;  six  8-quart  heavy  ice  cream 
brick  molds,  slightly  used;  a  number  of 
different  sizes  square  ice  cream  brick  cans. 
Midway  City  Creamery  Company,  New 
Rockford,  N.  D.  4-18tf 


For  Sale — One  300-Rallon  per  hour 
viscolizer,  belt  driven,  $650;  one  3,300- 
I)oimd  Creamery  Package  tubular  cooler, 
li  inch  tubes,  two  sections.  $200;  one  200- 
gallon  per  hour  Do  Laval  emulser,  belt 
driven,  $175.  Bridgeman  Russell  Co., 
Hancock,  Mich.  5-30 


Scales — We  repair  Torsion  cream  test 
scales,  platform  and  automatic  scales;  all 
work  done  by  expert  scale  mechanics;  high 
class  workman.ship  guaranteed  at  lowest 
possible  cost;  iiuick  service.  Cream  City 
Scale  Co.,  100  Ferry  St.,  Milwaukee,  Wis. 

4-5tf 

For  Sale — One  400-gallon  Wizard  Disc 
Ripcner,  in  good  serviceal)le  condition; 
flr.st  check  for  .$125  takes  it;  reason  for 
selling,  .iust  installed  600-gallon  vat.  Bork 
Creamery  Company,  Manson,  Iowa.  3-31tf 


Position  Wanted  as  assistant  in  modern 
creamery  by  married  man;  several  years' 
experience;  not  afraid  of  work;  please 
state  wages  in  first  letter;  can  come  at 
once.  Address  Bernard  Augustin.  1716 
Clinton  Ave.  South,  Minneapolis,  Minn. 


Say! 


Have  You  Read  THE  BOOK! 

The  Butter  Industry,  $  7S 
by  O.  F.  Hunziker?  If      ^  " 
not,  do  so  at  once.  Price . . 

The  DAIRY  RECORD 


C.  F.  ADAMS  &  CO.  Butter  and  Eggs 


13  Harrison  Street 
NEW  YORK 


Will  Keep  You  Posted  by  Mail  or  Wire 
Stencil  and  Stamps  Sent  on  Request 

REFERENCES:  Irving  National  Bank;  Fidelity  Trust  Co. 
The  Dairy  Record 


SERVICE  ALWAYS 

Creameries  seeking  a  reliable  ALL-YEAR  outlet  will  find  service  with 
us  that  can't  be  beat.  We  show  a  record  of  satisfaction  to  shippers 
that  has  for  its  foundation— SERVICE  ALWAYS. 

Can  we  serve  you?    Drafts  paid — Quick  returns. 


ZENITH 
BUXTE  R 
&  EGG  CO. 

nODuane  St.  NEW  YORK 
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Helps 
to  Solve  the 
Problem 

You  will  never  get  very 
far  with  yovir  patrons  on 
the  solution  of  sweet  milk 
or  cream  by  talking  and 
preaching.  That's  been 
done  to  death.  Help 
them  in  a  more  definite 
way.  Display  an  Ideal 
Cooler  and  Aerator  in 
your  plant  WHERE 
THEY  CAN  SEE  IT 
EVERY  TIME  THEY 
COME.  They'll  soon 
want  to  know  why  it  is 
there — and  ask  questions. 
Then  is  the  time  talk  will 
count  most.  Tiy  this  and 
watch  the  results. 

The  Ideal  Milk  Cooler 
and  Aerator 

is  efficient,  dm  able  and 
simple  to  operate.  Has 
large,  ample  cooling  sur- 
face. Use  ice  or  running 
water.  Is  quickly  and 
easily  cleaned.  Made  of 
high  grade  material  and 
with  just  ordinary  care 
will  last  a  long  time.  We 
make  so  many  that  the 
price  is  exceedingly  low. 
Every  one  of  your  patrons 
can  afford  to  own  and 
operate  an  IDEAL  MILK 
COOLER  &  AERATOR. 

Ash.  your  dealer  or  icrite  us 

Cakes  &  Burger  Co. 

Cattaraugus,  N.  Y. 

ESTABLISHED  1873 


Henry  Doscher  of  John  Dosoher  & 
Co.,  New  York,  was  among  the 
week's  visitors  to  St.  Paul. 

U.  E.  Da\as  of  S.  S.  Borden  Co., 
Chicago,  couldn't  stay  away  any 
longer.  He's  been  down  in  the  land 
of  cotton  and  boll  weevil  all  Avinter, 
but  when  the  fish  start  to  bite,  back 
he  conies. 

H.  E.  Elkjer,  operator  of  the  big 
creamery  at  Bertha,  slid  in  on  all  six 
last  week  to  announce  that  he  had  a 
new  home.  That's  no  trick;  it's 
having  a  half  dozen  homes  lined  up 
that  counts. 

H.  R.  Ballard  of  the  New  York 
Central  Lines,  is  undoubtedly  the 
unluckiest  man  in  the  Northwest. 
He  came  in  last  week  and  we  weren't 
in.  What's  that?  Well,  he  is.  Now 
he  has  to  smoke  that  cigar  himself. 

It  was  a  big  week  for  the  railroad 
press  agents.  Charles  Cole,  Jr.  (gorsh, 
but  his  father  must  be  old),  headed 
the  parade  to  the  Fountain  of  Wis- 
dom. Incidentally,  he  was  separated 
from  a  dollar  and  a  halluf  for  a  sub- 
scription. Bet  he  won't  come  again 
for  a  year. 

Ah,  at  lawst.  Jack  Beels  finally 
decided  that  he  could  leave  the  C, 
B.  &  Q.  long  enough  to  come  in  for  a 
visit.  For  a  man  who  passes  the  door 
as  often  as  he  does,  his  visits  are  few 
and  far  between.  The  general  verdict 
is  that  he  has  a  guilty  conscience 
and  is  afraid  he  Avill  be  exposed  if  he 
comes  around.  Some  day  he'll  learn 
that  the  safe  place  to  sit  is  behind  the 
gun. 

Friends  of  A.  J.  Burns  of  the  New 
York  Despatch  will  be  pleased  to 
learn  that  he  has  sufficiently  recov- 
ered from  the  effects  of  his  recent 
serious  operation  to  permit  his  being 
removed  from  the  hospital  to  his 
home.  When  an  appendix  breaks 
most  people  start  pounding  on  the 
golden  gates,  but — oh,  well,  what  is  it 
they  say  about  only  the  good  dying 
young? " 

C.  Osterberg  of  Mountain  Lake, 
Minn.,  di'opped  in  while  on  his  vaca- 
tion last  week.  Mr.  Osterberg  reports 
an  output  of  285,000  pounds  of  butter 
last  year.  Six  years  ago  when  he  took 
charge  of  the  creamery  he  had  fortj'- 
one  patrons  and  was  manufacturing 
eighteen  tubs  of  butter  a  week. 
Now  he's  turning  out  eighty-two 
tubs  a  week.     Instead  of  a  debt  of 


$6,000  and  a  pile  of  old  machinery. 
Mountain  Lake  now  has  new,  first 
class  equipment  and  the  patrons  can 
walk  in  the  front  door  of  the  bank. 
Not  so  bad,  eh  wot? 

Among  the  changes  in  addresses  of 
Dairy  Record  readers  during  the 
past  week  were  the  following:  F.  C. 
Stueve,  Glen  Ullin  to  Mandan,  N.  D.; 
A.  B.  Hauge,  East  Grand  Forks  to 
Grand  Forks,  N.  D.;  A.  J.  Roycraft, 
Pepin  to  Chippewa  Falls,  Wis.;  Chas. 
Madsen,  Limon,  Colo.,  to  Wilmot, 
S.  D.;  Ralph  E.  Curtiss,  Jersey ville 
to  Marengo,  111. 


Bartsch  New  Director 
A.  P.  Bartsch  of  Owatonna,  Minn., 
has  been  appointed  as  a  member  of 
the  board  of  directors  of  the  Minne- 
sota Co-operative  Dairies  Associa- 
tion, to  fill  the  vacancy  caused  by 
the  death  of  Edward  Milbrath  of 
Okabena,  according  to  an  announce- 
ment made  by  J.  R.  Morley,  presi- 
dent and  manager.  Mr.  Bartsch  is 
a  prominent  farmer  and  has  always 
been  active  in  all  co-operative  enter- 
prises, and  it  is  felt  that  the  associa- 
tion has  received  a  very  valuable 
man  in  his  acquisition. 


Associations  Combine 
The  North  and  South  Missouri 
Creamerymen's  Associations  in  ses- 
sion at  the  Marquette  Hotel  in  St. 
Louis,  on  May  17,  consolidated,  and 
henceforth  will  be  known  as  the 
Missouri  Creamerymen's  Improve- 
ment Association.  E.  G.  Bennett, 
State  Dairy  Commissioner,  presided 
as  chairman  of  the  meeting. 

The  following  officers  were  elected: 
President,  George  McLatchey;  vice- 
president,   L.   N.   Moore;  secretary, 
Wm.   H.   E.   Reid;  treasurer,  J.  S, 
Carpenter. 

The  meetings  in  the  future  will 
alternate  between  Kansas  City  and 
St.  Louis.  It  is  very  probable  that 
meetings  will  bs  held  each  month  or 
at  such  times  as  the  executive  com- 
mittee desires  to  issue  a  call. 


Elcho,  Wis. — The  Elcho  Creamery 
Company  has  resumed  business. 


Can  not  get  the  quality  without  your 
starter,  so  please  send  FLORA  DAN- 
ECA  again  regularly.  This  is  what  one 
operator  wrote  us.  He  is  now  getting 
the  culttu-e,  and  the  quality.  Wny  not 
make  the  best? 

ALBERT  ANDERSEN,  ERSKINE,  MINN. 


Alderney  Butter  Color 

Is  Harmless  and  Superior  to  any  other  Butter  Color 

TOP  NOTCHERS  WOULD  NOT  USE  ANYTHING  ELSE 

The  Heller  &  Merz  Co. 

NEW  YORK  CHICAGO  PHILADELPHIA  BOSTON 


THE 


St.  Paul,  Minn.,  May  30, 1923 


$1.60  a  Tear 


Issiypweekly.    Office:  311-313  Metropolitan  Bank  Building,  St.  Paul,  Minn.  Entered  at  St.  Paul  Postoffice  as  second  class  matter. 


De  Laval  Whey  Separator  in  the  Bateman  Cheese  Factory,  Theo.  G.  Woldt,  Proprietor,  Chippewa  Falls,  Wisconsin 

Here  is  another  cheesemaker  who  knows 
a  De  Laval  Separator  is  more  profitable 


Several  years  ago,  Mr.  Theo.  G. 
Woldt,  purchased  a  cheese  factory 
equipped  with  an  efficient  whey  separ- 
ator. After  using  this  machine  for  just 
one  day  he  decided  to  replace  it  with 
a  De  Laval. 

As  a  result  of  the  change,  produc- 
tion of  butterfat  was  considerably  in- 
creased and  separating  costs  were  cut 
in  half.  It  required  but  a  few  months 
of  these  savings  for  the  De  Laval  to 
pay  for  itself. 

A  couple  of  years  ago,  Mr.  Woldt 
sold  his  cheese  factory  and  has  since 


built  another  one.  He  says  that  in 
planning  the  new  plant  he  "decided 
that  nothing  but  a  De  Laval  would  do." 
The  De  Laval  Whey  Separator  in  this 
new  factory  is  shown  in  the  illustration. 

De  Laval  Separators  skim  cleaner, 
operate  at  lower  cost  and  give  many 
more  years  of  service.  That  is  why  in 
Wisconsin — the  largest  cheese  produc- 
ing state — there  are  more  De  Lavals 
in  use  than  any  other  separator,  and 
why  they  are  preferred  by  separator 
users  throughout  the  world. 


The  De  Laval  Separator  Company 


NEW  YORK 
16S  Broadway 


CHICAGO  SAN  FRANCISCO 

29  E.  Madison  Street  61  Bcalc  Sireel 


Soonei*  oi*  later  y^oix  wiU  use  a. 


De 


The  above  photograph  was  taken  in  the  Hanford  Produee  Company,  Sioux  City,  Iowa.    These  eight  (H)  Cherry  Dreadnaught  Churns 
are  turning  out  more  Hum  1,()()I),0()I)  pounds  of  liigli  grade  butter  every  month, 

A  list  of  the  plants  using  Dreadnaught  Churns  would 
read  like  a  roll  call  of  the  Creamery  Industry 

Tliere  must  be  a  reason  for  the  popularity  of  the  Dreadnaught 
Churn. 

Here  are  four  of  them: 

1.  Absolute  control  of  moisture. 

2.  Uniform  working  of  the  butter. 

3.  Even  distribution  of  salt. 

4.  A  churn   mechanically  perfect  and  gratifyingly  free  from 
"grief.'' 

Send  for  Bulletin  No.  20.30  which  gives  you  the  (hMails  of  construc- 
liou  or  ask  to  have  our  representative  call — there  is  one  available  who 
will  gladly  talk  with  you  about  Dreiuluaughl  (-hurn  and  there  will  be 
iio  obligation  incurred  to  you. 


1^  TG-CHUKYCOMPANV 


CEDAR.  RAPXDS  IOWA 
St.Faul.  riinn,      Tama,        Iowa.      Peoria,  111. 
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Two  heads  are  sometimes  better 

than  one 

If  you  are  having  any  trouble  in  the 
manufacturing  or  printing  of  your  butter, 
and  you  are  one  of  our  shippers,  you  are 
entitled  to  the  free  services  of  our  Field 
Man. 

His  mission  is  not  to  dictate  nor  try  to 
show  you  how  to  run  your  business.  He 
simply  works  with  you,  digests  your  prob- 
lems, and  tells  you,  from  his  long  and  varied 
experience  in  all  branches  of  the  butter 
business,  what  solution  he  has  found  to  be 
the  best  for  your  particular  problem. 

If  you  think  he  can  be  of  service  to  you, 
get  in  touch  with  our  Western  office. 

"Better  Butter  is  Always  Worth  More^' 


American  Stores  Company 


and  Warehouses:  PHILADELPHIA,  PA. 


Western  Representative: 
J.  A.  SIMMONS,  303  Metropolitan  Bank  Building,  St.  Paul,  Minn. 
Phone  Cedar  9276 
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Established  1865 


Our  exceptional  outlet  consisting  of 
supplying  one  of  the  heaviest  Grocery, 
Hotel,  Institution  and  Restaurant  Trades 
in  our  City  and  Suburbs,  makes  it  possible 
for  us  to  serve  you  in  a  most  satisfactory 
way,  even  under  the  most  unfavorable 
market  conditions. 

We  can  offer  in  exchange  for  your  butter 
THE  BEST  SERVICE;  THE  BEST  PRICES; 
THE  BEST  WEIGHTS;  IMMEDIATE  PAY; 
and  our  58  years  ENVIABLE  REPUTA- 
TION. 

FINANCIAL  STANDING  SOLID. 


Span^enber^  &  Company 

48  West  Kinzie  Street 
CHICAGO 


[First  Nat'l  Bank,  Chicago 
REFER£MCES{Tliis  Paper,  Your  Banker. 

^Commercial  Agencies. 


Here  is  the  secret  of 
uniform  butter  flavor 


A  Colonial  Salt.  Flake 

It  melts  like  a  srnmrflake  and 
dissolves  like  mist. 


It's  the  big  difference  in  the 
structure  of  salt  that  gives  the  big 
difference  in  results.  You  will 
notice  that  the  Colonial  Butter 
Salt  Flake  shown  here  is  of  a  lacy, 
porous  "open"  character.  It  gives 
instantly  to  moisture.  That  means 
"quick-dissolving." 

A  quick-dissolving  salt  gives  a 


perfectly  even  distribution  through- 
out, and  results  in  that  mild  flavor 
that  buttermakers  try  to  attain. 

Use  C'olonial  Butter  Salt  and 
you  will  have  uniform  results  with 
your  butter.  It  is  a  salt  you  can 
depend  upon.  You  will  adopt  it 
as  hundreds  of  other  buttermakers 
have,  who  have  given  it  a  trial. 


''C()fA)ISI.il/\flak('s  melt  like  sitntr-Jlnkos  ami  (Ussolie  like  mist. 

COLONIAL  BUTTER  SALT 

THE  COLONIAL  SALT  CO.,  AKRON,  O. 

ciik:ac;o  buffalo  Atlanta 

If  you  prefer  a  granulated  grain  ask  for  IjIUEHTY  SALT 


This  slums  lite  iimrn  dis- 
solutiim  <tf  iA>ltniitil  itittter 
Jtnlses — ahsorbeil  as  saan 
as   they  touch  the  water. 
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Taylor  &  Ghrist^au 

Dispersal 
Sale 

Owatonna,  Minn. 

Will  hold  an  Auction  of  70  Head  of  Pure  Bred  ORMSBY  HOLSTEINS  on 

JUNE  12th,  1923 

All  cattle  offered  at  this  sale  are  on  the  accredited  list  and  are  guaran- 
teed to  be  sound  and  free  from  all  diseases. 

We  are  selling  these  cattle  because  we  need  the  cash. 

Terms  of  this  sale  are  cash. 

Any  further  information  will  be  furnished  on  request. 


We  Pay  Top  Price  for  Quality 

AND  WANT  YOUR  SHIPMENTS  EACH  WEEK  OF  THE  YEAR 

JAMES  ROWLAND  8i  CO. 


84  Hudson  Street,  New  York 

Represented  in  the  West  by  our  MR.  HOWARD  D.  REYNOLDS,  Mason  City,  Iowa. 

REFERENCES:  Your  Bank  or  Trade  Paper 
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OUR  SPECIALTY 

is  prompt,  satisfactory  returns  and  weights.  You  will  like  the  results 
of  our  returns  52  weeks  in  the  year.  We  want  weekly  shippers  through- 
out the  year.  Right  now  is  a  good  time  to  start  shipments  our  way. 


ZIMMER&DUNKAK,Inc. 

173-175  Duane  Street  *' 
NEW  YORK 
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Wholesale 
Dealers 


Butter  and  Eggs 


References  —  Dun  &  Bradstreet;  All  Trade 
Papers,  The  Dairy  Record,  Our  Regular 
Shippers. 


E.  J.  HENRY 

Western  Representative 

ALBERT  LEA,  MINN. 


No  Matter 


How  You  Figure 


C 


REAM  grading  is  equitable  and  can 
only  bring  greater  prosperity  to  the 
producer  of  milk  foods. 

It  improves  the  quality  to  the  consum- 
er, and  insures  a  better  price  to  the  pro- 
ducer. 

Moreover,  the  sweet, wholesome,  safe, 
sanitary  cleanliness^which  always  follows 
the  use  of 


ajryfnan  s 


provides  in  thousands  of  creameries, 
dairies  and  cheese  factories  that  dis- 
tinctive sanitation  which  is  so  necessary 
to  protect  the  higher  quality  products 
which  are  bound  to  result  from  this  effort 
for  better  scoring  milk  foods. 

Order  from  your  supply 
house.    It  cleans  clean. 


The  J.  B.  Ford  Co.,SoleMnfrs. 
Wyandotte,  Mich. 


in  Every 
Package 


Scientific 
Creamery 
Glassware 

.  — That  combines 
quality,  econo- 
my and  service. 


KIMBLE  Creamery  Glassware  carries 
with  it  a  guarantee  of  quality  and  ac- 
curacy that  you  can  always  rely  on.  It 
is  backed  up  by  the  reputation  of  one  of  the 
largest  manufacturers  of  scientific  chemical 
and  laboratory  glassware  in  the  world. 

Milk  and  cream  test  bottles,  guaranteed  to 
meet  the  requirements  of  your  state  laws, 
burettes,  pipettes,  acid  bottles,  dippers,  grad- 
uates— everything  in  fact  in  the  glassware  line 
that  modern  scientific  dairying  requires — are 
all  made  to  a  high  and  exacting  standard  in 
our  large  factories  at  Vineland,  N.  J. 

Kimble  Creamery  Glassware  will  help  you 
with  your  tests  because  it  has  stood  ours.  If 
your  Jobber  doesn't  handle,  write  us  direct. 


^Kimble  Glass  Company 

^MBLE  o'^V|NELAND,N.J.    CHICAGO.lLL.   NEW  YORK,N.Y. 


You  Won't  Heat 
Dead  Metal  in  a 

WIZARD 

Ripening  Vat 

The  Wizard  possesses 
the  patented  multiple  feed 
coil  and  the  heating  or 
cooling  medium  not  only 
circulates  through  the  coil 
itself,  but  also  through 
the  coil  axle  and  tubular 
braces  and  feed  pipes. 
Therefore  there  is  no  dead 
metal  in  the  Wizard  Mul- 
tiple Feed  Coil  to  absorb 
energy. 

In  all  other  ripening 
vat  coils  however,  the  coil 
axle  and  braces  are  so 
much  dead  metal  and  absorb  a  considerable  portion  of  the  heating 
or  cooling  medium  imparted  to  the  contents  of  the  vat  by  the  coil 
proper  thus  destroying  its  efficiency  by  that  much. 

The  splendid  insulation  of  the  Wizard  vat  is  another  reason  why 
it  is  preferred  in  most  creameries.  It  is  lined  with  high  grade  in- 
sulating material  between  the  outer  jacket  and  the  inner  lining.  This 
insulation  is  lap-jointed  and  the  joints  never  separate  as  in  the  case 
with  insulation  that  is  butt-jointed. 

The  Wizard  possesses  the  "Built-in"  Brine  Box  another  patented 
feature  -which  will  last  as  long  as  the  vat  itself. 

Write  for  New  Wizard  Vat  Folder,  just  issued. 

SALES  BRANCHES  {Write  to  Nearest  One) 


Atlanta.  Ga..  58-68  Nelson  St. 
Boston,  Mass.,  138-140  Washington  St.  N. 
Buffalo.  N.  Y.,  133-137  E.  Swan  St. 
<:hicago.  111.,  61-67  W  Kinzie  St. 
Denver,  Colo.,  1649  Blake  St. 


Jeisey  City,  N.J. ,  122-28  Morgan  St. 
Kansas  City,  Mo.,  14U8-10W.12  St. 
Minneapolis,  Minn.,  318-20  3rd  St.  N 
Omaha.  Nebr.,  11 3-1 15-11 7 S. Tenth  St. 
Pittsburgh,  Pa.,  804  Duquesne  Way 
Philadelphia,  Pa.,  1907  Market  St. 


Portland,  Orc.,6-8N.  Front  St. 
San  Francisco,  Cal.,  699  Battery  St. 
St.  Louis,  Mo.,  508  Second  St. 
Toledo,  Ohio,  119  St.  Clair  Street 
Waterloo,  la.,  406-8  Sycamore  St. 


I 


"CREAMERY  PACKACF" 


CREAMERY  MACHINERY 

MILK  AND  CREAM 
HANDLING  MACHINERY 
CHEESE  MAKING 
MACHINERY 


CQMRANY 


ICE  CREAM  MAKING 
MACHINERY 
r<EFRIGF.RATING  SYSTEMS 
DAIRY  MACHINERY 
AND  SUPPLIES 


MFC^ 

r 


